Panasonic

Operating Instructions

[IH] Variable Pressure Electronic Rice Cooker / Warmer

Thank you for purchasing this Panasonic product.

@ This product is intended for household use only.

@ Please read the operating instructions carefully
to ensure safe and correct operation.

@ Before use, be sure to read “Safety
Precautions” (Pages 2-7).

@ Keep the operating instructions and the warranty
for future use.

| Warranty appended |

| Household Use |

woseino. SR-P X184
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- Please make sure to follow
Safety Precautions (Gsntin
In order to prevent accidents or injuries to the user, other people, and damage to _
property, please follow the instructions below. A WARNING

H The following charts indicate the degree of damage caused by wrong ® ¢ E\Ztl:ﬁitlijzﬁsfhe appliance for any purpose other than those described in these
operation. (It may cause a fire, burn, injury or electric shock.)
] } L » Panasonic will not accept any liability if the appliance is subject to improper use, or failure to comply with
A WARNING: Indicates serious injury or death. these instructions.
A CAUTION: Indicates risk of injury or property damage. @ Do not get your face close to the Steam Vent or @
the Steam Cap or touch them with your hand while
B The symbols are classified and explained as follows. cooking or immediately after cooking.
» Pay an extra attention to infants.
® This symbol indicates prohibition. Steam jets out from the Steam Vent.
(It may cause a burn.)
0 This symbol indicates requirement that must be followed.

® Do not put anything in the Inner Pan to block

the Pressure Control Hole or Safety Valve. Pressure
A WARN I N G (Steam may leak or cooking contents may jet out, causing a burn or injury.) (H30:'1tl'0|
<Examples of prohibited ingredients> e
® Do not use the appliance if the power cord or power plug is damaged or the power - Ingredients that expand upon boiling (such as paste, beans or noodles). Safety
plug is loosely connected to the power outlet. =» Boil beans in a separate pot first before use. Valve
(It may cause an electric shock, or fire caused by short circuit.) * Ingredients that start to foam suddenly upon heating (such as baking soda).
= If the supply cord is damaged, it must be replaced by a special cord or assembly available from the * Ingredients with thin peels that may float (such as green vegetables or tomatoes).
manufacturer or its service agent. <Examples of prohibited cooking methods>
» Cooking with the ingredients or seasoning in a plastic bag.
@ Do not damage the power cord or power plug. . Cook!ng _by usir_mg a paking _sheet in place of the lid. .
« The following actions are strictly prohibited. . Cook!ng mgredlents into th!ck sauces (such as curry, stew or jam).
Damaging, modifying, touching on or placing near heating elements, forcefully bending, twisting, pulling, * Cooking with a large quantity of oil.
pulled over sharp edges, putting heavy objects on top, bundling, pinching the power cord and carrying the
appliance by the power cord. @ Do not use under the following conditions.
(It may cause a fire or electric shock due to damage to the power cord or power plug.) (Steam may leak or cooking contents may jet out, causing a burn or injury.)
» The Safety Valve do not move up/down.
@ Do not plug or unplug the power plug with wet hands. * The Pressure Control Hole is blocked.
« Always ensure that hands are dry before handling the power plug or switching on the appliance. =» The ducts in the pressure regulator allowing the escape of steam should be checked regularly to
(It may cause an electric shock or injury.) ensure th..at they are not blocked. . o
* The Outer Lid has not been closed firmly until it clicks.
» Foreign objects such as rice grains stuck on the inner surface of the appliance.
® Do not insert any object in the vent or the gap. In particular the Hooks, Upper Frame, Stoppers, Packing of Inner Lid, or around the Steam Cap.
+ Especially metal objects such as pins or wires. Intake vent * The Inner Lid has become bent or deformed.
(It may cause an electric shock, or injury caused by malfunction.) Exhaust vent * The Steam Cap has not been attached.
— » The Packing of the Steam Cap has come off.
@ Do not wash the main body with water, immerse the appliance in water or splash it ® Do not overfill the water volume.
with water. (Cooking contents may jet out, causing a burn or injury.)
(It may cause an electric shock, or fire caused by short circuit.) * Add an equwaler_]t vqume_ of water to match the number of cups of rice by using the corresponding Water
= Please contact an authorized dealer if water gets inside the appliance. Level for the desired cooking program.

=» When adding extra water to achieve the desired rice texture, make sure the volume of water is no

higher than 3 mm above the Water Level.
® Do not modify, disassemble, or repair the appliance.

(It may cause a fire, electric shock or injury.)
=» Please contact an authorized dealer for a repair.



Safety Precautions (G&saiein """

A WARNING

® Do not add ingredients, water or seasoning above the “Max” line of the Inner Pan.
(Cooking contents may jet out, causing a burn or injury.)

® Do not open the Outer Lid or carry the appliance while cooking.
(Steam may leak or cooking contents may jet out, causing a burn or injury.)
* The Outer Lid may not be opened after cooking.

® Do not force the Outer Lid open while pressure cooking.
(It may cause a burn or injury due to hot water jetting out.)
=» The container must not be opened until the pressure has decreased sufficiently. Pressure remains while
the indicator is on or steam is being discharged, so wait until the indicator goes out
and steam is no longer discharged from the Steam Vent.
*For further details if the Outer Lid needs to be opened while cooking, see P.11.

® Do not let anyone lick the instrument plug.
 Pay an extra attention to infants.
(It may cause an electric shock or injury.)

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

to ensure that they do not play with the appliance.
(It may cause a burn, injury or electric shock.)

@® Use the correct program (see P.12).
(Steam may leak or cooking contents may jet out, causing a burn or injury.)

@® Use “Congee”, “Casserole” or “Multi Grain/Rice” program when cooking rice with
other ingredients.
Using the wrong cooking program may cause ingredients to block the Pressure Control Hole or
Safety Valve, which can lead to steam leakage, discharge of cooking contents and possible burn or injury.)

® Make sure the voltage indicated on the label of the appliance is the same as your
local supply.

(Plugging other devices into the same outlet may cause electric overheating, which may cause a fire.)
» Use only an extended cord rated at 10 amperes at least.

@ Insert the instrument plug and the power plug firmly.
(It may cause smoking, a fire or electric shock.)

® Clean the power plug regularly.
A soiled power plug may cause insufficient insulation due to the moisture, and lint build-up, which may
cause a fire.
=» Unplug the power plug, and wipe with the dry cloth.

A WARNING

a

@ Discontinue using the appliance immediately and unplug when abnormality or
breaking down occurs.
(It may cause smoking, a fire or electric shock.)
e.g. for abnormality or breaking down:
» The power plug and the power cord become abnormally hot.
* The power cord is damaged or power failure when is touched.
* The main body is deformed or abnormally hot.
» Smoke exudes from the main body or a burning odor is detected.
* The main body is cracked, is loose or rattles.
» The fan in the bottom is not rotating during cooking.
=» Please contact an authorized dealer for a check or repair immediately.

@ Close the Outer Lid firmly until it clicks.
(To prevent a burn or injury caused by steam leaking or the opening of the Outer Lid.)
» Cannot be closed if the Inner Lid has not been attached.
« To ensure that the Outer Lid can be closed, remove foreign objects such as rice
grains on the Hooks, Upper Frame, Stoppers, Packing of Inner Lid, or around
the Steam Cap.

® Keep the power cord out of reach of children.
* Do not let the power cord hang over the edge of the table or worktop.
(Pulling on the power cord may result in the appliance falling from the table or worktop, causing an injury.)

@ Always keep the children away from the appliance. z,
(It may cause a burn, injury or electric shock.)
« Children do not realize dangers that are likely to occur because of improper
use of electrical appliances.

@ Beware not to trip over or catch in the power cord while in use.
(Otherwise it may result in an injury, or the damaged power cord causing a fire or electric shock.)

® Use a power outlet which you are sure includes an earth.
» The power plug of this appliance is designed for a power outlet with an earth.
(Use of a power outlet without an earth may result in a malfunction or electric shock due to electrical leakage.)

A CAUTION

O

® Do not expose the power plug to steam.
* Do not expose the power plug to steam when it is plugged in.
(It may cause an electric shock, or fire caused by short circuit.)
=» When using a cabinet with sliding table, use the appliance where
the power plug cannot be exposed to steam.




Safety Precautions (G&saiein """

A CAUTION A CAUTION

® Do not use another inner pan other than the one specified or the deformed Inner Pan. @ If using the appliance on a kitchen shelf etc., ensure that the steam is not confined
(It may cause a burn or injury due to overheat or malfunction.) within a closed space.

(It may cause discoloration or deformation.)

® Do not touch heating elements while the appliance is in use or after cooking. « If using a slide-out shelf, pull the shelf out fully to ensure that the shelf above is not exposed to steam.
* The Steam Cap and Inner Lid etc.
(It may cause a burn.) ® When placing the appliance on a slide-out table, always check the load strength of
=» Use a dry cloth or oven mitts when removing the Inner Pan while it is hot. the table.

(It may cause a burn or injury due to the appliance falling.)

@ Do not touch the Hook Button while moving the appliance. * Use a table with a load strength of 20 kg or more.
(It may cause the Outer Lid to open, resulting in a burn.)

® Do not use the appliance on following places.

* The place where it may be splashed with water or near a heat source.
(It may cause an electric shock, electrical leakage or fire.)

» On an uneven surface or on non-heat-resistant carpet.
(It may cause an injury, burn or fire.)

* Near a wall or furniture.
(It may cause discoloration, deformation or damage.)
=» Open the Outer Lid in an area it will not come into contact with surrounding objects such as the wall or

furniture.

» On aluminum sheet or electronic carpet.

(Aluminum materials may generate heat and cause smoking or a fire.)

@ Please consult a doctor if you are using an implanted pacemaker.
» The operation of this appliance may affect your pacemaker.

® Do not turn on the appliance without rice and water inside.
(It may cause a burn.)

® Do not use the cord set (for an instrument plug and power plug) that is not

specified for use with this appliance. Also do not transfer it.
(It may cause an electric shock, electrical leakage or fire.)

@ Be sure to hold the power plug or the instrument plug when unplugging the power
plug or the instrument plug.
(Otherwise it may cause an electric shock, or fire caused by short circuit.)

® Always switch off and unplug the appliance from the power outlet when it is not in

use or before take out the Inner Pan from it.
Otherwise it may cause a burn, injury, or electric shock or fire caused by short circuit due to
the insulation deterioration.

® Unplug and allow the appliance to cool down fully before cleaning and storing it.

Do not move the appliance while it is hot. If the power stops during use

(Touching hot elements may cause a burn.) : . — e "
Includes if the power plug is removed, or the power circuit breaker is tripped during use.
@ If instantaneous power cut happened, the Rice Cooker will return to the state it was in before the power stopped.
@ If the power stops for a long period of time, the Rice Cooker will return to the following state when power resumes.

Cooking: Continues cooking. Keeping warm: Continues keeping the rice warm.
The rice may be cooked in an unsatisfactory way.

*It will start cooking immediately if the set time of the timer has passed. The rice may not be cooked by the set time.
For further details on “Timer Setting Restriction”, see P.32.



Notes on Use Part Names/Accessories

To keep the Rice Cooker in good condition over the long term, please observe the following.

About the Rice Cooker H Before using the Rice Cooker for the first time, please remove the accessories and Cord Set, and then wash
the accessories, Inner Pan, Inner Lid and Steam Cap. (P.22-23)

H Do not use the Rice Cooker on an IH hob. H Do not use the Rice Cooker with foreign objects
(Doing so may damage the Rice Cooker or hob.) such as rice grains or other dirt stuck to it.
H Do not use in a location subject to direct sunlight. Doing so may result in an error message being Steam Cap

displayed, and the rice being burnt or otherwise

(Doing so may result in discoloration.) cooked in an unsatisfactory way. The Outer Lid

H Do not use in a location (on a carpet, plastic bag, may not be opened.
aluminum foil, fabric etc.) where the bottom of the Hook Button Stoppers Pressure Control Hole
Rice Cooker (the intake and exhaust vents) is Brim part @ Press the Hook Button to
restricted. or bottom Lid Sensor open the Outer Lid.

(Doing so may damage the Rice Cooker.)

H Periodically check the intake and exhaust vents at

the bottom of the Rice Cooker and then remove Pan Sensor

7 /\>> .

any dust etc.. (P.24) (Inner Pan) Outer Lid g N
B Do not use the Rice Cooker outdoors. B Do not place the Rice Cook devi Inner Lid Release Clip = %Eé)
(An unstable power supply may cause ) °|"° %Iacte e 'cf. gol der near devices . ,
the Rice Cooker to develop a fault. vulnerable 1o magnetic fields. ‘ co gy nner Lid
®Radios, televisions, hearing aids etc.
H Do not cover the top of the Rice Cooker when it is (Noise may be heard or volume levels reduced.)
in use. @®IC cards/bank cards etc. Lid S
@®Dishcloths etc. (Records held on the card may be lost or damaged.) Id Sensor

(Steam may be confined near the Rice

Cooker, causing discoloration of the ) w H Do not bring magnets close to the Rice Cooker.

(Doing so may result in faulty operation.)

Outer Lid or faults in the display. Packing (Also on the rear side.)

Inner Pan
Safety Valve
About the Inner Pan
H Do not use the Inner Pan except in the Rice Cooker. H Do not strike against hard objects. 1
@ Do not use on a gas hob or (Doing so may scratch or dent ) ‘
IH hob, or in a microwave. .8 the outer surface. Handle (SH-3)
— Pan Sensor
H Observe the following to prevent peeling or scratching of the inner coating. Hooks = Upper Frame
During preparation When cleaning (P.22) Power Plug (S-3)
® Do not use a whisk or ®Do not use as a
other tool when washing washing-up bowl.
the rice. i, Do not put spoons or other
cutlery into the Inner Pan.
@ After cooking with seasoning, do not Power Cord
® Do not allow a metal leave the food in the Inner Pan. Inst t Pl
strainer etc. to contact the % =» After cooking casserole etc., remove it nstrument Flug
inner coating. from the Inner Pan as soon as possible Cord Set

and wash the Inner Pan.

®Do not use a dish dryer or
dishwasher/dryer.

Attaching the Rice Scoop Holder A

Accessories

When rice is cooked ® After washing, do not leave Attach the Rice Scoop Holder to the indented
@ Do not mix vinegar with the rice while on other crockery to dry. 1 section of the Handle. Insert the Rice Scoop.
it is in the Inner Pan (for sushi etc.). ® Do not wash or scrub with
@ Do not use a metal ladle an abrasive, a metal scourer,
(for congee etc.). a nylon scourer impregnated
@ Do not tap or hit the Inner Pan with polish etc.. % ; i i
(when serving etc.). =» Wash using a soft @2 \\ (Aﬂpepigirlqgocg?_) Steaming Plate Rice Scoop Holder
sponge. '

Do not wash using the scouring pad.

@ The following do not affect performance or human health.

[Outer surface] « Shallow scratches, small dents or bumps.
* Visible black or similar spots on the bottom of the Inner Pan
(develop as a result of rubbing and usage frequency). Rice Scoop Ladle @It can be attached to the left or right side.
[Inner surface] < Peeling of inner coating. \. J \\ J

— A new Inner Pan can be purchased if the Inner Pan has changed shape or you are concerned about 9
the condition of the Inner Pan.

—




C Oo ki n g Ri Ce [When you wish to cook immediately J

Washing the rice and adding water

White Rice
short Grain Long Grain
10 P —~10

Setting up

White Rice

Cooking

0
S o

- *The shape of
Power Plug may
be different from
illustration.

Measure the rice

@®Measure by levelling off in the supplied
measuring cup. (Approx. 180 mL/cup)

Wash the rice

@ First, add plenty of water, stir, and quickly throw
away the water.
(@ Repeat this process 2 to 5 times, stirring gently
to wash the rice each time.
The water for cooking can be stayed a little
(white. )
® Put the washed rice in the Inner Pan.
(The rice can be washed in the Inner Pan.)

Precaution

@®Do not leave the rice in a strainer for any length
of time.

The rice grains may break, D )
causing the rice to stick or
burn when cooked.

Add water

@ Add water up to the mark (Water Level) for the

desired cooking program. (P.12)

(Ensure that the Inner Pan is on a level
surface and check the marks on both sides. )

@Add the correct amount of water for the
number of cups of rice.

Adjust water by approximately 1 to 2 mm from

the Water Level according to your preference.

(Overﬁlling may cause the cooking contents to
discharge or spoil your meal.

* Use a little less water than indicated for
new-crop rice.

* Use a little less water than indicated for
firmer rice and a little more than indicated for
softer rice.

@®Ensure the rice is level.
@ Soaking the rice is not required.

(When the “Start” button is pressed,
the water will be absorbed automatically. )

Using the “Long Grain/Regular” program
with 3 cups of rice

White Rice Diamond hard coating
ShortGrain  Long Grai

Sushi  max —

Cooker

@®Wipe away any water etc. on the outside of
the Inner Pan.

4 Place the Inner Pan in the Rice

Refer to “Attaching” on P.23.)
Fit into the grooves.
@ Press into the Outer Lid until you hear a “click”.

5 Attach the Inner Lid

6 Check that the Steam Cap have
been attached, and close the
Outer Lid
(Refer to“Attaching” on P.22.)

Steam Cap

Insert the Power Plug

@Please connect the Instrument Plug to the body
first and then connect the Power Plug.
Make sure that both plugs are firmly connected.

Check the program and press the
“Start” button

@ Makes a clicking sound.
= This is the sound made during
Press Start preparations before applying pressure.

Long Grain

It is not a fault.

Cooking starts.

Regular

35.

@®When the buzzer sounds after cooking, the
steaming stage has finished.
Mix the rice immediately.
(This is to allow excess moisture to evaporate.)

H If the Outer Lid needs to be opened while

cooking

1. Check that there is no one near the Rice Cooker.

2. Press the “Cancel/Off” button to stop cooking. The
indicator will continue flashing (approx.
4 minutes).
*Take care, as hot steam will jet out quickly from the

Steam Vent.

3. Press the Hook Button after checking that the
indicator (flashing) has gone out and that steam is no
longer jetting out.

Three rules
for delicious rice

Measure out the water and
rice correctly.

Wash the rice gently.
Heavy-handed washing of the rice
can result in the grains splitting,
causing the rice to stick or burn.

vy )

Use suitable water.
We recommend the use of
tap water or filtered tap

water.
P

@ Use of alkaline water 2
(with a pH higher than 9) P
may result in sticky or o -
yellow-colored rice. | "

@ Use of hard mineral
water (with hardness of
100 or above) may result
in dry or hard rice.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Things to look out!

® Where possible, choose recently
processed rice.

@ After opening a bag of rice, use it
promptly.

@ Keep rice in the fridge.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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Using the Programs Correctly

Cooking time

(approx.) Display

( A 4

White Rice
} Egg%};'f‘:ooking (Short Grain/) 35 min
L Long Grain
g“ic'?” o st White Rice
ice will be slightly firmer. | igh ot Grain/ 19 min-30 min
You can soften the rice by soaking Long Grain
it before cooking. 9
\
(. White Rice
} Igig(IaISvlig]ubist flavor (Short Grain/) 48 min
L Long Grain
White Rice
} 11',[2 g%rson (Short Grain/) 48 min
Short Grain (11025 cups) Long Grain
. \
Long Grain p
Setting time**
Congee (Thin congee)
Congee/Soup (Thin/Thick) 1h 30 min-2h 00 min
You can cook two kinds of congee, (Thick congee) —
thin or thick, or make soup. 40 min—1 h 20 min
. Setting time (Soup)
L 40 min-2 h 00 min
} Sushi Sushi 47 min
\
g White Rice
} Casserole (Short Grain/) 47 min —
) L Long Grain
[ . ) rRice Brown Rice
Brown Rice } [No selection available] (?_r;cr)]ré ((33:21?]/) 1 h 25 min-1 h 45 min
C  In [Rice White Rice*
Multi Grain } [No selection available] (?_gzg ((33:21?1/) 48 min
s 3 e
Setting time
} Cake - 40 min-60 min -
Cook p
Setting time
} Steam - 1 min—60 min -

*Adjust the amount of water to suit kinds of grains or your taste.
**This is the recommended setting time for congee. The time setting range for “Congee/Soup” program is 40 min to 2 h 00 min.

@ Water Levels for white rice and brown rice have each indicated line for short grain and long grain.
@ Water Level for congee has each indicated line for thin congee and thick congee.
@ The rice cooking time may vary depending on the type and amount of rice being cooked.

@ Do not mix brown and white rice. (The two kinds of rice will not cook properly.)

Using Different Programs

1 Check the program

Long Grain
Regular

® To change a type of rice.

M
Press and set “¢’ to “Menu”.

*“Select” is set to “Rice” when “Brown Rice”
and “Multi Grain” are selected.

® To change a “Select” program.
Press and set “¢’ to “Select”.

" Short Grain -
Timer 1-2 Delicious

-
KeepWarm Cancel/Off
Menu Cooking

Short Grain
Regular Quick Delicious 1-2person
Congee/Soup Sushi Casserole

® To cancel

an operation The flashing location indicates the

program that is currently selected.

® To cook “Congee”.
Press and set the cooking time.

a w
Do | have to select a program every time? Allowable timer setting Unit

40 min—2 h 00 min 10 min

® The “Regular”’, “Quick” and “Delicious” programs
under “Short Grain” or “Long Grain” are stored.
For other programs, the following operation allows
you to call up the most recently used program.

1 Press and hold down [ (gogsggr:ggimately )

® To select the “Cook” program. (P.14)

2 Press the “Start” button

@You will hear a “beep” as soon as you press the Flaslhing
button, but continue to hold it down. You will hear =
a second “beep” and the most recently used Press Start

program will appear.

Short Grain

Flashi ng Delicious
2 Press Start ‘ L‘ Bmin

Cooking starts.

@ When the buzzer sounds after cooking, the
steaming stage has finished. Mix the rice
immediately.

(This is to allow excess moisture to evaporate.)

\. S

@®As an aid for the visually impaired, the “Start” and “Cancel/Off’ buttons have raised parts “®” and “ G» .
@To make it easier to distinguish between decision points (for instance, the “Menu Select” button being at
“Menu”), the beeping sound has been changed to “beep-beep”.
@ The display changes according the selected cooking program.
For the “Quick” and “Rice” programs, the Rice Cooker will display the current time until approximately
10 minutes before the rice is ready. It will then switch to show the time until the rice is ready. 13



Cooking Keeping Warm i

l_’i'l
Umin
B KeepWarm
oo P E
Reheat \m?r . . . . Reheat < ::u
@ The Rice Cooker can be used to cook nutritious food - @ Once cooking finishes, programs automatically switch to e

Q |l >
such as cakes, or soups with beans or vegetables. r— the keep warm function.
(Please mix the rice immediately after cooking ends.)

KeepWarm

® To reheat from the

1,2 3 4
Select “Cook” ’ ® To redo an ®Regular  @Quick @ Delicious keep warm state
Press and set “¢’ to “Menu”. operation @ 1-2 person @ Sushi ® To return to the keep warm state
Press aa _ st ® Congee @ To turn off the keep warm function
lg\ Available capacity gconngiee N kegt Kvarm, it may Press and then remove the Power Plug.
@To use “Congee/Soup” | Menu ¢shortGrain Long Gran BrownRic Mul G[% Program : : : _ ___._oecome very sucky. ..
program, do not need |Select [ Cooking Timer Soup Up to “White Rice (Long Grain)” The Rice Cooker @ Casserole .
to select “Cook’”. Clean < Cr Water Level 6 will switch Use of the keep warm function can
Clock LI, automatically to the also cause the Inner Lid to rust,
e g gtake goug?tMa;( 90,[0 g600 3 keep warm function, adversely affect the flavor of the rice.
Flashing eam uantity of water 600 m but we do not "®Brown Rice @Multi Grain
Sel How to use the Steaming Plate recommend this. Flavor can be adversely affected.
elect a program @ Soup @ Cake @ Steam
It may cause odor, rot or rusting the
Press and set “4” to “Select”. Steaming Plate Inner Lid.
—Water
Press aa _ ® Do not use the keep warm function for more than 12 hours.
) @ To prevent odor and condensation during the keep warm state:
Menu - pressgi’fnk‘ Do not use for the following recipes. Do not cancel the keep warm function or remove the Power Plug while leaving the rice in the Rice
Selectd @ Recipes in which a thickening roux is used, such Cooker. _
Clean S A as curry or stew. @ To prevent odor: . _ _ o _
e . @ Recipes in which baking soda is used to produce Do not use the keep warm function with the Rice Scoop still in the Rice Cooker.
1 | .
Flaslhing .gesf:-ig)er;nilg%v?ifhb?sc;t of oil is used .ﬁ\]kee%pl’:/varT time of up to 23 hours is displayed in 1 hour units (“0” is displayed for times of less
. . : an 1 hour).
Set the cooking time .sf;;%%s&%g]hﬁ:a?:ﬁes 3rs<e)g?er products that @ After 24 hours, the display returns to the current time.
: When steaming...
Press . @ Please do not block the Pressure Control Hole
and Safety Valve with ingredients. Reheat (manual)
Program | Allowable timer setting Unit During cooking... O®Ri be h d to high f he k
- . - @ Do not place a lid or cover directly on the food. ice to be heated to high temperature from the keep warm state.
Soup 40 min — 2h 0_0 min 10 min @ The results are affected by the size, quantity and
Cake 40 min — 60 min 1 min temperature of the ingredients. In the keep warm state
Steam 1 min — 60 min 1 min If the sizes of the various ingredients are too 1 Mix the rice @ Reheat cannot be used in the following situations
*Countdown of the steam setting time begins when the Ir?];gyeb(z)zItro]\e/e(i-u:rntt)léyl,:f](:(;?cféﬁ:at[he contents « When the rice is cold (buzzer beeps 4 times).
Rice Cooker starts releasing steam. — If the resulting food is undercooked, reselect a * When the keep warm function is not in use.
program and cook it for longer. . ., @ Reheating twp or more times will adversely affect the
Press the “Start” button After cooking... 2 Press the “Reheat” button flavor of the rice.
4 @ Do not use the keep warm function.
Flashing (It may cause odor, rot or rusting the Inner Lid.) Press :
l @ The inside of the Outer Lid and the vicinity of the ) ) .
Press gt - Inner Pan will be hot after cooking, so please be ‘ Flashing (Approx. 5 min—7 min)
careful when removing cooked food.
ey oo @ When the Outer Lid is opened after cooking, water droplets
‘ select may drop from the Inner Lid onto the Upper Frame. Reheat starts. [y
E':;: L:Bmin — Wipe these away with a well-wrung cloth. i o )
Cooking starts. L ) ® Always wash the Inner Lid and the Steam Cap. .Wher] thg buzzer sounds, mix the rice immediately.
Wipe the inner surface of the Outer Lid, the attaching The rice is now ready to be eaten.
@®When cooking finishes, the Rice Cooker automatically portion of the Steam Cap and the Packing.
switches to the keep warm function, so please turn off When cooking recipes with a high meat content, the
the Rice Cooker. fats and proteins of the meat can contaminate the
Inner Lid and inner surface of the Outer Lid.
Press . (It may cause odor, rot or rusting the Inner Lid.)
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U S i n g th e Ti mer ez

Timer
Clean 1 :
= Clock Complete {
Keep Warm

Timer

@ Two timers can be set. (These are stored until changed.)
You may find it convenient to store often used times, using,
for example, “Timer 1” for breakfast and “Timer 2” for your
evening meal. 5

Menu
< | Select

For example: Setting to 7:30 am @ To redo an operation

Check that the current time is correct ® To cancel a setting
@If the time is incorrect, set it by following the
procedure on the nght .............................................................

: When the current time is incorrect

Check the program : o .
(Set to desired program. Step 1 on P.13) : @The time is displayed in 24 hour clock format.

1 Insert the Power Plug

3 Select “Timer 1” or “Timer 2”

- 2 Set “¢’ to “Clock”
Timer1-2 Menu Long Grain . M
Press . - Regular E Press . Menu

Clean s Inln select

Back (units of 1 min)

Gl Timer n . n
Press aa_ Clock = ‘.lau

. E Clean [} Iniml

|Gk o ok 4 aB-luu

@®Each press of the button changes ~ Flashing : \ Flashing
the selection. : :
Timer Timer . : .
=N : 3 Set the time T :
. . . . . Sel .
Set the time at which the rice is : doon 9:0n :
to be ready : Press aa L LN §
Menu Long Grain . | When the flaéhlng E
select t?uon%ag? 1 min) stops, the time is set.

@Hold down to cycle through time faster.

' . . Flas'hing :
Forward (units of 10 min) : ] . ] :
Back (units of 10 min) : @The time cannot be set in use such as cooking/the  :
. . keep warm state/the timer setting. :
®Hold down to cycle through time faster. : @ When the lithium battery runs down, removing :
. ’ :  the Power Plug will result in the loss of stored data :
Press the “Start” button :  such as the current time and timer settings. (P.27) :
Flashi : @The lithium battery is fixed inside the main body :
asl ing :  and cannot be replaced by the user. :
- : or a replacement of lithium battery, please :
F I t of lithium batt I :
Press gt . consult the dealer where you purchased the Rice  :
¢ Cooker or a service center. .
‘ Lighting  Off 7 - - N
| H To see the current time after setting
Setting ends. Start the timer.
Lighting
@®When the buzzer sounds after cooking, the
steaming stage has finished. Mix the rice Press . ®@Press and hold to display.
immediately.

(This is to allow excess moisture to evaporate.) \. J

@ If there is insufficient time for the timer setting, the timer will not allow the setting, and cooking will

start immediately. (See “Timer Setting Restriction” on P.32.)

@ The timer cannot be used with the “Casserole”, “Cake” or “Steam” program.

@ If the timer setting is 13 hours or longer (8 hours or longer when the water temperature is high),
the rice may ferment, then generate undesirable odor.

® When cooking with the timer, the time until the rice is ready is not displayed.

@® \When cooking with the timer, the rice may absorb excess water. This can result in the rice becoming
soft or burnt.
— Reduce the amount of water slightly if the rice is soft.

(Reduce water by approximately 1 to 2 mm from the Water Level.)

Brown Rice/Multi Grain

Brown Rice

Method:

@ Gently wash the brown rice and
remove debris and loose husk.

@ Add water up to “Water Level:
Brown Rice (Short Grain/Long
Grain) 3” and close the Outer Lid.

© Select the program.

Menu Brown Rice
Select Rice

O Press the “Start” button.

@ When the rice is cooked, turn it
over and mix to fluff.

@ Put on a plate and sprinkle on
some white and black sesame.

Ingredients (Serves 4 to 6):

Brownrice. . ............ 3 cups
White sesame. . . . .. Small amount
Black sesame . .... Small amount

Multigrain Rice

g R F Method:

7 = @ Wash the white rice and add water
up to “Water Level: White Rice
(Short Grain/Long Grain) 3".

@ Gently wash the multigrain and
place on @.

® Add another 30 mL of water and
close the Outer Lid.

*Adjust the amount of water
depending on the type of multigrain
rice and preferences.

O Select the program.

Menu Multi Grain
Select Rice

@ Press the “Start” button.

@ When the rice is cooked, turn it
over and mix to fluff.

@ Arrange in a dish.

Ingredients (Serves 4 to 6):
Whiterice .. ............ 3 cups
Multigrain . . .............. 30¢g

To cook multigrain rice...
@ If you wish to add beans or dried ingredients such as cloud ear mushrooms, be sure to rehydrate them first.
@ The proportion of the other grain in the rice is 10% or below.
(If too much other grain is added, the rice will not be cooked properly.)
@ If you wish to cook multigrain rice softer, you add some more water or soak it in water in advance.
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Congee/Sushi

Pork and Century Egg Congee

Ingredients (Serves 2 to 3):

Whiterice . .............. ¥ cup
Meat broth (cooled) .. .... 5 cups
Centuryegg .............. 1 pc
Cooked lean pork . . ....... 125¢g
Seasoning:
Salt...................... 5¢g
Pepper ............... To taste
Sesameoil ............ To taste
Method:

@ Marinate the cooked lean pork with
the salt for 1 hour and then cut into
thin strips. Dice the century egg
and put aside for later use.

@ Wash the white rice and then pour
into the Inner Pan together with the
meat broth and close the Outer Lid.

© Select the program and set cooking
time to 1 hour and 30 minutes.

Menu |Short Grain or Long Grain

Select Congee/Soup

O Press the “Start” button.

@ When the buzzer sounds, press the
“Cancel/Off” button, open the Outer Lid*,
add the lean pork and century egg to the
Inner Pan and close the Outer Lid.
*When open the Outer Lid, please

note that the cooked food gets
hot.

@ Select the program and set
cooking time to 1 hour.

Menu [Short Grain or Long Grain

Select Congee/Soup

@ Press the “Start” button.

@ After the buzzer sounds, the
congee may be served after it has
been seasoned.

Mung Beans and Lily Bulb Congee

Ingredients (Serves 4 to 6):

Greenbean............... 70 g

Glutinousrice .. ........... 70 g

Lilybulb ................. 10¢g

Seasoning:

Sugar ................ To taste
Method:

@ Wash the green beans, glutinous rice
and lily bulb before adding all to the
Inner Pan. Add water up to “Water
Level: Congee (Thin) 0.5” and close

the Outer Lid.
@Select the program and set
cooking time to 1 hour.

Menu |Short Grain or Long Grain

Select Congee/Soup

@ Press the “Start” button.

O Season to taste with sugar after
cooking has been completed, and
serve.

Casserole/Cake

Chicken and Taro Casserole Rice
ST

Ingredients (Serves 4 to 6):

Whiterice .. ............ 3 cups
Chicken meat (diced) . . . . .. 200 g
Dried mushrooms
(soaked & sliced) . ........ 5 pcs
Taro root (diced) . ......... 100 g
Dried shrimps (soaked) .. ... 40g
Chinese black fungus
(soaked & chopped). . . .. Few pcs
Marinade:
[ Lightsoy ............. 1 tsp
Darksoy............. Y5 tsp
Al Sugar ................ 1 tsp
Salt................. Y5 tsp
| Starch.............. 1% tsp
Sauce:
[ Lightsoy.............. 1 tbs
g| Darksoy.............. 1 tbs
Sugar ............... ¥ tbs
L Sesameoil . .......... ¥ tbs

[ Amount of rice (Cup*)| 2-6

*Measuring Cup provided as an
accessory.

Method:

@ Season diced chicken meat with A.

@ Deep fry diced taro root until
golden brown, drain and set aside.

©® Wash the whlte rice and place it in
the Inner Pan with water up to
“Water Level: White Rice (Short
Grain/Long Grain) 3”. Then place
@, ® and other ingredients
evenly on the rice and close the
Outer Lid. (Do not mix.)

O Select the program.
Menu |Short Grain or Long Grain
Select Casserole

@ Press the “Start” button.

@ After the buzzer sounds add B
and stir the rice immediately to
loosen it.

Important Information:

@ When placing ingredients they
cannot go above the “Max” line.

® Do not open the Outer Lid while
cooking. (Cooking result may not
be satisfactory.)

To cook sushi rice...

@ To ensure that the flavor is fully absorbed, transfer the rice to the sushi
rice bowl while it is still warm and mix in the sushi vinegar. (Do not mix in
the sushi vinegar with the rice still in the Inner Pan.)

@ To preserve the sheen of the rice, cool quickly using fan.

@ To prevent stickiness, set the rice scoop at a shallow angle and mix
quickly with a chopping motion.

Ingredients (Serves 4):

White rice (Short Grain) . . . 3 cups
Konbu................. 5x5 cm
Nori sheets . . ....... As required
Sushi vinegar

Vinegar.............. 90 mL
Al Sugar .............. 2V, tbs

Salt................ 12 tsp
Toppings

Tuna, squid, shrimp, salmon,
salmon roe, cucumber, eggs, leafy
vegetables, avocado, and any
other desired foods. . . As required

Method:

@ Wash the white rice and add water up
to “Water Level: Sushi 3”, lay konbu
on the rice and close the Outer Lid.

@ Select the program.
Menu Short Grain
Select Sushi

@ Press the “Start” button.
OPut Ain a pan and warm gently to

make the sushi vinegar. Moisten the

inside of the sushi rice bowl with
water. When the buzzer sounds,
remove the konbu and transfer the
cooked rice to the sushi rice bowl.

Pour the sushi vinegar evenly over the

rice, then mix with a chopping motion.
Next, cool with a fan. To ensure that
the sushi rice does not dry out, cover
it with a weII-wrung cloth.

@ Spread sushi rice over a nori
sheet. Put desired toppings and
then roll.

Soy Milk Cake

- ~—
o

Ingredients (Serves 4 to 6):
Butter or salad oil . . .Small amount

Pancake mixture. . ........ 200 g
Eggs................... 2 pcs
Soymilk ............... 100 mL
Saladoil .............. ... 3 tbs
Raisins . ................. 70 g

(May be substituted for other dry fruit.)

Method:

@ Lightly smear the inside of the
Inner Pan with butter or salad oil.

@ Mix the ingredients until texture is
smooth. (Do not mix in the Inner
Pan.)

© Pour @ into the Inner Pan and
close the Outer Lid.

O Select the program and set the
cooking time to 40 minutes.

Menu Cook
Select Cake

@ Press the “Start” button.

@ When the buzzer sounds, remove
the Inner Pan from the Rice Cooker
and turn it upside down to remove
the cake.

Then allow to cool on plate or
mesh.

*Increasing the quantity of
ingredients 1.5-fold and setting the
cooking time to 60 minutes is
recommended for a nice, fluffy
cake.
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Precaution

® Please do not block the Pressure Control Hole or Safety Valve with ingredients.

Soup

Steam

Dim Sum

20

Ingredients:

Small Dim Sum:
Shrimp dumpling
Shiumy

Dim Sum:

Roasted pork bun
Steamed bun

Glutinous rice with chicken

Method:

@ Humidify the surface of Dim Sum
by spraying water on it. (There is
no need to defrost them.)

@ Pour 2.5 cups of water in the Inner
Pan.

© Set the attached Steaming Plate,
put Dim Sum on it and close the
Outer Lid.

O Select the program and set the
cooking time between
5-10 minutes.

Menu Cook

Select Steam

@ Press the “Start” button.

Ingredients (Serves 4 to 6):
Chinese cabbage . .. ... ... 100 g
Salted meat (Chinese ham) .. 35 g

Method:

@ Break the Chinese cabbage into
individual pieces and wash these
pieces. Slice the salted meat and
place aside.

@ Arrange the individual pieces of
cabbage in layers on the plate and
layer the sliced salted meat at the
very top (try to use the fatty parts
of the meat).

@ Pour 2.5 cups of water in the Inner
Pan.

O Set the attached Steaming Plate,
put “@” on it and close the Outer
Lid.

@ Select the program and set the
cooking time to 13 minutes.

Menu Cook

Select Steam

@ Press the “Start” button.

Note:

When Chinese cabbage is
unavailable, the heart of the bok
choy may be used instead.

Ingredients (Serves 4 to 6):

Porkbelly . .............. 160 g
Preserved vegetables (mui choy)

....................... 100 g
Seasoning:

Cookingoil . ............. 25 mL
Sugar . ... 30¢g
Darksoy................ 12 mL
Method:

@ Cut the pork into pieces sized
1 cm by 3 cm each and place
aside for later use.

@ Wash the preserved vegetables
under running water and squeeze
dry. This will help remove any
sand grains lodged in the
vegetable.

@ Place a layer of pork in a bowl and
then continue with a layer of the
preserved vegetable. Sprinkle a
layer of sugar on top. Continue in
this sequence until the ingredients
have run out.

Preserved Vegetables (Mui Choy) Steamed with Pork

QAGd,d cooking oil and dark soy to

@ Pour 2.5 cups of water in the Inner
Pan.

@ Set the attached Steaming Plate,
put “@” on it and close the Outer
Lid.

@ Select the program and set the
cooking time to 60 minutes.

Menu Cook

Select Steam

© Press the “Start” button.
© Mix the pork and preserved
vegetables before serving.

*Amounts of the sugar and cooking
oil to be added may be adjusted
according to taste.

Salted Meat, Winter Melon and Old Duck Soup

Ingredients (Serves 4 to 6):

Old duck. .. ... ¥ (approx. 400 g)
Wintermelon ............ 200 g
Salted meat (Chinese ham) .. 30 g
Ginger. ............. Few slices
Water ................ 4.5 cups
Seasoning:

Cookingwine ............ 30 mL
Salt...................... 8g

Method:

@ Wash the duck and cut into large
pieces. Clean the winter melon
and cut into cubes, and slice the
Chinese ham.

@ Scald the duck in boiling water to
remove blood, then drain and
place aside for later use.

@ Place the duck, winter melon,
ham, ginger slices, salt and
cooking wine into the Inner Pan
together with 4.5 cups of water
and close the Outer Lid.

O Select the program and set the
cooking time to 2 hours.

Menu —

Select Congee/Soup

@ Press the “Start” button.

Corn and Short Ribs Soup

res N\

Ingredients (Serves 4 to 6):

Short ribs (cut into 5 cm sections)
....................... 500 g
Corn (cut into 5 cm sections)
........ 2 stalks of approx. 450 g

Water . ................ 5 cups
Seasoning:
Salt..................... 6.5¢g

Method:

@ Scald the short ribs in boiling
water to remove any blood, then
drain and place aside for later
use.

@ Place all ingredients into the Inner
Pan together with the salt and
close the Outer Lid.

© Select the program and set the
cooking time to 1 hour and
30 minutes.

Menu —

Select Congee/Soup

O Press the “Start” button.

(Other flavorings such as chicken )
powder may be added to taste.

Ingredients (Serves 4 to 6):

Chicken. ... ... ¥ (approx. 375 g)
Ginseng . ................ 75¢g
Red date (or prune) ....... 5 pcs
Water . ................ 5 cups
Ginger. ............. Few slices
Pinenuts.................. 7g
Seasoning:

Salt ............... ... .. 5g
Cookingwine .......... To taste

Method:

@ Clean the chicken and scald the
inside cavity of the chicken twice
to remove any excess blood, then
drain and place aside for later
use.

@ Place the chicken, ginseng, red
dates, water and ginger slices into
the Inner Pan together with salt
and cooking wine and close the
Outer Lid.

© Select the program and set the
cooking time to 2 hours.

Menu —

Select Congee/Soup

O Press the “Start” button.

@ Once cooking has been
completed, place chicken in a
large bowl before pouring out the
soup. Sprinkle with deep fried pine
nuts before serving.
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@For cleaning, remove the Power Plug and ensure that the main body has cooled down.
® The Packing attached to both the main body and the Inner Lid cannot be removed.
Do not pull by using excessive force or puncture with sharp-pointed objects.
(This may cause defects, delamination and damage.)
@ After washing, wipe with a dry cloth.

Cleaning

[When using for the first time & on every use]

Inner Lid
@ After removing, wash with a soft sponge.

WS = 1

Inner Pan Rice Scoop Ladle Inner Lid Steam Steaming Rice Scoop
Cap Plate Holder

@ After using seasoning, such as casserole, wash promptly.
(Since these can cause odor, rot, or rust)

Lid Sensor

<Do not use any of the following>

Metal scourers, nylon scourers

impregnated with an abrasive etc. Do not wash using

the scouring pad.

Benzine, thinner, polish, bleach,

antibacterial alcohol etc.
®-——————— Pan Sensor

®————— Upper Frame

Steam Cap
Inner Pan (r.8)/ Rice Scoop / Ladle /
Steaming Plate / Rice Scoop Holder

Remove and rinse with water.
Wash with a mild washing-up liquid.

Precaution

@ Do not use the Inner Pan as a washing-up bowl.
(Since this may result in

peeling of the inner coating. ) 4
L i% 7Y -

Make sure rice grains, dirt, or

other debris are not packed into

the Steam Cap.

o |f packed, remove with
bamboo skewers, toothpick,
or similar object.

Stoppers / Inner Surface of Outer Lid /
Packing / Hooks

Wipe with a well-wrung cloth.

[Stoppers / Hooks]

@ If they are blocked with objects such as grains of rice,
remove them with bamboo skewers or similar utensils.
(Failure to do so may cause steam to jet out, )

Precautions

® Do not remove the Packing.
(It may cause steam to leak, or cooking contents to jet out.)
@ If the Packing came off, please surely fix it.

!Packingﬂ

Fit into the groove Press into the hole

ingredients to eject out, or prevent the Outer Lid
from opening properly.

[Inner Surface of Outer Lid / Packing]

@® Remove the Steam Cap and wipe the inner surface
of the Outer Lid, the attaching portion of the Steam
Cap and the Packing.

Upper Frame Stoppers

Wipe with a well-wrung cloth.

® Do not wash by pouring in water etc.
\. J

H Removing
@ Pull up to remove. (@ Open while pressing the

©

button.

Lid Sensor / Pan Sensor

Wipe with a well-wrung cloth.

@ If the dirt is hard to remove, dab a mild washing-up
liquid on a nylon scourer and wipe gently.

@ Using the Lid Sensor or Pan
Sensor while they are dirty may
result in the rice being burnt or
cooked in an unsatisfactory way.

Shaft

1 Button
& *“

Shaking makes a noise
because of the ball inside.

W Attaching (In the reverse order to removing.)
@ Insert the shaft and close firmly until it clicks.
@ Attach on the Outer Lid.

(Ensure that it has been attached firmly.)

Dirt on Pan Sensor

S . S

Remove and wash with a mild washing-up liquid.

® Remove and wash both side of the Inner Lid.
In particular, wash the inside of the packing
carefully, as dirt can collect easily there.
(This may spoil the aroma and flavor of your meals.)

\‘ Packing

@ If the Pressure Control Hole is blocked with objects
such as grains of rice or dirt, remove them with
bamboo skewers, toothpicks or similar utensils.

(It may cause steam to leak, or cooking contents )
to jet out.

Pressure
Control Hole

@ Quickly push the Safety Valve 2 to 3 times with
your finger and wash with running water.

%
Safety Valve f; @

Precaution

@ After cooking with seasoning (for casserole etc.),
please wash promptly.
(Since these can cause odor, rot, or rust.)

H Removing
(M Press and raise the Inner
Lid Release Clip.

(The Inner Lid tilts forward.)
@ Pull out.

H Attaching
@ Insert the Inner Lid into the grooves.
@ Press into the Outer Lid until you hear a “click”.

Grooves

\.
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] @For cleaning, remove the Power Plug and ensure that the main body has cooled down.
‘ I e a n I n @ The Packing attached to both the main body and the Inner Lid cannot be removed.
Do not pull by using excessive force or puncture with sharp-pointed objects.
(This may cause defects, delamination and damage.)
@ After washing, wipe with a dry cloth.

[Regl,“ar ChECij @ Check around once a month and clean if dirty!

Bottom of Rice Cooker
(intake/exhaust vents)

Remove dust and foreign
objects using a vacuum
cleaner etc..

[When the cleanliness of the Rice Cooker is a concern]

Cleaning function

If odor is hard to remove or the dirt does not come off the Inner Lid or Steam Vent....

Preparation (D Pour water into the Inner Pan.

T (“White Rice (Long Grain)” Water Level: 6-8)

@ Put the Inner Pan in the main body and
close the Outer Lid.

13 bh
Q| ven 1 Select “Clean
Press and move “¢”’ ‘
to “Clean”.
@®“{” moves each time the button is pressed.

KeepWarm

Press the “Start” button
Flaslhing

Press Start

¥

Cleaning function starts.

When the buzzer sounds after
approximately 45 minutes, press the
“Cancel/Off” button

Press [€LEU .

@ After the water has cooled, pour it away.

@ It may be effective to cut a lemon into slices and add them to the water.
@ It may not be possible to completely remove odor or dirt.

What does this mean?

Ve @ s the Inner Pan set properly?
[N — After you turn off the error message by pressing the “Cancel/Off” button,
- set the provided Inner Pan to operate it again.
\ J \ V.

@ Is the foreign object or dirt attached to the bottom part of the Inner Pan, the

Inner Lid, the Lid Sensor or the Pan Sensor? (P.8)
M — Remove the foreign object or dirt and press the “Cancel/Off” button.
[ R |y @|s there too much water in the Inner Pan?
— Press the “Cancel/Off” button.
(Upon next cooking, reduce the amount of water slightly.)
\ J \ V.

@ Has the keep warm function been in use for more than 96 hours?
— Press the “Cancel/Off” button.

cZ
£
-

\ J \ y
@ Is the Outer Lid open?
@ Is the Steam Cap fitted? (P.22)
— If the Steam Cap has been lost, please purchase another one from your
dealer.
W [ Rice can be cooked or kept warm without the Steam Cap fitted, however
I ] * The rice may not taste good. (The rice will become dry if it is being kept warm.)
- « Congee may not cook properly.
* Liquid may spill out.
* “U15” may be displayed again after the rice has been cooked.
@ Is the foreign object or dirt attached to the inside of the Steam Cap?
— Remove the foreign object or dirt. (P.22)
' N\ A

@ Is the intake or exhaust vent on the bottom of the Rice Cooker blocked by

dust etc.?
— Remove the dust using the following procedure.
(D Press the “Cancel/Off” button and then remove the Power Plug.
[ [y (@ Once the body has cooled down, remove the Inner Pan.
[ g | (® Remove the dust from the intake/exhaust vents on the bottom of the

Rice Cooker. (P.24)
@ s the Rice Cooker being used on a carpet etc.? (P.8)
— Do not use the Rice Cooker in a location where the bottom of the Rice
Cooker is restricted.

. J . J

If none of the methods described above brings an improvement, please consult your dealer for a repair.

is a malfunction.
— Please consult your dealer and inform them of the error message (the

} @ Try removing the Power Plug and reinserting it. If “‘HOO” appears again, this
two-digit number after the “H”).
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Does my Rice Cooker have a fault?

Check the following before asking for a service.

Symptom Check here! Page Symptom Check here! Page

( ) é N\

@ If rice is cooked one after the other, the cooking time may lengthen| — @ Is the button lamp on? —
. i . (by up to around 60 minutes). Button operations will not work when e.g. cooking/the keep warm
The cooking time is @® The Rice Cooker may stop the countdown of time remaining to — A butt ti state/the timer setting are in use.
longer than make an adjustment. . utton ogera fon — Press the “Cancel/Off” button.
expected. @ |s the quantity of water in the Inner Pan too much? — is not working. The indicator will continue flashing (approx. 4 minutes).
If the quantity of water is increased, the cooking time may lengthen Press a button after checking that it has gone out and steam is
(by up to around 15 minutes). no longer jetting out.
\ S \ V. \ 7 \ V.
7 \ 4 A é A { A
@ Is there rice stuck to the Packing of the Inner Lid or the edge of the| — The “Reheat” @ s the keep warm function switched off? _
Inner Pan? button does not @ s the rice cold? (Buzzer will sound 4 times.) —
@®Have you washed the Inner Lid each time and attached it correctly? 23 respond_ Reheating is not possible if the temperature is 50°C or lower.
. i @ s the Inner Pan deformed in some way? — \ J \ J
Steam is emitted — A new Inner Pan can be purchased if the Inner Pan has r N r - — - \
from a section other changed shape. ®Does “6:30” or “7:30” appear when you plug the Power Plug? —
than the Steam Vent. @ Do not pull away the Packing of the Inner Lid by using excessive | — [Displayed] The lithium battery has run down.
force or puncture it with sharp-pointed objects as this may cause While the power plug is connected, meals can
defects, delamination and damage. be cooked and kept warm; however,
— If steam leaks out, please contact the dealer where you disconnecting the power plug will erase the clock
purchased the Rice Cooker. setting and the timer setting, etc., from the
\ / \ / Display is blank. memory. The current time must be set on each
r ) e ) occasion that you use the timer.
8 @®Whirring noise ... Sound of fan that allows heat to escape — The lithium battery is fixed inside the main body
o operating. and cannot be replaced by the user.
2. @High-pitched noise ... Sound of IH (induction heating). You may — [Not displayed] There is a fault in the electronic circuitry.
‘3 sometimes hear this when keeping warm. — For a replacement of lithium battery or repair, consult the dealer
E @Hissing noise ... Sound of steam jetting out. — L ) \ where you purchased the Rice Cooker or a service center. )
o q - @Rattling noise, clicking noise ... Sound of the Rice Cooker preparing| —
% The -Rlce Cogker 'S o apply pressure, or adjusting the [ P | r @ Sometimes small sparks can be seen when inserting or removin _
s SIELTIE) & I, pressure. Sparks were visible the Power Plu ThFi)s is a phenomenon articulartogIJH (inductiong
) @ Short wooshing noise ... Sound of pressure being applied. — at the Power Plug. heating) techn?.ues and n%t indicative OF; a fault
§ @®Blowing noise, puffing noise ... Sound of pressure escaping. — \ J 9 q ) J
o When opening/closing the Outer Lid ( ) ( )
8 @®Rolling noise ... Sound of the metal ball within the Inner Lid rolling | — @ Are there objects such as grains of rice stuck on the Hooks, Upper | 22-23
o around. Frame, Stoppers or the Pressure Control Hole of the Inner Lid?
\ J \ J The Outer Lid does } OEhtet Ou.ter Lid d(:jes not open while pressure cooking if the Hook —
e w e \ utton Is pressed.
@ This is a typical characteristic of the Variable Pressure Technology | — not open. — “If the Outer Lid needs to be opened while cooking” (P.11)
Grains of rice stuck } (a method of cooking that stirs the rice to ensure even cooking). @ Did you touch the Hook Button while cooking? —
to the Inner Lid. This is not a malfunction. — Press the Outer Lid once and then press the Hook Button.
— Remove any grains of rice that are stuck to the Inner Lid. \ y \ J
S J \ / e \ e \
r w . \ @ Are there objects such as grains of rice stuck on the Hooks, Upper | 22-23
Cooking begins @ Is the current time correct? 16 Frame, Stopper_s or the Pressure Control Hole of the Inner Lid?
immediately despite (The time is displayed in 24 hour clock format.) L. @ Has the Inner Lid been attached correctly? 23
13b P @ Has the timer been set to a time outside the “Timer Setting 32 The Outer Lid is @ Has the Inner Lid become bent or deformed? —
use of timer. Restriction”? difficult to close. @ This Rice Cooker is a pressurized Rice Cooker which requires a —
~ 7 \ / high level of sealing, so it may feel difficult to close.
r : ) a ) It may feel particularly difficult to close after mixing the rice
=1 | have set the timer @ When using the timer, the rice is soaked before cooking starts, and| — immediately after it has been cooked.
=8 | but cooking doesn’t so the soaking time after cooking starts is shorter. \ < \ /
] start. Consequently, cooking starts slightly later than might be expected. ( ] ] _ _ )
\ J \ J @ The Inner Pan and Outer Lid are tightly sealed, and the Inner Pan may lift up when opening the —
r w r \ Outer Lid, making a noise.
.. @ s the current time correct? 16 \ ° /
The rice is not (The time is displayed in 24 hour clock format.)
i “ » ?
:)iafl'z,eati;rt\hei_tlme set ::2;‘?#;[&5;8;:2;2; ,[S‘;[zrt,[irggtéour][éide the “Timer Setting ;g M If you mistakenly add water or rice to the main body, please unplug and contact your dealer.
Restriction”?
\ S \ V.
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@ The Rice Cooker does not have a fault.
Check the following before asking for a
repair.

What to do when...

Too sticky (soft)

® Have you measured the quantities of rice and water correctly? (P.10)
@ Are there many broken grains in the rice?
® Have you been soaking the rice for long periods? (When using the timer, for example.)
— When using the timer, try reducing the amount of water slightly.
(Reduce water by approximately 1 to 2 mm from the Water Level.)

® Are you using hot water to wash the rice?
® Are you using more than the specified amount of rice with the “1-2 person” program for
small amounts? (1-2.5 cups)
@ When the rice is cooked, are you mixing it immediately?
@ When cooking new-crop rice, are you using less water than normal?
(Reduce water by approximately 1 to 2 mm from the Water Level.)
® Are you leaving the rice in the strainer after washing?
(P.10 This may cause the rice grains to break, and the rice may be sticky when cooked.)
® Do you prefer firmer rice?
* Reduce the amount of water slightly.
(Reduce water by approximately 1 to 2 mm from the Water Level.)

\.

Too hard (dry)

® Have you measured the quantities of rice and water correctly? (P.10)
@ Are you using the “Quick” program?

® Do you prefer softer rice?
* Increase the amount of water slightly.
(Increase water by approximately 1 to 2 mm from the Water Level.)
* Try soaking the rice (for 30 minutes to 2 hours) before cooking.

\.

7

Rice is burnt

@ Has the rice been processed and washed properly?

@ Is there dirt or foreign object stuck to the Lid Sensor, Pan Sensor, bottom of the Inner
Pan or inside the main body?

® Are you using the timer? (Have you been soaking the rice for long periods?)

® Are there many broken grains in the rice?

® Are you leaving the rice in the strainer after washing.
(P.10 This may cause the rice grains to break, and the rice may burn when cooked.)

@ Cooking rice with seasoning such as casserole may be easily burnt. ‘)
® A golden brown color on the rice at the bottom of the Inner Pan is not indicative of a fault.

— If there is no improvement after following the above-described steps,
see “If burning is a concern”. (P.31)

Symptom

7

Condensation
appears.

N\

\

Rice smells odor.

7

\

Rice has a yellow
color.

-

\

Rice is dry.

-

.

Congee is sticky.

7

\

A thin film is
formed.

-

The surface of the
cooked rice is
uneven.

)

vV vV vV

Check here!

'Y )

@® When the rice is cooked, are you mixing it immediately?

@ During the keep warm state, did you turn the keep warm function off with rice
still in the Rice Cooker, or remove the Power Plug and leave the rice in the
Rice Cooker?

@ A layer of mist may form depending on the cooking method.

J

'Y )
@ During the keep warm state, did you turn the keep warm function off with rice
still in the Rice Cooker, or remove the Power Plug and leave the rice in the

Rice Cooker?

@ Has the keep warm function been in operation for 12 hours or more?

@ After cooking rice with seasoning such as casserole, an odor may remain.

@ Did you add cold rice during the keep warm state?

@ Has the rice been processed and washed properly?

@ Are you using the keep warm function with the Rice Scoop still in the Rice
Cooker?

@ Are you cleaning and maintaining your Rice Cooker correctly each time you use it?
Failure to correctly clean and maintain your Rice Cooker may spoil the aroma
and flavor of your meals.

Continuing to use your Rice Cooker without cleaning it correctly will spoil your
meals.

— When the smell becomes noticeable,

(D Carefully wash the Inner Pan, Inner Lid and Steam Cap. (P.22-23)
@ If this does not remove the odor, use the Cleaning function. (P.24)

.

'Y )
@ Has the keep warm function been in operation for 12 hours or more?

@ Has the rice been processed and washed properly?

@ With certain types of rice, a yellow color will be left on the rice after cooking.

. J

r a

@ Has the keep warm function been in operation for 12 hours or more?

@ Have you reheated repeatedly?

@ Is the Steam Cap attached correctly?

@ Is there rice stuck to the Packing of the Inner Lid or the edge of the Inner Pan,
or is the Inner Pan deformed in some way?

. J

e \

@ Have you been soaking the rice for long periods?
(When using the timer, for example.)
@ Have you used the keep warm function on the congee?

'Y )
@ Are you washing the rice too much, causing the rice grains to break?
@ Has the rice been washed properly?
(Starch in the rice dissolves and reforms as a thin film on the surface. )
It is not harmful.

. J

@ Was the rice spread evenly before cooking?
@ This may be caused by the strong heating power that is characteristic of IH
(Induction Heating). This is not a malfunction.

An uneven surface may be formed under the following conditions.

® The rice has not been washed properly.

® There is a large quantity of broken rice grains.

® The rice grains have become broken due to heavy-handed washing of the rice.
® The cooking quantity is too low.
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What to do when... [

@ If the suggestions on P.28-29 do not bring about any
improvement, you can change the settings.

@ Steps 2, 3 and 4 must each be completed within 16 seconds.

KeepWarm

Menu Cooking
< | Select Timer

When no operation is performed for 16 seconds, the display

returns to the current time. (Setting cannot be made.)
— Please restart the procedure.

@ After the setting is completed, the display returns to the current time.
@ To go back to the previous setting, follow the procedure again.

@ Always start from step 1, regardless of whether
“Quick” has been selected.

1 Press [&# twice

Press aa and select “Quick”

Flashing
|

Menu | longGrain ~ _-==s

Regular Quick Delicious 1-2person
Select { ~ Congee/Soup Sushi Casserole ~ ~~===~
Clean

Clock

@ Select “Quick” under “Short Grain” or “Long Grain”.

2 pross D

Cooki
Press i

You will not hear a beep.

You will not hear a beep.

c3

3 Press Sstart

@ The default setting is “74”.

If you want to change the keep warm temperature.
(74—>76—-72)

4 When it smells

Press

Set to “76".

After 10 seconds
(Setting ends automatically.)

N

When color has changed or it is dry

Press

Set to “72”".

After 10 seconds
(Setting ends automatically.)

S =

4 N\ )
. To stop the buzzer sounding (end sound)
If burning i ncern. . . . -
= g1s a conce during cooking, reheating and cleaning.
@ Always start from step 1, regardless of whether @ Always start from step 1, regardless of whether
“Quick” has been selected. “Quick” has been selected.
1 Press P twice 1 Press i twice
Press aa and select “Quick” Press aa and select “Quick”
Flashing Flashing
| |
Menu |.Long Grain ~ ammea Menu |.Long Grain ot
PR e ik Dk 12pecn, e [ oo Quck ek [2pencn s
ok ok
@ Select “Quick” under “Short Grain” or “Long Grain”. @ Select “Quick” under “Short Grain” or “Long Grain”.
2 Press You will not hear a beep. 2 Press and hold down
(for approximately 5 seconds)
Press Esuk You will not hear a beep.
Complete BF F
Press
B 'a @ This change does not switch off the button sounds.
3 Press
Select “02”.
(]
oc
Press Start
0 [}
SoH
4 Press
Set to “So:Lo”.
‘)
So'lo
After 10 seconds
(Setting ends automatically.) "
Complete Sa "_ a
\ \ J
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Specifications

Program Approximate Keep Warm Timer Setting Cooking Capacity
Menu Select cooking time Function* Restriction (Cup)
Regular 35 min O From 50 min before done
Quick 19 min—30 min O From 40 min before done 1-10
Delicious 48 min O From 60 min before done
1-2 person 48 min O From 60 min before done 1-2.5
Setting time** .
(Thin congee) Th(|)n50_01ngee
Short Grain 1 h 30 min—2 h 00 min o
Long Grain | Congee/ (Thick congee) x Cooking time + 1 min Th|c(l)< goggee
Soup 40 min—1 h 20 min or more before done 9=
L Up to
ﬁgtm?]_t'zmﬁ ég?]‘q’i‘;) “White Rice (Long Grain)’
Water Level 6
Sushi 47 min O From 60 min before done 2-10
Casserole 47 min X — 2-6
Brown Rice Rice 1 h 25 min—1 h 45 min X From 120 min before done 1-7
Multi Grain Rice 48 min X From 60 min before done 1-8
Setting time
Cake 40 min—60 min x — Dough Max 900 g
Cook Setting time
Steam 1 Min-60 min X — Quantity of water 600 mL

*With “x”, the Rice Cooker will switch automatically to the keep warm function, but we do not recommend this. (P.15)
**This is the recommended setting time for congee. The time setting range for “Congee/Soup” program is 40 min to 2 h 00 min.

Singapore | Vietnam
Model No. SR-PX184
Power source 230V~ 50 Hz | 220 V ~ 50 Hz
Power consumption Cooking 1400 W
(Approx.) Keeping warm 600 W (35.1 Wh*1) 600 W (33.9 Wh*1)

Length of the Power Cord (Approx.) 1.0 m (S-3) 1.0 m (SH-3)

Weight (Approx.) 7.2 kg

Size (Width x Depth x Height) (Approx.) 28.6 cm x 41.6 cm x 26.6 cm (47.3 cm™?)

e Power consumption is the maximum instantaneous electric capacity.

e When the power is “Off”, the Rice Cooker consumes approximately 2.4—2.6 W depending on voltages (plugged in
state).

e This product is not suitable for use in countries or regions of differing mains frequency or voltage. Moreover, after
sales service is not available.

o (*1) is the power consumed per hour during the keep warm state. (Room temperature 20°C, maximum amount of rice.)

o (*2) is the height with the Outer Lid open.

Check your well-used [IH] Variable Pressure Electronic Rice Cooker / Warmer

Have you noticed any of the following? Stop using the Rice Cooker

® The power plug and the power cord become abnormally hot.
@ The power cord is damaged or power failure when is touched. } To prevent accidents, stop

® The main body is deformed or abnormally hot. using the Rice Cooker,

® Smoke exudes from the main body or a burning odor is remove the power plug,
detected. and ask your dealer to

® The main body is cracked, is loose or rattles. perform a check.

@ The fan in the bottom is not rotating during cooking.

Panasonic Corporation

Web Site: http://www.panasonic.com

© Panasonic Corporation 2015
RZ19SH19

Printed in Japan F0915T0O
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——— M (£51) EREHEAG (44 94).
v o “IHEE, FROSRERHERER.
3 3. 7efhiA R (E ) £ (A5 %k, REEHEAR,
i BRI 4.
A,

?%l;ﬁ*o 1§FH ﬁﬁ’:ﬁk .......................................................... ;
2= 250 KR Y KR 1 EEAT B S Bk HATEIE B ST :
"“:?ﬁ P WTFF, SRR E IR E. B3k Ko B 3

=mE O EAATA (pHEFTFO M IFEESE R
ATAESBUR RS S T . = .o
o EHEH Sk (00
% ) O ERE AL MM T Ak,

10

) ATAESBUKIRTAE. [ﬂ/ ! F

O THERRXKG, BRRER.
O [ KTF A KA.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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REHIRVERT 8]

Regular (t7/) White Rice
} S AR (Shot Srami) | so##
" Quick (BIRE) White Rice 19 461~
P | Exssinan iTeenn. om (srorgran) | 5
| BREHAIR, BELRARERBERNE. Long Grain
Delicious ( Z%) White Rice
At (Thont Srami) | 48
g = White Rice
} ;1—2_pers§o¢n)(¢i) Short Grain/ 48 T8
Short Grain \ 12258M% ( Long Grain )
(SEHIK) p
Long Grain 1R[] **
(1K) g
AL 1 /N 30 b~
Congee 2 /A
} Congeel/Soup (#/i%) (Thin/Thick) (F3%8) _
A 2. FsRANZ. T%ﬁ@;@
1 /7B 20
o W ERTE (%)
40 575~ 2 /\B
} Sushi (FFIR) Sushi 47 b
g White Rice
} Casserole (&1FR) ( Short Grain/ ) 47 54 —
. ) . Long Grain
‘Brown Rice | [ Rice (k) Brown Rice | 4 \\p 25 534~
(KEKAR) P | i (oo aram | | 1/1ai 45 558
Multi Grain | } [ Rice ({f) White Rice®
o . Short Grain/ 48 54 P
(ZHRK) [ 2] (Fhont Grar’) i
g ) g y - 15 E B 8] _
Cook } ; Cake (F#%) 40 S 60 4350
(=) ( " &R
P | Steam G50 - 1 H%~e0n |

* AR IEZRAREI AP RANSIFE S IFE K E.
> RIS, RIFR IR ESE R A 40 40~ 2 /NEY, RMICIA T HEFRYIZERT B
© EKFIRERBIKMI LR AR A0 KRR P, ERBARIFEX SEA.
@ BHIKAILA "R AR AWM. ERRIBHIMEXIMER.

O FXEBFAKNMEELZUAR, ZFERIEMNEATESREZ L.

OIS AERHERFEK (FBRK. KEK) BEZE. (ATRESFIKIRER.)

& AAREFr

(

" Short Grain -
Timer 1-2 Delicious

-
KeepWarm Cancel/Off
Menu Cooking
e

® EEHUHINE

A R BRI A E A

@ 7% “Short Grain (42#1>K)” =% “Long Grain (}XAK)”
T™& A “Regular (FrAE) ", “Quick (BIRIR)" R
“Delicious (k)" 2%, RI#ICIZ.

1 i [ k2w

O LTI TRIGHSITE W—" 7, RETHE, 6
HRNBEA W 75, KRRl

AT HARERF, WTREMBLERIOERINERF.

1 WERF

Long Grain

Regular

=00
O EEF K,
i P | 1E ¢ 3 “Menu (ZIFFHE)".

E‘caa

*1%# 7 “Brown Rice (#£8K1R)" & “Multi Grain
(ZRK)" J5, ¥ “Select (ZFFE)" REN
“Rice (fR) "

O EEF i “Select (I£F)” EF-
12 (O . 1 ¢ 7 “Select (H12)".

aaa

Short Grain
Regular Quick Delicious 1-2person
Congee/Soup Sushi Casserole

RURH A PTIEFERIAE T o
@ ZZEH “Congeel/Soup (#/i7)" ZiAM.

4 oo ISl

ZEN R A ESE E IR EBAL
40 7~ 2 /NEY 10 75

® EE%E "Cook (B IE2Fo (B147)

2 ¥ “start (77)" #

%%J_%o l\/\—_ll%q:\
2 5 St;rt I ¥  Start o
\ J ' shortGran Delicious
l-—%—\ﬂ%]%tﬁ\o L‘Bmin
@ LT ERTH, HHRAXKRSREER.
B EIERRAR IR (AHEEZRIIKDE R, )

O EANT M T ERG A LROFEE, % “Start (FF)” I “Cancel/Off (BUE/x)" #Li%HE ‘0" | "aEld’ 19 NFEERD.
O N TETXDHHRENE S, R AN, BEENCY "Wl &

[ : “Menu Select (ThEEIERR)" B SE "‘Menu (ZIEGE)", MERZE "Menu (ZFEAE)" B, 7 "BEEE =]
OHZ AN —ZIHA, RERBEREZEZATATERIATE,

EFE"Quick (BIRE)" & “Rice (1) KRR, BB E REFIHEEZZHEFRTL 10 7504 B/RF &AT(E




=2
=R

o B AT AR AR ER F RO RS,

% “Cook (KifF)”

Timer1:2

Cook

L‘Bmin

KeepWarm

Menu Cooking
I

i% (g . ¢ X{ “Menu (EFE) 0L TEIHIR(E
d - >k U
|| ExTREEE
[ ] %)ﬁ: $Cﬁré%eeg§gﬁu?pﬁ (,-%*i_,/ 4Short Grain Long Grain BrownRice % *5'-: }"%—
); Enid N 22 W AE < « . N o
Cake S ); Z| "White R L G
5 Cook (=3)". k _gﬂ oup (&) 7}!{@% |6e ice (Long Grain)
: Cake (F#%) mEH  _EBR 900 g
AR Steam (%&) |k LIF 600 mL
2 SIRTE R e AR
iz B | 15 0 ThE “Select (H4E)". %
-1} I
Press| Press Sta Tﬁi Bji ?El: jﬁﬁ
Cake Steam = m A iEIéJE ZJ {i Fﬁ [’j—ltﬁ ijél:
y ® S EITHFIHIRIE, HIAMIES R
T | enlmEmE T TR S AL,
A @ K ELmIRiL.
S ® TENIHT IR RS A Bk P R R .
P coing | o i A RAEA R LA,
=REAE ...
2R SAMEEEEEE | Qe OIS GENERBEEEY L.
Sop (5 120 5%—2 08— 110 5% OEHEKN, HEEBENLHMTALE,
AN E - &2 56 0 ob B Al
Cake(%ﬂﬂrﬁ%) \\'ttql"\’ 60 E /J_;EP 1 fjt,_ttq] gﬁg@g;ﬁ%j(fj'f$ixki, Tﬁb#ﬂ/mﬁ )
Steam (Z7) |1 737~ 60 75 134H SEMEER, BERERE, BN TR
* BB I BT AR BT R R =3,
=i ...
.-|-. « ” @ 15118 AEEINEE,
41_* %E”(%) " (LBFEBH, TREEMARER.)
'l\ O =iHE, SEMNMAMARMLESRZ, Fit, B
- =R EARTE S I/
# Sttt ® S EHFINER, ACTHATAEM Z INPNRE HE L.
~%ﬁ$mﬁ%m@mo
o B P AR B,
1:%? @ﬁﬁﬁ“ﬁﬁél%?%ﬂuo
=T Ul | =Em%4BBHNLEN, AXNEBNEERSSH
= IR SN B RS
O LTSS, RS ETER BRI, FIEE (BB tE Rk, 25 Rl 2 AN AR 4R )
ARz

bag Cancel/Off 8

14

sH
(M
R (B3

O T RIAR, PrETRFHERIE SR ARIEIIRE.
(SERZIRA IR TIE S ANEIFAK IR )

TlmeH 2 -

Keep Warm Cancel 0ff
Menu Cooking
I

O EREREIN NI

@ Quick (EIRI=)
@ 1-2 person (V&)

® Regular (Fr/E)
@ Delicious (ZERk)
@ Sushi (FFAl1R)

BI2IRRIRAS

@ Congee (33)

@® Casserole (FB1F1R)
1# {8 TheEth AR
MK IR IS

iR b PR EE MR,

@ Brown Rice (& K1R)
R EEE IR .

BAEWAE A

® Soup (77)
B E R, e IR ES.

NS FATIRE, WRTRES A M

B TIAE, | rERMARWE,
@ Multi Grain (Z¥f8£)

®Cake(EH%) @Steam (3%%&)

\\\\\\

® & EXHRIRINAE
EEid Concel/Off AV SR LR LN b

ity ) ©15 718 RRIEIIREET 12 /o
® EE A RmHAEIPLE F IR K R

KIRFERZRAN, B2BUERRIIEEE R IE R R,

O EEFIIERK

ERFEEIEERT, EHIRIMIRER L.

=" ® (RIEATEPRL 1 NI AR ER, BEE 23 /MALL. (877707 BIERNTF 1 /0N

@24 /N\BY/E, BRI ORI ZHETRTE.

B (F3h)

© NRIBIRASINFAZE A S ERERIK R
ERBRET
BRI

2 # "Reheat (BN#A)" #

Bc Reheat °
‘ R (K2 5 44~ 7 5340)
ﬁj]u;‘m\'%ﬁé Keep Warm

@ LR, B ENEIMKIR, BIRTE .

® BANATETE LTS MEM
« LRIRERAD ("I BOFRAEAE 4 %) .
« RIBINBEFF AR /BH.

@ NI 2 % M E MK IRIRE.
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(& A2 T &E

O A LUZE 2 MM RLARTE. (RIICIZIZERITIZETE.)
REFEBERNIMAREHESE, FIMER "Timer 1 (1

Long Grain

Timer1:2 Regular

Timer
1]
Complete

=

Menu Cooking
< | Se|e<:t | D
—

Keep Warm

HE KR / ZRARAK

REK IR

ik
Q BRI M REK, KBRBYINAT.

#31)" HELIREE, M "Timer 2 (¥ 2)" AipEIRE. 3 4 5 @ /I/k Z K% : Brown Rice (Short
Blin : BEF LT 30 RASE OEEE I Grain/Long Grain) 3 4&. /A5
P O ETUKIZRE E5haEe
& HHE A 2T ER (3 Prige ot
O EINIEH, ERABTRENLE. Menu Brown Rice

B
(ERRERF. £ 13 THIHE 1)

| HRIRTEAIRAT
| @ EIRAES 24 MRS
1 FHE RIS REA

(BEAHE) (REAR)
Select (i%##) Rice (1)

0% “Start (FF)" .
O =R E, BRI ETEIM

E3F “Timer 1 (129 1)” g “Timer 2 (129 2)” OBNIA, B BZR
- {§ “¢ I “Clock (BZIZE)” :
-TFE o Regular Long Grain Menu s
T. # @ - s
&ejr S.nn .
[ ] - :
- ‘ 8-00 | BEK 3 BAF
PR | : EERE. g
OEIR—RE, BETE1 2 ZEHE. : AIKE : EERE 8
: 31&@5\1@
4 1% 7E =8 5 R AR (8] : N ﬁ 100
: = ° ! [ |
Long Grain M .
Regular . <
™ 30 Bl RURELER, o hER
% o N | (] (BA1 5 A sAr) FHEIE IR E : 0 A ik
515 (L1 404h g e st e e =
IR (5110 4R fir) - FRUA1 FFAT) @ BEIEEE, AN, IKE

mfE (BL10 28 A4
O KRR IR TEINR o

% “start (F7)" &

O IR R INIRJEER R

| @I AT A TR, AN S/

RIBRTS / AN E -

D @ERSHNER, BRI SRS, g

K74 . White Rice (Short
Grain/Long Grain) 3 £
@ F B RAK, REHTERX L.
O B0 30 mL #7k *, RIEE LI,
* AIRE LA RIMENDASIHIE

AR ¢ ETETE R TRAREIRIZ E. (527 T1) \ A
| | @EHIMEE AT AR AR E . LB,
4 Start | D OEEEMHEE, EEANRETEN. O L2,
............................................................. Menu Multi Grain
s — NV (FEHE) (ZxHRK)
¥ e B ERERARARERER LA, Select (%) | Rice ()
B, ctart e @2 “Start D" 4.

@ LRI MAERTH, WSS RESER.
B RIEIAAK R (RIM{EEZRAIKDEIR.)

& M © K IREIAT BN M AT AT i)

O =PsRE, ETEKIR.
@ )\FEFEIRTE Ao

® T EHIRT R/ D F =BT ERT B, NEZEFBZIE. (55 32 T " FLIL ERIRS )
® ‘Casserole (R{FiR)". "Cake ()" # "Steam (GXE&)" TiAEAMAINEE.
@ WIFNZNR ETE 13 /NI LLE (KRBT, h 8 /MR E) . MKIRATBESZS M4 H ko
@ IN{E BIATNEE, NS BIRFISSERATE.
O EAMAZIE, KATee T Bk M. XATREEBUK IR T B .
— KIRKERET, 5B LIk B (BURTFIKAIZ 1 ~ 2 mm )

BEABIR
O EENMELLTHRM, BINAE, FEBKEDRE.
@ EUKFZAARAILEBITT 10% LT
(RAMIFRE L2, BARKTELERERR.)
O EEMNARER/ER, AIZM—LLKSIRATAKRE.
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w5 / FFE)IR

R EENH

WHE (2 ~3 A0):
B 1% B
Wz OSHE) .o 5 2#F
BE o 14
HIEA. 125¢
iJir]:ﬂﬂHﬂr :
T v e e 5¢g
RAMD . i
BOH .. DiF
Tk
Q L vER AL 1 /N, RE

IRk R E VIR o

O [ KERERENRANNAS,

WNEaESE.

O FiEF, ERIHTE A 1 /N

30 4

Menu Short Grain (2HIK)
(Z¥875%) |2 Long Grain (JAIk)
3 Congee/Soup

0% “Start (FF)" #.

O #FEIR A, 1% “Cancel/Off (BUE /
x)" 8 FTHNE BERERER
IARIRES £,

*ﬂﬁﬁl\ilﬁ BEEEMELT

l_J/JIIl

O BEFRRERF, WEZARTE A
1 /\Bo
Menu Short Grain (42#£)
(=¥ 77%) |2 Long Grain (JEHIK)
] Congee/Soup

@iz “Start (FF)" .
O X ERTE, BEAMNERAE
BIFT =/,

FEEEW
PR 46 A 08 O hias. ERTEAHAENAN
e T 708 M. MM7KZK{I4% : Congee (Thin)
%ﬁél\ .................... 10g 0_5%7 Qk):Aj:ﬁl\jio
Eo0c000000000300c0000¢ P S T EpNY
%}gﬂ*ﬂ : - Menu Short Grain (J2HK)
...................... pER==} (]—%—\_U%]ﬁ;f) EiLOﬂg Gram(i@kﬁﬁi)
3 Congee/Soup
Select (&%) (k /3%)
@iz “Start (F)" #.
O =A% EG, MAERIT=AA,
L (4 A6 Ik N
B35 (SR 3 247 Q FBEXEEEMKZEKAL Sushi
P VRN = 3, FETEETEXRLE, AEEL
Hﬂ'ﬁ‘ ................. 5><5\) CQ HNZE,
EEE. B8 @uiEis.
%ﬁﬁ’é Menu Short Grain
BE 90 mL (ZEF*) (JEhIk)
A ’E? ---------------- 20 é:E—E Select (i%£#%) | Sushi (FAIR)
mﬂm ................ 1% gl @1 “Start (7" 4.

%F]%Tf)i
EERRTEWMAIE, BEKFS A% E2
—J@iEil/l:blzl (lﬁ@'{ %1@ 'ﬁ#tﬁ?'—lj\][f%ﬂpltb )

O EERRFFKIOLE,

BRRBBEFERR

SE. B IF. =38,
ﬁi’%¥ FIN. IBE. KTk
WAL . B8

HARIRNARSRT, RE5H

O ER(EKIAHER, %4%1’&’\1?}"ﬁﬁﬂr}ﬁw\tﬂﬁéﬁ’\]ﬁ:‘c@ﬁﬁéo

O %5 A BINEMSRPRBIING, Bk

FFA)BEo %FH7}<£,E%*5’$TL&E’]%?
M, FHRARTE, ERHET,

EHK&WE LERIRIA T,
e, BEAEREXRIRL, 81
Hio, ARBEFEELSH. ATE
?iﬁ%?@,ﬂﬁﬁ$%%m%
GgfjﬁﬁW%MMﬂﬂfﬁ wELE

RAFIR/ %

g

BFBRTFIR
L ML (4 ~ 6 A5): T
= 3N O ARSAESHAZ.
BA (PIRANR) L 2008 OBEFEZEEBHITHHER.
BT ORISR ... .. 54  @ORBBEXLEEHANER, MKZEK
HF (fs)]ﬁ/]\ij&) .......... 100 g fiI%% : White Rice (Short Grain/
ﬂé (7?42\),;. e 40 ¢ Long Grain) 3 &t #5450, OF
BARE GREUIBNR) ... ... D AR B EAN . A FAhE,
R : (INEHiHE.)
CAH 1% QEFER.
%?E ............... Y {E\TEFL Menu Short Grain (2 k)
Al B )ﬁ% (ZB753%) |3 Long Grain (KHiK)
T et e e e Yo Zort
I SUUORRE R | Select(E) | (RPORP
AT . @ 1% “Start (FF) " #E,
AR 1788 Q@HUFEIERE, M B RESENE
5 EH o 1778 i
R TTTTTTTR % iRt
OB .o Vs 17k ESEAF
*2 (Y o NN EUEREERIT "Max (FeK)" £o
2~6 o ZFRNE @ﬂ—ﬁél\%o
* YR > AR, (¥MMZEMER.)
—l—ﬁ)}ﬁ*m\
(4 ~6 AM): Tk s
BB EROE ... i OREATHNEARRANS,
BRI, 200g ORI THMEIRAFTRHEMET
B 2 4 ki, (OBIEATRTIRS.
53 I 100mL  OKO®FEINHHF, AFELEINE.
BROE. ... 3t  @EFER, REZERTEA 40 2.
T 70 g .
(AR T R (btsy | Cook (i)
Select (3%#%) | Cake (Ff)

@3% “Start (FF)" .

O X FEIRRE, WRERFEHEARHFE
N, BERALENETEPSME
EAH,

*EIM 1.5 fERIMAY, =IERTENRE X
60 757, fH B RHIE S
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=
5% % i

VAU R WAL

@ LR MIAEB AL =M.

| . 7‘7‘;25 :
s O L EEAOK. (EBHTHE
N=4 o)
TR O 5 2.5 EMKEINALR.
jeisd O R, BaORrE LR, AR
Al Ny YR
AL IR, X EZVAR(E A
SUREE) 5~ 10 540,
ﬁii"% Menu Cook (Zif)
LEANS (ZRAAE) P
Select (3£#%) | Steam (ZE=&)
@3z “Start (FF)" 4.
MR (4~ 6 AM): ik o \
BEEE . 100g OUEEFIRARAS. BB
RA (STEANRBR) .. 35¢ 94%§$;$7L§i$7£¥i EERR A
B FE. (RIFASENEA.)
© 15 2.5 EATKE NPT,
e@'\im BOWELE, REE
@ A EIZF, BTN 13 44
Menu =
(=E ) Cook (ZiA)
Select (i£#%) | Steam (%R)
@iz “Start (FF)" #.
RN
mRAEEER, THAXREHME.
W (4 A 7k
iR o0g @ BETEAIIA1 omx3 om HORES.
srs 100 O BETEAKPR—T, FTkn&
E= e g < 8 u%ﬁﬂ\%ﬁﬁ%ﬁﬂr@@%o
VAR O TR ER, BI—ES T,
BROE. . 25 mL ArELEH—ERE. AEEE—=
W 30g A M EETRME BEEMH
R 12 mL ESERt

4 ZEEEISE=EENIDN 3 B
O %5 2.5 EFKEINAR.

@J_ﬁé&él\iﬁi BOMELE, REE
@ LR, B =IERE R 60 49
Menu =
(E ) Cook (Zi)
Select (J£#%) | Steam (&)

@iz “Start (FF) " .
O =A% %E, B ETNHETHMA
BT, BIRTE A,

* PEA B RDARIARHE A CIRR K A RIAE
BREEREER.

7

RBAZNEZ

ik

W} (4~ 6 Af):
= R v R (25400g) OFREARIIAAL, S/UES
EIN 200 g KRBT, MBRATIAEA-
A (SfEABR) ... 30g @O FHURAFOKFR—T, AR
EE 0 KR hT&A.
Ko 45 8M @Bk, LN, FA. £EA B
SRR RRGERNASRS, I 4.5 8HK,
REE. 3omL  ARALIE.
e 8g OEEFERERF HEZIAEN 2 /M.
Menu _
(ZRAE)
Select (1£#%) Co?gg‘;ﬁe /eé%)up
@iz “Start (FF)" H
EXFHEA
= R (4~ 6 A%): oy
' 75 (1% 5 cm (OB .. 500g ~@BEHMARKTR-T, KR
| / . EK (TIAE 5 cm RIER) KasehTt&H.
& aW o .T 244508 @BFTEMBANATR, IIAR, A
Ko 5 2 FE S
SRl O LFRRF, KERIENEA
g os5e 1/ 30 5.
Menu _
(ZRFAE)
Select (£#) Co?g%? %%)Up
Q% “Start (F1)" .
(AIRIEDASIE, MIIBAEE LR )
R (4~ 6 A): 7k :
R v A (#375g) ORGHFE, ERPAEROKRZ
ABH 758 2%, T M.
IR (HAEE)............. 54 @KL, ABk, xR, K E£ER,
Ko 52 BEEIBRAANR, KEae L.
EE oA OEEERF WEZEREA 2 M.
BAF 7¢ Menu -
TERAY (ZRAE)
E PR 5g 2 Congee/Soup
OB D Select (G55) | ™ (3/3%)

0% “Start (FF)" #.
O =g, BISEE, A OHT
B TEE N FER
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:ﬂzfgk

O FItHT, FuwikiERIEEk, EAMKRANEBHITEE.
© AR 3 IR _EROREINBEIR N IBAZ AR, ARG RER]
(ZSBER. BESHR.)

®5k/a, MTmE.

[ ErERREEXERE

O FRREL G, MHEREL.

WS

ks WA DAl B RERE &

® ZFREMANERIE, ELELE .
(AR F=ER. TREES.)

(BDERNTRE)

N

EBRIFENED I
et 8%,

ERM. W, B2

il EAF. mEFE
%

Tl STl /
BT

IRRRR TR

HINEDNAR T B IRAIEAR
SIS YR,

iy © MBI, BRANESFEE
Q kR

TR
O ENE TR,

(ML SHESLR, FHmL.)
OERERE, BIRTE,

= -

W 23 GeAlRBRAT AR R A6 )
O FmNH, F™ BEREH B A
@ ENSNF. (REEFE.)

MR (Es ) /RN Liml A/

e TWATISES
1 FIRTES % AR I SE A o
TR f

O 5 AR A E AR 25
(AR EEMRE.)

FHEE AT [ ———
© 5 KB ) T
— | @K )
D IR @ KEEEARTITH. :
| N BRI RS
t &%} T HRE MR,
o SRR, O BERES
e R, BAR LRI R,
R e R .

@ W NF B S RN BUR R R,
WA SRFTRES R ER, BT

FIIAAR

L~/ ShERINERRE /
BB/ T
T FHIREHER.
[ E89488 / TH+a]
O LIEETIRNSRMA, ERNE. FEEER.
(SSHEALR. BB ENE TRTT.)
[ShaRIPIERRE / L]
O ERTRIERE, BEIMNENAREE. RELER
SR R B

LR

E%@%%%ﬁ)

Y IF7 T

T, AEEERPETETEL.

O IFIF T, B E MNP
RENMLERZAHE SR, BFALTERL.
(ZSEAKRBERICK IR )

@ I L FLIEE TR E RS YR
BRAME. FLEEBR
(M SEZRAIMR, SEYBL.)

O FAFIERE 2~ 3 kL2, MRKET

Eé@A%;Q;NX
L=

-

@GS
® EFIARRYE (RIF IR, HFILEIEM.
(A= ERR. THRIEESR.)

W HRERAT
O A= B E e .

(E PRSI ET R
@ BlHE.

B 2R
O ¥ 2= IPAMIENFE (L
@ EINEIRANEENTR B —5.
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SEE SH- el mukismIEEL, SAKSHEELTEL. / _\_,_ E= ?
1B © A RHIZE AR _E BB AR T BABANMAL, SUARB D RE. ] '/_xE Z; o f
(LBHDTH. BEaiR.) 7N
ks, ATHER.

([ EHMRE ) exumsusn wasmmanms. AT

[ - | (@ IR A7 e B ] ]
RIS (RO HS0) - uih R Comoniof (WA/3)" BXAMRATIE, WIRESr-BERNAN
FAN A IR T B R ) - .

O 2T ERYESTREENIRELE. EMNPAMR. SERSERERE? (F8 W)
} - BEREYESTE, $AEIR “Cancel/Off (BUH/>*)" .

O NIRRT 2L B ARZK?
— 1% “Cancel/Off (BUH /x)" .,
(MR EER, MERUsDbKE.)

. J . J

[ HREFIGESD#® ] Y } 0 2 EE AR AN 96 LR EKEE? |

C
£

— 1% “Cancel/Off (BUE /x)" #.
{RIETNEE \ J \ J

SIREAE. SRS ARS YR E BT

R == no?
EETIE O EAFRFEINIK, :%/Eigiéﬂﬁ 27 (B22T0)

- ("White Rice (Long Grain)’ 7Kfi%k:6 ~ 8) YRR
e m @ BAEHNKER D EIE. fﬁ”{éﬁ?ﬁé}@@ﬁ?ﬁ%@ﬁ%
1 SH% Clean (1255)" ¥ } CKEOOBATE, (WEH, KiRa%T.)

L

KeepWarm ﬁHTTﬁb =7 ;ﬁ?ﬂ gﬂ

enu 00KIN( “% " ° Z/ﬂ]l
() (< 12 1 o) (5] g”efgc“t " - AR, SERETUIS
, : ® (TR Brh 2 B RIS
T “Clean (fR3F)" BRI SEER. (222 T)
o —k, ‘\ WAH. \ ) \ J

ofﬁf;r%iggw;u@wumzﬁr Y
” —_ 1ETEXZE A/I\
2 1 “start (FF)" & } D 4 *Cancol/Off (B /)" 88, S e RS,

ny
L

@ R AE, BEREAR.

m o @ WRBESRSO/HSOERRL. (524 7)
O R EAEEHHENS HER? (58T)
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Cam on quy vi d@ mua san phdm nay ctia Panasonic.

@ San pham nay duoc thiét ké chi dé s dung trong
gia dinh.

@ Xin vui long doc k§ huéng dan st dung dé dam
bao hoat dong an toan va chinh xac.

@ Trwéce khi st dung, hdy chac chan doc phan “Cac
bién phap sr dung an toan” (Trang 2-7).

@ Gilr hwéng dan dung va gidy bao hanh dé s dung
sau nay.

| Da dong dau bao hanh |

Panasonic

Hwéng Dan Str Dung
[1H] N6i com dién cao tan
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Vui long lam theo
cac hwédng dan nay

Cac bién phap str dung an toan

pé ngan ngtra tai nan hoac thwong tich cho nguwéi s&r dung, nhirng nguoi
khac va hw hdng tai san, hay lam theo cac hwéong dan dwoi day.

B Cac bang sau day cho thay mirc dd hw héng do van hanh sai gay ra.

A CANH BAO: \%lnngh bao chan thwong nghiém trong hodc tor

A TH AN TRONG: g)éar?h bao nguy co chan thwong hoac hw hong tai

B Cac biéu twong dwoc phan loai va giai thich nhw sau.
® Biéu twong nay canh bao cam.

0 Biéu twong nay canh bao yéu cau phai lam theo.

A CANH BAO

® Khéng str dung thiét b| néu day dién hoic 6 cam dién bi héng hodc 6 cam dién
dwoc ndi léng léo voi 6 dién.
(C6 thé gay dién giat, hoac chay do chap mach.)

-» Néu day dién bj hdng, phai thay bang mét soi day dac biét, bo phan c6 sén ciia nha san xuét hoac dai
ly dich vu cia nha san xuat doé.

@ Khong lam héng day dién hoac 6 cam dién.
+ Nghiém c&m céc hanh déng sau day.

Lam hong, thay ddi, cham vao hodc dat gan cac yéu t gia nhiét, ding lwc udn, xoan, keo, kéo qua cac
canh sac, dat cac vat nang Ién trén, bo, kep chat day dién va xach thiét bi bang cach cAm day dién.
(C6 thé gay hda hoan hodc dién giat do hdng day dién hodc 6 cam dién.)

® Khong cém hoéc rut 6 cam dién khi tay wot.
« Ludn ludn dam bao tay khd trwéc khi cdm gitr 6 cdm dién hodc bat thiét bi.
(C6 thé gay dién giat hodc chan thuwong.)

@ Khong cho bat ky vat gi vao trong 16 théng hoi hoidc khe hé.
+ Dé&c biét Ia cac vat bang kim loai nhw dinh 6c hoadc day dién.
(C6 thé bi dién giat hodc chan thwong do sw cb gay ra.)

L6 Thoat
Hoi Trong

LS Hut Khi

@ Khong rira phan than néi bang nwéc, ngam thiét bi trong nwéc hoic
phun nwéc vao.
(Co thé gay dién giat, hodc chay do chap mach. )
=» Xin vui Idng lién lac v&i mot dai ly dwoc Gy quyén néu nwéc vao bén trong thiét bi.

® Khéng thay doéi thao r&i, hoac stra chiva thiét bi.
(C6 thé gay ra hda hoan, dién giat hoac thwo’ng tich.)
=» Xin vui ldng lién lac véi mot dai ly dwoc Gy quyén dé dwoc stra chira.

A CANH BAO

O

® Khéng str dung thiét bi cho bat ky muc dich nao ngoai nhirtng muc dich dworc mé
ta trong hwéng dan nay.
(C6 thé gay hoa hoan, bong, chéan thwong hoac dién giat.) ) ]
» Panasonic sé khong chap nhan bat ky trach nhiém phap ly nao neéu thiet bi nay dwoc st dung khéng
dung cach hoac khong tuan thd nhirtng hwéng dan nay.

® Khéng dé mét quy vi gan Lo Thong Hoi hodc Nap Hoi hay
cham tay vao chung trong khi nau hoac ngay sau khi nau.
+ ChU y nhiéu hon dén tré so sinh.
Hoi nwéc phun ra qua L& Théng Hoi.
(C6 thé gay béng.)

)

L& Théng Hoi

® Khong dat bat ctr thir gi vao Long Noi gay bit chan Lo

Kiém Soat Ap Suéat hoidc Van Hoi An Toan.

(Hoi c6 thé bi rd ri hodc @ n&u cd thé phun ra ngoai, gay béng hoac chéan thuong.)

<Vi du vé& cac nguyén liéu bi cAm>

« Cac nguyen liéu co6 thé né phdng khi dang séi (vi du nhw bot nhao, cac
loai hat dau hoac mi).
=» Dun séi hat dau bang ndi nau riéng trwdc khi dem dung.

« Cac nguyen liéu bat dau sui bot dot ngot khi dun néng (nhw bot né).

« Cac nguyen liéu co Iép vé mdng co thé ndi lén bé mat (vi du nhw cac loai rau xanh ho&c ca chua).

<Vi du vé cac phwong phap nau bj cAm>

+ NAu céac thanh phan ho&c gia vi trong tdi nhya.

+ NAu bang cach sir dung khay nuwéng thay vi nap.

+ N4u cac nguyén liéu thanh dang dac sét (vi du nhw ndu ca-ri, hAm hodc mut).

+ N4u bang nhiéu dau.

Van Hoi An Toan

® Khong st dung trong cac dieu kién sau day.
(Hoi cé thé bi rd ri hoac dd ndu c6 thé phun ra ngoai, gy bdng hodc chan thuong.)
+ Van Hoi An Toan khéng di chuyén 1&én/xuéng.
+ L6 Kiém Soat Ap Suét bj bit chan.
=» Céc 6ng dan trong bo diéu chinh ap suét cho phép hoi nwéc thoat ra ngoai can dwoc kiém tra thwong
xuyén dé dam bao khong bi tdc nghén.
+ N&p Ngoai chwa dwoc déng chat cho dén khi né khép vao vi tri.
+Vat la nhu hat gao roi vao bé mat phia trong cta thiét bj.
Cu thé 1a Méc, Vién Nbi, Nat Béng, Vé ctia N&p Trong hodc cac vat xung quanh Nap Hoi.
+ N&p Trong bi cong vénh hoac bién dang.
+ N&p Hoi chuwa dwoc gan lién.
+ /6 ctia Nap Hoi bi bung ra.

® Khéng dwoc tang lwong nwéc qua mirc.
(D6 nu cé thé phun ra ngoai, gay béng hoac chan thuwong.)
+ Str dung Muc Nuéc clia Chwong trinh mudn ndu dé diéu chinh lwong nwéc cho phi hop véi sb cde gao.
=» Khi muén tang lwong nuwérc, chi dwoc tang trong pham vi 3 mm tinh tir Muc Nuéc.
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Vui long lam theo
cac hwédng dan nay

Cac bién phap sw dung an toan

@ Khong thém nguyén liéu, nwéc hoac gia vi vwot vach “Max (T6i da)” cua Long Noi.
(D6 nau co thé phun ra ngoai, gay béng hodc chan thwong.)

@ Khong mé Nap Ngoai hodc xach thiét bi trong khi dang nau.
(Hoi c6 thé bi rd ri hodc db ndu cé thé phun ra ngoai, gay bdng hodc chan thuong.)
+ Nap Ngoai c6 thé khéng dwgc mé ra sau khi néu.

® Khong co mé& Nap Ngoai trong khi dang nau cé ap suat.
(C6 thé gay béng hodc chan thwong do nwéc ndng phun ra ngoai.)
=» N6i dwng khéng duwoc mé ra cho dén khi ap suat trong néi da giam dd. Van cé ap suét duy tri trong khi
dén hién thj (Ap Suét) dang bat ho&c hoi nuwéc dang dwoc xa ra ngoai, do d6 hay chd dén khi
dén hién thj (Ap Suét) tit han va hoi nwédc khdng con thoat ra qua L6 Thong Hoi.
*Dé& biét thém thong tin chi tiét vé viec mé Nap Ngoai trong khi dang niu, xem Trang 11.

® Khéng dé bat ky ai cho dung cu cam dién vao miéng.
» Chu y nhiéu hon dén tré so sinh.
(C6 thé gay dién giat hodc chan thuong.)

@ Thiét bi nay khéng dworc thiét ké dé sir dung b&i cac ca nhan (ké ca tré em) cé
0 khuyét tat vé thé chat, cam giac hoic than kinh, hoic thiéu kinh nghiém va kién
thirc, trir phi ho dwoc giam sat hodc chi dan sir dung thiét bi b&i mét ngwei chiu
trach nhiém vé sw an toan cta ho. Tré em phai dwoc giam sat dé dam bao ching
khéng nghich pha thiét bi nay.
(Co thé gay bdng, chan thwong hodc dién giat.)

@ Hay dung diing chwong trinh nau (xem Trang 12). ,
(Hoi c6 thé bi rd ri hodc dd ndu cé thé phun ra ngoai, gay béng hodc chan thuong.)

® Sir dung chwong trinh “Congee (Nau Chao)”, “Casserole (Nau Ket Hop)” hoac
“Multi Grain/Rice (Ngi Coc/Gao)” khi nau gao vé&i cac nguyén liéu khac.
Néu néu sai Chuong trinh, nguyén liéu sé lam bit L6 Kiém Soat Ap Suét hodc Van Hoi An Toan, hoi c6
thé bi ro ri hodc d6 ndu co thé phun ra ngoai, gay bdng hodc chan thwong.

@ Hay dam bao rang dién ap ghi trén nhan cua thiét bi nay giéng nhw nguén cap dién
tai dia phwong cua quy vi.

(Cam céc thiét bj khac vao cling 6 cadm co thé gay ra tinh trang qua nhiét do dién, c6 thé gay hoa hoan.)
¢ Chi str dung mét day ndi dai cé dinh mure it nhat Ia 10 ampe.

@ Cam dung cu cam dién va 6 cam dién chac chan.
(C6 thé gay ra khai, hda hoan hoéc dién giat.)

@ Thwong xuyén lam sach 6 cam dién.

(O cém dién ban co thé gay cach dién do do am, va xo vai tich tu, co thé gay hoa hoan.)
=» Rut 6 cam dién va lau bang gié kho.

A CANH BAO

® Ngtrng st dung thiet bi nay ngay lap tiec va rut phich cam khi cé hién twong bat
thwong hoac hong héc xay ra.

(C6 thé gay ra khdi, héa hoan hoac dién giat.)

vi du vé hién twong bat thuwdng hodc hdng héc:

+ O cam dién va day dién tr& nén néng bét thwong.

+ Day dién bi héng hoac méat dién khi cham vao.

+ Than ndi bi bién dang hodc néng bt thuwong.

+ Khéi thoat ra tir than ndi hodc phat hién cé mui chay.

+ Than ndi bi nit, bi 16ng hodc kéu lach cach.

+ Quat & day ndi khong quay trong khi nau.

=» Xin vui ldng lién hé véi dai ly dwoc Gy quyén dé dwoc kiém tra hodc slra chiva ngay lap tic.

@® Dboéng chat Nap Ngoai cho den khi né kéu click.
(Dé tranh bi bdng hodc chan thwong do rd ri hoi hodc mé Nap Ngoai.)
+ Nbi sé& khong doéng khi N&p Trong chwa dwoc gan vao. Ve )
+ D& dam bdo co thé dong chat Nap Ngoai, hay lay ra hét cac vat la nhw hat gao trén =,
Mac, Vien No6i, Nut Bong, Vé clia Nap Trong, hodc xung quanh Nap Hoi.

@ Giir day dién ngoai tam véi cua tré em.
+ Khong dé day dién treo trén caph ban hoe_'a’c ban nau. )
(Kéo day dién c6 thé lam cho thiét bj roi xuéng khdi ban hodc mat bép gay thuong tich.)

@ Ludn gilr tré em tranh xa thiéet bi.
(C6 thé gay béng, chan thuwong hodc dién giat.)
+ Tré em khong nhan ra cac méi nguy hiém cé kha nang xay ra do st dung
céc thiét bi dién khéng dung cach.

@ Hay can than khéng dé vap hoic vwéng vao day dién trong khi str dung.
(Néu khong, co thé dan dén chéan thuwong hodc day dién bi hdng gay ra héa hoan hoéc dién giat.)

® Sir dung mét & dién ma quy vj chac chan c6 ndi dat.
« O cdm dién cla thiét bj néy, du’gc thiet ké~ chq moét O Qién coO noi dat.
(St dung mot 6 dién khong noi dat co the dan dén sy co hoac dién giat do ro ri dién.)

A THAN TRONG

® Khong de 6 cam dién tiep xiac véi hoi nwéc & noi.
+ Khéng dé 6 cam dién tiép xtc véi hoi khi phich dang dworc cdm vao 6 dién.
(C6 thé gay dién giat, hodc chay do chap mach.)
=» Khi st dung tt cé ban truot, hay st dung thiét bi & noi & cdm dién khéng
thé tiép xuc duoc véi hoi.
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Cac bién phap st dung an toan (e,

A THAN TRONG

dinh.

® @ Khong str dung Long noi bi bién dang hoic Iong néi khac ngoai Long néi dwoc quy
(C6 thé gay bdng hodc chan thwong do qua néng hodc sw cb.)

® Khéong cham vao cac thanh phan gia nhiét khi dang st dung thiét bi hoac sau khi
nau.
+ Nap Hoi hodc Nap Trong, Vv.v.
(C6 thé gay boéng.)
-» S& dung mot miéng gié kho hay gang tay 16 nwéng dé 1ay Long Néi ra trong khi né con néng.

@ Khong cham vao Nut Mé trong khi di chuyén thiét bi.
(C6 thé 1am mé N&p Ngoai, gay bdng.)

® Khong st dung thiet bi & nhirng vi tri sau.
« Noi nwéc cé thé ban tung tée 1én thiét bi hoac gan ngudn nhiét.
(C6 thé gay ra dién giat, ro ri dién hodc hda hoan.)
« Trén mot bé mat khong bang phéng hoéc trén tham khong chiu nhiét.
(C6 thé gay chan thuwong, béng hodc hda hoan.)
+ Gan twong hodc dd dac.
(C6 thé lam dbéi mau, bién dang, hw héng.)
=» M& N&p Ngoai & nhirng noi ndp sé khong tiép xuc véi cac dd vat xung quanh nhw twdng hodc dd dac.
« Trén tAm nhdm hodc tAm tham dién tor.
(Vat lieu nhém co thé sinh nhiét va tao khoi hodc hoa hoan.)

@ Khong bat thiét bi khi khéng cé gao va nwéc & trong.
(C6 thé gay boéng.)

® Khéng str dung day dién (gom dung cu cam dién va 6 cam dién) khéng dwec chi
dinh dé str dung v&i thiét bj nay. Ciing khéng dich chuyén né.
(C6 thé gay ra dién giat, ro ri dién hoac héa hoan.)

@ Hay dam bao giir 6 cam dién hoac dung cu cam dién khi rat 6 cam dién hodc dung
cu cam dién.
(Néu khoéng, cé thé gay dién giat hodc héa hoan do chap mach.)

@ Luén ludn tat va rat thiét bj khéi 6 dién khi khéng str dung hoic trwéc khi lay Long
Noi ra.
( Né}J khong, cé thé gay bdng, chan thwong, dién giat hodc hda hoan do dodn mach do I&p cach dién bi
xudng cép.

@ Rut phich cdm va dé thiét bi ngudi han trwéc khi lam sach va cét di.
« Khong di chuyén thiét bi khi con néng.
(Cham vao cac thanh phan néng cé thé gay béng.)

A THAN TRONG

@ Néu st dung thiét bi trén ké bép v.v., hady dam bao rang heoi khéng bi giéi han trong
mot khéng gian kin.
(C6 thé gay d6i mau hoac bién dang.)
+ Néu str dung mot ké truot, hay kéo ké ra hét c& dé dam bao réng phan ké & phia trén khong tiép xtc voi
hoi.

@ Khi dat thiet bi trén ban c6 thée trwot nghiéng, luén phai kiém tra sirc tai cua chiec
ban.
(C6 thé gay ra béng hoac bi thwong do thiét bj roi xudng.)
+ Hay st dung chiéc ban cé strc tai 20 kg tré lén.

@ Xin vui long tham khao y kién bac si néu quy vi dang sir dung may tro’ tim dwoc cay
ghép. ) )
+ Hoat déng cla thiét bi nay cé thé anh hudng dén may tro' tim ctia quy vi.

Néu dién bj ngat trong khi sir dung

Bao gém truwerng ho p 6 cdm dién bj thao ra, hodc cau dao dién bj ngat trong khi dang st dung.
.Néu viéc cup dién trc thoi xay ra, Nbi Co’m‘Dién sé tré lai trang ‘théi luc trwdre khi cap dién.
@® Néu cup dién trong khoang th&i gian dai, N6i Com Dién sé tré vé trang thai nhw sau khi co dién tré lai.

-

NAu: Tiép tuc nau.
Gao c6 thé dwoc ndu chin khong dat yéu cu.
*Nb6i Com Dién sé bat dau ndu ngay lap tirc néu da qua thoi gian hen gior da dat. Gao co thé khdng dwoc ndu chin
theo thoi gian thiét 1ap.
Dé biét thém thong tin chi tiét vé cac “Gidi han cai dat hen gio”, xem Trang 32.

Gitr &m: Tiép tuc gitr &m com.
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Lwu y trong qua trinh st dung

Dé gir cho san pham & tinh trang tot trong th&i gian dai, hay tuan tha cac diéu sau day.

Gi®i thiéu vé Néi Com Dién

B Khong st dung No6i Com Dién trén bép tir.
(Lam nhw vay c6 thé lam héng N&i Com Dién hodc bép.)

B Khéng st dung Noi Com bién khi cac vat la nhw
hat gao hoac chat ban bi mac ket bén trong.
Lam nhw vay co thé lam hién thi mot thong bao 16i
va gao bi chay hoac néu khong thi dwoc nau chin
mot cach khong dat yéu ciu. Khong thé mé Nép
B Khong st dung & vi tri (tren mot tAm tham, tai Ngoai.
nhwa la nhém, vai, vv) nou ma day Noi Com Pién Bd phan vanh
(Lo Thoat Hoi Trong va L6 Hut Khi) bi han ché. hoac déy noi
(Lam nhw vay c6 thé lam héng Nbi Com E)|en ) '

B Khong str dung O vi tri tlep xtc trwe tiép véi anh nang.
(Lam nhw vay co thé lam ddi mau. )

Cam Bién N&p

H Dinh ky kiém tra 16 thoat hoi trong va 16 hut khi &
day No6i Com Dién va sau d6 loai bé bat ky bui ban
nao, v.v. (Trang 24)

B Khéng str dung N0| Com Dién ngoal trovi.
(Nguon dién khong 4n dinh c6 thé khién Nobi )
Com Dién b 16i.

Cam Bién

(Long Nbi) Long Noi

B Khong diat N6i Com Dién gan cac thiét bi dé bi anh
hwéng béi tir tredng.

A N n ] . ®bai, ti vi, may tro thinh, v.v.

B Khoéng che phu mat trén N6i Com Dién khi dang str (C6 thé nghe théy tiéng 6n hodc am lvong gidm.)
dung. ®Thé IC/thé ngan hang, v.v.
OGie riva bat, v.v. (Hb so lwu trén thé cé thé bi mat hodc bi hong.)

Hoi co thé bj gioi han gan N&i com >
( dién, diéu nay gay mat mau Nap )

ngoai hodc ¢4 16i & man hinh hién thi.

B Kh6ng mang nam cham lai gan Noi Com Dién.
(Lam nhw vay c6 thé dan dén hoat dong bi 16i.)

Gi®i thiéu vé Long Noi
B Khéng str dung Long Noi ngoai viéc sir dung trong B Khong dap vao nhivng do vat cirng.

Noi Com bién.

@ Khong st dung trén bép ga
hoac bép IH, hoac trong |16

vi song.

Lam nhw vay cé thé gay )
xwéc hodc 16m bé mat ngoai.

. X

B Lam theo nhirng diéu sau day dé ngin chan bong tréc hodc tray xwéc I&p phu bén trong.

Trong khi chuan bj

@® Khong str dung que danh
trieng hoac dung cu khac

khi vo gao.

Khi lam sach (Trang 22)

® Khong stir dung nhw mot
chau rira.
Khéng dat thia hoac dao kéo
khac vao bén trong Long Noi.
@ Sau khi nau véi gia vi, khéng dé lai
thuc pham trong Long Noi. o
=» ‘Sau khi ndu nau két hop, v.v., lay nau ket hop
ra khoi Long Noi cang sém céng tot va rira
Long N6i.

®Khéng cho gia vo gao %
@ Khong s dung may say bat
dia hodc may riva bat/may say.

bang kim loai, v.v. cham
Khi ndu com @ Sau khi rira, khong dé kho b 4

vao I&p phu bén trong.
@ Khéng trén giam v&i com trong khi trén dé sanh st khac. %
(dé lam mon sushi, v.v.). bang chatan mon, miéngco 7

® Khéng sir dung Mui kim loai riva bang kim loai, miéng co
(d& muc chéo, v.v.). rtra bang nylon c6 tam chét

@ Khong gd hodc dap vao Long Néi danh béng, v.v.
(khi 4y com, V.v.). ﬁ

= Rlra bang cach str dung

I
miéng bot bién mem @

Khong st dung cac miéng co rtra dé rira.

m ( Lwuy ) ®Nhing diéu sau day khong anh hwéng dén hiéu suét hoac strc khde con nguoi.
[B& mé&t bén ngoai] - Vét tray xwéc noéng, vét 18m hodc vét 16i nhé.
« Cac nét mau den hodc nbt tu’o’ng tw & day Long Noi
(hinh thanh do thwdng xuyén co xat va str dung).
[B& mat bén trong] « Bong tréc I&p phi bén trong.
— C06 thé mua Long N&i méi néu Long N6i thay déi hinh dang hodc quy vi quan ngai vé tinh trang cia
Long Noi.

Tén bo phan/Phu kién

B Trwde khi stv dung N6i Com Dién lan dau, vui long lay ra cac phu kién va Day Dién, va sau dé, riva sach cac
phu kién, Long Noi, Nap Trong va Nap Hoi. (Trang 22-23)

Nap Hoi

o NutDéng L6 Kiém Soat Ap Suét

Nut M&

®An Vao Nut mé dé mé
nap noi

“~— 11— Nép Trong

Long Nbi boéng Géi (Cling c6 & mat sau.)

Van Hoi An Toan

)

(SH-3)

A

O Cam bién (S-3)

Tay Cam
Cam Bién Long Noi

Vién Nbi

Day Dién
Dung Cu Cam bién
Day Dién

Gan Gia Cam Thia Xé&i Com
Gan Gia Cam Thia X6i Com vao phan 16m
clia Tay Cam. Bat Thia X¢i Com vao.

PR

< >
=

CCSO%OOO
Cbc Po Lwong Tam Hép Gia Cém
(Xéap xi 180mL) Thia X&i Com
’/‘\
i
Thia X&i Com Mui @®Co thé gén vao bén phai hodc bén trai.
J U J
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) &
N é u co,m [Khi quy vi mudn nau ngay lap tl:l’c)

Vo gao va cho nuwdc vao

White Rice
short Grain Long Grain
10 CUP 1

S o

*Hinh dang O
Cam Dién c6
thé khac v&i
minh hoa.

DPong gao

@®Dong bang cach gat bang trong céc do lvdng di
kém. (Xap xi 180 mL/coc)

Vo gao

(D Dau tién, cho nhiéu nwéc vao, khudy va nhanh
chéng d6 nwéc do di.

@ Lap lai quy trinh nay 2-5 Ian, méi 14n khudy nhe
nhang dé vo sach gao._
(Nwéc dé ndu cé thé van con hoi trang.)

® Cho gao da vo sach vao Long Noi. )
(Gao thé thé dwoc vo sach trong Long Nbi.)

Bién phap phong ngtra
®Khdng dé gao trong gia vo trong bat ky khoang
thoi gian nao. N O

Hat gao c6 thé v&, khién com
dinh hoac chay khi nau chin.

Cho thém nwoéc

@Thém nuéc dén vach (Mwe Nwéc) cho
chwong trinh ndu mong muén. (Trang 12)
Dam béo rang Long Noi ndm trén bé mat
(béng phéng va kiém tra cac vach & ca hai )
bén
@®Thém lwong nuwdc chinh xac cho sb cbc gao.
Diéu chinh nwéc xap xi khoang 1-2 mm so
v&i Muc Nudc theo sé thich cda quy vi.
Khi tang lwgng nwéc qua mire, c6 mot s6
(tru’c‘yng hop do nau co thé phun ra ngoai )
hoé&c khong nau ngon duoc. A
* St dung nwée it hon mét chuat so véi chi dan
cho gao moi. B
* St dung nwdc it hon moét chut so véi chi dan
cho gao ctrng hon va nhleu hon mét chut so
véi chi dan cho gao mém hon.
@bam bao mirc gao bang nhau.
@Khong can thiét phai ngam gao.
(Khl bam nut “Start (Bat Dau)”, nwdc sé )
dwoc hap thu ty dong.

S dung chwong trinh “Long Grain
(Hat Dal)/ReguIar (Nau Théng Thuong)”
v&i 3 cOc gao

White Rice Diamond hard coating
ShortGrain  Long Grain .

4 Dat Long Noi vao trong Noi

Com Dién
@®Lau sach nuwéc, v.v. & bén ngoai Long Nbi.

5 Gan Nap Trong

(Xem phan “Gan” & Trang P.23.)

@ Lap khit vao ranh.

® An vao Nap Ngoal cho dén khi quy vi nghe
thay tiéng “cach’.

6 K|em tra xem Nap Hoi da dwoc

gan vao chwa va déng Nap
Ngoai
(Xem phan “Lap vao” & Trang P.22.)

Nap Hoi

Cam O Cam bién

@®Vui long ndi Dung Cy Cam Dién vao than noi
trwoc tién, sau do, noi O Cam bién. )
Bam béo ca hai phich cam déu dwoc noi chac
chan.

Kiém tra chwong trinh va bam nat

“Start (Bat Dau)”
@®Taora tleng cach.
= Day la am thanh dwoc tao ra khi
BAm Start dang chuén bj ndu trwéc khi cé

ap suét. Khong phai 1a 16i thiét bi.

¢

Bat dau nau.

@®Khi chudng kéu sau khi ndu, giai doan hap da
hoan tat. Panh com ngay lap tere.
(Viéc nay cho phép lvong am dw thira bbc hoi.)

B Néu can mé Nap Ngoai trong khi dang nau

1. Hay kiém tra xem c6 ngwdi nao dirng gan Noi Com
Dién khdng.

2. An Nut “Cancel/Off (Huy/Tat)” dé dirng n4u. C6 mot sb
trwong hop B (Ap Suét) lién tuc nhap nhay
(khodng 4 phut).

*Hay than trong vi hoi nwéd'c ndng sé phun ra ngoai
nhanh chong qua Lo Théng Hoi.

3. Sau khi xac nhan rang dén hién thi nhap nhay B
(Ap Suét) da tat va khong co hoi thoat ra, hay nhan Nut

Ba quy tac

dé niu com ngon

10

bo lwong nwéc va gao mot
cach chinh xac.

Vo gao nhe nhang

Vo gao manh tay c6 thé khién cac
hat bi v&, lam cho com bi dinh
hoac chay.

St dung nwéc phu hop.
Chang téi khuyén quy vi nén
st dung nwéc may hoac

nudece loc.
—
@ S dung nwoc co tinh =
kiém (VO’I do pH trén 9) e

c6 thé khién com bidinh —
hodc cé mau vang. |
@ St dung nwéc khoang
cung (c6 do cung tw
100 tré 1&n) co thé khién
com bi khé hodc cieng.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

M Nhirng diéu cin chu y!

¥ ® Néu c6 thé, hay chon gao dwoc
cheé bién gan day.

-
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@ Sau khi m& mét tui gao, hay s
dung ngay lap tuorc.

@ Giilr gao trong tu lanh.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo



St dung cac chwong trinh mét cach chinh xac
| Hién thi

Thei gian nau

Str dung cac chwong trinh khac nhau

1 Hay kiém tra chwong trinh

Long Grain
Regular

@ bé thay doi loai gao.
Bam va cai dat “¢’ sang “Menu (Thwec Bon)”.

*“Select (Lya Chon) duwoc thiét 1ap la “Rice
(Gao) khi chon “Brown Rice (Gao L&c)” va
“Multi Grain (Ngi Cbc)”.

@ bé thay doi chwong trinh “Select
(Lwa Chon)”.

. Short Grain
Timer 1-2 Delicious

Cancel/Off
Timer

KeepWarm

Menu X
< Sele‘:t D Bém aa ’

Bam va cai dat “¢” sang “Select (Lwa Chon)”.

Short Grain
Regular Quick Delicious 1-2person
(] Congee/Soup Sushi Casserole

®Dé hdy mot
thao tac

Vi tri nhay séng chi ra réng chuong
trinh d6 hién da dwogc chon.

® bé nau “Congee (Nau Chao)”.

Bam 4 va cai dat thoi gian nau.
T0| co phal chon chwong trinh cho méi :
lan nau an khong'?

Cho phép cai dit dong ho
40 phut—2 gio 00 phut

Don vi
10 phut

® Chuong trinh “Regular (Nau Théng Thudng)’,
“Quick (Nau Nhanh)” va “Delicious (Nau Ngon)” theo
loai “Short Grain (Hat Ngan)” hodc “Long Grain (Hat
Dai)” da dworc lwu lai.
Déi v&i cac chuwong trinh khéac, thao tac sau day cho ; ; .
phép quy vi goi lai chuong trinh dwoc st dung gan 2 Bam nut “Start (Bat BDau)”

® bé chon chwong trinh “Cook (Nau)”.
(Trang 14)

day nhat. Pén nhép nhay

Menu

1 Nhan va giw ¥ (trong khoang 2 giay)

Thwe Don Lwa Chon (xap xi) Ap Suat
Regular White Rice .
} (Nau Théng Thwong) (Short Grain/) 35 phat
Nau Théng Thuong Long Grain
QUIck (Nau Nhanh) White Rice
Gao s& chéc hon mot chit. Short Grain/ 19 phit-30 phut
Quy vi c6 thé lam mém gao, bang Lona Grain
cach ngam gao trwéce khi nau. 9
White Rice
Delicious (Nau Ngon) Short Grain/ 48 phut
Com thom ngon nhét Long Grain
\
Short Grain 1-2 person (1-2 ngwéi &n) | White Rice
<z . < i ( P
Hatngan | P[RS (Soort Grain) 48 phat
\ J
Long Grain . \
Y Cai dat thoi gian*™
(Hat Dai) (Chéo loang)
Congee/Soup Congee 1 gio 30 phat-
Thin/Thick 2 gio’ 00 phut
} (N&u Chao/Sup) ( ) (Chéo do) _
Quy vi c6 thé nAu hai loai chao, 40 phit—1 aio 20 bhut
dac hoac loang hoac sup. P 9 P
. Cai dat thoi gian (Sup)
L 40 phut-2 gio 00 phat
} Sushi (Sushi) Sushi 47 phat
\ J
[ o White Rice )
} Casserole (Nau Ket Hop) (Short Grain/) 47 phat —
L ) L Long Grain )
Brown Rice } Rice (Gao) Short Grainy| | 1,610 25 phiit-
Gao Lurc Khéng Iwa chon nao kha dun ( . ) 1 gi® 45 phat
L( - ) )  [Khong gl Long Grain )
) . White Rice* )
?‘I\JUIS ggacl)n } E(L%?]g((liaa?%on nao kha dung] (Short Grain/) 48 phit
L g ) L - ¥ : Long Grain )
[ ) [ s Cai dat thoi gian )
} Cake (Lam banh) — 4o'phat-%o phat -
Cook \
(Nau) g NPT
A Cai dat thoi gian
} Steam (Ham) — 1 phut-60 phut —
\ V. \ V.

*Piéu chinh Iuo’ng nwoc cho phi hop voi khau vi ctia quy vi.
**Pay la thoi gian cai dat dwoc khuyen nghi danh cho chao. Khoang thdi gian cai dat cho chwong trinh “Congee/Soup (Nau
Chao/Sup)’ 1a tir 40 phat dén 2 gidy.

@® Mirc nwée danh cho gao tréng va gao Itrc ¢6 tirng vach duoc chi dan cho hat ngén va hat dai.
@ Murc nwéec danh cho chéo ¢6 tivng vach dworc chi dan cho chao loang va chao dac.
@ Thoi gian ndu com cé thé khac nhau tuy theo loai va lwong gao dwoc néu.

12 @ Khong pha tron gao lirc va gao trang. (Hai loai gao nay sé khéng nau dwoc binh thwong.)

®Quy vi sé nghe thay t|eng ‘bip” ngay khi nhén nat, Bam EStart

nhwng hay tlep tuc nhan xudng. Quy vi s& nghe ShortGran

thay mot tleng ‘bip” tht hai va chwong trinh dwoc Delcious

st dung gan day nhat sé& xuét hién. L‘B

Bat dau nau. -
2 Bam Start @®Khi chudng kéu sau khi ndu, giai doan hap da
hoan tat. Danh com ngay Iap tre.
\ y Diéu nay nham cho phép lwong dm dw thra )
bay hoii.

@Dé gilip cho nguoi khiém thi dé& s dung, nat “Start (Bat Dau) va “Cancel/Off (HGy/Tat)’ c6 cac phan ndi “@” va “ D’
eobé phan biét d& dang hon gitra cac thdi diém quyét dinh [chdng han nhw, nat “Menu Select (Lwa Chon
Menu)” & cai dat “Menu (Thwe Don)’], tiéng bip duoc ddi thanh “bip-bip”.
@Man hinh hién thj thay ddi tuy theo chuwong trinh nau da lwa chon.
Déi v&i cac chwong trinh “Quick (Ndu Nhanh)” va “Rice (Gao)’, N&i Com Dién sé& hién thj thoi gian hién tai cho
dén khi con khoang 10 phut trwéc khi com chin. Néi com sé chuyén sang hién thi thdi gian cho dén khi com
da chin han.
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N ~d N
= Cook -
dau itP am
(]

Reheat < > , 2 Reheat
@ Chiéc No6i Com Dién nay c6 thé dwoc st dung dé nau @ Ngay khi nau xong, cac chwong trinh sé tw ddong chuyén

thirc an bé dwdng nhw banh ngot hoac sup dau hoac vé chirc ning G néng. ]
sup rau. 4 (Hay dao com ngay lap tirc sau khi nau xong.)

KeepWarm

®Dé ham néng tir
trang thai G néng

“ A \» ® Thyc hién @ Regular (Nau Thong Thuong) @ Quick (N&u Nhanh)
1 Chon “Cook (Nau) lai thao tac .?F‘é“C'OUS (N?UZNQOH) § ' _ @ Dé tr& vé trang thai G ndng
Bam Mf"” va cai dat “¢’ sang “Menu (Thwc Don)”. * person (1-2 nguoi &n) - @ Sushi (Sushi)
i _ ® Congee (Nau Chao) @ Deé tat chire néng G néng
Bam aa . Ngu chao duorc gitr &m, chdo c6 thé tré nén Bj 5 dé rat O Cam bié
Pén nhép nhay Dung tich s&n c6 N N At dinh. am [l va sau do rut am Dién.
— NGi ComBién | .0 o .
.‘Dé sty dung ChU’O’ng Menu 4Short Grain Long Grain BrowanceMumGralnColok Cth’ng trinh sé tw déng @ Casserole (Nau Ket HO’p)
trinh “Congee/Soup select = | Soup (Sup) Lén toi Mwc Nwéc chuyén sang S dung chirc nang t néng cling c6 thé khién
(Nau Chao/Sup)” khong |Clean e C.ﬂ. “White Rice (Long Grain)” 6 chirc nang G N&p Trong bi ri sét, lam giam hwong vi clia
cAn chon “Cook (N&u). (5o Sid’ | [Cake (Lam Banh)|Luong bt ti da 900 g nong, nhung | 930 .
—— Steam (Ham) Lwong nwdc 600 mL chung téi @ Brown Rice (Gao Lic)  @Multi Grain (Ngi Coc)
Deén nhap nhay . o khong khuyén | Huong vi c6 thé bigidm.
Chon mét chwong trinh Cach str dung Tam Hap nghi diéu ndy. | @Soup (Slp) @ Cake (Lam Banh) @ Steam (Ham)
2 ) ) Chtrc nang nay co thé gay mui, thdi hodc gi
O Venu [ Nap Trong.
Bam g va cai dat “¢’ sang “Select (Lwa Chon)”. Tam Hap
= Nuoc CETTETIEICIETED @ Khong stk dung chirc néng G néng qua 12 gid.
BAm aa . - - . ‘ @Dé ngan chan mui héi va ngwng tu trong trang thai i néng:
. \ Khoéng hay churc nang G néng hodc rut O Cam Dién trong khi d& com trong Nobi
Ment Lﬂ Khong st dung cac cong thirc ndu an sau. Com bién.
SRS e steom ®Cac cong thire nau an st dung hén hop dac gilra @®Deé ngan mui hoi: ; .
2:2:; Smin bo va bot mi, chang han nhw ca ri hodc thit ham. Khéng st dung chirc nang G néng khi Thia X&i Com van con trong Noi Com Dién.
\ | @ Cac cong thire ndu an st dung bot ndi dé tao
i L bong boﬁg nhanh. J @ Thoi gian 0 néng tdi da trong 23 gi®> dwoc hién thi theo don vi 1 gio (“0” dwoc hién thi
Pén nhap nhay ® Céc cong thure néu an st dung rét nhiéu dau an. cho cac khoang thoi gian dudi 1 gio).
) @ Cac cong thirc ndu an s dung bot nhao hodc @ Sau 24 gio, hién thi trd lai thoi diem hién tai.
Cai dat th&i gian nau cac san pham khac n& phéng khi dun néng.
Khi dang hap...
FI Cooking @ \/ui long khdng dé nguyeén liéu bit kin L6 Kiém ‘ . 5
Bam GRSy - Soat Ap Suét va Van Hoi An Toan. Lam Nong (bang tay)
i A Trong qua trinh nau... @ Com dwoc ham néng dén nhiét do cao tir trang thai G néng.
Chwong trinh Cho gg:g ﬁg' dat Pon vi @ Khong dat nap hodc vung truc tiép I8n trén thire an.
@ Két qua clia moén an bi anh hwéng béi kich c&, fio >
Soup (Sup) 40 phat—2h 00 phat | 10 phat sb quong va nhiét do cia cac ngu%/en liéu. Trong trang thai u nong
Cake (Lam Banh) |40 phut — 60 phat 1 phut Néu kich c& clia cac nguyen liéu khac nhau qua bao com ® Khong t,hé st dung chirc nang ham noéng trong cac
Steam (Ham) 1 phut — 60 phut 1 phut nhiéu hoac sb lvong qua Ion thi cac thanh phén ) tinh hudng sau day. .
e fe ok X . ey g s . c6 thé si tran hodc ndu chua dwoc chin. * Khi com nguéi (chuc“mg kéu bip 4 Ién)
Bat dau dém ngugc thoi gian cai dat ché do hap khi — Néu mon &n vi thé chwa duoc ndu chin, hdy « Khi chirc nang G néng khdng duoc sir dung.
No6i Com bién bat dau nha hoi. lwa chon lai mdt chwong trinh va ndu lau hon. Bam nat “Reheat (Lam Néng)” @ Ham néng hai ho&c nhiéu lan sé& lam gidm huong vi
Sau khi ndu... 2 i cla gao.
B4m nut “Start (B4t Dau)” @ Khong st dung chirc nang G nong. Bam Ly . ‘ )
Pén nhap nhay (Chtrc nang nay co thé gay mui, thdi hodc gi N&p Trong.) Deén nhap nhay
@ Phan bén trong Nap Ngoai va khu Vuc xung (X&p xi 5 phut=7 phut)
| quanh Long Noi sé bi nong sau khl nau, vi vay ‘
B4 S - hay can than khi 1y thirc &n da nau chin. PN . i
am | Start O Khi Nap Ngoai dwoc mé ra sau khi néu, nhirng Bat dau ham néng. [EaEw
e pry | giot nwéc co thé roi tir Nap Trong xuong Vién N0|
‘ colect — Lau sach nhing giot néc do bang mét miéng ®Khi chudng kéu, ddo com ngay lap ttrc. Com d&
Clean ~ Steam |_:l'l vai tham nuwéc da dwoc vat kiét san sang dé an.
B4t diu nau Clock Liw| | @Luon ludn lau sach Nap Trong va Nép Hoi.
: Lau phan gan lién cla Nap Hoi va Bong Goi. Khi st
@®Khi hoan thanh ché d6 n4u, N&i Com Dién tw dong dung céc cong thirc néu an c6 ham lugng thit cao thi
chuyén sang chirc nang U néng, vi vay hay tat Noi cac chét béo va protein trong thit co thé lam ban Nap
Com Dién. Trong va bé mét trong ctia Nap Ngoai.
. (Chtrc nang nay c6 thé gay mui, thdi hodc gi Nap Trong.)
15
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Str dung Hen Gio Bl

Clean Tlmer n

Clock Complete (]
@ C6 thé cai dat hai mirc hen gio.
(Cac cai dat nay dwoc lwu cho dén khi duogc thay dm )
Quy vico thé thay_ thuan tién khi luu thoi gian thucmg str dung,
dang str dung, chang han nhw, “Timer 1 (Hen Gio 1)” cho blra
sang va “Timer 2 (Hen Gi& 2)” cho bira tdi clia quy Vi. 5

Chéang han nhu: Cai d&t 7:30 sang ® Thyc hién lai thao tac
.2 L n . @ Dé hiy bé thiét 1a
1 Kiem tra xem th&i gian hién tai cé y P

Keep Warm

Menu Cooking
< Selec‘ D

chinh xac khéng

®Néu thoi gian khong chinh xac, cai dat thoi gian Khi thoi gian hién tai kh6ng chinh XéC§

bang cach lam theo quy trinh phia bén phai. : @Thoi gian dwoc hién thj theo dang 24 gio.

Kiém tra chwong trinh : Cam O Cam Dién
(Cai dat chwong trinh mong muén. Buwéc 1 & Trang 13) :

3 Lwa chon “Timer 1 (Hen Gi& 1)” hoac : 2 Cai dat “¢’ sang “Clock (Dong Hb)”
(13 . ] : ( U
Timer 2 (Hen Gi® 2) : Bam . ::m
— V’Menu Long Grain E Clean ‘8 U ‘-' ‘-'
Bam UEa | - B : Clock 4 | ‘ll_ll_l
. Timer o : \ = T
o il :JB : Deén nhap nhay

Menu

Select

@®M&4i 1An nhan nat sé [am

Pén nh&p nhay 3 Cai dat thai gian |
thay di lwa chon. :

[ = [ N ! 18:0n |

Cai dit thoi gian ma tai thoi diém Tlen gg;gelginphgr; gi';any
dé com da san sang de an : (don vi 1 phaty  duoc thiét 1ap.
iz Long Gran ) Lui (don vi 1 phut) :
Select 0 : eessenl] @Nhin gitr d& quay vong thoi gian nhanh hon. :
x Clean e : :
Bam aa Clock 3‘-’ : @Thoi gian khong thé dwoc cai dat trong khi st dung :
- 4 i . o chang han nhw trang thai nau/u nong/cai dat hen gio. :
Eﬁr}éggr:/:’;go EB?;) ben nhap nhay  : @Khi hét pin lithium, viéc rat O Cém Dién sé lam méat :
. N Hvp . d@ lieu dwoc lwu trlk nhw thoi diém hién tai va cac
@®Nhan gilr dé quay vong thi gian nhanh hon. : _caidat hen gio. (Trang 27)
P i . N : @Pin lithium dwoc ¢6 dinh trong than ndi va nguoi
Bam nut “Start (Bat Dau)” : sl dung khong dwoc thay pin.
. < i :  Déthay p|n lithium, vui Ibng tham khao y kién ctra
Ben nhap nhay : hang noi quy vi mua N6i Com Dién hoac mét
l : trung tdm dich vu.
Bém Start -------------------------------------------------------------
lDe xem thoi glan hién tai sau khi thlet
‘ Pén sang E)én| tat lap ché d hen gio:.
Két thuc cai dit. Start Beén sang
@®Khi chudng kéu sau khi néu, giai doan hap da Bam ®Bam va gilr dé hien thi.
hoan tat. Danh com ngay |ap tlrc. \ y

(Diéu nay nham cho phép lwong am du thira bay hoi.)

Gao Lirc/Ngii Coc

Gao Lurc

Phwong phap:

© Nhe nhang vo gao Itrc va loai bd
manh vun va tach vo tréu.

@ D6 nwoc lén dén “Muc Nudc:
Brown Rice (Short Grain/Long
Grain) 3” va dong Nap Ngoai.

© Lua chon chwong trinh.

(TthnvirBjo n) Brown Rice (Gao Lc)
Select .
(Lva Chon) Rice (Gao)

O BAm nut “Start (B4t Dau)”.
@ Khi com chin, ddo com va danh

toi 1én. . ]
O X&i com lén mot chiéc dia va rac

mét vai hat virng trang va den 1én

trén mat com.

Nguyén ligu (Danh cho 4 dén 6 nguoi &n):

Gaolte. .. .............. 3 coc
Virngtrdng . ......... Lwong nhé
Viengden . .......... Lwong nhé

@ Néu khong co6 da thoi gian dé cai dat hen g|o’ hen gi& sé khéng cho phép cai dat va sé bat dau nau
ngay lap ttre. (Xem “Gidi han cai dat hen gio” & trang 32.)
@ Khong thé si dung hen gior v&i chucyng trinh “Casserole (Nau Két Hop)’, “Cake (Lam Banh)” hoéc * ‘Steam (Ham)”.
@ Néu cai dat hen gid tir 13 gid tré nén (tlr 8 gi® tré Ién khi nhiét do nwéc cao), com cé thé 1én men, khi
dé tao ra mui khd ngri.
® Khi nau c6 hen gio, thoi gian cho dén khi com da sén sang khong dwoc hién thj.

@ Khi ndu co hen gi®¢, com co thé hap thu lwvgng nwdc dw thiva. Diéu nay co thé khién com bj nat hoac bi chay.

— Giam lwong nwéc mdt chit néu com nat. (Gidm lwong nwdc xap xi 1-2 mm so véi Mirc Nwéce.)

Gao ngii coc
4 , Phwong phap:

© Vo sach gao trang va thém nuwéc
vao dén marc “Muc Nwéc: White
Rice (Short Grain/Long Graln) 3.

@® Rira sach nhe nhang ngii coc va
dat tréen @.

@® Thém vao khoang 30 mL nuéc va
dong Nap Ngoai.
*Diéu chinh Iuong nwoc tuy thuéc
vao loai ngili coc va theo sé thich.

O Lva chon chwong trinh.

Menu Ak
(Thuc Don) Multi Grain (Ngi Coc)
Select .
(Lva Chon) Rice (Gao)

@ BAm nut “Start (B4t Dau)”.

@ Khi com chin, ddo com va danh
toi lén.

@ Don ra dia.

NQUCOC .« oo 30¢g

DPé nau gao ngu coc..

@ Néu quy vi mudn cho thém dau hodc cac nguyén liéu sdy khdé chadng han nhw ndm tai may thi hay chac chan lam
wot lai cac nguyen liéu do trudce.

@ Ty |& clia cac loai hat khac trong gao la ttr 10% tré xuong
(Neu thém qua nhleu hat thi gao sé khong dwoc ndu chin dung cach.)

@ Néu quy vi mubn ndu com ngii cdc mém hon, quy vi hdy thém mét chit nwéc hodc ngadm gao trong nwéc truéce.

=
D>
=
«Q
S
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Nau Chao/Sushi

Chao thit loon va trwng vit bac thao

Nguyén liéu (Danh cho 2 dén 3 nguoi an)

Gaotrdng ............... Y% coc
Nwoe lude thit (dé& nguodi) . .. 5cbdé
Trieng vit bac thdo .. .... .. 1 qua
Thitlon nac nduchin . ... .. 125 ¢
Gia vi:

Mubi ... 5¢
Tiéu.............. E)e ném nem
Dauvirng . ........ Dé ném ném

Phwong phap:

OU’o’p thit Ion nac da néu chin voi
mudi trong 1 glo’ va sau do cét
thanh nhung miéng méng. Thai
hat Iwu qua trieng vit bac thao va
dé sang mot bén dé st dung sau.

®\o gao trang va sau do dob vao
Long N6i cung vai nwéce ludce thit
va déng Nap Ngoai.

® Lua chon chuo’ng trinh va cai dat
thoi gian nau trong 1 gio 30 phat.

Menu | Short Grain (Hat Ngan)
(Thye Bon)|hodc Long Grain (Hat Dai)

Select Congee/Soup
(Lwa Chon) (Nau Chao/Sup)

@ BAam nut “Start (Bat Dau)”

@ Khi c6 am bao, badm nat “Cancel/
Off (Hay/Tat)”, mé& Nap Ngoai*, cho
thém thit lon nac va triing bac thao
vao Long N0| va dong Nap Ngoa|
*Khi m& Nap Ngoa| xin lwu y rang

thirc an dwoec nau chin co nhiét
dod nong.

OLwa chon chwo’ng trinh va cai dat
th&i gian nau trong 1 gio.

Menu | Short Grain (Hat Ngan)
(Thyc Bon)|hodc Long Grain (Hat Dai)

Select Congee/Soup
(Lwa Chon) (Nau Chao/Sup)

@ BAm nut “Start (Bat Bau)”.

© Sau khi c6 am bao thi mén chao
da co thé dung dwec sau khi
dwoc thém gia vi.

Chéo gia do6 va cu sing

Nguyén liéu (Danh cho 4 dén 6 nguoi &n):

Dau xanh ................ 70 g
Gaonép................. 70 g
casing ................. 10¢g
Gia vi:

Buong ........... Dé ném nem

Phwong phap:

@ Lam sach dau xanh, gao nép va cii sting
tredre khi bo tat ca vao trong Long Noi.
Thém nudc dén mirc “Muc Nuac:
Congee (Thin) 0.5” va dong N&p Ngoai.

@Lua chon chuwong trinh va cai dat
th&i gian nau trong 1 gio.

Menu | Short Grain (Hat Ngén)
(Thye Bon)|hodc Long Grain (Hat Dai)

Select Congee/Soup
(Lwa Chon) (Nau Chao/Sup)

© BAm nut “Start (Bat Dau)"
ONém duong cho vira miéng sau
khi ndu xong va bay ra.

Nguyén liéu (Danh cho 4 nguoi an)

Gao trang (Hat Ngén)...... 3 coc
Sgirongbién ........... 5x5 cm
Larong bién....... Theo yéu cau
Dam lam Sushi

Dam ................ 90 mL
Al Buwong ........ 2Y5 thia canh

Mudi ......... 1% thia ca phé
Lép bé mat

Ca thu, muyc, tdm, ca hdi, trung ca
hoi, dwa chudt, trung rau an dang
14, qua bo va cac loai thyc pham

wa thich khac . .. ... Theo yéu cau

Céach nau com 1am sushi...

®Dhé dam bao ngam déu g|a Vi, Iay com sang bat lam com sushi trong khi
com van con am va tron voi dam sushi. (Khéng trén ddm lam sushi véi
com khi con @é trong Long Noi.)

OE)e gilr dwoec hat com bong lang, hay lam ngu0| com bang quat thi.

@Dé tranh com bj dinh vao nhau, hay dung mudi muc com theo mét goc
néng va tron nhanh tay theo tung I&p cat.

Phwong phap:

@ Vo sach gao trang va thém nuéc dén
mrc “Mwc Nudc: Sushi 37, trai rong
bién 1&n trén gao va dong Nép Ngoai.

@ Lua chon chuwong trinh.

Menu .
(Thyc Don) Short Grain (Hat Ngan)
Select _ _
(Lua Chon) Sushi (Sushi)

©Bam nit “Start (Bat Dau)”,

QDu’a A vao trong noi va Iam am vira
dé lam dam sushi. Lam 4m maét trong
clia bat com sushi bang nuwéc. Khi
nghe thdy am bao, hady bé 14 rong ra
va lay com da nau ra bat dwng com
lam sushi. D6 deu dam lam sushi 1&n
toan bo com rdi tron theo tirng Iop
cat T|ep theo, 1am ngudi bang quat
thdi. D& dadm bao com lam sushi
khong qua kho, hay phu |én trén mot
tAm vai da véat kiét nudc.

@Tral com lam sushira tam 14 rong
bién. Dat phan bé mat lén theo sé&
thich va cudn lai.

Nau Két Hop/Lam Banh

Com ga ham khoai so
S

Nguyén liéu (Danh cho 4 dén 6 nguoi an):

Gaotrang............... 3 coc
Thit ga (thai hat lwu). ... ... 200 g
Nam kho ]

(ngdm nwéc va cat lop) .. . .. 5 cai
Cu khoai so (thai hat Iyu). .. 100 g
Toém khd (ngdm nuéc) . . .. .. 40 g

Nam den Trung Quéc

(ngdm nwéc va thai nhd) . . M6t vai cai
Nwéc wép:
Tuong dau nanh nhat .. 1 thia ca phé
Twong dau nanh dac . . . % thia ca phé
Al Buong ........ 1 thia ca phé
Muéi .......... % thia ca phé
L Tinh bét. . ... .. 1Y% thia ca phé
Nwéc x6t:
[~ Twong dau nanh nhat. ... 1 thia canh
B Tuwong dau nanh dac . . ... 1 thia canh
Duo’ng ......... % thia canh
L Daduving . ... ... % thia canh
Lwong gao (Céc*) | 2-6

*Céc Do Luong dwoc cung cap 1a

vat dung kém theo.

Phwong phép:

@ U6p thit ga thai hat lwu voi cac
nguyén liéu A.

@ Chién gia khoai 80 dworc thai hat
lwu den khi chuyen mau vang
nau, dé rao diu va dat sang mot
bén. ] X .

© Vo gao trang va do vao Long Noi
vé&i Mwe Nuwdc [én dén “Muwc
Nwdc: White Rice (Short Grain/
Long Grain) 3. Sau d6 d5t @, @
va cac nguyén liéu khac rai déu
trén mat gao va dong Nap Ngoai.
(Khéng tron 1an.)

O Luva chon chwong trinh.

Menu Short Grain (Hat Ngan)
(Thye Bon)|hodc Long Grain (Hat Dai)

Select Casserole

(Lwa Chon) (NAu Két Hop)

@ BAm nut “Start (B4t Dau)”.

O Sau khi c6 am bao thém cac
nguyén liéu B va dao com lén
ngay lap tirc dé lam toi com.

Théng tin quan trong:

e Khi dat nguyén liéu, khong dé vuot
vach “Max (T0| da)”

® Khéng m& Nap Ngoai trong khi
dang nau. (Két qua nau co thé
khoéng vira y.)

Banh béng lan

Nguyén lidu (Danh cho 4 dén 6 nguoi &n):
Bo hodc dau trén xa-lach

cieeiieeiaa........Long Nho
HOn hop lam banh kép. . . .. 200 g
Trong . ..o 2 qua
Sradaunanh........... 100 mL
Dau tron xa-lach. . .. .. 3 thia canh
Nhokh6é ................. 70 g

(Co thé thay thé bang loai trai cay)
khé khac.

Phwong phap:

O Nhe nhang bdi bo hodc dau trén
xa- lach vao bén trong cla Long
Noi.

@ Tron cac nguyén liéu dén khi bé
mat min.

(Khong trén trong Long Nbi.)

O Db @ vao Long Nbi va dong Nap
Ngoai.

O Lua chon chudng trinh va cai dat
thoi gian nau trong 40 phut.

M
(Thwi%lo’n) Cook (Néu)
(Lus’: Igﬁ;n) Cake (Lam Banh)

@ Bam nut “Start (B4t Dau)”.

O Khi co am bao, Iay Long Noi ra khoi
N0| Com Dién va up nguoc xuong
dé 14y banh ra. Sau d6 dé nguoi &
trén dia hodac trén lwdi.

*Khuyén nghi tang gap 1,5 lan sb
lweng cac nguyén liéu va cai dat
hen gi& néu lén 60 phut dé duwoc
mén banh dep mat va min.
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Bién phap phong ngtra

@ Vui Idng khéng dé nguyén liéu bit kin L& Kiém Soat Ap Suat ho&c Van Hoi An Toan.

Ham

Mon Dim Sum

Sup

Nguyén liéu:

Moén Dim Sum nho:
Ha cdo nhan tom

Phu’ovng phéap:

OLam am bé mat mén Dim Sum
bang cach phun nwéc 1én trén bé
mat. (Khong canra dong chung.)

@ ROt 2,5 coe nwée vao trong Long

Thit muoi, qua bi dao va canh vit gia

Nguyén liéu (Danh cho 4 dén 6 ngudi &n):
Vitgia......... ¥ (khodng 400 g)
Bidao.................. 200 g
Thit wép mudi

(Gidm béng Trung Quéc) . ... 30 g

Phwong phap:

© Lam sach vit va cat thanh tung
miéng to. Lam sach bi dao va cét
thanh hinh vudng va thai méng
giam béng Trung Quéc.

Xiu mai Noi. @ Trang thit vit bAng nwéc soi dé
M6n Dim Sum: @Dt Tém Hép kem theo v, dt Qung e MO v 68 o va st o
Banh bao nhan thit lon rang mon Dim Sum I&én trén gid va PO bén canh dé s dung sau.
Banh bao hép déng Nap Ngoai. Rla vie 30 L @ Dit vit, bi dao, thit mudi, vai lat
Gao nép voi thit ga QLUja_\ chon chwong trinh va cai dat vounauan ............ m gung, rn_uo[ va rugu vao trong
thoi gian nau khoang 5-10 phut. MIUIEN o oo caancacaonan 8¢g Long NoGi cung v&i 4,5 chén nwéc
Menu £ va dong Nap Ngoai.
(Thyc Bon) Cook (Nau) O Lva chon chuong trinh va cai dat
Select N thoi gian néu trong 2 gio.
(LyaChon)|  Steam (Ham) Menu —
£ - S AL\ (Thyc Bon)
@ Bam nut “Start (Bat Dau)”. Select Congee/Soup
(Lwa Chon)|  (NAu Chao/Sup)

Nguyén liéu (Danh cho 4 dén 6 ngudi an):
CaiThao................ 100 g
Thit wép mudi

(Giam bdng Trung Quéc) . ... 35¢g

NOi.

O D3t Tam Hap di kém vao, dat @
lén trén gia va déng Nap Ngoai.

@ Lua chon chuo’ng trinh va cai dat
thoi gian nau trong 13 phut.

@ B4m nat “Start (B4t DAu)’.

Ng6é va canh xwong swon chat ngan

Nguyén liéu (Danh cho 4 dén 6 nguoi an):

Phwong phap
@ Trang swon chat ngan bang nwoc

Phwang phap Menu Cook (NAu) gg:’nnSCChrg’; A (ETE eI ggg g s6i dé loai bé mau va sau dé dé
@ Ché cay cai thao thanh céac mleng (Thyc Bon) Ngo (chéit thanh cac doan 5 'Cm) kho, dat sang bén canh dé dung
[& va rira sach, Cét thit wo’p mudi Select A ) . " 2 sau.
thanh tirng miéng mang va dat (Lwa Chon) Steam (Ham) Nuéc . . ... 2 nhanh khoang 25(?65 @ Dua tht ca nguyén liéu vao trong
sang mot bén. A "y UV “ B 000 T | Long NOi cung véi mudi va dong
@ Xép nhirng miéng cai thao thanh @®Bam nut “Start (Bat Dau)". Gia vi N&p Ngoai.
tirng I&p dat trén dia va sap ting Mudi ................ 6,5¢ @ Luva chon chuong trinh va cai dat

Io’p thit wép mudi da duoec thai

Lwu y:

thdi gian nu trong 1 gio’ 30 phat.

moéng & trén cing (co gang SO Khi khong c6 sén cai thao thi co thé Menu
dung cac phan thit cé nhiéu mé). duing than cai thia tring dé thay thé. (Thuze Do) —
O R6t 2,5 cde nwée vao trong Long Select Congee/Soup
(Lwa Chon) (Nau Chao/Sup)

Cai mudi chua (Mui Choy) an kém thit lon hap

Nguyén liéu (Danh cho 4 dén 6 ngudi an):
Da day Ion .............. 160 g
Cai mubi chua (mui choy). .. 100 g

O Thém dau &n va twong dau nanh
dsc vao ‘@’

@ ROt 2,5 coc nwde vao trong Long
NOi

O BAm nut “Start (B4t Dau)”.

Cac huong liéu khac vi du nhw bot
thit ga cé thé dwoc cho thém vao co
vlra miéng.

Gia vi: ®Dat Tam Hép di kem vao, dat @

Dan &N cooooocooonnocooona 25 mL |én trén g|a va dong Nap Ngoa|

Buwong ......... e 308 @Lya chon chuong trinh va cai dat . e A a s
Twong daunanhdac...... 12 mL thoi gian nu trong 60 phut. Nguyén liéu (Danh cho 4 dén 6 ngudi &n): @ it con ga, nhan sam, qua cha la

Menu Thitga. . ....... % (khoang 375 g) do, nudc va cac 1t girng vao

Phwong phap: (Thyc Don) Cook (Néu) Nhan sam. . . .. ... 758 trong Long Noi clng v&i mudi va
© Cat thit lon thanh tirng miéng tir Select Cha la 6 (hodc man kho) . . 5 qua rwou nau an va déng Nap Ngoai

1.cm dén 3 cm va dat bén canh glec Steam (Ham) NWOC ..o 5 cbc lai. e

dé dung sau. (Lya Chon) GUNG .+ Mot vai lat @ Lura chon chuong trinh va cai dat
@ Lam sach cai mudi chua dudi @ BAm nut “Start (B4t Dau)’”. Hatthong . ................ 7¢ thoi gian nau trong 2 gio.

nudc voi nwdc dang chay vavat  @Tron déu thit lon va cai mudi chua Gia vi: Menu _

khd. Thao tac nay giup loai bd cac truwére khi an. MU ” 5g (Thyc Bon)

hat cat bam chat trong rau. S S 2% Select Congee/Soup \
©Rai mot 16p thit lon vao trong bt Lwong duong va dau &n duoc Ruounauan ...... Be ném nem (LvaChon)|  (NAu Chao/Stp)

va sau do tlep tuc vé&i mot [op cai
mubi chua. Rac mét I&p dudng
[én trén. Tlep tuc lap lai cho dén
khi hét nguyén liéu.

thém vao co thé dwoc diéu chinh
theo khau vi.

Phwong phap

@ Rira sach ga va trAn nuwéc soi
khoang trong cla con ga hai Ian
dé loai bd mau thira, sau do6 dé
rdo nwéc va dat sang mot bén dé
dung sau.

O Bam nit “Start (Bat Dau)”,
@ Sau khi viéc nau an da dwoc hoan

thanh, hay dat con ga vao trong
mot cai bat Ion trwdre khi do nwée
sup ra. Rac hat théng dwoc chién
gia Ién trén trwdc khi an.

19IA Bual)
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Lau ruwr

@Dé lau riva, hay rat O Cam Dién va dam bao rang phén than chinh clia ndi da ngudi.

@ Khong dwoc thao roi Bong Goi di kém phan than chinh va Nap Trong. Vui long
khdéng kéo qua mirc, hoac dam choc bang nhirng vat cé dau nhon.
(Nguyén nhan lam bién dang, bong tréc, hw hdng.)

@ Sau khi rira, lau bang vai kho.

(Khi st dung 13n dAu tién & mbi 3n st dung )

@ Sau khi thao rei, rira bang miéng bot bién mém.

WSS

Long Noi  Thia X&i Mui
Com

@ Sau khi str dung gla Vi, chang han nhw nau két hop, hay rira ngay.

(Vi cac mon nay c6 thé gay mui, thdi hoac ri sét.)
<Khb ng sir dung bat ky vat liéu nao sau day>
Miéng co rira bang kim loai, miéng x

> 3 A 2 y . X
€O rtra bang ni-lbng tam v&i chat
mai mon, V.v.

Et-xang, chét de pha loang, chat
danh béng, chét tay tréng, con diét
khuén, v.v.

May rira bat/may séy hodc may x
say bat dia

Phai chac rang hat gao, bui ban

va cac san cat khac khéng bi

ket trong Nap Hoi.

o Néu bi ket, hay 14y ra béng xién
tre, tam hodac vat twong tw.

Bién phap phong ngtra
@ Khong thao roi Dong Goi.

(C6 thé khién cho hoi nudc ro ri hoe nguyén liéu phun ra ngoai.)
@® Néu Vo bi bung ra, vui long hay stra chac chan.

Lap khit vao ranh An vao trong 16

M Thao roi
D Kéo léen dé @ M@ ra trong khi dang &n nut.
thao ra. T
.
NGt ye
>
t

Rung lac sé tao ra am
thanh do c6 bi bén trong.
M Lap vao (Theo thi tw nguoc lai vé’i thao roi.) )
@ Duwa truc vao va dong chat cho dén khi nghe thay

N&p Trong N&p Hoi Tam Hap Gia Cam Thia

% Cam Bién
Nap

X&i Com

Khéng st dung cac
miéng co rira dé rva.

Long Noi (Trang 8) / Thia X&i Com / Mui /
Tam Hap / Gia Cam Thia Xé&i Com

Lau rtra bang dung dich rira bat diu nhe.

Bién phap phong ngtra
® Khong dung Long N&i lam chau rira.
Vi diéu nay c6 thé dan
dén viéc lam bong Io’p
pht bén trong.

Vién No6i

Lau bang miéng vai da dwoc vat kiét.

@ Khong rira bang cach doi nuwéc vao, v.v.
\

Cam Bién Nap / Cam Bién Long Noi

Lau bang miéng vai da dworc vat kiét.

@ Néu kho loai bd vét ban, hay thoa mét I6p dung
dich rlra bat diu nhe Ién trén miéng co rira bang
ni-ldbng va lau nhe nhang.

@ St dung Cam Bién Nap hoac Cam
Bién Long Noi khi chung bi ban ¢6
thé dan den viéc com bj chay hoéc

tieng cach. dwoc ndu chin khéng dat yéu cau.
@ Gé&n kem trén Nap Ngoai. Bui béan trong Cam
\ (Pam bao rang da dwoc gan chac chan.) ) L Bién Long Noi

Nap Trong

@ = Cam Bién Long Noi

@ —"——— V/ién Noi

Nut Dong / Bé mat trong ctia Nap Ngoai /
boéng Géi / Méc
Lau bang miéng vai da dwoc vat kiét.
[Nut Dong / Moc]
@ Néu bj tac nghén bdi cac vat nhu hat gao, hay 4y ra
bang xién tre hodc dung cu tuo’ng
Néu khong lam nhw vay cé thé khién hoi nuwoc
phun ra, nguyén liéu bi d4y ra hoc khién cho
N&p Ngoai khong mé ra binh thwéng.
[Bé& mat trong ctia Nap Ngoai / Pong G6i]
@ Thao Nap Hoi va lau méat trong cta Nap Ngoai,
phan gan kem cta Nap Hoi va Béng Gai.

Nut Béng

Nap Trong

Thao ra va lam sach biang dung dich tay rira nhe.
@ Thao ra va lam sach ca hai mét cta Nap Trong. )
Déc biét 1a lam sach 16p vé can than vi bui ban rét
dé tich tu & do.
(Nguyén nhan lam com cé mui va hw com.)

\‘ ~- +DPoéng Goi

@ Néu L5 Kiém Soat Ap Suét bi tic nghen b&i cac
vat vi du nhw hat gao hodc dat ban, hay lay ra
bang xién tre hodc tdm hodc dung cu tuo’ng tw.
(Co thé khién cho hoi nwéc ro ri hodc nguyén )

liéu phun ra ngoai.

Lo Klem Soat
Ap Suét

@ Nhanh chong an Van Hoi An Toan 2 dén 3 lan
bang ngén tay va lam sach bang nwéc dang chay.

Van Hoi An Toan ég l@f i

@ D

=
5~

Bién phap phong ngtra
@ Sau khi ndu véi gia vi (mén ndu két hop, v.v.), vui

Iong rtra ngay.
(Vi viéc nay co thé gay mui héi, thdi hodc gi.)

B Thao roi
@ An va nang Lay M& Nap
Trong.
N&p Trong nghiéng vé
( phia trwéec. )
® Kéora.

B Gan

@ Gan Nap Trong vao cac ranh.

@ Nhan vao N&p Ngoai dén khi quy vi nghe thay
tiéng “click”.

\.
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2 2 c N N N QU
> ®Deé lau rira, hdy rat O Cam Dién va dam bao rang phan than chinh ctia noi da ngudi. A )} / 4 ~ b Y
La u ru, @ Khong duoc thao roi Bong Goi di kém phan than chinh va Nap Trong. Vui iong -D Ie u n ay Co n g h I a I a g I ?
khdéng kéo qua mirc, hoac dam choc bang nhirng vat cé dau nhon. u
(Nguyén nhan lam bién  dang, bong tréc, hw hong.)
@ Sau khi riva, lau bang vai kho.

[Klém tra th u-"O’ng xuyénj @ Hay kiém tra khodng mét thang mét 1an va lau rira néu ban! Théng bao 16i Kiém tra & day!

4 B ( 3

Y e @ Long Nbi cé dwoc dat dung cach khong?
bay No6i Com Dién o — Sau khi quy vi tat thdng bao 16i bang cach bam vao nut “Cancel/Off
(L6 Thoat Hoi Trong/Lo Hut Khi) - (Hay/Tat)”, hay dat Long Nbi dwoc cung cip vao dé thuc hién lai thao tac.

\ J \ V.
Loai bé bui va cac ngoai vat bang p \ p \
cach st» dung may hat byi v.v. ®Liéu c6 vat la hodc bui bam vao phan day cta Long Noi, N&p Trong, Cam
Bien Nap hoac Cam Bién Long Noi khdng? (Trang 8) )
M — Loai bo ngoai vat hoac bui va bam nuat “Cancel/Off (Hay/Tat)".
[ ] @®Liéu co qua nhiéu nwéc trong Long Noi khéng?

— Bam nut “Cancel/Off (HUy/Tat)". ]
(Khi nau vao lan sau thi hay giam lwgng nwéc xudng mét chut.)

[ Khi lo ngai vé van dé sach sé ctia N6i Com Dién | i . :

- @ Chirc nang U néng c6 duoc st dung trong hon 96 tiéng khéng?

£
D 4

Chirc nang lau rira [ — Bam nut “Cancel/Off (Hay/Téat)".
Néu kho loai bé mui hodc vét ban khéng bién méat khoi Nap Trong hoédc L6 Thong Hoii.... \ / \ /
Chuén bi @ P& nwéc vao Long Nbi [ ) @ N&p Ngoai c6 mé khong? )
Timer 1-2 (ML-PC ‘Nu’é’cx“-Whlte Rice (L§)ng (?ram)”’: 6_‘8) @ Nap Hoi c6 duoc trang bi khéng? (Trang 22)
(2 Bét Long Noi vao trong phan than chinh va — Néu bi m&t Nap Hoi thi hay mua mét cai khac tir dai Iy ban hang.
dong Nap Ngoai. Tuy nhién com c6 thé dwoc ndu chin hodc gitr &m ma khéng can trang bj
Keep Warm Nap Hoi
q | Menw ok Chon “Clean (Lau Rura)” :_.‘ .‘C‘ + Com c6 thé khong ngon. (Com sé bi khd néu duoc gilr &m.)
select . . . = « Khong thé nau dwoc chao.
Bam gyypeg va chuyen “¢ + Chat 16ng c§ thé tran ra ngoai. ]
. . « * “U15” ¢6 thé dwgc hién thi lai sau khi com d& dwgc nau chin.
sang “Clean (Lau Rura)”. @ C6 vat la hodc dat ban bam vao trong Nap Hoi khong?
@ (" s& di chuyén méi khi nhan nat. k |~ Hay lay vat la va hoac dat ban ra. (Trang P.22) )
X PT] < A ( ) 4 - N - \
2 Bam nut “Start (Bat Dau)” @ L6 Thoat Hoi Trong hoac L6 Hut Khi & dwéi day Noi Com Dién c¢6 bi bui, v.v.
Peén nhé&p nhay bit chan khéng?.

— Loai bd bui ban bang cach st dung quy trinh sau.

i @ Bam nut “Cancel/Off (Huy/Tat)” va sau do rat O Cam Dién.
Bam Start [ [y @ Khi than ndi da ha nhiét, hay Iay Long Ndi ra.
[ | ® Loai bd bui ban khéi cac L Thoat Hoi Trong hoac L6 Hut Khi & dudi
_day cua Noi Com Dién. (Trang 24) )
® Noi Com Dién co dang dwoc str dung trén mét tam tham, v.v. khong?
(Trang 8)
- = > ¢ A — Khoéng st dung N&i Com Dién & vi tri ma day N6i Com Bién bj han ché.
Chirc nang lau rira bat dau. . ) g 9 9 y )
Khi c6 am bao sau khoang 45 phut, N§u khoéng phwong phap nao dwoc mé ta & trén gidp cai thién tinh hinh thi hay tham khao y kién cta dai ly ban hang
3 bam nut “Cancel/off (Hay/Tat)” de dugc stra chira.

[=¥T3 1) Cancel/Off

@ Hay thir rat O C&m Dién ra va cam lai. Néu lai xuat hién “HOO” thi da xay ra
@®Sau khi nwéc ngudi, hay dé nuwéc di. A s 0. . o
Lt — Vui long tham khao y kién cla dai ly ban hang va cho ho biét vé thdng bao
I0i (sO ¢6 hai chir s sau chi¥ “H”).

@ Phuong phap cé thé mang lai hiéu qua dé la cat mot qué chanh thanh nhirng lat méng va cho vao nuéec.
@ C6 thé khong loai bd hoan toan mui hodc vét ban.
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Noi Com Dién clia tdi co khiem khuyet gi khdng?

Kiém tra nhirng diéu sau day trwdc khi yéu cau dich vu.

-
=

g
=

«Q
-
=

z

eu e

N n/ne

7

Buo

7

Triéu chirng
( )

Th&i gian nau lau
hon dw kién.

2

7

Hoi nwéc thoat ra tw
b6 phan khac khéng
phal L6 Thong Hoi.

Noi Com Dién dang
tao ra tiéng on.

\

Hat gao ket & Nap
Trong.

Ché do6 nau bat dau
ngay lap tirc mac
du st dung chirc
nang hen gio.

Toi da cai dat hen
glo’ nhwng chirc
nang nau khoéng bat
dau.

26%L

Gao van chuwa san
sang tai thoi diém
dworc cai dat & ché
do hen gio.

)

.

ONeu nadu com sau khi ndu moén khac thi thdi gian ndu cé thé kéo
dai (t6i da khoang 60 phut).

@ Nbi Com Dién c6 thé dirng viec dém nguwoc thdi gian con lai dé
thwe hién diéu chinh.

@ Liéu lvong nuwdc trong Long Nbi co qua nhiéu khéng?
Néu lwong nwéc tang thi thdi gian nau cé thé kéo dai
(t6i da khodng 15 phut).

Kiém tra & day! Trang

@ Com c6 dinh vao Déng Gaéi ctia Nap Trong va ria Long Noi

khéng?

@ Quy vi cé riva Nap Trong méi 1an st dung va c6 gan vao dung vi
tri khéng?

@ Long Noi cé thay dbi hinh dang khong?

— C6 thé mua Long N6i m&i néu Long Noi thay ddi hinh dang.

@ Néu kéo, dam choc bang vat cé dau nhon vao Déng Gaéi clia Nap
Trong th| sé lam Péng Géi thay ddi hinh dang, bong tréc, hodc hw
héng.

— Khi hoi ro ri, vui long trao dbi véi clra hang noi quy vi da mua.

23

7

.

Am thanh cla chiéc quat cho phép hoi néng
thoat ra khi hoat dong.
. Am thanh cta IH (gla nhiét cam ng).
Thinh thoang quy vi 6 thé nghe thay tiéng
on nay khi dang & ché do gitr &m.
®Tiéng rit... Am thanh clia hoi nwéc phun ra.
@Tieng 10p bop, lach cach ... Am thanh cia Noi Com Dién dang
chuan bi tdng ap suat hoéc diéu chinh
) ) ) ap suat. )
@Tiéng u u ngan ... Tiéeng khi da co ap suat.
@Tieng gio, tieng phu phu ... Am thanh ap suat thoat ra ngoai.

@Tiéng 6n kéu vo vo ...

@Tiéng 6n cao the thé ..

Khi mé/dong Nap Ngoal
@®Tiéng lan ... Tiéng cla bi kim loai bén trong Nap Trong lan xung
quanh.

7

.

@Day |a cac dac tinh dién hinh cia Céng nghé ap suét bién thién
(phwong phap nu an khudy gao déu ddm bao chin déu).
Day khoéng phai sy cb.
— LAy ra hét hat gao bi ket vao Nap Trong.

7

@ Thoi gian hién tai cé chinh xac khéng?
(Thoi gian dwoc hién thi theo dang 24 gio.)

@ Ché do6 hen gi& cé dwoc dat thoi gian & ngoai “Gidi han cai dat
hen gi®” khéng?

16
32

.Khl st dung ché d6 hen glo’ com sé dwoc ngam nuwoce trwde khi
bét dau nau va vi thé thoi gian ngdm sau khi bat dau ndu ngén
hon.

Do d6 chirc nang ndu sé bat dau hoi mudn hon thoi gian co thé
duwoc dw kién.

[ @ Thoi gian hién tai cé chinh xac khong?

(Thei gian dwoc hién thi theo dang 24 gid.)

® Quy vi da bam nut “Start (B4t Bau)” chuwa?

@ Ché dd hen gi¢ cé dwgc dat thdi gian & ngoai “Gidi han cai dat
hen gi®” khong?

16

16
32

Triéu chirng
e )

Kiém tra & day! Trang

M6t thao tac bang
nut khéng hoat

@Deén & trén nat d6 cé sang khéng?
Cac thao tac bang nut sé khdng hoat dong khi vi du nhw, dang &
trang thai n4u/G néng/cai dat hen gio.
— Bam nat ¢ ‘Cancel/Off (Hay/Tat)”.

dong. C6 mét sb trwong hop B (Ap Suét) lién tuc nhap nhay
) (khoang 4 phat).Chi di ra ngoai sau khi xac nhan den hién thj da
tat va khéng c6 hoi thoat ra.
" J . J

‘Nut “Reheat (Lam
Noéng)” khéng co
| phan trng.

7

\,

@ Chtrc nang 0 néng co bi tat khong’?
@ Gao co lanh khong’? (Se phat ra am bao 4 lan.)
Khéng thé ham néng néu nhiét d6 tir 50°C tré xubng.

r 1

Hién thj trong.

@6:30” c6 xuét hién khi quy vi cdm O C&m Dién khong'?

[Puorc hién thi] Pin lithium da hét. Néu cdm 6 cam dién, thi
co the nau com hodc U nong, nhung néu
rat 6 cam dién ra, thi s& méat noi dung ghl
nhé vé thoi glan hlen tai va hen glcy V.V..
Trwong hop nau com hen gio, vui Iong
diéu chinh thoi glan hién tai méi lan nau.
Pin lithium dwoc cb dinh trong than ndi va
nguwoi siv dung khéng duoc thay pin.

[Khéng duoc hién thi] C6 I6i trong hé mach dién tcr.

— pé thay pin lithium hodc dé stra chiva, hay tham khao y kién

cla clra hang noi ma quy vi mua N6i Com Bién hodc trung
tam dich vu.

Co thé nhin thay tia
Itra @ O Cam Pién.

. J

.DOI khi c6 thé nhin thay nhirng tia I0ra nhé khi cdm hodc rut O
Cam bién. E)ay la mét hién twong dac thu déi voi ky thuat IH
(gia nhiét cdm (rng) va khong phai 1a d4u hiéu cho biét co 16i.

4 \

[

Nap Ngoai khéng
ra.

3 Z
Q,

7

@ Co6 vat nao vi du nhu hat gao méc ket trong Mac, Vién Noi, Nut
Dong hoac L6 Kiém Soat Ap Suat ctia Nép Trong khong?
@ Nap Ngoai khéng mé khi dang ndu c6 &p suéat du da nhan Nut
Mé&.
— “Néu can mé Nép Ngoai trong khi dang nau” (Trang P.11)
@®Quy vi co nhan vao Nut M& khi dang nau khoéng?
— An N&p Ngoai mét lan va sau dé an Nut Mé.

Nap Ngoai khé
doéng chat.

" J

)

@ Co vat nao vi du nhw hat gao mac ket trong Mac, Vién Noi, Nut
Bong hoac Lo Kiém Soat Ap Suat ctia Nap Trong khéng?

® Nap Trong c6 dwoc gan vao phu hop khéng?

® Nap Trong co bi cong vénh hoac bi bién dang?

@ Nbi Com bién nay la kiéu N6i Com Dién diéu ap, can dé kin cao,
do d6 c6 thé thay kho dong
C6 thé thay rat khé déng nap lai sau khi ddo déu com ngay sau
khi da nau xong.

22-23
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7

tiéng on.

.

®Long N&i va Nép Ngoai duoc bit kin va Long Noi co thé nang 1&n khi dang mé Nép Ngoai, tao ra

B Néu quy vi nham 14n ma cho thém nuwéc hodc gao vao than ndi chinh, vui long rat phich cdm dién va lién lac véi dai

ly ban hang.
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Phai lam gi khi...

@ Noi Com Dién nay khong b 16i. )
Kiém tra nhirng diéu sau day truéc khi yéu cau dich vu.

7

\.

Qua dinh mém)

@® Quy vi da do so lwong gao va nwéc chinh xac chwa? (Trang 10)
® C6 nhieu hat bi v& trong gao khéng?
® Quy vi c6 ngam gao trong thei gian dai khong? (Vi du nhw, khi st dung chirc nang hen gid'.)
— Khi s&¢ dung chirc néng hen gi&, hay thi» giam lwgng nwéc mot chat.
(Giam lwgng nwdc xap xi 1-2 mm so véi Mirc Nwoc.)
® Quy vi c6 dang st dung nwéc ndng dé vo gao khong?
® Quy vi c6 dang st dung nhiéu hon lwgng gao quy dinh cta chwong trinh “1-2 person
(1-2 ngwoi an)” danh cho nhirng lwgng nhé khéng? (1-2,5 coc)
e Khi com chin, quy vi c6 trdn ngay lap tirc khong?
® Khi nau gao méi, quy vi c6 st dung nwoc it hon binh thuwéng khdng?
(Giam lwgng nwde xap xi 1-2 mm so véi Mirc Nwoce.)
® Quy vi co dé gao trong gia vo sau khi vo khéng?
(Trang 10 Diéu nay c6 thé khién cho cac hat gao bi v& va com cé thé bi dinh khi chin.)
® Quy vi co thich com khé hon khéng?
* Hay giam lwgng nwéc mot chut.
(Giam lwgng nwéc xap xi 1-2 mm so véi Mirc Nudece.)

7

Qua clrng (kho)

® Quy vi da do so lwgng gao va nwéc chinh xac chwa? (Trang 10)
® Quy vi c6 str dung chwong trinh “Quick (Nau Nhanh)” khéng?
® Quy vij c6 thich com mém hon khéng?
» Tang lwvong nwéc thém mot chut.
(Tang lwgng nwéc 1én khoang 1-2 mm tinh tir Mye Nwéc.) )
 Hay thir ngadm gao (trong khodng 30 phut dén 2 gi®) trwéc khi nau.

Com bi chay

® Gao c6 dwoc xwv ly va vo ding cach khéng? o ) .

® C6 bui pén hay ngoai véat bi mac ket trong Cam Bien Nap, Cam Bién Long Noi, day
Long NoOi hay bén trong than noi chinh khong?

® Quy vi c6 dang str dung chirc nang hen gio khéng? (Quy vi cé6 ngadm gao trong thdi gian dai
khéng?)

® C6 nhiéu hat gao bj v& khong?

® Quy vij co dé gao trong gixél vo sau khi vo khéng? . _
(Trang 10 Dieu nay c6 thé khién cho cac hat gao bj v& va com cd thé bj chay khi chin.)

® Nau com va&i gia vi chang han nhw mén nau ket hop co ’ghé de bi chay., . ‘)

® Mau vang nau trén com & day Long N6i khéng phai la dau hiéu cho biét co 16i.

— Néu tinh hinh khéng dwoc cai thién sau khi lam theo cac buéc dwoc mé ta & trén,
hay xem phan “Néu com chay la van dé lo ngai”. (Trang 31)

7

\

Xuét hién hién
twong dong hoi.

N\

7

Com c6 mui.

Com c6 mau vang.

.

Hinh thanh mét I&p
mang mong.

-

Bé mat com nau
chin khéng dong
deu.

)

vV VvV vV

Kiém tra & day!

'Y )

@ Khi com chin, quy vi co tron ngay 1ap tic khong? B

@ Trong trang thai G ndng, quy vi c6 tat chire nang gitk am trong khi gao van con
trong N6i Com Dién khong hay quy vi cé rat O Cam Dién va dé gao trong Noi
Com Dién khong? )

@ C6 thé hinh thanh mét I&ép swong mu phu thudc vao phwong phap nau.

. J

'Y )

@ Trong trang thai G nong, quy vi co tét chire nang gitr &m trong khi gao van con
trong N&i Com Dién khoéng hay quy vi cé rat O Cam Dién va dé gao trong Nobi
Com Dién khéng? )

@® Chirc nang U néng co hoat dong tw 12 tieng tr& 1én khong? ;

@ Sau khi ndu com véi gia vi chang han nhw nau két hop, cé thé van lwu lai mui.

® Quy vi c6 cho thém nwéc lanh trong trang thai U nong khong?

@ Gao co6 duoc xr ly va vo dung cach khong? .

@® Quy vi 6 str dung chirc nang U nong khi Thia X&i Com van con trong Noi
Com Dién khéng?

@ Quy vi c6 vé sinh mbi khi s dung khong?
Néu vé sinh khdng ky, thi diéu nay sé tré thanh nguyén nhan lam gidm hwong
vi com va lam com c6 mui.
Néu dé sét vét ban va cir nhw thé tiép tuc st dung, thi diéu nay sé tré thanh
nguyén nhan lam hw com.

— Khi mui cang ngay cang ro, ]
@ Hay rira can than Long Noi, Nap Trong va Nap Hoi. (Trang 22-23)
@ Néu viéc nay khéng loai bé dwoe mui thi hay sir dung chirc nang Lau riva.

(Trang 24)

'Y )
@ Chirc ndng G ndng c6 hoat ddng tir 12 tiéng tré 1&n khong?
® Gao co dugce xr ly va vo dung cach khong? .

@ V&i mot sO loai gao thi com sé c6 mau vang sau khi nau.

\ v

@ Chirc nang U néng c6 hoat dong tir 12 tiéng tré 1&n khong?

@ Quy vi c6 ham nong nhiéu lan khong?

®Nap Hoi co dwoc gan chinh xac khong? . . .

@ C6 gao mac ket trong Vé cia Nap Trong hodc vien Long Noi hay Long Noi co
bi bién dang khéng?

. J

@ Quy vi c6 st dung chirc nang G néng khi nu chao khéng?
(Vi du nhw, khi sir dung chirc néng hen gio.)
@ Quy vij c6 st dung chirc nang U nong khi nau chao khong?

s A
@® Quy vi ¢ vo gao qua nhiéu khién cho cac hat gao bj v& khéng?
@ Gao co dugc vo dung cach khong?
(Tinh bt trong gao hoa tan va tai hinh thanh & dang I&p mang méng )
trén bé mat. L&p mang nay khéng gay hai.

\ v

@ Gao c6 duoc san déu trwde khi ndu khong?
@Dieu nay co theé do nang lvong dot nong manh, day la déc trwng cda IH (Gia
nhiét cdm (rng). Bay khong phai la s co.

Bé mat khéng déng déu co thé hinh thanh trong céc diéu kién sau day.
® Gao chwa duwoc vo dung cach.

® Co6 sO lvgng Ion cac hat gao b vo.

® Cac hat gao bj v& do vo gao bang tay qua manh.

® S6 lwong gao ndu qua it.

-

=
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Phai lam gi khi...

® Néu nhirng goi y & Trang 28-29 khong cai thién dwoc
tinh hinh, quy vi c6 thé thay doi cac cai dat.

® Cac budc 2, 3 va 4 phai dwgc hoan thanh trong vong 16
gidy cho moi buorc.

Timer1-2

KeepWarm

Cooking

Khi khéng c6 thao tac nao dwoc thye hién trong 16 giay thi hién thi s& quay tr& lai thoi gian hién tai.

(Khéng thé thyc hién cai dat.)
— Hay khdi déng lai quy trinh.

.Sgu khi hoan tat cai dat, hién thi s& quay tré lai thoi gian hién tai.
®Dé quay tré lai cai dat trwde, hay lam theo quy trinh nay mét lan niva.

( 4 4 A= N n > - w
Néu quy vi muon thay doi nhiét dé u néng.
(74—>76—-72)
@®Ludn ludbn khc’)’ildc}ng tr bwde 1, du da chon chwong 4 Khi com ¢6 mui
trinh “Quick (Nau Nhanh)”. .
Bam s
e Menu = 1A
1 Bam g hai lan Cai dat & “76”.
B4m [P va chon “Quick (N&u Nhanh)” ng
’ bén nh?p nhay ‘ Sau 10 giay '
/Menu | Long Grain Pttt ) (Cé| dét tLP déng két thL'JC)
(e owe 15
ok
®Lwa chon “Quick (NAu Nhanh)” cho “Short Grain | =-m=rmmmmmmmmmsoro oo
(Hat Ngan)” hogc “Long Grain (Hat Dai)". Khi mau sic com thay déi hodc com bi khd
2 Bam Quy vi s& khdng nghe thay tiéng bip. Bam P
- o Cai dat & “72".
Bam Ek Quy vi sé khéng nghe thay tiéng bip.
T y gng y tieng bip - E
|
Bam (S04 Sau 10 giay
=l (Cai dat tw dong két thuc.)
l_l ‘ Complete ‘-‘.E
3 Bam Start
™
@Cai dat mac dinh la “74”.
\ J

®Lwa chon “Quick (N&u Nhanh)” cho “Short Grain
(Hat Ngan)” hoac “Long Grain (Hat Dai)”.

-

Bam ek Quy vi s& khdng nghe thay tiéng bip.

BAm KeepWarm

cl

3 Bam
Lwa chon “02”.

BAm Start

4 Bam
Cai dat & “So:Lo”
]
Solo
Sau 10 giay )
(Cai dat ty dong ket thuc.) "
Complete SD.‘_D

Quy vi s& khong nghe thay tiéng bip.

Clock

®Lra chon “Quick (N&u Nhanh)” cho “Short Grain
(Hat Ngan)” hoac “Long Grain (Hat Dai)”.

Nhan va (o [V KeepWarm

(trong khoang 5 giay)

Complete 8 F F

- N\ (. . )
P T S . bé dirng chuéng am bao (am ket thuc)
Néeu com chay la van de lo ngai. e X a . N ,
y 9z trong qua trinh nau, hdm néng va lau rtra.
@Ludn ludn khc’yi,d()ng t bwée 1, du da chon chwong @®Ludn ludbn khé’i,dc}ng tr bwée 1, du da chon chwong
trinh “Quick (Nau Nhanh)”. trinh “Quick (Nau Nhanh)”.
1 Bam B hai lan 1 Bam B hai lan
Bam [P va chon “Quick (N&u Nhanh)” Bam [P va chon “Quick (N&u Nhanh)”
Deén nhép nhay Dén nhap nhay
, | |
L —— T ——
Clean Clean
Clock

@ Thay ddi nay khong lam t&t am thanh cla cac nut.
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Théng so ky thuét

Chwong trinh - x . Chure . £
Thei gian nau wée e R - Dung tich nau
Thye Don Lwa Chon chirng ';fgrf’gﬁ’ eeliem el e len el (Chc)
Regular . \ . . .
(N&u Thong Thudng) 35 phat O | T 50 phat trwde khi xong
Quick (NAu Nhanh)| 19 phit—30 phut O [T 40 phat trude khi xong 1-10
Delicious (Nau Ngon) 48 phut O Tl 60 phut trwde khi xong
1-2 . ) e o
(1-2 ngaré’sﬁgn) 48 phat O T 60 phut trwde khi xong 1-2,5
Short Grain Cai dat thoi gian** f A
(Hat Ngan) (Chéo loang) Cf(\)ag_I;DaSnQ
Long Grain 1 gio 30 phut-2 gio' 00 phut o g . o
(Hat Dai) Congee/Soup (Chéo dac) % Thoi gian nau + 1 phut Chao dac
(Nau Chao/Sup) 40 phit-1 gic‘y'20 phit tré 1én trwdec khi xong 0,5-2
Cai dat thoi gian (Sup) Lén t&i Myc Nudc “White
40 phut-2 gi¢ 00 phut Rice (Long Grain)” 6
Sushi (Sushi) 47 phut O T 60 phut trwde khi xong 2-10
Casserole .
(NAu Két Hop) 47 phut x — 2-6
'?g’;g”,_ﬁ'gf Rice (Gao) |1 gio 25 phut-1 gio 45 phit| % [Tt 120 pht truéc khi xong 1-7
'2",\5’;]% %rjc")‘ Rice (Gao) 48 phut x| Tt 60 phat trudc khi xong 1-8
Cake Cai dat thoi gian % . Lwong bot tdi da
Cook (Lam Banh) 40 phut-60 phut 900 g
(Nau) Steam Cai dat thoi gian N . Lwong nuwéc
(Ham) 1 phut-60 phut 600 mL

*&' cac muc c6 dau “x”, Noi Com Dién sé tw dong chuyén sang chlrc ndng U nong, nhung chung t6i khong khuyén nghi diéu nay. (Trang 15)
**Day la thoi gian cai dat ducyc khuyén nghi @& ndu chéo. Khoang cai it thdi gian cho chwong trinh “Congee/Soup (Nau Ch4o/Suip)” 13 40 phit dén 2 gicy 00 pht.

S6 model SR-PX184
Ngubn dién 220V~ 50 Hz
Dién nang tiéu thu Nau 1400 W
(Xap xi) Gitr 4m 600 W (33,9 Wh*1)
Chiéu dai Day bién (Xap xi) 1,0 m (SH-3)
Trong lwong (Xap xi) 7,2 kg
Kich c& (Rong x Sau x Cao) (Xap xi) 28,6 cm x 41,6 cm x 26,6 cm (47,3 cm*?)

e Murc dién nang tiéu thy la cong suét dién tire thoi toi da.

e Khi nat nguon “Tat,

No6i Com Dién nay tiéu thu khoang 24W (trang thai dang duoc cam dién).

e San pham nay khéng phu hop cho viéc s dung & cac quoc gia hoac cac khu vure khac nhau vé tan sé hoac dién ap clia ngudn dién.
Hon nira, dich vu sau ban hang khéng san co.
o (*1) la nang lwong dién dwoc tiéu thu trén méi gid* ddng hd trong trang thai G néng. (Nhiét @ phong 20°C, sé lvong gao tdi da.)
(*2) la chiéu cao v&i Nap Ngoai dang mé.

Kiém tra xem [IH] N6i com dién cao tan cta quy vi cé hoat dong tét khong!

Quy vi c6 nhan thay bat ky diéu nao sau day khéng? Ngtrng str dung Noi Com Dién

® O cam dién va day dién tr& nén nong bat thuong.

@ Day dién bj hdng hodc mat dién khi cham vao.

® Than ndi bj bién dang hoéc néng bat thuc‘mg.

@ Khoi thoat ra tlr than noi hodc phat hién cé mui chay.
@ Than ndi bi nit, bi 16ng hodc kéu lach cach.

® Quat & day noi khong quay trong khi nu.

pé phong ngira tai nan,
hdy ngteng st dung Noi
Com Dién, rat 6 cam dién
va yéu cau dai ly ban hang
kiém tra.
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