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N&i com dién tir cao tan ap suét ndu bing &p suét cao. Viéc str dung khdng ding cach cé
thé dan dén cac tinh huéng nguy hiém. D& dam bao s dung ddng cach, ban nén doc ky
hwéng dan st dung.




CAC BIEN PHAP AN TOAN QUAN TRONG

Khi st dung thiét bi, ludn phai tuan thi cac bién phap an toan co ban, bao gém nhirng
diéu sau day:

1. Poc ky tat cad hwdng dan st dung.

2. Khéng cham vao cac bé méat néng. St dung tay cdm hodc ndm diéu khién.

3. Pé tranh bj dién giat, khong ngam day dién hodc phich cdm vao nwéc hay cac chat

I6ng khac.

. Can c6 s giam sat ch&t ché khi tré em s dung thiét bi hodc s dung thiét bi gan tré em.

. Rt phich cdm khai 6 dién khi khéng s dung va trwdc khi vé sinh. Dé thiét bi ngudi

trwdc khi 1ap hodc thao cac bod phan.

6. Khong van hanh thiét bi khi day dién hodc phich cdm bi hdng, hodc sau khi thiét bj gép
truc tréc hay da bi hw hai duwéi bat ky hinh thirc ndo. Hay mang thiét bi dén trung tam
bao hanh dwoc Gy quyén gan nhat dé kiém tra, stra chiva, hoéc diéu chinh.

7. Viéc st dung cac phu kién khéng dwoc nha san xuét thiét bi khuyén nghi cé thé gay

thwong tich.

. Khéng st dung ngoai troi.

. Khéng dé day dién théng xudng mép ban hodc ké bép, hoac tiép xic véi cac bé mat nong.

.Khéng dat thiét bj 1én hodc gan bép gas, bép dién dang néng hodc trong 16 nwéng

dang duwgc lam néng.

11. Phai hét src can trong khi di chuyén thiét bi c6 chira dau néng hoéac cac chét 16ng
nong khac.

12. Ludn cdm phich cdm vao thiét bi trwéc, sau d6 méi cdm dau day vao 4 dién trén twong.
Dé ngét két ndi, hay van bat ky nat diéu khién nao vé vi tri “tat”, sau dé rat phich cdm
ra khoi 6 dién trén twong.

13. Khéng st dung thiét bi cho muc dich nao khac ngoai muc dich da dwoc thiét ké.

14. Dé tranh nguy co dién giat, chi ndu trong long ndi cé thé thao roi cia thiét bi.
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LUU GIJ CAC HUONG DAN NAY

Viéc bao dwdng thiét bi chi n(:en dwoc thuc hién bdi dai dién trung tam dich vu dwoc Gy quyén.
Thiét bi nay dwoc thiét ké dé st dung trong gia dinh.

1. DAy dién ngén (ho&c day dién cé thé thao roi) dwoc cung cap dé gidm thiéu nguy co
vwdng viu hodc vap nga do day dai.
2. C6 thé mua va st dung day dién cé thé thao roi dai hon hodc day ndi dai néu thiét bi
duwoc str dung mét cach can than.
3. Néu sl dung day dién co thé thao roi dai hon hodc day ndi dai:
a.Cong suat dinh murc ghi trén day ndi dai phai bang hodc I&n hon céng suéat dinh mac
ca thiét bi.
b.Day ndi dai nén dworc b tri sao cho khoéng bi treo qua mat ban hoac mat ké, noi tré
em c¢6 thé kéo hodc vé y vap phai.

Thiét bi nay khong dwoc thiét ké danh cho nhitng nguwdi (bao gdm ca tré em) bi suy gidm
kha nang thé chat, giac quan hoac tri tué, ho&c thiéu kinh nghiém va kién thirc s dung,
trir khi ho dwoc ngwdi chiu trach nhiém vé sw an toan cla ho giam sat hodc huwéng dan vé
viéc st dung thiét bj.

Can giam sat tré em d& dam bao ching sé khéng dua nghich véi thiét bi.
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] Cac bién phap an toan quan trong

Hay doc va lam theo tat ca cac huéng dan an toan trwde khi siv dung ndi com dién.

« Cac muc CANH BAO va THAN TRONG duoc mé ta dwdi day nham muc dich bdo vé ngudi st dung va

nhi*ng ca nhan khac khai tn thwong vé thé chét va thiét hai tai san. D& dam bao an toan, vui long tuan theo.
« Khéng thao nhan than trong/canh bao dwoc dan trén ndi com dién.

Hwéng dan an toan dwoc phan loai va mé ta theo mirc do tdn
hai va thiét hai do str dung khdng ding cach, nhw minh hoa bén
duwaoi.

Ky hiéu nay cho biét nguy co

2 4 gay thuong tich nghiém trong
ACANH BAO ho&c tr vong™ khi str dung

san phadm khoéng ding céch.

Ky hiéu nay cho biét nguy co

< gay thwong tich” hoic thiét
/INTHAN TRONG &2 abondet e e

san phadm khoéng dlng cach.

*1 “Thuwong tich nghiém trong” & day dwoc dinh nghia 1a mét thi
Iwc, ton thuwong co thé, béng (nhiét do cao va thap), dién giat,
gay xwong, ngd doc hoac cac thwong tich khac nghiém trong
dén mirc dan dén tdn thwong vinh vién va can phai nhap vién
hoac cham soc ngoai tru kéo dai.

*2 “Thuwong tich nhe hodc vira phai” & day dwoc dinh nghia la
tdn thwong co thé, bdng hodc dién giat nhung khéng can phai
nhap vién hodc cham séc ngoai tru kéo dai.

*3 “Thiét hai vé tai san” & day dwoc dinh nghia la thiét hai anh
hwédng dén toa nha, dd ndi that, vat nudi hodc thi cwng.

Giai thich ky hiéu

/\ cho biét n6i dung canh bao
hoac than trong. Noi dung chi
tiét cu thé ctia canh bao hodc
than trong dwoc chira bén
trong ky hiéu hoac trong hinh
minh hoa ho&c van ban & gan
ky hiéu.

© cho biét hanh déng bi cam.
Noi dung chi tiét cu thé clia
hanh déng bi cAm dwoc chira
bén trong ky hiéu hodc trong
hinh minh hoa hoac van ban
& gan ky hiéu.

@ cho biét mét hanh dong
phai thwe hién hoac mot
hwéng dan phai tuan theo.
N6i dung chi tiét cu thé cla
hanh déng ho&c hwéng dan
dwoc chi ra bén trong ky hiéu
hodc trong hinh minh hoa
ho&c van ban & gan ky hiéu.

/\ CANH BAO

Chi sir dung nguén theo dién ap dinh
murc.

Néu st dung bét ky dién ap ngudn dién nao
khac c6 thé dan dén chay hoac dién giat.

Str dung 6 cam dién c6 dinh mirc tir 7 A

Néu day ngudn bi héng, hay mua day khac
dwoc chi dinh tir noi ban hang va thay thé
cho day bi héng.

Néu khéng, cé thé xay ra truc trac hoac tai
nan.

“l

Khéng cham
vao thiet bi

@

bang tay wot

/\ CANH BAO

Khéng cam phich cam dién bing tay wot.
Lam nhw vay cé thé gay dién giat hodc
thwong tich.

Tuyét d6i khéng mé nap trong khi dang
nau.

Thwe phdm bén trong c6 thé ban ra, gay
bdng hodc cac thwong tich khac. Néu ban
can mé& nap, hay kiém tra d& dadm bao chi
bao “Pressure (Ap suét)” trén bang diéu khién
da tat va khong con hoi nwéc thoat ra. — Tr.
19

Khéng dé phich cam dién tiép xtc véi hoi
nwoéc.

Lam nhw vay co thé gay dién giat hoac hda
hoan. Khi str dung ndi com dién trén mat ban
trwot, hdy can than khong dé phich c&dm dién
tiép xtc véi hoi nwéc.
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Khéng cham
vao

Khéng dé mét hodc tay cia ban gan nap
hoi va 16 thoat hoi.

Lam nhw vay cé thé gay béng. Tuyét dbi
khéng dé cho tré nhé dén gan 16 thoat hoi.

Khéng cho phép tré em tw str dung noi
com dién va khéng str dung ndi com dién
trong tdm vé&i cla tré so sinh hoic tré méi
biét di.

Lam nhw vay cé thé gay béng, dién giat hodc
thwong tich.

Khéng chén bat ky chét, day dan hoac
cac vat bang kim loai khac vao ctra dan
khi hoac ctra thoat khi hoic bat ky khe hé
nao giilra cac boé phan.

Lam nhw vay co thé gay dién giat hoac
thwong tich do truc trac.

Ctra thoat
khi

e O

Thiét bi nay khéng danh cho nhirng nguoi
gap tré ngai vé thé chat hoic thiéu kinh
nghiém va kién thirc sir dung, trir khi ho
dwoc ngwoi chiu trach nhiém vé sy an
toan cua ho giam sat hoiac hwéng dan vé
viéc str dung thiét bi.

Viéc st dung khong co6 sw giam sat co thé
gay bong, dién giat, hoac thwong tich.

Khi déng nép, hay lay hét cac hat com
hoac hat gao bam vao khung trén hoac
xung quanh khé&p gai ra, sau dé dong chat
nap.

Hoi nwdc cé thé bi rod ri hodc thiee an bén
trong c6 thé ban ra tir ndp da mé&, gay béng
hoac cac thwong tich khac.

tré 1én va khéng cam cung lic véi cac
thiét bi khac.

Viéc két ndi trong cuing moét 6 cdm véi cac
thiét bi khac co6 thé khién 6 c&m bi qua nhiét,

Cam chic chan phich cam dién vao 6
cam.

Néu khong 1am nhw vay, cé thé gay dién giat,
chap dién, bdc khoi hodc hda hoan.

gay chay.

Khéng str dung day nguén bi héng.
Khéng lam héng day nguén.

(Khéng dung lwc udn cong, kéo, xoan, gap,
hodc chinh stra day dién. Khdng dat day dién

Khéng str dung ndi com dién khi day
nguén hoéc phich cdm dién bi hdng hoic
phich cdm dién bi Idng khi cdm vao 6 cam.
Lam nhw vay c6 thé gay dién giat, chap dién
hoéc hoa hoan.

Khéng nhiing néi com dién vao nwéc
hoac vay nwéc 1én ndi com dién.
Lam nhw vay cé thé gay chap dién va dién

Khéng nhing thiet giat.

bi vao nwérc hodc

chét Iong khac

Gitr phich cam thiét bi ngoai tam tay cla
tré nho.

Khoéng dé tré em dwa phich c&m thiét bj vao
miéng. Lam nhw vay c6 thé dan dén dién giat
hoac thuong tich.

gan bé mat cé nhiét dd cao hodc bén dwdi/
gilra cac vat nang.)
Lam nhw vay c6 thé gay chay hoéc dién giat.

Lau sach phich cam dién néu c6 bui hodc
cac vat la khac bam trén dé.
Diéu nay gilp tranh gay chay.
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Khéng dwoc
thao roi

Khéng cé gang chinh sira néi com dién.
Viéc thao r&i hoac stra chira chi nén dwoc
thwc hién béi dai dién trung tam dich vu
dwoc Gy quyén.

Néu khong, cé thé xay ra hda hoan, dién giat,
hoac thuong tich.

O

Khéng dat bat civ vat gi bang kim loai,
chang han nhw dao, nia, thia hoac nap
ndi, v.v... 1én ndi com dién.

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




] Cac bién phap an toan quan trong

/\ CANH BAO

Khéng str dung san pham nay theo bt ky
cach nao khong dwoc mé ta trong hwéng
dan st dung. Ludn dam bao rang 16 diéu
chinh ap suat va van an toan khéng bi tac.
Néu cac 16 diéu chinh &ap suét hodc van an
toan bj téc, hoi nwéc hodc thirc &n bén trong
c6 thé ban ra, gay bong hoac cac thwong tich
khac.

Vi du vé cac trwdng hop khéng duoc phép

néu:

+ Thwe phdm dang sét nhw sét ca ri, mén
ham, mut, v.v...

« S dung baking soda ho&c chét twong tw
khac gay ra trao bot

+ NAu va ném gia vi cho com theo séch céng
thtrc ndu an co ban trén thi trwdng danh
cho ndi com dién

* Lam noéng cac nguyén liéu hoac gia vi trong
tdi nhya, v.v...

« NAu va ném gia vi cho com bang ca chua
va rau xanh c6 thé lam téc nghén 16 diéu
chinh ap suét

« Sr dung gidy nwéng, mang nhdm hoac
mang boc thwc pham cé thé gay tic nghén
16 didu chinh ap suét

+ Cha ca, dau (dwoc hAm nhd Ira), v.v... sé
n& ra nhiéu hon (Trwéc khi st dung dau
cho cac mon an nhw sekihan (com dau da),
hay luéc dau trong mot céi chao khac.)

+ S dung nhiéu dau

« Nau hat dé&n amaranth hodc cac loai hat
nhd khac cé thé gay tac

Ngtrng str dung ndi com dién ngay lap

tire trong trwdng hop cé bat ky truc tric

hodc héng héc nao.

S dung ndi com dién cé van dé cé thé gay

chay, dién giat hoac thwong tich.

Vi du vé tryc tric va hdng héc:

« Day ngudn va/hoac phich cdm dién tré nén
néng bét thuwong.

+ C6 khoi bdc ra tir ndi com dién hodc c6 mui
khét.

+ Nbi com dién bi n&t hodc cé bd phan 1dng
hodc lung lay.

« Nbi trong bi bién dang.

+ C6 nhitng van dé& hoac bat thuwong khéac.

Ngay lap trc rat day ngudn ra khéi 6 cam va

lién hé v&i noi ban hang dé dwoc kiém tra/

stra chira.

/I\ THAN TRONG

Khéng str dung néi com dién trong khéng
gian nhé noi bang diéu khién sé tiép xuc
v&i hoi nwéce.

Hoi nwéc va nhiét cé thé gay bién dang bang
diéu khién va/ho&c hu héng, ddi mau, lam
bién dang va’hoac truc tréc ndi com dién.

Khi st¢ dung ndi com dién trén mét ban truot,
hay kéo mat ban ra d& bang diéu khién khéng
tiép xuc véi hoi nudc thoat ra.

Nbi com dién nay sir dung trong gia dinh.

Nbi com dién nay ciing c6 thé dwoc siv

dung trong cac moi trwdng sau:

+ Nha bép ctia cira hang/van phong, v.v...

» Co s& ndng nghiép

+ Phong khach san hodc méi trwong co kidu
tién nghi twong tw

+ Nha nghi ho&c méi trudng cé kiéu tién nghi
twong tw

Khong str dung ndi com dién trén tam
nhoém hodc tham dién.

Vat lidu nhdm cé thé tao ra nhiét, gay ra khoi
hoac chay.

Khéng str dung ndi com dién trén bé mat
khéng chac chén, ban bing vat liéu nhay
nhiét, hodc tam Iét, v.v...

Lam nhw vay c6 thé gay héa hoan hoic hw
héng cho ban hay tam lot.

Khi bé& mit ctia ndi com dién bi héng, hay
tat ngudn ngay lap tirc.

Néu khéng 1am nhw vay, cé thé gay ra dién
giat.

Khéng str dung ndi com dién gan twong
hoadc dbé noi that.

Hoi nwéc va nhiét co thé gay hu héng, dbi
mau va/hodc bién dang. St dung ndi com
dién cach xa twdng hodc dd noi that it nhat
30 cm.

Khi str dung ndi com dién trén ké& bép hoac
ti bép, hdy dadm bao réng hoi nuéc khong bi

chan lai.
e

it nhat 30 cm

Khéng stv dung ndi com dién trén mat
ban trwot khéng c6 du kha nang chiu strc
nang.

Néu khdng, ndi com dién cé thé bi roi, dan
dén thwong tich, bdng hodc truc trac. Truwdc
khi str dung ndi com dién, hdy xac nhan rang
mat ban trwot co thé chiu duoc trong lwong
ctia ndi.

Khéng str dung néi com dién khi cira
dan khilctra thoat khi bi chan hoac trong
phong néng.

Khéng dat ndi trén tham hodc tui nhya.
Lam nhw vay c6 thé dan dén dién giat, ro ri
dién, hoa hoan hodc truc trac.

Khéng st dung néi com dién gan nguén
nhiét hodc noi c6 thé bi nwéc ban vao.
Lam nhw vay c6 thé gay dién giat, ro ri dién,
hda hoan va/hoic bién dang hay huw hdng néi
com dién.

Khéng str dung néi com dién & trén bép
tir.
Lam nhw vay cé thé dan dén truc trac.

Hay can than véi hoi nwéc thoat ra khi
mé& nap.
Tiép xtc v&i hoi nwéc co thé gay bdng.

Chi str dung néi trong dworc san xuat
riéng cho ndi com dién nay.

St dung bét ky ndi trong nao khac cé thé gay
qua nhiét hoac truc trac.

L0 0O

Khéng cham
vao

Khoéng cham vao bé mat c6 nhiét dé cao
trong khi nau hoic ngay sau khi nau.
Lam nhw vay cé thé dan dén bong.

Gitr phich cam thiét bj tranh xa cac vat
bing kim loai hodc bui.

Diéu nay nham tranh bi dién giat, chap dién
hoac hda hoan.

Khéng str dung ndi com dién khi mau cta
nap trong bi v&.

Lam nhw vay co thé khién hoi nwéc ro ri
hoac trao ra ngoai, dan dén béng hoéc cac
thwong tich khac. Com c6 thé khong chin.

Hay dam bao chi sir dung day nguén
dwerc chi dinh. Khéng str dung day nguén
cho bét ky thiét bi nao khac.

Lam nhw vay co thé gay ra truc trac hodc héa
hoan.

O VL0 0O

Khéng nau khi ndi trong réng.
Lam nhw vay co thé gay qua nhiét hoac truc
trac.

2,

Khéng cham vao tay cAm ndi trong bing
tay tran khi ndi com dién dang hoat déong
hoac ngay sau khi nau. Phai str dung
gang tay chéng nhiét dé nhac tay cam nodi
trong lén.
Cham vao tay cdm ndi trong dang néng cé
thé khién ban bj béng.

Tay cam ndi trong |

Rut day
ngudn

Rut phich cdm dién khi khong str dung.
Diéu nay nham tranh thwong tich, béng, dién
giat, ro ri dién hodc hda hoan do I¢p cach
dién xubng cép.
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/I\ THAN TRONG

Pam bao gitr phich cam dién khi rat phich
cam ra khéi 6 cam.

Diéu nay nhdm tranh bi dién giat, chap dién
hodc hda hoan.

Doi dén khi ndi com dién ngudi han roi
mé&i lam vé sinh.

Cham vao cac bé& mét néng cé thé gay béng.

Thwc hién cac quy trinh dwgc mo tad & Tr.
32 dén 39.

Khéng str dung nhiéu thiét bi trén cuing
mot & cam.
Lam nhw vay c6 thé gay héa hoan.

A Ny 4
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Khéng rira toan bé ndi com dién.

Khong rira phan than chinh hodc dé nudc
vao than chinh hodc dé. Lam nhw vay co thé
gay chap dién va dién giat.

Khéng di chuyén ndi com dién khi dang
nau.

Lam nhw vay c6 thé khién thirc an bén trong
tran ra va gay bong.

Can than khi cdm ndi com dién.

Viéc lam roi ndi com dién hodc dé ndi bi va
dap manh c6 thé gay ra thwong tich hodc 1am
ndi com dién bi truc trac.

® 0O

Khong cham
vao

Khéng cham vao nut mé trong khi dang
cam ndi com dién.

Lam nhw vay c6 thé khién ndp mé ra, dan
dén thwong tich hodc béng.

Khéng dat vat dé bj anh hwéng béi tir tinh
gan ndi com dién vi ndi phat ra séng dién
tor.

C6 thé gay nhiéu TV hoéc radio. Di¥ liéu
dwoc ghi trong thé tin dung, thé ID tlr, bang
cat-xét, hodc bang video c6 thé bj mét.

Ngwoi c6 mang may tao nhip tim phai
tham khao y kién chuyén gia y té trwéc
khi stv dung ndi com dién.

Hoat déng ctia ndi com dién co thé anh
hwéng dén may tao nhip tim.

%,

Khéng cam phan nép khi di chuyén néi
com dién.

Lam nhw vay c6 thé gay béng hoac cac
thwong tich khac. Bam bao gitr cac khe tay
cam trong khi di chuyén.

Oe Ve O @

Khéng van hanh néi com dién bang bo
hen gi® bén ngoai hoic bd didu khién tiv
xa.

Lam nhw vay c6 thé dan dén truc tréc.

Str dung lweng phu hop khi ndu cac
nguyén liéu dé tao bot hoic né ra.

Néu khéng, nguyén liéu co thé tran ra ngoai,
dan dén tai nan hoc gay truc tréc.

Vi du: Bau nanh, dau den, nAm mdc nhi
trdng, cac nguyén liéu dé tao bot khac

®m Hwéng dan an toan dé co thé s
dung thiéet bi trong nhieu nam

o LAy hét com chay hodc cac hat com con sét lai.
Néu khéng lam nhw vay, c6 thé khién hoi nwéc bi
rd ri hodc thirc an bén trong bi trao ra ngoai. Diéu
nay co thé dan dén truc tréc hodc com khong
chin.

e Khong day ndi com dién
bang vai hodc vat khac
trong qua trinh nAu.

Lam nhuw vay co thé khién
ndi com dién hodc nép bi
bién dang hay dbi mau.

e Khong ham néng (git &m) com da nguoi.
Lam nhw vay cé thé gay ra mui khé chiju.

e Cac 16 trén ndi com dién dwoc thiét ké dé duy tri
cac chirc ndng va hiéu suét cta ndi. Trong mot
s it treng hop, con tring c6 thé xam nhap vao
cac |16 nay va gay ra truc tréc. D& ngén chan diéu
nay, ching téi khuyén nghj nén st dung tAm ngén
c6n triing, V.v... c6 ban trén thi trwerng. Néu co truc
tréc xay ra do van dé nay, ndi sé khong dugc bao
hanh. Trong trwong hop nay, hay lién hé voi noi
ban hang.

e L&p phu fluorocarbon clia néi trong cé thé bi mon
va bong tréc khi st dung trong thdi gian dai. Diéu
nay khong gay hai cho con ngwoi va khdng anh
hwéng dén qua trinh nu thwce t& hodc kha nang
céach nhiét ctia néi com dién. Néu thay I&p pha
ctia ndi trong bién dang hoadc bi mon, ban cé thé
mua ndi trong mé&i. Trong trwdng hop nay, hay lién
hé v&i noi ban hang.

( ~
e Tuan thd nghiém ngat cac hwéng dan sau day

d& git cho 16;p pht fluorocarbon clia ndi trong

khong bi phdng, bong tréc hodc bién dang.

« Khong dét ndi trong truc tiép 1én bép ga, bép
dién hoac bép tir. Khéng dét trong 10 vi séng.
« Chi s dung cht¥c nang Keep Warm (Git 4m)
ddi véi gao trang va gao khéng vo. (Khéng st
dung cho gao trdn nguyén liéu hodc gao tron

gia vi, v.v...)

+ Khéng str dung gidm bén trong ndi trong.

« Chi s dung mudi x¢i com dwoc cung cap
ho&c mudi x¢i com béng gb.

« Khong st dung cac dung cu cirng hodc sac
nhon nhw mudi muc canh, thia, hoac cay
danh trrng bang kim loai.

+ Khong d&t dung cu loc bén trong ndi trong.

« Khong dét bat dia, dung cu nha bép cing
hodc cac vat clrng khac vao trong néi trong.

+ Khéng vé sinh ndi trong bang cac vat liéu
cng nhw mudi x&i com béng kim loai hodc
miéng x6p bot bién soi nylon.

+ Khong str dung may rira chén/may say dé vé
sinh ndi trong.

N
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2 Tén cac bd phan cau thanh va phu kién

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

Nap trong (Xem Tr. 34 dén 36.)

Mit trdre Lf)‘t:iéu chinhdp  Matsau

=4 Van an toan
Ron giam
ap
L6 giam Bi didu
ap suat

. chinh ap
Ron nép trong suét
Ron nay khong thé thao ra.

Khéng ¢cb gang thao né ra.

o Nap hoi
Nat mo (Xem Tr.37, 38.)
Nhan dé mé
nap. L6 thoat hoi

Chét khéa nép trong

Khép khoa

Cam bién trung tam

Khe tay cam

Mam nhiét

Ron nép (Xem Tr. 36.)
Ron nay khong thé thao ra.
Khéng c6 gang thao no ra.

Nbi trong

Tay cam néi trong

Dau vao phich cam thiét bi

Dam bao gitr cac khe tay cadm trong khi di chuyén. Bam
bao st dung gang tay chiu nhiét khi n6i com dién dang
néng.

<Day ngudn>

Phich cam dién
(Cam vao 6 cam.)

Phich cam thiét bi
(Cam vao dau vao phich cam thiét bi.)

Bang diéu khién

—
| Eco | Plain Ultra Quick Rapid =1cup . N
Long-grain Porridge Multigrain Brown GABA Sweet Man hinh
Pén Keep Warm Mixed Sushi SowCook Soup Cleancare
e~ K A, S S—
(Glu’ am) \ KeepWarm\ ,.":-"-' Cac nut
Nut [Keep Warm- O\ —— [Menu- 3z / 4P ]
ﬁ;ﬂiﬁ#] (Glﬁ’ am) Hr | M Keep Warm Menu 3288
g5 RIREIE < |»
\—~

Nut [HreBF] (Gio)

Nut [Me 53] (Phat)
bén Timer
(Hen gio)

Nut [Timers Fii£Y ]

Pén Start (Nau com)

Nut [Cancels BUH ]

Nut [Starte iR ]

(Hen gio®)

nguoi khiém thi.

dién bi loai bd va tinh trang m& gidm di.

r Strt Cancel /
AR BUH
(Huy)

(Nau com)

Phan nho 1&én (O D) & chinh gitra cac nat [Starte &% ] (Nau com) va [Cancels BGE | (Hay) 1a dé hd tro cho

Mac dui cé thé xay ra hién twong mo mép hinh do tinh dién, nhwng dé chi la [ncf)t hién twong tam thc‘yi va khong
phai la truc trac. Néu hién twong mo khién ban khoé chju, hdy lau man hinh bang mét miéng vai vat that khé. Tinh

m Kieém tra cac phu kién
Céc dong

Khoang 1 cbc
(khoang 0,18 L)
Lwong gao trong mot
cbc la khoang 150 g.

-

B Lan s dung dau tién
Rera sach ndi trong, ndp trong, ndp hoi va cac phu
kién truwdc khi st dung. (Xem Tr. 32 dén Tr. 34.)

Mubi 3(éyi com
cé,thé tw dirng
thang

B Am thanh phat ra tir n6i com dién

Nhirng am thanh sau day phat ra t&r ndi com dién

trong khi n&u, ham néng hodc khi chirc ning Keep

Warm (Gitr &m) dwoc bat la binh thwéng va khong

phai la van dé:

« Tiéng v vU (&m thanh cla quat dang quay)

« Tiéng vo vo ho&c U U (4m thanh cla hoat dong dbt
ndéng trong IH)

« Tiéng rit hay tiéng luc cuc (&m thanh khi s6i)

« Tiéng lach cach (4m thanh cla diéu chinh ap suét)

m Kiem tra th&i gian hién tai

Th&i gian hién tai dwoc hién thi & dinh dang 24 gio.
Diéu chinh thei gian néu hién thi thdi gian khong
chinh xac. (Xem Tr. 52.)

B Pin lithium

N&i com dién co pin lithium kém theo dé lwu thoi

gian hién tai va cac cai dat hen gi& da cai s&n ngay

ca khi da rut phich cam dién.

+ Néu pin lithium hét, “0:00” s& nhap nhay trén man
hinh khi phich cdm dién dwoc cam tré lai. Noi
com dién van c6 thé nu binh thwéng, tuy nhién,
thoi gian hién tai, cai dat hen gio da cai sén va
thoi gian Keep Warm (Gitr 4m) da troi qua sé bi
xéa khi rat phich cdm dién.

Lwuy \

e Khodng cb géng tw thay pin lithium.
D& thay pin, hay lién hé véi noi ban hang. (Phai
tra phi.)

B Ve noi trong (I&p phu chong dinh)
N&i trong dwoc phi béng loai vat liéu dung trong
ndi gébm dé com cé duwgc hwong vi ddc dao gibng
nhw dwgc ndu trong loai ndi nay.

B Man hinh

DPén nén tat va chi bao
hién thi sé& tbi di khi ndi
com dién khéng hoat
dong trong mét khoang
thei gian nhét dinh (60

|_Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

835

Keep Warm On

giay). Nh&n nut [Menu« £

2/ 4] dé hién thj lai chi bao trén man hinh.

+ Néu dén nén khong bat ngay ca khi da nhan nut
[Menu- 32 / 4P ], hay lién hé v&i noi ban hang.

11
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Cac tuy chon va tinh nang cia menu

Chtrc ndng
Timer (Hen
gi0) kha dung
(Soak Timer
(Hen gio
ngam))

Chtrc
nang Keep

Warm (Gir
am) kha
dung

Tinh nang

) Chon khi ndu gao tréng. Nau béng menu nay sé& khién com cirng
Eco (Tiét kiém dién) O @) hon so v&i menu “Plain (Gao trang)”. Tuy nhién, c6 the tiét kiém dién
nang (gidm khoang 12 dén 26%).
Plain (Gao trang) O @) Chon khi nu gao hat ngén. (Ché d6 nau tiéu chuan)
Chon khi ndu dé& com c6 vi ngot, hurong vj va dé déo cia gao trang.
Ultra (Cwc ngon) (@) O Ngam gao lau gap doéi thoi gian ciia menu “Plain (Gao trang)” va lam
néng trong thdi gian dai hon d& com cé huong vi thom ngon hon.
) B Chon khi ndu nhanh gao tréng. Thoi gian nu ngén hon va com dé
Quick (Nhanh) © nau sé€ hoi cirng hon so véi menu “Plain (Gao trang)”.
Chon khi ndu mét lwong nhé gao trang VOi thoi glan nhanh hon
Rapid = 1 Cup o _ menu “Quick (Nhanh)”. Thoi gian nau ngan hon va com d& nau sé
(Siéu toc = 1 coc) hoi clrng hon so v&i menu “Plain (Gao tréng)”.
Dung tich nau: 0,5 dén 1 coc
Long-grain " L
(Gao hat dai) O O Chon khi nau gao hat dai.
Porridge (Ché&o) A O Chon khi ndu chéo.
Multigrain (Gao tron A o Chon khi n4u cac loai hat khac (la mach, ké dudi céo, k& Nhat Ban,
cac loai hat khac) gao nép than, gao huyét réng, v.v...) cling véi gao tréng.
Brown (Gao Iut) A O Chon khi ndu gao lut.
Chon khi ndu gao Itrt d& com mém va dé nhai. (Ché d ndu bang menu
Brown GABA nay sé& mét nhiéu thdi gian hon menu “Brown (Gao I(kt)”.) Ngoai ra, ché
(Gao It ndy mam) A (@) do nay lam tang ham lwong GABA (gamma-aminobutyric acid) - mét
; Y chat dinh dudng hién dang thu hat sw chd y vi nhitng mang lai cho loi
ich strc khde, so véi gao It dwge nau bang menu “Brown (Gao IGt)”.
Sweet (X6i) A - Chon khi nau gao nép.
Mixed (Com tron) A - Chon khi ndu gao tron gia vi.
Sushi (Gao lam sushi) O @) Chon khi ndu com @& lam sushi. Két cdu com it dinh va hoi cirng.

O:Kha dung -: Khéng kha
dung

A

Xem Tr. 53 dé biét dung tich n4u.
* Khi str dung menu “Porridge (Chao)”, menu “Sweet (X6i)”, com sé& dwoc ndu chin ma khéng can ap suét.
* Khi st dung menu “Eco (Tiét kiém dién)”, c6 th& hinh thanh nhiéu nwéc ngung tu trén nap trong.

Lwuy \L

Mac du chirc nang Keep Warm (Gitr &m) dworc kich hoat tw déng,
nhwng khéng nén dung vi com sé& mét di hwong vi.

e Khi nu bang ap suét, can chay dén su gia tang nhanh choéng cla lweng hoi nwéc vi ap suat duwoc

didu chinh trong qua trinh nAu.

Gilr Am com Ngam gao

Ban c6 thé chon cé hodc khong gitr &m com sau e Vi thoi gian ngdm duoc tinh vao thoi gian ndu doi
khi ndu xong. (Xem Tr. 18, 26.) v&i moi menu (khéng bao gom cac menu “Qui’ck
Khi st dung menu “Porridge (Chéo)”, chao c6 thé (Nhanh) va “Rapid = 1 Cup (Siéu téc = 1 cbc)’),
bi nhao néu gitr &m qué lau. Thudng thirc mén &n c6 thé nau ngay ma khéng can ngam gao.

cang sém cang tét.

e Vi cac menu “Quick (Nhanh)” va “Rapid = 1 Cup
(Siéu téc = 1 cbe)” khong co qua trinh ngam gao
ma nau ngay, thoi gian nau sé ngan hon.

e Thoi gian ngadm c6 thé dwoc cai dat bang cach
st dung chirc nang Soak Timer (Hen gio ngam).
(Xem Tr. 24.)

Churc nang Timer (Hen gi®)

Ban c6 thé Iwa chon “Timer (Hen gi®*)” hodc “Soak

Timer (Hen gi& ngam)”.

« Timer (Hen gi®): Ban c6 thé cai s&n thoi gian
ban muén qua trinh n4u sé hoan tat. (Xem Tr.
22.)

« Soak Timer (Hen gi&» ngam): Ban c6 thé cai d&t
thoi gian dé& gao dwgc ngam tw nhién truée khi
néu. (Xem Tr. 24.)

Rapid £ 1 Cup (Siéu téc £ 1 c6c)

bay la menu dé nau chin nhanh mot lwgng nhé

gao. Th&i gian ndu ngén hon va com da nu sé

hoi clieng hon.

Dung tich nAu: 1 cbc tré xudng

Lwu y: Néu com da nau qua cirng, viéc didu

chinh th&i gian hap c6 thé lam thay déi do
clrng cla com. (Xem Tr. 46.)

13
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Meo dé ndu com ngon

Chon loai gao chét lweng cao va noi bao

quan tét.

* Chon loai gao ma&i xay xat, béng, kich thwéc hat
ddng déu.

+ Bao quan gao & noi mat mé, tranh anh néng,
thdng thoang.

Pong gao can than bang c6c dong kém

theo.

1 coc (mirc day) la khodng 0,18 L.

» Ciing st dung céc dong kém theo dé dong gao
khéng vo.

mMc Tr. 16 dén Tr. 17 dé chuan
=== bi trd'c khi nau com va Tr. 18 dén

25 dé biét cach nu com.

Lwong nwéc can thém vao

S dung mirc twong (rng trén ndi trong dé tham
khao. Thém nuwérce tuy theo loai gao va sé thich ca
nhan cla ban. Néu thém nhiéu hon hoac it hon
lwong nuéc khuyén cdo, khong vwot qua 1/3 cla
bt ky vach ndo. Lam nhw vay c6 thé khién thirc
an bén trong bj trao ra ngoai, v.v...

® Lwong nwéc can thém vao

Mrc twong rng (St dung muirc
Menu twong (rng trén ndi trong dé tham
khao.)

Eco (Tiét kiém dién)

Murc “Eco (Tiét kiém dién)”

Plain (Gao trang)

Mrc “Plain (Gao trang)”

Vo gao nhanh.

Db gao vao ndi trong va cho thém nhiéu nwéc
v&0. Do nhe gao va nhanh chéng dé nuéc ra.
S dung nwéce lanh va vo gao that nhanh dé gao
khong hép thu nuéc cé tinh bot.

N4au gao khéng vo

+ Thém gao khong vo va nuéc, sau dé dao déu tir
day dé tirng hat gao chim trong nwéc. (Néu chi
thém nwéc vao gao khong dé gao ngap trong
nwéc, cé thé 1am cho com khong chin.)

+ Néu nwéc db vao chuyén sang mau trng, ban
nén vo gao that sach bang cach thay nwéc mot
hoéc hai l&n. (Nwéc chuyén sang mau tréng la
do tinh bét trong gao chir khong phai do cam
gao. Tuy nhién, khi nAu com véi gao con tinh
bt trong nwéc co thé khién com khéng chin
hodc bi chay, hoac com bén trong bj trao ra
ngoai.)

Ultra (Cwc ngon)

Mtrc “Ultra (Cwe ngon)”

Quick (Nhanh)  |Mrc “Plain (Gao trang)”
Rapid £ 1 Cup - . a LA
(Siéu tbc < 1cbc) Mtrc “Rapid (Siéu toc)
Long-grain

(Gao hat dai) Mtrc “Long-grain (Gao hat dai)”

Chéo ctrng: Mt “PorridgesHard
(Chéo « Cing)”

Chao mém: Murc “Porridge«Soft
(Chéo * Mém)”

Porridge (Chao)

Multigrain
(Gao tron cac
loai hat khac)

Nhiéu hay it nwoc theo mirc “Plain
(Gao trang)”

Brown (Gao Iut)
Brown GABA
(Gao It ndy mam)

Mtrc “Brown (Gao Itt)”

Khi tron gao nép va gao té: O gitra murc
“Plain (Gao trang)” va “Sweet (Xoi)"
Gao nép: Mwrc “Sweet (X6i)”

Sweet (X6i)

Mixed (Com trén)|Mrc “Ultra (Cwc ngon)”

Sushi Murc “Sushi (Gao lam sushiy’

(Gao lam sushi)

« Khi ndu gao khéng vo, hay 14y mirc “Plain (Gao
trdng)” 1am ma&c chuan nhwng thém moét it nwédc
(cho dén khi nwéc viva qua vach twong ng).

« Khi ndu gao It ndy mam, gao nguyén hat, gao
nguyén cam, lta mach ho&c gao trén ngii céc,
hay l4y mirc “Plain (Gao tréng)” lam mc chuén.

« Néu lvong nuéc thém vao dwoc ghi rd trén bao
bi IGa mach, gao Itrt ndy mam hoéc gao trén
nguyén liéu, hay lam theo cac hwdng dan dé va
thém nuwéce theo sé thich ca nhan cla ban.

NAu gao It¢t ndy mam, gao nguyén hat va
gao nguyén cam

Chon menu “Multigrain (Gao tron cac loai hat
khac)”.

Thém cac nguyén liéu khac vao gao
Téng lwong nguyén liéu khéng dwoc nhiéu hon
khoang 70 g cho méi céc gao.

Trén déu cac loai gia vi, sau d6 cho thém cac
nguyén liéu khac Ién trén gao. Néu thém cac
nguyén liéu khac vao gao, hdy dadm bao rang st
dung khéng nhiéu hon lwong téi da cho phép
(tham khao bang dwdi day).

Menu v6i cac nguyén liéu | Dung tich nau tdi
khac dwgc thém vao gao da
Brown (Gao lGt) 1 cbe
Sweet (Xdi) 2 cbc
Mixed (Com tron) 3 cdc
PorridgesHard (Ch&o * Clrng) 0,5 coc

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

* Thém nuwéc vao trerdce khi thém cac nguyén liéu.

Db thém nwéc sau khi cho nguyén liéu vao sé
khién com bi ctrng.
« Cac trwong hop sau day cé thé 1am cho com
khéng chin hodc bi chay trong ndi trong.
- Khi thém qué nhiéu gia vi nhw nwéc twong,
rwou ngot nau &n, v.v...
- Khi gia vi chim xuéng day ndi
- Khi thém twong ca hodc nwédc sét ca chua
- Khi cac nguyén liéu khac dwoc trén véi gao
» Khi thém cac nguyén liéu vao chao, hay thém
nwéc vao gao d& muc nwéc sau khi thém cac
nguyén liéu khéng vuot qua vach trén cung cua
murc “Porridge (Chao)”.

N&u gao It trén véi gao trang

« Néu gao dwoc nau cé nhiéu gao It hon gao
trédng, hay chon menu “Brown (Gao lut)”.

+ Néu lwong gao It va gao trang béng nhau,
hodc lwgng gao trdng nhiéu hon gao Iit, hay
chon menu “Plain (Gao trang)”. (Ngam gao It
riéng tlr 1 dén 2 tiéng trwéc khi ndu.)

NAu x6i
Vo gao, sau d6 dan d&u gao sao cho toan bd gao
déu nam dwéi nuwdec.

N&u céac loai hat khac cung véi gao trang

 Khoi lwong cac loai hat khac nén it hon 20%
khéi lwong gao trang.

« Pé céac loai hat khac & bén trén gao trang. Viéc
trén 1an véi nhau co6 thé dan dén mén an khéng
chin.

« Khéng tron 1an hat dén amaranth hodc cac loai
hat nhd khéc, vi c6 thé gay tac.

NAu cac loai hat khac clng vé&i gao 1t

» Hay ddm bao chon menu “Brown (Gao I&t)”.

« Lwong tbi da cho phép khi ndu gao It cung voi
céc loai hat khac la 2 cbc.

NAu gao hat dai

+ Khi ndu gao hat dai, chon menu “Long-grain
(Gao hat dai)”. Khi nau gao trdn gia vi v&i cac
nguyén liéu khac nhau bang gao hat dai, hay
chon menu “Mixed (Com trén)”. Chon bét ky
menu nao khac cé thé lam cho mén &n khéng
chin.
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3 Trwde khi nau com

1 Pong gao.
Ludn st dung cbc dong kém theo.
Mtrc db day gao trong cbc dong kém theo
twong dwong véi khoang 0,18 L.

Meo

e Ciing st¥ dung cdc dong k&m theo dé& dong gao

khong vo.

Pong chinh xac

Pong khdng
chinh xac

Lwuy \

e Ludn s dung lwgng gao theo quy dinh (xem
“Théng s6 ky thuat” trén Tr. 53). Néu khong
com c6 thé khong dwoc nau chin.

Néu thém cac nguyén liéu khac vao gao, vui long
xem Tr. 15.

e Khong trén lan hat dé&n amaranth hodc cac loai
hat nhd khéc, vi c6 thé gay tac. Lam nhw vay c6
thé gay tac cac |6 diéu chinh ap suét hodc van an
toan, dan dén hoi nwéc rod i hodc tréo ra, gay ra
bdng hodc cac thwong tich khac.

Vo gao. (C6 thé vo gao trong noi
trong.)

Déi v&i gao khong vo, vui long xem Tr. 14,

Lwuy \

e Khong s dung nudc néng (trén 35°C) dé vo gao
hoéc khi thém nuwéc. Lam nhw vay co thé khién
com khoéng chin.

3 Diéu chinh mwc nwéc.
Dat ndi trong trén mét mat phdng can bang
va diéu chinh muwc nwéc dén vach thich hop
theo mirc twong (rng & bén trong ndi.

Meo

e Nén chon muc nuéc theo loai gao va menu nau
da chon, nhwng c6 thé gia giam theo s& thich ca
nhan clia ban. (Xem huwéng dan tai Tr. 14.)

Khi nau 2 coc gao X

tréng, hay diéu chinh \ Ui fen

muc nwédc déen vach =

“2” trén mirc “Plain S ey

(Gao trang)”. s b e
1 E‘\

Lau sach cac giot nwéc va hat
gao, dong thoi kiém tra xem
nap trong cé bj tac khéng.

<Mat ngoai va vanh cua noi trong>

Khung
trén

Cam bién
trung tam
Khép khéa

<Nép trong>
Thao/gan nap trong (Xem Tr. 36.)

L6 diéu chinh ap suét

L6 giam ap suét
(Ron giam ap)

Lwuy \

e Phai lay hét cac hat com hodc hat gao bam vao
khung trén, xung quanh khép khéa va nép trong ra.
Bét ky hat gao nao dinh trén nép trong cling c6 thé
khién nép khong déng lai dwoc, lam hoi nwdc rod ri
ra ngoai trong khi niu, hodc lam nap mé va thirc &n
bén trong ban ra, dan dén béng hodc cac thuwong
tich khac. (Xem Tr. 34 va 35.)

Dat noi trong vao ndi com dién
va déng nap lai bang ca hai tay.

(2) Béng nap.

N&i trong

Né&p trong

(1) D&t ndi trong vao

noi com dién.

8 Khong nhén bét
ky nut thao tac

nao.

Lwuy \

e Vi ndi trong clia ndi com dién ap suét cdm &ng
nhiét cé d6 kin cao, nén cé thé khoé déng nép.
Xac nhan rang nap duwgc déng hoan toan.

6 Két néi day nguon.

(1) CAm dién.

=
L,
Phich cadm thié 8

m @ Phich cdm dién

[ Eco ] Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Soup Cleancare

Keep Warm On g;’g

C—
Hr | M o KeepWarm Menu 3288
8|4 RIBIESE < |»

Lwuy \

o Néu dén Keep Warm (Gitr &m) dang bat, hay
nhan nat [Cancels BUH | (Hay) dé tat dén.

I [ | g

Keep Warm -,:"_ j .j

Hr | M Keep Warm Menu 328
i | & IRIBEE < |»

—

L
| Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

— —
Keep Warm On ,J:q'ﬁ
_' Y e

Hr | M Keep Warm Menu 328

& | % RiDikE < |»

B Am thanh phat ra tir noéi com dién

« Néu nhan nuat [Starts &% ] (Ndu com) hodc nhan
gilr nut [Keep Warme {&2 4% ] (Gitk 4m) ma
khong dat ndi trong vao, ndi com dién sé phat ra
tiéng bip 2 Ian (tiéng bip ngan).

« Néu am thanh lam ban khé chju, ban c6 thé diéu

chinh am lwong. (Xem Tr. 47.) 17
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4 Cach nau com

1 Nhan nat [Menus 38 / 4P ] dé
chon menu mong muén.

Mbi I&n nhan nat [Menus 3222/ 4P ], menu
da chon sé thay dbi theo thiy tw hién thi nhw

duéi day.
Eco <> Plain +» Ultra +>Quick <»Rapid =1 Cup = Long-grain -/

Clean care Porridge

Soup Multigrain

L, Slow Cook «» Sushi > Mixed «»Sweet «»Brown GABA<«Brown «7

m Gao trang (“Plain (Gao trdng)” nhap
nhay.)

2tiéng
bip ngan

» Trong 10 gidy sau khi menu dwoc chon, thoi
gian nau (tham khao) cho menu da chon sé
dwoc hién thi.

Lwuy \

e Khi chon menu “Quick (Nhanh)” va “Rapid < 1
Cup (Siéu téc = 1 cbe)”, thoi gian ndu sé ngan
hon va com da nau sé hoi cirng hon so véi menu
“Plain (Gao trang)’.

Khi ban chon menu “Porridge
(Chao)”, hay str dung cac nut
[Href$] (Gio) va [Me43'] (Phat)
dé cai dat thoi gian nau mong
muén.

+ Nhén nut [Hre ] (GidY) sé tang thoi gian
thém 5 phut, trong khi nat [Ms 4] (Phut) sé
giam thoi gian 5 pht.

« Thoi gian nAu c6 thé duoc cai dat trong
khoang tir 40 dén 90 phut v&i mirc tang giam
la 5 phut.

Eco Plain Ultra Quick Rapid
Long.rain [Porridge] Multgrain Brown GABA Sweet
Mixed Sushi SowCook Soup Ceancre

Keep Warm On b Liw

|—’ ) (e
Tang 5 phut. Giam 5 phut.

« Cai dat mac dinh la 60 phat. Diéu chinh thoi
gian theo sé& thich.

Chon cai dat Keep Warm (Giir
am) cho sau khi nau.

(1) Nhan nat [Keep Warme (RiE5%#% ] (Gidr
am). Cai dat da chon sé chuyén doi gitra
“Keep Warm On (Giir am Bat)” va “Keep
Warm Off (Giir &m Tat)” méi lan nhan
nut. (Khi dén Keep Warm (Giir 4am) dworc
bat, nhan nut [Cancele B ] (Hay) dé
chon lai loai cai dat.)

—
- G35
Tiéng bip
;iﬁr | 2/; l chee£Warm! l nﬁnule l ngén

(2) Sau khi chon cai dat Keep Warm (Giir
4m), nhan nat [Starts &R ] (Ndu com) dé
xac nhan cai dat.

Gy

« Ban khong can phai chon cai dat Keep Warm
(Gi® Am) néu cai dat mong mudn da duoc chon.
Dé biét thém chi tiét vé chirc ndng Keep Warm
(Gitr &m), vui long xem Tr. 26.

Khi chon “Keep Warm Off (Gilv 4m Tat)”

L&y com d& nau chin ra ngoai ngay vi d& com trong
ndi com dién sau khi ndu co thé khién com c6 mui
khé chiu, nhao hoac thiu.

Nhan nat [Starte ZiR ] (Ndu com).
Qua trinh n&u bat dau va thai gian con lai
xuat hién trén man hinh.
D6i voi menu
“Plain (Gao trang)”

Tiéng bip o
ngén va dai et '-,L’M

Keep Warm Menu 38

Déi voi cac menu khac|(§ 14 ) (chemr) (a3

[Plain |

Tiéng

Bat
GO

Bén bao “Pressure (Ap suat)”
sang |én khi (rng dung ap suat
bat dau.

[Plain |

Keep Warm (;J\rblout .:' ,-" M
(18] (cammr) (e

Dén sé tat sau 2 phut, sau khi ap suét duwoc

gidi phéng.

« Dén bao “Pressure (Ap suét)” sé khong sang
khi ndu gao nép va chao.

Lwuy \
e Khong mé nép khi chi bao “Pressure (Ap suét)”
con sang.

Thwe pham bén trong cé thé ban ra, gay bdng
hodc cac thwong tich khac.

e Khong dé mét hodc tay cla ban gan 16 thoat hoi
trong qua trinh nAu.
Ban c6 thé bi béng ho&c bi thwong do hoi nuéc
thoat ra khdi 16 thoat hoi véi am thanh Ién.

Hwéng dan vé thoi gian nau

Néu ban can phai hay nau trwéc
khi ndu xong
/\CANH BAO\

Dam bao mé nap theo quy trinh sau. Thuc
pham bén trong c6 thé ban ra, gay béong
hoac cac thwong tich khac.

] Dam bao rang khéng c6 nguwéi nao
& gan nap hoi.

2 Nhan nat [CancelBUH] (Hay) dé hay
qua trinh nau.

Hay can than vi hoi néng sé thoat ra rat
manh tw 16 thoat hoi.

3 Ché khoang 2 phiit cho dén khi chi bao
“Pressure (Ap suat)” tat. Kiém tra dé
dam bao khong con hoi nwéc thoat
ra, sau d6 nhan nut mé.

M& ndp ngay sau khi nhan nat [Cancele B
SE1 (Hay) c6 thé gay bong.

m Dé tiép tuc nau

Thay gao va nwédc vao ndi trong va dé& ndi com

dién ngudi hoan toan trwdc khi nau lai.

Khi nhan nat [Cancels BGE ] (Hay), qua trinh

n4u sé& bi hy. NAu lai ma khéng thay gao va

nwéc trong ndi trong cé thé dan dén com bi
chay hoac com khéng chin do phan com dang
nau d& dwoc nau lai tr dau.

~ Eco Plain Ultra Quick
(Tiét kiém dién) | (Gao trang) (Cwc ngon) (Nhanh)

Rapid £ 1 Cup

i f Long-grain
(Siéu toc £ 1 coc)

(Gao hat dai)

36 dén 48 phut | 40 dén 53 phut | 61 dén 71 phat | 24 dén 38 phat 17 dén 22 pht 29 dén 40 phat

Multigrain
(Gao tron cac
loai hat khac)

Brown Brown GABA Sweet Mixed Sushi
(Gao Iut) (Gao It ndy mam) (X6i) (Com trén) | (Gao lam sushi)

4 tiéng 13 phut dén

42 dén 52 phut | 62 dén 72 phat 4 tiéng 24 phat

40 dén 50 pht | 41 dén 56 phut | 38 dén 51 phut

« Thoi gian trén cho biét khoang thoi gian dén khi két thic hdp sau khi ndu xong trong trwdng hop gao khéng
dwoc ngam trde khi ndu. (Bién ap: 220 V, Nhiét d6 phong: 23°C, Nhiét dd nwéc: 23°C, Luwong nwéc: mirc
binh thwong)

« Thoi gian ndu sé& khac nhau dai chut tiy thudc vao lwgng gao dwoc nau, loai gao, loai va sb lwgng nguyén
lieu, nhiét d phong, nhiét dé nuédc, lvgng nuédce, dién ap, va chirc nang Timer (Hen gi®) (Soak Timer (Hen
gi® ngam)) cé dwoc str dung hay khong, v.v...

19
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20

Khi com dwoc nau chin hoan
toan, chirc nang Keep Warm
(Gilr am) sé tw dong kich hoat.
(Khi chon “Keep Warm On (Gilr am Bat)”)

8 tiéng bip dai

« Khi chon “Keep Warm Off (Gitr 4m T4t)”, dén
Keep Warm (Gil 4m) va menu da chon sé
nhép nhay va com sé khong duoc gitk 4m.
L&y com da néu chin ra ngoai ngay vi dé
com trong ndi com dién c6 thé khién com c6
mui khé chiu, nhdo hodc thiu.
Néu cac nguyén liéu da dwgc thém vao khi
st dung menu “Porridge (Chao)” ho&c can
c6 thdi gian ndu 1au hon, v.v..., chi can nhan
nat [Hre B ] (Gio) va [M+43] (Phut) véi dén
Keep Warm (Giir &m) bat sang hodc nhép
nhay dé dat thoi gian nAu thém, sau dé nhan
nut [Starte &R ] (NAu com). Thoi gian ndu cd
thé kéo dai thém dén 15 phuat véi mire ting
Ia 1 phat, téi da 3 Ian.
Déo déu gao truwdc khi nhan nat [Starte
Z1R] (Nau com).
« Thudng thirc chdo d& nAu chin cang sém
cang tot, trwdre khi chao tré nén dac sét.

1 Mé& nap.

/NCANH BAO\

¢ Dam bao m& nap theo quy trinh sau. Thye
pham bén trong c6 thé ban ra, gay bong hoac
cac thwong tich khac.
(1) Dam bao réng khéng cén hoi nwéc
thoat ra tiv 16 thoat hoi.
(2) Kiém tra xem chi bao “Pressure (Ap
suat)” da tat chwa.

(3) Nhan nGt mé dé mé nap néi com.
L6 thoat hoi

X¢&i va lam toi com da chin.

Ludn x&i va 1am toi com ngay sau khi ndu xong.
+ Do d&c diém cda hinh dang ndi trong, cé thé
tao thanh ché Idm & chinh gitra com.
+ S dung gang tay chiju nhiét, v.v... dé git ndi
trong va lam toi com.

Nwdc ngwng
tu sé tap trung
& day.

(Khung trén)

Lwuy \

e Dam bao lau sach nwéc néng dong & khung trén
ho&c chay ra bén ngoai ndi com dién khi ban mé&
nap ngay sau khi ndu xong hoéc trong khi chirc
nang Keep Warm (Gii 4m) dang bat.

C6 thé tao thanh nhidu nwéc ngwng tu tiy thudc
vao menu.

Pam bao nhan nut [Cancels BGE ]
(Huy).

Eco | Plain| Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Soup Cleancare

Keep Warm On "- ',-'
i we g

1

'o
Hr | M Keep Warm Menu &
6| 5 RIREE -<|»

Tiéng bip
ngan

Lwuy \

e Né&u ban rut phich cdm dién ma khéng hiy chire
nang Keep Warm (Git 4m), 14n tiép theo khi ban
bat ndi com dién, dén Keep Warm (Gilr 4m) sé
sang va ban khéng thé nau.

Rut phich cam dién va phich
cam thiét bi.

(1) Rat phich c&m

@s. dién.

g/g%

Phich cam dién 8 (2) Rt phich
ut phic

~ cam dién.
Na

Phich cam thiét bj

Vé sinh n6éi com dién (xem Tr.
32 dén 39).

21
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781’1’ dung chirc nang Timer (Hen gi®)

| Eco | Plain Ultra Quick Refid s1cup z
Long-grain Porridge Multigrain Brown GA /A Sweet

Mixed Sushi SlowCook l JUp et

Keep Warm On ,-' -"-
‘ |

5lI J-(EE) (aw) (43)

Churc nang Timer (Hen gi®’) (Timer 1
(Hen gi® 1)/Timer 2 (Hen gi® 2))

Ban c6 thé cai san thoi gian ban muén qua trinh
nau sé hoan tat.

* Lwya chon “Timer 1 (Hen gio 1)” hoac “Timer 2 (Hen
gid 2)” va cai d&t thoi gian hoan tat mong muén.
Qua trinh ndu sé dwoc hoan tat vao thoi gian da
cai san.

« Cac cai dat hen gid cai s&n dwoc lwu trong bd nhé
va c6 thé dat ca “Timer 1 (Hen gi& 1)” va “Timer 2
(Hen gio 2)".

« Didu nay rat hivu ich khi cai dat thdi gian ban st
dung thwong xuyén.

Lwuy \

e Vi du: Néu “Timer 1 (Hen gi®» 1)” dwoc dat thanh
13:30 thi qua trinh nu s& hoan tat luc 13:30.

1 Két ndi day nguon.

Phich cam thiét bj

Phich cdm dién

Kiém tra th&i gian hién tai.
« Xem Tr. 52 dé biét quy trinh cai dat thoi
gian hién tai.

H Eco | Plain Ultra Quick Rapid <1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

— —'- LR
Keep Warm On Li' -i,-l_ Kiém tra
S thoi gian
[ Hr | M ] [ KeepWarm] Menu QEJ h|én ta|
6| % (R - |»

Nhan nGt [Menus 328 / 4P ] dé
chon menu mong muén = Tr.
18.

+ Khoéng can nhan nut [Menu« 322 / 4P ] néu
menu mong muodn da dwoc chon.

(Nhép nhay

Eco |Plain| Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Soup Cleancare

Tieng bip

About
Keep Warm o () '7' ngan
Kiém tra

(1% (pemer) (uye
xem den - ]
Keep Warm (Gilr am) da tat chuwa.

4 Khi chon menu “Porridge
(Chao)”, hay str dung cac nut
[HreBt] (Gi®) va [Me %3] (Phat)
dé cai dat thei gian nau mong
muén.

+ Nhén nat [Hre 1] (Gi&) sé tang thoi gian
thém 5 phut, trong khi nat [Me %3] (Phut) sé
giam thoi gian 5 phat.

« Thoi gian ndu cé thé dwoc cai dat trong
khoang ttr 40 dén 90 phut v&i mirc tang gidm

la 5 phat.
Eco Plain Ultra Quick Rapid
Long-grain |Porridge| Mutigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Ceancre

Keep Warm On b Liw

rHr M uDKeepWarm Menu &
|_ & [«f | masz <>

Tang 5 phut. Giam 5 phut.

« Cai dat mac dinh 1a 60 phuat. Biéu chinh thoi
gian theo sé& thich.

5 Chon cai dat Keep Warm (Giiv

am) cho sau khi nau= Tr. 18.
» Ban khong can phai chon cai dat Keep Warm
(Gi® Am) néu cai dat mong mudn da dwoc
chon.

Nhan nat [Timere#1£9] (Hen
gi®) dé chon “Timer 1 (Hen gi®
1)” hoac “Timer 2 (Hen gi& 2)”.

Cai dat da chon sé& chuyén déi gitva “Timer 1 (Hen
gio 1), “Timer 2 (Hen gi¢ 2)”, va “Soak Timer (Hen

gi* ngdm)” méi 1an nhan nit [Timers 149 (Hen gio).

« B4i véi chire nang Soak Timer (Hen gi®y
ngam), vui long xem Tr. 24.

Théi gian d3 cai san trwéc

m d6 sé dwoc hién thi.

==
Eco |Plain| Ultra
Long-grain Porridge Multigrain Brown|GABA

Sushi
ll 1
([ ]

Keep Warm On
= Timer [}

D @ )

Tiéng bip
ngan

« Thoi gian d4 cai sén tredc do sé duoc hién
thi. Khéng can cai dat hen gio lai néu thoi
gian hoan tat mong mudn da dwoc hién thi.

Lwuy \

e Chirc nang Timer (Hen gi®) khéng kha dun

* Khi chon menu “Quick (Nhanh)”, “Rapid < 1
Cup (Siéu tbc £ 1 cbc)’, “Sweet (X6i)”, “Mixed
(Com trén)’, “Slow Cook (Ham)”, “Soup (Sup)’,
hoac “Clean care (Ty vé sinh)”

« Khi “0:00” nh&p nhay trén man hinh

* Khi noi trong chuwa dwoc dat vao

e Néu den Keep Warm (Gilr am) dang bat, hay
nhén nat [Cancel- BUE | (Hay) dé tat dén. (Chie
nang Timer (Hen gi&) khdng kha dung khi dén

Keep Warm (Gilr am) sang.)

e Com chay khét c6 thé hinh thanh khi cai dat hen
gi& duwoc kéo dai. Néu day 1a van dé, hay vo sach
gao hoac lua mach.

Hwéng dan cai dat Timer (Hen gi®) cho tirng menu

Menu Hwéng dan cai dat Timer (Hen gio)
Eco (Tiét kiem dién) 50 phut tré 1€n
Plain (Gao tréng) 55 phut tré 1én
Ultra (Cwc ngon) 1 tiéng 15 pht tré 18n
Long-grain (Gao hat dai) 45 phut trd 1én
Porridge (Chao) Thoi gian ndu + tiv 1 phat tré 16n
Multigrain (Gao tron cac
loai hat khac)
Brown (Gao It)
Brown GABA
(Gao It ndy mam)
Sushi (Gao lam sushi)

55 phat trér 1én

1 tiéng 15 pht tré 1&n

4 tiéng 30 phut tré 1én

55 phat trér 1én

« Khi thoi gian da cai san nhé hon huéng dan cai
dat hen gid, qua trinh ndu c6 thé khong duoc
hoan tat vao thoi gian da cai san.

B Am thanh phat ra tir n6éi com dién

e Néu ban khéng thao tac nbi com dién trong
khoang 30 giay sau khi nhan nut [Timers ¥129]
(Hen gi®), ndi com dién sé& phat ra tiéng bip 2 lan
(tieng bip ngan).

e Néu nhan nut [Timers #1£9] (Hen gi) trong khi
noi com dién dang & trang thai chirc nang Timer
(Hen gi¢) khéng kha dung, ndi com dién sé phat
ra tleng bip 2 1an (tiéng bip ngén).

e Néu am thanh Iam ban kho chiu, ban co thé diéu
chinh am lwgng. (Xem Tr. 47.)

Str dung cac nut [Hr B ] (Gio)
va [Me43] (Phat) de dat thoi gian
hoan thanh mong muon.

* Thoi gian hién tai duwoc hién thi & dinh dang
24 gio.

>

= Plain | Ultra
Long-grain Porridge Multigrain Brown GABA

Sushi
1217561
K W O
— Timer @ —rLng
U

D
ap 2
X , Hr | M o Keep Warm Menu 3Z&
Tieng bip 6| 52 © mimiEiE < |»
ngan A

% Nhap nhay

« Nhan nut [Hre i ] (Gidy) dé thay ddi thoi gian
cai d&t véi mire tang 1a 1 tiéng. Nhan nat [Ms
431 (Phut) dé thay di thoi gian dé véi muc
tang la 10 phut.

« Nhén gitr nat twong (ng dé thay ddi thoi
gian nhanh hon.

Lwuy \
e Khong dat hen gi& qua 12 tiéng vi c6 thé khién
com bi hong.

Nhan nat [Starte ZiR ] (Ndu com)
mot lan.
Churc nang Timer (Hen gié&Y) dwoc thiét lap.

D6i voi menu
“Plain (Gao trang),

Tiéng bip ngan
va dai

(P

Déi voi cac menu | [ o on ( ll‘-l'-l
Timer '_' ._ '

[QE=Tol Tiéng bip
dai Keep Warm
l RIBIEE

+ Néu ban nhan nham hodc mubn dat lai bo
hen gi®, hay nhan nat [Cancels BUH | (Hay)
va l13p lai quy trinh tlr bwec 3 tai Tr. 22.
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8 Cai dat chire nang Soak Timer (Hen gi® ngam)

| Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Soup Cleancare

Keep Warm On L’.’ "

Hr | M o Keep Warm Menu 3288
4 ® g | % &mﬁrs - | >

5 ]

Chtrc nang Soak Timer (Hen gi® ngam)
Ban c6 thé cai dat thoi gian dé gao dwoc ngam
tw nhién trwéc khi nau.

« P&t ndi trong vao trong ndi com dién, chon “Soak
Timer (Hen gi& ngdm)” va dat thdi gian. Qua trinh
nAu sé ty dong bat dau sau khi hét thoi gian da dat.

« Thoi gian ngam c6 thé dwoc d&t véi mire ting la
10 phut, t&r 10 dén 60 pht.

Lwuy \

e Vi du cai dat: Néu “Soak Timer (Hen gi& ngam)”
duwoc dat 1a 50 phut, qua trinh niu sé bat dau sau
50 phut.

1 Két néi day nguon.

Phich cdm thiét bj
Phich c&m dién
2 Nhan nat [Menu-ﬁﬁli »]dé
chon menu mong muén »Tr.

18.
+ Khoéng can nhén nut [Menu« 322 / 4P ] néu
menu mong mudn da dwoc chon.

i
Eco | Plain] Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet

Mixed Sushi SowCook Soup Cleancare Tiéng bip
About .
Keep Warm On '-" '-" " ngan
Hr | M Keep Warm Menuﬁi
2 i | 5 IRIBEEIE
Kiém tra
xem den

Keep Warm (Gil» 4m) da tat chwa.

Khi ban chon menu “Porridge
(Chao)”, hay str dung cac nuat [Hre
iF] (Gio) va [M-ﬁ] (Phut) dé cai

dat thoi gian ndu mong muén.

« Nh&n nat [Hre B ] (GidY) sé téng thoi gian
thém 5 phut, trong khi nat [Me 4] (Phut) sé
giam th&i gian 5 phat.

« Thoi gian nAu co thé duoc cai dat trong
khoang ttr 40 dén 90 phut v&i mirc tang gidm
la 5 phut.

Eco Plain Ultra Quick Rapid =1cw

nggran [Porridge] Muttgrain Brown GABA Sweet

Sushi SowCook Soup Ceancare

Keep Warm On 5 g M

|—’r; M o) (e
Tang 5 phut. Gidm 5 phut.

« Cai dat mac dinh 1a 60 phuat. Biéu chinh thoi
gian theo s& thich.

Chon cai dat Keep Warm (Giir
am) cho sau khi nau.

« Ban khdng can phai chon cai dat Keep Warm
(Gir &m) néu cai dat mong mudn da duoc chon.

Nhan nat [Timers #1291 (Hen gi®)
va sau dé6 chon “Soak Timer
(Hen gi® ngam)”.

Cai dat da chon sé chuyén doi gitra “Timer 1
(Hen gio 1)”, “Timer 2 (Hen gi¢ 2)", va “Soak

Timer (Hen gi& ngadm)” méi lan nhan nat
[Timere 729 ] (Hen gio).

« D6i v&i “Timer 1 (Hen gid 1) va “Timer 2
(Hen gi& 2)”, vui ldong xem Tr. 22.

[Nhap nhay

==
Eco | Plain| Ultra
Long-grain Porridge Multigrain Brown GABA

Sushi
— g—

Keep Warm On <
Soak Timer _' '_' M

Hr | M o KeepWarm Menu 28
[ RIBIE < |»
Tiéng bip
ngan

Lwuy \

e Chirc nang Soak Timer (Hen gi&> ngam) khong
kha dung trong cac trwdng hop sau.

* Khi chon menu “Quick (Nhanh)”, “Rapid £ 1
Cup (Siéu tbc < 1 cbe)’, “Sweet (X6i)”, “Mixed
(Com trén)”, “Slow Cook (Ham)”, “Soup (Sup)’,
hoac “Clean care (Ty vé sinh)”

« Khi “0:00” nh&p nhay trén man hinh

« Khi ndi trong chwa dwoc dat vao

o Néu d&n Keep Warm (Gitr 4m) dang bat, hay
nhan nat [Cancels BUH | (Hay) dé tét dén. (Chirc
nang Soak Timer (Hen gio ngam) khong kha
dung khi dén Keep Warm (Git» &m) sang.)

B Am thanh phat ra tir néi com dién

e Néu ban khong thao tac ndi com dién trong
khodng 30 giay sau khi nhan nut [Timers 7149
(Hen gi®), ndi com dién sé phat ra tiéng bip 2 1an
(tiéng bip ngén).

e Néu nhén nut [Timers #1£9] (Hen gio) trong khi
ndi com dién dang & trang thai chirc nang Soak
Timer (Hen gi&> ngam) khong kha dung, ndi com
dién s& phat ra tiéng bip 2 1an (tiéng bip ngén).

e Néu am thanh lam ban khé chiu, ban c6 thé diéu
chinh @am lwgng. (Xem Tr. 47.)

Nhan cac nat [HrefF] (Gio) va
[Me43}] (Phat) dé dat thei gian

ngam.
D

——
Eco [ Plain | Ultra
Long-grain Porridge Multigrain Brown GABA
Sushi

1
Keep Warm On i 1
Soak Timer — _’

Hr | M o Keep Warm Menu &
] RiRiE < |»
\) iéng bip

ngan

* Thoi gian ngdm cé thé dwoc dat véi mirc
tang la 10 phut, tlr 10 dén 60 phut.

« Nhan nat [Hre ] (Gidy) sé tang thoi gian
thém 10 phut, trong khi nat [M« 73] (Phut) sé
giam thoi gian 10 phut.

m Két cau

e Ngam gao lau sé gitp com cé két cAu mém hon
khi nau chin.

7 Nhan nat [Starte ZiR] (NAu com)
mot lan.

Chtrc nang Soak Timer (Hen gi® ngam) dwoc
thiét 1ap.

Béi véi menu “Plain

(Gao tréng)”’ @

Tieng bip ngan
va dai

| Plain |

Déi véi cac menu
khac e I
dai Liwm

o Keep Warm Menu &
° RRE < |»

Keep Warm On
Soak

"l

« Néu ban nhan nhém hodc mudn dat lai bo
hen gi¢, hdy nhan nat [Cancels BGE | (Hay)
va lap lai quy trinh tlr bwée 2 tai Tr. 24.
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QGiﬁ’ Am com

Churc ndng Keep Warm (Gilr &m) d&c biét tét cho
viéc duy tri d6 béng va huong vi clia gao trang.

B Cai dat Keep Warm (Gilr am)

e Ban c6 thé& chon c6 hodc khdng git* &m com sau
khi ndu xong. Chon “Keep Warm On (Gitr &m
Bat)” hodc “Keep Warm Off (Gitr &m Tat)” béng
nat [Keep Warme 385548 ] (Gitr 4m) truée khi
néu. (Xem Tr. 18.)

e Do cai d&t Keep Warm (Gii» 4m) truéc d6 duoc
Iwu lai, nén ban khéng can chon cai dat nay néu
mudn st dung lai cai d&t twong tuw.

e Thiét dat méc dinh 13 “Keep Warm On (Gi®» &m
Bat)".

m Khi chon “Keep Warm On (Gii¥ &m
Bat)”

Nbi com dién tw ddng chuyén sang cai dat Keep
Warm (Gitr 4m) khi ndu xong.

— —
Keep Warm ": ": "', "
[Hr M] KeepWarm] Menu¥§
LI {RIBEIE

Thoi gian Keep Warm
(Gitr &m) da troi qua
(24 gi®) dwoc hién thi i
v6i mirc tang la 1 tiéng | (L2 ik
trong khi nhan gir nut o) (oreeovem) (Ve
[HreF] (GidY). Sau 24 3) (aiw) ()
tiéng da tr6i qua, sé “24”
s& nhép nhay va “h”

sang Ién trén man hinh.

Tat chirc nang Keep Warm (Giir am)
Nhan nut [Cancels BGE ] (Hay).
DPén Keep Warm (Gilr 4m) sé tét.

Eco [Plain| Ultra Quick Rapid =1cup
Longgrain Porridge Mulirain Brown GABA Sweet
Mixed Sushi SlowCook Soup Cleancare
Keep Warm On bi: i'

Hr | o Keep War m Menu #ﬁ
5 b‘ﬁmv‘_ﬂé

ﬂ Tiéng. bip Cancel
ngan B “

Khé&i dong lai chirc nang Keep Warm (Giir
am)
Chtrc nang Keep Warm (Git¥ &m) bat d4u ngay
lap t&rc sau khi nhan gitr nat [Keep Warme {#323%
] (Gitr &m) (trong 1 giay tré 1&n).

—
- §35
KeepWarm Menu 328

- | >

m Tiéng b|p
ngan
m Khi chon “Keep Warm Off (Gilr &m
Tat)”
Com khéng duorc gitr &m sau khi ndu xong. Lay
com da ndu chin ra ngoai ngay vi d& com trong ndi

com dién cé thé khién com cé mui khé chiu, nhao
hoac thiu.

| Plain |

B Giir Am mét lwong com nhé
Gom com vao chinh gitra ndi trong va dung cang
s&m cang tot.

Lwuy \

e Khong nhéc ndi trong Ién khi dang gitr &m com. Lam
nhw vay sé hady chirc nang Keep Warm (Gitr 4m).

e Tranh nhitng didu sau day, vi chiing co thé khién
com c6 mui, bi khé, ddi mau va lam héng com,
ho&c &n moén ndi trong.

« Gitr &m com khi da rat phich cdm dién

. Tat chtre nang Keep Warm (Gitr &m) khi com da
nAu van con trong ndi trong

« S dung chirc nang Keep Warm (Git¥ 4m) cho
com ngugi

+ Cho com nguéi vao com dang duoc gitr am

« D& mubdi x&i com lai trong ndi trong khi chirc
nang Keep Warm (Giir &m) dang bat

* Gi* &m lwong com it hon lwong yéu cau toi
thiéu (0,5 cbc)
» Str dung chirc nang Keep Warm (Gie 4m) cho
bat ky thtrc &n ndo khac ngoai gao trang
« Gilr &m tadng com ¢4 16 tron & gitra
« S dung chirc nang Keep Warm (Gitr 4m) lau
hon 24 tiéng
e Phai lay hét cac hat com bam trén vanh ndi trong
cling nhw cac miéng ron ra.
Néu khéng lam nhw vay, c6 thé dan dén com bj
khd, dbi mau, c6 mui va bam dinh.
e Dung com da nau cang s&m cang tbt, trong diéu
kién khi hau lanh va méi trucyng nhiét dé cao.
° Khong dat hen gi® 1au hon 6 tiéng ddi véi cac
mon nu bang menu “Slow Cook (Ham)” va “Soup

(Sap)”.
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OHém néng com da nau

Dé& 1am com néng, ham lai com dang duoc gitr &m
trwdre khi an.

Lwuy \

e Khong thé ham néng com hoan toan néu ndi
trong con day hon mot niva.
e Com sé bi kho néu ham lai trong béat ky trudng
hop nao sau day.
« Com van con néng, chang han nhw ngay sau
khi nau.
+ C6 lwong com it hon lwong yéu cau téi thiéu
(0,5 cbc).
« Com dwoc ham lai ttr 3 1an trd (én.

1 X&i va lam toi com dang dwoc

gitr am.

Thém 1 dén 2 muéng canh
nwéc [én déu khap com.

Meo

e Thém nuwéc co thé gitp com khong bi khé va gilup
hat com n& hon.

Hay chac chan rang dén Keep
Warm (Gilr am) dwoc bat.

[ gy e | g

Keep Warm ' '_ '._'_'

Menu 328
- | >

Keep Warm

+ Khong thé ham néng néu dén Keep Warm
(Gitr Am) khong bat. Néu dén chwa bat, nhan
nut [Keep Warms {f83%£$ | (Gitr &m). (Xem
Tr. 26.)

4 Nhan nat [Starte Z1R ] (Ndu com).

1.2

[/

Hr | M Keep Warm
g | 5 RIRiEE

Tiéng bip
dai

Thoi gian
con lai
dwoc hién
thi khi con
5 phat.

Keep Warm ""_":L"'_'

Hr|M
lET_T ﬁl

Keep Warm
RIRIEE

« D& dxng ham néng, hay nhén nat [Cancel
BUH] (Hay).
B Am thanh phat ra tir noi com dién
Khong thé ham néng néu com qua ngudi (duoi
khoang 55°C). Trong trwdng hop nay, ndi com dién
s€ phat ra tieng bip 2 lan (tiéng bip ngan).

X&i va lam toi com da dwoc
ham lai, ca khi da d& com ra
khai néi trong.

] Nau cham va nau sUp (enu “Slow Cook (Him)” va “Soup (Sip))

Ban co thé dé& dang ché bién cac mén &n sau day.
Tham khado céac céng thirc duoc liét ké trong “Huwdng
da&n nAu &n” (Tr. 51) d& biét cach thuc hién.

Menu “Slow Cook (Ham)”

DAu tién thirc &n sé dwoc ndu dén luc gan sbi, sau
d6 nhiét d6 dwoc gidm xudng dé& nau véi Ira nhd.
Sau d6 nhiét dd dwoc ha xubng thap hon niva dé
tiép tuc ham. Bang viéc ha thap nhiét dd dun néng
dan dan theo cach nay, hwong vi sé thém phan
thom ngon va chét 16ng khéng bi cd déc du cé dun
nong trong thoi gian dai.

Menu “Soup (Sup)”
Sup dwoc dun s6i, sau do nhiét do dwoc giam
xudng mét chut.

Vi du vé mén an
Sup ga ham rau cu, Thit heo om

—Xem Hwéng dan nau &n (Tr. 51).

Mén an khéng phu hop

« Thwc phdm dang sét nhw sét ca ri, mén ham,
murt, v.v...

« St dung baking soda hodc chét twong tw khac
gay ra trao bot

« Céac cong thirc ndu &n trong sach day ndu an co
ban trén thj tredng danh cho ndi com dién

* Lam nong cac nguyén liéu hoac gia vi trong tui
nhwa, v.v...

* St dung ca chua chua I6t v6 hoac rau an la co
thé gay tac cac 16 diéu chinh ap suat

+ Str dung gié}/ nu’(yng; mang nhém hoac mang
boc thyre pham co thé gay tac nghén cac 10 diéu
chinh ap suat

* Ché c4, dau (dwoc ham nhé Ira) va mi sé né ra
nhiéu hon

+ St dung nhiéu dau

Lwuy \

e Can than trong khi thwc hién cac moén &n khac
v&i nhixng moén duwoc md ta “Hwéng dan néu an”,
vi chiing c6 thé bj trao hodc khong duoc ndu chin
dung cach.

e Khudy déu trude khi ndu dé tranh cho gia vi lang
xuong duwéi day cla noi trong.

e Khi ham mén an trong nwéc dung, hay lam ngudi
nwéc dung trwée khi nu. )

e Khi st dung tinh bét, hdy thém né vao cudi cung.

e Diéu chinh lvong san phadm dang bot nhw cha ca
vi ching sé n& ra trong qua trinh néu.

e MGt sO nguyén liéu nhuw stra va sira dau nanh co
thé dé bi trao ra ngoai. Thém cac nguyén liéu nay
vao sau khi ndu xong va méi lan dun néng khong
qua 5 phut. Cho cac nguyén liéu nay vao twr dau
c6 thé khién chung bi trao ra ngoai.

Quy trinh nau an co’ ban

1 Chuan bi cac nguyén liéu.

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

Lwuy \

e L&y mirc “Plain (Gao trdng)’ & bén trong clia ndi
trong 1am m&c chuan. (Xem bang bén dudi.)

e S dung nhidu hon luvgng téi da cho phép co thé
khién thirc &n khong soi hodc thire &n bén trong
bi trao ra ngoai. Hay can than dé khéng s dung
it hon lweng yéu cau téi thidu, vi nhuw vay ciing co
thé 1am cho thtrc &n bén trong bi trao ra ngoai.

Mtrc “Plain (Gao trang)”
Téi da Téi thiéu
3tré xubng | 1 trélén

3 Két ndi day nguon.

Phich cam thiét bi

Phich cdm dién

4 Nhan nat [Menus 328 / 4P ] dé
chon menu “Slow Cook (Ham)”
hoac “Soup (Sup)”.

Eco Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
e STshi- [Slow Cook] Soup  Clezncare

™ ™ Tiéng bi
N it 90ip
Keep Warm On I TR
Hr | M o Keep Warm Menu 26
6 | 5 RIBBEIE < |>
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1 Nau cham va nau sUp (Menu “Slow Cook (Him)” va “Soup (Sup)”)

Cai dat thoi gian nau mong 7 Khi da nau xong Lwu y \
muén. Nbi com dién sé& tw ddng chuyén sang cai dat

o . - o Né&u can thoi gian nAu 1au hon, divng nhan nut
St dung c&c ndt [Hre ] (Gidr) va [Me43] Keep Warm (Gilr am), dén Keep Warm (Gitlr

4m) s6 bat va “Oh’ duoc hién thi. [Cancels BUH ] (Hay) trwdc khi kéo dai thoi gian

30

(Phut) dé dat thai gian ndu mong mudn. Thoi
gian néu c6 thé dwoc cai dat trong khoang tir
5 dén 120 phut véi mire tang giam la 5 phut.
+ Nhén nut [Hre 4] (GidY) sé tang thoi gian
thém 5 phut, trong khi nat [Ms 4] (Phut) sé
giam thoi gian 5 phut.
» Cai dat mac dinh la 60 phuat.

Eco Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet

ixed  Sushi [SlowCook|] Soup Clean care
T e e

| ] H
Keep Warm On
o o )
Hr | M o Keep Warm Menu 328
B RIBIEE < |»

Nhan nat [Starte &R ] (Ndu com)
mot lan.
Qua trinh néu bét dau.

Tiéng bip
ngan

Slow Cook|

Readyin §

Keep Warm On |
- _' M

Hr | M o Keep Warm Menu 328
i | & (RIS < |»

Tiéng bip
dai

Lwuy \

e Khéng mé nap trong qué trinh néu.

8 tiéng bip dai

“Oh” dwoc hién thi.

[Slow Cook|

Keep Warm

+ Néu can thoi gian néu lau hon, hay nhan nat
[Hre ] (Gi®) dé cai dat thoi gian nAu thém
va nhan nGt [Starte Z % ] (Ndu com) véi dén
Keep Warm (Gi 4m) sang. (Th&i gian ndu
c6 thé kéo dai dén 30 phut, ti da 1a 3 14n.)

« Khi qua trinh ndu hoan tat, chirc nang Keep
Warm (Gi ém) sé ty dong dwoc kich hoat
va thdi gian Keep Warm (Gilr 4m) da tréi qua
sé& duwoc hién thj theo mirc tang 1a 1 tiéng,
tinh tir tiéng dau tién (“1h”) cho dén 6 tiéng
(“6h”) sau d6. Sau 6 tiéng da tréi qua, sb “6”
s& nhap nhay trén man hinh.

» Khong st dung chirc ndng Keep Warm (Git
&m) lién tuc qua 6 tiéng vi mot sé loai thuc
phdm sé bi mat mui vi.

+ Béi v6i cac mon an chra nguyén liéu cé
tinh axit, tranh gitr &m trong thoi gian dai va
thwéng thirc cang sém cang tét.

+ Néu ban muén thirc an dang dwoc gitr &m
tr& nén néng trwdc khi thwdng thirc, hay
nhan nat [Starts &% ] (N&u com) khi dén
Keep Warm (Gii» 4m) dang bat d& ham néng
thirc an. Thoi gian ham néng con lai dwoc
hién thi va néi com dién phat ra tiéng bip 3
I&n (tiéng bip dai) khi hoan tat qua trinh ham
nong. Sau khi ham néng, dén Keep Warm
(Gir &m) sé bat va thdi gian Keep Warm (Git
&m) da troi qua dwoc hién thi.

dé. Lam nhw vay sé khién dén Keep Warm (Gitr

4m) bj t4t va sé khong thé n&u thém. Néu ban

nhan nham nut [Cancels BUE ] (Hay), hay thuc
hién theo quy trinh sau.

1. LAy ndi trong ra va dat [&n vai wot.

2. Pé ndp ndi com dién mé va dé cho ndi com
dién va ndi trong ngudi di trong khoang 10
phat.

. Dat ndi trong tré vao lai ndi com dién.

4. Lap lai quy trinh tlr bwéc 4 & Tr. 29.

w

Sau khi nau xong...

] Nhén nat [Cancel-BUGH] (Hay).
Dén Keep Warm (Git» 4m) sé tat khi nhan
nut [Cancels BUE ] (Hay).

Eco Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi (SowCook] Soup (Cleancare

- —

—— =1} N
S

Hr | M Keep Warm Menu &8

g | 4 - | >

Tiéng bip
‘ ngan

2 Luén vé sinh néi trong va nap trong
dé loai bé hét mui. (Vé sinh — & Tr.
39)
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2 Vé sinh va Bao dwong

Bét ky dich vu stra chi¥a nao khéng dwoc mé ta trong sach hwéng dan nay déu phai
dwoc thwe hién béi dai dién trung tam dich vu dwoc thdm quyeén.

D& gilr sach s&, hay ludn vé sinh ndi com dién ngay trong ngay st dung. Va ciing hay vé sinh néi com dién
dinh ky.

Ndi com dién cling nén dwoc vé sinh trong ngay dwoc str dung dé loai bd hét cac mui con sét lai tlr qua trinh
néu nwéng. (Xem Tr. 39.)

Lwuy \

e Dam bao rit phich c&m dién va dé& ndi com dién, ndi trong, n&p trong va nap hoi nguéi di truwdc khi vé sinh.

e Luon gitr cho ndi trong va nép trong sach sé& dé tranh bi an mon va cé mui.

e Khong vé sinh ndi com dién hodc cac bd phan cta ndi com dién bang chat pha lodng, chat tiy rtra, chét
téy trdng, vai da qua x ly héa chat, mudi x&i com kim loai, bot bién soi nylon, hoac nhirng vat twong tw.

e Ludn vé sinh riéng tirng bd phan.

e Khong s dung may riva chén/may sdy dé vé sinh ndi trong va cac b phan khac. Lam nhw vay co thé
khién ndi com dién va/hodc cac bd phan cla ndi bi bién dang ho&c ddi mau.

#Khi vé sinh n6i com dién bang chat tay rira, chi str dung chat tay riva nhe (cho chén dia
va dung cu nha bép).
* Riva lai that k§ cac bd phan vi chét tdy rira con bam lai trén chiing c6 thé dan dén huw héng va ddi mau vat liéu
clia cac b phéan nhw nhua. ]
* St dung bét ky loai chét tiy rira nao khac ngoai chét ty rira nhe co thé gay dbi mau, &n mon, v.v...
#Vé sinh bang mat xép va vai mém. <. Khong sk dung
#Khdng stir dung mit nham ctia miéng bot bién co riva | mat ”hgm g}lka "
manh. Lam nhw vay c6 thé lam héng I&p phu fluorocarbon miéng bot bien cha

N B S, r&va noi.
cua noi trong va I&p phu nap trong.

Théo roi thanh hai phan.
(Xem Tr. 37.)

C6 thé rtra nap hoi.

(1) Rira bang miéng bot bién dwéi voi nwéc lanh
hodc nwéc 4m dang chay.

(2) Lau khé béng vai khé va dé khé hoan toan cac bd
phan.

Lwuy \

e Khong st dung cac cach sau day dé vé sinh, vi ndp hoi co

thé bi bién dang.

* R&ra dwéi voi nwéc nédng.

* Ngam trong nuwoc.

* Rtra cac b6 phan con néng dwi voi nwéc chay ngay sau
khi nau.

e Dam bao vé sinh sach nap hoi sau khi ndu com vaéi lta
mach hoé&c céc loai hat khac. Nap hoi c6 thé bi tdc nghén
va gay ra van d&, nhu khong thé mé duoc ndp ndi, dan dén
thwe pham khong chin.

e Sau khi vé& sinh ndp hoi, hay lau sach béng vai khd ngay lap
tirc. Khong lam kho nép cé thé khién cho cac vét nuwéc bam
lai.

B Cac bo phan can rira sau méi lan st dung

(1) Vé sinh véi nwéc lanh hodc nwéc 4m bang miéng
bot bién mém.

(2) Lau khé bang vai khé va dé khé hoan toan cac bo
phan.

Lwuy \

e Khong rira chén dia, v.v... bén trong ndi trong. Ngoai ra,
khong dat ndi trong Gp ngwoc 1&n trén chén dia, v.v... dé
hong khé. Lam nhw vay c6 thé lam héng hodc lam bong troc

N&i trong Mudi x&i I&'p phi fluorocarbon.

com

Cbc dong

e Khong ngam cbc dong va mudi x&i com trong nwéc néng.
Lam nhw vay co thé khién ching bi bién dang.
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12 Vé sinh va Bao dwéng

N&p trong
Mat trwéc
L6 diéu chinh ap suét

Van an toan

Ron gidm ap
Mat sau
Van an toan

L& diéu chinh ap

[ Bi diéu chinh ap
suat suét

Thao/gén nép trong (Xem Tr. 36.)

(1) Veé sinh bang chét tay rira pha lodang véi nwéc
lanh hodc nwéc Am bang miéng bot bién mém va
rtra sach bang nwéc lanh.

(2) Lau kho bang vai kho va dé khé hoan toan cac
b6 phan. . . )
Nwéce ngung tu cé thé sé dé hinh thanh hon trén nap
trong bj ban.

L6 diéu chinh ap suét, bi diéu chinh ap suat, va 16 giam ap
suat

LAy hét cac hat com hodc hat gao bam trén chung.

Rlra k§ dwi voi nwéde chay.

Van an toan
T bé méat ndp trong, nhe nhang day nap trong vai lan bang
ngon tay. Ly hét cac hat com hodc hat gao bam trén dé.

¥

Mat trwéde

Nhan van an toan mot vai
l&n dé kiém tra xem cd

bi tc khong, va rira bén
trong dwdi voi nwéde chay.

Ron giam ap

Gilr cho ron gén vao nap trong khi riva.

Néu bi roi ra, hay chinh cho dung huéng va gan vao. (Xem Tr.
36.)

Ron nép trong
Khoéng kéo ron nap trong. Gilr cho ron gan vao nap trong khi
rtra. Néu bi roi ra, hay lién hé véi noi ban hang.

Lwuy \

B Cac bd phan can rira khi ban

Nut chan

Chét khoa
nap trong

Cam bién
hoi nwéc

Ron nap

Cam bién
trung tam

Khop gai

Bén trong va bén ngoai ndi com dién
Lam wét miéng vai, vat kho va lau.

Nut chan, ron nap, kh&p gai va khung trén
LAy hét cac hat com hoac hat gao, v.v... ra.

NGt chan

=
T X\

Cam bién hoi nwéc

Lau nhe nhang bang vai &m hodc tdm bong.

Cam bién trung tam

LAy hét com chay hodc cac hat gao con bam dinh.
Néu kho loai bd cac vat bam dinh, hdy st dung gidy
nham cé ban trén thj trwong (khoang #320), sau doé lau
sach bang khan wét, da vat kho.

Lwuy \

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

e Khong kéo ron nap ra.
Mbt khi da thao ra thi khong thé gén lai. Khi ron roi ra,
hay lién hé v&i noi ban hang.

e Phai lay hét cac hat com ho&c hat gao bam trén nap trong
ra. B4t ky hat gao nao dinh trén nép trong ciing c6 thé khién
nép khéng déng lai dwoc, lam hoi nwéc rd ri ra ngoai trong
khi ndu, hodc lam ndp mé& va thirc &n bén trong ban ra, dan
dén bdng hodc cac thuong tich khéc.

e Dam bao vé sinh nép trong sau khi ndu com v&i lta mach
ho&c cac loai hat khac. Néu khéng, nap trong c6 thé bi tac
nghén, gay ra van d& nhw nap khong mé dwoc hodc com
khéng chin.

o Néu c6 bat ky vét ban thirc &n nao dang ké, hay ngam bo
phan do trong nwéc dm.

e Lau k§ ndp trong bang vai kho sau khi vé sinh dé khong c6
hoi 4m con sét lai trong bat ky khe hé nao. Néu khéng, cac
giot nwéc c6 thé dé lai d4u trén nép trong.

e Sau khi vé sinh nép trong, kiém tra xem ron giam &p cé
dwoc gén chéc chan khong. (Néu ron bi roi ra thi gén vao
lai. Xem Tr. 36.)

Ctra dan khi va ctra thoat khi

Loai bd bui bing tadm bong.

Lwuy \

e Khong st dung ndi com dién néu bui bam vao clra
dan khi hodc ctra thoat khi.
Néu khéng, nhiét d sé& tang bén trong ndi com dién,
dan dén hw hdng hoéc héa hoan.

Lau béng vai kho.

Lwuy \

e Khong nhing day ngudn vao nwéc hodc hat nwéce lén
day. Lam nhw vay cé thé gay chép dién, dién giat hoac
truc trac.
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12 Vé sinh va Bao dwéng

Thao va gan nap trong

B Thao nap trong

Kéo chét khoa nép trong 1&n va thao
nép trong vé& phia ban.

B Gan nap trong
L&p cac mAu bén trai va bén phai
ctia ndp trong vao cac ranh mot
cach chac chan.

i

©)

N~

Lwuy \

Chét khoa nép trong

(2) Bay chét khoa nap trong vao
cho dén khi nghe tiéng tach.

e Khong kéo ron ndp va ron nép trong.
Vi mét khi da thao ra thi khéng thé gan lai duoc.

Khi ron nap hodc ron nap trong roi ra, hdy lién hé véi noi

ban hang.

Gan ron giam ap

Ron nép trong

Khéng thao cac ron.
Khoéng duing strc nhan hodc
kéo chung. Lam nhw vay
c6 thé khién hoi nwoc ro ri
hodc ket nap, dan dén truc
trac.

« Dam bao gén theo dung
hwéng. Néu khong com
c6 thé khéng dwoc ndu

Mat trwéde
Ron giam ap

Ron giam ap

chin.

+ Néu thdy khé gén vao,
hay lam &m ron giam
&p bang nudc dé dé
gan vao hon.

A}

=P 9

Déy ron vao.

Thao va gan nap hoi

B Thao nap hoi

(1) Pwa ngén tay vao khe hé& trén nép va
kéo nap hoi l1én dé thao ra.

N&p hoi
(2) Lat ndp hoi l1én va thao cum nap hoi
nhw minh hoa trong hinh.

Cum nép hoi

4]

(3) Thao
cum nap
hoi.

B Gan nap hoi

(1) Lap va gai cac mau cua cum nap hoi
vao méc nap. Néu khong, ron cé thé rovi
ra hoac hoi nwéc ro ri ra khéi néi com
dién, dan dén truc tric.

vao.

(2) Péng nép lai va diy dé déng khép gai
cho dén khi nghe tiéng tach.

(2) Bay khop gai vao
cho dén khi nghe
tieng tach.

(3) Gan chat phan nap vao néi com dién.

Trwérc tién 1ap nap hoi vao & phia trwéc.

(1) Lap ndp

(2) Béy vao.

Lwuy \

e L&p chat ndp hoi nwdc vao.
Néu ndp hoi khdng dwoc gan chat, gao co thé
khéng dwoc ndu chin hodc thirc &n bén trong c
thé trao ra ngoai, gay bang, v.v...

o x-
=
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12 Vé sinh va Bao dwéng

Gan ron nap hoi

Khi ron ndp hoi, v.v... roi ra, hdy can than dét ron
vao dung vi tri nhw thé hién trong hinh. Néu khéng,
ron c6 thé roi ra hodc hoi nwéc ro ri ra khdi ndi com
dién, dan dén truc trac.

Lwuy \
e Dam bao st dung ndi com dién véi tat ca cac ron
& dung vi tri.

Néu khong, hoi nwéc cé thé rd ri ra ngoai va com
c6 thé khong duoc ndu chin.

e Khong dwoc thao vong chir O.
Néu bj roi ra, hay gén lai nhw ci.

Ron nép hoi Ién

Cum nép hoi
Ron nép hoi nhd

o Néu thay kho gén vao, hay lam &m vong chir O
béng nuwéc dé dé gan vao hon.

Vong chr O

Vé sinh

Quy trinh sau nén dwoc thue hién méi Ian nAu xong, hodc néu cé mui kho chiu.

(1) Thém nwéc dén vach “MAX (TOI BA)”
clia noi trong va dat vao ndi com dién.

Vach “MAX
(TOI DAY’

Phich cam thiét bj

Phich cdm dién

(3) Nhén nat [Menue 328/ 4p] dé chon
menu “Clean care (Tw vé sinh)”.

ra Quick Rapid
n Brown GABA Sweet
|Clean care|

u:bout q 7 "

Hr | M o KeepWarm Menu & Tié;]ngé:ip
(nﬁ ﬁ] [ﬁﬂﬁ}%] (<|> g

(4) Nhan nat [Start &R ] (Ndu com).
(Qua trinh vé sinh bat dau.)

Sl

Keep Warm Menu &
{ﬁ|”) G&%m) [<|>

Bat Start Tiéng bip
IR “ dai

(5) Khi qua trinh vé sinh két thac
Khung xung quanh “Clean care (Tw vé sinh)” va
dén Keep Warm (Gitr 4m) s& nhap nhay.

(6) Nhan nat [CancelsBUE ] (Hay) va rat
phich cam dién va phich cam thiét bi.

Eco Plin Ultra Quick Rapid
din Brown GABA Sweet
Mixed Sushi SowCock Soup [Cleancare]

[

Hr | M Keep Warm Menu 328
L RBIEE < | > 7 .
LJ Tieng bip
ngan
Cancel
BUH “

(7) Khi néi com dién da ngudi, hay xa nwéc
néng con lai trong ndi trong va vé sinh
cac b6 phan.

Lwuy \

e Hay can than vé&i ndi trong va ndi com dién vi
ching con néng sau khi vé sinh. Néu cham vao
c6 thé gay bang.

o Khi vé sinh lién tuc, d@m bao dé ndi com dién
ngudi di. Viéc vé sinh cé thé khong dwoc hoan tét
ding céch khi ndi com dién néng 1é&n.

Meo

o Néu co6 mui gay kho chiu, hdy st dung nwéc cé
pha thém axit citric (khodng 20 g) dé& khr mui
hiéu qua hon.
Mot sb mui cé thé khéng duoc loai bd hoan toan.
Trong trwdng hop nay, hay lién hé véi noi ban
hang.
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13 Néu com khoéng dw

ong

hoac hoat dé

lai, qua trinh nAu

hoac ham

4 néu

d

e v&i com

ay néu ban g&p van d

2

2

_ C6 phai chtrc ndng Keep Warm Phich c&dm :_mmﬁ bicobiritra
& (Git» &m) dwoc st dung ligntuc | @ | @ 5 :omo co bi mat dién trong khinau | @ | @ 3
2 trong hon 24 tiéng khong? khéng?
(o)} X
=4 C6 phai chtrc nang Timer (Hen C6 phai con com trong noi com
Q gio) dwoc dat trong hon 12 tiéng | @ & dién khi d& tat chirc nang Keep | @ '
vv“, khong? Warm (Gilr am) khdng?
@©
T Y o A x
3 co _u:m_>oo.3. :m&_o m:cd vm:>am © N&i com dién cé dwoc vé sinh 2
o) dwoc ham lai tir 3 1an tré 1én [ ] ® | I LY e ®
o) khong? sau _%\_V str dung menu c6 mui ([ ] =
T khong? ™
2 Gao c6 duoc vo ki khong? °le 2 - -
= (Trr gao khéng vo) s Oo. urm_ com vira m@Qo nau ©
© chin va van dwoc ham nong lai [ ] ~
W. khéng?
2 0 U
2 C6 con hat com nao bam vao 2 Noi com dién va cac bo phan ®
S ron, vanh clia ndi trong, hodc [ N } ~g ctia noi c6 duoc vé sinh ky cang L N
B nap trong, Vv.v... khdng? ~ khéng? ©
e} ™
<
£ C6 dé mudi x&i com lai trong ndi PRRIPS ©
s i trong khéng? o
= — Com da nau co duwoc x&i va lam PY o
g e toi khéng? N
z \m C6 thém com ngudi vao khong? | @ | @ 8
C
= |€ o
m. o C6 con hat com hodc giot nwéc A qm Co phai com tap trung doc theo
3 |a bam bén ngoai ndi trong hogic [ BN ] ® =g thanh ndi trong (it com hon & [ 8
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= ~Q ™
[ =
5 @] .
< w 8 Lwong com dworc gilr am hodc Q
o3 g ham ndng co it hon lwgng com [ N ] [ ] <
S gl's yéu cau toi thiéu khong? I
b 90
o%|E Lwong gao va nwéc co chinh 0
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C6 nau nhiéu hon lwgng téi © Phich cam thiét bj c6 bj rt ra hodc c6 bi o
da cho phép khéng? L4 LR LR © mét dién trong khi ndu khéng? LR ©
: 3
Com da nau cé dwoc x&i va A A SR
7 A - [ BN ) I NOi com dién va cac bd phan clia noi co S
1am toi khdng? duoc vé sinh k§ cang khong? g L4 B
o
o
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W%m_uhﬂo%@ co bibien dang [ N BN BN ) [} ' Qua trinh ndu c6 duoc tiép tuc ngay sau ole ,
9 An n&u dAu tién khong?
. I 3 \
C6 con hat com hogc giot e C6 nhiéu hat gao nirt khéong? [ BN [ J '
nwéc bam bén ngoai nditrong | @ | @ | @ | @ ® | O ~¢o
hoac cam bién, v.v... khdng? T
™ Gao c6 trén Ian véi cac nguyeén liéu khac,
Coé phai da nhén nat Ita mach hay cac loai hat khac khong? [ N ) [ J e
[Starte 217 ] AZME com) sau ole _ Gia vj da dwoc khuay déu chwa?
khi ndu ma khong tat chire N
nang Keep Warm (Gilr am)?
- Nap co dwgc dong chat khong? =
Co st dung chtrc nang Timer ° - N
(Hen gio) khong? - q
Gao c6 con sét lai trong ray loc sau khi PS ,
& vo khong?
Cé chon diing menu khong? [ N BN BN J [ N J ,m R
© C6 dé gao ngam trong nwédc qua lau sau ,
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\W/ mrmmﬁ__mw kiém (pH 9 tré 1én) [ ] ' (Trir gao khong vo) [} <
«(0
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Kiém tra cac diém sau d
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4 Neu “Slow Cook (Ham)” hoc “Soup (Stip|” khong hoat dong ding céch

Hay kiém tra cac diém sau day néu ban gap van d& véi ndu cham va nau sup.

Diém can kiém tra

Trang tham khao
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5 Khac phuc sw co

Kiém tra cac muc sau day trudc khi yéu cau stva chiva.

Déu higu

Com chwa dwoc nau chin hoan toan vao

Biém can kiém tra

Man hinh cé hién thj dung thoi gian hién

Hanh dong

Bbat lai thoi gian chinh xac.

oy
c
<
Pol
c
[ ] [ ] [ J [ [ ] [ ]
[ ] [ ]
[ [ J
[ ([ ] [ [
29 29,30 7 17 53
’ 32 dén 35

Com khong dwoc gitk 4m.

&m) trweic khi ndu.

thoi gian da cai sin. tai khong? 52
Kiém tra “Thoi gian ndu qua lau” & Tr. 40 va thwc hién hanh dong can thiét. 40
Khi théi gian da cai sdn nhé hon hwéng dan cai dét hen giev, qua trinh ndu co6 thé
N AL s - o = 23
khéng dwoc hoan tat vao thoi gian da cai san.
Khi nhan nut [Timers ¥149] (Hen gi®), ndi | Da nhan nat [Starte &% ] (Nau com) Nhén nat [Starte &R ] (Nau com) dé dat 23,
com dién sé& phat tiéng bip 2 Ian (tiéng chwa? chtrc nang Timer (Hen gid). 25
_?_'p ngall_';) Zl .k‘horég thkeﬁa' datHchwc.ljang “0:00” c6 dang nhép nhay trén man hinh | Dat thoi gian hién tai va sau d6 dat chirc 52
'”)e')g e el e (e el khong? nang Timer (Hen gi®).
ngam)).
Menu “Quick (Nhanh)”, “Rapid S 1 Cup (Siéu téc < 1 cbe)’, “Sweet (X6i)', “Mixed
(Com trén)”, “Slow Cook (Ham)”, “Soup (Sup)”, hoac “Clean care (Tw vé sinh)” c6 23,
dwoc chon khong? 24
Chtrc nang Timer (Hen gi®) khong kha dung trong cac menu nay.
Man hinh bj mo. Cé con hat com chay hoac hat gao sét Loai bd hét com con sot lai. 17,
lai bam vao ron hodc miéng ndi trong 32 dén
khéng? 35
Mt ngoai clia ndi trong co bi wét khong? | Lau bang vai kho. 16
Do sw chénh léch nhiét do gitra ndi com dién va nhiét do phong, nwéc ngung tu co
thé hinh thanh trén man hinh tinh thé I6ng.
St dung nhiéu lan c6 thé cai thién tinh trang. -
Néu sw cb van tiép dién, hay lién hé véi noi ban hang dé dwoc cung cap dich vu stra
chira.
Chirc ndng Ham néng bi v6 hiéu héa. N&i com dién phat ra tiéng bip 2 Ian (tiéng | Com ngudi. Khong thé ham néng com c¢6
bip ngén) khi nhan nit [Starte &R ] (N&u | nhiét db dudi khoang 55°C. 28
com).
Dén Keep Warm (Gilr &m) c6 tét khong? | Nhan gitr nat [Keep Warm« {32338 ] (Gi
4m) va kiém tra xem dén Keep Warm (Giir 28
4m) c6 sang khong. Sau d6, nhan nat
[Starte 4R ] (NAu com) mét Ian niva.
Co6 thé nghe thay am thanh trong khi niu, | C6 thé nghe thay am thanh vo vo trong khi quat quay va day khéng phai 1a truc tréc.
trong khi chtrc ndng Keep Warm (Git» &m) | C6 thé nghe thay tiéng U1 U hodc tiéng cot két trong khi hoat dong dét néng trong di&n
dwgc bat hodc trong khi ham noéng. ra, va day khong phai la truc trac.
Hoi nwéc dot ngot thoat ra tiv 16 thoat hoi kém theo tiéng rit hay tiéng luc cuc do si, 1
va do khong phai la truc trac.
C6 tiéng lach cach trong khi nAu. Didu nay xay ra khi ap suét dwoc didu chinh. D6
khong phai la truc trac.
C6 thé nghe thdy am thanh hoan toan khac | Lién hé véi noi ban hang dé dwoc cung )
s0 v@i nhirng am thanh néu trén khong? cap dich vy stra chira.
Khi nhén nut [Starte &% ] (Nau com) hoac | Da d&t néi trong vao ndi com dién chua? | Dat ndi trong vao ndi com dién.
[Keep Warm« &84 ] (Giir 4m), noi 17
com dién sé phat ra tiéng bip 2 lan (tiéng
bip ngan).
N&i com dién sé phat tiéng bip 2 Ian (tiéng | N6i com dién sé phat tiéng bip néu khong ¢ thao tac nao dwoc thuc hién trong
bip ngén) khi chirc nang Timer (Hen gi®?) | khoang 30 giay sau khi nhan nat [Timers #1£9] (Hen gid), tuy nhién, chic nang Timer | 23, 25
(Soak Timer (Hen gi ngam)) duoc dét. | (Hen gid) van c6 thé dwoc d&t ma khong bi gian doan.
Nwéc hodc gao da lot vao bén trong than | Nwéc hoac gao bén trong cum ndi com dién co thé gay ra sw cb. Lién hé vai noi ban :
chinh clia ndi com dién. hang dé dwoc cung cép dich vu stva chia.
Khi cai dat thoi gian hién tai, néu nhan Khong thé cai dat thoi gian trong khi ndu, khi chire nang Keep Warm (Gitr &m) dwoc
nat [Hre B ] (Gio) hodc [M=43] (Phut) sé bat, khi chirc ndng Timer (Hen gi®) dwoc dat, khi chire nang Timer (Hen gi¢’) (Soak
khong truy cap vao ché dé cai dat thoi Timer (Hen gi& ngam)) dang dwoc str dung, hodc trong khi ham néng. 52
gian. Khéng thé dét thoi gian khi chon menu “Porridge (Chao)”, “Slow Cook (Ham)”, ho&c
“Soup (Sup)”.
DPeén Keep Warm (Gir &m) va menu da C6 chon “Keep Warm Off (Gitr &m T4t)” | Chon “Keep Warm On (Gitr 4m Bat)”
chon s& nhép nhay. khong? béng nat [Keep Warm« {R83%4% | (Git 18, 26
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5 Khac phuc sw c6

Mot dwdng mau den mo hién thj trén man
hinh.

Diém can kiém tra

Mac dii co thé xay ra hién twgng mo man
hinh do tinh dién, nhung dé chi la mét

Hanh déng

Néu hién twong mé khién ban khé chiu,
hay lau man hinh bang mét miéng vai vt

Déu higu

“oF o’ xuat hién trén man hinh.

Diém can kiém tra Hanh déng

Khi nhan nat [Cancele BGH | (Hay), noi Nb&i com dién dang & ché do dung the.
dung sau day sé xuét hién trén man hinh. | Lién hé v&i noi ban hang dé dwoc cung
cép dich vu stra chiva.

| Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Soup Ceancare

Keep Warm On 'k '-’ n

Néu nhirng chi bao nay xuét hién

Man hinh

“E02” xuat hién trén man hinh va néi com
dién lién tuc phat ra tiéng bip.

gy |

Hanh dong

Khi ndi com dién dworc dit trén tham, cira dan khi va cira thoat khi bj chan,
nhiét do t&ng 1&n va ndi com dién cé thé khong phan hdi ngay ca khi da nhan
nut.

Khi néi com dién dwoc dit & noi cé nhiét dé cao, nhiét do sé ting lén va co
thé xay ra tinh trang twong tw.

Thwc hién quy trinh sau day trong trwdong hop nhw vay.

(1) Rut phich cam dién.

(2) Chuyén ndi com dién dén noi khdng co vat gi chan clra dan khi va ctra thoat

khi va nhiét 6 méi trwdng xung quanh khéng cao.

(3) Cam lai phich c&m dién vao 6 cdm va nh&n mét nat.

Lwu y: Néu ndi com dién van khong phan hdi, thi cé nghia & ndi com dién da bi
truc tréc. Rat phich cdm dién va lién hé véi noi ban hang dé dwoc cung
cép dich vu stra chiva.

Trang
tham
khao

Mbt ma bat dau bing “E” khac voi “E02” va
“E11” xuét hién trén man hinh.

Co kha nang la tryc trac. Rat phich cam dién sau do lién hé voi noi ban hang dé
dwoc cung cép dich vu sira chiva.

Cac bé phan bang nhwa

Cac bd phan bang nhwa tiép xuc véi nhiét hodc hoi nwéc cé thé bi xudng cap theo thdi gian. Trong trudng
hop nay, hay lién hé véi noi ban hang.

hién twong tam thoi va khong phai la truc | that kho. Tinh dién bi loai bé va tinh trang "
trac. mo giam di.
S6 “6” nhap nhay khi thivc &n da nau Churc nang Keep Warm (Gi» &m) c6 dwoc siv dung lién tuc hon 6 tiéng sau khi ndu
dwoc gitr am. khéng? 30
Sau 6 tiéng da troi qua, s6 “6” s& nhap nhay trén man hinh. (Khéng gitk 4m hon 6
tiéng sau khi ndu.)
S6 “24” nhép nhay trén man hinh khi C6 phai chirc n&ng Keep Warm (Gitr &m) dwoc st dung lién tuc trong hon 24 tiéng
nhén nat [Hre i ] (Gi®) trong khi chire khéng? 26
nang Keep Warm (Gii* 4&m) dang bat. Sau 24 tiéng da troi qua, sb “24” s& nh&p nhay trén man hinh.
“0:00” nhap nhay trén man hinh khi phich | Thei gian hién tai va cac cai dt hen gio | Nbi com dién van thwe hién cac chire
cam dién dwoc két nbi. da cai san va thoi gian Keep Warm (Gitr | nang néu binh thwéng du pin lithium
4m) da troi qua 6 bi mét khi két ndi lai da can. Dé thay pin, hay lién hé véi noi 11
phich cAm dién khong? ban hang dé dwoc cung cap dich vu stra
chira.
C6 phai nat [Cancels BUE ] (HAy) va nat Dat lai thoi gian chinh xac.
[Timers Fi£4 ] (Hen gi®’) dwoc nhan ciing 52
lac khéng?
N&p khéng déng hodc bi mé ra trong khi | Cé hat com nao bam vao nut mé, xung Loai bd hét com con sét lai. 17,
nau. quanh nap, bi diéu chinh ap suét, van an 32 dén
toan hodc nép hoi ctia ndp trong khong? 35
Né&p khong dong. Nép trong cé dwoc dat dang vi tri khéng? | Dat lai nap trong. 36
C6 phai ban da déng nap ngay sau khi Nép trong clia ndi com dién ap suét rat
com néu duwoc lam toi khéng? kin hoi. N&p c6 thé hoi khé déng nhung
LA N « . 2 20
d6 khoéng phai la truc trac. Hay déng nap
lai tor tir.
Nuéc ngung tu sé tap trung & khung trén. | Nwéc ngung tu co thé tap trung & khung trén ngay sau khi com dwoc nau chin hodc
trong khi chtrc ndng Keep Warm (Gitr 4m) dwoc bat, nhwng day khong phai la truc 20
tréc. Lau khung trén bang vai kho khi nwéc ngung tu tich tu.
Nép trong c6 bi ban khong? Vé sinh ky cang nép trong bang chét tay
C6 thé hinh thanh nhiéu nwéc ngung tu | riva. 34
hon trén nép trong bj ban.
C6 chon “Eco (Tiét kiém dién)” khong?
Khi str dung menu “Eco (Tiét kiém dién)”, c6 thé hinh thanh nhiéu nwéc ngwng tu hon 12
& nép trong.
Néu nuéc ngung tu tré thanh van dé&, ban nén st dung menu “Plain (Gao tréng)”.
Khoéng c6 gi xay ra khi nhan nt. Phich cém thiét bj c6 duoc két ndi dung | Cam phich cdm that chdc chén.
cach v&i dau vao phich cdm thiét bi ctia 17,22,
ndi com dién va phich cam dién c6 dwoc 24,29
két ndi v&i 6 cdm khong?
Dén Keep Warm (Gilr &m) c6 bat khong? | Nhan nat [Cancels EGH | (Hay) dé tat chirc
nang Keep Warm (Gii 4m), sau do tht 17
thao tac lai.
Phich cdm dién phat ra tia Iira. Tia Itra nhé dac trwng cho cdng nghé dbt ndng trong IH ¢6 thé xay ra khi cdm hodc )
rit phich cdm dién, tuy nhién, d6 khdng phai la truc trac.
Cé mui nhua. Cac mui nhw thé nay co thé xuat hién khi ni com dién dwoc st dung lan dau tién,
tuy nhién, chiing sé bién méat theo thoi gian. Néu day |a van @&, hay vé sinh ndi com 39

dién theo muc “Vé sinh”.

Co6 vét soc hodc séng trén cac bd phan
bang nhya.

Céc soc va song nhw vay dwoc tao ra khi nhya dwoc dic. Chung khong anh hwéng

dén hiéu suat ctia ndi com dién.

Khe hé gitva nap va ndi com dién Ién hon
trong khi n&u.

Ap suét duwoc p dung trong khi ndu va nap dwoc nang 1én. Khe hé gitra nép va ndi
com dién c6 thé I6n hon, tuy nhién, hiéu suét ciia ndi com dién khong bi anh hudng.
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Piéu chinh th&i gian hap ctia “Rapid S 1 Cup (Siéu téc S 1 coc)”

Hoan tat quy trinh sau tlr bwéc (1) dén (7) moi bu’o’c trong
vong 30 gidy vai phich cdm dién dwoc cdm vao 6 cdm. Néu

. it
i . | .y '..lh o
khong c6 thao tac nao dwoc thuc hién trong vong 30 giay, thoi  @Pieu chinh Thay doi gia tri

. oz T PRSI P hé do 0: +0 phat
gian hién tai sé hién thj lai va khéng thé cai dat th&i gian hap. C, S o ; : .
Lam lai quy trinh ttr dAu d& cai dat lai thoi gian hép. o Bieu chinh thotgian hap 1 +1 ﬁﬂﬂi

Khoéng thé thay ddi cai dat trong qua trinh nu, khi chirc néng
Keep Warm (Gi» 4m) dworc bat, khi chirc nang hen gi® dwoc dat, khi chirc nang Timer (Hen gi®) (Soak Timer
(Hen gi& ngam)) dang dwoc st dung, trong khi ham néng hoac trong khi nwéng thém.

Lwu y: D& hdy diéu chinh thoi gian hdp, hay nhan nat [Cancels BUE] (Hay).

m Diéu chinh th&i gian hap cta “Rapid £ 1 Cup (Siéu téc £ 1 cdc)”
Khi chon “Rapid £ 1 Cup (Siéu téc < 1 cbc)” va didu chinh thdi gian hép, hdy thwe hién quy trinh sau.
(1) Nhan nat [Menus 328 / 4] dé chon (4) Nhan nat [StartZ R ] (Ndu com).

menu “Plain (Gao trang)". - (5) Nhan cac nat [HreEd] (Gior) va [Me 4]
(2) Nhan gil nut [TimerFi£9] (Hen gi®) (Phut) dé diéu chinh thoi gian.
trong 3 giay tré lén. X

4 g

] (Rmré) [M<|;z>i
?ﬁé’ﬂ

(3) Nhan cac nat [Hreft] (Gio) dé cai dat
ché do thanh “5”.

0: +0 phut (cai dat mac dinh)
1: +1 phat
2: +2 phut

(6) Nhan nat [Starts ZiR] (Nau com).

(7) Khi nhan gitv nat [Timer«#£Y] (Hen gi®)
trong 3 giay tr& I1én, qua trinh cai dat sé
hoan tat va th&i gian hién tai sé hién thi
lai.

DPiéu chinh am lwong

Hoan t&t quy trinh sau tir bu’O’C (1) dén (7) mdi bwéc

trong vong 30 giay v&i phich cdm dién dwoc cdm vao 6 -

cadm. Néu khong c6 thao tac nao duoc thwe hién trong Bieu chinh
vong 30 giay, thdi gian hién tai sé hién thj lai va khong ché _‘1@ L
thé cai dat am lwong. Lam lai quy trinh tir dau dé cai 4: Dieu chinh &m luong
dat lai am lwong.

Khoéng thé thay ddi cai d&t trong qua trinh nu, khi chirc nang Keep Warm (Gir 4m) dwoc bat, khi chirc nang
Timer (Hen gio) dwoc dat, khi chire nang Timer (Hen gi®) (Soak Timer (Hen gio ngam)) dang dwoc str dung,
trong khi hdm néng hoac trong khi nwéng thém.

Lwu y: D& hay didu chinh am lwong, hay nhan nat [Cancels BUGE ] (Hay).

i1

')
i {

Thay dbi gia tri
bieu chinh'ém
lwong: 0 den -2

m Diéu chinh am lwong (4m thanh thao tac nat va am bao)

Néu am thanh thao tac nut va am bao gay kho chiu, hay didu chinh am lwong theo quy trinh sau.

(1) Nhan nat [Menue 3282 / 4P ] dé chon (4) Nhan nat [Starte iR ] (Nau com).
menu “Plain (Gao trang)”. (5) Nhan cac nat [Hre [t ] (Gio) va [Me 53]

(2) Nhan giir nat [Timere #i£9] (Hen gi®) (Phut) dé diéu chinh am lwong.
trong 3 giay tré lén.

Diéu chinh am lwong

0: Cao (cai dat mac dinh)
-1: Trung binh

-2: Thap

(3) Kiém tra xem ché dé cé6 dworc dat thanh
“4” khong.
Néu ché d6 dwoc dat thanh “5”, hdy nhan cac
nat [Hre ] (Gior) va [Me43'] (Phat) dé dat ché do
thanh “4”.

(6) Nhan nat [Starte &R ] (Ndu com).

(7) Khi nhan gitv nat [Timers#1£Y] (Hen gi®)
trong 3 giady tré Ién, qua trinh cai dat sé
hoan tat va thoi gian hién tai sé hién thi
lai.

Ché do
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Hwéng dan nau an

Huéng dan ndu &n nay st dung cbc dong khoang 0,18 L (dwoc kém theo san phim).
Mot mudng canh la 15 mL.
M6t mudng ca phé la 5 mL. .
Khi thém qua nhiéu gia vi nhw nwéc twong, regu ngot nau an, v.v..., thirc an
c6 thé khong duoc nau dang cach.

Doi véi gao khdng vo, thi khéng can vo.

Lwong calo trong cong thirc nau an chi la gia tri tham khao.

Com Gomoky
(Com trén kieu

Nhat)

Nguyén liéu (cho 6 ngwei an)

Gao...3 cbc

Kombu (tdo be)...vuéng 3 cm: 1 miéng

Ma duiga...60 g

Abura-age (dau hii cét lat ran ngap dau)...1/2 miéng

Carét..40g

Gobo (ré nguu bang)...35 g

Thach Khoai nwa...1/8 miéng

N&m huong shiitake khé...2 ndm

DPau tuyét...8 qua

Hén hop gia vi

Nwée twong...2 mudng canh Ruwou sake...1 mudng canh

Rwou ngot ndu &n...1/2 mudng canh Muéi...1/2 mudng ca phé

Ruou sake, nwéc twong, mudi va gidm...Tuy khéu vi

Cach thwc hién
Cét ma dui ga thanh khéi vuong 1 cm rdi wép véi mot chat
rwou sake va nuéc twong.
Gan bét dau thira ra khéi dau hii abura-age. Cét doc dau
hii ra lam hai, sau d6 cat thanh cac soi mong.
Got vo ca rét va cat thanh soi dai 3 cm.
Cao v ré nguu bang bang sbng dao. Sau do, thai thanh
soi méng va ngam trong nuéc cé pha gidm.
Ludc khoai nwa trong nwéc tir 4 dén 5 phut. Sau d6, riva
sach béng nwéc va cét soi twong tw nhw ca rét.
Ngam ndm huwong shiitake khé trong nwéc dé ndm né ra.
Cét bé chan ndm va thai lat méng.
Twéc bd phan xo clrng clia dau tuyét va ludc trong nwéc
¢6 pha mudi. Cho dau vao nwéc lanh dé gitr mau rdi cét
thanh miéng méng.
Vo gao trong ndi trong, cho hén hop gia vi vao va thém
nwéc dén vach 3 clia mirc “Ultra (Cwc ngon)”. Sau khi trén
déu gao va nudc, cho tao be va cac nguyén liéu khac lén
trén, ngoai triv dau tuyét. Ndu moén nay béng menu “Mixed
(Com tron)”.
Khi ndu xong, hay lay tao be ra va cho dau tuyét vao. Tron
déu tAt ca nguyén liéu va cho ra dia dé thwéng thire.

Lwuy \

Diéu chinh lwong nwéc thém vao tly thudc vao nguyén liéu.
Lwong nguyén liéu thém vao lic dau khdng dwoc nhidu hon
khoang 45% Iwgng gao. Qua trinh nu cé thé khong duoc
thwe hién ding cach néu thém qua nhiéu nguyén liéu vao.
(Téng lwong nguyén liéu khong dwoc nhidu hon khoang 70 g
cho méi cbc gao.)

-

M Gao It nau véi

Menu

ca hoi, twong
miso va bo

422 keall
- \Cho 1 phan &

i

Nguyén liéu (cho 4 ngwoi an)
Gao It...2 cbc

Céa héi mudi nhat...2 lat

N&m khiéu vii...70 g

Hanh tay...1/3 ca

Carét...30 g

Mang tay...2 cay

Toi bam...1/2 tép

Glrng bam...6 g
Bo...15g

D&u salad...Tuy sé thich
Gia vi

Ruwou sake...1 mudng canh Rwou ngot ndu &n...1 mudng canh
Twong miso...20 g Duwéng...1 mubng ca phé
Nwéc twong...1 mudng ca phé
Hanh Ia thai nhé...10 g
Cach thwc hién
Vo gao it trong ndi trong, thém nwéc dén vach 2 clia mirc
“Brown (Gao It)”, va ndu bang menu “Brown (Gao It)”.

2. Lam noéng dau salad trong chdo. Nau va dam nho ca hoi.

3. Tach ndm khiéu vii va cét thanh miéng 2 cm. Thai nho
hanh tay va ca rét.

4. Got bd vo tir phan gbc clia mang tay. Bé cac la tam giac va
cat mang tay thanh doan 1 cm.

5. Bun chady bo trong chao, cho téi va girng vao dao déu. Cho
cac nguyén ligu & bwéc 3 vao chdo. N&u cho dén khi mém.
Thém va ndu méng tay & budc 4.

6. Thém gia vi vao cac nguyén liéu & budc 5 va ndu cho dén
khi chat I6ng bay hoi hét.

Thai nhé hanh 14 va thém ca hdi & buéc 2 vao.

7. Khin4u xong, hay trén com da nu véi cac nguyén liéu &
bwéc 6 va cho vao té dé thwdng thirc.

Meo

Ré&c 6t bot bay vi theo sé thich.

1) Chao that thao

115 kcal/
ho 1 phan an

B Nguyén liéu (cho 2 ngwei an)

e Gao...0,5 coe

o Mubi...Tuy khau vi

e Bay loai thao mdc (rau can nwéc, rau té, rau khic, rau tinh

thao, cai cuc, ¢l cai tron, va cd cai tréng)... Tuy sé thich

B Cach thwc hién

1. Chuén bi mét it thdo moc c6 sén (khoang 50 g). Bun nuéc
s6i nhe va nhing thao mdc vao nwéc. VAt kiét nwéc va thai
nhé.

2. Vo gao trong ndi trong va thém nwéc dén vach 0,5 cla
mtrc “PorridgesHard (Chao « Cirng)”. Bat thoi gian trong 60
phut va n&u bing menu “Porridge (Chao)’.

3. Khinu xong, rac thdo moc thai nhd va mudi 1én va khudy
nhe chao.

Lwuy \

e Thuwéng thirc chao da ndu cang sém cang tét, trwdc khi chao
tré nén déc sét va mui vi thay doi.

Com ngii coc
nau v&i ca kho va

rong biéen hijiki

B Nguyén liéu (cho 4 ngwei an)

Gao...2 cbc

Ngii cbc hén hop...3 mudng canh (25 g)
Ca kho (ca nhdng, ca ngoi, v.v...)...1
Hanh Ia thai nhd...1 cong

L4 rong bién mehijiki n&u chin (rong bién hijiki)

L4 rong bién mehijiki (khd)...7g  Carét...20 g

Abura-age (dau hti méng Dau mé...2 mudng ca phé
chién gion)...1/3 miéng
Nwéc dung

Pudng...2 mubng ca phé
Rwou ngot ndu &n

...2 mubng ca phé

Ruou sake...2 mubng ca phé

Nwéc twong

...1+1/3 muéng canh
Dashi (nwéc dung Nhat
Ban)...120 mL

Cach thwc hién
Vo gao trong ndi trong, thém nwéc dén mirc 2 clia mirc
“Plain (Gao trang)” rdi cho céc loai hat hdn hop Ién trén.
Cho thém 2 mudng canh nuwéc vao ngii cbe hén hop duoc
thém vao va nau bang menu “Multigrain (Gao trén cac loai
hat khac)”.
Nwéng ca kho, loc bd xwong va bdp vun ca.

Ngam la rong bién mehijiki trong nwéc cho né ra rdi dé rao.

Gan bét dau thira ra khéi dau hi abura-age va cat thanh
soi méng. Cat ca rét thanh nhitng sgi méng nhw vay.

Cho d&u mé vao ndi nhd. Xao cac nguyén liéu & bwéc 3,
thém hén hop nwéc ding va hdm nhd Itka cho nguyén liéu
chin.

V&t cac nguyén liéu @ bwdc 4 ra, tron ching va ca & buwdc
2 vao com da néu chin theo huwéng cat ngang béng muéi
x&i com.

Cho I&n bat dé thudng thirc va réc hanh Ia thai nhd lén

Sekihan
(Com dau do)

B Nguyén liéu (cho 4 ngwoi an)
e Dauds...50¢g

Gao nép...2 céc
Muédi virng...Tuy khau vi

B Cach thwc hién

1.

Rtra sach va cho dau dé vao ndi. Thém vao lwong nwéc
gép 5 Ian lwong dau dé rdi bac ndi lén bép. Bun sdi dau dd
va chat bd nwéc. Thém vao lwong nwéc gap khodng 5 1an
lwgng dau dé va nau véi Itra hoi Ién.

Vét dau dé ra khoi nwde. D4 nwdc vao bat va lam nguji
nhanh bang cach muc nwéc dé nudc tiép xdc véi khong
khi.

Vo gao nép trong néi trong, thém nwéc da dung dé nau
dau dé dén vach 2 clia murc “Sweet (X6i)” (cho thém nwéc
thwong néu khong da) va tron déu.

Cho dau dd & buwdc 2 vao phan da chuan bi & budc 3, ndu
bang menu “Sweet (X6i)’.

Khi ndu xong, tron nhe va bay mon an ra dia dé thuwéng
thirc kém véi mubi virng.
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Xo6i hap kiéu
Trung Hoa

Nguyén liéu (cho 3 phan an)
Gao nép...2 cbe

Swon lung heo...70 g

N&m hwong shiitake khd

...1 ndm

Hat théng...1 mudng ca phé
Hat dé rang ngot da béc vé...6 hat
Grng thai sgi méng...10 g

Nwéc dung Trung Hoa...200 mL
U'dp gia vi cho thit heo

Ruwou sake...1+1/3 mudng ca phé
Nwée twong...1+1/3 mudng ca phé
Nwéce gieng... 1 mudng ca phé
Hén hop gia vi

Ruwou sake...2 mudng canh

Nwéc twong...2 mudng canh
Puwong...2/3 mubng ca phé

Hanh 14 thai nhé...2 cong

e Tom kho6...10 g
e Mang...20 g
e Carét..10g

e M& heo hodc dau thwc vat...1+1/3 mudng canh

-

Cach thwc hién
Ngam nam hwong shiitake khé va tom khé trong nwéc dé
né ra va lam mém. Ludc so mang.
(Gitr lai phan nwéc ngdm ndm hwong shiitake kho va tom
kho.)
Cét thit heo thanh nhirng miéng vuéng 1 cm, sau d6 wép
gia vi.
Cét ca rbét, nAm huwong shiitake va mang thanh miéng
vuoéng 1 cm.
Bun néng m& heo trong chdo. Xao cac nguyén liéu & bwéc
2 rdi @& nguoi.
Vo gao nép trong ndi trong. Thém phan nwéc ngdm nam
hwong shiitake kho va tém khé & buwéc 1 va hén hop gia
vi vao. Thém nwéc dung Trung Hoa dén vach 2 clia mirc
“Sweet (X6i)”. Tron déu tat ca voi nhau.
Cho cac nguyén liéu & bwdc 3, tém kho, hat thong, glrng
vao phan da tron déu & budc 4. Nau bang menu “Sweet
(Xi)".
Khi n4u xong, hay dat hat dé rang ngot I1én com. Bao déu
com theo nhitng hwéng cét ngang. Bay mén &n ra dia dé
thwdng thire va rac hanh 1 thai nhé 1én trén.

Nguyén liéu (cho 3 phan an)

Com sushi

Gao...2 céc Kombu (téo be)...2 cm vuéng: 1 miéng
Gi&m trén com

Giadm...3 mudng canh Buwong...1 mudng canh
Mubi...1 mudng ca phé

e Rong bién say...Tuy s& thich
e Nguyén liéu (nguyén liéu wa thich cta ban)

Ca ngtr, ca cam Nhat Ban, ca hdi, muc, tom, trieng ca hoi,
cé chinh bién, dwa chuét, mam cu cai trdng, mang tay xanh,
ca rét, trieng cudn, ch cai trdng ngam, shiso (hing qué Nhat
Ban), v.v... ...Tuy s@ thich

e Nuwdc twong...Tuy sé thich
e \Wasabi...Tuy sé thich

-

Cach thwc hién
Vo gao trong ndi trong, thém nuéc dén vach 2 ctia mirc
“Sushi (Gao lam sushi)” va d& tao be 1&n trén. Nau bang
menu “Sushi (Gao lam sushi)”.
Tron gidm, dwong va mudi trong mot cai to dé lam gidm
tron.
Cho com da nau chin vao t6 sushi va ru¢i gidm tron &
buwac 2 1én khap com. Bao déu com theo nhirng huwéng cét
ngang bang mudi x&i com, trong khi lam ngudi com bang
quat hoac thiét bi twong tu.
Cét cac nguyén liéu thanh dang thanh dai.
Cho com sushi va cac nguyén liéu 1&n rong bién sy roi
cudn lai.

Lwuy \\

Lam sach tao be bang khan am, vét rdo nuéc.
Lam w6t nhe t6 sushi béng nudc gidm.
Khéng trén com va gidm trong néi trong.

4™ Ché bién cac mén &n thom ngon that dé dang
./ C6 thé dé dang n4u dwoc cac moén an chinh théng bang cach
tan dung cac nguyén liéu theo mua.

Lwuy

Khudy déu trudc khi ndu dé tranh cho gia vi l1dng xubng dwéi day clia néi trong.

Khi hdm nguyén liéu trong nwéc dung, hay lam ngudi nwéc dung trwéde khi ndu.

Khi st dung tinh bdt, hay thém né vao cubi cling.

Diéu chinh lvong san phdm dang bét nhw cha ca vi ching sé nd ra trong qua trinh nu.

Khoéng st dung cac dung cu nha bép clrng nhw va muc canh, thia hodc d danh trirng béng kim loai.

Khtr mui sau khi nau. (Xem “Vé sinh” & Tr. 39.)

Néu can thei gian ndu lau hon, divng nhan nut [Cancels BUE ] (Hay) trwéc khi kéo dai thoi gian d6. Lam nhw vay sé khién dén Keep
Warm (Gitr 4m) bi t&t va s& khong thé ndu thém. (Néu ban nhan nham ndt, hay lay ndi trong ra khdi ndi com dién va dat Ién vai wét.
Dé& nap ndi com dién mé va dé cho ndi com dién va ndi trong ngudi di trong khoang 10 phut. Sau d6 dat ndi trong vao lai ndi com
dien va néu.)

41 Sup ga ham rau
Menu ca

@)\ Thit heo om

Menu

156 kcal/ - 687 kcal/
ho 1 phan & han

a

B Nguyén liéu (cho 2 ngwei an) B Nguyén liéu (cho 2 ngwoi an)
e Canhga...4 cai e Suon lung heo...300 g
e Carbt....1/2cl e Biadaunanh..25¢g
e Cantay...1/2 cay e Nuwdc dung
e Hanh tay...1/2 cu Nwée...200 mL Rwou sake...100 mL
e Khoaitay...1 cl Duong...2 mudng canh Nwérc twong...2 mudng canh
e Nuwdec...300 mL e Glrng, thai lat...1/2 nhanh
o Nudc cbt (bot ném)...2 mudng ca phé o Hanh boa rd (phan xanh)...1/2 nhanh
o Mudi va tiéu...Tuy khau vi e Mu tat pha san...Tuy khau vi
e Hanh boa ro, thai sgi méng...1/4 nhanh

Cach thwc hién

1. Cé&tbo hai dau canh ga.

2. Cétcarbtlam tw, cit can tay thanh bén phan (sau khi da Thai thit heo thanh miéng vudng 5 cm, day 2 cm va ap
bd gan), ct hanh tay thanh sau phan bang nhau, va cét ch&o so mat ngoai cla thit.
khoai tay thanh tam phan bang nhau. 2. Cho thit heo & bwéc 1 va ba dau nanh vao ndi trong, thém

3. Cho tat ca nguyén liéu & budc 1 va 2 vao ndi trong, thém nuwéc dén vach 2,5 clia mire “Plain (Gao tréng)”, sau dé
nwéce, bdt ném nwéc cbt, mudi va tiu rdi tron déu. Nau nau bang menu “Slow Cook (Ham)” trong 60 phtit.
bang menu “Slow Cook (H&m)” trong 60 phit. 3. Khiqua trinh nu két thac, nhén nut [Cancels BGH | (Hay).

4. Khindu xong, bady mon &n ra to dé thuwdng thirc. LAy thit heo ra, rira sach ba dau nanh va phan dau thira,
sau d6 db bd phan nuwéc.

4. Cho cac nguyén liéu tlr bwéc 3 vao ndi trong, sau dé thém
hén hop nwéc dung da pha, girng va phan xanh ctia hanh
boa ré vao. Nau tiép bang menu “Slow Cook (Hadm)” trong
60 pht.

5. Khi ndu xong, bay mén &n ra dia. Dung kém véi mu tat pha
sén va hanh boa ré cét soi méng.

Cach thwc hién

Lwuy \\

e Cac mén ham s& mém hon va tadng hwong vi néu duoc gitk m sau khi ham néng.
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Cai dat th&i gian hién tai

Thoi gian hién tai dwoc hién thj & dinh dang 24 gio.
Khéng thé dat thoi gian trong khi cac hoat dong sau day dwoc thwe hién.
« Trong qué trinh nAu, khi chirc nang Keep Warm (Gitr &m) dwoc bat, khi chire ndng Timer (Hen gi®) dwoc dat, khi chire
nang Timer (Hen gi®’) (Soak Timer (Hen gi® ngam)) dang dwoc str dung, trong khi ham ndéng, hoac trong khi nwéng thém
« Khi menu “Porridge (Chao)”, “Slow Cook (H&m)’, ho&c “Soup (Stp)” dwoc chon

B Vi du: Khi thay déi th&i gian tir “9:30” thanh “9:35”

1 Két noi day nguon. Cai dat th&i gian hién tai.
« D&t gioy bang nat [Hre Y] (Gir) va phut bang

nat [Me %3] (Phat).

« Nhan gir nut twong &ng dé thay déi thoi
gian nhanh hon.

« Khi ban da hoan tat cai dat thdi gian, nhan
nut [Starts &% ] (N&u com) dé hoan tat quy
trinh.

Phich c&m thiét bi / '

Phich cadm dién

2 Hién thi ché do cai dat thoi gian.
Nhan nut [Hr- ] (Gio) hogc M+ 3] (Phat)
d& hién thj ©.

@ dwoc hién thi.

@ bién mét.

o Keep Warm Menu &
RRIE < | >

[_Eco |
Long-gran Py
Mixed fushi SowCook Soup deancare

Keep Warm On

D& hiy cai dat thoi gian, hay nhan nit
[Cancels BUE ] (Hay).

Théng so6 ky

thuat

Kich thwéc don vi

Loai 0,63 L (3,5 coc)

Dién ap dinh mirc/Tan s6 dinh mirc 220 V ~ 50 - 60 Hz

Cong suat dinh mirc (W)

705

Eco (Tiét kiém dién)

0,09 dén 0,63 (0,5 dén 3,5 cbc)

Plain (Gao trang)

0,09 dén 0,63 (0,5 dén 3,5 cbe)

Ultra (Cwc ngon)

(
7 ( 3 3
0,09 dén 0,63 (0,5 dén 3,5 cbc)
(

Quick (Nhanh) 0,09 dén 0,63 (0,5 dén 3,5 cbc)
Rapid £ 1 Cup (Siéu tbc £ 1 cbe) 0,09 dén 0,18 (0,5 dén 1 cbc)
Long-grain (Gao hat dai) 0,09 dén 0,63 (0,5 dén 3,5 cdc)

Porridge Clrng

0,09 dén 0,18 (0,5 dén 1 cbc)

(7) neu yon Bung

(Chao) Mém 0,09 (0,5 céc)

~ |Multigrain (Gao tron cac loai hat < P <
khéc) 0,09 dén 0,45 (0,5 dén 2,5 coc)
Brown (Gao Irt) 0,09 dén 0,36 (0,5 dén 2 cbc)
Brown GABA (Gao It ndy mam) 0,09 dén 0,36 (0,5 dén 2 coc)
Sweet (Xoi) 0,09 dén 0,36 (0,5 dén 2 cbc)

Mixed (Com trén)

0,09 dén 0,54 (0,5 dén 3 cbc)

Sushi (Gao lam sushi)

0,09 dén 0,63 (0,5 dén 3,5 cbc)

Kich thwéc bén  |Chiéu rong 22,7
ngoai (cm)* Chiéu sau 30,5

Chiéu cao 19,4
Trong lvgng (kg)* 5,0
Chiéu dai day (m)* 1,4

* Gia tri gan ding

Lwuy \

o Cai dat thoi gian hién tai cé thé chénh léch khodng 30 dén 120 giay moét thang so véi thdi gian thuc tiy
thudc vao nhiét do phong va diéu kién st dung.
e Mot cdc gao khoadng 150 g.

Trwérng hop mat dién hodc phich cam thiét bj bi ngat két néi

Néu xay ra mat dién, ndi com dién sé tiép tuc cac chirc nang binh thwdng ngay sau khi co dién trd lai.
Can than véi viéc xa hoi nwdc ndng dot ngot khi &p suét bén trong ndi com dién duoc gidi phéng trong qué

trinh ndu bang ap suét.

Trang thai khi xdy ra mat
dién

Khi c6 dién tré lai

Khi ch&rc nang Timer (Hen
gi®) dang duwoc st dung

B hen gio sé tiép tuc hoat dong.
(Néu mat dién trong khoang thoi gian dai va thoi gian dat trede da troi qua, khi co dién trd lai
thi ndi com dién sé bat dau nau ngay lap tirc.)

Trong qua trinh ndu (ham
nong)

Noi com dién sé tiép tuc qua trinh nau (ham néng). Qua trinh nu cé thé khong dwoc hoan
thanh dung cach.

Khi chirc nang Keep
Warm (Gilr am) dang bat

N&i com dién tiép tuc van hanh Keep Warm (Gir &m). Nhiét do dé gity &m co thé giam xuébng.

Mua linh kién thay thé va cac phu kién tuy chon

Ron la bd phan can duoc thay thé. Mac du mic dd hao mon sé khac nhau tiy thudc vao didu kién st dung,
nhwng cac ron sé bj mon di khi chiing dwoc st dung. Déi véi cac vét ban khé tay rira, mui hdi hodc hw héng
nghiém trong, hay lién hé v&i noi ban hang.

Lé&p pht fluorocarbon ctia ndi trong ¢ thé bi mon va bong tréc khi stv dung trong thdi gian dai. (Xem Tr. 9.)
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