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MICOM RICE COOKER & WARMER
OPERATING INSTRUCTIONS

NL-GAQ10V/NL-GAQ18V

@ Thank you for purchasing this product.

@ Always follow basic safety precautions when using electrical appliances.
Read all instructions carefully.
Please keep these operating instructions at hand for easy reference.
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IMPORTANT SAFEGUARDS

and others.

l The degree of danger or damage by the misuse of this product is indicated as follows

These WARNINGS and CAUTIONS are intended to prevent property damage or personal injury to you

Indicates risk of serious injury
or death.

/A\WARNINGS

/\ CAUTIONS

"

Indicates risk of injury, household

or property damage if mishandled.
>

l Prohibited or required actions are indicated as follows

® Indicates a prohibited operation. ] [

Indicates a requirement or instruction that
must be followed.

W

/\WARNINGS B

0 /\ CAUTIONS

\

technician may disassemble or repair this unit.
Attempting to do s0 may cause fire, electric shock or injury. Make
any repair inguiries to the store you purchased the Rice Gooker.

(f
® Do not modify the Rice Cooket. Only a repair

@

Do not place your hands or face near the Steam
Vent.

Doing so may cause burns or scalding. Take special
precautions with children and infants.

after use. Be especially careful
Be careful of steam mithlmetall_%ags SIIJch as
& the Inner Lid Set, Inner -

ghen ?_Pgnéng thrzf I Cooking Pan, and

uter Lid. Be careful  yeating piate.
not to touch the Inner —
Cooking Pan when
loosening rice.
Touching hot surfaces may
cause burns.

@ Do not touch hot surfaces during or immediately

Do not plug or unplug the Power Cord if your

@ hands are wet.

Doing so may cause electric shock or injury.

Do not immerse the Rice Cooker in water or

{g’& splash it with water. Do not pour water directly
W Into the Rice Cooker.

Doing so may cause short circuit or electric shock.

Do not allow liquid to come in contact with the
Plug Receptacle, Power Plug, Power Cord or
Appliance Plug.

Doing so may cause short circuit or electric shock.

Do not put any metal objects such as pins or
Bottom view of W

wires into the Air Vent
or crevices localed at
the bottom of the Rice
Cooker.

Doing so may cause electric
shock or malfunction, resulting in injury.

2,

the prouc
Air Vent

Do not allow children to use the Rice Cooker
unsupervised. Keep it out of the reach of infants.
Children are at risk of burns, electric shock or injury.

Do not open the Outer Lid or move the Rice
Cooker during cooking.
Doing so may cause burns.

This Rice Cooker is designed for cooking rice,
keeping rice warm, steaming, and slow caoking
only. Do not use it for anything other than its
intended purposes. Always follow the Operating
Instructions and recipes and never cook the
following:

® Foods packaged in plastic bags.

® Foods wrapped in plastic wrap, etc.

Doing so may clog the steam exhaust route.

Do not use the Rice Cooker if the Power Plug or
Power Cord is damaged or if the Power Plug is
loosely inserted into the electrical outlet.

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

/— Electrical Qutlet

Plug
Receptacle

Power Cord

\_ Power Plug

\

Do not damage the Power Cord. Do not bend,
pull, twist, bundle or attempt to modify the
Power Cord. Do not place it on or near high
temperature surfaces or appliances, under
heavy items or between objects.

A damaged Power Cord can cause fire or electric shock.

Do not use a power source other than 220V AC.
Use of any other power supply voltage may cause fire or
electric shock.

Do not allow the Power Plug to come into
contact with steam.

Allowing the Power Plug to come into contact with steam
after inserting it into the electrical outlet may cause short
circuit or fire. When using on a slide-out table or shelf, place
the Rice Cooker in a position where the Power Plug does not
come into contact with steam.

Insert the Power Plug completely and securely
into the electrical outlet.

Aloosely inserted Power Plug may cause electric shock,
short circuit, smoke or fire.

Use only an electrical outlet rated at 10 amperes
minimum, and do not plug other devices into
the same outlet.

Plugging other devices into the same outlet may cause the
electrical outlet to overheat, resulting in fire.

If the blades or surface of the Power Plug
become soiled, wipe them clean.
A dirty Power Plug may cause fire.

Stop using immediately if you notice any of the
following symptoms indicating a malfunction or
breakdown.
Continued use of the Rice Cooker may cause smoke, fire,
electric shock or injury.
® The Power Plug, Power Cord or Appliance Plug has
become very hot.
¢ The Power Cord is damaged or the electricity turns on
and off when touched.
¢ The body of the Rice Cooker Is deformed or unusually hot.
* Smoke is produced from the Rice Cooker or there is a burning smell.
* Some part of the Rice Cocker is cracked, loose or unstable. efc.
If any of the above occurs, unplug the Rice Cooker
Immediately and contact the store where you purchased It.

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

Do not touch the Open Open
® Button when moving the Button
Rice Cooker.
Doing so may cause the Outer Lid to

open, resulting in injury or burns.

Do not use the Rice Cooker
where it may come into contact with water or
near heat sources.

Doing so may cause electric shock, short circuit, or can
damage the Rice Cooker.

Do not use cookware other than the provided
Inner Cooking Pan or Steaming Basket.

Doing so may cause the Inner Cooking Pan or Steaming
Basket to overheat or the Rice Cooker to malfunction.

Do not use the Rice Cooker near walls or
furniture. Allow enough room for steam to
escape if using beneath shelving.

Failing to allow enough room may cause breakdown. Steam
or heat may also damage, discolor or deform walls, furniture
or shelving.

surfaces or on surfaces that are vulnerable to heat.
Doing so may cause fire.

Do not use the Rice Cooker on a slide-out table
or shelf with insufficient load capacity.

Doing s¢ may damage the slide-out table or shelf, causing the
Rice Cooker to fall, resulting in injury or burns.

The slide-out table or shelf should have a load capacity of at
least 15 kg for the 1.0 L model and 20 kg for the 1.8 L model.
Do not use the Rice Cooker on a surface where
the Air Vent located at the bottom of the Rice
Cooker can become blocked or covered (such
as on paper, cloth, carpet, plastic bag or
aluminum sheet).

Doing 5o may cause breakdown or malfunction.

Do not use other Power Cords than the one
provided.

Do not use the Power Cord for other
appliances.

Doing s0 may cause malfunction or fire.

® Do not place or use the Rice Cooker on unstable

@®y.  |nplug the Power Plug from the outlet when
the Rice Cooker is not in use.

Leaving the Power Plug connected to an outlet may cause
the insulation to become damaged, resulting in burns, injury,

electric shock, short circuit or fire.

before cleaning.

Hot parts such as the Inner Lid, Inner Cooking Pan and
heating element may cause burns.

Always unplug the Rice Cooker by holding the
Power Plug, not by pulling the Power Cord.
Pulling the Power Cord to unplug the Rice Cooker may
cause electric shack, short circuit or fire.

Insert the Appliance Plug into the Main Body
securely.

Otherwise it may cause electric shock, short circuit,
smoke or fire.

If the Power Plug, Power Cord or Appliance
Plug is damaged, it must be replaced by an
appropriate cord or assembly made available
by the manufacturer or its service agent.

0 Please allow the Rice Cooker to cool down

Y

IMPORTANT
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When you are finished, be sure to
press the CANCEL button.

Removing the Inner Cooking Pan only will not

turn off the power.

Do not ¢cover the Main Body, especially
the Steam Vent, with a cloth or other
object.

Dwoing so may cause breakdown.

A damaged Inner Cooking Pan may not cook properly.

Do not operate the Rice Cooker if
rice or other foreign matter is stuck
on the inside of the Main Body, the
Inner Cooking Pan, the Center
Sensor, or the Heating Plate.
Doing so may burn or olherwise
discolor the rice.

Do not cook when the Inner
Cooking Pan is empty.

Deing so may cause breakdown of the Rice Cooker or meltlng of the
Steaming Basket.

Do not splash the Rice Cooker with water or place it
on top of something wet.

Remove the
foreign matter

ensure that they do not play with the appliance. p

® The illustrations used in this Operating Instructions may vary from the actual product you have purchased.

\Doing 50 may cause electric shock or breakdown.

Do not damage, drop or deform the Inner Cooking Pan.

Do not use the Rice Cooker in direct sunlight.

Doing so may cause discoloration of the Rice Cooker.

Do not use the Rice Cooker where its steam may
come into contact with other electrical appliances.
The steam may cause fire, malfunction, discoloration or deformation
of other electrical appliances.

Always hold the Rice Cooker by the Handle when
carrying it. Do not tilt the Main Body.

Doing so may cause the contents to spill.

Clean the Rice Cooker and the surrounding area
before using it.

This Rice Caoker is equipped with an Air Vent to improve function and perfomance, but
if dust or insects enter the Air Vent, the Rice Gooker may malfunction. If the Rice Cooker
malfunctions due to insects, etc. entering the Air Vent, there will be a charge far repairs.
Do not use the Rice Cooker on top of an induction
heating cooker. Doing so may cause breakdown.

This appliance is intended for household use and

similar applications listed below.

» Staff (employee) kitchen area in shops, offices and other working environments.

*This appliance is not intended for use by many unspecified people
for a long period of time.

This appliance must not be used in the following areas.

- Farmhouses.

+ By clients in hotels, motels and other residential type environments.

- Bed and breakfast type environments. -/




PART NAMES AND FUNCTIONS

e »  ,~HOW TO CLOSE THE QUTER LID —,

Steam Vent Set Steam Vent R R orcss d0n on the conter
the Quter Lid front edge of the Outer Lid.

@ Be sure to firmly insert @ Steam arising from the
: until you hear it by
click shut.
j

vent is very hot while
the Steam Vent Set. x rice is cooking. Please
® The Steam Vent Set will exercise care
be very hot while .
cooking and immediately Steam Vent Cap ® The Quter Lid may
open during
cooking or Keep
Warm mode if it is

. careful.

............................................................................

afterward. Be very Steam Vent Case
not closed securely.

Steam Vent Set Receptacle

Open Button

Press the Open Buiton to
open the Quter Lid.

s About the Lithium Battery 228

i Alithium battery is installed
internally so that even if the
Power Cord is unplugged,
information such as the
current time and Menu

Handle
Use the Handle for carrying.

Appliance Plug?

Plug
Receptacle | Twist Tie

e

rEEEEmEESEs s e —————

settings are saved. The lithium Appliance Plug | ® Please remove the Power
battery will wear out with use. inserts here. Twist Tie holding the Cord
— pg. 27 Power Cord before use.
i ey e ® Do not use the Power Gord bundled
Air Vent up. Doing so may cause the Power
{bottom front of the Main Body) Cord to become excessively hot,
\_resulting in malfunction. y
. CONTROL PANEL \

® Press buttons down firmly.

@ The raised dot and dash (@ ,==) in the center of the START/REHEAT and CANCEL buttons and the Sound Signals are
provided for individuals with visual impairment.

Display P——

@ Black lines that may appear on the LCD when wiped : This Displayisan  : )
with a cloth are caused by static electricity and do not : ex?mple only, aft‘d "I'W" i START/REHEAT light
indicate a malfunction. Such lines disappear shorily. i Not appear in actual use. ;

@ While the Power Plug is pulled out, the time and all | ™% e & EI#:JIREHEAT

menus remain visible.

CANCEL button
Use this button to cancel

the selected setting or CANCEL
function in operation.

KEEP WARM lights

KEEP WARM button

KEEP
@ Use this button to select the ARM / /,SLOW Menp ) LSTIMER
Regular Keep Warm or Extended CO0K
Keep Warm mode. — pg. 12
® Use this button to restart the Keep

Use this buttan to initiate the
cooking, reheating, steaming,

E or slow cooking process.
o T Sty PR el START

sin| e 20 QYo | |22 TIME SETTING button
o] [Tk { = WRs — wm pEML, | Wer @ Use this button when adjusting
cowce 2 i SLIW SO0 [CSTHT] 2 T3 s the current time. — pg. 7

® Use this button when setting
the scheduled time for TIMER
cooking. — pg. 15

@ Use this button to set the time
for steaming and slow cooking.

o GLEEL TITEY 3

Warm mode. — pg. 13 TIMER light —+pg. 16 —pg. 18
SLOW COOK button MENU button TIMER button
Use this button to select the Use this button for setting the Use when cocking rice using the Timer function.

% SLOW COOK setling. — pg. 18 menu you will be using. + pg.8 —pg-15

Spatula Spatula Holder Steaming Basket Measuring Cup

(approx. 180 mL)

Inner Lid Set Holder (orange)

Use this holder for detaching and attaching

the Inner Lid Set.

@ Be sure to reattach the Inner Lid Set
after every cleaning. — pg. 23

Inner Lid Knobs

{Located at 2 positions: right & left edge)

Use to hold the Inner Lid Set when
Inner Lid Set

Lid Sensor

Radiator Plate
Steam Vent Gasket

Steam Vent

detaching or cleaning. innet Lid Gasket

Heating Plate

@ Please remove the protective
sheet placed between the
Heating Plate and the Inner
Cooking Pan before initial use.

Center Sensor
(Insicle of the Main Body)

Water Level
{Located at 2
positions inside the
Inner Cocking Pan)

,— Spatula Holder Attachment
(Located at 2 positions: right & left edge)

e ™
C How to attach the Spatula Holder)

@ Press the two stabilizers
against the body of the Rice
Cooker (D) and push the
middle hook of the
helder straight into
the slot (@).

7 i
Spatula Holder Stabilizers

Attachment

Stand the
Spatula in

the Spatula
Holder.

{ How to detach the Spatula Holder )

® Twist the Spatula Holder to one side
to detach. P

%
In order to use the Inner Cooking Pan for many years to
ABOUT THE INN E R COOKING PAN come, please obey the following.
Inner Surface
Inner Surface (Nonstick Coating)

{Nonstick Caating)
The Nonstick Coating can peel off if damaged.
Please take special care to prevent damage and follow these precautions.

— <During Preparation> ~ — <When Cooking Completes> —
® Remove foreign matter (such as

stones) from the rice before cleaning.

x @ Do not use utensils such as whisks to

%~ clean the rice.
d ® Do not place a metal strainer in the
) Inner Cooking Pan when cleaning rice.

@ Use the Inner Cooking Pan only for
this Rice Cooker.

Outer Surface

® Do not pour vinegar into the Inner
Cooking Pan (when making sushi rice).

@ Do not use a metal ladle (when serving
congee, slow cooked food, etec.).

@ Do not hit with the Spatula or other
utensils (when serving, etc.).

~— <When Cleaning> — pg. 21

@ Do not place utensils or dishes inside the
Inner Cooking Pan.

® Do not place in a dishwasher or dish dryer.

@ Clean the Inner Cooking Pan immediately
after using any seasonings.

@ Only use soft cleaning implements such as
a sponge when cleaning.

@ Do not use such items as thinner, abrasive cleaners, )
bleach, scrubbing brushes (nylon, metal, etc.),
melamine sponges or sponges with a nylon surface.

Nylon
Surface

e

A

The Nonstick Coating may wear out with use.

® The Nonstick Coating may eventually discolor or peel off. This will not affect the cooking / Keep Warm performances or its
sanitary properties, and is harmless to your health.

® If concerned with 2t:I;e peeling of the Nonstick Coating or if the Inner Cooking Pan deforms, please replace it by purchasing a
new one. —* pg.

“Outer Surfa ® Heat may cause some discoloration, but this does not affect the cooking results.
uter suriace ® The outer surface touches important sensitive sensors. Be careful not to allow it to get dirty or damaged.

® Note that firmly pushing the bottom surface of the Inner Cooking Pan against a sink, table, or similar

\_ items may damage or discolor such items. J




TIPS FOR DELICIOUS RICE

@ Measure rice accurately

Be sure to use the Measuring Cup provided, as other measuring cups may differ.
Level the rice off at the top of the cup to maintain accuracy.

@ Clean rice quickly | Prepare a bowl to pool water

{1'Rinse rice -~ First, pour plenty of water into the Inner Cooking ~ “
Pan from the bow! and stir the rice loosely by hand _ ’ | Wash by
2 or 3 times (for 10 seconds or less). Drain the ( \\53\ 3\ stirring the
water immediately afterwards. Repeat twice. AT rnce.

@ Wash rice - Wash by stirring the rice by hand 30 times, pour \‘

plenty of water from the bowl and stir the rice
loosely again. Drain the water immediately :
i afterwards. Repeat this washing process 2-4 times. | ater Quickly-
(3:Rinse rice -~ Lastly, pour plenty of water from the bowl and rinse
the rice. Repeat twice.

(Complete steps within 10 minutes.)
m Do not clean the rice or adjust the amount of water using hot water (35°C or abave).

Doing so will cause the rice to be cooked improperly.

@ Adjust the amount of water accordingly When Cooking 6 Cups of White Rice

Be sure to adjust the amount of water on a flat surface. The water scale

level is a guideline. Adjust the amount of water according to preference, ' WHlTE\
rice type, and crop age. 0
ﬁype of Rice Softer rice New crop ﬂ%gﬁ%& 1 N BgOWN —
8
Water Reduce water slightly | Add a littlle water to THICK THIN — Add water to
{Adjustment Normal scale level | o the normal level the normal level J 1516 - @—1- water level 6

® If you add too much water, it may boil over through the Steam Vent. = for WHITE.

4
@ Do not use strongly alkalized ionic water 1 05 This lllystration
. i h : . . shows the
Do not use alkalized ionic water that is over pH 8. Rice cooked with 05 2 Inner Cooking
strongly alkalized ionic water may appear yellow or become too glutinous. - Panofthe 1.8 L

model.

@ Stir and loosen rice immediately after cooking has completed
Doing so releases excess moisture, resulting in rice that is perfectly cooked with a fluffy texture. Loosen the rice within 10

minutes after cooking completes. Not loosening the rice may cause it to clump, become too glutinous or burn.

TIPS FOR USING THE KEEP WARM MODE

@ When keeping rice in the Inner Cooking Pan for later consumption, use the Keep Warm mode.

@ [f rice is left in the Inner Cooking Pan even though the Appliance Plug has been disconnected frorn the Main Body, the
Power Plug has been disconnected from the electrical outlet, or Keep Warm mode has been cancelled, the rice may
develop a foul odor or condensed moisture may fall on the rice, making it sticky.

® When keeping a small amount of
rice warm, gather the rice toward
the center of the Inner Cooking Pan.

® As the amount of rice kept warm decreases,
the rice may dry or become wet. To minimize
this, gather the rice toward the center of the
Inner Cooking Pan while keeping warm.

@ To prevent the rice from becoming dry, wet,
developing an odor or turning yellow, do not use
the Keep Warm mode for the following.
® Keeping a small amount of rice warm for a long period.
® Keeping rice warm for more than 12 hours.

@ Adding additional rice while keeping rice warm.

@ Reheating cold rice.

® Keeping congee warm,.

® Keeping rice warm when it contains additional ingredients and
seasonings (mixed rice, sweet rice, etc.).

® Keeping foods other than rice warm such as croguettes, miso

[Gather rice in center]

soup, or steamed foods. a
@ Keeping rice warm with the Spatula left inside the Rice Cooker. \ 7

® Keeping SLOW COOK food warm.

HOW TO SET THE CLOCK

If the clock is inaccurate, set the correct time as shown below.
@ The clock is displayed in 24-hour (military) time.

\
Press immediately once the
time display starts blinking.

e.g. If the current time is 15:01 but displays 14:56.
1 Set the Inner Cooking Pan and plug in the Power

Cord. — See step 4 under “BASIC COOKING STEPS” on pg. 8

2 Pressthe( a \or| ¥ /button.

3 Once the time display starts blinking, immediately
adjust the clock to the current time.

(a)): Each press advances the time in 1-minute increments.

\ ¥ ) : Each press reverses the time in 1-minute increments.
@ Press and hold either button to quickly adjust in 10-minute

increments.
4 The time display will stop blinking after 3 seconds,
indicating the Time Setting is completed.

\ If the time display still does not show the current time, repeat Step 2 to readjust the time.

Tlme correction is completed

A
TIME
SETTING
v

® Although the clock is set before shipment from the factory, certain conditions such as room temperature may cause it to
display an inaccurate time.

®[f the clock is inaccurate, cooking will not be completed at the time you set for the Timer.

® The clock cannot be changed during Cooking, Reheating, Regular Keep Warm, Extended Keep Warm, or Timer Cooking.

SOUND SIGNALS AND HOW TO CHANGE THEM

This product is equipped with a Sound Signal function, which will inform you when the Rice Cocker begins cooking,
when the Timer is set, or when cooking has completed.
You can choose the sound type from Melody, Beep or Silent.

Types of Sound Signals You can choose the Sound Signals from the following

Types ch! Shound Signals Melody Beep Silent b
and their meanings : :
one;ﬁ%tms:r?tl?rgoﬁ: Ilqg fime Choose this setting to Choose this setling to
[dioation factory. change from a Melody. disable the Sound Signal.
Cooking has begun “Twinkle, Twinkle, Little Star” a beep
Timer is set “Twinkle, Twinkle, Little Star” a beep
Cooking / Reheating has completed “Amaryllis” beeps 5 times nec sound
\, J
How to Change the Sound Signal py
. ® You cannot change the Melody Signal for the initiation of
1 Set the Inner Cooking Pan and plug Reheating. o

in the Power Cord. @ You cannot change the Sound Signal during Gooking,
— See step 4 under “BASIC COOKING STEPS” on pg. 8 Reheating, Regular Keep Warm, Extended Keep Warm or

Timer Cooking.
2 Hold tfclle @ button for more than 3 @ If you find it difficult to change/select the Sound Signal, please
seconas.

start over from Step 1
Each time the TIMER button is held for more than 3 @ Regardless of the setting, the buzzer indicating an error will sound. )

seconds, the Sound Signal will change.

@ Melody

B ilent
e oY i © Beep ,| @ Sile
will play “Amaryllis” when the
sound sefting is completed.

It will beep 3 times when the sound It will beep 1 time when the sound
setting is completed.
-

setting is completed.
3 The setting is completed when the desired Sound Signal is heard.
® The selected Sound Signal is stored even if the Power Plug or Appliance Plug is unplugged.

J_>




COOKING RICE

Wash the Inner Cooking Pan, Inner Lid Set, Steam Vent Set, Spatula, Spatula Holder, Measuring Cup, and Steaming
Basket before initial use. — pg. 21-pg. 23

Measure the rice with the provided
Measuring Cup.

Overfill the Measuring Cup with rice, then level off. (epprax. 180 mL)

Clean the rice and adjust the amount of water.

(D Clean the rice. — See “TIPS FOR COOKING DELICIOUS RICE” on pg. 6

(2 On a flat surface, pour water over the rice in the Inner Cooking Pan, filling to the water measure line that
matches the number of cups of rice you are cooking and the Menu setting. — pg. 10

(@ For an accurate measurement, level the surface of the rice.

® The rice may be cooked immediately after cleaning rice, as soaking is not required. Soaking the rice will
soften the texture of the rice.

@ The water level serves as a standard guideline and the amount of water should be adjusted according to
preference. {Adjust 1-2 mm above or below the indicated water level.)

Place the Inner Cooking Pan into the Main Body, and attach the
Inner Lid Set and Steam Vent Set. Close the Outer Lid.

Be sure to wipe moisture and foreign matter off the outer surface of the Inner Cooking Pan, the inside of the
Main Body, the Inner Lid Set, and the Steam Vent Set.

® Make sure that the Inner Cooking Pan is inserted all the way in. i‘“\
@ Close the Outer Lid slowly and firmly until you hear a clicking sound. dl

)

Insert plugs.

-. @
(D Insert the Appliance Plug into the Main Body securely. %‘“\5
@ Insert the Power Plug into an electrical outlet. @

Select the desired Menu setting by

[“A”, “4”, and " b light up while the item is switched.]

| ® The Menu setting at the time of shipment from the factory is WHITE. |

pressing the @ button.

Each time you press the button, the illuminated display item

will switch between those shown with “a” “4”, and “p ” in

the order of @), @, 3.

® Press and hold the button to guickly cycle through the selections.
It will stop when it reaches WHITE menu setting.

® Menu settings such as WHITE, PREMIUM, SHORT GRAIN
WHITE, BROWN, and GABA BROWN menu settings will remain

selected until you change the setting.

o] o]l &sn] W] M| =

@ Display when cooking with
the WHITE menu setting |

Press the [ ST } button.
REHEAT

WHITE PREMIUM QUICK
a'JMPLEI'ES IN
-

The melody (beep) sounds, and cooking begins. | Displays the i

The START/REHEAT light turns on, and the g cr =l
Display shows the estimated time (in minutes) completion. = "“-: GABA
until cooking completes. BROWN

® Make sure the Rice Cooker is not in Keep Warm mode,
then press the START/REHEAT button. If the Keep Warm
light is on, the reheating process will start. — pg. 14

@ If you want to know the current time during the cooking
process, press the (a) or L¥/button and the Display will
switch.

@® Do not put the Steaming Basket in the Rice Cooker while
cooking rice if not also steaming other foods.

@ The estimated time until cooking completion may differ
from the actual time required. The actual time of cooking
completicn may vary depending on factors such as the
room or water temperature, the voltage, or the water
measurament.

® The Rice Cooker will make adjustments to the estimated

process. The estimated time until cooking completion may
increase or decrease suddenly during this process.

time until cooking completion when it reaches the steaming

When the melody (beep) to indicate cooking completion sounds, stir and
loosen the rice immediately to give the rice a deliciously fluffy texture.

When cooking completes, it will automatically switch to Keep

Yheatrr nlo de. " Elapsed time of the
— See “KEEPING RICE WARM” on pg. 12 I Keep Warm mode.
The KEEP WARM light turns on and the START/REHEAT light \T
turns off. The length of time that the rice has been kept warm is \
displayed in hours (HRS). AT QW
When it switches to Keep Warm mode, immediately stir and loosen %ﬂé . :”
the rice.
By stirring and loosening the rice and removing excess moisture, ;‘:I'I’:f: Le B
you prevent the rice from hardening, becoming sticky, or becoming THIN HRS B
burnt. CONGEE

® Be careful not to burn yourself when stirring and loosening rice.

Do not close the Quter Lid with the Spatula inside the Rice Cooker. Doing $0 may make the Quter Lid
difficult to open.

@ The Inner Cooking Pan may spin when loogening the rice. Holding the Inner Cooking Pan (which is very hot immediately
after use) with an oven-mitt or a soft cloth will keep it from spinning while reducing damage to the outside bottom of the pan.

® Depending on cooking conditions, the bottom portion of the rice may become slightly browned.

® Depending on the heat convection while cooking, the surface of the finished rice may look uneven.

After use, remove all the rice from the Inner Cooking Pan, press the
button, unplug the Power Plug and the Appliance Plug, and then clean

the Rice Cooker.

® Do not begin cleaning the Rice Cooker until the Main Body has cooled. — pg. 21-pg. 22

® Please do not handle the Power Plug or Appliance Plug while your hands are wet. (Doing so may cause short
circuit or electric shock.)

® Removing the Inner Cooking Pan only will not turn off the power. Make sure to press the CANCEL button.

&

b

Be careful that the contents do not boil over.

When adjusting the amount of water to the
CONGEE THICK or CONGEE THIN Water Level,
do not cook using Menu settings other than
CONGEE THICK or CONGEE THIN. Using any
other Menu setting may cause the contenis to
boil over.

® The CONGEE THICK and CONGEE THIN menu

N

IMPORTANT

@ When cooking more than one pot of rice consecutively, or cooking
right after cancelling the Keep Warm mode, allow the Rice Cooker to
cool for 30 minutes or longer. If the Main Body and the Outer Lid are
hot, the rice may not cook well.

Cooking rice without first allowing the Rice Cooker to cool may lead to a
longer cooking time. (Up to approximately 60 minutes.) Also, the estimated
time until cooking completion may not be displayed for some time in this
situation.

setting selections will not be saved. When
cooking congee thick or congee thin, select
the corresponding menu setting each time.

CID

To cool the Main Body and Quter Lid quickly, please try the following:
» Fill the Inner Cooking Pan with cold water and place it in the Main

-

Body.
* Open the Outer Lid, remove the Inner Lid Set and allow the Radiator
Plate to cool.
- S
4 : : : ; ™
NOTE @ You can switch Sound Signals (melody, beep) that alert you when certain actions occur.
— See “SOUND SIGNALS AND HOW TO CHANGE THEM” on pg. 7 F




TIPS FOR COOKING VARIOUS RICE MENUS

Type of rice you [l Type of rice Cooking Capacity ;
waterLove f °078 3 Notes and Advice

White Rice

Premium
Rice

Quick
Cooking

Short Grain
White Rice

Mixed Rice

Congee
Thicker

Congee
Thinner

Sushi Rice

Sweet Rice

Brown Rice

GABA Brown
Rice
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ESTIMATED COOKING TIME

Menu 1.0 L model 1.8 L model
WHITE approx. 51 minutes — 60 minutes approx. 45 minutes — 59 minutes
PREMIUM approx. 68 minutes — 75 minutes approx. 68 minutes — 84 minutes
QUICK approx. 34 minutes — 45 minutes approx. 34 minutes — 49 minutes
SHORT GRAIN WHITE approx. 46 minutes — 60 minutes approx. 44 minutes — 60 minutes
MIXED approx. 59 minutes — 70 minutes approx. 57 minutes — 70 minutes
CONGEE THICK approx. 91 minutes — 98 minutes approx. 86 minutes — 99 minutes
CONGEE THIN approx. 118 minutes — 125 minutes approx. 115 minutes — 125 minutes
SUSHI approx. 46 minutes — 57 minutes approx. 46 minutes — 60 minutes
SWEET approx. 42 minutes — 49 minutes approx. 44 minutes — 50 minutes
BROWN approx. 84 minutes — 105 minutes approx. 84 minutes — 107 minutes
GABA BROWN approx. 193 minutes — 214 minutes approx. 193 minutes — 215 minutes

i 1.0L:1-55
Lon.g Gr.am WHITE WHITE. | peosessossmesmencans - Cooks white rice to a regular consistency.
White Rice 18L:2-10
Long Grain 1.0L:1-5.5 » i
Whitge i PREMIUM WHITE “i“g'l'_“'é“;a ______ tSa%?:s and steams rice longer for a sweeter
Long Grain QUICK WHITE 1.0L:1-55 + Cooks white rice fasler. Please note that the
White Rice 1.8 L: 2—10 rice texture may be slightly harder.
Short Grain | |SHORT GRAIN| |SHORTGRAIN| | 1.0L:1-65
White Rice WHITE WHITE 18L:2-10
+ Seasonings should be mixed with soup stock
1.0L: 1-4 or water and then added to the rice. After
e adjusting the amount of water, stir thoroughly.
G If the seasonings are added directly to the
Lon rain rice or if not mixed properly, scorching or
Whi?e Rice MIXED WHITE. | prorrroemmmmmssmmenmss imperfect cooking may occur.
+ The recommended amount of ingredients
18L:2-6 should be 30-50% of the rice weight.
" + Chop ingredients into small pieces and place
on top of rice without mixing them into the rice.
. 1.0L: 0.5 + The recommended amount of ingredients
Long Grain CONGEE CONGEE | | ~— — ™™ should be 30-50% of the rice weight.
White Rice THICK THICK + Chop ingredients into small pieces and place
1.8L:0.5-1.5 on top of rice without mixing them into the rice.
* Ingredients that do not cook easily should not
be used in large amounts.
. 1.0L: 05 * Boil green leaf vegetables separately and
Long Grain CONGEE CONGEE | | = 7™ add them after the congee has finished
White Rice THIN THIN cooking.
1.8 L: 0.5-1 « Brown rice cannot be used to make congee.
Short Grain 1.0L: 1-55 * Rice is firmer than rice cooked using the SHORT
White Rice SUSHI Bl | e GRAIN WHITE setting.
Short Grain SWEET * Wash the rice and drain 1t in a strainer for
Swest Rice Only { When cooking Short 10L:1-4 approximately 30 minutes.
Grain Sweet Rice * Place ingredients on top of rice after adjusting
‘OI' ) SWEET mixed with Long Grain | [-=-=~--=mmmm oo the water.
Short Grain Sweet Rice White Rice, use slightly » Seasonings should be mixed with soup stock or
* above the water level 18L:2-6 water and then added to the rice. After adjusting
Long Grain White Rice for SWEET) the amount of water, stir thoroughly.
L Grai 10L:1-4 + Cooks brown rice.
onguarain | | pROWN | | BROWN | b + If white rice is mixed with brown rice, it may
Brown Rice BROWN BROWN boil over or imperfect cooking may occur, and
1.8L:2-8 is not recommended.
+ Activates brown rice for increased nutritional
: 1.0L:1-4 I
Long Grain YALES
Br v%n Ri BGR%%N BROWN | [--------mmmmmmoeeees + Compared to the normal cooking of brown
o ce 18L:2-8 rice, this option results in brown rice that is

softer and easier to chew.

® The above table is based on the testing conditions of 220 volts, a room temperature of 20°C, and water at a starting temperature of 18°C.
® The above lengths of time are measured from Cooking until the Keep Warm process. Actual times may vary depending on the voltage,
room temperature, season, and the amount of water used.

® MIXED menu setting requires a longer cooking time to allow the rice to absorb seasonings.
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KEEPING RICE WARM

You can choose the Regular Keep Warm mode or Extended  keep warMights
Keep Warm mode by pressing the KEEP WARM button while T T U] i

the KEEP WARM light is on. e S

® The Extended Keep Warm mode is not available during the following (the g
Rice Cooker will beep and automatically start the Regular Keep Warm mode)
® MIXED, CONGEE THICK, CONGEE THIN, SWEET, BROWN, GABA BROWN menu settings.
@ If 12 hours of Regular Keep Warm has already elapsed.
@ If 4 hours of Extended Keep Warm has already elapsed.
@ If the temperature of the Inner Cooking Pan is low because the Keep Warm mode has ~ KEEP WARM
been cancelled, or power failure. button

R E G U L AR KEE P w AR M l;l;s";’(.eeps the rice warm at a higher temperature, so the rice develops odors less

When cooking completes, the Rice Cooker automatically switches to Regular
Keep Warm mode and the REGULAR KEEP WARM light turns on.

Use this function when keeping rice warm for a longer period of time. Drying and
EXTEN DED KE E P WARM yellowing of rice will be reduced by maintaining the temperature slightly lower.
This function can be activated during Regular Keep Warm mode. KEEP WARM
&
1 Check to make sure the REGULAR KEEP WARM light is on. "E“(‘)“"
EXTENDED
2 Press the button.  The EXTENDED KEEP WARM light will turn on. YEEP WARM
W
@ After 8 hours of Extended Keep Warm mode, the Rice Cooker automatically m__e
switches to Regular Keep Warm mode. EXTENDED
How to change from Extended Keep Warm mode to Regular Keep Warm mode KEEP WARM
| Turns on e ]
Press the button.  The setting will return to Regular Keep Warm mode ngm
and the REGULAR KEEP WARM light will turn on. EXTENDED
.. — v
d h'

ABOUT KEEP WARM TIMES

® Be sure to observe the length of time for which rice can be kept warm as shown in the table below.

® You cannot select EXTENDED KEEP WARM for menus marked with a “—*. REGULAR KEEP WARM is automatically selected.

@ After cooking, all menus default to Keep Warm mode. However, do not use Keep Warm mode for menus with an “X” below.
Deing so can cause spoilage and foul odors.

KEEP Menu WHITE-PREMIUM-QUICK- MIXED-CONGEE THICK*- BROWN-
WARM SHORT GRAIN WHITE-SUSHI CONGEE THIN"-SWEET GABA BROWN
KEE(P;%:F?M pTd Up to 12 hours
Up to 12 hours
EXTENDED —_— —_—
KEEP WARM
4 ™\
@ When 12 hours have » C4 @ For the menus with an *X¢" » -/
elapsed, the number will ‘ " above, the number will begin ' ‘
begin to blink as a warning. m— L g blinking at 0 hours. Do not m—
Consume the rice as soon o '. use Keep Warm mode for '.’
as possible. HRS “ these menus. HR§ ~ =
\, W

* CONGEE THICK and CONGEE THIN will become thick as time passes, so turn off the Keep Warm mode after cooking is finished
and consume these foods as soon as possible.
e o
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HOW TO KEEP RICE WARM AGAIN

.

l When you want to keep rice warm after canceling the Keep Warm mode.

Turns on
Press the button.

The REGULAR KEEP WARM light turms on, and
the time elapsed display returns to “0 HRS".

® If the temperature of the rice and the Inner Cooking Pan
are low, do not keep warm again. Trying to keep contents
warm again when the rice and Inner Cooking Pan
temperatures are low will cause “0 (HRS)” to blink.

\.

When you are concerned about the odor ~— NOTE } w

® Foul odors or the growth of bacteria may occur
depending on how well the unit is cleaned, the rocom
temperature based on the season or usage envircnment,
frequent opening and closing of the Outer Lid, the type
of rice used, or the way the rice was cleaned. If you are
concerned about odors, cleaning the Rice Cooker
according to “THE INTERIOR” on pg. 22 and then using
REGULAR KEEP WARM should be effective. It can be
even more effective o increase the warming
temperature, as described on pg. 27, “IF THE
FOLLOWING OCCUR™.

@ [f you want to know the current time during Keep Warm
mode, press the () or | v/ button and the Display will
switch. Press the (a)or | v ) button again to return to
the display for Keep Warm time elapsed.

If you do not return the display to the Keep Warm
time elapsed, the next time you cook rice, the Keep
Warm time elapsed will not be displayed. If the
Keep Warm time elapsed display is blinking, you
cannot switch.

® Do not use the Keep Warm mode for the SLOW COOK
menu setting. (If slow cooked food is cold, warm itin a
saucepan.)

@ The Keep Warm mode cannot be used with the
STEAM menu setting.

>, . >

s

\,

" IMPORTANT @ When keeping rice in the Inner Cooking Pan for later consumption, you must use the Keep

Warm mode.

13



REHEATING RICE

START/REHEAT light

You can use this function during Regular Keep - OANCEL bter SIAHTEEHEA uon ﬂ

Warm mode or Extended Keep Warm mode.

®This Reheat function is for reheating the rice during Keep Warm
mode to make the rice hotter. Particularly, when the rice is kept
warm at a lower temperature by the Extended Keep Warm mode, the
Reheat function will reheat the rice to the best serving temperature.
@®Do not use the Reheat function for the SLOW COOK menu setting.
{If slow cooked food is cold, warm it in a saucepan.)

®You can reheat the rice only when the KEEP WARM (REGULAR
KEEP WARM or EXTENDED KEEP WARM) light is on.

KEEP WARM lights

Loosen and level the surface of the rice that is being kept warm.

® Be sure to loosen the rice to prevent scorching or the rice from becoming hard.

® To reheat a small amount of rice, add 1 tablespoon of water for each bowl of
rice (approx. 160 g), mix well, and gather the rice toward the center of the Inner
Cooking Pan. Doing so will minimize dryness.

® Be careful not to burn yourself when stirring and loosening rice.

® The Inner Cooking Pan may spin when loosening the rice. Holding the Inner
Cooking Pan (which is very hot immediately after reheating) with an oven-mitt or
a soft cloth will keep it from spinning while reducing damage to the outside
bottom of the pan.

Make sure that the KEEP WARM light is on, and Eith
e If you press the START / REHEAT button

KEEP WARM
e when the KEEP WARM (REGULAR KEEP
Press the | sarT | button. =

REHEAT

WARM or EXTENDED KEEP WARM}) light
is off, the cooking process will start.

A melody will sound, and reheating will start.

The KEEP WARM light turns off, the START/REHEAT light blinks, Stﬁ-“dtﬁ"d times required for
and the display looks like the one in the illustration. reheating

Turns off | [ The light is on | [ The estimated time (in minutes) unti

Approx. 7 min. — 9 min.

{ and rotating. | Reheating is completed is displayed.

The melody (beep) sounds
and Reheating is finished.

The START/REHEAT light
turns off, the KEEP WARM
light turns on, and the Rice
Cooker switches to Regular
Keep Warm mode.

Loosen the rice.

® Loosen and level the surface of the rice, as the rice at the bottom may be harder.
® Be careful not to burn yourself when stirring and loosening rice.

® The Inner Cooking Pan may spin when loosening the rice. Holding the Inner Cooking Pan (which is very hot
immediately after reheating) with an oven-mitt or a soft cloth will keep it from spinning while reducing damage to
the outside bottom of the pan.

To cancel the Reheat mode and return to Keep Warm mode Do not reheat for the following cases

Press The START/REHEAT light furns off, @ Do not use the Reheat function to reheat food other than
the KEEP WARM light turns on, and white rice, as reheating other types of rice may cause
the button. the Rice Cooker switches to Regular scorching or discoloring.

Keep Warm mode. @ Do not repeat the Reheat function as doing so may cause

LS

s

\
To cancel the Reheat mode and the Keep Warm mode ® Do not use the Reheat function if the amount of rice left over
is above water level 3 (for 1.0 L model) or 6 (for 1.8 L model)

Press The START/REHEAT light for WHITE as the rice may not be warmed adequately.
turns off, and the current time @ Do not use the Reheat function if the rice is cold or the
the button. gigpiay returns. ternperature of the Inner Cooking Pan is too low as doing so

scorching or dryness

may cause scorching, foul odors or the rice may become hard.
A
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USING THE TIMER TO COOK RICE

@ This function sets the Rice Cooker to
or “Timer 2”.

automatically finish cooking by a specific time. Once set, the timer settings are stored in “Timer 1”

® The initial settings are 6:0Q for “Timer 17, 18:00 for “Timer 2”.

time you set for the Timer. — pg. 7

® Set the clock to the current time before setting the Timer function. If the clock is inaccurate, the cooking will not be completed at the

® If you set the Timer shorter than the Lengths for the Timer Setting, a beep will sound, the Rice Cooker will start cooking immediately,
and the estimated time until cooking completion will be displayed.

@ For pre-cooking preparations, see steps 7 through 4 under “BASIC COOKING STEPS" on pg. 8.

and SLOW COOK menu settings.

Press the @ button to select the desired Menu setting.
® The Timer function is net available for QUICK, MIXED, SWEET, STEAM, [ ~» When setting Timer 1 to “7:30". )

< (Cooking with the WHITE menu setting)

(or “Timer 27).

The preset time for “Timer

Press the button to select “Timer 1” - o)

® Press the button again and the preset time for “Timer 2” will appear.

SUART |
e

1” and the START/REHEAT light will blink.

v Egn
Press the m or U button to set a specific T
time to finish cooking. complete cooking.

a ) : Each press advances

in 10-minute increments. in 10-minute increments.

the time u Each press reverses the time

increments.

® Press and hold the button to quickly adjust the time in 10-minute

® You do not need to set the time again when using the same settings.

Press the [ START
REHEAT

® Cooking will be complete

CANCEL button.

&) W] N =

The START/REHEAT light turns off, and the time you wish to finish
cooking and the TIMER light turn on.

® The START/REHEAT button must be pressed to set the TIMER.

“BASIC COOKING STEPS” on pg. 9
® To cancel the Timer setting while using the Timer function, press the

| Turns off |
The melody (beep) sounds and
button. the Timer setting is complete. I:,I,"-nEpTe?:m"g | I_m

d at the specified time. — See step 7 under

: ; ® Do not set the Timer for 13 hours or mere. Furthermore, do not set the Timer for 8 hours or more when the water temperature
Lengths for the Timer Setting is high, such as during summer. {This will prevent spoilage caused by rice being soaked for longer than required.)

1.0 L model 1.8 L model 1.0 L model 1.8 L model
WHITE 1 hour 10 min. — 1 hour 10 min. — CONGEE THIN 2 hours 15 min. — 2 hours 15 min —
PREMIUM 1 hour 25 min. — 1 hour 35 min. — SUSHI 1 hour 10 min. — 1 hour 10 min. —
SHORT GRAIN WHITE 1 hour 10 min. — 1 hour 10 min. — BROWN 1 hour 55 min. — 2 hours —
. CONGEE THICK 1 hour 50 min. — 1 hour 50 min. — | GABA BROWN 3 hours 45 min. — 3 hours 45 min. — |

IMPORTANT

® Do not use the Timer function
if you are adding ingredients
and/or seasonings to the rice.
Ingredients may spoil or
seasonings may settle to the
bottom of the Inner Cooking
Pan and your results may not
be satisfactory.

@ The estimated time until cooking completion will not be displayed when the Timer is set.

® Cooking may not complete at the set time if the temperature of the room or water is too
low. In addition, the cooking time may be affected by the amount of water or voltage.

®When cooking using the Timer function, the rice absorbs extra moisture, which can
make the rice softer or cause the bran to collect at the bottom and burn.

@ If you want to know the current time while using the Timer function, press the (" or \v)
button and the Display will switch only while the button is pressed.
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HOW TO USE THE STEAM FUNCTION

- ~\ Suqaested Steaming Time Ensure that the height does not exceed 3.5 cm when the food is added.
Add water to the |nner Cooklng pan_ 99 g grgl{:ligg\:\?r?.t is exceeded, the food may hit the Inner Lid Set, causing a
540 mL (3 cups with the supplied Measuring Cup) for the 1.0 L model : . : .
720 mL (4 cups with the supplied Measuring Cup) for the 1.8 L model Ingredients Amount Time Tips for Steaming
- 5 i Carrot 1, about 200 g 20 min. Cut into bite-size pieces
: " Place !he Inner COOklng Pan into the Main BOdy and place the Broceoli 112, about 200 g 15 min. Cut into bite-size pieces
Steamlng Basket. Spinach About 100 g 15 min. Cut into bite-size pieces
Wipe the outer surface of the Inner Cooking Pan, the inside of the Main Body, the Inner Lid Set, and the Steam Pumpkin 1/4, about 250 g 20 min. Cut into bite-size pieces
Vent Set clean of moisture and foreign matter. Potat 3 about 450 40 mi Sokinio Blesza
® Please make sure to place the Steaming Basket straight, or steam may escape from the gap. RHalg RO e AL Uk inip big-sI28 planes
Sweet potato 1, about 300 g 35 min. Cut into bite-size pieces
3 Place food in the Steaming Basket from step 2, attach the Inner Lid Set Com 1, about 200 g 30 min. | Cutinto bite-size pieces
and the Steam Vent SEt, close the Quter Lid, and then connect the p|l.|gS. Chicken 1 fillet, about 300 g 30 min. | Make cuts on the bottom side (that comes into contact with the Steaming Basket)
(D Insert the Appliance Plug into the Main Body securely. Fish (white fisn, saimon, etc) | Cut into fillets, about 150 g 25 min. Slice into less than 2 cm thickness and wrap in aluminum foil
@ Insert the Power Plug into an electrical outlet. ) , ] _ Prawn 15, about 150 g 20 min. | Steam without removing shells
® Place food in the Steaming Basket evenly. The Steaming Basket may become slant if the food is heavier on one side. : . : -
; Remove from shell {It is recommended to line the Steaming Basket with
Scallop About 150 g 20 min. : g
4 Select the STEAM menu settin g i Chinese cabbage or cabbage to prevent the scallops from sticking)
Default Cooking | Cooking Time ] Refrigerated meat dumplings, . , ,
. Model ; t sfick ,meat | About 2 1 ,
by preSS| n g the @ button. Time Range Eﬁn: (ii:orﬁ) gg:gazno)) mea bout 200 g 5 min Leave appropriate space between food items
S 1.0 L model i - Frozen meat dumplings, pot
® When the STEAM menu setting is selected, the 40 minutes 1 iR stickers (jaozi), meatbuns | About 200 g 20 min. Leave appropriate space between food items
detault cooking time will appear in the Display. 1.8 L model 1 hour (xiaolongbac)

You can make the cooking time longer or shorter by

g Y the water. NOTE

7 i ted Steaming Time.”
ks PUGgEStRd SIeATIrg Tt Do not cook the following types of foods in the Rice Cooker:

W ® Thick foods such as curry and stews.
5 Press th e STERT button. ® Foods that may bubble over such as those using baking soda.
REHEAT |

® Foods that expand after cooking such as processed seafood products and beans.
# Foods with large amounts of oil.
@ Foods packaged in plastic bags.

When cooking...

@ Do not use paper towels cr other lids to cover the food.

® Remove any foreign matter from the cuter surface of the Inner Cooking Pan, Heating Plate or Center Sensor. — pg. 21-pg. 22
® When using aluminum foil or cooking sheet, do not completely cover the holes on the Steaming Basket, or allow it to extend

The START/REHEAT light turns on and the melody (beep) to start steaming will sound.
The Display shows the remaining time until steaming completion.
® Press the () or | ) button to check the current time during cooking.

. = = . outside the Steaming Basket. Doing so may cause breakdown, boiling over, or steam may leak.
6 When the melody (beep) to indicate COOklng completion @ Steaming time will vary based on the room and water temperature, voltage, water measurement, size, amount and
temperature of the food or other factors.
sounds, press the button and remove the food from the ® If the food is undercooked, repeat the steam process to cook further by following steps 4 through .

® When steaming consecutively, check to make sure there is enough water in the Inner Cooking Pan, and add water
accordingly to prevent it from boiling dry.

@ Steaming fish and meat for an extended time makes them tough. If they do not cook through, try slicing them thinly before
steaming. Adding herbs, garlic or flavoring with salt and pepper may reduce odors.

When cooking other foods together with rice...

Steaming Basket.

® Remove the food from the Steaming Basket immediately after
cooking completion, or the food may become wet or soggy.

fiog % 5
28
(STEAM ]

® Be careful when opening the Outer Lid and removing the steamed : @ ol ® Cook the rice using the WHITE menu setting.
dish and Steaming Basket, as the steam and the inside of the Main — , ® Cook 1 cup of rice if the model has a cooking capacity of 1.0 L and 2 to 4 cups of rice if the model has a cooking capacity of
Body are very hot. 1.8 L. Cooking too much rice may cause the Outer Lid to open during cooking, preventing the rice from cooking properly and
® Always press the CANCEL button when cooking is complete. The & SRR LUTRICtA] LRGN the other ingredients from steaming properly.
Rice Cooker will beep every 30 minutes as a reminder to remove the food if the CANCEL button is not pressed. @ | evel the surface of the rice before cooking. — Failure to do sc may cause the cooked rice to touch the Steaming Basket.
® | the food needs more steaming, restart the process from Step 4 to steam a little longer. ® Ingredients that require a comparatively long steaming time, such as potatoes, sweet potatoes, corn, pumpkin, and fish
® If smells of food remain inside the Inner Cooking Pan, see pg. 21 “CLEANING AND MAINTENANCE: IF (wrapped in aluminum foil) can be cooked together. If they do not cook through properly, reduce the amount of ingredients or

cut them into small pieces.

THERE IS AN ODOR” to remove the smell. : : : " ; i
o
® The Steaming Basket may becoms colored from the ingredients (especially carrots and leafy vegetables), but it ® B‘grﬁgzztg itggrtergigl:![tf\gh(i:ﬁan:ﬁ: rr?ég?éycsar;?étngt.eammg Tireey stieh asapinachwil nelsteamprogery,

will not affect cooking performance. Wash the Steaming Basket immediately after every use as stains will @ The rice may burn more easily or take on the color and odor of the other ingredients.
become difficult to remove if they dry out. y After cooking

for ® Be careful when removing the food as the inside of the Main Body, the Steaming Basket, and the food are extremely hot and
- can cause burns upon cooking completion.

® Qil and scum may soil the Inner Lid Set and the inside of the Outer Lid, especially when steaming meats. Always wash the
] Inner Lid Set, Inner Cooking Pan and Steaming Basket after each use, and wipe the Inner Lid Gasket and the inside of the

® Clean food scum from ingredients such as chicken or fish after cooking.
® Place steamed vegetables in ice water immediately after cooking and then drain them to preserve their bright colors.

Quter Lid after each use to prevent odors or spoiling.
" @ Hot condensgation may fall from the Inner Lid Set when the QOuter Lid is opened and cause bums. Please exercise caution.

J/
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HOW TO USE THE SLOW COOK SETTING

® See pg. 20 “RECIPES” for details
on ingredients and directions.

(NOTE)

® Mix seasonings well, or they may settle at the bottom of the Inner Cooking Pan.
® Do not put hot water into the Inner Cooking Pan before initiating cooking.
® Do not cook processed fish products such as chikuwa or kamaboko as they may expand with heal.

@ Do not place hard ingredients such as ribs in the Inner Gooking Pan.

@ Do not use the Inner Cooking Pan for storing SLOW COCK foods.

® Do not put the Inner Cooking Pan on direct fire or microwave.

@ Do not use metal utensils for mixing SLOW COQK foods in the Inner Cooking Pan.

When slow cooking

To minimize damage to
the Inner Cooking Pan

~

This illustration shows the MAX line on
SLOW COOK of the Inner Cooking Pan.

Prepare the Ingredients.

® Be sure to follow the amount of ingredients suggested in the
RECIPES.

WHITE WHITE
i 10
¥ mu THI B0 5 ,’ fu (S, o

Place the ingredients into the Inner Cooking Pan.

® Cooking foods not listed in the RECIPES, or cooking amounts % | & | 89 g
other than suggested may cause it to boil over or splatter, leading [~~ ].% 3 s 0 THER TH:N gl &
to scalds or injuries. [ ’n—-l_

# Do not fill above the SLOW COOK MAX line with ingredients when 1 47 4
using the SLOW COOK menu setting. 1.0L model 1.8 L model

Place the Inner Cooking Pan into the Main Body, attach the Inner Lid Set
and the Steam Vent Set, close the Outer Lid, and then connect the plugs.

Remove any residue or moisture on the outer surface of the Inner Cocking Pan or inside of the Main Body.
(@D Insert the Appliance Plug into the Main Body securely.
@ Insert the Power Plug into an electrical outlet.

Press the (& button and set the cooking time by pressing (a\or (v
buttons. ( \

® When the SLOW COOK menu setting is selected, EIIETI} and the default| T o0 2 | Fanges o
cooking time will appear on the Display. The cooking time may be
changed from one minute to four hours by pressing the (&) or L) button
for Time Setting. See "RECIPES” for suggested cooking times.

1 hour 1 minute -4 hours)

N

sulm H )
REHEAT,
unnwn @ /

'I1IIER

Press the @@ button.

The START/REHEAT light turns on and the melody {beep) to start cooking will sound.
The Display shows the remaining time until cooking completion.

® To check the current time while cooking, press the (a) orl*) button for Time Setting.

1
2
3
4
d
6

When the melody (beep) to indicate cooking completion sounds, press the
button. Open the Quter Lid and remove the food from the Inner Cooking Pan.

® Remove the food from the Inner Cooking Pan immediately after cooking
completion. Otherwise the food may become difficult to remove.

® Be sure to press the CANCEL button upon cocking completion.
Otherwise you will hear a beep every 30 minutes as a reminder to
remove the food.

® [f the food needs more cooking, restart the process from Step 4 to
cook a little longer.

@ |f smells of food remain inside the Inner Cooking Pan, see pg. 21
“CLEANING AND MAINTENANCE: IF THERE IS AN ODOR" to
remove the smell.

® Be careful when removing the food as the inside of the Main Body
is hot upon cocking completion.

thm 30 mlnutes After 30 m|nu1es of
of cooking complefion cooking completion

® Do not use the Keep Warm mode for the SLOW COOK menu setting.
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RECIPES

The measurements
used in these Recipes

® Measure the rice with the provided Measuring Cup.
(1 Cup = approx. 180 mL)
® 1 Tablespoon = 15 mL

@ 1 teaspoon =5 mL

MIXED BROWN RICE Menu Setting:

Ingredients (4-5 servings)

BrOMIINICE e v v e 3 cups
Chicken thigh e e 80 g
Abura-age (fried tofu).......ccccoiniicmiciiiiiiinas 10 g
BT T e e s i et e R L 7 AP s s 35 g
oL 103 =1L 35¢g
BUurdock.......ococeiimii e 35 g
A)

Ll el e ol e S i s 45 g

Mirin (sweet cooking rice wine).............ccceueee. A5

How to cook

1 Cut chicken thigh into 1 cm cubes. To remove the oil,
spread the abura-age on a colander and pour boiling
water uniformly over it. After removing the moisture,
julienne the abura-age.

2 Julienne the carrot and konnyaku. After scaking the
konnyaku in hot water, remove the moisture. Julienne
the burdock. In order to remove the bitterness, soak in
water. Then, remove the moisture.

3 Clean the brown rice well and add the ingredients listed
for A, then fill with water to water level 3 for BROWN,
and mix well from the bottom of the Inner Cooking
Pan.
® Clean brown rice lightly to remove husks.

.

4 Place the ingredients from steps 1 and 2 on top of the

rice from step 3.

@ Do not mix the ingredients with the rice. Changing the
amounts of rice and ingredients may cause imperfect
cooking.

B Press the MENU button and select BROWN.

Press the START / REHEAT button.

6 When the melody (beep) sounds, mix and loosen the
rice.

/

Ingredients {4-5 servings)

SWEET HCB. e vviriereriisee e sseensie e s e s ne e 3 cups
ke A 150 g
dapamese: eek 20g
A)

o e s 1/4 tsp

PEPPEL. ... oo pinch

OVEIOr SAUGH. .-t civiiiiins s iirves diins s sasnssnsnes 1-1/2 Thsp.
B)

Chicken stock powder {dry)......ococeeecinniieenn. 2 tsp

2| R R e S 1/3 tsp

LW - 1 1/2 tsp
Coriander..........coovveeennniiime s As appropriate

CHICKEN OKOWA (SWEET RICE) Menu Setting:

@®When using liquid chicken stock soup, in place of
water pour the chicken stock soup to water level 3
for SWEET. Leave out the chicken stock powder
from B.

How to cook

1 Cut the chicken thigh in 1 ¢m cubes and knead in
ingredients A. Cut the Japanese leek into thin slices.

2 Clean rice and pour water to water level 3 for SWEET.

3 Add ingredients B to the rice in Step 2, mix well from
the bottom of the pan, and then place the ingredients in
Step 1 on top of it in a level manner.
® Do not mix the ingredients with the rice. Changing the

amount of rice and ingredients may cause imperfect
cooking.

4 Press the MENU button and select SWEET.
5 Press the START / REHEAT button.

6 When the melody (beep) sounds, mix and loosen the
rce.

7 Place the ingredients in Step 6 into the bowl and sprinkle
the coriander.

J

Continued on the next page
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RECIPES (cont.)

CONGEE WITH CHICKEN Menu Setting:

Be sure to select the menu,

or otherwise, congee boiling over and clogging
of the steam exhaust route may occur, resulting
in danger.

Ingredients (2-3 servings)
AT (TS b s s it e e e e e P T 0.5 cup
A)

Chicken wing stick

{bone-in chicken thigh can be substituted)....... 150 g

B 1= 500 mL

LB [0 (0 [ i errii e P e v e e i 1/2 root (5 g)

At 1/2 clove (5 g)

Japanese leek (green portion}................... 1/4 stalk
B)

T e ot e e A R TR 1/2 tsp

Fish SAUCE.....c..ociinineeninir e 1/2 Thsp.
SaB OB s As appropriate
C)

L | OSSR PPOR To taste

s R A e e To taste

How to cook

1 Slice the ginger and garlic, cut the Japanese leek to fit
into the pan, put ingredients A into the pan, and heat it.
When foam develops, skim it off, and after simmering at
low heat for 10 minutes, leave the pan until it cools.

2 Once the ingredients in Step 1 are cooled, strip the meat
from the bone, and strain the broth.

3 Clean rice, add ingredients B and the broth, pour water
to water level 0.5 for CONGEE THIN, and mix well from
the bottom of the pan.

4 Press the MENU button and select CONGEE THIN.

5 Press the START / REHEAT button.

6 When cooking is completed, place it into a bowel, lay the
chicken from Step 2 on top, sprinkle the green onions cut
into small pieces, and add ingredients C to taste.

® Do not use milk. May cause imperfect cooking.

@ The recommended amount of ingredients should be
about 30-50% of the rice volume.

® Cooked rice cannot be used for making congee.

\.

Ingredients 1.0 L model | 1.8 L model
2-3 servings | 4-5 servings

Boneless chicken.................. 300g . 500¢
Dried shiitake mushrooms (soaked ;

in water to reconstitute)............. 209 4049
L€ 1117 =1 SR 10g | 20¢g
Japanese rice wine................ 1Thsp. | 2Thsp.
Soup taken from soaking dried shiitake... As needed | As needed
GITEEn a IO e 1 : 2
Balt 1tsp. | 1and 122 tsp.
Potato starch...........cccccneevinns Totaste ! Totaste

@ Use a plastic ladle when stirring the ingredients.

How to cook

1 Cut the chicken into bite-size pieces, put them into
boiling water in the cooking pot and parboil at low
temperature for about 2 minutes, and then drain in a
strainer. Cut the reconstituted shiitake into an
easy-to-eat size (halves or thirds), and cut the green
cnion into a length of 4 cm and julienne the ginger.

2 Put the ingredients from step 1 into the Inner Cooking
Pan.

3 Add the Japanese rice wine and the soup taken from
soaking dried shiitake to 2, then pour water to water
level 4 (for the 1.0 L model) or water level 6 (for the 1.8
L model) for WHITE, and mix well from the bottom of
the Inner Cooking Pan.

4 Press the SLOW COOK button.
5 Press the TIME SETTING buttons (W, 4) and set 1
hour of cooking time.
6 Press the START / REHEAT button.
7 When the melody (beep) sounds, add the salt, and mix.
@ If you are thickening it with potato starch, after
completion dissolve the potato starch in water and mix
well. Lastly, close the Outer Lid and press the SLOW
COOK button to cook for an additional 1 minute.
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CLEANING AND MAINTENANCE

® Clean the Rice Cooker
thoroughly after every use.

IMPORTANT

@ Be sure to unplug the Power Cord and allow the Main Body and the Inner Cooking Pan to

cool down before cleaning.

@ Do not use such items as thinner, abrasive cleaners, bleach, sterilized alcohol, scrubbing brushes
(nylon, metal, etc.), melamine sponges or sponges with & nylon surface. (Doing so may damage the
surface, causing discoloration, scraiches, degradation in quality, or corrosion.)

@® Do not use a dishwasher or dish-dryer. Doing so may cause scratches, deformation or discoloration.

_“Donotwash .
_using sponges with |
hard surfaces.

® Be sure to reattach the Inner Lid Set, Steam Vent Set, and Spatula Holder correctly.

THE EXTERIOR

Wipe clean with a well-wrung soft cloth.
@ If using a cloth that is chemically treated, use sparingly to 2
avoid transferring the chemical smell and do not scrub
the Rice Cooker forcefully.
(Doing so may damage the surface, causing discoloration,
scratches, degradation in quality, or corrosion.)

Open Button

If the Open Button becomes clogged
with rice or other matter, remove with
a bamboo skewer.

® Otherwise the Outer Lid may not open.

e ——

4 ™
Air Vent

Clean using a vacuum cleaner

(once a month).

Air Vent

@ If you use the Rice Cooker while there is
dust or other matter stuck to the Air
Vent, the internal temperature may
become abnormally high, resulting in

S breakdown.

Control Panel

o

.

Wipe with a dry soft cloth.

Steam Vent Set
—pg. 22

Steam Vent Cap

Steam Vent Case

Steam Vent Set
Receptacle

Remove the Steam Vent Set,
and wipe the Outer Lid with a
well-wrung soft cloth.

Plug Receptacle
Wipe with a dry soft cloth.

(Wipe with a dry soft cloth. A

Power Plug
Appliance

L Power Cord

Wash using a neutral kitchen detergent and a soft sponge.

A
J/
Inner Cooking Pan (— pg. 5)/Spatula/Steaming Basket Measuring Cup/Spatula Holder

Wash using a soft sponge.

precautions listed below.

something similar.

[ The Nonstick Coating on the inner surface of the Inner
Cooking Pan can peel off if damaged, so follow the

® Do not use polishing powder, metal or nylon scrubbing brushes.

@ Handle gently. Do not strike it or rub it too hard.

® When dry rice or other food has stuck to the Inner Cooking
Pan/Spatula/Steaming Baskel, soak it in water until the feod
softens, and then wash this item off with a soft sponge or

® To wash thoroughly, use a neutral
kitchen detergent.

O @

i 7

1 Fill the Inner Cooking Pan with water up to water
level 1 for WHITE for 1.0 L model, and water level
2 for 1.8 L model.
@® Do not put other matter such as kitchen detergents in the
Inner Cooking Pan.

2 Close the Outer Lid and press the@ button to
select the QUICK menu setting.
(stlar

3 Pressthe @ button.
REHEAT,

=
IF THERE IS AN ODOR

4 When a melody (beep) sounds and the Rice

Cooker switches to the Keep Warm mode,

press the button.

Wait until the Main Body cools down, discard the

water and clean accordingly.

@ Open the Quter Lid and dry the Rice Cooker in a well
ventilated place.

J/

Continued on the next page
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CLEANING AND MAINTENANCE (cont.)

THE INTERIOR

Inner Lid Set

Inner Lid Gasket

Rinse in hot or cold water, wash using
a soft sponge, and dry thoroughly.

® Remove rice or other matter.
If not removed, steam may leak through,
rice may dry, or cooking and Keep Warm
may become imperfect.

® The Inner Lid Gasket cannot be removed.

@ Be sure to clean the Inner Lid Set after
every use. If left dirty or wet, the color may
change to brown or rust may form.

Center Sensor
Wipe with a well-wrung soft cloth.

If it becomes clogged with rice or
other matter, remove with a
bamboo stick.

.

Quter Lid / Steam Vent

Hold the Outer Lid securely and
wipe with a well-wrung soft cloth.
Remove any rice or residue on the
inside of the Outer Lid.

® Leaving rice, other matter or
moisture on the surface may cause
the Quter Lid to rust or discolor.

Heating Plate

Wipe the surface with a well-wrung
soft cloth.

If rice or other matter become stuck
to the Heating Plate, lightly polish
them off with a sandpaper of about
No. 320 after dipping in water.

If it becomes clogged with rice or

other matter, remove with a bamboo
stick.

STEAM VENT SET Please allow the Rice Cooker to cool down before cleaning

>

Rinse the exterior and interior of the Steam Vent Set in water and dry to remove all moisture.

® Leaving food and other matter in the Steam Vent Set can be a cause of foul smells and Steam Vent
boiling over. Case
@ [f the Steam Vent Set contains rice or other food residue, clean it using a bamboo skewer, a
cotton swab, or a similar item. — Be sure not to injure your fingers or other body parts
when cleaning the Steam Vent Set.
® If moisture is left in the Steam Vent Set, water will spill out when the Outer Lid is opened.

HOW TO DETACH AND ATTACH THE STEAM VENT CASE

Turn the Steam Vent Case counterclockwise to remove it.

Steam Vent Cap

Steam Vent Case

HOW TO DETACH AND ATTACH THE STEAM VENT GASKET

Insert a toothpick in the small opening to remave the
Steam Vent Gasket.

Steam Vent
Gasket

Small opening

Align the “A" mark of the Steam Vent Case with the “~7”
mark on the Steam Vent Cap. Then, turn the Steam Vent
Case clockwise until it stops to attach the Steam Vent

Case securely. “7” mark on the Steam Vent

L “A" mark of the Steam Vent Case

Aftach the Steam Vent Gasket to the groove of the Steam
Vent Cap firmly.

Make sure that the Steam Vent Gaskst is not

twisted.

@ If you use the Rice Cooker with the Steam Vent
Gasket twisted and it is not attached firmly,
steam or residue may flow out.

HOW TO DETACH AND ATTACH THE INNER LID SET

Hold the Inner Lid Knob
(), push up the Inner
Lid Set Holder (), pull
the Inner Lid Set
forward, and detach.

Inner Lid Set Holder
forange)
(DLine up the Inner Lid Set
Fixtures (2 positions) with
the Outer Lid Fixture
Holders, and then insert the
fixtures.

(Z)With the Fixtures inserted,
press on the Inner Lid Set
Holder until you hear a click.

® Do not forcibly pull the Inner Lid Knobs
or Inner Lid Gasket toward you without
pressing the Inner
Lid Set Holder.
May cause the
Inner Lid Set
and Quter Lid
to break.

Inner Lid
Gasket

Fixture Holders

Fixtures

.

Enlarged illustration

REPLACEMENT PARTS

22

@ Please replace damaged parts for optimum
performance.

®When replacing parts, please check the model
number and the parts name beforehand, then
contact the store where you purchased the Rice
Cooker.

Part Name Part Number
i 1.0 L model C137-GR
Inner Lid Set
1.8 L model C138-GR
Inner Cooking Pan 1.0 L model B616-6B
1.8 L model B617-6B
Spatula SHAKN-6B
Spatula Holder 618112-00
Measuring Cup 615784-00
Btasiilfie; Basket 1.0 L model BU214036L-00
g 1.8 L model BU214037L-00
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TROUBLESHOOTING GUIDE

@ Please check the following
points before calling for service.

COOKING
RICE

Rice cooks too
hard or too soft

Possible Causes/Solutions

® Increase or decrease water slightly (by 1-2 mm) from the Water Level Line according to your preference.

@ If the amount of water is adjusted with the Rice Cocker on a tilted surface, the amount of water
may be too high or too low, which will lead to changes in the hardness of the cooked rice.

® The texture of rice varies depending on the brand of the rice, where it was harvested, and how
long it was stored (new crop or old crop).

@ The texture of rice varies depending on the room and water temperatures.

® Using the Timer may result in softer rice.

® Using the QUICK menu setting may result in harder or wet rice.
— Please try using the WHITE or PREMIUM menu setling.

® Make sure the Inner Cooking Pan is not deformed.

® Rice may not have been cleaned sufficiently, leaving too much bran on the rice.

® Do you flatten the surface of the rice before cooking?

@ Did you loosen the rice after cooking was completed?
— Loosen the rice immediately after cooking is completed.

@ Is there moisture or foreign matter such as (cooked or uncooked) rice on the bottom of the Inner
Cooking Pan, the Center Sensor, or the Heating Plate?
— Wipe them off.

@ |s there moisture or foreign matter on the inside of the Main Body, the Inner Lid Set, or the Steam Yent Set?
— Wipe them off.

® Long grain rice may be slightly harder than normal.
— To make it softer, fill the water slightly higher than the marked line on the Inner Cooking

Pan (to a point within half the distance to the next marked line) and cook. However,
please note that adding too much water may cause it to boil over.

Rice is scorched

@ |s there moisture or foreign matter such as {cooked or uncooked) rice on the outer surface of the
Inner Cooking Pan, the inside of the Main Body, the Center Sensor, or the Heating Plate?
— Wipe them off.

@ If you soak the rice for a long time or cook rice using the Timer, the bran may collect at the bottom,
and the rice will be more easily scorched.

@ Rice may not have been cleaned sufficiently, leaving too much bran on the rice.

® Make sure the Inner Cooking Pan is not deformed.

The surtace of the
cooked rice is
uneven

® Depending an the heat convection while cooking, the surface of the cooked rice may look uneven.
@ Do you flatten the surface of the rice before cooking?
® Make sure the Inner Lid Set and the Inner Cooking Pan are not deformed.

Boils over while
cooking

® Did you use the wrong Menu setting or amount of water? — pg. 10
When cooking using the CONGEE THICK or CONGEE THIN menu setting, the conlents are
particularly likely to boil over, so be sure not to use the wrong amount of water.
— See “Be careful that the contents do not boil over.” on pg. 9

® | eaving food and other matter in the Steam Vent Set can be a cause of boiling over.

@ If the Steam Vent Set contains rice or other food residue, clean it using a bamboo skewer, a cotton
swab, or a similar item.

® Make sure the Steam Vent Set is attached.

@ Rice may not have been cleaned sufficiently, leaving too much bran on the rice.

® Make sure the Inner Cooking Pan is not deformed.

Unable to start
cooking or the
buttons do not
respond

® Make sure the Power Plug is plugged in securely.
@ |s the Appliance Plug disconnected from the Plug Receptacle?
® Does the Display show “E01” or “E02” ? — pg. 27
@ Is the KEEP WARM light on?
— Press the CANCEL button and press the START/REHEAT bution.
® Did you press the START/REHEAT button after preparing to cook the rice?
— The START/REHEAT button must be pressed to start cooking the rice.

Steam comes out
from the gap
between the Outer
Lid and the Main
Body

® Make sure that the Inner Lid Set has not been dropped or deformed, and that the Inner Lid Gasket
is not torn.

@ Has the Inner Lid Gasket become soiled?
— Clean the Inner Lid Gasket.

@ Make sure the Inner Cooking Pan is not deformed.

COOKING
RICE/
KEEP
WARM

A noise Is heard
during Cooking/

® The microprocessor (MICOM) makes a sound while adjusting the heat power of the Rice Cooker.
This does not indicate a problem.

® There is a spark-like noise when there is water left on the outside of the Inner Cooking Pan.
— Always take precautions to wipe the outer surface of the Inner Cooking Pan and the

Kk Wit inside of the Main Body clean, especially of moisture and foreign matters, before placing
the Inner Cooking Pan into the Main Body.

The Reheat function — "

Ao it ® Make sure the KEEP WARM light is not off. — pg. 14
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Possible Causes/Solutions

During Keep
Warm, rice has an
odor, or rice
becomes watery

@ Was the rice kept warm with the Spatula left in the Inner Cooking Pan?
@ Was cold rice reheated?
@ Did you loosen the rice after cooking was completed?
— Loosen the rice immediately after cooking is completed.
@ Rice may not have been cleaned sufficiently, leaving too much bran on the rice.
@ Some odor may remain after cooking mixed rice or after using the STEAM or SLOW COOK menu.

— Clean the Inner Cooking Pan thoroughly and perform “IF THERE IS AN ODOR” on pg. 21

® The Keep Warm mode may not have been used for keeping rice warm.

— Leaving rice in the Inner Cooking Pan without using the Keep Warm mode may cause
unwanted odor. — pg. 6

@ Did you clean the Rice Cooker thoroughly after every use?

— Foul odors or the growth of bacteria may occur depending on how well the unit is
cleaned, the room temperature based on the season or usage environment, frequent
opening and closing of the Outer Lid, the type of rice used, or the way the rice was
cleaned. If you are concerned about odors, cleaning the Rice Cooker according to “THE
INTERIOR" on pg. 22 and then using REGULAR KEEP WARM on pg. 12 should be
effective. It can be even more effective to increase the warming temperature, as
described on pyg. 27, “IF THE FOLLOWING OCCUR" .

@ |s there moisture or foreign matter such as (cooked or uncookedj) rice on the outer surface of the
Inner Cooking Pan, the inside of the Main Body, the Center Sensor, or the Heating Plate?

During Keep — Wipe them off.
KEEP Warm, rice ® Are you keeping warm a small amount of rice in the Inner Gooking Pan?
becomes yellow ® Was the Keep Warm mode used for more than 12 hours? — pg. 12
WARM or dry @ The type of rice and water used may make the rice appear yellow.
@ If you're worried because the rice becomes yellow or is dry, see pg. 27 “IF THE FOLLOWING
OCCUR". It may be effective to reduce the Keep Warm temperature.
The Display does
not show the @ Does the Display show the current time?
elapsed Keep — Press the Time Setting buttons to change the display. — pg. 13 “NOTE” .
Warm time
@ Did you select a menu setting for which the Extended Keep Warm mode is not available? — pg. 12
Extended Kee @ Was the Keep Warm mode used for more than 12 hours?
; P — If the Keep Warm mode is used for more than 12 hours, the Extended Keep Warm mode
Warm is not will not be accepted.
accepted @ s the rice in the Inner Cooking Pan cold?
— If the temperature of the Inner Cooking Pan is low, the Extended Keep Warm mode will
not be accepted.
:g;ls(:f [t’mv':l : - @ I the temperature of the rice is low, or if the Keep Warm time has exceeded 12 hours, the Keep
display is blinking Warm elapsed time display will blink. (This may differ depending on the Menu setting.) — pg. 12
The Rice Cooker | @|s the current time set correctly?
starts cooking — The clock is displayed in 24-hour {military) time. Please check and set it again.
immediately after @ If the Timer is set to a time that is less than the timer cocking times, the Rice Cooker will begin
the Timer is set cooking immediately.
The ries g nok @ |s the current time set correctly?
TIMER roady at the set — The clock is displayed in 24-hour (military) time. Please check and set it again.
timey @ Cocking may not complete at the set time if the temperature of the room or water is too low. In

COOKING

addition, the cooking time may be affected by the amount of water or voltage.

The Timer cannot
be set

@ Did you press the START/REHEAT button after setting the time?
— The START/REHEAT button must be pressed to complete setting the Timer.
@ Is “7:00” blinking on the Display?
— Unless the current time is set, the Timer function will not be accepted. — pg. 7
@ Have you selected a Menu seflting that doesn’t work with the Timer function?
— The Timer function is not available for QUICK, MIXED, SWEET, STEAM, and SLOW COOK
menu settings.

Continued on the next page
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TROUBLESHOOTING GUIDE (cont.)

Possible Causes/Solutions

Food does not
steam

@ |s there sufficient water for steaming? — pg. 16
@ Are there too many ingredients?
— Reduce the amount of ingredients, or increase cooking time.
@ Are the ingredients too large?
— Cut ingredients into smaller sizes, or increase cooking time. — pg. 17 “Estimated

STEAM Steaming Time”
coo KING Steamed food is @ VVegetables: Steaming time is too short. Add more water and continue steaming.

hard @ Fish and meat: Steaming time is too long. Reduce the steaming time.

Steamed food is @ Has too much time elapsed since cooking was completed?

cold — Do not leave on Keep Warm. Take out the ingredients immediately after cooking.

® The cooking time may have been toc short.
— Be sure to follow the cooking times suggested in the RECIPES. If it still requires time
adjustments, use the TIME SETTING button to change cooking times. — pg. 18
SLOW COCK ; . .
wisnu foed 16 hit ® Did you measure the ingredients accurately?
ked th h — Inaccurately measured ingredients may cause boiling-over or undercooking.
SLOW saaien Hhieuy ® Make sure the Inner Cooking Pan is not deformed.
— If the Inner Cooking Pan is deformed, the ingredients may stick on the inside or be

COOK undercocked.

Unable to start

SLOW COOK ® Did you press the SLOW COOK button? — pg. 18

menu setting

The Outer Lid @ If you press the edge of the Open Button, the Outer Lid may be difficult to open. Be sure 1o press

cannot be opened the center of the Open Button.

i @ |s the Inner Lid Set attached correctly?

The ,? u}er Lid — If the Inner Lid Set is not attached, the Quter Lid is constructed so that it will not close,

WRILGIRSS for a safety reason. This is not a malfunction.

Ih:nc;u;ﬁ:ilr‘:d @ Did you close the Outer Lid completely?

Hon 9 — Be sure to close the Outer Lid until you hear a clicking sound.

cooking

You mistakenly

put the rice and #® Futting rice and water directly into the Main Body may cause a malfunction. Contact the store

water directly into where you purchased the product.

the Main Body
OTHER There's a resinous | @ When you use this Rice Cooker for the first time, there will be a resinous smell, such as that of

odor, such as that

plastic, but the odor will lessen as you use the Rice Cooker. If you are concerned about the odor,

of plastic please see pg. 21 “IF THERE IS AN ODOR" .
@ If too many appliances are used simultaneously, an overload may aceur and the breaker will cut
When power off the electricity.

failure occurs

— If another appliance is plugged into the same outlet as the Rice Cooker, unplug it before
resetting the breaker. Ii the electric supply recovers within 10 minutes, the Rice Cooker
will resume cooking automatically.

The estimated time
until cooking
completion is not
displayed

@ When pots of rice are cooked consecutively, the estimated time will not be displayed until the Main
Body cools down, but the rice cooking will start. This is not 2 maffunction.

There is rust colored
dirt on the inside of
the Quter Lid or the
Inner Lid Set

@ |f rice residue is stuck on the Quter Lid or the Inner Lid Set and has discolored, clean it.
— pg. 22
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ERROR DISPLAYS AND THEIR MEANINGS

If the countermeasures listed below do not solve the problem, contact the store where you purchased the Rice Cooker.

Panel Display Cause (Points to check)

® The temperature of the Lid Sensor or the Center Sensor is too high.
— Press the CANCEL button and open the Outer Lid for more than 30 minutes and

when the Power Plug
is unplugged from the
electrical outlet

>
<
-
o
@
o
o
O
o
o
T

it 5]
H L H UE allow the interior to cool down. (Be careful not to burn yourself.)
— Te cool faster, see pg. 9 “TREMARKS”
® If the Display shows a blinking 7:/317, set the time. — pg. 7
:‘Bg is blinking If rice is cooked while the Display shows a blinking 7:77 (without first setting the time), the

current time will not be shown during the cooking or keep warm process.

The Displ # ® The built-in Lithium Battery is dead.

e Display turns o The Display will turn off and stored memaories (current time, menu selection, and Keep Warm

settings) will be erased when the Power Plug is unplugged from the electrical outlet. However,
the Rice Cooker will function normally once the Power Plug is plugged in and the time is set.
Please contact the store where you purchased the Rice Cooker to have the Lithium Battery
replaced (a fee will be charged for the replacement).

Odd Display

® Unplug the Power Cord and plug it in again.

EDUELE

® |ndicates malfunction.
— Please contact the store where you purchased the Rice Cooker.

IF THE FOLLOWING OCCUR

When you are concerned about foul odors,

color changes or dryness in the rice---

Change the Keep Warm temperature.

Depending on the region or environment, the Keep Warm temperature may lower, and this can cause foul odors in the

rice. If the Keep Warm temperature rises, this can cause the rice to change color or become dry. If the rice smells,
changes color or becomes dry, try changing the Keep Warm temperature settings as follows.

® REGULAR KEEP WARM and EXTENDED KEEP WARM will change at the same time.
B How to Change the Keep Warm Temperature Settings

Set the Inner Cooking Pan and plug
in the Power Cord.
— See step 4 under “BASIC COOKING STEPS” on pg. 8

1= 78 | The current time
=004 is displayed.

.

o

ra
2 Press and hold the @9 button for 3 seconds or longer.

A You will hear 3 beeps
> ] and the current setting
L) will blink.
il (Default setting is "0™.)

~

.

e
3 Press the mor Q’)to set the temperature

If you press the(a), the setting changes in
the direction of the =p. If you press thel v ),
the setting changes in the direction of the >,

e ENLNL N -3 -2 -1 0 1 2 3
LG TG LOW <= Defauli Sefting el HIGH

\‘( - O =i S

mm 2l Lo ﬁ'i\
i
»u\

(:>\
- S -3

-

v

If you are worried about odors in the rice, select [1] -
[3] to increase the Keep Warm temperature.

If you are worried about changes in coler or dryness
in the rice, select [-1] - [-3] to decrease the Keep
Warm temperature.

™

L
s
4 Press the @ button.

The setting is saved when

the setling stops blinking
’ and you hear 3 beeps. >

3

After the beeps, the
display returns to
the current time.

ey

-1

L

~_ NOTE )

@ Settings cannot be changed during Cooking, Reheating, Regular Keep Warm,
Extended Keep Warm or Timer Cooking.

@ |f you are unable to successfully complete the operation the first time, start
again from Step 7.

® Once you change the setting, that setting will be saved even if you unplug the
Power Plug or the Appliance Plug.

@ If 15 seconds or more elapse without any action while you are changing the
sefting, the display will revert to the current time and the setting will not be

changed.

If thereis n

provement after you change the Keep Warm temperature setting, return it to the original setting, as the

changed setting may cause odors, color changes or dryness.
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SPECIFICATIONS

Model No. NL-GAQ10V NL-GAQ18V
WHITE
{long grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
PREMIUM
(long grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2—10]
QUICK
(long grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
SHORT GRAIN WHITE
Cooking | (short grain white ice) 0.18-1.0 [1-5.5] 0.36-1.8 [2—10]
Capacity of | MIXED
Each Menu | {long grain white rice) 0.18-0.72 [1=4] 0.36-1.08 [2-6]
Setting | CONGEE THICK
(@pprox. L) | (long grain white rice) 0.09-0.18 [0.5-1] 0.09-0.27 [0.5-1.5]
[eups] | CONGEE THIN
(long grain white rice) 0.09 [0.5] 0.09-0.18 [0.5-1]
SUSHI
(short grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
SWEET  (short grain sweet rice only or ¥
short grain sweet riceg+ long grain white rice} 0.18-0.72 [1-4] 0.36-1.08 [2-6]
BROWN
{long grain brown rice) 0.18-0.72 [1-4] 0.36-1.44 [2-8]
GABA BROWN
{long grain brown rice) 0.18-0.72 [1-4] 0.36-1.44 [2-8]
Height Limit for Steamed Foods 3.5cm
Rating AC 220V 50 Hz
Electric Consumption 600 W 800 W
Average Power Consumption during Keep Warm 34 W 41 W

Rice Cooking System

Direct Heating

Power Cord Length

1.2 m

External Dimensions <approx. cm>

25.5 (W) x 38 (D) x 22 (H) (42.5*")

28 (W) x 40.5 (D) x 25.5 (H) (48.5*")

Weight

approx. 3.6 kg

approx. 4.6 kg

@ This product may not operate properly in certain environments or places with high altitudes or extreme weather conditions.

Please avoid using this product in such areas.

® The average power consumption during Keep Warm is calculated with the Rice Cooker at maximum capacity and at a room

temperaiure of 20°C.

® This product cannot be used in areas where power supply voltage or power supply frequency is different.

@ (*1) Height with the Outer Lid open.
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~e? ZOJIRUSHI

NOI CO'M PIEN MICOM
HU'G'NG DAN SU’ DUNG

NL-GAQ10V /NL-GAQ18V

® Cam on quy khach da lya chon san pham nay.
® Hay doc ky hurérng dén sir dyng va sir dyung ding cach. Hay bao quan cén than sau khi dgc xong.
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Luru § v& mét an toan

Hudng dan nhi'ng diéu | phai tudn tha nghiém chinh dé  phong tranh tru’é'c cac nguy hiém
ciing nhw céc tén that vé tai san cho ngwéi sir dung va nguoti khéac.

l Dw¢'i day la cac muc hud'ng dén vé mirc do nguy hiém hoéc tdn that sé xay ra khi dung sai cach.

ACanh bao Néi dung c6 nguy co dan dén tir vong hodc thirong tich ning.

(ALwuy

Ngi dung ¢6 nguy co dan dén thurang tich nhe hodc t6n tht vé& nha cira, tai san, v.v... J

B Duéi day 1a cac muc huréng dén vé ndi dung cén tuén tha.

® NGI dung “Nghiém c&m” khéng durgrc phép Iam. ] [ o NGi dung “Chi thi” budc phéi thyre hién.

™

/A Canh bao -

f
Khdng duoc cai bién san pham. Ngoai ra, chi
® ¢6 ky thuat vién chuyén sira chira méi duoc
théo 13p va stra chira san phém.
N&u khéing tun thil thi ¢ thé s& gay héa hoan, giat dign, thuang tich.
Khi ¢&n sira chira vui Iong lién hé véi clra hang da mua san pham.

Q@

Khéng dé mit va tay gan 16 thoat ho'i nuére.
C4 thé gay phong. Déc bigt chi § khéng d8 tré nhd cham vao.

Khéng cim, rGt ddu cim ra khi tay dang uwét.
Co thé gay giat dién, gay thuong tich.

@

Khéng dé dinh nué'c hay lam dé nu'érc 18n san
pham. Khéng cho nw'é'c vao bén trong than noi.
C6 nguy co gay doan mach, giat dién.

Khéng dé chét long tiép xiic véri 16 cdm phich cim,
& cém dién, diy dién hodc phich ¢Am than nbdi.

C6 nguy co gy dodn mach, giat dién.

&

q
LA
A

\

Khéng lam hoéng day dién.

N&u uéh, kéo cang, vin xodn, b chit, d& gan nhirng bd phan
cO nhiét do cao, dat vat nang Ién trén, kep, gia cong day dign
thi ¢ thé 1am hu: day dién va dan d&n hoa hoan, giat dign.
Chi sir dung dong dién 220 V.

SUr dung ngudn dién khac 12 mét trong cac nguysn nhan
gay hoa hoan, giét dién.

Khong dé dau cdm gap ho'i nuéc.

Néu & dau cim dang cdm trong & cm glp hoi nudre, déy 12
mét trong cac nguyén nhéan gay doan mach, phat hoa. Trurdng
herp diing san phdm trén ban trugt, vui ldng dat san phdm & vi
tri sa0 cho dfau cém khéng gdp phdi hoi nudre.

Khdng bo di vat nhu dinh ghim, day kim loai
va dd vat kim loai, v.v... vio khe hé va 16 théng
khi duwéi day than noi.
C6 thé gy thuong tich do
gidt dién, hoat déng béat :
thurérng ciia san phdm. L6 thdng kh
Khdng dé cho tré em sir dung, dé
& ngoal tam tay cla tré nhé.

Co nguy co gay phdng, giat dién, gay thurong tich.
Tuyét d6i khdng duwo'c mé nép ngoai hodc di
chuyén nbi khi dang néu.

C6 nguy co gay phdng.

Khong str dung cho muc dich khéc ngoai nau
co'm, gilr &m, hdp va ham dwoc ghi trong séch
hwéng dan sir dung va sd tay ndu an.

» Nhirng mon &n can bo thyre phém vao tdi nylon, wv...

khi lam néng.

* M6én &n ¢é str dung mang boe, v.v...

S8 khign cho durérng dan hoi nurde, v.v... bi tic.

Khéng str dung san pham trong tru'é'ng ho'p déy
dién hodc dau cdm bj hé’ hodic 8 cim dién bj léng.
Mot trong céac nguyén nhan gay giat dién, doan mach,
phéat hda.

%,

Phan duéi than ndi

L& cdm
phich cam

Phich cdm
than noi

Pau cém phéi dwo'c cdm sau va chat vao & cam dién.

BAu cam dign ldng léola mét trong céac nguyén nhan gay

gidt dién, doan mach, béc khoi, phéat hoa.

Ding riéng & cam dién c6 dinh mirc tir 10A
tré 1én.

N&u cim cling & cam dién véi nhigu dung cu khéc cb thé gay nong
bét thuéng & phan chia nhanh clia 8 cAm dign va cd thé phét hoa.

Khi d&u hay chan cta chén cam trén dau cém bj
bam bui, phai phui sach truré'e khi str dung.
Mét trong cac nguyén nhan gay hoa hoan.

Khi xay ra véin dé bét thu'é'ng gi hay su ¢6 phai
dirng ngay viéc sur dung.

N&u cir tiép tye dung nhur vay thi ¢6 nguy co din dén béc khai,
phét hoa, giat dién, gay thurong tich.

<Nhirng vi dy vé vin & bt thwérng va sif c6>

® BAu cém, day dién, phich cdm than ndi ndng |&n bét thudng.
@ Dy dién bi hd, khi cham vao s& dan dién bj chdp chdm lic ¢6 lic khdng.
® Thén ndi bj bi&n dang, néng bét thurérng.

® Than ndi bj bdc khéi, o6 mui khét.

® C6 mdt bd phan cua than ndi bj v ra, lang, st V...
Trong trrérng ho'p ndy, phéi ngay I3p tire rit dau cém,
va lién hé vé&i cira hang ban dd mua san pham dé diroc
kiém tra, sira chiia.

Trir trurérng ho'p ngwrdri ¢é trach nhiém vé an toan cam

két thire hién cac bién phap kiém soat va quén Iy hodc
dwa ra céc chi thj lién quan dén viée sir dung thiét bj nay,
thiét bi nay khéng danh cho nguwéi bi khiém khuyét kha
néng vén déng, kha ning ghi nhé hodic ¢6 han ché vé mat
tri lw'e, hodic nguwdvi khdng da kinh nghigém va kién thirc

ALuwuy K

@ Khng tiép xicvei o i REE
nhirng b§ phan cé tronig, 1oi, mam nhigt v.v...
nhiét do cao trong khi ndu
hodc ngay sau khi str dung.
Lwu ¥ dén hoi nurée khi
md ndp ngoal va khdng cham
tay vao noi, v.v... khi danh toi

co'm.
M@t trong cac nguyén nhén gay phdng, v.v...

mé' nap khi xach ndi.

C6 thé 1am ndp ngoal bat mér, gay
thuong tich, phéng.

Khéng str dung san pham ¢
noi am wé't va gan lira.

M@t trong cac nguyén nhan gay giat dién, ro ri dién hay
bién dang san pham.

Khong sir dung céc loai ndi khac ngoai
n6i chuyén dung, xirng hap chuyén dung.
Lam cho nbi hodc xirng hdp s& néng 18n qua mire hodc
thiét bi hoat ddng bt thuérng.

Khédng sir dyng & gén twong va do gia dung.
Khi str dung trén ké bép, v.v... khéng duoc

dé dong ho'i nrére bén trong.

C6 thé gay sy cf. Ngodi ra, hoi nwée hodc nhiét 4§ o thé 1am
xuére, d6i mau, bién dang twéng va cac dd gia dung.

® Khong cham vao nit bAm Nut E:g‘

Khéng str dung san ph&m trén bé mét khéng
&n dinh hodc trén tham kém chiu nhiét.

M@t trong cac nguyén nhén gdy hda hoan, gy thuong tich.
Khéng str dung séan pham trén ban trurot
khéng du curdrng d6 chiu tai.

Ban trurgrt bi hur, ndi com dién & roi xudng 13 nguyén nhan
gay phéng, thuong tich.

Vui long sir dyng ban trurert ¢b curding df chiu tai tr 15kg trdr 1&n ddi
véi loai co kich ¢& 1,0L va 20kg trér |8n d6i véi loai ¢d kich ¢ 1,8L.
Khéng str dung trén tham ¢6 thé bit kin 18
thdng khi duwéi day than ndi (gidy, vai, tham
trai san nhé, t4i nhwa, tdm nhdém, v.v...).

Co thé gy sur cb.

Khéng sir dung céc loal ddy ngudn khac ngoai
day nguon chuyén dung. Khéng sir dung day
nguon cla san phdm nay cho thiét bj khac.

Co nguy co géy sy cf, phat hoa.

\

= Khi khéng sir dung phai riit dau cam ra khoi 8 cam.
-% M@t trong cac nguyén nhan gay thurong tich, phéng, hodc gay

giat dign, ro dién, héa hoan do vat liéu cach dign bi xudng cdp.

Vé sinh ndi sau khi nguédi hén.

Né&u cham phai bd phan ¢ nhigt 46 cao, cb nguy co gay phong.
Khi rit au c&m phal ndm Iy chot dau cdm rdl mé
riit khéi & cam chir khong dwo'c cam déy dién dé rit.
C6 thé gay giat dién, doan mach dan dén phat hoa.
Phich c&m thén ndi phai duwo'c cdm sdu va chiit
vao thén ndi.

Mét trong cac nguyén nhan géy giat dién, doan mach,
phat hoa, béc khéi.

Trwdrng ho'p d&u ¢m, déy dién, phich cdm thén ndi bj
héng thi phai thay thé bang déu cam, day dién, phich
c4m than nol hodc san pham I3p rap lién quan duye san
xudt ddc biét cung cdp b nha san xudt hodc daily.

g
( Vui léong chu y

T

Sau khi str dung xong phai nhén nat “Huy”.
Ngudn dign s& khéng bj ngét khi chi |8y nbi ra.

Khéng phu khan, v.v... |&n than ndi
(d3c biét 1a 16 thoat ho'i nuére).
Cé thé gay sur cd.

Khéng lam néi bj tray xwéc, rovi hodc bj bién dang
La nguyén nhén khién khéng thé ndu diang cach.

Khéng st dyng khi van con sét
hat gao, hat co'm & bén trong
than néi, n6i, cdm bi&n trung
tdm va mam nhiét.

La nguy2n nhan khién com
chay, ddi mau.

Khéng néu khi ndi réng.
» Lam nhu vay c6 thé gay hong ndi com dién.
« Cé nguy cor lam chay xirng hép.

Khéng d8 nwéc 1én san phdm ciing nhu khéng dét
san phém & neo'i ¢6 hoi nuwée.

(bao gdm ca tré em). Phai kiém sodt va quan Iy ky dé dam
bao thiét bj nay cach xa pham vi choi dia cia tré em. J

® Gilra san pham di mua va hinh dug'c vé trong ban hwé'ng dan sir dung nay c¢6 thé khac nhau.

2

\Cé thé gay giat dién, su cd.

Khéng sir dung san phdm & no'i ¢6 anh ndng trure tiép.
C6 thé bi d6i mau.
Khdng str dung sén phém & no'i ndo c6 thé lam cac
dd dién khéc bj dinh ho'i nwére.
Hei nurére o6 thé gay hoa hoan, sy ¢, di mau, bign dang db dién do.
Phai ndm tay c@m khi di chuyén thén nbi.
Ngoai ra khéng dé thin ndi bj nghiéng.
Tuy thec vat chira bén trong ma cé trurdng hgp bi tran ra ngoai.
Lam vé sinh sach sé than ndi va xung quanh thin ndi
trurdre khi st dung.
Trén than nbi é trang bi 16 thong khi & duy tri chirc néing va tinh néng nhung
khi ¢o byi vi cdn riing rori véo trong 18 nay thi ¢6 thé géy ra sy od. Trong trudmg
hop xay ra sy ¢d do ¢b cbn irling, v.v... roi viio 1hi s& sira chira ¢6 tinh phi,
Khdng sir dung trén b&p ndu &n IH, b&p dién tir IH, v.v...
Co thé gay suir ch.
San phidm nay str dung cho muc dich gia dung
thong thuro'ng va cac muc dich two'ng tu nhir sau:

* Sir dung tai nha b&p danh cho nhan vién (cdng nhén) trong clra

hang, van phéng hodc méi trurdrng lam viée khac.
*Tuy nhién, khong sir dung cho muc dich sir dung trong
théi gian dai bé&i ngudi nhidu khéng thé xac dinh.
= Khéach san, nha nghi va cac noi luru trl khac, viv... /




Tén va cach st dung cac bd phan

Phian 16 thodt ho'l nur G c L .

®Vuilong ginchdt | § thoat ho'i nwéc ———
phan o thoathoi o vy i ndi ke riere $8 thodt ra

nuée. " 2 W g
® Phin I8 thoat hoi va rét néng nén vui ldng chi .

nuéc rdt néng trong - N£n 13 thoat hoi nuwére
khi ndu va ngay sau

khindudodovui  Hgp 16 thoat ho'i nwrére
long chl y can than.

~ Céch day nap ngoal ————

Héy nhdn manh 68 dong  [REAULELELED
ch3tlai cho d&n khi ndp  IEIRERERIGE

*
= ngoai kéu “cach”.

-

® Trurérng hop khdng
duroc dong chit, ndp
ngoai cb nguy co ma
ra trong khi n&u hosic
trong khi gitr &m.

Nat bAm mé nép
An nit d& mé nép ngodi. Tay cam

Sir dung dé di chuyé&n san pham.

1
H

; s ;
: AU ci Phich
i Pin Lithium duge 1ap dét dé luu ol 5 cam
lai menu va théi gian hién tai, than noéi
i v.v... ngay cd khi @& rat ¢8u cdm Ld cim
i rakhéi 6 cdm dign. Pin Lithium h -y
| 55 can kist theo thdi gian sir phich cam
i dyng. — Xem trang 27 Cam phich Day rit Day dién
e S o S ; cam than ndi. | g sir dung san pham, vui 1ong théo day
= - 5 rit dang budc cac day dién.
Lo thong khi @ Vi Ing khéng d& nguyén day dién bij
(Pay trude than noi) budc lai ma sir dung san pham. (Day cb
\_thé bi nong va gay ra sy ¢6.) ]
Bo phan thao tac ~

®Vui 1dng 4n nut mét cach chac chin,
@ Sur thay d6i clia 4m béo va ky hidu (e, =) & gitra nit “N&u/HaAm” va n(t “Huay” dugc danh cho ngudi khiém thi.

-~ - u a2 "
Man \hm,h hlgn t‘h! S § Trong thirc t& khi sir dyng, man hinh ;
® Khi dung vai lau man hinh hién thj, c6 thé xuat hién vach den, nhung £ 55 khbiig RS it B8 f H
khéng phai do thiét bi hu hong. (Day I hién trgng tinh dign, matlge | 3,58 19Ng fien i SUL L .
sau man hinh sé tr lai binh thudng.) Pén NEwHam
@ Khi riit dBu cém ra, theri gian hién thj va tdl c& menu sé séng 1&n. oo g s
Nat “Nauw/Ham”

o 113 2 L1
Nat Hu_y T Sur dyng khi ndu com, ham,
Sur dyng khi huy cai dat hé&p va ham thire &n.
thao tac trurée do va
nglrng tinh ndng dang
thire hién.
Pén Giir &m
Nat “Gilr am”
@ Sir dung khi chon gilra ché d6 “Gilr 4
thurérng” va "Gilr &m qua gém”.
— Xem trang 12
® Sir dyng khi khéri dding lai ch& dd gili &m.
— Xem trang 13 NGt “Menu” —
NGt “Ham” Str dung khi chon menu.
8(r dung khi ham. — Xem trang 18 — Xem trang 8

Nut “Diéu chinh

th¢i gian”

® Sir dung khi digu chinh thi
gian hién tai. + Xem trang 7

® Sir dung khi thiét lap thédi gian
hen gi¢ ndu. — Xem trang 15

® Sir dung khi thiét I4p thdi gian
hép va him thire &n.— Xem
trang 16, trang 18

--------------------

Pén Hen gid

Nuat “Hen gi¢”
Sir dung khi hen giér ndu. — Xem trang 15

Va x&icom Gia dé va xé&'i com

Chét gilr phan nép trong (mau cam)

St dung khi 14y ra, 18p vao phan ndp trong.

® Sau khi v& sinh, vui long 1&p lai ndp trong vao.
— Xem trang 23

Tay ndm nép trong

(2 vij tri trai va phai)

Str dung khi mang xach ph&n nap trong.

Mam nhiét

@ Gitra mam nhiét va noi co dat
tdm gidy bao vé nén hay ldy
ra trwére khi sir dung.

Cam bién trung tam

{Bén trong than ndi)

Vach chia

muwe huéc

(2 vj tri bén trong néi)

Cam ng trén nip
Tam tan nhiét
vong dém 16 thoat ho'i nuwée

L6 thoat ho'i nuére
Vong dém nap trong

Va Phén I3p dat gia d& va x&i com
(2 vi tri trdi va phai)
' e
( Céch |8p dit gia d& va x&1 com ) h
®Vira 4n manh 2 chan vao than ndi
(D} vira cdm chét cai vao 16 cua
phan 14p dat gia d& va
x&i com (@).

Phan 13p dét gia
a3 véa xd&i com ——-

#,
(_Cach théo gia d6' va x&i com)
® Vira van vira thao gia d& va x&i com.
Y e

Cam va x&i
comvaoc gia i
g6 va x&i com.

Vod r_ u A w
PoOi vO'i NOI P8 sir dung l4u dai, vui 1dng tuan theo nhirng didu bén du'i.

Mat trong
(I&p phi flo chéng dinh)

Mit trong (16'p phu flo chéng dinh)

Lé&p pha flo chéng dinh ciia ndi néu bj tray s& dé bj bong troc, nén
vui 1dng ¢n than khi sir dung. Bé I&p phu flo chdng dinh khdng bi

tray, vui 1dng 1am theo nhirng didu sau. Wghnge

—<Khi chu@n bj ndu> -~ —<Sau khi ndu xong> ~

x x ® Sau khi nht cac dj vat (san, v.v...) ® Khoéng str dung ndi dé tron ddm
W & & x =

ra khoi gao roi mai tién hanh vo gao (khi 1am com sushi, v.v...)
@ Khiing vo gao bang may danh frirng, v.v... ® Khong diing va biing kim loai
® Khéng vo gao béng r8 kim loai v (khi ndu chao, ham, v.v...)
1% ™~ @ Knéng gb vé x&i com vao mét
trong, v.v... (khi x&i com, v.v...)

@ Khong dung cho trurérng hgp nao
- khac ngoai ndi com dign
Ag o Sy
~—<Khi vé& sinh> — Xem trang 21
® Khéng cho thia va céc loai bd db an
khéac vao bén trong ndi
@ Khéng cho vao may rira chén, may
séy chén
® Rira sach ngay néunfucé giavi 4%
® Rira nbi bing chét lidu mém nhu i
miéng bot bién, v.v...

>

x‘r:\ @ Khdng sir dung chét pha lofing, bt danh bong, chét tay rira chira chét
%"~ 1 maimén, chét tay trdng, céc loai ban chai cirng (béng nylon, kim loai,

v.v...), mi&ng bot bién melamin, b& méat nylon ctia miéng bet bign, v.v...

.

Lé'p phu flo chdng dinh bén trong ndi sé hao moén do sir dung.
® C6 thé sé phét sinh nhirg d8m méau hay bong tréc nhung van khéng géy anh hirdng dén tinh ning va mét vé sinh, Co thé str
dung méa khéng gay dnh hurdmg (thiét hai) cho con ngurdr, va khdng g8p van d& gi sau khi ndu, gitr Am.
@ Khi I6p ph flo chéng dinh bj bong trée thdy ro va ndi bj bign dang, thi ¢d thé mua méi. — Xem trang 23
® Co thé bj d8i mau do nhiét, nhuwrng khéng anh hurérng dén hiéu sudt ndu.
E: @ Mat ngoai la phn quan trong tiép xuc vdi cam bién. Vui long chi y khong dé dinh bén, tray xude.
® Khi dn manh mé&t day cia ndi 1én bdn rira hodc 1&8n ban, v.v... ¢6 thé s8 [am tray xude bdn rira
\ hodc ban, v.v... cling nhur ¢ thé sé& lam ddi mau cac vat dung nén vui long luru ¥. 5




Meo lam co'm ngon

Meo ndu co'm ngon

@ Dong gao cho diing
Hay str dung cdc dinh lrgrng di kdm va dong gat miéng. N&u ding ¢fc dinh lrgng ban & ngoai thi trurdrng s& khéng chinh x4c.
@ Vo gao nhanh | Chusin bi mét 16 nurérc 46 "Vo" gao nhanh. | T
@ Vo so gao - Ban dau cho gao vao ngap nuec, khudy manh 2dén Eﬁﬂg;agg?'

3 [an (trong khodng 10 gidy), rdi d8 b6 nuée ngay HEy vo

{13p lai 2 [an) geabing 7 =

@ Vo gag === Diing céc ngén tay, khudy khodng 30 [&n (khoang 15 | tato chira = J
gidly), sau do cho day nude vao, khudy manh, rdi do dugc day 7! '
bd nwérc ngay k riirgal /
L&p lai buée nay 2 dén 4 [an 7

3 Vo so gao - Cudi cling cho d&y nwére va vo nhanh 2 [an
(Thwe hién trong vong 10 phit cac burére tir () dén @)

Luu ¥ Khéng vo gao hodc gia giam nwéc bing nwée sbi (tir 35°C trér 1&n).
LAl Pay c6 thé 2 nguyén nhan lam co'm ndu khéng ngon.

@ Gia giam nwéc cho ding
Hay gia giam nurée trén b& mat béng phéng.

Vi vach chia mure nurére 1a mire chudn nén hay didu chinh gia giam nuée Khi ndu 6 c6c gao trang

Cach diéu chinh tho'i gian

Khi thé&i gian bj 1&ch, vui l1dng digu chinh theo quy trinh sau.
@ Ddng hd dugc hién thi theo hé 24 tiéng.

~

Vi du: Tai théi diém cd thési gian hién tai [ 15:01, trén man hinh hién thi 12 14:56

Khi th&i gian hién thj nhép

7 Cho ndi vao va cim phich cdm nhay th nhan ngay Iap trc

— Tham khao trang 8 “Cach niu co* ban - Myc 4”

2 Nhédn nat[a) hodc| v

3 Khi théri gian hién thi nhdp nhay thi nhanh chéng
diéu chinh vé théi gian hién tai

(a):tién 161 1 phit @ An va giir d& chuyén tigp
\¥): i lai 1 phat nhanh 10 phat.

Bang diéu chinh thi gian

4 Khi ndo dén nhép nhay tro lai thanh dén sang
tire 1a da diéu chinh théti gian xong
Khi digu chinh xong théi gian hién tai, sau 3 giay dén nhép

theo sa thich, loai gao va mirc dé méi clia gao. -~ IR
F: | Gao ma Gao m&i mane] W SHTE |
ac loai gao a0 mém a0 m&'i : ) e
3 Gao cirng BROWN 10_ murc s6 “6”
Gia giam | Theo ding nhu vach | Hei it 80 v&i vach | Hoi nhigu so vé&i vach CoNEE 8 trén vach
nwéc chia myrc nuéc chia myc nudc chia myc nudc THIEK THIN chiamyc
® N&u cho qua nhidu nuéc, thi cd thé sé trao bot ra ngoai tir 18 thoat hoi nurde. 1516 Wl_?ﬁgm i
” < o G Gao tra
@ Khéng diing nuérc cé do kiém cao ’ < e tan)
Vui 1dng str dung nuréc o dd kidm thdp (tir pHI tré xudng). Co thé 1am com 05 Vach chia
bi vang hay bi bét dinh. 05 = ') [mue nuce
nay la kich c&
@ Khi com chin, danh to'i com ngay 1,8L.
Banh toi com trong khi con ndng dé loai bd hoi nurére du thira v lam cho com ngon va mém hon.
Trong vong 10 phit sau khi ndu xong l& dat. N&u cir dé nhu vay, com s& bj cirng, bét dinh, bj chay.
. >

o o
Meo gir am
@ Khi dé co'm bén trong ndi, hdy diung tinh néng gilr 4m
® Néu com vAn con trong ndi & tinh trang da rat phich cdm than ndi ra khai thiét bj hode trong tinh trang da rit dau

cam ra khoi 6 cdm hodc trong tinh trang da tat chirc ning gilr &m thi sé gay ra tinh trang co mui khé chju hodc hoi
am ngung tu c6 thé roi xudng lam cho com bj nhio.

@ D& co'm khdng bj khd, bét dinh, c6 mui khé chju, d6i @ N&u Iwg'ng com it thi gom co'm
mau, vui Idng khdng giii &m theo nhirng cach sau vao giira noi
® Gilr &m lrgng com it trong théi gian dai ® Néu phan com dugce gilr &m qua it, com
® Giir 4m tir 12 tiéng tré 18n 88 bj khd, bét dinh, do dé vui ldng gom
® Thém com dé gilr 8m com lai vao gilra ndi réi gilr &m.
® Gilr 4m sau khi com da ngudi
® Gilr &m chao
® (il 4m com c6 thém gia vi va nhirng thanh phin khac ching han
nhu com tron, x6i, v.v...
® Gilr &m thure pham khac ngoai com, chéng han nhu banh khoai tay

[ Gom vao gilra noi ]

Korokke, sip Miso, mén hép, v.v... “
® Gilr &m khi con dé va x¢i com bén trong
® Gilr &m mon ham v
%\ w,

9 nhay sé chuyén sang ché do dén sang.

@ Théi gian ¢b thé sai léch it nhigu do nhiét d6 phong, v.v...

@® Né&u th&i gian bi chénh Iéch, khi ndu béng ché dd hen gidr thi viéc ndu sé& khdng hoan tdt vao ding gidr da hen.

@ Khong thé thay ddi théri gian khi dang ndu, dang ham, dang & ché dd gitr &m thudrng, dang & ché do gilr &m qua dém,
dang nédu theo ché d¢ hen gidr.

Cac loai am bao va cach thay doi

San phdm nay cb chirc néing “Théng bao bang giai digéu” cho phép ban thiét 1ap giai didéu dé théng bao khi bét dau ndu,
khi két thic ch& dd hen gid, khi ndu xong, v.v...
Co6 thé chuyén ché d6 giai diéu sang ché dé chuéng hoédc ché dé im léng.

T LETEN N R R Ul (Gl UE Ll Ban c6 thé chon cac loai Am bao sau day.

Cac loai am bao va
cach sir dung

Ché& dd giai diéu Ché 46 chudng

Am b thudng cla san phdm nay. Bay [ ém |  Khi mudh thay ddi ché do giai
béo dirgre ci déit khi san pham xugt xurdmg. digu sang ché do chudng

Ché& dd im léng

Khi mudh tdt &m bao.

Théi diém phat am bao

Khi bét d&u ndu Bai "Ngbi sao 18p lanh” “Bip”
Khi thao tac hen gio* hoan thanh Bai “Ngdi sao 18p lanh” “Bip”
. Khi hoan tdt ndu/ham Bai “Hoa loa kén do” “Bip” (kéo dai) 5 lan | Khéng kéu

r ™
® Khong thé thay ddi giai diéu khi bat dau ham.
® Khéng thé thay ddi &m béao khi dang ndu, dang ham,
dang & ché dg gitr 8m thudrng, dang & ché dé gilr
Am qua dém, dang niu theo ch& @b hen gidr.
- . n g ® N&u khéng lam duge thi vui ldng 1am lai tir bude 1.
2 An nat tir 3 giay tro” len ® B4t ky thiét lap nao ciing s& phat ra am thanh thong
An giir nt “Hen gio™ tir 3 gidy tré' 18n &m béo s& thay déi tor béo 1.

O—-2—-0 b 3

Céach thay ddi 4m bao

7 Cho ndi vao va cim phich cdm
— Tham khao trang 8 “Céch ndu co’ ban - Myc 4”

(® Ché dd giai diéu y| @ Ché dd chudng @ Ché dd im lang
Cai dat xong khi bai “Hoa loa kén Cai dat xong khi kéu 3 tiéng “bip”
dd” vang lIén. (kéo dai) (kéo dai)

Cai dit xong khi kéu 1 tiéng “bip” ]
& o
N&u 4m bdo hoan thanh viéc cai dat &m bao mudn thay ddi kéu 1&n thi viéc thay doi da
hoan thanh
® Khi thay ch& d6 am bao thi &m bao da chon duoc luru lai ngay cé khi rat dau cdm, phich cdm than ndi ra.




N&u com

Menu thiét 1dp MIXED (Comtrén) CONGEE THICK (N4u chio ddc) CONGEE THIN (N&u chéo lodng)

WHITE (Gao tring) PREMIUM (N&u ki) QUICK (N4u nhanh) SHORT GRAIN WHITE (Gao tréng hat ngén)

SUSHI (Com sushi) SWEET (X6)) BROWN (Gao i) GABABROWN (Gao Iit hoat chét GABA)

Khi st dyung lan dau tién, hdy rira ndi, phan nép trong, phan 16 thoat he'i nwére, va x&i com, gia d6 va x&i co'm, xirng
hép va cdc dinh lwg'ng.— Xem trang 21~ trang 23

Bong day
cac!

P

Pong gao béng cdc dinh lu'g'ng di kém

Khi dong gao, diing céc dinh lugng di kém va dong gat miéng.

(khoang 180 ml)

Vo gao va Piéu chinh lwo'ng nuwéc
(T Vo gao — Tham khao “Meo niu co'm ngon” & trang 6
@ Pt ndi trén bé mét bing phéng, thém nuée vao gao va didu chinh menu, vach chia ctia s6 lwgng cde gao
mudn niu. — Xem trang 10
(@ Dan déu mit gao.
@ Khong can ngam nuéc, ¢ thé ndu ngay. Néu ngém thi com sé mé&m hon mét chit khi ndu xong.
@ Vi vach chia muc nuwée 1a mirc chuan nén ban vui ldng digu chinh gia giam Iwong nwéde theo y mudn,
{Gia giam 1 ~ 2 mm theo vach chia myc nuérc)

Pat ndi vao than ndi, 1ap phan nap trong, phan 16 thoat ho'i
nwé'c vao roi dong nap ngoai lai

Vui léng lau sach dj vat va hoi nude & mat ngoai ndi, mét trong than ndi, phan ndp trong va phan 16 thoat
hoi nuée.

® Cho ndi vio va chic chan ndi dd cham déy. Fi‘“‘
@ Hay déng chat mdt cach tir tir cho dén khi ndp ngoai kéu “céch”. d“

Cam phich cdm ’(‘@

(D Phai cdm sau va chét phich ¢dm than ndi vao 16 ¢dm phich cdm.
@ C&m phich ¢dm dién vao § cédm.

An @ dé chon menu

(Ky hiu *a”, “ 4" va* )~ s& sang 1én va chuyén a6 |

| @ Menu ndu khi xuat hang khéi nha may duge thiét 1ap ¢ ché do “Gao tring”. |

MBi [3n nhan nat, ky hiéu “a”, “ 47 va “ P ” clia man hinh

hién thj s& sang I&n va chuyén déi theo thir tuw @), @, 3.

@ Khi dn va gilr nit, menu sé tién t&i lién tuc.
Menu s8 dirng lai khi tré lai “Gao tring”.

@ Mot khi d& chon menu “Gao tréng”, “N4u ki”, “Gao tring hat
ngdn”, “Gao 10t” hodc “Gao It hoat chdt GABA” dé ndu thi thiét
lap menu sé& duoc luru lai cho dén khi chon lai d& ndu & [an tiép

theo.

o] o]l &sn] W] M| =

Hién thi khi ndu vl thiét]
3 lap menu “Gao trang”

X~ od | START
An nUt REHEAT

WHITE PREMIUM QUICK

SUSHI

Giai diéu (chudng) vang Ién, bit d4u ndu Hién thi theri gian |

coMPLErEs I
co'm. duyr k|en cho dé&n ™ 973 |SWEET
s s iy . - T ol B e khi BROWN
Bén Nau/Ham séng 1&n, man hinh hién thj & hién L i - I""-: GABA

thi théri gian dur kién cho dén khi ndu xong (phut). L

® VUi [dng kiém tra dén gitr 4m dé tdt hay chua va &n nat
“Ndu/Ham”. Khi dén gitr &m sang |én nghia la ché d6 “Ham”
b&t dau. — Xem trang 14

@ Trong qua trinh ndu, néu mudn xem thdri gian hién tai thi
&n () ho&c \v) dé chuyén doi man hinh hién thi. @ Nbi com dign s didu chinh théi gian dur kién cho

@® Trudng hop khong hap thire &n thi dirng d&t xirng hap vao dén khi n&u xong khi dé&n qué trinh [am bay hori.
dé niau Théi gian dy kién c6 thé tang rbi lai giam trong quéa
; trinh didu chinh nay.

® Thi gian dy kién cho dén khi ndu xong cb thé s&
khac voi thori glan thlJ‘C 18 céan thlet dé ndu xong.
Théi gian thu'c & ¢an thlet dé néu xong co thé thay
ddi thy thuoc v&io cac yéu 18 nhu nhiét do phoéng,
nhiét dg nwore, dién ap hodc lugng nurée, vv.

7

Khi am bao nhac (chuong) bao hiéu da hau xong vang lén, va noi
co'm dién da chuyén qua ché do giir &m, thi danh to'i com ngay

Tw chuyén sang ché& dé giir &m khi co'm chin.

— Tham khao “Giir &m” & trang 12 Hi&n thi thorl alan
Ben giir am sang lén, dén ndu/ham tat. { giir amltro| qlgja ]
Khodéng théi gian gitr &m s& durgre hién thj bang don vi 1 gidr \
(HRS) & man hinh hién thj. \
Vui Idng x&i co'm ngay khi chuy&n sang ché dé giir am. SHORT w = 4
X&i co'm va lam thodt nwréee thira sé gip han ché co'm bj khé VAT 78
cirng, vén cyc hodc bj khét MIXED Le e
® Hay Iuwru y c8n than dé tranh bj phéng khi danh toi com. Pl HRS g
CONGEE

Khéng duo'c dé nguyén vé x&1 com & dé khi déng nép ngoai. C6 thé sé khé mé* nép ngoadi ra.

® Khi danh toi com, ndi ¢6 thé sé bj xoay.
Gilr noi béng gang tay, v.v... (ndi mé&i vira sir dung xong rét nong) sé gitp ndi khéng bi xoay ciling nhu han ché tray xudc
day néi (bén ngoai).

@ Tly vao tinh trang khi ndu ma phan com & day ndi sau khi ndu xong ¢6 thé sé bj chay mét I6p mong.
® B2 mit com mdi ndu xong s& khdng béng phang do sy d6i Iy nhiét trong qua trinh néu.

Sau khi str dung, nhan sau khi da ldy hét co'm & trong noi ra,

rt dau cam va phich cim than nbi ra, sau d6 vé sinh ndi co'm dién

@®Vui Idng vé sinh sau khi n0| da ngudi.— Xem trang 21 - trang 22

@ Vui ldng khéng cAm dau cdm hodc phich cdm than ndi khi tay dang bj uét. (Co nguy co gay doan mach, giat
dién)

® Ngudn dién sé khdng bi ngt khi chi I§y ndi ra. Phai dam béo d& nhén ndt “Hay”.

hS

Vui long chu y bot trao ra ngoai.

Vui long khdng ndu & cac menu khac véri
menu “Ndu chao dic” hodc “Nau chio
lodng” sau khi dé digéu chinh gia giam nu'éc
téi vach chia muwe nuwré'c cia ché dd “N&au
chéo dic” hodc “Niu chao lodng”. Néu ndu
theo menu khéac cé thé lam trao bot ra ngoai.

@ Menu “N&u chéo dac” va “Néu chédo
loéng” khéng dugre luru lai nén méi khi
ndu chéo ddc va ndu chéo loédng, vui ldng
chon lai menu “N&u chéo dac” hodc “Néu
chdo loéng”.

s

Vui long cha y
Néu ¢in ndu lién tye va mudn dLrng ch& dd giir &m dé ndu ndi com
mé&i ngay thi vui Iong @& cho ndi nguol di tir 30 phut tré 1én.
N&u nhiét dd than ndi va nép ngoai cdn néng thi khéng thé ndu ngon du'grc.
N&u com khi ndi chura nguéi cé thé lam cho théi gian ndu 1au hon. (Lau
nhat khoang 60 phit). Ngoai ra, théri gian dy kién cho dén khi ndu xong cé
thé s& tam théri khdng durgrc hién thi trong tinh hudng nay.

Néu mudn Iam ngudi nhanh than ndi va nap ngoai thi vui
Iéng thar lam theo nhirng cach sau.

+ Cho nuére lanh vao ndi rdi dét vao than ndi dé lam ngudi than noi
« Mé& ndp ngoai, thao phan ndp trong ra dé lam ngudi tdm tan nhiét
AN £

&

k-

Théna béo @ Co thé thay dbi Am bao (giai diéu - chuéng) bang cach théng bao khac.
— Tham khao “Céc loai &m béo va cach thay ddi” ¢ trang 7

~

/




Nau nhiéu loai co'm khac nhau

Noi bat dau ndu theo cai dit & nat “Menu”

N Ve Cob i S - o o 2 i . i 3o e 25 L i g . e S S o o - e 5 S 2 i o, bt S £ o o e 0

Gao muén ; Menu lra || Vach chia | Phén lrgng ndu e o >

Gao tring
Nau ky
Nau nhanh

Gao tring
hat ngan

Co'm trdn

N&u chéo
dac

N&u chao
loéng

Co'm sushi

Gao Iirt

Gao It
hoat chat
GABA

10

Tho'i gian du kién cho dén khi ndau xong

Menu Kich ¢& 1,0L Kich ¢& 1,8L
Gao tréng Khoang 51 phit ~ 80 phat Khoang 45 phat ~ 58 phat
N&u ki Khoang 68 phut ~ 75 phut Khoang. 68 phit ~ 84 phut
N&u nhanh Khoang 34 phiit ~ 45 phiit Khoang 34 phit ~ 49 phut
Gao tréng hat ngén Khoang 46 pht ~ 60 phat Khoang 44 phat ~ 60 phat

Co'm trén

Khoang 59 phut ~ 70 phut

Khoang 57 phat ~ 70 phit

Niu chao dic

Khoang 91 phit ~ 98 phit

Khoang 86 phit ~ 99 phat

N&u chéo loéing

Khoang 118 phat ~ 125 phit

Khoéang 115 phat ~ 125 pht

Co'm sushi Khoang 46 phut ~ 57 phit Khoang 46 phut ~ 60 phit
Xoi Khoang 42 pht ~ 49 phit Khoang 44 phit ~ 50 pht
Gao It Khoang 84 phat ~ 105 phit Khoang 84 phit ~ 107 phiit

Nau gao litt hoat chit GABA

Khoang 193 phit ~ 214 phat

Khodang 193 phut ~ 215 phit

Gao tréng 4 10L:1~55 | - Nu & 60 cimg tiéu chun (binh thudng)
&= Gao tréing WHITE ; ot
hat dai 1,8 L: 2~10 clia san phéam nay.
Gao trang N&u k¥ WHITE 1’0L1"'5’5 ______ - Pay 1a menu mét nhidu theri gian ndu dé
hat dai y 1,8 L: 2~10 chat duge hét vi ngon cla hat gao.
Gao tring 10L:1~65 | + Chon khi mudn gao trang néu nhanh chin.
= N&u nhanh WHITE - gl ol
hat dai 1,8 L: 2~10 Com néu xong s8 hoi cirng mét chat.
Gaotréng | | Gaotrdng | |SHORTGRAN| | 1,0L:1~55 |
hat ngan hat ngan WHITE 1,8 L: 2~10
+ Gia vi phai dugre pha lodng vii nurde ding
hode nudce, viv... rdi méi thém vao gao,
1.0L: 1~4 sau khi gia giam nuée, trdn d8u gao tir day
’ ndi. N&u khéng pha loZng v khéng trén
& dBu thi s& xay ra mot s trurdrng hgp com
G?]O tt;?‘r?g Com trén WHITE. | peossesssemsmnosand bj chay khét, ndu khéng ngon.
gy « Lugng nguyén liéu blng khoang 30 ~ 50%
lrong gao (trong lugng) |4 vira.
1,8L: 2~6 + Nguyén lidu durge x4t nho, dan déu 18n trén
mét gao va durgre ndu chin ma khdng can
trén 1&n v gao.
1.0 L: 0.5~1 * Lugng nguyén lidu bing khoang 30 ~ 50%
” . s y I lwgng gao (trong lugng) 1a vira.
Gao tra,r?g Né&u Fhao CONGEE. | Lo + Nguyén lidu duoe x4t nhé, dan ddu I8n trén miit
hat dai ddc THICK 1.8L: 0515 gao va duroc ndu chin ma khéng can trén 1&n
4 ! ' v6i gao.
+ Bdi v&i cac nguyén ligu kho chin, vui ldng
— x&t nhé hon mét chat.
; 0.5 . B3 v&i ca : o e ——
P e 2 ’ ’ 5i vl cac loai rau xanh, can phai chan
Gao tra‘n_g Nalluﬂchao CONGEE | | | s¢ trurdre, vov... va phai thém vao sau khi
hat dai oang THIN 1.8 L: 0.5~1 chéo da duore ndu chin.
’ B - Khéng thé ding gao It 88 ndu chao.
5 ] 10L:1~55 5 & ol i :
Gao traﬁng Plormm s SUSHI | LY L. 1~3,0 | “CO'm s& cirng hon so v&i com ndu & menu
hat ngan 1,8 L: 2~10 Gao tring hat ngan”.
Chi nép hat ngén S‘WEETI 410 Lz e . V‘_’ 920 va,c_ié rao trong ré _trong khoang 30‘phﬂt.
hoic 12 (inrémng hQ‘P trén ’ * Gia vj phai dugre pha lod@ng vé&i nude ding
N&D h t < Xoi néphatngdnvei | | ho#c nurde, vv... di mdi thdm vao gao, sau
ep ha ann + gao iriing hat ¢ thi khi gia giam nuée, trdn d&u gao tr day ndi.
Gao trang dd nure cao hon 1,8 L: 2~6 - Bt nguyén ligu én mét gao sau khi da dugc
hat dai mue nurde mét chit) gia giam nude.
Gao lirt 1,0L; 1~4 i Ch?n khAi_naungao I':”-,, o
2 3 GE,IO Icrt BROWN | |lsescsesmneson . Ch.ung t6i khéng khuyep khich Yl ngu trdn
hat dai 1.8 L: 98 vé&i gao trdng va néu thi com sé sbi lran,
’ néu khéng ngon.
* L& menu kich hoat gao Iirt va néng cao gia
Gao lirt Gao lirt e 1,0L:1~4 tr| dinh dung. - e
hat dai hoat chat L L B e — - So v6ri cAch nfu gao Iirt théng thudng, lya
GABA 1,8L:2~8 chon nay sé lam cho gao lit m&m va dé& &n hon.

@ Mai trudrng dién ap 220V, nhiét dé phong 20°C, nhiét d6 nuée 18°C.

@® Théi gian duoc tinh tir 1Gc bat dau ndu ¢én lic chuyén sang gilr &m. Ngoai ra, théri gian ndu sé thay déi ro rét thy theo dién ap,
nhiét dé phdng, moa, gia gidm nude, vv...
® BX8i v&i mon com trén, dé gia vi ngdm sau trong gao va com néu chin ngon hon, thi thai gian ndu sé& Iau hon mét chut.
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Gitr am

Gitr &m thwo'ng / Gilr &m qua dém

Khi dén gilr &m sang, c6 thé chon ché& dé “Gilr am thu'd'ng” sengio am

va “Giir &m qua dém” khi nhan nat “Gilr 4m”.

® Bdi vé&'i nhirng tru'd'ng ho'p sau day, di 4n “Gilr m” thi ndi cling s& khdng nhan “Gil
dm qua dém”. Chudng sé reo va ndi sé tw dong chuyén sang ché db “Gilr &m thuwé'ng”.
® Trudng hop ndu com & menu “Com tron” - “N&u chao déc

“X6i" - “Ndu gao It thudng” - “Gao Iirt hoat chdt GABA”
® Trudng hop ché d§ “Gilr &m thurdng” vurgt qua 12 tiéng
® Trudng hop ché dd “Gilr &m qua dém” vurgt qua 4 tiéng

- “Ndu chao lodng” -

¢ WHITE_PREMIUN QUICK y
SHOAT
e ST SUSHI
WHITE SWEET
FELE | MDED BROWN

® Trudrng hop nhiét dd ndi ha thdp do tat ché dé gitr &m hodc do cap dién, v.v...

Gilr &m thwd'ng

Khi co'm chin, ndi sé& tu déng chuyén sang ché dd “Giir &m thuwérng” ,

dén gii am thwro'ng sé phat séang.

Nt “Gilr 4m”

Giir am co'm & nhiét dd ho'i cao mét chit sé gitp han ché viéc com ¢6 mui.

N

Gilr am qua dém

Sir dung khi dang é° ché d§ “Gilr &m thud'ng”.

1 Kiém tra dén gilr &m thu'é'ng c6 sdng dén hay khéng

2 An nat Peén gilr &m qua d&m sang dén.

@ Néu qua 8 tiéng ké tir khi ndu xong, noi s& ty dong trr v8 ché dd “Gilr &m thudrng”.

Khi chuyén tir ch& a6 “Giir &m qua dém” sang ch& dé “Giir &m thwérng”...

An nat Tré v& ché d6 “Giir 4m thudrng”, dén gil &m thuérng sé sang dén.

Gilr am co'm trong théri gian dai & nhiét 46 ho'i thép mét chit sé giup han
ché co'm bién chat (co'm bi khé, déi mau, v.v...).

én sing M)

én sing MBS

pen sing B

g

Tho'i gian gilr am

® Phai dam bao gilr &m theo th&i gian duge ghi trong bang bén dudi.

® Khdng thé chon “Gilr 4m qua dém” & menu “

Bay sé |a nguyén nhan lam com bi hu va ¢6 mui kho chiu.

—". Ni 88 tu dong chuyén sang ché d6 “Gilr &m thudrng”.
® Khi com chin, tat cd menu s& chuyén sang ché d¢ gitr &m nhurng vui long khéng chen gitr Am & menu “ x¢”.

Menu Gao tréng, N&u ky, N&u nhanh,

Gitr &m Gao trang hat ngan, Com sushi

Com tron, N4u chao dac®,
N&u chéo lodng*, X6i

Gao lrt, Ndu gao
It hoat chét GABA

Giir &m thu'd'ng

Lén dén 12 tiéng
Gilr &m qua dém

X

Lén dén 12 tiéng

3
@ Khi qua 12 tiéng, con s6 » 4
s& nhép nhay dé thong s (] "
béo. Hay thuéng thire ! '.
cang som cang tét. HRS ~ -

L9

® Menu “ X " s& théng bao

béing cach nhép nhay tir
“0 (gi&r)”.
Vui long khéng gitr &m.

~\

N
,',‘
HRS ~

J

* B8 vri trurérng hop “N&u chao déic” va “Ndu chio loang®, théri gian trdi qua sé lam cho chao trér nén hinh dang nhu: keo dan nén

hay t&t ch& g8 gitr m sau khi ndu xong va thudng thire cing sé'm cang t6t.

12

Cach gilr am lai

An nat %

man hinh hién thj quay v& “0 HRS".

M Giir 4m lai Ian nira sau khi da tit ché dé gilir &m

Pén gilr &m séang lén, thai gian gilr 4m da tréi qua trén

SHORT
) P WARM GRAIN SUSHI
m WHITE §°7 | SwEET

“0 (HRS)".

® Khodng gitr m lai khi com va ndi com d& ngudi. Néu gilr
&m lai khi com va ndi com d& ngudi, dén s& nhép nhay &

,7534

.

Truré'ng ho’p néi ¢6 mii

@ Nbi sé co mui khé chiu va dé sinh sbi vi khudn néu vé
sinh khéng k¥ cang, do khi hau hodc nhiét dd phéng
cua mdi trurérng str dung, do déng mé ndp thurérng
Xuyén, do cac loai gao, cach vo gao v.v... Néu xudt hién
mui héi, chon ché dé “Gilr &m thurdrng” sau khi thyrc
hién vé& sinh “Bén trong” ghi & trang 22 dé dat dugc
hiéu qua khir mui. Ngoai ra, tham khao thém “Khi xay ra
sy ¢§” & trang 27 @8 téng nhiét 46 gilr &m gitp dem lai
hiéu qua cao hon.

\

~—{ Théng béo ) \

® Trong qua trinh gitr &m, néu mudn xem thdi gian hién
tai thi n(a) hodic | ¥)dé chuyén déi man hinh hién thi.
An (&Y hodc \¥) lai [an nira dé trér lai théri gian gidr &m
da tréi qua.
NE&u khéng quay tré lai man hinh hién thj théi gian gitr
&m da tréi qua thi & nhirng [&n ndu sau man hinh cling
sé khong hién thj théxi gian nay. Chi co thé thay déi néi
dung hién thj trén man hinh trong luc dang gilr &m.
@ Dirng sir dung ché d¢ gilr &m ddi v&i thiét [ap menu
“Ham”. (Néu mén ham bi ngudi hdy ham néng bang mét
ndi khac).
@ Khong thé str dung ché d gitr 4m déi véi thiét 1ap
menu “Hap”.

’

.

B URCLLEARA @ NEu bao quan com trong ndi, vui long ding chire nang Gitr 4m.
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Ham

S dung khi dang & chirc nédng Gilir &m (Gilr &m
thwd'ng, Gilr am qua dém).

® Ham com khi dang & ché dd gitr 4m, com s& 4m néng hon. Bic biét, do nhiét

d6 s& ha thdp mét chit khi dang & ché do Gitr &m qua dém nén khi sir dung
ché& d8 Ham thi nhiét dd com sé vira vin dé s&n sang dung bira.

@ Dirng str dyng chirc ndng ham néng ddi voi thiét 1ap menu "Ham". (N&u mén
ham bj ngudi hay ham nong biing mét ndi khac).

@ Chi c6 thé ham néng khi dén gitr m (“Gitr &m thudng” hodc “Gilr 4m qua
dém”) dang sang.

o NGt “N&u/Ham"
|'N”t e Bén Ndu/Ham ﬂ

WHITE PREMIUM QUCK)

Peén Giir &m

Fé [l by - Y LW
Panh to'i va dan déu phan com duorc gilr Am
@® /Ui Ibng danh toi hoan toan dé com khéng bi cirng va chay khét.

@® N&u chi ham médt lugng it com, hy rudi 1 mubng canh nuée lanh cho mét
Ilrgng com tuong duong 1 bat (khoang 180g) va danh toi ky, sau do vun com
v&0 gilra ndi, com bj khé s& durge lam mém.

@ Khi danh tori com, vui ldng Iuru v cén than dé tranh bj bong.

@ Khi danh toi com, ndi c6 thé sé bi xoay. Gilr ndi bang gang tay, v.v... (n6i m&i
vira sir dung xong rdt ndng) s& gidp ndi khdng bi xoay cling nhur han ché tray
xude day ndi (bén ngoai).

Kiém tra dén gilr &m c6 dang séng hay khéng

’°” 2 @M Ngu 4n “Ndu/Ham” khi Dén Gitr &m (Gitr &m
sau dé 5“ STRRT el T gum|  thuerng, Gitr &m qua dém) khong sang, ché
S mam| 00 néu sé dugc bit dau.

Giai diéu s& reo 1&n va co'm bdt ddu durg e ham.
Peén giir 4m tat, d&n ndu/ham nhdp nhay, man hinh hién thj nhu trong hinh.

Bén tét {Bén vira sang | | dugc hién thi cho dén khi

Thé&i gian ham du kién

Thri gian dur kién (phiit) sé]

Khoéng 7 ~ 9 phat

vira xoay h&m hoan tat.

}

Gial diéu (chudng) reo
l1én, ham hoan tat.

Bén ndu/ham tat, gén gilr
am sang 1én, ché dd gilr
&m thuérng bat dau.

Khoang

7 ~ ho'n 9 phit

Panh to’i co'm

@ Panh toi va dan déu toan bd com ra dé com dudi day ndi khdng bj cirng lai.

® Khi danh toi com, vui 1dng Iuru ¥ cén than dé tranh bi bang.

® Khi danh toi com, ndi c6 thé s& bj xoay. Gili nbi bdng gang tay, v.v... (ndi méi vira sir dung xong rét nong) sé
gilp ndi khéng bj xoay cling nhur han ché tray xudc day noi (bén ngoai).

Khi muén ngwng ché dg ham va trd* lai ché d giir 4m--

An nut QEE.’:,

Vui Iong khong diing chirc nang ham ndng trong cdc trurd'ng ho'p sau

@ Khi khéng phai la com tréng (nguyén nhan Iam chay khét
va d8i mau)
® L3p di ldp lai chire ndng ham (nguyén nhan lam chay khét

Pén ndu/ham tat, dén gitr &m sang
[&n, ché dd gitr &m thudng bat dau.

s

Khi muén két thic ché dé ham va giir am...

X - Bén ndu/mham tat va theri gian higén
An nat tai s& hién thi tré lai.

= va bj khd)

® Khi lwgng com cdn lai tir vach chia myc nurdre thir 3 irér 18n ddi vor
gao tring & kich & 1,0L va tir vach chia murc nurére thir 8 trer i ddi
vGi gao trdng & kich of 1,8L (khdng thé 1am ndng durgc day du)

® Khi com ngudi, hode nhiét d6 ni thip (nguyén nhan lam com
chay khét va cdé mui, hodc 12 nguyén nhan lam com clrng)
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Nau co'm cé hen gio¢’

® Nu chin com ty dong theo gidr ma ban mudn. Ghi nhé 2 theri diém hen gier Hen gioé® 1 va Hen gid 2.
® Khi san pham xudt xudng, ndi di dugre cai san “Hen gidr 1” 12 6:00, “Hen gidr 2” 18:00.

@ VUi Idng chinh théi gian hién tai trurée khi hen giér ndu. Néu théi gian khéng chinh xéc thi com sé khdng chin theo
gi®r dd hen. — Xem trang 7

@ Néu hen gitr duréi mire thai gian ndu hen giér thi chudng s& vang Ién, ndi com dién sé& bt dau ndu ngay lap tirc va
thdri gian dy kién cho dén khi ndu xong sé dugre hién th.
® D3 chuan bj trudre khi ndu com, vui 1dng xem cac bude tir T~ 4 “Cach ndu co ban” & trang 8.

An @ dé Iwra chon menu

® Chtre nang hen gior khong ap dung cho menu “Nau nhanh”, “Com trgn”, l
HXOIH “Hap” Va llHam .

N&u dit Hen giér 1 13 “7:30” |
) (N&u v6i thiét Iap menu “Gao tréng”)

56 hen g
dugre thidt IaP r

|
(siar)

ot/

An nat , chon Hen gi¢” 1 (hoac Hen gio’ 2).

B6 hen gi¢r durgre thiét 14p & “Hen g|0' 1” va dén ndu/ham sé nhép nhay.

@ Khi &n nat 1 [&n nira, ndi 88 hién thj théi gian duorc cai dit o
“Hen gi¢r 2.

Chinh th¢'i gian mudn ndu xong

bing (a) hodc | v )

\v) : liii lai 10 phiit

m tién t&i 10 phiit

® Anva gm’ dé chuyen tiép nhanh 10 phat.

@ N&u mai [an ndu d&u hen cling mt giér th khéng can thiét phai didu
chinh thé&i gian.

An nut START Khi giai diéu (chuéng) reoc 1&n nghia la thoi
REHEAT gian hen gitr da két thic.

B&n ndu/ham tdt, théi gian mudn hen va dén hen gidr s& séng Ién.

® Néu khéng &n nit “N&uwHam”, thi van chwra hoan thanh dwoec viée
hen gid.

® Viéc ndu &n sé dugc hoan thanh vao thai gian dé hen.
—Tham khao “Cach ndu co’ ban - Muc 7” trang 9

® D& hiy ndu hen gitr khi dang sir dung chirc ning hen gid thi hay nhdn
nut “Hiy".

Dén sang

The'i gian ndu hen glo’

OBLrng dat hen g|0' tlr 13 tiéng tr&r 18n. Birng hen gidr tr 8 tiéng trér 18n khi nhigt db nurde cao nhur vao mia hé, v.v...
{Nham ngan ngira gac bj hu do ngém gao qué 1au)

~

Kich c& 1,0L Kich c&r 1,8L Kich c& 1,01 Kich ¢ 1,8L
Gao tréng 1 tiéng 10 phdt ~ 11iéng 10 phit~ | N&u chéo lodng 2 tiéng 15 phit ~ 2 tiéng 15 phit ~
N&u ky 1 tiéng 25 pht ~ 1ti€ng 35 phit~ | Corm sushi 1 tiéng 10 phat ~ 1 tiéng 10 phat ~

Gao tring hat ngén

1 tiéng 10 phat ~ 11iéng 10 phit~ | Gao Iirt 1 tiéng 55 phit ~ 2 tiéng ~

| N&u chao déc

1 tiéng 50 phat ~ 1 fi€ng 50 phit ~ | Gao lirt hoat chédt GABA| 3 tiéng 45 phit ~ 3 tiéng 45phit ~

S

® Khdng diing chitrc ndng
néu hen gior ndu thém
nguyén liéu hodc gia vi
vao. Nguyén liéu sé bj hur,
gia vi ling xudng day
khéng thé ndu ngon duorc.

® Khi ndu hen gidr, théi gian dy kién cho d&n lie ndu xong sé khéng hién thi.

® M6t s6 trirérng hop khéng thé ndu chin com theo thdi gian d& cai ddt do nhiét do
phong hodc nhiét dd nuée thdp, hodc do dién ap, sir gia gidm nuéce, viv...

® Khi ndu com ¢6 hen gidr, gao sé hit thém nuwée nén com cd thé bj nhdo hodc cam gao
dong lai & day ndi 88 bi chay xém.

@ Trong Ic ndu com hen gidr, néu mudn xem théi gian hién tai thi 4n (2 (&) hodc \v) dé
chuyén ddi man hinh hién thj.
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Cach st dung chirc nang hap

Cho nuérc vao noi

540 mL (3 cbc¢ dinh lugng) déi véi kich c& 1,0L
720 mL (4 68¢ dinh luong) d6i véi kich ¢& 1,8L

[ . - ~ S w F i > . 4 - V4
2 Pat no6i vao trong than noi, sau dé dat xirng hap vao trong do
Vui 1dng lau sach dj vt va hoi nuwée & mit ngoai ndi, mét trong than ndi, phan ndp trong va phan 15 thoét hoi nuéce.
® Hay dam bao d3t xirng hdp thang. N&u d&t nghiéng sé& 1am rd ri hoi nude.

3 bat thare an vao xu’ng hap & buéc 2, Iap phan nép trong va phan 16
thoat ho'i nwéc vao réi déng nap ngoai lai, sau dé cadm phich cdm

(D Phai c&m sau va chit phich ¢dm than ndi vao 16 cdm phich cdm.
@ C&m phich cdm dign vao 6 cdm.
® Hay dat thirc an vao mét cach can bang. Néu dat vao nghiéng, ¢ thé xirng hép sé bj nghiéng.

4 Nhan nut @ vachon “HAp”  (“qunes | Thoigianhién | Phamvice )

thi mac dinh thé thiét lap

® Khi nhan nit “Menu” va chon “Hép”, théi gian hép sé —
durgc hién thi trén man hinh hién thi. PEITSIRN ot
Théi gian nay 1a théri gian hién thj méc dinh ciia menu * Kich c& 1,8L
Hép”, c6 thé thay d8i thdri gian ndu biing cach nhén ()
hoéc \¥)cua nit “Digu chinh théi gian®. — Xem “Tiéu
chuan v& théi gian hdp” trang 17

1 phut ~ 1 tiéng

*Thoi gian hép sé bao gdm cd thiri gian dun sbi
nugce.

4 - o EBE—
5 An nut { smer ,
REHEAT — /
s P s i e o i g i s 5 g o i SUSHI :\ | START
Bén nau/ham sé béat sang va giai diéu (chudng) bat dau ndu sé vang 1én. e | e || NREREAT
Hién thj th&i gian con lai cho d&n khi hdp xong. g |y
® Hay nhén () hoéc | ¥ cua nat “Diéu chinh theri gian” khi mudn biét théri gian v
hién tai trong khi ndu. C)/

6 Khi giai diéu (chudng) bao hiéu ndu xong vang Ién thi nhan
nut két thac nau , sau dé mé’ ndp ngoai ra va ldy
thirc an da nau ra khoi xirng hap
® i W KA Bt ot D VG ] LtV g s

® Hoi nurére cling nhur mat trong than néi sau khi ndu xong sé rat nong ]"“"‘"
nén can phai hét strc cén than khi 18y xtrng hép hodc thirc &n ra.

® Hay dam bao nh&n ndt “Hay” sau khi ndu xong.
Né&u khéng nhén nat “Hy”, chuéng sé vang I&n sau méi 30 phit ¢é bién mon &n ché bién mon &n
nhac nhé ban viéc quén Iéy thire an ra.

® Néu thirc &n can hép nhidu hon thi hay thao tac lai tir buéc 4 58 b6 sung thei gian ndu.

® N&u mui thirc &n van con bam lai ben trong ndi sau khi ndu thi hdy tham khao cft “Héy lam vé sinh trong
trudng hO’p cO mui héi” dé vé sinh n6i. — Xem trang 21

® Xirng hdp co thé bj bam mau tr cac nguyén lidu thuc pham (d&c biét 1a ca rét va cac loai rau 14, v. v.. ] nerng 58

khong anh hudng dén hleu qua st dung. Cho du cé vé sinh thi cung khéng thé loai bd hoan toan sic t§ d4 bam vao

xtrng hép. Tuy nhién, khi xtrng hép khd sé cang khd vé sinh hon nén hay tién hanh vé sinh truée khi xirng hép khé. y

is,

® Lam sach cén ba thye pham tir cac nguyén ligu nhu ga hodc ¢4, v.v... sau khi d& ndu xong
© Khi mudn gilr mau séc twoi séng cha rau xanh, v.v... thi cho rau da hip vao nuéc d4 ngay sau khi hp va 68 rao hét nurée

16

Hay dém bao chiéu cao khi dira thirc &n vao khong vurgt qua 3,5 cm. Néu vurgt
LLETRTETRLR G TN [ETMIETD qua chigu cao nay, thuc phém co thé va vao phan ndp trong va gay hur hong.

Thirc &n S Iwg'ng Tt}?gi%';gﬁgﬁ Céch cét va diém Iwru ¥ khi hdp
Carét Khodng 200 g (1 ct) 20 pht | Cét thanh miéng vira &n
Bdng cai xanh Khodang 200 g (1/2 bdng) 15 phit Cét thanh miéng vira an
Rau cai bd xbi Khoang 100 g 15 phit Cét thanh miéng vira an
Bi ngd Khodng 250 g (1/4 qud) 20 pht | Cat thanh miéng vira &n
Khoali tay Khodng 450 g {3 cl) 40 phlt | CAt thanh miéng vira &n
Khoali lang Khodng 300 g {1 c0) 35 phat | CAt thanh miéng vira an
Ngb Khoang 200 g {1 trai) 30 phat | CAt thanh miéng vira &n
Thit ga Khoang 300 g {1 miéng) 30 phat | C&t khe phia duéi (phia tiép xiic véi x(mg hip)
CA4 (ch thittréng, cé hoi, v..)| Khodng 150 g (cét 1at) 25 phit | Cét voi do day tir 2 cm trér xuéng  eHay géi bing gidy nhém va hép.
Tom Khoang 150 g {15 con) 20 phat | Bé nguyén vo
g;mg;osg;gégan Khodng 200 g 15 phit | Birng nhét qua nhidu ma sdp x&p chira ra khoang cach thich hop
gé%ﬁ"géostgoﬁggnh) Khoang 200 g 20 phat | Birng nhét qua nhidu ma sép xép chira ra khoang cach thich hgp

Vuilong cha y

Vui 16ng khéng sir dung chirc néing hdp véi cdc mén &n sau day.

® Mon &n dang l6ng, s&t nhur ¢& ri, sdp thit ham, vv... ®Mbn &n sir dyng nguyén liéu tao ra nhidu bot, v.v...

® Mén &n chd yéu sir dung bét nhao ¢6 thé nd ra (banh ¢& hanpen, viv...) ®Mén An ¢ nhigu dau

® Mon &n ¢an bo thre phm vao t0i nhyra, vv... khi lam néng

Khi hép:

® Yui long khéng hép khi co ndp Otoshibuta (loai ndp tha lot vao trong ndi).

®Loai bo dj vat & mét ngoai ndi va mam nhiét, cam bién trung tdm. — Xem trang 21~22

® VUi long khéng hép khi gidy bac va gidy 16t thyrc ph&m 16i ra khoi xtrng h&p hodc bit kin 14t ca cac 16 trén xirng hdp. — Néu
khdng sé [am trao nude séi hode rd ri hoi nude gay sy cd.

® Thoi gian hdp co thé thay d6i do nhiét dd phong, nhiét dé nude, dién ap, sy gia giam nude, kich thude, khéi lugng, nhiét dd
nguyén lidu, v.v...

® Néu hap chua chin, hay kéo dai thdi gian hdp va vira hép vira quan sat tinh trang ndi. Sau budc 6 hay thao tac lai tir budc 4 ;

® N&u tiép tuc hép, nwéc trong ndi hdp sé it dén di. Vui long quan sat tinh trang ndi, ddng théri cha ¥ cho thém nuwée, khong dé
ndi can hét nuée.

®Thit, ¢4, v.v... 88 trd nén cirng ndu hdp qua lau. N&u khéng thé hdp trong théri gian ngdn, hay ¢t méng trurée khi hdp. Thém
16i va thao mdc hodic mudi, tiéu, v.v... trudre khi hdp sé gilp mui khéng qua ndng.

Khi nfiu co'm va hép dong thé'i:

® Hay ndu com béng thiét 1ap menu “Gao trang”.

® Hay ndu 1 cfc gao dbi veri kich cf 1,0L va 2~4 cfc d6i véi kich ¢ 1,8L. N&u lugng gao quéa nhigu, ndp ngodi s& bi mé ra
trong khi ndu, khién com ndu, nguyén liéu hdp khdng ngon, v.v...

® Hay dan dau gao truére khi ndu com. — Néu khéng, com ¢d thé dinh vao xirng hép.

® Khoai tay, khaoai lang, bdp, bi ngd, ¢ (boc trong gidy bac), v.v... 12 nhirng nguyén ligu ¢b th&i gian hép tuong ddi dai nén ¢
thé hép ddng thai. NEu hdp khéng chin thi hdy gidm lugng nguyén ligu hodc cdt nhd nguyén ligu ra.

® C4c nguyén lidu cb théri gian hdp turong ddi ngdn nhur rau bina, v.v... néu hdp sé khéng ngon.

® Vui lbng khéng cho nguyén lidu vao khi dang ndu com.

® Néu khéng com sé dé bj chay, mén &n sé bj ddi mau.

Sau khi hép xong:

@ Sau khi hdp xong thi mét trong than ndi, xirng hdp, mén an du $& rdt néng nén can phai hét sire can than khi ldy ra. (Néu
khéng cén thén thi ¢6 thé sé gay phong)

® Hay rira sach phan nép trong, ndi va xirng hdp. Ngoai ra, hiy lau sach vong dém nép trong va méit trong cia nép ngoai. Déc
biét 14 khi hdp nhi&u thit thi phan ndp trong va mét trong cta ndp ngoai rdt dé bj dinh dAu va vang bot. (Pay & nguyén nhan
gay mui 6i kho chju)

® Khi mé& nép ngoai sau khi ndu xong, nuéc dong trén phin nap trong co thé roi xudng. (NEu khong can than thi c6 thé s8 gay phong)
\,
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Cach bién mén ham

® Vui long tham khao “36 tay ndu &n” dé biét chi tiét va
s lwrgng va cach ché bién mén ham. — Xem trang 20

Lwu v ® Hay tron that ky rbi ndu dé gia vi khéng dong lai dudi day ndi.
i ¢h& bi&n mén ha ® Vui long khéng cho nurére s6i vao ngay tir dau dé néu.
Khiché bién mon ham | ¢ kyonglam néng c4c mon &n ché bién san bang cach nhao tron nhur Chikuwa hoic Kamaboko, v.v... vi
chiing ¢6 thé ng ra do nhiét, Vui long khdng sir dung cho nguyén liéu mbn an,
e ; o ® Birng cho thit cé xurong hodc cac nguyén lidu thye phdm cirng vaoe ndi dé ndu.
dD,e LO‘P_ phl‘lﬂthhong. ® Birng str dung ndi bén trong nhur 12 mét €6 dung.
inh cua nol Khong Bl | e pirng dat noi bén trong trén Iira hodc lam nong bang 16 vi song.
tray xwoc ® Dirng sir dung va béng kim loai dé trdn thirc dn trong ndi.
(

Buong mirc nugre cao nhét
khi ham trong noi

Chuén bj san nguyén liéu mén &n

® Hay tuan theo s lrrgng nguyén liéu mon &n trong “S6 tay ndu &n” dé ndu.

[
an lié AN AN va Of [u s WHITE | WHITE
Cho nguyén liéu mén an vao trong noi (18 o won s {m o

® Khi ndu voi cong thirc va s8 Iurgng khdng duoc ghi trong “S6 tay Nicas

e 8
Laeiae vl ? il SNl MOUD 98ty 3 v | G THECTHN
ndu an" co thé sé gay ra hién turgng phun trao, s6i dot ngdt va ban ” M el 6
tung tée, ddn dé&n bang hodc bi thuong. o 4 [ ; T 4 4
® Bdi véi mon ham, dirng ndu & s6 lwgng trén mirc nwéc cac nhat. Kich c& 1,0L Kich ¢ 1,8L

Dt ndi vao bén trong than noi, lap phan nép trong va phan

16 thoat ho'i nwro’e, sau do dong nap ngoai va cam phich cam
Lau sach nurée va dj vat & phia ngoai néi cling nhu phia bén trong than ndi, sau d6 dat noi vao bén trong than noi.
(D Phai ¢dm sau va chét phich c&m than ndi vao 18 cim phich cdm.

@ C&m phich cim dién vao & cam.

Nhan nit (%) va thiét Iap thai gian ndu béng cach nhan
nit () hodc \v) \

Théi gian hién Pham vi ¢6
® va thdi gian ndu s& durge hién thj trén man hinh hién thi. thi mac dinh thé thiét 1ap
Théri gian nay la théri gian hién thj mac dinh clia menu ham, c6 thé thay doi
theri gian ndu tir 1 phit dén 4 tiéng béng cach nhén () hodc ¥ cla it “Biu L

1 tiéng

1 phit ~ 4 tiéng )

chinh théi gian®. Vui long tham khao “S6 tay ndu dn” dé biét thai gian néu.

= ” Q

An nut { smar N
:ulm A @1& )

Pén ndu/mam sé bat sang va giai didu (chudng) bat dau ndu s& vang I&n. Man hinh hién thj théri - |mw é‘r;r-‘n

gian con lai cho dén khi ndu xong.
® Khi mudn biét theri gian hién tai trong khi ndu thi nhén (&) hodc\~ Jeta nit “Pidu chinh théi gian.

S O B W N

Khi giai diéu (chudng) bao hiéu nau xong vang Ién thi nhan nit két
thiic ndu , sau d6 mo' nap ngoai ra va 1ay thirc an da ndura

® Hay |4y thirc &n dd n4u ra khdi ndi ngay sau khi ndu xong.
Né&u khéng 18y ngay ra, thirc &n c6 thé bam dinh vao 16p da nbi.

® Hay dam bao nhdn nat “Hay” sau khi ndu xong.
Né&u khéng nhén nat “Huy”, chudng sé vang |én sau mdi 30
phat dé nhac nhé ban viéc quén 18y thirc an ra.

® N&u thirc &n can ndu nhidu hon thi hay thao tac lai tir buec 4
dé bd sung théi gian ndu.

® N&u mui thire &n vAn con bam lai bén trong ndi sau khi ndu
thi hay tham khao c6t “Hay lam vé sinh trong truréng hgp ¢o
mui héi” dé vé sinh ndi. — Xem trang 21

® Mét trong than ndi sau khi ndu xong sé rét néng nén can phai
hét strc can than khi 18y thire &n ra.

e
)

® Birng str dung ché d§ gilr &m ddi v&i thiét 18p menu “Ham”.

1 A 1
0 hé Sau 30 phit sau khi
biéi ché bién man &n
J
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So tay ndu an

s8 tay ndu an

Cac don vj do lworng
dwgc st dung trong

®Vui long dong gao béng cdc dinh Iugng kém
theo. (1 cfc =khoang 180 mL)
® 1 muong canh=15mL @1 muong ca phé =5 mL

.

Co'm gao It tron

Nguyén liéu (phdn cho 4-5 nguéi)

Ga O i e e 3 cdc
I e e e e 80 g
Bau hill Chidn........ccoveeieiieecceeeee e 10 g
0 o s e S e S0 P 354
EIA1L Nl Ko A ey 359
NGUU DANG. ...ociemieee e 359
A)

Nude trong Nhat..... o, 3 mudng canh

RUgU MiFiN.. .o e eeeeeees 7549

Cach ché bién

1 Thit dii ga ¢dt midng dai 1 ¢m, dau hii chién cét lat nhd chan
qua nude séi (cho rao dau).

2 Cét ¢ rét, dau nira Kanjac thanh timg thanh nhé, dau nua
Konjac chin qua nurée si i cho vao rd. Nguru bang thai sgi,
ngam trong nurére d8 loai bod cén ban, sau dé cho véo ré.

3 Thém gao da vo sach vao hdn he'p A, cho nuére dén vach
chia myre nurée thir 3 clla mire nude danh cho “‘BROWN”,
sau do trén déu tir duwrdi 18n.

@ Vo gao It cho dén khi sach hét trdu, v.v...

Chon menu : [ BROWN

4 Cho phin nguyén ligu ¢ burérc 1 va 2 dan phang trén mét
gao cla bwde 3.
® Khéng trdn 1an gao va cac nguyén lidu. Ngoai ra, néu
niu lwgng gao va nguyén ligu qua nhigu sé khién
com khéng ngon.
5 Annat “MENU", roi chon “BROWN”,
An niit “START/REHEAT".
6 Khi com chin, x&i va trén d8u hén hop.

/

X6i ga Chon menu : [ SWEET

Nguyén liéu (phan cho 4-5 nguréi)

= TSRO 3 cdc
L T 150 g
A e T e e 20g
A)

MUBI.. e seeen et eessneenes 1/4 mubng ca phé

1= mot it

B ETH N o e o e e e 1-1/2 mudng canh
B)

B&t ném thit ga (khd).........ccocveeee. 2 mudng ca phé

MUBI. oo 1/3 mudng ca phé

13100 ol IR 1/2 mudng ca phé
NGO M, lurgng vira du

@N&u sir dung nuréc diing ga, hily cho nurére diing ga
vao ndi d&n vach chia mue nuée thir 3 cia ché db
“SWEET" thay cho nude thudng, va bd phan bét ném
thit ga & nhom B di.

Cach ché bién
1 Cét thit ¢iii ga thanh tirng midng vuéng nhé 1 ¢m, tron
dBu vé&i hon ho'p A. Cat nhé hanh boa ré.
2 Vo gao, d6 nwrée vao d8n vach chia mye nude thir 3 cia
ché da “SWEET".
3 Cho hén herp B vao phan xdi clia burére 2, tron déu tir
duwéi 18n, x&p phan thit da chudn bi & buréee 1 18n trén.
@ Khong tron 1An gao va cae nguyén liéu. Ngoai ra, néu ndu
lurgng gao va nguyén lidu qua nhidu s& khién com khong
ngon.

4 An nit “MENU” rbi chon “SWEET".

5 An nit “START/REHEAT”.

6 Khi com chin, x&i va trén ddu com.

7 Cho thanh phdm & bwée 6 ra dia, bay ngo ri lén dé trang
tri.

J

Tiép tuc ¢ trang tiép theo



Sé tay NAuU an (iép theo)

Vé sinh

Chao ga loang

Hay dam bao chon menu néu

hodc 1am tic dwé'ng dan ho'i nuére.

khéng s& rét nguy hiém vi s& 1am trio bot ra ngoai

Nguyén lidu (phan cho 2-3 ngudi)

L To0 7 N0 bttt s e A o e T 0.5 cfic
A)
Bau ¢énh ga (dui ga ¢b xuong ciing duge).......150 g
NG 500 mL
L€ 0 1 (o R, 1/2 nhénh (& g)
T iy s b b Tl s e D e 1/2 cu (5 g)
Hanh boa rd (ph&n 18).........ccceveiveeiiceee e, 1/4 cay
B)
MG 1/2 muéng ca phé
NUGEC MEAM....cveeeicmeeieieeeseniesenses 1/2 mudng canh
=TT T - P lrgng vira da
C)
T4 s pperm it s s st s 5o tuy thich
NUGC MEM.c.eirieieirieiecrerieeeeereresesaemssesesees iy thich
Cach ché bién

1 Girng va téi thai lat nhd, hanh boa 1d ¢t khic dai vira ndi,

roi cho céc nguyén liéu nhom A vao nbi rdi bat bép. Vot bot
cho nuée trong, sau khi ndu chirng 10 phit véi lira nho, tét

bép va dé ngudi.

Chon menu :| CONGEE THIN

2 Khi hén hgp & burdre 1 ngudi, I6¢ thit khéi xuong, loc nude
lufc thit.

3 Vo gao, cho cic nguyén liéu nhom B va nurée lude thit vao nbi,
b sung thém nuére loc dén vach chia myc nuére thir 0.5 cia
ché do “CONGEE THIN”, sau d6 trén déu tir dudi [én.

4 Annit “MENU", r&i chon “CONGEE THIN".

5 Ennit “START/REHEAT".

6 Khichao ndu xong, bay ra chén, cho thit ga & buére 2 [&n
trén, rac hanh |4 g4 thai nhé, thém gia vi & nhém C vao ty
y thich.

@ Vui lbng khéng str dung céc loai sira bo. Vi co thé khién
mén &n khdng ngon.

@ Nguyén lidu chiém 30~50% Iwrgng gao s& vira du.

@ Com d8 néu chin s& khdng thé niu dugc thanh chéo.

\.

Sup thit ga va nam dong co

Nguyén liéu Kich c& 1,0L ! Kich ¢& 1,8L
(b cho 243 ngurd) : {phlin cho 45 ngudr)

Thit ga rat xuong.........coo.e.e... 300g .+ 500¢g
N&m dang cd khd (phyc hbi lai).......... 209 . 40g
GUNG. ..o 10g | 20¢
RUGU $8KE....cvveeerrerererieinns 1 mudng canh | 2 mudng canh
Nuwée ngam nér ndm dong b kho.... Lugngviradi | Lwgng vira di
Hanh boaird o e, 1cdy | 2céy
e e v 1 mudng ca pha! 1112 mufng ca phé
Bot Katakuri.....cooooveiviniiiiinins Lurgng hich hep! Lirgng thich hop

@ Khi trén nguyén liéu mén &n thi hdy ding va bang nhira.

Céch ché bién

1 Thit g& cét ra mi€éng vira &n, cho vao ndi nuéc sbi bing

ndi diing dé ndu &n, dun Itira nhé khoang 2 phat rdi cho
vao rG. Cét ndm dong cd da ngam nurdre thanh tirng
miéng vira &n (chia thanh 2~3 phan bang nhau), hanh
boa ré ¢t khic dai 4 cm, girng cét sgi dai.

2 Cho nguyén liéu mén an & myc 1 vao trong nbi.

3 Thém ruou sake va nurére ngadm nd ndm déng cb khé
vao muyc 2, thém nude dén vach chia myc nudc thir 4
déi v&i kich ¢ 1,0L va vach chia muyre nurée thir 6 déi
véri kich ¢& 1,8L clia “WHITE” va trén déu tir day ndi.

4 Nhén phim “SLOW COOQK”.

Thari gian thiét Iap: 1 tiéng (kich ¢ 1,0L va 1,8L) Str dung nut [SLOW COOK

5 Nhan phim “TIME SETTING" dé thiét |ap thanh “1 tiéng'™.

6 Annat “START/REHEAT".

7 Khi giai digu (chudng) két thic vang Ién thi thém mudi
va0 va trén dau.

@ Trudrng hop mudn tao dd sét bing bét Katakuri thi
sau khi ndu xong, hay hda tan tinh bt v&i nuéc va
cho vao, sau dé trgn that déu. Cudi cung, déng ndp
ngodi lai va nhan nat “SLOW COOK” d& ndu thém
khoang 1 phat.

® VUi Idng vé sinh ndi sau moi [Bn ndu/gitr m.

Vui long cha ¥ / Khéng rira Idng ndi
A 3 Y & IR -4 o "~ -~ ~ -1 1 - Y w o~ & o ~ . bang métcl"rn vé
@ Vui long riat ddu cam ra khoi & cam dién, dé cho thén ndi va ndi ngudi han méi vé sinh. 3,.9 /
® KKhong sir dung chét pha lodng, bot danh bong, chét tdy rira chira chét mai man, chét tdy tring, ¢dn khir \
triing, cac loai ban chai cirng (bang nylon, kim loai, v.v...}, miéng bot bién melamin, b& mat nylon cla X"" .
mi&ng bot bién, v.v... (c6 thé lam xude, d6i mau, v, xuéng cdp va an mon bé mét.) R&t @x
® VUi Ibng khang st dung may rira chén, méy sy chén. (Bay 14 nguyan nhan Iam ndi bj tray xuére, bién dang, déi mau.) M’-““;ﬁﬁq'llr 3
T

~

® Sau khi vé& sinh xong, vui [ong 18p phan nip trong, phan 16 thoat hoi nwée vao ding vi tri ban dau. »

Bén ngoai

Lau béing vai mém da vét khé. Phian 16 thoat ho'i nuére
® Khi sir dung vai lau t8m hda chét, khdng lau qua manh — Xem trang 22
va khéng dé tiép xic trong thdi gian dai.
(C6 thé 1am xuére, d8i mau, v, xudng cdp va &n mdn
ba mat.)

. nham cua ml y
_crhrl‘.li nra. .

N&p 16 thoat ho'i nuée

Hép 16 thoat ho'i nuwéc

NGt b&m mé ndp
N&u xung quanh nit mé bj dj vat nhw
com hay hat gao, v.v... bit lai thi nhat
dinh héy ding que tre dé Iy né ra

® NAp ngoai co thé khéng mo ra.

Phian l4p dat 16 thoat

ho'i nurée

Kéo phan I8 thoat hoi nuée |8n
trén dé thao ra va lau b phan
than ndi bang vai m&m da vat khd

i
L& thdng khi
Lam sach bang may hit byi
(khoang 1 [&n/thang)

L cam phich cdm
Lau bing vai mém khé

Lau bing vai mém kho
PAu cam
Phich cém
than noi

@ Khi =ir dung san ph&m bi bam bui,

v.v... thi nhiét dé bén trong thén ndi s&

gia téng bét thuong va co thé gdy ra | B phén thao tac

8 c6. Lau biing vai mém kho
A

L Day dién

L

Coc dinh lrong, Gid d6 va x&1i com

Rira bang miéng mit mém,

V.V...

@ Trudrng hop bi ban thi tay vét
bén bing nuéc tdy trung tinh

Rira sach biing nwéc tdy trung tinh ding cho nha bép va miéng mat mém, w.v...
Lé&'p ph flo chéng dinh clia ndi sé dé bj bong trée néu bj
tray nén vui Idng tuan tha cic hang muc dudi day.
®Vyi Idng khéng vé sinh biing céc loai bét tdy rira, miéng
rira chén béing cuére kim loai hay ni l6ng. dung cho nha bép
®Vui long vé sinh cén than, khéng dép hay cha rira manh.
® Trurdng hop com kho, v.v... bj dinh vao noi thi hay ngam
ndi vao trong nuére cho dén khi thirc an mém ra, sau do
rira sach bang miéng bot bién mé&m, v.v...

| -

Hay lam vé sinh trong trwo’ng hop ¢é mui hoi

D6 nuére dén vach chia muwe nwére (vach 1 déi
vé'i kich ¢& 1,0L va vach 2 déi véi kich c& 1,8L)

4 Sau khi giai diéu (chudng) reo Ién va chuyén
danh cho “Gao trang” trong n&i
®Vui long khéng cho (chét tdy rira, v.v...) vao ndi com

sang ché& dd giir &m thi &n niit
ngoai trir nuréc. ]

2 Déng nép ngoai va nh&n nit @dé chon thiét 1ap 5 :’g sinh toan bd san phdm sau khi than n6i ngudi
menu “Nau nhanh” . - W R g

® Hay m¢ nap ngoai va dat noi com & noi thoang mat, dé

cho khd réao.
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Vé sinh (tiép theo)

Bén trong

Phéan nép trong

Vong dém nap trong

Ngam trong nué'¢c lanh hodc nuée

néng, rira bing miéng mit mém,

V.V... rdi lau sach nuéc

@ Khi c6 hat com, v.v... dinh vao, hoi nuéc
sé thodt ra, com bi khd ¢ thé |am qua
trinh ndu va gitr &m com khdng ngon do
do hay Idy hét ching ra.

@ Khéng thé thao veng dém nép trong.

@ Hay dam bao v& sinh phan nép trong sau khi
str dyng. Néu dé nguyén cac vét bdn va nuréc
dong lai trong ndi, nbi s& bj & mau va bj gi.

Cam bién trung téam
Lau béng vai mém da vit khd
Khi ¢6 céc di vit nhu hat com, hat
gao, v.v... bit lai thi phai ding que
tre, v.v... dé lay ra

N3p ngoai, L thoat ho'i nurére
Giir chat ndp ngoai va lau bing vai
mém da vit khé. Lau sach nwéc
co'm va hat co'm dinh vao mit trong
cta nép ngoai.
® Néu dé nguyén cac vét bdn va

nude dong lai trong ndi, ndi 88 bi 6

mau va bi gi.

Mam nhiét

Vit khd vai mém ¢6 thdm nuwée
&m dé lau vét bian trén bé miit
mém. (N8u trén mam nhiét cd
dinh hat co'm, v.v... hdy thAm
nué'c vao gidy nham #320 cé
ban trén thj trwrérng va cha nhe.)
Khi cac dj vat nhw hat co'm, hat
gao, v.v... bj ket vao thi phai
dung tam tre, v.v... dé ldy ra.

>

Phan 16 thoat ho'l nwére

\Déu “AM trén hdp 15 thoat hoi nude

@ V&t ban con sot lai trén phan 18 thoat hoi nurde ¢6 thé 1am com ¢b mii va lam trao bot ra ngoai.
@ VUi long dung que ire, tam bong, v.v... dé loai bd cac hat gao, hat com, v.v... con sot lai

trén I6 thoat hoi nuéc.

— Vui long cén than dé tay, v.v... khéng bi thuong trong qua trinh vé sinh.
® N8u nuée van dong lai trong phan 16 thoat hoi nwrée, khi mé ndp ngodi nuéc sé chay ra.

Cach thdo va I3p hop 16 thoat ho'i nuére

Xoay hép 18 thoat hoi nwé'c theo huwrérng hién thi
“UNLOCK” d8 thao ra

Nép 18 thoat hai nuréc

Hép 16 thoat hoi nuée

Hay lam vé sinh sau khi da nguéi.
Dung nuwéc rira sach ca mit trong va mat ngoai phian 13 thoat hei nuwére, sau dé lau khd

Hép 16 thoat
hoi nuge

Ding que tre, v.v... dé thdo vong dém ra tir ndp 16
thoat hoi nuée
Vong dém
bit kin
hoi nuée

Phan khuyét

Xoay ddu 7 trén nép 16 thoat hoi nuérc khép véi
ddu A trén hdp 18 thodt hol nurére, sau dé van chit
dén khi dirng lai ¢ “LOCK”

D&u “~7" trén nap |18 thoat hoi nurée

Lap lai vong dém thét chit vao rénh nhé trén nép 16
thoét hoi nwée

Vui Iong kiém tra dé vong d&m bit kin hoi nudc

khéng bj xo&n khi I3p trér lai.

® Néu vong dém bit kin hoi nuwée bi xodn hodc
I&p khéng dlng céch sé lam hoi nurée va com
trong ndi co thé bj trao ra ngoai.

22

Céach thao va |ap phan nip trong
| Céch théo J

Dung mdt tay do tay
nam nép trong (D),
dong thoti day chét giir
phin nép trong lén (@),
phén nép trong sé roi
vé phia truée, thdo rovi

®Khong kéo qua manh tay ndm nép trong
hodc vong dém nap trong ma khdng
nhén chét gitr
phan nép trong
|&n trén. Co6 thé
lam héng phan
nap trong va
Nap ngoai.

Vong dgm
hap trong

Chét gilr phan nép trong

{mau cam)

Phan cadm chét cai

(MCEm chét cai (2 vi tri) clia
phan n3p trong vao phin
cém chét cai cua nédp ngoai

@0 finh trang chét cai da
dwoc cim vao, ddy vao cho
dén khi chét gilr phan nap
trong phét ra tiéng “cach”

.

Ban v& phéng Ié&'n

Thong tin vé viéc mua va doi linh kién

@ /Ui Idng déi linh Kign m&i (cé tinh phi) khi hu héng.

Tén linh kién Ma linh kién
@ Khi c6 nhu cau thay linh kién, vui ldng xac nhén tén va . . Kich c& 1,0L C137-GR
ma linh kién truréc khi dén mua tai cira hang da mua san | Phannaptiong oo —— e
S e Kichco 1,0L|  B616-6B
Kich ¢& 1,8L B617-6B
Véa x&i com SHAKN-6B
Gié d& va x&i com 618112-00
Céc dinh lurgng 615784-00
. < Kichco 1,0L| BU214036L-00
Xirng hap = -
Kichcd 1,8L| BU214037L-00
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Khi c6 sw cO

® Vui long kiém tra mét [&n trwdc
khi yéu cau sira chira.

Dau hiéu hu héng

Nhirng diéu can kiém tra

® Vui ldng gia giam nuée thee vach chia mue nurée trong khodng 1 ~ 2 mm tuy thich.

@ Khi gia gidm nurée trén b mét nghiéng, lugng nuwée nhigu it ciing lam thay déi dé cirng cta com.

® b6 cirng cia com thay di iy vao thurong hiéu, noi san xuét gao, thdi gian béo quén (gao
méi, gao cl), v.v...

@ D6 clrng cua com thay ddi tly vao nhiét dé nuée, nhigt do phong, v.v...

@ Khi ndu hen giér thi com sé& dugc mam déo.

® Khi chon “N&u nhanh”, com c¢d thé s& cé lic nhio lic cirng.
—Vui Idng thir menu “Gao tréng”, “Néu ky”.

® NBi com ¢b thay d8i hinh dang khdng?

Co'm cirng ® Cam gao cb con sét lai do vo gao chura ki khéng?
Co'm meém @ Ban ¢6 1am phéng bé mét gao trurée khi ndu khéng?
® DA x&i com sau khi ndu chin chura? —Héy danh to'l co'm sau khi ndu chin.
® C6 hoi nuée hodic nhiing dj véat nhu hat gao, hat com, v.v... & dudi day ndi, irén cam bién trung tam
hodc méam nhiét hay khéng?
—Vui ldng lau sach. ]
® C6 hoi nurére hodic nhiing di vt bén trong than ndi, phan nép trong hodc phan 18 thoat hoi nuéc khong?
—Vui long lau sach.
® Khi ndu com véi “gao hat gai" , d6i lie com chin 88 hoi by gfmg mét chat. .
—+Trrdrng ho'p com nau chin hei cirng thi hdy nau véi lwg'ng nwré'c hoi nhiéu so véi
vach chia trong néi (trong véng 1/2 cua 1 vach chia). Tuy nhién, khi nfiu v&i lwong
nud'e qua nhidu thi ¢é thé gy sbi tran.
@ Co nhirng di vat nhu hat gao, hat com, v.v... bam trén bé mét bén ngoai ndi, bén trong
thén ndi, trén cam bién trung tAm hodc mam nhiét khéng?
Co'm bj chay —Vui Ibng lau sach,
khét ; ® Néu ngam gao trong nuée thei gian dai hay ndu com véi ché dé hen gio thi cdm gao rét dé

con dong lai va bi chay khét.

Né’ u ® Cam gao co con sot lai do vo gao chura k§ khong?
® NBi com ¢6 thay di hinh dang khong?
B& mét com mé&i | ®B& mat com méi ndu xong s8 khong bing phing do sur d6i vy nhidt trong qua trinh ndu.
néu xong khdéng | ®Banco lam phing bd mét gao trrére khi ndu khéng?
béng phéng ® Phan n3p trong va ndi cb bi bién dang khéng?
® Ban c6 chon sal menu hay lugng nurde hay khdng? —Xem trang 10
Dic biét ¢ menu “N&u chao dac”, “N&u chéo loding” rét dé bi trao bot ra ngoai nén vui ldng
B&t nad nuwé chi ¥ dirng d& nham I&n.
f_ "? AR —+Tham khao trang 9 “Vui ldng cha y bot trdo ra ngoai.”
i tran ra ‘t(rong @ V&t bn con 50t lai trén phan 15 thoét hoi nurée cb thé 1am trao bot ra ngodi.
khi dang néu ® VUi Idng diing que tre, tAm bang, v.v... dé loal bo hat gao, nurdc com, v.v...
® CH quén |ap dat phan 18 thodt hoi nurée khdng?
® Cam gao cé con sot lai do vo gao chura k¥ khéng?
® Ni com ¢ thay déi hinh dang khdng?
® C6 cm dau cdm vao 8 cdm dién khéng?
Khéng thé ndu @ Phich cdm than ndi ¢6 r&i ra khéi 16 cdm phich cm khéng?
Khéng thao tic ® Trén man hinh cé hién thi [EQ1], [E02], v.v... khdng? —Xem trang 27
&n nat dwge ® Pén gilr &m b sang khéng? —Sau khi &n “Hay” thi &n niat “NEwHam”.
® B3 &n nat “Nu/Ham” sau thao tac ndu chua?
—+Nbi co'm dién s& khong bat d&u ndu néu khdéng &n nit “NdwHam” .
® Kiém tra xem phan nap trong ¢6 bj roi, bién dang, hay vong dém ndp trong co bj rach hay
Hoi nuéc gira khéng.
¢ gilra nap ngodi | e vang dém nép trong 6 bi do khéng?
va thén ndi —N&u bi do thi héy [am vé sinh.
® Nbi com ¢b thay dbi hinh dang khdng?
o @ Am thanh “céch” “céch” 14 am thanh do bé vi xir Iy (MICOM) phét ra khi digu chinh cng suft
C6é 4m thanh nhiét.
Néu/ trong khi ndu, ® Co6 thé s& nghe thay tiéng nd “lach tach” Ién néu cb cac gigt nuécc bam & bén ngoai nbi.
R giiir m —Héiy lau sach cac giot nu'érc hoéic cac di véit bam ¢ bé mét bén ngoai ndi truwdre khi
Gilr am cho nbi vao trong than ndi.
52:;9 thé ham @ Dén giir &m séng chira? —Xem trang 14
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D&u hiéu hu héng Nhirng diéu can kiém tra

Trong qua trinh
giir &m, com

s& c6 mui va bét
dinh

® Ban c6 dé va x&i com trong ndi khi dang gitr &m com khéng?
® Ban c6 lam néng lai com ngudi khéng?
® Pi x&i com sau khi ndu chin chura? —Héy dénh tori corm sau khi ndu chin.
® Cam gao ¢6 con s6t lai do vo gao chura ki khéng?
® Sau khi ndu com trdn, hap hodic ham, cé thé s& ¢6 mui con bam lai.
—Vui Idng rira nBi ¢dn than, “Hay 1am v& sinh trong trurdrng ho'p 6 muil hdi”. —Xem trang 21
#® Khi dé com trong nbi, ban c6 dé nguy&n ma khéng sir dung chirc niing gitr &m khéng?

—+N#&u dé nguyén co'm trong ndi va khéng sir dung chirc ning giir &m s& khién com

c6 mui khé chiu. —Xem trang 6
@ C6 [am v& sinh sau méi [An ndu hodc gitr &m khéng?

—Nbi $& ¢6 mui khé chiu va dé sinh s6i vi khudn ndu vé sinh khdng k§ cang, do khi
hé&u hodc nhigt d§ phéng cia méi trurérng sir dung, do déng mé* ndp thurdng xuyén,
do céc loai gao, cach vo gao v.v... Trrd'ng ho'p ¢6 mili, sau khi vé sinh theo hwréng
dén & trang 22 vé “Bén trong”, nén sir dung ché& dé “giir &m thu'érng” ¢ trang 12 dé
c6 higu qua t8t ho'n. Ngoai ra, hidu qua dat dug'c & cao hon néu ting nhiét db gilr
am theo tham khao & trang 27 “Khi xay ra sur c6”.

Trong qua trinh

® Co nhirng dj vat nhu hat gao, hat com, v.v... bdm trén b mé&t bén ngoai ndi, bén trong than
ndi, trén cam bién trung tam hodic mam nhiét khéng? —+Vui léng lau sach.
® Lugng com gitr &m c6 it khdng?

T ~
Gilr @m  giir dm, coms& | ¢ 5 phai ban aa gior 4m tir 12 tisng tré 16n? —Xem trang 12
doi mau va bj khd | e Tiy thuéc vao lrgng gao va nurée, ma com sau khi néu xong cling ¢6 khi c6 méau vang.
® NZu thdy com d8i mau va bi khd, s8 hidu qua hon ndu ha nhidt d gilr &m theo tham khéo
trang 27 “Khi xay ra sir ¢&".
Khong hién thj ® Co hién thi thoi gian hién tai khéng?
thoi gian cua —An nit “Didu chinh théri gian™ d8 thay d8i hién thi. —Tham khdo trang 13
qua trinh gilr am “Théng béo™
@ Ban co chon menu ma khéng cai dat “gitr &m qua dém” khéng? —Xem trang 12
® Théi gian cua qua trinh gitr &m c6 virot quéa 12 tiéng khéng?
Khéng thé “giir —N&u théi gian cla qua trinh giii &m virgt qua 12 tiéng thi sé khong thé cai dat “giir
&m qua dém” &m qua dém”.
® Ban cd gitr 4m com ngudi khéng?
—N&u nhiét dd ndi thdp thi & khéng thé cai dit “giir &m qua dém”.
Thé'i gian gidr @ N&u nhiét d9 clia com thép hodc néu théri gian gilr 8m da vurgt quéa 12 gidr thi man hinh thé
&m da trdi qua hién da qua théi gian giir &m s& nhép nhay. (88 khac nhau tly thuéc vao thidt 1ap menu).
nhap nhay —Xem trang 12
N&u hen gi&r thi | ®C6 khop véi thi gian hign tai khong?
s& bat diu ndu —Ddng hd hién thj 24 tiéng. Vui 1dng kiém tra lai mdt Ian nira.
ngay lap tire @ Né&u hen giér duéi mic théi gian ndu hen giér thi ndi com dién s& bat diu ndu ngay 1&p tirc.
Khéng thé ndu ® G0 khdp v&i théri gian hign tai khéng?
trong khoang —Ddng hd hién thj 24 ti€ng. Vui I6ng kiém tra lai mdt [An nira.
Hen g|6' théri gian ndu ® Mot so trurdng ho'p khéng thé ndu chin com theo thei gian dé cai dét do nhigt dé phong hodc
- theo hen gid nhiét d6 nuére thép, hodc do dién &p, sy gia gidm nurée, v.v...
@ Sau khi hen gi¢r ¢d dn nat “Nau/Ham” khéng?
—+Khéng dn nat “Ndu/Ham" thi viéc hen gid* s& khdng hoan tat.
Khong thé hen @ [7:00] c6 nhidp nhay khing?
gior —N&u khéng thé didu chinh théri gian thi khéng thé cai dit hen gidr. —+Xem trang 7

® C4 chon menu loai khéng hen giér khdng?
—+Chirc hang hen gié khéng &p dung cho menu “N&u nhanh”, “Co'm trdn”, “X&i”, “Hap” va “Ham”",

Tiép tyc ¢ trang tiép theo
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Khi co su co (ti€p theo)

Déu hiéu hu héng Nhirng diéu can kiém tra

Khéng thé hép

®Ban c6 quén cho nwéc dé hdp khdng? —Xem trang 16
® Ban c6 cho qua nhigu nguyén liéu vao hdp khéng?
—+Néu ¢, vui 1ong giam s6 lwg'ng nguyén liéu xudng hodc téng théri gian hap 1én.
@ Kich thurdc clia nguyén liéu co qué Ién khdng?
—N&u ¢, vui 1éng chia nhé nguyén liéu hodc ting théi gian hap 1&n.
Tham khéo “Tiéu chusn vé thii gian hdp” & trang 17

T
Hap Mén dn sau khi @ B4di v&i rau, nguyén nhan [a do hdp chura chin. Vui ldng cho thém nurée vao va hip lai [an
hép xong bj nira.
cirng ® D3i véi ca, thit, v.v... nguyén nhén 1a do hdp qua lau. Vui long digu chinh théi gian hdp ngén lai.
r":'g"::nsa:. KBl | oo phai thieri giari K tir khi hépxonk 83 qua I hay khdng?
ngsﬁi g bi —Khéng thiét Iap ché& do giiir &m. Hay Iay thirc &n ra ngay sau khi ndu xong.
@ Théri gian thiét |ap ham 6 phai gua ngdn khéng?
—Hay thiét lap th&i gian theo hué'ng dén ciia “S6 tay ndu &n” . Trwé'ng hgp van
khong thé hdm dugre 6t véri thiét lap nay thi hay digu chinh théi gian thiét 1ap
R hoéic bd sung théi gian béing nit “Bigu chinh theri gian” . +Xem trang 18
Thire an ham @ Ban da do ludrng nguyén liéu thire &n chinh xac chua?
o chua chin —+Né&u do lwrérng nguyén liéu thire &n khéng chinh xdc cé thé gay ra hién trong
Ham phun trao hodc khéng chin thirc an.
® NBi com c6 thay ddi hinh dang khéng?
—N&u ndi bén trong bj bién dang thi nguyén lidu thirc &n c6 thé bj dinh vao noi,
thirc &n khdng chin, ndi s& khéng hoat ddng tot.
Khéng thé ham iy g
i=4 KE| tH '?
durgrc ® Ban da nhén nat “Ham” chua? —Xem trang 18
N&p ngoai khéng | ®Khi dn phan dau nit bdm mé ndp, 6 trudmg hop ndp ngodi khd mé. Hay &n phan gidra nat
mé b&m mé nap.
N&p ngoai @ Phan ndp trong ¢6 duoce 18p d4t chinh xac khéng?
khéng d6n —Vi Ij do an toan, néu phan nip trong chura durgre gén vao thi ndp ngoai s khéng déng lai
g dong dwgrc. Day khong phai do bj hir héng.
N&p ngoal mé ® Np ngoai ¢o dang dong chit khdng?
trong khi ndu —Hay d6ng chit cho dén khi nép ngoai kéu “cach”.
L& cho tryc tiép
nué'c va gao #® Nguyén nhén géy hong hoc co thé la do nuée va gao duge cho tryc ti€p vao phan than noi
vao bén trong ma khodng cho vao ndi nén vui 1dng lién hé véi cira hang d4 mua san pham.
than ndi
Khéc C6 mui nhyra nhur @ San pham c6 mui nhya nhu chat déo, v.v... khi mé&i sir dung nhung cang sir dung thi mui

chit déo, v.v...

nay sé giam dan. Trong trudng hop lo lng vi ¢6 mui, hay thir lam “Hay 1am vé sinh trong
trudrng ho'p cé mii hoi* trang 21.

N&u xay ra clp
dién

® Néu ddng theii ding ndi com dién ndu com, ndu nudce sdi bing phich nuéde dién va sir dung
I& vi ba th trong mét s8 trudrng ho'p, cau dao sé bj ngdt do vurgt qué dong dién dinh mire.
—Vui Idng sir dung & ciim dién riéng cho ndi co'm dian. Khi bét lai cau dao, néu theri
gian cip dién duwéi 10 phit thi ndi vén tiép tuc niu.

Théi gian dy kién
cho dén khi ndu
xong khdng hién
thi trong khi ndu

@ Khi str dung ndu lién tye, théri gian dur ki&n s& khéng hién thi cho dén khi than ndi ngudi di.
Tuy nhién, qua trinh nau s& bat dau, day khéng phai do bj hu hong.

C6 vt bdn mau niu
gidng ri sét bam trén
phin frong cua nép
ngoal, phin ndp trong

@ VUi Idng v& sinh ndi thurdrng xuyén vi ndi ¢b thé bam dinh mét s6 v8t ban nhur nuréc com, vv...
—Xem trang 22

Cac hién thj bao 16i va y nghia cua ching

Trudrng hop dé xir Iy nhu dudi day nhurng van khéng giai quyét duge thi vui I1dng lién hé dén cira hang da mua.
Hién thj

Nhirng diéu can kiém tra

& Nhist d6 & cam bién nap hoac cam bién trung tam tang cao.

HOUVIWRE?Z —An nat “Hiy”, mé ndp ngoai 1am ngudi ho'n 30 phit & 1am ngudi. (C4n thén béng)
—Trud'ng ho'p mudn nhanh ngudi —Tham khao trang 9 “Lé&1 khuyén”
®Trudong hgp %557 nhép nhay thi hay dét lai théri gian. —+Xem trang 7
105 | sé nhdp nhéy N&u khéng dét lai theri gian ma tién hanh nau trong khi 3:5{] nhap nhay thi thai gian hién tai

s& khdng duge hién thi trong qua trinh ndu va trong qua trinh gilr &m.

Nhirng hién thj bj bién
mdt khi rat dau ¢im ra

Hién thj I3i

® Pin Lithium durge 18p d4t bén trong d3 hét.
Khi thao d&u cdm ra. Nhirng hién thj va nhirng gi dugc luu lai {gidr higén tai, thye don, chire
n&ng gitr &m) s& bj mét, nhung néu cAm dau cdm vao, didu chinh lai théri gian thi ¢b thé sir

khoi 8 cdm dung nhur binh thurérng.
Trurdrng hgp thay pin Lithium thi vui 1bng lién hé vi clra hang da mua. S& mét phi thay thé.
Hién thj la @ Rt tam théri dau cdm ra khoéi 6§ cdm dién va cdm lai mét [&n nira.

EDUELE

® NBi bj héng hoc.
—Vui Idng lién hé véi cira hang 93 mua san phim.

Khi xay ra suw co

Khi ecom 6 mui, d8i mau, bj khd

Thay d8i nhiét dé giir &m

Com ¢6 mui khi nhiét d6 gitr &m xudng thdp do vij tri va madi truérng sur dung. Ngoai ra, nhiét do gitr &m ting cao ciing
I4 nguyén nhan khién com ddi mau va bj khd. Thur digu chinh nhiét df gitr &m dudi day khi com cé mui, d6i mau hay

bi khé.

® “Giilr 4m thudrng” va “Gilr &m qua dém” s8 bj thay déi cuing lic.

B Cach diéu chinh nhiét do gilr &m

~

Cho ndi vao va cdm phich cdm
—Tham khéo “Céch ndu co* ban - Muc 4” trang 8

= Hién thi theri
| MO0HEET

™

g -
2 B&m nit @ va &n giir ho'n 3 gidy

‘n" Chudng sé reo “bip” {kéo dai)
2 H 3 /i va cai aat hién tai s
AN nhép nhay (méc dinh 12 *0")

\
i
3in (4 hogc | ¥ )48 cai dat nhiét do
Néu &n(a), nhiét dd s& chuyén theo hudng =p .
N&u &n | v ), nhiét dd sé chuyén theo huéng=>.

ELRE i -3 -2 -1 0 1 2 3
GUGTCR TR U Thip <= Thiét 14p mic Ginh s Ca0

Nl
¢ =
A<=

‘( r-l; \- 8{ D \- 3
‘\ <, W limm
Chgn tir “1” dén “3” dé tang nhiét dd gitr &m néu
cam thdy com c6 mui.

Chon tir “-1* dén “-3” dé giam nhit do gitr 4m khi
thdy com d6i mau hodc bj kho.
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L
2
4 &nnit @
Khi hién thi nhigt dé cai > A ¥
d3t nhp nhay va tat va chudng da

chuéng reo “bip” (kéo reo thi hién thj s&

} dai) 3 [an nghia la qua > trér vé gid hién tai
trinh cai g3t hoan tat
V

V=I5
3

Sau khi cai dat hoan

-LILs

4

~ Théng bao }

®Khdng thé didu chinh khi ndi dang ndu, dang ham, dang gitr &m thudng hoac
gitr m qua dém, dang ndu theo ché dd hen gio.

® NEu khéng lam durgre thi vui Ibng 1am lai tr bude 7.

@ M6t khi da didu chinh cai dat thi ndi s& luru lai digu chinh db di cé rat dau
cAm, phich cém than ndi ra.

@ N&u qua 15 gidy khdng ¢o thao tac cai dit nao duge digu chinh thi man hinh
s8 quay v& hién thj thévi gian va khéng c6 cai &t nao dugc thay déi.

.

Khi @i digu chinh nhiét b giir &m ma vén khéng thdy cai thién, vui Idng quay vé ch& dd cai dit ban dau vi viée thay dbi sé

gay ra tinh trang co'm ¢ mui, d6i mau hay bj khd.
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Thong so ky thuat

Tén méu NL-GAQ10V NL-GAQ18V
Gao tring r ; ¥ ¥
o et 0,18-1,0 [1-5.5] 0,36-1,8 [2-10]
N&u ky
bt A 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
N&u nhanh
e o 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
Gao tring hat ngén ) P ¥ g
. i 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
i Com trén
prfg rs;h?é;nlg L. tasIrding et i 0,18-0,72 [1-4] 0,36-1,08 [2-6]
N&u chéo dic
s8 cde (gaa tréng hat i) 0,09-0,18 [0,5-1] 0,09-0,27 [0,5-1,5]
N&u chio lodng L
(gao tring hat dai) 0,09 [0.5] 0,09-0,18 [0,5-1]
Com sushi
o s 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
XOi  (chi nép hat ngén hoic 1a nép |
hat ngén + gao tréng hat dai) 0,18-0,72 [1-4] 0.36-1,08 [2-6]
Gao it
il S 0,18-0,72 [1-4] 0,36-1,44 [2-8]
Gao Iirt hoat chat GABA ¥
(gao Iirt hat da) 0,18-0,72 [1—4] 0,36-1,44 [2-8]
Hép (gi&i han chidu cao) 3,5cm

Ngubn dién

Bién xoay chigu 220 V 50 Hz

Pién nang tiéu thy

600 W

800 W

Bién nang tiéu thy binh quan khi giir &m

34w

4 W

Cach nau

Phurong thirc gia nhiét tryre tiép

Bo dai cla day dién

1.2m

Kich thuéc bén ngoai (Tinh béng cm)

Rgng 25,5 x Sau 38 x Cao 22 (42,5™)

Rdng 28 x Sau 40,5 x Cao 25,5 (48,5™)

Khdi lugng

Khoang 3,6 kg

Khoang 4,6 kg

® (¥ cac khu vurc dac biét (viing n(i cao, viing cire lanh), mét s6 tinh ndng méc dinh khong thé dam bao.
VUi long tranh t6i da str dung ndi & nhirng khu vire ddc biét nay.
@ Bién ndng tidu thy binh quan khi gilr &m |14 tredrng hop phan lwgng ndu dat t8i da trong didu kién nhiét d6 phang la 20°C.
@ San pham nay khéng sir dung durge & khu vire co ngudn dign hodc tan sé dién ap khac biét.

@ *1 14 chigu cao ndi khi m& ndp ngoai.
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