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CANH BAO AN TOAN

HUGNG DAN AN TOAN

Hay danh th&i gian dé doc tat ca cac huéng dan

sau day mot cach can than.

* Thiét bi khong van hanh theo bé canh dém thoi
gian bén ngoai hodc hé théng diéu khién tu xa
riéng biét.

* Chi sir dung trong nha.

* D& lam sach thiét bi ciia ban, vui long tham khao
hudng dan strdung. Ban c6 thé rita ndi ndu va giod
hoi trong nuéc ndng xa phong. Lam sach bén
trong thiét bi bang mot miéng vai am.

* Khéng nhing thiét bi vao nuéc.

* SUr dung thiét bi va phu kién khéng ding cach co6
thé lam hong thiét bi va gay thuang tich.

* Khéng cham vao cac bd phan néng cua thiét bi.
Sau st dung, stic ndng bé mat tuy thuéc mic do
con lai néng sau khi st dung.

* Vi suan toan cta ban, san pham nay phu hop véi
tat cd cac tiéu chuan va quy dinh hién hanh
(Tuang thich dién tu, tuan tha thuc pham Vat
liéu, Mo6i truong, ...).

* Thiét bi nay khéng danh cho ngudi st dung (bao
gém ca tré em) bi gidm thé chat, cdm gidc hoac
kha nang tinh than, hoac thiéu kinh nghiém va

] kién thuec, trir khi ching da dugc trao giam sat



hodc huéng dan lién quan dén viéc st dung thiét (T
bi bdi mot ngudi chiu trach nhiém cho suan toan

cla ho. Tré em can dugc giam sat dé dam bao

rang ching khong chai véi thiét bi.

» Néu day cung cap bi hdng, n6 phai dugc thay thé
b&i nha san xuat, dai ly dich vu hoac nguai dugc
ay quyén dé tranh nguy hiém. Khéng lam thay
thé day nguén dugc cung cap bang khac day.

* Thiét bi nay danh cho ho gia dinh chisirdung. N6
khong cé y dinh dugc st dung cac ing dung sau
day, va bdo dam sé khéong ap dung cho:

- khu vuc bép clia nhan vién trong cac ctra hang,
van phong va cac maéi truong lam viéc khac;

- Trong cac trang trai;

- Khach hang tai khach san, nha nghi va cac moi
trudng kiéu dan cu khag;

- Trong phong ngu va phong khach hodc ché &
tuong tu.

* Thiét bi nay sé khéng dugc st dung bai tré em.

« Gilr thiét bi va day cia né ngoai tam véi bon tré.

e Thiét bi c6 thé dugc si dung bdi nhiing ngudi
gidm kha nang thé chat, cdm giac hodac tinh than
hodc thiéu kinh nghiém va kién thic néu ho da
dugc giam sat hoac huéng dan lién quan su
dung thiét bi mét cach an toan va néu ho hiéu
cac méi nguy hiém lién quan.



e Tré em khong dugc choi véi thiét bi.

» Khong d6 day thiét bi ca ban nhiéu hon chir
MAX danh dau trén noi.

« Hay lam theo cac khuyén nghi vé khéi lugng thuc
pham va nudc dé tranh nguy co so6i lén cé thé
lam hong thiét bi clia ban va gay thuaong tich.

 Chu y: khéng lam d6 chat ldng vao dau néi.

» Trudc khi st dung thiét bi ca ban, hay kiém tra
xem phao van va van giéi han ap suat dugc sach
sé (xem phan Vé sinh va bao tri).

» Khéng dat bat ky vat la nao trong hé thong giam
ap. Khong thay thé van.

* Khi ban mé& nap, luén gitt né bang nim cda nap.

* Vi tri canh tay ctia ban thang hang véi bén mang
tay cam. Nudc s6i c6 thé van con bi mac ket gilra
gia d& dém va ndp va co thé gay bong.

* Hay can than vé nguy cg nhan rong tur hoi nudc
thoat ra khoi thiét bi khi ban mé nap. Dau tién
md& nadp rat nhe dé cho phép hai nudc thoat ra
nhe nhang.

* Khéng bao gis budc thiét bi mé. Dam bao rang
ap luc bén trong da trd lai binh thudng.

 PUing ma& nap khi san pham chiu ap luc. D€ lam
nhu vay, xem Huéng dan st dung.

e Chi s&r dung cac phu tung phtu hgp cho thiét bi



cla ban. Diéu néy dac biét quan trong doi vei ([T

miéng dém kin, néi nau va nap kim loai.

Khong lam hong miéng dém kin. Néu no bi hong, hay thay thé n6 trong
mét trung tam dich vu dugc phé duyét.

Nguén nhiét can thiét dé€ nau an dugc bao gébm trong thiét bi.

Khéng dét thiét bi trong 16 nudng ndng hodc trén bép néng. Dling dat
thiét bi gan ngon Ira hodc vat dé chay.

Khéng lam néng néi ndu vaéi bat ky nguén nhiét nao khac ngoai tam
sudi clia thiét bi va khéng sir dung bat ky ndi nao khac. Khong dugc
duing ndi ndu vai cac thiét bi khac.

Khong di chuyén thiét bi khi n6 chiu &p luc. Bling cham vao bé mat
néng. St dung tay cam khi di chuyén va deo 10 nudng ging tay, néu can
thiét. Khong st dung num nap dé nang thiét bi.

Khéng st dung thiét bi cho muc dich khac.

Thiét bi nay khéng phai la may tiét trung. Khéng st dung né dé khir
trung lo.

Thiét bi nau thic an dudi ap luc. St dung khéng ding cach co thé gay ra
rui ro bong do hai nudc.

Dam bao rang thiét bi dugc dong ding cach trudce khi dua thiét bilén ap
lyc (xem Hudng dan st dung).

Khéng st dung thiét bi tréng, khong cé néi hodc khong c6 chat long
bén trong cai néi. Diéu nay co6 thé gay ra thiét hai nghiém trong cho
thiét bi.

Sau khi ndu thit c6 I6p da bén ngoai (nhu lusi bo), C6 thé bi sung do tac
dong ctia ap luc, khédng xuyén qua da sau khi nau néu né xuat hién sung:
ban c6 thé bi chdy. Dam n6 trugc ndu an.

Khong st dung thiét bi d€ ndu thuc an (nhu dau, mi hodc kho thuc
pham, vv) m& réng trong khi ndu an. Thiic an c6 thé bi ket trong van
phao va gay hu héng cho thiét bi va diing ap suat khéi dugc phat hanh
dung cach.

Khong st dung thiét bi dé chién thdc an trong dau. Chi cho phép mau
nau.

G ché d6 mau nau, hay can than vai cac rii ro bi bdng do vang khi ban
thém thdc &n hodc nguyén liéu vao néi lau.

Trong khi ndu va xa hoi tu déng khi két thuc ndu, thiét bi gidi phong
nhiét va hoi nudc. Gitt khudn mat va ban tay ctia ban ra khéi cac thiét bi
dé tranh m& réng quy mé. Khéng cham vao nép trong khi nau. il



Khong st dung vai hodc bat cr thir gi khac gitta ndp va vé dé day nép.
Diéu nay c6 thé lam héng vinh vién miéng dém.

Khéng cham vao céc thiét bi an toan, trir khi vé sinh va bao tri cac thiét
bi theo cac huéng dan dugc dua ra.

Dam béo rang day néi ndu va bo phan lam néng ludn sach sé Hay chac
chan rang phan trung tam cdia tam sudi la dién thoai di dong.

Khong d8 day thiét bi cia ban ma khéng c6 néi nau.

Dung muédng nhya hodc gb dé tranh lam hong miéng chéng dinh 16p
phl ctia n6i. Khéng cét thic an truc ti€p trong nodi nau.

Néu mot lugng 16n hoi nudc dugc thoét ra tir mép ndp, hay rat phich
cdm day nguén cling mot luc va kiém tra xem thiét bi c6 sach khéng.
Néu can thiét, gui thiét bi dén Trung tam dich vu dugc phé duyét dé
stia chira.

Khéng mang thiét bj bang cach gilr thiét bi bang num nap. Mang gang
tay 1o nudng néu thiét bi ndng. D& an toan haon, hay chic chan rang
nép da duoc khda trudc khi van chuyén thiét bi.

Néu ap suat dugc giai phong lién tuc qua van cda thiét bi (trong hon 1
phut) trong khi ndu ap suat, hay gui thiét bj dén mét trung tam dich vy
dé slta chia.

Khéng sir dung thiét bi bi hdng. Mang né dén trung tam dich vu dugc
phé duyét.

LUU Y NHUNG HUGNG DAN NAY CAN THAN.

Chi s dung phu tung dugc ban trong trung tam dich vu dugc phé ay
quyén.

Bao hanh khéng bao gém hao mon bat thudng ca noi.

Poc cac hudng dan nay dé sit dung cdn than trudc khi sit dung thiét bi
cla ban cho lan dau tién. B4t ky viéc st dung khong phu hgp véi cac
huéng dan nay sé mién trit nha san xuat khoi bat ky trach nhiém phap ly
va lam mat hiéu luc bdo hanh.

Theo cac quy dinh hién hanh, trudc khi vit bo thiét bi khéng con can
thiét, thiét bi phai dugc dua vao hoat dong (bdi rat phich cdm va cat day
cung cap).

E Bao vé méi trudng 1a yéu t6 hang dau!

® Thiét bi clia ban chifa cac vat liéu cé gia tri c6 thé 1a thu héi

- hoac téi ché

o D& né tai mot diém thu gom chat thai dan su dia phuong.



1 Nép hoi 5 Nip
2 Van gi6i han ap suat 6 Nutmd
3 Numnap 7 Day ngudn
4 Bang diéu khién 8 B&thugom hainudc
a Bang diéu chinh 9 Ximg hap
b Nut thuc don yéu thich 10 No6indu chong dinh
¢ Nut thém nguyén liéu 11 Noi ndu bang thép khéng gi
d Nut ndu da nang 12 N&p trong c6 thé thao roi
e Nutthdigian/Hen gigkhdidong 13 Bém l6t
f Nutgiam 14 Nap trong c6 dinh
g Nut ting 15 Dai 6c c6 dinh ndp trong
h Nut chinh dp suat/Nhiétdd 16 Van chot truot
i NUt ndu &p suat 17 Choét cai ndp
j NatGidrdm /Hay 18 Cécdo
k Nut khai dong 19 Mudng xdi com

20 Mubng sup
21 Cam bién ndp trén

TRUGC KHI SU DUNG LAN PAU TIEN

* D& m& ndp, hay gilt nim cuta ndp, xoay ngugc chiéu kim déng ho va
nhan nut khoa - Hinh 1-2

* Loai bd tat ca cac vat liéu dong géi bén trong thiét bi - Hinh 3

* V& sinh ky cac bo phan cda thiét bi trudc khi st dung 1an dau tién.

* Lau kho can than.

Luu y: D€ biét thém chi tiét, hdy xem doan "Lam sach va Bao tri".

Trang 21.

CHUAN BI TRUGC KHI NAU

1. Bat b6 thu gom hoi nudc vao vi tri .— Hinh 4
2. Mé& nap va cho nguyén liéu vao noi, lau khé mat ngoai va day noi nau.
Pat néi ndu vao thiét bi.
3. Xoay nim ndp theo chiéu kim déng hé dé khéa ndp. Khi thiét bj dugc
khoa lai, né sé phat ra tiéng bip hai lan néu ndp dugc khéa va thiét bi
da dugc khoa lai - Hinh 6
13



4. Pinh vi van gidi han ap suit va cn than dé né khdp vao dung vi tri .
-Hinh 7

5. Rat day nguén; két ndi no vdi thiét bi, sau d6 két néi né véi 6 cdm néi
dat. - Hinh 8.

Luuy:

« MUic thiic an va chat 1éng khéng bao gi dugc vugt qua vach mc toi
da trén ndi nau - Hinh 5.

 Khong st dung thiét bi @& nau thuc pham (chdng han nhu dau, mi
hodc thuc phdm khé, v.v.) né cé thé bi nd ra trong khi ndu. Thic an c6
thé lam ket van phao va gay nguy hiém.

* Khi ndu com va cac thanh phan nép khac, hay st dung long néi
chéng dinh dé tranh thuc phdm bi dinh vao vé néi.

« Sau khi bt dau qua trinh nau, ban c6 thé nhan va git nat "Gidr am /
Hay" dé két thuc chuang trinh hién tai va thiét bi chuyén sang ché dé
cha.

Chuong trinh nadu - Nau nhiéu chitc nang

Tinh trang nap

mac dinh | mac dinh Kostaond
N&u cham o . 2~12
nhiét 6 thap 70%C / 89i6 gios
N&u cham o N 2~12
nhiét dé cao 90°C / 6gio gios
ApChao/Chienxdo|  150°C / 2 phut 2~59 /
phut
o N o 00 . 10 phut
Nau chan khéng 58°C 58-90°C 3giv <2046 /
A . e ) 40~ 59
Nuéng banh 120°C 120-150°C 45 phat phit
o . i 5~15
Sot sét 110°C / 8 phut phit /
Néu theo o o . 5phut ~
& thich 100°C 60 ~150°C 30 phut 4qid /




Luuy:

» Thai gian lam néng trudc ctia Ap Chao / Chién Xao c6 thé mat dén 5 phut.

* P& stt dung chuong trinh S&t Cét va Ap Chao / Chién Xao, ban cdn mé nép
va khéi dong chuong trinh.

Chuong trinh ndu - Nau Ap Suat

" idu chinh Tinh trang ndp
Ap suat o » thoi Hen gi&
Mécdinh | Diéu chinh ap S khi déng
i mac dinh
N&u com nhanh 30 kPa 20 ~ 50 kPa 14 phat/
Na&u chao/ . 15~30
Chéo Ngd Céc 30 kPa 20 ~ 50 kPa 20 phat phit
NiuthitBo/Citu | 60kPa | 20~70kPa |  30phat 3‘;;\]5;3
NiuthitGa/Vit | 40kPa | 20~70kPa 15 phut 12~29
phuat
NiuCanh/Stp | 30kPa | 20~50kPa | 20phat 20~59
phuat
. ] 3~20
Héap 10 kPa / 8 phut phit
2 5gig
£y
E Nhé 60 kPa / 22 phit /
5
> . 9giv
3 L6n 60 kPa / 55 phit /
Luuy:

* Ap suat nau cé thé dugc diéu chinh dé dat dugc dd mém yéu thich ctia
ban. Ban c6 thé tang ap suat dé c6 két qua mém hon hodc gidm ap
suat néu thay n6 qua mém.

 *Qua trinh Hap ap suat sé dugc thoat ra khéng lién tuc tur van gidi han
ap suat. Biéu nay nham duy tri thong sé ap suat thap va dam bao két

* qua ndu an.

Déi vai chuang trinh Nau Bao Ngu, ban ¢é thé nhan nat "+, -" dé
chuyén gitia hai ki€u cai dat.



THONG TIN CHUNG CHO NAU AN DUGI AP SUAT

* EPC (n6i ap suat dién) la moét chao dién co ndp kin va mét van dac biét,
cho phép nau thiic an dudi ap suat, trong dé tiét kiém thai gian nau én
va lam cho thuc phdm cling mém.

« Cac chuong trinh sau day tu déng nau dudi ap luc: Nau Com Nhanh,
Chéo / Chéo, Thit bo / Thit clu, Ga / Vit, Sup, Hap, Bao ngu. Danh cho
Chtic nang DIY ban sé vao trang thai ap suat nau néu ban chon it nhat
100 ° C, vGi ndp dong va khoa.

* M6t khi ban da chon chuong trinh ctia minh, thai gian dé dat dugc ap
Iyc sé phu thudc vao lugng thic an va chat [dng trong néi ndu. Nap phai
dugc déng va khéa dé dat dén trang thai ap suat: nhu thiét bi dugc
dong kin, khi nhiét d6 tang, chatldng bén trong tao thanh hoilam tang
ap suat trong noi (do d6 khi chudn bi véi ap luc nén luén cé chat 16ng
bén trong bat).

« Khi ap suat da tich tu trong thiét bi, hé théng co ché khoa sé dugc kich
hoat va khi d6 nép sé khéng thé m& dugc trong khi nau (vi vay tat ca
cac nguyén liéu phai dugc thém vao khi bat dau nau). Khéng bao gid
c6 gdng ma nép trong khi ndu bang ap suat. Khi dat dén 4p suat nau,
thiét bi sé tu déng chuyén sang giai doan nau va thdi gian da dat trudc
dé bat dau dém ngugc.

« Khi thirc 8n dugc ndu dudi 4p suat, sau qua trinh nau, thiét bi sé chuyén
sang trang thai giir &m. Man hinh ky thuat s sé hiénthi“ b ".

« Khi stt dung néi ap suét vai lan dau tién, ban cé thé nhan thay hoi thoat
ra tir ndp. Diéu nay la binh thudng va sé xay ra khi ap suat tang lén. Mot
6 ro i ti van gidi han &p suét cling c6 thé xay ra trong qué trinh ndu
nuéng.

« M6t lugng nho hoi thoat ra trong qua trinh ndu (vi van nay la van an
toan) la diéu binh thuong.

M& nép sau khi ndu bang ap suat

« Sau khi ndu dudi &p suat, hoi nudc sé tu déng thoat ra, thai gian tu vai
giay dén 10 phut tuy thudc vao lugng chat Idng bén trong.

« D& md nép, hay gilt tay cdm, xoay ngugc chiéu kim déng hé va an nut
ma. hinh-1-2. Rat day nguon.

Luu y: Can than véi hoi nudc néng thoat ra tir ndp. Gilr mat va tay cla

ban tranh xa luéng hgi nuéc.




NAU AP SUAT
Nau Com Nhanh, Nau chao/ Chéo ngii céc, Thit bo / Thit cliu,
Thit ga / Vit, Sap, Hap, Bao ngu la chuong trinh ndu ap suat.

1.
2.

Thuc hién theo cac budc trong "Chudn bi trudc khi ndu an".

Nhan “N&u Ap Suat” dé chon chuong trinh ndu &n. Cac chuong trinh
da chon sé sang lén, thai gian ndu ap suat mac dinh dugc hién thi trén
man hinh - Hinh 9.

. Nhdn nut “+/-" dé€ thay d6i thai gian ndu - Hinh 10.
. Nhan nat “Cai dat Ap suat/ Nhiét do* dé thay déi ap suat ndu. Ap suat

nau mac dinh sé hién thi trén man hinh - Hinh 11.

. Nhan nut “+/-* d€ thay d6i ap suat nau - Hinh 12.
. Nhan vao nut “Khégi Déng” dé bat dau chuong trinh nau an. Thiét bi

bat dau lam néng lén. Anh sang cta hé théng “Lam Néng” sang lén -
Hinh 13.

. Khi dat dén ap suat dé nau, thiét bj sé tu dong chuyén sang giai doan

nau bang ap suat va thai gian da dat truéc dé bat dau dém nguoc

. Khi hét thai gian gilt 4p suat, thiét bi sé phat ra tiéng bip va tu dong xa

ap suat.

. Thiét bi sé tu dong chuyén sang ché do gilr &m khi p sudt duoc gidi

phdéng hoan toan, ngoai trir mot sé chuaong trinh. Ban c6 thé mé khéa
va md nap trén clng.

Luuy:

Khoéng thé thay déi thong s6 thai gian ndu ap suat hodc ap suat nau
clia mot s6 chuong trinh. Vui long xem chi tiét trong bang "Chuong
trinh ndu &p suat".

1.

B3 lugng gao can thiét vao n6i nau bang cach st dung céc do dugc
cung cdp. Sau d6 d6 day nudc lanh 1én dén dau “COC” tuong Ung
dugc in trong noi nau.

Luu y: Luén thém gao trudc néu khéng ban sé ¢6 qua nhiéu nuéc.
2.

DE c6 két qua tot nhat, ching téi khuyén ban nén sir dung gao théng
thudng thay vi loai gao "dé ndu" c6 xu huéng cho com déo hon va co

thé dinh vao vé néi. Véi cac loai gao khac, chdng han nhu gao It hodc

gao kho, lugng nudc can diéu chinh.



. Néu ban chi muén ndu 1 céc gao trang (cho 2 phan nhoé hodc 1 phan

I6n), hay st dung 1 c6c dong gao trang va sau d6 thém mot cbe rudi
nudc. VGi moét s6 loai gao, binh thudng sé cé mét it gao bam trén vé
néi khindu 1 c6c gao.

. Néu ban chi muén nau 2 c6c gao trang (phuc vu 4 phan nho hoac 3

phan 16n), hay st dung 2 c6¢ dong gao trang va sau d6 thém hai coc
nudc.

. Lugng nuéc + gao t6i da khong dugc vuot qua vach cao nhat bén

trong néi nau. Tuy thudc vao loai gao, lugng nudc cé thé can diéu
chinh.

HUGNG DAN NAU cOM
“ Muc nuéc x 2 5
Gao trong coc dong Trong lugng trong néi (+ gao) S6 lugng khau phan

2 3009 2 lyngang 2-4phan
4 6009 4 lyngang 4-8phan

6 9009 6 lyngang 6-12phan
8 12009 8 lyngang 8-16phéan
10 15009 10 ly ngang 10-20 phan

THEM NGUYEN LIEU

Céac chuong trinh Nau thit bo / ciru, Thit ga / vit, Hap, Stp c6 sdn
chiic ndng nay.

1.

Véi chiic nang nay, ban cé thé mé ndp trong qua trinh ndu ap sudt va

thém nhiéu nguyén liéu hon.

Sau khi chon chuong trinh ndu ap suat, nhan nat "Thém Nguyén Liéu"

- Pén chuong trinh Thém Nguyén Liéu sang Ién. Nhdn nut "Bat dau” dé

bat dau chuong trinh. Khi thai gian ndu ap suat con lai duéi 10 phut,

qua trinh nau hién tai sé tam ding, thiét bi bat dau xa ap suat.- Hinh 14
Ban cling c6 thé nhan "Thém Nguyén Liéu" bat cu lic nao trong qua

trinh ndu 4p suat. Qua trinh ndu ap suat hién tai tam ding, thiét bi bat

dau tu déng gidi phong ap suat.



4. Khi ap sudt dugc giai phong hoan toan, thiét bi sé phat ra tiéng bip. Ban
c6 thé ma ndp trén nodi dé thém nhiéu nguyén liéu ma ban muén.

5. Bong va khoa ndp va nhan nat "Bat dau". Thiét bi sé ti€p tuc qua trinh
nadu ap sudt trong thai gian nau con lai.

6. Ban cling c6 thé nhan nut “+, -” d€ diéu chinh thai gian ndu con lai tu 5
dén 20 phat tuy theo d mém cling nguyén liéu khac nhau - Hinh 15.

NAU PA NANG

N&u cham nhiét d6 thap, Nau cham nhiét d6 cao, Ap Chao/Chién xao,
N&u Chan Khéng, Nudng Bénh, S6t Sét, DIY la cic chuong trfinh ndu da néng.
1. Lam theo cac budc trong "Chudn bi trudc khi ndu an"

2. Nhan "N4u Da Nang" dé chon cac chuong trinh niu. Cac chuang trinh
da chon sé sang 1én, thai gian ndu mac dinh dugc hién thi trén man
hinh - Hinh 16

. Nhan "+/-" d€ thay d&i thai gian ndu - Hinh 17.

4. Nhan "Ap suit / Nhiét 6" dé thay déi nhiét @6 ndu. Nhiét d6 ndu mac
dinh duoc hién thi trén man hinh - Hinh 18.

5. Nhan "+/-" @€ thay d&i nhiét d6 ndu - Hinh 19.

6. Nhan "Khai Bong" dé bat dau chuong trinh nau. Thiét bi bét dau néng
[én. Dén "Lam Néng" sdng Ién - Hinh 20.

7. Khi ban bat dau chuong trinh nau "Nau cham nhiét d6 thap", "Nau
cham nhiét dé cao", "Nudc s6t sét", va "DIY", thai gian da dat trudc do sé
bt dau dém ngugc ti dau chuong trinh. Khi ban bt dau chuong trinh
nau "Ap Chao/ Chién Xao", "Nau Chan Khéng" va "Nudng banh", thai
gian da dat trudc do sé bat dau dém ngugc khi thiét bi dat dén nhiét d6
cai dat trudc.

8. Khi hét thai gian nau, thiét bi sé phat ra tiéng bip va tu déng chuyén
sang ché do gilt &m ngoai trir Ap Chao/ Chién Xao, Ndu Chan Khong,
Nudc s6t sét va DIY. Ban cé thé md khéa va ma ndp trén néi.

Luuy:

1. Khéng thé thay déi nhiét do6 ndu clia mét s6 chuang trinh. Vui long
xem chi tiét trong bang Nau nhiéu chiic nang.

2. Chuong trinh “N4u Chan Khong”

- Chia khéa dé ndu Nau Chan Khong la hat chan khéng va niém phong
kin. HUt chan khéng va niém phong thuc phdm ngan ngtia bay hai va
cho phép hiéu qua nhat chuyén ning lugng tir nudc vao thuc an. bé
lam nhu vay, chi can dat thic an cia ban trong mot tdi nhua va vét hét

w



khong khi va sau dé niém phong tui. Thém nudc vao noi trong trudc
r6i méi nhan chim thdc an vao nuéc.

- Né&u nhiét d6 ndu bang hodc duéi 60 ° C, thdi gian ndu cé thé dugc lap
trinh tir 10 phut dén 6 gio.

- Né&u nhiét dé nau trén 60 ° C, thdi gian ndu c6 thé dugc lap trinh lén
dén 20 gio.

Hen gid khéi dong khong ap dung cho cac chuong trinh Ap Chao/

Chién Xao, St Sét, Ndu Chéan Khéng, DIY.

1.

2.

3.
4.

Thuc hién theo cac budc clia nau &p suat hodc ndu nhiéu chiic nang,
chon chuong trinh nau ban can.

Nhan "Thai gian / Hen gi& khgi dong" mot hodc hai lan cho dén khi
dén Hen gid khéi dong sang lén - Hinh 21.

Nh&n "+, -" dé cai dat thai gian - Hinh 22.

Nhén "KHGI DONG" dé xac nhan thai gian dat trudc. Khi thai gian dat
trudc troi qua, thiét bi sé tu dong bat dau hoat déng & ché dé nau da
chon. - Hinh 23

THUCDON YEU THICH

Ban c6 thé dit ba chuong trinh bat ky 1a "Thuc Pon Yéu Thich". Cac
chuong trinh mac dinh 1a (1) Com, (2) Sap, (3) Hap. Chung ta cé thé nhan
"Thuc Don Yéu Thich" dé chon trong s6 3 cdng thiic muén st dung hodc
thay d6i. Vi du: néu ban mudn thay déi bat ky chuong trinh mac dinh nao
dé thay d6i "Hap" thanh "Thit Bd / Cliu", hay lam theo céc budc bén dudi:

1.
2.
3.

Nhan "Thuc Don Yéu Thich" d& chon (3) Hap - Hinh 24.

Nhan "N&u 4p suat" dé chon chuaong trinh Thit bo / Thit ctru - Hinh 25.
Dat thai gian ndu hodc ap suat hodc nhiét @6 néu ban can (vui long
tham khao hudéng dan & trén dé thay déi cac théng sé ndu nay) - Hinh
26.

. Nhan va gilr nat "Thuc Don Yéu Thich" trong 3 gidy dé luu né. - Hinh 27.



LAM SACH VA BAO DUGNG

1. Nén vé sinh thiét bj ctia ban sau méi lan st dung. Trugc khi vé sinh, hay
dé thiét bi ngudi it nhat 2 gio.

2. Ban c6 thé rlra cac phu kién bao gém n3p hai va nap trong néi trong
may riia bat. Khong dat thiét bi hodc n6i ndu vao may rua bat:

a Thao bo thu hai nudc, dat vao mdy ria chén .- Hinh 28.
b Trudc khi dat ndp hoi vao mdy rlra bat, ban can tach né ra lam hai

phan - Hinh 29, Hinh 30.

Théo van gidi han &p suat dé vé sinh, rifa sach dudi voi nudc va lau

kho - Hinh 31.

Dé dat nap trong néi vao may rlra bat, ban can phai thao né ra khoi

thiét bj - Hinh 32
e Lay néi nau ra khai thiét bi, rira sach va lau khé ky. Khéng dung co

rfa vi c6 thé lam hdng I6p chéng dinh trong 16ng néi - Hinh 33
f Khéng nhung thiét bi vao nudc hodc d6 nudc vao, lam sach
vo bang khan am. - Hinh 34,

3. Cham s6c noi ndu

a PE& dam bao duy tri chat lugng néi, khdng nén cat nhé thiic an trong
do.

b S dung thia nhua dugc cung cap hodac thia go chit khéng phai loai
kim loai dé tranh lam hong bé mat néi

¢ Pé tranh moi nguy cc &n mon, khéng dé gidm vao noi.

4. Khi tat ca cac thanh phan ban vira lam sach da khé hoan toan, hay dat
tat ca ching vao vi tri ban dau.

5. Luén sir dung ndi ndu dugc cung cap.

6. Dam bao lam sach van phao sau méi lan st dung. Ban c6 thé khéng mé
dugc ndp hodc c6 thé nguy hiém néu van phao rat ban va bi ket. - Hinh
35.

7. Chung ta can &n vao van |6 xo va thao ndp van gigi han &p suat 6ng
dan dé kiém tra ching hoat dong binh thudng va khong bi ban.

8. Khéng dé nudc hodc thiic an truc ti€p vao thiét bi. Néu ban vé tinh
nhang thiét bi cia minh vao nudc hodc lam dé nudc truc tiép 1én bd
phan lam nong (khi chua dét néi), hay mang thiét bi dén trung tam bao
hanh dé sta chiia.

a]

o



HUGNG DAN XU LY KY THU

T

Sucé Nguyén nhan gay ra Giai phap

Khéng thé mé& ndp

Khéng thé mé vi &p suat
trong néi nau.

Cho cho ap sudt trong néi
ty déng thoét ra hoan toan.

Ap suét trong néi duoc giai
phoéng hoan toan nhung van
phao bi ket vi qua ban,

do d6 khong thé mé dugc.

a. Khi thiét bj da ngudi, nhan
phan bén ngoai cia van
phao - Hinh 36.

b. D& st dung ti€p theo, vui
long vé sinh va lau van
phao - Hinh 35.

Khéng thé déng nap

Long néindng c6 hoi nudc bén trong

Dgi néi nguodi.

Miéng dém kin khéng dugc
gén dung cach

L&p dat miéng dém kin
dung cach.

Van phao bi ket béi vi né
qué ban do d6 khéng thé roi.

a. Khi thiét bi da ngudi, nhan
phan bén ngoai clia van
phao

b. DE st dung tiép theo, vui
long vé sinh va lau van
phao - Hinh 35.

Hudng déng nép khong
chinh xac.

DPay nédp ding hudng theo
hudéng dan st dung.

Thuic an chua nau chin.

Gao: ty [é nudc khong chinh xac

SUrdung gao can thiét: Bung
tilé nudc.

Khong c6 dién tu dién lugi
dién.

Kiém tra mach dién.

RO ri haoi tir ndp

Miéng dém kin bi hong.

GUi cho bo phan stra chita
va bao tri.

Miéng dém kin bi do.

Lam sach va loai bé phan can.

Miéng dém kin khéng dugc
gén dung cach

Lép dat miéng dém kin
duing cach.

Phat hanh manh mé ép luc
tU &p luc van gigi han

Kiém sodt ap suét bj 16i dan
dén gidi phdng ap luc.

GUi cho bo phan stia chira
va bao tri.

Van gidi han ap suat khong roi
Vao vi tri.

Can than xoay / nhan van giéi
han 4p suat dé lam cho né roi
vao dung vi tri.




Lién tuc xa ap suat tur
van phao

Van phao bi do va dinh dé an.

Lam sach va loai bé phan can.

Van phao bi ket.

Lam sach va loai bé phan can.

Van gidi han xa ap suat
khéng lién tuc trong
qué trinh ndu.

Gilp nhiét dé trong noéi déng
déu hon.

Diéu binh thudng

Man hinh hién thj "EQ"

Cam bién trén cung bj ngén
mach hodc hé mach

GUi cho b phan stia chira
va bao tri.

Man hinh hién thj "E1"

Cam bién phia dudi bi ngén
mach hodc hd mach.

GUi cho bo phan stia chita
va bao tri.

Man hinh hién thi "E2"

Tinh trang ndp khéng ding
cho ché& d6 nau da chon.

Vui long tham khéao bang nau
dé kiém tra duing tinh trang
clia ndp cho chuong trinh nau
ban da chon.

cam bién chuyén déi ndp
khéng hoat dong.

GUi cho b phan stia chita
va bao tri.

Man hinh hién thj "E4"

IGBT NTC khong hoat dong.

GUi cho bo phan stia chlra
va bao tri.

Man hinh hién thj "E5"

Nhiét dé cda IGBT qué cao.

Kiém tra xem dau vao va dau
ra khéng khi cé bi tdc nghén
bai can ban hodc tap chat hay
khéng. Néu c6, hay lam sach
va loai bd céc chat can hoac
c&n ban; Néu khéng, gtii cho
bd phén stra chita va bao tri.

Man hinh hién thj "E10"

khéng cé néi ndu

Dat néi ndu vao ding vi tri.




SAFETY WARNINGS

SAFETY INSTRUCTIONS
Takethetimetoreadallthefollowinginstructions
carefully.

« This appliance is not intended to be operated by
means of an external timer or separate remote-
control system.

« Indoor use only.

- For cleaning your appliance, please refer
instructions for use. You can wash the cooking
bowl and steam basket in soapy hot water. Clean
the body of the appliance using a damp cloth.

« Do not immerse the appliance in water.

« Improper use of the appliance and its accessories
may damage the appliance and cause injury.

« Do not touch hot parts of the appliance. After
use, heating element surface is subject to residual
heat after use.

« For your safety, this product conforms to
all applicable standards and regulations,
(Electromagnetic Compatibility, Food Compliant
Materials, Environment, ...).

« This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience
and knowledge, unless they have been given



supervision or instruction concerning use of th

appliance by a person responsible for their safety.

Children should be supervised to ensure that they

do not play with the appliance.

If the supply cord is damaged, it must be replaced

by the manufacturer, its service agent or similary

qualified persons in order to avoid a hazard. Do

not replace the power cord supplied with other

cords.

Thisapplianceisintended fordomestichousehold

use only.

It is not intended to be used in the following

applications, and the guarantee will not apply

for:

—staff kitchen areas in shops, offices and other
working environments;

—farm houses;

- by clients in hotels, motels and other residential
type environments;

-bed and breakfast type environments.

This appliance shall not be used by children.

Keep the appliance and its cord out of reach of

children.

Appliances can be used by persons with reduced

physical, sensory or mental capabilities or lack

of experience and knowledge if they have been

given supervision or instruction concerning




use of the appliance in a safe way and if they

understand the hazards involved.

Children shall not play with the appliance.

Do not fill your appliance more than the MAX

mark on the pot.

« Please follow the recommendations on the
volume of food and water to avoid the risk of
boiling over which can damage your appliance
and cause injury.

« Caution : do not spill liquid on the connector.

- Before using your appliance, check that the float
valve and the pressure limit valve are clean (see
section Cleaning and maintenance).

« Do not place any foreign objects in the pressure
relief system. Do not replace the valve.

« When you open the lid, always hold it by the lid

knob.
Position your arms in alignment with the side
carrying handles. Boiling water could remain
trapped between the gasket support and the lid
and could cause burns.

- Be careful also about the risk of scalding from
the steam coming out of the appliance when
you open the lid. First open the lid very slightly to
allow the steam to escape gently.

« Never force the appliance open. Make sure that
the inside pressure has returned to normal. Do not



open the lid when the product is under pressureZfj|}

To do so, see the Instructions for use.

« Use only the appropriate spare parts for your model. This is particularly

important for the sealing gasket, the cooking pot and the metal lid.

- Do not damage the sealing gasket. If it is damaged, have it replaced in

an Approved Service Centre.

« The heat source necessary for cooking is included in the appliance.

« Do not place the appliance in a heated oven or on a hot hob. Do not

place the appliance close to an open flame or a flammable object.

- Do not heat the cooking pot with any other heat source than the

heating plate of the appliance and do not use any other pot. Do not use

the cooking pot with other appliances.

- Do not move the appliance when it is under pressure. Do not touch the

hot surfaces. Use the carrying handles when moving it and wear oven

mitts, if necessary. Do not use the lid knob to lift the appliance.

- Do not use appliance for other than the intended purpose.

- This appliance is not a steriliser. Do not use it to sterilise jars.

« The appliance cooks food under pressure. Incorrect use may cause risks
of burns due to steam.

« Make sure that the appliance is properly closed before bringing it up to
pressure (see Instructions for use).

- Do not use the appliance empty, without its pot or without liquid inside
the pot. This could cause serious damage to the appliance.

- After cooking meat which has an outer layer of skin (such as ox tongue),
which could swell due to the effects of pressure, do not pierce the skin
after cooking if it appears swollen: you could get burnt. Pierce it before
cooking.

« Do not use the appliance to cook food (such as beans, noodle or dried
food etc.) that expands during cooking. It may stuck the floater and
cause danger.

« Do not use the appliance to fry food in oil. Only browning is allowed.

« In browning mode, be careful of risks of burns caused by spattering
when you add food or ingredients into the hot pot.

« During cooking and automatic steam release at the end of cooking, the
appliance releases heat and steam. Keep your face and hands away from
the appliance to avoid scalding. Do not touch the lid during cooking.



« Do not use a cloth or anything else between the lid and the housing to
leave the lid ajar. This can permanently damage the gasket.

+ Do not touch the safety devices, except while cleaning and maintaining
the appliance in accordance with the instructions given.

« Make sure that the bottom of the cooking pot and the heating element

are always clean. Make sure that the central part of the heating plate

is mobile.

Do not fill up your appliance without its cooking pot.

Use a plastic or wooden spoon to prevent any damage to the non-stick

coating of the pot. Do not cut food directly in the cooking pot.

If a great deal of steam is released from the rim of the lid, unplug

the power cord at once and check whether the appliance is clean. If

necessary, send the appliance to an Approved Service Centre for repair.

Do not carry the appliance by holding it by the lid knob. Always use the

two side handles on the housing of the appliance or hold the housing

directly. Wear oven mitts if the appliance is hot. For more safety, make

sure that the lid is locked before transporting the appliance.

If pressure is released continuously through the valve of the appliance

(for more than 1 minute) while pressure cooking, send the appliance to

a service centre for repair.

Do not use a damaged appliance. Take it to your approved service

centre.

SAVE THESE INSTRUCTIONS CAREFULLY.

« Use only spare parts sold in an approved service centre.

« The warranty does not cover the abnormal wear and tear of the cooking
pot.

« Read these instructions for use carefully before using your appliance for
the first time. Any use which does not conform to these instructions will
absolve the manufacturer from any liability and void the warranty.

« Inaccordance with current regulations, before disposing of an appliance
no longer needed, the appliance must be rendered inoperative (by
unplugging it and cutting off the supply cord).

Environment protection first!
® Your appliance contains valuable materials which can be
— recovered or recycled.

2 Leaveit at a local civic waste collection point.



DESCRIPTION

1 Steam cover
2 Pressure limit valve
3 Lid knob
4 Control panel
a Cooking process indicator
b My recipes
¢ Add ingredients button
d Multi cook selection button
e Timer/ delayed start button
f Reduce key
g Increase key
h Pressure/ temperature
selection button
i Pressure cook selection
button
j Keep warm/cancel
k Start

BEFORE FIRST USE

Lid

Opening button

Power cord
Condensation collector
Steam basket

Nonstick cooking pot
Stainless steel cooking pot
Detachable inner lid
Sealing gasket

Inner lid fixation

Inner lid support

Float valve

Lid hook

Measuring cup

Rice ladle

Soup spoon

Top lid sensor

- To open the lid, take hold of the lid knob, turn it anticlockwise and push

the locking button - Fig. 1, Fig. 2.

+ Remove all packaging materials from the inside of the appliance - Fig. 3
« Clean the parts of the appliance thoroughly before using it for the first

time.
+ Dry off carefully.

Note: For more details, see “ Cleaning and Maintenance” paragraph.

Page 21.

PREPARATIONS BEFORE COOKING

1. Put the condensation collector into place — Fig. 4

2. Open the lid and put ingredients in the pot, wipe the outside and
bottom of the cooking pot dry. Place the cooking pot in the appliance.

3. Turn the lid knob clockwise to lock the lid. When the appliance is
charged, it will beep twice if the lid is locked and the appliance is

charged - Fig. 6




4. Position the pressure limit valve and take care that it clicks well into
place — Fig. 7
5. Unroll the power cord and connect it to the earthed socket — Fig. 8

Note:

« Thelevel of foods and liquids should never exceed the max level marking
on the cooking pot - Fig 5.

- Do not use the appliance to cook food (such as beans, noodle or dried
food etc.) that expands during cooking. It may stuck the float valve and
cause danger.

» When cooking rice and other sticky ingredients, use nonstick inner pot
to avoid stick.

- After the cooking process is started, you can long press Keep warm/
Cancel button to terminate the current program and the appliance goes
to standby mode.

Cooking program - Multi-cook Programs

i Lid status
Default | Adjustable | Default | Adiustable
5 3 N pressure
cooking cooking cooking keepin.
temperature | temperature time eping
time
Slow Cook 70°C ; 8 hours 2~12
Low hours
Slow Cook o 2~12
High 90°C / 6 hours hours
Saute/ Sear 150°C / 2 minutes 2.~ 59 /
minutes
Sous Vide 58°C 58-90°C 3hours | |0 minutes /
~20 hours
Bake 120°C 120-150°C | 45minutes | 40729
minutes
Sauce . 5~15
Thickening / / 8 minutes minutes /
oIy 100°C | 60~150°C | 30minutes | °MnUteS~ |,
4 hours




Note:

- The preheat time of Saute/Sear may take up to 5 minutes.

« To use Sauce thickening and Saute/Sear program, you need to open lid
and start the program.

Cooking Programs - Pressure Cooking Programs

ji Lid Status
Default Adjust‘able Delauh Adjustable
a cooking pressure . Delayed
cooking " cooking
pressure cooking 5 start
pressure . time range
range time
Quick Rice 30 kPa 20~50kPa | 14 minutes /
oitidocd 30kPa | 20~50kPa | 20 minutes 1530
Congee minutes
Beef/Lamb 60 kPa 20 ~70kPa 30 minutes 39 =59
minutes
q . 12~29
Chicken/Duck 40 kPa 20~70kPa | 15minutes .
minutes
Soup 30 kPa 20~50kPa | 20 minutes 20. =59
minutes
Steam 10 kPa / 8 minutes 3.~ 20
minutes
5 hous
g Small 60 kPa / 25 minutes /
3
= . 9 hous
Big 60 kPa / 55 minutes /
Note:

« Cooking pressure can be adjusted to reach your favorite texture. You
may increase the pressure to have an even more tender result, or
decrease the pressure if you find the texture to be too soft.

« *steam will be released intermittently from the pressure limit valve. This
is to maintain the low pressure parameter and to ensure the cooking

result.

« For Abalone program, you can press “+/-"button to shift between two
kinds of setting.




GENERAL INFORMATION FOR COOKING UNDER PRESSURE

« An EPC (electrical pressure cooker) is an electric pan with an hermetic lid
and a special valve, that allows to cook the food under pressure, which
saves cooking time and makes the stiff foods soft.

« The following programs cook automatically under pressure: Quick Rice,
Porridge/Congee, Beef/Lamb, Chicken/Duck, Soup, Steam, Abalone. For
DIY function you will enter a cooking pressure state if you select at least
100°C, with the lid closed and locked.

« Once you have selected your program, the time to reach the pressure
will depend on the amount of food and liquids in the cooking pot. The
lid must be closed and locked to reach a pressure state: as the appliance
is hermetically closed, when the temperature increases, the liquid inside
forms steam which raises the pressure in the pot (thus when preparing
with pressure there should be always liquid inside the bowl).

+ Once pressure has built up in the appliance, the lock mechanism system
is activated and then the lid will not be able to be opened during cooking
(so all ingredients must be added at the beginning of cooking). Never
attempt to open the lid during pressure cooking. When the pressure for
cooking is reached, the appliance switches automatically to cooking
phase, and the time previously set starts counting down.

« When the food is cooked under pressure, after the cooking process the
appliance will switch to keep warm state. The digital screen will indicate “b”.

« When using the pressure cooker for the first few times, you may notice
slight steam leakage from the lid. This is normal and will occur when
pressure builds up. Some leakage from the pressure limit valve may also
occur during cooking.

« It is normal for a small amount of steam to escape during cooking (as
the valve is a safety valve).

Opening the lid after pressure cooking

« After cooking under pressure, steam will be released automatically, it will take
from a few seconds to 10 minutes depending on the quantity of liquid inside.

- To open the lid, take hold of the handle, turn it anticlockwise, and push
the opening button-1-2. Unplug the power cord.

Note: Be careful of the hot steam coming out from the lid. Keep your

face and hands away from the steam flow.




PRESSURE COOKING

Quick rice, Porridge/Congee, Beef/Lamb, Chicken/Duck, Soup, Steam,
Abalone are pressure cooking programs.

1.
2.

Follow the steps in “Preparations before cooking”.

Press “Pressure Cook” to choose cooking programs. The chosen
programs lights up, the default pressure Cooking time is displayed on
the screen - Fig. 9

. Press “+/-” to change the pressure Cooking time — Fig. 10
. Press "Pressure/Temp” to change the cooking pressure. The default

cooking pressure is displayed on the screen — Fig. 11

. Press “+/-” to change the cooking pressure — Fig. 12
. Press “Start” to start the cooking program. The appliance starts to heat

up. The light of “heating up” lights up — Fig. 13

. When the pressure for cooking is reached, the appliance switches

automatically to pressure cooking phase, and the time previously set
starts countdown.

. When the pressure keeping time has elapsed, the appliance beeps and

releases pressure automatically.

. The appliance will jump to keep warm automatically when the pressure

released completely except for some programs. You can unlock and
open the top lid.

Note:
- Some programs can’'t be changed the pressure cooking time or cooking

pressure parameter. Please see the detail in the Pressure Cooking
Programs chart.

RICE COOKING

1.

Pour the required quantity of rice into the cooking pot using
the measuring cup provided. Then fill with cold water up to the
corresponding "CUP" mark printed in the bowl.

Note: Always add therrice first otherwise you will have too much water.

2.

For best results, we recommend using ordinary rice rather than "easy
cook" type of rice which tend to give a stickier rice and may adhere to
the housing. With other types of rice, such as brown or wild rice, the
quantities of water need adjustment.



3. If you only want to cook 1 cup of white rice (serves 2 small or 1 large
portion), use 1 measuring cup of white rice and then add one and a
half measuring cup of water. With some types of rice it is normal for a
little rice to stick on the housing when cooking 1 cup of rice.

4. If you only want to cook 2 cups of white rice (serves 4 small or 3
large portions), use 2 measuring cups of white rice and then add two
measuring cups of water.

5. The maximum quantity of water + rice should not exceed the highest
mark inside the bowl. Depending on the type of rice, quantities of
water may need adjustment.

COOKING GUIDE FOR RICE

" q Water measurement in the
Rice measurement in cups 3 Serves
bowl (+ rice)

2 3009 2 cup mark 2-4pers.
4 6009 4 cup mark 4 -8 pers.
6 9009 6 cup mark 6-12 pers.
8 12009 8 cup mark 8-16 pers.
10 15009 10 cup mark 10-20 pers.

ADD INGREDIENTS

Beef/Lamb, Chicken/ Duck, Steam, Soup cookin rograms _are

available for this function.

1. With this function, you can open the lid during pressure cooking
process and add more ingredients.

2. After choosing the pressure cooking program, press the “Add
Ingredients” button. The light of add ingredients lights up. Press the
“Start” button to start to the program. When the remaining cooking
time is 10 minutes left, the current cooking process pauses, the
appliance starts to release pressure — Fig. 14

3. Youcanalso press “Add Ingredients” anytime during pressure maintain
process. The current cooking process pauses, the appliance start to
release pressure.



4. When pressure is released completely, the appliance beeps. You canﬂ
open the top lid to add more ingredients you want.

5. Close and lock the lid and press “Start” button. The appliance will
continue to cook for the remaining cooking time.

6. You can also press “+-" button to adjust remaining cooking time from 5
minutes to 20 minutes according to different ingredients texture — Fig. 15

MULTI - COOK

Slow Cook Low, Slow Cook High, Saute/Sear, Sous Vide, Bake, Sauce

Thickening, DIY are Multi- cook programs.
1. Follow the steps in “Preparations before cooking”.

2. Press “Multi Cook” to choose cooking programs. The chosen programs
lights up, the default cooking time is displayed on the screen — Fig. 16

3. Press “+/-” to change the cooking time — Fig. 17

4. Press “Pressure/Temp” to change the cooking temperature. The default
cooking temperature is displayed on the screen - Fig. 18

5. Press “+/-” to change the cooking temperature - Fig. 19

6. Press “Start” to start the cooking program. The appliance starts to heat
up. The light of “Heating Up” lights up — Fig. 20

7. When you use “Slow Cook Low”, “Slow Cook High”, “Sauce Thickening
and “DIY”, the time previously set starts countdown from the beginning
of program. When you use “Saute/Sear”, “Sous Vide”, “Bake” program,
the appliance starts countdown when the temperature reaches the
previously set parameter.

8. When the cooking time has elapsed, the appliance beeps and switches
to keep warm mode automatically except Saute/Sear, Sous Vide,
Sauce Thickening and DIY. You can unlock and open the top lid.

"

Note:

1. Some Programs’ cooking temperature can’t be changed. Please see
the detail in the Multi-cook Programs chart.

2. Sous Vide Cooking program

-The key for sous vide cooking is to create a vacuum seal. Vacuum

sealing foods prevents evaporation and allows for the most efficient
transfer energy from the water to the food. To do so, simply place your
seasoned food in a plastic bag and squeeze out all the air and then
seal the bag. Add water into the inner pot first and then submerge the
food into water. E



- If cooking temperature is at or below 60°C, cooking duration can be
programmed from 10mins to 6 hours.

-If cooking temperature is above 60°C, cooking duration can be
programmed up to 20 hours.

DELAYED START

Delay start is not available only in Saute/sear, Sauce thickening, Sous

vide. and DIY.

1.

w

Follow the steps of pressure cook or multi-cook, choose the cooking
program you need.

Press “Time/ Delayed Start” once or twice until the light of delayed
start lights up — Fig. 21

Press “+,-” to set time — Fig. 22

Press “Start” to confirm the preset time. When preset time is
elapsed, the appliance starts working in the selected cooking mode
automatically — Fig. 23

MY RECIPES

You can set any three Programs as “My Recipes”. The default programs
are (1)Rice, (2)Soup, (3)Steam. We can press “My Recipes” to choose
among the 3 recipes we want to use or change. If you want to change
any of the default program, for instance, to change “Steam” to “Beef/
Lamb”, follow the steps below:

1.
2.
3.

Press My Recipes to choose (3) Steam — Fig. 24

Press “Pressure Cook” to choose “Beef/ Lamb” program - Fig. 25

Set cooking time or pressure or temperature if you need (please refer
to the instruction above to change these cooking parameters) — Fig. 26

. Press and hold “My Recipe” button for 3 seconds to save it — Fig. 27



CLEANING AND MAINTENANCE (EN |

1.

It is recommended to clean your appliance after each use. Before
cleaning let your appliance cool down for at least 2 hours.

. You can wash the accessories including steam cover, and the inner lid

in the dishwasher. Do not put the appliance or cooking pot into the

dishwasher:

a Remove the condensation collector, place in the dishwasher
—Fig. 28

b Before placing the steam cover in the dishwasher you need to
separate it in two parts — Fig. 29, Fig. 30

¢ Remove the pressure limit valve to clean it, rinse it under water
and dry — Fig. 31

d To put the inner lid in the dishwasher you need to detach it from
the appliance - Fig. 32

e Remove the cooking pot from the appliance, rinse it and dry it off
thoroughly. Do not use a scourer as this can damage the non stick
coating in the pot - Fig. 33

f Do notimmerse the appliance in water or pour water into it, clean
the housing with a damp - Fig. 34

. Taking care of the pot

a To ensure the maintenance of pot quality, it is recommended not
to cut food in it.

b Use the plastic spoon provided or a wooden spoon and not a
metal type so as to avoid damaging the pot surface.

¢ To avoid any risk of corrosion, do not pour vinegar into the pot.

. Once all the components you just cleaned are perfectly dried, place

them all in their original position.

. Always use the cooking pot provided.
. Make sure to clean the floater after each use. You may not be able to

open the lid or it can be dangerous is the floater is very dirty and stuck.
—-Fig. 35

. We need to press on the spring valve and remove the duct pressure

limit valve cover to check they are functional and not dirty.

. Do not pour water or food directly into the appliance. If you

inadvertently immerse your appliance in water or spill water directly
on the heating element (when the pot is not in place), take it to your
service center for repair.



TECHNICAL TROUBLESHOOTING GUIDE
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Unable to open lid

Unable to open because of
pressure in the cooking pot.

Wait for the pressure in the
pot to be completely released
automatically.

Pressure in the pot is fully
released but the float valve is
stuck because it is too dirty,
and therefore unable to fall.

a. Once the product has
cooled down, press the
external part of the float
valve. -Fig 36

b. For next use, please clean
and wipe the float valve.
-Fig. 35

Unable to close lid

Hot pot with steam inside.

Wait for the pot to be cool.

The sealing gasket was not
properly installed.

Install the sealing gasket
properly.

The float valve is stuck
because it is too dirty, and
therefore unable to fall.

a. Once the product has
cooled down, press the
external part of the float
valve.

b. For next use, please clean
and wipe the float valve.
-Fig. 35

Direction at which lid was
closed is incorrect.

Close lid in the correct
direction according to the
instruction manual.

Food is uncooked.

Rice:water ratio is incorrect.

Use the required rice : water
ratio.

No electricity from the power
grid.

Check the electric circuit.

Steam leakage from lid

Sealing gasket is broken.

Send to repair and
maintenance department.

Residue in the sealing gasket.

Clean and remove the
residue.

The sealing gasket was not
properly installed.

Install the sealing gasket
properly.

Intense release of
pressure from pressure
limit valve

Faulty pressure control

resulted in release of pressure.

Send to repair and
maintenance department.

Pressure limit valve did not
fall into place.

Carefully rotate/press the
pressure limit valve to make
it fall into place.




Continuous pressure
release from float valve

Residue in the float valve.

Clean and remove the
residue.

Float valve is stuck.

Clean and remove the
residue.

The limit valve releases
pressure discontinuously
during cooking progress.

Make the temperature in the
pot more even.

Normal.

“EQ” displayed on digital
screen.

Top sensor is in short circuit or
open circuit.

Send to repair and
maintenance department.

“E1" displayed on digital
screen.

Bottom sensor is in short
circuit or open circuit.

Send to repair and
maintenance department.

“E2" displayed on digital
screen.

The lid is not in the position
defined for the selected
cooking mode.

Please refer to the cooking
table to check the right
position of the lid for the
program you have selected.

Lid switch sensor does not
function.

Send to repair and
maintenance department.

“E4” displayed on digital
screen.

IGBT NTC does not function.

Send to repair and
maintenance department.

“E5" displayed on digital
screen.

Temperature of IGBT is too
high.

Check whether the air inlet
and outlet is blocked by
residues or dirts. If yes, clean
and remove the residues

or dirts; If not, send to
repair and maintenance
department.

“E10” displayed on digital
screen.

No cookware

Put on the right cookware.
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