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Induction Heating Rice Cooker
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Introduction |

IMPORTANT SAFEGUARDS

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

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

e Do not remove the caution/warning labels attached to the rice cooker.

Safety instructions are classified and described according to
the level of harm and damage caused by improper use, as
shown below.

This symbol indicates there is
a possibility of serious injury*'

WARN I N G or death when the product is

handled improperly.

This symbol indicates there
is a possibility of injury** or

damage to property** when the
CAUTION ge fo property

product is handled improperly.

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

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

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

/N\WARNING

Description of Symbols

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

® indicates a prohibited
action. The specific details

of the prohibited action are
indicated inside the symbol or
in an illustration or text near
the symbol.

@ indicates an action that
must be taken or an instruction
that must be followed. The
specific details of the action or
instruction are indicated inside
the symbol or in an illustration
or text near the symbol.

Use only rated voltage power.
This is to avoid fire or electric shock.

Use an electrical outlet rated 7 A or

Insert the
the outlet.

power plug completely into

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

higher and do not plug in other devices
at the same time.

Connecting other devices to the same
outlet may cause the outlet to overheat,
resulting in fire.

O @

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

This is to avoid electric shock, short

circuits, an

d fire.

Do not use a damaged power cord.

Also, do not damage the power cord. d
(Do not forcefully bend, pull, twist, fold, @
or modify the cord. Do not place the cord Do not touch
near high-temperature surfaces or under/ the uhit ith

Do not handle the power plug with wet

hands.

Doing so may cause electric shock or

injury.

between heavy objects.)
Doing so may cause fire or electric shock.

2,

Wipe the power plug thoroughly if dust or
other foreign objects are collected on it.

This is to avoid fire.

If the power cord is damaged, it must
be replaced by the manufacturer, its
service agent, or similarly qualified
persons in order to avoid a hazard.

Otherwise, a malfunction or accident may occur.

ee 0 Q0

Never open the lid during cooking.
Contents may spray out, causing burns or
other injuries.




IMPORTANT SAFEGUARDS

/AN\WARNING

Do not touch

Do not place your face or hands near
the steam vents.

Doing so may cause burns. Never allow
small children near the steam vent.

O

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

o

This appliance is not intended for use by
persons (including children) with reduced
physical, sensory, or mental capabilities,

or lack of experience and knowledge,
unless they have been given supervision or
instruction concerning use of the appliance
by a person responsible for their safety.

This is to avoid burns, electric shock, or injury.

Do not immerse this appliance in water.
This is to avoid electric shock, shorting, or
fire.

@ O

Disassembly
is prohibited

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

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

Metal objects such as knives, forks,
spoons, and lids should not be placed
on the appliance.

Metal objects may become very hot.

QO O

Do not expose the power plug to steam.
Doing so may cause
electric shock or fire.
When using the rice
cooker on a sliding
tabletop, be careful not
to expose the power
plug to steam.

%,

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

Air outlet

When closing the lid, remove any cooked rice
or grains of rice adhering to the upper casing
or around the hook, and close the lid firmly.
Steam may leak or contents may spray out from
the opened lid, causing burns or other injuries.

Do not use this product in any way not

described in the operating instructions.

Steam or contents may spray out, causing

burns or other injuries.

Examples of cooking that is not allowed:

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

e Using parchment paper, aluminum foil, or
plastic wrap

e Using a lot of oil

e Cooking amaranth or other small grains
that may cause clogging

If the surface is cracked, switch off the
appliance immediately.

Failure to do so may cause electric shock.

I

Stop using the rice cooker immediately

in case of any malfunction or failure.

Using the rice cooker with a problem may

cause fire, electric shock, or injury.

Examples of malfunction and failure:

e The power cord or power plug becomes
abnormally hot.

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

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

e The inner pot is deformed.

e There are other problems or
abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection and repair service.

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

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

/AN\WARNING

Introduction

Do not use the rice cooker near walls or furniture.
Steam and heat may cause damage, discoloration, or

deformation. Use the rice cooker at least 30 cm away from walls
or furniture. When using the rice cooker on a kitchen rack or

cabinet, make sure that steam is not trapped.

At least 30 cm

Be careful to avoid any spillage on the
connector during using.

@

Risks of injuries if you do not use this
appliance correctly.

The heating element surface is

subjected to residual heat after use. Do
ponottouch NOt touch high-temperature surfaces

during or immediately after cooking.

Doing so may result in burns.

/N CAUTION

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

(Read P.32 to 35 for how to clean
the appliance.)

® 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 or damage, discoloration,
deformation, 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.

“f

Do not use the rice cooker on a sliding
® tabletop that does not have sufficient

load-bearing capacity.

Otherwise, the rice cooker may fall, resulting in

injury, burns, or malfunction.

Before using the rice cooker, confirm that the sliding

tabletop is sufficiently able to bear its weight.

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

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

%,

Use only the inner pot made exclusively
for this rice cooker.

Using any other pot may cause overheating
or malfunction.

%,

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

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

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

SO

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

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

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

¢ bed and breakfast type environments.

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

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

Do not place it on a carpet or plastic bag. Doing so may
result in electric shock, electric leakage, fire, or malfunction.

Do not use the rice cooker on an
induction cooktop.

Doing so may result in malfunction.

0 0 O

Be careful about any escaping steam
when opening the lid.

Exposure to steam may result in burns.




IMPORTANT SAFEGUARDS

/NCAUTION

N

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

Inner pot handle

AN

Unplug the
power cord

Disconnect the power plug when not in
use.

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

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

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

Do not use multiple Vi
appliances connected
to the same outlet.

Doing so may cause fire.

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

O @ 0 @

Do not place magnetic-sensitive
objects close to the rice cooker since it
produces a magnetic field.

TVs and radios may experience
interference.

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

©

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

Operation of the rice cooker may affect
cardiac pacemakers.

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

Doing so may result in malfunction.

Introduction

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

® Remove any cooked or uncooked grains of rice adhering to the rice cooker and inner pot.
Failure to do so may cause steam to leak or contents to boil over. This may also result in malfunction or
improperly cooked rice.

Do not wash the entire rice cooker.
Do not immerse this appliance in water
or pour water on it. Doing so may cause
electric shock, shorting, or fire.

® 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.

Do not move the rice cooker while it is
cooking.

Doing so may cause the contents to spill,
resulting in burns.

® Do not reheat (keep warm) cooled rice.
Doing so may cause unpleasant odors.

© 0 0 O

Do not touch

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

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

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

%,

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

Be sure to hold the

grips when moving this
appliance.

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

e

Use and cook an appropriate amount of

ingredients that can foam or expand.

Otherwise, the ingredients may overflow,

resulting in accidents or malfunction.

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

@ Strictly observe the following instructions to keep the fluorocarbon resin coating of the inner pot
from swelling, peeling, or becoming deformed.

¢ Do not place the inner pot directly over a gas or induction cooktop. Do not place it in a microwave
oven.

e Use the Keep Warm function for white rice and rinse-free rice only. (Do not use for mixed or seasoned
rice, etc.)

e Do not use vinegar inside the inner pot.

e Use only the supplied spatula or a wooden spatula.

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

* Do not place a strainer inside the inner pot.

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

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

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



Menu Introduction

01 Plain

02 Premium

@ menu choices

03 Eco

Select when cooking
white rice.
(Standard cooking)

®)

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

Select when you want

to cook white rice with a
lower power consumption
(by approximately 3% to
16% less). Cooked rice is
slightly harder than when
using the Plain menu item.

04 )Quick

05 Exp. Limited Cups

Introduction

06 Long-grain

g (1.0 L type] 0.5 to 5.5 cups 0.5t0 5.5 cups 0.5 t0 5.5 cups
Cooking capacity 1to 10 cups 1to 10 cups 11010 cups
i% Plain i? Premium I% Eco

&

Select when you want to
cook white rice quickly.
The cooking time is shorter
and cooked rice is slightly
harder than when using the
Plain menu item.

0.5 to 5.5 cups

Select when you want to
cook a small amount of
white rice quicker.

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

0.5 to 2 cups

Select when cooking long-
grain rice.

0.5 to 5.5 cups

Inner pot scale:

@

47 to 57 min.

60 to 70 min.

46 to 58 min.

(1.8 L type] 1 to 10 cups (1.8 L type] 1 to 3 cups (1.8 L type] 1 to 10 cups
i% Plain Exp. Limited Cups i? Long-grain

23 to 41 min.
23 to 44 min.

20 to 29 min.
23 to 30 min.

30 to 40 min.
31 to 43 min.

Cooking time ' 48 to 65 min. 57 to 75 min. 48 to 64 min.
guideline™
f
; 1 hr. 10 min. or more 1 hr. 20 min. or more 1 hr. 10 min. or more
Timer setting :
guideline
S
Ty . [y . ey .
i S Available S Available S Available
function

Timer not
available

Timer not
available

45 min. or more

e Select the Plain menu item if

you want softer rice.

¢ A large amount of condensation
may collect on the inner lid.

*1: The cookiné time guideline indicates the amount df time to the end of steaming when the’ rice is cooked without soaking.
(Voltage: 220 to 230 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)
Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients, the

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

is used, etc.

(] Available

(] Available

(] Available

o |f cooked rice is too hard,

extending the steaming time can
change its hardness. — P. 43

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



Menu Introduction

@

Cooking
capacity

&

Inner pot scale:

@

Cooking timeg
eline” :

guid

©

Timer settingg

guideline

@

Keep Warm function :

07 Multigrain

@ menu choices

08 Mixed

09 Sweet

10 Porridge

Introduction

Inner pot scale (inside)

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

0.5 to 4 cups
1to 8 cups

@

Select when cooking seasoned rice.

0.5 to 4 cups
1to 7 cups

Select when cooking
glutinous rice.

[1.0 L type|1 to 3 cups
[1.8 L type| 2 to 5 cups

Select when cooking
porridge.

Firm porridge: 0.5to 1 cup

Firm porridge with ingredients: 0.5 cups
Soft porridge: 0.5 cups
Firm porridge: 0.5t0 2 cups

Firm porridge with ingredients: 0.5 to 1.5 cups
Soft porridge: 0.5t 1.5 cups

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

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

Scale on the
Plain eco

Rinse-free rice

i: Plain

)

Mixed

Glutinous and non-glutinous rice:
I? Between Sweet and Plain
Glutinous rice: Sweet

F Firm porridge: Porridge ¢ Firm
W Soft porridge: Porridge * Soft

52 to 62 min.
53 to 65 min.

38 to 52 min.
44 to 65 min.

36 to 46 min.
38 to 48 min.

The cooking time can

be set between 40 and

90 minutes.

1 hr. 10 min. or more

®©

Timer not
available

Timer not
available

Cooking time + 1 min.

Availabl Serve as soon as
ML possible.?

G

Serve as soon as

Available possible.?

Availabl Serve as soon
vallable ¢ possible.?

. i Serve as soon
&) Available L
as possible.

e The amount of other grains should be no more
than 20% of the volume of the white rice.

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

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

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

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

*1: The cookihg time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking.
(Voltage: 220 to 230 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

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

room temperature, the water temperature, the amount of water, the electrical voltage, whether the Timer function (Soak
Timer) is used, etc.

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

e Level the rice out so that all of the
rice is under water.

e When using long-grain glutinous
rice, add a large amount of water
but not more than 1/3 of one line
past the recommended amount.

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

e Instructions for adding other
ingredients to rice — Below

Instructions for adding other ingredients to rice

You can add other ingredients to rice
when using the Mixed, Sweet, Porridge ¢
Firm, Brown Porridge, and Brown menu
items. Do not add other ingredients
when using any other menu item. Doing
so may result in improperly cooked food.
The total amount of ingredients
should be no more than 70 g per cup
of white, glutinous, and/or brown rice
(except for the Porridge menu item).
Mix seasonings well, and then add
other ingredients on top of the rice.
During cooking, do not open the lid
to add other ingredients.

If other ingredients are to be added
to the rice, be sure to use no more
than the allowed maximum amount.

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

e The following may result in
improperly cooked or burned rice.

» Adding too much seasoning such
as soy sauce and sweet cooking
rice wine

» Seasoning sinking to the bottom

» Adding ketchup or tomato sauce

» Mixing other ingredients with rice

e When adding ingredients while using
the Porridge menu item, add water to
the rice so that the water level after
the ingredients are added is not over
the top line of the Porridge scale.

= Use the supplied measuring cup for
rinse-free rice as well. — P. 15,
P. 16

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

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

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

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

Soaking rice

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

= You can also manually set the
soaking time. — P. 24

1
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Menu Introduction

11 ) Brown Porridge

@ menu choices

12 Brown

Select when cooking brown porridge.

Firm porridge: 0.5 to 1 cup
Firm porridge with ingredients: 0.5 cups

Soft porridge: 0.5 cups

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

@

Cooking
capacity

Select when cooking brown rice.

Brown rice: 1 to 3.5 cups

Brown rice with ingredients: 1 to 2 cups
Brown rice: 2 to 6 cups

Brown rice with ingredients: 2 to 4 cups

B

ig Firm porridge: Porridge * Firm
. Soft porridge: Porridge * Soft

Inner pot scale :

Brown

82 to 92 min.
88 to 104 min.

@
®

Cooking time ;
guideline™

68 to 81 min.
73 to 88 min.

1 hr. 45 min. or more

®
©

Timer setting

1 hr. 30 min. or more

guideline
[y
@ ey i Serve as soon as - . Serve as soon as
© [#] Available S, S Available o
Keep Warm function possible. possible.

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

e Instructions for adding other ingredients to rice
—P.11

e |nstructions for adding other ingredients to rice — P. 11
Cooking brown rice and/or multigrain brown rice
mixed with white rice:

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

o [f the rice to be cooked includes more brown rice and/or
multigrain brown rice than white rice, use the Brown menu item.

o If there is an equal amount of brown rice or multigrain
brown rice and white rice, or there is more white rice than
brown rice or multigrain brown rice, use the Plain menu
item. In this case, the brown rice or multigrain brown rice
should be soaked for 1 to 2 hours before cooking.

e The maximum allowed amount when combining brown
rice, multigrain brown rice, and white rice is 3.5 cups
for the 1.0 L type, and 6 cups for the 1.8 L type.

Cooking other grains together with brown rice:

e Be sure to select the Brown menu item.

o The maximum allowed amount when combining brown rice and other
grains is 3.5 cups for the 1.0 L type, and 6 cups for the 1.8 L type.

*1: The cooklng time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking. (Voltage:
220 to 230 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)
Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients, the room

temperature, the water temperature, the amount of water, the electrical voltage, whether the Timer function (Soak Timer) is used, etc.
*2: Although the Keep Warm function is automatically activated, serve rice as soon as possible since it loses its flavor after being kept warm.

13 Brown GABA

Introduction

14 CookeSoup

— P. 26, P. 27

Select when you want to cook brown rice to

be soft and easy to chew. (Cooking using this
menu item takes longer than the Brown menu
item.) In addition, the amount of GABA (gamma-
aminobutyric acid), a nutrient currently attracting
attention for its health benefits, is more than for
brown rice cooked using the Brown menu item.

1 to 3.5 cups
1.8 Liype)2 to 6 cups
Brown

4 hr. 16 min. to 4 hr. 26 min.
4 hr. 19 min. to 4 hr. 31 min.

4 hr. 35 min. or more

®©

@

Available Serve as soon as possible.?

Select when cooking or making soup.
Set the cooking time to slowly simmer
the ingredients.

e Be sure to use the CooksSoup menu item when
cooking foods other than rice and grains.

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

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

13
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Names of Component Parts and Accessories

<& Check the following immediately after opening the packaging.

Lid Steam vent
Hook button
|Ii3du_5h to open the Handle
Holding tab Inner lid

Inner lid gasket
—P.32,P. 34

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

Heating plate

Large lid gasket
— P.33,P. 34

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

Inner pot handle
Do not hold the inner
pot handles with

your bare hands
immediately after
cooking. Be sure to
use oven mitts to hold
the inner pot handles.
Otherwise, there is a
risk of burns.

Inner pot

Small lid gasket

Upper casing
Tab

Power plug

Rice cooker

Power cord

Center sensor

Spatula holder

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

Operation panel

Introduction

Display Start lamp

[

Keep Warm lamp

Sweet| Eco Plain Premium

[C ance I] key - \ Mixed| Long-grain Brown Porridge GABA Multigrain  |Clean
-—
o

Quick Exp. Limited Cups | Cook-Soup

[Keep Warm] key

[Hour] key
[Min] key

persons with visual impairment.

The projections (O (D)) at the center of the [Start] and [Cancel] keys are intended to aid

* Although blurring may occur in the display due to static electricity, it is only a temporary phenomenon and
not a malfunction. If the blurring becomes noticeable, wipe the display using a firmly wrung out cloth to
remove the static electricity and reduce the blurring.

[»] key
[4] key

Checking the accessories

<Spatula>
Insert the spatula in its holder.

<Ladle> <Measuring cup>
Approximately 1 cup @

(approximately 0.18 L)
One level cup of rice is

approximately 150 g.

Sounds emitted by the rice cooker

The following sounds coming from the rice

cooker during cooking, reheating, or when the

Keep Warm function is on are normal and do not

indicate a problem:

e Humming (sound of the fan rotating)

e Buzzing or twittering (sound of induction heating
operation)

Lithium battery

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

e |f the lithium battery runs out, 0:00 blinks when
the power plug is plugged back in. The rice
cooker can still cook normally, however, the
current time, preset timer settings, and the
elapsed Keep Warm time are deleted when the
power plug is disconnected.

/\CAUTION

e Do not attempt to replace the lithium battery
by yourself. To replace the battery, contact
the place of purchase. (A fee is required.)

For first time use

Wash the inner pot, inner lid, and accessories
before using them. — P. 32 to 34

Checking the current time

The current time is displayed in the 24-hour
format. Adjust the time if the correct time is not
displayed. — P. 31




Basic Cooking

How to Cook Rice

(2) Close

c t 1 t . . . . the lid.
measuring sxample  measuring example Measure the rice with the supplied measuring ¢ '(
cup.

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

Inner lid

< Be sure to use the supplied measuring cup.
If another rice dispenser is used, errors may occur or the rice may not

to the outside of the inner pot before
placing it into the appliance.
ﬁ Otherwise the rice may not be
cooked properly.
(3)Insert & Close the lid firmly using both hands.
the plug. ¢, ¢ the Keep Warm lamp is on, press [Cancel] to turn it off.

1 cup (level filling) is approximately cook properly.

‘j < Wipe off any water drops adhering
0.18 L (approximately 150 g). < Use the supplied measuring cup for rinse-free rice as well.

/N CAUTION e Always use the specified volume of rice. Otherwise the rice may not be cooked properly.
— P.8to 13, P. 45
e Do not mix in amaranth or other small grains that may cause clogging.

/N CAUTION e Be sure to remove any cooked rice or grains of rice adhering to the upper casing, around
the hook button, and to the inner lid. Failing to follow this instruction may prevent the lid
from closing or cause the lid to open during cooking.

o Rinse the rice e The lid cannot be closed unless the inner lid is set in place.
) e Confirm that the lid is completely closed.

Sounds emitted i i i i i
< First, add plenty of water, lightly stir the rice, and discard the water e :n[qif?s]hogé}ézzggarm] 52 e (ARG IR (P8 BRI SE: LR e Coaley basps 2

quickly. . . .
Use cold water and quickly rinse the rice so that the rice does not - e vl st be e 1stzel [ alesimel — 1 oo
absorb the starchy water.

< Replace water for rinsing two to three times until the water does not
turn as white.

<& When cooking rinse-free rice, stir it well from the bottom. — P. 11

Rice can be rinsed in the inner pot.

Blinks

e Press [4] or [P] to select a menu item.
—P.8to 13

/N CAUTION e Do not use hot water (35°C or hotter) to rinse the rice. Doing so may prevent the rice from

being cooked property. < Each time the key is pressed, the selected menu item changes, with

the item or € blinking.

For 10 seconds Eco + Plain « Premium <> Quick «> Exp. Limited Cups «> Long-grain
i Adjust the water level. o - . .
8- e J after a menu item is Multigrain <> Brown GABA <> Brown Porridge «> Porridge > Brown
selected, the cooking E:
<& Place the inner pot on a level surface and level the rice out. :L":i&?‘eir:':‘f:;l?red Sweet « Mixed > Cook-Soup > Cleanq
< Adjust the water level to the appropriate line of the corresponding vee.

scale on the inside of the inner pot. — P. 11

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

Blinks

/N CAUTION e Do not use hot water (35°C or hotter) when adding water. Doing so may prevent the rice
from being cooked properly.

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

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

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

The remaining Plain:

time before

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

the display.

/N WARNING e Do not place your face or hands near the steam vent during cooking. Exposure to steam
may result in burns or injury.

. . Steam vent

o If you need to cancel cooking before it is completed Hook button Make sure that
(1) Press [Cancel] to cancel cooking. Push to open steam is not
(2) Check that no steam is coming out, and then press the the lid. coming out.

hook button.
* Opening the lid immediately after pressing [Cancel] may
result in burns.
e To start cooking again ®

Replace the rice and water in the inner pot and let the rice ‘OA /

cooker cool down completely before cooking again.
* When [Cancel] is pressed, the cooking is canceled.
Cooking again without replacing the rice and water in the
inner pot may result in burned rice or improperly cooked
rice as the semi-cooked rice is cooked again from the
beginning.
/N CAUTION e Be sure to let the rice cooker cool down in the following cases.
+ Cooking continuously
+ Cooking immediately after turning off the Keep Warm function
Otherwise the cooking time may become longer or rice may not be cooked properly.
* Cooking time (reference) for each menu item — P. 8 to 13

Basic Cooking

Stir and loosen the rice as soon as cooking is

Hold it using completed

an oven mitt,
etc.

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

Condensation  (Menu items for which the Keep Warm function is available — P. 8

collects here.  to 13; Keeping rice warm — P. 20)

(Upper casing) & Excess water is evaporated if you stir and loosen the rice soon after it
is cooked.

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

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

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

< Stir the rice well before pressing [Start].

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

/N\WARNING e Before opening the lid, make sure that steam is not coming out of the steam vent.
Otherwise, there is a risk of burns or injury.

e If you disconnect the power plug without canceling the Keep Warm function, the next time
/N CAUTION o If di t th I ithout ling the K Wi function, th t ti
you turn on the rice cooker, the Keep Warm lamp turns on and you cannot cook.

e Be sure to wipe off any hot water that collects on the upper casing or that runs onto the
outside of the rice cooker when you open the lid immediately after cooking or while the
Keep Warm function is on. A large amount of condensation may collect depending on the
menu item.

19



20

Keeping Rice Warm

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

The rice cooker automatically switches to the
Keep Warm setting when cooking is finished.
(Menu items for which the Keep Warm function is
available — P. 8 to 13)

Sweet Cook:Soup
Mixed Clean
it (1
e w

CloI0I0

o n Keep
Warm,

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

Sweet CookSoup
Mixed Clean
Iz
Ll

@@@

Ke.ep
Warm,

Turning off the Keep Warm function

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

Keeping a small amount of rice warm

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

Restarting the Keep Warm function

Press [Keep Warm].

e ean
(it 41
e g

BHEHOE

/N CAUTION

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

Keeping rice warm with the power plug disconnected

Canceling the Keep Warm function with cooked rice

still in the inner pot

Using the Keep Warm function with cold rice

Adding cold rice to rice that is being kept warm

Leaving the spatula in the inner pot while the Keep

Warm function is on

Leaving only a small amount of rice (1 cup or less

with the 1.0 L type, 2 cups or less with the 1.8 L type)

in the inner pot

Using the Keep Warm function for anything other than

white rice (or rinse-free rice)

Keeping warm a circle of rice with a hole in the middle

Using the Keep Warm function for longer than 24 hours

e Be sure to wipe off any hot water that collects on the
upper casing or that runs onto the outside of the rice
cooker when you open the lid immediately after cooking
or while the Keep Warm function is on. A large amount
of condensation may collect depending on the menu
item.

e Do not lift up the inner pot while keeping rice warm.
Doing so cancels the Keep Warm function.

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

e Serve cooked rice as soon as possible in cold climates
and high-temperature environments.

Basic Cooking

Reheating Cooked Rice

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

Stir and loosen the rice that is being kept warm, and
add 1 to 2 tablespoons of water evenly over the rice.

rice.

e Make sure that the Keep Warm lamp is on.

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

< Reheating is not available if the Keep Warm lamp is not on.
If the lamp is not on, press [Keep Warm].

e Press [Start].

< The remaining reheating time starts appearing on the display when
5 minutes remain. When reheating is finished, the rice cooker beeps
3 times (long beeps) and the Keep Warm lamp turns on.

Blinks

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

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

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

/\CAUTION

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

e Rice will end up dry if reheated under any of the following conditions.
 The rice is still hot, for example, immediately after cooking.
» There is a small amount of rice (1 cup or less with the 1.0 L type, 2 cups or less with the 1.8 L type).
» The rice is reheated 3 times or more.

e Reheating is not available when using the Porridge, Brown Porridge, and Clean menu items.
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Using the Timer Function

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

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

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

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

{ Example: If Timer1 is set to 13:30, cooking finishes at 13:30.

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

< Follow steps @ to @ in How to Cook Rice — P. 16, P. 17.

e Check the current time.

< Setting the Current Time — P. 31

timer function is not available while the lamp is lit.)

e Press [4] or [»] to select a menu item.

< If the Keep Warm lamp is on, press [Cancel] to turn it off. (This

Sweet( Eco Plain Premiun Quick Exp. Limited Cups
Mixed | Long-grain Brown P

already selected.

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

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

When you select the Porridge menu item,

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

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

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

Timer and Soak Timer Functions

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

Blinks

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

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

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

The previous preset
time is displayed.

0 Press [Hour] or [Min] to set the desired

completion time.
Blinks

@ < Press [Hour] to change the set time in increments of 1 hour.
Press [Min] to change that time in increments of 10 minutes.
< Hold down the corresponding key to change the time more
rapidly.
< When the preset time is less than the timer setting guideline
— P. 8 to 13, cooking may not be finished at the preset
The current time is displayed time.

in the 24-hour format.
o Press [Start] once.

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

Plain:

Short and long beeps

Other menu items:
Long beep

/N CAUTION

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

Sounds emitted by the rice cooker

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

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

e The volume can be adjusted if desired. — P. 44
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Setting the Soak Timer Function

<> You can set the time for rice to be soaked naturally.
<> Select Soak Timer and set the soaking time. Cooking will start automatically when the set time has elapsed.
< The soaking time can be set in increments of 10 minutes from 10 to 60 minutes.

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

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

< Follow steps @ to @ in How to Cook Rice — P. 16, P. 17.
< If the Keep Warm lamp is on, press [Cancel] to turn it off. (This
timer function is not available while the lamp is lit.)

e Press [4] or [»] to select a menu item.

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

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

Sweet (" Eco Plain Premium Ruick Exp. Limited Cups
Mixed | Long-grain Brown Porridge GABA Multigrain

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

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

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

Blinks Press [Timer], and then select Soak
Timer.

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

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

Timer and Soak Timer Functions

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

soaking time.
Blinks

@ < The time can be set in increments of 10 minutes from 10 to
60 minutes.
< Pressing [Hour] increases the time by 10 minutes while
pressing [Min] decreases it by 10 minutes.
<& Setting a long soaking time provides the cooked food with a
soft texture.

o Press [Start] once.

The current time is displayed
in the 24-hour format.

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

Plain:

Short and long beeps

Other menu items:
Long beep

/\CAUTION

e The Soak Timer function is not available in the following cases.
» When Quick, Exp. Limited Cups, Mixed, Sweet, Cook*Soup, or Clean is selected
* When 0:00 is blinking on the display
* When the inner pot is not set

Sounds emitted by the rice cooker

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

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

e The volume can be adjusted if desired. — P. 44
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How to Make Other Foods (CooksSoup)

< The food is boiled at a temperature close to boiling, and then the temperature is lowered, and the food is
simmered for a long time. Simmering then continues at an even lower temperature. Simmering at gradually
lowering temperatures allows more of the flavor to soak into the food and eliminates concerns about food
boiling down even when it is heated for a long period of time. For recipes, see the Menu Guide.

cooking that is - Using parchment paper, aluminum foil, or plastic wrap

Examples of - Heating ingredients or seasoning in a plastic bag, etc.
not allowed - Using a lot of oil

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

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

reference.

1.0 L type 1.8 L type
Maximum 5.5 or below 8 or below
Minimum 2 or above 3 or above

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

/\CAUTION

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

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

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

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

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

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

e Press [4] or [>] to select CookeSoup.

< The default setting is 60 minutes.

The elapsed Keep Warm time is
displayed as 0 to 6 hours (0 to 6h).

Other Food

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

< The time can be set between 5 and 180 minutes in
increments of 5 minutes.

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

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

e Press [Start].

<> Cooking starts.

/N\CAUTION

¢ Do not open the lid during cooking.

G When cooking is finished...

< The rice cooker beeps 8 times (long beeps) and automatically
switches to the Keep Warm setting, the Keep Warm lamp
turns on, and Oh is displayed.

<> Steps for additional heating (for insufficient cooking or
cooking using roux or starch)
(1) Check that the Keep Warm lamp is on.
(2) Press [Hour] to set the additional cooking time.

(Up to 30 minutes)
(3) Press [Start]. (Additional cooking can be repeated up to 3
times.)

< If you want food that is being kept warm to be piping hot
before serving, press [Start] when the Keep Warm lamp is on
in order to reheat that food.

< When cooking is finished, the Keep Warm function is
automatically activated and the elapsed Keep Warm time is
displayed in increments of 1 hour up to 6 hours after that.
After 6 hours have elapsed, 6 blinks on the display. Serve it
as soon as possible.

< After cooking, press [Cancel] to remove odors. (How to
Perform Cleaning — P. 35)

/\CAUTION

¢ Do not use the Keep Warm function continuously for more than 6 hours as some foods may lose their taste.
e If a longer cooking time is required, do not press [Cancel] before extending that time. Doing so causes
the Keep Warm lamp to turn off, preventing additional cooking. If you have mistakenly pressed the key,

perform the following procedure.

(1) Remove the inner pot and set it on a wet cloth.
(2) Remove the inner lid, leave the rice cooker lid open, and cool down the rice cooker and the inner pot

for approximately 10 minutes.

(3) Place the inner pot back into the rice cooker.
(4) Repeat the procedure from step @ on P. 26.
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Menu Guide

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

e Atablespoonis 15 mL. e Ateaspoon is 5 mL.

¢ Adding too much seasoning such as soy sauce and sweet cooking rice wine may prevent food from being cooked properly.
* It is not necessary to rinse rinse-free rice. * The calories in the recipes are only intended as a guide.

Mixed Gomoku Rice

menu item

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

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

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

| DIr@CLIONS -+

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

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

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

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

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

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

(Japanese Mixed Rice)

| |ngredients (for 6 servings) ...........................................

e Carrot...40 g

322 kcal per serving

® Snow peas...8

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

(8) Rinse rice in the inner pot, add the seasoning mixture, and add water
up to level 3 of the Premium scale. After mixing the rice and water
well, place the kelp and other ingredients on top except the snow
peas. Cook using the Mixed menu item.

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

/NCAUTION °© Adjust the amount of water you add depending on the ingredients.
¢ The amount of ingredients to add at the beginning should be no more than approximately 45% of the
weight of rice. Cooking may not be performed properly if the quantity of added ingredients is too great.
(The total amount of ingredients should be no more than approximately 70 g per cup of rice.)

Sweet

menu item

| |ngredients (for 6 servings) ...........................................

e Glutinous rice...3 cups

e Dried shiitake mushrooms...2
e Dried shrimp...10 g

e Pine nuts...1 tsp

e Ginger, thin strips...10 g

e Pork backribs...110 g
e Bamboo shoot...20 g

e Chicken soup...300 mL

e Carrot...10 g
e Peeled sweet roasted chestnuts...6

426 kcal per serving

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

e Green onions, chopped...3 stalks

| DIF@CHIONS --oovvvvrrreremeii

(1) Soak the dried shiitake mushrooms and shrimp in water to rehydrate
and soften them. Pre-boil the bamboo shoot. (Keep the water used for
soaking the dried shiitake mushrooms and shrimp.)

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

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

e Lard or vegetable oil...2 tbsp

(4) Rinse the glutinous rice in the inner pot. Add the water used for
soaking the dried shiitake mushrooms and shrimp from step (1) and
the seasoning mixture. Add the chicken soup up to level 3 of the
Sweet scale. Thoroughly mix everything together.

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

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

Multigrain

menu item

¢ Rice...3 cups

e Mixed grains...4 1/2 tbsp (40 g)

e Dried fish (barracuda, tilefish, etc.)...1
e Green onions, chopped...2 stalks

e Cooked mehijiki (hijiki buds)

[mehijiki (dried)...12 g, abura-age (thin deep-fried tofu)...

e Stock

Multigrain Rice Cooked with
Dried Fish and Hijiki

| |ngredients (for 6 servings) ...........................................

Menu Guide

362 kcal per serving

1/2, carrot...30 g, sesame oil...1 tbsp]

[sugar...1 tbsp, sweet cooking rice wine...1 tbsp, sake...1 tbsp, soy sauce...2 tbsp, dashi (Japanese soup

stock)...200 mL]

| DHF@CEIOINS e

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

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

(3) Soak the mehijiki in water to rehydrate and then drain. Rinse off
excess oil from the abura-age and cut it into thin strips. Cut the carrot
into thin strips as well.

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

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

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

Porridge

menu item

® Rice...1 cup

e Squid...60 g

e Japanese scallion...1/2 stalks
e Salad oil...As desired

e Shrimp...8

e Carrot...20 g

e Chinese soup stock...400 mL

e Salt...1/3 tsp
e Scallops...4

* Ginger...10 g
e Sesame oil...2 tsp

Porridge Topped with
Thick Seafood Sauce

| |ngredients (for 4 servings) ...........................................

e White jelly ears...5 g
e Starch and water...3 tbsp total
¢ Pak choi (Chinese white cabbage)...1

261 kcal per serving

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

| Directions 444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444

(1) Rinse rice in the inner pot, add water with salt to level 1 of the Porridge
« Firm scale, mix well, and cook it using the Porridge menu item with
a heating time of 60 minutes.

(2) Score the squid and cut it into thin bite-sized pieces. Peel and devein
the shrimp and cut the scallops in half horizontally.

(3) Season the ingredients from step (2), leave them for approximately 10
minutes, and coat them with beaten egg and starch.

(4) Cut pak choi into bite-sized pieces, cut Japanese scallion into chunks,
and slice carrot and ginger.

(5) Soak white jelly ears in lukewarm water to rehydrate and remove the
hard stems.

(6) Heat salad oil in a pan, stir-fry the ingredients from steps (3), (4), and
(5), and add the seasonings for sauce and Chinese soup stock.

(7) After it boils, simmer it lightly, add starch and water to thicken the
sauce, and top with sesame oil.

(8) Place the cooked porridge from step (1) in a serving bowl and pour
the thick sauce from step (7) over the top.

/NCAUTION ° Seafood turns tough if heated too much. Finish cooking the sauce together with the seafood quickly.
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Menu Guide

Brown Rice Cooked with
ment tem Salmon, Miso, and Butter
| Ingredients (for 6 servings) .......................................................................................... \

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

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

422 kcal per serving

e Salad oil...As desired

| DEF@CIIONIS -+ ccvvveeeeermn et

(1) Rinse brown rice in the inner pot, add water to level 3 of the Brown (5) Melt butter in a pan, then add and stir the garlic and ginger. Add the
scale, and cook it using the Brown menu item. ingredients from step (3) to the pan. Cook them until they are soft. Add

(2) Heat salad oil in a pan. Cook and flake the salmon. and cook the asparagus from step (4).

(3) Separate the maitake mushrooms and cut them into 2 cm wide pieces. (6) Add the seasoning mixture to the ingredients from step (5) and cook
Chop the onion and carrot. until the liquid evaporates. Chop the green onions and add the salmon

(4) Peel the skin from the bottom of the asparagus. Remove the triangular from step (2).
leaves and chop the asparagus into 1 cm pieces. (7) When cooking is finished, mix the cooked rice with the ingredients
from step (6) and place in a serving bowl.

Tips * Season with shichimi chili pepper as desired.

Vegetable and Chicken Pot-Au-Feu

| Ingredients (1.0 L type: For 4 servings, 1.8 L type: For 6 servings) -~

1.0 L type 1.8 L type
e Chicken wings 8 12
e Carrot 1 11/2
® Celery 1 11/2 )
« Onion 1 112 156 kcal per serving
® Potato 2 3
e Water 650 mL 1,000 mL
* Bouillon (powder) 11/2 tbsp 2 1/3 tbsp
e Salt and pepper To taste To taste

| DEF@CIIONS -+ v eereem e

(1) Cut off the ends of the chicken wings.

(2) Cut the carrot into quarters, the celery into 5 cm pieces (after removing
the strings), the onion into eighths, and the potato into quarters.

(3) Put all ingredients from steps (1) and (2) in the inner pot, add water,
bouillon powder, salt, and pepper, and mix well. Select Cook*Soup,
set the heating time to 60 minutes, and press [Start].

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

Menu Guide/Current Time

Setting the Current Time

The current time is displayed in the 24-hour format.

* The time cannot be set during cooking (and cleaning), when the Keep Warm function is on, when the Timer
function is set, when the Timer function (Soak Timer) is in use, or when the Porridge or Cook*Soup menu item is
selected.

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

o Connect the power plug to an outlet.

o Press [Hour] or [Min] to display the time
setting mode.

& Pressing [Hour] or [Min] makes @) light up.

e Set the current time.

< Press [Hour] to change the set time in increments of 1 hour.
Press [Min] to change that time in increments of 1 minute.

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

< To cancel the setting of the time, press [Cancel].

Blinks ° Press [Start].

< @) turns off, indicating that the time has been set.
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How to Clean

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

before cleaning.
< To maintain cleanliness, always clean the rice cooker

on the same day it is used.

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

from cooking. — P. 35

Items and
Soft sponge

prepared

household use

//\ r[iL‘ Mild detergent for
\

kitchen utensils)

]
S~/
> // Soft cloth D (for dishes and
L
4 -

Do not use metal spatulas

Do not use the abrasive side
of a sponge. Doing so may
damage the fluorocarbon resin

coating of the inner pot and
the coating of the inner lid.

O Nylon scrubbing sponges,

[ The abrasive side of a sponge

[0 Detergent other than mild
detergents

. [ Thinner, cleanser, bleach

,_/.”"§>< Abrasive Chemically treated cloths

side
[0 Hot water

\ﬂ O Dishwasher/dryer, dryer

[0 Melamine sponge

Parts to wash after every use

1. Wash these parts well using a sponge with detergent diluted with cold or lukewarm

water, and rinse them with water.

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

=

Inner pot

Inner lid gasket
Keep it attached
to the inner lid
during washing.
* It cannot be
reattached once

it is removed.
—P.34

Spatula Measuring cup Ladle Inner lid

/\CAUTION

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

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

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

¢ After cleaning the inner lid, wipe it off using a dry
cloth immediately. Otherwise, water drops may
leave marks on this part.

e Be sure to remove any cooked rice that has
adhered to the inner lid. Any rice on the inner lid
can prevent the lid from closing, allow steam to
leak out during cooking, or enable the lid to open
and the contents to spray out, resulting in burns
or other injury.

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.

Cleaning and Maintenance |

Parts to wash when dirty

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

Stopper Large lid gasket
Remove anything that has Remove anything that has

adhered, such as grains of rice. adhered, such as grains of rice.
* It cannot be reattached once it is
removed. — P. 34

Lid sensor

Lightly wipe using a moistened
cloth or cotton swab.

Small lid gasket

Remove anything that has adhered,
such as grains of rice. — P. 2

Upper casing

Remove anything that has Power cord

adhered, such as grains of rice.

Center sensor Power plug

Remove anything that has (((.,(_,’s

adhered, such as grains of rice. "\§ bi\ Cleaning of the air inlet

* If adhering objects are hard to and air outlet
remove, use commercially available
sandpaper (around #320), then wet
a cloth, wring out excess water, and

wipe.

Remove dust and other dirt
using a cotton swab.

Air inlet -~

Remove anything that has
adhered, such as grains of rice.

Air outlet

/\CAUTION

¢ Do not allow water to get inside the rice cooker unit. Doing so may allow electric shock, electric leakage,
fire, and/or deformation or malfunction of the rice cooker to occur.

® Do not use the rice cooker if dust is adhered to the air inlet or outlet. Doing so will cause the
temperature to increase inside the rice cooker, resulting in malfunction or fire.
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How to Remove and Attach Each Component Part

Grasp the holding tab of the inner lid, Holding tab
and then pull it toward you to remove it.

Attaching the inner lid

Set the left and right tabs of the . -
. e Push in until it clicks.
inner lid in the slots securely.

If the small lid gasket has come off,
securely fit it in its slot.

Small lid gasket

A\ CAUTION

Do not pull on the large lid gasket and inner lid gasket. They Inner lid gasket  Large lid gasket
cannot be reattached once removed. B

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

® Do not remove the large lid gasket or inner lid gasket. Do
not press or pull them forcibly. Doing so may cause steam
leaks or sticking of the lid, resulting in malfunction.

Cleaning and Maintenance |

How to Perform Cleaning

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

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

Plain €co

z < For the 1.0 L type, pour water to level 5.5 of the Plain scale.
For the 1.8 L type, pour water to level 10 of the Plain scale.
< Place the inner pot in the rice cooker and connect the power

plug to an outlet. —» P. 17
< If odors become noticeable, use citric acid (approximately
20 g) added to the water for more effective deodorizing.

o Press [4] or [»] to select Clean.

e Press [Start]. (Cleaning starts.)

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

<& Press [Cancel] and disconnect the power plug from the outlet.
<> When the rice cooker has cooled down, drain the hot water
remaining in the inner pot and clean the parts. — P. 32

/N CAUTION

e Be careful with the inner pot and rice cooker as they are hot after cleaning.

e When cleaning continuously, be sure to let the rice cooker cool down. Cleaning may not finish properly
as the rice cooker becomes hot.

e |t may be impossible to remove some odors completely. In this case, contact the place of purchase.
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If Rice Does Not Cook Properly

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

e |Is the lid closed securely?

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

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

-
e |s the inner pot deformed?

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

e Are the rice cooker and its parts
sufficiently clean?

e Has a power outage occurred
during cooking?

—| o Was the correct menu item selected?

Problems with rice

Symptom ‘ O Rice ‘ ™% Water ‘ & Cooking

e The amount of water was not
correct. » P. 8 to 13

* The amount of rice, ingredients,
or mixed grains was not correct.

Steam leaks » More than the maximum
allowed amount was cooked.

—P.8to13,P. 45

® The rice was mixed with other
ingredients or grains.

* The amount of water was not
correct. —> P. 8 to 13

* The amount of rice, ingredients,
or mixed grains was not correct.

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

* There were a lot of cracked
grains of rice.

* Seasoning was not stirred well.

* More than the maximum
allowed amount was cooked.
— P.8to 13, P. 45

e The rice was left in a strainer
after rinsing.

* The amount of water was not
correct. —» P.8to 13

* The amount of rice, ingredients,
or mixed grains was not correct.

* Cooking was repeated
It takes a long continuously. — P. 18
time before
cooking is
finished.

* More than the maximum
allowed amount was cooked.
— P.8to 13, P. 45

* Cooking was performed
immediately after the Keep
Warm function had been turned
off. — P. 18

There is a thin
film covering
the rice.

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

When a Problem Occurs

Symptom \

Rice sticks to
the inner pot.

Smells like
rice bran, etc.

Too soft

Too hard

Dark brown
crisp or
burned rice

Not cooked

completely

O Rice

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

e The amount of rice,
ingredients, or mixed
grains was not
correct.

® There were a lot of
cracked grains of rice.

e The amount of rice,
ingredients, or mixed
grains was not
correct.

* More than the
maximum allowed
amount was cooked.
— P.8to 13, P. 45

e The amount of rice,
ingredients, or mixed
grains was not
correct.

e More than the
maximum allowed
amount was cooked.
— P.8to 13, P. 45

® There were a lot of
cracked grains of rice.

* The amount of rice,
ingredients, or mixed
grains was not
correct.

® More than the
maximum allowed
amount was cooked.
— P.8to 13, P. 45

* There were a lot of
cracked grains of rice.

Problems with rice

tdj Water

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

* The amount of water was not
correct. —» P. 8 to 13

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

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

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

® The rice was left in a strainer
after rinsing.

* The amount of water was not
correct. —» P. 8 to 13

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

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

* The amount of water was not
correct. —» P. 8 to 13

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

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

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

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

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

® The rice was left in a strainer
after rinsing.

* The amount of water was not
correct. - P. 8 to 13

* Hot water (35°C or higher)

was used to rinse the rice or
adjust the water level.

& Cooking

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

® The Timer function was used.

® The rice was mixed with other ingredients
or grains.

® Seasoning was not stirred well.

* The cooked rice was not stirred and
loosened well.

» Cooking was repeated continuously. — P. 18

* Cooking was performed immediately after
the Keep Warm function had been turned
off — P. 18

® The rice was mixed with other ingredients
or grains.

* Seasoning was not stirred well.

® The cooked rice was not stirred and
loosened well.

» Cooking was repeated continuously. — P. 18

e Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 18

e The Timer function was used.

® The rice was mixed with other ingredients
or grains.

* Seasoning was not stirred well.

® The rice was mixed with other ingredients
or grains.

® Seasoning was not stirred well.

» Cooking was repeated continuously. — P. 18

e Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 18

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

Rice being
kept warm
smells.

Rice being
kept warm
discolors.

Rice being
kept warm is
dry.

Rice being
kept warm is
sticky.

Reheated rice
is dry.

O Rice

e The amount of rice,
ingredients, or mixed
grains was not correct.

e The amount of rice,
ingredients, or mixed
grains was not correct.

* The amount of rice,
ingredients, or mixed
grains was not correct.

* The amount of rice,
ingredients, or mixed
grains was not correct.

e The amount of rice,
ingredients, or mixed
grains was not correct.

Problems with rice

\ t‘ﬁ Water

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

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

* The amount of water
was not correct.
— P.8to 13

* The amount of water
was not correct.
— P.8to 13

* The amount of water
was not correct.
— P.8to 13

) Cooking

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

e Cold rice was added.

* A spatula was left in the inner pot.

o A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 20, P. 21

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

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

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

e Odors were not removed after cooking.

* The cooked rice was not stirred and loosened well.
¢ Anything other than white rice or rinse-free rice
was kept warm.

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

e Cold rice was added.

o A spatula was left in the inner pot.

* A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 20, P. 21

* The Keep Warm function has been used
continuously for more than 24 hours.
® The rice was reheated 3 or more times.

* The cooked rice was not stirred and loosened well.

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

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

e Cold rice was added.

o A spatula was left in the inner pot.

* A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 20, P. 21

e The Keep Warm function has been used
continuously for more than 24 hours.
* The rice was reheated 3 or more times.

* The cooked rice was not stirred and loosened well.

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

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

e Cold rice was added.

* A spatula was left in the inner pot.

* A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 20, P. 21

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

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

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

* The rice was reheated 3 or more times.

¢ A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 20, P. 21

¢ Rice that was just cooked and still hot was reheated.

If Other Food

When a Problem Occurs

Is Not Made Properly

Check the following points if you experience a problem with cooked dishes.

e Was a recipe other than those described

in the Menu Guide used?

e Are there any grains of cooked l
rice or water drops adhering to

e |s the lid closed
securely?

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

the center sensor or lid sensor?

e |s the inner pot
deformed?

o Are there any water

drops remaining

on the outside of

the inner pot?

¢ Has a power outage
occurred during
cooking?

e Was the correct
menu item selected?

Problems with cooking

Qﬁ’"ﬁ Ingredients

e More than the maximum allowed ingredients
were added.

e Inappropriate ingredients or amounts were used.

@ Time

® The cooking time was short.

* More than the maximum allowed ingredients
were added.

e Less than the minimum required ingredients
were added.

* Inappropriate ingredients or amounts were used.

® Less than the minimum required ingredients
were added.

 Inappropriate ingredients or amounts were used.

* More than the maximum allowed ingredients
were added.

e Less than the minimum required ingredients
were added.

 Inappropriate ingredients or amounts were used.

® The cooking time was too long.
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When a Problem Occurs

Troubleshooting

< Check the following before requesting repairs.

Point to check Action to take R Point to check Action to take A
check check

e Rice is not Is the power plug connected to an Connect the power plug securely to 17 *When [Start] or [Keep Is the inner pot set in the rice Set the inner pot.
completely cooked. outlet? an outlet. 22 Warm] is pressed, cooker? N B
e Cooking is not - - — 24 the rice cooker beeps
possible. 26 2 times (short beeps).
« Cooking has not Is the current time correctly set in Set the time correctly. * The remaining time Apcording to thg gookjng conditions or changes to the adjustment getting, the
been finished by the > the rice cooker? — — A goes ;;th;l:_hange . csiljs(;)(;aeﬁf L%rtng:r;zlgatl:?e may not be updated or may decrease or increase . 18
i rom in or S : )
preset time. See It takes a long time before cooking is finished on P. 36 and take the ; . However, this is not a malfunction.
— necessary action — 36 the displayed time
’ suddenly changes. Did you start qooking when the rice Be sure to start cooking only after the
When the preset time is less than the timer setting guideline, cooking may not 8 cooker was still warm (e.g. repeated rice cooker has cooled. 18
be finished at the preset time. — cooking, or cooking immediately after  — 36
- — to the Keep Warm function had been
13 turned off)?
e The Timer or Soak Is 0:00 blinking on the display? Set the current time. * The rice cooker The rice cooker beeps if no operation is performed within approximately 30
Ti f i - ¢ Y - — 3 beeps 2 times (short seconds after pressing [Timer], however, the Timer function can be set without
cRncon : o . ) interruption. 23
cannot be set. Is Quick, Exp. Limited Cups, Mixed, Sweet, Quick Cook, Cook*Soup, or Clean 23 beeps) when the — 95
— selected? The Timer function is not available when using those menu items. — 25 Timer function (Soak
Timer) is set.
e Reheating is The rice cooker beeps 2 times (short The rice is cold. Rice below . . . .
disabled 9 — beeps) when [Start] Fi)s pressed.( —, approximately 55°C cannot be N * Water or rice has Water or rice inside t_he rice cooker unit may cause problems. Contact the place
o el entered the main body — of purchase for repair service. N
of the rice cooker.
Is the Keep Warm lamp off? Press [Keep Warm] and check that 21
— — the Keep Warm lamp lights up. —
Then, press [Start] again. * When setting the The time cannot be set during cooking, when the Keep Warm function is on,
: : current time, pressing when the Timer function is set, when the Soak Timer is in use, during reheating,
. Is Porridge, Brown Porridge, Cook=Soup, or Clean selected? . H M', d during additional heating, or when the Porridge or Cook*Soup menu is selected. 31
Reheating is not available when using those menu items. [Hour] or [Min] does ~ — —
not access the time
¢ The display is foggy. Are there any grains of burned rice Completely remove all remaining setting mode.
or any other remaining grains of rice rice.
" adhering to the gaskets or the rim of 36 * The Keep Warm lamp Is the Clean menu item selected? The Keep Warm function is not
the inner pot? 39 blinks. available with Clean. 20
. — —
Is the outer surface of the inner pot Wipe using a dry cloth. *Rice has not been
7 wet? - - kept warm.

Due to a temperature difference between the rice cooker and room
temperature, condensation may collect on the liquid crystal display. Repeated ¢ A blurred black Although blurring may occur in the If the blurring becomes noticeable,
use can improve the condition. If the problem persists, contact the place of line is shown in the display due to static electricity, it is wipe the display using a firmly wrung ., 15

purchase for repair service. . - only a temporary phenomenon and 7 out cloth. The static electricity is
displa
SEVE not a malfunction. removed and the blurring is reduced.
e Sounds can be heard A humming sound can be heard during fan rotation and is not a malfunction.
during cooking — Abuzzing or twittering sound can be heard during induction heating operation ~— 15 * 6 blinks while cooked Has the Keep Warm function been used continuously for more than 6 hours
- : and is not a malfunction. food is kept warm. after cooking?
whlle.the.Keep Warm P 7 After 6 hours have elapsed, 6 blinks on the display. (Do not keep warm for more — 27
function is on, or A completely different sound from Contact the place of purchase for than 6 hours after cooking.)
during reheating. 7 the above can be heard. 7 repair service. —
* 24 blinks on the display Has the Keep Warm function been used continuously for more than 24 hours?
when [Hour] is pressed After 24 hours have elapsed, 24 blinks on the display. 20
N

while the Keep Warm
function is on.
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When a Problem Occurs/Others

Troubleshooting | Error Displays and Actions to Be Taken

. . P . P
Point to check Action to take :hg:c:(o Action to take :}?:CLO
©0:00 blinks on Are the saved current time, timer The lithium battery has run out. * E:02 appears on the When the rice cooker is placed on a carpet, the air inlet and outlet are blocked,
the display when _, setting, and elapsed Keep Warm _, (Normal cooking can be performed.) = 45 display and the rice cooker the temperature of the rice cooker goes up, and the rice cooker may not
the power plug is Al oo e e (2EriEr 21 Contact the place of purchase for beeps continuously. respond even if a key is pressed. When the rice cooker is placed in a high
connected again? repair service. ’ temperature place, the temperature of the rice cooker goes up and similar
connected. P — - = ; >
) ) ' ' conditions may be found. Perform the following procedure in such a case.
. [Cancel] ar_‘nd [Timer] were pressed at . Set the correct time. o3 :." .. (1) Disconnect the power plug
the same time. - ‘-'- (2) Move the rice cooker to a location where there is nothing to block the air 4
inlet and outlet and the ambient temperature is not high.
* The lid does not Are there any cooked rice or grains Completely remove all remaining « E:11 appears on the display. (3) Connect the power plug to the outlet again and press a key.
close or opens _, ofrice adhering to the upper casing, rice. 33 * If the rice cooker still does not respond, there is a malfunction in the rice
during cooking inner lid gasket, or around the hook - (1 _ cooker. Disconnect the power plug and contact the place of purchase for
: catch? :.: repair service.
L- e
*There is a gap Although a gap is generated between the lid and rice cooker due to their
between the lid and _, designs when the lid is closed, this is not a problem as long as steam does not | __
e Gl leak during cooking or while the Keep Warm function is on. o A code starting with E There is a possibility of malfunction. Disconnect the power plug, and then
: other than E:02 or E:11 _, contact the place of purchase. N
) . ) . ) appears on the display.
¢ The lid does not close. _, Is the inner lid set in place? _, Setthe inner lid. ., 34
Plastic parts
¢ Condensation Condensation may collect in the upper casing immediately after rice is cooked Plastic parts that are exposed to heat or steam may deteriorate over time. In this case, contact the place
collects in the upper — ©f while the Keep Warm function is on but it is not a malfunction. Wipe the — — of purchase
casing upper casing using a dry cloth when condensation collects. )
Is Eco selected?
— When using the Eco menu item, more condensation may be formed on the inner lid. — 8 H H H H i
If condensation becomes an issue, it is recommended to use the Plain menu item. Adj UStI ng the Steam | ng TI me (Exp. Limited Cups Menu)
. * Complete the following procedure from steps @ to @ within 30 seconds with - 7t
¢ Nothing happens Is the7power plug connected to an Connect the power plug securely to 17422 the power plug connected to the outlet. If no operation is performed within b iy
when a key is _, outlet? _, anoutlet. ., 24426 30 seconds, the current time is displayed again and the steaming time cannot ) V_alue change
pressed. 3 be set. Restart the procedure to set the steaming time again. Mode adjustment 0: 0 min.
* The setting cannot be changed during cooking, during cleaning, when the 513;‘?3":'“9 ‘t"“e ; :; min.
ion i i on i ; : +2 min.
Is the Keep Warm lamp on? Press [Cancel] to turn off the Keep geeﬁ _\Il_\/arm function '3 on, whehn tr;ga tlmerdfur!ctlondljlts.et olrr|1n utge, when the adjustmen
N —» Warm function, and then try the . 20 _ Soak Timer is in use, during reheating, or during additional heating.
operation again. To cancel adjustment of the steaming time, press [Cancel].

¢ The power plug Atiny spark specific to the induction heating method may occur when the power Procedure for adjusting the steaming time
— plug is connected or disconnected, however, it is not a malfunction. —

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

e There is a smell of Such smells may occur when the rice cooker is first used, however, they should

plastic. — go away over time. If this is an issue, clean the rice cooker according to Howto — 35 c Press [4] or [»] to select Plain. o Press [Start].

Perform Cleaning.
Hold down [Timer] Blinks . . ]

* There are stripes orwaves  Such stripes and waves are produced when the resin is being molded. They do . for approximately Press [Hour] or [Min] to adjust the time.

on the plastic parts. not affect the performance of the rice cooker. 3 seconds or more. . . . Blink

& Steaming time adjustment ULO
. . Ay

e Rice has not been When [Cancel] is pressed, the The rice cooker is in the demo h 0: 0 m"f' (default setting)

completely cooked. following appears on the display. mode. In this case, contact the place 1: +1 min.

odEro appears on the — _, of purchase.

display.

— — Press [Hour] to set
the mode to 5.

Hold down [Timer] for approximately
3 seconds or more to complete the setting
and display the current time again.
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Adjusting the Sound Volume

* Complete the following procedure from steps @ to @ within ,_;
30 seconds with the power plug connected to the outlet. If no '
operation is performed within 30 seconds, the current time is
displayed again and the steaming time cannot be set. Restart the
procedure to set the sound volume again.

* The setting cannot be changed during cooking, during cleaning,
when the Keep Warm function is on, when the timer function is set
or in use, when the Soak Timer is in use, during reheating, or during
additional heating.

* To cancel adjustment of the steaming time, press [Cancel].

Iz
N
e Value change
0 to -2: Volume
adjustment

Mode adjustment
4: Volume adjustment

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

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

o Press [Start].

Press [Hour] or [Min] to adjust the
volume.

a Press [4] or [»] to select Plain.

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

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

Press [Hour] to set
the mode to 4.

Hold down [Timer] for approximately
3 seconds or more to complete the setting
and display the current time again.

Specifications

Others

Unit size

1.0 L (5.5-cup) type

1.8 L (10-cup) type

Rated voltage/Rated frequency

220 V~/50 Hz

Rated power input (W)

1088

1206

Plain 0.09 to 1.0 (0.5 to 5.5 cups) 0.18 to 1.8 (1 to 10 cups)
Premium 0.09 to 1.0 (0.5 to 5.5 cups) 0.18 to 1.8 (1 to 10 cups)
Eco 0.09 to 1.0 (0.5 to 5.5 cups) 0.18 to 1.8 (1 to 10 cups)
Quick 0.09 to 1.0 (0.5 to 5.5 cups) 0.18 to 1.8 (1 to 10 cups)
g) Exp. Limited Cups 0.09 to 0.36 (0.5 to 2 cups) 0.18 to 0.54 (1 to 3 cups)
& | Long-grain 0.09 to 1.0 (0.5 to 5.5 cups) 0.18 to 1.8 (1 to 10 cups)
@ | Multigrain 0.09 to 0.72 (0.5 to 4 cups) 0.18 to 1.44 (1 to 8 cups)
8 | Mixed 0.09 to 0.72 (0.5 to 4 cups) 0.18 to 1.26 (1 to 7 cups)
§ Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 t0 0.9 (2 to 5 cups)
f: e Firm 0.09t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
— Soft 0.09 (0.5 cups) 0.09 to 0.27 (0.5 to 1.5 cups)
. Firm 0.09 t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
Brown Porridge Soft 0.09 (0.5 cups) 0.09 0 0.27 (0.5 to 1.5 cups)
Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Brown GABA 0.18 t0 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Width 26.0 28.8
Outside dimensions’ (cm) Depth 35.4 38.6
Height 201 23.8
Weight' (kg) 3.9 4.8

Cord length” (m)

1.5

* Approximate values

-

e The current time setting may vary approximately 30 to 120 seconds per month from the actual time depending on the room temperature and
the conditions of use.
e One cup of rice is approximately 150 g.

.

~

If There Is a Power Outage

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

State when a power outage occurs

Once power is restored

When the Timer or Soak Timer

Function is in use

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

During cooking (reheating)

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

While the Keep Warm function is on

The Keep Warm function is canceled in case of a power outage that lasts for
30 minutes or more.

Purchasing Consumables and Optional Accessories

e Gaskets are consumable parts. Although the amount of wear varies depending on the conditions of use,

gaskets wear down as they are used. For stubborn stains, odors, or serious damage, contact the place of
purchase.

e The inner pot’s fluorocarbon resin coating may wear and peel with extended use. — P. 7
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Muc luc

| Loi mé dau
47- Lwu y v& mét an toan
52- Gi&i thiéu menu

58- Tén goi clia cac bd phan va phu kién

| Cach ndu co ban
60- Cach niu com

64- V& Gir &m

65- Cach ham

| Nau hen gi® - Ngam hen gi&
66- Cach nau hen gio
68- Cach ngam hen gi©

| Mon an
70- Céach ché bién (Cook * Soup (N4u -
Sup))

| Hwéng dan menu

72- Hwéng dan menu

| Thei gian hién tai
75- Céach didu chinh thoi gian hién tai

J vé sinh

76- Cach vé sinh va bao dudng
78- Cach thao va lap tivng bd phan
79- Cach lam sach

| Khi gép sw cé

80- Trwdrng hop nght rdng com n4u khéng ngon
83- Trwdng hop nght rdng moén &n khéng ngon
84- Trwdng hop nghi ring cé hw héng

87- Khi man hinh hién thi 18i va phwong phap xd ly

| Khac
87- Cach diéu chinh thoi gian hdp
(“Exp. Limited Cups (N&u nhanh Iwgng nhd)”)
88- Cach diéu chinh am lwong
89- Thong s6 ky thuat
89- Khi bj méat dién
89- Khi cdn mua phu kién tiéu hao va linh kién ban
riéng
90- Bao hanh Nbi com dién ap suat IH Tiger
91- Chinh s&ch stva chi*a mién phi
(Thay thé *)

L&i mé déu

Lwu y vé mat an toan

Vui long doc k§ huéng dan trwde khi st dung va ludn tuan tha theo hwéng dan nay.

e Cac muc lvu y dwgc md ta bén dwdi nham gidp ngdn ngtra gay tdn hai cho ngudi dung va nhirng
ngudi khac, hodc gay thiét hai tai san. Bay la néi dung quan trong dé dam bao an toan, vui long tuan

thd cac quy dinh vé an toan trong sach hwéng dan.

e Vui ldng khong thdo nhan hwéng dan vé cac chd y an toan dwoc dan trén than ndi.

Céc muc lwu y dwoc phan loai va giai thich theo cac chi dan
sau day vé mirc dé nguy hai hoac thiét hai phat sinh khi phot

I& néi dung chi dan va str dung khéng dung cach.

Lwuy

The hién ndi dung gia dinh rang
néu str dung sai cach thi cé thé
2 z khlgn ngwoi dung tlr vong hodc bj
Can h bao chén thwong nang™.
Thé hién ndi dung gia dinh réng
néu st dung sai cach thi c6 thé

khién ngwéi dung bi thwong tén™
ho&c phat sinh thiét hai vat chat”.

can nhap vién dé diéu tri hodc diéu tri ngoal trd dai han.

*1 Chén thuong nang la dé cap dén nhirng thuong tich co dé lai di
chirng do mét thi lwc hodc bi thuwong, bong (nhiét dd cao/nhiét do
thap) dién giat, gay xwong, ngé doc, v.v..., va nhiing thwong tich

*2 Thwong tén 1a @& cap dén thwong tich, bi bdng, bi dién giat, v.v...
khong can nhap vién dé diéu tri hoac didu tri ngoai trd dai han.

*3 Thiét hai vat chat 1a d& cap dén thiét hai c6 tinh chat hau qua lién
quan dén nha ctra, dd gia dung va gia stc, vat nudi, v.v...

/N Canh bao

Giai thich cac ky hiéu hinh

Ky hiéu /\ thé hién sw canh
bao, Iu y. Noi dung chu y cu
thé dwoc thé hién bang hinh

anh hodc cau chir ¢ trong
hodc gan ky hiéu hinh.

Ky hiéu © thé hién hanh vi bj
cam. Noi dung cam cu thé
duoc thé hién bang hinh anh

ho&c cau chir & trong hoadc
gan ky hiéu hinh.

Ky hiéu @ thé hién néi dung vé
viéc bat budc hodc chi dan
hanh vi can thuc hién. Néi dung
chi dan cy thé duoc thé hién
bang hinh anh hodc cau chiv &
trong hodc gan ky hiéu hinh.

Khéng str dung & murc dién ap khac véi
dién ap dinh mdrc.
Néu khong sé gay chay, dién giat.

Str dung riéng mét & cdm c6 dién ap
dinh mdrc tir 7A tr& 1€n.
Khi st dung chung & cdm v&i cac thiét b
khac, c6 nguy co bat Ia do phat nhiét bét
thwong & bo phan 6 cdm phan nhanh.

Néu day nguén bi héng, day phai dwoc thay
thé béi nha san xuét, dai ly dich vu ciia san
pham hoac bén cé chuyén mén lién quan.
Néu khong thay day dién thi sé gay hw
héng hoac tai nan.

Khong str dung day ngudn & trang thai
bi hong.
Ngoai ra, khéng lam héng day nguén.
(Viéc diéu chinh day, ubn qua mirc, dé gan
cac bg phan co nhiét do cao, kéo céng,
van xoan, bé budc, dat vat nang 1én trén,
kep, v.v...)
Néu khong sé gay chay, dién giat.

Cam chat phich cadm vao 6 cdm hét
murc.

Néu khong sé co nguy co bj dién giat,
doan mach, béc khoi, bat Itra.

Khéng str dung khi day nguén hoac
phich cdm bj héng, trang thai cam &
cam Iéng léo.

Néu khong sé gay dién giat, doan mach,
bat Itva.

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

G
®
O
®

knongeham NéU khong sé cé nguy co bi dién giat hodc

véo thiét bj
bang tay wot

Khéng cam va thao phich cdm bang tay
wot.

thwong tich.

O

Tuyét déi khong mé& nap khi dang nau
com, dang ché bién. .

Néu khéng, thirc &n trong ndi co thé trao
ra ngoai, gay béng hoac thwong tich.

Y
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Lwu y vé mat an toan

/N Canh bao

Khong cham

Khdng dé mat va tay gan 16 thoat hoi.
Néu khong sé co6 nguy co bj bong. Dac

biét chui y khong dé tré so sinh va tré nhé
cham vao.

Chu y khong dé tré choi véi san pham
nay.

O
0

Khi ngwoi khuyét tat vé thé chat hodc nguwoi
chwa hiéu rd vé cach sir dung san pham
nay, hdy dam bao c6 ngwdi da hiéu ro vé
cach sir dung & bén canh, va sir dung dwa
trén sw xac nhan cua ngwoi nay.

Néu khong sé& co nguy co gay béng, dién
giat va thuong tich.

o

Khi déng nap, hay loai bé cac hat com
va hat gao, v.v... dinh vao khung trén va
gan bo phan chét day, réi déng nép
chat va chac chén.

Néu khong sé& c6 nguy co bi ro ri hoi nuéc,
hodc thtrc an bén trong co thé traora
ngoai khi mé& nap, gay bdng hoac thwong
tich.

/N Canh bao

9

L&i mé déu

bi dong hoi nwéc bén trong.

Khéng str dung san pham gan twong hodc dd noi that.
Vi hoi nwére va nhiét sé gay hw héng, ddi mau va bién dang,
nén st dung cach tucyng va dd ndi that co khoang cach tir

30cm tré 1én. Khi st dung ké bép gia dé, v.v..., cha y khéng dé

T 30cm tré [én

Khéng nhiing ndi nay vao trong nwéc.
biéu nay la dé tranh bi dién giat, doan
mach hoac chay.

@ O

Khéng dwoc
thao roi

Khéng dworc sira déi san pham. Viéc thao
roi hodc stra chiva chi dwore thwe hién béi
nhirng ngwoi la ky thuat vién stra chiva.
Néu khong sé& gay chay, dién giat, thuong
tich.

Khéng dat cac san pham kim loai nhw dao,
nia, thia, nap ndi, v.v... 1én san pham nay.
Cac vat nay sé néng lén, gay nguy hiém.

O

Khéng str dung cho cac muc dich khac

ngoai muc dich dwg'c mé ta trong

hwéng dan str dung.

Néu khong, hoi nwdc va thire an trong noi

c6 thé trao ra ngoai, gay béng hodc

thwong tich.

<Vi du vé& nhirng moén an khong duoc

phép nau>

e Cac mon an co cac nguyén liéu va gia vi
dwoc dwng trong tui nhwa, v.v... va lam
néng trwde khi dung

e Cac mon an co st dung gidy nén, gidy bac
hodc mang boc thwc phdm

e Cac moén an va com dung nhiéu dau ¢é nu

e D&c biét la com néu véi cac loai hat nhé
nhw hat d&n Amaranth, v.v... dé gay tac
nghén

Khong dé nwéc tran vao dau néi khi
dang nau com, dang ché bién mén an
hoac dang lam sach.

o

Néu khong str dung ding cach sé cé
nguy co gay thwong tich.

2%,

Khéng dé phich cam tiép xtc v&i hoi nwérc.

Néu khéng sé cé nguy co gay chay, dién

giat, bat Itva.
Trwong hop stv x
dung ban co thiet ke

tregt, vui long dat san
phdm & vi tri sao cho
hoi nwéc khdng tiep
xuc v&i phich cam.

Néu bé mit ciia san pham bi héng, hay
ngat ngudn dién ngay lap tirc.
Néu khong sé gay dién giat.

%,

Khoéng bé di vat nhw cac vat kim loai,
v.v... nhw dinh ghim, day kim loai,
V.v... vao khe hé& hoac Io x L
hat khi va 16 thoat khi. LO thoat khi
Néu khong sé co
nguy co bi thwong
do dién giat hoac
hoat dong bat
thuwdng.

I

Khi gap bat thwong va hw hong, hay

ngirng str dung ngay lap tirc.

Né&u dé nguyén tinh trang nhw vay va st

dung, cé nguy co gay chay, dién giat va

thwong tich.

<Nhirng vi du vé van d& bt thudng va hw

héng>

e Trong qua trinh st dung, day ngudn va
phich cam bj ndng bat thuwong.

e Nbi com co khoi bbc ra, cé mui khét.

o N&i com c6 bod phan bi ntt, 1dng, bong ra,
V.V...

e Long ndi bi bién dang.

o C6 bat thuong hogc hu hdng khac.

Rut phich c&m ngay lap tire va yéu cau

ctra hang ban san pham kiém tra va stra

chira.

@ @

B6 phan bi 1am néng con dw nhiét ké ca
sau khi str dung. Khéong cham vao cac

khong cham PO Pha@n cé nhiét do cao hoac ngay sau

vao

khi st dung.
Néu khong sé& gay bang.

/A Lwuy

o

Tién hanh vé sinh khi than néi da ha
nhiét.

(Poi v&i cach veé sinh, vui long tham
khao P.76 ~ 79.)

® Khéng st dung trong khéng gian hep noi

hoi nwéc tiép xuc véi bang didu khién.
Hoi nwoc va nhiét 1a nguyén nhan lam
bang diéu khién bi bién dang, lam than ndi
bi hw hdng, di mau, bién dang .
Truwdng hop st dung ban cé thiét ké truot,
khi kéo ban trwot ra, hay chu y khong dé
hoi nwéc tiép xtc xdc véi bang diéu khién.

X/ \

=

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

Néu khéng sé cé nguy co bi bdng hodc bi
thuwong do hoi nwéc ro ri, séitrao. La
nguyén nhan khién com nau khéng ngon.

Khéng nau khi ndi réng.
Néu khong sé lam san pham bj hdng, qua
nhiét hoac hoat dong bat thuwdng.

® Khong str dung san pham trén ban cé

thiét ké trwot khéng du cwong dé chiu tai.
Néu khong sé gay thwong tich, béng hodc
hw héng do ndi roi xubng. .
Trwdce khi str dung, hdy dam bao rang ban
trwgt c6 cwdng do chiu tai phu hop.

Khéng str dung & noi am wét va gan Iiva.
Néu khong sé gay dién giat, ro dién, than
noi bi bién dang, chay, hv héng.

G@

San pham nay la san pham gia dung

thong thu’o’ng

Ciing c6 thé str dung theo cach twong

tw khi dung & nhirng noi sau day.

» Nha bép trong ctra hang, van phong va cac
modi trwdng lam viéc khac

e Nong trai

e Nha nghi, don vi nha & khac trong méi
trwdng cuw tru

e Moi trroong B&B (BED & BREAKFAST)

e Mbi trwong nha tro

Khéng str dung & noi khéng 6n dinh
hodc trén ban va tham, v.v... chiu nhiét
kém.

Néu khong sé& gay chay va lam héng ban,
tham.

2%,

Khong str dung cac loai long ndi khac
ngoai long ndi chuyén dung.

Néu khong sé lam san pham bj qua nong,
hoat dong bat thuwdng.

%,

Khéng str dung trén tAm nhém hoéc
tham dién.

Vat liéu nhdm sé phat nhiét, lam bbc khoi
va bat Ira.

2,

Khéng str dung & noi gay bit tac 16 hat -
thoat khi, hoac noi 6 nhiét ddé phong cao.
Khoéng dat san pham trén tham, tdi nhuya,
v.v... Néu khong sé gay dién giat, ro dién,
chay, hw héng.

49
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Lwu y vé mat an toan

ALwuy

Khéng stv dung trén bép tir IH.
Néu khong sé& gay huw héng.

Chu y hoi nwéc khi mé nép.
Néu khong, sé cé nguy co bj bdng.

24-1%,

Khi cham vao tay cim long ndi khi dang
str dung hodc ngay sau khi sir dung,
héay sir dung miéng nhac noi, khéng
cham tay truwc tiep.

Néu khong sé& cé nguy co bi bdng do nhiét
do tang cao. \

Tay cam Iong ndi

<

Rut phich
cam dién

Rut phich cadm ra khéi 6 cdm khi khéng
str dung.

Néu khong sé& gay thuong tich, béng, hodc
gay dién giat, chay do ro dién vi vat liéu
céach dién bj xudng cap.

Phai cadm chit phich
cam roi ruat ra.

Néu khéng sé cé nguy
co bj dién giat hodc doén
mach, dan dén bét Ia.

Khéng st dung 6 céam &
ket noi nhieu thiéet bi
dién cung luc.

Néu khong sé& cé nguy
co gay chay.

Hay str dung can than.
Lam roi hoac tac ddng manh sé gay
thwong tich hodc hw héng.

Do dwong strc tir phat ra, nén khong
dat gan cac vat c6 tir tinh yéu.

Né&u khong sé co nguy co ti vi, radio, v.v...
bi I&n nhiéu tap am.

C6 nguy co xda di liéu ghi trong thé ATM,
vé dinh ky diing cho cdng soat vé ty dong,
bang cassette, bang video, v.v...

b
O
o
O
a

Ngwoi dung may tao nhip tim y té, v.v...,
vui long trao déi ky véi bac si chuyén
khoa khi str dung san pham nay.

Hoat dong trén san pham nay co thé gay
anh hwdng dén may tao nhip tim.

Khéng van hanh san pham nay bang bo
hen gi®& gén ngoai hoac diéu khién tir xa.
Néu khong sé gay hu héng.

Khéng rira toan bo san pham.
Khong nhung n0| nay vao trong nwédc hoac

dd nwaéc 1én ndi. Lam nhw vay co thé gay
dién giat, dodn mach hodc chay.

Khéng di chuyén than néi khi dang nau
com.
Néu khéng sé gay béng hoac séi trao.

O
O
O
&

Khéng cham
vao

Khi cam than néi dé di chuyén, khéng
cham vao nat chét day.

Néu khong, ndp co thé mé ra va gay
thwong tich hodc gay bdng.

O

Khi di chuyén than néi,
khéng d| chuyen bang
cach cam vao nap.
Néu khéng sé cé nguy
co gay bong hoac
thwong tich. .
Phai cam vao tay cam
khi di chuyén.

W

Khi ché bién mén an can chu y lwong

str dung nguyén liéu nau an dé nbi bot

hodc dé né.

Néu khéng, nguyén liéu ndu an bj tran ra,

gay tai nan hodc hw hong.

<Vi du> Nguyén liéu nu an dé n0| bot nhw
dau nanh, dau den va nam tuyét,
V.V...

L&i mé déu |

Cac lwu y dé str dung san pham lau bén

® Loai bé cac hat com va hat gao, v.v... dinh trén than ndi va long nbi.
Néu khong sé& lam hoi nuwéc ro ri, sbi trao, huw hdng, ndu khéng ngon.

® Khéng phu vai, v.v... 1én than ndi khi dang nau.
Néu khong sé& lam bién dang, déi mau than ndi va nap.

® Khong ham (gitr 4m) com da ngudi.
Néu khong sé& gay mui, v.v...

Y

[ Tren san pham cé thiét ké 16 dé duy tri chirc ndng va hiéu suét, nhwng cé trwéng hop codn trung,

.. lot vao qua 16 nay va gay héng. Vui long chua y khi sir dung, chang han nhw ding tdm chan

con trung c6 ban trén thj triwéng, v.v... Ngoai ra, néu néi bi héng do cén triing, v.v..., lot vao, ban
sé bj tinh phi khi stra chiva. Vui long Iién hé vé&i clra hang ban da mua san pham.
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® L&p ph flo cia ldng ndi c6 thé bi hao mén va bong ra theo thei gian sir dung, nhwng khéng gay
hai déi véi co thé con ngwei, chire nang ndu com va gitr &m ciing khéng ¢é van dé gi. Ban c6 thé
mua néu thay lo ngai, hodc néu bi bién dang, an mon. Vui long lién hé véi clra hang ban da mua
san pham.

® Phai tuan tha céc diéu sau, néu khéng sé gay phéng, bong tréc hoidc bién dang bé mat pha flo
cua long noi.
e Khong dé long ndi tiép xuc voi Ira gas, hodc st dung trén 16 vi séng, bép tir IH, v.v...
* Khong gitr &m com (mén com Takikomi, v.v...) ngoai gao tréng va gao khéng can vo.
e Khong st dung giém bén trong 16ng noi. .
* Khong st dung va x&i com khong phai phu kién dwoc kem theo hodc va x&i com bang go.
* Khong st dung véat cirng nhw va muc canh, mudng va dung cu danh trirng béng kim loai, v.v...
e Khoéng dé met Zaru, v.v... vao Iong n0|
e Khong dé vat ctng nhw dung cu an udng, v.v... vao long ndi va riva chung
e Khong vé sinh bang vat dung ctrng nhw d6 rira chén kim loai va dd riva chén béng nylon, v.v...
e Khong st dung may rira - say chén bat hodc may sy chén bat, v.v..
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thiéu menu

01 Plain (Gao trang)

02 Premium (Hao hang)

@ menu c6 thé lwa chon

03 Eco (Tiét kigm dién)

Chon khi ndu gao
tréng.
Céch nAu tiéu chuan.

Gao dwogc ngam trong
thoi gian 1au gap ddi so
v&i menu “Plain (Gao
trang)” va dun that ky
trong mot khoang thoi

Chon khi mudn nau gao
trang véi lwong tiéu thu
dién nang thap (gidm
khoéng 3 ~ 16%). Com
nau sé clrng hon mot

04 Quick (Nhanh)

05 Exp. Limited Cups

(Nau nhanh lwong nhé)

L&i mé déu

06 Long-grain
(Gao hat dai)

Chon khi mudn niu nhanh
gao trang.

Com nau sé ctrng do thoi
gian ndu ngan hon so voi
néu & menu “Plain (Gao

Chon khi mudn n4u nhanh
mot lwong nhd gao trang.

Com néu sé cirng do thoi

gian ndu ngan hon so voi

néu & menu “Plain (Gao

Chon khi ndu gao hat dai.

chut so v&i ndu & menu

1©

gian, giup hat com 1 trdng)”. © trang)’. =
ngon, ngot, déo. “Plain (Gao trang)”. : g”
: : : : : : =
0.5~55cbc : 0.5~5.5c6c : 0.5~5.5céc : : 0.5~55chc 05~2cbc 0.5~ 5.5 cbc _%
Dung tich néu Losi18L]1~10céc | F (LoaitsL]1~10céc | = (LoatsLl1~10cc | z Lositsl]1~10cée Losit8lj1~3cée (Loai 188)1 ~ 10 cbc y

&

Long-grain

w

Plain (Gao trang) Premium (Hao hang) Plain (Gao trang)

Eco (Tiét kiém dién) : o i £xp- Limited Cups . B

Vach chia& : (Nau nhanh lwgng nho) (Gao hat dai)
long ndi : : :
: (Loai 1.0L) 47 ~ 57 phit : (Loai 1.0L) 60 ~ 70 pht : (Loai 1.0L) 46 ~ 58 phiit : (Loai 1.0L) 23 ~ 41 phat Loai 1.0L) 20 ~ 29 phat [Loai 1.0L) 30 ~ 40 phut
Tigu chuén vé thi: 48 ~ 65 phit : 57 ~75phat : 48 ~ 64 phut : : 23 ~44 phat 23 ~30 phat 31~ 43 phut
gian néu com® : : : : : : :
D N I . I N L : : :
Twr 1 gior 10 phat Twr 1 gio’ 20 phut T 1 gioo 10 phut : . 2 . : . 2 .. : . L ia
X L) : L) : L) : : L) : L) : )
Tiéu chudnvé D tré 1én . & tré 1én . & tré 18n : : Khong thé Hen gic: Khong the Hen gio Tt 45 phat tro lén
thoi gian hen gib; : . . .
@ e o e o & oo P o s o o e P & e P & e
S C6 Gitr am N & Co Gitb am O Co Gitr am : i O C6 Gitr am & C6 Gitr am O C6 Gitr am

@
;l
o
3

eNéu ban lo ngai vé do
ctrng, vui long ndu & menu
“Plain (Gao tréng)”.

eNéu com n4u chin qua cing,
ban c6 thé diéu chinh do cirng
bang cach tang thai gian hap.

e Khi ndu com Takikomi v&i gao
hat dai, hay chgn menu “Mixed
(Com tron)”. Néu ban chon céac

menu khac, com cé thé nu

R s . i p.87
e Co6 thé cd nhiéu nwéc dong : : : khéng duwoc ngon.

trén nép trong.

*1: Tiéu chuan vé thoi gian ndu com la thdi gian cho dén khi hdp xong khi com d& nau.
(bBién ap: 220-230V, Nhiét dé phong: 23°C, Nhiét d6 nwoc: 23°C, Lwgong nwédc: mirc binh thuwdng)
Thoi gian ndu sé khac mét chut tly thudc vao lwgng gao dwoc ndu, loai gao, loai va sb lwgng nguyén liéu, nhiét do
phong, nhiét dé nudc, lwong nudc, dién ap, va nau hen gio (ngdm gao), v.v...
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Gidi thiéu menu

Dung tich néu :

Tiéu chudnvé :
thi gian hen gio:

Thoi gian nau sé khac mét chat tay thudéc vao Iwong gao dwoc nau, loai gao, loai va so lwgng nguyén liéu, nhiét

(Gao trén cac loai hat khac)

07 Multigrain

m menu c6 thé lwa chon

08 Mixed

(Com trén)

Chon khi ndu céc loai hat khac (ké
vang, ké Nhat Ban, gao nép cam, gao
huyét rong, v.v...) ciing vé&i gao tréng.

(Loai 1.0L] 0.5 ~ 4 cbc
(Loai 1.8L] 1 ~ 8 cbc

Chon khi ndu com Takikomi.

(Loai 1.0L] 0.5 ~ 4 cbc
(Loai 1.8L] 1 ~ 7 cbc

09 Sweet (X6i)

10 Porridge
(Chao)

Plain (Gao trang)

Mixed (Com trén)

Chon khi ndu xdi Okowa.

(Loai 1.0L] 1 ~ 3 céc
(Loai 1.8L] 2 ~ 5 cbc

Chon khi ndu chéo.

<Chao dac> 0.5 ~ 1 coc
<Chao dac cung voi cac
nguyén Ileu khac> 0 5céc

<Chao mém> 0.5 coc

,
<Chéo dac> 0.5~ 2 coc
<Chao dac cung véi cac
nguyén I|eu khac> 0.5~ 1.5 coc
<Chéo mém> 0.5~ 1.5 coc

52 ~ 62 phut
53 ~ 65 phut

38 ~ 52 phut
44 ~ 65 phut

<Gao nép va gao té>
P Gilra Sweet (X6i) va
J Plain (Gao trang)
<Gao néep> Sweet (X6i)

<Chao dac> Porridge * Firm

(Chao-Dac)
3 <Chao mem> Porridge * Soft
(Chéo * Mém)

Twr 1 gio 10 phut tré 1én

Khong thé Hen gio

36 ~ 46 phat
38 ~ 48 phat

Ban c6 thé cai dit

théi gian niu trong

40 ~ 90 phut.

@

Hay thwéng thire

C6 Giir 4m "
ngay

CoGir4m Hay thuwéng thirc ngay®

Khéng thé Hen gi&

Thei gian nau + 1 phat

e Lwong cac loai hat khac khdong dwoc
nhiéu hon 20% lwong gao tréng.

eHay cho cac loai hat khac Ién trén gao
trdng roi ndu. Néu ban tron IAn vao véi
nhau, com cé thé ndu khoéng dugc ngon.

o Ngu tui cac loai hat khac hodc tui gao Iu’t~nay‘
mam ban trén thj trwdng c6 ghi hwéng dan vé

diéu chinh lwong nwéc, v.v..., hdy diéu chinh
lwong nwdc ty thich theo huwdng dan do.

eD3ac biét, vui long khéng nau chung voi
cac loai hat nhé nhu hat dén Amaranth,
v.v... dé& gay téc nghén.

e Khi ndu gao Iirt ndy mam, gao mam va
gao nguyén cam, hay chon menu
“Multigrain (Gao tron cac loai hat khac)”.

*1: Tiéu chudn vé thoi gian ndu com la thdi gian cho dén khi hdp xong khi com d& nau.

(Dién ap: 220-230V, Nhiét do phong: 23°C, Nhiét dé nwoc: 23°C, Lwgng nwdc: mire binh thwdng)

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

*2: Noi sé tw dong chuyen sang ché do gitr &m, nhwng ban khéng nén gitr &m com ma hay thwéng thirc ngay vi ché

do nay sé lam giam do ngon clia com.

o . ~i= 2 Hay thwéng
C6 Gitr am thirc ngay™

o .~ 2 Hay thwong
C6 Gitp am thirc ngay™

¢ Dan phang gao sao cho gao khong
nho 1&n khdi bé mat nwéc roi nau.

o Khi s dung gao nép hat dai, hay
didu chinh lwong nwéc nhiéu hon
mét chat, voi mire thi da la 1/3 vach.

o Sau khi néu xong, hay thuéng thire
ngay vi néu ctr dé com gitr am
trong ndi, com sé bi nhdo va dinh.

e Luu y khi ndu véi nhivng nguyén
liéu khac—Xem bén dwéi

Lwu y khi ndu vé&i nhirng nguyén liéu khac

o Menu c6 thé ndu véi cac nguyén liéu khac I
“Mixed (Com tron)”, “Sweet (X6i)", “Porridge
+ Firm (Chao * Bac)’, “Brown Porridge (Chao
gao I(t)", “Brown (Gao IGt)". Vi nhitng menu
khéc c6 thé lam com nu khong ngon, nén
vui 1ong khdng cho nguyén liéu khéc vao.
B4 voi 1 cbc gao trang, gao nép hoic gao Iit,
vui long cho vao khong qué 70g nguyén liéu
khac. (Khong bao gom menu “Porridge (Chao)’)
Khuay déu gia vi va thém cac
nguyeén liéu |én trén gao.
Trong khi néu, vui long khéng mé
nép dé thém cac nguyén liéu khac.
o Khi cho thém cac nguyén liéu khac vao, hdy
dam bao khong vuot qué dung tich néu thi da.

o Cho thém nudc rdi méi cho cac nguyén
ligu khac vao. Néu dé thém nuéc sau khi
thém cac nguyén liéu sé lam com bj ctng.

e Céc trwong hop sau day co thé khién
com néu khdng ngon, com bj chay, v.v...
+ Khi thém qua nhiéu gia vi nhw

nuwéc twong, rveu Mirin, v.v...

Khi gia vi chim xuéng day

Khi dung twong ca chua hoac

st ca chua

Khi trén nguyén liéu khac vao

o Khi thém nguyén liéu vao “Porridge
(Chéo)", hay dam bao muc nwdc sau khi
thém nguyeén liéu khong vuot qua vach
chia trén cling clia mtrc “Porridge (Chao)'".

L&i mé déu

Vach chia & long noi (Phia trong)

= Vach chia & long ndi la mic tiéu
chuan. Hay diéu chinh lvong nwéc
tuy theo loai gao va tuy theo y
thich.

= Trwong hop tdng hodc giam lvong
nwéc so voi vach chia tiéu chuan,
vui long tranh tang giam vwot qua
1/3 vach. Vi cé thé gay soi trao,

V.V...

Vach chia & mét phia
bén kia long noi

Plaineco
55

2 3}

_1_

Déi v&i gao khéng can vo

= Gao khdng can vo ciing c6 thé
dwoc dong bang céc dong di kém.
—P.59 - 60

= Dbi v&i gao khéng can vo, hay lay
vach chia & long ndi lam tiéu chuan
va thém moét it nwéc (cho dén khi
vuot qua vach chia mét chat).

= C6 thé c6 com chay khi ndu gao
khéng can vo.

= Thém gao khéng can vo va nuéc,
sau dé khudy déu tir dudi lén dé
tirng hat gao quyén véi nwéc. Néu
chi d6 nwéc vao ma khong khuéy
déu dé gao hoa quyén voi nuéc,
6 thé lam cho com néu khéng
ngon.

= Néu nwéc dé vao chuyén mau
tréng, ching t6i khuyén ban nén
thay nwéc 1 ~ 2 1an dé 1am sach.
Nwéc chuyén sang mau trang
khong phai la cdam gao ma la tinh
bot trong gao. Tuy nhién, néu dé
nhw vay ma ndu, com sé bi chay,
s6i trao hodc ndu khéng ngon.

Vé ngam gao

= Vi qua trinh ngam dwoc tinh vao
thoi gian ndu ctia cac menu (khéng
bao gdm cac menu “Quick
(Nhanh)” va “Exp. Limited Cups
(Nau nhanh luvong nhé)”), nén co
thé niu ngay ma khong can ngam
gao trwéc khi ndu.

= Ban ciing c6 thé hen gi&» ngam
gao. —P.68
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L&i mé déu

Gidi thiéu menu

@ menu c6 thé lwa chon

11 ) Brown Porridge
(Chao gao Iurt)

13) Brown GABA 14)Cook * Soup (N4au - Sup)

12 ) Brown (Gao Irt) Y X
(Gao It NAY MAM) : P70+ 71

Chon khi ndu. Ban cé thé cai dat thoi
gian niu dé ndu mén ham ky.
Hoac chon khi ndu sup.

Chon khi nu gao It @& com mém va dé &n. (St dung menu nay sé
mét nhiéu thoi gian hon menu “Brown (Gao Iit)".) Ngodi ra, menu nay
c6 thé Iam tang GABA (axit gamma-aminobutyric), chét dinh dung
duoc cho la ¢d lgi cho st khde, so véi menu “Brown (Gao I0t)".

Chon khi n4u chao gao Iut. Chon khi ndu gao Iut.

§ —
<Chao dic> 0.5 ~ 1 cée : , i
<Chao dac cung vé&i cac : <Gao Iwt>1 ~ 3.5 coc (©
: nguyén liéu khac> 0.5 céc <Gao It cung véi cac nguyén liéu : i <
: <Chao mém> 0.5 céc : khac> 1 ~ 2 céc : : 1~3.5coc X
§ g 5 % (Loni 18] 2 ~ 6 o
Dung tich nau: <Chao dac> 0.5 ~ 2 céc : <Gao lpt> 2 ~ 6 céc : :

<Gao It cung véi cac nguyén liéu

<Chao dac cung vé&i cac :
khac> 2 ~ 4 coc

nguyén ligu khac> 0.5 ~ 1.5 céc
<Chao mem> 0.5 ~ 1.5 coc

5 3 N N N
i d 3 <Chéo dic> Porridge ¢ Firm (Chao * Dic)  : s i 5 .
Vach chia & I' <Chéao mém> Porridge * Soft (Chao * Mém) Brown (Gao Ii) I' Brown (Gzo Ii)
Iong n6i  : :
82 ~ 92 phut 68 ~ 81 phut 4 gi®» 16 phut ~ 4 gi®» 26 phut
Tiéu chuén vé thoi: 88 ~ 104 phut : 73 ~ 88 phut 4 gi>» 19 phat ~ 4 gio» 31 phat
gian nau com*
: |_ < Y , > 1A |_ < .y , > 1A |_ < s , > raA
e Tw 1 gio 45 phut tré 1én : T 1 gio 30 phut tré 1€n : : Tir 4 gio 35 phut tré 1€n
thoi gian hen gio:: : : :
€ ) . . . N . . . N N
. Hay thudng thirc : . Hay thwong thire : : B N . ., .
CoGipdm oY hong & cociwim oy o : S CoGiP4m Hay thuwéng thirc ngay®
2 . 2 . .
Giir Am ngay : ngay : :

e Sau khi ndu xong, hay thuéng thirc ngay
vi néu clr d& com git¥ &m trong ndi, com
sé bi nhao va dinh.

e Lwu y khi ndu véi nhivng nguyén liéu
khac
—P.55

o Lwu y khi ndu véi nhitng nguyén liéu khac—P.55
[Khi nau gao Irt, gao It thap cam tron véi gao trang]
e Gao It thap cam la gao Iut tron voi cac loai hat khac.
e Trwdng hop gao lit, gao It thap cdm nhiéu hon
gao tréng, hay nu bang menu “Brown (Gao IGt)".
o Truding hop gao trang béng hodc nhidu hon gao Iit, gao It
thap cam, hay ndu bAng menu “Plain (Gao trang)". Lic nay nén
ngém riéng gao I, gao it thap cm tlr 1 ~ 2 gio trudc khi néu.
o Luong gao IGt, gao It thap cAm tron voi gao trang toi
da cho loai ndi 1.0L = 3.5 cdc, loai ndi 1.8L = 6 cbc.
[Khi nau gao It véi cac loai hat khac]
eDam bao chon menu “Brown (Gao It)”.
e Luong gao Itt trdn vai cac loai hat khac t6i da
cho loai n6i 1.0L = 3.5 c0c, loai n6i 1.8L = 6 coc.

eDam bao ndu bang menu “Cook + Soup
(NAu - Stp)".

*Khi ndu bang menu n&u com, hoi nuwéc va
thrc an bén trong bi trao ra ngoai, c6 thé gay
ra cac thiét hai chdng han nhuw lam nguoi
dung bi bdng, bi thwong hodc chay khét long
ndi, v.v...

e Sau khi ndu xong, cac mén ham sé ngdm gia
vi va mém hon néu duoc gitk 4m trong mot
thoi gian.

*1: Tiéu chudn vé thoi gian ndu com la thdi gian cho dén khi hdp xong khi com da nAu. (Pién ap: 220-230V, Nhiét do
phong: 23°C, Nhiét d0 nudc: 23°C, Lwgng nwdc: mire binh thuwong)
Thoi gian ndu sé khac mét chut tly thudc vao lwgng gao dwoc nau, loai gao, loai va sb lwong nguyén liéu, nhiét
dd phong, nhiét dé nuwdrc, lwgng nwdc, dién ap, va nau hen gi® (hgdm gao), v.v...
*2: Noi sé tw dong chuyén sang ché do gitr &m, nhung ban khéng nén gitk &m com ma hay thudng thirc ngay vi ché do nay sé lam gidm do ngon ctia com. 57
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Tén goi cua cac b6 phan va phu kién

<> Sau khi mé& hop, tréc tién vui long kiém tra cac b phan dwdi day.

Nap L6 thoat hoii

Nut chét day
Nhan dé mé nap.

Nap trong

Vong dém nap trong
—P.76 - 78

Vi vong dém nay khéng
thé thao rdi nén dirng cb
gang kéo ra.

Tam thoat nhiét

Vong dém Ién trén nap
—P.77 - 78

Vi vong dém nay khéng
thé thao roi nén dirng
cb gang kéo ra.

Tay cam long noi
Khéng cham vao tay
cam ldong ndi ngay
sau khi nau, nén st
dung géng tay nhac
ndi, v.v... dé tranh tay
tiép xuc tryc tiép. Vi
ban cé nguy co sé bi
béng.

Vong dém nho trén
ap

>

Khung trén
Chét cai

Phich cdm

Than noi

Day nguén

Cam bién trung tam

Chd dé va x&i com

Khi di chuyé&n than ndi,phai cdm vao tay
cam dé di chuyén.

*Néu than ndi qua néng, phai st dung gang
tay nhac ndi, v.v...

Vi ban cé nguy co’ sé bj bong.

L&i mé déu

Bang diéu khién

Man hinh hién thi bén Khéi dong

[

Nut hay [Cancel]
(Hay bo)

/ Nut khéi dong [Start]
(Nau com)
bén Hen gi®»

Sweet
Mixed

Eco Plain Premium Quick Exp. Limited Cups
Long-grain Brown Porridge GABA Multigrain

Cook-Soup
Clean

Peén Gitr 4m

Nut gitr 4m Nut hen gié& [Timer]
[Keep Warm] (Giir am) (Hen gi®)

Nut gio [Hour] (Gio) Nat [>]

Nt phat [Min] (Phut) NGt [«]

Phan nhé lén (O CD) & gitva NGt khéi dong [Start] (NAu com) va Nut hiy [Cancel] (Hay bo) la
phan dworc thiét ké danh cho ngwi khiém thi.

*Cé thé xay ra hién twgng bi nhoe trén man hinh hién thi do tinh dién, nhwng d6 khong phai la bi hdng. Néu ban
cam thay lo I&ng, hay lau man hinh bang vai da vat kho. Hién twong tinh dién sé dwoc loai bd va gidm nhoe.

<Va x&i com> Nbi com dién c6 tich hop pin lithium dé lwu thoi
C&m vao chd d& va x&i com gian hién tai va thdi gian hen gio ngay ca khi rut
phich cdm ra.

o Né&u pin lithium can, chi s “0:00” s& nhap nhay
trén man hinh khi cdm phich cadm vao. Ban van
c6 thé ndu com binh thwong, nhwng thoi gian
hién tai, thoi gian hen gid va thoi gian gitk 4m
da tr6i qua sé khéng Iwu lai khi ban rat phich

<Cbc dong> cam.

Khoang 1 céc

(Khoang 0.18L)

Luong gao

trong 1 céc la

khoang 150g.

Am thanh phat ra

Nhirng @m thanh sau day phat ra tir ndi com

dién khi nau com, gitr am, hdm nong, khong phai

am thanh bat thwong.

e Tiéng “vi vi” (Am thanh quat dang hoat dong)

e Tiéng “ri ri” hodc “rit rit” (Am thanh IH dang
hoat déng)

ALwuy

¢ Khach hang khong thé tw thay pin lithium.
Néu mudn thay pin lithium mai, hay lién hé
v&i ctra hang noi ban mua san pham dé
dugc hé tro. (Co tinh phi)

Khi str dung 1an dau tién

Hay rira Idng ndi, nap trong, phu kién trwdc khi
st dung. —P.76 ~ 78

Kiém tra thoi gian

Thoi gian dwoc hién thi theo dinh dang 24 gio.
Néu thoi gian hién thi khong ding, hay diéu
chinh lai theo th&i gian hién tai. —-P.75
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Céch néu co ban

Cach nau com

. Py . A . z . (2) Déng
Viduvé lugng  Vidy vé lwgng 0 Dung c6c dong kém theo dé dong gao. lai (} )

dong dng 0 Dat long nodi vao than noéi, déng nap va cam

phich cam vao 6 cam.

55

<>Hay dung cbc dong kém theo.
Khi s dung thiét bi dong gao tw dong, cé thé xay ra 16i.
< Khi ndu gao khéng can vo, ciing cé thé dong bang cbc dong di kém.

< Hay lau sach céac giot nwéc & bén
ngoai long ndi trwdc khi dét vao
bl than noi.

Vi c6 thé 1am com n4u khéng ngon.
. OHay déng nap that chéc chén va

1 cbc dong: khoang 0.18L = khoang 150g

/ALwuy ®Khong ndu vuot qua dung tich nu chi dinh. Vi c6 thé lam com n&u khong ngon.
—P.52~ 57 - 89 . o . i . . cén than bang ca hai tay.
e Pac biét, khong dwoc nau chung vai cac loai hat nhé nhw hat dén Amaranth, v.v... dé gay & Khi den Gite 4m sang, vui long nhin Nt hy [Cancel] (Hiy b) B tst
tac nghén. f .
den.
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/A\Lwuy e Hay dam bao loai bo cac hat com va hat gao dinh & nap trong, gan khung trén, nat chbt

day. Vi co thé lam ndp khong déng lai dwoc, hodc ndp mé ra trong khi ndu.
e Vo gao. e Néu khong gan nap trong, sé khéng déng nép lai dwoc.

e Nén hay xac nhan nap dwoc déng chac chan.
©DAu tién cho day nwéc vao ndi, khudy nhanh rdi trat hét nudc. <«fmthanhphétr>> ® Néu ban nhan NGt khéi dong [Start] (NAu com) hodc Nut gitr &m [Keep Warm] (Gitr 4m)
Vo nhanh gao trong nwéc lanh dé gao khéng bi ngdm nwéc ban. i) R el Uit ] ey el 52 UTBng) 25 bielig) dong 113 2.
& Thay nuéc 2 ~ 314N cho dén khi nwéc khong c.()n duc e Néu am thanh thong bao lam ban kho chiu, ban cé thé diéu chinh &m lwgng. —P.88
Ban c6 thé vo gao trong long ndi. < Di véi gao khong can vo, khudy déu tir dwdi len. —P.55

Nhan nat [«€] hodc [>] dé chon menu.
—P.52 ~ 57

/ALwuy ®Khong vo gao béng nwéc nong (khodng tir 35°C trd 1&n). Vi diéu nay co thé lam com néu Nhap nhay

khéng ngon.

<>Méi 1an ban nhan nat, menu hodc 4P sé& nhép nhay, va menu thay doi.

e Diéu chinh lwong nwéc.

Eco + Plain + Premium > Quick «> Exp. Limited Cups «> Long-grain j

O Dét 1dng ndi 1én mot mat phdng va dan déu gao. Thoi gian nu com E: Multigrain <> Brown GABA <> Brown Porridge <> Porridge > Brown
< Hay diéu chinh lwgng nuéc theo vach chia bén trong long noi ty g;ézhihnug;);ﬂzig]e:lhtz Sweet « Mixed « Cook:Soup > C|eanQj

theo y thich. —P.55 trong khoang 10 giay.

/ANLwuy e Khong thém nwéc nong (khoang tir 35°C trg 1én). Vi diéu nay c6 thé lam com nau khong ngon.

Khi chon menu “Porridge (Chao)”, nhan Nt gio
[Hour] (Gi®’) hodc NGt phat [Min] (Phut) dé
chinh thi gian nau.

Nhap nhay

Sweet| Eco Plain Premium

<> Cai dat mé&c dinh |a 60 phut. Vui ldng diéu chinh thdi gian theo y
muén.

h <O Co thé cai dat tir 40 ~ 90 phut theo don vi 5 phut.

< Mbi 1an nh&n Nut giey [Hour] (Gi®) sé tang 5 phat, va méi 1an nhan
Nut phat [Min] (Phut) sé gidm 5 phut.
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Céch néu co ban

Cach nau com

o e Néu com chin, x&i toi com ngay.
Gitr long noi

bing ang tay
nhéc ndi, v.v...

|

< Khi com chin, néi sé phat ra tiéng bip dai 8 1an va tw déng gitr 4m.
(Menu c6 thé gitr &m—P.52 ~ 57/Vé git Am—P.64)

< Xéi toi com ngay khi ndu xong gilp lwgng nuéc thira sé béc hoi hét.
Phan nuwéc & Hay dan com ra that déu sao cho khéng con sét hat com & thanh
trao ra tich tu o NN X

o bén cua long noi.
(Khung trén) ) N VN A T SR

(Do hinh dang cua long ndi, nén phan com & gitra c6 thé hoi Idm

Thei gian con
|§'I cho déen khi S

Plain (Gao tréng) phat

gi%::;gn thi  Khongphai Plain (Gao < Long ndi xuéng)
trén man hinh "élf‘?a”“ phat <> Sau khi st dung, nhan Nat hiy [Cancel] (Hay bd), rat phich cam, dé —
rala 1 al N N 3 —
hién thi. . noi ngudi roi m&i vé sinh noi. g>~
<O Truwong hop thém nguyén liéu vao khi dang ndu bang menu «Q
X L ) “Porridge (Chao)” va “Brown Porridge (Chao gao I¢t)” hoac thoi gian <
/N Canhbao K’hc“mg dé mat va tay gan 16 thoat hoi trong lic nau. Cé nguy co gay béng hodc gay thwong nAu khong du, hay nhan nat [Hour] (Gi®), nhan nat [Min] (Phut) trong @
t';hr;_ Db bR ) I':‘lll:t cféét day :55 thgét flzhdi luc dén Gilr &m bat sang hodc nhép nhay, diéu chinh thdi gian nu
e <Khi buéc phai ngirng nau com> an dé mé am bao khong cé A N A . A LR e ; e .
(1) Nhé&n Nt hdy [Cancel] (Hay bd) d& ngrng néu nép. hoi nuéc thoat ra. t1h5emh\{? n’ha; nut.[tSht?rt] .(Na:l C:T)' C6 the thém dén 3 lan, toi da la
A . L (o] W . o phut v&i don vi thoi gian 1 phut.
2) S:OTG?:; ARSI EO e Tl T e el CORE RIS & Truong hop nAu thém, hay khudy ddu rdi nhan Nat khai dong [Start]
o B v o - N&u com).
*Neu mé nap ngay sau khi nhan Nut hay [Cancel] (Hay bd), ( S ez N A 5
D ngu;rl) cg b)il bong v 1 (Huy bo) % < Chao sé sét lai khi gitr am trong thoi gian dai, vi vay hay thwéng
o <Khi niu lai com> ‘OA / thirc ngay khi ndu xong.
Thay gao va nuéc trong ldng ndi bang gao va nwéc méi, dé
cho than ndi ha nhiét vira du réi ndu com lai.
*Sau khi ban nhan Nt hiy [Cancel] (Hay bd), viéc ndu com /N Canhbao e Khi m& nép, hdy dam bao khéng con hoi nwéc thoat ra tir 16 thoat hoi réi méi mé nap. C6
sé bj dirng gitva chirng. Néu ban nau lai com ma khong nguy co gay béng hodc gay thwong tich.
thay gao va nwéc trong long nc“)i,xgao dé nau duoc nira /ALwuy e Néuban rat phich cdm ma khong hiy qua trinh gite &m, thi vao 1an s dung tiép theo den
chirng sé bi nau lai tir dau, c6 thé lam cho com bi chay Gilr 4m sé bat sang va ban s& khong thé nau com.

hogc com nau khong ngon. e M& nap ngay sau khi ndu com hoéc khi dang git® &m, néu nwéc dong & khung trén hodc

/ALwuy e Trong nhitng tredng hop sau, hdy lam ngudi than noi truge khi nau com. trao ra ngoai, hay lau sach. Tity theo menu ma cé thé c6 nhidu nudc dong.
« Treong hop nau com lién tuc
- Trwoéng hop ngirng ché dé Gil 4m va ndu com ngay lap tic
Vi c6 thé khién thai gian ndu com lau hon, lam com nau khéng ngon.
*Théi gian ndu clia tirng loai menu (tiéu chuan)—P.52 ~ 57
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Vé Gilr am Cach ham

< Ban c6 thé ham lai com dang dwoc gitr &m cho néng trwdc khi an.

Gilr hwong vi thom ngon cla hat com tron min Trong khi nhan Nut gioy [Hour] (Gi¢y), thei gian L . in X s

khi ndu gao trdng (gao khang can vo). thuc hién gitr 4m sé& dwoc hién thi theo don vi 1 0 Da“;‘ toi com d"‘,“g d‘f’?’cxg'”iam’ vacho1~2
Khi n&u xong, ndi s& tw dong chuyén sang Giit 4m.  gio, va téi da 1a dén 24 gi (24h). Khi qua 24 muong canh nwéc rwdi deu I1én com.

(Menu c6 thé gitr &m—P.52 ~ 57) gi®y, “24” s& nhap nhay va “h” sang lén.

< Ruwéi nuéc sé han ché sy kho va lam cho com phéng 1én.

Dén sang
\Warm,

Y

e Xac nhan rang dén Gilr am dwoc bat.

< Pén Gitr &m khong bat thi khong thé ham.
Vui Idng nhan Nut gitr &m [Keep Warm] (Gitr &m) khi dén tat.

Khi ngirng gitv 4m Khi gitv 4m lai

Nhan Nut hay [Cancel] (Hay bd). (Bén Gikr 4m sé Nhan Nut gitr &m [Keep Warm] (Gitr 4m).

-
D>
-]
«Q
<
D>
—

e Nhan Nat khéi dong [Start] (Nau com).

<> Khi thoi gian con lai ctia qua trinh ham con 5 phdt, thoi gian con lai sé
dwoc hién thi.
Khi ham hoan tat, ndi sé phat tiéng bip dai 3 1an va dén Gil» 4m sé sang.
Nhap nhay

Gom com vao gitra ldng ndi dé gitr 4m, va nén
dung cang sém cang tot.

<> Nhén Nut hiy [Cancel] (Hay bd) khi muén dirng ham gitra chirng.
< Khi com ngudi (khoang 55°C tr& xuong), noi sé phat tiéng bip bip va
khoéng thé ham.

o Panh toi that kj va déu toan bé com da ham

néng.
ALwuy
e Khéng gil 4m trong nhirng truong hop sau day, ° M& nép ngay sau khi n4u com hodc khi dang git < Sau khi danh toi com, hay ddm bao déng chét nap bang ca hai tay.
vi s€ khién com c6 mui, khé khoc, doi mau, 6i am, néu nwéc dong & khung trén hoac trao ra
thiu, hoac an mon long nai, v.v... ngoai, hay lau sach. Tuy theo menu ma cé thé
« Gitr 4m khi d rat phich cdm ¢6 nhiéu nwéc dong.
« Hay chirc nang gitk &m khi con com bén trong e Luu y rang néu nhac long ndi 1én khi dang gite
* Gilr am com ngugdi am, ché do gitr am sé bi hly bd. :
+ Cho thém com ngudi vao e Hay loai bo néu co hat com, v.v... dinh & mép ALwu y
* GiG am khi con dé va x6i com bén trong cua long noi va cac loai vong dém. Neu khong e Néu com & murc tir nlva long ndi tré 1én, thi do la lwong com qua nhiéu nén sé& khong thé lam néng du.
’ ;T_h' I.U?BQL ctqn] 't,r tré xudna. loai 1.8L: tir 2 d? Eftlz'n%uyen P 1 5, Glel 77 U ety il e Néu ham trong nhirng trud'ng hop sau, com sé bj kho
oai 1.0L: t&r 1 coc tré xuong, loai 1.8L: tir va bét dinh. ) L 2 i ' Coa

cbc tré xudng) o Néu moi treong ste dung trong tinh trang khéc * Khi com con néng chang han nhw ngay sau khi nau chin, v.v...
« Gitr &m mon khong phai ndu & menu gao trang nghiét (viing lanh hodc khi nhiét d6 moi tredng * Khilvgng com it (Loai 1.0L: t& 1 cOc tré xudng, loai 1.8L: tir 2 coc tré xudng)

(gao khong can vo) ) xung quanh cao, v.v...), hdy thwéng thirc ngay. * Khi Idp lai viéc ham tir 3 lan tré [én
* Gilr am com & dang vong tron dé tréng & gitra e Khong thé ham déi véi cac menu “Porridge (Chao)”, “Brown Porridge (Chao gao Iit)”, “Clean (Lam
 Gilr am tir 24 gio tré 1én sach)”.
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Cach nau hen gi®

<> C6 thé nau chin vao thei gian ban muén an.

< Néu chon “Timer1 (Hen gi®*1)” hoac “Timer2 (Hen gi&2)” va chinh thdi gian dé cai dat, thire &n sé duoc
n4u chin vao thoi gian dwoc chinh.

< Thoi gian mét khi dwgc dat thi sé dwoc ghi nhé y nhw vay, va co thé dat thoi gian theo 2 loai la “Timer1
(Hen gio1)” va “Timer2 (Hen gio2)”.

< Thuan tién dé cai dit san thoi gian st dung thwerng xuyén cho méi loai.

{ Vi du: Néu dat 13:30 cho “Timer1 (Hen gi®1)” thi thirc &n sé dwoc nau chin luc 13h30. }

(2

o Dat long nodi vao than noéi, déng nap va
cam phich cam vao 6 cam.

<& Céach ndu com— Vui long thuwe hién theo trinh tw @ ~ @ &
P.60 - 61.

e Kiém tra thoi gian hién tai.

<& Cach diéu chinh thoi gian hién tai—»P.75
< Khi dén Gitr &m sang, vui long nhan Nut hay [Cancel] (Hay
bo) dé tat den. (Khong thé hen gi® khi dén sang)

Xac nhan

den tat Nhap nhay

e Nhan nat [«€] hodc [>] dé chon menu.

< Néu menu da dwoc chon trwdc, thi khéng can chon menu.

0 Khi chon menu “Porridge (Chao)”, nhan
Nut gi& [Hour] (Gi®’) hoac Nut phut [Min]
(Phat) dé chinh thi gian nau.

<O Cai d&t méc dinh 13 60 phat. Vui ldng diéu chinh thdi gian
theo y mudn.

<O Co6 thé cai dat tir 40 ~ 90 phut theo don vi 5 phut.

<> MB@i Ian nhan Nut gier [Hour] (GidY) sé tang 5 phat, va méi 1an
nhén NGt phat [Min] (Phat) sé gidam 5 phdt.

Nhép nhay

Sweet| £f P\am

Th&i gian hen gio da cai dat
vao lan trwéc dwoe hién thi

Nhép nhay

Sweet E® P\aln‘

Nhap nhay

Thei gian dworc hién thi theo dinh dang
24 gio.

Plain (Gao tréng) phat ra

am thanh Bip bip

Khong phai Plain (Gao
tréng) thi &m thanh phéat ra

e Khong thé hen gi® trong céc truong hop

N&u hen gi®» - Ngam hen gio

° Nhan Nut hen gi® [Timer] (Hen gi®) va
chon “Timer1 (Hen gio1)” hoac “Timer2
(Hen gi®2)”.

<>M®i 14n nhén sé& chuyén theo the ty “Timer1 (Hen gio1)” —
“Timer2 (Hen gio2)” — “Soak Timer (Hen gi® ngam)”.

<& Theoi gian hen gidr da cai dat vao 1an trudc sé dwoc hién thi,
vi vay néu ban ndu hen gi& & cling thai gian, thi khéng can
phai chinh thdi gian. (Tiép tuc sang budc @)

<> Menu khéng thé nau hen gi®» sé khong duoc hién thi.

Nhan Nuat gio [Hour] (Gi®’) hodc Nut phut
[Min] (Phat) dé chinh thei gian muén nau
chin.

<>Nhén Nut gi¢r [Hour] (Gi®) dé diéu chinh theo don vi 1 gid
va nhan Nut phut [Min] (Phuat) dé digu chinh theo don vi 10
phut.

<& An gil» & c6 thé chuyén tiép nhanh.

<& Chuwa du tieu chuén vé thoi gian hen gid—Néu cai dat doi
véi cac trwdng hop trong P.52 ~ 57, thi c6 thé khong
dwoc ndu chin vao thoi gian da hen gio.

Nhan Nut khéi dong [Start] (Nau com) 1
lan.

<>Néu ban nham Ian trong viéc cai d&t hen gi®, vui ldng nhan
NGt hay [Cancel] (HGy bd) d& cai dat lai.

ALwuy

sau.

» Trwong hop ndu & menu “Quick (Nhanh)”, “Exp. Limited Cups (NAu nhanh lwgng nhé)”, “Mixed (Com
tron)”, “Sweet (X6i)”, “Cook - Soup (Nau Sup)” “Clean (Lam sach)”
« Khi ddng hd trén man hinh hién thi nhap nhay & “0:00”

« Khi khong dét Iong néi vao
o Néu cai dat thoi gian hen gld lau, c6 thé

c6 com chay.

Néu lo ngai vé mau sac clia com chay, héy vo gao ky.
e N4u hen gi¢ trong vong 12 gi®, vi néu ndu lau hon sé khién com bi héng.

<<Am thanh phat ra>>

e Sau khi nhan Nut hen gio [Tlmer] (Hen g
ndi sé phat ra tiéng bip bip dé thong bao.

e Néu nhan Nt hen gi& [Timer] (Hen gio)
théng bao.

i), néu khong thuwc hién thao tac nao trong khoang 30 giay,

khi khong thé n&u hen gi®, ndi sé phat ra tiéng bip bip dé

e Néu am thanh théng bao Iam ban khé chiu, ban c6 thé diéu chinh am lwong. —P.88

67

Y

-
D>
-]
«Q
<
D>
—




68

Cach ngam hen gi¢

<>Ban c6 thé cai dat thoi gian dé cho gao ngam tw nhién (Ngam truéc).

<> Néu chon “Soak Timer (Hen gi& ngdm)” va cai dat thoi gian ngdm, qué trinh ndu sé bat dau sau khi hét
thoi gian da cai dat.

<& C6 thé cai dat thdi gian ngam tir 10 ~ 60 phit theo don vi 10 phut.

{ Vi du: Néu cai dit thanh 50 phut cho “Soak Timer (Hen gi& ngam)” thi sé bat dau nau sau 50 phat. }

(2

a Dat long nodi vao than noéi, déng nap va
cam phich cam vao 6 cam.

<& Céach ndu com— Vui ldng thwe hién theo trinh tv @ ~ @ &

P.60 - 61.
< Khi dén Gitr &m sang, vui long nhan Nut hay [Cancel] (Hay
bd) dé tit den. (Khong thé hen gior khi dén sang)

Xac nhan
den tat

e Nhan nat [«€] hodc [>] dé chon menu.

< Néu menu da dwoc chon trwéc, thi khéng can chon menu.

Khi chon menu “Porridge (Chao)”, nhan
Nut gi& [Hour] (Gi®r) hoac Nut phut [Min]
(Phat) dé chinh thi gian nau.

<O Cai d&t méc dinh 13 60 phat. Vui ldng diéu chinh thdi gian
theo y muén.

<> C6 thé cai dat tir 40 ~ 90 phut theo don vi 5 pht.

<> MB@i Ian nhan Nut gier [Hour] (GidY) sé tang 5 phat, va méi 1an

nh&n Nut phat [Min] (Phat) sé gidm 5 phut.

Nhan Nuat hen gi& [Timer] (Hen gi®) va
chon menu “Soak Timer (Hen gi®
ngam)”.

< Mbi 1&n nhén sé chuyén theo thi tw “Timer1 (Hen gio1)” —
“Timer2 (Hen gi®2)” — “Soak Timer (Hen gi® ngam)”.
<>Menu khéng thé ngam hen gi¢r sé khéng duwoc hién thi.

N&u hen gi®» - Ngam hen gio

Nhap nhay Nhan Nat gio [Hour] (Gi®’) hodc Nut phut
Swee E o F T ou [Min] (Phat) dé chinh thei gian ngam.

Mixed| Lofg

<& Co6 thé cai dat ttr 10 ~ 60 phut theo don vi 10 phut.

<>Méi 1an nhan Nut gio [Hour] (Gi¢) sé tang 10 phat va méi
l&n nhan Nut phat [Min] (Phat) sé gidm 10 phat.

< Né&u cai dat thdi gian ngam lau thi com ndu chin sé mém.

Theoi gian dwoc hién thi theo dinh dang
24 gio.

Y

Nhan Nat khéi dong [Start] (Nau com) 1
lan.
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< Néu ban nham 1an trong viéc cai dat hen gio, vui 1dng nhan
Nut hdy [Cancel] (Hly bd) dé cai dat lai.

Plain (Gao tréng) phat ra

am thanh Bip bip

Khéng phai Plain (Gao
trdng) thi am thanh phat ra
la Bip dai

ALwuy
e Khong thé ngam hen gi® trong cac trudng hop sau.
« Trudng hop ndu & menu “Quick (Nhanh)”, “Exp. Limited Cups (N&u nhanh lwgng nhd)”, “Mixed (Com
trén)”, “Sweet (X6i)”, “Cook - Soup (N4u - Stp)”, “Clean (Lam sach)”
+ Khi déng hé trén man hinh hién thi nhap nhay & “0:00”
+ Khi khéng dét Idng ndi vao

<<Am thanh phat ra>>

e Sau khi nhan Nut hen gi® [Timer] (Hen gi®), néu khéng thwe hién thao tac nao trong khodng 30 giay,
ndi sé phat ra tiéng bip bip dé thong bao.

e Néu nhan Nt hen gi&r [Timer] (Hen gi¢) khi khong thé ngam hen gié, néi sé phat ra tiéng bip bip dé&
théng bao.

o Néu am thanh thdng bao Iam ban khé chiu, ban cé thé diéu chinh am lwong. —P.88
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Cach ché bién (cook - Soup (N4u - Sup))

< Pau tién nau & nhiét d6 cao gan véi nhiét d6 séi, sau d6 ha nhiét dd va ninh trong mét thdi gian. Sau
do, ha nhiét dd thp hon niva va tiép tuc ninh. Béng cach gidm dan nhiét do ndu, hwong vi sé thdm déu
hon va khdng lo bi dun s6i can khi ndu lau. Hay tham khdo hwéng ddn menu dé biét cong thirc nau.

moén an khéng

nong trwde khi dung

Vi du vé nhirng X * Cac mon an c¢6 cac nguyén liéu va gia vi dwgc dwng trong tui nhya, v.v... va lam

dwoc phép nau

« Cac mon an co str dung gidy nén, gidy bac hodc mang boc thwe pham
+ Cac mon an dung nhiéu dau dé nau

Nhap nhay

0 So ché nguyén liéu réi cho vao Iong néi.

< Vui lbng cho nguyén liéu vao dwa theo vach chia cho “Plain
(Gao trang)” & bén trong cla long noi.

Loai 1.0L Loai 1.8L

Lwong tbi da |Tir vach chia s6 5.5 tré xung | T vach chia s6 8 tré xudng

Lwong téi thiéu | T vach chia s6 2 tré 1én | Tl vach chia sb 3 tré 1én

e Dat long nodi vao than nodi, déng nap va
cam phich cam vao 6 cam.

ALwuy

e Lwu y réng néu cho nhidu hon lwong téi da, thi thirc &n co
thé khéng chin dwoc hodc bi dun séi qué mirc va trao ra
ngoai. Va lwu y ring néu cho it hon lweng téi thiéu, thi
cling c6 thé bj dun sdi qua mc va trao ra ngoai.

* Dao déu dé gia vi khéng dong lai & day clia long noi, sau
d6 mai ché bien. . .

e Néu str dung nwéc ham hoac nwéc dung néng, co thé
com néu khéng duoc ngon. Hay dé nudc ham va nudc
dung ngudi réi m&i bat dau ché bien.

e Khong str dung vat clrng nhw mudi, thia va dung cu danh
trirng bang kim loai, v.v...

e Luu y rang néu ché bien bang cong thire khac voi cong
thirc dwoc ghi trén hwéng dan menu, thi ¢ thé bi dun s6i
qua murc va trao ra ngoai, chay dinh ndi.

e Siva va si*a dau nanh, v.v... dac biét dé bi sdi trao ra ngoai,
vi vay hay thém sira vao sau khi dun xong, va vira quan
sat vira lam néng bang cach dun thém c& méi 5 phut.

e Nhan nat [«€] hoac [»>] dé chon menu
“Cook * Soup (Nau - Sup)”.

< Cai dat mac dinh la 60 phut.

Thoi gian thwe hién gitr 4m sé dwoc
hién thij tir 0 ~ 6 gi® (0 ~ 6h).

Mén an

Nhan Nuat gio [Hour] (Gi®’) hodc Nut phut
[Min] (Phut) dé chinh th&i gian ché bién.

<& Co6 thé cai dat tir 5 ~ 180 phut theo don vi 5 phit.

< Mbi 1an nhan Nut giy [Hour] (Gi®) sé tang 5 phut, va méi lan
nh&n NGt phat [Min] (Phut) s& giam 5 phut.

<>Nhén gitr sé& chuyén tiép nhanh.

e Nhan Nat khéi dong [Start] (Nau com).

<> Qua trinh ché bién sé bat dau.

ALwuy

e Khong mé nép gitra chirng.

G Khi ndu xong

<>Nbi s& phat tiéng bip dai 8 1an, tw dong chuyén sang ché do
Gitr &m, dén Gilr &m sé& sang lén, “Oh” s& dwoc hién thj trén
man hinh hién thi.
<& Phuwong phap nau thém (néu n&u chua chin, hodc néu nau
st dung roux hoac tinh bét khoai tay)
(1) Xac nhan rang dén Gitr &m dang sang.
(2) Nhan Nut gier [Hour] (Gi®r) dé& chinh thoi gian ché bién
thém. (Téi da 30 phat)
(3) Nhan Nut khai dong [Start] (N&u com). (Co thé ché bién
thém tbi da 3 1an)
< Khi ban muén 1am néng lai thiec &n dang & ché do gitk am (khi
muén cho thirc an vé nhiét do dé &n), hay nhan Nt khéi déng
[Start] (NAu com) khi d&n Giir &m sang dé ham nong.
< Khi ndu xong, ndi sé tiép tuc gitr &m & trang thai nhw vay, va
thoi gian sé dwoc hién thi theo don vi 1 gi®v, va téi da 1a dén
6 gid. “6” s& nhap nhay khi qua 6 gi®. Hay thwéng thirc ngay.
<>Sau khi ndu, vui Idng nhan Nut hdy [Cancel] (Hay bd) va
loai béd mui. (Cach lam sach — P.79)

ALwuy

e Lwu y rang tuy theo mén &n ma hwong vi cé thé giam di néu duy tri viéc git dm.

e Khi ndu chwa chin, khdng dwoc nhan Nut hdy [Cancel] (Hay bd) trwdc khi ndu bd sung. Bén Gitr 4m sé&
t4t va viéc ndu sé khong thé tiép tuc. Néu 1& nhan, hay niu theo trinh tw sau day.
(1) LAy long ndi ra va dat trén miéng vai wot.
(2) Thao ndp trong, rdi mé nép than ndi va dé khoang 10 phit dé lam ngudi than ndi va Iong ni.

(3) D4t Iong ndi vao lai than ndi.

(4) Nau theo hwéng dan tir bwéc @ & P.70.
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Hwéng d&n menu

Hwéng dan menu

e Céc dong dwoc st dung trong huwdng d&n menu nay la loai 0.18L (cdc dong di kém). Menu CO’m trQn cac Ioal hat, khac
e Mudéng canh 1a 15mL. e Mudng ca phé la 5mL.

» Néu cho qué nhiéu gia vi nhw nwéc twong va regu Mirin, v.v..., ¢ thé ndu sé khong dwoc ngon.

*Khi ndu gao khéng can vo thi khdng can vo gao. *Gia tri calo dwoc ghi cho tirng thwe don 1a gia tri tham khao.

Multigrain (Gao tron

cac loai hat khéc) voéi ca kho va rong bién Hljlkl

| Nguyén liéu (PhaAn danh cho 6 NG &n)- i

* Gao...3 cbc
e Cac loai hat khac...4 va 1/2 muéng canh (40g)
o Ca kho (ca nhdng, ca dau vuong, v.v...)...1 con
e Hanh Ia (thai nhd)...2 cong
o Ma&m rong bién Hijiki da n&u chin

[Mam rong bién Hijiki (kho)...12g, dau phu chién Abura Age...1/2 miéng, ca rét...30g, dau me...1 mudng canh]
e Nwéc dung

[Bwérng...1 mudng canh, rwou Mirin...1 mudng canh, rwou sake...1 mudng canh, nwéc twong...2 mudng canh,

362kcal/phan 1 ngudi &n

Menu Com Gomoku R
IO (Com tron kieu Nhat)

| Nguyén |iéu (Phén danh cho 6 nglP(‘)‘I én) ...........................................................

e Gao...3 cbc o Tao be...1 miéng vuéng 3cm nwéc dung dashi...200mL] :'
e H6N hop gia vi [Nwéc twong...2 mudng canh, reou sake...1 mudng canh, Céch n4 g"
o Mitin. 112 madng canb. musi. 112 mudng & phé] [ CACK MAU -+ e et e =
e Thit dli ga...60g e Dau phu chién Abura Age...1/2 miéng e Carbt...40g N L (1) Vo gao trong ldng ndi, db nwéc dén vach 3 clia mirc “Plain (Gao  (4) Cho dAu mé vao ndi nhd, xao cac nguyén liéu & bwdc (3), sau <
e Nguwu bang...35g e Konnyaku (konjac)...1/8 miéng o N&dm huong khé...2 miéng 322kcal/phan 1 nguai &n tréng)”, sau d6 cho cac loai hat khac 1&n trén. Cho 3 mudng d6 cho nwéc dung vao va nau chin. =
o Dau tuyét...8 miéng o canh nuéc vao phan gao da thém cac loai hat khac réi néu (5) Nau cho dén khi cac nguyén lidu & buéc (4) can, cho hén hop § 0

* Ruwou sake, nwédc twong, mudi, giam...Lwong thich hop bang menu “Multigrain (Gao tron cac loai hat khac)”. nay va thit ca & budc (2) vao com da néu chin, sau do xéi
[ CACK AL -+ ee s ettt (2) Rén ca kho, bé xuong va xé nhd phan thit ca. nhe.
) i i . ) . (3) Ngam mam rong bién Hijiki trong nwéc roi riva sach, dé rao. (6) Bay mon an ra dia va réc hanh Ia 1&n trén.

(1) Cat dui ga thanh nhirng miéng vuéng c¢& 1cm, sau dé ném mét (6) Ngam nam hwong khé trong nwéc cho mém, bd cudng va cat Dé dau phu chién Abura Age rao bot dau va cét thanh cac dai

chut rvou sake va nuéc twong. thanh lat méng. méng, cét ca rét thanh cac dai méng.
(2) D& dau phu chién Abura Age r4o bét dau, sau d6 cét ddi theo (7) Cét bd xo dau tuyét va ludc trong nwéc mudi, sau d6 cho dau

chidu doc rdi cat thanh cac dai méng. vao nwéc lanh dé dau gitr dwoc mau sac rdi cat thanh sgi méng.
(3) Got v6 ca rét va cat thanh nhirtng miéng day dai 3cm. (8) Vo gao trong ldng ndi, thém hén hop gia vi va 516 nwéc dén
(4) Dung phan séng dao d& cao vé nguu bang, sau do, cat thanh vach 3 clia mirc “Premium (Hao hang)”, tron déu, sau d6 cho

céac dai méng dai va ngam trong nudc giam. tao be va cac nguyén liéu khac vao, ngoai trir dau tuyet, va
(5) Ludc konnyaku trong nuéc tir 4 ~ 5 phit, sau d6 rira sach nau bang menu “Mixed (Com trgn)”. ) o Menu

béng nuéc va cét theo cach twong tw nhu cét ca rét. (9) Khi (8) da chin, lay tao be ra, thém dau tuyét vao, tron deu tat Porridge (Chao)

ca cac nguyén ligu rdi bay mén an ra dia.

| Nguyén lidu (Phan danh cho 4 NG &n)- i

A Lwu y  Diéu chinh lvgng nudc ty theo Igai nguyén liéu. ) ) . * Gao...1 cbc . Myéi...1/3 mudng ca phé
¢ Lwong nguyén liéu cho vao ltc dau khéng vt qua khodng 45% khoi lvgng gao. Néu cho qua nhiéu nguyén * Myec...60g * COi so diép...4 con
liéu thi com c6 thé khong ngon. (Lwong nguyén liéu dbi véi méi cbe gao nén khoang tir 70g tré xubng) e Hanh I& Nhat Ban...1/2 cong o Nadm méo...5g .
e Dau salad...Lwong thich hop e Tinh bét khoai tdy hoa véi nuwéc...3 mudng canh
e T6m...8 con e Cai thia...1 cay 261kcal/phan 1 ngudi an
e Carét...20g e Grng...10g

* Nuéc stp kidu Trung Quéc...400mL ¢ Dau mé...2 mudng ca phé
* Gia vj cho héi’sén [Rwou sake, mudi, tiéu...mbi loai mét it, treng danh tan va tinh b(f)jf khoai tay...méi loai 1/2 mu?)pg ca phé]
o Gia vi nwdc sét [Ruwou sake...2 mudng canh, dwdng...1 mudng ca phé, tiéu...mot it, ddu hao...1 mubng ca phé, muéi...2/3 muéng ca phé]

Menu Ll = R X
Sweet (Xéi) XOI kleu Trung Quoc | Céch néu 4444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444
(1) Vo gao trong long ni, thém mubi, d6 nwoc dén vach 1 cia (5) Ngam n&m meo bang nuéc &m, cét bo phan chan cing clia
| Nguyén liéu (Ph‘én danh cho 6 ngu;b| én) ........................................................... mzL’PC “Porridge * Firm (Chéq . Déc,)i" sau (,]é tr(f)p dé}" va néu nam. ‘
. P ) i . R B bang menu “Porridge (Chao)” vai thoi gian nau la 60 phut. (6) Cho dau salad vao chdo va dun ndng, x3o cac nguyén ligu &
* Gao nép...3 coe * Thit ba chi...110g * Nam hurong kho...2 miéng (2) Khira muc rdi ¢4t thanh nhitng miéng vira an. L3t vd va bd chi budc (3), (4) va (5), sau d6 thém gia vi nuéc sbt va nuéc sip
* Tomkhé..10g o * Méng...20g __ *Cardt..10g den trén lung tom, cat nira cdi so diép theo chidu ngang. kiéu Trung Quéc vao.
: gi} ntg‘z{;%'i"; U’i":ﬁgfﬁaoghe : :i‘c.;ie drgl:g t’a,g)‘(’;g’:;g;’_)_'_é%g:i (3) Ném gia vi vao muc & b6 (2), d& khoang 10 phut, pht mot (7) Khi hn hop chin, cho nude da hoa tan tinh bot khoai tay vao
o Gia vi cho thii heo R o 16p trirng fia danh tan va tinh bot khoai tay 1én muc. ) dé mon an sét I'al roi cho thém dau mé. )
[Ruou sake...2 mudng ca phé, néc twong...2 mudng ¢ phé, nuéc cét girmg...1 mudng ca phé] 426kcaliphan 1 nguoi &n (4) Cai thia ct khic viva &n, hanh 14 Nhat Ban thai nho, ca rétva  (8) Muc chéo da ndu chin & budc (1) ra to, rudi nude sét & bude

* Hon hop gia vi [Ruou sake...3 mudng canh, nuéc twong...3 mudng canh, dwong...1 mudng ca phé] ging cét lat mong. (7) 1én.
e Hanh I (thai nhd)...3 cong ® M& hodc dau salad...2 mudng canh
| Céch néu ............................................................................................................................................................................... & Lu!u y o Hai san co thé bl ctvng néu néu qué k)’/ Vi Véy héy néu nhanh nuéc Sét ankake.
(1) Ngam ném huong kho va tém kho vao nuoc réi vét ra, luge (4) Vo gao nép trong long ndi, cho nuoc dung ¢& ngam ném

mang. (Gilr lai nwédc da ngam nam hwong khé va tém kho.) hwong kho, tém kho & buéc (1) va hc‘n) hop gia vi vao noi, sau
(2) Cét thit heo thanh nhirng miéng vuéng c& 1cm, sau do ném d6 cho nwdc dung tir xwong ga vao dén vach 3 ctia mirc

gia vi. Cat ca rét, nAm huong va mang thanh nhivng miéng “Sweet (X6i)" roi tron deu tat ca nguyén liéu.

vudng c& 1cm. (5) Cho céc nguyén liéu & budc (4), tom kho, hat théng va girng
(3) Bun néng m& trong chao, xao cac nguyén liéu & budc (2) roi 1&n trén cac nguyén liéu & bude (3), sau d6 ndu bang menu

dé ngudi. “Sweet (X6i)”.

(6) Khi xdi chin, cho hat dé rang ngot vao, x&i nhe, sau do bay
mén &n ra dia va réc hanh |4 1&n.
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Hwéng d&n menu / Thei gian hién tai |

Céach diéu chinh th&i gian hién tai

Hwdng dan menu

Menu Co'm gao It ndu véi ca hoi,
Brown (Gao Itrt) miSO Vé bU

| Nguy@n liéu (Phan danh cho 6 QUi AN)-reeeereeeeoe

Thoi gian dwoc hién thj theo dinh dang 24 gio.
*Khong thé diéu chinh thoi gian khi dang ndu com (ndu/lam sach), gitr &m, cai d&t hen gi®, ndu hen gi® (ngam
gao), khi dang chon cac menu “Porridge (Chéo)”, “Cook - Soup (Nau - Sup)’.

* Gao lit...3 cbe * Mang tay...3 cay e Ca hdi mudi ngot...3 lat > . = n .

« T8i (b&m nh)...1 nhénh « N&m Maitake...100g Vi du: Trwwrong hop dieu chinh “9:30” thanh “9:35”
* Girng (bam nhd)...1 nhanh e Hanh tay...1/2 cu -

¢ Bo...25g9 e Carbt...50g o Dau salad...Lwong thich hop 422kcal/phan 1 nguoi an

e H6N hop gia vi
[Ruou sake...1 va 1/2 mudng canh, dwéng...1/2 mubng canh, regu Mirin...1 va 1/2 mudng canh,
nwéc twong...1/2 mudng canh, miso...30g]

e Hanh I (thai nho)...3 cong

o Cam phich cdm vao 6 cam.

[CACK YA -+ oot g‘
(1) Vo gao It trong Idong ndi, d6 nwéc dén vach 3 clia mic “Brown (5) Bun chay bo trong chdo, cho téi va glrng vao phi thom. Thém >
(Gao Itt)”, va ndu bang menu “Brown (Gao lt)”. céac nguyén liéu & budic (3) vao va xao dén khi mém thi cho @
(2) Cho d4u salad vao chao va dun nong, chién ca hdi roi xé nhd mang tay & budc (4) vao. <
phan thit ca. (6) Thém hén hop gia vi vao (5), xao cho d@én khi rut hét nudc roi Rk
(3) Xé n&m Maitake va cat thanh miéng rong 2cm, bam nhé hanh thém hanh Ia va (2) vao.
tay va ca rot. (7) Tron com da nau chin véi (6), sau dé bay moén an ra dia.

(4) Got bd phan cling clia mang tay, bo la hinh tam giac rdi cat
mang tay thanh nhirng khuc 1cm.

Nhéan Nuat gi® [Hour] (Gi®) hoac Nt phat
[Min] (Phut) dé vao ché do cai dat thoi

<<Diém lwu y» * Ban c6 thé rac thém bt 6t 7 vj shichimi theo sé thich. gian_

Menu A . Y Y >
Canh ham thit ga va rau cu

< Khi nh&n Nt gio [Hour] (Gio) hoac Nat phat [Min] (Phut),
@ sé bat sang.

| Nguyén liéu (Loai 1.0L: Phan danh cho 4 ngwoi an/Loai 1.8L: Phan danh cho 6 ngwoi an) -

[Loai 1.0L] [Loai 1.8L] e bieu chinh th&i gian.
e Canh ga 8 cai 12 cai
o Ca rét (nhd) 1cu 1va1/2ci - ] ] o -
 Can tay 1cl 1 va 1/2 nhanh < Nhan Nut gi¢’ [Hour] (Gid) dé diéu chinh theo don vij 1 gio
« Hanh tay (vira) 1c 1va1/2 ci va nhan Nut phut [Min] (Phuat) dé diéu chinh theo don vi 1
. Eho’ai tay (nho) BEOCGL 1 (;30((:)0 - phuit.
® Nuoc m . m X ™ 2 g A > ]
- e — - - H : = < Nhan gilr dé diéu chinh thoi gian nhanh hon.
© Hat ném nuéc dung kiéu Tay (hat nho) 1 va 1/2 mudng canh 2 va 1/3 muong canh % 2 . 2 R o . z
 Mudi, tidu MBi loai mot it MBi loai mot it <>Néu ban mudén dirng dé diéu chinh thoi gian khi dang nau,
i h&y nhan Nut hiy [Cancel] (Hay bd).

| Céch néu ...............................................................................................................................................................................
(1) Cét bd phan dau canh ctia canh ga. (3) Cho tét ca nguyén liéu & buoc (1) va (2) vao long ndi, thém
(2) Cét ca rét thanh 4 phan bang nhau, can tay b6 xo va cét khuc nuéc, hat ném nudc ding kiéu Tay, mudi, hat tiéu vao roi tron

¢& 5cm, cat hanh tay thanh 8 phan bang nhau, cét khoai tay déu, chon menu “Cook + Soup (Nau - Stp)”, dat thoi gian nau

thanh 4 phan bang nhau. la 60 phut va nhan Nut khéi dong [Start] (Nau com).

NETGEY,

(4) Khi ndu xong, bay mén &n ra bat.

@ 0 Nhan Nat khéi dong [Start] (Nau com).

h <Obeén @) tat va hoan tat didu chinh thoi gian.
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Cach vé sinh va bao dwéng

<& Dbi voi cac stra chiva khong dwoc mé ta trong sach hwdng dan nay, vui long lién hé dén cira hang ban

da mua san pham.

< Vui lIbng dam bao rat phich cdm, dé than ndi, 16ng ndi, ndp trong ngudi trwdc khi vé sinh va bao dwéng.
< Sau khi str dung, d@m b&o vé sinh ndi ngay trong ngay dé ndi luén sach sé.
<> Sau khi ché bién moén an, mui dé& bi vuong lai, vi vay vui long dam béo lam sach va loai bé mui ngay

trong ngay. —P.79

Dung
cu va chat

F@T Chét tay riva trung
tinh gia dung dung

K -~ ] 2 A
FP Miéng bot > 2 A D cho nha bép
tay riva can bién mém . /[ Vaimem (Dung cho cac dung
chuan bi , L/ cy an udng/dung cy
/ ) nau nwéng)

Dung cu khéng kim loai, v.v...

COMiéng co rira bing nylon, co

dwoc s dung  ppan ¢ hat mai mén cua

miéng bot bién
Khong rira bang phan cé
hat mai mon. Vi phan
nay c6 thé 1am bong tréc

bé mat16p phti flo clia
long noi va Iép son cua nap trong.

CIChét tay riva khong trung tinh
[IChét pha lodng, chat tay riva c6
Phdnco  chira chat mai mon, chét tay tring
P hat mai = z . z
T < man OKhan lau tam hoa chat
\/ ONwéc néng
\ﬂ CIMay rira - say chén bat, may say
chén bat
[COMiéng bot bién melamine

Dung cu can vé sinh sau méi lan st dung

1. Dung miéng bot bién rira bing chét tay rira da pha loang v&i nwéc hodc nwéc 4m, trang

sach lai v&i nwéec.

2. Lau sach nwéc bang khan khé va dé khé hoan toan.

-
Long nodi

Va x&i com Céc dong

Vong dém nap

trong

Dé nguyén nap

trong nhw vay khi
riea

*Néu thao ra, thi s&
khéng thé gén lai
dwoc nira. —»P.78

Muéi Nap trong

ALwuy

e Giir cho long ndi va nép trong ludn sach sé dé
ngén ngira &n mon bé mét va mui hoi.

o Néu chat tdy rtra van con sét lai, hay rira that
sach vi co thé 1am xubng cép, ddi mau cac bd
phan béng nhwa déo, v.v... (Chi nhitng bd phan
¢6 thé rira dwoc)

e Sau khi ndu gao trdn va&i cac loai hat khac, hay
vé sinh nap trong. Néu khéng vé sinh, cé thé dan
dén cac su ¢ nhw tc nghén, khéng mé nap ra
dwoc, v.v..., hodc khién thirc &n trao ra ngoai,
com nau khéng ngon.

e Ngay sau khi riva ndp trong, lau sach nwéc bang
vai kho ngay lap tirc. Néu nwéc con dong lai, sé
dé lai du vét giot nwérc.

e Hay loai bé hat com, v.v... dinh trén ndp trong.
Vi hat com dinh c6 thé 1am nép khong déng lai
dwoc, hoi nwdc ro ri ra ngoai trong khi nau, hodc
thirc &n bén trong ban ra do n&p mé ra, gay
bdng, thwong tich.

e Khdng cho cac dung cu &n udng, v.v... vao long
ndi, khong str dung long ndi Iam chau riva chén.
Ngoai ra, khi lam khé long ndi, khong dwoc dat
chéng lén, v.v... trén cac dung cu &n ubng. Vi diéu
nay cé thé 1am tray, bong tréc bé mat I&p ph flo.

Vé sinh

Nhirng vi tri cAn dwoc lam sach méi khi bj ban

Lau than néi (bén ngoai va bén trong) bang vai da vat khé.
Lau sach day ngudn va phich cam bang vai khé.

Bo6 phan chan
Néu co6 hat com, v.v... méc
vao, hay lay ra.

Néu c6 hat com bi chay khét,

v.v... dinh vao, hay lay ra.
*Néu kho |4y ra, hay cha bang gidy
n‘hém #3‘20 c6 ban trén thj trwong,
rdi lau bang vai kho.

I
Khung trén
Néu c6 hat com bj chay khét, /\
v.v... dinh vao, hay lay ra.
Cam bién trung tam ) \

B phan chét ddy ------------==rrmmsssmmooooe oo
Néu co6 hat com, v.v... méc
vao, hay lay ra.

ALwuy

Vong dém Ié&n trén nép

Néu co hat com, v.v... m3c vao,
hay l4y ra.

*Néu thao ra, thi sé khong thé gén lai
dwoc nira. —P.78

Cam bién trén ndp

Lau nhe bang vai hoic tam béng,
v.v... ¢6 thAm nudc.

Vong dém nhé trén nap

Néu co hat com, v.v... mac vao,
hay lay ra. —P.46
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Day nguén

Phich cam

V& sinh 18 hat khi, 16 thoat khi

Loai bé bui ban va vét ban
bang tam bong, v.v...
L& hut khi_

o Tuyét déi khéong dé nuwéc lot vao bén trong than néi. Vi day cé thé la nguyén nhan gay ra giat dién, ro ri

dién, bién dang than ndi, hda hoan, sw cb.

e Khong str dung ndi khi 16 hat khi va 16 thoat khi van con bui, v.v... bam vao. Vi diéu nay sé lam nhiét do

bén trong than ndi tdng I&n, 1& nguyén nhan gay ra sw cb va héa hoan.
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Cach thao va lap tirng bé phan

Gilr mép kéo ctia nap trong va day vé phia
trwéc dé thao ra.

Gan nap trong

e DAy vao cho dén khi nghe thay
tiéng “Cach”.

Gan chat cac chét cai bén trai va
bén phai cda nap trong vao ranh.

Chét cai

I

Khi vong dém nhé trén nap bi bung
ra, hay lap chat lai vao sau bén trong.

Vong dém nhé trén nap

AlLwuy

e Khong kéo vong dém Ién trén nap va vong dém nap trong
ra. Néu thao ra, thi s& khong thé gén lai dwoc niva.

e Néu vong dém I6n trén ndp va vong dém nap trong bi bung
ra, vui long lién hé véi clra hang ban da mua san pham.

e Khong thdo vong dém Ién trén nap va vong dém nap trong
ra. Khéng ¢ gang an xubng hodc kéo cac bd phan nay ra.
Vi didu nay c6 thé tré thanh nguyé&n nhan gay ra ro ri hoi
nwéc, khéng mé dwoc nap, phat sinh sw cé.

Vong dém Ién

Vong dém nép trong trén nap

Vé sinh

Cach lam sach

Lam sach néi khi lo ngai vé mui, ho&c sau khi ché bién mon an.

Plain €co

o Cho nwéc vao long néi va dat vao than noi.

< Déi véi loai ndi 1.0L, dd nwéc dén vach 5.5 clia “Plain (Gao
trédng)”, ddi v&i loai ndi 1.8L, dé nwéc dén vach 10 cla
“Plain (Gao tréng)’.

< Pat long ndi vao than ndi, cdm phich cdm vao 6 cam.
—P.61

<> Néu ban lo ngai v& mui, hay cho Axit citric (khoang 20g) vao
nwéc, khudy déu rdi tién hanh lam sach, két qua khir mui sé
tét hon.

‘‘‘‘‘‘‘
e

Nhap nhay

e Nhan nat [€] hoac [»>] dé chon menu
“Clean (Lam sach)”.

Nhan Nut khéi dong [Start] (Nau com).
(Bat dau lam sach)

o Khi qua trinh lam sach hoan tat, no6i sé
phat tiéng bip dai 8 1an, » va dén Giir am

Nhép nhay sé nhap nhay.

Kee)

< Nhén NGt hiy [Cancel] (Hay bd), rat phich cdm ra khai 6
cam dién.

<> Sau khi than ndi nguéi, dé phan nwéc néng con lai & long
ndi ra va rira sach ndi. »>P.76

ALwuy
e Sau khi lam sach, hay chu y vi long ndi va than ndi van con néng.
e Khi tiép tuc lam sach, dam bao lam ngudi than ndi réi mai tién hanh. Than ndi nhiét d6 cao cé thé 1a
nguyén nhan khién khong thé lam sach tuyét déi.
e Tly thudc vao mui, cé thé khong thé loai bé hoan toan. Néu van khdng khir hét mui hoan toan, vui long
lién hé véi clra hang ban d& mua san pham.
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Khi g&p sw cb

Van dé v&i com

Trwéng hop nghf rang com nau khéng ngon

80

Khi com néu khéng dwoc ngon, thi hay kiém tra nhirng diém sau day.

Kiém
tra trwérc
tién!

e C6 hat com chay va giot nwéc
dong, v.v... trén cam bién trung
tam va cam bién trén nap

Ve

¢ Long néi bi bién dang
e Chwa lau sach giot nwéc trén
mat ngoai cua long ndi

¢ Nap chwa dwoc dong chat

¢ Dinh hat com trén nap trong
va vong dém, v.v...

o Vé sinh chwa sach sé

¢ Da bi méat dién trong khi nau

e Chon nham menu

Trong trwong hop ‘

Hoi nwée bi
ro ri

Van dé vé&i com

O Gao

» Nh&m I4n lvong gao, lvong
nguyén liéu, va lwgng cac
loai hat khac

e N4u nhiéu hon dung tich n&u
tbi da cho phép
—P.52 ~57 - 89

tdj Nwéc

e Nham I&n trong viéc diéu
chinh lvong nwéce
—P.52 ~ 57

| © Nau com

e Nham Ian lvong gao, lvong
nguyén liéu, va lwgng cac
loai hat khac

e C6 |an nhiéu hat gao nt

¢ Nau nhiéu hon dung tich niu
toi da cho phép
—P.52 ~ 57 - 89

* Nham I4n trong viéc diéu
chinh lwong nwéc
—P.52 ~ 57

* Gao khong duworc vo ky
(trtr gao khdng can vo)

» D& gao rao hét nwéc trong
rb sau khi vo

* Trdn gao voi cac nguyén liéu
khac hay cac loai hat khac
dé nau

o Khéng trén déu gia vi

Tén thoi gian
dé nau chin

com

o Nham Ian lwong gao, lwong
nguyén liéu, va lwgng cac
loai hat khac

* Nau nhiéu hon dung tich niu
ti da cho phép
—P.52 ~ 57 - 89

o Nham I&n trong viéc diéu
chinh lwong nwéc
—P.52 ~ 57

o N4u com lién tuc—P.62

o N4u com ngay sau khi
ngtrng ché d6 gitr &m—P.62

Xuét hién
mang moéng

e L&p mang méng dang duc
dworc tao thanh tir tinh bot
hoa tan va kho lai, vi vay
khdéng c¢6 hai.

Trong trwéng hop \ O Gao

e Com mém va com _
¢4 tinh déo c6 thé dé
dang dinh vao noi.

Com dinh vao
I6ng noi.

™% Nwoe

& Nau com

C6 mui nhw
cam gao

* Gao khong dworc vo ki
(trtr gao khdng can vo)

o NAu hen gid tir 12 gi®» tré 1én

o Nham Ian lugng
gao, lwvong nguyén
liéu, va lwong cac
loai hat khac

© C6 lan nhiéu hat
gao nuit

» Nham I&n trong viéc didu
chinh lwgng nwéc
—P.52 ~ 57

* Nau com béng nuwdc ion
kiém (pH9 tré 1én)

e S&r dung nwéc néng
(khoang ttr 35°C trd 1én)
d& vo gao hoac diéu chinh
lwong nwéc

° Ngam gao trong nwéc qua
1au sau khi vo

» D& gao réo hét nuéc trong
rd sau khi vo

o Nau hen gior

® Trdn gao v&i cac nguyén liéu khac hay
cac loai hat khac dé nau

o Khong tron déu gia vi

e Khong danh toi déu com dwoc ndu
chin

o Ndu com lién tuc—P.62

 Nau com ngay sau khi ngirng ché d6
gitr am—P.62

o Nham lan lvong
gao, lwong nguyén
liéu, va lwong cac
loai hat khac

 N&u nhiéu hon
dung tich nau toi da
cho phép
—P.52 ~ 57 - 89

» Nham I&n trong viéc didu
chinh lvgng nwéc
—P.52 ~ 57

e S dung nuéc cd do clrng
cao nhw nuwéc khoang,
v.v... dé nau

* Str dung nwée nong
(khoang ttr 35°C tré lén)
d& vo gao hodc diéu chinh
lwong nwéc

© Tron gao v&i cac nguyén liéu khac hay
cac loai hat khac dé néu

» Khong trén déu gia vi

o Khéng danh toi déu com dwoc ndu
chin

* Nau com lién tuc—P.62

 Nau com ngay sau khi ngirng ché do
gitr am—P.62

o Nham Ian lvong
gao, lwong nguyén
liéu, va lwong cac
loai hat khac

 Nau nhiéu hon
dung tich nau toi da
cho phép
—P.52 ~ 57 - 89

o C6 13n nhiéu hat
gao nut

Nau com
chay/chay
dinh noi

» Nham I&n trong viéc didu
chinh lvgng nwéc
—P.52 ~ 57

» N4u com bang nuéc ion
kiém (pH9 tré 1&n)

e S dung nuéc cd do clrng
cao nhw nuwéc khoang,
v.v... dé& ndu

e Str dung nwée nong
(khoéng ttr 35°C tré lén)
dé vo gao hoac didu chinh
lwgng nwéc

e Gao khong dworc vo ki
(trtr gao khéng can vo)

* Ngam gao trong nwéc qua
1au sau khi vo

» D& gao rao hét nwéc trong
rb sau khi vo

o Nau hen gior

e Trén gao v&i cac nguyén liéu khac hay
cac loai hat khac dé nau

« Khong trén déu gia vi

o Nham Ian lwong
gao, lwong nguyén
liéu, va lwong cac
loai hat khac

 Nau nhiéu hon
dung tich nau toi da
cho phép
—P.52 ~ 57 - 89

© C6 1an nhiéu hat
gao nut

NAiu chwa
chin hoan

toan/nau com
bi song

e Nham I&n trong viéc didu
chinh lvgng nwéc
—P.52 ~ 57

e Str dung nwée nong
(khoang ttr 35°C tré 1én)
d& vo gao hoac diéu chinh
lwong nwéc

® Tron gao v@i cac nguy‘én liéu khac hay
cac loai hat khac dé nau

e Khong tron déu gia vi

o N4u com lién tuc—P.62

» N&u com ngay sau khi ngirng ché do
gitr Am—P.62

e Sau khi st dung, nhén Nut khéi dong
[Start] (N&u com) réi d& nguyén nhuw
vay ma khéng tat chirc nang gitr am
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Khi g&p sw cb

Trwéng hop nghi rang mon an

Van dé vé&i com kh6ng ngOn

82

Trong trwong hop ‘ O Gao ‘ 'C‘j Nwéc @ NAiu com Khi ché bién moén an khéng dwoc ngon thi hay kiém tra nhirng diém sau day.

e Nham Ian luong gao, | e Gao khéng duoc vo ky | e Gi¥ &m moén khac khong phai gao tréng
lwgng nguyén liéu, va (trtr gao khéng can vo) hoéc gao khéng can vo
lvong cac loai hat o Thém com ngudi vao
khac o Gir 4m khi con dé va x6i com bén trong
* Gilr &m hodc ham loai 1.0L: tir 1 cbc tréy

Com dang xudng, loai 1.8L: tr 2 cbc tré xubng

duorc gitr am —P.64 - 65
c6 mui

e Lién tuc gir &m trong hon 24 gior

e T4t chirc ndng git &m khi con gao bén trong

o NAu hen gio tr 12 gid» trd 1én

o Khong khtr mui sau khi ché bién mén an,
lam banh ngot

e Nham Ian lvong gao, | ¢ Gao khong duoc voky | © Khéng danh toi déu com duoc ndu chin
lwong nguyén liéu, va | (trr gao khdng can vo) | e Gii¥ 4m mon khac khong phai gao trdng
lvong cac loai hat hoac gao khdng can vo
khac * Gilr &m com & dang vong tron dé trong & gitra

Com dang © Thém com ngudi vao

dwoc gitr am o Git¥ &m khi con dé va x&i com bén trong

bi d6i mau * Gilr &m hodc ham loai 1.0L: tir 1 cbc tréy
xuong, loai 1.8L: tr 2 coc tré xudng
—P.64 * 65

e Lién tuc gi¥ &m trong hon 24 gior

o Ham lai tir 3 13n tré 1&n

e Nham Ian lvgng gao, | ¢ Nham lan trong viéc | ¢ Khéng danh toi déu com duoc ndu chin

Kiém
tra trwéc
tién!

¢ Da ché bién theo cong thirc khac véi
cong thirc cia menu dworc ghi trén
hwéng dan menu

e C6 hat com chay va giot nwéc l

dong, v.v... trén cam bién trung

tam va cam bién trén nap

f

o Long néi bj bién dang

o Chwa lau sach giot
nwéc trén mat ngoai
ctia long néi

¢ Nép chwa dwoc
dong chat

e Dinh hat com trén
nap trong va vong
dém, v.v...

¢ Da bi mat dién
trong khi nau

¢ Chon nham menu

Van dé trong ché bién

Trong trwéng hop ‘ Qtﬁ Nguyén liéu

o Nham Ian loai nguyén liéu, lwong nguyén lidu
o Cho vao nhiéu nguyén liéu hon lwong téi
da tiéu chuan

| O® Thei gian

e Thoi gian ché bién ngén

o Nham I4n loai nguyén liéu, lwvong nguyén liéu
o Cho vao nhiéu nguyén liéu hon lwong téi
da tiéu chuan

lwgng nguyén liéu, va diéu chinh lvong e Gil* &m mén khac khong phai gao tréng ‘cn o A
lwong céac loai hat nwéc—P.52 ~ 57 hoac gao khéng can vo e Cho vao it nguyén liéu hon lwong toi thiu
khac « Gilr &m com & dang vong tron dé trong & gitra tiéu chuan
Com dang’ o Thém com ngu()i S [ oo o020000900000000300000 009900908 : ~ ............................................................. ................................
dwoc gilr am o Gitr 4m khi con dé va x&i com bén trong o Nham lan loai nguyén liéu, lwong nguyén liéu | e Thoi gian ché bién dai
TR L) * Gi¥ 4m hozc ham loai 1.0L: tir 1 cdc trér * Cho vao it nguyén ligu hon luong tdi thidu
xuong, loai 1.8L: tir 2 coc tré xudng tiéu chuan
N XY N 1 T N 05 0000000000000000000000 0 0000000000000600000000GA00000A00A0000000300600000000A0000GA000000000AGE00000000a6E060000600G006000300A0006000

o Lién tuc gi®» &m trong hon 24 giey
o Ham lai tir 3 13n tré 1&n

e Nham Ian luong gao, | ¢ Nham Ian trong viec | ¢ Khong danh toi déu com dwoc nu chin
lwong nguyén liéu, va diéu chinh Ivong  Gitr Am mén khac khong phai gao trang
lvong cac loai hat nwec—P.52 ~ 57 hoéc gao khéng can vo
khac o Gilr &m com & dang vong tron dé tréng & gitra

e Thém com ngudi vao

Com dang o Gilr &m khi con dé va x&i com bén trong

dworc gite am * Gilr &m hogc ham loai 1.0L: tir 1 céc tréy

bi dinh xuong, loai 1.8L: tr 2 coc tré xudng
—P.64 - 65

e Lién tuc gi® &m trong hon 24 gi&y

o TAt chirc nang gi® &m khi con gao bén
trong

o N&u hen gior tir 12 gio tré 1én

*Nh&m 1an lvong gao, | * Nhdm lan trong viéc | o Ham lai tr 3 1an tré 1én

Com ham lai lgng nguyén liéu, va dieu chinh lvong o Gitr 4m ho&c ham loai 1.0L: tir 1 cbc tré
e ¢ lwgng cac loai hat nwoc—P.52 ~ 57 xudng, loai 1.8L: tir 2 cdc tré xudng
bi khé khac —P.64 - 65

o Ham lai com con néng ngay sau khi niu xong

» Nham Ian loai nguyén liéu, lwong nguyén ligu
o Cho vao nhiéu nguyén liéu hon lwong téi

Chay dinh noi da tiéu chuan

e Cho vao it nguyén liéu hon lwgng téi thiéu
tiéu chuén

* Thoi gian ché bién dai
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Khi g&p sw cb

Trwdng hop nghi rang ¢é hw héng

<>Vui long kiém tra nhitng diéu sau trwdc khi yéu cau stra chira.

84

Trong trwong hop

Hay xtr ly bang cach sau

Hay kiém tra nhirng diém nay

Trong trwwo'ng hop

Hay kiém tra nhivng diém nay Hay xtr Iy bang cach sau

D3 dat long ndi vao chuwa? Dt long ndi vao.

*Gao van chwa dwoc Phich cdm da dwoc cdm vao 6 cam Cam chat phich cdm vao 6 cam. 61 o Khi nhan Nut khéi
nau chin chuwa? 66 dong [Start] (Nau
eKhong thé ché bién — — —~ 68 com) hogc khi nhan
mon an Nut gitr Am [Keep — — 61
70 Warm] (le am),
nghe thay tiéng bip
« Gao khéng dwoec nu Cai dat thoi gian hién tai co ding ~ Cai dat thoi gian lai cho ding. 75 Al
chin theo thei gian chua? 4
da hen gi& e (it et 272 e i . T * Thoi gian con lai Khi thay ddi cai dat diéu kién ndu com va ndi dung diéu chinh, thi c6 thé hién =
_, Xem muc “Ton thoi gian dé nau chin com” & P.80, va xt ly. — 80 khongg thay déi, gitv thi cta thoi gian con lai khong duoc cap nhat, hoac co thé hién thi ngén hon 62 %’
< - — < nguyén hién thi la ~ hoac lau hon dot ngdt, thay vi thay dbi tieng chat mot. (@]
. Néu bar) cai c}at (‘:hu’a‘d.u .tleu c~huan ve thoi gian hen gio, thi cé thé com khong N “00 phut”, hoac thoi Ca hai hién twong deu khong phai & bj héng. <
dwoc nau chin vao thoi gian da hen gio. gian dworc hién thi L e . ol
thay ddi dét ngét Ban c6 ndu com khi than ndi dang Phai lam ngudi than noi trwdc khi nau —
] y g¢ néng khong, chang han nhw ndu com com. 62
*Khéng thé cal dat _, Thoigian hién thj c6 dang nhap _, Cai dat thoi gian hién tai. . 75 7 lién tyc hoac dirng gitr Am va ndu 80
chirc néng nau hen nhay & “0:00” khong? com ngay lap tic, v.v...
gi®, ngam hen gic Co dang chon “Quick (Nhanh)”, “Exp Limited Cups (N&u nhanh lvong nhd)”,
“Mixed (Com tron)”, “Sweet (X6i)’, “Quick Cook (NAu nhanh)’, “Cook - Soup 67 * Nghe thay tiéng blp Néu ban khong st dung long ndi khoang 30 giay sau khi nhan Nut hen gi& 67
- (Nau - Sup)” “Clean (Lam sach)” hay khong? Khong thé cai dét hen gid véi cac - 69 bip khi nau hen g|0’ — [Tlmer] (Hen gi®), am thanh théng béo sé& phat ra, nhwng ban c6 thé tiép tuc
menu nay. hodc ngdm hen gi® hen gio. 69
*Khéng thé ham Khi nhan Nut khéi dong [Start] (Nau Com bi ngudi. Khong thé ham com e Nwéc hoic gao da lot Vi day c6 thé 1a nguyén nhan gay hw héng, nén vui long lién hé véi cira hang
— com),r3e ¢6 am canh bao bip bip — khoéng tir 55°C tr& xudng. — vao trong than néi 7 ban da mua san pham dé nho stra chira. -
vang Ién.
Den Gilr am co bi tat khong? Nhan Nut git &m [Keep Warm] (Gitr ¢ Khi diéu chinh thoi Khong thé diéu chinh thoi gian khi dang ndu com (ché bién moén an), gitr &m,
N &m), kiém tra xem dén Gitr 4m co —, 65 gian, du cé nhan Nut cai dat hen gi&, nAu com/ngam hen gi®, ham, lam néng bd sung, khi dang
sang khong, rothan lai Nut khé&i gio’ [Hour] (Gi®) hodc chon cac menu “Porridge (Ch&o)”, “Cook * Soup (N&u - Sup)’”.
dong [Start] (Nau com). b A . > 75
Nut phat [Min] (Phat)
Co chon cac menu “Porridge (Chao)”, “Brown Porridge (Chao gao Idt)”, cung _kh9n9 vao _Che
—> “Cook - Soup (N&u - Stp)’, “Clean (Lam sach)’ khong? — do cai dat thoi gian
Khong thé ham véi cac menu nay.
eDeén Gitr Am nhap C6 chon cac menu “Clean (Lam Khéng thé gitk &m dbi véi cac menu
e Man hinh hién thi bi Co6 hat com chay hoac hat gao, v.v... Hay lay ra hét. nhay —» sach)” khéng? — “Clean (Lam sach)”. 64
mo’ . hat nao van con dinh vao cac loai . * Khéng dworc gite Am
vong dém hoac mép long noi 80
khoéng?
’ . . 83 *Co6 vach den nhoe Hién twong bi nhoe trén man hinh Néu ban cam thay lo Iang, hay lau
Mat ngoai cltia long noi cé bj wot Lau sach bang vai kho. trén man hinh hién hién thi c6 thé xay ra do tinh dién, man hinh béng vai da vat kho. Hién 59
7 khéng? - - thi 7 nhung do6 khong phai 1a bi hong. twong tinh dién sé dwoc loai bd va
: giam nhoe.
Sw chénh léch nhiét do gitra bén trong than néi com dién v0'| nhiét dé phong c6
thé gay ra hién twong dong hoi nudc trén _man hinh tinh thé 16ng. St dung vai _
7 lansé giup cai thién tinh trang nay. Néu van khong cai thién dwoc tinh trang *S6 “6” nhap nhay khi Ban c6 lién tuc gitr &m te» 6 gio tré lén sau khi nau khong?
nay, vui long lién hé véi ctra hang ban d& mua san pham dé nho stra chira. dang gil admthirc 3n  — “6” & nhép nhay khi qua 6 gio. (Vui long khong gitk &m tir 6 gio tre 1&n sau khi 71
dwoc nau néu)
* C6 am thanh phat ra Tleng VU vu "|a am thanh quat dang hoat dong, khong phéi Ia bi hong. . 59
khi dang nau com, Tiéng “ri ri” hodc “rit rit” & &m thanh IH dang hoat déng, khéng phai 1a bi hdng. eNhan Nuat gio [Hour] Ban cd lién tuc glw Am tlr 24 gIU tré l1én khong')
itr a a Khi thoi gian gitr Am vuwot qua 24 gio, man hinh sé& théng bao bang cach nha
gitr am hay ham Nghe thdy am thanh hoan toan khac Vui Iong lién hé voi ctra hang ban da _ QGIO’) trong khi gIU’ — nhay sé 924" g g 2 e & P 64

néng

v&i cac am thanh néu trén. mua san phadm dé nho stra chiva.

am, va s6 “24” nhap
nhay
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Trwdng hop nghi rang cé hw hdng

Trong trwérng hop

* Khi c&m phich cém,
“0:00” nhap nha

Hay xtr ly bang cach sau

Hay kiém tra nhirng diém nay

Pin lithium da hét pin. (C6 thé nau
com binh thwdng) Vui long lién he

Khi cdm Ia| phich cdm, cac thang tin
Iwu lai vé thoi gian hién tai hay thoi

trén man hinh hién 7 gian hen gio, thoi gian thyc hién gie ~~ Vi cira hang ban da mua san pham 59
thi am c6 bi mat khong? dé nho stra chira.
Nhén Nut hay [Cancel] (Hdy bd) va Biéu chinh thai gian cho dung.
— Nut hen gi& [Timer] (Hen gi®) cing  — — 75
ldc.
*Nap khéng déng, C6 hat com, hat gao, v.v... dinh gan Hay lay ra hét.
hoac nap m&rakhi  — khung trén, vong dém ndptrong, 16 N
dang nau com cai chét day khong?
*C6 khe he g|wa nap Khi dong nép, vé mat ciu tao sé co khe hé gita nép va than ndi, tuy nhién
va than noi — mién la hO’I nwéc khong thoat ra trong khi nau com va gitr Am thi day khéng — =
phai 1a van d& bat thwong.
*Nap khong déng _, Dalap nap trong chua? _, Vuilong 18p ndp trong. ., 78
* Nwéc dong ngwng tu Nudc dong c6 thé ngung tu & khung trén ngay sau khi ndu com hoac trong khi
& khung trén — gitr &m, nhuwng day khong phai la bi hong. Néu cé dong nwéc & khung trén, hay — —
lau sach bang vai khé.
C6 chon “Eco (Tiét kiém dién)” khong'?
— Khi ban chon “Eco (Tlet kiem dién)” dé& nau co the ¢6 nhidu nwéc dong hon. — 52
Néu ban lo ngai vé didu nay, ban nén ndu & ché do “Plain (Gao trang)’.
*Khong c6 gi xay ra Phich cdm da dwoc cdm vao 6 cédm Cam chat phich c&m vao 6 cam. 6166
khi nhan nat _, chua? R R
15
R Dén Gitr &m c6 sang khong? Nhan Nut hay [Cancel] (Hay bd) dé 64
hay ché d6 Gilr am, sau d¢ thao tac.
*Tia Itra phat ra tir Tia Itra nhé c6 thé phat ra khi cAm hoac rat phich cdm, nhung day 1a dac trung _
phich cam 7 clia phwong phap IH, khéng phai 1a bi héng.
* C6 mui nhwa, v.v... Khi mai str dung, ¢6 thé sé& c6 mui nhya, v.v..., nhung cang st dung thi mui
nay sé giam dan. Neu ban lo ngal vé didu nay, vui Iong tham khao “Céach lam 79
7 sach (Lam sach ndi khi lo ngal vé mui, hodc sau khi ché bién mon an, sau khi
1am banh ngot)” dé vé sinh noi.
* C4 nhirng vét dang dwong Day la nhitng vét dwoc tao ra khi ddc nhya, khong gay anh hwéng dén chét
thang hoac gon song trén  — lwong trong khi st dung. N
b phan bang nhwa
*Gao van chwa dwoc Khi ban nh&n Nt hdy [Cancel] (Hay NGi dang & ché d6 Demo. Vui long
nau chin bo) thdng bao nhw hinh bén duéi lién hé véi ctra hang ban da mua
o “dF A’ dwoc hlen thi sé duoc hién thi. s&n pham.
— — ad

trén man hinh hién
thi

Khi gép sw cb / Khac

| Khi man hinh hién thij 16i va phwong phap xtr ly

Hay xtr Iy bang cach sau

Néu than ndi duoc dét trén tham, v.v..., ¢6 thé cac 16 hat khi va 16 thoat khi sé
bi bit tac, khién nhiét do tang lén va ke ca khi ban nhan nut thi cting khéng cé

phan hoi. Ngoa| ra, néu than ndi dwoc dat dé st dung & noi cé nhiét d6 phong
cao, ¢ thé nhiét do s& tang I&n va xay ra tinh trang twong tw. Trong trudng

e Hién thi “E:02” va c6
tiéng “bip bip bip bip
bip bip...” phat ra

r.ﬂ"' 7 hop nhw vay, vui long xt ly theo trinh tw dui day.
] '.’ (1) Rut phich ¢ cam ra.
= - (2) Chuyén ndi com dién dén noi co nhiét do phong thap, 16 hat khi va 16 thoat
khi khong bi bit tc. — 48

(3), Cam lai phICh cam vao 6 cam va thao tac nhan nut.

*Néu da lam vay nhung ndi van khéng cé phan (rng, thi than ndi da bj truc tric.
Sau khi rat phich cdm, vui long lién hé véi clra hang ban d& mua san pham dé
nho stra chira.

e Hién thj “E:11”

-t -
L0

Co kha nang la sw c6. Sau khi rt phich cdm, vui Idng lién hé véi ctra hang ban
_, da mua san pham. oy

e Hién thi bat dau bang
“E” nhwng khong
phai “E:02” va “E:11”

Vé cac bd phan bang nhwa
Céc bd phan béng nhwa tiép xtc véi nhiét hodc hoi nwédc cé thé bi hdng theo thei gian st dung. Vui
Iong lién hé véi clra hang ban da mua san pham.

Cach diéu chinh th&i gian hap (“Exp. Limited Cups (N&u nhanh lwong nho)’)

*Vui long hoan thanh tirng buwdc mét theo trinh tw @ ~ @ sau day trong vong 5
30 giay, v&i phich cdm dwoc cdm vao 6 cdm. Khi khong thao tac gi tir 30 giay i

tr& I6n, man hinh s& tré lai hién thi thoi gian hién tai va khong thé cai dat Bidu chinh ché ;i';atyridm
dworc. Nézu ban mzuc“)n cai dat lai, hay I,élm lai tr Qéu. . dé 0: 0 'phut
*Khoéng thé thay doi cai dat khi dang nau com (néu,’lém sach), gilr am, cai dat 5: Didu chinh 1: +1 phut
hen gio, ndu com/ngadm hen gi¢, hdm, lam nong bo sung. thoi gian hdp  2: +2 phat

*Vui Idng nh&n Nat hay [Cancel] (Hay bd) khi mudn dirng néu gitra chirng.

Khi ban muén diéu chinh thi gian hap

Néu ban muédn diéu chinh thoi gian hap khi chon “Exp. Limited Cups (NAu nhanh Iwgng nhd)” & nu, vui
Idng diéu chinh thoi gian theo trinh ty sau day.

Nhan nut [4] hoic [P] dé chon menu o Nhan Nut khéi dong [Start] (Ndu com).
“Plain (Gao trang)”.
Nhéan Nut gie [Hour] (Gi®’) hoac Nut phut

Nhap nhay [Min] (Phut) dé didu chinh thoi gian.

Nhén giir Nut hen
gio [Timer] (Hen
gi®) khoang tir 3
giay tre lén.

Nhap nhay

Diéu chinh th&i gian hap

0: 0 phut (cai dat mac dinh)
1: +1 phat

} 2: +2 phut

Nhan Nut gi&’ [Hour]
(Gi®¥) dé dat ché do
thanh [5].

G Nhan Nat khéi dong [Start] (Nau com).
Khi nhan giir NGt hen gi® [Timer] (Hen
gio’) khoang twr 3 giay tré I1én, cai dat
hoan thanh va quay lai hién thj thoi gian
hién tai.
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Céach diéu chinh am lwong

*Vui 1ong hoan thanh tirng bréc mot theo trinh ty @ ~ @ sau day
trong vong 30 giay, v&i phich cam dwoc cam vao 0 cam. Khi khéng
thao tac gi tr 30 gié)/ tré 1én, man hinh sé tré lai hién thj thoi gian
hién tai va khéng thé cai dat dwoc. Neu ban muon cai dat lai, hay

lam lai ttr dau.

*Khong thé thay dbi cai dat khi dang ndu com (ndu, lam sach), git &m,
cai dat hen gi&, nau com/ngam hen gi&, ham, lam néng bd sung.

o "]‘l
-0l
Diduchinh  éThay dbi gia tri

ché d6 0 ~ -2: Piéu chinh
4: Diéu chinh am lwong
am lwong

*Vui Iong nhan Nt hiy [Cancel] (Hiy bd) khi mubn dirng néu gitra

chirng.

Khi ban muén diéu chinh am lwong (&m thanh thao tac nut/am thanh théng bao)

Néu am lwgng clia am thanh thao tac nat hodc am thanh thong bao lam ban kho chiu, vui Iong diéu chinh

am lwgng theo trinh tw sau day.

Nhan nut [«€] hoic [>] dé chon menu
“Plain (Gao trang)”.

Nhéan gitr NGt hen
gio’ [Timer] (Hen
gio’) khoang tr 3
giay tré 1én.

Nhan Nut gio [Hour]
(Gi) dé dat ché do
thanh [4].

0 Nhan Nut kh&i dong [Start] (Nau com).

Nhén Nut gio [Hour] (Gi®) hodc Nut phuat
[Min] (Phut) dé diéu chinh am lwong.

Nhap nhay

Diéu chinh am lwong

0: Lon (cai dat mac dinh)
-1: Vira
-2: Nho

e Nhan Nut kh&i dong [Start] (Ndu com).

Khi nhan gitr NGt hen gi® [Timer] (Hen
gi®) khoang tir 3 giay tré 1én, cai dat
hoan thanh va quay lai hién thi thoi gian
hién tai.

Théng so ky thuat

Khéac

Kich c&

Loai 1.0L (5.5 cbe)

Loai 1.8L (10 céc)

Ngudn dién

220V~/50Hz

Bién nang dinh mtrc (W)

1088

1206

Plain (Gao trang)

0.09 ~ 1.0 (0.5 ~ 5.5 cbc)

0.18~ 1.8 (1 ~ 10 céc)

Premium (Hao hang)

0.09 ~ 1.0 (0.5 ~ 5.5 cbc)

0.18 ~ 1.8 (1 ~ 10 cbc)

Eco (Tiét kiém dién)

0.09 ~ 1.0 (0.5 ~ 5.5 cbc)

0.18 ~ 1.8 (1 ~ 10 cbc)

Quick (Nhanh)

0.09 ~ 1.0 (0.5 ~ 5.5 cbc)

0.18~ 1.8 (1 ~ 10 céc)

Exp. Limited Cups (N4u nhanh lwgng nhd)

0.09 ~ 0.36 (0.5 ~ 2 céc)

0.18 ~ 0.54 (1 ~ 3 cbc)

Long-grain (Gao hat dai)

0.09 ~ 1.0 (0.5 ~ 5.5 cbc)

0.18 ~ 1.8 (1 ~ 10 cbc)

Multigrain (Gao tron cac loai hat khac)

0.09 ~ 0.72 (0.5 ~ 4 céc)

0.18 ~ 1.44 (1 ~ 8 céc)

Mixed (Com tron)

0.09 ~ 0.72 (0.5 ~ 4 céc)

0.18 ~ 1.26 (1 ~ 7 cbe)

(77) neu yon Bung

Sweet (X6i) 0.18 ~ 0.54 (1 ~ 3 cbc) 0.36 ~ 0.9 (2 ~ 5 cbc)

. ) Firm (D&c) 0.09 ~ 0.18 (0.5 ~ 1 cbc) 0.09 ~ 0.36 (0.5 ~ 2 cbc)
Porridge (Chao) Soft (Mé&m) 0.09 (0.5 céc) 0.09 ~ 0.27 (0.5 ~ 1.5 cbc)
Brown Porridge Firm (Bac) 0.09 ~ 0.18 (0.5 ~ 1 cbc) 0.09 ~ 0.36 (0.5 ~ 2 cbc)
(Chao gao lut) Soft (Mém) 0.09 (0.5 céc) 0.09 ~ 0.27 (0.5 ~ 1.5 cbc)

Brown (Gao lt)

0.18 ~ 0.63 (1 ~ 3.5 cbc)

0.36 ~ 1.08 (2 ~ 6 cbc)

Brown GABA (Gao It NAY MAM)

0.18 ~0.63 (1 ~ 3.5 cbc)

0.36 ~ 1.08 (2 ~ 6 cbc)

Réng 26.0 28.8
Kich thwéc bén ngoai” (cm) Sau 35.4 38.6
Cao 20.1 23.8
Khéi lwong than ndi” (kg) 3.9 48

Do dai cia day dién (m)

1.5

* Pay la gia trj gan dung.

-

o1 cbc = khoang 150g.

.

eDdng hd co thé chénh Iéch khoang 30 giay dén 120 giay/thang, tuy thudc vao nhiét dd phong va cach siv dung.

Khi bj mét dién

Néu 1& co xay ra mét dién thi cac chirc nang van hoat déng binh thudng khi cé dién tré lai.

Néu mét dién vao nhiing truong hop nay

Khi c6 dién tré lai

Khi dang niu hen gi¢/ngam hen gi&»

Chure nang hen gio van tiép tuc hoat dong. . )
(Néeu thoi gian mat dién kéo dai, va vuot qua thoi gian cai dat, thi ndi com dién sé bat
dau nau ngay lap tuce.)

Khi dang n&u (ham)

N&i com dién sé tiép tuc ndu (ham). C6 th& nau khéng dwoc ngon.

Khi dang gitr 4m

Néu mét dién tir 30 phut trd 1&n thi ndi s& ngling ché do Git 4m.

Khi can mua phu kién tiéu hao va linh kién ban riéng

e Cac loai vong dém la linh kién tiéu hao. Tuy thudc vao cach ban st dung ma mirc @6 hao mon sé khac
nhau, nhwng vong dém sé bj hdng dan theo thdi gian st dung. Khi bi b&n, c6 mui hodc bi hw héng

nghiém trong, hay lién hé v&i clra hang ban da mua san pham.

e L&p ph flo clia Idng ndi c6 thé bi hao mon va bong ra theo thdi gian st dung. —P.51
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Warranty on Tiger Induction Heating rice cooker
Bao hanh No6i com dién ap suat IH Tiger

This warranty promises free-of-charge repair
(replacement*) under the conditions described here. If a
malfunction occurs between the date of purchase and the
following period, even if you have followed the instruction
manual and the caution labels attached on the main
body, free-of-charge repair (replacement*) is provided
under the terms and conditions described here. Please
bring the product and this warranty to the dealer and
request a repair (replacement®).

The service is invalid if any column marked with asterisks
(**) is not filled in.

In-store repair (Replacement®)
Stra chira tai ctra hang (Thay thé*)

Bao hanh nay quy dinh ché do stra chiva mién phi (thay thé*)
theo cac diéu kién dwoc mo td & day. Néu sw cb xay ra
gitra ngay mua va khodang thoi gian sau, ngay ca khi ban da
lam theo huwéng dan s dung va nhan than trong dwoc gan
trén than chinh, stra chiva mién phi (thay thé *) dwoc cung
cAp theo cac didu khoan va didu kién dwoc mé ta day. Vui
Idng mang san pham va bao hanh nay dén dai ly va yéu cau
stra chiva (thay thé *).

Dich vu khéng hop 1& néu bat ky cot ndo dwoc danh dau
sao (**) sé khong duoc dién vao.

Model JPW-H10V
M4 san phadm JPW-H18V
Customer information** Name:
Théng tin khach hang** Tén:
Address:
Dia chi nha:
Phone:
Pién thoai:
Date of purchase** YYYY/MM/DD

Ngay mua**

*%

Dealer name, address, and phone
Tén dai ly, dia chi va sb dién thoai **

Term of warranty

(from the date of purchase)
Thoi han bao hanh

(ké tlr ngay mua)

Main body: 1 year (Consumable parts are not included)
Toan bd ndi 1 ndm (Khong bao gdm céc bd phan vat tw tiéu hao)

Purpose of use of customer information

Please note that the copy of this warranty filled in by the customer may be used to provide services during the warranty

period and safety check activities after the warranty period.

Your rice cooker will last many years. But be sure to inspect it!

Does the rice cooker
happen to have the

following symptoms? e The inner pot is warped.

e The power cord and the plug get extremely hot.
e Smoke or burnt odor comes out from the rice cooker.
e Part of the rice cooker is cracked or loose, or is rattling. P> | to request an inspection by the dealer to

e Another abnormality or malfunction occurs.

Stop using the rice cooker and be sure

prevent breakdown or accident.

This warranty promises free-of-charge repair
(replacement®) under the terms and conditions shown
here. Therefore, this warranty does not limit the
customer’s rights to the issuer (responsible party) and
other business parties. For a repair (replacement*) after
the warranty term ends, please contact the dealer you
purchased the product from or the Tiger customer service
center written in the contact information.

nt.

% Only the inner pot is covered by replac

Purpose of use of customer information
Please note that the copy of this warranty filled in by
the customer may be used to provide services during
the warranty period and safety check activities after the
warranty period.

Bao hanh bao gdm stra chiva mién phi (thay thé*) theo cac
diéu khoan va diéu kién dwoc quy dinh tai day. Do do, bao
hanh nay khéng gi¢i han quyén cla khach hang dbi véi
td chirc phat hanh (bén chiu trach nhiém) va cac bén kinh
doanh khéac. D& stra chiva (thay thé *) sau khi thdi han bao
hanh két thuc, vui long lién hé voi dai ly ban da mua san
ph&m tir hodc trung tdm dich vu khach hang Tiger dwoc ghi
trong thong tin lién hé.

* Ruot ndi bén trong chi dwgc bao hanh bang cach thay

thé

Muc dich str dung thong tin khach hang

Xin lwu y réng ban sao cla bdo hanh nay dwoc dién bdi
khach hang cé thé dwoc st dung dé cung cép dich vu
trong thoi gian bao hanh.

Hoat dong kiém tra thdi gian va an toan sau thoi gian bao
hanh.

Free-of-charge repair (Replacement*) policy

1. If you have difficulty contacting the dealer indicated in this warranty to
request free-of-charge repair (replacement*) (for example, because you
have moved or because you received the product as a present), please
contact the Tiger customer service center written in the instruction
manual.

2. Note that you will be charged for repair service (replacement*) in the
following cases.

(a) Malfunction and damage are the result of misuse, improper repair
and tampering on the part of the user.

(b) Malfunction and damage are the result of the user changing the
installation position of the product, or transporting or dropping it after
purchase.

(c) Malfunction and damage are the result of fire, earthquake, lightning
strike, or other natural disasters or abnormal electric voltage.

(d) Malfunction and damage are the result of usage outside of a general
household (for example, long-term commercial usage, or usage in a
vehicle or ship).

(e) Malfunction is caused by an intrusion of insects.

(f) In case this warranty is not presented.

(9) In case the purchase date, customer’s name, and dealer name is not
written in this warranty, or if these have been altered.

(h) Replacement of the consumable parts

(i) Puffing or peeling of fluorine treatment for the inner pot, or warping of
the inner pot.

If the inner pot is put on a gas cooker or used in electromagnetic

cookers, or microwaves.

If the Keep Warm function is used not for white rice or rinse-free

rice (for example, for seasoned rice).

If vinegar is used in the inner pot.

If hard materials such as metal ladles, spoons, eggbeaters, or

tableware are put inside or used in the inner pot.

If hard materials such as metal spatulas or hard brushes are used

to clean the product.

In case chemicals (thinners, cleansers, chlorine-based bleaches,

etc.) other than dishwashing detergent (for plates and cooking

utensils) are used for the product.

If strainers, etc. are placed on top of the inner pot.

Dents caused by dropping and carrying the product after purchase.

In addition, if the product is used in a manner not following the

instruction manual, caution sticker, or other written instructions.

3. This warranty is valid only in the Vietnam.

4. This warranty cannot be reissued. Be sure to keep it safe so as not to
lose it.

% Only the inner pot is covered by replacement.

r > n - 4 Y
Muc dich str dung thong tin khach hang
Xin lwu y réng ban sao ctia bdo hanh nay duoc dién béi khach hang cé thé dwoc stiv dung dé cung cép dich vu trong thoi
gian bao hanh hoat dong kiém tra thdi gian va an toan sau thdi gian bao hanh.

N&i com dién ctia ban s& kéo dai trong nhidu ndm. Nhung hay chéc chén kiém tra né!

Ni com dién o xayra | ® D&Y ngudn va phich c&m cyc néng.
cac triéu chirng sau

day khéng? o Nbi trong bj bién dang.

e Khoi hodac mui chay phat ra ti ndi com dién.
o Mt phan clia ndi com dién bi nirt hodc 16ng, hodc bi rach.

o Mot sw bat thwdng hodc sw cb khac xay ra.

Ngtirng str dung noéi com dién va dam bao
p Yéu cau kiém tra b&i dai ly dé ngén ngira
sw ¢6 hoic tai nan.

Chlnh sach stra chiva mién phi (Thay thé *)

. Néu ban gap khé khan khi lién hé véi dai ly dwoc chi dinh trong bao hanh

nay dé yéu cau stra chira mién phi (thay thé *) (vi du: vi ban da chuyén

hoac vi ban d& nhan dwoc san pham nhu mét mén qua), vui long lién hé
v6i trung tam dich vy khach hang Tiger trong sach hwéng dan.

2. Lwu y réng ban sé bi tinh phi cho dich vu stra chira (thay thé*) trong cac
trwdng hop sau.

(@) Sy cb va hdng héc do st dung sai cach, stva chira khong ding
céch va can thiép mét phan ctia nguoi ding.

(b) Su cb va héng hoc do ngudi dung thay ddi vi tri Iap dat san pham,
van chuyén hoac lam roi sau khi mua.

(c) Su cb va hdng héc do héa hoan, dong dat, sét danh, cac thién tai
khac hoac dién ap bt thuong.

(d) Sw cb va héng héc do st dung bén ngoai nha (vi du: st dung 1au
dai cho muc dich thwong mai hoac st dung trong xe, trén tau).

(e) Sw cb do con trung xam nhap.

(f)  Trong trwdng hop khong xuét trinh dwoc gidy bao hanh.

(g) Trong trwéng hop ngay mua, tén khach hang va tén dai ly khong
duoc ghi trong gidy bao hanh nay, hodc khi cac théng tin da bj thay
dbi.

(h) Thay thé cac bo phan tiéu hao

(i) Bong tréc I6p phu fluorine clia rudt ndi, hodc cong vénh rudt ndi
bén trong.

Néu ruét ndi duoc dat trén bép ga hoac duoc siv dung trong bép dién
tr hay 16 vi song.

+ Néu chtrc nang Gitr &m khéng duoc st dung cho gao tréng hodc gao
khong can vo (vi du: dbi véi gao nép).

+ Néu gidm duwoc st dung trong rudt noi.

« Néu céc vat ligu cing nhw mudng kim loai, muéi, cdy danh trirng, hoac
bd dd an dwoc dat bén trong hodc dwoc st dung trong rudt ndi.

+ Néu vat ligu cirng nhu mudng kim loai hodc ban chai cirng dwoc st
dung d@é vé sinh san pham.

«+ Trong trwdng hop st dung céc héa chét (dung dich pha loang, chét tay
riva, chét tdy trdng co clo, v.v.) khong phai la nwédc riva chén (dbi voi
dia va cac dung cu niu nuéng) cho san pham.

+ Néu dung cu loc, v.v. dwgc dat trén migng rudt noi.

+ Cac vét 16m do roi va mang san pham vé sau khi mua.

+ Ngoai ra, néu san phdm duoc si dung theo cach khéng tuan tha
hwéng dan st dung, nhan dan than trong hodc cac hwéng dan bang
van ban khac.

3. Gidy bao hanh nay chi cé thé bao hanh tai Viét Nam.
4. Khong thé cp lai gidy bao hanh nay. Hay luén cét gitr né & noi
an toan dé khong lam mét.

* Rudt ndi bén trong chi dwoc bao hanh bang cach thay thé.




