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IMPORTANT SAFEGUARDS

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

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

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

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

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

taking off parts.

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

malfunctions or has been damaged in any manner. Return appliance to the nearest

authorized service facility for examination, repair, or adjustment.

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

8. Do not use outdoors.

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

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

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

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

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

14. Risk of electric shock, cook only in removable container.

SAVE THESE INSTRUCTIONS

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

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

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

The following instructions are applicable to 220 V only:

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk
of electrical shock, this plug is intended to fit into a polarized outlet in only one way. If the
plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to defeat this safety feature.
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] Important Safeguards

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

JAN

WARNING

improperly.

This symbol indicates there is
a possibility of serious injury or
death™ when the product is handled

A

CAUTION

This symbol indicates there is a
possibility of minor or moderate injury
or damage to property ® when the
product is handled improperly.

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

outpatient care.

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

extended outpatient care.

*3 “Damage to property” is defined here as damage that affects a

building, furniture, livestock, or pets.

* The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals
from physical and property damage. To ensure safety, please follow them carefully.
* Do not remove the caution/warning labels attached to the rice cooker.

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

Description of Symbols

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

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

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

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

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

/\ WARNING

Only use a voltage of 220 V AC. Use
of any other power supply voltages may
cause fire or electric shock.

Use an electrical outlet rated for 7

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

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

SO

O

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

This is to avoid fire.

Do not use a damaged power cord.
Do not damage the power cord.

Do not modify, forcefully bend, pull,
twist, or fold the cord. Do not place the
cord near high temperature surfaces or
under/between heavy objects to prevent
fire and electric shock.

2,

!

If the power cord is damaged,
purchase a replacement cord from
the manufacturer or its service agent
and replace the damaged cord.
Otherwise, a malfunction or accident
may occur.

!

Insert the power plug completely into
the outlet.

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

Keep the appliance plug out of the
reach of small children.

Do not allow them to place the appliance
plug in their mouths.

Doing so may cause electric shock,
short circuits, or fire.

Keep the appliance plug away from
metal objects, such as pins, or dust.
This is to avoid electric shock, short
circuits, or fire.

Be sure to use the specified power
cord only. Do not use the power cord
for any other devices.

Doing so may cause malfunction or fire.

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

Doing so may cause electric shock,
short circuits, or fire.

QO O

Do not handle the power plug with
wet hands.
Doing so may cause electric shock or

Do not touch injury_
the unit with
wet hands

@

Never open the lid during cooking.
Doing so may cause burns.

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

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

20%,

Do not allow children to use the rice
cooker by themselves or do not use
the rice cooker within the reach of
small children.

Doing so may cause burns, electric
shock, or injury.

2,

Do not immerse the rice cooker in
water or splash water over the rice
cooker.

Neverimmerse  Doing so may cause short circuits and

the unit in water .
or other liquid electric shock.

o

O

Do not expose the power plug to
steam.

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

O

Do not insert any metal objects, such
as pins, wires, etc., into any gaps
between the parts.

Doing so may cause electric shock or
malfunction.

Disassembly
is prohibited

Do not attempt to modify the rice
cooker. Disassembly or repairs
should be performed only by an
authorized service representative.
Otherwise, fire, electric shock, or injury
may occur.

O

Do not use the rice cooker in any

way not described in the instruction

manual (supplied COOKBOOK).

Steam or contents may spray out,

causing burns or other injuries.

Examples:

* Heating ingredients and seasonings
inside of plastic cooking bags, etc.

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

0

Household use only.

This appliance is intended to be used

in household and similar applications

such as:

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

« farm houses

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

* bed and breakfast type environments

S
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Important Safeguards

/\ WARNING

Stop using the rice cooker

immediately in case of any

malfunction or failure.

Using the rice cooker with a problem

may cause fire, electric shock, or injury.

Examples of malfunction and failure:

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

* Smoke comes out of the rice cooker or
a burning odor is detected.

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

* The inner pot is deformed.

*» There are other problems or

O O

Do not use the rice cooker near walls
or furniture.

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

At least 30 cm

abnormalities.
Immediately unplug the power plug
from the outlet and contact the place of
purchase for inspection/repair service.

Do not use the cooking plate without
the inner pot.

Doing so may cause fire, smoke, or
burns.

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

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

%

Do not use the rice cooker on a

Be sure to place the healthy cooking
plate on top of the cooking plate. Do
not place the healthy cooking plate
directly inside the inner pot.

Doing so may cause fire, smoke, or
burns.

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

0 QO

/\ CAUTION

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

Steam and heat may cause deformation
of the operation panel, and/or damage,
discoloration, deformation, and/or

O

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

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

malfunction of the rice cooker. When
using the rice cooker on a sliding
tabletop, pull the tabletop out so that the
operation panel is not exposed to the
emitted steam.

O

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

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

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

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

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

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

Touching the hot surfaces may cause
burns.

@O0V

Do not touch

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

Doing so may cause burns.

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

2,

Do not handle the inner pot with
bare hands when the rice cooker

is in operation or immediately after
cooking. Be sure to use oven mitts,
etc. to pick up the inner pot.
Touching the hot pot may cause burns.

Do not move the rice cooker while it
is cooking.

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

@0 Oe@

Do not touch

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

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

Unplug the
power cord

Unplug the power plug when not in
use.

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

2,

Do not use the cooking plate and
healthy cooking plate in any other
appliances.

Doing so may cause fire or burns.

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

Otherwise, electric shock, short circuits,
or fire may occur,

O

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

N\




Important Safeguards

B Follow the safety instructions
in order to use your rice cooker
safely for many years.

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

e Do not cover the rice cooker
with a cloth or any other
objects during cooking.
Doing so may cause the rice
cooker or the lid to become
deformed or discolored.

e Do not store cooled rice in the rice cooker.
Doing so may cause unpleasant odors.

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

The fluorocarbon resin coating on the inner

pot may wear and peel with extended use. It is
harmless to humans and does not interfere with
actual cooking or the heat insulating capability of
the rice cooker.

If deformation or corrosion is found on the inner
pot, a new inner pot may be purchased. Contact
the place of purchase.

-

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

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

* Do not keep anything other than white rice or
rinse-free rice warm in the rice cooker.

* Do not use vinegar inside the inner pot.

* Use only the supplied spatula or a wooden
spatula.

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

* Do not place a basket inside the inner pot.

* Do not place dishes, hard utensils, or other
hard objects inside the inner pot.

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

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

* Be careful not to scratch the inner pot when
rinsing rice in it.

If the inner pot becomes deformed, contact the

place of purchase.

~N




Names and Functions of Component Parts

Steam vent
Steam cap

Inner lid button

Inner lid gasket
It is not removable.

Do not attempt to i Lid

removeit. | [0

(SeeP33t034) | =777 I/ / //N

= Lid gasket \ Heating plate
Itis not \\\\‘h
\ removable. ® @ Lid sensor
\ Do not attempt to
Inner lid \remove it.

Inner pot

Upper casing

Carrying handle
Use the handle when
carrying the rice cooker.

Tab

Hook catch

Hook button /

Push to open

the lid. ~
Heater plate  cepter sensor >
Appliance plug
inlet
Power cord

Power plug
(Insert it into an outlet.)

Appliance plug
(Insert it into the appliance
plug inlet.)
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2 Names and Functions of Component Parts

Operation panel
p

Display
Displays the s symbol (menu
cursor) and the current time, etc.

[Hour] and [Min] keys

Used to set the current

time and the time under
the Timer function.

Timer lamp
Lit or blinks when the
Timer function is set.

[synchro-|
|Cooking|

ck | short | beed I
o.2C
S35

Slow
Cook | Cake

Plain la

-~

Timer

[Timer] key
Used to set the timer.

l Hour| Min |

Sweet ‘Browr\‘?mndge

Start lamp
Lit during cooking, etc.

[Start] key
Used to start cooking rice and
food, etc.

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

.

) €
\

« The small projections (O ) on the [Start] and [Keep Warm/Cancel] keys are to aid persons with a visual impairment.

Keep Warm lamp
Lit when the Keep Warm
function is on.

Kep
Warm

Cancel

[Keep Warm/Cancel] key
Used to keep rice warm
and to cancel the current
operation.

B Checking the accessories

Cooking plate

Spatula ¢

The spatula
can be
placed on
the rice
cooker.

COOKBOOK

<

Measuring cup (for rice only)

Approx. 1 cup (approx.

0.18 L), approx. 150 g

B For first time use

m Wash the inner pot and accessories before using
them. (See P.32.)

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker

during cooking, steaming, or when the Keep Warm

function is on are normal and do not indicate a problem:

* Clicking sound (This is the sound of the
microcomputer controller.)

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

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

M Lithium battery

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

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

Note \

e Do not attempt to replace the lithium battery
yourself.

To replace the lithium battery, contact the place
of purchase.

W Checking the current time

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

S
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Menu options and features

Timer Hegp
) Warm
function functi Feature
availability _function
availability
Plain O ©) Cooks white rice (long-grain rice).
Synchro-Cooking - O* Cooks rice and side dishes together using the cooking plate.
Quick - O Quickly cooks white rice (long-grain rice).
Short O @) Cooks white rice (short-grain rice).
Mixed - A Cooks seasoned rice.
Sweet - A Cooks steamed glutinous rice.
Brown o A Cooks brpwn rice or multigrain brown rice (brown rice mixed with
other grains).
Porridge O A Cooks porridge.
See P.44 for cooking capacities.
O: Available
—: Not available

A\: Do not use the Keep Warm function to ensure the maximum flavor of cooked rice.
* Remove the cooking plate from the rice cooker before using the Keep Warm function.

Note \
e \When using the “Porridge” menu, porridge can become pasty if kept warm for too long. Serve it as soon
as possible.

11
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Tips on making delicious rice

Select quality rice and a good storage

location.

» Choose freshly polished, glossy rice with a
uniform grain size.

« Store rice in a cool, dark, well-ventilated place.

Carefully measure the rice using the
supplied measuring cup.

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

Rinse the rice quickly.

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

Use cold water and quickly rinse the rice by hand
so that the rice does not absorb the starchy water.

Cooking rinse-free rice

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

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

Adding other ingredients to rice

The total amount of ingredients should be no
more than approximately 70 g per cup of rice. Mix
seasonings well and then add other ingredients
on top of the rice. If other ingredients are to be
added to the rice, be sure to use no more than
the acceptable maximum amount (see the table
below).

1.0L 1.8L

b (5.5-cup) type (10-cup) type
Mixed 3 cups 6 cups
Sweet 3 cups 5 cups
Brown 3 cups 5 cups

» Do not open the lid during cooking to add other
ingredients.

S

\ED\ Read P.14 to15 for preparations

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

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

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

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

* When seasonings are settled at the bottom

» When ketchup or tomato sauce is added

* When other ingredients are mixed with rice

* When adding ingredients to porridge, add
water to the rice so that the water level after the
ingredients are added is not over the top line for
porridge.

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

® Amount of water to add

If adding more or less water than the
recommended amount, do not deviate from that
amount by any more than 1/3 of one line. Doing
so0 may cause the contents to boil over.

Corresponding scale (Use the
Menu corresponding scale on the inner pot
as a reference.)
Plain “Plain” scale
Synchro-Cooking |“Plain” scale
Quick “Plain” scale
Short “Plain” scale
Mixed “Plain” scale
ﬁ(\:\‘;e)et (sweet “Sweet” scale
Sweet (sweet
rice and Between the “Plain” and “Sweet”
non-glutinous scales
rice)
Brown “Brown” scale
. Har rridge: “Porri * hard” |

Porridge Sc'c:ftdp%(:r‘riddg%(:3 “Po?rid%gee- so?t"dscsaflz °

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

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

« If the amount of water to add is specified on a
package of germinated brown rice or multigrain
brown rice, follow the directions on the package
and add water according to your personal
preference.
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Cooking semi-polished rice, whole rice,
barley rice, germinated brown rice, or
multigrain

« Select the “Short” menu.

* When cooking porridge, select the “Porridge”
menu.

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

» Multigrain brown rice is a mixture of brown rice
and multigrain.

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

« If there is an equal amount of brown rice or
multigrain brown rice and white rice, or there is
more white rice than brown rice or multigrain
brown rice, select the “Plain” menu. (See P.11.)
(Soak the brown rice separately for 1 to 2 hours
before cooking.)

Cooking multigrain together with white

rice

» The amount of multigrain should be less than
20% of the volume of the white rice.

» The maximum acceptable amount for the
combination of white rice and multigrain is 4
cups for the 1.0 L type and 8 cups for the 1.8 L
type.

* Place the multigrain on top of the white rice.
Mixing them together may result in improperly
cooked food.

« If the multigrain is too hard, soak it separately
for approximately 1 hour prior to cooking and
then place it on top of the white rice.

» Small grained multigrain, especially amaranth,
can expand and stick to the inner lid.

Cooking multigrain together with brown

rice

* Be sure to select the “Brown” menu.

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

Cooking short-grain rice
* When cooking short-grain rice, select the “Short”

menu. When cooking seasoned rice with various
ingredients using short-grain rice, select the
“Mixed” menu. Dark brown crisp rice may be
formed when cooking short-grain rice. Selecting
any other menu may result in improperly cooked
food.

13
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3 Before Cooking Rice

Measure the rice.

Be sure to use the supplied measuring cup.
Filling the supplied measuring cup until it is

level provides approximately one cup of rice
(approx. 0.18 L).

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

Correct measurement Incorrect measurement

Note \

e Be sure to use the specified volume of rice (see
the specifications table on P.44) to ensure
properly cooked rice.

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

2

Rinse the rice. (Rice can be

rinsed in the inner pot.)
For rinse-free rice, see P.12.

Note \

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

e Do not apply too much force while rinsing rice.
Doing so may cause the inner pot to be deformed,
preventing rice from cooking properly.

Adjust the water level.

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

Tips

e Check the type of rice and the menu and adjust
the water level to your personal preference. (See
the guidelines on P.12.)

When cooking 3 cups
of white rice, adjust the
water level to line “3”

on the “Plain” scale.

Wipe any water and rice, etc. off

the inner pot.
Outside and brim of the inner pot

Inside the rice cooker
Inner lid button
Inner lid gasket

>

Heater plate Inner lid

/ / Upper casing
@ // Center
% sensor




M\Caution \

e Be sure to remove any cooked rice or grains
of rice on and around the heater plate, center
sensor, lid sensor, upper casing, and hook catch.
(See P.33.)
Any rice that is not removed can prevent the
lid from closing, allow steam to leak out during
cooking, or enable the lid to open and the
contents to spray out, resulting in burns or injury.

5 Place the inner pot inside the

rice cooker and close the lid.

(1) Turn the inner pot slightly left and right so
it is positioned correctly without any tilt.
(2) Close the lid.

Make sure
that the
inner lid is
placed.

\ N

Note \

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

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

Connect the power cord.

(2) Insert the plug.

Power plug

The power turns on and the s symbol

blinks.
Plain [37*] Quick | short | Mixed
BN
i1
_'.-'-
Sweet‘Brown‘Porridge‘ ég’g}’( | Cake
Note \

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

Kee
Warpn

Cancel

15




4How to Cook Rice

Press the [Menu] key to move Press the [Start] key.

A to the desired menu. The Start lamp lights up.

Each time the [Menu] key is pressed, the Cooking starts.

selected menu changes in the order shown The rice cooker mak:es qn? short gnd one
long beep when the “Plain” menu is selected

below. and one long beep when other menus are
The a symbol blinks while the menu is being 9 P
selected.
selected.
. |Synchro-| . "
Pl ! k | Short | Mixed
Plain [¥7e] Quick | short | Mixed i (2 Quic | shor | vine
P
o
A, SR, S
1.1
o.aC a5
. Slow
Sweet [Brown Porrid Cak
Sweet‘Brown‘Pon‘idge‘ gg’g}’( | Cake wee ‘ rown‘ o ge‘ Cook | aKe
On

Synchro- . . h
Plain = Cooking = Quick =» Short = Mixed
E Slow ]

Cake ¢ 20} = Porridge «=Brown «=Sweet

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

Note \

e When the “Quick” menu is selected, the cooking
time is shorter and cooked rice is slightly hard
compared to the “Plain” menu.

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

time.

» Each time the [Hour] key is pressed, the set
time increases by 5 minutes. Each time the
[Min] key is pressed, the time decreases by 5
minutes.

» The cooking time can be set between 40 and
90 minutes in units of 5 minutes.

Increases by —- Hourl Min—— Decreases by
5 min. 5 min.

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

16
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Cooking time guidelines

Menu

Unit size Plain Synchro-Cooking Quick Short
1.0 L (5.5-cup) type 32 t0 43 min 37 to 48 min 24 to 36 min 43 to 58 min
1.8 L (10-cup) type 32 to 46 min 46 to 58 min 24 t0 42 min 44 to 59 min
Unit size Menu Mixed Sweet Brown
1.0 L (5.5-cup) type 3110 46 min 35 to 46 min 68 to 86 min
1.8 L (10-cup) type 32 to 55 min 42 to 57 min 68 to 86 min

* The above times indicate the amount of time until the end of steaming after cooking is completed when
rice is not soaked and the Timer function is not set. (Voltage: 220 V, Room temperature: 23°C, Water

temperature: 23°C, Water level: Normal)
» Cooking times vary somewhat depending on the amount of rice being cooked, the type of rice, the type and

quantity of ingredients, the room temperature, the water temperature, the amount of water, the electrical
voltage, and whether the Timer function is used or not, etc.
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50nce Rice Is Finished Cooking

Once the final steaming process
begins, the remaining time is
displayed.

The time until steaming is completed is
shown on the display in units of 1 minute.

* The steaming time varies depending on the
selected menu.

Synchro-

Plain Cooking-| Quick ‘ Short ‘ Mixed
VN
Ready in

11

L ™

Sweet‘Brown|Porridge Cook ‘ Cake

1 When the rice has been cooked

The Keep Warm function is automatically
activated.

The Keep Warm lamp and current time light
up.

The rice cooker beeps 8 times (long beeps).

Plain ‘i‘g:z;‘;‘ Quick ‘ Short ‘Mixed

[ g
e

Sweet‘Brown‘Porn‘dge clggi/( ‘ Cake

Off

Kee
WarrF\)'\

Cancel

* For porridge, press the [Keep Warm/Cancel]
key and serve it as soon as possible.

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

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

S

Stir and loosen the cooked rice.

Stir and loosen the rice as soon as cooking is
complete.
» Use an oven mitt, etc. to hold the inner pot.

0956595 “
00°00
[¢) OOOQOQQ O
00 %
0 0g
o

Condensation
collects here
(upper casing).

2

Inner pot

Note \

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

When you are finished using the
rice cooker...

] Be sure to press the [Keep Warm/
Cancel] key.

Note \

e |f you disconnect the power plug without
canceling the Keep Warm function, the next
time you turn on the rice cooker, the Keep
Warm lamp is lit and you cannot cook.

2 Disconnect the power plug and the
appliance plug.

(1) Disconnect the
power plug.

/
Dlsconnect rﬁ(
the appliance plug.

3 Clean the rice cooker (see P.32 to
36).

Cn




- 6Using the Timer Function

2 Press the [Menu] key to select
Plain (25| Quick

the desired menu.
Shon‘MixedI

The a symbol blinks while the menu is being
selected.
35
Sweet srown poridee] S | Cake

46 0ol
L

lo Timer : — 5 Plain ‘i’g‘i‘l;‘j Quick ‘ Short ‘Mixed
P

) i

J

o o
Warm
Start Me‘n ! Cancel Sweet‘Brown‘Porridge (S:lggi’( ‘ Cake

7 3

Timer function %

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

« It is not necessary to press the [Menu] key if

the desired menu is already selected.
» Select “Timer” and set the desired completion

time. The start of cooking is automatically adjusted 4

[13 H bH
so that the cooking is completed at the preset If you select the Porrldge

time. menu, use the [Hour] and [Min]
 The preset timer settings are stored in the keys to set the desired cooking

memory. .

time.
« Each time the [Hour] key is pressed, the set

Tips time increases by 5 minutes. Each time the
e Example: If “Timer” is set to 11:30, cooking is [Min] key is pressed, the time decreases by 5

completed at 11:30. minutes.

» The cooking time can be set between 40 and
90 minutes in units of 5 minutes.

1 Connect the power cord. (—)

Increases by — Hour| Min—— Decreases by
5 min. 5 min.

2 Check the current time.

Synchro-|

Plain Cooking

‘ Quick ‘ Short | Mixed

* The default setting is 60 minutes. Adjust the

m”‘ time as desired.
gy b

i

. Sl
Sweet‘Brown ‘Pomdge Cok ’ Cake

» See P.43 for the procedure to set the
current time.
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6 Using the Timer Function

Press the [Timer] key.

The Timer lamp blinks.

. [Synchro-| . :
Plain |Cooking‘ Quick ‘ Short ‘ Mixed

B3

Sweet|Brown‘Porridge ég’gﬁ ‘ Cake

» The previously preset time is displayed. It is
not necessary to set the timer again when
setting the Timer function at the same time.

Note \

e The Timer function is not available in the following
cases.

* When the “Synchro-Cooking”, “Quick”, “Mixed”,
“Sweet”, “Slow Cook”, or “Cake” menu is
selected

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

e If the Keep Warm lamp is lit, press the [Keep

Warm/Cancel] key to turn off the lamp. (The Timer

function is not available while the Keep Warm

lamp is lit.)

e Dark brown crisp rice may be formed when the
timer setting is extended. If this is an issue,
thoroughly rinse the rice, barley, etc.

Timer setting guidelines for each menu

(The following table can be used for rinse-free

Use the [Hour] and [Min] keys to

set the desired completion time.

Press the [Hour] key to set the time in units of
1 hour and the [Min] key to set it in units of 10
minutes.

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

Plain Synchro-|

m — Cooking
% (" roag

Quick | Short ‘ Mixed

Sweet‘Brown‘Pom’dge| gfgﬁi ‘ Cake

rice as well.)
Menu Timer setting guideline
Plain 50 minutes or more
Short 1 hour or more
Brown 1 hour and 30 minutes or more
Porridge Cooking time + 2 minutes or more

* When the preset time is less than the timer
setting guideline, cooking may not be completed
at the preset time.

B Sounds emitted by the rice cooker

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

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

Note \

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

Press the [Start] key.

The Timer lamp lights up and the Timer
function is set.

The rice cooker makes one short and one
long beep when the “Plain” menu is selected
and one long beep when other menus are
selected.

. |Synchro- . .
Plain COOking‘ Quick ‘ Short ‘Mlxed

B

( (201
(g

Sweet‘Brown‘Porridge é{f(‘)"li ‘ Cake

C

« If you make a mistake or otherwise want
to reset the timer, press the [Keep Warm/
Cancel] key and repeat the procedure from

step 3 on P.19.
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7Keeping Rice Warm

The taste and gloss of white rice (rinse-free rice)
can be maintained.

The rice cooker automatically switches to the Keep
Warm setting when cooking is completed.

B Turning off the Keep Warm
function

Press the [Keep Warm/Cancel]
key.

The Keep Warm lamp turns off.

B Restarting the Keep Warm
function

Press the [Keep Warm/Cancel]
key.
The Keep Warm lamp lights up.

B Keeping a small amount of rice
warm

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

B While the rice cooker is in the
Keep Warm setting

The Keep Warm lamp is lit while the rice cooker is
in the Keep Warm setting.

S |

B Elapsed Keep Warm time display

Hold down the [Hour] key to display the elapsed
Keep Warm time while the Keep Warm function is
on. The elapsed time is displayed in units of 1 hour.
If more than 12 hours has elapsed, the time on the
display keeps blinking up to 24 hours.

_

[

Hour| Min
% Sweet‘Brown‘Porridge‘ élggi: ‘ Cake

Note \

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

* Using the Keep Warm function with cold rice

» Adding cold rice to rice that is being kept warm

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

* Using the Keep Warm function with the power
plug disconnected.

* Using the Keep Warm function for longer than
12 hours

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

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

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

Do not cancel the Keep Warm function with any
rice left in the rice cooker.

Plain iy;';l:;‘;‘ Quick ‘ Short ‘ Mixed

2
")

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

e For porridge, press the [Keep Warm/Cancel] key
and serve it as soon as possible. Any porridge
left in the rice cooker can become pasty when
water on the inner lid drips. Serve it as soon as
possible.

e Especially when the rice cooker is used in cold
climates or high ambient temperatures, etc.,
serve it as soon as possible.

21




8 Cooking Rice and Side Dishes Together

You can use the cooking plate to cook side dishes
described in the supplied COOKBOOK at the same
time as you cook rice.

See the supplied COOKBOOK for directions.

Note \

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

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

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

e Do not use sharp utensils such as kitchen knives,
table knives, or forks inside the cooking plate and
healthy cooking plate.

When using the healthy cooking

plate

Setting the supplied healthy cooking plate on
the cooking plate reduces oil in the ingredients
to be cooked for healthier dishes.

It is useful to cook meat dishes.

How to set the healthy cooking plate

Healthy cooking plate

Cooking plate

Precautions for using the healthy cooking

plate

e Be sure to place the healthy cooking plate
on top of the cooking plate. Do not place
the healthy cooking plate directly inside the
inner pot without the cooking plate.

e Do not use the healthy cooking plate in any
other appliances. Doing so may cause fire or
burns.

e Do not use the healthy cooking plate for the
following dishes. The contents may boil over.
Simmered dishes, egg dishes, desserts
such as puddings, cakes, etc.

22

To enjoy various concurrent cookings

Precautions for ingredients to be placed in
the cooking plate
e Do not fill up the cooking plate with ingredients.
e Use the guideline for placing the ingredients
and spread or make spaces between
ingredients so that steam is applied evenly.
Fill up the cooking plate to the position
shown below.
* Solid ingredients:

Up to this line

e Do not let ingredients cover the holes of the
cooking plate.

Do not let ingredients cover these holes.
Hole

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

If milk or fresh cream is separated during

use, stir it well.

e Only use a small amount of leavening
ingredients such as pancake mix (about 1/3 of
the cooking plate). Be careful with the number
of eggs because they increase in volume. (Do
not add more than 2 eggs for the 1.0 L [5.5-cup]
type or more than 3 eggs for the 1.8 L [10-cup]
type. However, the number of eggs can be
adjusted according to the amount of ingredients
to be added and the size of the eggs.

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

o Using the cooking plate, only steaming is possible.

If heating is not sufficient while cooking by following

the above suggestions, transfer the ingredients to

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

| S




1 Prepare ingredients and place

them in the cooking plate.

+ Spread the ingredients entirely across the
cooking plate instead of stacking them on top of
each other. Doing so may cause the contents
to boil over or result in improperly cooked rice.

Note \
e See P.22 when using the healthy cooking plate.

Make the necessary
preparations for cooking rice
(see P.14).

Note \

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

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

Place the cooking plate inside

the inner pot and close the lid.

(1) Turn the inner pot slightly left and right so
it is positioned correctly without any tilt.

(2) Place the cooking plate.

(3) Close the lid.

Cooking
plate

Inner pot

Note \

e Be sure to place the cooking plate inside the inner pot.
e Make sure that the cooking plate is level (not set
at an angle).

S

4 Connect the power cord.

/

(1) Insert the plug.

(2) Insert the plug.

Power plug

Note \

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

Use the [Menu] key to select the

“Synchro-Cooking” menu.
The a symbol blinks while the menu is being
selected.

Synchro-
Cooking

Quick ‘ Short ‘Mixed

Plain

—
1

S

Sweet‘Brown‘Porridge élggﬁ’( ‘ Cake

U

Be sure to select the “Synchro-Cooking”
menu when cooking concurrently.

23
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8 Cooking Rice and Side Dishes Together

Press the [Start] key.

The Start lamp lights up and concurrent
cooking starts.

Plain [¥70%" Quick | short | Mixed

_

Ly g

_"_’_

Sweet‘Brown‘Porridge g?g}’( ‘ Cake

(0]}}

v

Note \

Remove the cooking plate and
stir and loosen the rice.

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

Once cooking is completed, the
rice cooker beeps 8 times (long
beeps).

The Keep Warm lamp lights up.

Plain ‘i‘ggﬁm Quick ‘ Short ‘Mixed

G

e

Sweet‘Brown|Porridge‘ gg’g}i ‘ Cake

Off

Note

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

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

e Do not tilt the cooking plate while removing it. Do
not hold the protrusion at the center.

The broth, etc., may spill out, resulting in burns.

e Do not return the cooking plate to the inner pot
after removing it.

Doing so may result in the rice spoiling or not
being kept warm.

e When cooking with ingredients that release a lot
of liquid, oils, or fats when heated, or that expand
during heating, such as eggs and the like, some
of the broth may overflow down into the rice.

Use a spoon, etc. to serve the
cooked food in a dish when the
healthy cooking plate was used.
Be careful not to spill oil, etc.
collected at the bottom of the
healthy cooking plate.

Cooking without making rice

Cooking can be performed with water added to
the inner pot.
See “Steaming Food” (P.27 to 28).

S




s 98Iow Cooking

You can prepare soup and simmered dishes with ease. 3 Connect the power cord.
See the supplied COOKBOOK for directions.

Food is first brought to near boiling and the heat Note \
is then lowered for simmering. The temperature is
then lowered even further to continue simmering. By
gradually lowering the heating temperature in this
way, flavors are enhanced and the liquids do not boil

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

down even when heated for a long period of time. Use the [Menu] key to select the
“Slow Cook” menu.
Note \ The 4 symbol blinks while the menu is being

. . . selected.
e Caution should be exercised when making ot
ynchro-

dishes other than those described in the supplied Plain |Cooking
COOKBOOK, as they may boil over.
e Stir well before cooking to prevent seasonings

Quick ‘ Short ‘ Mixed

from settling at the bottom of the inner pot. ",",' " M
e When simmering food in broth, cool it down == A

before cooking.

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

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

e Add ingredients that can easily boil over such as
milk after heating is completed and heat them for

Sweet‘Brown ‘Porridge‘ gg)’;’( ‘ Cake

no more than an extra 5 minutes. Adding these F
ingredients at the beginning may cause them to
boil over.
1 Prepare ingredients. 5 Use the [Hour] and [Min] keys to
set the desired cooking time.
. . . Each time the [Hour] key is pressed, the set
2 Add the mgredlents to the inner time increases by 5 minutes. Each time the
pot and close the lid. [Min] key is pressed, the time decreases by 5
minutes.
The cooking time can be set between 5 and
Note \ 180 minutes in units of 5 minutes.
e Use the “Plain” scale on the inside of the inner pot Plain ‘iyg;n::;‘ Q“iCk| Short "V"X‘“'d
as a reference. Using more than the maximum
acceptable amount (see the table below) can 1
prevent proper boiling or cause the contents :'._' M
to boil over. Be careful not to use less than the hd
minimum required amount either, as that can also w Sweet‘amwn‘pomdge| Slow ‘ Cake
cause the contents to boil over.
“Plain” scale
1.0 L type 1.8 L type
(5.5-cup) (10-cup)

Maximum Minimum Maximum Minimum
5.5 or below | 2 or above | 8 or below | 3 or above

25




9 Slow Cooking

Press the [Start] key.

The Start lamp lights up and cooking starts.
“Ready in” is shown on the display.

Synchro-|

Plain Cooking Quick ‘ Short ‘ Mixed
Ereeyin _
it

<ILl ™
v

Sweet|Brown‘Porridge élg‘;’;i ‘ Cake

(0])]

C

Note \

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

Once cooking is completed, the
rice cooker beeps 8 times (long

beeps).
The Keep Warm lamp lights up and “Oh” is
shown on the display.

Plain |Scyo'::|:;‘;‘ Quick ‘ Short |Mi><ed

il

LN

v

'

Sweet‘Brown‘Porn‘dge‘ élggii ’ Cake

Off

Kee
Warr%

Cancel

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

26

Note \

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

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

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

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

4. Repeat the procedure from step 4 on P.25

Once cooking is completed...

] Be sure to press the [Keep Warm/
Cancel] key.

O
Kee
Wal rr%

Cancel

2 Disconnect the power plug and the
appliance plug.

3 Clean the rice cooker (see P.32 to
36).

Note \

e \When cooking is completed, the food is
automatically kept warm and the elapsed
Keep Warm time is displayed in hourly
increments from the first hour (“1h”) up to
6 hours (“6h”) after that. After 6 hours has
elapsed, “6” blinks on the display.

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

S




0 Steaming Food

You can also perform steam cooking by adding Use the [Menu] key to select the
water to the inner pot without making rice. “g| Cook”
ow Cook” menu.

1 Add ingredients to the cooking The s symbol blinks while the menu is being
selected.
plate. e
Plain C’g‘:ki:‘(;‘ Quick ‘ Short ‘ Mixed
2 Add water to the inner pot, (2071
. s L wm
place the cooking plate inside, > —
and close the lid. Sweet‘Brown‘Porridge‘ élg(‘)’ﬁ ‘ Cake

See the following guideline for the amount of
water to add.

* 1.0 L (5.5-cup) type: 3.5 cups (630 mL)

* 1.8 L (10-cup) type: 4.5 cups (810 mL)

5 Press the [Hour] and [Min] keys

to set the desired steaming time.
Each time the [Hour] key is pressed, the set
time increases by 5 minutes. Each time the
[Min] key is pressed, the time decreases by 5

Place the cooking
plate.

Use the supplied
measuring cup
to add water.

minutes.
The steaming time can be set between 5 and
60 minutes.

Note \ Plain ‘Sc)g‘;l::;‘ Quick| Short ‘Mixed

e Be sure to add an appropriate gmount of water in Hour| Min 151

the inner pot. Do not allow the inner pot to run out | g WY

of water or the cooking plate to become immersed h -

in water during Steaming- Sweet‘Brown‘Pom’dge| (SZE(\)I;Q ‘ Cake

Cooking plate
Press the [Start] key.

a il R .% il ol The Start lamp lights up and steaming starts.
“Ready in” is shown on the display.

—— Water
Q k J Plain ‘Sy "Chw‘ Quick ‘ Short ‘ Mixed

Cooking

3 Connect the power cord. I Reacy in -1
Dy ™
v
NOte \ Sweet|Brown‘Porridge‘ ég’gﬁ ‘ Cake
e |f the Keep Warm lamp is lit, press the [Keep On

Warm/Cancel] key to turn off the lamp.

®

S
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]0 Steaming Food

Note \

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

7 Once the steaming is completed,
the rice cooker beeps 8 times (long

beeps) (the Start lamp turns off).
The Keep Warm lamp lights up and “Oh” is
shown on the display.

. |Synchro- . "
Plain ‘Cﬂoking‘ Quick ‘ Short |Mlxed

e

i

hd

.

Sweet|Brown‘Porridge‘ élc?(‘)';i | Cake

Off

Keep
Warm

Cancel

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

/M\Caution \

* Be careful not to be burned by the escaping steam
when opening the lid.

Note \

e Be sure to add water for additional steaming to
prevent the inner pot from running dry.

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

1. Remove the inner pot and add water.
For the amount of water, see step 2 on P.27.

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

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

4. Repeat the procedure from step 4 on P.27.

« Be careful when removing the cooking plate

after cooking, as it is hot.
« Serve the food as soon as steaming is
completed. If not removed from the rice

cooker right away, the food becomes wet and

s0oggy.

Do not tilt the cooking plate while removing
it. The broth, etc., may spill out, resulting in

burns.

Once steaming is completed...

] Be sure to press the [Keep Warm/
Cancel] key.

2 Disconnect the power plug and the
appliance plug.

3 Clean the rice cooker (see P.32 to
36).

S




B Guidelines for steaming times

Ingredients Amount Approx. time Tips for steaming
. ) . Make a few small slits in the surface
Chicken 1 fillet (200 to 300 g) 25 to 30 min of the chicken.
White fish 2 to 3 fillets (150 to 200 g) 20 to 25 min Fillet to a thickness of 2cm or less.
Be sure to wrap in aluminum foil.
Shrimp 6 to 10 (100 to 200 g) 15 to 20 min Steam in shells.
Carrots 1 to 2 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Potatoes Medium size, 2 to 3 (250 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Sweet potatoes Medium size, 1 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Meat dumplings . . )
(warming) 8to 15 20 to 25 min Space evenly in the cooking plate.

* Do not fill the cooking plate for the 1.0 L (5.5-cup) type any higher than 3 cm, or 4 cm for the 1.8 L (10-cup)
type. Doing so may cause the food to touch the lid, resulting in wet and soggy food.

* Do not let the ingredients block the hole of the inner lid.

* The above steaming times are only a guideline. The required time varies depending on the temperature,
quality, and quantity of the ingredients.

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

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

* When meat, fish, etc. are steamed too long, they become hard. If food does not steam sufficiently at shorter
times, cut it into thinner slices.

* Be sure to wrap fish, etc., in aluminum foil for steaming. Otherwise, the contents of the cooking plate may
boil over.
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] Making Cakes

You can make cakes described in the supplied
COOKBOOK.

Note \

e Do not make any cakes not described in the
supplied COOKBOOK as they may not be cooked
properly.

e Do not cook with a greater volume of ingredients
than that indicated in the supplied COOKBOOK.
Doing so may cause the contents to boil over.

1 Prepare ingredients.
2 Pour the dough into the inner pot.

3 Remove any air from the dough.

Note \

e Remove any air from the dough on a soft cloth.
Otherwise, the inner pot may become deformed
or damaged.

4 Place the inner pot inside the
rice cooker and close the lid.

(1) Turn the inner pot slightly left and right so
it is positioned correctly without any tilt.
(2) Close the lid.

Make sure that the inner lid
is placed properly.

Inner pot

5 Connect the power cord.

Note \

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

| S |

Press the [Menu] key to select

the “Cake” menu.

The a symbol blinks while the menu is being
selected.

Plain ‘i’g‘;ﬁ:‘c’g‘ Quick ‘ Short ‘ Mixed

4t
1y wm
v<

Sweet‘Brown‘Porridge ém ‘ Cake

U

7 Press the [Hour] and [Min] keys

to set the desired heating time.
Each time the [Hour] key is pressed, the set
time increases by 5 minutes. Each time the
[Min] key is pressed, the time decreases by 5
minutes.

The heating time can be set between 5 and 80.

Plain ‘SC?;EL‘;‘ Quick| Short ‘Mixed

:' ,:
h<py Blinks|
Sweet‘Brown‘Pon'idge| éfg;i ‘ Cake

Press the [Start] key.

The Start lamp lights up and heating starts.
“Ready in” is shown on the display.

Synchro-|
Cooking

m tReady in

Plain ‘ Quick ‘ Short ‘ Mixed

pr | g
R Y/
D 4

Sweet‘Brown‘Porn‘dge‘ glggii ‘ Cake

On

@




9 Once the heating is completed,
the rice cooker beeps 8 times
(long beeps).

The Keep Warm lamp and “0” in the display

blink.
Plain (77| Quick | short | Mixed
[ —
i wm
hd
Sweet‘Brown‘Porridge‘ ég’gﬁ | Cake
Off

(1) Open the lid and insert a toothpick into
the center of the cake (if it comes out
clean, the cake is ready).

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

Note \

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

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

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

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

4. Select the “Cake” menu and set the additional
heating time.

(2) Remove the inner pot and the cake and
cool down the cake.

Note \

e Do not handle the inner pot with bare hands when
the rice cooker has recently been in operation.
Be sure to use oven mitts to pick up the inner pot.
Directly touching the inner pot while it is hot may
cause burns.

e Remove the cake as soon as heating is
completed. A cake left in the rice cooker can
become soggy when water on the inner lid drips.

Once cake making is completed...

] Be sure to press the [Keep Warm/
Cancel] key.

2 Disconnect the power plug and the
appliance plug.

3 Clean the rice cooker (see P.32 to
36).

31




32

2 Cleaning and Maintenance

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

To maintain cleanliness, be sure to clean the rice cooker on the same day it is used.
The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from cooking food or making cakes. (See P.36.)

Note \

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

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

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

e Clean each part separately.

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

e \When cleaning the rice cooker using a detergent, use only a mild dishwashing detergent (for dishes and
kitchen utensils).
Rinse the parts thoroughly since detergent remaining on them may cause deterioration and discoloration of
parts materials such as resin.
Using any detergent other than mild detergents can cause discoloration, corrosion, etc.

e Use a soft sponge or cloth.

e Do not remove the gaskets.

B Parts to wash after every use

(1) Clean with a soft sponge and with tap or
lukewarm water.

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

Note \

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

Inner pot

TN Do not clean the inner pot using the abrasive

%/M/j side of a heavy duty scrubbing sponge.

% Healthy cooking plate ® Do not wash dishes, etc., inside the inner pot. Also, do not
Measuring cup place the inner pot upside down on top of dishes, etc., to
dry. Doing so may damage the fluorocarbon resin coating or
cause it to peel.

Spatula

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

S |



Steam cap
(Separate it into 2
parts. See P.35)

The steam cap can be rinsed.

(1) Clean with a soft sponge and with tap or lukewarm
water.

(2) Immediately wipe off water using a dry cloth and
completely dry it.

Note \

e Avoid the following, as the steam cap may become deformed.
* Rinsing with hot water
* Soaking in water
* Rinsing while the cap is hot immediately after cooking

e Be sure to clean the steam cap after cooking rice with
multigrain rice (with amaranth, etc.), barley, etc. Otherwise,
the steam cap may be clogged, causing a problem in which
the lid does not open or rice cannot be cooked properly.

o Wipe off water using a dry cloth immediately after cleaning the steam
cap. Otherwise, water drops may leave marks on the steam cap.

Inner lid

(1) Clean with a soft sponge and with tap or lukewarm
water.

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

Inner lid gasket
Clean the gasket on the inner lid.

Note \

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

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

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

e If this is an issue, soak the inner lid in lukewarm water.

B Parts to wash when dirty

Upper

casing : /

Heater I //—\\ Lid sensor
\

plate % @

A
Hook catch Center
sensor

Lid gasket

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

Center sensor

Remove any cooked rice, grains of rice, etc.

If it is difficult to remove the rice from the sensor, use
commercially available sandpaper (around #320), then
wet a towel or cloth, wring out excess water, and wipe.

Around the upper casing and hook catch
Remove any cooked rice, grains of rice, etc.

Note \

e Do not allow water to go inside the rice cooker.

33

S



]2 Cleaning and Maintenance

Power cord Wipe it using a dry cloth.

Note \
e Do not immerse the power cord in or splash it with
water. Doing so may cause short circuits, electric

shock, or malfunction.

Removing and attaching the inner lid

@Removing the inner lid Inner lid button

Lift the inner lid button and
pull the inner lid toward you.

@ Attaching the inner lid

Securely insert the left and right
tabs of the inner lid into the groove.

Tab

Groove

Note \

e Do not pull on the lid gasket or inner lid gasket. It cannot | jd
be reattached once it is removed.
When the lid gasket or the inner lid gasket comes
off, contact the place of purchase.

Lid gasket

Do not remove the gasket.
Do not forcefully push or pull
the gasket. Doing so may
allow steam to leak, resulting
in malfunction.
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Removing and attaching the steam cap

B Removing the steam cap

(1) Insert your fingers into the indentation in
the lid and lift and remove the steam cap.

_—
- Steam cap

Note \

e Be careful when removing the steam cap
immediately after cooking, as hot condensation is
collected in it.

(2) Rotate the cap unit counterclockwise
to align the marking on the cap with the
unlock symbol.

The unlock symbol is marked on the cap lid.

Unlock symbol

O

BARE

Cap UN -
Turn the cap unit

until it stops. Marking

e Do not remove the gasket or O-ring from the cap
unit. Securely reattach the gasket or O-ring if it
comes off. Make sure that the direction of the
gasket on the cap unit is correct.

Wet the O-ring if it is difficult to attach it.

e Be sure to set the gaskets, etc. before using the rice
cooker. Failure to do so may allow steam to leak out
and prevent the food from cooking properly.

Gasket—’?
/SN

Cap unit

Cap lid

B Attaching the steam cap

(1) Align the protrusions of the cap unit with the
indentations of the cap lid as shown in the
figure and fit the cap unit into the cap lid.

=

There are three indentations and protrusions each.

S

(2) Rotate the cap unit clockwise and align the
marking on the cap unit with the lock symbol.
The lock symbol is marked on the cap lid.

Turn the cap unit
until it stops.

Marking )

Lock symbol

(3) Securely attach it to the rice cooker.
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]2 Cleaning and Maintenance

Cleaning the heater plate

Water drops may fall from the lid during cooking and cause the surface of the heater plate to become dirty.
This does not affect the performance of the rice cooker, however, you can clean the heater plate according to
the following procedure if necessary.

(1) Add a small amount of
commercially available cream
cleaner to a nylon scrubbing
sponge and remove the stains
from the heater plate.

(2) Wipe the heater plate clean Nylon scrubbing
using a damp paper towel or sponge
cloth.

Removing odors

The following procedure should be performed each time after cooking, or if odors become an issue.
Note \

e Be careful with the rice cooker, inner pot, cooking plate, and healthy cooking plate during cleaning as they
are hot. Otherwise, burns may be caused by hot surfaces.

B Rice cooker (3) Clean the inner pot, inner lid, and steam

Do not place the cooking plate inside the inner pot. cap using a mild dishwashing detergent,
and then rinse them sufficiently with
water.

(1) Fill the inner pot up to about 80% with

water, select the “Plain” menu, and
press the [Start] key. (4) Allow the rice cooker and all parts to dry
in a well-ventilated location.

(2) Press the [Keep Warm/Cancel] key when

the Keep Warm lamp lights up. W Cooking plate and healthy

Not \ cooking plate
ote Immerse the cooking plate and the healthy cooking
e If odors become an issue, use citric acid (approx. plate in hot water and soak them for approximately
20 g) added to the water for more effective 1 hour.
deodorizing.

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

e i
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Was the appliance plug

32 to
36

removed or was thereapower @ (@ | @ @ | @ o 3 Were the rice cooker and its
outage during cooking? parts cleaned sufficiently?
Was the rice stirred and P © Was cooking continued
loosened well? immediately after the initial
cooking?
Is the inner pot deformed? ( BN BN BN BN BN | [ J I
Were there a lot of cracked
h o
Are there grains of rice, cooked rice, grains of rice?
or water drops on the outside bottom ololo o o0 0 e & 3 - - -
of the inner pot, heater plate, and T Was the rice mixed with other

center sensor or on the lid sensor? ingredients, barley, or multigrain?
Were seasonings stirred well?

Was the [Start] key pressed

15,
33

after cooking without turning [ N } ®
off the Keep Warm function? Was the lid closed securely?
Was the Timer function used? o o
Was the rice left after rinsing and
Was th ¢ draining?
as the correct menu ©
selected? e o o o o e o =

Was the rice left soaking in

Was the rice cooked with hard PY P water too long after rinsing?
water like mineral water?

Was hot water (35°C or higher)

12,
14

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

Was the rice cooked with used to rinse the rice or adjust
alkaline ionized water (pH 9 o o the water level?
or higher)?
Was more than the maximum Was the rice (other than
< 0 _ : 3 2
acceptable amount cooked? o [ N J [ BN BN ) 3 rinse-free rice) rinsed well?
Was the amount of rice, ° Are there any cooked rice or
ingredients, andwater,orthe | @ | @ | @ @ | ® (@ @ | ® ("3 grains oﬁ. rice mEo_A to the gaskets
ratio of multigrain correct? - or the brim of the inner pot, etc.?
k< €
5 5
d D 5 (0]
S o 5
(5] d @) o o)
< o o
© 5> T : = S o
® d 0 d d =
5 o odJd O 3 d ©
5 © o
m o) (@) .- O ¢ :nlu m
SR E e s s A 3
o o
a ooked rice D g cooking a

1 3 If Rice Does Not Cook Properly

15,
32to
33

Reference page




] 3 If Rice Does Not Cook Properly

Cause

Problem

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

health.

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

Was the appliance plug removed

There is a thin film covering

the rice.

Rice sticks to the inner pot.

4 ,
or was there a power outage LR ~ Were odors removed after ° 28
during cooking? cooking? %, n«lu
Was the rice left in the rice
cooker with the Keep Warm o |
function turned off? . ) o
Were the rice cooker and its P = ©
t AT AN D
Was the Keep Warm function parts cleaned sufficiently? ®
used continuously for more than | @ | @ | @ N
12 hours?
Was a spatula left in the inner -
Was the Timer function set for | g o pot? P ® o o N
more than 12 hours in advance? N
Was the rice rinsed well? Y o Was cold rice added to rice that olole -
(other than rinse-free rice) is being kept warm? ~
Are there any cooked rice or o
8 : 26
w”mw_%mm _MH_ﬂﬂowhwcmo”%omw:mowmmmﬁ_mm\wm L AL AL 3 N Is the rice concentrated along
pot, etc. the wall of the inner pot (less [ BN ) N
rice in the middle of the pot)?
Was the rice stirred and ©
loosened well? e e A
Is less than the minimum
L ) ired t of rice bei N
Are there grains of rice, cooked rice, or water drops .o Nﬂw.ﬂmqwﬂdo:: ofrice being ¢ o o A
on the outside bottom of the inner pot, heater plate, | @ | @ | @ T8 '
and center sensor or on the lid sensor? ®
. Is other than white rice or rinse-
o - -~
%MMHMMH@S” of rice and ) 3 free rice being kept warm? ® o 0 N
€ c
5 5
[o% Q.
S )
j > 2 S
o g &) S
© )
o [&]
) {= o =
= ®; [ o) O o
@) d ...n_hv @) d :n_hv
0 = e b = e
9 e g o

Problem

Problem
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] 4 If Synchro-Cooking Does Not Work As Expected

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

Was the appliance plug removed
or was there a power outage
during cooking?

44

Was the food cooked according
to the precautions for ingredients
to be placed in the cooking
plate?

22

Was a menu other than
“Synchro-Cooking” used?

23

Was more than the acceptable
maximum amount or less than
the minimum amount of rice
cooked?

23

Were the ingredients arranged
unevenly in the cooking plate?

22

Were more ingredients and
seasonings used than indicated
in the COOKBOOK?

Check point

Problem

22

Reference page
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1 5 It Food Is Not Cooked or Steamed or Cakes Are Not Made as Expected

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

Was the appliance plug removed or was P P <
there a power outage during cooking? ~
Was the lid closed securely? o o o
o8
Are there any cooked rice or grains of rice stuck P P -
to the gaskets or the brim of the inner pot, etc.?
Is the inner pot deformed? o o [ BN |
Avre there grains of rice, cooked rice, or water drops o
on the outside bottom of the inner pot, heater plate, | @ ® () IS
and center sensor or on the lid sensor?
Was the cake removed as soon as -
heating was completed? ®
Was a recipe other than those described
in the COOKBOOK used? ® 6 6 06 0 o o
Was the cooking time or heating time too P P
long? &
[e]
Was the cooking time or heating time PY P &
too short?
Were less than the minimum required o0
ingredients added?
Te]
N
Were more than the maximum ol e
acceptable ingredients added?
Were the appropriate ingredients and oo
amounts used? ® e o 0o o o NN
m O
5 5
x = S
[$] (]
2 : =
o S 2 = 3
S 3 8§ % 3 3 2
o ®) d d a
4 S 2 2 5 % . .
w A m m 2l o0
W oked Tood a
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6 Troubleshooting

Check the following before requesting repairs.

Symptom Check point Action Re;zrg:ce
The rice is not cooked at all. Is the appliance plug properly Be sure to connect the appliance
The food is not cooked at all. connected to the appliance plug inlet | plug to the appliance plug inlet and 15
of the rice cooker and the power the power plug to an outlet.
plug connected to an outlet?
The rice is not cooked completely at (Was the [Start] key pressed? The Timer function cannot be set 16
the preset time. unless the [Start] key is pressed.
Does the display show the correct Set the correct present time. 43
present time?
Check P.37 “The cooking time is excessively long” and take the 37
necessary action.
When the preset time is less than the timer setting guideline, cooking may 20
not be completed at the preset time.
The Timer function cannot be set. Is “0:00” blinking on the display? Set the current time before setting 43
the preset time.
Was the “Synchro-Cooking”, “Quick”, “Mixed”, “Sweet”, “Slow Cook”, or
“Cake” menu selected? 20
The Timer function is not available under those menus.
The display is foggy. Is the outer surface of the inner pot | Wipe the outer surface using a dry
14,
wet? cloth.
- - — 32
Are there any cooked rice or grains | Completely remove all remaining to
of rice stuck to the gaskets or the rice. 36
brim of the inner pot, etc.?
Sounds can be heard during Do you hear a clicking sound?
cooking, steaming, or while the Keep | That is the sound of the microcomputer controller. It is not a malfunction.
Warm function is on. Do you hear a scraping sound? 10
This is the sound of metal contracting and rubbing together due to heat. It
is not a malfunction.
Do you hear a sound like boiling water? (Only during cooking or steaming) 10
It is not a malfunction.
Do you hear a completely different | Contact the place of purchase to _
sound from the above? request repairs.
The rice cooker beeps 2 times (short | The rice cooker beeps if no operation is performed within approximately 30
beeps) when the Timer function is set. | seconds after pressing the [Timer] key, however, the Timer function can be 20
set without interruption.
Water or rice has entered the main | Water or rice inside the main body may cause problems. Contact the place _
body of the rice cooker. of purchase to request repairs.
When the time is set, pressing the The time cannot be set during cooking, when the Keep Warm function is
[Hour] or [Min] key does not access |on, or when the Timer function is in use. 43
the time setting mode.
The Keep Warm lamp blinks. Is the “Cake” menu selected? The Keep Warm function cannot
be set when the “Cake” menu is 21
selected. The cake becomes sticky 3 1’
when it is left. Serve it as soon as
possible.
“12” blinks on the display when the | Was the Keep Warm function used continuously for more than 12 hours?
our] key is pressed while the Kee er the Keep Warm function has been on for more than ours,
[Hour] key is p d while the Keep | After the Keep W function has b f than 12 h “12” 21
Warm function is on. blinks on the display.
“6” blinks while the Keep Warm Was the Keep Warm function used continuously for more than 6 hours
function is on. after cooking was completed? 26

After 6 hours has elapsed, “6” blinks on the display. (Using the Keep Warm
function for longer than 6 hours)
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6 Troubleshooting

Symptom Check point Action Re;zr;ce
“0:00” blinks on the display when the | Are the current time, preset timer The lithium battery has run out,
power plug is connected. settings, and elapsed Keep Warm however, normal cooking can be
time lost when the power plug is performed. 10
connected again? Contact the place of purchase to
request services for lithium battery
replacement.
The [Keep Warm/Cancel] key Set the correct present time.
and [Timer] key were pressed 43
simultaneously.
Condensation collects in the upper | Condensation may collect in the upper casing immediately after rice is
casing. cooked or while the Keep Warm function is on but it is not a malfunction. 18
Wipe the upper casing using a dry cloth when condensation collects.
Nothing happens when a key is Is the appliance plug properly Be sure to connect the appliance
pressed. connected to the appliance plug inlet | plug to the appliance plug inlet and 15
of the rice cooker and the power the power plug to an outlet.
plug connected to an outlet?
Is the Keep Warm lamp lit? Press the [Keep Warm/Cancel] key
to turn off the Keep Warm function 15
and then try the operation again.
The lid does not close or opens Are there any cooked rice or grains | Completely remove all remaining 14
during cooking. of rice on the upper casing and rice. 32'
inner lid gasket, or around the hook
button? ;%
Is the inner lid set in the rice cooker? | Set the inner lid.
There is a smell of plastic. Such smells may occur when the rice cooker is first used, however, they _
should go away over time.
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded. _
parts. They do not affect the performance of the rice cooker.
Food sticks to the lid during When cooking with ingredients that expand during heating, such as eggs
concurrent cooking. and the like, some of the ingredients may stick to the inner lid. If this is an 22

issue, reduce the amount of the ingredients.

If this indication appears

Display

Reference

A code starting with “E” appears on the | There is a possibility of malfunction. Disconnect the power plug and

page

display. contact the place of purchase to request repairs.
gy |
gy A
Plastic parts

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

purchase.




Setting the current time

The current time is displayed in a 24-hour format. The rice cooker has a built-in lithium battery, and it can
store the current time and preset timer settings and elapsed Keep Warm time even with the power plug

disconnected.

The time cannot be set when the following operations are being performed.
 During cooking, when the Keep Warm function is on, the preset time is set, the Timer function is in use, and during

additional heating
» While “Porridge”,“Slow Cook”, or “Cake” is selected

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

1 Connect the power cord.

Display the time setting mode.
Press the [Hour] or [Min] key. @ lights up.

Plain ‘i’g‘i‘l:\(’g‘ Quick ‘ Short ‘Mixed

Q8 On |
S N
h Sweet‘Brown‘Porridge‘ (Szl(m'( ‘ Cake

Set the current time.

« Set the hour using the [Hour] key and the
minute using the [Min] key.

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

« Press the [Menu] key after setting the current
time to complete the procedure for setting
the current time.

Plain [¥7*] Quick | short | Mixed

Hourl Min | | g

i

s

ool S
Sweet‘Brown‘Pomdge Coogii ‘ Cake

¥

Plain z’g’;‘z;‘;‘ Quick ‘ Short | Mixed

B

S ._'-

L g T
!

Sweet ‘Brown‘Porridge‘ gg(‘)’;i CTe

@ turns off.

C

* To cancel setting the time, press the [Keep
Warm/Cancel] key.
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Specifications

Unit size 1.0 L (5.5-cup) type | 1.8 L (10-cup) type
Power source 220V ~ 50 Hz
Rated power (W) 564 785
Plain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
o |Synchro-Cooking 0.18 t0 0.36 (1 to 2 cups) 0.36 t0 0.72 (2 to 4 cups)
§ Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
@ |Short 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
§ Mixed 0.18 to 0.54 (1 to 3 cups) 0.36 to 1.08 (2 to 6 cups)
S |Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 to 0.9 (2 to 5 cups)
f Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
T Porridge |hard 0.09t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
soft 0.09 (0.5 cup) 0.09 to 0.27 (0.5 to 1.5 cups)
Outside Width 28.6 314
?Cim‘)i”SiO“S Depth 347 38.1
Height 24.2 26.2
Weight (kg)* 4.0 4.9
Cord length (m)* 1.2 1.2

* Approximate values

Note \

e One level cup of white rice is approximately 150 g.
e The clock may run faster or slower by approximately 30 to 120 seconds in a month depending on the
ambient temperature and operating environment.

When a power outage occurs or the appliance plug is
disconnected

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

State when power
outage occurs

Once power is restored

When the Timer The timer resumes operation (if the power outage lasts for an extended period of time and the current
function is in use time has passed the preset time when power is restored, the rice cooker begins cooking immediately).
During cooking The rice cooker resumes cooking.

While the Keep
Warm function is on

A power outage may prevent the rice from cooking properly or the temperature may drop while the Keep
Warm function is on depending on the conditions.

The rice cooker resumes the Keep Warm operation.

Purchasing consumables and optional accessories

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

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

Hay doc va tuan thi tAt ca cac hwdng dan an toan trwéc khi st dung ndi com dién.

+ Cac muc CANH BAO va THAN TRONG duwoc mé ta bén dwdi déu nham dé bao vé nguwdi dung va nhivng
ngudi khac khéi cac tén thwong vé than thé va hw héng tai sén trong nha. D& ddm bao an toan, vui long doc

k§ nhi*ng hwdng dan nay.

« Khéng g& nhan than trong/canh bao duoc dan trén néi com.

Céc huéng dan an toan dwoc sép xép va mo ta theo mirc do tén
thwong va hw hai do viéc st dung thiét bi khéng ding cach,

nhw dwoc mo ta bén dwoi.

Mb t& cac bidu twong

A Ky hiéu nay cho biét co6 kha nang gay
. , tlr vong hodc thwong tich nang khi thao
CANH BAQ tac" trén thiét b khong dung cach
Ky hiéu nay cho biét ¢ kha nang
gay thwong tich nhd, vira phai hoac

= hw hdng™ tai san khi thao tac thiét b
THAN TRONG khéng dung cach.

gian dai.

diéu tri ngoai tra dai ngay.

*1 “Thwong tich nang” & day dwoc xac dinh la mu loa, thwong tich than
thé, bong (& nhiét d6 cao va nhiét do thap), dién giat, gdy xwong,
ngd doc, hodc cac thwong tich khac nghiém trong dén mirc gay tén
thwong vinh vién, phai nhap vién hoéc didu trj ngoai tru trong thoi

*2 “Thwong tich nho, vira phdi” & day dwoc xac dinh la thwong tich
than thé, bong, hodc dién giat ma khong can phai ndm vién hodc

*3 “Thiét hai tai san” & day dwoc xac dinh 1a cac thiét hai v& nha cira,
dd dac noi that, hodc vat nudi

/\ CANH BAO

/\ cho biét mdt canh bao hoic
théng bao than trong. Chi tiét cu
thé vé& canh bao hoac théng bao
than trong dworc thé hién bén trong
ky hiéu hoac trén hinh anh hoac
nodi dung van ban gan ky hiéu.

O cho biét mét hanh dong bi
cam thye hién. Chi tiét cu thé vé
hanh déng bi cdm thwc hién dwoc
thé hién bén trong ky hiéu hoac
trén hinh anh hoac noi dung van
ban gan ky hiéu.

@ cho biét mét hanh dong cén
phai thyc hién hoac mot hwéng
dan can tuan tha. Chi tiét cu thé
vé hanh dong hodc huéng dan
dwoc thé hién bén trong ky hiéu
hodc trén hinh anh hodc nodi dung
van ban gan ky hiéu.

46

Chi str dung ngudn dién AC c6 dién ap 220V.
Viéc str dung céc dién ap cap dién khac cé thé
gay chay nd hoac dién giat.

Str dung 6 cdm dién cé6 dién ap tir 7A tré Ién
va khong déng th&i cdm dién nhivng thiét bi
khac vao cling mét 6 cam dién.

Viéc cdm dbéng thoi nhivng thiét bi khac vao
cting mdt 6 cdm dién c6 thé khién & cdm dién bi
qua nhiét hodc gay chay né.

Khong str dung day dién bi hong.

Khong lam hong day dién.

Khoéng ding lwc udn cong, kéo giat, xoan, gap
hodc chinh stra day dién. Khong dat day dién
gan nhitng b& mat cé nhiét d6 cao hodc bén
dwéilgitra cac vat nang dé tranh gay chay nd
hoac dién giat.

Danh cho Viét Nam

Lau toan bo phich cam trong trweong hop
c6 bui hoac vat la bam vao.
Diéu nay dé tranh gay chay né.

Néu day dién bi hw héng, hay mua mét day
dién khac thay thé tir nha san xuét hoic dai
ly dich vu ctia san pham va thay thé day bi
héng.

Néu khong, co thé xay ra hdng héc hodc sy cb.

Cam chit phich cam vao & cam dién.
Néu khong lam vay cé thé gay dién giat, doan
mach, xi khoi hodc chay né.




/\ CANH BAO

Hay giir phich cdm thiét bi dién tranh xa tim
tay cua tré nho.

Khoéng dé tré dwa phich cdm thiét bi 1&n miéng.
Lam vay co thé gay dién giat, doan mach hoac
chay né.

Giir phich cidm thiét bj tranh xa cac vat kim
loai, nhw ghim hoac bui.
Diéu nay dé nham tranh nguy co dién giat,
doan mach ho&c chay né.

Pam bao chi str dung day dién dwoc chi
dinh. Khéng sir dung day dién cho cac thiét
bi khac.

Lam vay co thé gay 18i chtrc nang hoac chay nd.

Khéng sir dung ndi com dién néu day dién
hoéc phich cdm bj hw héng hoic phich cdm
bi Idng khi cdm vao 6 cam dién.

Lam vay co thé gay dién giat, doan mach hoac
chay nd

QO O

Khéng dung tay wét dé cam va rat phich
cam dién.

@

Lam vay c6 thé gay dién giat hodc thuong tich.
Khoéng cham tay
wot vao thiét bi

Khéng mé nap trong khi nau.
Lam vay co thé gay béng. Khéng dé tré
nhé dirng gan 16 thoat hoi.

Khéng dé mit hoac tay gan 16 thoat hoi.
Lam vay co thé gay bong. Khong dé tré
nhé dirng gan 16 thoat hoi.

20%,

Khéng cham vao

Khong cho phép tré em str dung noi
com mét minh va hay dat ndi com ngoai
tdm véi cha tré nhoé.

%,

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

Khéng ngam ndi com dién trong nwérc,
hodc lam ban nwéc Ién thiét bi.

~ Lamvay co thé gay doan mach va dién
Khéng ngam thiét giét.
bi vao nwéc hodc )

chét 16ng khac

Khéng dé phich cadm dinh hoi nwéc.
Lam vay co6 thé gay dién giat hodc chay
nd. Khi st dung ndi com trén ban truot,
hay can than khéng dé phich c&dm dinh hoi
nwéc

Khéng bé cac vat kim loai, chidng han
nhw ghim, day, v.v., vao bat ky khe h& nao
gilra cac bo phan.

Lam vay co thé gay dién giat hodc hu héng.

Nghiém cdm
thao roi

Khéng cbé gang chinh stra néi com dién.
Viéc thao roi hoac stra chira chi dwoc
thwc hién béi dai dién trung tam dich vu
dworc Gy quyén.

Néu khong, cé thé xay ra nguy co chay nd,
dién giat hoac thuwong tich.

Khéng str dung ndi com theo bat ky cach

nao khong dwo'c mo ta trong sé tay hwéng

dan van hanh (SACH NAU AN kém theo).

Hoi nwéc hodc dd nau cé thé phun ra gay

béng hodc cac tdn thuwong khac.

Vi du:

« Cac nguyén liéu ndu néng va gia vi bén
trong tudi ndu nhua, v.v.

+ Sr dung gidy nwéng dé boc thyc phdm
trong ndi com dién.

Chi st dung ndi com dién nay trong gia dinh.
Hay than trong khi st dung thiét bi dién
trong cac moi trwwong sau:

Khu vwc bép tai cac van phong, clra hang va

cac moi trwdng lam viéc khac

Nha néng trai

Phong khach san hoac cac méi trwong Iwu trd

twong tw

Nha nghi hodc cac méi trwdng lwu tra twong tw
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] Cac bién phap an toan quan trong

/\ CANH BAO

Dirng str dung ndi com ngay lap
tire khi c6 truc trac hay sw co.

Viéc str dung néi com khi gép van dé c6 thé gay
chay nd, dién giat hodc thwong tich. Vi du vé

truc tréc hodc sw cb:

* Day dién hoc phich cdm néng bat thwong.

 Khdi phat ra tir ndi com dién hodc phat hién

c6 mui chay khét.

» Noi com dién bi nit hodc c6 bd phan bi 16ng

hoac lung lay.

* Rudt nbi bj bién dang.

e C6 cac sy cd hodc tinh trang bét thwong

khac.
Hay rut phich c&m ra khéi 6 cdm ngay lap tirc
va lien hé véi dai ly ban hang dé kiém tra/stra
chira.

Khéng str dung ndi com gan twong hodc
db néi thét.

Hoi nwéc va nhiét cé thé gay hw héng, méat
mau hodc bién dang. Hay st dung néi com
cach twong hodc dd noi that it nhat 30cm. Khi
st dung ndi com trén gia hodc ta bép, hay
chac chén rang hoi nwéc hodc nhiét khong bi
chén.

it nhat 30 cm

Khéng sir dung khay nau khi khéng cé ruét
noi.

Lam vay c6 thé gay chay nd, xi khéi, hodc
bdng.

Khéng str dung ndi com trén bé mit
khong &n dinh, hodc trén ban, tham
khong chiu nhiét, v.v.

Lam vay c6 thé gay chay nd hodc lam héng
ban, tham.

Pam bao dit thwe phdm twoi Ién trén khay
nau. Khong dat thwe pham twoi truc tiép
bén trong ruét nai.

Lam vay c6 thé gay chay nd, xi khéi, hodc
béng.

Khéng str dung néi com dién trén mat ban
trwot khong thé chiu dwec trong lwong
cua ndi.

N&i c6 thé bi roi khdi mat ban va gay thwong
tich, bédng ho&c 16i chirc nang. Truwdc khi siv
dung néi com dién, hay kiém tra xem liéu mat
ban trwot cé dd kha nang chiu dwgc trong
Iweng clia ndi hay khong.

/I\ THAN TRONG

Khéng str dung ndi com dién trong khéng
gian nhd, noi bang diéu khién bi tiép xic
véi hoi nwéc.

Hoi nwéc va nhigt cd thé khién bang diéu
khién bj bién dang hoac khién ndi com dién bj
hw héng, mét mau, bién dang, ho&c I6i chirc
nang. Khi st dung ndi com dién trén mat ban
trwot, hdy kéo mat ban ra d& bang diéu khién
khéng bi tiép xtc véi hoi nwdc thoat ra.

Danh cho Viét Nam

Khéng st dung ndi com dién gan ngudn
nhiét ho3c noi c6 thé bi ban nwéc.

Lam nhw vay co thé gay dién giat, doan mach,
chay nd, bién dang hodc hu héng ndi com
dién.

Chi str dung rudt ndi dwoc san xuat danh
riéng cho ndi com dién nay.

Viéc st dung bét ky loai rudt ndi nao khac co
thé khién ndi bj qua nhiét hodc hw héng.




/N THAN TRONG

Khéng nau khi rudt néi tréng.
Lam vay co thé gay qua nhiét hoac 16i chirc
nang.

Khéng str dung néi com dién trén bép
tie IH.
Lam nhu vay c6 thé lam hdng noi.

Can than vé&i phan hoi nwéc thoat ra
Tiép xuc véi hoi nwéc co thé gay béng.

khi mé& nap néi.

Khéng cham vao cac bé mit néng
trong hodc ngay sau khi ndu xong.
Lam nhu vay co thé gay bdng.

Khéng cham vao

O

Khéng thao tac vé&i rudt ndi bén trong bang
tay tran khi ndi com dién dang hoat dong
hoac ngay khi vira ngudi. Hay sir dung
gang tay cach nhiét v.v. dé nhac ruét ndi
bén trong.

Cham vao rudt ndi dang néng c6 thé gay

Ruot ndi bén
trong

Rl:!t phich cém dién khi khéng str dung.
Diéu nay nham tranh nguy co gay thuwong
tich, bong, dién giat, dodn mach hoac

Ratphich  chay nd do hw héng vat liéu cach nhiét.

cam dién

Pam bao cam chic phich cidm khi rat
khéi 6 cam dién.

Didu nay la dé tranh gay dién giat, doan
mach hodc chay nd.

Khéng cdm nhiéu thiét bi trén cung
mot 6 cam dién.
Lam vay cé thé gay chay no.

N\

N

Thao tac can than véi ndi com dién.
Viéc lam roi ndi com dién hoac tac dong
mot lwc manh Ién ndi cé thé gay thwong
tich ho&c hw héng cho thiét bi.
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Hay ch& dén khi ndi com dién da ngudi
hén trwéc khi vé sinh.

Cham vao cac bé mét dang néng cé thé
gay bong.

Khéng rira toan bé ndi com dién.
Khéng riva than ndi dé nwéc vao than ndi
hodc doi nwédc 1én day ndi; Lam vay co thé
gay doan mach va dién giat.

Khéng di chuyén ndi com dién trong khi
dang nau.

Lam nhw vay c6 thé khién dd ndu bén trong
bi tran ra va gay boéng.

@0 0@

Khoéng cham vao

Khong cham vao nut gai trong khi dang
xach néi com dién.

Lam nhw vay cé thé lam mé nap ndi, gay
thwong tich hodc bong.

2,

Khéng st dung khay nau va thwc pham
twoi trong cac thiét bi khac.
Lam vay co thé gay chay né hoéc bdng.
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] Cac bién phap bao vé quan trong

= 1 CA 3 A > 5 (" . N )
W Tuan thu cac hwo'ng dan an toan nay e Tuan thu dung theo cac hwdng dan sau dé gilr cho Iop

sé giup ban str dung n{‘>i com dién mo6t
cach an toan trong nhiéu nam.

Hay vét sach toan by com da ndu chin hoc hat gao
con sot lai.

Lam vay dé tranh gay ro ri hoi nuwéc hodc khién @ nu
bi dun s6i qua mirc. Didu nay cé thé lam hdng ndi com
hoéc khién com khéng dwoc ndu chin

Khéng boc ndi com dién bang vai =\
hoac cac vat khac trong qua trinh I
néu. Lam nhu vay cé thé khién
ndi com dién hodc nap ndi bi bién
dang ho&c méat mau.

Khéng d& com ngudi trong ndi com dién. Lam nhw
vay c6 thé gay ra mui khé chiu.

Cac 16 trén ndi com dién dwoc thiét ké dé& duy tri cac
chirc ndng va hoat déng ctia ndi. Trong trwéng hop
hy hiru, bui hogc tham chi la con trung co thé xam
nhap vao ndi qua cac |6 d6 va Iam héng ndi. D& ngan
didu nay, ching toi khuyén cao ngudi diing nén st
dung t&m ng&n con tring, v.v. hién dang duoc bay
ban trén thj trng. Néu ndi bi héng do sw cb nay, ndi
sé khoéng dugc bao hanh. Trong tredng hop nay, hay
lién hé v&i noi mua hang.

L&p pht nhya fluorocarbon cla rudt ndi bén trong cé
thé bj mon va bong tréc khi st¢ dung trong thoi gian
dai. Chéat nay vo hai v&i con ngwoi va trong trwong
hop nay sé khong lam anh hwéng dén chire nang néu
hay kha nang cach nhiét ctia ndi com dién.

Néu rudt ndi bj bién dang hodc bj mon, ban cé thé
mua ruét néi méi. Hay lién hé véi noi mua hang.

Danh cho Viét Nam

pht nhya fluorocarbon clia rudt ndi bén trong khang bi
tray xwéc, bién dang hay bong troc.

 Khéng dat rudt ndi bén trong truc tiép trén bép gas,
bép dién, bép tir IH, trong 16 nwéng hodc 16 vi séng.

 Chi st dung chtrc nang Gitr &m (WARM) cho gao
tréng ho&c gao khéng can vo trong ndi com dién.

» Khong s dung gidm trong rudt ndi bén trong.

« Chi s&r dung muéi dwoc cung cap kém theo hodc
mudi gé.

» Khong st dung cac dung cu ctrng va sac nhw mudi
kim loai, thia hodc cay danh trirng.

« Khéng dat ré trong rudt noi.

¢ Khdéng dat chén dia, dung cu clrng hoac cac vat
ctrng khac bén trong rudt ndi.

« Khéng vé sinh rudt ndi béng cac vat liéu cirng nhw
mudi kim loai hodc mut tay rira béng nylon.

* Khong st dung may rira bat/may say dé vé sinh rudt ndi.

 Can than dé& khéng lam tray xwéc rudt ndi trong khi
VO gao.

Néu rudt ndi bj bién dang, hay lién hé v&i noi mua

hang.

J
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Tén va chirc nang cia cac bé phan cau tao

L6 thoat hoi
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Nut ndp trong

Ron cao su nap trong
Khéng thé théo roi Iép

. . N&
ron nay. Khéng cb géng ! P

thaora. 0 ___Jd7
(XemTrang 73-74.) | ___oc-m="7TT I/

Ron cao su / /A\ Mam nhiét

Khong thé thao \\\\lh

N\ roi. Khang cb @@
\ gang thao ra

Cam bién ndp

Né&p tron R
P 9 Ruét noi bén trong

Khung trén
. Quai xach
Mau gai St dung khi xach
ndi com dién.
Nut khéa

Nut gai _—

Nhé&n dé& mé nap ndi

Méam nhigt Cam bién trung tam =
O cim thiét bi
Day dién Phich cam dién

(Cam phich c&m dién
vao 6 c&dm dién.)

Chudi cam thiét bi
(Cam phich c&m thiét
bi vao 6 c&m thiét bi.)
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2 Tén va chirc nang cta cac bd phan cau tao

Bang diéu khién
- N
Man hinh
Hién thi biéu twong a (con trd menu)
va thoi gian hién tai, v.v.

Nut [Hour] va [Min] _— beén hen gio
Sang hoac nhap nhay khi

ok | short Maxedl cai dat chire néng Hen gio.

S dung dé cai dat thoi gian
hién tai va thoi gian trong

i e
Plain \mm Q

chirc nang Hen gio. [Hour| Min' 5,3,. Timer Nut [Timer;]
"3 St dung dé cai dat
Sweet‘srown‘?omdge Sow | cake Hen gIO’

Dén Gitr 4m (WARM)
Sang khi chirc nang Gitr
4m (WARM) dang bat.

Nut [Keep Warm/Cancel]
St dung dé gitr &m com va
dé hay hoat dong hién tai.

bén khéi dong

Sang khi dang nau, v.v.
Start @
Nut [Start] <

Kep
Warm

Cancel

S dung dé b&t dau ndu com
va thirc an, v.v.

Nut [Menu]
S dung dé& chon menu nau mong muén.
«Cachoatiétnhd (O (D) trén nut[Start] va [KeepWarm/Cancel] 1a d& hd trg' nhiing ngudi khiém thi.

N J
B Kiém tra phu kién B Pin Lithium
Muoi x&i com Khay néu N&i com dién dwoc trang bi mét pin Lithium gén kém. N6 gidp
\ Iwu thoi gian hién tai'vé céc cai dat san clia bd hen gio ngay
ca khi da rut phich cam dién ra.

« Néu pin Lithium hét, chi s “0:00” s& nhap nhay trén man
hinh khi phich cdm dién dwoc cdm tré lai. Noi com dién
van c6 thé néu binh thuwdng, nhung thei gian hién tai, cac
cai d&t sdn cla bo hen gid, va thdi gian Gitr &m (WARM)
da tréi qua sé khong con duoc Iwu trong bd nhé niva khi rat
phich cam dién.

Lwuy \

® Khong ty thay pin Lithium

Cé thé dat mudi
x&i com trén ndi
com dién

SACH NAU AN

e o), D& thay pin Lithium, hay lién hé véi noi mua hang.
khoang 150 g
B Kiém tra thoi gian hién tai
u Déi v&i |5n sip dung d?au tién Th,m g|?n dljrqc. hlen.xth! t.heobd!nh 'dang 24 gio. Can dieu
- chinh néu th&i gian hién thj khong dang. (Xem Trang 85)
B Hay rira sach rudt ndi bén trong va cac phu kién truwdc
khi str dung. (Xem Trang 74)

B Cac am thanh phat ra tir n6i com dién

Nhirng am thanh sau phat ra tir ndi com dién trong khi nu,

hép, hoac khi chirc nang Gitr &m (WARM) dwoc bat la binh

thwéorng va khéng phai co van dé:

* Am thanh lach cach (Pay la am thanh cta bo diéu khién
vi xtr ly.)

« Am thanh lao xao (Pay 1a am thanh cla kim loai tiép xuc va
cha xat v&i nhau do nhiét.)

« Am thanh nhu tiéng nuéc s6i (Chi trong khi ndu hodc hap.)
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Cac tuy chon va tinh nang cua menu

Chtrc nang Chur

-
hen gi& Gitr Am Tinh nang o
san cé san c6 a
H . A < byl <
Plain O O Chon khi nau gao trang (gao hat dai). -
~
Synchro-Cooking - o Chon khi st dung khay néu d& ndu com va cac mon &n voi nhau.
Quick - o Chon khi ndu gao trdng nhanh (gao hat dai).
Short @) O Chon khi nau gao trdng (gao hat ngén).
Mixed - A Chon khi nau xdi.
Sweet - A Chon khi dd xdi.
Brown o A Chf_)n k~h| r:au g'?lo I&rt hoac gao It ngli coc (gao It tron voi cac
loai ngli coc khac).
Porridge @) A Chon khi nau chao.

Xem Trang 86 dé biét dung tich nu.

O: Kha dung

—- Khong kha dung

A Khéng st dung chirc nang Gitr &m (WARM) dé gilr t6i da hwong vi ciia com.

« LAy khay néu ra khéi néi com dién trwéc khi s&v dung chirc nang Gitr &m (WARM).

Lwu y \

e Khi sir dung menu “Porridge”, chao sé tré nén dac sét néu Giir &m (WARM) trong th&i gian quéa lau. Hay dung
cang sém cang tét.
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Meo dé nidu com ngon

Chon loai gao chét lwong cao va cat gilr

& noi thoang mat.

* Chon gao vira m@i xay xat, hat bong véi kich thudc
ddng déu.

 Bao quan & noi mat mé, téi va thong thoang

Pong gao moét cach can than véi céc
dong di kem.

Mét cbc (mirc dong) twong
dwong khoadng 0,18 L.
Ciing s dung cbc dong
gao cung cap kém theo cho
gao khéng can vo.

Vo gao nhanh.

Cho gao vao rudt ndi va dd nhiéu nuwéc. Khudy nhe

gao va chét nwéc nhanh. S& dung nwéc lanh va vo

gao nhanh bang tay d& gao khong ngdm nwéc chira
tinh bot.

N4u gao khéng can vo

+ Thém gao khéng can vo va nuéc vao, sau dé
khudy déu tr dwdi day ndi dé tirng hat gao ngap
trong nwéc. Chi dd thém nwéc vao gao dé tranh
khién gao bj trwong va cé thé khién com khong
chin.

+ Néu nuwéc db vao chuyén mau trdng, ching toi
khuyén ban nén vo gao that sach béng cach thay
nwéc mot hodc hai lan. Nwdc chuyén sang mau
tréng la do tinh bot trong gao, chir khéng phai do
cam gao.

+ Tuy nhién, ndu com v&i gao con sét tinh bot trong
nwéc cé thé khién com bi chay, db bén trong trao ra
khi s6i, hoac com khéng dwoc nau chin.

Bo6 thém cac nguyén liéu khac vao gao

Téng khéi lwong cac nguyén liéu khong dwoc qua 70g
mébi coc gao. Khudy déu moi gia vi va sau d6 bé thém
cac nguyén liéu bd sung lén trén gao. Néu mudn bd
thém cac nguyén liéu khac vao gao, hay chéc rang
khong s dung qua khéi lwgng nguyén liéu téi da cho
phép (tham khao bang dwei day).

\ED\ Doc Trang 56-57 dé biét cach chuén

bi trwéic khi ndu com, va Trang 58-62
d& biét cach nau com.

+ D& thém nwéc trde khi bd thém cac nguyén liéu

khac vao gao. Viéc thém nwéc sau khi bd thém cac
nguyén liéu khac vao gao sé khién com qua cing.

+ Céc trwong hop sau day cé thé khién com khéng

chin hodc bi khét.

- Khi bd thém qué nhiéu gia vi nhu nuéc twong,
rwQu nep, V.v.

- Khi gia vi bi lang & day nbi

- Khi thém nwoc sbt ca chua ndm hodc nuwéc sét ca
chua

- Khi tron thém cac nguyén liéu khac vao gao

+ Khi bd thém cac nguyén liéu khac vao chéo, hay db

thém nuwéc vao gao dé muc nwéc sau khi cac thanh
phan dwoc bd thém vao khéng qué vach trén cung
danh cho chtrc nang nau chao.

D6 thém nwéc theo loai gao va sé thich
ca nhan cua ban.

* Lwong nwéc can thém

Néu dé thém nhiéu hon hoac it hon lwgng nwéc dugc
khuyén nghi, m&rc dd chénh léch khéng dwoc vwot qua
1/3 khoang cach vach do. Lam nhw vay co thé khién do
nau bén trong bj s6i bung Ién.

Thang do twong &ng (Tham khao thang

Menu
do twong (rng trén rudt ndi bén trong.)
Plain Mdrc “Plain”
Synchro-Cooking | Mtrc “Plain”
Quick Mtrc “Plain”
Short Mtrc “Plain”
Mixed Murc “Plain”
Sweet (gao nép) | Murc “Sweet”

Sweet (gao nép

va gao té) Gitra mirc “Plain” va “Sweet”
Brown Mtrc “Brown”
Porridge Chao cirng: Mtrc “Porridge « hard”

Chao mém: M(rc “Porridge * soft”

Menu Loai 1,9 L Loai 1,,8 L
(5,5 coc) (10 cdc)
Mixed 3.che 6 cbc
Sweet 3 coe 5 cbc
Brown 3 coe 5 cbe

+ Khéng mé nap ndi trong khi ndu dé bé thém cac

thanh phan khac.

Danh cho Viét Nam

« Khi nu gao khéng can vo, hay st dung mac “Plain”
lam tham chiéu nhwng hay thém mét chut nwéc (cho
dén khi nwéc chi viva dén vach twong ng).

« Khi nu gao It ndy mam, gao nguyén hat hodc gao
nguyén cam, st dung mdc “Plain” lam tham chiéu.

» Néu lvong nwéc thém vao dwoc quy dinh trén bao
bi géi chiva gao It ndy mam hodc gao It ngii cdc,
hay tuan tha theo cac hwéng dan trén bao bi va thém
nwdc theo s& thich ca nhan cla ban.

S




——

N4au gao nguyén cam, gao nguyén hat,
gao lta mach, gao It ndy mam hoic gao
ngii céc

¢ Chon menu “Short”.

+ Khi ndu chao, hay chon menu “Porridge”.

N&u gao It hodc gao Ikt ngii cdc tron véi

gao trang

» Gao It ngi cbc la hén hop clia gao lrc va hat ngu
cbe.

+ Néu gao s& nau bao gdm nhiéu gao It hodc gao It

ngii cbc hon gao trang, hay st dung menu “Brown”.

+ Néu lvong gao It hodc gao It ngli coc va gao trang
béng nhau, hodc lwong gao trang nhiéu hon gao it
hoéc gao It ngii cbc, hay st dung menu “Plain”.
(Xem Trang 53).

(Can ngam riéng gao It trong 1-2 tiéng trwdc khi nAu.)

N&u ngii céc cuing véi gao trang

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

+ Lwong tron gao tréng va ngii cbc téi da cho phép la 4

cbe voi coe loai 1,0 L va 8 cbe véi cde loai 1,8 L.

+ Dat ngii cbc 1én trén gao trang. Viéc tron chang lai voi

nhau c6 thé khién thirc &n khong chin.

+ Néu ban cam thay ngii c6c dwoc ndu qua cirng, hay
ngam riéng ngii céc trong khoang 1 tiéng trwéc khi
néu va sau dé dét 1én trén gao tréng.

+ Ngii cbc hat nhd, d&c biét 1a hat dén, c6 thé nd ra va
dinh vao nép ndi bén trong.

N&u ngii c6c cung vé&i gao It
* Ludn str dung menu “Brown”.

+ Lwong tron gao It va ngid cdc téi da cho phép 1a 3,5
cbe voi coe loai 1,0 L va 6 cbe véi cde loai 1,8 L.

NAau gao hat ngan

« Khi ndu gao hat ngén, hay chon menu “Short”. Khi
néu x6i v&i nhiéu nguyén liéu khac nhau va gao hat
ngén, hay chon menu “Mixed”. Chay gion mau nau
dam co thé xuét hién khi ndu gao hat ngan. Viéc
chon b4t ky menu nao khac cé thé khién thirc &n
khéng chin

$ Danh cho Viét Nam
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3 Trwéde khi nau com

1 Pong gao.

Ludn dung cbc dong gao duoc cung cip kém theo ndi

com dién. M6i vach dong gao trén cbc dong gao cung

cép kém theo twong dwong khodng 1 céc gao (khoang
0,18L).

Meo
e Ciing st dung c6c dong gao cung cap kém theo cho
gao khéng can vo.

Pong gao chinh xac Bong gao khong chinh xac

Lwuy \

e Ludn s dung lwgng gao theo quy dinh (xem Bang

“Théng s6 Ky thuat” & Trang 86) dé dam bao nu
com dung cach.

Néu cac nguyén liéu khac dwoc thém vao gao, xem
Trang 54.

2 Vo gao (C6 thé vo gao trong rudt nai.)

Déi v6i gao khong can vo, xem Trang 54.

Lwuy \

e Khong st dung nwéc néng (trén 35°C) dé vo gao hodc
ndu com vi nhw vay cé thé khién com khong chin.

e Khong dung Iwc qua manh khi vo gao. Lam nhw vay co
thé khién rudt néi bén trong bi bién dang va com khong
chin.

Danh cho Viét Nam

3 Diéu chinh mwc nwéc.
D3t rudt ndi bén trong 1&n mét mét phang can bang va
diéu chinh lwong nwéc theo vach chia twong trng & bén
trong ruét ndi.

Meo

e Chon loai gao, menu nau va didu chinh myc nwéc
theo s& thich ca nhan clia ban. (Xem hwéng dan trén
Trang 54.)

Khi n&u 3 céc gao
tréng, hay diéu chinh
muwc nwéc dén vach “3”
trén mac “Plain”.

Porridge

Lau sach hét nwéc va gao, v.v. rudt
A ~
noi bén trong.

Mét ngoai va vanh cua ruét néi bén trong

Bén trong ndi com dién )
Nut nap trong

Ron cao su nép trong

>




AThén trong \

e Hay chac chén da vét hét toan b com cii hodc hat
gao dinh trén va xung quanh mam nhiét, cdm bién
trung tam, cam bién nap ndi, khung trén va nat gai.
(Xem Trang 75)

Hat com chwa dwoc lay ra c6 thé gay can tré cho viéc
doéng nép, khién hoi nuwédc bi ro ri ra ngoai trong khi
néu, hodc nap ndi bi bung ra khién d niu bén trong
bi ban ra ngoai, dan dén béng hodc cac thuong tich
khac.

Dat rudt ndi vao trong ndi com dién

va déng nap.

(1) Xoay ruét ndi bén trong hoi chéch sang tréi
va phai dé dat néi vao dung vi tri ma khong
bi nghiéng.

(2) Béng nap.

Pam bao
nép trong
dwoc dat
dung vi tri

Ruot
ndi bén
trong

(1) Dat rudt ndi vao
ndi com dién.

\ N
Lwuy \

e Dam bao dat rudt ndi vao dung vi tri trong ndi com
dién.

e Hay can than khong cham vao bét ky phim thao tac
nao khi déng nép.

Két ndi day dién.

2) O cam dién

Phich cam dién

Ngudn sé bat va biéu twong 4 s& nhap nhay.

. |Synchro- . "
Plain Cooking‘ Quick ‘ Short ’ Mixed

o

0.JC

- -'-

Sweet‘Brown‘Porridge Slow | Cake

Cook
Lwuy \

® Néu dén Gitr &m (WARM) dang sang, hay nhan nut
[Keep Warm/Cancel] dé tat dén.

Kee
Warﬁw

Cancel

Danh cho Viét Nam
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4 Cach nau com

Nhan nut [Menu] dé chon menu
A mong muon.

M&i l1an nhan nat [Menu], thi menu dwoc chon sé
thay déi theo tht tu hién thi duei day.

Biéu twong M sé nhap nhay khi menu dang dwoc
chon

Synchro-

Plain Cooking

Quick ‘ Short ‘ Mixed

o
Ly g

L .-'-

. Slow
Sweet‘Brown‘Pomdge Cook | Cake

U

. Synchro- . .
Plain = Cooking = Quick =» Short = Mixed

Slow

Cake « Cook

4= Porridge ¢=Brown = Sweet

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

3 Nhan nat [Start].

Dén Khai dong sé& bat sang. Qua trinh n&u sé bat dau.

N&i com dién sé phat ra tiéng bip mot ngan, mot dai khi
menu “Plain” dwoc chon va moét tiéng bip dai khi cac menu
khac dwoc chon.

. |Synchro-| . "
Plain ‘Cooking‘ Quick ‘ Short | Mixed

B
Dy g

Sweet‘Brown‘Porridge‘ 2'&'1’( | Cake

Lwuy \

® Khi menu “Quick” dwoc chon, thdi gian ndu sé ngén
hon va hat com sé& hoi cirng so véi khi dworc ndu véi

menu “Plain”.

2 Néu ban chon menu “Porridge”,

58

hay str dung cac nut [Hour] va

[Min] de cai dat thei gian nau

mong muon.

« MB®i lan nhan nat [Hour], thi thoi gian cai dat sé
téng 5 phut. M&i 1an nhan nat [Min], thi thoi gian
cai dat sé giam 5 phut.

+ Thoi gian ndu cé thé duoc cai dat dé ting thém
ct 5 phut trong khoang tir 40 dén 90 phut.

Tang 5 phut — Hourl Min—— Giam 5 phut

- Cai d&t mac dinh 12 60 phut. Hay didu chinh
thei gian nhw mong muén.

Danh cho Viét Nam
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Hwéng dan vé thoi gian nau

=
D>
Menu . . . 8
el s e T Plain Synchro-Cooking Quick Short P
Loai 1,0 L (5,5 céc) 32-43 phut 37-48 phut 24-36 phut 43-58 phut ek
Loai 1,8 L (10 cbc) 32-46 phut 46-58 phut 24-42 phut 44-59 phut
. Menu Mixed Sweet Brown
Unit size
Loai 1,0 L (5,5 cbc) 31-46 phut 35-46 phut 68-86 phut
Loai 1,8 L (10 cbc) 32-55 phut 42-57 phut 68-86 phut

+ Thoi gian trén cho biét khoang thoi gian dén khi két thic qua trinh hap sau khi ndu xong khi gao khong dugc ngam trude
va chirc nang Hen gio' chua duoc thiét lap. (Dién ap: 220 V, Nhiét d6 phong: 23°C, Nhiét d6 nuwéc: 23°C, Lwong nuwéc:
Binh thwong)

« Thoi gian nAu sé khac ddi chut tiy thudc vao lwong gao dwoc ndu, loai gao va khéi lwgng nguyén liéu, nhiét dé phong,
nhiét do nwéc, lwong nuwdc, dién ap va chirc nang Hen gio co6 dwoe str dung hay khong, v.v.

59
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5Khi com dwoc nau xong

Khi qua trinh hap cudi cung bat dau, thi
thoi gian con lai sé dworc hién thi.

Thoi gian cho dén khi hdp xong sé dwoc hién thj trén man

hinh theo don vj 1 phut.

+ Thoi gian hap sé thay ddi tuy thudc vao menu duoc
chon.

Plain Segmm Quick ‘ Short ‘ Mixed
_
Ready in

11

L ™

Sweet|Brown|Pomdge‘ Cook ‘ Cake

1 Knhi com 43 dwoc niu chin
Chtrc ndng Gitr &m (WARM) sé& dwoc tw dong kich hoat
beén Gitr 4m va thoi gian hién tai sé sang lén.

Nbi com dién phat ra tiéng bip 8 1an (tiéng bip dai)

Plain ‘i‘g&;‘;‘ Quick ‘ Short ‘Mixed

[ g
e

Sweet‘Brown‘Porn‘dge‘ élg)’;ﬁ ‘ Cake

Tat

Kee
Warrg\

Cancel

« Dbi voi chao, hay nhan nat [Keep Warm/Cancel] va
st dung cang sém cang tét.

+ Né&u cac thanh phan da dwoc thém vao khi str dung
menu “Porridge” hodc thdi gian néu lau hon mic
can thiét, v.v., chi cAn nhan cac nut [Hour] va [Min]
khi dén Gitr &m (WARM) dwoc bat sang dé dat them
thoi gian ndu va sau dé nhan nut [Start]. Thoi gian
néu co thé kéo dai dén 15 phut theo don vi 1 phat, téi
dala 3 1an.

Khudy déu gao trwéc khi nhén nat [Start].

Danh cho Viét Nam

2 X&i com da chin.
Ludn x&i com ngay khi ndu xong.
+ Luén mang gang tay ndu bép, v.v. dé gitk rudt noi.

6955593 “
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[¢) OOOQOOQO
O
o “?
o

Rubt ndi bén trong

Nwéc ngwng tu sé tap
trung tai day (khung trén).

\

e Hay chic chan da lau sach hét nwéc néng dong & khung
trén hodc chay ra ngoai néi com dién khi ban mé& nép
ngay sau khi vira ndu hoac khi bat chirc néng Gitr 4m
(WARM).

Lwuy

Khi ban da sir dung xong néi com
dién...

Dam bao nhan nat [Keep Warm
/Cancel]

\

e Néu ban rat phich cdm dién ra ma khéng hay
chtrc nang Git &m (WARM), thi I&n sau khi ban
bat néi com dién 1én, dén Gitr &m (WARM) sé bat
va ban sé& khong thé ndu duoc.

Lwuy

2 Rut phich cadm dién va sau dé rat dau
cam thiéet bi ra.

‘
2) Rt chudi cém thiét b| (

,,‘%\\\

Vé sinh néi com dién
(xem Trang 74-78)

S




. 6 Cai dit Hen gio

Cooking Short ‘ Mixed I
-
—

35

Sweet Brown poridee| S | Cake

Plain [341°] uick

=~

426 0ol
L

Chirc néang Hen gi®

Ban c6 thé dit trwéc thei gian ma ban muébn qua
trinh ndu thwe sw hoan thanh.

* Chon “Hen gi®” va dat thoi gian hoan thanh mong
muén. Viéc bat dau quy trinh ndu sé duoc tw dong
didu chinh d& nau xong tai thoi diém dwoc dat san.

« Cac cai dat hen gi¢r d&t sén dwoc lwu trong bd nho.

Meo

® Vidu: Néu “Thoi gian hen gio” dwoc dat la 11:30,
qua trinh néu sé dwoc hoan thanh Itc 11:30.

] Kétnéi day dgien.

2 Kiém tra thoi gian hién tai.

Plain ?21;2:;‘ Quick ‘ Short |Mi><ed

o o

g =

il

. Sl
Sweet‘Brown ‘Pomdge‘ Cok ’ Cake

+ Xem Trang 85 dé biét quy trinh thiét lap thoi gian
hién tai

Nhan nut [Menu] dé chon menu
mong muén.

-

Biéu twong A sé& nhap nhay khi menu =
dang duoc chon Q@
<

Plain ‘i’g‘i‘l;‘j Quick ‘ Short ‘Mixed o

EEE
gy =t

r

Sweet‘Brown‘Porridge‘ (S:lggi’( ‘ Cake

C

« Khoéng c&n nhan nat [Menu] néu menu mong muébn da
dwoc chon.

Néu ban chon menu “Porridge”, hay

str dung cac nat [Hour] va [Min] dé

cai dat thoi gian nAu mong muén.

+ M@i Ian nhan nat [Hour], thi thoi gian cai d&t sé tang 5 phut.
M&i 1an nhan nat [Min], thi thoi gian cai dat sé gidm 5 pht.

+ Thoi gian hap co thé dwoc cai dat trong khoang tir 40-90
phut theo don vij 5 phut.

Tang 5 phat. — Hour | Min—— Giam 5 phut

» Cai dat mac dinh la 60 phut. Hay diéu chinh thoi gian
nhw mong muén.
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6 Cai dat Hen gio

Nhan nat [Timer].

Dén Hen gi&r sé nhap nhay.

Plain [¥7°] Quick | short | Mixed

Cooking Nhéap nhay

By

Sweet|Brown‘Porridge‘ ég’gﬁ ‘ Cake

» Thoi gian hen gi¢ da dat trwdc dé sé duwoc hién thi.
Khoéng can dat lai thoi gian hen gio khi cai d&t chire ndng
Hen gi& cung mét luc.

Lwuy \
e Chirc nang Hen gio khéng kha dung trong céac trwdng
hop sau:

» Khi menu “Synchro-Cooking”, “Quick”, “Mixed”,
“Sweet”, “Slow Cook” hodc “Cake” dwgc chon

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

e Néu dén Giir 4m dang sang, hay nhan nut [Keep
Warm/Cancel] dé tét dén. (Chtrc ning Hen gi® khong
kha dung khi dén Giir &m dang sang).

e Chay gidon mau nau dam c6 thé xuat hién khi tang thoi
gian hen gi¢. Néu day la van dé, hay vo kj gao, lta
mach, v.v.

Hwéng dan cai dat hen gid cho ttrng menu

(Cting c6 thé s dung bang sau cho gao khéng can vo).

Menu Hwéng dan cai dat hen gior
Plain 50 phut tré [én
Short 1 gio tré 1én
Brown 1 gi& 30 phut tré 1én
Porridge Thoi gian ndu + 2 phut tré 1én

+ Khi thoi gian hen gi& ngén hon hwéng dan cai dat
hen gi&, qua trinh nAu co thé khéng hoan thanh tai
thoi gian hen gio.

= Cac am thanh phat ra tir n6i com dién
o Néu ban khéng s dung néi com dién trong vong 30
giay sau khi nhan nat [Timer], ndi com dién sé phat ra
tiéng bip 3 1an (tiéng bip ngan).
® Néu nut [Timer] ho&c [Start] dwoc nhan trong khi ndi
com dién dang & trang thai ma chirc nang Hen gio
khéng kha dung, ndi com dién sé phat ra tiéng bip 2 lan
(tiéng bip ngén).
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Str dung cac nut [Hour] va [Min] dé dat
th&i gian hoan thanh mong muén.

Nhén nat [Hour] & dat thoi gian theo don vi 1 gi® va nat [Min]
dé dat thoi gian theo don vi 10 phut.

Nhéan gitr nat twong rng dé thay déi thoi gian nhanh hon.

Synchro-|
Cooking

Plain Quick | Short ‘ Mixed

[nip nnay IS
' '.:',-'
(g

Sweet‘Brown‘Pom’dge| gfg;i ‘ Cake

Lwuy \
® Khong dat hen gi®r qua 12 gi®, vi né co thé khién com
bi héng.

Nhan nuat [Start].
Dén Hen gid s& sang lén va chirc nang Hen gi® dwoc thiét lap.

Nbi com dién sé phat ra tiéng bip mot ngén, mét dai khi menu
“Plain” dwoc chon va mét tiéng bip dai khi cac menu khac duwgc
chon.

Plain synd"o" Quick ‘ Short ‘Mixed

Cooking
o
( 1201
" ray

Sweet‘Brown‘Porridge‘ glg(‘)"li ‘ Cake

C

+ Néu ban nhan nham hodc mubn dét lai thoi gian hen gio, hay
nhén nut [Keep Warm/Cancel] va 1&p lai quy trinh tir bwéc 3
trén Trang 61.




7Hém nong com

Hwong vi va do béng cla gao tréng (gao khéng can vo)
c6 thé duoc gitk nguyén.

Nbi com dién sé tw dong chuyén sang ché do Giir &m
sau khi ndu xong.

* Tat chirc ning Gilr 4m

Nhan nut [Keep Warm/Cancel].

Deén Gitr 4m sé tat.

* Khé&i dong lai chirec nang Gilr &m
Nhan nat [Keep Warm/Cancel].

Dén Gitr 4m sé sang 1én.

* Giir Aam (WARM) mét lwong com nhé

L&y com & gitra rudt ndi va dung cang sé'm cang tét.

* Khi néi com dién dang & ché do
Giitr am
Dén Gitr &m dugc bat trong khi ndi com dién dang &
trong ché do Gir &m.

S

= Man hinh hien thi Thei gian Gitr am
(WARM) da réi qua
Nhé&n gitk nat [Hour] dé& hién thi thdi gian Gitr &m da troi
qua trong khi chirc ndng Gitr &m van duogc bat. Thoi gian
tréi qua dwoc hién thj theo don vi 1 gi. Néu hon 12 gioy
da trdi qua, thoi gian trén man hinh sé tiép tuc nhip nhay
Ién t&i 24 gio.

Lwuy

Plain [ nmm_‘ Quick ‘ Short ‘ Mixed

Cooking

2
")

[N
Iy

o] S
Sweet‘Brown‘Porndge‘ ngii ‘ Cake

\

e Hay tranh nhitng hanh déng sau, vi ching c6 thé gay mui
la, khién com bi kho, d6i mau, lam héng com, hodc lam
mon rudt ndi bén trong.

- S dung chtrc nang Git¥ &m v&i com ngudi

- D& com ngudi vao com néng dang duoc Gitr &m

- D& mudi x6i com trong ruét ndi trong khi chirc nang Gid
4m dang duoc bat

- St dung chtrc nang Gity &m khi da rat phich cam dién.

- St dung chirc nang Gitr &m lau hon 12 gi®r

- Gitr &m lwong com it hon lwgng com téi thidu dwoc
yéu cau
Loai 1,0 L (5,5 céc): 1 coec
Loai 1,8 L (10 cbc): 2 cbe

- St dung chirc nang Gitr &m cho cac nguyén liéu khac
ngoai gao tréng (bao gébm gao khéng can vo)

- Gilr &m mot vong tron com véi 16 & gitra

e Khong hiy chirc ndng Gitk &m khi van con com trong ndi
com dién.

e Hay chéc chén vét hét toan bé com hoéc hat gao bij ket
v&o vanh ruét ndi cling nhw trén ron cao su. Khéng lam
nhu vay cé thé khién com bj khd, di mau, bdc mui va
dinh vao com dang dwoc nau chin.

e Dbi v&i chéo, hady nhan nat [Keep Warm/Cancel] va st
dung cang sém cang tét. Chao dwng trong néi com dién
c6 thé bi nh&o khi nwéc trén nap trong nhé xuéng. Hay
dung cang sé&m cang tét.

e Dac biét 1a khi ndi com dién dwoc str dung & ving khi hau
lanh hodc nhiét dd méi trwong xung quanh cao, v.v., hay
dung cang sém cang tét.
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8 Nau com va cac moén an dong thoi

64

Ban c6 thé str dung khay n&u dé ndu cac mén &n déng
thoi dwoc mé ta trong SACH NAU AN cung cép kém theo
khi ban dang n&u com.

Xem SACH NAU AN duoc cung cap kém theo dé biét
hwéng dan.

Lwuy \

e Khong ndu véi khéi lwong nguyén ligu Ién hon so voi
murc chi dinh trong SACH NAU AN dwoc cung c&p kém
theo. Lam nhw vay c6 thé khién dd ndu bén trong bi soi
bung 1én hodc khién com khong chin.

e Khi ndu cac mon &n nang mui, mui cé thé am vao khay
nau.

e Khi ndu cac nguyén liéu c6 mau dam, mau cé thé bam
vao khay nau va thwc phdm twoi théng qua nwéc dung,
V.V.

e Khéng str dung céc dung cu sdc nhon nhu dao nha bép,
dao ban &n, hoac dia trén khay nau va trong thwc phdm
twoi.

Khi str dung thwe pham twoi

Viéc dat thwe phdm twoi da chudn bj én trén khay
ndu sé gilp lam giam lwgng dau m& trong nguyén
liéu can ndu dé ndu dwoc cac mén &n ngon.

Cach nay rat hivu ich d& ndu cac mén thit.

Cach dat thwe pham twoi

Bién phap phong ngtra khi str dung

thwec pham twoi

e Dam bao dat thwc pham twoi 1&n trén khay nau.
Khoéng dat thwe phdm twoi trwc tiép bén trong
rudt ndi khi khéng c6 khay néu.

e Khong st dung thwe pham twoi trong cac thiét
bi khac. Lam vay cé thé gay chay nd hoac bang.

e Khong st dung thwe phdm tuoi cho cac mén
&n sau. D6 ndu bén trong c6 thé bi s6i bung 1&n.
Céac mén sap s6i, mén trirng, moén trang miéng
nhw banh pudding, banh ngot, v.v.

Danh cho Viét Nam

Dé thwéng thirc nhiéu mén an déng thoi
Bién phap phong ngira dé}nh cho cac nguyén
lieu dwoc dat trén khay nau
e Khong dé day nguyén liéu Ién trén khay nu.
e Tham khao hwéng d&n vé cach dat nguyén lidu,
trai déu nguyén liéu va tao khoang cach giiva cac
nguyén liéu dé hoi nuwdc dwoc lan téa déu. Db day
nguyén liéu vao khay ndu nhu hinh bén duéi.
. Nguyén liéu ran:

Lén dén vach nay

. Khong dé nguyeén liéu che céc 16 trén khay nau

Khoéng dé nguyén liéu che cac 16 nay

Chi str dung mét lwgng nhd nguyén liéu 16ng nhw
nwéc hodc nuwdc sbt (bdi sé can thdi gian dé dun
néng mot lwong Ién chét Idng).
Khudy déu néu sira hodc kem tuoi tan chay ra trong
qua trinh str dung
Chi str dung mot lwgng nhé nguyén liéu bét né nhw
hén hop lam banh xép (khoang 1/3 khay nAu). Hay
cén than véi lwong trirng dwoc dung béi vi thé tich
clia chung sé tang Ién. (Khdng cho qua 2 qua trirng
ddi vé&i loai 1,0 L [5,5 cbc] hodc qua 3 qua triing ddi
v&i loai 1,8 L [10 cbc]. Tuy nhién, sb lwong trirng co
thé dwoc didu chinh theo lwgng nguyén liéu dwoc
thém vao va kich thwéc cta qua tring.
e Hay thai rau cl thanh tirng lat méng bdi phai mét
kha lau dé& n&u chin ching.
e Ban chi c6 thé hap khi st¥ dung khay néu. Néu van
khéng du luvong nhiét trong qué trinh ndu sau khi
da thuc hién theo cac goi y trén, hdy chuyén cac
nguyén liéu vao khay khéc va dun néng ching béng
thiét bj nhw 16 vi séng (khéng dat ruét ndi, khay néu
va thurc phdm tuoi trong 10 vi séng).

S




Chuén bj nguyén liéu va dat

chung vao khay nau.

« Trai d&u toan bo nguyén liéu trén khay nau thay
vi x&p chdng chting Ién nhau. Lam nhw vay cé
thé khién db n4u bén trong bi s6i bung 1én hodc
khién com khéng chin.

Lwuy \

e Xem Trang 64 khi st dung thuc ph&m twoi.

Chuan bi cac nguyén liéu can
thiét dé ndu com (xem Trang 56).

Lwuy \

e Xem bang sau dé biét lvong gao cho phép cé thé duoc
ndu ddng thoi véi cac thwe phdm khac. Khong nau
nhiéu hon lwgng ti da cho phép hoac it hon lwong
yéu cau t6i thiéu. Lam nhw vay c6 thé khién d6 nau bén
trong bi sdi buing lén hodc khién com khéng chin.

Loai 1,0L Loai 1,8 L
Téi da Téi thiéu Téi da T6i thiéu
2 cbe 1 cbc 4 cbe 1 cbe

Dt khay nau vao trong rudt noi

va déng nap.

(1) Xoay ruét ndi bén trong hoi chéch sang trai va phai
dé dat ndi vao dung vi tri ma khéng bi nghiéng.

(2) B4t khay néu vao.

(3) Béng nap

Khay nau

Ruét ndi
bén trong

Lwuy

o Ludn dat khay nu bén trong rudt ndi.
e Dam bao khay ndu duoc can bang (khong dwoc dat
nghiéng).

S

4 «étnéi day dien
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(2) O c&m dién

Phich cdm dién

Lwuy \

e Néu dén Gitr &m (WARM) dang sang, hdy nhan nat [Keep Warm/
Cancel] dé tat dén.

Str dung nat [Menu] dé chon menu
“Synchro-Cooking”.

Biéu twong A s& nhap nhay khi menu dang dwoc chon

Synchro-

Plain Cooking

Quick ‘ Short ‘ Mixed

—
o g

Sweet‘Brown‘Porridge‘ élgg’( ‘ Cake

U

Ludn chon menu “Synchro-Cooking” khi ndu cac mén
déng thoi.
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8 Nau com va cac mén an dong th&i

Nhan nat [Start].
DPén Khéi dong sang 1&n va bat dau
nau doéng thoi

Plain [¥70%" Quick | short | Mixed

_

o.JC

Sweet‘Brown‘Porridge‘ gl(?gt’( ‘ Cake

Lwuy \

e Khéng mé nép trong khi ndu. Lam nhw vay c6 thé khién
thwe pham khong chin.

Sau khi ndu xong, néi com dién
sé phat ra tiéng bip 8 1an (tiéng
bip dai).

DPén Gitr Am (WARM) sé sang 1&én

Plain ‘i‘gﬁm Quick ‘ Short ‘Mixed

G

e

Sweet‘Brown|Porridge‘ ég’g}’( ‘ Cake

Tat
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8 Lay khay nau ra va x&i déu com.

Lwuy

Khoéng dé khay nau trong néi com dién khi chirc nang Gite
4m (WARM) dang duoc bat.

o Can than khi thao khay n&u sau khi ndu, vi né dang néng.
e Khong nghiéng khay nau trong khi lay ra. Khong dé phan
16i & chinh gitra.

Nwéc com, v.v., c6 thé trao ra ngoai va gay béng.

Khoéng dét lai khay nAu vao rudt ndi sau khi lay ra.

Lam nhw vay c6 thé khién com bj hédng hodc khong Git
&m (WARM) duoc.

o Khi ndu v&i cac thanh phan tiét ra nhidu chét Idng, dau
hodc m& khi dun néng hoac né ra trong qua trinh ham
néng, chdng han nhw trirng va céc loai thwc phdm twong
tw, mét phan nwéc dung cé thé tran vao com.

9 Hay str dung mudi, v.v. dé muc
thirc an chin vao khay khi nau
bang thwc pham twoi. Can than
khéng dé tran dau m&, v.v. bj
lang & day khay thwc pham twoi.

N4u an ma khéng niu com

Qua trinh nAu &n cé thé dwoc thuc hién béng cach
dé them nwdc vao rudt ndi.

Xem “Hép thirc &n” (Trang 69-70)

S




. 9N5u cham

Ban c6 thé chuan bi nAu sup va cac mon sap soi mot cach
dé& dang. Xem SACH NAU AN dwoc cung cap kém theo dé&
biét huéng dan.

Thirc &n sdp so6i va nhiét sau d6 dwoc ha xubng dé dun
s6i. Nhiét do sau d6 dwoc ha thdp hon niva dé tiép tuc
dun sbi. Bang cach gidm dan nhiét d6 dun néng theo cach
nay, huwong vi mén an sé tang lén va chéat 1dng sé khong
s0i ngay ca khi da dwoc dun néng trong mot thoi gian dai.

Lwuy \

e Can than trong khi ché bién cac mén &n khac ngoai
nhirng mén dwo'c md ta trong SACH NAU AN dwoc
cung cap kém theo, b&i chiing c6 thé séi bung lén.

e Khudy déu trwéc khi ndu dé tranh céc gia vi bi lang
xubng & day rudt ndi.

e Khi dun séi thwc phdm trong nuéc dung, hay dé né
ngudi trwde khi ndu.

e Khi st dung tinh bét, hay thém vao cudi qua trinh nau.

e Diéu chinh lwgng s&n phdm mém nhw banh, ca mém
b&i ching sé né ra trong qué trinh dun n4u.

e Hay thém cac nguyén liéu co thé dé soi bung 1&én nhw
stra sau khi da hoan tat qua trinh dun néng va dun
nong khéng qua 5 phat. Viéc thém vao nhirng nguyén

liéu nay ngay tlr dau co6 thé khién ching bi séi bung lén.

1 Chuan bj nguyén liéu.

Thém nguyén liéu vao rudt noi
va déng nap.

Lwuy \

e S dung mirc “Plain” trén mét trong cla rudt ndi lam
tham chiéu. St dung nhiéu hon sb lvong téi da dwoc
chap nhan (xem bang bén dwéi) cé thé khién thuwc
ph&m khéng sdi duwoc hodc dd niu bén trong bj soi
bung Ién. Hay can than khéng s dung it hon lwong
nguyén liéu tdi thiéu dwoc yéu cau, vi diéu do ciing cd
thé lam cho dd nau bén trong séi bung 1&n.

Muc “Plain”
Loai 1,0 L Loai 1,8 L
(5,5 coc) (10 coc)
Téi da Téi thidu Téi da Téi thidu
<55 22 <8 =3

S

3 Két noi day dién.

Lwuy \

o Néu dén Giir &m (WARM) dang sang, hay nhan nut
[Keep Warm/Cancel] d& tat den.
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Str dung nut [Menu] dé chon
menu “Slow Cook”.

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

. |Synchro-
Plain ’Cooking

Quick ‘ Short ‘ Mixed

(it
gy m
W

Sweet|Brown ‘Porridge‘ gl(;)(‘)';i ‘ Cake

5 Str dung céc nat [Hour] va [Min]

dé dat théi gian ndu mong muén

M&i [an nhan nat [Hour], thi thoi gian cai dat sé tang
5 phut. M&i 1an nhan nat [Min], thi thoi gian cai dat sé
gidm 5 phut.

Thoi gian ndu cé thé dwoc cai dat dé tang thém ctr 5
phut trong khodng tir 5 dén 180 phut.

2

i wm
~ {10
Sweet‘Brown‘Porridge| élggi'( ‘ Cake

Plain ‘Sc)g‘;l:n";‘ Quick| Short ‘Mixed

X
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9 Nau cham

Nhan nat [Start].

Dén sang 1&n va bat dau qua trinh nu, “Sén
sang” duoc hién thi trén man hinh.

Plain Sc{;:flz;‘; Quick ‘ Short ‘ Mixed
Cat
it
<Ll ™
v

Sweet|Brown‘Porridge‘ (S:lg(‘)’;i ‘ Cake

Lwuy \

e Khéng mé nép trong khi ndu. Lam nhuw vay c6 thé khién

thwe pham khoéng chin.

Sau khi ndu xong, néi com dién
sé phat ra tiéng bip 8 1an (tiéng

bip dai).

Deén Gitr &m (WARM) sé sang Ién va “Oh” sé dwoc
hién thi trén man hinh.

Plain ‘Scy;::l:;‘;‘ Quick ‘ Short |Mi><ed

il

i

v

'

Sweet‘Brown‘Porn‘dge élggii ’ Cake

Kee
Warr%

Cancel

+ Néu can thoi gian nu lau hon, hay dat them thoi
gian ndu mong mudn. Nhan cac nut [Hour] va
[Min] @& d&t thém thoi gian ndu va sau d6 nhan
nat [Start] v&i dén Gitr &m (WARM) dang sang.
Thoi gian ndu c6 thé kéo dai dén 30 phut, téi da 1a
3lan.

Danh cho Viét Nam

Lwuy \L

e Néu can thoi gian ndu lau hon, khéng nhan nat [Keep

Warm/Cancel] trwéc khi tang thoi gian ndu. Lam nhw vay

sé khién den Gitr &m (WARM) bi t&t va ban khéng thé

thwe hién thém thao tac ndu an. Néu ban nhan nhadm nut

[Keep Warm/Cancel], hay thwc hién quy trinh sau.

1. LAy rudt ndi bén trong ra va dét né 1&n trén khan wét
hoac tAm vai.

2. M& nap ndi com dién, d& ngudi ndi va rudt ndi trong
khoang 10 phdt.

3. D4t rudt ndi vao trong ndi com dién.

4. Lap lai quy trinh tir bwéc 4 tren Trang 25

Sau khi nau xong...

] Pam bao nhan nut [Keep Warm/
Cancel]

O
Kee
Warr%

Cancel

2 Rt phich cam dién va sau dé rat
dau cam thiét bj ra.

3 Vé sinh ndi com dién (xem Trang
74-78)

Lwuy \

e Khi ndu xong, thirc an sé& dwoc gitk Am tw dong
va thdi gian Gitr 4m da qua sé dwoc hién thj theo
s6 gior tir gior dAu tién (“1h”) 18n dén 6 gior (‘6h”).
Sau thoi gian 6 gi®, “6” sé nhap nhay trén man
hinh.

e Khong st dung chirc nang Gitr &m (WARM) lién
tuc qua 6 gid vi mot s loai thwe pham sé bi mét
di hwong vi.

S




0 Hap thirc an

Ban ciing c6 thé thuc hién hép thérc an béng cach dé thém

> ”, R
nwéc vao rudt ndi khi khéng ndu com. Sw dl-jng nut [Menu] de Chgn

menu “Slow Cook”.

Biéu twong 4 sé& nhap nhay khi menu dang dwoc chon

] Thém nguyén liéu vao khay nau.
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Plain ’Scyélfﬁn"; Quick ‘ Short ‘ Mixed

Thém nwéc vao rudt noi, dit
khay nau vao bén trong va day
nap noi lai.

(it
mry m

G

Sweet’Brown‘Porridge élg(‘)’ﬁ ‘ Cake

Nhan cac nut [Hour] va [Min] dé
dat th&i gian hap mong muon.
Mbi 1an nhan nat [Hour], thi thdi gian cai dat sé

téng 5 phut. M&i 1an nhan nat [Min], thi thoi gian cai
dat sé giam 5 phut.

Xem hwéng dan sau day dé biét lwvong nudc can
thém vao.

« Loai 1,0 L (5,5 cbc): 3,5 cbc (630 mL)

+ Loai 1,8 L (10 cbc): 4,5 cbc (810 mL)

S dung céc
dong duoc
cung cap kém
theo dé thém

nwéec.
Thoi gian hp c6 thé dwoc thiét dét trong khoang
tir 5 dén 60 pht.
Lu’u y \ Plain ‘Sc)g];l:n";‘ Quick| Short ‘Mixed
° Nhiy therP nlc:)t qung.nuo'c thllch hcfp vao noLtror?g. Hour| Min -1
Khéng dé ndi trong bi can nwé'c hodc khay nau bi = { M
ngap trong qua trinh hap. =
Sweet‘Brown‘Pom’dge (S:Eg;i ‘ Cake
Khay nau
'—Qﬁ' 6 Nhan nat [Start].
A il A &C fi A Deén sang 1&n va bat dau qua trinh hap, “San sang”
\ ) \ I Nuec dwoc hién thj trén man hinh.
J Plain |Sc{":fm;‘ Quick ‘ Short‘Mixed
3 Ketné [Bat_jLNN)
~ Aw ~ TN -' ,-'
Két noi day dién. Y
W ——

Lwuy \

e Néu dén Gitr &m (WARM) dang sang, hay nhan nat

[Keep Warm/Cancel] dé tat den.

Sweet|Brown‘Porridge‘ élc?gii ‘ Cake

Danh cho Viét Nam

69




70

0 Hap thirc an

Lwuy \L

e Khong mé nap trong khi ndu. Lam nhw vay co thé khién
thwe pham khong chin.
Sau khi hoan tat qua trinh hap,
néi com dién sé phat ra tiéng
bip 8 lan (tiéng bip dai) (dén
kh&i dong sé tat).
Dén Gitr &m (WARM) sé sang lén va “Oh” sé dwoc

hién thi trén man hinh.

. |Synchro- . "
Plain |Cooking‘ Quick ‘ Short |M|xed

il

"ni

hd

.

Sweet|Brown‘Porridge‘ élc?(‘)'ﬁ | Cake

Tat

Keep
Warm

Cancel

+ D& hép thirc &n 1au hon, hay st dung cac nut [Hour]
va [Min] dé d&t thém thoi gian hap va sau d6 nhan nat
[Start]. Thoi gian ndu c6 thé kéo dai dén 30 phat, téi da
14 3 14n.

/A\Than trong\

+ Cén than dé khdng bi bdng bdi hoi nwéc thoat ra khi
mé nép.

Lwuy \

e Hay chéc chan db thém nuwéc khi hap thém dé ngan
rudt noi bén trong khéng bi chay khé.

o Néu can thém thdi gian hap lau hon, khéng nhan nat
[Keep Warm/Cancel] trwéc khi kéo dai thoi gian hép.
Lam nhw vay sé khién déen Gitr &m (WARM) bi tit va
ban khéng thé tién hanh hap thém. Néu ban nhan
nham nut [Keep Warm/Cancel], hdy thuc hién quy trinh
sau.

1. LAy ruét ndi bén trong ra va dé thém nude.
D& biét lwong nuac, hay xem busc 2 trén
Trang 69.

2. M®& nap ndi com dién va dé ndi com dién,
rudt ndi ngudi trong khodng 10 phut.

3. Dat rudt ndi vao trong ndi com dién.

4. L&p lai quy trinh ti budc 4 trén Trang 69.

Danh cho Viét Nam $ (

8 Lay khay nau ra.

+ Cén than khi Iy khay néu sau khi n4u, vi né dang néng.

+ Dung thtrc &n ngay khi hap xong. Néu khéng duoc lay
ra khdi ndi com dién ngay lap tirc, thirc &n sé bi wét va
nhan.

+ Khéng nghiéng khay néu trong khi lay ra. Nwéc com, v.v.,
c6 thé trao ra ngoai va gay bang.

Sau khi hap xong...

Dam bao nhan nat
[Keep Warm/Cancel]

Rut phich cam dién va sau doé rat dau
cam thiet bj ra.

3 Vé sinh ndi com dién
(xem Trang 74-78).




m Hwéng dan vé thoi gian hap

Nguyén liéu Sé lwong Thoi gian wéc

Ga 1 miéng phi 1& (200-300 g) 2530 phut | KNfa motvai khe nho trén be mait
miéng ga.

Ca tréng 2 dén 3 miéng phi-l& (150-200 g) 20-25 phat | Mieng phi-Ié v6i d6 day 2cm hodc it hon,
Hay chac chan boc trong giay bac.

Tom 6-10 (100-200 g) 15-20 phut Hap ca vo.

Carét 1 dén 2 cu (200-300 g) 30-40 phut Cét thanh tirng miéng vira an.

Khoai tay Kich c& trung binh, 2 dén 3 ct (250-300 g) 30-40 phut Cét thanh tirng miéng vira &n.

Khoai lang Kich ¢c& trung binh, 1 cti (200-300 g) 30-40 phat Cét thanh tirng miéng vira &n.

Banh bao nhan thit | o ;5 2025 phat  |Khong gian déu trong khay ndu.

(ham nong)

Khoéng db day khay nau déi véi loai 1,0 L [5,5 cdc] hodc cao hon 3-4 cm dbi vai loai 1,8 L [10 cbc]. Lam nhw vay c6 thé
lam cho thye phdm bi dinh vao nap ndi, dan dén thic an sé bi wdt va nhiin.

Khong dé& nguyén liéu chan 16 trén ndp trong.

Thoi gian hép trén chi mang tinh hwéng dan. Thoi gian can thiét co thé thay ddi tuy thudc vao nhiét do, chat luong va
sb lwong clia cac nguyén liéu.

Néu hap van chwa chin, ban cé thé tang thém thoi gian hdp dwa trén lwgng thire &n can dwoc nau chin.
Thong thuwong, khéng cé di nwdc dé hap thém. Hay thém nwédc dé tranh rudt ndi bén trong bj can nwéc.

Khi thit, ca, v.v. dwoc hdp qua lau, ching sé tré nén bi ctrng. Néu khong thé hap chin thire &n trong thdi gian ngén, hay
thai thanh cac lat mong hon.

Ludn boc ¢4, v.v., trong gidy bac khi hap. Néu khong, dd ndu bén trong trén khay ndu cé thé bj séi bung lén.

$ Danh cho Viét Nam
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] Lam banh

Ban cé thé 1am cac loai banh duwoc mo ta trong

SACH NAU AN cung cép kém theo. Nhan nat [Menu] dé chon menu

“Cake,,
. Biéu twong A s& nhap nhay khi menu dang dwoc chon.
Lwu y \ ong p y g duwo C
° Kr]ong lam cac I?al b‘anh khon‘g de’c_yc m’o ta: trorjg SA(j‘H Plain iy;;mg‘ Quick ‘ Short‘Mixe d
NAU AN cung cap kém theo vi ching c6 thé khéng chin.
e Khéng néu véi khéi lwong nguyén liéu Ién hon so véi
murc chi dinh trong SACH NAU AN dwoc cung cp kém 4t
theo. Lam nhw vay c6 thé khién dd ndu bén trong bi sbi (RN} M)
bung Ién.

Sweet‘Brown ‘Porridge‘ ém ‘ Cake

1 Chuan bi nguyén liéu.

7 Db bot da nhao vao rudt ndi. w
3 Loai bé héet khong khi trong bot. Nhan cac nat [Hour] va [Min] dé dat
thei gian dun nbng mong muon.
= M&i 1&n nhan nat [Hour], thi thai gian cai dat sé ting 5
Lwuy \ phat. M&i 1an nhan nat [Min], thi thoi gian cai dat sé giam
e Loai b hét khang khi trong bot bang mot miéng vai 5 phat. , ,
mém. Néu khdng, rudt ndi cé thé bi bién dang hoc bi Thoi gian hap c6 thé duoc thiét dat trong khoang tr 5
héng. dén 80 phut.

Plain ‘SC?;EL‘;‘ Quick| Short ‘Mixed

dién va déng nap. _

(1) Xoay rudt néi bén trong hoi chéch sang trai
va phai dé dat néi vao dung vi tri ma khong bi :
nghiéng. ) 8 Nhan nut [Start].
Dam bao nap trong

dwoc dat dung vi tri.

Dat ruét noi vao trong ndi com % At M

Sweet‘Brown‘Pon'idge| é{?g;'( ‘ Cake

(2) Pong nap.

Dén sang |én va bat dau qua trinh ndu, “S&n sang” duoc
hién thi trén man hinh.

. |Synchro-
Plain ‘Cooking

m tReady in

Quick ‘ Short ‘ Mixed

b |
R Y/
-

Rudt noi

N Sweet‘Brown‘Porn‘dge Efgii ‘ Cake
bén trong

5 Két néi day dién.

Lwuy \
o Néu dén Giir &m (WARM) dang sang, hay nhan nut
72  [KeepWarm/Cancel] dé tat den.
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Sau khi nau xong, n6i com dién
sé phat ra tieng bip 8 lan (tieng
bip dai).

Dén Gitr Am (WARM) va “0” s& nhap nhay trén man

hinh
Plain (77| Quick | short | Mixed
—
| g —
L wm
v
Sweet|Brown‘Porridge‘ ég’gﬁ | Cake
Tét Nhép nhay
O

(1) M& nap néi va xién mét chiéc tam vao
gitka banh (néu tam khéng bi dinh bét, tirc
la banh da chin).

+ Néu tam bi dinh b6t, hdy nhan nat [Hour] dé dat thém
thoi gian dun néng va sau d6 nhan nat [Start] khi dén
Gitr &m (WARM) dang nhép nhay. (C6 thé tang thoi gian
dun néng Ién dén 15 phat, téi da 1a 3 1an.)

Lwuy \

e Khong nhan nut [Keep Warm/Cancel] trwdc khi ting
thoi gian ndu. Lam nhw vay sé khién dén Gitr 4m
(WARM) bi t&t va ban khong thé tién hanh dun néng
thém. Néu ban nhan nham nut [Keep Warm/Cancel],
hay thwc hién quy trinh sau.

1. LAy ru6t ndi bén trong ra va dét né Ién trén khan wot
ho&c tAm vai.

2. M& nap ndi com dién, d& ngudi ndi com dién va rudt
ndi trong khoang 10 pht.

3. D4t rudt ndi vao trong néi com dién.

4. Chon menu “Cake” va dat thém thoi gian dun néng.

(2) LAy rudt noi va banh bén trong ra va dé
banh ngudi.

=
D>
>
«Q
S
D>
-

Lwuy \

e Khong thao tac véi rudt ndi bén trong bang tay tran khi
ndi com dién dang hoat dong.
Hay str dung géng tay cach nhiét d& nhac rudt ndi bén
trong. Viéc cham truc tiép vao ruét ndi khi dang néng
c6 thé gay béng.

e L4y banh ra ngay khi ndu xong. Banh dung trong ndi
com dién co thé bi w6t khi nwdc trén nap trong nhé
xubng.

Sau khi lam banh xong...

] Dam bao nhan nat [Keep Warm/
Cancel]

Nhéap nhay

2 Rat phich cdm dién va sau d6 rat
chubi cam thiét bi ra.

3 Vé sinh néi com dién (xem Trang
74-78).

73
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2 Vé sinh va bao dwéng

Viéc stra chiva phai dwoc thuc hién bi dai dién trung tam dich vu dwoc Gy quyén.

Dé gil sach s&, hay d@m bao vé sinh ndi com dién trong cuing ngay s dung.

Can vé sinh ndi com dién ngay trong ngay st dung dé loai bd toan bd mui con sét lai tlr qua trinh nAu thirc &n hodc lam
banh. (Xem Trang 78)

Lwuy \

Dam bao ngét két néi phich cdm dién va dé ndi com dién, rudt ndi, nép trong va ndp hoi ngudi han trwée khi vé sinh.

o Ludn gitr rudt ndi va nap ndi sach sé dé tranh bi &n mon va cé mui.

e Khéng vé sinh ndi com dién hodc cac b phan ctia ndi bang dung méi, chat tay riva, chét tay, vai dung mét 1an, mut bang

kim loai, mut co rira bang nylon ho&c céac vat twong tuw.

e \/é sinh riéng tirng bd phan.

e Khong st dung may riva bat/may say dé vé sinh ndi com dién hodc cac bd phan clia néi. Lam nhw vay co thé khién ndi

com dién hodc cac bo phan ctia ndi bi bién dang ho&c dbi mau.

e Khi vé& sinh ndi com dién bang chét tdy riva, chi st¢ dung chét tiy rira nhe (danh cho chén dia va cac dung cu nha bép).

Hay rira ki cac bd phan béi vi chat tAy rira con lai trén do cé thé gay hw héng va mat mau cac vat liéu nhw nhya.

Viéc str dung bét ky chat tdy rira nao khac ngoai chét tay rira nhe c6 thé gay mét mau, bi mon, v.v.

e S dung mut hodc vai mém.

e Khong thao ron cao su ra.

m Can rira sach cac bo phan sau méi lan str dung

(1) Ve sinh bang miéng mat mém dwéi voi hodc
nwéc am am.

(2) Lau nwéc bang vai khé va lau khd hoan toan tat
ca cac bo phan.

Lwuy \

e Khéng vé sinh rudt ndi béng cach s dung mét rap ctia miéng mut.
Lam nhw vay c6 thé lam héng I&p pht nhwa fluorocarbon clia ndi
trong.

Ruét ndi bén trong

S

S

\/—, Khoéng vé sinh rudt ndi bang cach str dung mat rap
\ﬁ clia miéng mut.

Thyc pham tuoi e Khong rira bat dia, v.v., bén trong rudt ndi. Ngoai ra, khéng duoc
d&t rudt ndi 1én trén dia, v.v., d& lam kho. Lam nhuw vay co thé lam
héng I&p phi nhwa fluorocarbon ho&c bong tréc vé ndi.

Mubi xéi com

e Khéng ngam céc dong va mudi x¢i com trong nwéc nong. Lam
nhw vay cé thé khién chiing bi bién dang.
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Né&p hoi (tach thanh 2
phan. Xem Trang 77)

C6 thé rtva ndp hoi.

(1) Ve sinh bang miéng muit mém dwéi voi hodc
nwéc am am.

(2) Lau nwéc ngay lap tirc bang vai khé va lau khé
hoan toan.

=
D>
>
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S
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-

Lwuy \L

e Hay tranh nhitng hanh dong sau, bdi vi ndp hoi cé thé bi bién dang.

« Rtra béng nuéc néng
* Ngam trong nuéc
+ Rtra khi ndp con dang néng ngay sau khi ndu

e Dam bao vé sinh sach nap sau khi ndu com vé&i gao ngii cdc (voi hat
dén, v.v.), lta mach, v.v. Néu khong, nép hoi cé thé bj tac, gay ra van
dé& khdng mé dwoc nap ndi hodc khong thé nau chin com.

e Lau sach nwéc bang vai khd ngay sau khi vé sinh ndp hoi. Néu
khéng, giot nwéc cé thé dé lai dau vét trén nap hoi.

Nap trong

(1) Vé sinh bang miéng mut mém dwéi voi hoac
nwéc am am.

(2) Lau nwéc bang vai kho va lau khd nap trong.
Nuwéc ngung tu cé thé dé dang hinh thanh bén trén nép trong
hon.

Ron cao su nap trong

Lam sach ron cao su trén ndp trong.

Lwuy \
e Hay chéc chan da vét hét toan bd com cii hodc hat gao dinh trén
nép trong. Com dinh trén ndp trong c6 thé khién nip ndi khong
dong duwoc, hoi nwéc bj ro ri ra ngoai trong qua trinh nau, hoic
nép ndi bi bung ra khién dd nau bén trong bi ban ra ngoai, dan

dén béng hoac cac thuwong tich khac.

e Dam bao vé sinh sach nép trong sau khi ndu com vé&i gao ngil
cde (voi hat dén, v.v.), lta mach, v.v. Néu khong, nép hoi co thé
bi tac, khién ndp ndi khéng mé dwoc hodc com khéng chin.

e Lau sach ndp trong béng vai kho sau khi vé sinh @& khoéng con
hoi &m trong bét ky khe hé nao. Néu khéng, giot nuwéc cé thé dé
lai d4u vét trén nap trong.

o Néu day la van d&, hay ngam nép trong vao nwdc 4m

m Cac bd phan can rira khi bi ban

Mam

Cam bién Lwu y \

trung tam

Bén trong va bén ngoai néi com dién

a0 su Lam wét khan hodc vai, vat hét nwée va lau sach.
Cam bién trung tam

Vét hét com cii, hat gao, v.v.
Néu khé 14y gao ra khdi cdm bién, hay s dung gidy nham

Cam bién hién dang bay ban trén thj tredng (khodng #320), sau d6 lam

wét khan hodc vai, vat kiét nwédc va lau sach.
Xung quanh khung trén va nuat gai
Vét hét com cii, hat gao, v.v.

Khéng dé& nuéc chay vao ndi com dién. 75
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2 Vé sinh va bao dwéng

Day dién Lau sach bang vai khé.

Lwuy \

e Khong ngam day dién vao nuédc hodc lam bén nwéc 1én day
dién. Lam nhw vay cé thé gay dodn mach, dién giat hoac
héng hoc.

Thao va lap nép trong

B Thao nap trong Nut nép trong

Nhéc nat nap trong va kéo
nap trong vé phia ban.

m L3ap nap trong

Lap cén than cac mau trai va
phai ctia nap trong vao ranh.

S/

khoa
D
Lwuy \
e Khong kéo ron cao su ndp hodc ron cao su nép trong. Nap

Khoéng thé I3p lai ron cao su khi né da dwoc théo ra.
Khi ron cao su nép ho&c ron cao su nép trong bj roi ra,
héy lién hé véi noi mua hang.

Ron cao su

Khong thao ron cao su ra.
Khoéng dung luc dé 4n hoac
kéo ron cao su. Lam nhuw vay
¢6 thé khién hoi nwéce bi ro ri,
dan dén héng héc.
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Thao va gén nap hoi

B Thao nap hoi

(1) DBwa ngén tay ctia ban vao ché 16m trong nap
ndi, nhac lén va thao nép hoi ra.

\

e Hay can than khi thao ndp hoi ngay sau qua trinh nu, vi
nwéc néng co thé dong bén trong nép hoi.

Lwuy

(2) Xoay nap thiét bi ngwoc chiéu kim déng ho dé
diéu chinh danh dau trén nap véi biéu twong mé
khoéa.

Biéu twong mé khéa dwoc danh déu trén nép.

Biéu twong M& khoa

BARE

N&p thiét bi

Xoay nép thiét bi
cho dén khi n6 dirng lai.  pann diu

(3) Nhéc va thao nap thiét bi ra khéi nap

=
D>
>
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S
D>
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Lwuy

e Khong thao ron cao su hodc vong chi¥ O khdi ndp thiét
bi. L&p chat ron cao su hodc vong chir O néu né bi roi ra.
Dam bao hwéng clia ron cao su trén nap thiét bi la chinh
Xac.

Lam w6t vong chir O néu khé Ip véo.

e Dam bao dat ron cao su, v.v. vao dung vi tri trwéc khi st
dung ndi com dién. Khong lam nhw vay cé thé khién hoi
nwace bi ro ri ra ngoai va thye phdm khoéng chin.

Ron cao su —o%}
Nép thiét bi — A=)

Vong chir O

B Gan nap hoi

(1) Can chinh lai phan 16i ctia nap thiét bi v&i phan
16m clia nap nhw dwoc minh hoa trong hinh va
1ap bo phan nap thiét bi vao nap.

C6 ba phan 16i va phan I6m.

(2) Xoay nap thiét bi theo chiéu kim déng ho
va diéu chinh danh dau trén nép thiét bj v&i
biéu twong khoéa.

Biéu twong khoéa dwoc danh ddu trén nép.

Xoay nap thiét bi cho
dén khi n6 dieng lai.

DPanh déu

Biéu twong khoa

(3) Lap ding vi tri trong néi com dién.

77
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2 Vé sinh va bao dwéng

Vé sinh mam nhiét

Nwéc cé thé roi ra khdi ndp trong qua trinh ndu va 1am cho b& mat ctia mam nhiét bi ban. Tuy nhién, diéu nay khdng lam
anh hwéng dén hiéu suét ctia ndi com dién, ban cé thé vé sinh mam nhiét theo quy trinh sau néu can.

(1) Thém moét lwong nhé chét tay rira dang
kem c6 san trén thi trwdng vao miéng mut
tay rira bang nylon va loai bé cac vét ban
khoéi mam nhiét.

(2) Lau sach mam nhiét bang khin gidy hodc
vai am.

Loai bé mui

Bot bién tay riva
bang nylon

Can thuc hién cac quy trinh sau day mdi 14n sau qua trinh ndu nwéng, hodc khi xuét hién mui

Lwuy \

e Hay can than v&i ndi com dién, rudt néi, khay ndu va thuc phdm tuoi trong khi vé sinh vi chiing déu dang néng. Néu

khong, c6 thé bi bdng do cac bé mét néng gay ra.

B Noi com dién

Khong d&t khay nau vao trong rudt ndi

(1) D day nwéc khoang 80% vao rudt néi,
chon menu “Plain” va nhéan nut [Start].

(2) Nhéan nut [Keep Warm/Cancel] khi dén Giir
4m (WARM) sang lén.

Lwuy \L

e Néu mui tré thanh van d&, hay s dung axit citric
(khoang 20 g) thém vao nwédc dé khtr mui hiéu qua
hon.

N6 khong thé loai bd dwoc hoan toan mét sé mui.
Trong trwdng hop nay, hay lién hé v&i noi mua hang.

(3) Ve sinh ruét néi, nap trong va nap hoi bang
chét tay rira nhe, sau dé rira sach chiing
véi nwéc.

(4) Dé kho ndi com dién va tat ca cac bo phan
& noi thong thoang.

m Khay nau

Ngam khay n&u vao nuwéc néng trong khoéng 1 gié.
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hai

Gmc cam thiét bj cé b rat ra hoac bj
mat dién trong qua trinh nau
khéng?

86

6ng gay

C6 phai van con com trong ndi
com dién khi chirc nang Gitr &m
dang tat khong?

Mui c6 dwoc loai bé sau khi ndu
khéng?

Chrc ndng Gitr &m c6 dwgc st
dung lién tuc trong hon 12 gi®
khong?

63

N&i com dién va cac bd phan co
dworc vé sinh sach khong?

in

Churc :mu@ Hen gi® cé phai da
dugc thiét 1ap 1a hon 12 gi¢
khoéng?

62

C6 phéi van con mudi x&i com
trong rudt n6i khdng?

r

h

Nguyén liéu

Gao da m:dm vo sach chua? (trt
gao khéng can vo)

54,
56

V4

.S

Com hoac hat gao co6 bi dinh vao
ron cao su hodc vanh ruét ndi,
v.v. khéng?

Co dugc dé com ngudi vao com
nong dang duoc gilr am khong?

56,
74-78

O’C nau C

Com c6 duoc x&i déu khong?

Gao ov tap trung doc ::.wo thanh
ruét nai (it gao & gitra ndi) khong?

60

2

de cua ban.

Hat gao, hat com, hodc nuéc co
dinh & day bén ngoai clia rudt ndi,
trén mam nhiét, cam bién trung tdm
hoac trén cam bién nap ndi khong?

56,
74-75

Co phai lugng com duoc gitr Am it
hon lvgng com t6i thiéu duoc yéu
cau khéng?

Maét mang méng nhw gidy dwoc hinh thanh do tinh bt tan chay va khé lai. Diéu nay kh

Hat com va x6i c6 thé dé& dang bj dinh vao néi.

cho strc kh

Lwong gao va nwéc cé chinh xac
khong?

54-55
86

e

bao pht b

6ng

Van dé
6t mang m

6 mo
Com bi dinh vao rudt ndi.

Ci
mat com.

]3 Néu gao khéng dw

Muc diém tra

Vén dé

C6 phéi com dang duoc git &m
khoéng ucm_ la gao trang hodac gao
khéng can vo khéng?

Trang tham khao

”

Muc diém tra

68, 70
63 63 63 74-78 73,78

63

63

Trang tham khao
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hw mong d

ong th&i khéng n

éu viéc nau d

y &
N

4

Tiéng Viét

Au.

4u chin ddng thoi bang khay n

dwoc n

&p van dé vai thire &n

»

Kiém tra nhirng muc sau day khi ban g

PAu cam thiét bi co bj rut ra
hoé&c bi mat dién trong qua
trinh nu khéng?

86

Thwe pham cé dwoc ndu chin
theo cac bién phap phong

ngtra danh cho nguyén liéu
duwoc dat trong khay nAu khong?

64

C6 phai ban da str dung menu
khong phai la menu
“Synchro-Cooking” khdng?

65

C6 phai ban da ndu lwong gao
nhiéu hon lvgng gao téi da
dwoc chap nhan hay it hon
lwong gao tdi thiéu khong?

65

Céc nguyén liéu co dwoc trai
déu trén khay nau khéng?

64

C6 phai ban da s dung nhiéu
nguyén liéu va gia vi hon
murc dwoc chi dinh trong
SACH NAU AN khéng?

Muc kiém tra

Van dé

64

Trang tham khao

81
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hw mong d

eu
dwoc lam n

I

in.

h

X

& v&i thire an hodc banh dwoc niu ¢

ay néu ban gap van d

2

Kiém tra cac muc sau d

Pau cam thiét bi co bi rat ra hodc bi mat dién
trong qua trinh ndu khéng?

86

Nép néi c6 dugc dong kin khong?

Com hodc hat gao c6 bi dinh vao ron cao
su hodc vanh rudt néi, v.v. khong?

56, 74,

75

Ruét noi bén trong co bi bién dang khong?

Hat gao, hat com, hodc nudc cé dinh & day
ngoai cta rudt ndi, trén mam nhiét, cam bién
trung tam hodc trén cdm bién nap ndi khong?

56,
74,
75

Banh co dugc 18y ra ngay khi vira chin
khoéng?

73

C6 phai ban da st dung moét cong thiic khac
véi nhiing céng thic dugc mo ta trong SACH
NAU AN?

C6 phai thai gian ndu hoac thai gian dun
néng qua dai?

C6 phai thai gian ndu hodc thai gian dun
néng qua ngén?

67-73

C6 phai ban da cho vao it hon s6 lugng
nguyén liéu t6i thiu dugc yéu cau khéng?

C6 phai ban da cho vao nhiéu hon sé lugng
nguyén liéu t6i da dugc chdp nhan khong?

67

Nguyén liéu va s6 lugng da st dung c6 hop
ly khong?

Muc kiém tra

67,

71,

Trang tham khao

72

82
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6 Khac phuc sw co

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

DAu hiéu

nhan biét

Toan bd gao khéng dwoc ndu
chin. Toan b thirc an khéng

Muc kiém tra

Dau cdm thié} bi co duoc cénj dang
cach vao 6 cam thiét bj ciia ndi com

Hanh déng

Dam bao da cam dau cdm thiét bj
vao 6 cadm thiét bi va phich cam dién

dwoc ndu chin. dién va phich cdm dién c6 dwoc cadm | vao 6 cam. 57
vao 6 cdm khong?
Com khéng dwoc ndu chin hoan toan | Nut [Start] co dwoc nhan khong? Khéng thé dat chirc nang Hen gio triv 58
vao thoi gian da duoc thiét lap trwéc. khi da nhan nut [Start].
Man hinh co hién thi dung thoi gian bat thoi gian hién tai chinh xac.
Y 85
hién tai khong?
Kiém tra Trang 79 “Thoi gian ndu qua dai” va thuc hién hanh dong can thiét. 79
Khi thei gian hen gier ngén hon hwéng dan cai dat hen gi®, qua trinh ndu cé 62
thé khong hoan thanh tai thai gian hen gio.
Khong thé cai dat chirc nang Hen gid. | “0:00” c6 dang nhap nhay trén man Hay cai d&t thoi gian hién tai trudc
hinh khéng? khi cai dat thoi gian dat trude. 85
Ban da chon menu “Synchro-Cooking”, “Quick”, “Mixed”, “Sweet”, “Slow
Cook” hay “Cake™? . 62
Chtrc nang Hen gio khong kha dung khi ndi com dién hoat ddng & cac menu
Man hinh gap hiéu (rng swong mu. C6 phai mét ngoai cta rudt ndi dang | Hay lau méat ngoai cda rudt ndi bang
bj wot khang? vai kho. 56
Com hozc hat gao o bi dinh vao ron | Vét hét hoan toan com trong noi. 74-78
cao su hodc vanh ruét ndi, v.v. khong?
C6 thé nghe thay am thanh trong qua | Ban c6 nghe thay tiéng lach cach khong? ]
trinh n4u, I:\ép hodc trong khi chirc bay la am thanh cla bo diéu khién vi x&r ly. Bay khong phai la mét sw co.
nang Gitr am dang bat. Ban co nghe thay tiéng lao xao khéng? 52
bay la am thanh’coa kim loai tiép xdc va co xat v&i nhau do nhiét. Day khéng
phai la mét sw co.
Ban c6 nghe thdy am thanh nhu tiéng nudic s6i khéng? (Chi trong qua trinh
A ~ A a a 2 IA a A 52
nau hodc hap) bay khong phai la mét sy co.
Ban c6 nghe thay am thanh hoan Hay lién hé vé&i noi mua hang dé B
toan khac véi cac am thanh trén yéu cau stra chia.
N&i com dién phat ra tiéng bip 2 1an Noi com dién sé phat ra tiéng bip néu khong co thao tac nao dugc thuc hién
(tiéng bip ngan) khi chirc nang hen trong khog’mg 30 giay sau khi nhan nut [Timer], tuy nhién chirc nang Hen gi® 62
gio dwoc cai dat. van c6 thé dwoc cai dat ma khong bi gian doan.
Nwéc hodc gao da roi vao bén trong Nwéc hodc gao bén trong than ndi com dién cé thé gay ra van dé. Hay lién hé _
than ndi com dién. v6i noi mua hang dé yéu cau stra chiva.
Khi thoi gian duoc dat, viec nhan ndt | Khong thé cai dat thoi gian trong qua trinh ndu, khi chire nang Gitr 4m dang
[Hour] ho§c [Mjn] sé khong anh dwoc bat hodc khi chirc nang Hen gi¢ dang dwoc str dung. 85
hwéng den che do cai dat thoi gian.
Dén Gilir &m s& nhap nhay. C6 phai ban da chon menu “Cake” Khong thé cai d&t chire nang Gilr 4m
khong? khi menu “Cake” da duoc chon. 63
Banh sé& tré nén dinh khi dé trong 73
ndi. Hay diing cang sé'm cang tét.
“12” s& nhap nhay trén man hinh khi Chrc n&ng Gilr &m c6 duoc st dung lién tuc trong hon 12 gid khéng? Sau
nhén nut [Hour] trong khi chirc nang khi chirc ndng Gitr &m dwoc bat trong hon 12 gid, "12" s& nhap nhay trén 63
Gil* &m dang duoc bat. man hinh.
“6” s& nhap nhay trong khi chirc nang | Chirc nang Gitr 4m c6 duoc sir dung lién tuc trong hon 6 gid sau khi nau
Gitr &m (WARM) duwoc bat xong khéng? 68

$au thoi gian 6 gidr, “6” s& nh&p nhay trén man hinh. (S dung chirc ndng Gitr
am lau hon 6 gi®)
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6 Khac phuc sw co

D4u hiéu

nhan biét

Muc kiém tra

Hanh déng

“0:00” s& nhap nhay trén man hinh khi
phich cdm dién dwoc cam.

Co phai cac cai dat thoi gian hién tai,
cai dat hen gi& da dat trwoc va thoi
gian Gilr &m da troi qua da bi mét khi
cam lai phich cdm dién khong?

Pin Lithium da can, tuy nhién, noi
com dién van cé thé thuc hién chirc
nang nau an binh thuong.

Hay lién hé v&i noi mua hang dé yéu
cau dich vu thay pin Lithium.

52

Nut [Keep Warm/Cancel] va nat
[Timer] dwoc nhan ddng thoi.

Dat thoi gian hién tai chinh xac.

85

Nuwéce sé dong & khung trén.

Nwéc co thé dong trén khung trén ngay
nang Gitr am dang dwoc bat. Tuy nhién
trén bang vai kho khi cé nwéc dong.

sau khi com chin hoac trong khi chtre
, day khong phai la sy co. Hay lau khung

60

Khéng cé gi xay ra khi nhan nut.

Dau cam thiét bi c6 dwoc cdm dung
cach vao 6 cam thiét bj cia ndi com
dién va phich cdm dién c6 dwoc cam
vao 6 cdm khong?

Dam bao da cadm dau cadm thiét bi
vao 6 cém thiét bj va phich cam dién
vao 6 cam.

57

Pén Gitr &m c6 dang sang khong?

Nh&n nat [Keep Warm/Cancel] dé tét
chirc ndng Gitr &m va sau do thir lai
thao tac.

57

Khong thé m& nép hozc dong
nap trong qua trinh nau.

Com hoac hat gao cé bj dinh t(én
khung trén va gioang cao su nap
trong hay xung quanh nut gai khéng?

Vét hét hoan toan com trong ndi.

N&p trong da dwoc I&p vao ndi com

L&p nap trong vao.

56,
74-75

C6 mui nhya.

Cac mui nhw vay ¢ thé xué]t hién khi ndi com dién dwoc st dung lan dau tién,
tuy nhién, ching sé bién mat theo thoi gian.

Cf’) vét soc hodc séng trén cac bé phan
bang nhua.

Cac vét soc va song nhw vay dwoc tao ra khi nhwa dwoc dac. Chang sé
khong anh hwéng dén hiéu sut ctia ndi com dién.

Thyc phdm bi dinh vao nap
ndi trong qué trinh ndu ddng
thoi.

Khi nAu cting cac nguyén liéu c6 thé né ra trong qua trinh dun néng, chéng han

nhu triing va cac loai nguyén liéu twong
nap trong. Néu day la van de, hay giam

tw, mot s6 nguyén liéu cé thé dinh vao
lwgng nguyén liéu.

64

Néu dau hiéu nay xuat hién

Man hinh

Han

h déng

Trang tham

khao

trén man hinh.

gl |
Lraa

mua hang dé yéu cau sira chiva.

Maét ma bat dau bang chi “E” xuét hién | C6 kha nang xay ra sw cb. Hay rat phich cdm dién va lién hé véi noi

Cac bd phan nhwa

Cac bd phan nhua tiép xtc véi nhiét hodc hoi nwéc cé thé bi hdng theo thoi gian.
Trong trwong hop nay, hay lién hé v&i noi mua hang.
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Cai dat th&i gian hién tai

Thoi gian dwoc hién thij theo dinh dang 24 gio. Nbi com dién dwoc trang bi mét pin lithium tich hop, va né c6 thé lwu triv
cac cai dat thoi gian hién tai, cai dat hen gior dat trwdc va thoi gian Gitk &m (WARM) da tréi qua ngay ca khi phich cam
dién da duwoc rat ra.
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Khbéng thé dat thoi gian khi thure hién céac thao tac sau.

« Trong qua trinh néu, khi chirc ndng Gidk &m (WARM) dang bét, thoi gian dat trudc da duoc cai dat, chire ndng Hen gior
dang dwoc sty dung va trong qua trinh dun néng thém

* Khi menu “Porridge”, “Slow cook” hoac “Cake” dwoc chon

W Vi du: Thay déi thoi gian hién tai tir “9:30” thanh “9:35”

] «étnéi day dien. 3 Cai dat thoi gian hién tai.
« Dat gio bang nat [Hour] va phut bang nat [Min].
+ Nhén gitr nit twong rng dé thay ddi thoi gian

= R - X ~ = o ] -
Hien thi ché do cai dat théi gian. nhanh hon.
Nhan nit [Hour] hodc [Min]. & sé& sang lén + Nhén nat [Menu] sau khi thiét 1ap thdi gian hién tai
Plain 7| quick | short | Mixed @& hoan tAt quy trinh thiét 1ap thoi gian hién tai.

@‘m Plain (Y| Quick | short | Mixed
,.-'. :',-' ‘COOkmg‘ | ‘
/N )
l ,:'.:',:
Sweet‘Brown‘Porridge (S::c‘ﬁl( ‘ Cake _"_'_'
Sweet‘Brown‘Pom‘dge éloogii ‘ Cake

¥

Plain Seg‘:ﬂ;‘;‘ Quick ‘ Short | Mixed

Bat N

S |

g T

Sweet ‘Brown‘Porridge‘ gg(‘)’;i CTe

@ Tat.

C

+ D& hly cai d&t thoi gian, hay nhén nat
[Keep Warm/Cancel].

85
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Théng s6 ky thuat

Kich thuéc don vi Loai 1,0 L (5,5 cbc) Loai 1,8 L (10 cbc)
Ngudn dien 220 V ~ 50 Hz
Cong suat dinh mac (W) 564 785
Plain 0,18-1,0 (1-5,5 cbc) 0,36-1,8 (2-10 cbc)
o |Synchro-Cooking 0,18-0,36 (1-2 cbc) 0,36-0,72 (2-4 cbc)
5 |auick 0,18-1,0 (1-5,5 cbc) 0,36-1,8 (2-10 cbc)
5 [Short 0,18-1,0 (1-5,5 coc) 0,36-1,8 (2-10 coc)
> [Mixed 0,18-0,54 (1-3 cbc) 0,36-1,08 (2-6 cbc)
£ [sweet 0,18-0,54 (1-3 cbc) 0,36-0,9 (2-5 cbc)
\ Brown 0,18-0,63 (1-3,5 céc) 0,36-1,08 (2-6 cbc)
Porridge |ctng 0,09-0,18 (0,5-1 cbc) 0,09-0,36 (0,5-2 cbc)
mém 0,09 (0,5 cbc) 0,09-0,27 (0,5-1,5 cbc)
Kich thwéc  [Chiéu rong 28.6 314
bén ngodi |chidu sau 34.7 38.1
(cm) Chidu cao 242 26.2
Trong lwgng (kg) * 4.0 4.9
Chiéu dai day (m) * 1.2 1.2

* Gia tri gan ding

Lwuy \

e Mot cbe gao trang khoang 150 g.

® Dong hd cé thé chay nhanh hon hodc cham hon khodng 30 dén 120 gidy trong mdt thang tiy thudc vao nhiét do
mdi trwdng xung quanh va mdi treong hoat ddng.

Trong trwdng hgp mat dién hodc phich cam cia thiét b
bi ngat ket noi

Néu mét dién xay ra, ndi com dién sé tiép tuc cac chirc nang binh thwérng ngay khi ngudn dién dwoc khéi phuc.

Trang thai khi mét

dién xay ra Khi nguon dién dwoc khdi phuc

Khi chirc néng Chrc n&ng Hen gio tiép tuc hoat dong (néu mét dién trong khoang thei gian dai va thoi gian hién tai d troi
Hen gio duwoc st dung |qua thoi gian dat sdn khi ngudn dién dwoc khoi phuc, ndi com dién sé bt dau qua trinh ndu ngay lap tie).

Trong qua trinh nAu N&i com dién sé tiép tuc qua trinh nau.

Khi chirc néng N&i com dién tiép tuc hoat dong Gitr &m.

Gitr &m dwoc bat.

Viéc mét dién co thé khién com khéng chin hodc nhiét do c6 thé giam trong khi chirc nang Gitr &m van dang bét tly theo
teeng diéu kién.

Mua linh kién thay thé va cac phu kién tuy chon

Ron cao su la bg phan linh kién'tiéu hao. Méc du mire dQ hao mon c6 thé thay ddi tuy theo diéu kién s dung, ron cao su
s& bj mon khi dwoc s dung. Déi v&i cac vét ban clrng dau, mui hdi hodc hw héng nghiém trong, hay lién hé véi noi mua
hang.

L&p pht nhua fluorocarbon clia ruét ndi cé thé bj mon va bong tréc khi siv dung trong thoi gian dai. (Xem Trang 50)
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Warranty on Tiger Microcomputer Controlled rice cooker
Bao hanh No6i com DPién tr Tiger

This warranty promises free-of-charge repair
(replacement®) under the conditions described here. If a
malfunction occurs between the date of purchase and the
following period, even if you have followed the instruction
manual and the caution labels attached on the main
body, free-of-charge repair (replacement*) is provided
under the terms and conditions described here. Please
bring the product and this warranty to the dealer and
request a repair (replacement®).

The service is invalid if any column marked with asterisks
(**) is not filled in.

In-store repair (Replacement*)
Stra chira tai clra hang (Thay thé*)

Bao hanh nay quy dinh ché do stva chira mién phi (thay thé
*) theo céc diéu kien dwoc mo ta & day. Néu sw cb xay ra
gitra ngay mua va khodng thoi gian sau, ngay ca khi ban da
lam theo hwéng dan st dung va nhan than trong duoc gén
trén than chinh, stra chiva mién phi (thay thé *) dwoc cung
cp theo cac didu khoan va diéu kién dwoc mo ta day. Vui
I6ng mang san pham va bao hanh nay dén daily va yéu cau
stra chiva (thay thé *).

Dich vu khéng hop 1& néu bat ky cot nao dwgc danh dau
sao (**) sé khong dwoc dién vao.

Ngay mua**

Model JBX-AT0W/JBX-A18W
Ma san pham
Customer information** Name:
Théng tin khach hang** Tén:
Address:
Dia chi nha:
Phone:
Dién thoai:
Date of purchase™* YYYY/MM/DD

Dealer name, address, and phone**
Tén dai ly, dia chi va sb dién thoai **

Term of warranty

(from the date of purchase)
Thoi han bao hanh

(ké tlr ngay mua)

Main body: 1 year (Consumable parts are not included)
Toan bd ndi 1 ndm (Khong bao gdm céc bd phan vat tw tiéu hao)

This warranty promises free-of-charge repair
(replacement*) under the terms and conditions shown
here. Therefore, this warranty does not limit the
customer’s rights to the issuer (responsible party) and
other business parties. For a repair (replacement®) after
the warranty term ends, please contact the dealer you
purchased the product from or the Tiger customer service
center written in the contact information.

* Only the inner pot is covered by replacement.

Purpose of use of customer information
Please note that the copy of this warranty filled in by
the customer may be used to provide services during
the warranty period and safety check activities after the
warranty period.

S

Bao hanh bao gém stra chira mi&n phi (thay thé*) theo cac
didu khoan va didu kién dwoc quy dinh tai day. Do do, bao
hanh nay khong giéi han quyén cla khach hang di véi
t& chirc phat hanh (bén chiu trach nhiém) va cac bén kinh
doanh khac. D& stra chiva (thay thé *) sau khi thdi han bao
hanh két thic, vui long lién hé véi dai ly ban da mua san
pham tir hodc trung tam dich vu khach hang Tiger dwoc ghi
trong théng tin lién hé.

g chi dwgc bao hanh bang cach thay

Muc dich str dung thong tin khach hang

Xin lwu y rdng ban sao clia bao hanh nay dwoc dién bai
khach hang c6 thé dwoc st dung dé& cung cép dich vu
trong thoi gian bdo hanh

hoat déng kidm tra thoi gian va an toan sau thoi gian bao
hanh.
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Purpose of use of customer information

Please note that the copy of this warranty filled in by the customer may be used to provide services during the warranty

period and safety check activities after the warranty period.

Your rice cooker will last many years. But be sure to inspect it!

Does the rice cooker
happen to have the

following symptoms? e The inner pot is warped.

e The power cord and the plug get extremely hot.
® Smoke or burnt odor comes out from the rice cooker.
e Part of the rice cooker is cracked or loose, or is rattling. | P> | to request an inspection by the dealer to

e Another abnormality or malfunction occurs.

Stop using the rice cooker and be sure

prevent breakdown or accident.

Free-of-charge repair (Replacement®) policy

1. If you have difficulty contacting the dealer indicated in this warranty to
request free-of-charge repair (replacement*) (for example, because you
have moved or because you received the product as a present), please
contact the Tiger customer service center written in the instruction
manual.

2. Note that you will be charged for repair service (replacement*) in the
following cases.

(a) Malfunction and damage are the result of misuse, improper repair
and tampering on the part of the user.

(b) Malfunction and damage are the result of the user changing the
installation position of the product, or transporting or dropping it after
purchase.

(c) Malfunction and damage are the result of fire, earthquake, lightning
strike, or other natural disasters or abnormal electric voltage.

(d) Malfunction and damage are the result of usage outside of a general
household (for example, long-term commercial usage, or usage in a
vehicle or ship).

(e) Malfunction is caused by an intrusion of insects.

(f) In case this warranty is not presented.

(g) In case the purchase date, customer’s name, and dealer name is not
written in this warranty, or if these have been altered.

(h) Replacement of the consumable parts

(i) Puffing or peeling of fluorine treatment for the inner pot, or warping of
the inner pot.

If the inner pot is put on a gas cooker or used in electromagnetic

cookers, or microwaves.

If the Keep Warm function is used not for white rice or rinse-free

rice (for example, for seasoned rice).

If vinegar is used in the inner pot.

If hard materials such as metal ladles, spoons, eggbeaters, or

tableware are put inside or used in the inner pot.

If hard materials such as metal spatulas or hard brushes are used

to clean the product.

In case chemicals (thinners, cleansers, chlorine-based bleaches,

etc.) other than dishwashing detergent (for plates and cooking

utensils) are used for the product.

If strainers, etc. are placed on top of the inner pot.

Dents caused by dropping and carrying the product after purchase.

In addition, if the product is used in a manner not following the

instruction manual, caution sticker, or other written instructions.

3. This warranty is valid only in the Philippines.

4. This warranty cannot be reissued. Be sure to keep it safe so as not to
lose it.

% Only the inner pot is covered by replacement.

r > n - y by
Muc dich swr dung thong tin khach hang
Xin Iwu y réng ban sao clia bdo hanh nay dugc dién béi khach hang cé thé dwoc st dung dé cung cép dich vu trong thoi
gian bao hanh hoat déng kiém tra thoi gian va an toan sau thoi gian bao hanh.

N&i com dién clia ban s& kéo dai trong nhiéu ndm. Nhung hay chéc chan kiém tra né!

N&i com digncé xayra | ® D3y ngudn va phich cdm cwc néng.
cac triéu chirng sau

day khong? o N&i trong bi bién dang.

o Khoi hodc mui chay phét ra tir ndi com dién.
o Mot phan clia ndi com dién bi nit hodc 16ng, hodc bi rach.| B

o Mot sw bat thuwdng hodc sw cb khac xay ra.

Ngtirng str dung néi com dién va dam bao
yéu cau kiém tra b&i dai ly dé ngan ngira
sw co hodc tai nan.

Chinh sach stra chiva mién phi (Thay thé *)

1. Néu ban gap kho khan khi lién hé véi dai ly dwoc chi dinh trong bao hanh
nay dé yéu cau stra chi*a mién phi (thay thé *) (vi du: vi ban da chuyén
hodc vi ban da nhan dwoc san phdm nhw mét mén qua), vui 1ong lién hé
véi trung tam dich vu khach hang Tiger trong sach huwéng dan.

2. Lwu y réng ban sé bj tinh phi cho dich vu stra chira (thay thé*) trong cac
trwdng hop sau.

(a) Sw cb va hdng héc do st dung sai cach, sra chira khong ding
cach va can thiép mot phan ctia nguoi ding.

(b) Sw cb va hdng héc do ngudi dung thay ddi vi tri lap dat san pham,
van chuyén hodc lam roi sau khi mua.

(c) Sw cb va héng héc do héa hoan, dong dét, sét danh, cac thién tai
khac hoac dién ap bt thwong.

(d) S cb va héng héc do st dung bén ngoai nha (vi dy: st dung 1au
dai cho muc dich thwong mai hodc st dung trong xe, trén tau).

(e) Su cb do con tring xam nhap.

(f)  Trong trwéng hop khong xuét trinh duoc gidy bao hanh.

(g) Trong trwong hop ngay mua, tén khach hang va tén dai ly khong
dwoc ghi trong gidy bao hanh nay, hodc khi cac théng tin da bj thay
doi.

(h) Thay thé cac bd phan tiéu hao

(i) Bong tréc Iop phu fluorine clia rudt ndi, hodc cong vénh rudt ndi
bén trong.
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Néu rudt ndi dwoc dat trén bép ga hodc dwoc sir dung trong bép dién
tlr hay 16 vi séng.

+ Néu chtrc nang Gitr &m khong duoc st dung cho gao tring hoac gao
khéng can vo (vi du: dbi véi gao nép).

+ Néu gidm dwoc st dung trong rudt ndi.

+ Né&u cac vat liéu ctirng nhw mudng kim loai, mudi, cay danh trirng, hoac
bo dd &n duoc dat bén trong hodc duoc st dung trong rudt ndi.

+ Né&u vat liéu cirng nhw mudng kim loai hodc ban chai ciring dwoc st
dung dé vé sinh san pham.

«+ Trong trwdng hop s dung céac héa chét (dung dich pha loang, chat tay
rira, chét tAy trang ¢ clo, v.v.) khdng phai la nuwéc rira chén (dbi voi
dia va cac dung cu ndu nuéng) cho san pham.

+ Né&u dung cu loc, v.v. dwoc dat trén miéng rudt ndi.

+ Céc vét 16m do roi va mang san pham v& sau khi mua.

+ Ngoai ra, néu san pham dwoc st dung theo cach khéng tuan thi
huwéng dan st dung, nhan dan than trong hodc cac hwéng dan béng
van ban khac.

3. Gidy bao hanh nay chi cé hiéu lyc tai Philippines.
4. Khodng thé cép lai gidy bao hanh nay. Hay luén cét gitr né & noi
an toan dé khong lam mét.

* Ruot ndi bén trong chi dwoc bao hanh bang céach thay thé.




I I ER TIGER CORPORATION
Tru s& chinh: 3-1 Hayami-cho, Kadoma City, Osaka 571-8571, Nhat Ban
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