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Str dung trong gia dinh

No6i nAu/ham com cao tan ap suat IH

Cam on quy khach da mua san phdm Nb6i com dién cuta Tiger. Vui long doc ki hwéng dan str dung nay truéc
khi str dung. Sau khi doc ky, xin vui 1dng giir lai sach hwéng dan nay dé tham khao vé sau.

Do ap suét bén trong Noi ndu/ham com cao tan &p suét sé tang cao nén viéc st dung sai cach sé rat nguy hiém, vi
vay vui long doc kj hwéng dan sir dung nay va st dung dung cach.
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Lwu y vé mat an toan

Vui Idng doc ki trwde khi st dung va ludn tuan tha theo hwéng dan nay.

e Cac muc lvu y dwge mo ta bén dwoi nhém gilip ngan nglra gay t6n hai cho ngwoi ding va nhirng
ngwoi khac, hoac gay thiét hai tai san. bé dam bao an toan, vui long tuén tha cac quy dinh vé an toan

trong sach hwéng dan.

e Vui lIbng khoéng thao nhan hwéng dan vé cac chu y an toan dwoc dan trén than nbi.

Cac muc lwu y dwoce phan loai va giéi thich theo cac chi dan
sau day vé murc dé nguy hai hoac thiét hai phat sinh khi
khong chu y ndi dung chi dan va st dung khéng duang cach.

JAN

Canh bao

YA

Lwuy

*1 Chan thwong nang 1a d& cap dén nhirng thwong tich ¢ dé lai di
chirng do mat thi lwc hodc bi thwong, béng (nhiét d6 cao/nhiét
d6 thap), dién giat, gay xwong, ngd déc, v.v..., va nhitng thuong
tich can nhap vién dé didu tri hoadc diéu tri ngoai tri dai han.

*2 Thuong tdn la d& cap dén thuong tich, bi bdng, bi dién giat, v.v...
khong can nhap vién dé diéu tri hoac didu tri ngoai tra dai han.

*3 Thiét hai vat chat 1a d& cap dén thiét hai co tinh chat hau qua
lién quan dén nha ctra, d gia dung va gia suc, vat nuéi, v.v...

/N Canh bao

Thé hién néi dung gia dinh rang
néu st dung sai cach thi co thé
khién nguwoi ding tir vong hodc bi
chéan thwong nang*'.

Thé hién néi dung gia dinh rang
néu st dung sai cach thi co thé
khién nguoi ding bi thwong tén*
ho&c phat sinh thiét hai vat chat*.

Giai thich cac ky hiéu hinh

Ky hiéu A\ thé hién sw canh
bao, lvu y. Noi dung chay
cu thé dwoc thé hién bang

hinh anh hoac cau chv
& trong hodc gan ky hiéu
hinh.

Ky hiéu © thé hién hanh

vi bi cadm. N0| dung ¢ cém cu
thé dwoc thé hién bang hinh
anh hoac cau chv & trong
hodc gan ky hiéu hinh.

Ky hiéu @ thé hién noi dung
vé viéc bat budc hoac chi
dan hanh vi can thwc hién.
N&i dung chi dan cu thé
dwoc thé hién bang hinh
anh hoadc cau chir & trong
hodc gan ky hiéu hinh.

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

O o

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

Str dung riéng mot 6 cdm cé dién ap
dinh mdrc tir 7A tré’ 1én.

Khi st dung chung & cdm v&i céc thiét b
khéac, c6 nguy co bat Iua do phat nhiét bat
thwerng & bo phan 6 cdm phan nhanh.

(1) @

Néu day dién bi héng, hay mua mét day
dién khac tir nha san xuat hoac dai ly
dwoc Gy quyén cha san phdm va thay
thé day ngudn.

Néu khong thay day dién thi sé gay hu
hdng hoac tai nan.

Khong str dung day ngudn & trang thai
bi héng. Ngoai ra, khéng lam héng day
nguén.

(Viéc diéu chinh day, udn qua muc, d& gan
cac bd phan cé nhiét d6 cao, kéo cang,
van xoan, bé budc, dat vat nang lén trén,
kep, v.v...)

La nguyén nhén gay chay, dién giat.

N

S

Cam chit phich cadm vao hét trong &
cam.

Néu khéng sé cé nguy co bj dién giat,
doan mach, béc khai, bat Ia.




/N Canh bao

L&i mé dau

phich cdm bi héng, trang thai cdm 6
cém Iéng léo.

La nguyén nhan gay dién giat, dodn mach,
bét Itra.

® Khéng str dung khi day nguén hoic

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

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

ﬂ% Khéng cadm va thao phich cam béng tay
Q\é}, wot.

Khang cham Co6 nguy co bj dién giat hoac thwong tich.
biing tay wét

Khéng dat cac san Qhém kim loai nhw
dao, nia, thia, nap noi, v.v... Ién san
pham nay.

Cac vat nay sé noéng lén, gay nguy hiém.

® Tuyét déi khéng mé nap khi dang nu
com - dang ché biéen.

Thic &n trong ndi co thé trao ra ngoai, gay
béng hodc thwong tich. Néu budc phai mé
nép, hay dadm bao dén hién thj “Pressure
(Ap suét)” trén bang diéu khién tat va
khéng c6 hoi nwéc thoat ra, rdi méi mé
nap. —P.22

Khéng dé mit va tay gan nap hoi va 16

thoat hoi.

khong cham CO NQUY co’ bi bong. Dac biét chu y khdng
Yo dé tré so sinh va tré nhd cham vao.

@

Khéng dé phich cam tiép xtc véi hoi
nwéc.

Cé nguy co gay chay,

dién giat, bat Itva. x
Trwdng hop st dung
ban c6 thiét ké truot,
vui long dat san
phdm & vi tri sao cho
hoi nuéc khong tiép
xtc véi phich cdm.

Chu y khong dé tré choi véi san pham
nay.

Khi ngwoi khuyét tat ve thé chat hoic
ngwe&i chwa hiéu ré ve cach str dung

str dung san pham nay, hay dam bao c6
ngwoi da hiéu ro vé cach sir dung & bén
canh, va sir dung dwa trén sw xac nhan
cla ngwoi nay.

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

e O

Khoéng bé di vat nhw cac vat

ki_m Ioai_, v.v..; nh!.P L& thoat khi
dinh ghim, day kim
loai, v.v... vao khe
hé hoac 16 hat khi
va 16 thoat khi.

Céonguycobi /. S f
thuong do dign  -© NUtKN M
giat hoac hoat déng

bét thuwong.

=2 th}ngAngérp‘ néi trong nwéc hay do
LX) nwéc lén thiét bi.
knongnhing CO NQuy co’ gay dodn mach, dién giat.
thiet bj vao
nu'(vchaéc
chét long khac

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

va gan bd phan chét day, roéi déng nap
chit va chic chan.

C6 nguy co bj ro ri hoi nwéce, hodc thire an
bén trong c6 thé trao ra ngoai khi mé nép,
gay bdng hoac thwong tich.




Lwu y vé mat an toan

/N Canh bao

Khoéng str dung cho cac muc dich khac

v&i muc dich dworc mé ta trong hwéng

dan st dyng. Ngoai ra, luén kiém tra

xem |6 diéu chinh ap suat, van an toan

va 16 giam ap c6 bi tdc nghén hay khong.

L& diéu chinh ap suét, van an toan va 16

gidm ap bj tdc nghén, hoi nwdc hoadc thire

&n bén trong cé thé trao ra ngoai, gay badng

hoac thwong tich.

<Vidu yé nhirng moén an khdng dwoc

phép nau>

e Cac mén an dac sét nhw ca ri, mon ham, mit, v.v...

e Cac mon an str dung “Bét né thuc pham”,
V.v... tao bot nhanh va nhiéu

e Mén com Takikomi va cac mén dwoc mo ta
trong sach nau &n, v.v... cho ndi com dién
dwoc ban trén thi trivdng

e Cac mon an co cac nguyén liéu va gia vi
dwoc dwng trong tdi nhua, v.v... va lam
nong trwde khi dung

® Mon com Takikomi va cac mon cé ca chua
ho&c céc loai rau la cé thé lam bit tac 16
didu chinh ap suét

e Cac mon an co st dung gidy nén, gidy
nhém hodc mang boc cé thé lam bit tic 16
didu chinh ap suat

e Cac loai cha Nerimono hodc cac mén dau
nhw dau ninh, v.v... (khi str dung céc loai
dau dé& ndu moén xdi dau da, v.v..., hay ludc
dau trong mét ndi riéng trwdc khi ché bién)

e Cac mon an dung nhiéu dau dé nau

e D3c biét la com nau vai cac loai hat nhd nhw
hat dén Amaranth, v.v... dé gay t&c nghén

O

Khéng str dung & noi khéng én dinh
hodac trén ban va tham, v.v... chiu nhiét
kém.

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

%,

Khéng str dung gan twéng hodc dé néi
that.

Vi hoi nwéc va nhiét sé gay hw héng,

ddi mau va bién dang, nén st dung cach
twéorng va dd ndi that co khodng cach tir
30cm tré 1én. Khi str dung ké bép gia dé,
V.v..., chi y khong dé bi dong hoi nwéc
bén trong.

f—
e

T 30cm tré 1én

Khéng dé nwéce tran vao dau néi khi
dang nau com, dang ché bién hoac
dang lam sach.

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

o

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

®@e ¢

Khéng cham
vao

Khéng cham vao cac bé mat néng trong
luc str dung hoac ngay sau khi stv
dung.

La nguyén nhan gay bong.

o

Khi gap bat thwong va hw hong, hay

ngirng str dung ngay lap tirc.

Néu dé nguyén tinh trang nhw vay va st dung,

¢ nguy co gay chay, dién giat va thwong tich.

<Nhing vi du vé van dé bt thwong va hw

héng>

e Trong qua trinh st dung, day ngudn va
phich c&m bj néng bt thuwéng.

o N&i com c6 khoi béc ra, co mui khét.

o N&i com ¢6 bd phan bi nit, 18ng, bong ra, v.v...

e Long ndi bi bién dang.

e C6 bét thuwdng hodc hw héng khac.

Rut phich cdm ngay lap ttrc va yéu cau

ctra hang ban san ph&dm kiém tra va stra

chira.

&

S

Tién hanh vé sinh khi than ndi di ha
nhiét.

(Vui long tham khao P.44~48 vé cach
vé sinh va bao dwdng.)




/A Lwuy

O

L&i mé dau

Khéng str dung trong khéng gian hep
noi hoi nwérc tiép xtc véi bang diéu
khién.

Hoi nwédce va nhiét la nguyén nhan lam
bang diéu khién bj bién dang, lam than ndi
bi hw hdng, di mau, bién dang.

Trwdng hop st dung ban cé thiét ké truot,
khi kéo ban truwot ra, hay chu y khong dé
hoi nwéc tiép xdc véi ban diéu khién.

Day la san pham gia dung théng

thwong. Ciing c6 thé str dung theo

cach twong tw khi dung & nhirng noi

sau day.

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

* Nong trai

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

e Mbi treong B&B (BED & BREAKFAST)

e Méi trwong nha tro

%,

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

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

Trwéce khi st dung, hay dam bao réng ban
trwot cé cwong do chiu tai phu hop.

Khéng str dung trén tAm nhém hoéc
tham dién.

Vat liéu nhdm sé phat nhiét, [am bbc khoi
va bat Itra.

Khéng st dung & noi &m wét va gan Idva.

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

Khéng st dung & noi gay bit tac 16 hat -
thoat khi, hoac noi cé6 nhiét dé phong cao.
Khoéng dat san pham trén tham, tdi nhuya,
v.v... La nguyén nhan gay dién giat, rd
dién, chay, hv hong.

Khéng str dung céac loai long néi khac
ngoai long noi chuyén dung.

La nguyén nhan lam san pham bj qua
néng, hoat déng bt thwéng.

Khong str dung trén bép tiv IH.
La nguyén nhan gay hw hdng.

Chua y hoi nwéc khi mé nép.
C6 nguy co bj bdng.

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

Cé nguy co bi bédng hoac bj thwwong do hoi
nwéce ro i, sbi trao. La nguyén nhan khién
com nau khong ngon.

O 0 0 0

Khéng nau khi ndi réng.
La nguyén nhan lam san pham bi héng,
qua nhiét hodc hoat dong bat thuong.

QO 0 O

Khi cham vao tay cam Iong ndi khi dang
str dung hodc ngay sau khi str dung,
hay str dung miéng nhac ndi, khéng
cham tay trwc tiép.

C6 nguy co bj bdng do nhiét d tang cao.

Tay cam long ndi




Lwu y vé mat an toan

/A Lwuy

Rut phich
cam dién

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

La nguyén nhan gay thwong tich, bdng,
hoac gay dién giat, chay do ro dién vi vat
liéu cach dién bi xudng cép.

o

Phai cam chit phich
cam roi kéo rut ra.
Néu khéng sé c6
nguy co bi dién giat
ho&c doan mach,
dan dén bat Itva.

Khéng str dung 6 cam
két noi nhieu thiét bi
dién cung luc.

Co6 nguy co gay chay.

Thao tac can than.
Lam roi hoac tac dong manh sé gay
thwong tich hodc hw hong.

%,

C6 dworng strc tir phat ra, do d6 khéng
dat gan vat co tir tinh yeu.

C6 nguy co gay lan nhiéu tap am tivi,
radio, V.v...

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

Ngwe&i dung may tao nhip tim y té, v.v...,
vui long trao do6i ky véi bac si chuyén
khoa khi str dung san pham nay.

Hoat déng trén san pham nay cé thé gay
anh hwéng dén may tao nhip tim.

Khéng van hanh san pham nay bang bé
hen gi® gan ngoai hodc diéu khién ti
xa.

La nguyén nhan gay hw héng.

Khéng rira toan bé san pham.

Khéng rira toan bd than ndi, hoac dé nudc
chdy vao bén trong than ndi hodc phan
day. Co nguy co gay doan mach, dién giat.

Khéng di chuyén than néi khi dang ndu
com.
La nguyén nhan gay bdng hoac sbi trao.

®@ 0 O

Khéng cham
vao

Khi cdm than néi dé di chuyén, khéng
cham vao nut chot day.

N&p co6 thé mé ra va gay thwong tich hodc
gay béng.

%,

Khi di chuyén than néj, khéng di chuyén
bing cach cdm vao nap.

Cé nguy co gay bdng hoac

thwong tich.

Phai cdm vao tay cadm khi
di chuyén.

Khi ndu can chi y lwong stvdung

nguyén liéu ndu an dé néi bot hoic dé

né.

Nguyén liéu ndu &n bj tran ra, sé gay tai

nan hodc hw héng.

<Vi du> Nguyén liéu ndu &n dé& néi bot nhu
dau nanh, dau den va ndm tuyét, v.v...




——

Loi mé dau
Cac lwu y dé stir dung san pham lau bén
® Loai bo cac hat com va hat gao, v.v... dinh trén than néi va long néi.
Nguyén nhan lam hoi nwéc rd ri, séi trao, hw héng, ndu khéng ngon.
® Khéng phu vai, v.v... 1&n than néi khi dang nu.
! 6 gP U\fal,‘VV.Ae tha le‘ u?a g a‘ué Q;/}
La nguyén nhan lam bien dang, d0i mau than nodi va nap. __..,
® Khéng ham (gitr 4am) com da ngudi.
La nguyén nhan gay mui, v.v...
® Khéng cho nwéc nhiéu hon vach “MAX (TOI BA)”
& long noéi dé nau com.
C6 nguy co bi bdng. La nguyén nhan gay séi trao.
Vach “MAX
(TOI DAY’

® Trén san pham cé thiét ké 16 dé duy tri chirc nang va hiéu suat, nhwng cé trwong hop
con trung, v.v... lot vao qua 16 nay va gay héng. Vui léng cha y khi sty dung, chang han
nhw diing tdm chan co6n tring c6 ban trén thi trwdng, v.v... Ngoai ra, néu ndi bj héng do
con trung, v.v..., lot vao, ban sé bi tinh phi khi stra chira. Vui long lién hé véi ctra hang
ban da mua san pham.

® Lép phu flo ctia Iong ndi c6 thé bj hao mon va bong ra theo thi gian st dung, nhwng
khong gay hai déi v&i co thé con ngwdi, chirc nang ndu com va giir &m ciing khéng cé
van dé gi. Ban c6 thé mua néu thay lo ngai, hodc néu bi bién dang, &n mon. Vui long lién
hé v&i clra hang ban da mua san pham.

® Phai tuan tha cac diéu sau, néu khong sé gay phdng, bong tréc hoac bién dang bé mat
phu flo cta long noi.
» Khong dé long ndi tiép xuc véi Ilra gas, hodc st dung trén 16 vi séng, bép tiv IH, v.v...
e Khong gitr &m com (mén com Takikomi, v.v...) ngoai gao tréng va gao khéng can vo.
e Khong st dung gidm bén trong ldng ndi.
» Khong st dung va x&i com khéng phai phu kién dwoc kém theo hodc va x&i com béng gé.
e Khong st dung vat cirng nhw va muc canh, mudng va dung cu danh trirng béng kim loai, v.v...
e Khong dé met Zaru, v.v... vao 1dng ndi.
e Khong dé vat cirng nhw dung cu &n udng, v.v... vao long ndi va rira chung.
» Khong vé sinh bang vat dung ctrng nhu dd rira chén kim loai va db riva chén bang nylon, v.v...
e Khong str dung may rira chén hodc may say chén, v.v...
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Vach chia & long nbi

@

Tiéu chuén vé thoi:
gian nau com** :

©

Tiéu chuan vé :
thoi gian hen gio':

G

@
(=
[V
3

Q:

——

thiéu menu

01 Plain (Gao trang)
| Ap suét |

02 Premium (Hao hang)
 Ap suét]

@ Menu c6 thé Ira chon

03 Eco (Tiét kiém dién)
(Ap suit]

@

Chon khi ndu gao
trang.
Céch nAu tiéu chuén.

. (Loai 0L (55cbc) 0,5 ~ 5,5 coc
[Logi 1L (106c) |2~ 10 cdc

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

. (Loai 101 (55c6c) 0,5 ~ 5,5 coc
(Logi 1L (106c) | 2~ 10 coc

Chon khi muén n4u gao
trédng véi lvong tiéu thu
dién nang thap (giam
khoang 3 ~ 14%). Com
néu sé clrng hon mot
chut so véi ndu & menu
“Plain (Gao tréng)’.

. (Loai 0L (55 cbc) 0,5 ~ 5,5 coc

Plain (Gao tréng)

I: Premium
: (Hao hang)

Loai 1,8L (10 ¢6c) |2 ~ 10 cdc
i
1

Eco (Tiét kiém dién)

© [Logt0L 55 cba) 42~ 54 phitt
(Loai1,8L (10 cbec) | 46 ~ 59 phit

57~10 philt
58~ 70 phiit

36~ 50 phit

(Loai 1L (10cbe) | 41 ~ 58 phit

Tir 1 tiéng tré 1én

Tir 1 tiéng
15 phuat tré 1én

Tir 1 tiéng tré 1én

() C6 Gii 4m

() C6 Gii 4m

(a C6 Gii 4m

eNéu ban lo ngai vé dé cing,

vui long ndu & menu “Plain
(Gao tréng)’.

¢ C6 thé co nhiéu nwéc dong

trén nap trong.

m Day l& menu ndu com bang ap suat Trong trwong hop ndu com béng ap sudt, vui long lwu y rdng ap suét
duwoc diéu chinh trong qua trinh ndu, vi vay lweng hoi nwédc sé tang dot ngot. Co nguy co gay bdng hodc
gay thuong tich.

*1: Tiéu chuén vé thoi gian ndu com 1a thoi gian cho dén khi hdp xong.

(Dién ap: 220-230 V, Nhiét d6 phong: 23°C, Nhiét d6 nwéc: 23°C, Lwgng nwdc: mirc binh thwong)
Thoi gian nau sé khac mot chut tay thudc vao lvong gao duoc nau, loai gao, loai va sb lwong nguyén liéu, nhiét do
phoéng, nhiét d6 nwéc, lwong nwéc, dién ap, va nau hen gie (ngam gao).

S




04 Sushi (Gao lam sushi)

——

05 Quick (Nhanh)
Ap suat

L&i mé dau

06 Exp. Limited Cups
(Nau nhanh Iweng nho)

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

(Logi1,0L (55 ¢éc) ] 0,5 ~ 5,5 coc
(Loai 1.6L (10 cbc) ] 2 ~ 10 cdc

Chon khi mudn ndu nhanh
gao tréng.

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

0,5~ 5,5 coc
(Loai 1.6L (10 cbc) ] 2 ~ 10 coc

Chon khi muén nau
nhanh mét lwgng nhé
gao trang.

Com néu sé ctirng do
thoi gian ndu ngan hon
so v&i ndu & menu
“Plain (Gao trang)’”.

(Loai 1,0L (5,5 cbc) | 0,5~ 2 cbe
(Loai 1,8L (10 c6c) ]2~ 3 coc

Sushi (Gao lam sushi)

Plain (Gao trang)

Exp. Limited Cups
(Nau nhanh lwong
nho)

47 ~ 58 phit
50 ~ 61 phit

23~ 39 phit
25~ 44 phit

[Logi 1,0L (55 c6¢) )15 ~ 23 phit
[Loai 8L (10 céc) )20~ 24 phit

Twr 1 tiéng 5 phat tré Ién

Khéng thé Hen gio

Khéng thé Hen gio

(o C6 Giir 4m

(] C6 Giir 4m

() C6 Giir 4m

eNéu com n4u chin qua ctng,
ban c6 thé diéu chinh do
ctng bang cach téng thoi
gian hdp. —P.57

1




Gi&i thiéu menu .
- Menu cd the Iwa chon

07 Long-grain (Gao hat dai) 08 Multigrain (Gao tron cac loai hat khac)

Chon khi ndu gao hat dai. Chon khi ndu céc loai hat khac (ké vang,
: ké Nhat Ban, gao nép cdm, gao huyét
réng, v.v...) cling véi gao trang.

Loai 1,0L (5,5 céc)] 0,5 ~ 3 cbC
Loai 1,8L (10 céc) | 2 ~ 6 cbc

@

Loai 1,0L (5,5 céc)] 0,5 ~ 5,5 coc
Loai 1,8L (10 céc) | 2 ~ 10 cbc

@

Dung tich nau;

Gl

ig I? Long-grain (Gao hat dai) Plain (Gao trang)

1
Vach chia & long noi

43 ~ 53 phut
46 ~ 56 phut

@

26 ~ 36 phut
31 ~ 42 phut

Tiéu chuan vé thoi :
gian nau com** :

©
©
©

Tir 45 phat tré 1€n T 55 phat tré’ 1€n

Tiéu chuan ve thoi

gian hen gio -
o Hay thwéng thi
. 0  min £ ey L ay thwong thirc
&) [ C6 Giir &m < C6 Giir 4m "
—_ : ngay
Gitram :
:
o Khi ndu com Takikomi v&i gao hat dai, hay chon : e Lwong céc loai hat khac khong dwoc nhidu hon 20%
menu “Mixed (Com tron)”. Neu ban chon cac ¢ lwong gao trang.
menu khac, com c6 thé khong nau duoc ngon. e Hay cho cac loai hat khac Ién trén gao trang réi ndu.
: Néu ban trén 1&n vao véi nhau, com cé thé khong nau

dwoc ngon.

o Néu tui cac loai hat khac hoéc tui gao It ndy mam
ban trén thj trwong céd ghi‘hu’c'yng dan vé diéu chinh
lwong nuwdc, v.v..., hay diéu chinh lvgng nwoc tuy
thich theo hwéng dan do.

e Dac biét, vui IQng khéng nAu chung véi cac loai hat
nhé nhw hat dén Amaranth, v.v... d& gay tac nghén.

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

E)ay I& menu ndu com bang ap suat Trong trwdng hop ndu com bang ap suét, vui long lwu y ring ap suét
duorc diéu chinh trong qua trinh ndu, vi vay lwong hoi nwéc sé tdng dot ngdt. Co nguy co gay bdng hoadc
gay thuong tich.

*1: Tiéu chudn vé& thoi gian ndu com 1 thdi gian cho dén khi hap xong.

(Dién ap: 220-230 V, Nhiét dé phong: 23°C, Nhiét d6 nwde: 23°C, Lwgng nwdc: mic binh thwong)
Thoi gian nau sé khac mot chat tuy thudc vao lwgng gao dwoc nau, loai gao, loai va sb lwong nguyén liéu, nhiét do
phong, nhiét d6 nwéc, lwgng nwéc, dién ap, va nau hen gio (ngdm gao).

*2: Nbi sé& tw dong chuyén sang ché do gitr &m, nhung ban khéng nén gitr Am com ma hay thuwéng thirc ngay vi ché

12 dod nay sé& lam giam dd ngon cta com.




09 Mixed (Com trdn)
Ap suat

——

10 Sweet (Xo6i)

Chon khi ndu com
Takikomi.

(Logi 10L (55 céc) ] 0,5 ~ 3 coe
(Loai 1,8L (10 céc) | 2 ~ 6 coc

Chon khi nau xoi
Okowa.

Loai 1,0L (5,5 ¢cbc) | 1 ~ 3 cbc
Loai 1,8L (10 céc) | 2 ~ 5 cée

Premium (Hao hang)

<Gao nép va gao té>

Giiva Sweet (X5i) va

Plain (Gao trang)

<Gao nép> Sweet (Xoi)

42 ~ 53 phit
44 ~ 59 phit

39 ~ 49 phat

Khong thé Hen gio

Khéng thé Hen gio

< . ... : Haythwéng
CoGikam yp e ngay*

Hay thwéng

oo . mem K
Co Giir am thire ngay*z

¢ Dan phang gao sao cho gao

khong nho lén khdi bé mat nwéc

rdi nau.

Lwu y khi ndu vé&i nhirng nguyén liéu khac

Menu c6 thé nau véi cac nguyén
liéu khac la “Mixed (Com trén)”,
“Sweet (X6i)”, “Porridge * Firm
(Chéo « Bac)”, “Brown Porridge
(Chao gao Itt)”, “Brown (Gao Iit)”.
Vi nhitng menu khac cé thé lam
com nau khéng ngon, nén vui long
khéng cho nguyén liéu khac vao.
Déi véi 1 cbe gao tréng, gao nép
hodc gao Itt, vui Iong cho vao
khdéng quéa 70g nguyén liéu khac.
(Khéng bao gém menu “Porridge
(Chao)”)

Khudy déu gia vi va thém cac
nguyén liéu Ién trén gao.

Trong khi ndu, vui long khéng mé
nap dé thém céc nguyén liéu khac.
Khi cho thém cac nguyén liéu khac
vao, hay dam bao khong vuot qua
dung tich n4u téi da.

e Cho thém nwéc réi méi cho cac

nguyén liéu khac vao. Néu dé thém

nwéc sau khi thém cac nguyén liéu

sé lam com bj clrng.

Céc treong hop sau day cé thé

khién com nau khéng ngon, com bi

chay, v.v...

* Khi thém qua nhiéu gia vi nhw
nwéc twong, rweou Mirin, v.v...

* Khi gia vi chim xubng day

*+ Khi dung twong ca chua hoac
s6t ca chua

* Khi tron nguyén liéu khac vao

Khi thém nguyén liéu vao “Porridge

(Chao)”, hay dam bao mwc nwéc

sau khi thém nguyén liéu khong

vwot qua vach chia trén cung cua

murc “Porridge (Chao)”.

S

L&i mé dau

Vach chia & long noi (Phia trong)

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

= Trvong hop tang hodc gidm
lwong nwéc so véi vach chia tiéu
chuén, vui Iong tranh tang giam
vuwot qua 1/3 vach. Vi co thé gay
s0i trao, v.v...

Vach chia &

mat phia bén

kia long noi
Plain Eco

S5 s
—4-] N
3= E
apol

~2° B

Do6i véi gao khong can vo

= Gao khéng can vo ciing co thé
dwoc dong bang céc dong di
kem. —P.18 « 20

=Pbi v&i gao khdng can vo, hay
l&y vach chia & long néi lam tiéu
chuan va thém mét it nwéc (cho
dén khi vwot qua vach chia mot
chat).

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

= Thém gao khdng can vo va
nwéc, sau do khudy déu tr dudi
I&én dé tirng hat gao quyén véi
nwéc. Néu chi d6 nwéc vao ma
khong khudy déu dé gao hoa
quyén véi nuéc, cé thé 1am cho
com n4u khéng ngon.

= Néu nuwéc db vao chuyén mau
tréng, chung t6i khuyén ban
nén thay nwéc 1 ~ 2 1an dé lam
sach. Nuéc chuyén sang mau
tréng la do tinh bt trong gao va
khoéng phai cam gao; tuy nhién
néu dé nguyén tinh trang nhuw
vay c6 thé 1am com bij chay, soi
trao hodc com nau khong ngon.

Vé ngam gao

= Vi qua trinh ngdm dworc tinh
vao thoi gian nau clia cac menu
(khéng bao gdm cac menu
“Quick (Nhanh)” va “Exp. Limited
Cups (Nau nhanh lwgng nhd)?),
nén c6 thé ndu ngay ma khéng
can ngam gao trwdc khi nau.

= Ban ciing c6 thé hen gi® ngam
gao. —P.28

13
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Gi&i thiéu menu

@ Menu ¢ thé lwa chon

11 Porridge (Chao) 12 Brown Porridge (Chao gao i)

Chon khi ndu chéo. Chon khi ndu chao gao Iut.

©

Dung tich néu

<Chao dic> 0,5 ~ 1 cdc

<Chao dac cung v&i cac nguyén
liéu khéc\> 05~1 c,évc

<Chao mem> 0,5 coc

<Chao dac> 0,5 ~ 2 céc

<Chao dac cung v&i cac nguyén
liéu khac> 0,5 ~ 2 coc

@

<Chao dac> 0,5 ~ 1 c6c

<Chao déac cung v&i cac nguyén
liéu khéc? 0,5 coc i

<Chao méem> 0,5 coc

<Chao dac> 0,5 ~ 2 c6c

<Chao déac cung v&i cac nguyén
liéu khac> 0,5 ~ 1,5 coc

<Chao mém> 0,5 ~ 1,5 céc <Chao mém> 0,5 ~ 1,5 c6¢c

n <Chéao dac> <Chéao dac>
ia : ig Porridge ¢ Firm (Chao * Bac) Porridge ¢ Firm (Chéo * Dac)
! ) <Chido mém> i <Chao mem>

Vach chia & long n6i§ Porridge * Soft (Chao » Mém) Porridge * Soft (Chao » Mém)

85 ~ 99 phut
85~ 101 phut

Ban c6 thé cai dat thoi gian
nau trong 40 ~ 90 phat.

@
@

vé thoi *
om*1

=
o
=

Tiéu chu
gian n4

o
c
o

®:
©

 -h Th&i gian nau + 1 phat Tir 1 tiéng 40 phut tré 1én
Tiéu chuan ve thoi :
gian hengio -

& Hay thwéng thirc

ngay*z

e Sau khi ndu xong, hay thwong thirc ngay vi néu
ctv d& com gitr &m trong ndi, com sé bi nhao
va dinh.

Hay thwéng thirc
ngay*z

e Sau khi ndu xong, hay thwéng thirc ngay vi néu cir
dé& com gitr &m trong ndi, com sé bj nhao va dinh.

Co Giir am

G

Co Giir am

G
G

3

sce K
I a

[2)

o Luu y khi ndu véi nhitng nguyén liéu khac—P.13
o Luwu y khi ndu véi nhivng nguyén liéu
khac—P.13

E)ay l& menu ndu com bang ap suat Trong truwong hcrp ndu com béng ap suét, vui long lwu y rdng ap suat
duworc diéu chinh trong qua trinh ndu, vi vay lwong hoi nwéc sé ting dot ngdt. Co nguy co gay bdng hoac
gay thuong tich.
*1: Tiéu chudn vé thdi gian ndu com 13 thdi gian cho dén khi hap xong. (Dién ap: 220-230 V, Nhiét do phong: 23°C,
Nhiét d6 nwéc: 23°C, Lwgng nwédc: mkre binh thwdng)
Théi gian ndu sé khac mot chut tuy thudc vao lwong gao duwoc ndu, loai gao, loai va sé lwgng nguyén liéu, nhiét
dd phong, nhiét dé nuwaorc, Iwcmg nwéc, dlen ap, va nau hen gi&’ (ngam gao)

*2: Nbi s& tw dong chuyén sang ché do gitr &m, nhwng ban khéng nén gite Am com ma hay thwéng thirc ngay vi ché

14 d6 nay sé lam giam d6 ngon clia com.
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13 Brown (Gao luwt)
[ Ap suét

L&i mé dau

14 Brown GABA (Gao lirt NAY MAM)

Chon khi ndu gao IGt.

<Gao lwt> 1 ~ 3,5 cbc

<Gao it cung v&i cac nguyén liéu khac>
1~2coéc

<Gao Iwt> 2 ~ 6 cdc

<Gao it cung v&i cac nguyén liéu khac>
2 ~4 coc

@

Chon khi ndu gao It & com mém va
dé an. (St dung menu nay sé mat nhiéu
thoi gian hon menu “Brown (Gao I%t)”.)
Ngoai ra, menu nay cé thé lam tang
GABA (axit gamma-aminobutyric), chat
dinh dwéng dwoc cho la co lgi cho strc
khée, so v&i menu “Brown (Gao I¢t)”.

Loai 1,0L (5,5 céc)) 1 ~ 3,5 cdc
Loai 1,8L (10 céc)] 2 ~ 6 cdc

&

Brown (Gao Itrt)

¥: Brown (Gao lit)

68 ~ 79 phut
68 ~ 82 phut

4tiéng 19 phit ~ 4 tiéng 29 pht
4tiéng 21 phit ~ 4 tiéng 31 phit

©

Tir 1 tiéng 25 phat tré Ién

Hay thwéng thirc

C6 Gitr 4m "
ngay

G

D) Tir 4 tiéng 35 phut tré 1én
. Hay thwéng thiore
& coGipam Y ON9
ngay

e Lwu y khi ndu véi nhivng nguyén liéu khac—P.13

[Khi ndu gao Itrt/gao It thap cdm tron véi gao trang]

e Gao It thap cdm 1a gao It trdn véi cac loai hat khac.

o Trwdng hop gao Itt/gao Ikt thap cdm nhidu hon gao trang,
hay nau bang menu “Brown (Gao lit)".

o Trwdng hop nau lvong gao Irt/gao Ikt thap cdm va gao trang
bang nhau, hay c¢é nhiéu gao trdng hon gao It/gao It thap
cam, hay ndu bang menu “Plain (Gao trang)”. Lic nay nén
ngam riéng gao lit/gao Ikt thap cdm tlv 1 ~ 2 giér trwdc khi ndu.

e Lwrong gao lit/gao It thap cdm tron véi gao tréng tdi da la
3,5 coc voi loai 1,0L, 6 cdc véi loai 1,8L.

[Khi ndu gao It véi cac loai hat khac]

® Dam bao chon menu “Brown (Gao It)”.

e Lwrong gao it tron vai cac loai hat khac téi da 1a 3,5 coc voi
loai 1,0L, 6 cbc v6i loai 1,8L.

S
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Gi®i thiéu menu

15)Quick Cook (Nau nhanh)

—P.29 - 30

@ Menu ¢ thé lwa chon

18 Bread Fermentation
(U men Iam banh mi)

—P.32~35

Chon khi ndu nhixng mén don gian trong
thoi gian ngén. Sau khi soi, tiép tuc lam
néng & nhiét do cao.

16 )Slow Cook (Ham)
—P.29 « 31

Chon khi & men banh mi.

19 Bread Bake
(Nwéng banh mi)

—P.32~35

Chon khi ndu nhixng mén ham trong thoi
gian dai. Sau khi soi, d6 ndng sé giam
bot, hoi nwédc bi ham lai, mén an sé duwoc
ham ky.

17 )Soup (Sup)

—P.29 - 30

Chon khi nwéng banh mi.

20 Cake (Banh ngot)

—P.36 * 37

Chon khi ndu sup.

e Hay nu bang menu “Quick Cook (N&u nhanh)”, “Slow
Cook (Ham)” hoac “Soup (Sup)”.

o Khi ndu béng menu néu com, hoi nwoc va thirc an
bér) trong bi trao ra ngoai, c6 thé gay ra cac thiét hai
chang han nhw lam nguwoi dung bi bdng, bi thwong
hodc chay khét Iong noi, v.v...

* Sau khi ndu xong, cac mén ham sé& ngon va mém hon
néu dugc gilr am trong moét thoi gian.

16

Chon khi lam banh.
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L&i mé dau ‘

Tén goi cua cac b6 phan va phu kién

Nip trong —P.44 - 47

Mattrwoc LOdiuchinhdpsudt  Matsau Bididu chinh 4p suét Nut chét day Nap hoi
- Nhan dé mé —P.44 -
nép. 46

L6 thoat
Tay cam

Vong dém nap trong %

N Ky o as @
Vi vong dém nay khong thé thao
roi nén dirng co gang kéo ra. KQQ/\ I~

Chét thao 1ap nap trong Tam thoat nhiét

Nap

Vong dém trén nap
—P.45 - 47

Vi vong dém nay khdng
thé thao roi nén dirng
cb géng kéo ra.

Tay cam long noi
Khéng cham vao tay cdm
long ndi ngay sau khi nau,
nén st dung gang tay
nhac noi, v.v... dé tranh
tay tiep xuc tryc tiép.

Vi ban ¢c6 nguy co sé bi
bong.

Pém cao su &

Long noi khung trén

Khép khéa Phich cam

Than noi

; Day nguén
Cam biéen trung tam Khung trén yng

*Néu than ndi qua néng, hay st dung géng tay
nh&c ndi, v.v... Vi ban cé nguy co sé bi bdng.

Hay gitr tay cAm khi di chuyén than néi. |

S
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Tén goi cua cac bo phan va phu kién
Bang diéu khién

Nut hay [Cancel *

EY34] (Hay bd) Man hinh hién thi

Sweet| Eco Plain Premium Quick Exp. Limited Cups | Sot
Mixed | Long-grain Brown Porridge GABA Multigrain | (f2:
Sushi 9.3 "l 8
Quick Cook A b
Slow Cook

(o Timer
)

beén Khéi dong

Nut khéi dong [Starte
ZR] (Ndu com)

Nut Iwa chon [Menu - 3
& 4 | »] (Lwa chon)

Nut gi& [Hour + B] (Gi®) Nut gitr am [Keep
Nut phat [Min«43] (Phat) Warm - {£i8] (Gitr 4m)
Phan nhé Ién (O D) & giira nit khéi dong [Start + FIR] (Nau com) va nat hay [Cancel « BUH]

(Huy bo) 1a phan dworc thiét ké danh cho ngu’ovl khiém thi. )
*C6 thé xay ra hién twong bi nhoe trén man hinh hién thj do tinh dién, nhwng d6 khong phai 1a bi hdng. Néu ban

¥i44] (Hen gi®)

cam thdy lo I&ng, hay lau man hinh bang vai da vat khd. Hién twong tinh dién sé dwoc loai bd va gidm nhoe.

Kiém tra phu kién

<Va x&i com> <Céc dong>

Ban c6 thé 1 cbc (0,18L)

dwng dirng Lwong gao

va x&i com. trong 1 céc la
150g.

<Mubng

muc canh>

Long noi (c6 I1&p phu twong tw noi dat)

Long ndi co I&p phu bang chat liéu twong tw ndi
dat gé mang dén d6 ngon giéng véi com nAu
trong noi déat.

Am thanh phat ra

Nhirng &m thanh sau day phat ra ttr ndi com
dién khi nau com, gilr &m, ham noéng, khéng phai
am thanh bat thwong.

e Tiéng “vu vi” (Am thanh quat dang hoat dong)
e Tiéng “ri ri” hodc “rit rit” (Am thanh IH dang

hoat dong)

e Tiéng “xi xi” ho&c “luc buc” (Am thanh thirc &n
s0i)

e Tiéng “lach cach” (Am thanh diéu chinh ap
suat)

18

N6i com dién cé tich hop pin lithium d& lwu thoi
gian hién tai va thoi gian hen gio ngay ca khi rat
phich c&dm ra.

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

ALwuy

e Khach hang khéng thé tw thay pin lithium.
Né&u mubn thay pin lithium méi, hay lién hé
v&i ctra hang noi ban mua san pham dé
duwoc hd trg. (C6 tinh phi)

Khi st dung 1an dau tién

Hay rira long ndi, ndp trong, nép hoi, phu kién
trwée khi st dung. —P.44 ~ 47

Kiém tra thoi gian

Théi gian dwoc hién thj theo dinh dang 24 gio.
Néu thi gian hién thi khong ding, hay diéu
chinh lai theo th&i gian hién tai. —P.19

| S
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L&i mé dau

Céach diéu chinh th&i gian hién tai

Thoi gian dwoc hién thj theo dinh dang 24 gio.

*Khong thé diéu chinh thoi gian khi dang ndu com (ndu), gitr Am, cai d&t hen gi®y, ndu hen gi& (ngdm gao), khi
dang chon cac menu “Porridge (Chao)”, “Quick Cook (N&u nhanh)”, “Slow Cook (H&m)”, “Soup (Sup)’, “Bread
Fermentation (U men lam banh mi)”, “Bread Bake (Nwéng banh mi)’, “Cake (Banh ngot)”.

Vi du: Trwéng horp diéu chinh “9:30” thanh “9:35”

Peén sang
Sweet Soup
Mixed i
Sushi o | oy o= Bake |28
Quick Cook l.':.' = @ Cake
Slow Cook -’ emY e Self Clean
A ¢

O

Sweet Soup
Mixed i =
Sushi ™ ™~ Bake |28
Quick Cook l.‘:.' L] Cake
Slow Cook - em e Self Clean
A ¢
HE‘{}"| Min Dén séng

&

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Feo o | () Start
g AR
Cake

3350 )
Bhép oy SRR Oon t)

o Cam phich cdm vao 6 cam.

Nhan nat [Hour « Bf] (Gi®) hodc nat [Min «
%3] (Phut) dé vao ché dé cai dat thoi
gian.

< Khi nhan nat [Hour - B] (Gi®) hodc nat [Min - 93] (Phut),
den @) sé bat sang.

e Diéu chinh thoi gian.

< Nhén nat [Hour « B (Gidy) & diéu chinh theo don vi 1 gi®y
va nhan nat [Min « %3] (Phuat) dé diéu theo don vi 1 phut.

<>Nhén gitr d& diéu chinh thoi gian nhanh hon.

<> Néu ban muén dirng dé diéu chinh thoi gian khi dang néu,
hay nhan hay [Cancel - BXH] (Hay bd).

Nhan nat khéi dong [Start < ZiR] (Nau
com).

&Obeén @) tét va hoan tat didu chinh thai gian.

19
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Cach nau com

Po sai 0 Dl‘,lng Céc dong kém theo dé dong gao.

< Hay dung cbc dong kém theo.
Khi st dung thiét bj dong gao tw ddng, co thé xay ra I&i.
< Khi ndu gao khéng can vo, ciing c6 thé dong bang cdc dong di kem.

1 cbc dong: khoang 0,18L = khoang 150g

/ANLwuy ®Khong ndu vuot qua dung tich ndu chi dinh. Vi c6 thé lam com néu khong ngon.
—P.10~ 16 * 59
e Dic biét, khong dwoc nu chung véi cac loai hat nhé nhw hat dén Amaranth, v.v... dé& gay
tac nghén.
Khi 16 diéu chinh ap suét, 16 gidm ap bi tat nghén, ban sé& cé nguy co bi béng hoéc bi
thwong do hoi nwéece ro ri hay soi trao.

<Dau tién cho day nwéc vao ndi, khudy nhanh rdi trat hét nuée.
Vo nhanh gao trong nwéc lanh d& gao khong bi ngdm nuwéc ban.

<& Thay nwédc 2 ~ 3 1an cho dén khi nuwdc khéng con duc.

Ban c6 thé vo gao trong long ndi. <O DAi véi gao khong can vo, khudy déu tir dwéi 1én. —P.13

/A Lwuy Khong vo gao béng nwéc nong (khoang tir 35°C trd 1én). Vi diéu nay c6 thé lam com néu
khéng ngon.

e Diéu chinh lwvong nwéc.

<O Bat 1ong ndi 1én mét mat phdng va dan déu gao.
<>Hay diéu chinh lwgng nwdc theo vach chia bén trong long ndi tly
theo y thich. -P.13

/A Lwuy ®Khong thém nwéc nong (khodng tir 35°C tré 1&n). Vi diéu nay c6 thé lam com néu khong
ngon.
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Céch nau co ban

Dit Iong nodi vao than néi, déng nap va cam
phich cam vao 6 cam.

(2) Péng (
lai

(1) Pat

\ trong - . o aia .
|°{}9 ‘ < Hay lau sach cac giot nwdc & bén ngoai
noi N . . . aw N A Al
vao- Iorzg nf)l tru’ocA khi daAt vao.tihan noi. )

- Day Ia nguyén nhan khién com nau
M khéng ngon.
/3) Cém dién < Hay déng nap that chac chan va

cén than bang ca hai tay.
< Khi dén Gitr &m sang, vui Iong nhén nat [Cancel - BE] (Hdy bd) dé tat den.

/ALwuy eHaydam bao loai bé cac hat com va hat gao dinh & ndp trong, gan khung trén, nat chét
day. Nap c6 thé khong déng kin, hoi nwéc ro ri trong qua trinh ndu com, thirc &n bén trong
bi trao ra ngoai va gay bong hoac thwong tich.

e Néu khong gén nép trong, sé khéng déng nép lai dwoc.
e Nén hay xac nhan nap dwoc déng chac chan. Néi com dién &p suét IH c6 do kin bén trong
l6ng ndi cao nén co thé khé déng nap.

<<Am thanh>> e Néu ban nhan nut [Start - &] (NAu com) hodc nat [Keep Warm - {#:&] (Gitr &m) ma
khong dat long ndi vao, ndi sé thong bao bang tiéng bip bip.

» Néu am thanh théng bao lam ban khé chiu, ban c6 thé diéu chinh am lwong. —P.58

Nhan nat [Menu - 328 « | »] (Lwa chon) dé
chon menu. —-P.10 ~ 16

Sweet Plain
Mixed

a
Sushi

Quick Cook Cake

Slow Cook |_Fome Min__Jself Clean

Thei gian nau MEnmedd
com (tiéu chuan)
clia menu da

chon dwoc hién

thi trong khoang

10 giay.

b0

Hour| N;;n

0

Min__JSelf Clean

< Mbi 1&n ban nha&n nat, menu hodc € P sé& nhap nhay, va menu thay
déi.

Eco > Plain «> Premium «> Quick «> Exp. Limited Cups <> Long-grain <> Brown «> Porridge :]
r» Sushi < Mixed « Sweet « Multigrain «> Brown GABA « Brown Porridge
Quick Cook «>Slow Cook «»Soup fermen: e Bake «» Cake « Self Clean <]

Khi chon menu “Porridge (Chao)”, nhan [Hour -
i (Gie) hodc [Min « 4] (Phut) dé chinh th&i
gian nau.

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

<> C6 thé cai dat tir 40 ~ 90 phut theo don vi 5 pht.

< M&i 1an nhén nut [Hour - ] (Gi¢y) sé tang 5 phat va méi 1an nhan nat
[Min - 73] (Phat) sé giam 5 phut.

S
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Cach nau com

ey

Sweet Plain

0 Nhan nat [Start « &JK] (Nau com).

Mixed

Sushi
Quick Cook Cake
Slow Cook |_ e Min__Jself Clean

Thoi gian con Piain (Gao tréng) phat

|@I.Ch? den ra am thanh (Gl
khi nau xong

< Khi bét dau c6 ap suét, “Pressure (Ap suét)” sé bat sang. Khi ap suét
duwoc thoat ra, “Pressure (Ap suét)” sé tit sau khoang 2 phut. (Menu
“Pressure (Ap suét)” khéng bat sang—P.10 ~ 16)

Khong phai Plain (Gao

=R
:]hu_"i"i hién tréing) thi am thanh phat
i trén man Y Bip dai |
: [e4E] Bip dai
hinh hién thi.

/N Canhbao e Khong dé& mét va tay gan 16 thoat hoi trong Itc n4u. Ban c6
nguy co bj bdng hodc bi thwong do hoi nuéc thoat ra rat
manh ttr 16 thoat hoii.

e Khi “Pressure (Ap suét)” bat sang, khéng duwoc mé nép.

e <Khi buéc phai ngirng ndu com> ) )
(1) Dam bao khéng cé ngudi & gén nap hoi. Nut chot ddy Lo thoathoi
(2) Nhn nt [Cancel - BUH] (Hly bd) d& ngirng ndu. (Hay ~ \nandemo  Bam bao khong co

n L . ., ; I g 7 TN nap. hoi nwéc thoat ra.
can than vi hoi nwéc néng sé thoat ra rat manh tt 16
thoat hoii)

(3) Cho khodng 2 phit, ddm bao ring “Pressure (Ap suét)’
da tat va khong con hoi nuéc thoat ra, sau dé nhan nut
chét day.

*Néu mé nap ngay sau khi nhan nat [Cancel - BGE] (Hay

bd), ban cé nguy co bi bong.

e <Khi nau lai com>
Thay gao va nwéc trong long ndi bang gao va nuwéc méi, dé cho than néi ha nhiét vira du
rdi ndu com lai.

*Sau khi ban nhan nat [Cancel - BUH] (Hay bd), viec ndu com sé bj dirng gitra chirng. Néu
ban n4u lai com ma khéng thay gao va nuéc trong Idng ndi, gao da nau duwgc nira chirng
s& bi nau lai tlr d4u, c6 thé 1am cho com bi chay ho&c com nau khéng ngon.

/ANLwu y e Trong nhitng trudng hop sau, hdy lam ngudi than ndi treéc khi ndu com.

- Trwdng hop ndu com lién tuc
- Trwéng hop ngrng ché dd Gitk Am va ndu com ngay lap tc

Vi c6 thé 1a |am mét nhiéu thoi gian ndu com, 1am com n&u khéng ngon.

*Th&i gian n4u cla tirng loai menu (tiéu chudn)—P.10 ~ 16

Sweet
Mixed

Sushi
Quick Cook
Slow Cook
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Céch nau co ban

Giis lona b e Néu com chin, x&i toi com ngay.
itr long noi

bédng ging tay
nhéc néi, v.v...

< Khi com chin, ndi sé phat ra tiéng bip dai 8 1an va tw dong gitr 4m.
(Menu c6 thé gitr &Am—P.10 ~ 16/Vé gitr Am—P.24)

<O X&i toi com ngay khi ndu xong gilp lwong nwéc thira sé bdc hoi hét.

A phan nwee < Hay dan com ra that déu sao cho khong con sét hat com & thanh

traoratichtu bén cda long ndi. (Do hinh dang cla long ndi, nén phan com & gira
6 thé hoi 16m xudng)

< Sau khi str dung, nh&n nut [Cancel - BXHE] (Hay bd), rat phich cam,
dé ndi ngudi rdi mai vé sinh ndi.

<& Trweng hop thém nguyén liéu vao khi dang ndu bang menu “Porridge
(Chao)” va “Brown Porridge (Chao gao Itt)” hodc thdi gian nau
khéng du, hay nhan nat [Hour - ] (Gi&), nhan nat [Min - 4] (Phat)
trong lic dén Gitr &m bat sang ho&c nhép nhay, diéu chinh thoi gian
ndu thém va nhan nut [Start - &4&k] (N&u com). C6 thé thém dén 3
I&n, t6i da la 15 phut véi don vi thoi gian 1 phat.

& Truwdng hop ndu thém, hay khudy déu rdi nhan nat [Start + Z1R] (N&u com).

< Chao s8 sét lai khi git» &m trong thdi gian dai, vi vay hay thwéng
thire ngay khi ndu xong.

/N Canhbao e Khi mé& nép, hay dam bao khong con hoi nwéc thoat ra tir 16 thoat hoi va “Pressure (Ap
suat)” tit réi méi mé nap. C6 nguy co gay béng hodc gay thwong tich. —»P.10 ~ 16
/A Lwuy e Néu ban rat phich cdm ma khong hdly qua trinh gitr am, thi vao lan st dung tiép theo dén
Gilr &m sé bat sang va ban sé khoéng thé ndu com.
e M& nap ngay sau khi ndu com hoéc khi dang git» &m, néu nuwéc dong & khung trén hodc
tréo ra ngoai, hay lau sach. Tly theo menu, cé thé cé nhiéu nwéc dong trén nap trong.




24

Vé Giir Am

Gilr hwong vi thom ngon cua hat com tron min
khi ndu gao trang (gao khéng can vo).

Khi ndu xong, ndi sé& ty ddng chuyén sang Gil 4m.
(Menu c6 thé gitr Am—P.10 ~ 16)

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Trong khi nhén nat [Hour - B] (Gio), thei gian
thwe hién gitr &m sé duoc hién thj theo don vi
1 gid, va tbi da la dén 24 gio (24h). Khi qua 24
gi®r, “24” s& nhap nhay va “h” sang Ién.

Sweet Soup
ushi ake |8

Quick Cook = h Cake
Slow Cook —l Self Clean

Hour| Min Keep Warm
| 2 ' RiB

Khi ngirng gitr 4m

Nh&n nat [Cancel - BUHE] (Hay bd). (DPén Gitr &m
sé tat)

S t

Cancel \ | vy
BUH Sushi
Quick Cook

Slow Cook

Plain
Fernen )
stion
C |
5‘3.
o
J Self Clean

S 2 Keep Warm
Peén tat 0 28

Khi git» &m mét lwong nhé com

Gom com vao gitra 10ng ndi dé gitr 4m, va nén
dung cang s&m cang tot.

Khi gitr 4m lai

Nhan nut [Keep Warm - 1&38] (Gitr &m).

Sweet
Mixed

Sushi
Quick Cook
Slow Cook

ALwuy

o Khéng gitr &m trong nhirng trwdng hop sau day,
vi sé& khién com c6 mui, khé khéc, ddi mau, oi
thiu, ho&c &n mon long néi, v.v...

* Gitr &m khi da rat phich cdm

« Hay chtrc ndng git® 4m khi con com bén trong

* Gitr &m com ngudi, cho thém com ngudi vao

* Gilr Am khi con dé va x&i com bén trong

+ Khi lwgng com it (Loai 1,0L: tir 1 céc tré
xudng, loai 1,8L: tir 2 coc tré xudng)

- Gitr &m mon khéng phai ndu & menu gao tréng
(gao khéng can vo)

« Gil* &m com & dang vong tron dé tréng & gitra

- Gitr &m tlr 24 tiéng trd 1&n

S |

e M& nap ngay sau khi ndu com hoac khi dang
gitr &m, néu nuwéc dong & khung trén hodc trao
ra ngoai, hay lau sach. Tuy theo menu, cé thé cé
nhiéu nwéc dong trén nap trong.

e Néu nap trong bi ban, cé thé cé nhidu nwéc dong.

e Lwu y rang néu nhéc 16ng ndi Ién khi dang gitr
&m, ché do gitr &m sé bj hiy bd.

e Hay loai bé néu co hat com, v.v... dinh & mép
ctia 16ng ndi va cac loai vong dém. Néu khong
do sé la nguyén nhan lam khé, déi mau, gay mui,
va bét dinh.

e Néu méi trwong st dung trong tinh trang khac
nghiét (vung lanh hodc khi nhiét 6 moéi treong
xung quanh cao, v.v...), hay thuwdng thirc ngay.
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Céch nau co ban

Cach ham

<Ban c6 thé ham lai com dang dwoc gitr 4m cho néng trwéc khi an.

Sweet
Mixed
Sushi

n
-—
-3
Quick Cook 'F:gh Cake
Slow Cook '—! Self Clean
'Keep Warm
Rig

Pén sang

Nhap nhay

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Peén tat

o Panh toi com dang dwoc gilr A&m, va cho 1 ~ 2
muong canh nwéc rwéi deu Ién com.

< Ruwéi nuwéc sé han ché sy khd va lam cho com phéng lén.

e Xac nhan rang dén Giir 4m dwoc bat.

< Dén Gitr &m khong bat thi khong thé ham. Vui long nhan nat [Keep
Warm - {£:8] (Gi®r &m) khi dén tat.

e Nhan nat khéi dong [Start < &iR] (Ndu com).

< Khi thoi gian con lai cda qua trinh ham con 5 phut, thdi gian con lai
sé& dwoc hién thi. Khi ham hoan tat, ndi sé phat tiéng bip dai 3 1an va
dén Gitr &m sé sang.

gelam
28

< Nhén [Cancel - BUH] (Hay bd) khi mudn dirng ham gitra chirng.
< Khi com ngudi (khoang 55°C tré xudng), ndi sé phat tiéng bip bip va
khong thé ham.

Nhap nhay Pén sang

o DPanh toi that ky va déu toan bé com da ham
néng.

< Sau khi danh toi com, hay dam bao déng chat nap bang ca hai tay.

ALwuy

o Néu com & murc tlr ntra ldng ndi tré 1én, thi do la lwong com qua nhidu nén sé khong thé 1am néng da.
e Néu ham trong nhirng tréng hop sau, com sé bi kho.
* Khi com con néng chéng han nhw ngay sau khi n4u chin, v.v...
- Khi lwgng com it (Loai 1,0L: t&r 1 céc tré xudng, loai 1,8L: tr 2 cdc tré xubng)
+ Khi I&p lai viéc ham ti 3 1an tré 1én
e Khong thé ham dbi véi cac menu “Porridge (Chao)”, “Brown Porridge (Chéo gao Iit)”, “Slow Cook
(HAm)”, “Bread Fermentation (U men lam banh mi)’, “Bread Bake (Nwéng banh mi)”, “Cake (Banh
ngot)”, “Self Clean (Lam sach)”.

S
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Cach nau hen gi®

<> C6 thé nAu chin vao thdi gian ban muén an.

< Néu chon “Timer1 (Hen gid1)” hodc “Timer2 (Hen gid2)” va chinh thoi gian dé cai dat, thire &n sé dwoc
nau chin vao thoi gian dwoc chinh.

< Thoi gian mét khi dwoc dat thi sé dwoce ghi nhé y nhw vay, va co thé dat thoi gian theo 2 loai la “Timer1
(Hen gio'1)” va “Timer2 (Hen gio2)”.

< Thuan tién dé cai d&t san thoi gian st dung thwong xuyén cho méi loai.

[ Vi du: Néu dat 13:30 cho “Timer1 (Hen gio1)” thi thirc &n sé dwoc nau chin lac 13h30. J

o Dit Iong nodi vao than néi, déng nap va cam
phich cam vao 6 cam.

<& Céach ndu com— Vui ldng thue hién theo trinh tv @ ~ @ & P.20 « 21.

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Eco

e Kiém tra thoi gian hién tai.

<> Céch diéu chinh thoi gian hién tai—P.19

sueet <l e Nhan nat [Menu - 325 « | ] (Lwa chon) dé
y a chon menu muén nau.
Tlme -gai Min

Sushi
Xac nhan _m Q <>Ney rr1enuwdal du’cy’c chon. tr‘u’cyc, th; khéng can ch?? me’nu.

Self Clean

Quick Cook
Slow Cook

den tit < Khi dén Gitr &m sang, vui long nhan [Cancel - BUHE] (Hay bd) dé tat
dén. (Khéng thé hen gi® khi dén sang)

Khi chon menu “Porridge (Chao)”, nhan [Hour « £i]
(Gi®) hodc [Min + 93] (Phut) dé chinh thoi gian nau.

Mixed Porridge

Sushi -

. it

Quick Cook <

uy

Slow Cook

Sweet

Self Clean

<> Cai dat mé&c dinh la 60 phat. Vui long digu chinh thdi gian theo y muén.
h <& Co thé cai dat tir 40 ~ 90 phuat theo don vij 5 phut.
<>MB@i lan nhén nat [Hour - B] (Gid) sé tang 5 phat va méi 1an nhan nat

[Min - 93] (Phat) sé& giam 5 phat.

e Nhan nat [Timer « #i£Y] (Hen gi®) va chon

“Timer1 (Hen gi®1)” hoac “Timer2 (Hen gi®2)”.

<> Méi 1an nhén s& chuyén theo th ty “Timer1 (Hen gid1)” — “Timer2
(Hen gio2)” — “Soak Timer (Hen gio ngam)”.

Thoi gian hen gio < Thoi gian hen gitr da cai dat vao lan trudc sé dwoc hién thi, vi vay

N 12 C21 G2 vaO AN néu ban ndu hen gi&> & cuing thoi gian, thi khong can phai chinh thoi

ElJl1F:\) trwede dwore hien thi gian. (Tiép tuc sang buéc G)

<> Menu khéng thé ndu hen gi¢ s& khéng dwoc hién thi.

S |




N&u hen gi®’ - Ngam hen gi®

m Nhan nat [Hour - i#] (Gi®®) hodc nat [Min -

Sweet Plain Soup ﬁ] (Phl:lt) dé Chinh thb’i gian muén néu
Mixed (e .
Sushi e sace chin.

Quick Cook fiert '.':.'= ' Cake

Slow Cook '-l _'-l Self Clean

<Nhan nat [Hour + Y] (Gie) dé didu chinh theo don vi 1 gier
va nhan nat [Min + 93] (Phat) dé diéu theo don vi 10 phut.

<& An gil» & c6 thé chuyén tiép nhanh.

<& Chwa du tieu chuén vé thoi gian hen gid—Néu cai dat doi

Théi gian dwee hién thi theo dinh dang v&i cac ,trudng hop trong P.10 ~ 16, thi c6 thé khong
24 gid. dwoc nau chin vao thoi gian da hen gio.
Dé 3 e , X A
o Nhan nat [Start < &1R] (Nau com) 1 lan.
' fom | (o Start - — -
CBT ki <>Néu ban nham lan trong viéc cai dat hen gi¢, vui long nhan
Sef Cean nat [Cancel - BUH] (Hay bd) dé cai dat lai.

Plain (Gao tréng) phat ra
Pén sang am thanh (G109

Khdng phai Plain (Gao
trang) thi am thanh phét ra

- XD

ALwuy
e Khong thé hen gi¢ trong cac trudng hop sau.

» Trwéng hop ndu & menu “Quick (Nhanh)”, “Exp. Limited Cups (Nau nhanh lwgng nhd)”, “Mixed
(Com tron)”, “Sweet (X6i)”, “Quick Cook (Nau nhanh)”, “Slow Cook (Ham)”, “Soup (Sup)’, “Bread
Fermentation (U men lam banh mi)”, “Bread Bake (Nwéng banh mi)’, “Cake (Banh ngot)”, “Self Clean
(Lam sach)”

+ Khi déng hd trén man hinh hién thj nhap nhay & “0:00”

+ Khi khéng dat [ong ndi vao

o Néu cai dat thoi gian hen gi® 1au, c6 thé cé com chay.

Néu lo ngai vé mau sac ctia com chay, hay vo gao k.

o NAu hen gi® trong vong 12 gid, vi néu ndu lau hon sé khién com bj héng.

<<Am thanh phat ra>>

e Sau khi nhéan [Timer - #i£J] (Hen gi¢’), néu khéng thwe hién thao tac nao trong khoang 30 giady, ndi sé
phat ra tiéng bip bip d& théng bao.

o Néu nhan [Timer - 4] (Hen gi®) khi khong thé ndu hen gi®, ndi sé& phat ra tiéng bip bip dé théng bao.

e Néu am thanh théng bao lam ban kho chiu, ban c6 thé diéu chinh am lwong. —P.58

S
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Cach ngam hen gi®

< Ban c6 thé cai dat thoi gian dé cho gao ngam tw nhién (Ngam trucyc)
O Néu chon “Soak Timer (Hen gi&» ngdm)” va cai dat thoi gian ngam, qua trinh niu sé bat dau sau khi hét

thoi gian da cai dat.

< C6 thé cai dat thoi gian ngam tir 10 ~ 60 phut theo don vi 10 phut.

{ Vi du: Néu cai dit thanh 50 phut cho “Soak Timer (Hen gio» ngam)” thi sé bat dau nau sau 50 phut. }

m

sweet( Fco Plain

Mixed

Sushi
Quick Cook Cake
Slow Cook |_SE0k Min__Jself Clean

K W Menu 1!
Xac nhanﬂ q

den tat

Sweet
Mixed Porrdge
Sushi

n
Quick Cook 5 .J ) Cake

Slow Cook Min__JSelf Clean
chrl Min
R

O

Sweet Plain
Mixed
Sushi %ﬁ:k

Slow Cook J

-y
Plain
o 5 (K
Ll i Jsstcen

By R15

Nhap nhay h

Plain (Gao trang) phat ra am

oy Bip bip
Khéng phai Plain (Gao trang) thi

am thanh phat ra la

a Dt long nodi vao than noéi, déng nap va cam
phich cam vao 6 cam.

< Céach ndu com— Vui ldng thwe hién theo trinh tw @ ~ @ & P.20 - 21.

Nhén [Menu - 325 < | ] (Lwa chon) dé chon
menu muén nau.

<& Néu menu da dwoc chon trudce, thi khéng can chon menu.
< Khi dén Gitr &m sang, vui long nhan [Cancel - BUHE] (Hay bd) dé tat
dén. (Khong thé hen gi® khi dén sang)

Khi chon menu “Porridge (Chao)”, nhan [Hour « ]
(Gi®) hodc [Min + 4] (Phut) dé chinh th&i gian nau.

<> Cai dat mé&c dinh |4 60 phut. Vui long diéu chinh thoi gian theo y mubdn.

&Co the cai dat tir 40 ~ 90 phut theo don vi 5 phut.

<> M@i lan nhan nat [Hour - i) (Gid) s& tang 5 phat va méi lan nhan nat
[Min - 93] (Phut) sé gidm 5 phut.

Nhan nat [Timer « #1£Y9] (Hen gi®) va chon menu
“Soak Timer (Hen gi® ngam)”.

< Mbi 1&n nhén sé chuyén theo thiy tw “Timer1 (Hen gio1)” — “Timer2
(Hen gi®2)” — “Soak Timer (Hen gio ngam)”.
<>Menu khéng thé ngam hen gi¢r sé& khéng duwoc hién thi.
Nhan nat [Hour - B] (Gi®’) hodc [Min « 43] (Phut)
de chinh th&i gian ngam.

& Co thé cai dat tw 10 ~ 60 phut theo don vi 10 phat. o )

< Moi lan nhan nut [Hour - E’_T] (Gio) sé tang 10 phut va moi lan nhan
nat [Min - baN (Phat) sé glam 10 phut.

<> Néu cai dat thoi gian ngam lau thi com nau chin s& mém.

e Nhan nat [Start « &IK] (Ndu com) 1 lan.

< Néu ban nham I1an trong viéc cai dat hen gid, vui ldng nhan [Cancel -
Y] (Hay bd) d& cai dat lai.

A Lwu y o Khong thé ngam hen gi& trong cac trvong hop sau.
Truong hop nau & menu “Quick (Nhanh)”, “Exp. Limited Cups (Nau nhanh lwong nho)" “Mixed (Com

tron)”, “Sweet (X6i)”,

“Quick Cook (N&u nhanh)”, “Slow Cook (Ham)”, “Soup (Stp)”, “Bread Fermentation

(U men lam banh ml)“ “Bread Bake (Nwéng banh mi)”, “Cake (Banh ngot)”, “Self Clean (Lam sach)”
- Khi ddng hd trén man hinh hién thi nhap nhay & “0:00”
- Khi khéng dat long néi vao

<<Am thanh phat ra>>

e Sau khi nhan [Timer -

i‘ﬁi’J] (Hen gi®’), néu khong thuc hién thao tac nao trong khoang 30 giay, néi sé

phatra t|eng bip bip dé théng bao.
o Néu nhan [Timer - #£]] (Hen gi®’) khi khong thé ngam hen gi®, ndi sé phat ra tiéng bip bip dé thong bao.

e Néu am thanh théng

28

bao lam ban khé chiu, ban cé thé diéu chinh am lwong. —P.58

S
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N&u hen gi®’ - Ngam hen gi¢' / Ché bién, lam banh mi, banh ngot

Cach ché bién |
(Quick Cook (Nau nhanh)/Slow Cook (Ham)/Soup (Sup))

< Quick Cook (Nau nhanh)...
< Slow Cook (Ham) .........

<& Soup (SUP) wveveeeeeeenee

.Chon khi ndu nhitng mén don glan trong thoi glan ngén. Sau khi séi, tiép tuc
lam néng & nhiét do cao. (Thoi gian c6 thé cai aat: 1 ~ 30 phut)

Chon khi ndu nhwng mon ham trong thoi gian dai. Sau khi séi, d6 nong sé
gidm bat, hoi nwée bi ham lai, mén an sé dwoc ham ky Mén ham khé bi nat,
khéng can lo Iang ham bi vén cuc. (Thcyl gian cé thé cai dat: 30 ~ 360 phut)
Chon khi ndu stp. (Thoi gian co thé cai dét: 5 ~ 180 phut)

Vi du vé nhirng

-Cac mon an dac sét nhw ca ri, mon ham, miet, v.v...
(Khi nau str dung nwéc sot hodc tinh bét khoai tay,

*Cac mon an cé cac nguyén liéu va gia vi dwoc dwng
trong tdi nhwa, v.v... va lam noéng truée khi dung

dau tién chi ché bién v&i nguyén liéu, sau do thém

+Cac mon an co cac loai rau 1a hodc ca chua co 16p

mon an khong
dwoc phép nau

roux hodc tinh b6t khoai tay, va dun thém)

v c6 thé lam bit tac 16 dleu chlnh ap suét

X

+Cac mon an sr dung “Bét né thwc pham”, v.v... tao
bot nhanh va nhiéu )

+Cac mon an dwgc mo ta trong sach nau an, v.v... dé
nau bang ndi com dién dwoc ban trén thj trvdng

+Cac mon an cé st dung glay nén, gidy nhém hoéc
mang boc c6 thé 1am bit téc 16 diéu chinh ap suét
*Cac moén mi, mén dau nhw dau ninh, v.v... hodc cac
loai cha Nerimono c6 thé né ra

+Cac mon an dung nhiéu dau dé ndu

o So ché nguyén liéu réi cho vao long noi.

< Vui long cho nguyén liéu vao dwa theo vach chia cho “Plain
(Gao trang)” & bén trong cla ldng nbi.

<Quick Cook (Nau nhanh)>

Loai 1,0L (5,5 cbc) Loai 1,8L (10 céc)

Lwong t6i da |Tir vach chia sb 5 tré xudng| Tl vach chia sé 8 tré xubng

Lwong téi thidu| T vach chiasé 1trélén | Tl vach chia sb 2 tré 1én

<Slow Cook (Ham) - Soup (Sup)>

Loai 1,0L (5,5 cbc) Loai 1,8L (10 cbc)

Lwong téi da |Tw vach chia s 5 tré xubéng| Tlr vach chia sé 8 tré xubng

Lwong t6i thidu| T vach chiasb 2 tré lén | Tl vach chia sb 3 tré 1én

Dit long noéi vao than noéi, déng nap va
cam phich cam vao 6 cam.

ALwuy

e Luu y réng néu cho nhiéu hon lwgng téi da, thi thirc &n co
thé khong chin dwgc hoac bi dun sb6i qua murc va trao ra
ngoai. Va lwu y rang néu cho it hon lwgng téi thiéu, thi cting
c6 thé bi dun séi qua mirc va trao ra ngoal

e Dao déu dé gia vi khong dong lai & day cda long ndi, sau do
ma&i ché bién.

e Néu s dung nuéc hdm hodc nwéc ding néng, cé thé com
nau khong dwoc ngon. Hay dé nwéc hdm va nwdc ding
ngudi réi méi bt dau ché bién.

e Khong sr dung vat cirng nhw va mdc canh, mudng va dung
cu danh trirng bang kim loai, v.v...

e Lwu y rdng néu ché bién bang cong thirc khac véi cong thire
duoc ghi trén hwédng dan menu, thi cé thé bi dun sdi qua
murc va trao ra ngoai, chay dinh noi.

e Sira va sira dau nanh, v.v... d3c biét dé bi sdi trao ra ngoai,
vi vay hay thém sira vao sau khi dun xong, va vira quan sat
vira lam néng béng cach dun thém ctr méi 5 phtit.
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Cachchéeb

O
=

Sweet Soup
Mixed g ©
. o
Sushi ' l- Bake o8
Quick Cook |« - Cake
Slow Cook ' _' Min__JSelf Clean

D 3 Menu ¥
<

e

Sweet Soup
Mixed Fermen- g
Sushi - Bake |%

Quick Cook ' = ' Cake
Slow Cool ' _’ Min__JSelf Clean

K

Sweet
Mixed S
Sushi
Quick Cook |«
Slow Cook Self Clean

Keep Warm

m

Pén sang

Thoi gian thwe hién gilr 4m sé dwoc
hién thi te 0 ~ 6 gi®» (0 ~ 6h).

o Nhan niit [Menu « 38 <« | »] (Lwa chon), r6i chon
menu “Quick Cook (Nau nhanh)” hoac “Soup (Sup)”.

<> Cai dat méc dinh cla “Quick Cook (N&u nhanh)” 1a 15 phut.
< Cai dat mac dinh cta “Soup (Sup)” la 60 phut.
Nhan nat [Hour « B] (Gi®) hodc nat [Min «
43] (Phat) dé chinh th&i gian ché bién.

< C6 thé cai dat cho “Quick Cook (NAu nhanh)” tir 1 ~ 30 phat
theo don vi 1 phut. o )

< Déi voi “Quick Cook (Nau nhanh)”, méi lan nhan nut [Hour ] (Gio)
sé tang 1 phat va moi Ian nhé&n nat [Min + 43] (Phut) s& glam 1 phat.

< C6 thé cai dit cho “Soup gSup ) tr 5 ~ 180 phut theo don vi 5 phut.

O béi voi “Soup (Sup)’, moi lan nhan nat [Hour E‘J‘] (Gio) sé tang
5 phut va mdi lan nhan nut [Min - %3] (Phut) sé& giam 5 phut.

<>Nhén gitr dé diéu chinh thoi gian nhanh hon.

o Nhan nat [Start « K] (Nau com).

<> Qua trinh ché bién sé bat dau.

ALwuy
e Khéng mé nap gitra chirng.

0 Khi ndu xong

< Nbi sé phat tiéng bip dai 8 1an, tw dong chuyén sang ché do Gid
&m, dén Gilr &m sé sang Ién, “Oh” s& dwoc hién thi trén man hinh
hién thi.
& Phucmg phéap gia nhiét bd sung (néu nu chwa chin, hodc néu
néu s dung nuwoc sbt hodc tinh bot khoai tay)
(1) X&c nhéan réng dén Gitr &m dang sang.
*Khi st dung nuéc sbt hodc tinh bot khoai tay, v.v..., hay cho nwdc
sbt hoac tinh bdt khoai tay, v.v... vao 1dng ndi va khudy déu toan bo.
(2) Nhén [Hour - ] (Gio) dé chinh thei gian ché bién thém. (Téi da 30 phut)
(3) Nhan [Start - 1] (N&u com). (C6 thé ché bién thém téi da 3 Ian)
< Khi ban mubn 1am néng lai thirc an dang & ché do gitr Am (khi
muén cho thirc an vé nhiét do dé &n), hay nhan [Start- Z1k] (Nau
com) khi dén Gitr &m sang d& ham néng.
< Khi ndu xong, néi sé tiép tuc gitr &m & trang thai nhw vay, va thoi
gian sé dwoc hién thj theo don vi 1 gi®, va téi da la dén 6 gio. “6”
s& nhap nhay khi qua 6 gio. Hay thudng thirc ngay.
< Sau khi n4u, vui long nhén [Cancel - BUH] (Hay bd) va loai b
mui. (Cach lam sach—P.48)

/A Lwu y °eluuy réng tly theo mén &n ma hwong vi co thé glam di néu duy tri viéc gitr &m.
e Khi st dung nwéc sbt hodc tinh bot khoai tay, v.v... dé tao sw dac sét, phai ché bién bang
cach 1am néng bd sung vi cac 16 didu chinh ap suét, van an toan, va |6 gidm ap cé thé bij tat
nghén va ap suat bén trong cé thé ting cao. Hoi nwéc hodc thire &n bén trong cé thé ban ra

va gay béng, thwong tich.
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Ché bién, 1am banh mi, banh ngot

Trwong hop Slow Cook (Ham)

Sweet Soup
Mixed Fermen-fus)
Sushi = = Bake
ushi
Quick Cook ':J : ' Cake =
Slow Cook '_' _' Min__JSelf Clean
Menu ¥
< |
Sweet Soup
Mixed B ©
Sushi Bake f:3
Quick Cook Cake
Slow Cook Min_ JSelf Clean

Thei gian con lai dwoc hién thi.

Sweet
Mixed
Sushi

Quick Cook =-. h

Slow Cook |« —'

Keep Warm
RiE

bén sang

Thoi gian thye hién gilr 4m sé dwoc
hién thij ttr 0 ~ 6 gi®> (0 ~ 6h).

Nhan nat [Menu * 3£8 « | »] (Lwa chon),
réi chon menu “Slow Cook (Ham)”.

< Cai dat méac dinh la 180 phut.

Nhan nat [Hour « B] (Gi®’) hodc nat [Min «
%3] (Phat) dé chinh thi gian ché bién.

< Co6 thé cai dat tlr 30 ~ 360 phut theo don vi 10 pht.

< Méi 1an nhén nat [Hour - B] (Gid) s& tdng 10 phat va méi
l&n nhan nat [Min + %3] (Phat) sé gidam 10 phdt.

<>Nhén gitr dé diéu chinh thdi gian nhanh hon.

e Nhan nat [Start + K] (Nau com).

< Qua trinh ché bién sé bat dau.

ALwuy
e Khéng mé nap gitra chirng.

e Khi ndu xong

<& Noi sé& phat tiéng bip dai 8 1an, tw déng chuyén sang ché do Git
4m, dén Gilr 4m sé sang I&n, “Oh” sé& dwoc hién thij trén man hinh
hién thi.
<& Phuwong phap gia nhiét bd sung (néu ndu chwa chin, hodc néu
nau st dung nwdc sbt hodc tinh bét khoai tay)
(1) Xac nhan rang dén Gitr &m dang sang.
*Khi st dung nwéc st hodc tinh bot khoai tay, v.v..., hdy cho nwéc
sbt hoac tinh bt khoai tay, v.v... vao long ndi va khuéy déu toan bo.
(2) Nhén [Hour - I] (Gio) dé chinh thoi gian ché bién thém. (Téi da 60 pht)
(3) Nhén [Start - &fR] (NAu com). (C6 thé ché bién thém téi da 3 Ian)
<& Khéng thé lam néng lai (ham) khi dang & ché do gitr &m dbi voi
Slow Cook (Ham).
<& Khi ndu xong, ndi sé tiép tuc gitr &m & trang thai nhw vay, va thoi
gian sé& dwoc hién thj theo don vi 1 gi®, va téi da 1a dén 6 gid. “6”
s& nhap nhay khi qua 6 gi&. Hay thuwdng thirc ngay.
< Sau khi néu, vui ldng nhén [Cancel - BUHE] (Hay bd) va loai bé
mui. (Cach lam sach—P.48)

e Khi nu chwa chin, khéng dwoc nhan nit [Cancel - BUE] (Hay bd) trwédc khi ndu bd sung. Bén Gitk &m sé
tat va viéc nau sé khong thé tiép tuc. Néu 16 nhan, hay niu theo trinh tw sau day.
(1) L&y I6ng ndi ra va dat trén miéng vai wot. (2) M& ndp than ndi va d& khoang 10 phat dé 1am ngudi than
ndi va long ndi. (3) Pat Iong ndi vao lai than ndi. (4) Nau theo huéng dan tir bwéc @ & P.29.

S

31




3

——

Cach lam banh mi

(Bread Fermentation (U men Iam banh mi)/Bread Bake (Nwdng bénh mi))

ALwuy

e Khong lam banh mi theo cong thirc khac véi cong thirc dwoc md ta trong hwdng dan menu. Khéng lam

véi lwong vrot qua lwong md ta. Banh co thé khong ngon.
e Di v&i men lam banh, st dung men kho.

Menu

Banh mi goi

Bread Fermentation (U men Iam banh mi)/
Bread Bake (Nwéng banh mi)

I Nguyén Iiéu 4444444444444444444444444444444444444444444444444444444444444444444444444444444444444444444

113kcal (Loai 1,0L, 1/8  banh mi)

Loai 1,0L (5,5 céc): Phan danh cho 2 ~ 3 ngudi an

Loai 1,8L (10 cc): Phan danh cho 3 ~ 4 ngudi &n

* Bt mi clrng 200g

300g

o Men kho 3g (Khoéng dudi 1 mudng ca phé) 4,5g (1 1/2 mubng ca phé)
» Puong 6g (2 mubng ca phé) 9g (1 mudng canh)

o Mubi 2g (1/3 mubng ca phé) 3g (1/2 mubng ca phé)

* Bo 159 25¢g

o Siva tach béo 8g (1 mudng canh va 1 mudng ca phé) 12g (2 mubng canh)

o Nwéc &m (khoang 30°) 130mL 200mL

Cho tat ca cac nguyén liéu vao to va
dung tay tron lai thanh mét khéi bét.

(1) Ray sén bot mi clrng va dé cho bo vé lai nhiét d6 phong
dé 1am mém sén.

(2) Cho b6t mi cteng vao t6, thém lan lwot siva tach béo,
dwong, men khd, rdi thém mudi sao cho khong tiép xtc
trwc tiép véi men kho.

(3) Cho thém bo' va db nwéc &m 1&n trén men kho.

(4) Tron déu toan bd badng mudng g, rdi dung tay tron lai
thanh mot khéi bot.

Khi trén dén mét mirc dd nhét dinh, 1ay
khéi bot dit Ién mét phang va nhao bot
trong khoang 20 phut.

<> Hay kéo rdi gap va nhao ky bot. Khi bt tré nén min va cé thé
dan méng ma khong bj v& thi viéc nhao bot da hoan thanh.

Cudn tron phan bot da nhao & buwéc @
va dat vao giira long noi.

e
b
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Sweet
Mixed
Sushi
Quick Cook

Nhap nhay

(Phét 8 14n)

\ 1 Keep Warm
Pén tit

Nhap nhay

——

Ché bién, 1am banh mi, banh ngot

° Dit long noéi vao than nodi, déng nap va
cam phich cam vao 6 cam.

e Cho lén men trong 40 phut. (Lén men lan 1)

(1) Nhé&n nat [Menu - 328 « | P] (Lwa chon), r6i chon menu
“Bread Fermentation (U men lam banh miy’.

O Co thé cai datter 5 ~ 60 phut theo don vi 5 phut.

<>Méi lan nhan nat [Hour - A] (Gid) sé tang 5 phat va méi 1an
nhan nat [Min - %3] (Phat) sé giam 5 phut.

(2) Nhén nut [Start + ZfR] (Nau com).

0 Khi qua trinh Ién men 1an 1 hoan tat

<Deén Gitr &m va “0” trén man hinh hién thi s& nhap nhay.

(1) M& nap va kiém tra sw Ién men cdia bot.
< Sau khi Ién men lan 1, bot s& né ra gap 2 ~ 2,5 1an so véi

ban dau.

<> Cho bét mi clrng 1&én ngén tay rdi 4n vao gitra miéng bot,

néu vét I8m van gitr nguyén thi qua trinh 1én men 1an 1
hoan tét.

*Néu vét 16m dan hdi tré lai, tirc 13 1én men chwa dd, vi vay hay
nhan nat [Hour « ] (Gi®) trong khi dén Gilr &m nhép nhay dé diéu
chinh th&i gian 1én men bé sung, rdi nhan nat [Start - &4R] (NAu
com). (Co thé thém toi da 15 phut, toi da 3 lan.)

(2) Nhé&n nut [Cancel - BHE] (Hay bo).

S
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Cach lam banh mi

Quick Cook
Slow Cook

Mi
Nhap nhay
(Phat 8 14n)

Quick Cook
Slow Cook

Sweet
Mixed

Sushi ﬂ

Quick Cook | Readyin Cake
Slow Cook U Min__)Self Clean

34
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o An nhe khap khéi bét dé thoat khi ra ngoai.

Cudn tron bét & bwéc @ lai, tao hinh roi
dat vao gitra long noi va déng nap.

<<Diém lwu y>>

Khi qué trinh Ién men l1&n 2 két thic, sé kiém tra xem bot cd
né ra & mrc gap 1,5 ~ 2 1an hay khéng, do d6 hay ghi nhé
trwéc kich thuwéc cha khdi bot nay.

0 Cho lén men trong 40 phut. (Lén men lan 2)

(1) Xac nhan réng “Bread Fermentation (U men 1am banh mi)”
dwoc chon, va 40 phut dwoc hién thi.
(2) Nhan nut [Start - &fR] (Nau com).

@ Khi qua trinh I&én men lan 2 hoan tat

<Deén Gitr &m va “0” trén man hinh hién thi sé nhap nhay.

(1) M& nap va kiém tra xem bot cé né ra & mirc gap 1,5 ~ 2
lan sau khi cho thoat khi & buéc @ khong.
(2) Béng nap va nhan nat [Cancel - BUHE] (Hay bd).

m Nwéng trong 40 phut.

(1) Nhé&n nut [Menu - 3228 « | »] (Lwa chon), réi chon menu
“Bread Bake (Nwdng banh mi)”.

< Cé thé cai dat tr 5 ~ 60 phut theo don vi 5 phut.

<>Méi lan nhén nat [Hour - B] (Gior) sé tang 5 phat va méi 1an
nhén nat [Min - 4] (Phut) sé gidm 5 phut.

(2) Nh&n nut [Start - &4K] (N4u com).
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Keep Warm

Nhap nhay g

(Phat 8 an)

0

Nhap nhay

Sweet
Mixed
Sushi
Quick Cook | Readyin
Slow Cook

0 Keep Warm
&R
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Ché bién, 1am banh mi, banh ngot

@ Khi nwéng xong

< Bén Gitr &m va “0” trén man hinh hién thj s& nhap nhay.

(1) M& nap va xién tam tre vao gia banh mi. (Néu bét khong
dinh lén t&m tre, tic 14 banh dwoc nwéng chin dén bén
trong.)

*Néu bot dinh 1én tam tre, hay nhéan [Hour - Y] (Gio) trong khi den

Gilr am nhap nhay dé dieu chinh thoi gian nwéng bd sung, roi nhan
[Start - &%R] (N&u com). (C6 thé thém téi da 15 pht, t6i da 3 1an.)

(2) LAy ldng ndi ra, Up nguoc xudng dé 14y banh mi ra.

ALwuy

e Khong dwoc nhan [Cancel - BXH] (Huay bd) trwde khi
nwéng bb sung hodc tao mau nau cho bé méat banh. Dén
Gilr 4m s& hét nhap nhay va viéc nwéng sé khong thé tiép
tuc. Néu I& nhén, hay nwong theo trinh tw sau day.

(1) Lay long ndi ra va dat trén miéng vai wot.

(2) M& nap than ndi va dé khoang 10 phuat dé lam ngudi
than ndi va Idng noi.

(3) B4t Iong ndi vao lai than ndi.

(4) Chon “Bread Bake (Nwéng banh mi)’, d&t thoi gian bd
sung roi nhan [Start - &R] (Nau com).

e Khi lay long noi ra, phai str dung gang tay, v.v... va chuy
khong cham tay trwc tiép vao noi. Cé nguy co gay bong.

e L4y banh mi ra ngay khi nuéng xong. Néu cir dé nhuw vy,
nwéc dong & nap trong sé chay xudng gay bét dinh.

@ Néu muén tao mau nau cho bé mat banh, hay
Iat mat banh mi lai va nwéng thém 10 phut.

(1) D& mét sau ctia banh mi (mét chwa nwéng) & bén dwéi, va
cho vao ldng ndi.

ALwuy
e Phai st dung gang tay, v.v..., va cha y dé khong bj bang.

(2) Bat long ndi vao lai than noi.
(3) Nhén nut [Hour - B] (Gi¢) trong khi dén Gitr &m nhép nhay
va dat thanh 10 phat, rdi nhan nat [Start - ZfR] (Nau com).

Khi lam banh mi xong

(1) Nhén nat [Cancel - BUHE] (Hay bd)

Cancel
0P

(2) Loai bd mui theo hwéng dan & P.48

Pén sang I Nhap nhay

] z Keep W
Peén tat gty

S
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Cach lam banh ngot

So ché nguyén liéu, d6 bot vao noi
trong, loai bo khong khi khoi bét.

ALwuy
e Lwu y rang néu lam banh khac véi banh ngot dwoc mé ta
trong huwéng dan menu, thi cé thé bj dun séi qua murc va
trao ra ngoai, hoac banh khéng ngon.
o Khi loai bé khong khi khéi bot, hay thwe hién trén miéng

vai mém. Néu khdng sé& c6 nguy co' lam bién dang hodc
héng I6ng noi.

e Dit long noéi vao than nodi, déng nap va
cam phich cam vao 6 cam.

S S r4 , )
Mied TR e Nhan nat [Menu - 38 « | »] (Lwa chon),
Sushi — Bake k3 A re
ik l.l; [} oo roi chon menu “Cake (Banh ngot)”.
Slow Cook ' _' Mir/ Self Clean
< Cai dat mac dinh la 40 phut.
Sweet Soup x . . o , .
Mixed npurie . i Nhan nat [Hour ¢ B1] (Gi®) hoac nat [Min ¢
Sushi Bake |3 ” 2z > e e N e
Quie ok g} Cake %3] (Phat) dé chinh th&i gian 1am néng.
Slow Cook _l _' Min _JJ Self Clean

<> C6 thé cai dat tv 5 ~ 80 phut theo don vi 5 phut.

< Méi 1an nhan nat [Hour - B] (Gid) s& tdng 5 phat va méi lan
nhén nat [Min - %3] (Phut) sé gidm 5 phuit.

<>Nhén gitr dé diéu chinh thoi gian nhanh hon.

36
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Sweet
Mixed
Sushi
Quick Cook
Slow Cook

——

Ché bién, 1am banh mi, banh ngot

e Nhan nat [Start « ZIK] (Nau com).

< Qua trinh 1am ndéng sé bat dau.

ALwuy

e Khéng mé nap gitra chirng.

G Khi nwéng xong, mé nap va thir xién
tam tre vao gitra banh ngot.

<& Khi nwéng xong, ndi sé phat tiéng bip dai 8 1an, dén Gitr &m
va “0” s& nhép nhay.

<> Néu bot khéng dinh 1én tam tre, tic [a banh dwoc nwdng
chin dén bén trong.

< Néu bot dinh 1én tam tre, hay nhan nat [Hour - B] (Gid)
trong khi dén Giir &m nhap nhay dé diéu chinh thdi gian lam
néng bd sung, rdi nhan nat [Start - &E1R] (Nau com). (Cé
thé thém téi da 15 phat, téi da 3 lan.)

ALwuy

e Khong dwoc nhan nut [Cancel - BUH] (Hay bd) trwéde khi
lam néng bd sung. Bén Gi &m sé& hét nhap nhay va viéc
nwéng sé khong thé tiép tuc. Néu I& nhan, hay lam néng
theo trinh tw sau day.

(1) L4y Iong ndi ra va dat trén miéng vai uwot.

(2) M& ndp than ndi va dé khoang 10 phut d& 1am ngudi than

ndi va long noi.

(3) D4t Iong ndi vao lai than ndi.

(4) Lam noéng theo hwéng dan tir buec © & P.36.

o Dung gang tay, v.v... lay long néi ra, va
lay banh ngot ra dé ngudi.

<>Sau khi lam banh ngot, vui Iong nhén nat [Cancel - BGHE] (Hay
bo) va loai bé mui. (Cach lam sach—P.48)

ALwuy
e Khi lay long néi ra, phai st dung gang tay, v.v... va chi y
khéng cham tay truc tiép vao néi. Cé nguy co gay béng.
e L4y banh ngot ra ngay khi nwéng xong. Néu khong lay ra
ngay, nwéc dong & nap trong sé& chay xuéng gay bét dinh.

S
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Hwéng dan menu

e Cbc dong dwoc sir dung trong hwéng dan menu nay Ia loai 0,18L (céc dong di kém).

e Mubng canh 1a 15mL. e Mudng ca phé la 5mL.

o Néu cho qua nhiéu gia vi nhu nwéc twong va rwou Mirin, v.v..., cé thé ndu sé khong dwoc ngon.

*Khi n4u gao khéng can vo thi khéng can vo gao. *Gia tri calo dwoc ghi cho tirng thwc don 1a gia tri tham khao.

Menu Com Gomoku (Com tron kiéu Nhat)

Mixed (Com tron)

I Nguyén Iiéu (Phan danh cho 6 nguyoi én) 44444444444444444444444444444444444444444444444444444444 .

* Gao...3 cbc o Tao be...1 miéng vudng 3cm

o Hén hop gia vi
[Nwéc twong...2 mudng canh, rwou sake...1 mudng canh, rwou Mirin...1/2 mudng canh,
mudi...1/2 mudng ca phé]

PN -
o Thit dui ga...60g o Dau phy chién Abura Age...1/2 miéng o Carét...40g 322kcal/1 phan an
 Nguu bang...35g * Khoai nua (konjac)...1/8 miéng o Nam hwong khé...2 miéng
e Dau tuyét...8 miéng ¢ Ruou sake, nwée twong, mudi, giam...Lweng thich hop

| (07 o 1 8 AT 1 L PP PP PP

(1) Cét dui ga thanh nhitng miéng vuéng c& 1cm, sau d6 ném maot (6) Ngam n&dm huong khé trong nwéc cho mém, bd cudng va cét
chut rwou sake va nwéc twong. thanh Iat méng.

(2) D& dau phu chién Abura Age rao bot dau, sau do cat doi theo (7) Cét bd xo dau tuyét va ludc trong nwéc mubi, sau d6 cho dau vao
chiéu doc rdi cat thanh cac dai mong. nwéc lanh dé dau gitr dwoc mau sac rdi cat thanh soi méng.

(3) Got v4 ca rét va cat thanh nhitng miéng day dai 3cm. (8) Vo gao trong long ndi, thém hén hop gia vi va db nudc dén vach

(4) Dung phan séng dao dé cao vé nguu bang, sau do, cét thanh cac 3 cia mire “Premium (Hao hang)”, tron déu, sau d6 cho tao be va
dai mong dai va ngam trong nwoc gidm. cac nguyén liéu khac vao, ngoai trir dau tuyét, va nau bang menu

(5) Ludc khoai nwa trong nudc tir 4 ~ 5 phit, sau do rira sach bang “Mixed (Com tron)”. , o
nuwdc va cat theo cach twong tw nhw cit ca rét. (9) Khi (8) dé chin, lay tao be ra, thém dau tuyét vao, tron deu tat ca
cac nguyén liéu roi bay moén an ra dia.

A Lwu y ¢ Diéu chinh lwgng nwéc tiy theo loai nguyén liéu.
e Lwong nguyén liéu cho vao ltic dau khdng vwot qué khodng 45% khdi lwong gao. Néu cho qua nhiéu nguyén
liéu thi com c6 thé khong ngon. (Lwgng nguyén liéu dbi véi mbi cdc gao nén khodng tir 70g tré xudng)

>

Menu X6i kiéu Trung Quéc

Sweet (X6i)

| Nguyén liéu (Phan danh cho 6 NG @N) e ,

» Gao nép...3 cbc o Thit ba chi...110g o N&m huong khé...2 miéng
e Toém khd...10g e Mang...20g o Carét...10g

o Hat théng...1 mubng ca phé * Hat dé rang ngot (bdc vo)...6 hat

* Glrng (thai sgi nho)...10g e Nwéce dung tir xwong ga...300mL

426kcal/1 phan &n

* Gia vi cho thit heo

[Rwou sake...2 mudng ca phé, nuwdc twong...2 mudng ca phé, nwéc cdt girng...1 mudng ca phé]
o H&n hop gia vi [Rwou sake...3 mudng canh, nuéc twong...3 mudng canh, duwong...1 mudng ca phé]
e Hanh Ia (thai nhd)...3 cong o M& hoac dau salad...2 mudng canh

| (07 o 1 8 AT 1 L PP PP PP

(1) Ngam ndm hwong khd va tém kho vao nwéc rdi vot ra, ludc mang. (4) Vo gao nép trong 1dng ndi. Cho nwédc da dung dé ngam nam
(Gitr lai nwé'c da ngam ndm hwong kho va tém kha.) huong kho, tdm kho & budc (1) va hén hop gia vi vao ndi, sau dé
(2) Cat thit heo thanh nhirng miéng vudng c& 1cm, sau dé ném gia cho nwée dung tr xwong ga vao dén vach 3 ctia mirc “Sweet (X6i)’
vi. Cét ca rét, ndm hwong va mang thanh nhixng miéng vuéng c& roi tron deu tat ca nguyén liéu.
1cm. (5) Cho cac nguyén ligu & budc (3), tdm kho, hat théng va girng 1én
(3) Bun néng mé& trong chao, x3o cac nguyén liéu & budc (2) roi dé Erxen )céc nguyén liéu & bwéc (4), sau d6 nau bang menu “Sweet
ngudi. 6i)”.

(6) Khi x6i chin, cho hat dé rang ngot vao, x&i nhe, sau dé bay mon
an ra dia va rac hanh 1a 1én.




Menu

Temaki Sushi

Sushi (Gao lam sushi)

| Nguyén liéu (Phan danh cho 5 nguei &n) oo

» Com lam sushi [Gao...3 cbc, tao be...1 miéng vuéng 3cm]

o HAn hop gidm [Gidm...4 1/2 mubng canh, dwong...1 1/2 mubng canh, muéi...1 1/2 mudng ca phé]

» Rong bién nwéng...Lwong thich hop
* Nguyén liéu (theo sé thich)

[C4 ngtr, c& cam hamachi, c& hdi, muc, tém, trirng ca hdi, ca chinh bién, dua leo, rau mam cai,

Hwéng d&n menu

341kcal/1 phan &n*

méng tay xanh, ca rdt, treng chién, ct cai mudi, tia to, v.v...: Lugng thich hop]

o Nuwéce twong...Lwgng thich hgp e Wasabi...Lwong thich hop

FCACKH AL - eeee oo

(1) Vo gao trong long ndi, d6 nuéc dén vach 3 ciia mirc “Sushi (Gao
lam sushi)”, cho tdo be 1én va nau bang menu “Sushi (Gao lam
sushi)”.

(2) Trén gidm, dwong va mudi trong t6 dé tao thanh hén hop giam.

3) Lé’y com vira ndu chin cho ra (] g6 hangiri, sau dé ruwdi hén hop

giam & budc (2) [en, tron nhe bang va x&i com va dung quat, v.v...

thdi cho com ngudi.

/ALwuy * Khongtron gidm v&i gao bang long ndi.

<<piém luu y>> ¢ Lau téo be bang khan dm da vat rao nudc.
* Lam wét nhe t6 g6 hangiri bang nwéc giam.

*Chi tinh lwgng calo clia phan com lam sushi

(4) Cét tirng nguyén liéu cudn sushi thanh nhirng thanh dai.
(5) Cho com & buoc (3) 1én rong bién nwong, dat cac nguyén ligu
ban thich Ién trén rdi cudn lai.

Menu

Multigrain
(Gao tron cac loai hat khac)

| Nguyén liéu (Phan danh cho 6 ngui &n) -

» Gao...3 cbc

o C4c loai hat khac...4 1/2 muéng canh (40g)

o Ca kho (ca nhdng, ca dau vuéng, v.v...)...1 con
e Hanh Ia (thai nhd)...2 cong

o Mam rong bién Hijiki d& nau chin

Com tron cac loai hat khac
véi ca kho va rong bién Hijiki

362kcal/1 phan an

[Mam rong bién Hijiki (khé)...12g, dau phu chién Abura Age...1/2 miéng, ca rét...30g, dau meé...1 mudng canh]

e Nwée dung

[Pwong...1 mudng canh, rwou Mirin...1 mudng canh, ruou sake...1 muéng canh, nuéc twong...2 mubng canh, nwéc dung dashi...200mL]

FCACKH AU - ee e

(1) Vo gao trong long ndi, dd nwéc dén vach 3 ctia mire “Plain (Gao
trang)”, sau d6 cho cac loai hat khac 1&n trén. Cho 3 mudng canh
nwéc vao phan gao da thém cac loai hat khac réi ndu bang menu
“Multigrain (Gao trén cac loai hat khac)”.

(2) Ran ca khd, bd xwong va xé nhd phan thit ca.

(3) Ngam mam rong bién Hijiki trong nwéc rdi riva sach, dé rao. Dé
dau phu chién Abura Age rdo b6t dau va cat thanh cac dai méng,
cat ca rét thanh cac dai méng.

(4) Cho dau me vao ndi nho, xao cac nguyén liéu & buoc (3), sau d6
cho nwéc dung vao va nau chin.

(5) D& rdo cac nguyén liéu & budc (4), cho hén hop nay va thit ca &
bwéc (2) vao com da nau chin, sau d6 x&i nhe.

(6) Bay mon an ra dia va rac hanh 1a Ién trén.
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Hwéng dan menu

Menu

Porridge (Chao)

| Nguyén liéu (Phan danh cho 4 ngui an) oo

 Muéi...1/3 mudng ca phé
* Cbi 50 diép...4 cai
* Nam meéo...5g

* Gao...1 cbc

e Myec...60g

e Hanh la Nhat Ban...1/2 cong

o D&u salad...Lwong thich hop

® T6m...8 con

o Carét...20g

o Nwae sup kiéu Trung Quéc.. -400mL

o Cai thia...1 cay
e Girng...10g

Chao hai san véi nwéc sot ankake

o Tinh bét khoai tay hoa véi nwéce...3 mudng canh

e Dau mé...2 mubng ca phé

261kcal/1 phan &n

* Gia vi cho hai san [Ruwou sake, mu0| tiéu...mai loai mét it, triing danh tan va tinh bét khoai tay.. m0| loai 1/2 muong ca phé]
o Gia vi nuéc sét [Ruwou sake...2 mudng canh, dwdng...1 mudng ca phé, tiéu...mot it, dau hao...1 mudng ca phé, mudi...2/3 mudng ca phé]

I Cach néu .............................................................................

(1) Vo gao trong long néi, thém mudi, dé nuéc dén vach 1 cia mirc
“Porridge * Firm (Ch&o * Bac)”, sau do trén déu, dat thoi gian ndu
1a 60 phut va ndu bang menu “Pomdge (Chao)”.

(2) Khira muc réi cat thanh nhung miéng vira &n. L6t vé va bd chi
den trén lung tom, cét niva cdi so diép theo chiéu ngang.

(3) Ném gia vi vao muc & budc (2), @& khoang 10 phut, phti mét I1ép
trirng da danh tan va tinh bét khoai tay 1én myec.

(4) Cai thia cét khuc vira an, hanh la Nhat Ban thai nho, ca rdt va
glrng cét lat moéng.

(5) Ngam ndm méo bang nwéc 4m, cat bd phan chan cirng clia nAm.

ALwuy

(6) Cho dau salad vao chao va dun néng, xao cac nguyén liéu &
buéc (3), (4) va (5), sau d6 thém gia vi nuwdc sbt va nwéc stp
kiéu Trung Quéc vao.

(7) Khi hén hop chin, cho nudc da hoa tan tinh bot khoai tay vao aé
mon &n sét lai rdi cho thém dau me.

(8) Muc chao da ndu chin & budc (1) ra td, rudi nwdc sét & budc (7)
én.

* Hai san c6 thé bi cirng néu nau qua ky. Vi vay hay nau nhanh nwéc sbt ankake.

Menu

Brown (Gao Itrt)

miso va bo’

| Nguyén liéu (Phan danh cho 6 ngw®i &n) oo
o Ca hdi mudi ngot... 3 lat

» Gao lut...3 coc

o T6i (bam nha)...1 nhanh

e Grng (bdm nho)...1 nhanh
* Bo...25g

o H6n hop gia vi

e Mang tay...3 cay

o Nam khiéu vii...100g
e Hanh tay...1/2 cu

o Carét...50g

Com gao Iirt nau véi ca hoi,

422kcal/1 phan &n

o D3u salad...Lwong thich hop

[Ruwou sake...1 1/2 mudng canh, dwdng...1/2 mudng canh, regu Mirin...1 1/2 mudng canh, nwéc twong...1/2 mudng canh, miso...30g]

e Hanh Ia (thai nhd)...3 cong

[ CACh NAU - evvveveeeee

(1) Vo gao 14t trong long ndi, dé nwéc dén vach 3 ctia mirc “Brown
(Gao I¢t)”, va nau bang menu “Brown (Gao It)”.

(2) Cho dau salad vao chéo va dun nong, chién ca hdi roi xé nho
phan thit ca.

(3) Xé ném khiéu vii va cat thanh miéng rong 2cm, bam nhé hanh tay
va ca rot.

(4) Got bé phan cirng clia mang tay, bd 14 hinh tam giac rdi cat mang
tay thanh nhirng khuc 1cm.

(5) Bun chay bo trong chao, cho téi va girng vao phi thom. Thém céac
nguyén liéu & bwéc (3) vao va xao dén khi mém thi cho méng tay
& buodc (4) vao.

(6) Thém hdn hop gia vi vao (5), xao cho dén khi rat hét nwéc rdi
thém hanh la va (2) vao.

(7) Trén com da néu chin véi (6), sau d6 bay mon &n ra dia.

<<Diém lwu §>> © Ban co thé réc thém bot 6t 7 vi shichimi theo s thich.
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Menu

Soup (Sup)

| Nguyén lidu (Loai 1,0L: phan danh cho 4 ngwoi dn/Loai 1,8L: phan danh cho 6 ngwoi an) -

Hwéng d&n menu

Loai 1,0L (5,5 céc) Loai 1,8L (10 cbc)
e Canh ga 8 cai 12 cai
o Ca rét (nho) 1ch 11/2 ca
» Can tay 1 nhanh 1 1/2 nhéanh
¢ Hanh tay (vira) 1cl 11/2cd
» Khoai tay (nhd) 2cl 3cu
* Nuwéc 650 mL 1000 mL
 Hat ném nuwéc ding kiéu Tay (hat nhd) 1 1/2 mudng canh 2 1/3 mudng canh
o Mudi, tiéu Mbi loai mot it Mbi loai mét it

| CACK NMAU e

(1) Cét bd phan dau canh cta canh ga.

(2) Cét ca rét thanh 4 phan béng nhau, can tay bé xo va cat khic c&
5cm, cat hanh tay thanh 8 phan bang nhau, cat khoai tay thanh 4
phan bang nhau.

(3) Cho tat ca nguyén liéu & budc (1) va (2) vao ldng ndi, thém nudc,
hat ném nuwéc dung kiéu Tay, mudi, hat tiéu vao roi tron déu, chon
menu “Soup (Stp)”, d4t thoi gian nau la 60 phat va nhéan nat
[Start - &1R] (N&u com).

(4) Khi ndu xong, bay mén &n ra bat.

Menu

Quick Cook (Nau nhanh)

ca chua

| Nguyén lidu (Loai 1,0L: phan danh cho 4 nguoi dn/Loai 1,8L: phan danh cho 6 ngwoi an) -

Thit ga va nam shimeji sot

Loai 1,0L (5,5 cbc)

Loai 1,8L (10 céc)

o Thit dti ga (c&t miéng vuong) 250 g

380 g

189kcal/1 phan &n

o Mudi, tiéu Mai loai mot it M®i loai mét it
o Nam shimeji (cat nhd) 1 i (khodng 130g) 1 1/2tui (khoéng 200g)
* Hanh tay 1/2 cl (khodng 100g) 3/4 cl (khodng 150g)

« Oliu den (thai Iat) 259

40 g

o Nwéc sét ca chua 1 lon (khoéng 300g)

1 1/2 lon (khoang 450g)

o Hat ném nuéc dung tir ga kiéu Tay (hat nho) 1 mudng ca phé

1 1/2 mudng ca phé

* Nuéc 100 mL

150 mL

o Ngo tay (cat nhd) Lwong thich hop

Lwong thich hop

* Ph6 mai bao Lwong thich hop

Lwong thich hop

| cach PYAL e e

(1) Ném muéi va tiéu vao dui ga.

(2) Thai lat hanh tay thanh cac miéng day doc theo cac soi.

(3) Cho hat ném nuéc dung tir ga kiéu Tay va nudc vao long noi roi
tron déu, sau do lan lwot cho dui ga & budc (1), hanh tay & bude
(2), nam shimeiji, oliu den, nwéc sot ca chua vao noi.

(4) Chon “Quick Cook (Nau nhanh)”, d&t thoi gian ndu la 15 phat
(loai 1,8L 1a 18 phut) sau d6 nhan nut [Start - Z1&] (Nau com).

(5) Khi ndu xong, d&o déu, ném muéi va tiéu cho vira miéng, cho
mon &n ra té, rac thém ngd tay va phd mai bao theo sé thich.
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Hwéng dan menu

Menu

Slow Cook (Ham)

Swon heo nau cam

| Nguyén liéu (Loai 1,0L: phan danh cho 4 ngwoi n/Loai 1,8L: phan danh cho 6 ngwoi an) -

Loai 1,0L (5,5 cbc) | Loai 1,8L (10 cbe) Loai 1,0L (5,5 cbc) | Loai 1,8L (10 cbe)
e Swon heo 600 g 900 g o Mudi M6t chut Mot chut
o Tiéu M6t chat M6t chit * Bt mi Lwong thich hop | Lwong thich hop
o D4u salad 1 muédng canh | 11/2 mubng canh | e Ti 1 nhanh 1 1/2 nhanh

* Rau gia i (I nguyét
* Glrng 1 nhanh 1 1/2 nhanh qué, dinh hvong, hing M6t chat Mot chat
tay, huong thao, v.v...)

o Phan dau hanh trédng 1/2 cong 3/4 cong * Ngo Lwong thich hop | Lwong thich hop
Nuwéce dung
* Rwou trang 200mL 300mL o Nwée cam 200mL 300mL
e Mt marmalade 65g 100g * Nwéc twong 80mL 120mL
» Dudng 1 mudng canh | 11/2 mubng canh |» Ot cat 4t tron 1qua 1/2 qua

| Cach nau

(1) Cét téi va girng thanh nhiing lat méng.
(2) Rira sach bé mat clia swon véi nwdc, lau phan nwdc, ném mubi

va tiéu, sau dé rac bot mi lén.
(3) Lam néng chao, cho dau salad vao, chién bé méat suwon & budc (2).

696kcal/1 phan an

(4) Cho swon & budce (3), nwée dung, nguyén liéu & budc (1) va rau
gia vi vao long ndi, chon menu “Slow Cook (Ham)” dat thoi gian
nu 1a 2 tiéng, sau d6 nhén nut [Start - Z41R] (N&u com).

(5) Khi ndu xong, gi» mén &n néng trong 1 tiéng.

(6) Bay mon an ra t8, trang tri véi dau hanh trang va ngo.

<<Piém luu y>> © Thém cac loai rau gia vi theo s& thich.

Menu

Bread Fermentation (U men lam banh mi)/
Bread Bake (Nwéng banh mi)

| Nguyén ligu (Loai 1,0L: phan danh cho 4 ngwoi dn/Loai 1,8L: phan danh cho 6 nguwoi an) -

Loai 1,0L (5,5 cdc) | Loai 1,8L (10 cdc) ‘ Loai 1,0L (5,5 cbc) ‘ Loai 1,8L (10 cdc)
* DBuong qué 15g 30g Bot banh
« Nho kho 50g 759 |* Botmi cimg 280g 420g 282kcal (1/8 6 banh)
Lop phi o Men kho 3g 69 Loai 1,0L (5,5 coc)
* Duong bot 50g 759 o Trirng danh tan (c& M) 1/2 qua 1qua
* Nuédc 10g 159 * Buong 35¢g 52,59
Tao dwoc bao quan o Mubi 4g 69
* Tdo 1 qua 11/2quéd |e Bo nhat 40g 60g
* Duwong 40g 60g * Sira tach béo 69 99
* Bo nhat 10g 159 * Nuwéc 160mL 240mL
o Nwéc cbt chanh  [1/2 mudng ca phé| 1 muéng ca phé

| Cach nau

(1) Got vd tao, bd I6i va cat lat hinh quat. (7) Xép déu cac cudn banh vao long ndi, sau d6 1én men béng menu

(2) Cho téo & budc (1) vao hp chiu nhiét, thém duong, bo nhat va “Bread Fermentation (U men lam banh mi)” trong 40 phut.
nwéc cét chanh, boc kin bdng mang nhya rdi quay nong béng 16 (8) Kiém tra tinh trang I&én men, sau d6 nuwéng bang menu “Bread
vi séng & 600W trong 3 phut. Bake (Nwéng banh mi)” trong 40 phut (loai 1,8L la 55 phat).

(3) Cho cac nguyén liéu lam bdt banh vao t8, trén déu, nhao ky cho (9) Bam xién tre vao banh, néu bot khong dinh vao xién tre thi tré
dén khi b& méat bot min. banh, réi nhan nat [Hour - ] (Giv) dé diéu chinh thoi gian lam

(4) Cho phan bt banh da nhao vao Iong ndi, 1&n men bing menu néng bb sung 1a 10 phat, rbi nhén nat [Start -+ &1R] (Nau com).
“Bread Fermentation (U men l1am banh mi)” trong 40 pht (loai (10) Sau khi nwéng xong, nhan nat [Cancel - BUE] (Hay bd) va lay
1,8L la 50 phut). banh mi ra ngay.

(5) Khibdt nd gap ddi, chia thanh 6 phan (loai 1,8L 1a 8 phan), vo (11) Cho nuwéc vao dwdng bot, tron déu dé tao thanh 16p pha, khi
tron bot, phl khan wot va dé bot nghi khodng 10 phut. banh bét nong thi rwdi 1én trén.

(6) Vwa dung cay can &n nhe, vira dan méng bot ra, rac dwong qué

1én toan bd phan bét banh, (éi téo da ngudi va pho khé Iép trén,
sau do cudn tir phia trede roi dung ngén tay nam phan dau cudn
dé git 6 dinh.




Hwéng d&n menu

enu Banh bong lan

Cake (Banh ngot)

| NQUYEN 18U (CRO 4 MO rvrvvmermsoesssis s .

Loai 1,0L (5,5 cbc) Loai 1,8L (10 céc) "
° Tring (c5 M) i 4 qua 5 qua 300kcal (1/8  banh)
* Duwong (dwong cat trang) 120g 150g Khong tinh trai cay
e Bot mi lam banh 120g 1509 Loai 1,0L (5,5 céc)
* Bo' nhat 40g 509
e Bo nhat (dung dé phét [én long ndi) Lwong thich hop Lwong thich hop
Trang tri
» Kem tuoi (ngudn gbc dong vat) 200mL 250mL
* Duwong kinh 2449 30g
 DAu tay, viét quat Mbi loai lwgng thich hop | Méi loai lwgng thich hop
FCACKH AL - ceee e
(1) Dem trirng dé vé nhiét do phong va ray bot mi lam banh. Bun (6) Phét mot I6p bo' méng Ién long ndi, d6 bot banh & budc (5) vao,
chay bo nhat. lam v& bét bot khi trén mét miéng vai mém, sau dé nwéng bang
(2) Cho tring va dwong vao to rdi trén nhe. menu “Cake (Banh ngot)” trong 35 phut (loai 1,8L Ia 40 pht).
(3) Cho 6 & buéc (2) vao ndi dun cach thily & 40 d6, khudy cho dén (7) Sau khi nuéng xong, I4y banh ra khéi long ndi, d& ngudi, sau do
khi dwdng tan hét thi 14y ra. rac thém dudng kinh va trang tri voi kem twoi da danh bong, dau
(4) Banh bdng hdn hop budc (3) bang may danh trirng cam tay & téc tay, viet quat. )
@6 cao. Banh cho dén khi hdn hop nga sang trang, va khi nhac * Néu thoi gian nwéng khong d, hay nhan nat [Hour - i (Gio) trong
may danh trirng I&n thi I&p bot day van dinh trén may va tiv tr khi dén Gilr am nhap nhay de dieu chinh thoi gian nudng bo sung,
chay xuéng. Cudi cung, danh thém khoang 1 phut & téc do thap roi nhan nut [Start - &1R] (Nau com).
dé tao bot.

(5) Cho phan bt & budc (1) vao (4), tron nhe béing phéi cao su cho
d{an khi bt khong con vén cuc. Thém bo d& dun chay vao roi tron
déu.

/N Lwu y * Vi long loai bé mui sau khi lam banh ngot. (Cach lam sach—P.48)
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Cach vé sinh va bao dwéng

< Déi véi cac stra chiva khong dwgc mé ta trong sach hudng dan nay, vui long lién hé véi dai dién dich
vu da dwoc cap phép dé duoc hd tro.

<Bam bao rut phich cdm, dé than ndi, I1dng ndi, nap trong va nap hoi ngudi trwéc khi vé sinh.

< Sau khi str dung, d@m béo vé sinh ndi ngay trong ngay dé ndi luén sach sé.

< Sau khi ché bién mén an, lam banh mi hay banh ngot, mui d& bi vwong lai, vi vay vui long d&m béo lam
sach va loai béd mui ngay trong ngay. —P.48

Dung / rJiLL‘ Chét tay rira trung
cu va chat Miéng bot / %, —] ti:h gLa dbu'ng dung
3 I 3 .2 P 5 Vélmém D cho nha ép

tayhru;a cl;‘l_" bién mém h / (Duing cho cac dung
chuan bl 4 4’ cu an uéng/dung cu
/

nau nwéng)

CIChét tay rira khong trung tinh

CIChét pha loang, chéat tdy riva
c6 chira chat mai mon, chéat
tay tring

OJKhén lau tdm héa chéat

COONwéc néng

[CIMay rira chén, may say chén

CIMiéng bot bién melamine

Dung cu khéng [IMiéng co rira béng nylon,
dwoec str dun xéng lat kim loai, v.v...

weeSAUNI " Hphan co hat mai mon cia

miéng bot bien
Khéng rira béng phan
¢6 hat mai mc‘)nl. Vi
phan nay c6 thé lam
bong tré¢c bé mat I6p
pht flo clia Iong noi va I&p son
clia nap trong.

Phan c6

PNy hqt mai
TR ” mon
: X ~

X

Dung cu can vé sinh sau méi lan str dung

1. Dung miéng bot bién rtra bang nwéc hodc nwéc 4m da pha lodang véi chat tay riva, trang
sach lai v&i nwérc.
2. Lau sach nwéc bing khian kho va dé kho hoan toan.

Long nbi Va x&i com Cécdong Mudng mic canh
Vé sinh cac bo phan cuia nap trong
Nap trong e Nép trong
(M3t trwérc) Lo dieu chinh ap suat (Mat sau)

Van an toan
Tw mat trwdc cla
nap trong, dung
ngon tay &n nhe

2~ 3an dé kiém tra
xem van c6 bi tic
hay khéng, sau do
rira sach bén trong
bang voi nwoéc.

Vong dém nap trong

dwoc niva.

Ctr dé& gén véi ndp trong nhw vay roi riva.
Néu théo ra, thi s& khong thé gan lai

Néu c6 hat com dinh,
V.V..., hdy rira sach
b&ng voi nwéc chay.

Vong dém ap suét am
C(v dé& gén véi nap
trong nhu vay roi riva.
Néu vong dém bi roi
ra, hdy chl y hwéng réi
m&i lap lai. —P.47

Bi diéu chinh ap
suat

Néu co6 hat com
dinh, v.v..., hay
rira sach bang voi
nwéc chay.

L6 giam ap

Néu co hat com dinh, v.v..., hay rira sach

bang voi nwéc chay.
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e Giir cho Iong ndi va nap trong ludn sach sé dé ngan
nglra &n mon bé mat va mui hoi.

o Néu chét tiy rira van con sét lai, hay riva that sach vi
c6 thé lam xubng cép, déi mau cac bo phan béng nhua
déo, V.v... (Chi nhitng bd phan c6 thé rira dwoc)

e Ngay sau khi rira ndp hoi va nép trong, lau sach nwéc
bang vai kho ngay lap tirc. Néu nwéc con dong lai, sé

dé lai du vét giot nwéc.

e Sau khi ndu gao trén véi cac loai hat khac, hay vé sinh
nap hoi va ndp trong. Néu khong vé sinh, co thé dan
dén cac sw c¢b nhw tdc nghén, khdng mé nap ra dwoc,
V.v..., hodc khién thire &n trao ra ngoai, com ndu khong

ngon.

——

ALwuy

Vé sinh

e Hay loai bé hat com, v.v... dinh trén nap trong. Vi hat

com dinh c6 thé 1am nép khéng déng lai dwoc, hoi

nwéc ro i ra ngoai trong khi ndu, hoac thirc &n bén
trong bén ra do ndp mé ra, gy béng, thwong tich.

e Khong cho cac dung cu an udng, V.v... vao 1dng noi,
khéng s dung long ndi lam chau rtra chén. Ngoai ra,
khi lam khé long ndi, khong duoc d&t chdng Ién, v.v...

trén cac dung cu an ubng. Vi cé thé l1am trdy, bong tréc

bé mat I&p phu flo.

Nhirng vi tri cAn dwoc lam sach méi khi bi ban

Lau than néi (bén ngoai va bén trong) bang vai da vat khé.

Lau sach day nguén va phich cam bang vai khé.

B6 phan chan
Néu cé hat com, v.v... mac
véao, hay lay ra.

bém cao su & khung trén
Khéng thao ra. Khong cb géng
kéo ra.

] N
o Q

O O
(&) (@]

Cam bién trung tam

Néu cé hat com bi chay khét,

v.v... dinh vao, hay lay ra.

* Néu kho 4y ra, hdy cha bang gidy
n‘hém #3‘20 c6 ban trén thj trwong,
rdi lau bang vai kho.

bém cao su & khung trén
Khéng théo ra. Khéng cb géng
kéo ra.

B6 phan chét day----------------------

Néu cé hat com, v.v... mac
vao, hay lay ra.

ALwuy

Vong dém trén nap

Néu c¢é hat com, v.v... mac vao,
hay l4y ra.

*Néu thao ra, thi s& khong thé gén lai
dwoc niva. —P.47

Cam (rng trén nap

Lau nhe bang vai hoic tam béng,
V.v... 6 thdm nuéc.

Khung trén

Néu c6 hat com bj chay khét, v.v...
dinh vao, hay l4y ra.

Day nguén

Phich cdm

Vé sinh 16 hut khi, 16 thoat khi

Loai bd bui ban va vét ban
bang tam bong, v.v...
Lé hat khi

e Tuyét dbi khéng dé nudc lot vao bén trong than ndi. Vi cé thé 1a nguyén nhan gay ra giat dién, ro ri
dién, bién dang than ndi, hda hoan, sw cb.
o Khong st dung ndi khi 16 hut khi va 16 thoat khi van con bui, v.v... bam vao. Vi sé 1am nhiét d6 bén trong
than néi tang 1&n, 1a nguyén nhan gay ra sw cb va héa hoan.
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Cach thao ra va lap ttrng bo phan

Cho ngén tay vao phan 16m cuda

nap, kéo Ién dé thao nap hoi ra. e Thao ra nht trong hinh bén duwor

(2) M&
ra

.
(1) Nh&n
vao

Lap nap hoi vao

Cén chinh phan than An vao cho e Lép nap hoi vao
nap, méc vao vanh nap. dén khi chot than noi tir phia
cai khép vao trwéc moét cach

< Néu khéng moéc than nép vao chac choét day. chac chan.
(2) Lap

chén, co thé gay ra sw cd nhu bi
vao
\l\
hinh<<

bung ra, hoi nwéc ro ri ngoai, v.v...

ALwuy

N&p hoi lap vao chac chén. Néu nap hoi khéng dwoc 1ap mét cach chac
chan, c6 thé lam com nau khéng ngon, thirc &n séi trao ra ngoai, gay béng.

Lap vong dém dung cho nap hoi

Khi cac loai vong dém dung cho nép hoi bi bung ra, hay chu y 1ap chét vao nhw bén hinh minh hoa
lap cac loai vong dém. . N N
: i Vong dém Ié&n Than nap
cua nap g% >

ALwuy Lép vao
* Dam bao lap day du cac loai vong dém réi méi st dung. Néu
khong lap vong dém, hoi nwdc sé ro ri ra ngoai, la nguyén Vong dém nhoé
nhan lam com nau khong ngon. . o cua nap
e Lap chac chan cac loai vong dém vao. Neu khong 1ap chac
chan cac loai vong dém vao, s€ gay ra sw co nhw bj bung ra, Véng dém
hoi nwéce ro ri ra ngoai, v.v... vanh khung

e Khong thao vong dém vanh khung ra. Néu vong dém nay bj
bung ra, hdy dam bao lap tré lai vi tri cd. (Trwdng hop khé lap
vao, hay béi mét chut nwéc vao vong dém dé dé lap vao hon) Vanh nap
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Vé sinh

Thao nap trong

o Kéo chét thao lap nap trong e Thao nap trong vé phia
Ién. trwéde.

Nap trong
Mép kéo Chét théo I5p f — =%
- [ | @ /—,_\O

Gan nap trong

Gan chat cac chét cai bén trai e Day vao cho dén khi nghe thay
va bén phai vao ranh. tiéng “Cach”.

Kéo lén

Chét cai

/N
7N

) A Luuy ) Vong dém nap Phén vong dém
e Khdng kéo vong dém trén nap va vong dém nap trong ra. Néu trong trén nap
thao ra, thi sé khong thé gan lai dwoc niva.
e Néu vong dém trén nap va vong dém nép trong bi bung ra, vui
|ong lién hé véi clra hang ban da mua san pham.
e Phan vong dém trén nap: Khéng thdo vong dém ra. Khéng ¢
géng &n xudng ho&c kéo ra. Vi cé thé tré thanh nguyén nhan gay
ra ro i hoi nwéc, khdng mé dwoc nap, phat sinh sw cb.

Lap vong dém ap suat am

rﬁ.— Vong dém ap suat am
-
)

o I Ty T

Nhén vao

Hay cha y dén huéng lap, Mat

va can Ehan Igp vao. bay truwdc
la nguyén nhan khién com

nau khoéng ngon.

Trwdng hop kho lap vao,

hay béi mét chit nwéc vao  Vong dém
vong dém ap suat am dé ap suatam
dé lap vao hon.
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Cach lam sach

Lam sach ndi khi lo ngai v& mui, hodc sau khi ché bién mén &n, sau khi lam banh mi va banh ngot.

Vach “MAX (TOI DA)”

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

i ng

Soup

Fermen o
tation _ =

Bake f:§
Cake

Min_»)Self Clean
> 4

<

O

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

rmen
stion ey
‘T:?r?\‘é %J Min ¥

Self Clean

Pén sang

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

|d
1§

Cake
Self Clean

Nnép nnay SORIMI Niép nivay)

o Cho nwéc vao long néi va dat vao than noi.

<& Cho nwérec vao dén vach “MAX (TOI DAY".

< Dat long ndi vao than ndi, cadm phich c&dm vao 6 cdm.—P.21

<>Néu ban lo ngai v& mui, hay cho Axit citric (khoang 20g) vao
nwéc, khudy déu rdi tién hanh lam sach, két qué khir mui sé
tét hon.

e Nhan nat [Menu * 38 « | »] (Lwa
chon), réi chon menu “Self Clean (Lam
sach)”.

Nhan nat [Start « K] (Nau com). (Bat
dau lam sach)

Khi lam sach hoan tat, n6i sé phat tiéng
bip dai 8 1an, > dén Giir &m sé nhap
nhay.

<>Nhén nut [Cancel - BUH] (Hay bd), rat phich c&m ra khéi &
cam dién.

< Sau khi than ndi ngudi, dd phan nwéc néng con lai & long
ndi ra va rtra sach noi. —P.44

ALwuy

e Sau khi lam sach, hay cha y vi long ndi va than ndi van con néng.

e Khi tiép tuc 1am sach, dam bao lam ngudi than ndi réi méi tién hanh. Than ndi nhiét dd cao cé thé 1a
nguyén nhan khién khéng thé lam sach tuyét dbi.

e Tly thudc vao mui, co thé khong thé loai bd hoan toan. Néu van khong khir hét mui hoan toan, vui long
lién hé vé&i clra hang ban da mua san pham.
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V& sinh / Khi phat sinh bat thuwong

Trwdng hop com nau khdng ngon

Khi com néu khéng dwoc ngon, thi hay kiém tra nhirng diém sau day.

Kiém
tra trwéc
tién!

¢ Nap chwa dwoc déng chit

¢ Dinh hat com trén nép trong va
¢ C6 hat com chay va giot nwéc vong dém, v.v...
dong, V.v... trén cam bién trung

tam va cam bién trén nap

e N -
e Long noi bi bien dang
e Chwa lau sach giot nwéc trén
mat ngoai cuia long ndi

| e Vé sinh chwa sach sé

| «Da bi mét dién trong khi néu

—| ¢ Chon nham menu

Van dé véi com

Trong

. © Nau com
trvong hop

O Gao ™% Nwée

» D nham Ian trong viéc
diéu chinh lwgng nwéc
—P.10~16

¢ Da nham lan lvgng gao,
lwong nguyén liéu, va lvgng

Hoi nwée bi ro cac loai hat khac

ri « D4 ndu nhiéu hon dung

tich nau toi da cho

phép—P.10~16 + 59

Nwérc soi trao
ra ngoai

Can thoi gian
dé nau chin
com

Xuét hién
mang moéng

¢ D& nham lan lvong gao,
lwong nguyén liéu, va lvgng
cac loai hat khac

o C6 1&n nhiéu hat gao nut

« D4 ndu nhiéu hon dung
tich nau tdi da cho
phép—P.10~16 + 59

¢ Da nham lan lwong gao,
lwgng nguyén liéu, va lvgng
cac loai hat khac

¢ D& nau nhiéu hon dung
tich nau tbi da cho
phép—P.10~16 * 59

* Mot mang moéng dang duc
dworc tao thanh twr tinh bot
hoa tan va khé lai, vi vay
khéng c6 hai.

* D& nham Ian trong viéc
dieu chinh lvgng nwéc
—P.10~16

* Gao khong dworc vo Ky (trie
gao khoéng can vo)

¢ Da dé gao rao nwéc trong
rd sau khi vo

D& nham Ian trong viéc
diéu chinh lvgng nwéc
—P.10~16

* Da trdén gao voi cac nguyén
liéu khac hay cac loai hat
khac dé nau

» Da khong trén déu gia vi

» D3 niu com lién tuc—P.22
* D& ngirng ché dd Gitr &m va
nau com ngay—P.22
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Trong
trevong hop

Com dinh vao

long noi.

C6 mui nhw
cam gaol/cé mui

N&u com chay/
chay dinh noi

NAu chwa chin
hoan toan/nau
com bj song

O Gao

e Com mém va com _
¢ tinh déo c6 thé dé
dang dinh vao noi.

¢ D3 nham lan lvgng
gao, lwong nguyén
liéu, va lwong cac
loai hat khac

© Co 1an nhiéu hat
gao nut

¢ Da nham lan lwong
gao, lwong nguyén
liéu, va lwong cac
loai hat khac

e Da néu nhleu hon
dung tich n4u tbi da
cho phép
—P.10~16 - 59

e D3 nham lan lvong
gao, lwong nguyén
liéu, va lwong cac
loai hat khac

e Da néu nhleu hon
dung tich néu téi da
cho phép
—P.10~16 -+ 59

¢ C6 Ian nhiéu hat
gao nut

¢ D3 nham lan lvgng
gao, lwong nguyén
lieu, va lwong cac
loai hat khac

*Da néu nhleu hon
dung tich néu téi da
cho phép
—P.10~16 + 59

¢ C6 1an nhiéu hat
gao nut

Van dé vé&i com

tdj Nwéc

e Gao khong dworc vo Ky (trr
gao khéng can vo)

» D3 nham Ian trong viéc
diéu chinh lvgng nwéc
—P.10~16

» N&u com bang nwéc ion
kiém (pH9 tré' 1én)

* D3 str dung nwédc ndng
(khoang tlr 35°C tré 1€n)
dé vo gao hoac didu chinh
lwong nwéc

* Ngam gao trong nwéc qua
lau sau khi vo

o Da d& gao rao nwéc trong
rd sau khi vo

*b3 nham lan trong viéc
didu chinh lwong nuéc
—P.10~16

* St dung nuwéc co do clirng
cao nhw nuwéc khoang,
V.v... dé ndu

* D3 slr dung nwédc néng
(khoang ttr 35°C tre’ 1én)
dé vo gao hoac didu chinh
lwong nwéc

» D3 nham Ian trong viéc
diéu chinh lvgng nwéc
—P.10~16

» N&u com bang nwéc ion
kiém (pH9 tré' 1én)

* St dung nwée co do clirng
cao nhw nwédc khoang,
v.v... d& ndu

* D3 str dung nwdc ndng
(khoang ttr 35°C tré 1én)
d& vo gao hoac didu chinh
lwong nwéc

© Gao khong dworc vo ky (trir
gao khéng can vo)

* Ngam gao trong nwéc qua
lau sau khi vo

o Da d& gao rao nwéc trong
rd sau khi vo

» D4 nham Ian trong viéc
diéu chinh lwgng nwéc
—P.10~16

* D3 str dung nwédc ndng
(khoang ttr 35°C tre 1én)
d& vo gao hoac didu chinh
lwong nwéc

S

© Niu com

¢ Da nau hen gid

* D3 trdn gao voi cac nguyen liéu khac
hay cac loai hat khac dé néu

» D3 khong trén déu gia vi

¢ Da khong danh toi déu com dwoc nau
chin

¢ Da nu com lién tuc—P.22

e Da ngirng ché dd Gitr 4m va ndu com
ngay—P.22

* D3 trdén gao voi cac nguyen liéu khac
hay cac loai hat khac d& néu

» Da khong trén déu gia vi

¢ Da khong danh toi déu com dwoc nau
chin

* D3 niu com lién tuc—P.22

» D3 nglrng ché do Gilr &m va ndu com
ngay—P.22

¢ Da nau hen gid

* D3 trdén gao voi cac nguyen liéu khac
hay céc loai hat khac dé néu

¢ Da khong tron déu gia vi

¢ D3 tron gao voi cac nguyen liéu khac
hay cac loai hat khac d& nau

¢ Da khong trén déu gia vi

¢ Da niu com lién tuc—P.22

» D4 nglrng ché do Gilr &m va ndu com
ngay—P.22

* Sau khi str dung, nhén nat [Start- %’E&]
(Nau com) roi dé nguyen nhw vay ma
khéng tét chirc nang gitr &m
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Khi phat sinh bat thwong

Trong
trevong hop

Com dang
dwoc gitr am
c6 mui

Com dang
dwoc gitr am
bi d6i mau

¢ Da nham lan lvong
gao, lwong nguyén
lieu, va lwong cac
loai hat khac khéng?

Com dang
dworc gitr am
bi kho

¢ Da nham lan lwong
gao, lwong nguyén
liéu, va lwong cac
loai hat khac khéng?

Com dang
dworc gitr am
bi dinh

e D3 nham lan lvgng
gao, lwong nguyén
lieu, va lwong cac
loai hat khac khéng?

Com ham lai bi
khé

Van dé vé&i com

t@ Nwéc

® Gao khong dwoc vo
ky (trtr gao khéng
can vo)

* D nham Ian trong
viéc diéu chinh lwong
nwéc—P.10~16

* D& nham Ian trong
viéc diéu chinh lvong
nwéc—P.10~16

* D& nham Ian trong
viéc diéu chinh lvong
nwéc—P.10~16

S

© Niu com

* D4 gilr &m mon khac khong phai gao tréng
hoac gao khéng can vo

* D3 thém com ngudi vao

o Da gitr 4m khi con dé va x&i com bén trong

o Da gil &m hodc ham tir 1 che tré xudng véi loai 1,0L,
tlr 2 cbe trey xudng véi loai 1,8L —P.24 « 25

e Lién tuc gitr &m trong hon 24 tiéng

 Da tat chirc ndng gitr 4m khi con gao bén trong

o Khong khtr mui sau khi ché bién mén &n,
lam banh mi hoac banh ngot

¢ Da khong danh toi déu com duoc nau chin

¢ Da gilr &m mon khac khéng phai gao trang
hoéc gao khéng can vo

¢ Da gil* &m com & dang vong tron dé tréng
& gitra

¢ Da thém com ngudi vao

D3 gir &m khi con dé va x6i com bén trong

* DA gitr &m hogic ham tlr 1 cbe trd xudng voi loai 1,0L,
ttr 2 coc tré xuong véi loai 1,8L —P.24 « 25

e Lién tyc gitr &m trong hon 24 tiéng

* D& ham lai tiv 3 1&n tr& [én

e D3 khong danh toi déu com duoc nau chin

« D3 gitr &m mon khac khong phai gao trang
hoac gao khéng can vo

D3 gitr &m com & dang vong tron dé tréng
& giltra

* D3 thém com ngudi vao

D3 gitr Am khi con dé va x6i com bén trong

* DA gitr &m hogic ham tir 1 cbe tré xudng voi loai 1,0L,
ttr 2 coc tré xuong véi loai 1,8L —P.24 « 25

e Lién tuc gitr 4m trong hon 24 tiéng

o D3 ham lai tir 3 13n tré [&n

¢ D3 khong danh toi déu com duoc nau chin

D3 gitr &m mon khac khong phai gao trang
hodc gao khéng can vo

D3 gitr &m com & dang vong tron dé tréng
& gitra

¢ B3 thém com ngudi vao

D git» Am khi con dé va x6i com bén trong

* DA gitr &m hogic ham tlr 1 cde trd xubng voi loai 1,0L,
ttr 2 coc tré xuong véi loai 1,8L —P.24 « 25

e Lién tuc git &m trong hon 24 tiéng

 Da tat chirc nang gitk 4m khi con gao bén trong

e Da niu hen gid tir 12 tiéng trd 1én

o D& ham lai tiv 3 1an tré 1én

* DA gitr &m hogic ham tlr 1 cde tré xudng voi loai 1,0L,
ttr 2 coc tré xuong véi loai 1,8L —P.24 « 25

* D& ham lai com con néng ngay sau khi
nau xong
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Trwérng hop ché bién,

lam banh mi, banh ngot khéng ngon

Khi ché bién mén &n, 1am banh mi, banh ngot khéng dwoc ngon thi hay kiém tra nhitng diém sau day.

¢ D3 ché bién theo cong thirc khac véi cong
thirc cia menu dwoc ghi trén hwéng dan
menu

Kiém
tra trwéc
tién!

e C6 hat com chay va giot nwéc l

dong, V.v... trén cam bién trung

¢ Nap chwa dwoc
dong chat

e Dinh hat com trén
nap trong va vong
dém, v.v...

tam va cam bién trén nap

e Long ndi bi bién dang
e Chwa lau sach giot
nwé&c bén ngoai cia
long ndi

« D3 bj mét dién
trong khi nau

e Chon nhim menu

VAan dé trong ché bién

Qt"oﬁ Nguyén liéu

o D3 nham I4n loai nguyén liéu, lwong nguyén liéu
> ¢ Cho vao nhiéu nguyén ligu hon lwong tbi da
tiéu chuan

Trong trwéng hop ‘

O® Thei gian

e Thoi gian ché bién ngén

o Da nham lan loai nguyeén liéu, lwong nguyén liéu

e Cho vao nhiéu nguyén liéu hon lvong toi da
tiéu chuan )

e Cho vao it nguyén liéu hon luwgng téi thiéu
tiéu chuan

Nwée soi trao ra
ngoai

o Da nham I4n loai nguyén lidu, lwong nguyén liéu
P> ¢ Cho vao it nguyén liéu hon luwong toi thiéu
tiéu chuan

« Da nham I4n loai nguyén lidu, lvong nguyén ligu

o Cho vao nhiéu nguyén liéu hon lwong téi da

P tiéu chuén

o Cho vao it nguyén liéu hon lwong téi thidu
tiéu chuén

Chay dinh noi

o Thoi gian ché bién dai

Van dé khi  men Iam banh mi

5 A R
Qtj Nguyén liéu
¢ Da nham I1an loai nguyén liéu, lweng nguyén
lieu
P> « Khong nhao k§ nguyén liéu

Trong trwéng hop ‘

Bot khong né hoac
khong du d6 n&

O® Thei gian

e Digu chinh nhdm thoi gian G men

e Thoi gian G men khong da*!

¢ Bt nhao khong dwoc 1én men ngay lap tirc,
chang han nhw dé trong td lanh, v.v... (nhiét
dé cla bot quéa thap)

*Da nham 1an loai nguyén liéu, lwong nguyén
lieu

Bo6t n& qua mirc

e Diéu chinh nham thoi gian G men
o Thoi gian G men qua lau*?

¢ Da nham I1an loai nguyén liéu, lwong nguyén
liéu
* Khéng nhao ky nguyén liéu

Bét bj dinh

S




——

Khi phat sinh bat thwong

Van dé khi nwéng ba

S, " . a
Qtj Nguyén liéu
¢ Da nham I1an loai nguyén liéu, lwong nguyén
p licu
* Khdng nhao ky nguyén liéu

Trong trwéng hop ‘

Nhé va cirng

¢ Da nham I1an loai nguyén liéu, lweng nguyén

P lisu

nh mi

O Thei gian
e Diéu chinh nhdm thoi gian G men
o Thoi gian G men khong da*"
e Diéu chinh nhadm thoi gian G men
o Thoi gian 0 men qué lau*?

¢ Da nham I1an loai nguyén liéu, lweng nguyén
p liéu

e Khoéng nhao ky nguyén liéu

Bén trong bi dinh
(Banh mi nwéng
chwa chin han)

¢ Da nham Ian loai nguyén liéu, lweng nguyén

p licu

Bi dinh vao nap

trong

(Bot né qua mirc)
¢ Da nham I1an loai nguyén liéu, lweng nguyén

lieu

>

¢ Da nham 1an loai nguyén liéu, lwong nguyén

Khéng c6 mau nau )
ligu

khi nwéng

Mui hwong khéng
thom ngon

> liéu

> * Khéng nhao ky nguyén liéu

VEVRETC LN TETE @ Vui long xem phan “Kiém tra tredc tién” & P.52
khong deu

>

¢ Da nham I1an loai nguyén liéu, lweng nguyén

Bé mat bi dinh liéu

e Thoi gian nwéng ngén

o Thoi gian 0 men qué lau*?

e Thoi gian nwéng ngén
o Chi nwéng mot mat
e Thoi gian G men qua lau*?

o D& |au banh mi da nwéng ma khéng lay ra
ngay

o D& |au banh mi da nwéng ma khéng lay ra
ngay

*1. Ne‘;u nhiét @6 ctia bot qua thap, loai nguyén liéu, lvong nguyén liéu khdng ding, hodc thoi gian G men qua ngan, bot s& khdng duoc G men da.
* 2. Néu nhiét dé cua bt quéa cao, loai nguyén liéu, lwgng nguyén liéu khong ding, hodc thdi gian G men qua dai, bét sé bi i men qua murc.

Van dé khi nwéng banh ngot

O Thei gian

o Thoi gian nwéng ngén

¥ Nguyen lieu

Khéng nwéng > » D3 nham I1an loai nguyén liéu, lwong nguyén
dwoc lieu

» D3 nham Ian loai nguyén liéu, lwong nguyén

> lieu

Trong trwéng hop ‘

Nwéc so6i trao ra
ngoai

D3 nham Ian loai nguyén liéu, lwong nguyén
liéu

Mau nau do nwéng
khéng déu

> ¢ Vui Iong xem phéan “Kiém tra trwéc tién” & P.52

« D& lau banh ngot da nuwéng ma khong lay

Be mat bi dinh ra ngay
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Trwdng hop nghi rang ¢6 hw hong

< Vui long kiém tra nhivng diéu sau trwéc khi yéu ciu stra chira.

Trong trwéng hop Hay kiém tra nhirng diém nay Hay xtr ly bang cach sau

* Gao van chwa dwoc Phich c&m da dwoc cdm vao 6 cdm Cam chét phich cdm vao 6 cam. 21
nau chin chua? 2%
o Khéng thé ché bién 28
mon an . — — — 29
* Khong thé lam banh mi 23
» Khéng thé lam banh 36
ngot
¢ Gao khéng dwoc ndu N Cai dat thoi gian hién tai c6 dung N Cai dat thoi gian lai cho dung. . 19
chin theo th&i gian da chua?
A0 EN Xem muc “Can thoi dé hi " & P.49, ly
N gian dé néu chin com” & va xt ly. ., 49
N Néu ban cai dét chwa du tiéu chuén vé thoi gian hen gid, thi cé thé com khong _,10~16

dwoc ndu chin vao thdi gian da hen gio.

¢ Khéng thé cai datchwc  Thoi gian hién thj c6 dang nhdp nhay ~  Cai dat thoi gian hién tai. . 19
nang nau hen gio, ¢ “0:00” khong?
ngam hen gi C6 dang chon “Quick (Nhanh)”, “Exp. Limited Cups (N&u nhanh lwgng nhé)’,
“Mixed (Com tron)" “Sweet (X6i)”, “Quick Cook (N&u nhanh)”, “Slow Cook (Ham)” 27
—> “Soup (Sup)’, “Bread Fermentation (U men Iam banh mi)”, “Bread Bake (Nuong —
banh mi)", “Cake (Banh ngot)” “Self Clean (Lam sach)” hay khong? Khéng thé cai
dat hen gio v&i cac menu nay.

» Khéng thé ham ., Khi nhén nat [Start - Z%R] (Nau com), _, Com bj nguéi. Khong thé ham com -
sé c6 am canh bao bip bip vang Ién. khoang ttr 55°C tré xuong.
Dén Gilr 4m c6 bj tat khong? Nhén nat [Keep Warm - {RiE] (Gitr am),
— — k|em tra xem den Git» &m c6 sang khéng, —
rdi nhan lai nat [Start - ZfR] (Nau com). 25

C¢ chon cac menu “Porridge (Ch&o)”, “Brown Porridge (Chao gao Iit)”, “Slow Cook
(HaAm)”, “Bread Fermentation (U men lam banh mi)’, “Bread Bake (Nwéng banh

7 miy, “Cake (Banh ngot)" “Self Clean (Lam sach)” khéng? -
Khoéng thé ham véi cac menu nay.

o Man hinh hién thij bi m& C6 hat com chay hoéc hat gao, v.v.. Hay lay ra hét.
—> nao van con dinh vao cac loai vong — —
dém hodc mép long ndi khéng? 49
. 52
Mat ngoai ctia 1ong ndi cé bi wét Lau sach bang vai kho.
7 khong? - -

Su chénh Iéch nhiét do gitra bén trong than ndi com dign v&i nhiét do phc‘)ng c6 thé
gay ra hién twong dong hoi nwéc trén man hinh tinh thé I6ng. S&r dung vai lan sé

7 gilip cai thién tinh trang nay. Néu van khong cal thién dwoc tinh trang nay, vui long
lien hé v6i clra hang ban da mua san pham dé nho stva chiva.
¢ C6 am thanh phat ra N Tiéng “vu vu” [a am thanh quat dang hoat dong, khong phai la bi héng. N

khi dang nau com, giir Tiéng “ri ri” ho&c “rit rit” 1a &m thanh IH dang hoat dong, khéng phai la bj hdng.

UL I ] Néu ban cling ltic nghe thay t|eng Xi xi” hodc “luc buc” va hoi nwdc thoat ra nhidu _, 18
tir 16 thoat hoi, thi d6 1a do s6i Ién, khéng phai la bj hdng.

Tiéng “lach cach” khi dang ndu com la &m thanh diéu chinh 4p suét.
D6 khong phai la bi héng.

Nghe thdy am thanh hoan toan khac N Vui Iong ||en hé v0| clra hang ban da
V@i cac am thanh néu trén. mua san pham dé nho stra chiva.




Khi phat sinh bat thwong

Trong trwéng hop Hay kiém tra nhirng diém nay Hay xtr ly bang cach sau

« Khi nhan nat [Start + D3 dét long ndi vao chua? Dat long ndi vao.
#4R] (Ndu com) hoic
khi nhan nut [Keep — — — 21
Warm - {#&] (Gitr 4m),
nghe thay tiéng bip bip

* Thoi gian con lai khong Khi thay d6i cai d&t diéu kién ndu com va noi dung d|eu ch|nh thi c6 thé hién thi
thay doi, gil® nguyén N cua thoi gian con lai khong du’o'c cap nhat, hodc c6 thé hién thi ngan hon hoac lau 29
hién thi Ia “oo phit” hon dét ngét, thay vi thay déi tteng chit mot. -
hoiic th&i gian dwoc Ca hai hién twong d&u khdng phai la bi hong.
hién thi thay déi dot ngot Ban co ndu com khi than ndi dang Phai lam nguéi than ndi trwéc khi ndu

néng khéng, chang han nhw ndu com com. 22
7 lién tuc hodc dirng glw 4m va ndu 49
com ngay lap ttrc, v.v..

» Nghe thay tiéng bip bip Néu ban khéng van hanh ndi com dién trong khoang 30 giay sau khi nhan nut 2
khi nau hen gio hoic N [Tlme_r ¥5i49] (Hen gid), am thanh théng bao sé phat ra, nhwng ban c6 thé tiép tuc 27
ngam hen gi®» hen gio. g

* Nwéc hoac gao da lot - Vi day co thé la 1 nguyén nhan gay hu hong, nén vui Iong lién hé v&i clra hang ban N

vao trong than noi da mua san phdm dé nho stra chiva.

o Khi diéu chinh thoi Khong thé diéu chinh thoi gian khi dang néu com (nau) gir &m, cai dat hen gid,
gian, du c6 nhan nat nédu com hen gi®, ngam hen gi®, ham, lam nong bd sung, khi dang chon cac menu
[Hour « Fi] (Gi&) hodc “Porridge (Chao)’, “Q Quick Cook (N&u nhanh)" “Slow Cook (Ham)”, “Soup (Stp)’,

—> “Bread Fermentation (U men lam banh mi)’, “Bread Bake (Nwéng banh mi)”, “Cake — 19

nat [Min « %3] (Phut) (Bénh ngal)’

ciing khong vao Ché do
cai dat thi gian

¢ Dén Giir &m nhap nhay Co chon cac menu “Bread Khéng thé gitr &m déi véi cac menu
¢ Khong dwoc gitr am Fermentation (U men lam banh mi)”, “Bread Fermentation (U men lam banh
“Bread Bake (Nwéng banh mi)”, “Cake mi)”, “Bread Bake (Nwéng banh mi)”, 24
—> (Banh ngot)”, “Self Clean (Lam sach)” — “Cake (Banh ngot)” “Self Clean (Lam — 35
khéng? sach)”. Néu ban @& nguyen nhw vay, 37

banh mi va banh ngot sé bi dinh, vi vay
vui long thwéng thire ngay khi con nong.

* C6 vach den nhoe trén C6 thé xay ra hién tvong bi nhoe trén Néu ban cam thay lo lang, hay lau man
man hinh hién thi —s man hinh hién thi do tinh dién, nhwng — hinh bang vai da vat kho. Hign twong — 18
: do khong phai la bi héng. tinh dién sé dworc loai bd va giam nhoe.
© S6 “6” nhap nhay khi Ban c6 lién tuc gitr &m tir 6 tiéng tr& 18n sau khi ndu khong? 30
dang giir 4m thirc dn _, “6"sé nhap nhay khi qua 6 gio. (Vui long khong gitk 4m tr 6 tiéng tré 18n sau khi — 5
dwoc nau nau) :
e Nhan nut [Hour - fi] Ban c6 lién tuc gitr am tir 24 tleng tro Ién khong?

(Gi®) trong khi gitr am, — Khi thoi gian git &m vwot qua 24 tiéng, man hinh sé théng bao béng cach nhap 5 24

va s6 “24” nhap nhay nhay s6 “24”.
o Khi cam phich cam, Khi c&m lai phich c&m, céc thong tin D4 hét pin lithium. (C6 thé ndu com
%0:00” nhap nhay trén N Iwu lai vé thoi gian hién tai hay thoi binh thwong) Vui Iong Ilen hé vou clra 18
man hinh hién thi gian hen gio, thoi gian thye hién gitr - hang ban da mua san phdm dé nho -
: am cé bi mat khéng? stra chira.
D3 nhan nut [Cancel + BUH] (Hay bd) Diéu chinh thai gian cho dung.
— vanut [Timer - F14Y] (Hen gi®) cing — — 19

luc.
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Trwdng hop nghi rang ¢é hw héng

Trong trwong hop

* Nap khong déng, hoic

Hay xtr ly bang cach sau

Hay kiém tra nhirng diém nay

Co hat com, hat gao, v.v... dinh gan Hay l4y ra hét.

nap mé ra khi dang _, khung trén, vong dém nap trong khép 45
niu com khéa khéng?
* C6 khe hé giira nap va Khi dong nap, v& méat ciu tao sé co khe hd gitra nap va than ndi, tuy nhién mién 1a
than noi —> hoi nwéc khéng thoat ra trong khi n4u com va gitr &m thi day khong phai la van dé -
bét thwong.
o Trong khi ndu com, khe Trong qua trinh nau com, do c6 ap suat nén nap 6 thé bi nang lén va khe hé gitra
hé gitka ndp va than _, né&p va than ndi cé thé rong ra, nhung diéu nay khéng anh hwdng dén chat lvong —
ndi réng ra trong khi st dung.
o Ndp khong déng _, D& l&p ndp trong chua? _, Vuildng 18p np trong. a7
C6 déng nép sau khi ndu com va Vi ndu com bang &p suét nén d6 kin
ngay sau khi danh toi com khéng? cua nap sé rat chat. Ban cé thé cam 21
- 7 thay kho déng, nhung day khong phai
Ia bi hdng. Vui long tlr tir déng nap lai.
* Nwéc dong ngwng tu & Nuwdc dong cé thé ngwng tu & khung trén ngay sau khi nau com hoac trong khi gite
khung trén —> &m, nhung day khong phai la bj héng. Néu cé dong nuéc & khung trén, hay lau =
sach béng vai kho.
Nap trong co bi ban hay khong'7 Rera ky nap trong bang chat tay ru'a 44
N Néu nép trong bi bén, c6 thé c6 nhiéu _, trung tinh gia dung ding cho nha bép. 45
nwéc dong hon. a7
C6 chon “Eco (T|et kiém dién)” khong'7
— Khl ban chon Eco (Tlet kiem dien)” gé nau cé the c6 nhiéu nuwéc dong hon. 10
Néu ban lo ngai vé& didu nay, ban nén ndu & ché dé “Plain (Gao trang)”.
» Khéng c6 gi xay ra khi Phich cam da dwoc cadm vao 6 cam Cam chat phich cadm vao 6 cam. 192
nhan nat chua? %128
- - IR
36
Dén Gilr 4m c6 sang khong? Nhén nat [Cancel - BUGH] (Hay bd) dé 24
- 7 hiy ché do Gitr 4m, sau d6 thao tac.
o Tia Itra phat ra tir phich Tia Itra nhé c6 thé phat ra khi cdm hoac rat phich cdm, nhwng day la dac trwng cla _
cam phwong phap IH, khéng phai la bi héng.
° C6 mui nhwa, v.v... Khi mai st dung, c6 thé sé ¢6 mui nhya, v.v..., nhung cang st dung thi mui nay sé
N gidm dan Néu ban lo nga| vé didu nay, vui Iong tham khao “Cach lam sach (Lam 48

sach ndi khi Io ngal vé mui, hodc sau khi ché bién mén &n, sau khi lam banh mi va
banh ngot)” dé vé sinh nodi.

* C6 nhirng vét dang
dwong thang hoac

Day la nhirng vét dugc tao ra khi duc nhya, khéng gay anh hwéng dén chat lwgng
trong khi st dung.

z Py a a el —
gon séng trén bo phan
bang nhwa
* Gao van chwa dwoc Khi ban nhén nat [Cancel - BXH] (Hay Nbi dang & ché do Demo. Vui long
n4u chin bd), thong bao d6 sé hién thj nhw lién hé v&i clra hang ban da mua san
o “dEmn” dwoc hiénthi trong hinh bén duéi. . pham. _

trén man hinh hién thj

Sweet " Eco

Mlx d

Quwktaok ,— Cake
Slow Cook d na Self Clean




——

Khi phat sinh bat thwéong / Khac

| Khi noi

Hay xtr ly bang cach sau

Néu than ndi dwoc dét trén thdm, v.v..., co thé cac 16 hat khi va 16 thoat
khi s& bi bit tic, khién nhiét do ting Ién va ké ca khi ban nhan nut thi ciing
khéng c6 phan hdi. Ngoai ra, néu than néi dwoc dat s dung & noi co

— nhiét d6 phong cao, c6 thé nhiét do sé tang 1&n va xay ra tinh trang twong

*Hién thj “E:02” va c6
tiéng “bip bip bip bip
bip bip...” phat ra

l Y o Lo’
| I | '.‘ tw. Trong treong hgp nhw vay, vui long xt ly theo trinh ty dwdi day.
L'!-'.— (1) Rt phich c&m ra.

5

(2) Chuyén ndi com dién dén noi c6 nhiét do phong thap, 16 hutkhiva1d
thoat khi khéng bi bit tac.
(3) Cam lai phich cdm vao 6 cam va thao tac nhan nit.
*Néu da lam vay nhwng néi van khong c6 phan tng, thi than ndi da bj
tryuc trac. Sau khi rat phich cam, vui long lién hé véi ctra hang ban da
mua san phdm dé nho stra chira.

eHién thj “E:11”

C6 kha nang la sw cb. Sau khi rat phich c&m, vui Idng lién hé véi ctra
— hang ban da mua san pham.

e Hién thj bat dau bang
“E” nhwng khéng
phai “E:02” va “E:11”

Vé cac bd phan bang nhwa
Céc bd phan béng nhua tiép xtc véi nhiét hodc hoi nwéc cé thé bi hong theo thoi gian s dung. Vui
ldng lién hé véi clra hang ban da mua san phim.

Cach diéu chinh th&i gian hap (Menu “Exp. Limited Cups (Néu nhanh lwong nha)")

*Vui ldng hoan thanh tirng buwdc mot theo trinh tw @ ~ @ sau day trong vong . r

30 giay, v&i phich cdm dwoc cdm vao 6 cdm. Khi khéng thao tac gi tir 30 | [ S u ]_lTh i
gidy tré 1&n, man hinh sé& tré lai hién thj thoi gian hién tai va khong thé cai dat Pidu chinh .,a:’. ol
duoc. Néu ban muén cai dat lai, hay lam lai tr ddu. ché do o 0 phit
*Khong thé thay doi cai dat khi dang nau com (néul, gilr am, cai dat hen gio, 5: Diéu chinh 1 +1 phat
nau com hen gid/ngam hen gio, hdm, 1am nong bo sung. théi gian 2: +2 phut
*Vui Iong nhan nat [Cancel - BUE] (Hay bd) khi mudn dirng nau gitka chirng. hap

Khi ban muén diéu chinh th&i gian hap

Néu ban muédn diéu chinh théi gian hap khi chon “Exp. Limited Cups (N4u nhanh lwong nhd)” dé nu, vui
Idng didu chinh thdi gian theo trinh tw sau day.
Nhan nut [Menu * 328 « | »] (Lwa

chon), réi chon “Plain (Gao trang)”.
Nhén giir nut
[Timer - F1£Y] (Hen
gi®) va gilr khoang
tir 3 giay trér Ién.

Nhén nat [Hour « Ad]
(Gi®) dé dat ché do
thanh [5].

o Nhén nat [Start - ZR] (Ndu com).

Nhan nut [Hour « i] (Gi®) hoac nat [Min
%3] (Phut) dé diéu chinh thei gian.

Nhap nhay

Diéu chinh th&i gian hap
0: 0 phat (cai dat mac dinh)
1: +1 phut

2: +2 phat

G Nhan nut [Start + ZiR] (Nau com).
Khi nhén giir nat [Timer « #i£9] (Hen gi®)

khoang ttr 3 gidy tré l1én, cai dat hoan
thanh va quay lai hién thi thoi gian hién tai.
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Cach diéu chinh am lwong

*V/ui Iong hoan thanh tirng bwéc mot theo trinh tw @ ~ @ sau day trong

vong 30 glay, v&i phich cdm dwoc cdm vao & cdm. Khi khéng thao tac
gi tr 30 glay tré 1én, man hinh sé tré lai hién thj thdi gian hién tai va
khong thé cai dat dwoc. Néu ban muon cai dat lai, hay lam lai tw dau.
*Khoéng thé thay ddi cai dat khi dang ndu com (néu), glu &m, cai dat
hen gi&, ndu com hen gi&/ngam hen gid, ham, lam nong bd sung.
HUH] (Hay bd) khi mudn dirvng ndu gitra

*Vui long nhan nat [Cancel
chirng.

it it
l{ 4 U ]1
Piéu chinh Thay déi gia tri

ché do 0 ~ -2: Piéu chinh
4: Piéu chinh am lwong
am lwong

Khi ban muén diéu chinh am lwong (4m thanh thao tac nat/am thanh théng bao)

Néu am Iwgng cla am thanh thao tac nat hodc am thanh thong bao lam ban khé chiu, vui long diéu chinh

am lwong theo trinh tw sau day.

Nhan nut [Menu * 328 « | »] (Lwa
chon), réi chon “Plain (Gao trang)”.

Nhén gitr nut Nhap nhay
[Timer - F1£Y] (Hen
gio’) va gilr khoang
ttr 3 giay tror lén.

Timer

0

Dam bao réng dang
& ché dé [4].
<& Néu dang & ché do |«

Slow Cook

[5], hay nhan nat

[Hour - BY] (Gio) ” Cché do
hoac nut [Min - 93]

(Phut) dé chuyén

sang ché do [4].

o Nhén nat [Start - ZR] (Ndu com).

Nhan nut [Hour « ii] (Gi®) hoac nat [Min
43] (Phat) dé diéu chinh am lwong.
Nhap nhay

Diéu chinh am lwgng
0: Lon (cai dat mac dinh)
-1: Vira
-2: Nho

8| A

e Nhéan nat [Start + #ZIR] (Ndu com).

Khi nhan giir nat [Timer * #1£Y] (Hen gi®)
khoang tir 3 giay tré Ién, cai dat hoan
thanh va quay lai hién thj thoi gian hién
tai.




Théng s6 ky thuat

——

Khac

Kich c&

Loai 1,0L (5,5 cbc)

Loai 1,8L (10 céc)

Ngudn dién ap dinh danh/Tan sé dinh danh

220-230V~/50-60Hz

Bién nang dinh mc (W)

1100

1210

Plain (Gao trang) 0,09 ~1,0 (0,5~ 5,5 cbc) 0,36 ~ 1,8 (2 ~ 10 cbc)
Premium (H&o hang) 0,09 ~1,0 (0,5~ 5,5 cbe) 0,36 ~ 1,8 (2 ~ 10 cbe)
Eco (Tiét kiém dién) 0,09 ~ 1,0 (0,5~ 5,5 cbc) 0,36 ~ 1,8 (2 ~ 10 cbe)
Sushi (Gao lam sushi) 0,09 ~ 1,0 (0,5 ~ 5,5 cbc) 0,36 ~ 1,8 (2 ~ 10 cbc)
Quick (Nhanh) 0,09 ~1,0 (0,5~ 5,5 cbc) 0,36 ~ 1,8 (2 ~ 10 cbc)
O | Exp. Limited Cups (N4u nhanh lwgng nhd) 0,09 ~ 0,36 (0,5 ~ 2 cbc) 0,36 ~ 0,54 (2 ~ 3 cbe)
2 | Long-grain (Gao hat dai) 0,09 ~ 1,0 (0,5~ 5,5 cbc) 0,36 ~ 1,8 (2 ~ 10 cbc)
5 | Multigrain (Gao tron cac loai hat khac) 0,09 ~ 0,54 (0,5 ~ 3 cbc) 0,36 ~ 1,08 (2 ~ 6 cbe)
%, Mixed (Com tron) 0,09 ~ 0,54 (0,5 ~ 3 céc) 0,36 ~ 1,08 (2 ~ 6 cbc)
£ | Sweet (Xoi) 0,18 ~ 0,54 (1 ~ 3 cbc) 0,36 ~ 0,9 (2 ~ 5 cbc)
> : . Firm (D&c) 0,09 ~ 0,18 (0,5 ~ 1 cbc) 0,09 ~ 0,36 (0,5 ~ 2 cbc)
Porridge (Chéo) Soft (M&m) 0,09 (0,5 cbc) 0,09~ 0,27 (0,5~ 1,5 cbc)
i ) . Firm (D&c) 0,09 ~ 0,18 (0,5 ~ 1 cbc) 0,09 ~ 0,36 (0,5 ~ 2 cbc)
Brown Porridge (Chao gao Iit) - g e \iam) 0,09 (0,5 cbc) 0,09 ~ 0,27 (0,5 ~ 1,5 cbc)
Brown (Gao lit) 0,18 ~ 0,63 (1 ~ 3,5 céc) 0,36 ~ 1,08 (2 ~ 6 cbc)
Brown GABA (Gao It NAY MAM) 0,18 ~ 0,63 (1 ~ 3,5 cbc) 0,36 ~ 1,08 (2 ~ 6 cbc)
Rong 27,0 28,8
Kich thwéc bén ngoai* (cm) Sau 38,0 40,7
Cao 20,8 24,4
Khéi lwong than ndi* (kg) 54 6,6

D6 dai cia day dién* (m)

1,5

* Pay la gia tri gan dang.

-

o1 coc = khoang 150g.

L

eDdng hd co thé chénh léch khoang 30 giay dén 120 giay/thang, tuy thudc vao nhiét dd phong va cach siv dung.

Khi bj méat dién

Néu 1& co xay ra mét dién thi cac chirc nang van hoat déng binh thudng khi cé dién tré lai.

*Vui 16ng chl y c&n than vi trong qua trinh ndu com béng &p suét, ap suét bén trong thoat ra, va hoi nwéc thoat ra

rat nhidu.

Néu mét dién vao nhitng thdi diém nay

Khi c6 dién tre lai

. Chtrc nang hen gio van tiép tuc hoat déng. . )
Khi dang nau hen giod/ngam hen gio | (Neu thoi gian mat dién kéo dai, va vuwot qua thoi gian cai dat, thi noi com dién sé bat
dau nau ngay lap tc.)

Khi dang ndu (ham)

N&i com dién sé tiép tuc nu (ham). C6 thé nau khong duoc ngon.

Khi dang gitr 4m

Néu mét dién tir 30 phut tré Ién thi ndi s& nglring ché dé Gitr 4m.

Khi can mua phu kién tiéu hao va linh kién ban riéng

e Cac loai vong dém la linh kién tiéu hao. Tuy thudc vao cach ban st dung ma mrc @6 hao mon sé khac

nhau, nhwng vong dém sé bi hdng dan theo thoi gian st dung. Khi bi ban, cé mui hodc bi hw héng
nghiém trong, hay lién hé v&i clra hang ban da mua san pham.
o L&p ph flo clia Idng ndi cé thé bi hao mon va bong ra theo thdi gian s dung. —P.9
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