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IMPORTANT SAFEGUARDS

When using the appliance, basic safety precautions should always be followed including the
following:

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock, do not immerse cord or plug in water or other liquid.

4. Close supervision is necessary when the appliance is used by or near children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.

6. Do not operate the appliance with a damaged cord or plug or after the appliance

malfunctions or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place the appliance on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving the appliance containing hot oil or other hot
liquids.

12. Always attach plug to the appliance first, then plug cord into the wall outlet.
To disconnect, turn any control to “off”, then remove plug from wall outlet.

13. Do not use the appliance for other than intended use.

SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This appliance is intended for household use.

1. A short power cord (or detachable power cord) is provided to reduce the risks of becoming
entangled in or tripping over a longer cord.
2. Longer detachable power cords or extension cords are available and may be used if care
is exercised in their use.
3. If a longer detachable power cord or extension cord is used:
a. The marked electrical rating of the extension cord should be at least as great as the
electrical rating of the appliance.
b. The extension cord should be arranged so that it will not drape over the countertop or
tabletop where it can be pulled by children or tripped over unintentionally.

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

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

The following instructions are applicable to 120V only:
This appliance has a polarized plug (one blade is wider than the other). To reduce the risk
of electrical shock, this plug is intended to fit into a polarized outlet in only one way. If the
plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to defeat this safety feature.
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Read and follow all safety instructions before using the rice

cooker.

1 Important Safeguards

» The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals from
physical harm and household damage. To ensure safety, please follow carefully.

» Do not remove the caution/warning seal attached to the appliance.

Safety instructions are classified and described according to the level of harm and damage caused by

improper use, as shown below.

This symbol indicates there
. is a possibility of death or
Wa rni ng serious injury”' when the unit is

improperly handled.

This symbol indicates there is a

. possibility of injury”® or damage
Cautl ON to property™ when the unit is

improperly handled.

*1 "Seriously injury" is defined here as loss of sight, burns (high

or other injuries severe enough to require hospitalization or
extended outpatient care.

burn, or electric shock which will not require hospital stay or
extended outpatient care.

*3 "Damage to property" is defined here as damage towards a
building, furniture, or pets.

and low temperature), electric shock, broken bones, poisoning,

*2 "Minor or moderate injury” is defined here as a physical injury,

AWarning

Description of Symbols

The /\ symbol indicates
a warning or caution. The
specific details of the warning

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

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

action are indicated inside the

symbol or in an illustration or
text near the symbol.

The @ symbol indicates an
action that must be taken or an
instruction that must be followed.

The specific details of the action

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

General safety precautions

Do not attempt to disassemble, repair,
® or modify the product. Repairs should
only be performed by a qualified service
Cém thao r&i representative.

Doing so may result in fire, electric
shock, or injury.

O

Stop using the appliance immediately if

you incur any malfunction or trouble.

Not doing so may result in fire, electric

shock, or injury.

Examples of trouble:

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

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

 The rice cooker is cracked or there are
loose or rattling parts.

+ The inner pot is deformed.

» There are other problems or abnormalities.

Immediately unplug the power cord from
the outlet and contact your local dealer for
servicing.

Environment for use

AWarning

Do not use on an unstable surface, or
on a table or rug that is vulnerable to

heat.

Doing so may result in fire or damage to
the table or mat.

O
O

Who should use the rice cooker

Do not use the rice cooker on a
sliding tabletop that can not easily
bear its weight.

Falling from the tabletop may result in
injury, burns, or malfunction of the unit
itself.

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

Do not allow children to use the
appliance by themselves and do not
put within reach of infants or toddlers.
Failing to do so may result in burns,
electric shock, or injury.

Do not let infants or children lick the
electric sockets or fixtures.
Doing so may result in electric shock.

QO O

Using the rice cooker

O

This appliance is not intended for use
by persons with physical difficulties
or lack of experience and knowledge-
unless they have been given
supervision or instruction concerning
to the use of the appliance by a
person responsible for his/her safety.
Unsupervised use may result in burn,
electric shock, or injury.

Do not use this product in anyway

not described in the operating

instructions or supplied COOKBOOK.

Steam or contents may spray out

causing burns or other injuries.

(Examples)

» Heating ingredients inside of plastic
cooking bags, etc.

» Using parchment paper to cover food
in the rice cooker.

Power supply

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

Use an electrical outlet rated 7 A

or higher and do not plug in other
devices at the same time.
Connecting other devices in the same
outlet may cause the outlet to overheat
or result in fire.

Power cord and plug

Do not damage or use a damaged
power cord.

Do not forcefully bend, twist, fold, or
modify the cord.

Do not place near high temperature
surfaces or under/between heavy objects.
A damaged power cord can cause fire or
electric shock.

Wipe the plug thoroughly in the case dust
or other foreign objects are collected.
This is to avoid fire.

Firmly insert the plug into the outlet
to avoid electric shock, shorting,
smoke, or fire.

Do not use the product if the power
cord or plug is damaged or the plug

is loose in the outlet.
This is to avoid electric shock shorting,
or fire.

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

Do not plug in or unplug with wet
hands.
This is to avoid electric shock or injury.
Khong cham
vao thiét bi
bang tay wot




AWarning

Do not expose the plug to steam.
Doing so may result in electric shock
or fire. When using the product on a

sliding table, be careful not to expose
the product to steam.

Handling the rice cooker

Do not immerse the appliance
h?ﬂ in water, or pour water into the
z appliance;
Neverimmerse this is to avoid short circuits, electric

the unit in water .
o other liquid shocks, and malfunctions.

Do not insert any metal objects the
air inlet or air outlet, or any gaps
between parts.

Doing so may result in electric shock or
malfunction.

Starting to cook

Do not use the cooking plate without
® the inner pot.

Doing so may result in fire, smoke, or

burns.

During and after cooking

Never open the lid during cooking.
Doing so may result in burns.

the steam vent.
Doing so may result in burns. Be

Do not touch especially careful to keep out of reach of
infants and children.

@ Do not place your face or hands near

ACaution

General safety precautions

Handle the rice cooker with care.
Dropping the rice cooker or exposing it
to a strong impact may result in injury or
malfunction of the unit itself.

Only use the cooking plate supplied
with this rice cooker.

Using another cooking plate may result
in fire or burns.

Household use only.

This appliance is intended to be used in

household and similar applications such

as:

« staff kitchen areas in shops, offices
and other working environments

» farm houses

* by clients in hotels, motels and other
residential type environments

» bed and breakfast type environments

SLO@

Environment for use

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

2,

At least 30cm

Do not use a sliding tabletop with
® insufficient load bearing capacity.

Otherwise the rice cooker may fall

resulting injury, burn or malfunction.

Check that the load bearing capacity is
sufficient before use.

ACaution

2,

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

Doing so may result in electric shock,
short-circuiting, fire, or deformation or
malfunction of the rice cooker.

%,

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.

2,

Do not use the rice cooker on an IH
cooking heater.
Doing so may result in malfunction.

Power cord and plug

Be sure to firmly hold the plug when
removing from an outlet; this is to
avoid electric shock, shorting, or fire.

N

O @

Do not use multiple outlet
receptacles; this is to avoid fire.

N4

7

Handling the rice cooker

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

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

S0 O

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

Unplug power cord when not in use.
This is to avoid injury, scalds, electric
shock, or fire caused by a short-circuit.

&

Unplug the
power cord

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

Doing so may cause the lid to open,
Do not touch resulting in injury or burns.

During and after cooking

Do not touch hot parts during or
immediately after cooking.
Doing so may result in burns.

2] 1%,

Do not touch

Do not move the rice cooker while it
is still cooking.

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

Cleaning the rice cooker

Wait until the appliance has cooled
down before performing maintenance;
this is to avoid burns from hot surfaces.

2,

Do not wash the entire appliance.

Do not pour water into the appliance or
into the base of the appliance; this is to
avoid short circuits and electric shocks.

Do not handle the inner pot with your
bare hands when the rice cooker is or
has recently been in operation; use
oven mitts to pick up the pot.
Touching the hot pot may result in burns.

QO@

Inner pot




ACaution

H Following these safety instructions
will allow the appliance to be used
for many years.

e Remove any burnt rice or remaining grains of rice.
Failure to do so may cause steam to leak
or contents to boil over. This may result in
malfunction or improperly cooked rice.

e 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.

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

e The inner pot's fluorocarbon resin coating may
wear and peel with extended use. This material is
harmless to humans and this situation presents no
hindrance to actual cooking or to the rice cooker’s
heat insulating capability. In the case you would
like to purchase a new inner pan, you can do so
by contacting the place of purchase..

Ve

e Strictly observe the following instructions

to keep the fluorocarbon resin coating from

scratching or peeling.

» Do not place the inner pot directly over gas,
electric, or IH stove top. Do not place in the
microwave or oven.

* Use the Keep Warm function for white rice
only. Do not use for mixed or seasoned rice,
etc.

* Do not use vinegar inside the inner pot.

* Use only the supplied spatula or a wooden
spatula.

» Do not use hard utensils such as metal
ladles, spoons, or whisks.

* Do not place a basket inside the inner pot.

* Do not place tableware and other hard
utensils or objects inside the inner pot.

» Do not clean the inner pot with hard materials
such as metal spatulas or nylon scouring
sponges.

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

» Be careful not to scratch the inner pot when
washing rice.

« If the inner pot becomes deformed, contact
the place of purchase.

2 Names and Functions of Component Parts

Lid

Heating plate

Pressure control
cap Lid gasket

This gasket is not
removable; do not attempt

to remove it.

Inner pot

Upper casing

Carrying handle
Use when carrying
the rice cooker.

Hook button
Push to open
the lid.

Heater plate

Center sensor
<Power cord>

Power plug
(Connect this end to an outlet.)

(Connect this end to the
plug receptacle.)




10

Operation panel

-

Display
Displays the s symbol (menu

cursor) and the present time, etc.
Timer lamp
Lit or blinks when the
Timer function is set.

Lit when the Keep
N\

Warm function is on. KeepWarr

Start lamp
Lit or blinks during
cooking, etc.

Keep Warm lamp \\ 1

Cancel

[Keep Warm/Cancel]

etc.

P I — [Start] key
( | Press to start cooking,

-

Press to use the Keep Warm
function and to cancel the
current operation.

)
3]
key K Synchro-|
) Y Cooki i “Mi
Tlmeﬁ Plain Quick Sweet - Mixed

’-'. _"- Multigrain

L |

Porridge

Brown
Slow Cook-Steam

[Timer] key
Press to set the Timer.

[Menu] key
Press to select the desired
cooking menu.

.

|

The reliefs (O C_D ) on the [Start] and [KeepWarm/Cancel] keys are to aid persons with a visual impairment.

[Hour] and [Min] keys
Use to set the present
time and the time under
the Timer function.

B Checking the accessories

Spatula
Spatula holder

How to use

the spatula
holder

Cooking plate

COOKBOOK

Measuring cup
About 1 cup (0.18 L),
about 150 g

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker

during cooking, steaming, or when the Keep Warm

function is on is normal and does not indicate a

problem:

» Aclicking sound (This is the sound of the
microcomputer controller.)

» Ascraping sound (This is the sound of metal
contracting and rubbing together due to heat.)

* A sound like boiling water (Only during cooking or
steaming.)

B Checking the present time

The time is displayed in a 24-hour format. It should
be adjusted if the correct time is not displayed.
(See p.39.)

B The lithium battery

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

* This lithium battery has a four-to-five-year life
expectancy with the power plug disconnected.

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

Note \

e Do not attempt to replace the lithium battery
yourself.

To replace the battery, contact the place of
purchase.

Menu options and features

Timer Keep Warm

function function Feature

availability  availability

Plain O O Select when cooking white rice.
Synchro- . A* Select when using the cooking plate to cook rice and side dishes
Cooking together.

Quick — O Select when quickly cooking white rice.

Sweet*Mixed — A Select when cooking seasoned rice or steamed glutinous rice.
Porridge O Select when making porridge.
Multiarain A Select when cooking grains like barley, foxtail millet, barnyard millet,
9 black rice or red rice together with white rice.
Brown o A Sglect when cqoking brown rice or multi-grain-brown rice (brown rice
mixed with grains).

See p.40 for cooking capacities.
A: Do not use the Keep Warm function because its flavor may not be maintained.
* Remove the cooking plate from the rice cooker before using the Keep Warm function.

Note \

e When using the “Porridge” menu, the porridge can become pasty if kept warm for too long; serve as
soon as possible.

11
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Tips on making delicious rice

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

Choose freshly polished, glossy rice with a uniform

grain size. Store in a cool, dark, well-ventilated place.

Carefully measure the rice with the
supplied measuring cup.
One cup equals about

0.18 L.

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

Wash the rice quickly.

Stir the rice around with your hand in a generous
amount of water, pour out the water, and repeat
until the water remains clear.

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

Cooking rinse-free rice

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

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

m Read p.14 to 15 for preparations
before cooking rice, and p.16 to

20 for how to cook rice.

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

® Amount of water to add

If you choose to use more or less water than the

recommended amount, do not deviate from that
amount by any more than 1/3 of one line.

Corresponding scale (Use the
corresponding scale on the inner pot

el as a guide and add water according
to your personal preference.)
Plain
Synchro-Cooking
Quick “Plain” scale
Multigrain
Mixed
Sweet

) . “Sweet” scale
(glutinous rice)

Sweet (a mbdure Between the “Plain” and “Sweet”

of qutln(_)us an(_:l scales

non-glutinous rice)

Brown “Brown” scale

Porridge Hard porridge: “Porridge * hard” scale

Soft porridge: “Porridge « soft” scale

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

» When making with the rinse-free rice, use
“Porridge * hard” scale as a reference for hard
porridge and the “Porridge * soft” scale for a
soft porridge.

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

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

Adding other ingredients to the rice

The total amount of ingredients should be no more
than 70 g per cup of rice. Stir in any seasoning well

and then add the extra ingredients on top of the rice.

If other ingredients are to be added to the rice, be
sure to use no more than the acceptable maximum
amount (refer to the table below).

1.0L (5.5-cu 1.8 L (10-cu
Menu t(ypg P) t§/pe P)
Sweet 3 cups or less 5 cups or less
Mixed 3 cups or less 6 cups or less
Porridge « hard 0.5 cup 1.5 cups or less
Brown 3 cups or less 5 cups or less

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

Cooking brown rice or multi-grain-brown
rice mixed in with white rice

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

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

« If there is an equal amount of multi-grain-brown

rice and white rice, or there is more white rice than

multi-grain-brown rice, use the “Multigrain” menu.
(The multi-grain-brown rice should be soaked
separately for 1 to 2 hours before cooking.)

Cooking sweet rice

When cooking sweet rice, select the “Sweet-Mixed

”

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

Cooking grains together with white rice

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

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

If you feel the cooked grains are too hard, soak
the grains separately for about 1 hour prior to
cooking.

Cooking grains together with brown rice

.

Always use the “Brown” menu.

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

13
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3 Before Cooking Rice

Measure the rice.

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

e Fill the measuring cup as shown below.

Correct Incorrect
measurement

measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on p.40). Otherwise the rice
may not cook properly.

If other ingredients are to be added to the rice,
see p.12.

Wash the rice. (This can be

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

Note \

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

e Do not apply too much force while washing the
rice.

This could damage the inner pot and prevent rice
from cooking properly.

Adjust the water level.

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

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

When cooking 3
cups of white rice,
adjust the water

level to line “3” on
the “Plain” scale.

4 Wipe off any water and rice, etc.

<Outer surface and brim of the inner pot>

Heater plate

Hook
button

/N\Caution \

e Be sure to remove any rice or other material
adhering to and around the heater plate, center
sensor, upper casing, and the hook button. (See
p.30.)

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

5 Place the inner pot in the rice

cooker.

(1) Be sure to set the pot properly (not set at
an angle).

(2) Close the lid.

(1) Set pot inside
rice cooker.

Note \

e Make sure the inner pot is set securely into the
rice cooker.

e Be careful not to touch an operation key when
closing the lid.

Connect each end of the power
cord to the specified locations.

(1) Connect

Appliance plug

(2) Connect

Power plug

The power will turn on and the . symbol will

blink.
Synchro-
Plain Quick Sweet-Mixed
-
Porridge
-_—v, o,y L
Multigrain
O |
' . ' ’ Brown
-y oY e Slow Cook-Steam
Note \

e |f the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp.

Cancel

15
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4 How to Cook Rice

Press the [Menu] key to

select the desired menu.
Each time the [Menu] key is pressed, the
selected menu will change in the order shown
below.
The a symbol will blink while the menu is
being selected.
Synchro-
Plain Quick Sweet - Mixed

-

Porridge
Multigrain
Brown

Slow Cook-Steam

o

X Synchro-| . X
Plain = (I8 = Quick = Sweet - Mixed
Porridge

SlowCook-Steam = Brown = Multigrain —J

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

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

time.

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

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

Increases by — Hour
5 min.

Min —— Decreases by
5 min.

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

3

Press the [Start] key.

The Start lamp will turn on.

If you selected the “Plain” menu, a one-short,
one-long beep alarm will sound. Otherwise,
only a one-beep alarm will sound.

On

Plain {&elelils) Quick Sweet-Mixed

-

Porridge
Multigrain
Brown

Slow Cook-Steam

U | g

el

Cooking will start.

Appropriate amounts

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

Cooking time guidelines

Menu . Synchro- 8 ; —
Unit size Plain Cooking Quick Sweet-Mixed Multigrain Brown
1.0 L (5.5-cup) type 36to 46 min | 36to46 min | 25t0 38 min | 30to 48 min | 35t0 45 min | 66 to 78 min
1.8 L (10-cup) type 36t049 min | 43to 53 min | 25t0 43 min | 34to 56 min | 35t0 45 min | 67 to 78 min

» The above times indicate the amount of time to the end of steaming after cooking is completed when
the rice is not soaked prior to pressing the [Start] key. (Voltage: 220 V, Room temperature: 23°C, Water

temperature: 23°C, Amount of water: normal level)

» Cooking times will differ somewhat depending upon the amount being cooked, the type of rice, the type
and quantity of ingredients, the room temperature, the water temperature, the amount of water, electrical
voltage, and whether the Timer function is used or not, etc.
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Once the final steaming process
begins, the remaining time will
be displayed.

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

On

Synchro-
Plain Quick Sweet - Mixed
Ready in |Porridge

' [ ’ Multigrain

Brown
' ' M Slow Cook-Steam

» Steaming times will vary depending upon the
selected menu.

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

lamp will turn off).

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

Off

Plain (&3] Quick Sweet - Mixed 0

Porridge

',-’. -',- Multigrain

- - Brown

"_'._'—' Slow Cook-Steam

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

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

» Stir the rice well before reheating.

KeepWa

Cancel

Once the Rice Is Done Cooking

1 Stir and loosen the cooked rice.
Be sure to stir and loosen the rice as soon as

cooking is complete.
» Always wear a kitchen mitten, etc., to hold
the pot while stirring.

Condensation
will collect

in the upper
casing.

Note \

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

When you are done using the
rice cooker...
] Press the [KeepWarm/Cancel] key to

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

KeepWar KeepWar

Cancel

Cancel

Note \

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 light turns on and you cannot cook.

2 Disconnect the power plug and then
the appliance plug.

(1)Disconnect

(2)Disconnect

3 Clean the rice cooker. (See p.29 to
32)

KeepWarm

e !
ﬁnero Plain ‘ Quick Sweet - Mixed e
T Porridge
'l

Cancel

N
-

Multigrain
Brown
Slow Cook-Steam|

Min

/

2 35

©0000000000000000000000000000000000000000000000000 o

Using the Timer function (Timer 1/
Timer 2)

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

» Select either “Timer 1” or “Timer 2” and set the

desired completion time. The start of cooking will
be automatically adjusted so that the operation is

completed at the preset time.

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

» The preset timer settings will be stored in
memory.

o

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

1 Check the present time.

Plain Cooklng Quick Sweet-Mixed

P S

Porridge

' ’ Multigrain

- - - Brown

_’ -'_’ Slow Cook-Steam

» See p.39 for the procedure to set the
present time.

2 Press the [Menu] key to select

the desired menu.

The A symbol will blink while the menu is
being selected.

Setting the Timer

3

B Synchro- . .
Plain (i) Quick Sweet-Mixed
o

Porridge
' ' Multigrain
- - - Brown

-’ e —' Slow Cook-Steam

U

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

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

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

Increases by — Hour
5 min.

Min = Decreases by
5 min.

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

Press the [Timer] key to select

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

Both the Timer lamp and the displayed “Timer
1” or “Timer 2” will blink.

Blinks
Plain (eeldile] Quick Sweet-Mixed

P

Timer1 Porridge
w , ' ', ' Multigrain
' ’ ' ' :;z\é\;:k-Steam

» The previously preset time will be displayed.
It is not necessary to set the timer again if the
desired completion time is already displayed.
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Note \

e The Timer function is not available in the following
cases.
* When the “Syncro-Cooking”, “Quick”, “Sweete
Mixed”, “Slow CookeSteam” menu is selected
* When the preset time is less than that indicated
in the following table

Menu Minimum preset time
Plain 1h
Porridge Cooking time + 2 min
Multigrain 55 min
Brown 1h 30 min

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

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

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

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

Use the [Hour] and [Min] keys to

set the desired completion time.

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

Plain (€] Quick Sweet - Mixed

P
Timer1 Porridge

53

[ L | I [ ‘b

Note \

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

Press the [Start] key.

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

If you selected the “Plain” menu, a one-short,
one-long beep alarm will sound. Otherwise,
only a one-beep alarm will sound.

On
Synchro-
Plain Quick Sweet-Mixed “
P S
Timer1 Porridge
-4 424 |Multigrain
(_1-_ul

B
'_’ .-'—' Slg\?/\g):k-Steam

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

The Keep Warm function will automatically engage
when cooking is completed.

B Turning off the Keep Warm
function

Press the [KeepWarm/Cancel]
key.

The Keep Warm lamp will turn off.

B Restarting the Keep Warm
function

Confirm that the Keep
Warm lamp is off and
press the [KeepWarm/
Cancel] key.

The Keep Warm lamp will turn
on.

B Keeping a small amount of rice
warm

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

7 Keeping the Rice Warm

Hm Elapsed Keep Warm time display

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

If more than 12 hours has elapsed, the time on the
display will blink up to 24 hours.

Bl Synchro- . .
Plain {eeleldlils) Quick Sweet-Mixed

Hour

Porridge

-' J Multigrain
> < 3

B
'_ ' ' rown

Slow Cook-Steam

*Once 24 hours has elapsed, “24” will blink on the
display.

Note \

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

» Using the Keep Warm function with cold rice

» Adding cold rice to rice that is being kept warm

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

» Using the Keep Warm function with the power
plug disconnected

» Using the Keep Warm function for longer than
12 hours

» Keeping less than the minimum required
amount of rice warm
1.0L (5.5-cup) type :1 cup
1.8L (10-cup) type :2 cups

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

» Keeping warm a lump of rice with a hole in the
middle.

 Turning off the Keep Warm function with the
rice left in the rice cooker.

e When using the “Porridge” menu, the porridge
can become pasty if kept warm for too long; serve
as soon as possible.

e Do not leave the cooking plate or food cooked
using the cooking plate inside the rice cooker
while the Keep Warm function is on.

e Be sure to remove any grains of rice that adhere
to the brim of the inner pot as well as to any
gaskets. Failure to do so can result in dryness,
discoloration, odors, and stickiness of the rice
being cooked.

e Serve cooked rice as soon as possible in cold
climates and high temperature environments.
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You can use the cooking plate to cook side dishes
described in the supplied “COOKBOOK” at the same
time as you cook rice. You can also add water to the
inner pot and cook side dishes without making rice.
Refer to the supplied “COOKBOOK?” for directions.

Note \

e Do not cook with a greater volume of ingredients
than that indicated in the supplied “COOKBOOK”.
Doing so may cause the contents to boil over or
result in improperly cooked food.

e \When cooking dishes with a strong odor, the odor
may adhere to the cooking plate.

e \When cooking ingredients with a strong color,
that color may be transferred to the cooking plate
through the broth, etc.

e Do not use sharp instruments like kitchen knives,
table knives, or forks inside the cooking plate.

Precautions for ingredients to

be placed in the cooking plate

e Do not fill up the cooking plate with ingredients.
e Spread or make spaces between ingredients
so that steam is applied evenly (fill up to the

position shown below).

Ingredients
-should notbe —>F——F——

> placed above L-D
this point

e Only use a small amount of liquid such as
water or sauce (it takes time to heat a large
amount of liquid).

e If milk or fresh cream is separated during
use, stir it well.

e Only use a small amount of leavening ingredients
such as pancake mix (about 1/3 of the cooking
plate). Be careful about the number of eggs
because they increase in volume (2 eggs
(medium size) for 1.0L (5.5-cup) type rice cooker,
3 eggs (medium size) for 1.8L (10-cup) type
rice cooker can be added. Adjustment may be
necessary when you add other ingredients.).

e Cut the root vegetables in thin slices as it
takes a long time to cook them.

e Using the cooking plate, only steaming is possible.

*If heating is not sufficient while cooking by

following the above suggestions, transfer the

ingredients to another container, and reheat
them using a device such as a microwave (do
not put the inner pot and cooking plate in the
microwave).

COOking Rice and Side Dishes Together (“Synchro-Cooking” Menu)

1 Prepare the ingredients and

place them in the cooking plate.

« Stacking ingredients on top of each other
may result in the contents boiling over or in
improperly cooked food. Spread ingredients
over the whole of the cooking plate.

Make the necessary
preparations for cooking rice.
(See p.14.)

Note \

e Refer to the following table for the acceptable
amounts of rice that can be cooked concurrently
with food. Do not cook more than the acceptable
maximum or less than the minimum required
amounts. Doing so may cause the contents to boll
over or result in improperly cooked food.

1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
2 cups 1 cup 4 cups 2 cups

Place the cooking plate inside
the inner pot and close the lid.

Cooking
plate

Inner pot

Note \

e Always place the cooking plate inside the inner
pot.

e Make sure that the cooking plate is level (not set
at an angle).

Connect each end of the power
cord to the specified locations.

(2) Connect

Cm

(1) Connect &3
SO
= Appliance Power plug
plug
Note \

e |f the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp.
Use the [Menu] key to select the

“Synchro-Cooking” menu.

The A symbol will blink while the menu is
being selected.

Synchro-
Plain Quick Sweet - Mixed
P S
Ay, O,y
Lt

'. ' ' Brown
L L Slow Cook-Steam

Porridge
Multigrain

Always select the “Synchro-Cooking” menu
when cooking concurrently.

Press the [Start] key. o

The Start lamp will turn on and
concurrent cooking will start.
Note \
e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.

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

The Keep Warm lamp will turn on.

KeepWar

il Synchro- . .
Plain (eelellils) Quick Sweet-Mixed

o1
]

B
—' .—'-' SI:\TIZZ):k-Steam

Cancel

Porridge
Multigrain

Remove the cooking plate and
stir and loosen the rice.

Note

e Do not leave the cooking plate in the rice cooker
while the Keep Warm function is on.

e Be careful when removing the cooking plate after
cooking, as it will be hot.

e Do not tilt the cooking plate while removing it.
The broth, etc., may spill out and result in burns.

e Do not return the cooking plate to the inner pot
after removing it.
Doing so may result in the rice spoiling or not
being kept warm.

e \When cooking with ingredients that release a lot

of liquid, oils or fats when heated, or that expand
during heating, such as eggs and the like, some
of the broth may overflow down into the rice.

Cooking without making rice

Cooking can be performed with water added to
the inner pot.

See “Steaming Food (“Slow Cook+Steam”
Menu)” (p.26 to 28).

Note \

e Add water up to the appropriate line (line 1
for 1.0 L [5.5-cup] type, line 2 for 1.8 L [10-
cup] type) on the “Plain” scale on the inside
of the inner pot.

e Set the cooking time to between 20 and 30
minutes, according to the type of food being
cooked.

23




24

You can prepare the following dishes with ease.
Refer to the supplied “COOKBOOK” for directions.

With this menu, food is first brought to near boiling,
the heat is then lowered to about 93°C and the
food left to simmer. The temperature is then
lowered even further to about 88°C and simmering
is continued. By gradually lowering the heating
temperature in this way, flavors are enhanced and
the liquids do not boil down even when heated for a
long period of time.

Menu examples
Simmered pork with coconut juice, Papaya and
pork trotters soup

e For how to cook “simmered pork with coconut
juice” and “papaya and pork trotters soup”, see
the supplied “COOKBOOK”.

Note \

e Caution should be exercised when making
dishes other than those described in the supplied
“COOKBOOK?”, as they may boil over.

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

1 Prepare the ingredients.

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

Note \

e Use the “Plain” scale on the inside of the inner pot
as a reference. Using more than the maximum
acceptable amount (see the table below) can
prevent proper boiling or cause the contents to
boil over. Be careful also not to use less than the
minimum required amount either, as that can also
cause the contents to boil over.

“Plain” scale
1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
5.5 or below | 2 or above | 8 or below | 3 or above

Slow COOking (“Slow Cook+Steam” Menu)

Connect each end of the power
cord to the specified locations.

(2) Connect

(1) Connect ¢

7
Appliance Power plug

plug

Note \

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

Use the [Menu] key to
select the “Slow

CookeSteam” menu.

The A symbol will blink while the menu is
being selected.

Plain (@] Quick Sweet - Mixed

'-' ,-' Porridge

Multigrain
". ' 'M Brown
- T

®> | Slow Cook-Steam

% Blinks|

5 Use the [Hour] and [Min] keys to

set the desired cooking time.

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

The cooking time can be set to any 5-minute
increment between 5 and 180 minutes.

Synchro-

Plain (€t} Quick Sweet-Mixed
Ay,
(il

' ' 'M Brown
- » | Slow Cook-Steam

Biinks)

Porridge
Multigrain

Press the [Start] key.

The Start lamp will turn on and steaming will
start.
“Ready in” will appear on the display.

(0]

Synchro-
Plain Quick Sweet-Mixed
Ready in |Porridge
,-’ ’-' Multigrain
- Brown
_' '_’ M » | Slow Cook-Steam

Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.

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

The Keep Warm lamp will turn on and “Oh”
will be displayed.

Plain (Eelldile] Quick Sweet - Mixed
Porridge
Multigrain

'-' ' ' Brown

»> | Slow Cook-Steam

« If a longer cooking time is required, you can
set the disired additional cooking time. Press
the [Hour] and [Min] keys to set the additional
cooking time with the Keep Warm lamp turn
on. The cooking time can be extended up to
30 minutes, a maximum of 3 times.

Note \
e [f a longer cooking time is required, do not press the
[Keep Warm/Cancel] key before extending that time.
Doing so will cause the Keep Warm lamp to go out
and additional cooking will not be possible. If you
mistakenly pressed the [KeepWarm/Cancel] key,
perform the following procedure.
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 unit and the inner pot for about 10
minutes.

3. Place the inner pot back inside the rice cooker.
4. Repeat the procedure from step 4 on p.24.

Once cooking is completed...

] Press the [Keep Warm/Cancel] key to

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

O
Cancel

2 Remove any odors. (See p.32)

Note \

o |f the [Keep Warm/Cancel] key is not pressed

when cooking is completed, the Keep Warm
function will automatically engage and the
elapsed Keep Warm time will be displayed in
hourly increments from the first hour (“1h”) up
to 6 hours (“6h”) after that. After 6 hours has
elapsed, “6” will blink on the display.

e Do not use the Keep Warm function

continuously for more than 6 hours as some
foods will lose their taste.
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10 Steaming Food (“Slow Cook+Steam” Menu)

1 Add water to the inner pot and

place the cooking plate inside.

Refer to the following guideline on the
amount of water to add.
* 1.0 L (5.5-cup) type: 3-1/2 cups (630 mL)
* 1.8 L (10-cup) type: 4-1/2 cups (810 mL)

Place the
cooking
plate.

Use the supplied
measuring cup
to add water.

Note \

e Be sure to put an appropriate amount of water in
the inner pot. Do not allow the inner pot to run out
of water or the cooking plate to become immersed
in water during steaming.

Cooking plate

L Vlm‘ J I Tne |

2 Add ingredients to the cooking
plate and close the lid.

3 Connect each end of the power
cord to the specified locations.

(2) Connect

_ F]
SAL”
Appliance
plug

(1) Connect
Power plug

Note \

Press the [Menu] key to select

the “Slow CookeSteam” menu.

The a symbol will blink while the menu is
being selected.

Plain {eelellils) Quick Sweet-Mixed

'-' ,.' orriage

Multigrain
>

" , 'M Brown
-

® | Slow Cook-Steam

Blinks

5 Press the [Hour] and [Min] keys
to set the desired steaming

time.

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

by 5 minutes.
Set the steaming time between 5 and 60
minutes.
* Do not set the time to more than 60 minutes.

Synchro-
Plain (€] Quick Sweet - Mixed

Porridge
:’ ,-' II;/IuItigrain
' ' M rown
- "

®> | Slow Cook-Steam |

6 Press the [Start] key.

The Start lamp will turn on and steaming will
start.
“Ready in” will appear on the display.

(0]

Plain (eeldile] Quick Sweet-Mixed

Ready i Porridge

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

-' ,-' Multigrain

'- 1 'M Brown

- » | SlowCook-Steam
Note \

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

The Keep Warm lamp will turn on and "Oh"
will be displayed.

KeepWar ) ) )
Cancel Plain (€J3il) Quick Sweet-Mixed
Porridge
,-' ] Multigrain

'_ ’ '.' Brown

® | Slow Cook-Steam

* To steam the food further, use the [Hour] and
[Min] keys to set the additional steaming time
and then press the [Start] key. The steaming
time can be extended up to 30 minutes, a
maximum of 3 times.

A\Caution \

« Be careful not to get burned by the escaping
steam when opening the lid.

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.

Note \

e When extending the steaming time, be sure to
add water to prevent dry-boiling.

e [f alonger steaming time is required, do not press
the [Keep Warm/Cancel] key before extending that
time. Doing so will cause the Keep Warm lamp to go
out and additional steaming will not be possible. If
you mistakenly pressed the [Keep\Warm/Cancel] key,
perform the following procedure.

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

For the amount of water, see step / on
p.26.

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

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

4. Repeat the procedure from step 4 on p.26.

8 Remove the cooking plate.

 Be careful when removing the cooking plate
after cooking, as it will be hot.

* Serve as soon as steaming is completed. If
not removed from the rice cooker right away,
the food will become wet and soggy.

« Do not tilt the cooking plate while removing
it. The broth, etc., may spill out and result in
burns.

Once steaming is completed...

] Press the [KeepWarm/Cancel] key to
turn off the Keep Warm function.
The Keep Warm lamp will turn off.

2 Disconnect the power plug and then
the appliance plug.

(1)Disconnect

(2)Disconnect

3 Clean the rice cooker. (See p.29 to
32)
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B Guidelines for steaming times

11 Cleaning and Maintenance

Any other servicing should be performed by an authorized service representative.

Perform cleaning and maintenance procedures as described on the following p.29 to 32.
Clean all parts by hand. Do not use a dishwasher/dryer.
To maintain cleanliness, always clean the rice cooker on the same day it is used. Also clean the rice cooker at

regular intervals as well.

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain

from cooking. (See p.32.)

Note \

Ingredients Amount Approx. time Hints for steaming
Chicken 1 fillet (200 to 300 g) 20 to 30 min Make several small cuts in the
chicken.

o ) . Fillet to a thickness of 2 cm or less.
White fish 2 to 3fillets (150 to 200 g) 20 to 25 min Always wrap in aluminum foil.
Shrimp 6 to 10 (100 to 200 g) 15 to 20 min Steam in shells.

Carrots 1to 2 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Potatoes Medium size, 2 to 3 (250 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Sweet potatoes Medium size, 1 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Meat qumplmgs 8to 15 20 to 25 min Space evenly in cooking plate.
(warming)

Do not fill the cooking plate for the 1.0 L (5.5-cup) type any higher than 3 cm, or 4 cm, with the 1.8 L (10-
cup) type. Doing so may result in the food touching the lid and becoming wet and soggy.

Do not allow the hole of the pressure control cap to be blocked with ingredients.

The steaming times above are only a guideline and the required time will differ depending upon the
temperature, quality, and quantity of the ingredients.

If steaming is still not complete, you can steam for an additional period of time based on how well the food
is cooked.

Normally, there will not be enough water for additional steaming. Add water to prevent the inner pot from
running dry.

If you steam meat and fish, etc., for too long, they will become hard. If food does not steam sufficiently at
shorter times, cut into thinner slices.

Always wrap fish, etc., in aluminum foil for steaming. Failure to do so may result in the contents of the
cooking plate boiling over.

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

down before cleaning.
e Clean with a soft sponge and cloth.

e \When cleaning the rice cooker with a detergent, use only standard kitchen detergent (for tableware and

kitchen utensils).

e Rinse the parts thoroughly since detergent remaining on them may result in deterioration and discoloration

of part’'s materials such as resin.

B Parts to wash after every use

Inner pot Cooking
plate
Measuring Spatula Pressure
cup control cap

Spatula holder

] Clean with a soft sponge and with tap or lukewarm
water.

2 Wipe off water with a dry cloth and completely dry
all parts.

Note \

e Do not clean the inner pot with the abrasive side of a heavy-
duty scrub sponge. Doing so may damage the fluorocarbon
resin coating.

I ten o Do not use the abrasive side

M of a heavy-duty scrub sponge.

e Do not wash dishes, etc., inside the inner pot. Also, do not
place the inner pot upside down on top of dishes, etc., to
dry. Doing so may damage the fluorocarbon resin coating or
cause it to peel.
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B Parts to wash when dirty

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

Center sensor

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

Around the upper casing and hook button and on the
lid gasket
Remove any adhering grains of rice, etc.

Hook Center
button sensor

Note \

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

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

Power cord and plug Wipe with a dry cloth.

Note \

e Do not pull on the lid gasket.

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

e Do not clean the rice cooker or its parts with thinner, cleanser, bleach, disposable cloth, metal spatulas,
nylon scouring sponges or the like.

e Always clean each part separately.

e Do not immerse the pressure control cap, measuring cup, spatula or spatula holder in hot water. Doing so
may cause them to become deformed.

e Do not use a dishwasher/dryer to clean the rice cooker or its parts. Doing so may cause them to become
deformed.

e When cleaning the rice cooker with a detergent, do not use alkaline kitchen detergent.

e Always clean the lid or pressure control cap after cooking rice with cereal grains.
Otherwise the pressure control cap may be clogged causing a problem that the pressure control cap does
not open or rice cannot be cooked well.

Removing and attaching the pressure control cap

Pressure control "

cap

Note \

e Carefully set the pressure control cap in place.
If it is not fitting well, it may come off or cause steam leak resulting in failure.

Cleaning the lower heater plate

Water drops may fall from the inner lid during cooking and cause the surface of the lower heater plate to
become dirty. This will not affect the performance of the rice cooker but, if you would like, you can clean the
heater plate using the following procedure.

] Add a bit of standard kitchen
cream cleanser to a nylon

scouring sponge, and remove
the surface dirt.

Nylon scouring

2 Wipe clean with a damp paper sponge

towel or cloth.

Heater plate
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1 2 If Rice Does Not Cook Properly

RemOVing Odors (When odors remain in the rice cooker and/or cooking plate) Check the following points if you experience a problem with the cooked rice or with the operation of the rice

cooker, etc.
The following procedure should be performed each time after cooking, or if odors become bothersome. Checkpon| S5 =| 25 |292=5| 2= | &= S [=s=|283| & 5= [ o=
232 38 (288 | 58 | g8 | & |522|33z| 3 |28 |58
cSo=| 3 a = @ q — 35z|332 @ o Q
Note Toa| =3 |28 =8 =2 5 =o@ 3 :sg = == =3
Szs| 55|88 5g | 3% | ° (357|859 3 | &% | ~@
e Be careful of the hot inner pot, cooking plate, and rice cooker after cleaning. Touching them may result in Swd|l oz |7 22| 32 g 5 % g x % g 3 5 £3 $
burns. g22| 38 2ol 3 a o e |T"z3|23gE| ¢ Je °
. . Sgg| 20 ol = 2 g 83838 © a =
B Rice cooker B Cooking plate €2 g3 | B 2% 2| & o8|gas| 3 o ]
S5 |8k | g5 83 s | S&lggs 3| 2| &
5 - = QS 5
Do not place the cooking plate inside the inner pot. Immerse the cooking plate in hot water and allow it g 33 g N 9,:3- @ % 3|83 %‘ ] §
to soak for about 1 hour. Problem 5 ~3 = 3 8 8% o)
Fill the inner pot to about 70 0o hard ° ° ° ° ° ° ° °
to 80% with water, select the O Is 00 50 . . . . o . . .
“Plain” menu and press the = Is not cooked . . . . . . .
Start] key. S
[ _] y D a a ard = e [ ) [ ] [ ] [ ] [ ] [ ) [ ]
Confirm that the Keep Warm
. b ed ° ° ° ° ° °
lamp is on and press the —
ea ea ° ° [ ] L]
[KeepWarm/Cancel] key.
Bo ove ° ° ° °
Note \ Sl & ._ o0 ~ J 5 .. ° ° ° ° ° °
e |f odors become bothersome, use about 20g of citric Reference page 12-14, 40 — - 16 - 18 14, _ 18 40
. . . 40 29-30
acid added to the water for more effective deodorizing.
It may be impossible to remove some odors _ _
completely. In this case, contact the place of Checkpoint) S8 % | §= |F62| §5 | 23 s |385]| 85 |83 83
purchase 38z| 22 |s82| @e | S0 ° |382| 33 |23 | 8¢
| 238|337 |553| g3 | 33| 3 |253| 35 |3sg)| iz
. 28| 23 |8=c| 85 | &5 | 2 [825] 28 [F3%| ez
2 Wash the inner pot and pressure o2 | 38 |282| 88 | 38 o |08 88 <3| =8
. S8a | 22 [S32| 5& | 2% 2 |1533| g 3| &8
control cap with a standard 058 | 83 |V38| 25 S| &8 |925| o | 2| 2%
kitchen detergent, and then R%e ) g = 8 Sl = 5 ° | 8 %’% s| 8| 38 '<"§
. . = . - :‘ Q. e = 3 o c L5 Q S5 Q
rinse sufficiently with water. gzl 23 53| =© g s |23¢ Y = a
@ =5 oaQ 55 2 = £23 3 o 7
S | S8 53| 93 ® 1388 5
3 Allow the rice cooker and all Problem - T z
parts to dry in a well-ventilated SO * * * ° *
Iocation. 00 SO [ ] [ ] [ ) [ ] [ ] [ ] [ )
O O OOKed
©) sl e L] ° L]
= asS a hard cente L] ° L] °
0 ed L] ° ° L] °
e e rice bra .
s ea ea [ ] [ ] [ ]
o Bo ove ° ° ° °
2 e 00 d e
o € e e ong °
14, 12, 15,
Reference page 29.30 14 14 - - 29.31 12 - - 29-32
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1 3 If Synchro-Cooking Does Not Go As Expected

Check the following points when you experience a problem with food cooked concurrently using the cooking

Cause

Problem

Was there a power outage

o
during cooking? i ° ¥
Was the food cooked according
to precautions for ingredientsto | @ | e | e | e | o | @ el o | e| o | 0| e o [
be placed in the cooking plate?
Was a menu other than o
“Synchro-Cooking” used? o R R R B i I R R B
Were more than the acceptable
maximum or less than the ol o ° ol o o ol ol o ° ol o o |
minimum required amounts N
used?
Were the .S@_.ma_m:»m.m:m:@ma ol o el ol ol o | ol o N
unevenly in the cooking plate?
Were more ingredients and
seasonings used than indicated | o | o o | o o o o| o | o o e Y
in the “COOKBOOK™?
€
5 :
~ L .. 2o %
[] 0 O ®
2 5 o : o> By
o 5 X > D S o : 4 8
0 o oJd U T O 0 o d d c
q c o 3 S Q
o o g © o o o (9}
9 el 3 @) m a
© o od rice -
m o 00 d 00 a 100d D d 00 Jd
Was th |
e ocwwmﬁmom_,m a prolonged power| S Were odors removed after o w
m, cooking? Y
m Was the rice left in the rice
2 cooker with the Keep Warm ° |
£ function turned off? i i &
5 unction turned ofr: Was the rice cooker and its parts| o ®
< ) cleaned sufficiently? &
o Was the Keep Warm function
® used continuously for more than | @ | o | e N
0 12 hours?
<
= Was a spatula left in the inner ol ol o -
m Was the Timer function set for o o pot? N
S more than 12 hours in advance? N
2]
el
0 -
= (o] . .
° |8 Was the rice (other than rinse- N ; > -
m 2 free rice) washed sufficiently? ¢ - Was cold rice added? i I N
3 |8
o m Are there any grains of rice adhering .9 )
E |3 to gaskets, the brim of the innerpot, | ® | o | e Is the rice concentrated around
> [ > ; o Q the outer portions of the inner -
a |2 or the lid, etc.” o . o | o i
> @ pot (less rice in the middle of the
g |° pot)?
5 | & Was the rice stirred and ol o ©
% |a loosened well? = o
= |0 Was less than the minimum
£ S ) ) required amount of rice being o o | o ~
o ¥ Are there grains of bumed rice or water drops o kept warm?
) 8 ) - ?
= |5 adhering to the outside bottom of the innerpet, | @ | o | @ Uiy
w i or to the heater plate or the center sensor? N
o | ®
n
= 19 ) - Is other than white rice or rinse-

- =18 < -
£l Was the amount of rice and o T free rice being kept warm? o | o o by
£3l5 water correct? N
< c|l»

k= £
2 |g (8 g
= S x x
QR 8 [} 2 [
3 |o 2 o) 2 o)
° |E ) g &) 8
m () Q [0]
= 1= © o O o
c = O d c @) d c
£ (o S, o ST~ o
£ |2 ° 3 £ c 3 3
© (X 3 Q 3 Q
@ gL = 5 o = 5 S O ©
0L i © O [
84|38 8 8
S| sl Rice being kept wa sl Rice be ep
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Check the following points if you experience a problem with the cooked.

1 4 If Slow Cooking Does Not Go As Expected

Check point
Problem
Doe ot bo
® Boils ove
2 Boils do

Reference page

15 Troubleshooting

Check the following before requesting repair service.

2= 2= 5= = = |z = 8=
2 e
33 8 a Q g ) o 230 S S5
o = D C'D‘ﬂ ) w ~ K = wn =
c @ - @ Q_m = = gﬂg =3 5 =
S e 23 g = =3 =3 w3 =3 33
a3 &3 S o @ b . 2 ~ 3
c o > 3 72 8 8 333 g ®
@ - 5322
k) = =2 o) ) o L
e 23 2o = = z@q 2 S
S0 = 9 a3 =1 = = Q o 7] e
S o > D = «Q «Q 333 ] =
=3 Q= %g = = o5 ® a @
- =
% Qo 3 3 3 -9 @ o
—. 73 = @ o 3Sg e} <
=] ) 2. ot o8 = 35 c o
@ o % Q Q 55 3 =
Q S x 3 o e} 50 @ @ Q
o a 3 c » = o g Q = ]
o o =23 <
[oX o C 3 > 5 - o= D o
o 33 = ] Q 333 S
> ~ o) =X ) ~Q ® 3.
7 o S > =0 =}
c @ o @
g 3 253
o 8 <
° ° ° ° ° °
° ° °
° ° °
14 15
24 24 . . 40
29-30 29-31

Symptom Check point Action Re;e;rg:ce
The rice or other foods are not Is the power plug properly connected | Insert the power plug fully into an 15
cooked at all. to an outlet? outlet.
Rice was not cooked completely by | Does the display show the correct Set the correct present time. 39
the preset time. present time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 33
Properly” and take the necessary action.
The Timer function cannot be set. Does the display show the correct Set the correct present time.
present time? 39
Is “0:00” blinking on the display? Set the present time.
Was the “Synchro-Cooking”, The Timer function is not available
“Quick”, “Sweet*Mixed”, or “Slow under those menus.
Cook+Steam” menu selected? 19
Was an unacceptable time set? Set a time that is acceptable under
the Timer function.
The display is blurred. Are there any grains of burned rice | Completely remove all remaining
or any other remaining grains of rice | rice.
adhering to gaskets or the brim of 14,
the inner pot? 29-32
Is the outer surface of the inner pot | Wipe with a dry cloth.
wet?
Sounds can be heard during Do you hear a clicking sound? That is the sound of the
cooking, steaming, or while the Keep microcomputer controller.
Warm function is on. It is not a malfunction. 10
Do you hear a sound like scraping This is the sound of metal
metal? contracting and rubbing together
due to heat. It is not a malfunction.
Do you hear a sound like boiling It is not a malfunction.
water? 10
(Only during cooking or steaming)
Do you hear a completely different | Contact the place of purchase. _
sound from the above?
An alarm (3 beeps) sounds when the | An alarm will sound if you do not operate the rice cooker within about 30 19
Timer function is set. seconds after pressing the [Timer] key. Continue setting the Timer function.
Water or rice has gotten inside the | Water or rice inside the rice cooker unit may cause problems. Contact the _
rice cooker unit. place of purchase.
When setting the present time, The time cannot be set during cooking, when the Keep Warm function is
pressing the [Hour] or [Min] key does | on, when the Timer function is in use. 39
not access the time setting mode.
The elapsed Keep Warm time blinks | Was the Keep Warm function used | The elapsed Keep Warm time will
on the display when the [Hour] key | continuously for more than 12 blink on the display when the Keep 21
is pressed while the Keep Warm hours? Warm function has been on for more
function is on. than 12 hours.
Was the Keep Warm function used | The elapsed Keep Warm time will
continuously for more than 6 hours | blink on the display when the Keep o5
under the “Slow Cook+Steam” Warm function has been on for more
menu? than 6 hours.
The present time, preset timer Does “0:00” blink on the display The lithium battery has run out.
settings, and elapsed Keep Warm when the power plug is connected Contact the place of purchase. 10
time are lost when the power plug is | again?
disconnected.
Nothing happens when a key is Is the power plug properly connected | Insert the power plug fully into an 15
pressed. to an outlet? outlet.
Is the Keep Warm lamp on? Press the [KeepWarm/Cancel] key
to turn off the Keep Warm function, 15
then try the operation again.
The lid will not close, or it opens Are there any grains of rice adhering | Completely remove all remaining 14
during cooking. to the upper casing, lid gasket, or rice. 30_:,;1

around the hook button?
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Symptom Check point Action Reézrggce
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should _
go away over time as the rice cooker gets used.
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded. _
parts. They do not affect the performance of the rice cooker.
Food adheres to the lid during When cooking with ingredients that expand during heating, such as eggs
concurrent cooking. and the like, some of that may adhere to the lid. If it is bothersome, reduce 22
the amount of the ingredients.
If these indications appear
. . Reference
Display Action page

“Err” appears on the display and a long- | If the rice cooker still does not respond, there is problem with the unit
lasting or continuous beeping alarm itself. Disconnect the power plug and contact the place of purchase.
sounds.

B Synchro- . .
Plain (€dlls) Quick Sweet - Mixed

Porridge
Multigrain
'. '. '. Brown

Slow Cook-Steam

Plastic parts

place of purchase.

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

Setting the present time

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

The time cannot be set during cooking, when the Keep Warm function is on, or when the Timer function is in

use.

B Example: Changing the present time from “9:30” to “9:35”

Connect each end of the power
cord to the specified locations.

(1) Connect

Appliance plug

(2) Connect

Power plug

Display the time setting mode.
Press the [Hour] or [Min] key to display ©.

Synchro-
Plain Cookmg Quick Sweet-Mixed

® Porridge
ARy, .S Multigrain
[ )
,.' .', ' Brown

I NC Slow Cook-Steam

Set the present time.

Set the hour with the [Hour] key
and the minute with the [Min] key.
Hold down the corresponding key

to change the time more rapidly. I

Once you are finished setting

the time, press the [Menu] key.

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

Plam Cookmg Quick Sweet-Mixed

'l

« To cancel setting the time, press the
[KeepWarm/Cancel] key.

Porridge
-' Multigrain
.' - ' Brown
-/ — Slow Cook-Steam
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Specifications

Unit size

1.0 L (5.5-cup) type

1.8 L (10-cup) type

Power source

220V 50/60 Hz

Rated power (W)

564

790

Plain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
g) Synchro-Cooking 0.18 t0 0.36 (1 to 2 cups) 0.36 to 0.72 (2 to 4 cups)
£ |Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
3 |Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 to 0.90 (2 to 5 cups)
g Mixed 0.18 to 0.54 (1 to 3 cups) 0.36 to 1.08 (2 to 6 cups)
2 [Porridge  |hard 0.09t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
= soft 0.09 (0.5 cup) 0.09 to 0.27 (0.5 to 1.5 cups)
c Multigrain 0.18 t0 0.72 (1 to 4 cups) 0.36 to 1.44 (2 to 8 cups)
Brown 0.18 t0 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Outside Width 27.0 30.1
dimensions Depth 35.3 38.3
(cm) Height 214 255
Weight (kg) 2.9 3.7
Note \

e One level cup of white rice is about 150 g

In case of a power outage

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

State when power
outage occurs

Once power is restored

While the Timer
function is set

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

During cooking

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

While the Keep
Warm function is on

The Keep Warm function will be used continuously.

Purchasing consumables and optional accessories

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

purchase.

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

Doc va tuan tha tat ca cac hwéng dan an toan trwdce khi st dung ndi com dién.

+ Cac muc CANH BAO va THAN TRONG mé ta bén dwdi nhdm dé bao vé ngwdi dung va céc ca nhan khac
khéi nhitng tdn thwong thé chat va hw héng trong nha. D& dam bao an toan, xin doc k.

+ Khoéng thao nhan than trong/chd y dan trén thiét bj.

Cac hwéng dan an toan dwoc sap xép va mo ta theo mirc do tén thwong va hw hai gay ra béi viéc st dung

khéng dung cach, nhu phan bén duéi.

Ky hiéu nay cho biét c6 kha nang

» , ttr vong hodc thwong tich nang”
Canh bao «ni théo tac tren thiét bi kneng

dung cach.

Ky hiéu nay cho biét c6 kha

n na&ng gap thwong tich? hodc lam
Than trong nong tai san” khi thao téc thiét bi

khdng dung cach.

*1 "Thwong tich nang" & day dwoc dinh nghia la mu loa, bong
(nhiét d6 cao va thap), giat dién, gay xwong, ngd doc, hoac
thwong tich khac nghiém trong dén mirc phai nhap vién hodc
didu tri ngoai tru trong thoi gian dai.

*2 "Thwong tich nhd hoadc vira" & day dwoc dinh nghia la thuwong
tich thé chat, bdng, hoac giat dién ma khong yéu cau phai
nam vién hodc didu tri ngoai trd dai ngay.

*3 "Thiét hai vé tai san" & day duoc dinh nghia la thiét hai dbi voi
nha ctra, dd dac ndi that, hodc vat nudi.

Mb t& cac bidu twong

Ky hiéu /\ chi canh béo hoac
phong ngtra. Chi tiét cu thé

clia cadnh bao hoac phong
ngtra dwoc hién thi trén ky
hiéu hoac trén hinh anh hoac
van ban gan ky hiéu.

Ky higu © chi hanh dong
cam thyc hién. Chi tiét cu thé
clia hanh déng cdm thuc hién

dwoc hién thi trén ky hiéu
ho&c trén hinh anh hodc van
ban gan ky hiéu.

Ky hiéu @ chi hanh déng phai
‘ thwe hién hoac mét hwéng

dan phai tuan tha. Chi tiét

cu thé ctia hanh déng hodc

hwéng dan nay duoc hién thi

trén ky hiéu hoac trén hinh

anh hoéc van ban gan ky hiéu.

ACénh bao

Cac bién phap an toan chung 0

Khéng thir thao rei, stva chiva hay diéu
® chinh san phdm. Viéc sira chira chi dwoc
thwe hién béi dai dién bao dwéng du tiéu
Cém thao roi chuan.
Lam vay c6 thé gay chay, giat dién hodc
thwong tich.

Dirng st dung thiét bi ngay lap tic khi

c6 truc tric hay sw cé.

Khoéng lam nhw vay cé thé gay chay, giat

dién hodc thwong tich.

Vi du vé sw cb:

« Day dién va/ho&c phich cdm néng bét
thuwdng.

+ Khéi phat ra ttr néi com dién hodc phat
hién cé mui chay khét.

+ Nbi com dién bi nit hodc ¢ bd phan bi
Idng hodc lung lay.

« Nbi bén trong bj bién dang.

+ C6 céc su cb hodc tinh trang bat thwong
khac.

Rut day dién ra khdi 6 cdm ngay lap tirc va

lién hé v&i dai ly phan phéi dia phwong dé

bédo dwdng.

/\Canh bao

Moéi trwwo'ng str dung

Khéng str dung trén bé mat khéng én
® dinh, hoac trén ban hoac tham khéng

chiu dwoc nhiét.

Lam nhw vay c6 thé gay chay hoic lam

hdng ban hodc tham.

Khéng str dung ndi com dién trén
maét ban xoay khéng dé dang chiu
dworc trong lwong cua ndi.

Ni roi khdi mat ban c6 thé gay thwong
tich, béng hodc hdng héc cho thiét bi.
Trwéc khi st dung ndi com dién, hay
xac nhan mat ban xoay c6 du kha nang
chiu dwoc trong lwong cla ndi.

Nhirng ai dwoc st dung noi com dién

Khéng cho phép tré em sir dung thiét
bi mét minh va dat ngoai tm tay cua
tré so’ sinh hodc tré méi biét di.
Khong lam nhw vay c6 thé gay béng,
giat dién hoac thwong tich.

Nguén dién

Chi str dung nguén dién ap dinh
danh.

Viéc st dung bt ky ngudn dién nao
khac c6 thé gay chay hodc giat dién.

Str dung 6 cap dién cé dién ap 7 A
tré 1én va khéng dong thei cam dién
nhirng thiét bi khac.

Viéc cdm ddng thoi nhirng thiét bj khac
trong cuing mét & c&dm dién cé thé khién
4 cdm dién bj qua nhiét hodc gay chay.

Day dién va phich cam

Khoéng lam héng hoac str dung day
dién bi hong.

Khéng dung lwc ubn cong, xoén, gap
hodc chinh stra day dién.

Khong dét gan nhitng bé& mat c6 nhiét do
cao hoac bén dwai/gilra cac vat nang.
Day dién bi héng c6 thé gay chay hoac
giat dién.

e O
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Khéng dé tré so sinh hoac tré em
liém & cam dién hodc thiét bi.
Lam vay cé thé gay giat dién.

Lau toan bé phich cam trong trwong
hop c6 bui hoac vat la bam vao.
Diéu nay gilp tranh gay chay.

Thiét bi nay khéng dworc thiét ké dé
dwoc stir dung bé&i nhirvng ngwei gap
tré ngai vé thé chat hodic thiéu kinh
nghiém va kién thirc trir khi ho dwoc
giam sat hodc chi dan lién quan dén
viéc str dung thiét bi b&i ngwei chiu
trach nhiém vé sw an toan cta ho.
Khi nhitng nguoi nay stv dung ma thiéu
sw giam sat co thé gay chay, giat dién
hoac thwong tich.

QO O

Str dung ndi com dién

Khéng str dung san pham nay theo
® bat ky cach nao khéng dwoc mé

ta trong hwéng dan van hanh hoiac

cuén COOKBOOK kém theo nay.

Hoi nwéc hodc dd ndu co thé phun ra

gay bdng hodc cac tbn thwong khac.

(Vi du)

+ Céc nguyen liéu ndu néng bén trong
tGi ndu nhya v.v.

+ St dung gidy nuwéng dé boc thuc
ph&m trong ndi com dién.

Cam chac chan phich cdm vao 6 cam
dién nhdm tranh gay giat dién, ngan
mach, xi khéi hoac chay.

Khéng sir dung san pham nay néu
day dién hodc phich cdm bi hw héng
hoéc phich cdm bi 16ng khi cdm vao
6 cam dién.

Diéu nay 1a dé tranh gay giat dién, ngan
mach hoac chay.

Néu day nguén bi hw héng, thi phai
thay thé bing mét soi day dic biét
hodc bd day hién cé ctia nha san xuét
hodc dai ly dich vu cia san pham.

Khéng dung tay wét cdm va rat phich
WI}I cém.
Diéu nay 1a dé tranh gay giat dién hodc
Khéng cham thwong tich.
thiét bi bang
tay wot

@0 Ve O
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ACénh bao

Khong dé phich cam dinh hoi nwéc.
Lam vay c6 thé gay giat dién hodc chay.
Khi st dung san pham trén ban xoay,

hay can than khong dé& san pham dinh
hoi nuwéece.

Thao tac vé&i néi com dién

Khéng ngam thiét bi trong nwérc,
md hodc dd nwéc Ién thiét bi; didu nay la
dé thiét bj khéng bi ngédn mach, gay
Khongbao gi¢ giat dién va hw héng.
de thiet bj ngap
nwéchodc dung
dich nao khac

Khong bo bat ky vat bang kim loai
® nao vao ctra dan khi hodc cilra thoat

khi, hoac bat ky khoang tréng nao

gilra cac bo phan.

Lam vay cé thé gay giat dién hoac i

chrc nang.

Khong st dung dia ndu ma khong
dung néi trong.
Lam vay c6 thé gay chay, khéi, hodc béng.

Trong va sau khi nau

Khéng mé vung trong khi nau.
Lam nhw vay co thé gay béng.

Lam nhu vay c6 thé gay bdng. Phai dic
biét can than gilr thiét bi cach xa tam tay
Khéng cham c(ia tré so’ sinh va tré em.

@ Khéng dé mit hoic tay gan 6ng thoat hoi.

AThén trong

Cac bién phap an toan chung

Thao tac can than véi néi com dién.
Tha ndi com dién hodc tac dong mot
lwc manh I&n ndi c6 thé gay thuong tich
hoac 16i cho thiét bi.

Chi str dung dia nau dwoc cung cap
cuing v&i ndi com dién nay.

S dung mét dia nu khac co thé dan
dén chay hodc bang.

Chi str dung trong gia dinh.

Thiét bi nay duoc thiét ké dé& duoc st

dung trong gia dinh va trong cac trng

dung twong tw nhu:

+ khu virc bép nhan vién tai cac cra
hang, van phong va cac méi trwdng
lam viéc khac

* nha néng trai

» slr dung b&i khach hang tai khach
san, nha nghi va cac méi treveong lwu
tra khac

e cac moi trwdng thubc loai trén giwdng
va an sang

SLO0@

Moi trwong str dung

Khéng str dung gan twéng hodc dé
noi thét.

Hoi nudc va nhiét ¢ thé 1am hdng, méat
mau va/hodc bién dang. Str dung ndi com
dién cach twdng hay dd noi that it nhat 1a
30cm. Khi str dung thiét bi trén gia hodc ta
bép, hay chéc chan ring hoi nuéc hodc
nhiét khdng bi chan lai.

2,

\’

it nhat 30cm

Khoéng str dung mat ban trwot khéng
du kha nang chiu tai.

Néu khoéng ndi com dién c6 thé roi dan
dén chan thuwong, béng hodc hdng héc.
Kiém tra kha néng chiu tai pht hop
trwere khi str dung.

&Thén trong

Khong st dung néi com dién gan
nguén nhiét hodc noi 6 thé bj ban
nwoc.

Lam nhu vay co thé gay giat dién, ngan
mach, chay, hoac bién dang hoac hw
héng ndi com dién.

Khéng str dung ndi com dién trong
khéng gian nhé noi ma bang diéu
khién tiép xtc v&i hoi nwéc.

Hoi nwéc va nhiét ¢d thé 1am cho bang didu
khién bién dang va/hodc hu hdng, mat mau,
bién dang, va/hodc ndi com dién b truc
tréc. Khi st dung ndi com dién trén mat ban
trwot, kéo mat ban ra dé bang diéu khién
khong bi tiép xtic véi hoi nwdc thoét ra.

Khéng st dung ndi com dién trén
bép twr IH.
Lam nhu vay c6 thé lam hdng noi.

Day dién va phich cam
Pam bao cam chac phich cam khi rat
khéi & cadm dién; didu nay la dé tranh
gay giat dién, ngan mach hoic chay.

T
Khéng str dung nhiéu é nhan é cam

dién; didu nay la dé tranh hoa hoan.
AN V4

O © O

QO @

Thao tac vé&i ndi com dién

Chi str dung néi trong dwec san xuat
danh riéng cho néi com dién nay.

St dung bét ky loai ndi trong nao khac
c6 thé khién ndi bj qua nhiét hodc hw
héng.

Khéng nau vé&i ndi trong tréng khéng.
Lam nhw vay c6 thé gay quéa nhiét hodc
hw héng.

Can than v&i phan hoi nwéc thoat ra
khi mé vung.
Tiép xuc v&i hoi nwée co thé gay bong.

S0 O

Rut day dién khi khéng str dung.

Diéu nay 1a dé tranh thwong tich, béng,

giat dién hoac chay gay ra bdi hién
Ritday twong ngdn mach.

nguon dién

G

Khéng cham vao nut méc trong khi
dang cAm ndi com dién.

Lam nhw vay c6 thé lam mé vung,
Khéng cham gay thwong tich hodc bdng.

Trong va sau khi ndu

Khoéng cham vao cac bo phan néong
trong hoic ngay sau khi ndu xong.
Lam nhuw vay cé thé gay bong.

2] 1%,

Khong cham

Khéng dich chuyén nbéi com dién
trong khi dang nau.

Lam nhw vay c6 thé khién dd nau bén
trong @b tran va gay béng.

%,

= n

Vé sinh néi com dién

Cho dén khi thiét bi da nguoi han
trwére khi tién hanh bao duwéng; diéu
nay la dé tranh bi bong bé&i cac bé
mat néng.

Khéng rira toan b thiét bi.

Khéng d6 nwédc vao thiét bi hodc vao
day thiét bi; diéu nay 1& dé thiét bi khong
bi ngan mach va gay giat dién.

Khéng thao tac vé&i néi trong bing

tay tran khi néi com dién vira méi

hoat dong; sir dung gang tay cach

nhiét dé nhac néi.

Cham vao ndi néng co thé gay bang.
,

QO @

===

Ni trong

=
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AThén trong

B Tuan tha cac hwéng dan an toan
nay sé giup ban s dung thiét bj
nay trong nhiéu nam.

e Loai bé com chay hoac gao con sét lai.
Khoéng 1am nhw vay cé thé khién hoi nwéce ro ri
ho&c dd nAu bi dun s6i qua mirc. Diéu nay c6 thé
lam hoéng ndi hodc com khéng chin ddng.

e Khong boc ndi com dién bang vai hoac vat khac
trong khi nu.
Lam nhw vay cé thé khién ndi com dién hodc vung
bi bién dang hodc mét mau.

e Céc 16 trén ndi com dién dwoc thiét ké dé duy
tri cac chirc ndng va hoat déng clia ndi. Trong
trwong hop cwe ky hiém gap, bui hoac tham chi
l& cdn trung cé thé xam nhap vao nhivng 16 va
lam hoéng ndi. D& ngén chan diéu nay, ching toi
khuyén céo nén dung mét tAm ngan cén trung
hién da dwoc ban trén thj truong v.v.  Néu ndi bj
héng do sw cb nay, ndi sé khéng duwgc bdo hanh.
Hay lién hé noi ban hang.

Lép pht fluorocarbon ctia ndi trong c6 thé bi mon
va bong tréc khi str dung trong mét thdi gian dai.
Chét nay vé hai v&i con ngudi va tredng hop nay
khong anh huéng dén chirc nang nau hay kha
n&ng cach nhiét ctia ndi. Trong trudng hop ban
muén mua ndi trong ma&i, ban cé thé lién hé voi
noi ban hang.

r 2
e Tuan thi dung cac hwéng dan sau dé gilr cho

I&p pht fluorocarbon khéng bi trdy hodc bong

troc.

« Khoéng dat ndi trong truc tiép trén bép gas,
dién hoac bép tiv IH. Khong dét trong 10 vi
soéng hoac 16 nwéng.

« Chi s dung chirc nang Gilr &m cho gao
trdng. Khong st dung cho gao tron hodc
gao da ném gia vi v.v.

+ Khéng str dung gidm trong ndi trong.

+ Chi str dung méi dwoc cung cp kém theo
ho&c moi gé.

+ Khéng st dung d6 dung cirng nhw mudi kim
loai, thia hoac que danh tring.

+ Khoéng dat rd trong ndi trong.

+ Khoéng dat bd dd an va cac dé dung hodc dd
vat clrng khéc bén trong ndi trong.

« Khong lau chui ndi trong bang cac vat liéu
ctng nhu méi bang kim loai hodc bot bién
tdy rira béng ni-lon.

+ Khoéng st dung may rira bat/may say dé vé
sinh ndi trong.

« Can than khéng lam tray xuwdc ndi trong khi
vo gao.

+ Né&u ndi trong bi bién dang, hay lién hé véi
noi mua hang.

WAl Tén va chivc nang cac bd phan ciu thanh

Tam thoat nhiét

Nap diéu chinh
ap suét‘

Noi trong

Ron cao su

Khoéng thé thao roi 1&p ron
nay; khong cb géng thao
no ra.

Khung trén

Quai xach
S dung khi xach
ndi com dién.

Mam nhiét

Cam bién trung tam
<Day dién>

Phich cam dién

(Két ndi dau nay voi mot 6
cam.)

(Két néi dau nay v6i 6
phich cam.)

=
D>
=
«Q
<
D>
[
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Cac tuy chon va tinh nang cua menu
Bang diéy khién
. . Chirc ndng  Chirc néng
M.axn hi h., . Menu hen gi& san  Gilr am san Tinh nang
Hién thj biéu twong 4 (con tré menu) va co co
g]fyl ?"a h'_e‘n tai, v.v. Plain e} @) Chon khi ndu gao trang.
én hen gi®» Lo
Sang h ég nhép nhay khi D{an kho:' dgnﬂg . Synchro- — A* Chon khi s& dung dia ndu dé n&du com va cac mén an véi nhau
cai dat chirc nang Hen gio. Er?‘n(? hoac‘nhap nhay Cooking ' .
Bén Gis 4m Idang nau v.v. Quick — o Chon khi nu gao trang nhanh.
Sang kffi chirc nang \ f —Nat[Start] Sweet-Mixed — A | Chon khi ndu com tron hodc x6i.
Gilr am|dworc bat. @; N\ ( \l;l:;an dé bat dau nau Porridge O O Chon khi nu chao.
NKUt c I Cancel K —— Multiarain o A Chon khi ndu gao trén ngii cc nhw lta mach, hat ké, ké Barnyard, gao
[ eep Warm a'ncev] Timerb)| Plain Quick Sweet-Mixed 9 den hodc gao d6 cung voi gao trang.
Nhan dé& hty chic néng ) = porridge — - &
Gitr Am hoac d& hay hoat b= = | Mo Brown O A Chon khi nau gao It (gao It tron ngdi coc).
dong hién tai. Menu S [ o | VY Xem p.78 dé biét dung tich nau.
Nat [Timer] \ N Az Khéng st dung chirc nang hen gio bai vi c6 thé khong gitk dwoc mai vi ciia com.
Nhan dg cai dat Hen gio. ~ * Lay dia nau ra khéi ndi com dién truéc khi sir dung chirc nang Gidr am.
NﬂE [Mgnu] - S& dung dé cai dat thoi
Nhéan gé ghgn menu nau gian hién tai va thoi gian
mong muon. trong chirc nang Hen gid.

Lwuy \

e Khi st dung menu “Porridge”, thi chdo sé dic sét néu gitr &m qua lau; dung cang sém cang tbt.

Céc hoa tiét (O CD) trén nat [Start] va [KeepWarm/Cancel] 1a dé hd tro nhivng ngudi khiém thj.

m Kiém tra phu kién m Kiém tra thoi gian hién tai

Mudng Thoi gian dwoc hién thi theo dinh dang 24 gio. Can
mlc com Ngan dwng mudng diéu chinh néu thoi gian hién thi khéng dang.

(Xem p.77.)
Céch st H Pin lithium

dung ngan X, n ma e ens PR 2
dwng Dia nAu NOi com dién c6 mot pin lithium gan kem dé lwu
mudng thoi gian hién tai va cai dat bo hen gio hién tai ngay
ca khi rat phich cdm dién ra.
+ Pin lithium nay c6 tudi tho dw kién tir bdn dén
ndm nam khi rat phich cdm dién.
Cém vao + Néu pin lithium hét, chi s “0:00” s& nhap nhay
COOKBOOK trén man hinh khi cdm dién tré lai. Van cé thé
(SACH NAU AN) nau binh thwéng, nhung thoi gian hién tai, cai dat
san ctia bd hen gid, va thoi gian Gity &m da troi
Céc dong qua sé khéng con duwoc lwu trong bd nhé niva khi
Khoang 1 cbc (0,18 L), % rat phich cdm dién.
khoang 150 g

Lwuy \
e Khong tw thay pin lithium.

B Cac am thanh phat ra ttr n6i com
dién

Nhitng am thanh sau phat ra tlr ndi com dién trong

khi ndu, hap, ho&c khi chirc nang Giir Am dworc bat

la diéu binh thuwdng va khéng phai 1a co van dé:

« Am thanh lach cach (Pay 1& am thanh clia bo diéu
khién vi xtr ly.)

« Am thanh lao xao (bBay la @m thanh cta kim loai
tiép xUc va tra sat véi nhau do nhiét.)

+ Am thanh nhw tiéng nudc séi (Chi trong khi ndu

hodc hép.)
48 49
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Meo dé ndu com ngon

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

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

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

Mét cde twong dwong khoang
0,18 lit.

Cling c6 thé str dung cbc
dong di kém ddi véi gao
khéng can vo.

Vo gao nhanh.

Khudy gao vong quanh béng tay véi nhidu nwéc,
dd hét nwéc ra, va lap lai cho dén khi nuéc trong.

Khi ndu gao It ndy mam, gao nguyén hat hoic
gao nguyén cam, chon menu “Multigrain”.

NAau gao khéng can vo

+ Thém gao khéng can vo va nudc, va sau d6
khudy déu tlr dwéi day dé tirng hat gao ngap
trong nwée.(Viéc chi dé nuwéc vao gao ma khong
khudy déu co thé 1am gao kho thdm nwéc va co
thé lam cho gao khéng dwoc ndu chin.)

+ Néu nuwéc dé vao chuyén mau trdng, chang toi
khuyén ban nén vo gao that sach bang cach
thay nwéc mot hodc hai lan. (Nwéc chuyén
sang mau trdng 1a do tinh bét trong gao va
khéng phai cdm gao; tuy nhién, ndu com véi
gao con sét tinh bdt trong nwédc cé thé 1am com
bi chay, khi s6i tran ra, hoac com khéng dwoc
néu chin.)

Bo6 thém cac nguyén liéu khac vao gao
Téng sb lwong cac nguyén liéu khdng dwoc qua
70g méi cbc gao. Khudy déu moi gia vi va sau dé
thém cac nguyén liéu bd sung Ién trén gao. Néu
mudn bé thém cac nguyén liéu khac vao gao, hay
chéc rang khong st dung qua sb lwong nguyén
liéu t&i da cho phép (tham khao bang du6i day).

iem Loai 1,9 lit (5,5 Loai 1,/\8 lit (10
coc) coc)
Sweet 3 c6c hoac it hon |5 coc hodc it hon

Mixed

3 cbc hodc it hon

6 coc hoac it hon

Porridge ¢ hard

0,5 cbc hodac it
hon

1,5 cbc hoac it
hon

Brown

3 c6c hoac it hon

5 coc hodc it hon

+ D& thém nwéc truée khi thém cac nguyén liéu.
D4 thém nwéc sau khi thém cac nguyén liéu
lam cho com nau bi crng.

maoc p.52 dén 53 dé chuan bi

trwéc khi ndu com, va p.54 dén
58 dé biét cach nau com.

D6 thém nwérc tuy theo loai gao va s&
thich ca nhan cua quy vi.

® Lwong nwéc thém

Néu chon st dung nhiéu hoéc it nwéc hon lwong
nwéc dé xudt, khdng thém lwong nuwéc chénh
quéa 1/3 clia bt ky vach nao.

Mrc nwére twong (eng (St dung mire
nwéce twong ng trén ndi trong lam

LT tham khao va db nuéc theo sé thich
ca nhan cua ban.)
Plain
Synchro-
Cooking kDl
Quick Mtrc “Plain
Multigrain
Mixed
Sweet - »
(gao nép) Murc “Sweet

Sweet (h6n hop
gao nép va gao |Gilra cac mirc “Plain” va “Sweet”
thuwdng)

Brown Mtrc “Brown”

Chao cting: Mirc “Porridge * hard”
Chao méem: Mwc “Porridge ¢ soft”

Porridge

+ Khi n4u gao khéng can vo, str dung mirc “Plain”
lam tham khao nhwng hay thém mét chat nwéc
(cho @én khi nwéc chi viva dén vach twong (ng).

+ Néu diing gao khdéng can vo dé n&u chao, khi
muén nAu chao cirng (7 chao : 3 nuéc) thi do
nwéc theo vach “Porridge « hard”, khi nau chao
mém (5 chao : 5 nuéc) thi do nwéc theo vach
“Porridge « soft”.

+ Khi ndu gao It ndy mam, gao nguyén hat hoac
gao nguyén cam, str dung murc “Plain” lam
tham khao.

+ Néu dung gao khéng can vo dé nau chao, khi
mubn n&u chao ctng (7 chao : 3 nwéc) thi do
nwéc theo vach “Porridge « hard”, khi n4u chao
mém (5 chéo : 5 nwéc) thi do nwdc theo vach
“Porridge - soft”.

N&u gao It va/hoic gao trén ngii coc

tron vé&i gao trang

+ Néu gao sé n4u bao gdm nhiéu gao It va/hodc
gao trén ngii cbc hon gao trang, thi st dung
menu “Brown”.

+ Néu lvong gao It va gao trang béng nhau,
ho&c lwong gao trdng nhidu hon gao i, thi st
dung menu “Plain”. (Can ngam riéng gao It
trong 1 dén 2 tiéng trudc khi nau.)

+ Néu lvong gao trén ngii cbc va gao trang bang
nhau, ho&c lwgng gao trang nhidu hon gao trén
ngii cbe, thi str dung menu “Multigrain”. (Can
ngam riéng gao tron ngii cbc trong 1 dén 2
tiéng trwdc khi ndu.)

NA&u gao nép thom

Khi ndu gao nép thom, chon menu “Sweet:Mixed”.
Vo gao, va sau dé dan déu gao sao cho tat ca
gao deu chim dwéi nuwéc.

N&u ngii céc cuing vé&i gao tring

+ Lwong gao trdn ngii cbe phai it hon 20% lwong
gao trang.

« Phai d& ngii céc & trén cling gao tréng. Viéc
trén hai loai nay lai v&i nhau co thé lam cho
thirc &n khéng duwoc ndu chin.

« Néu ban cam thay ngi céc dwoc ndu qua
clrng, ngam riéng ngi cdc trong khoang 1 tiéng
trwéc khi ndu.

N&u ngii céc cung véi gao It

* Ludn st dung menu “Brown”.

+ Lwong tron gao It va ngii cde ti da cho phép
1a 3,5 cbe v&i coe loai 1,0 lit va 6 coe voi cbe
loai 1,8 lit.
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K8 Trwée khi ndu com

Tinh lwong gao. 3 bieu chinh mwc nwéc. Dat noi trong vao noi com dién. Pau tirng dau day dién véi cac
Luén dung céc dong dwoc cung cap kém D3t ndi trong 1&n mot mét phang can bang va (1) Hay chac chan dat ndi dung cach (khdng diém xac dinh.

theo noi com dién (cling danh cho gao khdng diéu chinh lwvgng nwéc theo vach chia twong dat nghiéng). )

can vo). &ng & bén trong ndi. (2) Boéng nép.

clp kém theo twong dwong khoang 0,18 L.

Moi vach dong gao trén coc dong gao cung @ / (1) Cém dién

e Phai chon myc nwéce theo loai gao va menu
nau dwoc chon, nhwng co thé diéu chinh theo (2) Bong nép.
e Lay gao vao coc dong nhw hinh bén dwdi. s& thich ca nhan cla ban. (Xem hwéng dan tai
Pong gao Pong gao khéng p.50.)
chinh xac chinh xac

Phich cdm

Khi ndu 3 coc gao
trang, hay dieu
chinh muc nuéc
den vach “3” & trén
mirc “Plain”.

(1) Bat ndi vao
trong nGi com dién.

T30

Lwuy \

e Ludn s dung lwong gao quy dinh (xem muc

Lau S@Ch hét nwéc va gao V.v. Phich cdm dién
<Mat ngoai va vanh cha néi trong>

“Théng sb ky thuat” & p.78). Néu khong c6 thé A iz X Lz . -
< Dién sé bat va biéu twong s sé nhap nha p—

nau com khong dung céach. TERG \ - e ong p nhay. O
Néu cac nguyén ligu khac dwoc thém vao gao, y Plain %‘:ﬂ% Quick Sweet - Mixed Lg
xem p.50. o Dam bao ndi trong dwoc dat mot cach chac chan = <

R A " Porridge
, 2 ‘n 3 vao trong noi com dién. -y, o,y L D>
Vo gao. (C6 thé thwe hién bing g ' 1M o RER

- - - Brown

cach str dung néi trong.)

U N x —'.-’—' Slow Cook-Steam
Doi v&i gao khéng can vo, xem p.50.

)

e Hay can than, khéng cham vao nut diéu khién khi

Lwuy \

e Néu Bén Gilr &m dang bat, hay nhan nat
[KeepWarm/Cancel] dé tat den.

déng nép.

Pl

Lwuy \

e Khong s dung nwéc néng (qua 35°C) dé vo gao
ho&c khi d6 nwdc ndu. Biéu d6 cé thé khién cho
viéc ndu com khéng dung cach.

e Khdng cha sat qua manh khi vo gao.

Diéu nay c6 thé lam hw hdng néi trong va néu /N\Than trgng\
com khdng chinh xac.

Cancel

e Hay chéc chén loai bé tat ca gao hodc cac
nguyén liéu khac dinh vao va bam xung quanh
mam nhiét, cadm bién trung tdm, khung trén, va
nut khoa. (Xem p.68.)

Nguyén liéu dinh vao co thé can tré viéc déng
nép, 1am hoi nwéc rd ri ra ngoai khi nau, hodc
viéc d& ndp m& va dd nau ban ra ngoai, sé dan
dén bdng hodc cac thuong tich khac.
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V.8 Cach nau com

1 Nhéan nat [Menu] dé chon

menu mong mudn.

M@i 14n nha&n nat [Menu], thi menu dwoc chon
sé thay ddi theo th( tw hién thi dwdi day.
Biéu twong 4 sé& nhap nhay khi menu duoc

chon.
Plain (€eLdife) Quick Sweet-Mixed
-

Porridge

' ' Multigrain

- - - Brown

- oY e Slow Cook-Steam

U

X Synchro-| i .
Plain = (&) = Quick = Sweet - Mixed
Porridge
SlowCook-Steam = Brown ¢ Multigrain —J

« Khong can bam nat [Menu] néu menu mong
mudn da dwoc chon.

2 Néu ban da chon menu
“Porridge”, hay str dung nut
[Hour] va [Min] dé cai dit thoi
gian ndu mong muén.

« Méi 1an nhan nat [Hour], thi thoi gian cai dat
sé tang 5 phat. M&i 1an nh&n nat [Min], thi
thoi gian cai dat sé giam 5 phut.

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

Tang thém 5 — Hour
phat

Min —— Giam 5 phut

« Cai dat mac dinh 12 60 phut. C6 thé diéu
chinh thoi gian ndu chéo theo sé thich cla
ban.

54

Nhan nut [Start].
bén khai dong sé bat.
Néu ban da chon menu “Plain”, thi thiét bj sé
phat ra mét tiéng bao bip bip moét ngén, mot
dai. Néu khoéng, chi cé mét tiéng bao bip bip
phat ra.

Plain Cookmg Quick Sweet+Mixed

-

Porridge

’ ’ Multigrain

- - - Brown

-’ o= e Slow Cook-Steam

Qua trinh ndu sé bat dau.

Lwong thich

hop

Xem p.50 dén 51 d& biét lwong ngii cdc va nguyén liéu thich hop.

Hwéng dan vé thoi gian nau

Menu
Kich thwéc don vi

Plain

Synchro-
Cooking

Quick

Sweet*Mixed

Multigrain

Brown

Loai 1,0 lit (5,5 cbc)

36 dén 46 phut

36 dén 46 phut

25 dén 38 phut

30 dén 48 phut

35 dén 45 phut

66 dén 78 phut

Loai 1,8 it (10 cbc)

36 dén 49 phut

43 dén 53 phat

25 dén 43 phat

34 dén 56 phat

35 dén 45 phat

67 dén 78 phat

+ Thoi gian trén cho biét khoang thdi gian dén khi két thic hdp sau khi ndu xong khi gao khéng dwoc ngam
trwéc khi nhan nat [Start]. (Bién ap: 220 V, Nhiét d6 phong: 23°C, Nhiét d6 nwéc: 23°C, Lwong nwdc: mirc

binh thwdng)

* Thoi gian nau sé khac mét chut tay thudc vao lvgng dwoc nau, loai gao, loai va sb lwong nguyén liéu, nhiét

dé phong, nhiét d6 nwérc, lwgng nwédc, dién ap, va chirc nang Hen gio cé dwoc str dung hay khéng v.v.
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Khi qua trinh hap cuébi cung
bat dau, thi thoi gian con lai sé
dworc hién thi.

Thoi gian cho dén khi hap xong sé dwoc hién
thi trén man hinh theo don vi 1 phut.

Bat

Synchro-
Plain Quick Sweet - Mixed
Ready in |Porridge

" ’ Multigrain
' ' M Brown

Slow Cook-Steam

« Thoi gian hap sé thay dbi tuy thudc vao
menu duwgc chon.

Khi gao dwoc nau chin hoan
toan, thi chirc nang Gilr Am sé
tw dong kich hoat (Pén Khéi
dong sé tat).
Dén Gitr &m s& bat va sé phat ra mot tiéng
bao (8 tiéng bip bip).

KeepWa

Synchro-
Plain Quick Sweet - Mixed
Porridge
',-’. -',- Multigrain

- - B
"_'._'—' Slgz\é\:):k-steam

+ Néu ban da s dung nguyén liéu khi ndu &
ché do menu “Porridge”, hodc doi hdi thoi
gian ndu lau hon v.v., thi ban c6 thé cai dat
thoi gian ndu thém mong muébn. Pon gian
chi can nhan nat [Hour] va [Min] khi Bén Gidr
4m bat, va sau d6 nhan nut [Start]. Thoi gian
néu cé thé dwoc kéo dai thém Ién t&i 15 phat
theo murc tang 1 phat, téi da 1a 3 1an.

« Khudy gao d&u truae khi ndu thém lai.

Cancel

56

Khi com dwo'c nau xong

X&i com da chin.

Ludn x&i com ngay khi ndu xong.
« Ludn mang gang tay ndu bép v.v. dé gi ndi
khi dang x&i.

Nwéc ngung
tu sé tap trung
tai khung trén.

Lwuy \

o Hay chéc chén lau sach hét nwéc néng dong &
khung trén hodc chay ra ngoai ndi com dién khi
ban mé& ndp ngay sau khi vira ndu hodc khi bat
chirc nang Gitr 4m.

Khi ban da str dung ndi com
dién xong...
] Nhén nat [KeepWarm/Cancel] dé tat
chirc ndng Giir 4m.
Dén Gilr 4m sé tat.

Lwuy \

o Né&u ban rat phich cdm dién ra ma khong
hay chirc nang Gitr &m, thi Ian sau ban bat
ndi com dién 1&n, dén Gitr &m sé bat va ban
sé& khong thé n&u duorc.

2 Rut phich cam dién va sau d6 rat

dau cam thiét bj ra.

(1)Ngat két ndi

(2)Ngat két nbi

3 Vé sinh n6i com dién. (Xem p.67
dén 70.)

Cai dat Hen gio’

KeepWarm

o !
ﬁnero Plain ‘ Quick Sweet - Mixed e
4 T Porridge
b Multigrain
@ '

2 35
Str dung chirc nang Hen gi®& (Hen gio 1
/ Hen gi® 2)

C6 thé cai dat san thoi gian com chin/néu xong.

Cancel

N
-

Brown
Slow Cook-Steam|

Min

/

* Chon “Timer 1” hoac “Timer 2” va cai dat thoi gian
néu xong mong mudn. Thoi diém bat dau ndu
sé dwoc tw dong diéu chinh dé hoat dong duworc
hoan thanh vao thoi diém cai dat trwdc.

+ M&i bo hen gi® co thé dwoc cai dat nhiédu 1an
khac nhau. Vi du “Timer 1” cho bira sang va
“Timer 2” cho bira trwa.

+ Cac thiét 1ap hen gid cai dat trudc sé dwoc luu
trong bd nhé.

o

o Thiét lap vi du: Néu cai d&t “Timer 1” thanh 13:30,
thi thdi gian nAu sé& hoan thanh luc 13:30.

1 Kiém tra th&i gian hién tai.

Plain Cooklng Quick Sweet-Mixed

P S

Porridge
-' -” Multigrain
.’ o .' .' Brown
- e e Slow Cook-Steam

+ Xem p.77 dé biét trinh tw cai dat thdi gian
hién tai.

2 Nhan nat [Menu] dé chon trinh

don mong muén.

Biéu twong 4 sé& nhap nhay khi menu duoc
chon.

B Synchro- . .
Plain (i) Quick Sweet-Mixed
o

Porridge
' ' Multigrain
- - - Brown

-’ e —' Slow Cook-Steam

U

« Khéng can badm nat [Menu] néu menu mong
muon da dwoc chon.

Néu ban da chon menu
“Porridge”, hay str dung nut
[Hour] va [Min] dé cai dat thoi
gian ndu mong muén.

* MGi lan nhan nut [Hour], thi th&i gian cai dat

sé& tang 5 phat. MGi 1an nh&n nat [Min], thi
thoi gian cai dat sé gidam 5 phut.

« Thoi gian ndu cé thé dwoc cai dat dé'téng -
thém ctr 5 phut trong khoang tir 40 dén 90 5;‘
phut. =S

«Q
Tang thém 5 — Hour S
phat @

Min —— Giam 5 phut

« Cai dat méc dinh la 60 phut. C6 thé diéu
chinh th&i gian ndu chéo theo sé thich cla
ban.

Nhan nat [Timer] dé chon
“Timer 1” hoac “Timer 2”.

Thiét 1ap dwoc chon sé& chuyén qua lai gitva
“Timer 1” va “Timer 2” mdi 1&n nhan nat [Timer].
Ca dén Hen gid va phan “Timer 1” hodc
“Timer 2” hién thi s& nhap nhay.

Plain (eeldile] Quick Sweet-Mixed

-
Timer1 Porridge

! i iy [V
' " ' Slow Cook-Steam

« Thoi gian cai dat s&n trwde do sé duoc hién
thi. Khong can phai cai dat hen gid lai néu
thoi gian hoan thanh mong muén da dwoc

hién thi. 57
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Lwuy \

e Chirc ndng Hen gi®» khéng co sén trong nhirng
trwdng hop sau.
» Khi chon menu “Syncro-Cooking”, “Quick”,
“Sweet*Mixed”, “Slow Cook*Steam”.
+ Khi thoi gian cai d&t sén it hon so véi thoi gian
quy dinh trong bang sau

Menu Thoi gian cai dat trwdc toi thiéu
Plain 1 gio
Porridge Thoi gian ndu + 2 phut
Multigrain 55 phut
Brown 1 gio 30 phut

+ Khi “0:00” dang nhap nhay trén man hinh

e Néu Dén Gitr &m dang bat, hay nhan nut
[KeepWarm/Cancel] dé tat dén. (Chirc ndng Hen
gi& khéng cé sén khi Bén Gitr &m dang bat.)

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

e Néu nhén nut [Timer] ho&c [Start] khi néi com
dién dang & trang thai ma chirc nang Hen gio
khong c6 san, thi thiét bi sé phat ra mot tiéng bao
(3 tiéng bip bip).

Str dung nat [Hour] va [Min] dé
cai dat thoi gian hoan thanh
mong muén.

Nhan phim [Hour] d& thay déi thdi gian cai
dat theo murc tang 1 tieng. Nhan phim [Min]
dé thay ddi thoi gian cai dat theo mire tang
10 phat. Gitr nUt twong (ng dé thay déi thoi
gian nhanh hon.

Plain (€lile) Quick Sweet-Mixed

P
Timer1 Porridge

53

L0 oo ‘b

Lwuy \

e Khong cai dat hen gid 1au hon 12 tiéng, diéu nay
c6 thé 1am cho com bi hdng.

6 Nhan nut [Start].

bén Hen gid sé bat va chirc nang Hen gio
dwoc thiét 1ap.

Néu ban da chon menu “Plain’, thi thiét bj sé&
phéat ra mét tiéng bao bip bip moét ngén, moét
dai. Néu khéng, chi cé6 mét tiéng bao bip bip

phat ra.
Bat
Jl Synchro- . .
Plain (€eldgls) Quick Sweet - Mixed
>
Timer1 Porridge
Ay, O, . .
Multigrain
(_-_Ut

'-’ ._'_' 5:\?/\(/2‘:):k-8team

« Néu ban lam sai hoac néu khdng mudn cai
dét lai hen gi®, nhan nat [KeepWarm/Cancel]
va |&p lai cac trinh tw tir bwdc 2 tai p.57.

;' <:E; -~ A(
Churc néng Gilr &m sé tw déng kich hoat khi ndu
xong.
B Tit chirc nang Gilv 4m
Nhan nuat

[KeepWarm/Cancel].

Peén Gir 4m sé tat.

Cancel

Xac nhan bén Giir
am da tat va nhan nat
[KeepWarm/Cancel].

Deén Gilr 4m sé bat.

B Giir 4m mét it com

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

m Hién thj th&i gian Gitr Am da troi
qua

Gilr nut [Hour] @& hién thi thoi gian

Gilr &m da tr6i qua. Thoi gian da tréi qua sé dwoc

hién thi theo murc téng 1 tiéng dén 24 tiéng (“24h”).

Néu thi gian da troi qua hon 12 tiéng, thi thoi gian

hién thi s& nhap nhay dén 24 tiéng.

Plain {€efelile) Quick Sweet-Mixed

Hour

Porridge
-' J Multigrain
'. '.’ Brown
Slow Cook-Steam

*Khi 24 tiéng da troi qua, thi sb “24” sé& nhap nhay
trén man hinh.

Lwuy \
e Khong s dung chirc nang gitr &m cho nhirng
diéu sau day, bdi vi chiing c6 thé gay ra mui, kho, -
doi mé‘u bat thwong va lam héng gao, hodc an D
mon ndi trong. s}
+ S dung chirc n&ng Gitr &m cho com nguodi (o]
« Trdn com ngudi vao com dang dwoc gitk 4m <
« B& mudng lai trong ndi trong khi chirc ndng Gite e}
4m dang bat =
+ S dung chirc ndng Gitr &m khi da rat phich
cam dién

+ S dung chirc ndng Gitr &m trong thoi gian dai
hon 12 tiéng

+ Gi® 4m it hon lwgng com &m tbi thiéu yéu cau
Loai 1,0 lit (5,5 cbc) :1 cbe
Loai 1,8 lit (10 cbc) :2 cbc

+ St dung chtrc néng Gitr &m cho bét ky db dung
nao ngoai gao trang (bao gdm ca gao khong
can vo)

+ Gitr &m tang com c6 16 & gitra.

« TAt chtrc nang Gitr &m khi com van con lai
trong ndi com dién.

e Khi st* dung menu “Porridge”, thi chao sé dac sét
néu gi® Am qua lau; dung cang sé'm cang tét.

e Khong bd lai dia ndu hodc thwe pham da ndu
chin bang dia ndu trong ndi com dién khi chirc
nang Gilr &m dang bat.

e Dam bao loai bd moi hat gao dinh trén miéng ndi
trong cling nhw cac I&p dém 16t. Néu khong loai
bd cé thé 1am cho gao dang dwoc ndu bi khd, mat
mau, cé mui va bam dinh.

e Diing com da ndu cang sé'm cang tét & viing khi
hau lanh va méi treo'ng nhiét dd cao.
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Ban c6 thé st dung dia ndu d& nau cac mén &n da
md t& trong cudn “COOKBOOK” di kém cting Itc v&i
néu com. Ban ciing c6 thé thém nwéc vao ndi trong
va nau cac moén phu ma khéng ndu com.

Tham khao cudn “COOKBOOK” di kém dé biét

thém hwéng dan.

Lwuy \

e Khong nau véi sé lwong cac nguyén liéu nhiéu
hon quy dinh trong cuén “COOKBOOK” di kém.
Lam nhw vay c6 thé khién db an soi tran ra hodc
lam cho thue phdm khéng dwoc ndu chin.

e Khi ndu cac moén &n cé mui nang, thi mui dé cé
thé& bam vao dia nau.

e Khi ndu cac nguyén liéu cé mau dam, thi mau do
c6 thé dinh vao dia ndu théng qua nwéc dung,
V.V.

e Khong st dung cac dung cu séc nhon nhw dao
chat, dao thai, hoac nia bén trong dia nau.

Chu y déi vé&i cac nguyén liéu

dat trong dia nau

e Khong bé day nguyén liéu lén dia néu.

e Dan déu hoéc tao cac khoang tréng gitva
cac nguyén liéu d& hap mot cach dong déu
(bd theo vi tri dwdi vach hién thi phia dwéi)

Cac nguyén
liGukhong —>F

|
nén duorc dat L-ﬂ!}"

e Chi str dung mét lwong nhé chét 16ng nhw
nuwédc hodc nuwdc sét (sé mét thoi gian dé
lam noéng lvong 16N chét 1dng).

e Néu sira hodc kem twoi dwoc tach ra trong
qué trinh st dung, hay khudy déu.

e Chi str dung mét lwgng nhé nguyén liéu bot
né& nhw bt dung lam banh ngot (khoang 1/3
dia ndu). Hay chi y vé sé lwong triing bdi
vi chiing gia téng vé thé tich (c6 thé thém
2 qua trieng (kich thudc trung binh) cho ndi
com dién loai 1,0 lit (5,5 cbc), 3 qua trirng
(kich thuéc trung binh) cho ndi com dién
loai 1,8 lit (10 cbc). C6 thé can phai diédu
chinh khi ban thém cac nguyén liéu khac.).

e Cét cac loai rau ci thanh lat méng béi vi
mat nhiéu th&i gian dé ndu chang.

e Chi c6 thé str dung dia ndu dé& héap.

*Néu nhiét khdng da khi dang n&u béng céch lam
theo nhiing goi y & trén, hay chuyén cac nguyén
liéu sang mét hdp dwng khéc, va hdm néng ching
béng cach str dung mot thiét bi nhw 16 vi séng
(khong d&t ndi trong va dia ndu trong 16 vi séng).

Néu co'm va cac mon an d6ng thoi (Menu “Synchro-Cooking”)

Chuan bj cac nguyén liéu va dit
ching vao trong dia nau.

« Xép cac nguyén liéu chdng 1&én nhau c6 thé
lam cho dd nAu séi tran ra hodc khong duoc
nAu chin. Dan d&u nguyén liéu lén toan bo
mat dia nau.

Chuan bi nhirng viéc can thiét
dé nau com. (Xem p.52.)

Lwuy \

e Tham khao bang sau dé biét lwgng gao cho
phép c6 thé dwoc ndu cling véi mén an. Khong
n4u nhiéu hon lwong téi da cho phép hoéc it
hon lwong téi thidu can thiét. Lam nhw vay co
thé khién dd an si tran ra hodc lam cho mén an
khéng dwoc ndu chin.

Loai 1,0 lit Loai 1,8 lit
Téi da Téi thiéu Téi da Téi thiéu
2 cbe 1 cbe 4 cbe 2 cbe

Dat dia ndu bén trong néi trong
va déng nap.

Pia ndu

Néi trong

Lwuy \

e Ludn dat dia ndu bén trong ndi trong.
e Chéc chan rang dia niu can bang (khéng dat
nghiéng).

4 Cam dién nhw hinh bén dwéi.

Lwuy \

o Néu Pén Gitr &m dang bat, hay nhan nat
[KeepWarm/Cancel] dé tat dén.

Str dung nut [Menu] dé chon
menu “Synchro-Cooking”.
Biéu twong 4 sé& nhap nhay khi menu duoc

chon.
Synchro-
Plain (deeldile) Quick Sweet-Mixed
P )
Porridge
,.'. -',- Multigrain
- -, - Brown

S |

Slow Cook-Steam

Ludn chon menu “Synchro-Cooking” khi ndu
ddng thoi.

6 Nhan nat [Start]. Bat

bén khai dong sé bat va qua trinh
Lwuy \

néu ddng thoi sé bat dau.
e Khong mé nap khi dang hap. Lam nhw vay c6 thé
lam cho thyc phdm khéng dwoc hap chin.

Khi ndu xong, thiét bj sé phat ra
mét tiéng bao (8 tiéng bip bip)
(Pén khéi dong sé tat).

Peén Gilr 4m sé bat.

KeepWari i Synchro- . )
C Plain (€eleldils) Quick Sweet-Mixed
ancel
Porridge
Multigrain

-0
:

- B
’-' .—' —' Slgzg:k-Steam

8 LAy dia nau ra va x&i com.

Lwuy \

Khong dé dia ndu trong ndi com dién khi chirc
naéng Gir &m dang bat.

Hay can than khi lay dia nAu ra sau khi nau, bai
Vi né rat nong.

Khoéng nghiéng dia néu khi dang l4y ra.

Nwac ding v.v. co thé tran ra ngoai va gay béng.
Khong bé dTa ndu vao lai ndi trong sau khi da lay
ra.

Lam nhw vay c6 thé 1am com hdng va khéng
dwoc gitr Am.

Khi ndu v&i cac nguyén liéu sinh ra nhidu chét
1dng, ddu m& hodc chét béo khi dwoc dun néng,
hoac tang kich thwdc khi dun ndng, nhu trirng va
mot s6 loai nguyén liéu nhw vay, thi nwéc dung
c6 thé chay tran vao gao.

N4u an ma khéng nau com

C6 thé ndu v&i nuéc duwoc bd vao ndi trong.
Xem phan “Hap thirc &n (Menu “Slow
Cook+Steam”)” (p.64 dén 66).

Lwuy \

e Db nudc dén vach thich hop (vach 2 cho
loai 1,0 lit [5,5 cbc], vach 4 cho loai 1,8 lit
[10 cbc]) & mirc “Plain” bén trong ndi trong.

e Dat thoi gian ndu trong khodng 20 dén 30
phut, ty vao loai thtrc &n dang dwoc nAu.

=
D>
=
«Q
<
D>
[
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Ban cé thé chuan bi cac mon an sau mot cach dé
dang.

Tham khao cubn “COOKBOOK” di kém dé biét
thém hwéng dan.

V&i menu nay, dau tién thire &n duoc dwa téi gan
nhiét d6 s6i, sau d6 nhiét dworc gidm xudng con
khodng 93°C va thtrc an dwoc ndu véi Itra nhd. Sau
dé nhiét d6 duoc ha thdp hon niva xudng khoang
88°C va tiép tuc dun sdi am i. Bang viéc ha thap
nhiét d6 dun néng dan dan theo cach nay, gitp gia
tang vi ngon va cac chét Idng khéng bi d&c lai ngay
ca khi da dun néng trong mét thoi gian dai.

Cac vi du vé thyc don
Thit lon kho nwéc dira, Canh du di méng gio

e D4i v&i cach ndu “thit lon kho nwdc dira” va “canh
du di mong gid”, hay xem cudn “COOKBOOK” di
kem.

Lwuy \

e Can can than khi ndu cac mén khac ngoai nhirng
mén da mé ta trong cudn “COOKBOOK” kém
theo nay, bai vi chiing cé thé séi tran ra ngoai.

e Khudy déu trwée khi ndu dé tranh cho gia vi léng
xudng duéi day cia ndi trong.

1 Chuan bi nguyén liéu.

Thém cac nguyén liéu vao noéi
trong va dong nap noi.

Lwuy \

e Sir dung mtrc “Plain” & bén trong ctia ndi trong
lam tham khao. Str dung nhiéu hon lwong cho
phép tbi da (xem bang phia dwdi) cé thé khé dun
s6i hodc lam cho db an séi tran ra ngoai. Ciing
can than khong st dung it hon lwgng yéu cau tdi
thiéu, vi diéu dé ciing cé thé 1am cho db &n soi
tran ra.

Mtrc “Plain”
Loai 1,0 lit Loai 1,8 lit
Téi da Téi thidu Téi da Téi thidu
5,5 hoac 2 hodc cao | 8 hodc thap | 3 hodc cao
thap hon hon hon hon

Néu Chém (Menu “Slow Cook-Steam”)

3 Cam dién nhw hinh bén dwéi.

Lwuy \

e Néu Pén Gitr &m dang bat, hay nhan nut
[KeepWarm/Cancel] dé tat dén.

Str dung nut [Menu] dé chon
menu “Slow CookeSteam”.
Biéu twong 4 s& nh&p nhay khi menu dwoc

chon.
Plain (€eelile) Quick Sweet-Mixed

'.' ’-' Porridge

Multigrain
— Brown
(g LY

® | Slow Cook-Steam

“ Nhip iy

5 S dung nat [Hour] va [Min]
dé cai dat thei gian ndu mong
muén.
Mai 14n nhé&n nat [Hour], thi thoi gian cai dat
sé tdng 5 phut. M&i 1an nhan nat [Min], thi
thoi gian cai dat sé giam 5 phut.
Thoi gian ndu cé thé duoc cai dat dé ting
thém cr 5 phut trong khoang tr 5 dén 180

phut.
i Synchro- . .
Plain (€] Quick Sweet-Mixed
Porridge
Multigrain

,.-' ,-' Brown
_’ '—' M > | Slow Cook-Steam

(N

Nhan nut [Start].
DPén khdi dong sé bat va sé bat dau hap.
Phan “Ready in” s& xuét hién trén man hinh.

Synchro-
Plain Quick Sweet-Mixed
Ready in |Porridge
,.' ’-' Multigrain
s>

Brown
_' '_' M »> | Slow Cook-Steam

Lwuy \

e Khéng mé vung khi dang hép. Lam nhu vay cé
thé 1am cho thwc phdm khong dwoc hap chin.

Khi ndu xong, néi com sé phat
ra moét tiéng bao (8 tiéng bip bip)
(Pén khéi dong sé tat).

ben Gilr am sé bat va phan “Oh” sé dwoc
hién thi.

KeepWar Synchro-
Cancel Plain (€eldlils) Quick Sweet - Mixed
Porridge
e Multigrain

R "
"" rown

-— »> | Slow Cook-Steam

+ Néu can thoi gian ndu lau hon, thi ban cé
thé cai dat thoi gian nAu thém mong muén.
Nhan nut [Hour] va [Min] dé cai dat thoi gian
néu thém vé&i Bén Gilr &m bat. Thoi gian ndu
c6 thé dwoc kéo dai thém I&n téi 30 phat, téi
dala 3 1an.

Lwuy \
o Néu thoi gian ndu can 1au hon, khéng nhan nit
[Keep Warm/Cancel] trwdc khi kéo dai thdi gian
nAu. Lam nhw vay co thé lam cho Bén Gi 4m tét
va sé& khong thé ndu thém dwoc. Néu quy vi bAm
nham nut [KeepWarm/Cancel], hay thwc hién cac
trinh tw sau day.
1. LAy ndi trong ra va d&t né 1én mot tAm khan
hodc vai wot.
2. M& ndp ndi com dién va dé& ha nhiét ndi com
va ndi trong khoang 10 phit.
3. Dat ndi trong tré lai vao ndi com dién.

4. Lap lai trinh ty tlr bwéc 4 tai p.62.

Khi nau xong...

] Nhén nat [Keep Warm/Cancel] dé tat
chirc néng Giir am.
Deén Gitr 4m sé tat.

O
Cancel

2 Khir mui. (Xem p.70.)

Lwuy \

e Néu khéng nhan nut [Keep Warm/Cancel] khi
n4u xong, thi chirc nang Gitr 4&m sé tw dong
kich hoat va thoi gian Gitr &m dé tréi qua sé
dwoc hién thi & cac murc ting theo tiéng tir
tiéng dAu tién (“1h”) Ién dén 6 tiéng (“6h”) sau
d6. Sau khi 6 tiéng da tréi qua, thi s6 “6” sé
nhép nhay trén man hinh.

e Khong s dung chirc nang Gitr 4m lién tuc
trong hon 6 tiéng bi vi mot sé loai thire &n
$& bi mat mui vi.

7
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1 Do nwéc vao ndi trong va dat
dia nau vao bén trong.
Tham khado hwéng dan sau day vé lvong
nwéc thém vao.
« Loai 1,0 lit (5,5 cbc): 3-1/4 cbc (585 mL)
+ Loai 1,8 Iit (10 céc): 4-1/2 cbc (810 mL)

S dung cbc .
dong di kem dé
lay nuéece.

Lwuy \

e Hay chéc chan db lwong nuwéc thich hop vao nbi
trong. Khéng dé ndi trong hét nwéc hodc dia nu
ngap trong nwéc khi dang hap.

Bia niu

q il FJ ] }m\g nl
\ — Nuéc

2 Cho nguyén liéu vao dia nau va
doéng nap.

3 Cam dién.

Phich cdm dién

Phich cam

Lwuy \

e Néu bén Gitr &m dang bat, hay nhan nut
[KeepWarm/Cancel] dé tat dén.
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10 Hép thirc an (menu “siow cook-steam”)

Nhan nut [Menu] dé chon menu

“Slow CookeSteam”.
Biéu twong 4 sé& nh&p nhay khi trinh don
dwoc chon.

Plain (€elile) Quick Sweet - Mixed
Porridge
'-' ,.’ Multigrain
". 1 'M Brown
- ® | Slow Cook-Steam

(L

5 S dung nat [Hour] va [Min]

dé cai dat thoi gian hap mong
muoén.

Mai Ian nhan nat [Hour], thi thi gian cai d&t
sé tang 5 phut. MGi 1&n nhan nat [Min], thi
th&i gian cai dat sé giam 5 phut.

Cai d&t thoi gian hap tir 5 dén 60 phut.

* Khéng cai dat théi gian qua 60 phut.

B Synchro- . .
Plain (€ile] Quick Sweet - Mixed

Porridge
- ™ Multigrain

Brown
g W JY

- ® | Slow Cook-Steam

6 Nhan nut [Start]. w
Dén khéi dong sé bat va sé bat dau
hép.
Phan “Ready in” s& xuét hién trén man hinh.

Bat
Synchro-
Plain Quick Sweet - Mixed
Ready i Porridge “
-' ,.' Multigrain
- Brown
g [

» | Slow Cook-Steam

Lwuy \

Khi hap xong, n6i com sé phat
ra mét tiéng bao (8 tiéng bip bip)
(Pén kh&i dong sé tat).

D(‘?n Gilr am sé bat va phan "0h" sé dwoc
hién thi.

KeepWar ) ) )

Cancel Plain (€J3il) Quick Sweet-Mixed
Porridge

,-' ] Multigrain

'_ ' '.' Brown

® | Slow Cook-Steam

« P& hap thirc &n thém niva, st dung nat
[Hour] va [Min] d& cai dat thoi gian hap thém
va sau dé nhan nut [Start]. Thi gian hap c6
thé dwoc kéo dai thém lén téi 30 phat, tdi da
la 3 1an.

/NThan trong \|

« CAn than voi phan hoi nwéc thoat ra khi mé
vung.

e Khéng mé nap khi dang hap. Lam nhw vay co thé
lam cho thuc phdm khéng dwoc hap chin.

Lwuy \

o Khi kéo dai thdi gian hap, hdy chic chan thém
nuwéc dé tranh bj séi kho.

o Néu thoi gian hdp can 1au hon, khéng nhén nat
[Keep Warm/Cancel] trwde khi kéo dai thdi gian
hap. Lam nhw vay c6 thé lam cho Dén Gilr 4m tét
va sé& khong thé hap thém duoc. Néu quy vi bAm
nham nut [KeepWarm/Cancel], hay thwc hién cac
trinh ty sau day.

1. L&y ndi trong ra va dat né 1én mot tAm khan
hodac vai wot.
Déi véi lwgng nwdc, hay xem bwdc 7 tai
p.64.

2. M& vung ndi com dién va dé ha nhiét néi com
va ndi trong khoang 10 phut.

3. D4t ndi trong tré lai vao ndi com dién.

4. Lap lai trinh tw tr bwée 4 tai p.64.

8 LAy dia nau ra.

« Hay can than khi Iy dia ndu ra sau khi nau,
b&i vi né rat néng.

» Dung ngay sau khi hdp xong. Néu khéng lay
dia nAu ra khoi ndi com dién ngay lap tirc,
thi thirc an sé bi wét va nhao.

+ Khéng nghiéng dia nau khi dang l4y ra.
Nwéc dung v.v. co thé tran ra ngoai va gay
bdng.

7

Khi hap xong...
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] Nhén nat [KeepWarm/Cancel] dé tat
chirc nang Gilr 4m.
Deén Gitr &m sé tat.

(2)Ngét két nbi

3 Vé sinh n6i com dién. (Xem p.67
dén 70.)
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11 Vé sinh va bao dwong

® Hwéng dan vé théi gian hap gét ky hoat dong bao dudng nao khac déu can duoc thuc hién béi dai dién bao hanh
woc Uy quyén.

Nguyén liéu Thoi gian hdp Meo nhé khi hap
Ga 1 |4t thit (200 dén 300 g) 20 dén 30 phut Cét ga thanh nhidu miéng nha. Tién hanh cac quy trinh vé sinh va bdo dwdng nhw mo ta tir p.67 dén’70.
Cé hdi tréing 2 dén 3 1at (150 dén 200 g) 20 dén 25 phat tiggég’oi frr:nho":’ﬁ méng hon. V& sinh tat ca cac bg phan bang tay. Khong dung méy riva bat/maysay. "
_ _ _ 10N DG g giay nhom. Dé duy tri vé sinh, luén vé sinh n6i com dién vao cung ngay st dung. Ngoai ra hay vé sinh noi com dién
Tom 6 dén 10 (100 dén 200 g) 15 aén 20 phit__| H&p ca vo, ’ thudng xuyén.
Ca rot 1dén2 (200deén3009) __|30den40phit | Cat thanh nhitng migng nho. Ngoai ra can vé sinh ndi com dién vao ngay st dung nhdm loai bd moi mui con vwong lai khi ndu. (Xem
Khoai tay gé%hgt;‘“’“ trung binh, 2.den 3 (250 den | 35 441 40 phat | C4t thanh nhitng miéng nho. trang.70.)
Khoai lang g)"’h thude trung binh, 1 (200 en 300 | 35 qan 40 phat | C4t thanh nhiing miéng nhé. Loy \
Banh bao thit (ham | g 44, 15 20 dén 25 phat | Dt cach déu nhau trong dia ndu. S T L . - .
nong) ’ i , i _ ° ng bao rut phich cam dién va dé ndi com dién, ndi trong, nap trong va nap thoat hoi ngudi han trwéc khi
. Khéng dat thwc pham cao hon dia nau 3 cm doi v&i loai 1,0 L (5,5 coc), hoac 4 cm doi véi loai 1,8 L (10 tién hanh vé sinh.
cbc). Lam nhw vay c6 thé 1am cho thirc &n cham phai vung va bi wét va nhao. e Vé sinh bang miéng bot bién va vai mém.
« Khéng dé cac nguyén liéu chan mét 16 ctia ndp diéu chinh ap suét. e Khi vé sinh ndi com dién béng chat tdy rtra, chi str dung chét tiy rtra nha bép tiéu chuan (danh cho bo dd
« Thoi gian hap & trén chi la tham khao va thdi gian yéu cau sé khac tily thudc vao nhiét do, chat lvong, va an va do dung nha bép). o . )
s6 lvong clia nguyén liéu. e Rura ki toan bo cac bo phan vi chat tay rira con sot lai trén cac bo phan nay c6 thé lam hong va mat mau
* Néu hap van chua chin, ban c6 thé hap thém trong mét khoang thoi gian dra vao mirc d6 chin cia thirc céc vat chat trén bo phéan d6 nhw 16p pha nhya.
an dwoc nau. ; R R e . . .
« Binh thuong, s& khong c6 di nuoc dé hap thém. Them nudc dé tranh cho ndi trong khai bi kho. B Cac bo phan phai rtra sau moi lan st dung
+ Né&u ban h&p thit va ca v.v. qua lau, ching sé bi ctrng. Néu thwc pham khang thé hap chin trong thdi gian — N > o . . -
ngén, hay cat thanh nhirng Iat méng hon. ] Vé sinh bang mieng bot bien mem va bang nwéc
« Ludn boc ca, v.v. bing gidy nhom dé hap. Khong 1am nhw vay c6 thé lam cho db &n trong dia soi tran ra may hoéc nwéc am.
ngoa. = 2 Lau sach nwéc bang vai khé va lau khé toan bd
‘ tat ca cac bd phan.
—____—
O g\
NBi rong Bia nAu o Ei%?]ngévfhsé‘inr:ar:ﬁ: :;ong v6i bén mai mon clia mié’ng bot
: y. Lam nhw vay c6 thé lam héng I&p phu
nhwa fluorocarbon.
% = <~">.___ Khong st dung bén mai mon cla
— 7 miéng bot bién dé& cha manh tay.

Céc dong Mudng N&p didu

mic com  chinh ap suét ® Khoéng rira bat dia... bén trong ndi trong. Ngoai ra, khong d&t

ndi trong 16n ngwoc 1én dau cac moén v.v. dé lam réo nuéc.
Lam nhw vay c6 thé lam héng I&p phi nhya fluorocarbon
hoac lam cho noi bi troc vé.

Ngan dwng mudng

67



B Cac bd phan phai rira khi ban

. Bén trong va bén ngoai ndi com dién
Tam thoat Lau chui vé sinh bang khan wot vét kho.
nhiét
Cam bién trung tam

Loai bd com chay va bét ky cac loai ngii cbc ndo khac
con bam dinh. Néu khé loai bé cac vat dinh chét, hay
st dung gidy nham thwong mai cé ban trén thi trieong
(khodng #320), sau d6 lau sach béng khan wét vat kho.

Xung quanh khung trén va nat khéa va trén dém 16t
nap
Loai bd moi hat gao con dinh lai v.v.

khoa trung tdm

Lwuy \

e Khong dé nuéc chay vao bén trong ndi com dién.

e Khdéng ngam day dién vao nwdc hodc hét nwdc vao
day dién. Lam vay co thé gay ngdn mach hoac giat
dién.

Day dién va phich cam Lau sach bang vai kho.

Lwuy \

e Khong kéo phan ron cao su & nép.

e Ludn gitr cho ndi trong va nap sach sé& dé ngdn ngira sw &n mon va mui hdi.

e Khong lau chui ndi com dién hodc cac bd phan bdng chat dung mai thinner, chét tay riva, chét 1am trang,
khan lau héa hoc, mudng cao kim loai, cac miéng bot bién tay rira béng ni-lon hodc twong tu.

e Ludn vé sinh riéng trng bd phan.

e Khong ngam nép diéu chinh ap suét, cdc dong, mubng hodc ngdn dwng mudng trong nwéc néng. Lam nhw
vay co thé lam chung bj bién dang.

e Khong s dung may riva bat/may siy dé& vé sinh ndi com dién hodc cac bd phan cla ndi. Lam nhw vay co
thé& 1am chdng bi bién dang.

e Khi vé sinh néi com dién béng chét tay rira, khong s dung chét tiy rira nha bép co chira kidm.

e Ludn vé sinh nap hodc nép diéu chinh &p suét sau khi ndu com véi hat ngii cbc.
Néu khong nap diéu chinh ap suét co thé bj tdc va lam cho nap khéng mé duwoc hodc com khong dwoc
nau chin.

68

”
2

Thao va gan nap diéu chinh ap suat

Nap diéu chinh
ap suat

Lwuy

e Dat cAn than nép diéu chinh ap suét vao dung vi tri.
Néu 14p khong vira, ndp cé thé roi ra va lam ro ri hoi nwéc dan dén héng hoc.
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Vé sinh mam nhiét phia dwéi

Nwéc cé thé rét tir ndp bén trong khi dang ndu va 1am ban bé mat clia dia gia nhiét phia duwdi. Didu nay sé
khéng anh hwdng dén hiéu suat clia néi com dién nhwng néu ban mudn, thi ban cé thé vé sinh dia gia nhiét
theo trinh tw sau.

] Thém mét chit kem tay riva nha
bép tiéu chuan vao mot miéng
bot bién tay rtra bang ni-lon, va
lau sach bui ban trén bé mat.

Miéng bot bién tdy

2 Lau sach bang khan hodc vai rra bang ni-lon

wot.

Dia gia nhiét

69
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70

Loal boé mui (Khi mui van con trong ndi com dién va/hoac dia nau)

Can thwc hién quy trinh sau mdi khi ndu xong, hodc néu mui tré nén kho chiu.

Lwuy \

¥4 Néu gao khéng dworc niu chin

Kiém tra nhitng diém sau day néu ban cdm thay cé van dé& véi com dwoc ndu hodc hoat déng ciia ndi com
dién v.v.

e Hay can than véi ndi trong, dia ndu, va ndi com con néng sau khi lam sach. Cham vao ching cé thé gay
béng.

m Noi com dién m Pia nau

Ngam dia n&u trong nwéc ndng va ngam trong
nwéc khodng 1 tiéng.

Khoéng dat dia ndu bén trong ndi trong.

D6 nwéc day khoang 70 dén
80% vao ndi trong, chon menu
“Plain” va nhan nat [Start].

Xac nhan rang Pén Gilr am dang
bat va nhan nat [KeepWarm/
Cancel].

Lwuy \

o Né&u mui tré nén khoé chiu, st dung khoang 20g a-xit
xi-trich thém vao nwéc dé khir mui hiéu qua hon.
M6t s6 mui ¢ thé khong dwoc loai bd hoan toan.
Trong trwdng hop nay, lién hé véi noi dat mua.

2 Rira noi trong va nap diéu chinh
ap suat bang chat tay rira nha
bép tiéu chuan va sau dé rira
sach bang nwéc.

3 Phoi khé néi com dién va tat ca
cac bo phan & noi thoang gio.
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/- q Néu viéc niu cham khéng nhw mong do ksl Khic phuc sw cé

Kiém tra nhitng didu sau trwéc khi yéu cau dich vu stra chiva.

Kiém tra nhitng diém sau néu ban gap phai van dé véi viéc ndu com.

ZO0 T O 50 = = 2e o o [} A )
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B& mat ngoai clia ndi trong c6 wét | Lau sach béng vai kho.
Trang tham khao 62 52, 53, 78 — — — khong? . - ~ . —
67-68 67-69 Cac am thanh co the nghe thay khi | Ban co nghe thay mot am thanh lach | D6 1a @m thanh cta bd dieu khien vi
dang nau, hap, hoac khi chirc nang | cach khéng? Xt ly. )
Gilr 4m dang bat. N6 khong phai la mét sw co. 48
Ban co6 nghe théy mot am thanh Dbay la am thanh cua viéc kim loai
giong nhuw kim loai lao xao khéng? | ti€p xuc va tra sat voi nhau do nhiét.
N6 khong phai la mot sw co.
Ban c6 nghe thdy mot am thanh nhw | N6 khéng phai 1a mét sy cé.
nwoc dang s6i khong? 48
(Chi trong khi nau hoac hap)
Ban c6 nghe thdy mét am thanh Hay lién hé noi ban hang.
khac hoan toan nhirng am thanh -
néu trén khéng?
Mat tiéng bao (3 tiéng bip bip) phatra | Mot tiéng bao hiéu sé phat ra néu ban khéng st dung ndi com dién trong
khi chirc nang Hen gio dwgc cai dat. | khoang 30 gidy sau khi nhan nat [Timer]. Tiép tuc cai dat chirc nang Hen 57
gio.
Nudc hodc gao roi vao bén trong b | Nudc hodc gao trong bo phan cia ndi com dién c6 thé gay ra cac van dé. B
phan ctia n6i com dién. Hay lién hé noi ban hang.
Khi cai d&t thdi gian hién tai, nhan | Khong thé cai dat thoi gian khi dang nu, khi chirc ndng Gitk 4m dang bat,
nat [Hour] hogc [Min] khéng truy cép | khi dang s& dung chirc nang Hen gi®, hoac khi dang ham nong lai. 77
dwoc ché do thiét 1ap thdi gian.
Thoi gian Gitr &m da troi qua nhdp | Chirc ndng Gilr &m c6 duoc st Thoi gian Gilr &m da troi qua sé nhap
nhay trén man hinh khi nhén nat dung lién tuc trong hon 12 nhay trén man hinh khi chirc nang 59
[Hour] dong thoi dang bat chire tieng phai khong? Gilr am da hoat dong hon 12 tiéng.
nang Gitr am. Chtre nang Gitr am c6 duoc st Thoi gian Gitr 4m da tréi qua sé nhap
dung lién tuc trong hon 6 tiéng nhay trén man hinh khi chtrc nang 63
trong menu “Slow CooksSteam” phai | Gilr am da hoat dong hon 6 tiéng.
khoéng?
Thoi gian hién tai, cai dat hen gio Phan “0:00” cé qhép nhay trén man | Pin lithium can kiét. Hay lién hé noi
thiet lap truoc, va thoi gian Gitk @am | hinh khi phich cam dién dwoc ket ban hang. 48
da tréi qua bi mat khi rat phich cam | noi lai khéng?
dién ra.
Khoéng c6 gi xay ra khi nhan mot nut. | Phich cdm dién da c&m vao 6 dién | Cam chét phich cam dién vao 6 cdm 53
dung chuwa? dién.
Dén Gitr 4m c6 sang khong? Nhén ndt [KeepWarm/Cancel] dé tat
chire nang Gilr am, sau do thir hoat 53
dong lai.
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Triéu chirng Diém kiém tra Thuc hién

N&p khoéng dong, hodc tw mé khi C6 bét ky hat gao nao bam vao I6p | Loai bé tt ca cac hat gao con sot 59

dang nau. boc trén, dém 16t nap, hoac xung lai. 68-é9
quanh nut moc khéng?

C6 mui nhya. Nhitng mui d6 c6 thé xay ra khi str dung ndi com dién 1an dau, nhung _
chiing sé mat theo thoi gian khi str dung n6i com dién thwong xuyén.

C6 cac vién hoac dai song trén Nhuw céac vién va dai song duoc tao ra khi dic phan nhya d6. Ching khong |

nhirng bé phan bang nhya. anh hwéng dén hiéu suat ctia noi com dién.

Thyc phém dinh vao nap trong khi | Khi dang’néu v&i cac nguyén liéu tang kich thudc khi dun nong, nhw triing

dang nau. va mot sb nguyén liéu do co thé dinh vao nép. Néu diéu dé gay kho chiu, 60
hay gidm lwgong nguyén liéu.

Néu nhirng dau hiéu nay xuat hién

Hi&n thi

'. '. '. Brown

Phan “Err” xuat hién trén man hinh va
c6 mot tiéng bip bip phat ra kéo dai

hoac lién tuc.
B Synchro- .
Plain (€ef3iifs) Quick Sweet - Mixed
Porridge
,- Multigrain

Slow Cook-Steam

Thyc hién

Néu noi com dién van khong hoat dong, thi sé cé van dé véi cac bo
phan cua né. Rut phich cam dién ra va lién hé véi noi dat mua.

Cac bo phan bang nhwa

nay, lién hé v&i noi dat mua.

Céc bd phan bang nhya tiép xuc véi nhiét hodc hoi nwéc sé hw héng theo thdi gian. Trong trwdng hop

Cai dat th&i gian hién tai

Th&i gian hién tai dwoc hién thi theo dinh dang 24 gio.

Khong thé cai dat thoi gian khi dang néu, khi chire nang Gitk &m dang bat, hodc khi dang s dung chirc ning

Hen gio.

m Vi du: Thay di th&i gian hién tai tir “9:30” thanh “9:35”

1 Cam dién nhw hinh bén dwéi.

Phich cdm

Phich cam dién

Hién thi ché do cai dat thoi gian.
Nh&n nat [Hour] hodc [Min] d& hién thj ©.

I Synchro- .
Plain (€] Quick Sweet-Mixed

Porridge
,.'..': ' Multigrain

' ’ ' Brown
L O Slow Cook-Steam

3 Cai dat thei gian hién
tai

Cai dat gio bang nut [Hour] va
phat béng nat [Min].

Gil nat twong (rng dé thay déi
th&i gian nhanh hon.

4 Khi ban da thwc hién xong cai
dat thoi gian, hay nhan nat
[Menu].

Th&i gian hién tai dwgc cai dat.

@ s& bién mét va phan “” s& nhap nhay trén
man hinh.

Plain (€] Quick Sweet-Mixed

-

Porridge

w ,-'. -',- Multigrain
g, g ™ |[Brown

-nY e e Slow Cook-Steam

« D& hly cai dat thdi gian, nhan nut
[KeepWarm/Cancel].




Théng s ky thuat

Dung tich Loai 1,0 lit (5,5 cbc) Loai 1,8 Iit (10 cbc)
Ngudn dién 220V 50/60 Hz
Nguén dién dinh mdc (W) 564 790

Plain 0,18 dén 1,0 (1 dén 5,5 cbc) 0,36 dén 1,8 (2 dén 10 cc)
o [Synchro-Cooking 0,18 dén 0,36 (1 dén 2 cbc) 0,36 dén 0,72 (2 dén 4 cbe)
S |Quick 0,18 dén 1,0 (1 dén 5,5 coc) 0,36 dén 1,8 (2 dén 10 coc)
2 [Sweet 0,18 dén 0,54 (1 dén 3 cbc) 0,36 dén 0,90 (2 dén 5 cbc)
S [Mixed 0,18 dén 0,54 (1 dén 3 cbc) 0,36 dén 1,08 (2 dén 6 coc)
o~ |Porridge  |hard 0,09 dén 0,18 (0,5 dén 1 cbc) 0,09 dén 0,36 (0,5 dén 2 cbc)
= soft 0,09 (0,5 cbc) 0,09 d&n 0,27 (0,5 d&n 1,5 cbc)
= [Multigrain 0,18 dén 0,72 (1 dén 4 cbc) 0,36 dén 1,44 (2 dén 8 cbc)

Brown 0,18 dén 0,63 (1 dén 3,5 cbc) 0,36 dén 1,08 (2 dén 6 cbc)
Kich thwéc bén [Rong 27,0 30,1
ngoai (cm) Sau 35,3 38,3

Cao 21,4 25,5
Trong lwong (kg) 2,9 3,7
Lwuy \

e M6t coc vun gao trdng twong dwong khodng 150 g

Trong trwd'ng hop mat dién

Néu xay ra mat dién, thi ndi com dién s& khoi phuc lai cac chirc ndng binh thuwdng ctia né khi co dién tré lai.
Trang thai khi xéy ra
mat dién

Khi chirc ndng Hen |Churc ndng hen gi¢ sé tiép tuc hoat dong. (Néu mat dién kéo dai trong khoang thoi gian dai, va thoi
gid duoc cai dat gian cai dat trwdc da troi qua khi co dién tré lai, thi ndi com dién sé& bat ddu nau ngay lap tirc.)

No&i com dién sé tlep tuc nau lai.
C6 thé khéng dwoc ndu chin hoan toan.

Khi co dién tré lai

Khi dang n&u

Khi chire néng Gitr
am dang bat

Chirc néng Gitr m s& dworc st dung lién tuc.

Mua linh kién thay thé va cac phu kién tuy chon

Ron cao su sé& can duoc thay thé theo thi gian. Mac du mirc dd hao mon sé thay ddi tly theo cac diéu kién
st dung, nhwng ron cao su sé kém dan khi ching duoc st dung. D6i vai bui ban kho clrng, mui, hoac hw hai
nghiém trong, hay lién hé v&i noi dat mua.

Lé&p phi nhwa fluorocarbon clia ndi trong cé thé bi mon va bong tréc khi str dung trong mét thoi gian dai.
(Xem p.46.)
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