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For household use

Pressure Induction Heating Rice Cooker

Thank you for purchasing this product. Please read all information in this manual before using the appliance.
Afterward, keep this manual in a handy location for future reference by anyone who will use this product.

Improper handling of a pressure induction heating rice cooker can present a danger due to the high pressure inside.
To avoid such risk, please read this manual to ensure proper use of the product.
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Important Safeguards

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

e 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

Description of Symbols
shown below.

/\ indicates a warning or

caution. The specific details
This symbol indicates there is of the warning or caution are
a possibility of serious injury indicated inside the symbol or
WARN I N G or death*' when the product is in an illustration or text near
handled improperly. the symbol.
O indicates a prohibited
This symbol indicates there is a action. The specific details
& possibility of injury** or damage ® of the prohibited action are
CAUTIO N to property* when the product is indicated inside the symbol or
improperly handled. in an illustration or text near
the symbol.

*1 Serious injury is defined here as loss of sight, physical injury, @ indicates an action that
burns (high and low temperature), electric shock, broken bones, must be taken or an instruction
poisoning, or othe_r injuries_ severe enough to involve pe_zrmanent ‘ that must be followed. The

" dgmage an_d require hosp|ta||za_1t|onl or extended outpatle_nt care. specific details of the action or
Injury is defined hgre asa physwal injury, burns, or elec'tnc shock s e frahesied ekt
that does not require a hospltal stay or extended outpatient care. the symbol or in an illustration

*3 Damage to property is defined here as damage that affects a
building, furniture, livestock, or pets. or text near the symbol.

/AN\WARNING

Use only rated voltage power. Wipe the power plug thoroughly if dust or
Use of any other power supply voltage other foreign objects are collected on it.

may result in fire or electric shock. This is to avoid fire.

Use an electrical outlet rated 7 A or If the supply cord is damaged, it must
0 higher and do not plug in other devices be replaced by the manufacturer, its

at the same time. service agent or similarly qualified

Connecting other devices to the same person_s in order to aymd a hgzard.

outlet may cause the outlet to overheat, Otherwise, a malfunction or accident may

resulting in fire. occeur.

Do not use a damaged power cord. Insert the power plug completely into

Also, do not damage the power cord. an outlet.

(Do not forcefully bend, pull, twist, fold, Failure to do so may cause electric shock,

or modify the cord. Do not place the cord short circuit, smoke, or fire.

near high temperature surfaces or under/
between heavy objects.)

Doing so may cause fire or electric
shock.

/AN\WARNING
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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, and fire.

® Do not use the rice cooker when

Disassembly
is prohibited

Do not attempt to modify the rice
cooker. Disassembly or repairs should
only be performed by an authorized
service representative.

Otherwise, fire, electric shock, or injury
may occur.

'|ll Do not handle the power plug with wet
@ hands.

ponottouch DOING SO may cause electric shock or
the unit with

wet hands mJ u ry

O

Metallic objects such as knives, forks,
spoons and lids should not be placed
on the hotplate since they can get hot.

Never open the lid during cooking.

® Contents may spray out, causing or other
injuries. If you need to open lid, check that
the “Pressure” indication on the operation
panel is off and no steam is coming out.
—P. 22

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
tabletop, be careful
not to expose the
power plug to steam.

Do not place your face or hands near
the steam cap or steam vents.
ponottouch DOING SO may cause burns. Never allow

small children near the steam vents.

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

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

injury.

O
b

Do not insert any pins, wires,

or other metal objects

into the air inlet or Air outlet
air outlet, or any
gaps between parts.
Doing so may cause
electric shock or in

injury due to Air inlet M
malfunction.

&\ Do not soak this appliance in water or
m pour water on it.

neverimmerse 1 NS iS t0 avoid electric shock, shorting, or
the unitin water ¢
or other liquid f' re.

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.




Important Safeguards

/AN\WARNING

O

Do not use this product in any way not
described in the operating instructions.
Always make sure that the pressure
adjusting hole, safety valve, and pressure
valve reducing hole are not clogged.

If the pressure adjusting holes, safety

valve, or pressure valve reducing hole is

clogged, steam or contents may spray out,
causing burns or other injuries.

Examples of cooking that is not allowed:

e Thickened foods such as curry sauce,
stew, jam, etc.

e Foods that use baking soda or such
other agent that causes sudden foaming

e Cooking and seasoning rice in
commercially available recipe books for
rice cookers

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

e Cooking and seasoning rice using
tomatoes and greens that can clog
pressure adjusting holes

e Using parchment paper, aluminum foil,
or plastic wrap that may clog pressure
adjusting holes

¢ Fish paste, beans (to be simmered), etc.
that expand in volume (Before using
beans for dishes such as sekihan (red
bean rice), boil them in a different pot.)

e Using a lot of ol

e Cooking amaranth or other small grains
that may cause clogging

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.

%,

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.

f—
Ny

At least 30 cm

/NCAUTION

O

Introduction

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.

X/ N\

K&l

Be careful to avoid any spillage on the
connector during cooking or cleaning.

There are risks of injuries if you do not
use this appliance correctly.

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.
Before using the rice cooker, confirm that
the sliding tabletop is sufficiently able to
bear its weight.

©

If the surface is cracked, switch off the
appliance to avoid the possibility of
electric shock.

Failure to do so may cause electric shock.

©e e

Do not touch

The heating element surface retains
residual heat after use. Do not touch
high-temperature surfaces during or
immediately after cooking.

Doing so may result in burns.

S

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:

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

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

e The rice cooker is cracked or there are
loose or wobbly parts.

e The inner pot is deformed.

e There are other problems or abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection and repair service.

e

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

(Read P. 44 to 48 for how to clean
the appliance.)

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.

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 when the tab
of the inner lid is broken.

Doing so may cause steam leaks or boiling
over, resulting in burns or other injuries.
Otherwise the rice may not be cooked

properly.

%,

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

This appliance is intended to be used
in household and similar applications
such as:

o staff kitchen areas in shops, offices and
other working environments;
e farm houses;

e by clients in hotels, motels and other
residential type environments;

® bed and breakfast type environments.

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 the rice cooker on an
induction cooktop.

Doing so may result in malfunction.

e 0 00 0

Be careful about any escaping steam
when opening the lid.

Exposure to steam may result in burns.




Important Safeguards

/N CAUTION

O

Do not hold 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 handle may
result in burns.

Inner pot handles

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

Such operation may cause a malfunction.

® Remove any cooked or grains of rice adhering to the rice cooker and inner pot.

Introduction

Safety instructions to follow so that the appliance can be used for many years

Failure to do so may cause steam to leak or contents to boil over. This may also result in malfunction or

improperly cooked rice.

Do not wash the entire rice cooker.

Do not soak this appliance in water or pour
water on it. Doing so may cause short
circuits and electric shock.

® Do not cover the rice cooker with a cloth or

other object during cooking.

Doing so may cause the rice cooker or the lid to

become deformed or discolored.

=9
—)

?

Unplug the
power cord

Disconnect the power plug when not in
use.
This is to avoid injury, burns, electric shock,

electric leakage, or fire caused by insulation
deterioration.

Do not move the rice cooker while it is
cooking.

Doing so may cause the contents to spill
and cause burns.

® Do not reheat (keep warm) cooled rice.

Doing so may cause unpleasant odors.

o

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

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

© 0 0 O

Do not touch

Do not touch the hook button while
carrying the rice cooker.

Doing so may cause the lid to open,
resulting in injury or burns.

® Do not exceed the MAX line of the inner pot for

cooking.

Doing so may cause burns. It may also cause the contents

to spill.

O

Do not use multiple V4

appliances connected
to the same outlet.

Doing so may cause fire.

%,

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

Be sure to hold the grips
during movement.

® 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 a 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.

=

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 place a magnetic sensitive
object close to the rice cooker, since it
produces a magnetic field.

TVs and radios may experience
interference.

Content recorded on credit cards, magnetic
ID cards, cassette tapes, or video tapes
may be lost.

People with cardiac pacemakers must
consult a medical specialist before
using the rice cooker.

Operation of the rice cooker may affect
cardiac pacemakers.

Use and cook an appropriate amount of

ingredients that can foam or expand.

Otherwise, the ingredients may overflow,

resulting in accidents or malfunction.

Examples: Soy beans, black beans, white
jelly ears, and other ingredients
that can foam easily.

® 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, contact the place of purchase.

inner pot from swelling, peeling, or deformation.
¢ Do not place the inner pot directly over a gas or induction cooktop. Do not place in a microwave oven.
e Use the Keep Warm function for white rice and rinse-free rice only. (Do not use for mixed or seasoned

rice, etc.)
e Do not use vinegar inside the inner pot.

e Use only the supplied spatula or a wooden spatula.
¢ Do not use hard or sharp utensils such as metal ladles, spoons, or whisks.

* Do not place a strainer inside the inner pot.

e 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 and other parts.

@ Strictly observe the following instructions to keep the fluorocarbon resin coating of the
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Menu Introduction

01 Plain
[ Pressure |

02 Premium
[ Pressure |

Select when cooking
white rice.
(Standard cooking)

©)
@

Soaking rice for a
twice the duration
of the Plain menu
item and heating for
a longer time makes
rice with more flavor
(sweetness, flavor,
and stickiness).

Select when cooking
white rice with a lower
power consumption (by
approximately 3 to 14%
less). Cooked rice is
slightly harder than when
using the Plain menu
item.

04 'Sushi

05 Quick
[ Pressure |

Introduction

06 Exp. Limited Cups
[ Pressure

2 to 10 cups

2 to 10 cups

Select when cooking rice
for sushi. The texture is less
sticky and slightly hard.

Select when cooking white
rice quickly.

The cooking time is shorter
and cooked rice is slightly
harder than when using the
Plain menu item.

Select when cooking a
small amount of white
rice quicker.

The cooking time is
shorter and cooked rice
is slightly harder than
when using the Plain
menu item.

: 2to 10 cups
Cooking capacityg
Plain i? Premium Eco
Inner pot scaleg
: 46 to 59 mi @ ssto7omi © 41 to 58 mi
Cooking time ; ° min ° min ° min

guideline*!

1 hr or more

®©
©

Timer setting :

1 hr 15 min or more

1 hr or more

guideline
S
. Available & Available V) Available
Keep Warm ; 9 9 @
function

e Select the Plain menu item if
you want softer rice.
¢ Alarge amount of

condensation may collect on
the inner lid.

([ZZEENE) This indicates a menu item for cooking rice with pressure. During pressure cooking, attention should be
paid to any rapid increase in the amount of steam as the pressure is adjusted during cooking. Otherwise,

there is a risk of burns or injury.
*1: The cooking time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking.

(Voltage: 220 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients,
room temperature, water temperature, amount of water, electrical voltage, and whether the Timer function (Soak Timer)

is used or not, etc.

2 to 10 cups 2 to 10 cups 2 to 3 cups
Sushi Plain Exp. Limited Cups
50 to 61 min 25 to 44 min 20 to 24 min

1 hr 5 min or more Zﬁﬁ;;;t Zi‘gﬁ;:r;

@ Available @ Available @ Available

o |f cooked rice is too hard,

extending the steaming time
can change its hardness.
— P. 57

1
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@

Cooking capacityé

E

Inner pot scale:

@
@

Cooking time:
guideline* :

®©
©

Timer setting:

guideline

Keep Warm :

function

07 Long-grain
 Pressure |

@ menu choices

08 Multigrain
 Pressure |

09 Mixed
[ Pressure |

10 Sweet

Select when cooking long-grain rice.

Select when cooking other grains (foxtail
millet, barnyard millet, black rice, red rice,
etc.) together with white rice.

Select when cooking
seasoned rice.

2 to 6 cups

Select when cooking
glutinous rice.

2 to 5 cups

Iz Premium

1

Glutinous and non-glutinous rice:

i% Between Sweet and Plain
Glutinous rice: Sweet

2 to 10 cups 2 to 6 cups
Long-grain Plain
31 to 42 min 46 to 56 min

44 to 59 min

39 to 49 min

45 min or more

55 min or more

®©

Timer not
available

Timer not
available

. Available

Serve as soon

Available as possible.*?

G

Serve as

@ Available soon as

possible.*?

Serve as
[y :
@ Available soon as
possible.*?

e\When cooking seasoned rice with various
ingredients using long-grain rice, select
the Mixed menu item. Selecting any other
menu option may result in improperly
cooked food.

e The amount of other grains should be less than

20% of the volume of the white rice.

e Place the other grains on top of the white rice.
Mixing them together may result in improperly
cooked food.

e [f the amount of water to add is specified on a
package of commercially available germinated
brown rice or mixed grains, follow those
directions and add water according to your
personal preference.

¢ Do not mix in amaranth or other small grains
that may cause clogging.

e Select the Multigrain menu item when cooking
germinated brown rice, whole rice, and semi-
polished rice.

m This indicates a menu item for cooking rice with pressure. During pressure cooking, attention should be

there is a risk of burns or injury.

*1: The cooking time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking.

paid to any rapid increase in the amount of steam as the pressure is adjusted during cooking. Otherwise,

(Voltage: 220 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients,
room temperature, water temperature, amount of water, electrical voltage, and whether the Timer function (Soak Timer)

is used or not, etc.

*2: Although the Keep Warm function is automatically activated, serve rice as soon as possible since it loses its flavor

after being kept warm.

o | evel the rice out so that all of

the rice is under water.

Instructions for adding other ingredients to rice

e You can add other ingredients to
rice when using the Mixed, Sweet,
Porridge * Firm, Brown Porridge,
or Brown menu items. Do not add
other ingredients when using any
other menu item, which may result
in improperly cooked food.

The total amount of ingredients
should be no more than
approximately 70 g per cup of white,
glutinous, and/or brown rice (except
for the Porridge menu item).

Mix seasonings well and then add
other ingredients on top of the rice.
Do not open the lid during cooking
to add other ingredients.

If other ingredients are to be
added to the rice, be sure to

use no more than the allowed
maximum amount.

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

The following may result in
improperly cooked or burned rice.
Adding too much of seasonings
such as soy sauce, sweet
cooking rice wine, etc.
Seasonings sinking to the
bottom

Adding ketchup or tomato sauce
Mixing other ingredients with
rice

When adding ingredients while
using the Porridge menu item,
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.

Introduction

Inner pot scale (inside)

= Use the corresponding scale on
the inner pot as a guide. Add
water according to the type of rice
and your personal preference.

= If adding more or less water than
the recommended amount, do not
deviate from that amount by more
than 1/3 of one line. Doing so may
cause the contents to boil over,
etc.

Scale on the
other side

Plain Eco
S

Rinse-free rice

= Use the supplied measuring cup
for rinse-free rice as well.
— P. 18, P. 20

= When cooking rinse-free rice, use
the inner pot scale as a reference
but add a little extra water (until it
just covers the corresponding line).

= When cooking rinse-free rice, dark
brown crisp rice may be formed.

= Add rinse-free rice and water, and
then stir well from the bottom so
that every individual grain of rice
is fully wetted by the water. Just
adding water to the rice may not
fully wet the rice and may result in
improper cooking.

= |f the added water turns white,
we recommend you rinse 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 improperly
cooked or burned rice, or the
contents boiling over.

Soaking rice

= Since the soaking time is included
in the cooking time for each menu
item (except for the Quick and
Exp. Limited Cups menu items),
rice can be cooked immediately
without presoaking.

= You can also manually set the
soaking time. — P. 28

13
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Cooking
capacity

5
is
1

Inner pot scale :

Cooking time ;
guideline*' :

Timer setting
guideline

&
Keep Warm
function

11 Porridge

@ menu choices

12 Brown Porridge

Select when cooking porridge.

Firm porridge: 0.5 to 2 cups
@ Firm porridge with ingredients: 0.5 to 2 cups
Soft porridge: 0.5 to 1.5 cups

Select when cooking brown porridge.

Firm porridge: 0.5 to 2 cups
@ Firm porridge with ingredients: 0.5 to 1.5 cups
Soft porridge: 0.5 to 1.5 cups

Firm porridge: Porridge * Firm
Soft porridge: Porridge ¢ Soft

5 Firm porridge: Porridge * Firm
If Soft porridge: Porridge ¢ Soft

The cooking time can be set
between 40 and 90 minutes.

85 to 101 min

Cooking time + 1 min

®©

1 hr 40 min or more

Serve as soon as

Available possible.*

G

Serve as soon as

o :
S Available possible.*

e Serve cooked porridge as soon as

possible before it turns into a sticky paste.

e Instructions for adding other ingredients
torice > P. 13

e Serve cooked porridge as soon as possible

before it turns into a sticky paste.

e Instructions for adding other ingredients to
rice — P. 13

m This indicates a menu item for cooking rice with pressure. During pressure cooking, attention should be
paid to any rapid increase in the amount of steam as the pressure is adjusted during cooking. Otherwise,
there is a risk of burns or injury.

*1: The cooking time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking.

(Voltage: 220 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients,

room temperature, water temperature, amount of water, electrical voltage, and whether the Timer function (Soak Timer)

is used or not, etc.
*2: Although the Keep Warm function is automatically activated, serve rice as soon as possible since it loses its flavor

after being kept warm.

13 ) Brown
EEs

Introduction

14 Brown GABA
[ Pressure |

Select when cooking brown rice.

Brown rice: 2 to 6 cups

Select when cooking brown rice to be
soft and easy to chew. (Cooking using
this menu item takes longer than the
Brown menu item.) In addition, GABA
(gamma-aminobutyric acid), a nutrient
currently attracting attention for its health
benefits, can be increased as compared
to brown rice cooked using the Brown
menu item.

Brown rice with ingredients: 2 to 4 cups 2to 6 cups
Brown Brown
68 to 82 min 4 hr 21 min to 4 hr 31 min

1 hr 25 min or more

©

©

4 hr 35 min or more

Serve as soon as

Available possible.*

G

Serve as soon as

Available possible.*

G

e Instructions for adding other ingredients to rice — P. 13
Cooking brown rice or multigrain brown rice mixed with
white rice:

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

e |f the rice to be cooked includes more brown rice or multigrain
brown rice than white rice, use the Brown menu item.

e |f 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 menu item. In
this case, the brown rice or multigrain brown rice should be
soaked for 1 to 2 hours before cooking.

e The maximum allowed amount when combining brown rice
or multigrain brown rice with white rice is 6 cups.

Cooking other grains together with brown rice:

e Be sure to select the Brown menu item.

e The maximum allowed amount for the combination of brown
rice and other grains is 6 cups.
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15)Quick Cook

— P.29,P. 30

@ menu choices

18 Bread Fermentation
— P.32to 35

Select when cooking easy and quick
dishes. After boiling, the rice cooker
continues heating at high temperature.

16 'Slow Cook
—P.29,P. 31

Select when fermenting bread.

19 Bread Bake
— P.32to 35

Select when cooking simmered dishes
slowly. After boiling, the rice cooker
decreases the heat and steam to simmer
the contents slowly.

Select when baking bread.

20 /Cake
— P. 36, P. 37

Select when making soup.

e Be sure to use the Quick Cook, Slow Cook, or
Soup menu when cooking foods other than rice
and grains.

¢ Otherwise, steam or contents may spray out,
causing burns or other injuries, or the inner pot
may be burnt or damaged.

e Simmered dishes become softer and have
enhanced flavor if kept warm after heating.

Select when making a cake.

Introduction

Names of Component Parts and Accessories

< Check the following immediately after opening the packaging.

Inner lid — P. 44, P. 47

Front side Pressure adjusting holes Backside Pressure adjusting balls

Gasket for
depressurization

Pressure valve
reducing hole

Inner lid gasket
The gasket is not removable.
Do not attempt to remove it.

Hook button Steam cap
Push to open — P. 44, P. 46
the lid. Steam

vents

Handle

AN
SEON

Inner lid button
Lid

Inner pot handle
Do not hold the inner
pot handles with your
bare hands immediately
after cooking. Be sure
to use oven mitts to
pick up the inner pot
handles. Otherwise,
there is a risk of burns.

Inner pot

Hook catch

Rice cooker

Center sensor

Be sure to hold the handle when moving

the rice cooker.

* Be sure to use oven mitts when the rice
cooker is hot. Otherwise, there is a risk of
burns.

Heating plate

Lid gasket

— P. 45, P. 47

The gasket is not
removable. Do not
attempt to remove it.

Upper casing rubber

% Power plug
AN

&>

- Power cord
Upper casing
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Introduction

Names of Component Parts and Accessories

Setting the Current Time

Operation panel

Display Start lamp The current time is displayed in a 24-hour format.

* The time cannot be set during cooking, when the Keep Warm function is on, when the Timer function is set,
when the Timer function (Soak Timer) is in use, or when the Porridge, Quick Cook, Slow Cook, Soup, Bread
Fermentation, Bread Bake, or Cake menu items are selected.

[Cancel] key

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Eco Plain Premium Quick Exp. Limited Cups
Long-grain Brown Porridge GABA Multigrain  |(f¢/e"[Eg

335

(O TimerJ [Hour| MinJ [ﬁ] V%l?a??n] [{Melnu»
Ny

[Start] key

Example: When changing the time from 9:30 to 9:35

Self Clean

Timer lamp

o Connect the power plug to an outlet.

[Timer] key [Menu< | »] keys @

[Hour] key Keep Warm lamp [Keep Warm] key :ﬂ
[Min] key

The projections (O C_)) at the center of the [Start] and [Cancel] keys are intended to aid
persons with visual impairment.

* Although blurring may occur in the display due to static electricity, it is only a temporary phenomenon and not e Press [Hour] or [Min] to display the time
a malfunction. If the blurring becomes noticeable, wipe the display using a firmly wrung out cloth. The static .
electricity is removed and the blurring is reduced. iAere; Soup settlng mode.
ixe o
Sushi -' -'- Bake §
Checking the accessories Lithium battery Quick Cook L"” (@) |Cake < Pressing [Hour] or [Min] makes @) light up.
Slow Cook -— em e - Self Clean
. The rice cooker has a built-in lithium battery
<Spatula> <Measuring cup> that stores the current time and the preset timer ﬁ
Sta.nc:i ) ?pproxmately @ settings even with the power plug disconnected.
iligéllsf] y (a::‘:oximately e |f the lithium battery runs out, 0:00 blinks when
0.18 L) the power plug is plugged back in. The rice
One level cooker can still cook normally, however, the
cup of rice is current time and presgt timer settings and e Set the current time.
<Ladle> approximately elapsedlKegp;{Varm t|m<ta 2re deleted when the sweet soup
150 g. pOWEr plug I disconnecied. '22‘:,: ..' ..'- ‘;a:;ke < Press [Hour] to change the set time in increments of 1 hour.
/NCAUTION Quick Cook L‘- L Cake Press [Min] to change that time in increments of 1 minute.
Slow Cook S Y self Clean <& Hold down the corresponding key to change the time more

e Do not attempt to replace the lithium battery

A
) rapidly.
About the inner pot (ceramic coating) by yourself. To replace the battery, contact m < To cancel setting of the time, press [Cancel].
the place of purchase. (A fee is required.) h

The inner pot is coated with materials included in
an ceramic pot to achieve the same unique flavor

as when rice is cooked in this type of pot. For first time use
Sounds emitted by the rice cooker Wash the inner pot, inner lid, steam cap, and
— Press [Start].

accessories before using them. — P. 44 to 47
The following sounds coming from the rice cooker Sweet

Eco Plain Pre

Mixed

e e oo 22 g3g0 = ? @ tums o, indicating hat e e s been s,
problem: The current time is displayed in a 24-hour format. f N

* Humming (sound of the rotating fan) Adjust the time if the correct time is not displayed. @ ﬁ

e Buzzing or twittering (sound of induction heating —P.19

operation)
e Hissing or bubbling sounds (sound of boiling)
¢ Clicking sounds (sound of pressure adjustment)
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Basic Cooking

How to Cook Rice

Correct Incorrect

measurement measurement Measure the rice with the Supplled measuring (2) o Place the inner pot into the rice COOker, close
Cl .
cup. the i the lid, and connect the power plug to an outlet.
1
. . (Se)tthe . .
< Be sure to use the supplied measuring cup. inner pot < Wipe off any water drops adhering
If another rice dispenser is used, errors may occur or the rice may not L’LLhk*’e:iCe to the outside of the inner pot before

cook properly.
< Use the supplied measuring cup for rinse-free rice as well.

placing it into the appliance.
Otherwise the rice may not be
cooked properly.
< Close the lid firmly using both hands.
< If the Keep Warm lamp is on, press [Cancel] to turn it off.

1 cup (level filling) is approximately
0.18 L (approximately 150 g).

/N CAUTION e Always use the specified volume of rice. Otherwise the rice may not be cooked properly. @ ::see,:ug,
— P.10 to 16, P. 59

e Do not mix in amaranth or other small grains that may cause clogging.
Doing so may cause a clogged pressure adjusting hole or pressure valve reducing hole,

which may lead to steam leaks or boiling over, resulting in burns or other injuries.

/N CAUTION e Be sure to remove any cooked rice or grains of rice adhering to the upper casing, around
the hook button, and to the inner lid. Any rice on the inner lid can prevent the lid from
closing, allow steam to leak out during cooking, or allow the contents to spray out, resulting
in burns or other injury.

e The lid cannot be closed unless the inner lid is set in place.
e Confirm that the lid is completely closed. As the inner pot of the pressure induction heating
rice cooker has high hermetic sealing, the lid may be difficult to close.

e Rinse the rice. Sounds emitted @ If [Start] is pressed or [Keep Warm] is held down without the inner pot being set, the rice
bytherice cooker  cooker beeps 2 times (short beeps).
e The volume can be adjusted if desired. — P. 58

< First, 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.
< Replace water for rinsing two to three times until the water does not
turn as white. m
<& When cooking rinse-free rice, stir it well from the bottom. — P. 13

Rice can be rinsed
in the inner pot.

Press [Menu<d | P] to select a menu item.
— P.10 to 16

Sweet Plain
Mixed

Sushi @l | g
Quick Cook h Cake
Slow Cook |_ S50k U i Jseicem

/N CAUTION e Do not use hot water (over 35°C) to rinse the rice. Otherwise the rice may not be cooked

proper For 10 seconds < Each time the key is pressed, the selected menu item changes, with
after a menu h the it <> blink
item is selected, € ltem or inking.

the cooking
time (reference)
for that item is
displayed.

Eco + Plain +> Premium «> Quick +» Exp. Limited Cups <> Long-grain <> Brown «» Porridge j
F» Sushi < Mixed « Sweet « Multigrain +> Brown GABA +> Brown Porridge

Quick Cook > Slow Cook «»Soup « fermen- ¢ Bake «» Cake > Self Clean 4]

e Adjust the water level.

< Place the inner pot on a level surface and level the rice out.
< Adjust the water level to the appropriate line of the corresponding
scale on the inside of the pot. — P. 13

Blinks

20

/N CAUTION e Do not use hot water (over 35°C) when adding water. Otherwise the rice may not be
cooked properly.

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Porridge Feme
it
D .—l Min Self Clean

When you select the Porridge menu item, use
[Hour] or [Min] to set the desired cooking time.

< The default setting is 60 minutes. Adjust the time as desired.

< The time can be set between 40 and 90 minutes in increments of 5
minutes.

< Pressing [Hour] increases the time by 5 minutes while pressing [Min]
decreases it by 5 minutes.
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How to Cook Rice

0 Press [Start].

Sweet Plain

Mixed
Sushi
Quick Cook

Slow Cook |_ 5508

< The Pressure indication lights up when pressure application starts.
It goes off 2 minutes after the pressure is released. (Menu items for
which Pressure is not lit — P. 10 to 16)

The remaining

time before Plain:

cooking is Short and long beeps
completed Other menu items:
appears on Long beep

the display.

/N\WARNING e Do not place your face or hands near the steam vents
during cooking. You may be burned or otherwise injured by
steam coming out of the steam vents with a large sound.

Plain

7
! !
Cook .
i - ._ Min

® Do not open the lid when the Pressure indication is lit. Slow Cook |70k
e If you need to cancel cooklr?q before it is completed Srrrver(E
(1) Make sure that no person is near the steam cap. Hook button Make sure that

(2) Press [Cancel] to cancel cooking. (Be careful since hot Push to open  steam is not
steam comes out of the steam vents forcefully.) the lid. coming out.
(3) Wait approximately 2 minutes until the Pressure
indication goes off. Check that no steam is coming out
and then press the hook button.
* Opening the lid immediately after pressing [Cancel] may 0
result in burns. Q®m
e To start cooking again
Replace the rice and water in the inner pot and let the rice cooker cool down completely
before cooking again.
* When [Cancel] is pressed, the cooking is canceled. Cooking again without replacing the
rice and water in the inner pot may result in burned rice or improperly cooked rice as the
semi-cooked rice is cooked again from the beginning.

/N CAUTION e Be sure to let the rice cooker cool down in the following cases.
- Cooking continuously
+ Cooking immediately after turning off the Keep Warm function
Otherwise the cooking time may become longer or rice may not be cooked properly.
* Cooking time (reference) for each menu item — P. 10 to 16

Basic Cooking

Stir and loosen the rice as soon as cooking is
completed.

Hold it using an
oven mitt, etc.

< Once the rice is fully cooked, the rice cooker beeps 8 times (long
beeps) and the Keep Warm function is automatically activated. (Menu

A condensation items for which the Keep Warm function is available — P. 10 to 16;

callects here. Keeping rice warm — P. 24)

(Upper casing) ¢, Excess water is evaporated if you stir and loosen the rice soon after
being cooked.

< Level the rice out so that grains of rice do not remain adhered to the
inner sides of the inner pot. (As a feature of the inner pot shape, a well
may be created at the center of rice.)

< After using the rice cooker, press [Cancel], disconnect the power plug,
and wait until it has cooled down before cleaning.

< If ingredients have been added when using the Porridge and Brown
Porridge menu items or a longer cooking time is required, etc., simply
press the [Hour] and [Min] with the Keep Warm lamp lit or blinking to
set the additional cooking time and then press the [Start]. The cooking
time can be extended up to 15 minutes in increments of 1 minute, for a
maximum of 3 times.

< Stir the rice well before pressing the [Start].

< Serve cooked porridge as soon as possible before it turns into a sticky
paste.

/NWARNING e Before opening the lid, make sure that steam is not coming out of the steam vents and that the
Pressure indication goes off. Otherwise, there is a risk of burns or injury. — P. 10 to 16
/N CAUTION e If you disconnect the power plug without canceling the Keep Warm function, the next time
you turn on the rice cooker, the Keep Warm lamp turns on and you cannot cook.
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.
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Keeping Rice Warm

The Keep Warm function is particularly good for
maintaining the shine and taste of white rice (or
rinse-free rice).

The rice cooker automatically switches to the

M

Keep Warm setting when cooking is finished.

enu items for which the Keep Warm function is

available — P. 10 to 16)

The elapsed Keep Warm time (24 hours) is
displayed in increments of 1 hour while [Hour] is
held down. After 24 hours have elapsed, 24 blinks
and h lights up on the display.

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Basic Cooking

Reheating Cooked Rice

< You can turn rice being kept warm into piping hot rice by reheating it before eating.

Stir and loosen the rice that is being kept warm, and

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

Turning off the Keep Warm function

Press [Cancel]. (The Keep Warm lamp turns off.)

Sweet
Mixed
Sushi
h Quick Cook

Plain Soup

FFFFFF
Kee|
off

LM

Slow Cook Self Clean

Keeping a small amount of rice warm

Collect the rice at the center of the inner pot and
serve as soon as possible.

Restarting the Keep Warm function

Press [Keep Warm].

Sweet
Mixed

Farme
Sushi R ~

Quick Cook A b

Slow Cook Self Clean

/NCAUTION

e Avoid the following, as they may result in

u
S

npleasant odors, dryness, discoloration, and
poiling of the rice, or corrosion of the inner pot.
Keeping rice warm with the power plug disconnected
Canceling the Keep Warm function with cooked
rice still in the inner pot

Using the Keep Warm function with cold rice or
adding cold rice to rice that is being kept warm
Leaving a spatula in the inner pot while the Keep
Warm function is on

Leaving only a small amount of rice

(2 cups or less)

Using the Keep Warm function for anything other
than white rice (or rinse-free rice)

Keeping warm a circle of rice with a hole in the middle
Using the Keep Warm function for longer than 24 hours

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.

e More condensation can collect if the inner lid is
dirty.

e Do not lift up the inner pot while keeping rice warm.

Doing so cancels the Keep Warm function.

e Be sure to remove any cooked rice that adheres to

the rim of the inner pot as well as to any gaskets.

Failure to do so can result in dryness, discoloration,

odors, or stickiness of the rice being cooked.
e Serve cooked rice as soon as possible in cold
climates and high temperature environments.

< Adding water can prevent the rice from drying out and result in plumper
rice.

Sweet
Mixed

e Make sure that the Keep Warm lamp is on.

Sushi - ‘
A5 Was o
< Reheating is not available if the Keep Warm lamp is not on.
0 eep If the lamp is not on, press [Keep Warm].

(0]}}

Blinks

e Press [Start].

Mixed

i :E;a- e < The remaining reheating time starts appearing on the display when 5

oot e minutes remain. When reheating is finished, the rice cooker beeps 3
times (long beeps) and the Keep Warm lamp turns on.

Off @
s Mixed 0
Sushi 'n'!.' P
Qu in | Quick Cook |
Blinks (0]
On

< To cancel reheating, press [Cancel].
< If the rice is too cold (under approximately 55°C), the rice cooker
beeps twice (short beeps) and reheating is not available.

Sweet

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

< After stirring and loosening the rice, close the lid firmly using both
hands.

/N CAUTION

e Rice cannot be fully heated if more than half of the inner pot is full.
e Rice will end up dry if reheated under any of the following conditions.
» The rice is still hot, for example, immediately after cooking.
* There is a small amount of rice (2 cups or less).
» The rice is reheated 3 times or more.
¢ Reheating is not available when using the Porridge, Brown Porridge, Slow Cook, Bread Fermentation, Bread
Bake, Cake, and Self Clean menu items.
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Using the Timer Function

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

< Select either Timer1 or Timer2 and set the desired completion time. The cooking will be finished at the
preset time.

< The preset timer settings are stored in memory for both Timer1 and Timer2.

<O ltis useful to set the times that you use most often.

Example: If Timer1 is set to 13:30, cooking is finished at 13:30. }

o Place the inner pot into the rice cooker, close
the lid, and connect the power plug to an outlet.

< Follow steps @ to @ in How to Cock Rice — P. 20, P. 21.

Suee (Eco s e Check the current time.
Ou\cskuczgli g:g'- g:tee -

Slow ook = Self Clean < Setting the Current Time — P. 19

Sweet ¥

Mixed
Sushi
Quick Cook

i = e Press [Menu<d | P>] to select the desired menu.

Slow Cook Self Clean

C
e
< Itis not necessary to select a menu item if the desired item is already

Check that <7 selected.
the lamp is h < If the Keep Warm lamp is on, press [Cancel] to turn it off. (This timer

off. function is not available while the lamp is lit.)
I'd soup When you select the Porridge menu item, use
Porridge Fetmen % . . . .
Cn a [Hour] or [Min] to set the desired cooking time.
u.—l Min SeTfCeIean

Mixed
Sushi

Sweet
Quick Cook

Slow Cook

<& The default setting is 60 minutes. Adjust the time as desired.
< The time can be set between 40 and 90 minutes in increments of 5
minutes.

< Pressing [Hour] increases the time by 5 minutes while pressing [Min]
decreases it by 5 minutes.

e Press [Timer] to select either Timer1 or Timer2.

< The selected setting switches between Timer1, Timer2, and Soak
Timer each time the key is pressed.

< The previously preset time is displayed. It is not necessary to set the timer
again if the desired completion time is already displayed. (Go to step @)

<& The above is not displayed for menu items for which the Timer function
is not available.

The previous preset
time is displayed.
Blinks

Timer and Soak Timer Functions

m G Press [Hour] or [Min] to set the desired

completion time.

Sweet Plain Soup

Mixed B ©

Sushi| .| '-'.-'.-‘ Bake |3
Quick Cook (g Cake < Press [Hour] to change the set time in increments of 1 hour.
Slow Cook - ey en® Self Clean

Press [Min] to change that time in increments of 10 minutes.
< Hold down the corresponding key to change the time more
rapidly.
< When the preset time is less than the timer setting guideline

— P. 10 to 16, cooking may not be finished at the preset
The current time is displayed in a 24- time.

hour format.
o Press [Start] once.

Blinks

Sushi
Quick Cook
Slow Cook

< If you make a mistake or otherwise want to reset the timer,
press [Cancel] and repeat the procedure.

Plain:

On Short and long beeps

Other menu items:

/\CAUTION

e The Timer function is not available in the following cases.
* When Quick, Exp. Limited Cups, Mixed, Sweet, Quick Cook, Slow Cook, Soup, Bread Fermentation,
Bread Bake, Cake, or Self Clean is selected
» When 0:00 is blinking on the display
* When the inner pot is not set
e Dark brown crisp rice may be formed when the timer setting is extended.
If this is an issue, rinse the rice well.
e Do not set the timer to more than 12 hours, as it may result in spoiled rice.

Sounds emitted by the rice cooker

e |f you do not operate the rice cooker within approximately 30 seconds after pressing [Timer], the rice
cooker beeps 2 times (short beeps).

e |f [Timer] is pressed while the rice cooker is in a state where the Timer function is not available, the rice
cooker beeps 2 times (short beeps).

e The volume can be adjusted if desired. — P. 58
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Setting the Soak Timer Function

< You can set the time for rice to be soaked naturally.
<> Select Soak Timer and set the soaking time. Cooking will start automatically when the set time has elapsed.

< The soaking time can be set in increments of 10 minutes from 10 to 60 minutes.

{ Example: If Soak Timer is set to 50 minutes, cooking starts after 50 minutes.

(Biinks)

Sweet Plain Soup
Mixed | Long-gran Brown Porrdge GABA Multigran (e

tston |
Sushi ‘ Bake |3
QukCock| Cake

Slow ook |_$00€ € o Jseden

Check that the

lamp is off.

Sweet
Mixed dge

Porri tation F3
Sushi n
Quick Cook 5 1
Slow Cook J Min Self Clean

0

sweet (= Plain
Mixed "
Sushi| Soak

ot it
QuickCook| : Cake
Slow Cook Al i Jssicen

Timer

Blinks “

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

- 50

Min__)Self Clean

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Plain:

Short and long beeps

Other menu items:

0 Place the inner pot into the rice cooker, close

the lid, and connect the power plug to an outlet.

Timer and Soak Timer Functions / Other Foods/Bread/Cake |

How to Make Other Foods (Quick CookiSlow Cook/Soup)

< Quick Cook..... Select when cooking easy and quick dishes. After boiling, the rice cooker continues
heating at high temperature. (Settable time: 1 to 30 min)

< Slow Cook..... Select when cooking simmered dishes slowly. After boiling, the rice cooker decreases the
heat and steam to simmer the contents slowly. This menu item helps prevent ingredients
falling apart and liquids from boiling down. (Settable time: 30 to 360 min)

OSoup e Select when making soup. (Settable time: 5 to 180 min)

< Follow steps @ to @ in How to Cock Rice — P. 20, P. 21.

o Press [Menu<d | »] to select the desired menu.

< ltis not necessary to select a menu item if the desired item is already selected.

< If the Keep Warm lamp is on, press [Cancel] to turn it off. (This timer
function is not available while the lamp is lit.)

When you select the Porridge menu item, use
[Hour] or [Min] to set the desired cooking time.

* Thickened foods such as curry sauce, stew, * Heating ingredients or seasoning in a plastic

. . jam, etc. (when using roux or starch, first bag, etc.

cooking thatis  cook ingredients only and then add roux or + Using unpeeled tomatoes or leafy vegetables
not allowed starch and use additional heating) that may clog a pressure adjusting hole

* Using baking soda or such other agent that + Using parchment paper, aluminum foil, or plastic

causes sudden foaming wrap that may clog a pressure adjusting hole
* Recipes in commercially available cookbooks

Examples of

* Fish paste, beans (to be simmered), and
for rice cookers noodles that expand in volume

* Using a lot of ail

< The default setting is 60 minutes. Adjust the time as desired.

< The time can be set between 40 and 90 minutes in increments of 5 minutes.

< Pressing [Hour] increases the time by 5 minutes while pressing [Min]
decreases it by 5 minutes.

o Press [Timer] and then select Soak Timer.

< The selected setting switches between Timer1, Timer2, and Soak
Timer each time the key is pressed.

< The above is not displayed for menu items for which the Soak Timer
function is not available.

e Press [Hour] or [Min] to set the desired soaking time.

<> The time can be set in increments of 10 minutes from 10 to 60 minutes.

< Pressing [Hour] increases the time by 10 minutes while pressing [Min]
decreases it by 10 minutes.
< Setting a long soaking time creates a soft texture when cooked.

£ ? 0 Press [Start] once.

< If you make a mistake or otherwise want to reset the timer, press
[Cancel] and repeat the procedure.

/N CAUTION e The Soak Timer function is not available in the following cases.
+ When Quick, Exp. Limited Cups, Mixed, Sweet, Quick Cook, Slow Cook, Soup, Bread
Fermentation, Bread Bake, Cake, or Self Clean is selected
+ When 0:00 is blinking on the display
- When the inner pot is not set

Sounds emitted by the rice cooker

e [f you do not operate the rice cooker within approximately 30 seconds after pressing [Timer],
the rice cooker beeps 2 times (short beeps).

e [f [Timer] is pressed while the rice cooker is in a state where the Soak Timer function is not
available, the rice cooker beeps 2 times (short beeps).

e The volume can be adjusted if desired. — P. 58

0 Prepare the ingredients and put them in
the inner pot.

<& Use the Plain scale on the inside of the inner pot as a reference.

Quick Cook
Maximum 8 or below
Minimum 2 or above
Slow Cook & Soup
Maximum 8 or below
Minimum 3 or above

e Place the inner pot into the rice cooker, close
the lid, and connect the power plug to an outlet.

/N CAUTION

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

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

e Using hot dashi (Japanese soup stock) or other stock may
result in improper cooking, so cool it before cooking.

e Use only the supplied spatula or a wooden spatula. Do not
use hard or sharp utensils such as metal ladles, spoons, or
whisks.

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

e Since milk and soymilk can boil over particularly easily, add
them after heating is finished and heat them no more than 5
minutes at a time.
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Other Foods/Bread/Cake |

How to Make Other Foods

Quick Cook & Soup Slow Cook

S t S . S t S

Mixed - Press [Menu< | »] and select Quick Mixed B e Press [Menu< | »] to select Slow Cook.
Sushi - Bake ¥ Sushi -1 = Bake [-%

Qu'\cklgol: < 'l. C:kee COOk or Soup' Quicklétsmli ':-': ' C:kee

Slow Cook '-' Min ) Self Clean Slow Cook '-' -' Min  Self Clean <>The default Setting is 180 minutes.

< The default setting for Quick Cook is 15 minutes. m m

< The default setting for Soup is 60 minutes.

Press [Hour] or [Min] to set the desired h
cooking time.

Sweet s
i B Press [Hour] or [Min] to set the desired

< With Quick Cook, the time can be set between 1 and 30 vt (I | e cooking time.

minutes in increments of 1 minute. Slow Cook Lhgbd . lsicen
< For Quick Cook, pressing [Hour] increases the time by 1 {

minute while pressing [Min] decreases it by 1 minute. m < The time can be set in increments of 10 minutes from 30 to
< With Soup, the time can be set between 5 and 180 minutes in 360 minutes.

increments of 5 minutes. . _ < Pressing [Hour] increases the time by 10 minutes while
< For Soup, pressing [Hour] increases the time by 5 minutes pressing [Min] decreases it by 10 minutes.

while pressing [Min] decreases it by 5 minutes.
<> Hold down the corresponding key to change the time more rapidly.

e Press [Start].

< Cooking starts.

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

e Press [Start].

< Cooking starts.

Slow Cook

@ /N CAUTION e Do not open the lid during cooking.

/N CAUTION e Do not open the lid during cooking.

Off G When cooking is finished... G When cooking is finished...

Sweet

Sweet Mixed. ation
i @ < The rice cooker beeps 8 times (long beeps) and automatically Qictok Eh < The rice cooker beeps 8 times (long beeps) and automatically
Qukork switches to the Keep Warm setting, the Keep Warm lamp Slow Cook @ self Clean switches to the Keep Warm setting, the Keep Warm lamp
e turns on, and Oh is displayed. turns on, and Oh is displayed. - _
9 Seep < Steps for additional heating (for insufficient cooking or — <> Steps for additional heating (for insufficient cooking or
s cooking using roux or starch) On f%oélﬁg Llistlagtrt%uxKor St&{;\?h) o |
; o eck that the Keep Warm lamp is on.
e (1) Check that the Keep Warm lamp is on. . The elapsed Keep Warm time is * When using roux or starch, put it in the inner pot and stir the
The elapsed Keep Warm time is Wh_en using roux or starch, put it in the inner pot and stir the displayed between 0 and 6 hours entire pot well.
displayed between 0 and 6 hours entire pot well. . o _ (0 to 6h). (2) Press [Hour] to set the additional cooking time. (Up to
(0 to 6h). (2) Press [Hour] to set the additional cooking time. (Up to 30 minutes) 60 minutes
(3) Press [Start]. (Additional cooking can be repeated up to 3 times.) (3) Press [Start]. (Additional cooking can be repeated up to
< If you want food that is being kept warm to be piping hot 3 times.)
before serving, press [Start] when the Keep Warm lamp is on <> With Slow Cook, reheating is not available when the Keep
in order to reheat that food. Warm lamp is on. o
<& When cooking is finished, the Keep Warm function is <> When cooking is finished, the Keep Warm functionis
automatically activated and the elapsed Keep Warm time is 3;Jst§|r:;et§?rl1l¥n%$te“r/:é?\(tjsac;d1t?\ﬁfrl%%st%del(ﬁgﬁrgv:f’?enr i'r?: 1s
displayed in increments of 1 hoqr up to 6 hou_rs after that. . After 6 hours have elapsed, 6 blinks on the display. Serve it
After 6 hours have elapsed, 6 blinks on the display. Serve it as soon as possible.
as soon as possible. <& After cooking, press [Cancel] to remove odors. (How to Self
< After cooking, press [Cancel] to remove odors. (How to Self Clean — P. 48)
Clean — P. 48)
/N CAUTION e Do not use the Keep Warm function continuously for more than 6 hours as some foods may lose e |f a longer cooking time is required, do not press [Cancel] before extending that time. Doing so causes the
their taste. Keep Warm lamp to go out and additional cooking cannot be performed. If you have mistakenly pressed the
e \When using roux or starch to thicken the sauce, be sure to use additional heating since the key, perform the following procedure.
pressure adjusting holes, safety valve, or pressure valve reducing hole may be clogged, (1) Remove the inner pot and set it on a wet towel or cloth. (2) Leave the rice cooker lid open and cool down
increasing the internal pressure. Otherwise, steam or contents may spray out, causing burns or the rice cooker and the inner pot for approximately 10 minutes. (3) Place the inner pot back into the rice

30 other injuries. cooker. (4) Repeat the procedure from step @ on P. 29. 31
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How to Make Bread (Bread Fermentation/Bread Bake)

/NCAUTION

e Do not make bread other than those described in Menu Guide. Do not cook with more ingredients than
indicated. Doing so may result in improper cooking.

e Use dry yeast.

e e w Sandwich bread

menu item 113 kcal (per 1/12 piece)
| INGredients (FOr 3 £0 4 SEIVINQS) -+ e
® Bread flour 3009
® Dry yeast 4.5g (1 1/2 tsp)
® Sugar 9 g (1 tbsp)
* Salt 39 (1/2tsp)
* Butter 259
e Skim milk 12 g (2 tbsp)
® Lukewarm water (approximately 30°C) 200 mL

o (¥

f

S

) =L
)

0 |

0 Put all ingredients in a bowl and bring
them together with your hands.

(1) Sift the flour and bring the butter to room temperature to
soften it beforehand.

(2) Put the flour in a bowl, add, in order, the skim milk, sugar,
and dry yeast. Add salt so that it does not directly come into
contact with the dry yeast.

(3) Add the butter and pour lukewarm water over the dry yeast.

(4) Mix the entire bowl using a wooden spatula and then bring
them together with your hands.

e After they have been brought together to
some extent, move the dough to a board
and knead it for approximately 20 minutes.

< Knead it well by repeatedly stretching and folding it. Kneading
is finished when the dough becomes smooth and can be
stretched thinly without tearing.

e Make the dough from step @ round and
put it in the center of the inner pot.

Sweet

Mixed
Sushi
Quick Cook
Slow Cook

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Blinks
[IGIIEETY (8 long beeps)

NG

Other Foods/Bread/Cake

o Place the inner pot into the rice cooker,
close the lid, and connect the power
plug to an outlet.

Ferment the dough for 40 minutes.
(Primary fermentation)

(1) Press [Menu< | P] to select Bread Fermentation.

< The time can be set between 5 and 60 minutes in increments
of 5 minutes.

< Pressing [Hour] increases the time by 5 minutes while
pressing [Min] decreases it by 5 minutes.

(2) Press [Start].

e When primary fermentation is finished...

< The Keep Warm lamp and 0 blink on the display.

(1) Open the lid and check how the dough has fermented.

< After primary fermentation, the dough should have risen until

itis 2 to 2.5 times its original volume.

< Coat your finger with bread flour and poke the center of the

dough. If the finger mark remains, primary fermentation is
finished.

* If the mark bounces back, the fermentation needs more time. In
this case, press [Hour] with the Keep Warm lamp blinking, set the
additional fermentation time, and then press [Start]. (The time can
be extended up to 15 minutes, a maximum of 3 times.)

(2) Press [Cancel].
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Other Foods/Bread/Cake

How to Make Bread

0 Press down the entire dough lightly to @ When baking is finished...

remove gas.

< The Keep Warm lamp and 0 blink on the display.

Blinks (1) Open the lid and insert a toothpick into the center of the
. bread. (The bread is ready if the toothpick comes out clean.)
Form the dough from step @ into a Long beep JtRtRIER * If the toothpick does not come out clean, press [Hour] with the
proper round shape again, put it in the Keep Warm lamp blinking, set the additional bake time, and then

press [Start]. (The time can be extended up to 15 minutes, a
maximum of 3 times.)
(2) Remove the inner pot and turn it upside down to take the
bread out.

center of the inner pot, and close the lid.

Tips
Remember the size of this dough. After the secondary

fermentation is finished, you will check if the dough has risen
to approximately 1.5 to 2 times its original volume.

/\CAUTION

* Do not press [Cancel] before additional baking or nicely
browning the surface. Doing so causes the Keep Warm
lamp to go out and additional baking cannot be performed. If
you have mistakenly pressed the key, perform the following
procedure for baking.

(1) Remove the inner pot and set it on a wet towel or cloth.

Sweet Soup
Mixed

ston
Sushi ﬂ
Quick Cook ¥ Cake

e Ferment the dough for 40 minutes.
(Secondary fermentation)

Qo ¥ Coke (2) Leave the rice cooker lid open and cool down the rice
e Min_Jbeden P cooker and the inner pot for approximately 10 minutes.
(1) Makg SL'lr'e that Bread Fermentation is selected and that 40 (3) Place the inner pot back into the rice cooker.
Min is displayed. (4) Select Bread Bake, set the additional time, and press
Sweet (2) Press [Start]. [Start].

e Do not handle the inner pot with bare hands. Be sure to use
oven mitts to pick up the inner pot. Otherwise, burns may be
caused by hot surfaces.

e Remove the bread as soon as the baking is finished. Bread
left in the rice cooker can become sticky as condensation on
the inner lid drips onto it.

@ When secondary fermentation is finished... é‘* If you want to nicely brown the surface, turn the

bread upside down to bake it for another 10 minutes.

Mixed
Sushi
Quick Cook
Slow Cook

Cake
Self Clean

Readyin

Sweet
Mixed
Sushi

Quick Cook
Slow Cook ._l Min__JSelf Clean

& The Keep Warm lamp and 0 blink on the display.
Blinks P P Pay é ‘ A

T (1) Put the bread in the inner pot with the non-baked surface
ong 13 (8 long beeps) facing downward.

/\CAUTION

e Be sure to use oven mitts to avoid burns.

(1) Open the lid and check if the dough has risen to be
approximately 1.5 to 2 times the size it was when you
checked in step @ after degassing.

(2) Set the inner pot in the rice cooker again.
(3) Press [Hour] with the Keep Warm lamp blinking, set the time
to 10 minutes, and then press [Start].

(2) Close the lid and press [Cancel].

Sweet
Mixed

Sushi ﬂ -3
Quick Cook q : Cake
Slow Cook _!

m Bake the bread for 40 minutes.

Once bread baking is finished...

(1) Press [Menu<d | P] to select Bread Bake.
< The time can be set between 5 and 60 minutes in increments

(1) Press [Cancel].

of 5 minutes.
< Pressing [Hour] increases the time by 5 minutes while
pressing [Min] decreases it by 5 minutes.

Quick Cook
Slow Cook

Off Diiarh

Sweet (2) Press [Start]. (2) Remove odors using the procedure on P. 48.
Mixed
Sushi

Quick Cook

Slow Cook
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How to Make Cakes

Sweet Soup
Mixed i
Sushi o’ Bake |8
Quick Cook L: : : »|Cake
Slow Cook S Mir/ Self Clean
v 4
Menu
) "
Sweet Soup
Mixed Fermen- fus)
' tation _ fp=]
Sushi "' r Bake %
Quick Cook - - Cake
Slow Cook _’ -' Min__j)Self Clean

o Prepare the ingredients, pour the batter into the
inner pot, and remove any air from the batter.

/\CAUTION

e Caution should be exercised when making cakes other
than those described in Menu Guide, as they may boil over
or may not be cooked properly.

e Remove any air from the batter by lifting the inner pot
about an inch from the counter and dropping it a couple
times. Be sure to place a cloth on the counter before doing
so to prevent deformation or damage to the inner pot.

6 Place the inner pot into the rice cooker,
close the lid, and connect the power
plug to an outlet.

e Press [Menu<d | ] to select Cake.

< The default setting is 40 minutes.

Press [Hour] or [Min] to set the desired
heating time.

< The time can be set between 5 and 80 minutes in increments
of 5 minutes.

< Pressing [Hour] increases the time by 5 minutes while
pressing [Min] decreases it by 5 minutes.

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

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Blinks

Other Foods/Bread/Cake

e Press [Start].

< Heating starts.

/\CAUTION

¢ Do not open the lid during cooking.

When cooking is finished, open the lid and
insert a toothpick into the center of the cake.

< When cooking is finished, the rice cooker beeps 8 times (long
beeps) and the Keep Warm lamp and 0 blink.

< The cake is ready if the toothpick comes out clean.

< If batter sticks to the toothpick, press [Hour] to set the
additional heating time with the Keep Warm lamp blinking and
press [Start]. (The time can be extended up to 15 minutes, a
maximum of 3 times.)

/NCAUTION

® Do not press [Cancel] before extending additional
heating. Doing so causes the Keep Warm lamp to go out
and additional baking cannot be performed. If you have
mistakenly pressed the key, perform the following procedure
for heating.

(1) Remove the inner pot and set it on a wet towel or 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 into the rice cooker.
(4) Repeat the procedure from step @ on P. 36.

0 Remove the inner pot using oven mitts
and remove the cake to cool it.

< After making a cake, press [Cancel] to remove odors. (How to
Self Clean — P. 48)

/\CAUTION

e Do not handle the inner pot with bare hands. Be sure to use
oven mitts to pick up the inner pot. Otherwise, burns may be
caused by hot surfaces.

* Remove the cake as soon as the cooking is finished. A cake
left in the rice cooker can become sticky as condensation on
the inner lid drips onto it.
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Menu Guide

e This Menu Guide uses a 0.18 L measuring cup (included).

e Atablespoon is 15 mL. e Ateaspoon is 5 mL.

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

cooked properly.

* It is not necessary to rinse rinse-free rice. * The calories in the recipes are only intended as a guide.

Mixed

menu item

I Ingredients (for 6 servings) 4444444444444444444444444444444444444444444

® Rice...3 cups e Kombu (kelp)...3 cm square

© Seasoning mixture [soy sauce...2 tbsp, sake...1 tbsp., sweet cooking rice wine...1/2 tbsp, salt...1/2 tsp]
e Chicken thigh...60 g e Abura-age (thin deep-fried tofu)...1/2 e Carrot...40 g

e Gobo (burdock root)...35 g
e Konnyaku...1/8 block e Dried shiitake mushrooms...2
* Sake, soy sauce, salt, and vinegar...To taste

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

(6) Soak the dried shiitake mushrooms in water to rehydrate. Remove
and discard the stems and then slice the caps into thin strips.

22 keal i
« Snow peas...8 322 kcal per serving

(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 Premium scale. After mixing the rice
and water well, place the kelp and other ingredients on top
except the snow peas. Cook using the Mixed menu item.

(9) When the cooking in (8) is finished, remove the kelp and add
the snow peas. Mix all the ingredients well and arrange on a
serving plate.

/\ CAUTION e Adjust the amount of water you 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 the quantity of added ingredients is too great.
(The total amount of ingredients should be no more than approximately 70 g per cup of rice.)

Sweet

menu item

| Ingredients (for 6 servings)

e Glutinous rice...3 cups

e Dried shiitake mushrooms...2

e Dried shrimp...10 g ¢ Bamboo shoot...20 g
e Pine nuts...1 tsp
e Ginger, thin strips...10 g

e Pork back ribs...110 g

e Carrot...10 g
* Peeled sweet roasted chestnuts...6
e Chicken soup...300 mL

426 kcal per serving

® Pre-seasoning for pork [sake...2 tsp, soy sauce...2 tsp, ginger juice...1 tsp]
e Seasoning mixture [sake...3 tbsp, soy source...3 tbsp, sugar...1 tsp]

e Green onions, chopped...3 stalks

| Directions

(1) 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.)

(2) Cut the pork into 1 cm cubes and then season it. Cut the carrot,
shiitake, and bamboo shoot into 1 cm cubes.

(3) Heat the lard in a pan. Stir-fry the ingredients from step (2) and
let them cool.

e Lard or vegetable oil...2 tbsp

(4) Rinse the glutinous 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.

(5) Add the ingredients from step (3), dried shrimp, pine nuts, and
ginger to (4). Cook it using the Sweet menu item.

(6) When cooking is finished, place the sweet roasted chestnuts on
the rice. Toss the rice as though you were cutting it with a spatula.
Place on a serving plate and sprinkle it with the green onions.

Menu Guide

Hand-Rolled Sushi

I Ingredients (for 5 servings) 444444444444444444444444444444444444444444444444444444444444444444444444444444444444

e Sushi rice [rice...3 cups, kombu (kelp)...3 cm square]

® Blended vinegar [vinegar...4 1/2 tbsp, sugar...1 1/2 tbsp, salt...1 1/2 tsp]

* Roasted seaweed...As desired

e Ingredients (your favorite ingredients)
[tuna, yellowtail, salmon, squid, shrimp, salmon roe, conger eel, cucumber, white
radish sprouts, green asparagus, carrot, rolled egg, pickled daikon radish,
shiso (Japanese basil), etc. ...As desired]

e Soy sauce...As desired e Wasabi...As desired

341 keal per serving*

*Calories of sushi rice only

| DHF@GRIONIS + e e eee ettt

(1) Rinse rice in the inner pot, add water to level 3 of the Sushi scale, (4) Cut the ingredients into sticks.

and place the kelp on top. Cook it using the Sushi menu item. (5) Place some rice from step (3) onto roasted seaweed, top with
(2) Mix vinegar, sugar, and salt in a bowl to make blended vinegar. your desired ingredients, and then roll it.
(3) Transfer the cooked rice to a sushi bowl and pour the blended

vinegar from step (2) over the rice. Toss the rice as though you were

cutting it with a spatula, while cooling the rice using a fan or the like.

/N CAUTION  ® Do not mix the rice and vinegar in the inner pot.

Tips e Clean the kelp using a damp, tightly wrung out dishcloth.
e Lightly wet the sushi bowl with vinegar water.

Multigrain Rice Cooked with
menu tem Dried Fish and Hijiki

| Ingredients (FOr 6 S@IVINGS) -+

* Rice...3 cups
e Mixed grains...4 1/2 tbsp (40 g)
e Dried fish (barracuda, tilefish, etc.)...1
e Green onions, chopped...2 stalks
e Cooked mehijiki (hijiki buds)
[mehijiki (dried)...12 g, abura-age (thin deep-fried tofu)...1/2, carrot...30 g, sesame oil...1 tbsp]
e Stock
[sugar...1 tbsp, sweet cooking rice wine...1 tbsp, sake...1 tbsp, soy sauce...2 tbsp, dashi (Japanese soup
stock)...200 mL]

Multigrain

362 kcal per serving

| DHF@GRIONIS + v+ e ettt

(1) Rinse rice in the inner pot, add water to level 3 of the Plain
scale, and place mixed grains on top. Add 3 tablespoons
of water for the added mixed grains and cook it using the
Multigrain menu item.

(2) Grill the dried fish, debone, and break it into flakes.

(3) Soak the mehijiki 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.

(4) Add the sesame oil into a small pot. Stir-fry the ingredients from
step (3), add the stock and simmer.

(5) Drain the ingredients from step (4), mix them along with the fish
from step (2) into the cooked rice as though you were cutting it
with a spatula.

(6) Place on a serving plate and sprinkle with the green onions.
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Menu Guide

Porridge Porridge Topped with
men ftem Thick Seafood Sauce

I Ingredients (for 4 servings) ....................................................................................

* Rice...1 cup e Salt...1/3 tsp

e Squid...60 g e Scallops...4

e Japanese scallion...1/2 stalks e White jelly ears...5 g

e Salad oil...As desired e Starch and water...3 tbsp

261 keal per serving

e Shrimp...8 e Pak choi (Chinese white cabbage)...1
e Carrot...20 g ® Ginger...10 g
e Chinese soup stock...400 mL e Sesame oil...2 tsp

* Pre-seasoning for seafood [sake, salt, and pepper...to taste; beaten egg and starch...1/2 tsp]
e Seasonings for sauce [sake...2 tbsp, sugar...1 tsp, pepper...to taste, oyster sauce...1 tsp, salt...2/3 tsp]

I DHF@CHIONIS oo

(1) Rinse rice in the inner pot, add water with salt, to level 1 of the Porridge * (5) Soak white jelly ears in lukewarm water to rehydrate and

Firm scale, mix well, and cook it using the Porridge menu item set remove the hard stems.

to a heating time of 60 minutes. (6) Heat salad oil in a pan, stir-fry the ingredients from steps (3), (4),
(2) Score the squid and cut it into thin bite-sized pieces. Peel and and (5), and add the seasonings for sauce and Chinese soup stock.

devein the shrimp and cut the scallops in half horizontally. (7) After it boils, simmer it lightly, add starch and water to thicken
(3) Season the ingredients from step (2), leave them for approximately the sauce, and top with sesame oil.

10 minutes, and coat them with beaten egg and starch. (8) Place the cooked porridge from step (1) in a serving bowl and
(4) Cut pak choi into bite-sized pieces, cut Japanese scallion into pour the thick sauce from step (7) over the top.

chunks, and slice carrot and ginger.

/N CAUTION © Seafood turns tough if heated too much. Finish cooking the sauce together with the seafood quickly.

Brown Brown Rice Cooked with
menu item Salmon, Miso, and Butter

| Ingredients (fOr 6 S@IVINGS) <+ -

® Brown rice...3 cups e Asparagus...3 e Lightly salted salmon...3 pieces
e Garlic, minced...1 clove e Maitake mushrooms...100 g
® Ginger, minced...1 clove e Onion...1/2
e Butter...25 g e Carrot....50 g e Salad oil...As desired
e Seasoning mixture

[sake...1 1/2 tbsp, sugar...1/2 tbsp, sweet cooking rice wine...1 1/2 tbsp, soy sauce...1/2 tbsp, miso paste...30 g]
e Green onions, chopped...3 stalks

422 kcal per serving

| Directions -

(1) Rinse brown rice in the inner pot, add water to level 3 of the
Brown scale, and cook it using the Brown menu item.

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

(5) Melt butter in a pan, then 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).

(3) Separate the maitake mushrooms and cut them into 2 cm wide (6) Add the seasoning mixture to the ingredients from step (5) and

cook until the liquid evaporates. Chop the green onions and
add the salmon from step (2).

(7) When cooking is finished, mix the cooked rice with the
ingredients from step (6) and place in a serving bowl.

pieces. Chop the onion and carrot.

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

Tips e Season with shichimi chili pepper as desired.

Menu Guide

Soup Vegetable and Chicken Pot-Au-Feu

menu item

| Ingredients (for 6 servings)

e Chicken wings...12 e Carrot...1 1/2
e Onion...1 1/2 ¢ Potato...3
e Bouillon (powder)...2 1/3 tbsp

e Celery...11/2
e Water...1,000 mL
e Salt and pepper...To taste

© AN

156 kcal per serving

| DHF@GRIONIS + v+ e e eeeem ettt

(1) Cut off the ends of the chicken wings. (3) Put all ingredients from steps (1) and (2) in the inner pot, add
(2) Cut the carrot into quarters, the celery into 5 cm pieces (after water, bouillon powder, salt, and pepper, and mix well. Select
removing the strings), the onion into eighths, and the potato Soup, set the heating time to 60 minutes, and press [Start].

into quarters. (4) When cooking is finished, place in a serving bowl.

Quick Cook

: Chicken and shimeji
mend ftem mushrooms with tomato sauce

| Ingredients (FOr 6 S@IVINGS) -

e Chicken thigh, cut into cubes...380 g e Salt and pepper...To taste
e Shimeji mushrooms, cut...1 1/2 bags (approx. 200 g)

e Onion...3/4 (approx. 150 g) ® Black olives, sliced...40 g

e Tomato sauce...1 1/2 cans (approx. 450 g)

e Chicken bouillon (powder)...1 1/2 tsp e Water...150 mL

¢ Parsley, minced...As desired e Grated cheese...As desired

| DHF@GRIONS + e eee ettt
(1) Season the chicken thigh with salt and pepper. (4) Select Quick Cook, set the heating time to 18 minutes, and
(2) Slice the onion into thick pieces in the direction of its fibers. press [Start].

(5) When cooking is finished, mix and season with salt and pepper
to taste. Place on a serving plate and sprinkle with parsley and
grated cheese as desired.

(3) Place the chicken bouillon and water in the inner pot and mix
well. Add the ingredients from step (1) and (2), in order, shimeji
mushrooms, black olives, and tomato sauce.
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Menu Guide

Slow Cook

menu item

I Ingredients (for 6 servings) 4444444444444444444444444444444444444444444

e Spareribs...900 g
e Salad oil...1 1/2 tbsp

e Flour...As desired
* Herbs (bay leaf, clove, thyme, rosemary, etc.)...To taste
e Fresh coriander...As desired
<For stock>

* White wine...300 mL

e Sugar...1 1/2 tbsp

e Soy sauce...120 mL

I DHF@CHIONIS - o

(1) Slice the garlic and ginger.
(2) Wash the spareribs, wipe off moisture, season them with salt
and pepper, and flour them.

(3) Heat a pan, add salad oil, and sear the surface of the spareribs
from step (2).

Tips  © Add herbs as desired.

e Pepper...To taste

® Ginger...1 1/2 cloves
e Japanese scallion, thinly sliced...3/4 stalk e Salt...To taste

e Garlic...1 1/2 cloves

696 kcal per serving

e Marmalade...100 g
e Orange juice...300 mL
* Red pepper, sliced into rings...1/2 stalk

(4) Put the spareribs from step (3), the stock, the ingredients from
step (1), and herbs in the inner pot, select Slow Cook, set the
heating time to 2 hours, and press [Start].

(5) After cooking is finished, keep it warm for 1 hour as is.

(6) Arrange on a serving plate and sprinkle with the thinly sliced
Japanese scallion and fresh coriander.

Bread Fermentation/Bread Bake

menu item

| Ingredients (for 6 servings) 4444444444444444444444444444444444444444444

e Cinnamon sugar...30 g e Raisins...75 g
<For icing>

e Powdered sugar...75 g e Water...15g
<For apple preserves>

* Apple...1 1/2 e Sugar...60 g

¢ Unsalted butter...15 g
<For dough>

e Bread flour...420 g

* Beaten egg (medium)...1
e Salt...6 g

e Skim milk...9 g

e Lemon juice...1 tsp

e Dry yeast...6 g

e Sugar...52.5g

e Unsalted butter...60 g
e Water...240 mL

| DHF@GRIONS e ee ettt

(1) Peel the apple, remove the core, and quarter the apple.

(2) Put the apple from step (1) in a heatproof container, sprinkle
with sugar, unsalted butter, and lemon juice and mix them with
the apple. Cover the container with plastic wrap and heat it for
3 minutes at 600 W in a microwave oven.

(3) Put the ingredients for the dough in a bowl and mix them.
Move the dough to a board and knead until the surface is
smooth.

(4) Put the dough in the inner pot and ferment it using Bread
Fermentation for 50 minutes.

(5) Once the dough rises to 2 times its initial volume, divide it into
8 pieces, form each piece into a ball, cover with a damp cloth,
and leave them to rest for approximately 10 minutes.

(6) Roll out each dough ball using a rolling pin with light pressure,
sprinkle cinnamon sugar over the entire surface, and spread
with cooled apple preserves and sprinkle with raisins. Roll the
dough away from you and seal the end by pressing with your
fingers.

(7) Arrange them evenly in the inner pot and ferment them using
Bread Fermentation for 40 minutes.

(8) Check that fermentation was successful and then bake them
using Bread Bake for 55 minutes.

(9) Insert a toothpick into a roll. If the toothpick comes out clean,
turn the rolls upside down, press [Hour] and set the additional
heating time to 10 minutes, and then press [Start].

(10) As soon as the baking is finished, press [Cancel] and take the
rolls out.

(11) Mix powdered sugar and water thoroughly to make icing. After
the rolls cool, drizzle with the icing.

Cake Sponge Cake

menu item

| Ingredients (FOr 1 ake) -

e Sugar (superfine sugar)...150 g
e Unsalted butter...50 g
e Unsalted butter (to be spread in the inner pot)...As desired

e Eggs (medium)...5
e Cake flour...150 g

<For decoration>
e Heavy cream (dairy)...250 mL
e Strawberries, blueberries...As desired

I DHE@CHIONS - reee e

(1) Bring the eggs to room temperature and sift the cake flour. Melt
the unsalted butter.

(2) Place the eggs and sugar in a bowl and lightly mix them.

(3) Warm the bowl from step (2) in hot water at 40°C and mix the
ingredients until the sugar dissolves. Remove the bowl! from the
hot water.

(4) Beat (3) at a high speed using a hand mixer. Beat (3) until it
becomes whitish and thick and falls slowly from the whisk. Whip
(3) for 1 minute at a low speed to make it fluffy.

(5) Add the cake flour from step (1) to (4) and fold in lightly until
the flour is just combined using a rubber spatula. Fold in the
unsalted butter from step (1).

(6) Pour the batter from step (5) into the lightly buttered inner pot.
Remove the air by dropping the inner pot an inch or so onto
a soft cloth, and then select the Cake menu item and bake for
40 minutes.

Menu Guide

258 kcal per 1/12 piece
(Excluding fruit)

e Granulated sugar...30 g

(7) When baking is finished, take the cake out of the inner pot
and cool it down. Decorate the cake with sweetened whipped
cream, strawberries, and blueberries.
* If the cake is not cooked well enough, press [Hour] with the Keep
Warm lamp blinking, set the additional bake time, and then press
[Start].

/NCAUTION e Remove odors after making a cake. (How to Self Clean — P. 48)
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Cleaning and Maintenance

How to Clean

< Any repair services not described in this manual should be performed by an authorized service representative.
< Be sure to disconnect the power plug and allow the rice cooker, inner pot, inner lid, and steam cap to cool

/\CAUTION

44

down before cleaning.

from cooking. — P. 48

Items and
detergent to
be prepared

< To maintain cleanliness, always clean the rice cooker on the same day it is used.
< The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain

/ A=
/ ﬂ\\/) Mild detergent for
Soft sponge N / Soft cloth D household use
. L’ (for dishes and
y | kitchen utensils)

[0 Nylon scrubbing sponges,

Do not use
metal spatulas

Do not use the abrasive side
of a sponge. Doing so may
damage the fluorocarbon resin
coating of the inner pot and the
coating of the inner lid.

U The abrasi ide of
e abrasive side of a spoj?f\% Abrasive [1 Chemically treated cloths

[ Detergent other than mild detergents
[ Thinner, cleanser, bleach

side [ Hot water
[0 Dishwasher, dryer
[J Melamine sponge

Parts to wash after every use

1. Wash it well using a sponge with detergent diluted with cold or lukewarm water, and rinse it with water.
2. Wipe off the water using a dry cloth and completely dry all parts.

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

® Rinse the parts thoroughly, since detergent
remaining on them may result in deterioration and
discoloration of materials such as plastic. (Only
washable parts)

e After cleaning the steam cap and inner lid, wipe
them off using a dry cloth immediately. Otherwise,
water drops may leave marks on them.

e Be sure to clean the steam cap and inner lid after
cooking rice with mixed grains. Otherwise they
may be clogged, causing problems like the lid not
opening, contents boiling over, or rice not cooking

properly.

Parts to wash when dirty

e Be sure to remove any cooked rice that has adhered
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.

¢ 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. Doing so may damage the
fluorocarbon resin coating or cause it to peel.

Wipe the rice cooker (outside and inside) using a firmly wrung out cloth.
Wipe the power cord and plug using a dry cloth.

Stoppers
Remove anything that has

Lid gasket
Remove anything that has

adhered, such as grains of rice.

adhered, such as grains of rice.

1] * It cannot be reattached once it is
removed. — P. 47

V 0
o A o+ Lid sensor
N © Lightly wipe using a moistened
| D 4 cloth or cotton swab.
Upper casing
. Remove anything that has
Upper casing rubbers adhered, such as grains of rice.
Do not remove or pull them
: — i Power cord
Inner pot Spatula Measuring cup Ladle Steam cap Inner lid forcibly. 1
Center sensor [ Power plug
Remove anything that has
adhered, such as grains of rice. J Cleaning of the air inlet
. . . * If adhering objects are hard to ~_ O and air outlet
Cleaning of each part of the inner lid remove, use a commercially ;
available sandpaper (around Q O Remove dust and other dirt
#320), then wet a cloth, wring out using a cotton swab.
i i justi . " excess water, and wipe. T C I .
Inner lid (front side) Pressure adjusting Inner lid (back side) ; Air inlet
holes Upper casing rubbers S ——
If any grains of cooked Do not remove or pull them : 2
gafett)r: vfalvte y rice have adhered, wash Pressure forcibly P i ﬂ v
Ofrct):; inie:olind S”' r?tl them well under running adjusting balls : 5 wies S )
push it a few ti’m(ges Y water. If any grains of HOOKS ~==--=======m===mmmmsmmmso oo @/
with your finger to Gasket for cooked rice have Remove anything that has Air outlet
check for clogging depressurization adhered, wash adhered, such as grains of rice.
I ; them well under ’
and wash the inside Keep it attached to the . t
under running water. inner lid during washing. running water.
If it comes off, match the
Inner lid gasket direction and attach it. Pressure valve reducing hole — /N CAUTION
Keep it attached to the inner lid during washing. ~ — P. 47 If any grains of cooked rice have adhered, e Do not allow water to get inside the rice cooker unit. Otherwise, electric shock, electric leakage, fire, and/or
It cannot be reattached once it is removed. wash them well under running water. . . K
deformation or malfunction of the rice cooker may be caused.
e Do not use the rice cooker if dust is adhered to the air inlet or outlet. Otherwise the temperature will increase

inside the rice cooker, resulting in malfunction or fire.
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How to Remove and Attach Each Component Part

Insert your fingers into the
opening of the lid and pull up

the steam cap to remove it.

e Remove it as shown below.

Steam cap (2) Open

X - % %
oS
1) Press' g \Js) Z
] =

Attaching the steam cap

a Fit and engage the cap o Push it until e Firmly fit the
unit with the cap lid. the hook is steam cap in at

engaged with

the front first.

the tabs.

< Unless they are engaged firmly,
they may come off or steam may
leak out of the rice cooker, resulting
in malfunction.

/N CAUTION

Fit the steam cap in securely. Otherwise, rice may not be cooked properly
or the contents may boil over, resulting in burns.

Attaching the steam cap gaskets

When the steam cap gasket, etc. comes off, carefully set the gasket in place as shown in the figure.

Cap gasket (large) —% Cap unit

/N CAUTION

e Be sure to use the rice cooker with all gaskets in place.
Otherwise, steam may leak out and rice may not be cooked
properly.

o Fit all gaskets in securely. Otherwise, they may come
off or steam may leak out of the rice cooker, resulting in
malfunction.

e Do not remove the ring gasket. If it comes off, attach it as it
was. (If it is hard to attach, moisten it with water for easier
attachment.)

Cleaning and Maintenance |

Removing the inner lid

e Remove the inner lid toward

o Pull up the inner lid button.
you.

Pull up runtf;rlnid ///61_\..
P T ;
Emer—iam ¥ o=

Attaching the inner lid
e Push in until it clicks.

Set the left and right tabs of the
inner lid in the slots securely.

/\CAUTION

e Do not pull on the lid gasket and inner lid gasket. It cannot be
reattached once it is removed.

e When the lid gasket or inner lid gasket comes off, contact the
place of purchase.

e | id gasket: Do not remove the gasket. Do not press or pull it
forcibly. Doing so may cause steam leaks or sticking of the lid,
resulting in malfunction.

Inner lid gasket Lid gasket

Attaching the gasket for depressurization

Gasket for
depressurization
-

Be sure to attach it in the
correct direction. Otherwise
rice may not be cooked

Front side

properly.
If the gasket for == e 1
depressurization is hard to ~ Gasket for 5 E

P depressurization v v I'H H‘l

attach, moisten it with water
for easier attachment.
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How to Self Clean

The following procedure should be performed each time after cooking, or if odors become noticeable.

Plain  Premium
wigan B8

MAX line

Sweet Soup
Mixed [

Sushi Bake
Quick Cook Cake
Slow Cook |_ e Min_»)Self Clean

Sweet Soup
Mixed i =

Sushi Bake <8
Quick Cook .4 9 Cake
Slow Cook s Min_®)Self Clean

e

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

(0]

Pour water in the inner pot and set it in
the rice cooker.

< Add water up to the MAX line.

< Place it in the rice cooker and connect the power plug to an
outlet. - P. 21

< If odors become noticeable, use citric acid (approximately
20 g) added to the water for more effective deodorizing.

e Press [Menu<d | ] to select Self Clean.

e Press [Start]. (Cleaning starts.)

Cleaning and Maintenance / When You Have a Problem |

If Rice Does Not Cook

Check the following points if you experience problems with cooked rice.

¢ Are there any grains of cooked
rice or water drops adhering to
the center sensor or lid sensor?

e |s the inner pot deformed?

o Are there any water drops
remaining on the outside of the
inner pot?

When cleaning is finished, the rice
cooker beeps 8 times (long beeps), and
» and the Keep Warm lamp blink.

< Press [Cancel] and disconnect the power plug from the outlet.
< When the rice cooker has cooled down, drain the hot water
remaining in the inner pot and clean the parts. — P. 44

/NCAUTION

e Be careful with the inner pot and rice cooker as they are hot after cleaning.
e When cleaning continuously, be sure to let the rice cooker cool down. Cleaning may not finish properly

as the rice cooker becomes hot.

¢ |t may be impossible to remove some odors completely. In this case, contact the place of purchase.

Properly

e |s the lid closed securely?

e Are there any grains of cooked
rice adhering to the inner lid or
gasket?

e Are the rice cooker and its parts
sufficiently clean?

e Has a power outage occurred
during cooking?

e Was the correct menu item
selected?

\_ J
Problems with rice
Symptom | O Rice | ™% Water | © Cooking
e The amount of rice, ingredients, * The amount of water was not
or mixed grains was not correct. correct. — P. 10 to 16
Steam leaks * More than the maximum allowed

amount was cooked.
— P. 10 to 16, P. 59

* The amount of rice, ingredients, © The amount of water was not

or mixed grains was not correct. correct.— P. 10 to 16
® There were a lot of cracked ® The rice was not rinsed
grains of rice. sufficiently (except for rinse-
* More than the maximum allowed free rice).
amount was cooked. ® The rice was left in a strainer
— P. 10 to 16, P. 59 after rinsing.

e The amount of rice, ingredients, © The amount of water was not
It takes a long or mixed grains was not correct. correct. — P. 10 to 16

time before » More than the maximum allowed
cooking is amount was cooked.

finished. — P.10to 16, P. 59

There is a thin o Athin, tissue-like film is formed
film covering by melted and dried starch. This
the rice. is not harmful to your health.

® The rice was mixed with other
ingredients or grains.

* Seasonings were not stirred
well.

* Cooking was repeated
continuously. — P. 22

* Cooking was performed
immediately after the Keep
Warm function had been turned
off. - P. 22
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When You Have a Problem

Symptom O Rice

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

Rice sticks to
the inner pot.

Smells like
rice bran, etc.

* The amount of rice,
ingredients, or mixed

® There were a lot of
cracked grains of rice.

Too soft

* The amount of rice,
ingredients, or mixed

* More than the
maximum allowed
amount was cooked.
— P.10 to 16, P. 59

Too hard

e The amount of rice,
ingredients, or mixed

* More than the
maximum allowed
amount was cooked.
— P.10 to 16, P. 59

* There were a lot of

Dark brown cracked grains of rice.

crisp or

burned rice

e The amount of rice,
ingredients, or mixed

* More than the
maximum allowed
amount was cooked.
— P.10 to 16, P. 59

* There were a lot of
cracked grains of rice.

Not cooked
completely

grains was not correct.

grains was not correct.

grains was not correct.

grains was not correct.

Problems with rice

ﬁ‘J Water

® The rice was not rinsed
sufficiently (except for rinse-
free rice).

* The amount of water was not
correct. — P. 10 to 16

e The rice was cooked with
alkaline ionized water (pH 9
or higher).

¢ Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

® The rice was left soaking
in the water too long after
rinsing.

® The rice was left in a strainer
after rinsing.

e The amount of water was not
correct. — P. 10 to 16

® The rice was cooked with
hard water, such as mineral
water.

* Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

* The amount of water was not
correct. — P. 10 to 16

® The rice was cooked with
alkaline ionized water (pH 9
or higher).

® The rice was cooked with
hard water, such as mineral
water.

e Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

® The rice was not rinsed
sufficiently (except for rinse-
free rice).

® The rice was left soaking
in the water too long after
rinsing.

e The rice was left in a strainer
after rinsing.

* The amount of water was not
correct. — P. 10 to 16

* Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

& Cooking

* The Timer function was set for more than
12 hours.

* The Timer function was used.

* The rice was mixed with other ingredients
or grains.

* Seasonings were not stirred well.

* The cooked rice was not stirred and
loosened well.

* Cooking was repeated continuously.
— P.22

* Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 22

* The rice was mixed with other ingredients
or grains.

e Seasonings were not stirred well.

* The cooked rice was not stirred and
loosened well.

e Cooking was repeated continuously.
— P.22

e Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 22

* The Timer function was used.

e The rice was mixed with other ingredients
or grains.

* Seasonings were not stirred well.

* The rice was mixed with other ingredients
or grains.

e Seasonings were not stirred well.

e Cooking was repeated continuously.
—P.22

¢ Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 22

* The rice was left after cooking without
turning off the Keep Warm function but
pressing [Start].

Symptom O Rice

Rice being
kept warm
smells.

Problems with rice

ﬁ‘J Water

e The rice was not rinsed
sufficiently (except for
rinse-free rice).

& Cooking

* Anything other than white rice or rinse-free rice
was kept warm.

e Cold rice was added.

* A spatula was left in the inner pot.

* A small amount of rice (2 cups or less) was
kept warm or reheated.
— P.24,P. 25

* The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was left in the rice cooker with the
Keep Warm function turned off.

e Odors were not removed after cooking.

Rice being
kept warm
discolors.

* The cooked rice was not stirred and loosened
well.

¢ Anything other than white rice or rinse-free rice
was kept warm.

» The rice was concentrated along the wall of the
inner pot (less rice in the middle of the pot).

e Cold rice was added.

* A spatula was left in the inner pot.

* A small amount of rice (2 cups or less) was
kept warm or reheated.
— P.24,P. 25

* The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was reheated 3 or more times.

e The amount of rice,
ingredients, or mixed

Rice being
kept warm is
dry.

e The amount of rice,
ingredients, or mixed

Rice being
kept warm is
sticky.

grains was not correct.

grains was not correct.

* The amount of water
was not correct.
— P.10to 16

® The amount of water
was not correct.
— P.10to 16

® The cooked rice was not stirred and loosened
well.

¢ Anything other than white rice or rinse-free rice
was kept warm.

* The rice was concentrated along the wall of the
inner pot (less rice in the middle of the pot).

e Cold rice was added.

* A spatula was left in the inner pot.

* A small amount of rice (2 cups or less) was
kept warm or reheated.
— P.24,P. 25

® The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was reheated 3 or more times.

e The cooked rice was not stirred and loosened
well.

* Anything other than white rice or rinse-free rice
was kept warm.

* The rice was concentrated along the wall of the
inner pot (less rice in the middle of the pot).

e Cold rice was added.

* A spatula was left in the inner pot.

* A small amount of rice (2 cups or less) was
kept warm or reheated.
— P.24,P. 25

® The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was left in the rice cooker with the
Keep Warm function turned off.

® The Timer function was set for more than 12
hours.

* The amount of rice,
ingredients, or mixed
Reheated rice

is dry.

grains was not correct.

* The amount of water
was not correct.
— P.10to 16

e The rice was reheated 3 or more times.

* A small amount of rice (2 cups or less) was
kept warm or reheated.
— P.24,P. 25

* Rice that was just cooked and still hot was
reheated.
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If Other Food, Bread, or Cakes
Are Not Made Properly

Check the following points if you experience a problem with cooked dishes, bread, or cakes.

e Was a recipe other than those described

e Is the lid closed

When You Have a Problem

Symptom

Small and hard

Problems with bread baking

Qt"oﬁ Ingredients

 Inappropriate ingredients or amounts were
used.
* The ingredients were not stirred well.

@ Time

¢ An incorrect fermentation time was set.
» Fermentation was not sufficient.*!

securely?

in Menu Guide used?

e Are there any
grains of cooked
rice adhering to the
inner lid or gasket?

¢ Inappropriate ingredients or amounts were ¢ An incorrect fermentation time was set.
used. » The dough was fermented for too long.*?

e Are there any grains of cooked l
rice or water drops adhering to
the center sensor or lid sensor?

 Inappropriate ingredients or amounts were
used.
¢ The ingredients were not stirred well.

e Has a power outage e The baking time was too short.

occurred during
cooking?

Doughy inside
(undercooked)

e |s the inner pot
deformed?

e Are there any water
drops remaining

e Was the correct Sticking to the * Inappropriate ingredients or amounts were e The dough was fermented for too long.*2

on the outside of menu item inner lid used.
the inner pot? selected? (rising to much)
. . * Inappropriate ingredients or amounts were * The baking time was too long.
Problems with cooking used.
S i OTi
e Inappropriate ingredients or amounts were e The baking time was too short.
Ingredients Time [ iate ingredient t The baking ti too short
used. * Only one side was baked.
¢ Inappropriate ingredients or amounts were used. | © The cooking time Was ShOrt. ettt ettt e ettt ettt et et et ee e e et aaee e
* More than the maximum allowed ingredients
were added. * The ingredients were not stirred well. ‘ * The dough was fermented for too Iong."‘2

) * Inappropriate ingredients or amounts were ® The bread was not taken out immediately after
Wrinkled surface used. baking finished.

Uneven burned color o See Check this first! on P. 52.

* Inappropriate ingredients or amounts were used.

* More than the maximum allowed ingredients
were added.

o Less than the minimum required ingredients
were added.

e Less than the minimum required ingredients
were added.

* Inappropriate ingredients or amounts were used.

e Inappropriate ingredients or amounts were

Sticky surface used.

* The bread was not taken out immediately after
baking finished.

*1: Low dough temperature, wrong types or amounts of ingredients, and short fermentation times may result in insufficient fermentation.

* Inappropriate ingredients or amounts were used. *2: High dough temperature, wrong types or amounts of ingredients, and long fermentation times may result in excessive fermentation.

* More than the maximum allowed ingredients
were added.

® Less than the minimum required ingredients
were added.

e The cooking time was too long.

Problems with cake baking

Problems with bread fermentation o
Symptom \ ¥ Ingredients

Not baked « Inappropriate ingredients or amounts were used.

\ ® Time

Symptom \ ¥ Ingredients \ O Time

® The baking time was too short.

* An incorrect fermentation time was set.

» Fermentation was not sufficient.*!

* The kneaded dough was not fermented immediately,
but, for example, was put in a refrigerator (the
temperature of the dough was low).

* Inappropriate ingredients or amounts were used.

The dough does
9 ¢ The ingredients were not stirred well.

not rise at all
or doesn’t rise
enough.

 An incorrect fermentation time was set. Uneven burned « See Check this first! on P. 52
» The dough was fermented for too long.*? color ) T

Sticky surface

* Inappropriate ingredients or amounts were used.

The dough rises
too much.

* The cake was not taken out immediately after

* Inappropriate ingredients or amounts were used. being baked

* The ingredients were not stirred well.
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Troubleshooting

<& Check the following before requesting repairs.

m Point to check Action to take
check

¢ Rice is not completely

Connect the power plug securely to an
outlet.

Is the power plug connected to an
outlet?

cooked. 26
» Cooking is not possible. 28
¢ Bread cannot be made. - 7 29
* Cake cannot be made. 33

36
» Cooking has not been N Is the current time correctly set in the Set the time correctly. ., 19
finished by the preset rice cooker?

time. See It takes a long time before cooking is finished on P. 49 and take the necessary

- — 49
action.
When the preset time is less than the timer setting guideline, cooking may not be 10 to
— finished at the preset time. - 16
e The Timer or Soak N Is 0:00 blinking on the display? N Set the current time. 5 19
Timer function cannot
be set. Is Quick, Exp. Limited Cups, Mixed, Sweet, Quick Cook, Slow Cook, Soup, Bread 27
— Fermentation, Bread Bake, Cake, or Self Clean selected? The Timer function is not — 28
available when using those menu items.
* Reheating is disabled. The rice cooker beeps 2 times (short The rice is cold. Rice below
beeps) when [Start] is pressed. approximately 55°C cannot be reheated. ~
Is the Keep Warm lamp off? Press [Keep Warm] and check that the
— —> Keep Warm lamp lights up. Then, press —> 25
[Start] again.
Is Porridge, Brown Porridge, Slow Cook, Bread Fermentation, Bread Bake, Cake, or Self
—> Clean selected? —
Reheating is not available when using those menu items.
* The display is foggy. Are there any grains of burned rice Completely remove all remaining rice.
N or any other remaining grains of rice N N
adhering to the gaskets or the rim of the 49
inner pot? 52
_, Isthe outer surface of the inner pot wet? _, Wipe using a dry cloth. N
Due to a temperature difference between the rice cooker and room temperature,
— condensation may collect on the liquid crystal display. Repeated use can improve the — —
condition. If the problem persists, contact the place of purchase for repair service.
¢ Sounds can be heard A humming sound can be heard during fan rotation and is not a malfunction.

during cooking, —> Abuzzing or twittering sound can be heard during induction heating operation and is not —>

while the Keep Warm a malfunction.

function is on, or Steam suddenly comes out of the steam vent with a hissing or bubbling sound due to 18

during reheating. " boiling and it is not a malfunction. -

There is a clicking sound during cooking. This is caused when pressure is adjusted.
— . . —
It is not a malfunction.
. A completely different sound from the Contact the place of purchase for repair N

above can be heard. service.

m Point to check Action to take

* When [Start] or [Keep
Warm] is pressed, the
rice cooker beeps 2
times (short beeps).

When You Have a Problem

Is the inner pot set in the rice cooker? Set the inner pot.

Page to
check

21

* The remaining time
does not change

According to the cooking conditions or changes to the adjustment setting, the displayed
remaining time may not be updated or may decrease or increase suddenly, not

22

N
from XX Min or gradually. .
the displayed time However, this is not a malfunction.
suddenly changes. Did you start cooking when the rice Be sure to start cooking only after the
cooker was still warm (e.g. repeated rice cooker has cooled. 22
—> cooking, or cooking immediately after the —> 49
Keep Warm function had been turned
off)?
* The rice cooker beeps The rice cooker beeps if no operation is performed within approximately 30 seconds
2 times (short beeps) after pressing [Timer], however, the Timer function can be set without interruption. 27
when the Timer function 28
(Soak Timer) is set.
e Water or rice has Water or rice inside the rice cooker unit may cause problems. Contact the place of
entered the main body > purchase for repair service. —
of the rice cooker.
* When setting the The time cannot be set during cooking, when the Keep Warm function is on, when the
current time, pressing Timer function is set, when the Soak Timer is in use, during reheating, during additional
[Hour] or [Min] does __, heating, or when the Porridge, Quick Cook, Slow Cook, Soup, Bread Fermentation, 19
not access the time Bread Bake, or Cake menu is selected.
setting mode.
* The Keep Warm lamp Is the Bread Fermentation, Bread Bake, The Keep Warm function is not available
blinks. Cake, or Self Clean menu item selected? with Bread Fermentation, Bread Bake, 24
e Rice has not been kept — —> Cake, and Self Clean. Serve the bread 35
warm or cake as soon as possible before it 37
. turns sticky.
e A blurred black line is Although blurring may occur in the If the blurring becomes noticeable, wipe
shown in the display. . display due to static electricity, it is only the display using a firmly wrung out 18
a temporary phenomenon and not a cloth. The static electricity is removed
malfunction. and the blurring is reduced.
¢ 6 blinks while cooked Has the Keep Warm function been used continuously for more than 6 hours after
food is kept warm. _, cooking? 30
After 6 hours have elapsed, 6 blinks on the display. (Do not keep warm for more than 6 31
hours after cooking.)
® 24 blinks on the Has the Keep Warm function been used continuously for more than 24 hours?
display when [Hour] is After 24 hours have elapsed, 24 blinks on the display. 24
pressed while the Keep
Warm function is on.
¢ 0:00 blinks on Are the saved current time, timer setting, The lithium battery has run out. (Normal
the display when —> and elapsed Keep Warm time lost when —> cooking can be performed.) Contact the 18
the power plug is the power plug is connected again? place of purchase for repair service.
connected. [Cancel] and [Timer] were pressed at the Set the correct time.
— 4 — 19
same time.
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Troubleshooting

¢ The lid does not

Point to check Action to take
check

Are there any cooked rice or grains of Completely remove all remaining rice.

close or opens during — fice adhering to the upper casing, inner 5 45
cooking. lid gasket, or around the hook catch?
* There is a gap Although a gap is generated between the lid and rice cooker due to their designs when
between the lid and —, thelid is closed, this is not a problem as long as steam does not leak during cookingor  _,
rice cooker. while the Keep Warm function is on.
* The clearance between Pressure is applied during cooking and the lid is lifted. The clearance between the lid
the lid and rice cooker and rice cooker may become larger, however, the performance of the rice cooker is not
becomes larger during ~ 2affected. — N
cooking.
o The lid does not close. . Istheinner lid set in place? — Setthe inner lid. — 47
Is the lid being closed just after The inner lid of the pressure rice cooker
. loosening cooked rice? is highly air-tight. The lid may be slightly 21
hard to close but it is not a malfunction.
Close the lid slowly.
e Condensation collects Condensation may collect in the upper casing immediately after rice is cooked or while
in the upper casing. —> the Keep Warm function is on but it is not a malfunction. Wipe the upper casing usinga — —
dry cloth when condensation collects.
Is the inner lid dirty? Thoroughly clean the inner lid using a 44
_, More condensation can collect if the _, mild detergent for household use. — 45
inner lid is dirty. 47
Is Eco selected?
—> When using the Eco menu item, more condensation may be formed on the inner lid. — 10
If condensation becomes an issue, it is recommended to use the Plain menu item.
* Nothing happens Is the power plug connected to an Connect the power plug securely to an 19,2
when a key is pressed. outlet? outlet. 2,2
— —
2,3
3%
. Is the Keep Warm lamp on? Press [Cancel] to turn off the Keep Warm 24
function and then try the operation again.
* The power plug A tiny spark specific to the induction heating method may occur when the power plug is
sparks. ~ connected or disconnected, however, it is not a malfunction. —
e There is a smell of Such smells may occur when the rice cooker is first used, however, they should go away 48
plastic. 7 over time. If this is an issue, clean the rice cooker according to How to Self Clean.
* There are stripes or Such stripes and waves are produced when the resin is being molded. They do not
waves on the plastic _, affect the performance of the rice cooker. =
parts.
¢ Rice has not been When [Cancel] is pressed, the following The rice cooker is in the demo mode. In
completely cooked. appears on the display. this case, contact the place of purchase.
o dF mo appears on the . _ .

display.
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Sweet [ Eco

Mixed

Sushi —
Quick Cook| d,- Cake
Slow Cook - nu Self Clean

When You Have a Problem / Others

| Error Displays and Actions to Be Taken

. Page t
Action to take Hee
check
*E:02 appears on When the rice cooker is placed on a carpet, the air inlet and outlet are
the display and the blocked, the temperature goes up, and the rice cooker may not respond
rice gooker beeps even if a key is pressed. When the rice cooker is placed in a high
continuously. —> temperature place, the temperature goes up and similar conditions may
r.ﬂ"' be found. Perform the following procedure in such a case.
an (1) Disconnect the power plug.
' — 5
-—_ Y .-

(2) Move the rice cooker to a location where there is nothing to block the
- air inlet and outlet and the ambient temperature is not high.
* Ex11 appears on the display. (3) Connect the power plug to the outlet again and press a key.

i-. ' ' . * If the rice cooker still does not respond, there is a malfunction in

- ' ' the rice cooker. Disconnect the power plug and contact the place of
- purchase for repair service.

¢ A code starting with
E other than E:02 or
E:11 appears on the
display.

There is a possibility of malfunction. Disconnect the power plug and then
contact the place of purchase.

Plastic parts
Plastic parts that are exposed to heat or steam may deteriorate over time. In this case, contact the place
of purchase.

Adjusting the Steaming Time (Exp. Limited Cups Menu)

C. ]_1
S u Value change

* Complete the following procedure from steps @ to @ 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. M.ode adjustment (1) +(1) min.
* The setting cannot be changed during cooking, when the Keep Warm function ~ 9: Steaming time 2t 42 min.
is on, when the timer function is set, when the Soak Timer is in use, during adjustment :*2 min.

reheating, or during additional heating.
* To cancel adjustment of the steaming time, press [Cancel].

Procedure for adjusting the steaming time

When selecting Exp. Limited Cups and adjusting the steaming time, perform the following procedure.

o Press [Start].

e Press [Hour] or [Min] to adjust the time.

o Press [Menu<d | P] to select Plain.

Hold down [Timer]
for approximately
3 seconds or more.

Steaming time adjustment

0: 0 min. (default setting)
1: +1 min.

Press [Hour] to set
the mode to 5.

When [Timer] is held down for

approximately 3 seconds or more, the

setting is completed and the current time

is displayed again. 57
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Adjusting the Sound Volume

* Complete the following procedure from steps @ to @ 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 sound volume cannot be set. Restart the procedure to set

the sound volume again.

* The setting cannot be changed during cooking, when the Keep
Warm function is on, when the timer function is set, when the Soak

4 0 ]—l
Value change

0 to -2: Volume
adjustment
Mode adjustment
4: Volume adjustment

Timer is in use, during reheating, or during additional heating.

* To cancel adjustment of the sound volume, press [Cancel].

Specifications

Procedure for adjusting the sound volume (key operation sound and alarm sound)

If the key operation and alarm sounds are too loud, adjust the volume according to the following procedure.

o Press [Start].

Press [Hour] or [Min] to adjust the

0 Press [Menu<d | »] to select Plain.

Hold down [Timer]
for approximately
3 seconds or more.

Sushi
Quick Cook.
Slow Cook.

Volume adjustment
0: High (default setting)
-1: Medium

Check that the
mode is set to 4.
< If the mode is set

to 5, press [Hour] When [Timer] is held down for
or [Min] to set the h Mode approximately 3 seconds or more, the
mode to 4.

setting is completed and the current time
is displayed again.

Unit size 1.8 L (10 cup) type
Rated voltage/Rated frequency 220 V~/50 Hz
Rated power input (W) 1210
Plain 0.36 to 1.8 (2 to 10 cups)
Premium 0.36 to 1.8 (2 to 10 cups)
Eco 0.36 to 1.8 (2 to 10 cups)
Sushi 0.36 to 1.8 (2 to 10 cups)
o Quick 0.36 to 1.8 (2 to 10 cups)
8 | Exp. Limited Cups 0.36 to 0.54 (2 to 3 cups)
Z |Long-grain 0.36 to 1.8 (2 to 10 cups)
% Multigrain 0.36 to 1.08 (2 to 6 cups)
S | Mixed 0.36 to 1.08 (2 to 6 cups)
S [Sweet 0.36t0 0.9 (2 to 5 cups)
= ) Firm 0.09 to 0.36 (0.5 to 2 cups)
T |Porridge Soft 0.09 to 0.27 (0.5 to 1.5 cups)
. Firm 0.09 to 0.36 (0.5 to 2 cups)
Brown Porridge Soft 0.09 t0 0.27 (0.5 to 1.5 cups)
Brown 0.36 to 1.08 (2 to 6 cups)
Brown GABA 0.36 to 1.08 (2 to 6 cups)
Width 28.8
Outside dimensions* (cm) Depth 40.7
Height 24.4
Weight* (kg) 6.6
Cord length* (m) 1.5
* Approximate values
[ e The current time setting may vary approximately 30 to 120 seconds per month from the actual time depending on the room temperature and )
the conditions of use.
e One cup of rice is approximately 150 g.

. J

If There Is a Power Outage

If a power outage does occur, the rice cooker resumes its normal functions once power is restored.
*Beware of sudden discharge of hot steam when the pressure inside the rice cooker is released during pressurized
cooking.

State when a power outage occurs Once power is restored

The timer resumes 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 immediately begins cooking.)

When the Timer or Soak Timer
Function is in use

During cooking (reheating) The rice cooker resumes cooking (reheating). Cooking may not finish properly.

While the Keep Warm function is on The Keep Warm function is canceled in case of a power outage that lasts for more

than 30 minutes.

Purchasing Consumables and Optional Accessories

e Gaskets are consumable parts. Although the amount of wear varies depending on the conditions of use,
gaskets wear down as they are used. For stubborn stains, odors, or serious damage, contact the place of
purchase.

e The inner pot’s fluorocarbon resin coating may wear and peel with extended use. — P. 9
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Lwu y vé mat an toan

Vui 16ng doc k¥ trwdc khi str dung va ludn tuan thi theo huwdng dan nay.

e Cac muc lvu y dwgc mo ta bén dudi nhém gilip ngan ngtra gay tén hai cho ngwoi ding va nhing
nguoi khac, hodc gay thiét hai tai san. Bé dam bao an toan, vui Iong tuan tha cac quy dinh ve an toan
trong sach hwéng dan.

e Vui long khéng thdo nhan hwéng dan vé cac chu y an toan dwoc dan trén than nbi.

Cac muc lwu y dwoc phan loai va giai thich theo cac chi dan

sau day vé muc dd nguy hai hoac thiét hai phat sinh khi

khong chu y ndi dung chi dan va st dung khéng dung cach.

Canh bao

JAN

chéan thwong néng*'.

Thé hién ndi dung gia dinh réng
néu s dung sai cach thi c6 thé
khién nguwoi dung t& vong hoac bi

Lwuy

AN

Thé hién noi dung gia dinh réng
néu s dung sai cach thi c6 thé
khién ngwoi dung bi thwong tdn*?
ho&c phat sinh thiét hai vat chat*.

*1 Chén thwong néng la dé cap dén nhiing thuwong tich cé dé lai di
chirng do mét thi lc hodc bi thwong, bdng (nhiét d6 cao/nhiét
dé thap), dién giat, gay xwong, ngd ddc, v.v..., va nhitng thuong
tich can nhap vién dé diéu tri hodc diéu tri ngoai tra dai han.

*2 Thwong ton la d& cap dén thwong tich, bi bdng, bi dién giat, v.v...
khéng can nhap vién dé diéu tri hodc didu tri ngoai tra dai han.

*3 Thiét hai vat chat 14 d& cap dén thiét hai cé tinh chat hau qua
lién quan dén nha ctra, db gia dung va gia stc, vat nudi, v.v...

/N Canh bao

O

Giai thich cac ky hiéu hinh

Ky hiéu A\ thé hién sw canh
bao, Iwu y. N6i dung chu y
cu thé dwoc thé hién bang

hinh &nh hodc cau chiv
& trong hoac gan ky hiéu
hinh.

Ky hiéu © thé hién hanh
Vi bi cam. Noi dung cam cu
thé dwoc thé hién bang hinh

anh hodc cau chiv & trong
hodc gan ky hiéu hinh.

Ky hiéu . thé hién ndi dung
ve viéc bat budc hoac chi
dan hanh vi can thwc hién.

Noi dung chi d&n cu thé
dwoc thé hién bang hinh
anh hodc cau chir & trong
hodc gan ky hiéu hinh.

/N Canh bao

O

L&i mé déu

Khéng st dung khi day ngudn hoac
phich cdm bj héng, trang thai cdm 6
cam léng léo.

La nguyén nhan gay dién giat, doan mach,
bat Itra.

Khéng dwoc
thao roi

Viéc thao r&i hoac stra chira chi dwoc
thwc hién béi dai dién trung tam dich
vu dwoc Uy quyén.

La nguyén nhan gay chay, dién giat,
thwong tich.

Khéng cham
vao thiét bi
bang tay wot

Khéng cam va thao phich cam bang tay
wort.
Co6 nguy co bj dién giat hoac thwong tich.

Khéng dat cac san pham kim loai nhw
dao, nfa, thia, nip néi, v.v... Ién san
pham nay.

Céc vat nay sé noéng lén, gay nguy hiém.

N

Tuyét dbi khéng mé nép khi dang néu
com - dang ché biéen.

Thirc &n trong ndi cé thé trao ra ngoai, gay
bdng hodc thwong tich. Néu budc phai mé&
nép, hay dadm bao dén hién thj “Pressure
(Ap suét)” trén bang diéu khién tat va
khéng c6 hoi nwéc thoat ra, réi méi mé
nép. —P.80

Khong cham
vao

Khéng dé mat va tay gan nap hoi va 16
thoat hoi.

Cé nguy co bi bdng. Bac biét chu y khong
dé tré so sinh va tré nhé cham vao.

Khéng dé phich cam tiép xtc véi hoi
nwéc.

Co6 nguy co gay chay,
dién giat, bat Itra.
Trwong hop st dung
ban co thiét ké truot,
vui long dat san
ph&m & vi tri sao cho
hoi nwéc khong tiép
xtic v&i phich cadm.

Khoéng str dung & mirc dién ap khac véi
dién ap dinh murc.
La nguyén nhan gay chay, dién giat.

@

Lau sach bui néu c6 bui bam vao phich
cam.
Néu khong sé gay chay.

O

Chu y khong dé tré choi véi san pham
nay.

@

Str dung riéng mot 6 cam cé dién ap
dinh mdrc tir 7A tré Ién.

Khi st dung chung & cdm v&i cac thiét bi
khac, cé nguy co bat Itra do phat nhiét bat
thworng & bo phan & cdm phan nhanh.

O

Khéng str dung day ngudn & trang thai
bi héng. Ngoai ra, khong lam héng day
nguon.

(Viéc diéu chinh day, uén qua muc, dé gan
cac bd phan cé nhiét dé cao, kéo cang,
van xoan, bd budc, dat vat nang Ién trén,
kep, v.v...)

La nguyén nhan gay chay, dién giat.

0

Néu day dién bi hong, hdy mua mét day
dién khac ttr nha san xuat hoac dai ly
dworc Gy quyén ctia san pham va thay
thé day nguén.

Néu khong thay day dién thi sé gay hw
héng hodac tai nan.

Cém chat phich cdm vao hét trong 6
cam.

Néu khéng sé cé nguy co bj dién giat,
doan mach, bbc khéi, bat Itra.

o

Khi ngwei khuyét tat vé thé chéat hoic
ngwoi chwa hiéu ré vé cach st dung

str dung san pham nay, hay dam bao cé
ngwoi da hiéu ré vé cach str dung & bén
canh, va stir dung dwa trén sw xac nhan
cua ngwoi nay.

Co nguy co gay bdng, dién giat va thuwong
tich.

Khéng bé di vat nhw cac vat
kim loai, v.v... nhw
dinh ghim, day kim
loai, v.v... vao khe
hé hoac 16 hat khi
va 16 thoat khi.
Co6 nguy co bi
thwong do dién
giat hoac hoat déng
bt thuwong.

L6 thoat khi

L& hat khi

. v o)

A

Khdng nhing
thiét bi vao
nwéc hodc

chét Iong khac

Khéng ngam néi trong nwéc hay dé
nwéec Ién thiét bi.
Cé nguy co gay doan mach, dién giat.

Khi déng nap, can loai bé cac hat com
va hat gao, v.v... dinh vao khung trén

va gan bd phan chét day, rdi déng nap
chat va chic chan.

Cé nguy co bi ro ri hoi nwéc, hodc thire an
bén trong cé thé trao ra ngoai khi mé nap,
gay bdng hoac thuong tich.

63

=
D>
=)
«Q
<
D>
—_




L&i mé déu

Lwu y vé mat an toan

/\ Canh bao /AN Lwuy

64

Khoéng str dung cho cac muc dich khac

v&i muc dich dwgc mé ta trong hwéng

dan s dyng. Ngoai ra, luén kiem tra

xem 16 diéu chinh ap suat, van an toan

va 16 giam ap c6 bi tic nghén hay khéng.

L6 diéu chinh ap suét, van an toan va 16

gidm ap bi tac nghén, hoi nwéc hoac thire

&n bén trong co thé trao ra ngoai, gay béng

hodc thwong tich.

<Vi du ve nhirng mon &n khong dugc

phép nau> .

o Cac moén an dac sét nhw ca ri, mén ham, mut, v.v...

e Cac mon an st dung “Bot né thuc phdm?”,
v.v... tao bot nhanh va nhiéu

® Mon com Takikomi va cac mon dwgc mo ta
trong sach nau &n, v.v... cho ndi com dién
dwoc ban trén thi trvdong

e Cac moén an co cac nguyeén liéu va gia vi
dwoc dwng trong tdi nhwa, v.v... va lam
nong truwée khi dung

e Mén com Takikomi va cac mon cé ca chua
hodc cac loai rau la cé thé lam bit tic 16
diéu chinh ap suét

e Cac mon an c6 st dung gidy nén, gidy
nhém hodc mang boc cé thé 1am bit tic 16
diéu chinh ap suét

e Cac loai cha Nerimono hoac cac mon dau
nhw dau ninh, v.v... (khi str dung céac loai
dau dé nau mon xdi dau do, v.v..., hay ludc
dau trong mét ndi riéng trwdc khi ché bién)

e Cac mon an dung nhiéu dau dé nau

e Dic biét la com nAu véi cac loai hat nhé nhw
hat dén Amaranth, v.v... d& gay tac nghén

Khong st dung & noi khéng 6n dinh
hodc trén ban va tham, v.v... chju nhiét
kém.

La nguyén nhan gay chay va lam hong
ban, tham.

%,

Khéng st dung gan twong hodc doé noi
that.

Vi hoi nwéc va nhiét sé gay hw héng,

ddi mau va bién dang, nén st dung cach
twdng va dd ndi that co khoang cach tw
30cm tré 1én. Khi str dung ké bép gia dé,
V.v..., chil y khéng dé bi dong hoi nuwéc
bén trong.

f—
—

T 30cm tré [én

O

Khéng str dung trong khéng gian hep
noi hoi nwérc tiép xiac véi bang dieu
khién.

Hoi nwéc va nhiét Ia nguyén nhan lam
bang diéu khién bj bién dang, lam than ni
bi hw héng, ddi mau, bién dang.

Trwéng hop st dung ban cé thiét ké truot,
khi kéo ban trwot ra, hay chi y khong dé
hoi nwéc tiép xtc véi ban diéu khién.

o

Pay la san pham gia dung thong

thwong. Ciling c6 thé str dung theo

cach twong tw khi dung & nhirng noi

sau day.

e Nha bép trong ctra hang, van phong va
cac méi trwdng lam viéc khac

e Nong trai

e Nha nghi, don vi nha & khac trong moi
trwdng cw tra

* Méi trwong B&B (BED & BREAKFAST)

e Mbi trwong nha tro

Khéng dé nwée tran vao dau néi khi
dang nau com, dang cheé bien hoac
dang lam sach.

%,

Khéng str dung trén ban trwot khong
da cwong do chiu tai.

La nguyén nhan gay thwong tich, béng
ho&c hw héng do ndi roi xudng.

Trwée khi st dung, hdy dam bao réng ban
trgt c6 cwdng do chiu tai phu hop.

Khéng str dung trén tAm nhém hoéc
tham dién.

Vat liéu nhém sé phat nhiét, lam béc khoi
va bat Itra.

Cé nguy co gay thwong tich néu khéong
str dung dang cach.

Khéng str dung & noi am wét va gan Idra.

La nguyén nhan gay dién giat, ro dién,
than ndi bj bién dang, chay, huw héng.

Khéng str dung & noi gay bit tac 16 hat -
thoat khi, hoac noi c6 nhiét dé phong cao.
Khéng dat san pham trén tham, tdi nhuya,
v.v... La nguyén nhan gay dién giat, ro
dién, chay, hv héng.

Néu bé mit cta san pham bj héng, hay
tat nguon ngay lap tirc.
La nguyén nhan gay dién giat.

@@ @

Khéng cham
vao

Khéng cham vao cac bé mat néng trong
lic str dung hodc ngay sau khi st
dung.

La nguyén nhan gay bdng.

Khéng sir dung céc loai long ndi khac
ngoai long noi chuyén dung.

La nguyén nhan lam san pham bi qua
néng, hoat déng bat thudng.

Khéng str dung trén bép tir IH.
La nguyén nhan gay hw hdéng.

Chu y hoi nwéc khi mé nap.
Cé nguy co bi béng.

Khi gép bat thwong va hw héng, hay

ngirng str dung ngay lap tirc.

Néu dé nguyén tinh trang nhw vay va st dung,

€06 nguy co gay chay, dién giat va thwong tich.

<Nhi¥ng vi du vé& van dé bt thudng va hw

hdéng>

e Trong qua trinh st dung, day nguén va
phich cdm bj néng béat thuéng.

* N&i com c6 khéi béc ra, c6 mui khét.

o N&i com ¢6 bd phan bi nit, 1ng, bong ra, v.v...

e Long ndi bi bién dang.

e C6 b4t thuwdng hodc hu héng khac.

Rt phich cdm ngay lap térc va yéu cau

ctra hang ban san pham kiém tra va stra

chira.

&

Tién hanh vé sinh khi than néi da ha
nhiét.

(Vui ldong tham khao P.102~106 vé cach
vé sinh va bao dwdng.)

Khéng str dung khi chét cai cia nap
trong bi gay.

Cé nguy co bi béng hoac bj thwong do hoi
nwéce rd i, sbi trao. La nguyén nhan khién
com nau khdng ngon.

O O 0 0

Khéng nau khi néi réng.
La nguyén nhan lam san pham bj héng,
qué nhiét hodc hoat ddng bat thweong.

Qe 0 O

Khi cham vao tay cam long néi khi dang
str dung hoac ngay sau khi str dung,
hay str dung miéng nhéc néi, khong
cham tay truc tiép.

Cé nguy co bi bdng do nhiét d6 tang cao.

Tay cam long ndi
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L&i mé déu |

Lwu y vé mat an toan

, Cac lwu y dé str dung san pham lau bén
/A Lwuy

® Loai bé cac hat com va hat gao, v.v... dinh trén than néi va long néi.
Nguyén nhan lam hoi nwéc ro ri, s6i trao, hw hdng, nau khéng ngon.

Khong rira toan bd san pham.
Khong rira toan bd than ndi, hodc dé nwdc

Rut phich cam ra khéi 6 cam khi khéng
str dung.

Ritphicn La nguyén nhan gay thuwong tich, bdng, chady vao bén trong than ndi hodc phan ©® Khoéng phu vai, v.v... Ién than noéi khi dang nau. ; {;}
hogc gay dién giat, chay do ro dién vi vat day. C6 nguy co gy doan mach, dién giat. La nguyén nhan lam bién dang, déi mau than ndi va ndp. //
liéu cach dién bj xudng cép. @

Khéng di chuyén than néi khi dang nau ‘
Phai cam chit phich com.
cam réi kéo rat ra. La nguyén nhan gay béng hodc sdi trao. ® Khong ham (gite 4m) com da ngudi.

Néu khong sé& c6
nguy co bi dién giat
hodc doan mach,

La nguyén nhan gay mui, v.v...

Khi cadm than ndi dé di chuyén, khong

® 0 O
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d3n dén bt loraL cham vao nut chét day. ® Khéng cho nwéc nhiéu hon vach “MAX (TOI DA)”
knongcham N3p ¢ thé mé ra va gay thuong tich hoéc & long noi dé nau com.
gay béng. Co nguy co bj bdng. La nguyén nhan gay sdi trao.

Khéng st dung 6 cdm

ket noi nhieu thiét bj &
dién cung luc.

Cé nguy co gay chay.

Vach “MAX
(TOI DAY

Khi di chuyén than néi, khéng di chuyén
bang cach cam vao nap.

%,

C4 nguy co géy bong hodc ® Trén san pham co thiét ké 16 dé duy tri chirc niang va hiéu suat, nhwng cé trwong hop
g‘:f?’n% tich. tav cAm khi con trung, v.v... lot vao qua 16 nay va gay héng. Vui long chu y khi sir dung, chang han
Thao tac can than. i :r'“f;g; vao tay cam Khi nhw dung tam chan con trung c6 ban trén thj trwé'ng, v.v... Ngoai ra, néu noi bi héng do

Lam roi hoac tac ddong manh sé gay
thwong tich hoac hw héng.

con trung, v.v..., lot vao, ban sé bi tinh phi khi stra chira. Vui Iong lién hé v&i ctra hang
ban da mua san pham.

C6 dwérng sirc tir phét ra, do dé khong ® Lé&p ph flo chia 1ong ndi ¢6 thé bi hao mon va bong ra theo thi gian st dung, nhwng
dat gan vat co tw tinh yéu. khéng gay hai déi v&i co thé con ngwi, chire nang nau com va giiv 4m ciing khéng cé
Cé nguy co gay lan nhiéu tap am tivi, van dé gi. Ban c6 thé mua néu thay lo ngai, hodc néu bj bién dang, an mon. Vui long lién

%,

radio, v.v... o Khi “,é” ‘_’,5“ chuylwong stvdung hé v&i clra hang ban da mua san pham.
Co nguy co xo6a di lidu ghi trong thé ATM, nguyén li¢u nau an de noi bot hogc dé j ;
RO X s . né.
;Zr?g!;n:ag;?:,gb;z; (\:/ci)dnego?(\)/i/t.fl.e t deng, Nguyén liéu nu &n bj tran ra, sé gay tai o Ph&:‘i tuén, thC! cac (gi.éu sau, néu khong sé gay phong, bong tréc hoac bién dang bé mat
nan hoac hw héng. phu flo cta long noi.
. <Vi du> Nguyén ligu ndu &n dé ndi bot nhw » Khéng dé long ndi tiép xuc véi Ira gas, hodc str dung trén I6 vi séng, bép tr IH, v.v...

o Ngwoi dung méy tao nhip tim y te, v.v..,, dau nanh, dau den va nam tuyét, v.v... e Khong gitr &m com (mén com Takikomi, v.v...) ngoai gao tréng va gao khéng can vo.

vui long trao doi ky v&i bac si chuyén « Khong st dung gidm bén trong Idng ndi

khoa khi str dung san pham nay.
Hoat dong trén san pham nay co thé gay
&nh hwéng dén may tao nhip tim.

e Khong str dung va x&i com khong phai phu kién duoc kém theo hodc va x&i com bang gb.

e Khong st dung vat cirng nhu va muc canh, mudng va dung cu danh trirng béng kim loai, v.v...
» Khong dé met Zaru, v.v... vao long ndi.

e Khong dé vat cirng nhw dung cu an udng, v.v... vao long ndi va rira chung.

Khéng van hanh san phémA nay béng bd » Khong vé sinh bang vat dung ctrng nhw dd rira chén kim loai va dd riva chén bang nylon, v.v...
hen gio gan ngoai hoac diéu khién tw e Khong st dung may rira chén hodc may say chén, v.v...
xa.

La nguyén nhan gay hw hdéng.
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01 )Plain (Gao trang)
 Ap suét

thiéu menu

02 Premium (Hao hang)

@ Menu ¢ thé Ira chon

03 Eco (Tiét kiém dién)
(Ap suat

Chon khi ndu gao
trang.
Cach nAu tiéu chuén.

®)

2~10 céc

o

Dung tich n

Gao duoc ngam trong
thoi gian lau gap doi
so v&i menu “Plain
(Gao trédng)” va dun
that ky trong moét
khoang thoi gian, gitp
hat com ngon, ngot,
déo.

2~10 céc

Chon khi mudn nau gao
trdng v&i lwong tiéu thu
dién n&ng thap (gidm
khoang 3 ~ 14%). Com
nau sé clrng hon mot
chut so v&i ndu & menu
“Plain (Gao trang)’.

2~10 céc

@

04 Sushi (Gao lam sushi)

05 Quick (Nhanh)
Ap suat |

L&i mé déu

06 Exp. Limited Cups
(Nau nhanh lwgng nho)
[Ap suét ]

u:

&

Plain (Gao trang)

Vach chia & long noi

Premium
(Hao hang)

Eco (Tiét kiém dién)

A

Chon khi ndu com sushi.
Nau com ctrng va giam do
dinh ctia com.

2~10 céc

@

Chon khi mudn niu nhanh
gao tréng.

Com nau sé cirng do thoi
gian ndu ngan hon so voi
ndu & menu “Plain (Gao
tréng)’.

2~10 céc

@

Chon khi mudn nu
nhanh mét lwgng nhoé
gao trang.

Com nAu sé ctrng do
thoi gian ndu ngan hon
SO V&i ndu & menu
“Plain (Gao trang)’.

2~3cbe

@

@
@

; 46 ~ 59 phut
Tiéu chqén vé thoi*
gian nau com*! :

58 ~ 70 phut

41 ~ 58 phat

Sushi (Gao lam sushi)

)

Plain (Gao trang)

Exp. Limited Cups
(Nau nhanh lwong
nho)

)

®©
©

E T 1 tiéng tré 1én
Tiéu chuanvé :

Tir 1 tiéng
15 phut tré I1én

©

®©

T 1 tiéng tre 1én

50 ~ 61 phut

25 ~ 44 phat

20 ~ 24 phat

thoi gian hen gio !
<

. [oxiag) & e A
&) i O C6 Gitr am
i & :

[0)
3

C6 Giir &m

G

C6 Giir 4m

G

©

Tir 1 tiéng 5 phut tré 1én

®©

Khong thé Hen gio»

®©

Khong thé Hen gio»

eNé&u ban lo ngai vé do cirng,
vui 16ng ndu & menu “Plain
(Gao tréng)’.

¢ Co thé c6 nhiéu nwéc dong
trén nap trong.

[TJETEN pay 1a menu ndu com bang ap suét. Trong trwong hop néu com béng ap suét, vui 1ong Iwu y rang ap suét
dworc diéeu chinh trong qua trinh nau, vi vay lvong hoi nwéc sé tang dot ngét. Co nguy co gay béng hoac

gay thwong tich.

*1: Tiéu chudn vé thdi gian ndu com Ia thoi gian cho dén khi hap xong.
(Dién ap: 220V, Nhiét d6 phong: 23°C, Nhiét d6 nwoc: 23°C, Luwgng nwdc: mirc binh thuwdng)

Thoi gian nau sé khac mot chut tuy thudc vao lwvong gao dwoc nau, loai gao, loai va sb lwong nguyén liéu, nhiét doé

phong, nhiét do nwéc, lweng nwéc, dién ap, va nau hen gio (ngam gao).

C6 Gitr 4m

G

C6 Giir &m

G

C6 Gir 4m

G

eNé&u com néu chin qua cirng,
ban c6 thé diéu chinh do
ctrng bang cach téng thoi
gian h4p. —»P.115
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Gi&i thiéu menu

@
@

Dung tich naug

E

Vach chia & long ndi

@
@

Tiéu chuén vé thoi :
gian nau com** :

0
©

Tiéu chudn vé thoi:

gian hen gio

r@

s K
I a

@
3

07 Long-grain (Gao hat dai)

@ Menu ¢ thé Ira chon

08 Multigrain (Gao tron cac loai hat khac)
Ap suat

Chon khi ndu gao hat dai.

2~10 céc

Chon khi ndu cac loai hat khac (ké vang,
ké Nhat Ban, gao nép cam, gao huyét
rong, Vv.v...) ciing v&i gao trang.

N
l
(=2}
(2]
[
(1]

Long-grain (Gao hat dai)

Plain (Gao trang)

)

31 ~ 42 phut

46 ~ 56 phut

Tir 45 phat tré 1én

Tir 55 pht tré 1én

©

G

C6 Giir &m

Hay thwéng thire

C6 Giir &m .
ngay

G

o Khi ndu com Takikomi v&i gao hat dai, hay chon
menu “Mixed (Com trén)”. Néu ban chon céc
menu khac, com c6 thé khéng niu dwoc ngon.

e Luong cac loai hat khac khéng dwoc nhiéu hon 20%
lwong gao trang.

e Hay cho céc loai hat khac 1&n trén gao tréng rdi nau.
Néu ban tron 13n vao véi nhau, com co thé khong néu
dwoc ngon.

o Néu tui cac loai hat khac hodc tui gao It ndy mam
ban trén thi trwong cé ghi hwéng dan vé diéu chinh
lwgng nwéc, v.v..., hdy diéu chinh lwgng nwéce tay
thich theo hwéng dan do.

o Dac biét, vui Iong khdng n&u chung véi cac loai hat
nhd nhu hat dén Amaranth, v.v... d& gay téc nghén.

o Khi nu gao It ndy mam, gao mam va gao nguyén
cam, hay chon menu “Multigrain (Gao tron cac loai hat
khac)

m Day l& menu nu com bang ap suat Trong treong hop ndu com bang ap suét, vui long lwu y rang ap suét
dwoc didu chinh trong qua trinh ndu, vi vay lwong hoi nwéc sé ting dot ngdt. Co nguy co gay bdng hoadc

gay thwong tich.
*1: Tiéu chuén vé thoi gian ndu com 1a thoi gian cho dén khi hdp xong.
(Dién ap: 220V, Nhiét dé phong: 23°C, Nhiét d6 nwdc: 23°C, Luwong nwdc: mirc binh thudng)

Thoi gian ndu sé khac mét chut tuy thudc vao lwong gao dwoc ndu, loai gao, loai va sé lwong nguyén liéu, nhiét dd

phong, nhiét do nwéc, lweng nwédc, dién &p, va nau hen gio (ngam gao).
*2: Nbi sé tw dong chuyén sang ché d6 gitr &m, nhwng ban khéng nén gitr &m com ma hay thudng thirc ngay vi ché
do nay sé lam gidm dé ngon cta com.

09 Mixed (Com trén)
Ap suét

10)Sweet (X5i)

Chon khi ndu com
Takikomi.

2~6coc

Chon khi ndu xai
Okowa.

2~5cbe

©)

w o

Premium (Hao hang)

<Gao nép va gao té>
Giira Sweet (X6i) va
Plain (Gao trang)
<Gao nép> Sweet (X6i)

44 ~ 59 phat

39 ~ 49 phut

Khéng thé Hen gi®

®©

Khéng thé Hen gio

Y . ...« Haythwong
CoGitbam ¢, e ngay*:

Hay thwéng
C6 Giir am thirc ngay*

@

e Dan phang gao sao cho gao
khéng nhé Ién khéi bé mat nuwdc
roi ndu.

Lwu y khi ndu vé&i nhivng nguyén liéu khac

o Menu c6 thé nau véi cac nguyén
lieu khac la “Mixed (Com tron)”,
“Sweet (X6i)”, “Porridge * Firm
(Chao « Bac)”, “Brown Porridge
(Chéo gao It)”, “Brown (Gao Itt)”.
Vi nhitng menu khac cé thé lam
com néu khong ngon, nén vui long
khdéng cho nguyén liéu khac vao.

e D6i voi 1 coe gao tréng, gao nép

hodc gao I&t, vui long cho vao

khéng qua 70g nguyén liéu khac.

(Khéng bao gém menu “Porridge

(Chao)”)

Khudy déu gia vi va thém cac

nguyén liéu 1én trén gao.

Trong khi néu, vui 1dng khéng mé

nép dé thém cac nguyén liéu khac.

Khi cho thém cac nguyén liéu khac

vao, hay dam bao khong vuot qua

dung tich ndu téi da.

e Cho thém nwéc rdi méi cho cac
nguyén liéu khac vao. Néu db thém
nwéc sau khi thém cac nguyén liéu
sé lam com bi cirng.
Cac trwong hop sau day co thé
khién com néu khéng ngon, com bj
chay V.V..
Khi them qua nhiéu gia vi nhw
nwéc twong, rwou Mirin, v.v..
+ Khi gia vi chim xuéng day
+ Khi dung twong ca chua hoac
s6t ca chua
+ Khi tron nguyén liéu khac vao
Khi thém nguyén liéu vao “Porridge
(Chao)”, hay dam bao myc nwéc
sau khi thém nguyén liéu khdong
vwot qua vach chia trén cuing cua
mutrc “Porridge (Chao)”.

L&i mé déu

Vach chia & long noi (Phia trong)

=Vach chia & long ndi la mirc tiéu
chuén. Hay diéu chinh lugong
nwéce tuy theo loai gao va tuy
theo y thich.

= Trwdng hop tang hodc giam
lwgng nwéc so vai vach chia tiéu
chuan, vui long tranh tang giam
vuot qua 1/3 vach. Vi co thé gay
sobi trao, v.v...

Vach chia &
mat phia bén
kia Iong noi

Plam Eco

Déi v&i gao khong can vo

= Gao khéng can vo ciing c6 thé
dwoc dong béng cdc dong di
kem. —P.76 - 78

=i véi gao khong can vo, hay
l4y vach chia & long ndi lam tiéu
chuén va thém mét it nwéc (cho
dén khi vuot qua vach chia mot
chut).

= C6 thé c6 com chay khi ndu gao
khéng can vo.

= Thém gao khéng can vo va
nwéc, sau do khudy déu tir dwdi
lén dé tirng hat gao quyén voi
nwéc. Néu chi dé nwéc vao ma
khong khudy déu dé gao hoa
quyén véi nuéc, cb thé 1am cho
com néu khéng ngon.

= Néu nwéc dd vao chuyén mau
trang, ching t6i khuyén ban
nén thay nuwéc 1 ~ 2 1an dé lam
sach. Nwéc chuyén sang mau
tréng la do tinh bét trong gao va
khéng phai cam gao; tuy nhién
néu dé nguyén tinh trang nhw
vay c6 thé 1am com bj chay, s6i
tréo hoac com n&u khéng ngon.

Vé ngam gao

= Vi qua trinh ngadm dwoc tinh
vao thoi gian ndu clia cac menu
(khéng bao gébm cac menu
“Quick (Nhanh)” va “Exp. Limited
Cups (NAu nhanh Iwgng nhd)?),
nén c6 thé ndu ngay ma khong
can ngam gao trwédc khi nau.

=Ban ciing c6 thé hen gi& ngam
gao. —P.86
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Gi&i thiéu menu

11 )Porridge (Chao)

@ Menu ¢ thé Ira chon

12 Brown Porridge (Chao gao i)

Chon khi ndu chéo.

<Chao dac> 0,5 ~ 2 co6c

@ <Chao déac cung v&i cac nguyén
liéu khac> 0,5 ~ 2 coc
<Chao mém> 0,5 ~ 1,5 céc

@

Dung tich néu§

Chon khi n4u chao gao Iut.

<Chao dic> 0,5 ~ 2 coc

<Chao dac cung v&i cac nguyén
lieu khac> 0,5 ~ 1,5 c6c

<Ch&o mém> 0,5 ~ 1,5 cbc

@

- <Chao dac> © )
s [ 3 Porridge * Firm (Chéo « Dac
i‘ 3 <Chao mém> ‘

Porridge * Soft (Chao * Mem)

<Chao dac>

Porridge ¢ Firm (Chao * Bac)
<Chao mem> .
Porridge * Soft (Chao * Mem)

B

Vach chia & long noi

Ban cé thé cai dit thoi gian
nau trong 40 ~ 90 pht.

=
0>
o @

Tiéu chuan vé thoi
gian nau com*1

85 ~ 101 phut

)
©

Thoi gian nau + 1 phat

©

Tir 1 tiéng 40 phut tré 1én

Tiéu chuan vé thoi
gianhengio
Py = 2 - = 2 -
; . Hay thwéng thirc . Hay thwéng thirc
2 B cscivim YO &) coGidm ) o9
Giiram ngay ngay

e Sau khi ndu xong, hay thwéng thirc ngay vi néu
ctr d& com gitr Am trong ndi, com sé& bi nhao
va dinh.

e Lwu y khi ndu véi nhivng nguyén liéu
khac—P.71

e Sau khi ndu xong, hay thwéng thirc ngay vi néu cr
d& com gitk Am trong ndi, com sé bi nh&o va dinh.
e Luu y khi ndu véi nhivng nguyén liéu khac—P.71

Day la menu ndu com bang ap suét. Trong treong hop ndu com bang ap suét, vui long lwu y rang ap suét
dwoc diéu chinh trong qua trinh nau, vi vay lwong hoi nwéc sé tang dot ngdt. Cé nguy co gay béng hoéc

gay thwong tich.

*1: Tiéu chudn vé thdi gian ndu com 13 thoi gian cho dén khi hap xong. (Bién ap: 220V, Nhiét dd phong: 23°C, Nhiét

dé nwoc: 23°C, Lwong nwéc: mire binh thwong)

Thoi gian nau sé khac mot chat tuy thudc vao lvgng gao dwoc nau, loai gao, loai va sb lwgng nguyén liéu, nhiét
dod phong, nhiét d6 nuwéce, lwgng nuédce, dién ap, va nau hen gi® (ngdm gao).
*2: Nbi s& tw dong chuyén sang ché do gitr &m, nhung ban khéng nén gitr &m com ma hay thwéng thérc ngay vi ché

do nay sé lam giam do ngon clia com.

72

13 Brown (Gao Irt)
Ap suét|

L&i mé déu

14)Brown GABA (Gao lit NAY MAM)
(Ap suit]

Chon khi ndu gao Iit.

<Gao ltt> 2 ~ 6 cbc
<Gao |t cung v&i cac nguyén liéu khac>
2~4 coc

@

Chon khi ndu gao It d& com mém va
dé an. (St dung menu nay sé mat nhiéu
thoi gian hon menu “Brown (Gao I(t)”.)
Ngoai ra, menu nay cé thé lam tang
GABA (axit gamma-aminobutyric), chat
dinh dwé'ng dwoc cho la co6 lgi cho strc
khée, so v&i menu “Brown (Gao It)”.

2 ~6cbe

@

Brown (Gao Itrt)

=3

Brown (Gao Itrt)

=

68 ~ 82 phat

4 tiéng 21 phat ~ 4 tiéng 31 phut

©

Tir 1 tiéng 25 phat tré Ién

©

Tir 4 tiéng 35 phut tré 1én

Hay thwéng thirc

C6 Gitr 4m »
ngay

G

Hay thwéng thire

C6 Giir 4m »
ngay

G

e Luwu y khi ndu véi nhivng nguyeén liéu khac—P.71

[Khi ndu gao Itt/gao Iirt thap cdm tron véi gao trang]

e Gao It thap cdm 1& gao It trdn véi cac loai hat khac.

o Trwdng hop gao Itt/gao Ikt thap cdm nhidu hon gao trang,
hay nau bang menu “Brown (Gao lit)".

o Trwdng hop nau lvong gao Irt/gao Ikt thap cdm va gao trang
bang nhau, hay c¢é nhiéu gao trdng hon gao It/gao It thap
cam, hay niu bang menu “Plain (Gao trang)”. Lic nay nén

ngam riéng gao lit/gao Ikt thap cdm tlv 1 ~ 2 gier trwdc khi ndu.

e Luong gao lit/gao It thap cdm tron véi gao trang toi da la
6 coc.

[Khi ndu gao It véi cac loai hat khac]
® Dam bao chon menu “Brown (Gao I(t)".
e Lwong gao it tron véi cac loai hat khac téi da 13 6 coc.

Y
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L&i mé déu |

Tén goi cua cac b6 phan va phu kién

Gi&i thiéu menu

@ Menu ¢ thé Ira chon

74

15)Quick Cook (Nau nhanh)

—P.87 - 88

18 Bread Fermentation
(U men l1am banh mi)

—P.90 ~ 93

Chon khi ndu nhitng mén don gian trong
thei gian ngan. Sau khi si, tiép tuc lam
néng & nhiét d cao.

16 Slow Cook (Ham)
—P.87 - 89

Chon khi G men banh mi.

19 Bread Bake
(Nwéng banh mi)

—P.90 ~ 93

Chon khi ndu nhivtng mén ham trong thoi
gian dai. Sau khi s6i, o néng s€ giam
bét, hoi nwéde bi hdm lai, mén an sé duoc
ham ky.

17 )Soup (Sup)

—P.87 - 88

Chon khi nwéng banh mi.

20 Cake (Banh ngot)

—P.94 - 95

< Sau khi m& hop, trwéce tién vui long kiém tra cac bd phan dusi day.

Nap trong —P.102 + 105

Vong dém nap trong
Vi vong dém nay khong thé thao
r&i nén dirng ¢co gang kéo ra.

Mattrwc LO diéuchinhdpsudt  Matsau Bididu chinh ap suat

Chét cai

NGt chét day  Nap hoii
Nhé&n dé mé& —P.102 -
nép. 104

L6 thoat
Tay cam

AN
SEON

Tam thoat nhiét

Chét thao lap nap trong

Tay cam léong noi
Khong cham vao tay cam
long nodi ngay sau khi nau,
nén st dung gang tay
nhac noi, v.v... dé tranh
tay tiep xuc tryc tiep.

Vi ban c6 nguy co sé bi
béng.

Vong dém trén nap
—P.103 - 105

Vi vong dém nay khong
thé thao roi nén dirng
cb géng kéo ra.

Dém cao su &

Chon khi n4u sup. Chon khi lam banh. Long noi khung trén
, , Phich cam
Khép khoa & O R
-2 - ((- S5
V L&
e Hay ndu bang menu “Quick Cook (N&u nhanh)”, “Slow Than ndi
Cook (Ham)” ho&c “Soup (Sup)”.
¢ Khi ndu bang menu nau com, hoi nuéc va thire &n
bén trong bi trao ra ngoai, co thé gay ra cac thiét hai

chang han nhw 1am nguoi ding bi béng, bi thwong
hodac chay khét Iong noi, v.v...

* Sau khi ndu xong, cac mén ham sé& ngon va mém hon
néu duwoc gilr am trong moét thoi gian.

Cam bién trung tam

Hay giir tay cam khi di chuyén than noi.
*Néu than ndi qua nong, hay s dung gang tay
nh&c ndi, v.v... Vi ban cé nguy co sé bj bdng.

Day nguodn
Khung trén yng

75
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L&i mé déu |

Céach diéu chinh th&i gian hién tai

Tén goi cua cac bd phan va phu kién

Bang diéu khién

Nut hay
[Cancel (Huy bo)]

bén Khéi dong

Man hinh hién thj Thoi gian dwoc hién thi theo dinh dang 24 gid:.

*Khong thé diéu chinh thoi gian khi dang ndu com (néu), gitr &m, cai d&t hen gidr, ndu hen gid (ngam gao), khi
dang chon cac menu “Porridge (Chao)”, “Quick Cook (N4u nhanh)”, “Slow Cook (Ham)”, “Soup (Sup)”, “Bread
Fermentation (U men lam banh mi)”, “Bread Bake (Nw&ng banh mi)’, “Cake (Banh ngot)”.

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Eco Plain Premium Quick Exp. Limited Cups
Long-grain Brown Porridge GABA Multigrain  |(F¢{me

335

—fommer] (o) (i) (T
o/

Nut khéi dong
[Start (NAu com)]

Vi du: Trwong hop diéu chinh “9:30” thanh “9:35”

Self Clean

bén Hen gi®»

o Cam phich cdm vao 6 cam.

Nut hen gio
[Timer (Hen gi®)]

Nut Iwa chon

[Menu (Lwa chon) « | ] o
Nut gitr am

Nut gic [Hour (Gio)] [Keep Warm (Giir am)]

Nut phat [Min (Phat)]
Ph."?m nhé 1én (O CD) & gitra nat khéi dong [Start (Nau com)] va nat hay [Cancel (Hay bd)] 1a
phan dworc thiet ke danh cho ngwi khiem thi. )

*C6 thé xay ra hién twong bj nhoe trén man hinh hién thj do tinh dién, nhung d6 khong phai la bj hdng. Néu ban
cam théy lo I&ng, hay lau man hinh béng vai da vat kho. Hién twong tinh dién sé& duoc loai bd va gidm nhoe.

Peén Gitr am

=
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Sweet

76

Kiém tra phu kién

e Nhan nat [Hour (Gi®)] hodc nut [Min
(Phut)] dé vao ché dé cai dat thei gian.

Mixed Fermen- %J
j3

Quickkg)ol: L'..' I @ C:kz
il
N

< Khi nhan nut [Hour (Gi&)] hodc nat [Min (Phat)], dén @) sé

Slow Cook - Self Clean bét séng.

. . Nbi com dién c6 tich hop pin lithium dé lwu thei N
<Va x6i com> <Coc dong> gian hién tai va thoi gian hen gi& ngay ca khi rat
Ban c6 thé Khoang 1 coc © phich cam ra.
dwng dirng (Khoang ] Ay nin [ithi P ed “0-00" <& NhA ;
g * Néu pin lithium can, chi s6 “0:00” sé€ nhap nhay
va xoi com. 0,18L) trén man hinh khi cdm phich cdm vao. Ban van
Lwong gao c6 thé nau com binh thwdng, nhwng thoi gi,an
trong 1 cbc la hién tai, thoi gian hen gio va thoi gian gitk am 3
<Mud khoang 150g. d4 troi qua s& khong luu lai khi ban rat phich Diéu chinh thoi gian
uong cam. SV\_/eet Soup
muc canh> e P N | g o < Nhén nat [Hour (Gi)] dé diéu chinh theo don vi 1 gio va
ALwuy Quick Cook e Cake nhan nut [Min (Phat)] dé didu theo don vi 1 pht.
Slow Cook -’ o= e’

Long noi (c6 I1&p phi twong tw noi dat)

Long noi co I6p phli bang chét liéu twong tw noi
dat gé mang dén do ngon giong v&i com nau
trong noi dat.

Am thanh phat ra

Nhirng am thanh sau day phat ra tlr ndi com

dién khi néq com, gil» am, ham néng, khéng phai

am thanh bat thwong.

e Tiéng “vu v’ (Am thanh quat dang hoat dong)

e Tiéng “ri ri” hodc “rit rit” (Am thanh IH dang
hoat dong)

e Tiéng “xi xi” hodc “luc buc” (Am thanh thirc &n
s6i)

e Tiéng “lach cach” (Am thanh diéu chinh ap
suat)

e Khach hang khong thé tw thay pin lithium.
Néu muén thay pin lithium méi, hay lién hé
véi clra hang noi ban mua san pham dé
dwoc hé tro. (Co tinh phi)

Khi str dung lan dau tién

Hay rira Idng ndi, nap trong, nép hoi, phu kién
trwdc khi st dung. —P.102 ~ 105

Kiém tra thi gian

Thoi gian dwoc hién thj theo dinh dang 24 gio.
Néu th&i gian hién thi khéng dung, hay diéu
chinh lai theo thi gian hién tai. -P.77

Self Clean
A

< Nhén gitr dé diéu chinh thdi gian nhanh hon.
< Néu ban muén dirng dé diéu chinh thoi gian khi dang nau,
hay nhan hay [Cancel (Hly bd)].

beén sang

— ° Nhan nat khéi dong [Start (Nau com)].

Long-grain Bro

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

<Oben @) tét va hoan tat digu chinh thoi gian.
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Cach nau com

0 Dung c6c dong kém theo dé dong gao.

<>Hay dung cbc dong kém theo.
Khi s dung thiét bi dong gao tw dong, cé thé xay ra I6i.
< Khi ndu gao khéng can vo, ciing cé thé dong bang cbc dong di kém.

1 cbc dong: khoang 0,18L = khoang 150g

/ALwuy ®Khong ndu vuot qua dung tich ndu chi dinh. Vi c6 thé lam com n&u khong ngon.
—P.68 ~74 - 117
e Dic biét, khong dwoc ndu chung véi cac loai hat nhé nhw hat dén Amaranth, v.v... d& gay
téc nghén.
Khi |6 diéu chinh &p suét, 16 giam ap bj tt nghén, ban sé cé nguy co bi béng hoac bj
thwong do hoi nwéce ro ri hay séi trao.

e Vo gao.

<DAu tién cho day nwédc vao ndi, khudy nhanh réi trat hét nwéc.
Vo nhanh gao trong nwéc lanh d& gao khéng bi ngdm nuwéc ban.

<& Thay nwédc 2 ~ 3 1an cho dén khi nwéc khéng con duc.

Ban c6 thé vo gao trong long néi. < D&i v&i gao khong can vo, khudy déu tir dudi 1én. —P.71

/NLwuy ®Khong vo gao béng nwéc nong (khodng tir 35°C tré I&n). Vi diéu nay co thé lam com ndu
khéng ngon.

e Diéu chinh lwvong nwéc.

< Dat Iong ndi 1én mot mat phang va dan déu gao.
< Hay diéu chinh lweng nuwéc theo vach chia bén trong long néi tay
theo y thich. —»P.71

/ALwuy ®Khong thém nwéc nong (khodng tir 35°C trd én). Vi diéu nay c6 thé lam com néu khong
ngon.

Cach néu co ban

(2) Péng (
lai

(1) bat
long

Z <> Hay lau sach cac giot nwéc & bén ngoai
e long ndi trwdc khi dat vao than ndi. @
'  d Day 1a nguyén nhan khién com néu W
ﬁ khong ngon. D
< Hay déng nap that chic chén va '

cén than bang ca hai tay.
<> Khi dén Gitr &m sang, vui Iong nhéan nut [Cancel (Hay bd)] dé tat dén.

o Dat long nodi vao than noéi, déng nap va cam
phich cam vao 6 cam.

(3) Cam dién

/A\Lwuy e Hay dam bao loai bo cac hat com va hat gao dinh & nap trong, gan khung trén, nat chbt
day. Nap c6 thé khong dong kin, hoi nwéce ro ri trong qua trinh ndu com, thirc &n bén trong
bi trao ra ngoai va gay béng hodc thwong tich.

e Néu khong gén nap trong, sé khong déng nap lai dwoc.
o Nén hay xac nhan ndp dwgc déng chac chan. N&i com dién ap suét IH c6 do kin bén trong
long ndi cao nén co thé khé déng nap.

<<Am thanh>> e Néu ban nhan nut [Start (N&u com)] hodc nat [Keep Warm (Gitr &m)] ma khong dat long
ndi vao, ndi sé théng bao bang tiéng bip bip.

e Néu am thanh théng bao lam ban khé chiu, ban c6 thé diéu chinh am lwgng. —P.116

(Nrdp v

Sweet Plain
Mixed

Sushi 5 ' : Iy
Quick Cook
Slow Cook |_ ook O in Jseicen

ol ai 4 XA X ” < ~ X . N

Thoi gian nau, (T <>M@i 1an ban nhan nut, menu hodc € P sé nhap nhay, va menu thay
com (tiéu chuan) h 2.
clia menu da doi.
chon dworc hién

thi trong khoang
10 giay.
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Nhan nat [Menu (Lwa chon) « | »] dé chon
menu. —P.68 ~ 74

~> Eco > Plain > Premium > Quick > Exp. Limited Cups «> Long-grain +> Brown <> Porridge j
F» Sushi < Mixed « Sweet « Multigrain +> Brown GABA + Brown Porridge

Quick Cook > Slow Cook > Soup fermen- ¢ Bake «» Cake > Self Clean 4]

Nhap nhay

Khi chon menu “Porridge (Chao)”, nhan [Hour

Mixed

Sweet
Porrdge

Q‘i“i 55 e (Gi®)] hoac [Min (Phut)] dé chinh th&i gian nau.
< Cai dat méac dinh 1a 60 phat. Vui long diéu chinh thai gian theo y
mudn.

<& Co thé cai dat tir 40 ~ 90 phut theo don vi 5 phut.
< M&i 1an nhan nat [Hour (Gi®)] sé tdng 5 phat va méi 1an nhan nat [Min
(Phut)] sé giam 5 phut.
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Cach nau com

Sweet Plain

0 Nhan nat [Start (Nau com)].

Giir Iong noi
bang géng tay

Mixed

Sushi .- .

Quick Cook Cake
sonood 525wl 0 win Jsarden

dwoc thoat ra, “Pressure (Ap suat)” sé tit sau khoang 2 phat. (Menu
“Pressure (Ap suat)” khong bat sang—P.68 ~ 74)

Thei gian con

. Piain (Gao trang) phat
lai cho dén

ra am thanh G313

:;hl na:.’;ong Khéng phai Plain (Gao
th‘f"i"i ien tréng) thi am thanh phat
1 tren man 5
H [ZJEL Bip dai
hinh hién thi.

/N Canhbao e Khong dé mat va tay gan 16 thoat hoi trong IGc ndu. Ban ¢
nguy co bi bdng ho&c bi thwong do hoi nwéc thoat ra rét
manh ttr 16 thoat hoii.

o Khi “Pressure (Ap suat)” bat sang, khéng duwoc mé nap. ook
o <Khi buéc phai ngirng ndu com>

(1) Bam béo khéng c6 ngwdi & gan nap hoi.

(2) Nhan nut [Cancel (Hay bd)] dé nglrng nAu. (Hay cin
than vi hoi nwéc néng sé thoat ra rat manh tir 16 thoat
hoi)

(8) Cho khoang 2 phut, d&m bao rang “Pressure (Ap suét)
da tat va khong con hoi nwéc thoat ra, sau dé nhan nat
chét day.

*Néu mé nap ngay sau khi nhan nat [Cancel (Hay bd)], ban

c6 nguy co bi bong.
o <Khi nau lai com>

Thay gao va nudc trong long néi béng gao va nudc méi, dé cho than néi ha nhiét vira du

roi nau com lai.

*Sau khi ban nhan nut [Cancel (Hiy bd)], viéc ndu com sé bi dirng gitra chirng. Néu ban
nau lai com ma khong thay gao va nwéc trong 16ng ndi, gao da ndu dwoc niva chirng sé
bi nAu lai tlr dau, c6 thé l1am cho com bj chay hodc com néu khéng ngon.

/NLwuy e Trong nhitng truong hop sau, hay 1am ngudi than ndi trwde khi ndu com.

- Trwéng hop ndu com lién tuc
- Trwdng hop nglrng ché dé Git &m va ndu com ngay lap tic

Vi c6 thé la 1am mét nhiéu thoi gian ndu com, lam com n4u khéng ngon.

*Thoi gian n&u cda tirng loai menu (tiéu chuan)—P.68 ~ 74

Nut chét day L6 thoat hoi

nap. hoi nwéc thoat ra.

< Khi bat dau co ap suét, “Pressure (Ap suat)” sé bat sang. Khi ap suét nhag noi, v.v...

Nh&n dé mé Dam bao khong cd

Cach néu co ban

e Néu com chin, x&i toi com ngay.

< Khi com chin, néi sé phat ra tiéng bip dai 8 1an va tw déng gitr 4m.
(Menu c6 thé gitr Am—P.68 ~ 74/Vé gitr Am—P.82)

< Xéi toi com ngay khi ndu xong gitp lwong nwéc thira sé béc hoi hét.

A phin nwee < Hay dan com ra that déu sao cho khong con sét hat com & thanh

traoratichtu bén cla Idng ndi. (Do hinh dang cta long ndi, nén phan com & gitra

(Khung trén) ¢4 thé hoi I6m xuéng)

<> Sau khi str dung, nhan nut [Cancel (Hly bd)], rat phich cadm, dé ndi
ngudi réi méi vé sinh ndi.

< Trwéng hop thém nguyén liéu vao khi dang ndu bang menu “Porridge
(Chao)” va “Brown Porridge (Ch&o gao I&t)” hodc thoi gian ndu
khéng du, hdy nhan nut [Hour (Gid)], nh&n nat [Min (Phut)] trong Itc
dén Gi» &m bat sang hodc nhap nhay, diéu chinh thdi gian nu thém
va nhan nut [Start (Nau com)]. C6 thé thém dén 3 1an, tbi da la 15
phut véi don vi thoi gian 1 phut.

<& Trweng hop ndu thém, hay khudy déu rdi nhan nat [Start (Nau com))].

< Chéo sé sét lai khi git* &m trong thdi gian dai, vi vay hay thwéng
thire ngay khi ndu xong.

/N Canhbao e Khi mé& nap, hay ddm bao khdng con hoi nuéc thoat ra tir 16 thoat hoi va “Pressure (Ap
suat)” tit réi méi mé nap. C6 nguy co gay béng hodc gay thuong tich. —P.68 ~ 74
/A Lwuy e Néuban rat phich cdm ma khong hdly qua trinh gitr &m, thi vao lan st dung tiép theo den
Gilr m sé& bat sang va ban sé& khong thé ndu com.
e M& nép ngay sau khi ndu com hoéc khi dang git¥ &m, néu nuéc dong & khung trén hodc
trao ra ngoai, hay lau sach. Ty theo menu, cé thé cé nhiéu nwéc dong trén nap trong.
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Vé Giilr am

Gil hwong vi thom ngon cla hat com tron min Trong khi nh&n nat [Hour (Gi®)], thdi gian thue
khi ndu gao trang (gao khéng can vo). hién gitr &m sé dwoc hién thi theo don vi 1 gid,
Khi ndu xong, ndi sé& ty dong chuyén sang Gitr &m.  va tbi da la dén 24 gi&r (24h). Khi qua 24 gi®, “24”
(Menu c6 thé gitr &m—P.68 ~ 74) s& nh&p nhay va “h” sang lén.

Sweet Soup
Mixed "B

Sushi n ake

Quick Cook 1 h Cake
Slow Cook J Self Clean

i

Khi gitv 4m lai

Nhan nat [Keep Warm (Gitr 4m)].

Sweet Soup
Mixed T

. .,-n (o
Slow Cook 'J —l Self Clean

beén sang

Khi ngirng gitv 4m

Nhan nat [Cancel (Hay bd)]. (Pén Gitk 4m sé tat)

Sweet Plain Sweet Soup
Mixed 3 Mixed " men
Sushi 3.3.- Sushi 535 ake
Quick Cook A Quick Cook Cake
Self Clean Slow Cook Self Clean

h Slow Cook J
Dén sang

O

Dén tit

Khi gitP Am mét lwong nhé com

Gom com vao gitra ldng ndi dé gitr 4m, va nén
dung cang sém cang tot.

ALwuy

e M& ndp ngay sau khi ndu com hoéc khi dang
gitr &m, néu nwéc dong & khung trén hodc trao
ra ngoai, hay lau sach. Tty theo menu, cé thé c6
nhiéu nwéc dong trén nap trong.

e Néu nap trong bi ban, cé thé cé nhiéu nwéc dong.

e Lwu y rang néu nhac 1ong ndi lén khi dang gid
4m, ché db gitr &m sé bj hdy bd.

o Hay loai bé néu cé hat com, v.v... dinh & mép
clia long ndi va cac loai vong dém. Néu khoéng
dé sé la nguyén nhan lam kho, ddi mau, gay mui,
va bét dinh.

o Néu méi trwong st dung trong tinh trang khac
nghiét (vung lanh hoac khi nhiét dé maéi trwong
xung quanh cao, v.v...), hdy thuwdng thirc ngay.

e Khéng gitr &m trong nhirng treéng hop sau day,
vi s& khién com c6 mui, kho khdc, déi mau, oi
thiu, hodc &n mon ldng ndi, v.v...

* Gilr 4m khi da rat phich cam

* Hay chirc ndng gi* 4m khi con com bén trong

+ Gilr Am com ngudi, cho thém com ngudi vao

+ Gitr &m khi con dé va x&i com bén trong

+ Khi lwong com it (Tt 2 cbe tré xudng)

+ Gilr Am mon khéng phai ndu & menu gao trang
(gao khéng can vo)

+ Gilr Am com & dang vong tron dé tréng & gitra

* Gilr 4m tlr 24 tiéng trd 1&n

Cach néu co ban

Cach ham
< Ban c6 thé ham lai com dang dwoc gitr &m cho néng trwdc khi an.

Panh toi com dang dwoc gilv &m, va cho 1 ~ 2
muong canh nwéc rwéi déu Ién com.

< Ruwéi nuéce sé han ché sy kho va lam cho com phéng 1én.

Sweet
Mixed

e Xac nhan rang dén Gilr am dwoc bat.

Sushi

. Ta?
Quick Cook
o Co s o Clean . ]
dovok uda &Deén Gitr Am khong bat thi khéng thé ham. Vui long nhan nat [Keep
[ Warm (Giir 4m)] khi dén tat.
Deén sang

Nhap nhay

e Nhan nat khéi dong [Start (Nau com)].

< Khi thoi gian con lai cda qua trinh ham con 5 phut, thdi gian con lai
s& dwoc hién thi. Khi ham hoan tat, néi sé phat tiéng bip dai 3 1an va

Sweet @ Sueet
Mixed
Sushi
B PO = bl iy
Slow Cook J Min 'J
A ee
Ben Sang gavad)

< Nhén [Cancel (Hay bd)] khi muén dirng ham gitra chirng.
<> Khi com ngudi (khoadng 55°C tré xudng), ndi sé phat tiéng bip bip va
khong thé ham.

Sweet
Mixed
Sushi 'ﬂ‘ .-
Quick Cook 'u' J
Slow Cook Self Clean

K N [P Y 4 ~ .
déen Gilr am s€ sang.
Pen tat

o DPanh toi that ky va déu toan bé com da ham
néng.

<> Sau khi danh toi com, hay d&m bao déng chat nap bang cé hai tay.

ALwuy
e Néu com & murc tir ntva long ndi tré 1én, thi do la lwong com qua nhiéu nén sé& khong thé lam néng da.
e Néu ham trong nhirng tréng hop sau, com sé bj kho.
+ Khi com con néng chéng han nhw ngay sau khi n&u chin, v.v...
* Khi lwgng com it (Tl 2 cbe tré xubng)
« Khi I&p lai viéc ham tir 3 14n trd 1én
e Khong thé ham dbi véi cac menu “Porridge (Chao)”, “Brown Porridge (Chéo gao Itt)”, “Slow Cook
(HamY’, “Bread Fermentation (U men lam banh mi)’, “Bread Bake (Nwéng banh mi)’, “Cake (Banh
ngot)”, “Self Clean (Lam sach)”.

Y

=
D>
>
«Q
<
D>
—_

83



Cach nau hen gi®

<> C6 thé nau chin vao thei gian ban muén an.

<>Néu chon “Timer1 (Hen gio1)” hodc “Timer2 (Hen gi¢2)” va chinh thdi gian dé cai dat, thire an sé dwoc
néu chin vao thoi gian dwoc chinh.

< Thoi gian mét khi dwoe dat thi sé dwoe ghi nhé y nhw vay, va co thé dat thoi gian theo 2 loai la “Timer1
(Hen gio'1)” va “Timer2 (Hen gio2)”.

< Thuan tién dé cai d&t san thoi gian st dung thwérng xuyén cho méi loai.

{ Vi du: Néu diat 13:30 cho “Timer1 (Hen gi®1)” thi thirc &n sé dwoc nau chin luc 13h30. }

(2)(

Sweet| Eco
Mixed
Sushi -
Quick Cook 'j:j' Cake
Slow Cook —! JJ Self Clean

m

Plain
S (
Tlme ' Min
Xac nhan
den tat

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Self Clean

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Porridge

A &
Plain

Self Clean

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Timer1

Self Clean

Thoi gian hen gi&
- da cai dat vao lan
(HETHIEWD trwvdc dwoe hién thi

84

0 Dit Iong nodi vao than néi, déng nap va cam
phich cam vao 6 cam.

<& Cach ndu com— Vui ldng thue hién theo trinh tv @ ~ @ & P.78 « 79.

e Kiém tra thoi gian hién tai.

< Céch diéu chinh thei gian hién tai—»P.77

Nhén nut [Menu (Lwa chon) « | ] dé chon
menu mudn nau.

< Néu menu da dwoc chon trudce, thi khong can chon menu.
< Khi dén Gitr &m sang, vui long nhan [Cancel (Hay bd)] dé tat dén.
(Khéng thé hen gid khi dén sang)

Khi chon menu “Porridge (Chao)”, nhan [Hour
(Gi®)] hodc [Min (Phut)] dé chinh th&i gian nau.

<> Cai dat mé&c dinh 1a 60 phut. Vui long digu chinh thei gian theo y muén.

< C6 thé cai dat tir 40 ~ 90 phut theo don vi 5 phut.

< Méi 1an nhan nat [Hour (Gio)] & tdng 5 phat va méi lan nhan nat [Min
(Phut)] sé giam 5 phut.

Nhan nat [Timer (Hen gi®)] va chon “Timer1
(Hen gio1)” hoac “Timer2 (Hen gio2)”.

<>M®i 14n nhén sé& chuyén theo the tw “Timer1 (Hen gio'1)” — “Timer2
(Hen gio2)” — “Soak Timer (Hen gi® ngam)”.

<>Thcy| gian hen gi¢ da cai dat vao Ian trwéc sé duoc hién thi, vi vay
néu ban n4u hen gi& & cuing thoi gian, thi khéng can phai chinh thoi
gian. (Tiép tuc sang buédc @)

< Menu khéng thé nau hen gi® s& khéng duoc hién thi.

A
Sweet Plain Soup
Mixed (N S
i A, S, S, Q
'Sushl e ' '. '. ' Bake |4
Quick Cook - -. Cake
Slow Cook '_' _'-' Self Clean

Hour| Min

)

Thei gian dwoc hién thj theo dinh dang
24 gio.

Sweet Plain
Mixed

Sushil ey [ ﬂ
Quick Cook A 1 Cake
Slow Cook ' —l Self Clean

beén sang

Nhép nhay

O

Plain (Gao tréng) phat ra
am thanh G

Khéng phai Plain (Gao
trdng) thi am thanh phat ra

N&u hen gi®» - Ngam hen gioy

G Nhéan nat [Hour (Gi®)] hoic nat [Min
(Phat)] dé chinh th&i gian muén nau

chin.

< Nhén nat [Hour (Gi¢y)] dé diéu chinh theo don vi 1 gi®r va
nhén nat [Min (Phat)] dé diéu theo don vi 10 phdt.

< An gilr s& c6 thé chuyén tiép nhanh.

< Chuwa d0 tiéu chuan vé thoi gian hen gio—Néu cai dat doi
v&i cac trudng hop trong P.68 ~ 74, thi c6 thé khong
duwoc ndu chin vao thoi gian da hen gio.

0 Nhan nuat [Start (Nau com)] 1 1an.

< Néu ban nham Ian trong viéc cai dat hen gi®, vui Idbng nhan

nat [Cancel (Hay bo)] dé cai dat lai.

ALwuy

e Khong thé hen gi® trong cac trwong hop sau.
- Trwong hop ndu & menu “Quick (Nhanh)”, “Exp. Limited Cups (NAu nhanh lwgng nhd)”, “Mixed
(Com tron)’, “Sweet (Xdi)”, “Quick Cook (N&u nhanh)”, “Slow Cook (H&m)”, “Soup (Stp)”, “Bread
Fermentation (U men lam banh mi)”, “Bread Bake (Nwéng banh mi)’, “Cake (Banh ngot)”, “Self Clean

(Lam sach)”

+ Khi déng hd trén man hinh hién thj nhap nhay & “0:00”

+ Khi khéng dat long ndi vao

o Néu cai dat thoi gian hen gi¢ lau, co thé cd com chay.
Néu lo ngai vé mau sac clia com chay, hay vo gao k.
e N4u hen gi¢ trong vong 12 gi®, vi néu ndu lau hon sé khién com bi héng.

<<Am thanh phat ra>>

e Sau khi nhan [Timer (Hen gi®)], néu khang thwe hién thao tac ndo trong khoang 30 gidy, ndi sé phat ra

tiéng bip bip dé thong bao.

e Néu nhén [Timer (Hen gi®)] khi khéng thé ndu hen gidr, ndi sé phat ra tiéng bip bip dé théng bao.
e Néu am thanh théng bao lam ban kho chju, ban c6 thé diéu chinh am lwong. —P.116
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Cach ngam hen gi¢

< Ban c¢6 thé cai dat thoi gian dé cho gao ngam tw nhién (Ngam truo’c)
<> Néu chon “Soak Timer (Hen gi&> ngam)” va cai dat thdi gian ngam, qua trinh ndu sé bat dau sau khi hét

thoi glan da cai dat.

<& C6 thé cai dat thdi gian ngam tir 10 ~ 60 phut theo don vi 10 phut.

{ Vi du: Néu cai dit thanh 50 phut cho “Soak Timer (Hen gio» ngam)” thi sé bat dau nau sau 50 phat. }

CNhép nhay

Sweet Plain
Mixed

Sushi o
Quick Cook b Cake
Slow Cook |_$5ae v Jseiten

Xac n'hzfm (osseer ) (T3 )
den tat

Sweet
Mixed Parridge

Sushi =~
Cr e

Quick Cook
Slow Cook u .J Min Self Clean

0

Sweet Plain
Mixed
Sushi| Soak
i it
Qi Cook| : Cake
Slow Cook J Min Self Clean

Nhap nhay

Sweet
Mixed
Sushi| Soal
Quick Cook
Slow Cook

i
L
Nhap nhay “

Plain (Gao tréng) phéat ra am

thanh (G
am thanh phat ra 13

Khong phai Plain (Gao trang) thi

0 Dit long nodi vao than ndi, déng nap va cam
phich cam vao 6 cam.

<& Céch ndu com— Vui long thue hién theo trinh tw @ ~ @ & P.78 « 79.

e Nhan [Menu (Lwa chon) « | »] dé chon menu muén néu.

N&u hen gi¢» - Ngam hen gi¢» / Ché bién, 1am banh mi, banh ngot |

Cach ché bien |
(Quick Cook (Nau nhanh)/Slow Cook (Ham)/Soup (Sup))

< Quick Cook (N&u nhanh)...

< Slow Cook (Ham) ...........

<& Soup (SUP) wevveeeeeeeiene

.Chon khi ndu nhirng mén don glan trong thoi gian ngén. Sau khi sdi, tiép tuc
lam nong & nhiét do cao. (Thoi gian co thé cai dat: 1 ~ 30 phut)

Chon khi ndu nhung mon ham trong thoi gian dai. Sau khi séi, d6 néng sé
giam bot, hoi nwéc bi ham lai, mon an sé dwoc ham ky. Mén ham kho bj nat,
khong can lo Iang ham bi vén cuc. gThO’I gian co thé cai dat: 30 ~ 360 phut)
Chon khi ndu sup. (Thoi gian cé thé cai dat: 5 ~ 180 phut)

< Néu menu da dwoc chon trwéc, thi khong can chon menu.
< Khi dén Gitr &m sang, vui long nhan [Cancel (Huy bd)] dé tat den.
(Khéng thé hen gi¢ khi dén sang)

e Khi chon menu “Porridge (Chao)”, nhan [Hour
(Gi®)] hodc [Min (Phut)] dé chinh th&i gian nau.

<> Cai dat mé&c dinh 1a 60 phut. Vui long digu chinh thoi gian theo y muén.

< Cé thé cai dat tir 40 ~ 90 phut theo don vi 5 phut

<> M&i 1an nhan nut [Hour (Gié)] sé tang 5 phut va méi 1an nh&n nat [Min
(Phat)] sé giam 5 phut.

Nhan nat [Timer (Hen gi®’)] va chon menu “Soak
Timer (Hen gi® ngam)”.

< Ma&i 1an nhan sé& chuyén theo th tw “Timer1 (Hen gio1)” — “Timer2
(Hen gi©®2)” — “Soak Timer (Hen gi& ngam)”.
< Menu khong thé ngam hen gid s& khéng dwoc hién thi.

Nhan nat [Hour (Gi®)] hodc [Min (Phut)] dé
chinh th&i gian ngam.

Vi du vé nhirng

+Cac mén an déc sét nhw ca ri, mon hdm, mit, v.v...
(Khi ndu s dung nwéc sbt hoic tinh bot khoai tay,

*C4ac mon an cé cac nguyén liéu va gia vi dwoc dwng
trong tui nhya, v.v... va lam néng trueéc khi dung

moén an khéng

dau tién chi ché bién v&i nguyén liéu, sau do thém

+Céac mon an cé cac loai rau la hoac ca chua c6 I6p

dwoc phép nau

roux hoac tinh bot khoai tay, va dun thém)

v6 ¢6 thé lam bit téc 16 diéu chinh ap suét

X

+Cac mon an s dung “Bot né thwe pham”, v.v... tao
bot nhanh va nhiéu i .

+Cac mon an dwoc mo ta trong sach nau an, v.v... dé
nau bang noi com dién dwgc ban trén thj trwdng

+Céc mon an co st dung giay nen, giay nhém hoac
mang boc ¢6 thé 1am bit tic 16 diéu chinh ap suét
*Cac mén mi, mon dau nhw dau ninh, v.v... hodc cac
loai cha Nerimono c6 thé né ra

*Céac moén an dung nhiéu dau dé& nau

& Co the cai dat tv 10 ~ 60 phut theo don vi 10 phut

< M&i 1an nhén nat [Hour (Gi®)] sé tang 10 phat va méi 1an nhan nat [Min
(Phut)] sé giam 10 phdt.

< Néu cai dat thoi gian ngam lau thi com ndu chin s& mém.

e Nhan nuat [Start (NAu com)] 1 lan.

< Néu ban nhadm I1an trong viéc cai dat hen gi®, vui Idng nhan [Cancel
(Hay bo)] d& cai dat lai.

/AN Lwu y o Khong thé ngam hen gio trong cac truong hop sau.
+ Treong hop nau & menu “Quick (Nhanh)”, “Exp. Limited Cups (Nau nhanh lwgng nhé)”, “Mixed (Com
tron)”, “Sweet (X0i)”, “Quick Cook (N&u nhanh)’, “Slow Cook (Ham)”, “Soup (Sup)“ “Bread Fermentation
(U men lam banh m|) “Bread Bake (Nwdng banh mi)”, “Cake (Banh ngot)”, “Self Clean (Lam sach)”
- Khi ddng ho trén man hinh hién thi nhap nhay & “0:00”

0 So’ ché nguyén liéu roéi cho vao long noi.

<> Vui long cho nguyén liéu vao dwa theo vach chia cho “Plain
(Gao tréng)” & bén trong cla long ndi.
<Quick Cook (Nau nhanh)>

Lwong t6i da | Tir vach chia s 8 tré xudng
Lwong téi thidu| T vach chia s6 2 tré 1én

<Slow Cook (Ham) - Soup (Sup)>
Lwong t6i da | Tir vach chia s 8 tré xudng
Lwong t6i thidu| T vach chia s6 3 tré én

e Dit long nodi vao than nodi, déng nap va
cam phich cam vao 6 cam.

ALwuy

e Lwu y rang néu cho nhiéu hon lwgng téi da, thi thire &n co
thé khéng chin dwoc hodc bi dun séi qua mirc va trao ra
ngoai. Va luu y réng néu cho it hon lwong téi thiéu, thi ciing
c¢6 thé bi dun sdi qua mirc va trao ra ngoa|

e Dao déu dé gia vi khong dong lai & day clia long ndi, sau dod
ma&i ché bién.

e Néu st dung nwéc hdm hodc nuéc diing néng, cé thé com
nau khong dwoc ngon. Hay dé& nwéc ham va nuéc dung
ngudi réi m&i bat dau ché bién.

e Khong sr dung vat cirng nhw va muc canh, mudng va dung
cu danh trirng bang kim loai, v.v...

e Lwu y réng néu ché bién bang cong thirc khac véi cong thire
dwoc ghi trén hwdng dan menu, thi c¢é thé bi dun sdi qua
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- Khi khéng dat long néi vao

<<Am thanh phat ra>>

e Sau khi nhén [Timer (Hen gio)], néu khéng thuc hién thao tac nao trong khoang 30 gidy, ndi sé phat ra
tleng bip bip dé thong béo.

o Néu nhan [Timer (Hen gi®)] khi khong thé ngam hen gio, | ndi sé phat ra tiéng bip bip dé& théng bao.

e Néu am thanh théng bao lam ban khé chiu, ban c6 thé diéu chinh am lwgng. —P.116

mUrc va trao ra ngoai, chay dinh néi.

e Sira va siva dau nanh, v.v... d&c biét dé bj sdi trao ra ngoai,
vi vay hay thém sira vao sau khi dun xong, va vira quan sat
vira lam néng bang cach dun thém ct méi 5 phut.
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Cachchéb

Sweet Soup

Mixed g

Sushi ' l- Bake |8
Quick Cook |« - Cake
Slow Cook _' Min__JSelf Clean

Soup
Fermen-|5a]
tation a
o’ Bake |3
‘: ' Cake
' ' Min ) Self Clean
Hour| Mln

Sweet
Mixed
Sushi

Ermen
ation

Quick Cook [« : 'h

Slow Cook —l Self Clean

Keej
' Warr%

beén sang

Thoi gian thwe hién gitr 4m sé dwoc
hién thi tir 0 ~ 6 gi&» (0 ~ 6h).

e Nhan nit [Menu (Lwa chon) « | P, réi chon menu
“Quick Cook (Nau nhanh)” hoic “Soup (Stp)”.

< Cai dat méc dinh cla “Quick Cook (NAu nhanh)” a 15 phdt.
< Cai dat mac dinh cua “Soup (Sup)” la 60 phut.
Nhan nat [Hour (Gi®’)] hodc nat [Min
(Phat)] dé chinh thi gian ché bién.

<& Cé thé cai dat cho “Quick Cook (NAu nhanh)” tir 1 ~ 30 phut
theo don vi 1 phut.

<& Dbi véi “Quick Cooijau nhanh)’, méi lan nhan nat [Hour (Gio)]
sé tang 1 phat va moi lan nhén nat [Min (Phut)] sé gidam 1 pht.

< €4 thé cai dat cho “Soup (Sup)” tlr 5 ~ 180 phut theo don vi 5 phat.

O Db voi Soup (Sup)”, mdi lan nhan nut [Hour (Gio)] sé tang
5 phat va mdi lan nhan nut [Min (Phat)] sé giam 5 phut.

<>Nhén gitr dé diéu chinh thoi gian nhanh hon.

e Nhan nat [Start (Nau com)].

<> Qua trinh ché bién sé bat dau.

ALwuy

e Khéng mé nap gitra chirng.

e Khi ndu xong

<& Nbi sé phat tiéng bip dai 8 1an, tw déng chuyén sang ché do Gity
&m, d&n Gilr Am sé& sang I&n, “Oh” s& dwoc hién thi trén man hinh
hién thi.
& Phu’o’ng phap gia nhiét bd sung (néu ndu chwa chin, hodc néu
néu s dung nucrc sbt hodc tinh bot khoai tay)
(1) Xac nhan réng dén Gitr &m dang sang.
*Khi str dung nwéc sbt hodc tinh bot khoai tay, v.v..., hdy cho nwéc
s6t hoic tinh bot khoai tay, v.v... vao long nbi va khudy déu toan bo.
(2) Nhén [Hour (Gi¢v)] dé chinh théi gian ché bién thém. (Téi da 30 phat)
(3) Nhén [Start (Ndu com)]. (C6 thé ché bién thém téi da 3 14n)
<> Khi ban muédn lam néng lai thirc &n dang & ché do gitk 4m (khi
mudn cho thirc an vé& nhiét do dé &n), hay nhan [Start (Nau
com)] khi dén Gitr &m sang d& ham nong.
< Khi ndu xong, ndi sé tiép tuc gitr &m & trang thai nhw vay, va thoi
gian sé& dwoc hién thj theo don vi 1 gi®, va téi da la dén 6 gio. “6”
s& nhap nhay khi qua 6 gi&. Hay thudng thirc ngay.
< Sau khi n4u, vui long nhan [Cancel (Huy bd)] va loai bé mui.
(Céach lam sach—P.106)

/ALwuy Luuy rang tuy theo mon &n ma huwong vi co thé giam di néu duy tri viéc gitr dm.
o Khi str dung nuéc sbt hodc tinh bét khoai tay, v.v... dé tao sw dac sét, phai ché bién bang
cach lam néng bé sung vi cac 16 diéu chinh ap suét, van an toan, va 16 gidm ap c6 thé bj tat
nghén va ap suét bén trong cé thé ting cao. Hoi nwéc hodc thirc &n bén trong cé thé ban ra

va gay béng, thwong tich.

Ché bién, lam banh mi, banh ngot |

Trwong hop Slow Cook (Ham)

Sweet Soup

Mixed o B

Sushi -y =1 Bake |
Quick Cook ':-': ' Cake
Slow Cook '-' -' Min  Self Clean

Sweet Soup
Mixed Fermen- g
Sushi 3

-l

-l
©
o
=~
o
P

Quick Cook
Slow Cook
4

~
L AT
e
'-
‘an

Min__)Self Clean

Sweet

Slow Cook

Thoi gian con lai dwoc hién thi.

Sweet
Mixed "B
Sushi I3
Quick Cook Fh
Slow Cook |« -' Self Clean

Kee|

beén sang

Thoi gian thwe hién gilr 4m sé dwoc
hién thi tiv 0 ~ 6 gi®» (0 ~ 6h).

e Nhan nat [Menu (Lwa chon) « | P], roi
chon menu “Slow Cook (Ham)”.

< Cai dat mac dinh a 180 phut.

Nhan nat [Hour (Gi®’)] hodc nut [Min
(Phat)] dé chinh thei gian ché bién.

<& Co6 thé cai dat tir 30 ~ 360 phut theo don vi 10 phut.

<>M@i 1an nhén nut [Hour (Gid)] sé tang 10 phuat va méi 1an
nhan nat [Min (Phat)] sé gidm 10 phat.

< Nhan gitr dé diéu chinh thoi gian nhanh hon.

e Nhéan nuat [Start (Nau com)].

<> Qua trinh ché bién sé bat dau.

ALwuy

e Khéng mé nap gitra chirng.

e Khi ndu xong

< Nbi sé& phat tiéng bip dai 8 1an, tw dong chuyén sang ché do Gid
&m, dén Gilr &m sé sang |én, “Oh” s& dwoc hién thi trén man hinh
hién thi.
<& Phwcyng phap gia nhiét b sung (néu n&u chwa chin, hodc néu
néu s dung nuo’c sbt hodc tinh bot khoai tay)
(1) Xac nhan réng dén Gitr &m dang sang.
*Khi str dung nwéc sbt hodc tinh bét khoai tay, v.v..., hdy cho nuwéc
s6t hodc tinh bot khoai tay, v.v... vao ldng ndi va khudy déu toan bo.
(2) Nhan [Hour (Gid)] dé& chinh thoi gian ché bién thém. (Téi da 60 phut)
(3) Nhén [Start (Nau com)]. (C6 thé ché bién thém tbi da 3 1an)
<& Khéng thé Iam néng lai (ham) khi dang & ché d6 gitr Am ddi voi
Slow Cook (Ham).
< Khi ndu xong, néi sé tiép tuc gitr &m & trang thai nhw vay, va thoi
gian sé& dwoc hién thj theo don vi 1 gi®, va téi da 1a dén 6 gio. “6”
s& nhép nhay khi qua 6 gi&r. Hay thuwéng thirc ngay.
< Sau khi n4u, vui ldng nhan [Cancel (Hay bd)] va loai bé mui.
(Cach lam sach—P.106)

e Khi ndu chwa chin, khdng dwoc nhan nat [Cancel (Hay bd)] truéc khi ndu bd sung. Bén Giir 4m sé tat va
viéc néu sé khong thé tiép tuc. Néu I& nhan, hay nau theo trinh tw sau day.
(1) L&y Idng ndi ra va dat trén miéng vai wét. (2) M& nép than ndi va dé khoang 10 phat dé lam nguéi than
ndi va long ndi. (3) Pat 16ng ndi vao lai than ndi. (4) NAu theo hwéng dan tir buéc @ & P.87.
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Cach lam banh mi
(Bread Fermentation (U men [am banh mi)/Bread Bake (Nwéng banh mi))

ALwuy

e Khéng lam banh mi theo cdng thivc khac véi cdng thirc dwo'c mé ta trong hwéng dan menu. Khong lam
véi lvong vuot qua lwong mé ta. Banh co thé khéng ngon.
e D4i véi men lam banh, st dung men kho.

Menu
Bread Fermentation (U men lam banh mi)/
Bread Bake (Nwé&ng banh mi)

Banh mi g6i
113kcal (1/12 6 banh mi)

| Nguy@n 1iéu (PhAn danh Cho 3 ~ 4 QPO SN -+-evreerrs i

* Bot mi clrng 3009

* Men kho 4,59 (1 1/2 mubng ca phé)
* Duong 9g (1 mudng canh)

o Mudi 3g (1/2 mudng ca phé)
* Bo 25¢g

o Siva tach béo 12g (2 mudng canh)

o Nuwéc &m (khoang 30°) 200mL

Cho tat ca cac nguyén liéu vao té va
dung tay trén lai thanh mét khéi bét.

(1) Ray s8n bot mi cirng va dé cho bo vé lai nhiét d& phong
dé lam mém sén.

(2) Cho b6t mi ctvng vao t6, thém lan lwot stva tach béo,
dwong, men kho, réi thém mudi sao cho khéng tiép xuc
truc tiép vai men kho.

(3) Cho thém bo' va dd nwéc 4m [én trén men kho.

(4) Tron déu toan bd bang mudng gb, rdi dung tay tron lai
thanh mot khéi bot.

o (¥

|

S

) =L
)

e Khi tron dén mét mirc dd nhat dinh, lay
khéi bot dit 1én mat phang va nhao bot
trong khoang 20 phut.

<& Hay kéo rdi gap va nhao ky bot. Khi bot tré nén min va cé thé
dan méng ma khong bj v& thi viéc nhao b6t da hoan thanh.

Cudn tron phan bét da nhao & bwéc @
va dat vao giira long noi.

0 |

Mixed
Sushi
Quick Cook
Slow Cook

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

l.gi'l
yin 1
—' Min__JSelf Clean

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Nhap nhay

(Phat 8 1an)

NG

Pén tit

Nhap nhay

Ché bién, lam banh mi, banh ngot

o Dit long nodi vao than noéi, déng nap va
cam phich cam vao 6 cam.

e Cho I&én men trong 40 phat. (Lén men lan 1)

(1) Nhé&n nat [Menu (Lwa chon) « | ], réi chon menu “Bread
Fermentation (U men lam banh mi)’.
< C6 thé cai dat tlr 5 ~ 60 phut theo don vi 5 phut.
<> Méi 1an nhan nat [Hour (Gi®)] sé tang 5 phat va méi 1an
nhan nut [Min (Pht)] sé gidm 5 phut.

(2) Nhén nut [Start (N&u com)].

e Khi qua trinh I&én men lan 1 hoan tat

<Dén Gitr &m va “0” trén man hinh hién thj s& nhap nhay.

(1) M& nap va kiém tra sw |én men cla bot.
<>Sau khi lén men 1an 1, bot s& nd ra gép 2 ~ 2,5 1an so voi

ban dau.

<> Cho bét mi clrng 1&n ngdén tay rdi 4n vao gitra miéng bot,

néu vét I8m van gilr nguyén thi qua trinh 1én men l1an 1
hoan tt.

*Néu vét I6m dan hoi tré lai, tirc 13 1&n men chwa dd, vi vay hay
nhé&n nat [Hour (Gio)] trong khi dén Gilr &m nhép nhay dé diéu
chinh thoi gian 1én men bd sung, réi nhan nut [Start (Nau com)]. (Cé
thé thém tbi da 15 phut, t6i da 3 1an.)

(2) Nh&n nut [Cancel (Hay bd)].
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Cach lam banh mi

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Sweet
Mixed
Sushi

Quick Cook
Slow Cook ._! Min__JSelf Clean

Nhap nhay
(Phét 8 1an)

Peén tit gyl

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

»|
q ;1 Cake =
—! Self Clean

PNhap nhay |

=

beén sang ] Bén sang

o An nhe khap khéi bat dé thoat khi ra ngoai.

Cudn tron bot & buwéc @ lai, tao hinh roi
dat vao gitra long noi va dong nap.

<<Piém lwu y>>

Khi qué trinh 1én men 1an 2 két thac, sé kiém tra xem bot co
nd ra & mrc gap 1,5 ~ 2 14n hay khéng, do d6 hay ghi nhé
trwéde kich thwéc clia khdi bot nay.

e Cho Ién men trong 40 phat. (Lén men lan 2)

(1) Xac nhan réng “Bread Fermentation (U men lam banh mi)”
dwoc chon, va 40 phut dwoc hién thi.
(2) Nhén nut [Start (N4u com)].

@ Khi qua trinh I&én men lan 2 hoan tat

< Dén Gitr &m va “0” trén man hinh hién thj s& nhap nhay.

(1) M& ndp va kiém tra xem bot ¢é né ra & mirc gap 1,5 ~ 2
14n sau khi cho thoat khi & budc @ khong.
(2) Béng nap va nhan nut [Cancel (Hay bd)].

m Nwéng trong 40 phut.

(1) Nh&n nat [Menu (Lwa chon) « | »], ri chon menu “Bread
Bake (Nwéng banh mi)”.
<& Co6 thé cai dat tir 5 ~ 60 phut theo don vi 5 phuit.
<>M@i lan nhan nat [Hour (Gid)] sé tang 5 phat va méi lan
nhén nat [Min (Phut)] sé gidm 5 phat.

(2) Nhén nut [Start (N&u com)].

Sweet
Mixed

Quick Cook
Slow Cook

Nhap nhay
(Phat 8 I4n)

Pen tat

Ché bién, lam banh mi, banh ngot

@ Khi nwéng xong

<>Pén Gitr &m va “0” trén man hinh hién thj s& nhap nhay.

(1) M& nap va xién tam tre vao gira banh mi. (Néu bot khong
dinh 1én tam tre, ttrc la banh dwgc nuwéng chin dén bén
trong.)

*Néu bc}t dinh 1&n tdm tre, hdy nh&n [Hour (Gi®)] trong khi dén Gitr

4m nhap nhay dé diéu chinh thdi gian nwéng bd sung, rdi nhan

[Start (N&u com)]. (C6 thé thém t6i da 15 phut, téi da 3 14n.)

(2) L4y 1dng ndi ra, Up ngwoc xubng dé 1ay banh mi ra.

ALwuy

e Khéng dwoc nhan [Cancel (Hay bd)] trwéc khi nwéng bd
sung hodc tao mau nau cho bé mat banh. Bén Gitr am sé
hét nhap nhay va viéc nuwong sé khong thé tiép tuc. Néu 16
nhan, hay nwdng theo trinh tw sau day.

(1) LAy long noi ra va dat trén miéng vai wot.

(2) M& ndp than ndi va dé khoang 10 phut dé lam nguoi
than néi va ldng ndi.

(3) Bat Iong ndi vao lai than néi.

(4) Chon “Bread Bake (Nwéng banh mi)®, dat thoi gian bd
sung roi nhan [Start (Nau com)].

e Khi l4y l6ng néi ra, phai st dung géng tay, v.v... va chd y
khong cham tay tryc tiép vao n6i. Co nguy co gay bong.

e LAy banh mi ra ngay khi nwéng xong. Néu cv d& nhw vay,
nuwéc dong & nap trong sé chay xudng gay bét dinh.

@ Néu muén tao mau nau cho bé mat banh, hay
lat mat banh mi lai va nwéng thém 10 phat.

(1) P& mat sau clia banh mi (mat chwa nwéng) & bén dwai, va
cho vao long ndi.

ALwuy
e Phai str dung gang tay, v.v..., va chu y dé khong bi béng.

(2) D3t long ndi vao lai than nbi.
(3) Nha&n nut [Hour (Gi®)] trong khi dén Gitr &m nhap nhay va
dat thanh 10 phat, rdi nhan nat [Start (Nau com)].

Khi lam banh mi xong

(1) Nhén nut [Cancel (Hay bd)]

Dén tit gty

(2) Loai bd mui theo hwéng dan & P.106

Dén sang | Nhap nhay
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Cach lam banh ngot

So ché nguyén liéu, dé bot vao noi
trong, loai bé khong khi khoi bét.

ALwuy

e Lwu y rang néu lam banh khac véi banh ngot dwoc moé ta
trong hwéng dan menu, thi cé thé bj dun sdi qua mirc va
trao ra ngoai, hoac banh khéng ngon.

e Khi loai bé khong khi khéi bot, hay thwe hién trén miéng
vai mém. Néu khong sé& c6 nguy co lam bién dang hodc
héng long ndi.

6 Dit 1ong nodi vao than néi, déng nap va
cam phich cam vao 6 cam.

S X , A
Vixed : e Nhan nat [Menu (Lwa chon) « | P, réi
e (i | chon menu “Cake (Banh ngot)”.
Slow Cook '.-' Milr/ Self Clean
< Cai dat mac dinh la 40 phut.

Sweet Soup re . - o . .

Mixed i - Nhan nuat [Hour (Gi®’)] hoac nat [Min
Sushi —— Bake [% , > . s < ~
Quik ok pur | Cake (Phut)] dé chinh th&i gian lam néng.
Slow Cook -' -' Min__j)Self Clean

m < C6 thé cai dat tir 5 ~ 80 phut theo don vi 5 phut.
< Mbi 1&n nhan nat [Hour (Gi®)] sé tang 5 phuit va mai 1an
nhén nuat [Min (Phut)] sé gidm 5 phut.
<>Nhén gitr dé diéu chinh thoi gian nhanh hon.
94

Mixed
Sushi
Quick Cook

Sweet
Slow Cook

Nhap nhay

Ché bién, lam banh mi, banh ngot

e Nhan nat [Start (Nau com)].

<>Qua trinh 1am néng sé bat dau.

ALwuy

e Khéng mé nap gitra chirng.

0 Khi nwéng xong, mé nap va thir xién
tam tre vao giira banh ngot.

< Khi nwéng xong, ndi sé phat tiéng bip dai 8 1an, dén Gitr &m
va “0” sé nhap nhay.

< Néu bot khong dinh 1én tam tre, trc 1 banh dwoc nuwéng
chin dén bén trong.

<>Néu bot dinh 1én tam tre, hay nhan nat [Hour (Gi®)] trong
khi dén Gitr &m nh&p nhay dé diéu chinh thdi gian 1am néng
bd sung, rdi nhan nuat [Start (Ndu com)]. (Cé thé thém téi da
15 phut, téi da 3 1an.)

ALwuy

e Khéng dwoc nhan nat [Cancel (Hay bd)] truéc khi lam
néng bé sung. Bén Gi» 4m s& hét nhap nhay va viéc
nwéng sé khong thé tiép tuc. Néu 1& nhan, hay lam néng
theo trinh ty sau day.

(1) LAy long ndi ra va dat trén miéng vai wét.

(2) M& nap than ndi va dé khoang 10 phut dé lam nguéi than

ndi va 1ong ndi.

(3) PBat long ndi vao lai than noi.

(4) Lam noéng theo hwéng dan tir budc © & P.94.

0 Dung gang tay, v.v... lay long néi ra, va
lay banh ngot ra dé nguoi.

< Sau khi lam banh ngot, vui ldng nhan nat [Cancel (Hay bd)]
va loai bd mui. (Cach lam sach—P.106)

ALwuy

e Khi lay long ndi ra, phai st dung géng tay, v.v... va cha y
khéng cham tay truc tiép vao ndi. Cé nguy co gay bdng.

e L4y banh ngot ra ngay khi nwéng xong. Néu khong Iy ra
ngay, nwéc dong & nép trong sé chay xudng gay bét dinh.
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Hwéng d&n menu

Hwéng dan menu

e Céc dong dwoc st dung trong huwdng d&n menu nay la loai 0,18L (cdc dong di kém). Menu Temaki SUShi
e Mudbng canh 1a 15mL. e Mudng ca phé la 5mL.

» Néu cho qua nhiéu gia vi nhw nwéc twong va rwgu Mirin, v.v..., ¢ thé ndu sé khong dwoc ngon.
*Khi ndu gao khéng can vo thi khdng can vo gao. *Gia tri calo dwoc ghi cho tirng thwe don 14 gia tri tham khao. | Nguyén liéu (Phan danh cho 5 ngupoi @n) e :

* Com lam sushi [Gao...3 cée, tao be...1 miéng vuéng 3cm]

o Hén hO’p gi&dm [Giadm...4 1/2 mudng canh, dwong...1 1/2 mudng canh, muéi...1 1/2 mudng ca phé]

» Rong bién nuwéng.. LLPcyng thich hop

* Nguyén liéu (theo sé thich) 2 s
[Ca ngtr, ca cam hamachi, ca hdi, muc, tém, triing ca hdi, ca chinh bién, dua leo, rau mam cai, 341kcal/1 phan &n*
mang tay xanh, ca rdt, trrng chién, ct cai mudi, tia t, v.v...: Liong thich hop]

e Nuwoce twong...Lwong thich hgp e Wasabi...Lwong thich hc_yp

Sushi (Gao lam sushi)

jpl  Com Gomoku (Com tron kiéu Nhat)

Mixed (Com tron)

*Chi tinh lwgng calo clia phan com lam sushi

. L CACK MYAUL e e e
| Nguyén liéu (Phan danh cho 6 NG AN e , | Cach nau

X R . (1) Vo gao trong long ndi, d6 nuéc dén vach 3 ctia murc “Sushi (Gao (4) Cét trng nguyén liéu cudn sushi thanh nhivng thanh dai. —
* Ggo...3 coc © Tao be...1 miéng vuéng 3cm lam sushi)’", cho t&o be I&n va ndu béng menu “Sushi (Gao lam (5) Cho com & buéic (3) 1én rong bién nwéng, dat cac nguyén liéu D>
e Hon hop gia vi sushi)”. ban thich I&n trén rdi cuon lai. >
[Nwoc twong...2 muéng canh, ruou sake...1 muéng canh, rweeu Mirin...1/2 mudng canh, (2) Tron gidm, dwong va mudi trong t6 dé tao thanh hdn hop gidm. (@]
muéi...1/2 mudng ca phé] . 3) LA T hin cho ra t6 o3 hangiri 6 rusi hén h <
e Thit dui ga...60g o Dau phu chién Abura Age...1/2 miéng o Carét...40g 322kcal/1 phan an @ ay com vika nau chin Cho ra to go hangir, sau do o1 hon hop =
o Nguwu bang...35g » Konnyaku (konjac)...1/8 miéng o N&m hwong kho...2 miéng gt:i‘T“ g budc (2) Ién, tron nhe bdng va x6i com va ding quat, v.v... ,C_D..’
o Dau tuyét...8 miéng o Ruou sake, nwéc twong, mudi, gidm...Luong thich hop théi cho com ngudi.

I Céch néu 4444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444

(1) Cét dui ga thanh nhirng miéng vuong c& 1cm, sau dé ném mot (6) Ngam n&m hwong kho trong nwéc cho mém, bd cubng va cét . . Y S S .
chut rwgu sake va nwoc twong. thanh lat méng. /NLwu y ° Khéng tron giam véi gao bang long noi.
(2) D& dau phu chién Abura Age réo bot dau, sau do cét doi theo (7) Cét bd xo dau tuyét va lude trong nugc mudi, sau do cho dau vao
chiéu doc rdi cat thanh cac dai moéng. nwéc lanh dé dau gitr dwoc mau séc rdi cat thanh soi méng.
(3) Got v6 ca rét va cat thanh nhirng miéng day dai 3cm. (8) Vo gao trong long ndi, thém hdn hop gia vi va dé nuwdc dén vach
(4) DUng phan sbng dao dé& cao vé ngwu bang, sau do, cét thanh cac 3 clia mirc “Premium (Héo hang)”, tron déu, sau d6 cho tao be va <<Diém luwu y» * Lau téo be béng khan am da vat rao nuoc
dai mdng dai va ngdm trong nwéc gidm. céc nguyén liéu khéc vao, ngoai trir dau tuyét, va ndu bang menu * Lam wét nhe t6 gb hangiri bng nwéc gidm.
(5) Lude konnyaku trong nudc tir 4 ~ 5 phut, sau dé riva sach béng “Mixed (Com tron)”. i o
nwaéc va cat theo cach twong tw nhw cit ca rét. (9) Khi (8) da chin, lay tao be ra, thém dau tuyét vao, tron deu tat ca

cac nguyén liéu roi bay moén an ra dia.

ANLuuy 7 PR o omg e K e e et o . S Menu Com trén cac loai hat khac

¢ Lwong nguyén liéu cho vao ltc dau khéng vt qua khodng 45% khoi lvgng gao. Néu cho qua nhiéu nguyén Multigrain

liéu thi com c6 thé khéng ngon. (Lwong nguyén liéu déi véi méi cdc gao nén khoéng tir 70g tré xuéng) (Gao trén cac loai hat khc) VO’| ca kho Va rong b|en H |j | k|

| Nguyén liéu (Phan danh cho 6 NG AN e ,

* Gao...3 cbc
o Cac loai hat khac...4 1/2 mudng canh (40g) 362kcal/1 phan an
o Ca kho (ca nhéng, ca dau vuéng, v.v...)...1 con
* Hanh la (thai nhd)...2 cong
o M&m rong bién Hijiki @& nau chin

[Mam rong bién Hijiki (khd)...12g, dau phu chién Abura Age...1/2 miéng, ca rét...30g, dau me...1 mudng canh]
* Nwéc dung

>

Menu Xoi kiéu Trung Quéc

Sweet (X6i)

I Nguyén Iiéu (Phén danh cho 6 ngu;“yi én) 44444444444444444444444444444444444444444444444444444444 .

» Gao nép...3 cbc e Thit ba chi...110g  N&m huong kho...2 miéng [Puéng...1 mudng canh, rwou Mirin...1 mudng canh, ruou sake...1 muéng canh, nwéc twong...2 mubng canh, nwéc dung dashi...200mL]
® Tom kh6...10g e Mang...20g * Carot...10g ; <
e Hat thong...1 muong ca phé e Hat dé rang ngot (béc vo)...6 hat JCACKH MAUL -+ oo
: gfa’"\f’i g:‘g'tﬁft"h';'f)"'mg * Nudc ding tir xuong ga...300mL 426kcal/ phan an (1) Vo gao trong long néi, b nudc dén vach 3 clia mirc “Plain (Gao (4) Cho dau me vao nbi nhb, xao cac nguyén ligu & budc (3), sau do
[Rwoh sake..2 mudng ca phé, nue twong...2 mudng ca phé, nuéc cbt ging...1 mudng ca phé] trang)”, sau do cho cac loai hat khac Ién trén. Cho 3 muong canh cho nwéc dung vao va nau chin.
« H3n hop gia vi [Rwou sake...3 mudng canh, nuéc tuong...3 mudng canh, duong...1 mudng ca phé] met.varg.ﬁh(aga%a?rgs gi?;’;cggtang;rac rbi néu bang menu (5) Dé rao cac nguyén liéu & budc (4), cho hdn hop nay va thit ca &
e Hanh la (thai nho)...3 cong e M& hoac dau salad...2 muéng canh Aultigrain {©ao tron cac loal hat khac)™. budce (2) vao com dé nau chin, sau d6 x6i nhe.
3 (2) Rén ca kho, bd xwong va xé nho phan thit ca. (6) Bay mon an ra dfa va rac hanh la Ién trén.
I Cach FUAIUL e mmmmmm e e (3) Ngam mam rong bién Hijiki trong nL‘Pé'C roi (Cra sach, dé rao. Dé
(1) Ngam n&m hwong kho va tdm khd vao nuéce rdi vét ra, ludc mang. (4) Vo gao nép trong Iong ndi. Cho nuéc da dung d& ngam nam d?u phuA Ch'?n Abl,”a A:ge rao bétdau va cat thanh cac dai mong,
AU S 4 PO . cat ca rot thanh cac dai méng.

(Gil lai nwéc da ngam nam hwong kho va tém khé.) hwong kho, tdm khé & buéc (1) va hén hop gla vi vao ndi, sau dé
(2) Cét thit heo thanh nhitng miéng vuéng c& 1cm, sau d6 ném gia cho nuéc dung tir xwong ga vao dén vach 3 clia mirc “Sweet (X5i)"

vi. Cét ca rét, nAm hwong va mang thanh nhitng miéng vuéng c& roi tron deu tat ca nguyén liéu.

1cm. (5) Cho céac nguyén liéu & bwoc (3), tom kho, hat thong va girng 1én
(3) Bun néng mé trong chao, x&o cac nguyén liéu & bwéc (2) roi dé E;‘(:?P_)Céc nguyén ligu & buoc (4), sau d6 ndu bing menu “Sweet

nguoi. 6i)”.

(6) Khi x6i chin, cho hat dé rang ngot vao, x&i nhe, sau d6 bay mon
an ra dia va rac hanh 14 1én.
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Hwéng dan menu

Menu Chao hai san véi nwérc sot ankake

Porridge (Chao)

| Nguyén liéu (Phan danh cho 4 ngwoi &n) oo

e Gao...1 cbc o Mubi...1/3 mubng ca phé
o Muec...60g o Cbi so diép...4 cai

e Hanh 1a Nhat Ban...1/2 cong o Ndm méo...5g

e Dau salad...Lwong thich hop

® Tém...8 con

e Carbt...20g

o Nuwéce sup kiéu Trung Quéc.. -400mL

o Cadi thia...1 cay
e Girng...10g

o Tinh bot khoai tay hoa véi nwéc...3 mudng canh

* Dau me...2 muéng ca phé

261kcal/1 phan &n

e Gia vj cho hai san [Ruou sake, muon tiéu...m6i loai mot it, trirng danh tan va tinh bét khoai tay.. mon loai 1/2 muong caphe]
e Gia vi nuwéc sét [Ruwou sake...2 mudng canh, dwéng...1 mudng ca phé, tiéu...mot it, ddu hao...1 mudng ca phé, muéi...2/3 mudng ca phé]

| Cach nau

(1) Vo gao trong long ndi, thém mubi, dé nwéc dén vach 1 clia muc
“Porridge « Firm (Chéo « Déc)’, sau do trén déu, dat thoi gian ndu
1& 60 phat va ndu bang menu “Porrldge (Chao)”.

(2) Khtva myc réi cat thanh nhivng miéng viva &n. Lot vé va bé chi
den trén lung tém, cat nra cbi so diép theo chiéu ngang.

(3) Ném gia vi vao muc & buéc (2), d& khoang 10 phat, pht mét 1op
trirng da danh tan va tinh bot khoai tay Ién myc.

(4) Cai thia cét khic vira &n, hanh |4 Nhat Ban thai nho, ca rét va
glrng cét lat méng.

(5) Ngadm ndm méo bang nuéc 4m, cat bd phan chan cirng ctia ndm.

ALwuy

(6) Cho dau salad vao chao va dun néng, xao cac nguyén ligu &
buéc (3), (4) va (5), sau do thém gia vi nuwoc sét va nwéc sup
kiéu Trung Quéc vao.

(7) Khi hdn hop chin, cho nwéc da hoa tan tinh bot khoai tay vao dé
mon an sét lai rdi cho thém dau me.

(8) Mc chao da nau chin & budc (1) ra to, rudi nwéc sét & buéc (7)
1én.

* Hai san c6 thé bi ctrng néu ndu qua k. Vi vay hay ndu nhanh nuwéc sét ankake.

Menu Com gao It nau véi ca hoi,

Brown (Gao Iwt)

miso va bo

| Nguyén liéu (Phan danh cho 6 ngwi an) -

e Gao Itt...3 cde

o T3i (b&m nh)...1 nhanh

e Glrng (bam nho)...1 nhanh
* Bo...25g

o Hén hop gia vi

* Mang tay...3 cay

o N&m Maitake...100g
e Hanh tay...1/2 cu

o Carét...50g

o Ca hdi mudi ngot... 3 lat

422kcal/1 phan an

o D&u salad...Lwong thich hop

[Rwou sake...1 1/2 mudng canh, dudng...1/2 mudng canh, rwou Mirin...1 1/2 mudng canh, nuéc twong...1/2 muéng canh, miso...30g]

® Hanh I (thai nho)...3 cong

[ CACh NAU e

(1) Vo gao It trong Iong ndi, dd nwéc dén vach 3 ctia mirc “Brown
(Gao lut)”, va ndu bang menu “Brown (Gao Iit)”.

(2) Cho d&u salad vao chéo va dun néng, chién ca hdi rdi xé nhd
phan thit ca.

(3) Xé ndm Maitake va cét thanh miéng réng 2cm, bam nhé hanh tay
va ca rét.

(4) Got bé phan clrng clia mang tay, bd 14 hinh tam giac réi cat mang
tay thanh nhirng khic 1cm.

(5) Bun chay bo trong chao, cho téi va glrng vao phi thom. Thém céc
nguyén liéu & budic (3) vao va xao dén khi mém thi cho méng tay
& budc (4) vao.

(6) Thém hén hop gia vi vao (5), xao cho dén khi rat hét nwéc roi
thém hanh 14 va (2) vao.

(7) Trén com da néu chin véi (6), sau do bay mon &n ra dia.

<<Ditm lwu y>> * Banco thé rac thém bot &t 7 vi shichimi theo sé thich.

Menu Canh ham thit ga va rau cu

Soup (Sup)

| Nguyén liéu (Phan danh cho 6 ngw®i @n) oo

o Carét (nhd)...1 1/2 cl

o Can tay...1 1/2 nhanh * Hanh tay (vtra)...1 1/2 ct
o Khoai tay (nhd)...3 ct * Nworce...1000mL

o Hat ném nwoc dung kiéu Tay (hat nhd)...2 1/3 mudng canh

o Mubi, tiéu...Mbi loai mét it

e Canh ga...12 cai

[ CACh NAU - vveveveeeee

(1) Cét bd phan dau canh cta canh ga.

(2) Cét ca rét thanh 4 phan béng nhau, can tay b xo va cat khic c&
5cm, cat hanh tay thanh 8 phan bang nhau, cat khoai tay thanh 4
phan bang nhau.

Hwéng d&n menu

(3) Cho tt ca nguyeén liéu & bwéc (1) va (2) vao long ndi, thém nudc,
hat ném nwoc ding kiéu Tay, mudi, hat tiéu vao rdi trén déu, chon
menu “Soup (SUp)”, dat thi gian nau 1a 60 phat va nhén nut [Start
(N&u com)].

(4) Khi ndu xong, bay mén an ra bat.

Menu Thit ga va ndm shimeji sét

Quick Cook (N4u nhanh)

ca chua

| Nguyén liéu (Phan danh cho 6 ngwi &n) -

o Thit dui ga (cat m|eng vuong)...380g

o N&m shimeji (cat nhd)...1 1/2 tdi (khodng 200g)
e Oliu den (thai lat)...40g

o Hat ném nuwéc dung tir ga kidu Tay (hat nhé)...1 1/2 mudng ca phé
* Nuéce...150mL

* Ph6 mai bao...Luwong thich hop

[ CACH NAU - vveveeeeeee

(1) Ném muéi va tiéu vao dui ga.

(2) Thai lat hanh tay thanh cac miéng day doc theo cac soi.

(3) Cho hat ném nwéc dung tir ga kiéu Tay va nwdc vao long ndi rdi
tréon deu sau d6 lan lwgt cho dui ga & budce (1), hanh tay & budc
(2), ndm shimeji, oliu den, nwédc sbt ca chua vao ndi.

o Mubi, tiéu...M&i loai mot it
° Hanh tay...3/4 ca (khoang 150g)
o Nudre sot ca chua...1 1/2 lon (khoang 450g)

o Ngo tay (cét nhd)...Lwong thich hop

(4) Chon “Quick Cook (N4u nhanh)”, dat thoi gian néu la 18 phut,
sau d6 nhén nut [Start (Nau com)].

(5) Khi ndu xong, dao d&u, ném mudi va tiéu cho vira miéng, cho
mon &n ra té, réc thém ngd tay va phd mai bao theo sé thich.
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Hwéng dan menu

Menu

Slow Cook (Ham)

| Nguyén liéu (Phan danh cho 6 ngw®i &n) oo

e Swon heo...900g e Tiéu...Mot chat
e Grng...1 1/2 nhanh e Phan dau hanh trang...3/4 cong
e Bot mi...Lwong thich hop e Téi...1 1/2 nhanh

e Rau gia v (I4 nguyét qué, dinh hwong, hing tay, huwong thao, v.v...)...M6t chut

* Ngo...Lwong thich hop
<Nwéc dung>

e Rwou tréng...300mL

o Nwéc cam...300mL

e Mt marmalade...100g
o Nwée twong...120mL

[ CACh NAU v

(1) Cét téi va girng thanh nhirng lat mong.

(2) Rtra sach bé mat cdia swon véi nwde, lau phan nude, ném mubi
va tiéu, sau doé rac bt mi 1én.

(3) Lam noéng chao, cho du salad vao, chién bé mat suwon & budc (2).

<<Diém lwu y>> e Thém cac loai rau gia vi theo s thich.

Swon heo nau cam

» D4u salad...1 1/2 mudng canh
® Mudi...M6t chut

696kcal/1 phan &n

e Buong ...1 1/2 mudng canh
o Ot cat lat tron...1/2 qua

(4) Cho swon & budc (3), nwéc ding, nguyén liéu & bwdc (1) va rau
gia vi vao long ndi, chon menu “Slow Cook (Ham)”, dat thoi gian
nau la 2 tiéng, sau d6 nhan nut [Start (Nau com)].

(5) Khi ndu xong, git* mén &n néng trong 1 tiéng.

(6) Bay mon an ra td, trang tri véi dau hanh trang va ngo.

Menu

Bread Fermentation (U men lam banh mi)/ Bén h m‘l cu@n téo h u’o’ng q Ué

Bread Bake (Nwéng banh mi)

| Nguyén liéu (Phan danh cho 6 ngwi an) -

» Dudng qué...30g o Nho khé...75g

<Lép pha>

* Duwong bét...75g e Nuorce...15g
<Té&o dwoc bao quan>
e Tdo...1 1/2 qua * Duong...60g

* Bo nhat...15g
<Bot banh>

* Bot mi cirng...420g * Men kho...6g
e Trirng danh tan (c& M)...1 qua e Buwdng...52,5g
o Mubi...6g » Bo nhat...60g
o Sira tach béo...9g o Nworce...240mL

L CACKR MAU -+ oo,

(1) Got vé tao, bé I6i va cét lat hinh quat.

(2) Cho téqc’r budc (1) vao hop chiu nhiét, thém dudng, bo' nhat va
nwéc cot chanh, boc kin bang mang nhwa roi quay néng bang 16
vi song & 600W trong 3 phut.

(3) Cho cac nguyén liéu lam bot banh vao t6, trén déu, nhao ky cho
dén khi bé mat bot min.

(4) Cho phan bét banh da nhao vao long ndi, I&n men béng menu
“Bread Fermentation (U men lam banh mi)” trong 50 phut.

(5) Khibdt né gép ddi, chia thanh 8 phan, vo tron bot, phi khan wot
va dé bot nghi khoang 10 phut.

(6) Vira dung cay can an nhe, vira dan méng bét ra, rac duong qué
1&n toan bd phan bot banh, (éi tdo da ngudi va nho kr]c’) Iép trén,
sau do cudn tir phia trwde réi dung ngoén tay nam phan dau cudn
dé gitr cb dinh.

o Nuéc cét chanh...1 mudng ca phé

(7) Xép déu cac cudn banh vao ldng ndi, sau dé 1én men bang menu
“Bread Fermentation (U men lam banh mi)” trong 40 phut.

(8) Kiém tra tinh trang Ién men, sau d6 nuwéng bang menu “Bread
Bake (Nwéng banh mi)” trong 55 phut.

(9) Dam xién tre vao banh, néu bot khong dinh vao xién tre thi tré
banh, rdi nhan nut [Hour (Gid)] d& didu chinh thdi gian lam néng
bd sung 1a 10 phut, rdi nhan nut [Start (N&u com)].

(10) Sau khi nwéng xong, nhan nut [Cancel (Hly bd)] va 14y banh mi
ra ngay.

(11) Cho nuéc vao dudng bét, trén déu dé tao thanh Iép pha, khi
banh bét néng thi rwdi 1€n trén.

Menu

Banh béng lan

Cake (Banh ngot)

| Nguyén ligu (€ho 1 noi) -+

o Trirng (c& M)...5 qud
* B6t mi lam banh...150g ¢ Bo nhat...50g
o Bo' nhat (duing d& phét Ién long ndi)...Lwong thich hop

<Trang tri>

o Kem twoi (ngudn gbc dong vat)...250mL

o Dau tay, viét quét...Mbi loai lwong thich hop

e Buwdng kinh...30g

FCACKH AL - eeee e

(1) Dem trirng dé v& nhiét do phong va ray bt mi 1am banh. Bun
chady bo nhat.

(2) Cho trieng va dwéng vao to rdi trdn nhe.

(3) Cho t6 & bwéc (2) vao ndi dun céch thdy & 40 do, khudy cho dén
khi dwong tan hét thi 14y ra.

(4) Danh bdng hén hop budc (3) bang may danh tring cam tay & toc
d6 cao. Banh cho dén khi hén hop nga sang tréng, va khi nhac
may danh tring 1én thi 16p bot day van dinh trén may va tw ti
chay xudng. Cudi cung, danh thém khoang 1 phut & tbc dé thap
dé tao bot.

(5) Cho phéan bt & budc (1) vao (4), tron nhe béng phai cao su cho
dén khi bt khdng con von cuc. Thém bo da dun chay vao rdi trén
déu.

ALwuy

o Dudng (dwong cét trang)...150g

Hwéng d&n menu

258kcal (1/12 6 banh)
Khéng tinh trai cay

(6) Phét mot I&p bo méng 1én long ndi, d6 bot banh & budc (5) vao,
lam v& bét bot khi trén mét miéng vai mém, sau d6 nwéng bang
menu “Cake (Banh ngot)” trong 40 phut.

(7) Sau khi nwéng xong, Iy banh ra khai long ndi, d& ngudi, sau dé
rac thém duwdng kinh va trang tri véi kem twoi da danh bong, dau
tay, viét quét.

* Néu thoi gian nwéng khong dd, hay nhan nut [Hour (Gid)] trong khi

dén Gitr am nhap nhay dé diéu chinh thoi gian nwdng bo sung, rdi
nhén nut [Start (N4u com)].

* Vi long loai bé mui sau khi lam banh ngot. (Cach lam sach—P.106)
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Cach vé sinh va bao dwéng

<& Dbi véi cac stra chiva khong dwoc mé ta trong sach hwdng dan nay, vui long lién hé véi dai dién dich
vu da dwoc cap phép dé dwoc hd tro.

<>Bam bao rut phich cadm, dé than ndi, Idng ndi, nap trong va nap hoi ngudi trwéc khi vé sinh.

< Sau khi str dung, d@m bao vé sinh ndi ngay trong ngay dé ndi luén sach sé.

<>Sau khi ché bién mén an, lam banh mi hay banh ngot, mui d& bi vwong lai, vi vay vui long dam bao lam

sach va loai bd mui ngay trong ngay. —P.106
/ ’,.liL‘ Chét tay rira trung
/ \ —— tinh gia dung duing

Ny 1 dul
N // Vi mam D cho nha bép
(Dung cho cac dung
4 ~ z
A

Dung
cu va chat
ty riva can
chuén bj

Miéng bot
bién mém

CIChét tdy rira khong trung tinh

CJChat pha loang, chét tay riva
c6 chivra chat mai mon, chéat
tay trdng

OKhan lau tdm héa chét

CNwéc néng

CMay rira chén, may say chén

[COMiéng bot bién melamine

cu an uong/dung cu
() nau nwéng)

Dung cu khéng [Miéng co riva bang nylon,

dwoc st dun xéng lat kim loai, v.v...

: “19" OPhan 6 hat mai mén cua Phan c6
miéng bot bién oy hat mai
Khong rira bang phan & 7.><mf>n
c6 hat mai mon Vi \/
phan nay cé thé lam g
bong tréc bé mat Iop
pht flo cda long ndi va I&p son
clia nap trong.

Dung cu can vé sinh sau méi lan st dung

1. Dung miéng bot bién rira bing nwéc hodc nwéc &m da pha loang véi chét tay rira, trang
sach lai vé&i nwéc.
2. Lau sach nwéc bang khan khé va dé khé hoan toan.

0

Long néi Va x&i com Céc dong  Mudng muc canh Nip hoi Nap trong
Vé sinh cac bo phan cuia nap trong
N&p trong o . N&p trong
(Mt trwéc) Lo dieu chinh ap suat (Mt sau)

Néu co6 hat com dinh,
v.v..., hay rira sach
bang voi nwéc chay.

Van an toan

T mét trwée cla Bi diéu chinh ap

nap trong, diing suat
ngdn tay an nhe Néu c6 hat com
2~ 3 lan 08 ko ira Vong dém ap sudtam  dinh, v.v..., hdy
Eg%?anng?s;ua;é Cwr dé gan voi Qép’ rira sach béng voi
rira sach bén trong trong nhw vay rai riva. nuwéc chay.
béng voi nuéc. Néu vong dém bi roi

ra, hay cha y hwéng roi L5 giam ap

Néu c6 hat com dinh, v.v..., hdy rira sach
bang voi nwéc chay.

Vong dém nap trong
Cwr dé gén véi ndp trong nhw vay réi riva.
Néu théo ra, thi s& khong thé gan lai
dwoc nira.

mai lap lai. —P.105

Vé sinh

ALwuy

e Git¥ cho long ndi va ndp trong ludn sach sé dé ngan
ngtra an mon bé mét va mui hoi.

o Néu chét tAy rira van con sét lai, hay rira that sach vi
6 thé lam xudng cap, doi mau cac bo phan bing nhua
déo, V.v... (Chi nhitng bd phan c6 thé rira dwoc)

e Ngay sau khi rira ndp hoi va nép trong, lau sach nwéc
bang vai khé ngay lap tirc. Néu nwéc con dong lai, sé
dé lai dau vét giot nwére.

e Sau khi ndu gao trén véi cac loai hat khac, hay vé sinh
nap hoi va nap trong. Néu khong vé sinh, cé thé dan
dén cac sw ¢ nhw tic nghén, khéng mé nap ra duorc,
V.v..., hodc khién thirc &n trdo ra ngoai, com nau khéng
ngon.

e Hay loai bd hat com, v.v... dinh trén nap trong. Vi hat
com dinh c6 thé lam nép khong déng lai dwoc, hoi
nwéc ro ri ra ngoai trong khi ndu, hodc thirc an bén
trong ban ra do ndp mé ra, gay béng, thwong tich.

e Khoéng cho cac dung cu an ubng, V.v... vao long noi,
khéng st dung 16ng ndi lam chau rira chén. Ngoai ra,
khi 1am khé long ndi, khong duoc dat chdng Ién, v.v...
trén cac dung cu an ubng. Vi cé thé lam tray, bong tréc
bé& mat I&p ph flo.

Nhirng vi tri cAn dwoc 1am sach méi khi bj ban

Lau than néi (bén ngoai va bén trong) bang vai da vat kho.
Lau sach day nguén va phich cam bang vai khé.

Bo6 phan chan
Néu co6 hat com, v.v... mac

Vong dém trén nap
Néu cé hat com, v.v... mac vao,

vao, hay lay ra.

hay lay ra.

*Néu thao ra, thi s& khong thé gén lai
duwoc nira. -P.105

V 0
o ot Cam (rng trén nap
N @ Lau nhe bang vai hoac tam bong,
) 4 v.v... ¢6 thAdm nudc.
Khung trén
Néu cé hat com bj chay khét, v.v...
bém cao su & khung trén dinh vao, hay lay ra.
Khéng thao ra. Khéng cb géng Day ngudn
kéo ra.
) Phich ca
Cam bién trung tam I/ (9/ ich cam
Néu c6 hat com bi chay khét,
v.v..dinh vao, hay lay ra. SN | Ve sinh 18 hat khi, 13 thoat khi
* Néu kho lay ra, hay cha bang giay ™ <
nham #320 c6 ban trén thi trvong, ! Loai bd bui ban va vét ban
roi lau bang vai kho. Q ﬁ, O biing tim bong, v.v...
DC];C]C L& hat khi
Pém cao su & khung trén :
Khéng thao ra. Khong cb géng :
kéo ra. :
B phain chét dgy —--------s-----rsmsrmrmsmssmsmem e
Néu co hat com, v.v... mac
vao, hay lay ra.
ALwuy

o Tuyét dbi khdng dé nwéc lot vao bén trong than ndi. Vi cé thé 13 nguyén nhan gay ra giat dién, ro ri

dién, bién dang than ndi, hda hoan, sw cb.

e Khong str dung ndi khi 16 hat khi va 16 thoat khi van con bui, v.v... bam vao. Vi sé [am nhiét dd bén trong
than ndi tang 1&n, 14 nguyén nhan gay ra sw cb va héa hoan.
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Céach thao ra va lap tirng bd phan

Cho ngén tay vao phan Ié6m cua

nap, kéo lén dé thao nap hoi ra. e Thao ra nhu trong hinh bén duoi.

(2) M&
ra

2
(1) Nh&n
vao

Lap nap hoi vao

Can chinh phan than e Lap nap hoi vao

nap, méc vao vanh nap. than néi tir phia
trwéc mot cach
chac chan.

e An vao cho

dén khi chét
cai khép vao
chét day.

<> Néu khéng méc than nép vao chéc
chén, c6 thé gay ra sw ¢ nhu bi
bung ra, hoi nwéc ro ri ngoai, v.v...

ALwuy

N&p hoi lap vao chac chan. Néu nap hoi khéng dwoc Iap moét cach chéc
chan, co thé lam com nau khéng ngon, thirc &n sdi trao ra ngoai, gay bong.

Lap vong dém dung cho nap hoi

Khi cac loai vong dém duing cho ndp hoi bi bung ra, hay chi y Iap chat vao nhw bén hinh minh hoa

lap cac loai vong dém. Vong dém Ion

ALwuy

e Dam bao lap day du cac loai vong dém rdi méi st dung. Néu

khong 1&p vong dém, hoi nuwéc sé ro ri ra ngoai, la nguyén Véng dém nhé

nhan lam com nau khong ngon. . . chia nap

e Lap chac chan cac loai vong dém vao. Néu khong lap chac
chan cac loai vong dém vao, sé gay ra sy co nhw bj bung ra, Vong dém
hoi nwéec ro ri ra ngoai, v.v... vanh khung

e Khong thao vong dém vanh khung ra. Néu vong dém nay bi
bung ra, hdy ddm bao lap tré lai vi tri ch. (Trwdng hop khé lap
vao, hay béi mét chit nwéc vao vong dém dé dé 1ap vao hon)

Vé sinh |

Thao nap trong

o Kéo chét thao lap nap trong e Thao nép trong vé phia
Ién. trwée.

Nap trong
Chot thao lap

Kéo lén

Gan nap trong

e Day vao cho dén khi nghe thay
tiéng “Cach”.

Gan chat cac chét cai bén trai
va bén phai vao ranh.

/6“
———E

Y

AlLwuy Vong dém nap
e Khong kéo vong dém trén nap va vong dém nép trong ra. Néu trong
thao ra, thi sé khong thé gén lai dwoc niva.
e Néu vong dém trén nap va vong dém nép trong bi bung ra, vui
|6ng lién hé véi clra hang ban d& mua san pham.
e Phan vong dém trén nép: Khong thao vong dém ra. Khong cd
gang 4n xudng hodc kéo ra. Vi co thé tré thanh nguyén nhan gay
ra ro ri hoi nwéc, khéng mé dwoc nap, phat sinh sy cb.

Chét cai

Phan vong dém
trén nap

Lap vong dém ap suat am

ﬁf Vong dém ap suat am
-

T = W o

Nhéan vao

Hay chu y dén hwéng lap, Mat
va can than Iap vao. Day e
la nguyén nhan khién com
nau khéng ngon.

Trwong hop kho lap vao,
hay b6i moét chut nwée vao
vong dém ap suat am de
dé lap vao hon.

Véng dém
ap suat am
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Cach lam sach

Lam sach ndi khi lo ngai v& mui, hodc sau khi ché bién mén &n, sau khi lam banh mi va banh ngot.

0 Cho nwéc vao long ndi va dit vao than noi.

<& Cho nuwéc vao dén vach “MAX (TOI DAY,

< Dét Iong ndi vao than ndi, cdm phich cdm vao 6 cdm.—P.79

<>Néu ban lo ngai v& mui, hay cho Axit citric (khoang 20g) vao
nuéc, khudy déu rdi tién hanh lam sach, két quéa khir mui sé
tot hon.

Vach “MAX (TOI BA)”

Sweet Soup

Mixed i
8
[

e Nhan nat [Menu (Lwa chon) « | »], roi
chon menu “Self Clean (Lam sach)”.

Sushi Bake
Quick Cook Cake
Slow Cook |_ e Min_»)Self Clean

Menu
<

&

Nhan nat [Start (NAu com)]. (Bat dau lam
sach)

Sweet Soup

@
a

Mixed Ly
Sushi Bake <8
Quick Cook .4 9 Cake

Slow Cook s Min_®)Self Clean

bén sang

o Khi lam sach hoan tat, n6i sé phat tiéng
bip dai 8 1an, » dén Giir &m sé nhap
nhay.

Nnp nnay SO Nhap nnay

< Nhén nat [Cancel (Hay bd)], rut phich cdm ra khoi & cdm
dién.

<>Sau khi than ndi ngudi, dd phan nwdc néng con lai & long
ndi ra va rira sach ndi. —P.102

ALwuy

e Sau khi lam sach, hay chu y vi long ndi va than ndi van con néng.

o Khi tiép tuc 1am sach, dam bao lam ngudi than ndi réi mai tién hanh. Than ndi nhiét d6 cao cé thé 1a
nguyén nhan khién khong thé lam sach tuyét déi.

o Tlly thudc vao mui, cé thé khong thé loai bd hoan toan. Néu van khdng khir hét mui hoan toan, vui long
lién hé véi ctra hang ban da mua san pham.

Vé sinh / Khi phat sinh b4t thuwong |

Trwdng hop com nau khéng ngon

Khi com n4u khéng dwoc ngon, thi hay kiém tra nhirng diém sau day.

Kiém
tra trwéc
tién!

o Nap chwa dwoc dong chit

¢ Dinh hat com trén nap trong va
e C6 hat com chay va giot nwéc vong dém, v.v...
dong, v.v... trén cam bién trung

tam va cam bién trén nap

e N .

e Long noi bi bien dang

e Chwa lau sach giot nwéec trén
mat ngoai cua long noi

e Vé sinh chwa sach sé

¢ Da bj mat dién trong khi nau

o Chon nhdm menu

Van dé vé&i com

Trong

. © N4u com
trwong hop

O Gao ™% Nwéc

* D& nham Ian trong viéc
diéu chinh lvgng nwéc
—P.68~74

¢ Da nham lan lwong gao,
lwgng nguyén liéu, va lvgng

Hoi nwée bi ro cac loai hat khac

ri ¢ D3 n4u nhiéu hon dung

tich nu tbi da cho

phép—P.68~74 « 117

* D& nham Ian trong viéc
diéu chinh lwgng nuwéc
—P.68~74

e Gao khong dworc vo kY (tre
gao khéng can vo)

¢ Da nham lan lvgng gao,
lwgng nguyén liéu, va lvgng
cac loai hat khac

o C6 1&n nhidu hat gao nuet

D4 ndu nhiéu hon dung
tich nau toi da cho *Da d& gao rao nwéc trong
phép—P.68~74 + 117 rd sau khi vo

¢ D3 trdén gao v&i cac nguyén
liéu khac hay cac loai hat
Nw&e s6i tra khac dé nau
woc soi trao = LA R
ra ngoai * D3 khong trén déu gia vi

Cén thoi gian
dé nau chin
com

Xuét hién

mang mong

¢ Da nham lan lvong gao,
lwong nguyén liéu, va lwong
cac loai hat khac

D4 ndu nhiéu hon dung
tich nau toi da cho
phép—P.68~74 - 117

* M6t mang mdng dang duc
duwoc tao thanh tir tinh bot
hoa tan va kho lai, vi vay
khdng c6 hai.

* D& nham Ian trong viéc
diéu chinh lwgng nuwéc
—P.68~74

¢ Da niu com lién tuc—P.80
* D& ngirng ché do Gitr &m va
nau com ngay—P.80
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Khi phét sinh bat thwéong |

Trong
trwong hop

Com dinh vao
long noi.

C6 mui nhw
cam gao/cé mui

Qua mém

Nau com chayl
chay dinh néi

N&u chwa chin
by by A
hoan toan/nau
- X
com bi song

108

O Gao

* Com mém va com _
c6 tinh déo c6 thé dé
dang dinh vao noi.

e Da nham lan lwong
gao, lvong nguyén
liéu, va lwong cac
loai hat khac

* C6 14n nhiéu hat
gao nut

e Da nham lan lwong
gao, lvong nguyén
liéu, va lwong cac
loai hat khac

* D& ndu nhiéu hon
dung tich nau toi da
cho phép
—P.68~74 - 117

e Da nham Ian lwong
gao, lvong nguyén
liéu, va lwong cac
loai hat khac

* D& ndu nhiéu hon
dung tich nau toi da
cho phép
—P.68~74 « 117

o C6 |&n nhiéu hat
gao nut

e D3 nham 1an lvong
gao, lwong nguyén
liéu, va lwgng cac
loai hat khac

* D& ndu nhiéu hon
dung tich nau toi da
cho phép
—P.68~74 - 117

e C6 1n nhiéu hat
gao nut

Van dé vé&i com

tdj Nwéc

* Gao khong duorc vo Ky (trir
gao khong can vo)

e Da nham Ian trong viéc
didu chinh lwong nwéc
—P.68~74

e Nau com béng nwéc ion
kiém (pH9 tré 1&n)

* Da sir dung nwéc ndng
(khoang tlr 35°C tré’ 1én)
d& vo gao hoac didu chinh
lwong nuéc

¢ Ngam gao trong nwéc qua
lau sau khi vo

° Da dé gao rao nwéc trong
ré sau khi vo

e D3 nham Ian trong viéc
didu chinh lwong nwéc
—P.68~74

® Str dung nwée cd do cirng
cao nhw nuwoc khoang,
V.v... dé nau

* D& str dung nwéc nong
(khoang tr 35°C tré 1én)
dé vo gao hoc diéu chinh
lwong nwéc

e Da nham Ian trong viéc
didu chinh lwong nwéc
—P.68~74

o Nau com béng nwéc ion
kiém (pH9 tré 1&n)

o S dung nwéc co do clrng
cao nhw nuwéc khoang,
v.v... d& ndu

* D& str dung nwéc nong
(khoang twr 35°C trd 1én)
dé vo gao hoac didu chinh
lwong nuéc

e Gao khong duorc vo k¥ (triv
gao khéng can vo)

* Ngam gao trong nwédc qua
lau sau khi vo

° Da dé gao réo nwéc trong
ré sau khi vo

¢ Da nham lan trong viéc
diéu chinh lwong nwéc
—P.68~74

* D& str dung nwéc nong
(khoang twr 35°C tré 1én)
dé vo gao hoac didu chinh
lwong nuéc

© Niu com

e Da nAu hen gid tir 12 tiéng tré 1én

* D3 niu hen gior

¢ Da trdn gao voi cac nguyen lieu khac
hay cac loai hat khac d& nau

» D3 khong trén déu gia vi

» Da khéng danh toi d&u com dwoc ndu
chin

e D3 niu com lién tuc—P.80

» Da ngirng ché d6 Gitr &m va ndu com
ngay—P.80

*Pa trdn gao voi cac nguyen liéu khac
hay céc loai hat khac dé nau

» Da khong trén déu gia vi

» D3 khong danh toi déu com dwoc ndu
chin

¢ Da niu com lién tuc—P.80

» D4 nglrng ché do Gitr &m va ndu com
ngay—P.80

* D3 niu hen gior

* Da trén gao voi cac nguyen lieu khac
hay cac loai hat khac dé& nau

» D3 khong trén déu gia vi

e D3 tron gao v&i cac nguyén liéu khac
hay cac loai hat khac d& nau

» Da khong trén déu gia vi

e D3 niu com lién tuc—P.80

D3 ngirng ché d6 Gitr &m va ndu com
ngay—P.80

e Sau khi st dung nhén nat [Start (Nau
com)] r0| dé nguyen nhw vay ma
khong tét chirc néng gitk 4m

Trong
truvong hop

Com dang
dworc gitk am
c6 mui

Com dang
du’o'c glw am

bi déi mau

Com dang
dwoc gitr am
bi kho

Com dang
dworc gite am
bi dinh

Com ham lai bi
kho

O Gao

e D3 nham lan lwgng
gao, lwong nguyén
liéu, va lwong cac
loai hat khac khéng?

¢ Da nham lan lvong
gao, lwvong nguyén
lieu, va lwong cac
loai hat khac khéng?

e D3 nham lan lwong
gao, lwong nguyén
liéu, va lwong cac
loai hat khac khéng?

Van dé vé&i com

tdj Nwéc

® Gao khong dugc vo
ky (trr gao khong
can vo)

* D& nham Ian trong
viéc diéu chinh lvong
nwéc—P.68~74

* D nham Ian trong
viéc diéu chinh lwvgng
nwéc—P.68~74

¢ D3 nham lan trong
viéc diéu chinh luong
nwéc—P.68~74

© Niu com

* D3 gitr &m mon khac khong phai gao tréng
hodc gao khéng can vo

¢ D3 thém com ngudi vao

o D3 gitr Am khi con dé va x¢i com bén trong

D3 gitr Am hodc ham tir 2 céc tré xubng
—P.82 - 83

e Lién tuc gitr 4m trong hon 24 tiéng

o D4 tét chirc nang gitr 4m khi con gao bén trong

o Khéng khtr mui sau khi ché bién mén &n,
lam banh mi hoac banh ngot

¢ D3 khong danh toi déu com duoc nau chin

* D3 gitr &m mon khac khong phai gao trang
hoac gao khéng can vo

D3 gitr &m com & dang vong tron dé tréng
& gitra

* D3 thém com ngudi vao

D3 git¥ 4m khi con dé va x6i com bén trong

e Da gilr &m hodc ham ti 2 cbe tré xubng
—P.82 « 83

e Lién tuc gitr &m trong hon 24 tiéng

o D3 ham lai tir 3 13n tré [&n

¢ Da khong danh toi déu com duoc nau chin

¢ Da gilr &m mon khac khéng phai gao trang
hoéc gao khéng can vo

¢ Da gilr &m com & dang vong tron dé tréng
& gitra

¢ B3 thém com ngudi vao

D3 gir &m khi con dé va xdi com bén trong

¢ Da gilr &m hodc ham tir 2 cdc tré xudng
—P.82 - 83

e Lién tuc git &m trong hon 24 tiéng

* D& ham lai tiv 3 1&n trd [én

¢ D3 khong danh toi déu com duoc niu chin

* D3 gitr &m mon khac khong phai gao trang
hoac gao khéng can vo

D3 gitr &m com & dang vong tron dé tréng
& gitra

* D3 thém com ngudi vao

o D3 gir 4m khi con dé va x6i com bén trong

e Da gilr &m hodc ham ti 2 cbe tré xubng
—P.82 « 83

e Lién tuc gitr 4m trong hon 24 tiéng

 Da tat chirc néng gitr 4m khi con gao bén trong

» D& nau hen gior tir 12 tiéng tré 1én

o D3 ham lai ttr 3 1an trd 1én
e Da gil* &m hodc ham ti 2 cbe tré xubng
—P.82 - 83

° Da ham lai com con néng ngay sau khi
nAu xong
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Trwdng hop ché bién,

lam banh mi, banh ngot khong ngon

Khi ché bién mén &n, 1am banh mi, banh ngot khéng dwgc ngon thi hay kiém tra nhivng diém sau day.

¢ Da ché bién theo céng thirc khac véi cong
thirc ciia menu dwoc ghi trén hwéng dan
menu

e Nap chwa dwegc
dong chat

Kiém
tra .tI'U’O’c e Dinh hat com trén
tién! nép trong va véong

dém, v.v...

e C6 hat com chay va giot nwéc l

dong, v.v... trén cam bién trung
tam va cam bién trén nap

« D3 bi mét dién
trong khi nau

e Long ndi bi bién dang
e Chuwa lau sach giot
nwéc bén ngoai cua

' € * Chon nhdm menu
long noi

Van dé trong ché bién

S Nguyén lisu | O Thei gian

« D4 nham I4n loai nguyén liéu, lwong nguyén liéu | e Thai gian ché bién ngén
> » Cho vao nhiéu nguyén liéu hon lwong tbi da
tiéu chuén

Trong trwéng hop ‘

e Pa nham lan loai nguyén liéu, lwgng nguyén liéu

e Cho vao nhiéu nguyén liéu hon lwong toi da
tiéu chuan ]

e Cho vao it nguyén liéu hon lwong téi thiéu
tiéu chuan

Nwéc soi trao ra

ngoai

D3 nham I4n loai nguyén liéu, lvgng nguyén liéu | e Thoi gian ché bién dai

P> ¢ Cho vao it nguyén liéu hon lwong téi thiéu
tiéu chuan
o D3 nham lan loai nguyén liéu, lwong nguyén liéu | e Thoi gian ché bién dai
e Cho vao nhiéu nguyén liéu hon lwgng toi da
» tiéu chuén )
e Cho vao it nguyén liéu hon lwong téi thidu
tiéu chuan

Chay dinh noi

Khi phét sinh bat thwéong

Van dé khi nwéng banh mi

Qt"oﬁ Nguyén liéu ‘ O® Thei gian

© D3 nham I4n loai nguyén liéu, lwgng nguyén | e Diéu chinh nhadm thoi gian G men
Nhé va cirng P ligu o Thoi gian G men khong da*'
* Khong nhao ky nguyén liéu

e > ¢ Da nham 1an loai nguyén liéu, lwong nguyén | e Didu chinh nham thoi gian G men
6 va kho ié
liéu o Thoi gian G men qué lau*?

Trong trwéng hop ‘

Bén trong bi dinh -FT)Q nham I&n loai nguyén liéu, luong nguyén | e Thoi gian nuwéng ngan
(Banh minwéng  Lale _
chwa chin hin) * Khong nhao ky nguyén liéu

Bi dinh vao nap D& nham I&n loai nguyén liéu, lvong nguyén | e Thai gian G men qua lau*?
trong > liéu

(Bot né qua mirc)

liéu

Khéng c6 mau nau [§ » D& nham I4n loai nguyén ligu, lwgng nguyén | e Thoi gian nwéng ngén
khin ligu o Chi nwédng mot mat

Mui hwong khéng > * Khéng nhao ky nguyén liéu e Thoi gian G men qua lau*?

thom ngon

> ¢ Da nham 1an loai nguyén liéu, lwong nguyén | ¢ D& lau banh mi d& nwéng ma khong Iy ra
lieu ngay

VEWREIELG U e Vui long xem phan “Kiém tra trudc tien” & P.110
khéng déu

Bé mit bj nhan

¢ Da nham 1an loai nguyén liéu, lwong nguyén | ¢ D& lau banh mi d& nwéng ma khong lay ra

Bé mit bi dinh | 2 liéu ngay

* 1. Néu nhiét d6 clia bot qua thép, loai nguyén ligu, lwong nguyén liéu khong ding, hodc thdi gian G men qué ngén, bot sé khong dwoc G men dd.
* 2. Néu nhiét do clia bot qua cao, loai nguyén liéu, lwgng nguyén liéu khong dung, hodc thdi gian U men qué dai, bot sé bi 0 men qua murc.

Van dé khi i men lam banh mi

¥ Nguyén liéu ‘ O Thei gian

» D3 nham 1an loai nguyén liéu, lwong nguyén | e Didu chinh nham thdi gian G men
ligu e Thoi gian 0 men khong da*’
P> ¢« Khéng nhao k§ nguyén liéu ¢ B6t nhao khong dwoc 1én men ngay lap tirc,
chang han nhw dé trong td lanh, v.v... (nhiét
do cua bot qua thap)

o e Da nham I4n loai nguyén liéu, lwong nguyén | ¢ Diéu chinh nham thoi gian G men
’ liéu e Thoi gian G men qué lau*?

Trong trwéng hop ‘

Bot khong né hoac

khong du do né

» Da nham I4n loai nguyén liéu, lwong nguyén
Bot bi dinh » liéu
e Khoéng nhao ky nguyén liéu

Van dé khi nwéng banh ngot

Trong trwéng hop ‘ Q{B Nguyén liéu ‘ O Thei gian

Khéng dwoc > e D3 nham I4n loai nguyén liéu, lwgng nguyén | e Thoi gian nwéng ngén
nwéng liéu

Nwéc so6i trao ra > D3 nham Ian loai nguyén liéu, lwgng nguyén
ngoai liéu
> o D3 nham I4n loai nguyén liéu, lwgng nguyén | e Thoi gian nwéng dai
ligu

Mau ndu do nwéng
khong deu

> ¢ VUi Iong xem phan “Kiém tra trwéc tien” & P.110

B& mit bj dinh > oger:g;ybanh ngot da nwéng ma khoéng lay
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Khi phét sinh bat thwéong

Trwdng hop nghi rang ¢6 hw hong

< Vui Idng kiém tra nhivrng didu sau trwéc khi yéu ciu stra chiva.

112

Trong trwong hop

» Gao van chwa dwoc

Hay xir ly bang cach sau

Hay kiém tra nhirng diém nay

Phich cdm da dwoc cdm vao 6 cdm C&m chat phich cdm vao & cam.

Trong trwwong hop

» Khi nhan nut [Start

Hay xtr ly bang cach sau

Hay kiém tra nhirng diém nay

D3 dat long ndi vao chwa? Dt long ndi vao.

nau chin chwa? 79 (Nau com)] hoic khi
« Khéng thé ché bién 84 nhén nit [Keep Warm — 79
mén an - e (Gitr &m)], nghe thay
« Khéng thé 1am banh mi 9'1’ tiéng bip bip
¢ Khong thé 1am banh 04
ngot * Thoi gian con lai khéng Khi thay d6i cai dat diéu kién ndu com va noi dung d|eu chlnh thi co thé hién thi
thay doi, gite nguyén N cta thoi gian con lai khong dugc cap nhat, hoac c6 thé hién th| ngén hon hoac lau 80
n < L B L . . hién thi 1a “oo phut” hon dot ngot, thay vi thay déi trng chut mot. —
* Gao khong dwoc nau Cai dat thoi gian hién tai c6 dung Cai dat thoi gian lai cho dung. 77 S g ’ Ca hai hién twong déu khong phai 1a bi hdng. P~
chin theo théi gian da chua? - - hodc thoi gian dwoc . . D>
T G hién thi thay doi dot ngot Ban c6 néu com khi than noi dang Phai lam ngudi than noi trwée khi nau 8
°n g Xem muc “Can thoi gian dé& nau chin com” & P.107, va xtv ly. . 107 _, ndng khong, chang han nhw néu com _, com. 80
lién tuc hoac dirng g|w am va néu 107 <
. . . com ngay lap tic, v.v.. D>
Néu ban cai dat chwa du tiéu chuan ve thoi gian hen gio, thi cé thé com khong . 68~74 —
dwoc nau chin vao thoi gian da hen gio. A ik o o
e aeniny el il * Nghe thay tieng bip bip Néu ban khéng van hanh ndi com dién trong khoang 30 giay sau kh| nhan nat 85
khi nu hen gio hodc — [Timer (Hen gi®)], am thanh théng bao sé& phat ra, nhwng ban c6 thé tiép tuc hen
* Khong ;hé cai dat chirc Thdl giﬁn hjén thi c6 dang nhap nhay N Cai dat thoi gian hién tai. 77 ngam hen gi®» gio. 86
ndng nau hen gi®, ¢ “0:00" khong?
ngam hen gio C6 dang chon “Quick (Nhanh)”, “Exp. Limited Cups (N&u nhanh lugng nhd)”, * Nwére hoac gao da lot Vi day c6 thé 1a ngu¥en nhan gay hw héng, nén vui long lién hé véi clra hang ban _
“Mixed (Com trén)’, “Sweet (X6i)”, “Quick Cook (N&u nhanh)”, “Slow Cook (Hamy’, 85 vao trong than noi da mua san pham dé nho stra chira.
“Soup (Sup)”, “Bread Fermentation (U men Iam banh mi)’, “Bread Bake (Nuang — g6
7 - ? A > P} ~ 2 + A > At . . A A e~ R A ~ oY
ggmemnls);ic‘r Sgriésﬂnﬂg% SelicieanlEamsachhaylkhonaisiongiie cal ¢ Khi dieu chinh th&i Khong the dieu chinh thoi gian khi dang nau com (nau), gitr am, cai dat hen gio,
o ’ gian, du ¢6 nhan nat nau com hen gi&, ngdm hen gi&, ham, lam néng bo sung, khi dang chon cac menu
[Hour (Gi®)] hodc “Porridge (Chao)”, “Quick Coo[( (Nép nhaph)”, “Slow Cook (Hém)", “$0up (Sup)”,
» Khéng thé ham Khi nhan nut [Start (Nau com)], sé c6 Com bj ngudi. Khong the ham com nut [Min (Phﬂt)]-cﬁng - Er,eid Fertngentatlon (U men lam banh mi)’, “Bread Bake (Nuwdéng banh mi)’, “Cake U
am canh bao bip bip vang én. khoang tir 55°C tré xudng. khéng vao Ché dé cai (Banh ngot)”.
Deén Gitr 4m co bi tit khong? Nhéan nut [Keep Warm (le 4m)], kiém dgt thoi gian
— tra xem den Gir 4m c6 sang khong, —
réi nhén lai it [Start (N&u com)]. 83 » Dén Giir &m nhap nhay C6 chon cac menu “Bread Khéng thé gitr &m dbi voi cac menu
» Khéng dwoc gilr am Fermentation (U men lam banh mi)”, “Bread Fermentation (U men lam banh
C¢ chon cac menu “Porridge (Chao)”, “Brown Porridge (Chao gao It)”, “Slow Cook . “Bread Bake (Nwéng banh mi)”, “Cake m|)” “Bread Bake (Nwdng banh mi)”, 82
(Ham)" “Bread Fermentation (U men lam banh mi)’, “Bread Bake (Nwéng banh —> (Banh ngot)”, “Self Clean (Lam sach)” — “Cake (Banh ngot)” “Self Clean (Lam 93
mi)’, “Cake (Banh ngot)”, “Self Clean (Lam sach)” khong? khong? sach)”. Néu ban dé nguyén nhw vay, 95
Khong thé ham véi cac menu nay. banh mi va banh ngot sé bi dinh, vi vay
vui long thwéng thire ngay khi cdn nong.
Man hinh hién thj bi mo Co6 hat com chay hoac hat gao, Hay |4y ra hét. . B .
e Man hinh hién thi bi m& porEg oo dln% Vao cac Igal vc\;n\g; . ylay . ¢ C6 vach den nhoe trén Co thé xay ra hién tuong bi nhoe trén Néu ban cam thay lo lang, hay lau man
dém hoac mép long ndi khong? 107 man hinh hién thi —» man hinh hién thj do tinh dién, nhwng — hinh bang vai da vét kho. Hién twong 76
110 : dé khong phai la bi héng. tinh dién sé dwoc loai bd va gidam nhoe.
Mat ngoai clia long nbi c6 bj wot _, Lausach bang vai kho. .
khong? ¢ S6 “6” nhap nhay khi Ban c6 lién tuc gitr &m twv 6 tiéng tr& 16n sau khi ndu khong? 88
Sw chénh léch nhigt do giia bén trong than ndi com dién véi nhiét do phong cé thé dang git* &m thcdn € s)e nhép nhay khi qua 6 gidr. (Vui long khong gitr am tir 6 tiéng trd lén sau khi 89
L : et do et do £ néu
gay ra hién twong dong hoi nugc trén man hinh tinh thé 16ng. Str dung vai lan sé _ dwoc nau
gidip cai thién tinh trang nay. Néu van khong cal thién dwoc tinh trang nay, vui long -
lién hé voi clra hang ban da mua san pham dé nho stra chira. * Nhén nat [Hour (Gi®)] Ban co lién tuc gilr &m tir 24 tiéng tré 1én khong?
trong khi giiv am, vasé — Khi thdi gian gilr am vwot qua 24 tiéng, man hinh sé théng bao bang cach nhap 82
o) nhay s6 “24”.
e C6 am thanh phat ra Tleng 0 vu "la am thanh quat dang hoat dong, khong phai la bi héng. 24” nhap nhay Y
khi dang nau com, giir 7 Tiéng “ri ri” hodc “rit rit” [a &m thanh IH dang hoat déng, khong phai 1a bi hong. -
4am hay ham néng . o Khi cam phich cam, Khi cam lai phich cam, cac thong tin Da hét pin lithium. (C6 thé ndu com
m}eé ?ﬁga‘i‘;]’lg ';’ﬁl g%hlg tdh:g;ﬁgﬁ I)<(t|12)(:1 hogc I'“%br‘;'c va hoi nuoc thoat ra nhiéu 76 “0:00” nhip nhay trén  Iuu lai vé thoi gian hién tai hay thoi binh thuong) Vui long lién hé voi cira 76
(¢) [Z1nEEN) LE2) (9] Imeini, man hinh hi&n thi gian hen gid, thoi gian thuc hién git hang ban d& mua san phdm dé nhe
. . R . : am cé bi mat khéng? stra chira.
Tiéng “lach cach” khi dang nau com la am thanh diéu chinh ap suat. e .
Do khong phai la bj héng. - Da nhan nut [Cancel (Hay bd)] va nat Diéu chinh thoi gian cho dung.
— [Timer (Hen gi®)] cung luc. — 77

Nghe th&y am thanh hoan toan khac
v&i cac am thanh néu trén.

Vui long lién hé voi clra hang ban da
mua san pham d& nho stra chiva.
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Trwérng hop nghi rang ¢é hw héng

Trong trwong hop

» Ndp khong déng, hoac

Hay kiém tra nhirng diém nay Hay xtr ly bang cach sau

C6 hat com, hat gao, v.v... dinh gan Hay |4y ra hét.

nap mé ra khi dang khung trén, vong dém nap trong khép 103
niu com khéa khong?
» C6 khe hé giira nap va Khi dong nap, vé& mét cAu tao sé co khe h& gitra nap va than ndi, tuy nhién mién 1a
than noi hoi nwéc khong thoat ra trong khi ndu com va gilr 4m thi day khong phai la van dé =
bét thwong.
» Trong khi ndu com, khe Trong qua trinh nau com, do c6 ap suét nén nap c6 thé bj nang 1&n va khe h¢ gitra
hé gilra ndp va than nap va than ndi c6 thé rong ra, nhung diéu nay khéng anh hwéng dén chét luong =
ndi rong ra trong khi st dung.
» Nap khong déng Da I&p nép trong chuwa? _, Vuilong 18p nép trong. 105
C6 dong nap sau khi ndu com va Vi nau com bang 4p suat nén do kin
ngay sau khi danh toi com khéng? N cla nap sé rat chat. Ban co thé cam 79
thay kho dong, nhung day khong phai
la bi héng. Vui long ti tir dong nap lai.
* Nwéc dong ngwng tu & NU’GC dong c6 thé ngung tu & khung tren ngay sau khi ndu com hoéc trong khi git
khung trén am, nhwng day khéng phai la bi héng. Néu cé dong nuéc & khung trén, hay lau =
sach bang vai kho.
Na&p trong c6 bi ban hay khong? Rira k§ ndp trong béng chéat tay rira 102
Néu nap trong bi ban, c6 thé c6 nhiéu _, trung tinh gia dung dung cho nha bép. 103
nwéc dong hon. 105
Co6 chon “Eco (Tiét kiém dién)” khéng?
Khi ban chon “Eco (Tiét kiém dién)” d& nau, c6 thé co nhiéu nwéc dong hon. 68
Néu ban lo ngai vé diéu nay, ban nén nau & ché do “Plain (Gao trang)”.
* Khéng co gi xay ra khi Phich c&m da duwoc cdm vao 6 cdm C&m chét phich cdm vao 6 c&m. 7779
nhan nuat chwa? 8486
- 87+ 91
9%
Dén Gitr 4m c6 sang khong? Nhan nut [Cancel (Hay bd)] dé hty 82
7 ché do Gitr &m, sau d6 thao tac.
o Tia Itra phat ra tir phich Tia Itra nhd c6 thé phat ra khi cdm ho&c rat phich cdm, nhwng day la dac trwng cia _
cim ~7 phuwong phéap IH, khéng phai la bi hdng.
® C6 mui nhwa, v.v... Khi méi str dung, cé thé sé ¢6 mui nhwa, Vv.v..., nhwng cang st dung thi mui nay sé
giam dan Néu ban lo ngal vé diéu nay, vui Iong tham khao “Cach lam sach (Lam 106

sach noi khi Io nga| vé mui, hogc sau khi ché bién mon an, sau khi lam banh mi va
banh ngot)” dé vé sinh noi.

¢ C6 nhirng vét dang
dwong thang hodc
gon séng trén bé phan
bang nhwa

Day la nhitng vét dwoc tao ra khi dic nhwa, khong gay anh huéng dén chét luong
trong khi st dung.

» Gao van chwa dwoc
nau chin

o “dE mg” dwoc hién thi
trén man hinh hién thij

Khi ban nh&n nat [Cancel (Hay bo)], Nbi dang & ché d6 Demo. Vui long
théng bao do sé hién thj nhw trong I|en hé v&i clra hang ban da mua san
hinh bén duwéi. N pham.

Sweet( Eco Soup
Mixed
Sushi Tl

Quick Cook ,.

<= dEnao

Khi phét sinh bt thwéng / Khac

O

| Khi n6i com bi 16i va phwong phap xtv ly

Hay xtr ly bang cach sau

Néu than ndi dwoc dat trén thdm, v.v..., ¢6 thé cac 16 hat khi va 16 thoat
khi s& bi bit tic, khién nhiét do ting I&n va ké ca khi ban nhan nut thi ciing
khong cé phan héi. Ngoai ra, néu than néi dwoc dit st dung & noi co

— nhiét d6 phong cao, c6 thé nhiét do sé tang I&én va xay ra tinh trang twong

e Hién thi “E:02” va c6
tiéng “bip bip bip bip
bip bip...” phat ra

AN O, SV,
| I J '.‘ tw. Trong tredng hop nhw vay, vui long xt ly theo trinh tw duai day.
N [ g (1) Rut phich cam ra. 63
(2) Chuyén ndi com dién dén noi cé nhiét do phong thép, 16 hut khiva s
o Hién thi “E:11” thoat khi khédng bi bit tic.
’ (8) C&m lai phich c&m vao & cdm va thao tac nhan nut.
a0 N | —, *Néu da lam vay nhwng ndi vén khong c6 phan tng, thi than ndi da bi
:- l ' truc trac. Say khi,l'l:lt phich cam, vui long lién hé véi clra hang ban da
mua san pham dé nho stra chiva.
e Hién thj bat dau bang C6 kha nang la sw cb. Sau khi rat phich c&m, vui Iong lién hé véi ctra
“E” nhwng khéng — hang ban da mua sén pham. N

phai “E:02” va “E:11”

Vé cac bd phan bing nhwa
Cac bo phan bang nhwa tiép xuc vai nhiét hodc hoi nuéc cé thé bi hdng theo thdi gian st dung. Vui
long lién hé véi clra hang ban da mua san pham.

Cach diéu chinh thoi gian hép(Menu “Exp. Limited Cups (Nau nhanh lwgng nho)”)

50 ]_l
Thay déi

*Vui long hoan thanh tirng buwéc mét theo trinh ty @ ~ @ sau day trong vong
30 gidy, voi phich cdm dwoc cdm vao 6 cdm. Khi khong thao tac gi ti 30
giay tré 1én, man hinh sé tré lai hién thij thoi gian hién tai va khong thé cai dat

% % S g PN Y Diéu chinh gia tri
duworc. Nexu ban mzuon cai dat lai, hay Igm lai tr Qau. ) ché do 0: Olphlflt
*Khéng thé thay ddi cai dat khi dang nau com (nau), gitr am, cai dat hen gio, 5: Diéu chinh 1: +1 phat
nau com hen gid/ngam hen gi¢, ham, lam nong bo sung. th‘c‘ri gian 2: +2 phat
*Vui ldng nhan nut [Cancel (Hay bd)] khi mudn dirng nau gitra chirng. hap

Khi ban muén diéu chinh thi gian hap

Néu ban muédn diéu chinh thoi gian hap khi chon “Exp. Limited Cups (NAu nhanh lwgng nhd)” & nau, vui

Iong diéu chinh thoi gian theo trinh ty sau day.
Nhan nut [Menu (Lwa chon) « | »], roi
chon “Plain (Gao trang)”.

Nhén giir nut

e [Timer (Hen gio)]
va giitr khoang tw
3 giay trér lén.

o Nhén nat [Start (Nadu com)].

Nhan nut [Hour (Gi®)] hoac nut [Min
(Phut)] dé diéu chinh thi gian.

Nhap nhay

G Nhén nuat [Start (Nau com)]

Diéu chinh thoi gian hap

0: 0 phut (cai dat mac dinh)
1: +1 phut
2: +2 phat

Nhén nat [Hour
(Gi®)] dé dat ché do
thanh [5].

Khi nhén giir nat [Timer (Hen gi®’)] khoang
tir 3 giay trér 1én, cai dat hoan thanh va
quay lai hién thi thoi gian hién tai.
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Céach diéu chinh am lwong

*Vui long hoan thanh tirng buéc mot theo trinh tw 0 @ sau day ._‘ .n
trong vong 30 giay, véi phich cdm dwoc cdm vao & cam Khi khéng u

thao tac g| tw 30 gla)/ tr& 1én, man hinh sé tré lai hién thi thoi gian
hién tai va khéng thé cai dat dwoc. Néu ban muédn cai dat lai, hay

lam lai tir dau.

*Khong thé thay dbi cai dat khi dang ndu com (néu), glu am, cai dat
hen gi&, ndu com hen gid/ngadm hen gi¢, ham, lam néng bd sung.

Diéu chinh Thay déi gia tri

ché do 0 ~ -2: Piéu chinh

4: Piéu chinh am lwong
am lwong

*Vui 1dng nhén nut [Cancel (Hay bd)] khi muén dirng nau gitra chirng.

Khi ban muén diéu chinh am lwgng (am thanh thao tac nat/am thanh théng bao)

Néu am lwgng clia &m thanh thao tac nit hodc am thanh théng bao lam ban khé chiu, vui Idng didu chinh

am lwgng theo trinh ty sau day.

Nhén nuat [Menu (Lwa chon) € | B, roi
chon “Plain (Gao trang)”.

Nhén giir nat Nhap nhay
[Timer (Hen gi®)]
va gitr khoang tw
3 giay tré lén.

Pam bao rang dang

& ché do [4].

< Néu dang & ché do [we -
[5], hay nhan nat —
[Hour (Gi)] hoac Ché do
ndt [Min (Phut)] d&
chuyén sang ché
a6 [4].

o Nhan nut [Start (Nau com)].

Nhan nut [Hour (Gi®?)] hoac nat [Min
(Phut)] dé diéu chinh am lwong.
Nhap nhay

Piéu chinh am lwong
0: Lén (cai dat mac dinh)

-1: Vira -
2: Nho

e Nhén nut [Start (Nau com)].

Khi nhan giir nat [Timer (Hen gi®)]
khoang tir 3 giay tré Ién, cai dat hoan
thanh va quay lai hién thj th&i gian hién
tai.

Théng s6 ky thuat

Khéac

Kich c& Loai 1,8L (10 cbe)
Ngudn dién ap dinh danh/Tan sb dinh danh 220V~/50Hz
Bién nang dinh mtrc (W) 1210

Plain (Gao trang) 0,36 ~ 1,8 (2 ~ 10 cbe)
Premium (Hao hang) 0,36 ~ 1,8 (2 ~ 10 céc)
Eco (Tiét kiém dién) 0,36 ~ 1,8 (2 ~ 10 cbc)
Sushi (Gao lam sushi) 0,36 ~ 1,8 (2 ~ 10 cbc)
Quick (Nhanh) 0,36 ~ 1,8 (2 ~ 10 céc)
O | Exp. Limited Cups (NAu nhanh lwgng nhd) 0,36 ~ 0,54 (2 ~ 3 cbe)
@ | Long-grain (Gao hat dai) 0,36 ~ 1,8 (2~ 10 coc)
5 | Multigrain (Gao trén cac loai hat khac) 0,36 ~ 1,08 (2 ~ 6 cbc)
%\ Mixed (Com tron) 0,36 ~ 1,08 (2 ~ 6 cbc)
< | Sweet (X6i) 0,36 ~ 0,9 (2 ~ 5 coc)
> . i Firm (Bac) 0,09 ~ 0,36 (0,5 ~ 2 céc)
Porridge (Chéo) Soft (M&m) 0,09 ~ 0,27 (0,5 ~ 1,5 cbc)
. X . Firm (Bac) 0,09 ~ 0,36 (0,5 ~ 2 coc)
Brown Porridge (Chao gao Itt) Soft (Mém) 0,09~ 027 (0.5~ 1.5 cbc)
Brown (Gao Iut) 0,36 ~ 1,08 (2 ~ 6 cbe)
Brown GABA (Gao Ittt NAY MAM) 0,36 ~ 1,08 (2 ~ 6 cbc)
Rong 28,8
Kich thwéc bén ngoai* (cm) Sau 40,7
Cao 24,4
Khéi lwgng than ndi* (kg) 6,6
Do dai cua day dién* (m) 1,5

* Pay la gia tri gan dung.

-

o1 cbc = khoang 150g.

.

eDdng hd co thé chénh Iéch khoang 30 gidy dén 120 giay/thang, tiy thudc vao nhiét dd phong va cach sir dung.

Khi bi mat dién

Néu 1& c6 xay ra mat dién thi cac chirc nang van hoat dong binh thwéong khi cé dién tré lai.
*Vui Idng chl y c&n than vi trong qua trinh ndu com béng ap suét, ap suét bén trong thoat ra, va hoi nwéc thoat ra

rat nhiéu.

Néu mét dién vao nhirng thoi diém nay

Khi c6 dién tré lai

dau ndu ngay lap trc.)

) Churc nang hen gio van tiép tuc hoat dong.
Khi dang nau hen gio/ngam hen gi¢ (Neu thoi gian mét dién kéo dai, va vuot qua thoi gian cai dat, thi ndi com dién sé bat

Khi dang n&u (ham)

N&i com dién sé& tiép tuc ndu (ham). C6 thé nau khéng dwoc ngon.

Khi dang gitr 4m

Néu mét dién tir 30 phut trd 1&n thi ndi s& ngling ché do Git 4m.

Khi can mua phu kién tiéu hao va linh kién ban riéng

e Cac loai vong dém la linh kién tiéu hao. Tuy thudc vao cach ban st dung ma mirc dd hao mon sé khac

nhau, nhwng vong dém sé bj hdng dan theo thdi gian st dung. Khi bi ban, cé mui hodc bi huw hdng
nghiém trong, hay lién hé vé&i clra hang ban da mua san pham.
e Lop ph flo ctia Iong ndi cé thé bi hao mon va bong ra theo thoi gian st dung. —P.67
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