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DESCRIPTION

Steam basket
Cooking Pot
Measuring cup
Removable inner lid
Housing
Lid opening button
Rice spatula
Soup spoon
Control panel
a Preset
b Timer
¢ Warm/Cancel
d Start
e Tasty Rice

- Jasmine Rice

- Brown Rice

- Mixed Rice

- Glutinous Rice
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IMPORTANT SAFEGUARDS
SAFETY INSTRUCTIONS

- Japanese Rice
- Clay Pot
- Quick Rice
f Multifunction
(i) Steam
(ii) Congee
(iii) Slow Cook
(iv) Bake
(v) Soup
(vi) Reheat
g Preset Indicator
h Timer Indicator
i Far Infrared Indicator
10 Lid
11 Steam valve
12 Power cord

Read and follow the instructions for use. Keep

them safe.

e This appliance is not intended to be operated by
means of an external timer or a separate remote-

control system.

e This appliance can be used by children aged
from 8 years and above if they have been given
supervision or instruction concerning use of the
appliancein asafe way and if they understand the



hazards involved.Cleaning and user maintenance
shall not be made by children unless they are
older than 8 years and supervised. Keep the
appliance and its cord out of reach of children
aged less than 8 years.

e 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 understand
the hazards involved.

e Children shall not play with the appliance.

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

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

e This appliance is for household use only. It is not
intended for even use in the following applications
and the guarantee will not apply for:

—Staff pantry areas in shops, offices and other
working environments
—Farm houses

—By clients in hotels, motels and other such kind
of residential type environments

—Bed and breakfast type environments

o If your appliance is fitted with fixed power
cord: if the power supply cord is damage, it
must be replaced by the manufacturer, the
manufacturer’s after-sales service department
or similarly qualified person in order to avoid any
danger.

e The appliance must not be immersed in water or
any other liquid.

e Use a damp cloth or sponge with washing up

liquid to clean the accessories and parts in

contact with food. Rinse with a damp cloth or

sponge. Dry carefully.

If the symbol A is marked on the appliance, this

symbol means “ Caution: surfaces may become

hot during use ”.

Caution: the surface of heating element is subject

to residual heat after use.

Caution: risk of injury due to improper use of the

appliance.

Caution: if your appliance has a removable power

cord, do not spill liquid on the connector.

Always unplug the appliance:

—immediately after use

—when moving it

—prior to any cleaning or maintenance

—if it fails to function correctly



e Burns can occur by touching the hot surface of
the appliance, the hot water, steam or the food.
 During cooking, the appliance gives out heat and
steam. Keep face and hands away.

¢ Do not obstruct the steam outlet.

e For any problems or queries please contact our
After Sales Care or consult our website.

e The appliance can be used up to an altitude of
2000 m.

e Avoid spillage on the connector.

e The heating element surface is subject to residual
heat after use.

e This appliance is for indoor use only.

o For your safety, this appliance complies with the safety regulations and
directives in effect at the time of manufacture (Low-voltage Directive,
Electromagnetic Compatibility, Food Contact Materials Regulations,
Environment...).

e Check that the power supply voltage corresponds to that shown on the
appliance (alternating current).

e Given the diverse standards in effect, if the appliance is used in a
country other than that in which it is purchased, have it checked by an
approved service centre.

CONNECTING TO THE POWER SUPPLY

¢ Do not use the appliance if:
—the appliance or the cord is damaged.
—the appliance has fallen or shows visible damage or does not work
properly.
—In the event of the above, the appliance must be sent to an approved
service centre. Do not take the appliance apart yourself.
¢ Do not leave the cord hanging.
e Always plug the appliance into an earthed socket.

e Do not use an extension lead. If you accept liability for doing so, use
only an extension lead which is in good condition, has an earthed plug
and is suited to the power of the appliance.

¢ Do not unplug the appliance by pulling on the cord.

e Use aflat, stable, heat-resistant work surface away from any water splashes.

¢ Do not allow the base of the appliance to come into contact with water.

e Never try to operate the appliance when the pot is empty or without
the pot.

e The cooking function/knob must be allowed to operate freely. Do not
prevent or obstruct the function from automatically changing to the
keep warm function.

e Do not remove the pot while the appliance is working.

¢ Do not put the appliance directly onto a hot surface, or any other source
of heat or flame, as it will cause a failure or danger.

e The pot and the heating plate should be in direct contact. Ensure that
no food or liquid is inserted between the pot and heating plate.

e Do not place the appliance near a heat source or in a hot oven, as
serious damage could result.

« Do not put any food or water into the appliance until the pot is in place.

e Respect the levels indicated in the recipes.

e Should any part of your appliance catch fire, do not attempt to put it
out with water. To smother the flames use a damp tea towel.

¢ Any intervention should only be made by an approved or authorized
service centre with original spare parts.

e Always disconnect the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning.

PROTECT THE ENVIRONMENT

 Your appliance has been designed to operate for many years. However,
when you decide to replace it, remember to think about how you can
contribute to protecting the environment.

e Before discarding your appliance you should remove the battery from
the timer and dispose of it at a local civic waste collection centre
(according to model).



Environment protection first!

® Your appliance contains valuable materials which can be
recovered or recycled.

2 Leave it at alocal civic waste collection point.

BEFORE FIRST USE

« Open the lid by pressing the opening button on the housing - Fig. 1.

* Remove the pot — Fig. 2 the inner lid — Fig. 3a-3b and the valve - Fig. 4.

e Clean the pot inner lid and valve with a sponge and washing up liquid.

e Wipe the outside of the appliance and the lid with a damp cloth.

o Dry off carefully.

e Put all the parts back in their original position. Install the detachable cord
into the socket on the cooker base.

USING YOUR RICE COOKER

Measuring the ingredients - Max capacity of the bowl

e The graduated markings on the inside of the bowl are given in cups,
these are used for measuring the amount of water when cooking rice
and other cereals.

e The maximum quantity of water + rice should not exceed the 8 cups mark
inside the bowl - Fig. 5.

e The plastic cup provided with your appliance is for measuring rice and
other cereals.

COOKING GUIDE - Jasmine Rice For Example

Measuring cups Water level in the bow!
of white rice (+ rice)

=

Serving per person

w
=~

2 2 cup Jasmine rice mark

4 cup Jasmine rice mark 5-6
6 6 cup Jasmine rice mark 8-10
8 8 cup Jasmine rice mark 1

Note: Add water following up the water level mark. Always add the rice
first otherwise you will have too much water.

COOKING PROGRAMS

Jasmine Rice, Brown Rice, Mixed Rice, Japanese Rice, Glutinous Rice,
Clay Pot, Quick Rice

—Programs with colorful pitcos are for different types of rice.

—Press “Tasty Rice” button to choose the program. When the program is
chosen the light of the program lights up and the picto will be clearly
displayed.

—Then press “Start” button to start the cooking program.

—At the end of cooking, the buzzer will ring “bip”, the rice cooker will
enter into the keep warm status with the “Warm / Cancel” indicator
turning on and the screen will start to count the duration time of the
keeping warm mode.

Tips: To cook Mixed Rice, soaking in water before cooking is recommended
(some rice grains taste better by pre-soaking before cooking).

Steam, Congee, Slow Cook, Bake, Soup, Reheat

—Programs listed above are for multifunctions.

—Press “Multifunction” button to choose the program. When the program
is chosen the light of the program lights up.

—Then press “Start” button to start the cooking program.

— At the end of cooking, the buzzer will ring “bip”, the rice cooker will enter into
the keep warm status with the “Warm / Cancel” indicator turning on and the
screen will start to count the duration time of the keeping warm mode.

e Note: 1. When using “Steam” function, please add water above the
2cups Jasmine Rice water level marked inside the pot to avoid dry
heating and the maxim water level is 4 cups. - Fig. 6
2. During the cooking process of most programs or keep warm status,
“Far Infrared”light will flash on to indicate that far infrared tube works.

Clay Pot
—Add rice and water firstly, choose “Clay Pot” and then press start
button to start cooking.
—When the rice cooker beeps, add other ingredients in the pot, for
example, fish and sausage.
—It will beep for 30 seconds and meanwhile the “Start” indicator flashes.
—Press “Start” button to resume cooking. If you don’t press “start”, the

rice cooker will automatically resume cooking in 3 minutes. m



Bake
You may use “Bake” function to make homemade cakes or even bake a
chicken with our rice cooker!

SPONGE CAKE

Ingredient

Suggest
Baking Time
(Min.)

Wheat
Powder (g)

Sugar (g) Milk (g) 0il (g)

Egg (pcs)

Quantity

Steps:

1. Separate egg yolk and egg white.

2. Whisk egg white and add sugar in 3 times. Whisk until it gets foamy
and fluffy.

3. Mix egg yolks, milk, melted butter and wheat powder until smoothy.

4. Add the step 2 mixture to the step 3 mixture. Be careful not to stir
hard,so that the foams can be protected.

5. Pour the mixture to the rice cooker cooking pot

6. Select “Bake” function. Set the cooking time according to the quantity.

7. Press “start” to start baking.

8. When is time elapsed, it will turn into keep warm status automatically.

9. Enjoy your fluffy spongy cake~

You may add nuts, vanilla, berries or other ingredients to enrich the flavour.

BAKE A CHICKEN

Ingredients:
1 chicken (about 1kg), 45ml rice wine, 30ml light soy sauce, 15ml dark soy
sauce, 15ml oyster oil, 5g pepper, 10ml honey, some ginger and green onion

Steps:

1. Mix rice wine, soy sauce, oyster oil, and pepper

2. Put chicken in the mixture and put ginger and green onion inside the
chicken and marinate for 4 hours. You may turn it upside down after 2
hours.

3. Take out the chicken 4 fours later.

4, Put the chicken in the pot of rice cooker with the sauce

5. Add honey on the chicken with a brush.

6. Press “Multifunction” to select “Bake”; Set the cooking time according
to the quantity. About 90min for 1kg of chicken.

7. Press “Start” to start baking.

8. When is time elapsed, it will turn into keep warm status automatically.

9. Enjoy your yummy chicken ~

Preset — Preset cooking finish time
You may set the cooking finish time in advance with “Preset” function.
—Choose the cooking programs. Note some programs do not have
“Preset” function (see the chart below)
—Press “Preset” button, and the light of Preset will be on.
—Press “Preset” button to set the finish time. For example, if you set
“8:00”, that means the rice/cooking will be ready in 8 hours.
—Press start button to complete the setting.
—You may enjoy your meal at the time you set!

Note: the minimum preset time should be longer than cooking time. If
the preset time is shorter than cooking time, the rice cooker will start
cooking immediately.

Timer — Adjust cooking duration
You may adjust the cooking duration with “Timer” function.
—Choose the cooking programs. Note some programs do not have
“Timer” function (see the chart below)
—Press “Timer” button and the light of Timer will be on. The digital
screen will show the default cooking time.
—Press “Timer” button to adjust the cooking time. For example, if you
set “2:00” for “Congee” that means it will take 2 hours to cook congee.
—Press “Start” button to start cooking.

Keep Warm/ Cancel

—Press “Warm / Cancel” key under standby status, the light of “Warm /
Cancel” key lights up, the screen shows “00:00” and the screen will
start to count the duration time of the keeping warm mode.

—Press “Warm / Cancel” key under function setting or cooking status to
cancel the setting.

—Recommendation: in order to keep the quality of food taste, please
limit the holding time within 6h.




Memory Function
—This product is specially equipped with “Memory Function”
—The machine can automatically remember what is the last cooking
—For example, if your last cooking was “Japanese rice”, the next time, the
default will be “Japanese rice”.
If the product is power on and in standby status for more than 3 minutes, all
the lights will be off to save energy. You may press any button to “wake up”the
rice cooker.

COOKING PROGRAM TABLE
Cooking Programs ey || ezt Function
mm

Jasmine Rice Auto NA NA Cooking time-24h | 10min
2 Brown Rice Auto NA NA Cooking time-24h | 10min NO YES YES
3 Mixed Rice Auto NA NA Cooking time-24h | 10min NO YES YES
4 Glutinous Rice Auto NA NA Cooking time-24h | 10min NO YES YES
5 Japanese Rice Auto NA NA Cooking time-24h | 10min NO YES YES
6 Clay Pot Auto NA NA NA NA NO YES YES
7 Quick rice Auto NA NA Cooking time-24h | 10min NO YES YES
8 Steam 60min 30-90min 10min | Cooking time-24h | 10min YES YES YES
9 Congee 1h30min 1-2h 10min | Cooking time-24h | 10min YES YES YES
10 Slow cook 4h 4-12h 10min | Cooking time-24h | 10min YES YES YES
1 Bake 60min 60-90min Imin NA NA YES YES YES
12 Soup Th30min | 1Th30min-3h | 10min | Cooking time-24h | 10min YES YES YES
13 Reheat NA NA NA NA NA NO YES YES
Note:

*Please do not use “quick rice” function to cook brown rice, mixed rice or
glutinous rice.

CLEANING AND MAINTENANCE

e Please ensure the rice cooker is unplugged and completely cooled down
before cleaning and maintenance.

e It is strongly advised to clean the appliance after each use with a sponge.

e The accessories (Spoon / Spatula / Measuring Cup / Steamer) are
dishwasher safe.

Taking care of the pot

For the pot, carefully follow the instructions below:

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

e Use the plastic spoon provided or a wooden spoon (avoid metal spoon)
so as to avoid damaging the pot surface.

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

e Scouring powders and abrasive sponges are not recommended.

e If food has stuck to the bottom, you may put water in the pot to soak
for a while before washing.

e Dry the pot carefully.

Cleaning the inner lid

e Remove the inner lid by pushing outwards on the head of the upper lid
—Fig 3a-3b.

e Clean them with a sponge or wet cloth.

e Put the inner lid back behind the 2 ribs and push it on the top until it’s
fixed.

Cleaning the valve

e Remove the valve by pull upwards from the lid — Fig 4.

e Unlock and disassemble the valve in 3 parts — Fig 7.

e Clean it with a sponge or wet cloth.

e Assemble and lock the valve and then put it back on the lid — Fig 8

Cleaning and care of the other parts of the appliance

e Clean the outside of the Rice Cooker, the inside of the lid and the cord
with a damp cloth and wipe dry. Do not use abrasive products.

« Do not use water to clean the interior of the appliance body as it could
damage the heat sensor.




e Do not open the lid during cooking as steam will escape and this will
affect the cooking time and the taste.

e On completion of cooking, when the “Warm / Cancel” indicate light is
on, stir the rice and then leave it in the rice cooker for a few minutes
longer in order to get perfect rice with separate grains.

¢ Do not touch the heating element when the product is powered on.

* Carefully wipe the outside of the pot (especially the bottom). Make
sure that there are no foreign residues or liquid underneath the pot
and on the heating element.

e Never place your hand on the glass panel of far infrared tube or the
stainless steel inner lid during cooking or right after cooking, as there
is a danger of burns- Fig. 9.

e Never place your hand on the steam outlet during cooking, as there
is a danger of burns- Fig. 10.

¢ Only use the inner pot provided with the appliance.

e Do not pour water or put ingredients in the appliance without the
pot inside.

TROUBLESHOOTING

Any indicator light off and no
heating.

Appliance not plugged in.

Appliance not plugged in.
Check the power cord is plugged
in the socket and on the mains.

Malfunction description Cause

Any indicator light off and no
heating.

Circuit board damage or has a
connection error EO/E1.

Send to authorized service
center for repair.

Steam leakage during use.

Lid is not properly closed.

Open and ensure the lid is closed
properly.

Steam valve incorrectly position
or incomplete

Stop the cooking (unplug the
product) and check the valve
is complete (2 parts locked

together) and well positioned

Lid or steam valve gasket is
damaged

The sensor on the lid open or

Send to the authorized service

£y short circuit. center for repair.
E1 The sensor on the bottom open
or short circuit.
ES No inner pot. Put the inner pot in the product.




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries*** as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

-using the wrong type of water or consumable

~ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-damage as a result of lightning or power surges

-accidents including fire, flood, etc

-professional or commercial use

-mechanical damages, overloading

-scaling (any de-scaling must be carried out according to the instructions for use)

-damage to any glass or porcelain ware in the product

-damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

*For Australia only:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL'’s choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and tax invoice.



Xung héap
Noi com
Céc dong
Nap trong c6 thé thaora
Vo
NUt ma nap
V& muic com
Thia sip
Bang diéu khién
a Cai dat san
b Hen gio
c Gilt am/Hay
d Bat dau
e Nau com
- Gao tham
- Gao lut
-Gao hén hop
- Gao nép

WONOUVARWN=

- Gao Nhat
- Com niéu
- Ndu nhanh
f Chuc nang khac
(i) Hap
(ii) N&u chao
(iii) N&u cham
(iv) Nudng
(v) N&u sup
(vi) Ham nong
g Chi bao cai ddt san
h Chibao hen gio
i Chibao héng ngoaixa
10 Nap
11 Van thoat hoi
12 Day nguén

BIEN PHAP BAO VE QUAN TRONG

HUGNG DAN VE AN TOAN

Poc va thuc hién theo cac huéng dan s dung.

Bao quan can than.

- Thiét bi nay khong dugc thiét ké dé van hanh
bang dong hé hen gid bén ngoai hodc hé théng
diéu khién ti xa riéng biét.

- Thiét bi nay c6 thé dugc st dung bai tré em tir 8
tudi trd lén néu ho da dugc giam sat hoac hudng
dan vé cach st dung thiét bi mot cach an toan
va hiéu dugc nhiing nguy hiém lién quan. Tré em
khong dugc vé sinh va bdo dudng tri khi cac em
trén 8 tudi va co giam sat. D& thiét bi nay va day
dién tranh xa khoi tdm vdi clia tré em dudi 8 tudi.



- Thiét bi nay c6 thé dugc st dung bdi ngudi cé kha
nang thé luc, gidc quan hodc tam than suy giam
hoac thiéu kinh nghiém va kién thiic néu ho da
dugc giam sat hoac hudng dan vé cach s dung
thiét bi mét cach an toan va hiéu dugc nhiing
nguy hiém lién quan.
Tré em khong dugc choi dua vai thiét bi nay.
Thiét bi nay khong dugc thiét ké dé st dung bai
cac ca nhan (bao gom tré em) c6 khuyét tat vé
thé chat, giac quan hoac tam than, hoac thiéu
kinh nghiém va kién thuec, trir khi ho dugc giam
sat hodc dugc hudng dan st dung thiét bi bai
mot ngudi chiu trach nhiém vé su an toan cla ho.
Tré em phai dugc giam sat dé dam bao chung
khong nghich pha thiét bi.
Thiét bi nay chi dugc thiét ké dé sir dung tai gia.
Thiét bi nay khong dugc thiét ké dé st dung trong
cac trudng hgp sau day, va bdo hanh sé khong ap
dung cho:
—Khu vuc nha bép nhan vién & cac cra hang, van
phong va cac méi truong lam viéc khac
—Trang trai
—Khach hang trong khach san, nha nghi va cac
moi trudng dang dan cu khac
- Mai trudng dang phdong ngu va an sang

Néu thiét bi cia ban dugc lap day nguédn cé
dinh: Néu day nguén bi hdng, phai dé hang san
xuat, b6 phan dich vu hau mai clia hang san xuat
hodc nhan su cé nang luc tuong tu thay thé dé
tranh xay ra nguy hiém.

Khéng dugc nhdng thiét bi nay vao nudc hoac
bat ky chat long nao.

St dung mét tam vai hodc miéng x6p am vai
nudc ria chén dé vé sinh cac phu kién va bd phan
¢ tiép xuc vai d6 an. Rlta bang mot miéng vai
hodc bot x6p am. Lau khé can than.

Néu biéu tuong A dugc danh dau trén thiét bi,
biéu tugng nay cé nghia la “Than trong: Cac bé
mat c6 thé néng lén trong qua trinh st dung”.
Than trong: BEé mat ciia bo gia nhiét c6 thé con
nhiét ton du sau khi st dung.

Than trong: Nguy co bi thuong do st dung thiét
bi khéng dung cach.

Than trong: Néu thiét bi ctia ban c6 day nguon cé
thé thao ra, khong dugc d6 chat 16ng 1én dau nai.
Ludn rat phich cdm cua thiét bi:

-ngay sau khi str dung

_khi di chuyén thiét bi

—trudc khi vé sinh hoac bao dudng

—néu thiét bi khong hoat dong chinh xac

C6 thé bi bong néu cham vao bé mat néng cua
thiét bi, nuéc nong, hai nudc hoac thic an.
Trong khi ndu, thiét bi phat ra nhiét va hoi nudc.
DéE mat va ban tay tranh xa thiét bi.




» Khong dugc lam tac 16 thoat hoi nudc.

« Néu ban gap bat ky van dé hay cé thac mac nao
vé pham, vui long lién hé véi Doi ngl cham soc
hau mai hoac tham khao trang web ctia ching toi.

- Thiét bi c6 thé dugc st dung & dd cao 2000 m.

- Tranh lam d6 chat 16ng [én dau néi.

- B& mat thanh phan gia nhiét sé van con nhiét du
sau khi st dung.

- Thiét bi nay chi dugc thiét ké dé stirdung trong nha.

« Vi sy an toan cla ban, thiét bi nay tuan thu cac quy dinh va chi thi vé
an toan ¢6 hiéu luc tai thai diém sdn xuat (Chi Thi vé Dién Ap Thap, Tinh
Tuong Thich Bién Tu, Cac Quy Dinh vé Vat Liéu Tiép Xdc Vai Thuc Phdm,
Méi Trudng...).

- Kiém tra xem dién 4p nguén dién c6 tuong tng véi dién ap dugc biéu thi
trén thiét bi hay khong (dong dién xoay chiéu).

- Dua trén cac chudn hién hanh khac nhau, néu st dung thiét bi nay &
mot quéc gia khac véi quéc gia noi mua, hdy nhd trung tam bao tri dugc
phép tién hanh kiém tra.

KET NOI BO NGUON

« Khéng dugc stir dung thiét bi néu:
—thiét bi hodc day dién bi hu héng.
—thiét bi da bi roi hodc c6 dau hiéu hu hong hoac khéng hoat dong
dung cach.
-Trong trudng hop trén, phai gui thiét bi dén trung tam dich vu dugc
cap phép. Khong dugc tu thao roi thiét bi.

« Khéng dugc treo day nguén lén.

« Ludén cdm phich cdm cua thiét bi vao mot 6 cdm co ndi dat.

« Khéng dugc st dung dau day néi dai. Néu ban chiu trach nhiém phap ly
khi lam nhu thé, chi s dung dau day néi dai trong tinh trang hoat déng
tét, co phich cdm néi dat va thich hgp véi cdng suat cda thiét bi.

« Khéng dugc rat phich cam thiét bi bang cach kéo day nguén.

« Sir dung mét bé mat bang phéng, 8n dinh, chéng nhiét, cach xa bat k)‘/

nguén nudc ban nao.

« Khéng dugc dé dé caa thiét bi ti€p xuc véi nudc.

+ Khong bao gig dugc van hanh thiét bi khi n6i con tréng hodc khéng cé néi.

« Chic ndng/nim nau phai cé thé van hanh tu do. Khédng ngan chén hodc
can trd chiic nang tu déng chuyén sang chiic ning git am.

« Khéng dugc thao néi trong khi thiét bi dang hoat dong.

« Khéng dat thiét bi tryc ti€p 1én bé mat nong hodc bat ky nguén nhiét
hodc Itra nao khac, vi lam nhu vay sé gay ra héng héc hodc nguy hiém.

« Noi va tam gia nhiét phai tiép xuc truc tiép. Dam bao rang khéng cé thirc
an hodc chat 1éng bi dinh vao gilta néi va mam nhiét.

« Khéng dugc dat thiét bi gan nguén nhiét hoac trong 16 néng, vi c6 thé
xay ra hu hdng nghiém trong.

« Khéng cho thic an hodc nudc vao thiét bi cho dén khi néi vao dlng
vi tri.

« Tuan thl cac muc dugc hudng dan trong cong thic.

« Néu bat ky bo phan nao cta thiét bi bi chay, khong dugc tim cach dap
Ilra bédng nuéc. BE dap Ita, hay st dung mét tam vai dm.

« Moi su can thiép chi nén dugc thuc hién béi trung tam dich vu dugc cap
phép hodc Uy quyén véi cac phu tling thay thé chinh hang.

« Ludn thao thiét bi ra khoi nguén dién chinh néu khong cé ngudi trong
chiing va trudc khi lap rap, thao roi hodc vé sinh.

BAO VE MOI TRUONG

- Thiét bj ctia ban dugc thiét k& dé van hanh trong nhiéu nam. Tuy nhién,
khi ban quyét dinh thay thiét bi, hdy nhé suy nghi vé viéc ban c6 thé gép
phan bao vé moi trudng bang cach nao.

« Trudc khi thai bo thiét bi clia ban, ban nén thao pin ra khéi bé hen gis
va tiéu huy tai trung tam thu gom rac thai dan dung dia phuong (tuy
theo mau).



Bao vé méi trudng la trén hét!
@® Thiét bi ctia ban c6 chia kim loai quy c6 thé dugc tai ché hoac

E tai st dung.
2 Hay thai bo thiét b tai dia diém thu gom rac thai dan dung &
dia phuong.

TRUGC KHI SU DUNG LAN PAU

« M& nap bang cach nhan nit mé trén vé - Hinh 1.

- Ldy n6i - Hinh 2, ndp trong - Hinh 3a-3b va van - Hinh 4 ra.

« V& sinh ndp trong clia néi va van bang moét miéng bot x6p va nudc ria chén.

« Lau bén ngoai thiét bi va ndp bang mot tdm vai am.

« Lau kho cén than.

- Dt t&t ca cac bo phan trd lai vi tri ban dau ctia chdng. Lip day c6 thé thao
rdi vao 8 cdm trén dé néi.

SU DUNG NOI COM CUA BAN

Pong gao - Dung tich téi da ctia ndi

- Cac vach chia d6 & bén trong néi dugc xac dinh theo coc, dugce st dung
dé do muic nudc khi ndu com va cac loai ngl cdc khac.

- Lugng nudc + gao téi da khéng dugc vuot qua vach 8 cdc bén trong
néi - Hinh 5.

« C8c nhua di kém vdi thiét bi la dé dong gao va cac loai ng céc khac.

HUGNG DAN NAU - Vi du: Gao thom

Céc dong gao tring Mufc nuéc trong néi (+ gao) S6 lugng khau phan én

2 Vach 2 céc gao thom 3-4
4 Vach 4 céc gao thom 5-6
6 Vach 6 c6c gao thom 8-10
8 Vach 8 c6c gao thom 1

Luu y: Thém nudc theo vach mic nude. Ludn cho gao trudc, néu khéng
sé bi du nudc.

CHUONG TRINH NAU

Gao thom, Gao liit, Gao hén hop, Gao Nhat, Gao nép, Com niéu, Nau nhanh

- Cac chuang trinh ¢ nhiing hinh anh nhiéu mau séc danh cho cac loai
gao khac nhau.

-~Nhan nuat “Ndu com” dé chon chuang trinh. Sau khi ban chon mét
chuong trinh, dén cla chuong trinh dé sé bat sang va hinh anh cla
chugong trinh sé hién thj ré rang.

-Sau d6, nhan nut“Bét dau” dé khai déng chuong trinh nau.

- Khi ndu xong, chudng béo sé phét ra tiéng “bip’, n6i com sé chuyén sang
trang thai gilt m vdi chi bao “Gitt Am/Huy” bat [én va man hinh sé bét
dau dém thai gian clia ché do gitram.

Meo: D& ndu Gao hén hgp, hdy ngam gao trong nudc trudce khi ndu (mét
s6 loai gao sé ngon hon khi dugc ngam trong nudc trudc khi nau).

H&p, Nau chao, Ndu cham, Nuéng, Nau sip, Him néng

- Cac chuang trinh dugc liét ké G trén nam trong phan Chic nang khac.

—Nhéan niat“Chiic nang khac” dé chon chuong trinh. Sau khi ban chon mét
chuang trinh, dén ctia chuong trinh d6 sé bat sang.

—Sau d6, nhan nut“Bét dau” dé khai déng chuong trinh nau.

- Khi ndu xong, chudng bao sé phét ra tiéng “bip’, n6i com sé chuyén sang
trang thai gilt &m vai chi bao “Giir Am/Hly” bat [én va man hinh sé bt dau
dém thai gian ctia ché d6 gitt am.

e Luu y: 1. Khi st dung chtic ndng “Hap”, vui Iong cho nuéc vao trén
vach mitc nuéc Gao thom 2 céc dugc danh dau bén trong néi dé
tranh dun khé va muc nuéc téi da la 4 coc. - Hinh 6
2.Trong qué trinh ndu ctia hau hét cac chuong trinh hoac trang thai giit
am, dén“Hong ngoai xa” sé nhap nhay dé cho biét cac 6ng hdng ngoai
xa dang hoat dong.

Com niéu

~Trudc tién, thém gao va nudc, chon chuong trinh “Com niéu” va nhan
“Bét dau” dé bat dau nau.

-Khi néi com dién phét ra tiéng bip, hay thém cac nguyén liéu khac vao
ndi, chdng han nhu ca va xuc xich.

—No6i com sé phat ra tiéng bip trong 30 gidy va dong thai chi bao “Bét dau
nhap nhay.

-Nhan nat “Bt dau” dé ti€p tuc ndu. Néu ban khong nhan “Bt dau’, noi
com sé tu dong tiép tuc ndu sau 3 phut.

"



Nudng
Ban ¢6 thé sir dung chic nang “Nudng” dé tu lam banh hodc tham chi
nuéng ga bang chiéc néi com dién nay!

BANH BONG LAN
Thei gian
Nguyén Triing Dudng (g) Dau Bot nuéng i y
liéu (CTE)] an (g) mi (g) (phat)

S6 lugng

Buéc:

1.Tach riéng long @6 tring va long trdng tring.

2.Danh béng ldng trang tring va thém dudng vao danh 3 1an. Danh béng
cho dén khi néi bot va bong 1én.

3.Trén long dd tring, sira, bo tan chay va bot mi cho dén khi min.

4.Thém hén hgp tir budc 2 vao hén hgp tir budce 3. Cha y khéng khudy
manh dé ¢ thé git lai bot.

5.D8 hén hgp vao noéi ndu com dién.

6. Chon chtic ndng “Nuéng” Bat thoi gian nudng theo lugng banh.

7.Nhan “Bat dau” dé bt dau nudng.

8. Khi hét thai gian, néi sé tu dong chuyén sang trang thai git m.

9. Dén luc thudng thiic banh béng lan mém x8p roi ~
Ban c6 thé thém cac loai hat, vani, dau hodc cac thanh phan khéac dé
huong vi phong phu hon.

Nguyén liéu:
1 con ga (khodng 1kg), 45ml rugu gao, 30ml nudc tuong nhat, 15ml nudc
tuong dam, 15ml dau hau, 5g hat tiéu, 10ml mat ong, mét it gling va hanh la

Budc:

1.Troén déu rugu gao, nudc tuang, dau hau va tiéu

2. Cho ga vao hén hgp nay, sau dé cho gling va hanh 14 vao bén trong con
ga va udp trong 4 tiéng. Ban c6 thé 1at ga sau 2 tiéng.

3.4 tiéng sau ldy gara.

4. Cho ga vao néi cam dién cung nudc s6t

5.Quét mat ong lén ga.

6.Nhan nut “Chiic ndng khac” dé chon “Nudng” Dat thai gian ndu theo
lugng thiic an. Khodng 90 phut cho mét con ga 1kg

7.Nh&n“Bét dau” dé bit dau nuéng.
8. Khi hét thai gian, néi sé tu dong chuyén sang trang thai gitt dm.
9.Da dén Iuc thudng thiic moén ga ngon tuyét ~
Hen gi& - Dat trugc thoi gian két thiic ndu
Ban c6 thé dat trudc thdi gian két thic ndu véi chiic ndng “Hen gidy”.
-Chon chuong trinh ndu. Luu y mot s6 chuong trinh khéng c6 chiic
nang “Hen gid” (xem bang bén dudi)
-Nhan nat“Cai dat sdn” va dén nut Cai dat san sé sang.
—-Nhan nat “Hen gi¢” dé€ dat thoi gian két thuc nau. Vi du: néu ban dat
“8:00” thi cdm/mon an sé sdn sang sau 8 gid.
—~Nhan nat“Bat dau” dé hoan thanh cai dat.
—Ban c6 thé thudng thuic bira an ctia minh vao thdi gian dat trugc!

Luu y: Thoi gian dat trudc toi thiéu phal lau _hon thoi gian néau.
Néu thai gian dat trudc ngan hon thai gian ndu, ndi com sé bat dau nau
ngay lap tuc.

Chinh thdi gian- Diéu chinh théi gian ndu
Ban c6 thé diéu chinh thdi gian ndu bang chiic nang “Chinh thai gian”.
—Chon chuong trinh nau. Luu y mot s6 chuong trinh khong ¢é chic
nang “Chinh thai gian” (xem bang bén dudi)
-Nhan ndt“Hen gi¢”va dén nat Hen gid sé sang. Man hinh ky thuat s6 sé
hién thi thai gian ndu mac dinh.
—Nhan nat“Chinh thai gian” dé diéu chinh thai gian ndu. Vi du: Néu ban dat
“2:00” cho chuaong trinh “Chao” thi nghia la néi sé nau chéo trong 2 gid.
~Nhan nat“Bét dau” dé bt dau nau.

Gilr am/Hay
~Nhan phim “Gitt &m/Hay” & ché d6 chd, dén cda chi bao “Gitt am/Hay”
sé bat sang, man hinh hién thi“00:00” va man hinh sé bit dau dém thoi
gian clia ché do gilram.
—-Nhan phim “Giir am/Hay” & muc thiét lap chic nang hodc trang thai
nau sé huy thiét lap.
- L&i khuyén: D& gilr chat lugng huong vi mén an, vui long han ché thai
gian chg trong vong 6h gio.
Chic nédng B6 nhé
-San phdm nay dugc dac biét trang bi“Chuc néng B6 nhg”
—~N6&i com c6 thé tu dong ghi nhé lua chon trong 1an ndu gan day nhat.
-Vi du: Néu lua chon cuéi cung cta ban la “Gao Nhat” thi lan sau mac
dinh sé la“Gao Nhat".




Néu sdn pham duogc cdm dién va & ché dé cha trong hon 3 phat, tat c3
den sé tat dé tiét kiem ning lugng. Ban c6 thé nhan bat ky nut nao dé
“danh thac” ndi com.

BANG CHUONG TRINH NAU

T
Chuong trinh nau Khodng Gidi
han Khoang han

N KHONG Thai gian ndu .
1 Gao thom Tudong | KHONG CO o 24gio 10 phat | KHONG co co
. " KHONG |  Thai gian nau .
2 Gao lut Tydong | KHONG CO o 24 10 phat | KHONG o co
3 | Gaohénhop | Tydeng | kHONGco | KHONG | Thafgianndu | o s | kronG <o) b
co 24 gio
P N A 5 | KHONG |  Thigian ndu . . . .
4 Gao nép Tudong KHONG CO foe) 24 gio 10 phut | KHONG co co
5 Gao Nhat Tydéng | KHONG CO KHONG |  Thoi gian ndu | |, phut | KHONG o o
o 24 gig
6 Com niéu Tudong | KHONG CO KH&'\‘G KHONG CO KHC%“G KHONG o o
. _ KHONG |  Thai gian ndu :
7 N&u nhanh Tydong | KHONG CO o 24.gic 10 phat | KHONG [«¢] co
" . . . Thai gian ndu .
8 Hép 60 phat | 30-90 phat | 10 phit 24.gic 10 phat co o co
9 N&u chao 1gi0 12gis | 10phat | ThOigEnnau oo ohi | co o o
30 phat 24 gio
10 | N&ucham 4giy 412gis | 10 phat Th"izii;%“a“ 10phat | O o o
1 Nuéng 60 phut | 60-90phut | 1phat KHONG CO KHC%“G co o o
" 1gios .
P 1gio o . Thai gian ndu . . A .
12 N&u sup 30 phit 30 ph.l:li 10 phat 24 i 10 phat o co [e¢]
3gio
N KHONG KHONG KHONG
13 Héam néng o KHONG CO o KHONG CO o KHONG [«¢] o
Luuy:

*Vui long khéng st dung chiic nadng “ndu nhanh” dé€ ndu com gao ldt, gao
hén hgp hodc gao nép.

VE SINH VA BAO DUGNG

« Vui long ddm béo néi com da dugc rut phich cdm va ngudi hoan toén

trudc khi thuc hién vé sinh va bao duéng.

- Ban nén vé sinh thiét bi sau méi lan s&t dung bang miéng xép.

« Cac phu kién (Mubng / Va muc com/ C8c dong ) c6 thé rita bang may
rdia chén.

Béo quan néi

Dai vdi néi, hay can than lam theo cac huéng dan bén dudi:

« D& dam bao duy tri chat lugng néi, ban khéng nén cét thuc an trong néi.

« St dung thia nhua ban kém hoac thia gé (khéng dung thia kim loai) dé
tranh lam hong bé mat néi.

- D& trdnh moi nguy ca néi bj an mon, khéng dé gidm vao noéi.

- Khéng nén dung bét tdy va miéng bui nhui rap.

« Néu thiic an bam vao day, ban c6 thé cho nudc vao néi d€ ngam mét luc
trudc khi rlra.

« Lau khé néi c&n than.

Vé sinh ndp trong

- Thao nép trong bang cach ddy dau ndp trén ra - Hinh 3a-3b.

« Vé sinh van thoat hoi bang mét miéng bot x6p hodc miéng vai 4m.

- L4p lai ndp trong vao phia sau 2 gong réi ddy ndp trén |én dinh cho dén
khi cé dinh.

Vé sinh van

« Thao van bang cach kéo 1én khoi ndp - Hinh 4.

« M& khda va thao van thanh 3 bo phan — Hinh 7.

« V& sinh van bdng mét miéng bot x6p hodc miéng vai am.
- Lap va khoa van réi lap van lai vao nap. - Hinh 8.

Vé sinh va chdm séc cac bd phan khéc cda thiét bi

« V& sinh bén ngoai n6i com, bén trong ndp va day dién bang mét tam vai
am va lau khé. Khéng dugc st dung cac san pham mai mon.

« Khéng dugc st dung nudc dé vé sinh bén trong than thiét bi vi nuéc c6
thé lam hdng cdm bién nhiét.



LUUY XULYsuco
« Khdng mé nép trong khi nau vi hoi nudc sé thoat ra ngoai va diéu nay sé mm

anh hugng dén thoi glarj naujva dongon cla cdm ] o Chuta c&m dién cho thiét bi,
. SAau khi nau xong, khlgenﬁchl tfe.ao qu aﬂm/Huy .bat sang, hay x&i com gﬁir;tchl bao tit va khong gia Chuta cim dién cho thiét bi ;I:g;géar:i?odgi;rg‘j";nnzién
Ien,ﬁsau dé dé trong n?l thenm vanl phl:lt de .cAdm t(?l rlgon. 3 ) - diem chinh chuta
- Khong dugc cham vao bo phan gia nhiét khi san pham dugc cam - — - - — — - —
.n M Dén chi bao tét va khong gia Bang mach bi hdng hodc c6 16i GUi dén trung tam bao tri dy
dién. nhiét. két nGi EO/E1. quyén dé stia chita.
rd ~ ~ e e ' x ra 2 2 0% ~ ra
. C?n th;im Iat: b?n ng?al no’l.(nhat‘la t?av):DarP ba.o rar.u;:l khoéng c6 N Ko o g i cacn, | M 0 d3m bio ndp d dugc day
can hoac chat I1dng bén duéi néi va trén bo phan gia nhiét. pXhong dudc day dng c@ch- | qing cach.
- Khéng dit tay lén tam kinh cGa 6ng héng ngoai xa hoac nap bén Diing néu (rit phich cém san
> Ve ~ . g ~ . a ~ 2 A LR -
trong bang thép khong gi trong khi nau hoac ngay sau khi nau, vi R ri hoi nuéc trong qué trinh Van thoat hoi khéng ding vi tri Ezgnmc]:i)n\;\a(gf)?;rl"?éﬁeg I\(/Egada
¢6 nguy co bi b6ng - Hinh 9. sifdung. hodic khong hoan chinh lai véi nhau) va duqcvdét.dt]ng
- Khong bao gio dat tay ban Ién 160 thoat hoi trong khi nau, vi c6 nguy vitrichua
co bi b6ng - Hinh 10. Nap hodc vong dém van thoat
« Chi s&t dung noi trong dugc ban kém thiét bi. hoi bihong.
- Khéng duodc rét nuéc hodc bé cac thanh phan niu én vao thiét bi ma E0 gét" bién ;'é" ndphohodcbi | Gii ?égﬁmgg tﬁ{T bao tri dy
N , ned A oan mach. quyén dé stia chia.
khong c6 néi bén trong.
£ Cam bién dudi day hg hodc bi
1 2
doan mach.
E5 Khéng ¢6 rudt néi. Dat rudt ndi vao san pham.




KETERANGAN

1 Bakul stim - Beras Pulut
2 Periuk - Beras Jepun
3 Cawan penyukat - Clay Pot
4 Penutup dalaman boleh - Nasi Pantas
tanggal f Berbilang fungsi
5 Tapak (i) Stim
6 Butang pembuka penutup (ii) Bubur
7 Senduk nasi (iii) Masak Perlahan
8 Sudusup (iv) Bakar
9 Panel kawalan (v) Sup
a Praset (vi) Panaskan Semula
b Pemasa g Penunjuk Praset
¢ Panas/Batal h Penunjuk Pemasa
d Mula i Penunjuk Inframerah Jauh
e Nasi Lazat 10 Penutup

- Beras Jasmine
- Beras Perang
- Beras Campur

PERLINDUNGAN PENTING

Baca dan ikut arahan penggunaan. Simpan

dengan selamat.

e Perkakas ini  tidak dimaksudkan  untuk
dikendalikan menggunakan pemasa luaran atau
sistem kawalan jauh yang berasingan.

e Perkakas ini boleh digunakan oleh kanak-kanak
yang berumur 8 tahun ke atas jika mereka diawasi
atau telah diberi arahan berkenaan penggunaan
perkakas secara selamat dan memahami
bahaya yang mungkin berlaku. Pembersihan dan
penyelenggaraan pengguna tidak boleh dilakukan
oleh kanak-kanak melainkan mereka berumur 8

11 Injap stim
12 Kabel kuasa

tahun ke atas dan diawasi. Simpan perkakas dan
kabel jauh daripada jangkauan kanak-kanak yang
berumur kurang daripada 8 tahun.
e Perkakas boleh digunakan oleh orang kurang
upaya dari segi fizikal, deria atau mental atau
kurang berpengalaman dan pengetahuan jika
mereka diawasi atau diberi arahan berkenaan
penggunaan perkakas secara selamat dan
memahami bahaya yang mungkin berlaku.
e Kanak-kanak tidak boleh bermain dengan
perkakas ini.
e Perkakas ini tidak dimaksudkan untuk digunakan
oleh orang (termasuk kanak-kanak) yang kurang
upaya dari segi fizikal, deria atau mental atau
kurang berpengalaman dan pengetahuan,
melainkan mereka diawasi atau diberi arahan
berkenaan penggunaan perkakas ini oleh orang
yang bertanggungjawab atas keselamatan
mereka.
e Kanak-kanak mestilah diawasi untuk memastikan
bahawa mereka tidak bermain dengan perkakas ini.
e Perkakas ini hanya untuk penggunaan dalam rumah
sahaja. Perkakas ini tidak dimaksudkan untuk
digunakan walaupun dalam penggunaan yang
berikut dan jaminan tidak akan terpakai untuk:
—Ruang dapur kakitangan di kedai, pejabat dan
persekitaran kerja lain

—Rumah ladang

—Oleh pelanggan di hotel, motel dan persekitaran
penginapan lain

—Persekitaran inap sarapan



e Jika perkakas anda dilengkapi kabel kuasa
tetap:jikakabel sumber kuasarosak, kabel mestilah

digantikan oleh pengilang, jabatan perkhidmatan
selepas jualan pengilang atau mereka yang
berkelayakan untuk mengelakkan bahaya.

e Perkakas tidak boleh direndam di dalam air atau
sebarang cecair lain.

e Gunakan kain lembap atau span dengan cecair
membasuh untuk membersihkan aksesori dan
bahagian yang bersentuhan dengan makanan.
Bilas dengan kain yang lembap atau span.
Keringkan dengan teliti.

e Jika terdapat simbol A bertanda pada perkakas,
simbol ini bermaksud “ Amaran: permukaan
mungkin panas ketika penggunaan ”.

e Awas: permukaan elemen pemanasan tertakluk
pada sisa haba selepas digunakan.

e Awas: risiko kecederaan disebabkan
penggunaan perkakas yang tidak betul.

e Awas: jika perkakas anda mempunyai kabel
kuasa boleh tanggal, jangan tumpahkan cecair
pada penyambung.

e Sentiasa cabut perkakas:

—sejurus selepas digunakan

—semasa menggerakkan perkakas

—sebelum  sebarang  pembersihan
penyelenggaraan

—jika perkakas gagal berfungsi dengan betul

e Kelecuran boleh berlaku dengan menyentuh
permukaan panas pada perkakas, air panas, stim
atau makanan.

oleh

atau

e Semasa memasak, perkakas akan mengeluarkan
haba dan stim. Jauhkan daripada muka dan tangan.

e Jangan halang alur keluar stim.

e Untuk sebarang masalah atau pertanyaan, sila
hubungi Perkhidmatan Selepas Jualan kami atau
rujuk laman web kami.

e Perkakas boleh digunakan sehingga ketinggian
altitud 2000 m.

e Elakkan tumpahan pada penyambung.

e Permukaan elemen pemanas mungkin masih
mempunyai baki haba selepas digunakan.

e Perkakas ini hanya untuk penggunaan di dalam
rumah sahaja.

e Untuk keselamatan anda, perkakas ini mematuhi peraturan dan arahan
keselamatan yang berkuat kuasa pada waktu pengeluaran (Arahan
Voltan Rendah, Keserasian Elektromagnet, Peraturan Bahan Sentuh
Makanan, Persekitaran...).

e Pastikan voltan sumber kuasa bersesuaian dengan voltan yang
ditunjukkan pada perkakas (arus ulang alik).

e Memandangkan terdapat pelbagai standard yang ditetapkan, jika
perkakas digunakan di negara lain selain negara tempat perkakas
dibeli, semak dengan pusat perkhidmatan yang diperakui.

MENYAMBUNG KEPADA SUMBER KUASA

e Jangan gunakan perkakas jika:
—perkakas atau kabel rosak.
—perkakas telah terjatuh atau menunjukkan kerosakan yang jelas atau
tidak berfungsi dengan betul.
—Jika perkara di atas berlaku, perkakas mestilah dihantar ke pusat
perkhidmatan yang diperakui. Jangan buka perkakas sendiri.
e Jangan biarkan kabel tergantung.
e Sentiasa pasang palam perkakas ke dalam soket yang dibumikan.
eJangan gunakan wayar sambungan. Jika anda menerima
tanggungjawab untuk berbuat demikian, hanya gunakan wayar
sambungan yang berada dalam keadaan baik, mempunyai palam yang
dibumikan dan sesuai dengan kuasa perkakas.
Jangan cabut perkakas dengan menarik kabel.



PENGGUNAAN

e Gunakan permukaan yang rata, stabil, tahan panas dan jauh daripada
sebarang percikan air.

« Jangan biarkan tapak perkakas bersentuhan dengan air.

e Jangan cuba mengendalikan perkakas apabila periuk kosong atau
tanpa periuk.

e Fungsi/tombol memasak mestilah dibenarkan untuk beroperasi dengan
bebas. Jangan cegah atau halang fungsi daripada bertukar secara
automatik kepada fungsi kekal panas.

¢ Jangan keluarkan periuk semasa perkakas sedang beroperasi.

e Jangan letakkan perkakas terus pada permukaan yang panas atau
sebarang sumber haba atau api lain kerana ini boleh merosakan
perkakas atau bahaya.

e Periuk dan plat pemanas seharusnya bersentuhan secara langsung.
Pastikan tiada makanan atau cecair yang berada di antara periuk
dengan plat pemanas.

e Jangan letakkan perkakas berdekatan sumber haba atau di dalam
ketuhar yang panas kerana ini boleh menyebabkan kerosakan teruk.

e Jangan masukkan makanan atau air ke dalam perkakas sehingga
periuk diletakkan dengan betul.

e Ikut paras yang ditunjukkan dalam resipi.

e Jika mana-mana bahagian perkakas anda terbakar, jangan cuba
padamkan dengan air. Gunakan pengelap pinggan yang lembap untuk
memadamkan api.

e Sebarang sokongan seharusnya dibuat oleh pusat perkhidmatan yang
diluluskan atau diperakui dengan barang ganti yang asli.

e Sentiasa cabut perkakas daripada sumber kuasa alat jika dibiarkan dan
sebelum memasang, membuka atau membasuh.

LINDUNGI ALAM SEKITAR

e Perkakas anda telah direka bentuk untuk beroperasi selama bertahun-
tahun. Walau bagaimanapun, apabila anda membuat keputusan untuk
menggantikan perkakas, sentiasa ingat cara anda boleh menyumbang
kepada perlindungan alam sekitar.

e Sebelum membuang perkakas, anda mestilah mengeluarkan bateri
daripada pemasa dan melupuskan bateri di pusat pengumpulan
buangan sivik tempatan (mengikut model).

Utamakan perlindungan alam sekitar!

® Perkakas anda mengandungi bahan penting yang boleh

E dipulihkan atau dikitar semula.
2 Bawa perkakas ke pusat pengumpulan buangan sivik tempatan.

SEBELUM PENGGUNAAN PERTAMA

eBuka penutup dengan menekan butang pembuka pada perumah
—Rajah 1.

e Keluarkan periuk — Rajah 2 penutup dalam — Rajah 3a-3b dan injap udara
- Rajah 4.

e Bersihkan penutup dalam periuk dan injap udara dengan span dan cecair
membasuh.

e Lap bahagian luar perkakas dan penutup dengan kain lembap.

o Keringkan dengan teliti.

e Letakkan semua bahagian pada kedudukan asal. Pasang kabel boleh
tanggal ke dalam soket pada tapak pemasak.

MENGGUNAKAN PEMASAK NASI ANDA

Menyukat bahan-bahan - Kapasiti maksimum periuk

e Penandaan bersenggat pada bahagian dalam periuk adalah dalam
sukatan cawan, tanda ini digunakan untuk mengukur jumlah air apabila
memasak nasi dan bijirin lain.

e Kuantiti maksimum air + beras tidak boleh melebihi 8 cawan di dalam
periuk — Rajah 5.

e Cawan plastik yang disediakan dengan perkakas anda adalah untuk
menyukat beras dan bijirin lain.

PANDUAN MEMASAK - Contohnya Beras Jasmine

Cawan penyukat Paras air di dalam mangkuk

Hidangan untuk setiap orang

beras putih (+ beras)
2 Penanda 2 cawan beras Jasmine 3-4
4 Penanda 4 cawan beras Jasmine 5-6
6 Penanda 6 cawan beras Jasmine 8-10
8 Penanda 8 cawan beras Jasmine 1

Nota: Tambahkan air mengikut penanda paras air. Sentiasa masukkan
beras dahulu, jika tidak air akan melebihi jumlah yang disyorkan.

Beras Putih

Tekan butang “White Rice” (Beras Putih), kemudian tekan butang “Start”
(Mula) untuk mula memasak. - Rajah 5

Perkakas akan memasuki mod kekal panas secara automatik selepas
memasak.



Claypot

—Tambahkan beras dan air dahuly, tekan “Clay Pot” (Claypot) dan
tekan butang mula untuk mula memasak.

—Apabila pemasak nasi berbunyi bip, tambahkan bahan-bahan lain ke
dalam periuk, seperti ikan dan sose;j.

—Perkakas akan berbunyi bip selama 30 saat dan anda boleh menekan
“Clay Pot” (Claypot) untuk menghentikan bunyi jika anda merasakan
bunyi tersebut bising.

—Tekan butang “Start” (Mula) untuk meneruskan proses memasak. Jika
anda tidak menekan “Start” (Mula), pemasak nasi akan meneruskan
proses memasak secara automatik dalam masa 3 minit.

PROGRAM MEMASAK

Beras Jasmine, Beras Perang. Beras Campur, Beras Jepun, Beras Pulut,
Clay Pot, Nasi Pantas

—Program dengan piktogram yang berwarna-warni adalah untuk jenis
beras yang berbeza.

—Tekan butang “Tasty Rice” (Nasi Lazat) untuk memilih program.
Apabila program dipilih, lampu program akan bernyala dan piktogram
akan dipaparkan dengan jelas.

—Kemudian tekan butang “Start” (Mula) untuk memulakan program
memasak.

—Pada akhir proses memasak, penggera akan berbunyi “bip”, pemasak
nasi akan beralih kepada status kekal panas dengan penanda “Warm/
Cancel” (Panas/Batal) menyala dan skrin akan mula mengira masa
mod kekal panas.

Petua: Untuk memasak Beras Campur, anda disyorkan untuk merendam
beras di dalam air sebelum memasak (sesetengah jenis bijirin beras akan
terasa lebih sedap jika direndam sebelum memasak).

Stim, Bubur, Masak Perlahan, Bakar, Sup, Panaskan Semula
—Program yang disenaraikan di atas adalah untuk berbilang fungsi.
—Tekan butang “Multifunction” (Berbilang fungsi) untuk memilih

program. Apabila program dipilih, lampu program akan bernyala.
—Kemudian tekan butang “Start” (Mula) untuk memulakan program
memasak.
—Pada akhir proses memasak, penggera akan berbunyi “bip”, pemasak nasi
akan beralih kepada status kekal panas dengan penanda “Warm/Cancel”
(Panas/Batal) menyala dan skrin akan mula mengira masa mod kekal panas.

o Nota: 1. Apabila menggunakan fungsi “Stim” (Stim), sila tambahkan
air di atas paras air 2 cawan Beras Jasmine yang ditandakan di

dalam periuk untuk mengelakkan pemanasan kering dan paras air
maksimum ialah 4 cawan. - Rajah 6

2. Semasa proses memasak bagi kebanyakan program atau status
kekal panas, cahaya “Far Infrared” (Inframerah Jauh) akan berkelip
untuk menunjukkan bahawa tiub inframerah jauh berfungsi.

Clay Pot

—Tambahkan beras dan air dahulu, pilih “Clay Pot” (Claypot) dan tekan
butang mula untuk mula memasak.

—Apabila pemasak nasi berbunyi bip, tambahkan bahan-bahan lain ke
dalam periuk, seperti ikan dan sose;j.

—Perkakas akan berbunyi bip selama 30 saat manakala penunjuk “Start”
(Mula) akan berkelip.

—Tekan butang “Start” (Mula) untuk meneruskan proses memasak. Jika
anda tidak menekan “Start” (Mula), pemasak nasi akan meneruskan
proses memasak secara automatik dalam masa 3 minit.

Bakar
Anda boleh menggunakan fungsi “Bake” (Bakar) untuk membuat kek
buatan sendiri dengan pemasak nasi kami!

Telur (biji)

«Tepung
Gandum

«Cadangan

Gula (g) STHTR()) Masa Membakar

(g)» (Min.)»

Kuantiti

Langkah:

1. Pisahkan kuning telur dan putih telur.

2. Pukul putih telur dan tambahkan gula dalam 3 kali. Pukul sehingga
berbuih dan gebu.

3. Campurkan kuning telur, susu, mentega cair dan serbuk gandum
sehingga halus.

4. Tambahkan campuran langkah 2 kepada campuran langkah 3. Berhati-
hati agar tidak mengacau terlalu kuat supaya busa tidak rosak.

5. Tuangkan campuran ke dalam periuk pemasak nasi.

6. Pilih fungsi “Bake” (Bakar). Tetapkan masa memasak mengikut kuantiti.

7. Tekan “Start” (Mula) untuk mula memasak.

8. Apabila masa berlalu, perkakas akan beralih kepada status kekal panas
secara automatik.

9. Nikmati kek span yang gebu-~

Anda boleh menambahkan kacang, vanila, beri atau bahan-bahan lain

untuk menambahkan perisa.




AYAM BAKAR

Bahan-bahan:

1 ayam (kira-kira 1 kg), 45 ml wain beras (pilihan), 30 ml kicap cair, 15 ml
kicap pekat, 15 ml sos tiram, 5 g lada, 10 ml madu, sedikit halia dan daun
bawang

Langkah:

1. Campurkan wain beras, kicap, sos tiram dan lada

2. Masukkan ayam ke dalam campuran dan masukkan halia serta
daun bawang ke dalam ayam dan perap selama 4 jam. Ayam boleh
diterbalikkan selepas 2 jam.

3. Keluarkan ayam selepas 4 jam.

4. Masukkan ayam dan sos ke dalam periuk pemasak nasi

5. Sapukan madu pada ayam menggunakan berus.

6. Tekan “Multifunction” (Berbilang fungsi) untuk memilih “Bake” (Bakar);
Tetapkan masa memasak mengikut kuantiti. Kira-kira 90 minit untuk
1 kg ayam.

7. Tekan “Start” (Mula) untuk mula membakar.

8. Apabila masa berlalu, perkakas akan beralih kepada status kekal panas
secara automatik.

9. Nikmati kelazatan hidangan ayam anda ~

Praset — Praset masa tamat memasak
Anda boleh menetapkan masa tamat memasak lebih awal dengan
fungsi “Preset” (Praset).

—Pilih program memasak. Harap maklum bahawa sesetengah program
tiada fungsi “Preset” (Praset) (lihat carta di bawah)

—Tekan butang “Preset” (Praset) dan lampu “Preset” (Praset) akan
dihidupkan.

—Tekan butang “Preset” (Praset) untuk menetapkan masa tamat.
Contohnya, jika anda menetapkan “8:00”, ini bermakna nasi/masakan
akan siap dalam masa 8 jam.

—Tekan butang mula untuk menyelesaikan tetapan.

—Anda boleh menikmati hidangan anda pada masa yang anda tetapkan!

Nota: masa praset minimum mestilah lebih lama daripada masa memasak.
Jika masa praset lebih singkat daripada masa memasak, pemasak nasi
akan mula memasak dengan segera.

Pemasa - Laraskan tempoh memasak
Anda boleh melaraskan tempoh memasak dengan fungsi “Timer” (Pemasa).

—Pilih program memasak. Harap maklum bahawa sesetengah program
tiada fungsi “Timer” (Pemasa) (lihat carta di bawah)

—Tekan butang “Timer” (Pemasa) dan lampu “Timer” (Pemasa) akan
dihidupkan. Skrin digital akan menunjukkan masa memasak lalai.

—Tekan butang “Timer” (Pemasa) untuk melaraskan masa memasak.
Contohnya, jika anda menetapkan “2:00” untuk “Congee” (Bubur
Nasi), ini bermaksud bubur nasi akan dimasak selama 2 jam.

—Tekan butang “Start” (Mula) untuk mula memasak.

Kekal Panas/ Batal

—Tekan kekunci “Warm / Cancel” (Panas/Batal) di bawah status tunggu
sedia, lampu kekunci “Warm / Cancel” (Panas/Batal) akan menyala,
skrin akan memaparkan “00:00” dan skrin akan mula mengira masa
mod kekal panas.

—Tekan kekunci “Warm / Cancel” (Panas/Batal) di bawah tetapan fungsi
atau status memasak untuk membatalkan tetapan.

—Cadangan: untuk mengekalkan kualiti rasa makanan, sila hadkan
masa pegangan dalam tempoh 6.

Fungsi Memori
—Produk ini dilengkapkan secara khusus dengan “Fungsi Memori”
—Mesin boleh mengingati masakan terakhir anda secara automatik.
—Contohnya, jika masakan terakhir anda ialah “Japanese rice” (Beras
Jepun), pilihan lalai yang seterusnya akan menjadi “Japanese rice” (Beras
Jepun).
Jika produk dihidupkan dan dalam status tunggu sedia selama lebih 3 minit,
semua lampu akan dimatikan untuk menjimatkan tenaga. Anda boleh
menekan mana-mana butang untuk “membangunkan” pemasak nasi.



JADUAL PROGRAM MEMASAK
o - » Musu memasak Pruset . Kekal Fungsn
rogram Memasal 'emasa

Beras Jasmine | Automatik T/B T/B Masa 10min
memasak-24j
2 | BerasPerang | Automatik i) B Masa | omin | NO YA YA
memasak-24j
3 | Beras Campur | Automatik /B T/B Masa . 10min NO YA YA
memasak-24j
4 | BerasPulut | Automatik B /B Masa | 4omin | NO YA YA
memasak-24j
5 | Beraslepun | Automatik 8 /B Masa | omin | NO YA YA
memasak-24j
6 Claypot Automatik 8 B 8 7B NO YA YA
7 | Nasipantas | Automatik ™ i) Masa | omin | NO YA YA
memasak-24j
8 Stim 60min | 30-90min | 10min Masa | qomin | YA YA YA
memasak-24j
" 1j . Masa .
9 Bubur Nasi . 1-2h 10min . 10min YA YA YA
30min memasak-24j
Masak . n . Masa .
10 perlahan 4j 412j 10min memasak2eg | 10T YA YA YA
1 Bakar 60min | 60-90min | 1min 78 7B YA YA YA
1j 1j 30min . Masa .
12 sup 30min 23 10min memasak-24) 10min YA YA YA
q3 | Pemanasan /B /B 8 /B /B NO YA YA
Semula
Nota:

*Jangan gunakan fungsi “quick rice” (beras pantas) untuk memasak nasi
perang, beras campur atau beras pulut.

MEMBERSIH DAN MENYELENGGARA

e Sila pastikan palam pemasak nasi telah dicabut dan disejukkan
sepenuhnya sebelum pembersihan dan penyelenggaraan.

eAnda dinasihatkan agar membersihkan perkakas selepas setiapm
penggunaan dengan span.

e Aksesori (Sudu / Spatula / Cawan Penyukat) selamat digunakan di dalam
mesin basuh pinggan mangkuk.

Penjagaan periuk

Untuk periuk, ikut arahan di bawah dengan teliti:

e Untuk memastikan kualiti penyelenggaraan periuk, anda disyorkan
agar tidak memotong makanan di dalam periuk.

e Gunakan sudu plastik yang dibekalkan atau sudu kayu (elakkan sudu
besi) agar permukaan periuk tidak rosak.

e Untuk mengelakkan sebarang risiko pengakisan, jangan tuang cuka ke
dalam periuk.

e Serbuk gosok dan span yang kasar tidak disarankan.

e Jika makanan melekat di bahagian bawah, anda boleh memasukkan air
ke dalam periuk untuk direndam buat seketika sebelum mencuci periuk.

o Keringkan periuk dengan berhati-hati.

Membersihkan penutup dalaman

e Tanggalkan penutup dalaman dengan menolak ke luar bahagian atas
penutup — Rajah 3a-3b.

e Bersihkan dengan span atau kain basah.

e Letakkan semula penutup dalaman di belakang 2 rusuk dan tekan pada
bahagian atas sehingga penutup terpasang dengan kukuh.

Membersihkan injap

e Alih keluar injap dengan menarik keluar injap dari penutup — Rajah 4.

e Buka kunci dan tanggalkan injap kepada 3 bahagian — Rajah 7.

e Bersihkan dengan span atau kain basah.

e Pasang dan kunci injap, kemudian letakkan semula injap pada penutup.
- Rajah 8.

Membersih dan menjaga bahagian lain perkakas

e Bersihkan bahagian luar Pemasak Nasi, bahagian dalam penutup dan
kabel dengan kain lembap dan lap kering. Jangan gunakan produk yang
menghakis.

e Jangan gunakan air untuk membersihkan bahagian dalam badan
perkakas kerana ini boleh merosakkan sensor haba.



e Jangan buka penutup semasa memasak kerana stim akan keluar dan
ini akan menjejaskan masa memasak dan rasa.

e Setelah nasi masak, apabila lampu penanda “Warm / Cancel” (Panas/
Batal) menyala, kacau nasi dan biarkan dalam pemasak nasi selama
beberapa minit lagi untuk mendapatkan nasi yang sempurna dengan
bijirin yang terpisah.

¢ Jangan sentuh elemen pemanas apabila produk dihidupkan.

eLap bahagian luar periuk dengan berhati-hati (terutamanya di
bahagian bawah). Pastikan tiada sisa asing atau cecair di bawah
periuk dan pada elemen pemanas.

e Jangan sekali-kali letakkan tangan anda pada panel kaca tiub
inframerah jauh atau penutup dalam keluli tahan karat semasa
memasak atau sejurus selepas memasak kerana terdapat bahaya
kelecuran — Rajah 9.

e Jangan sekali-kali letakkan tangan anda pada salur stim semasa
memasak kerana terdapat bahaya kelecuran — Rajah 10.

e Hanya gunakan periuk dalaman yang dibekalkan bersama perkakas.

¢ Jangan tuang air atau memasukkan bahan-bahan ke dalam perkakas
tanpa periuk di dalam perkakas.

PENCARISILAPAN

Keterangan kerosakan Punca Penyelesaian

Sebarang lampu penanda tidak
menyala dan tiada pemanasan.

Palam perkakas tidak dipasang.

Palam perkakas tidak dipasang.
Periksa sama ada kabel kuasa
dipasang pada soket dan
sesalur kuasa.

Sebarang lampu penanda tidak
menyala dan tiada pemanasan.

Kerosakan papan litar atau
terdapat ralat sambungan
EO/ET.

Hantar ke pusat servis yang
diperakui untuk dibaiki.

Kebocoran stim ketika

Penutup tidak ditutup dengan
betul.

Buka dan pastikan penutup
ditutup dengan betul.

Injap stim tidak diletakkan

Hentikan memasak (cabut
palam produk) dan pastikan
injap lengkap (2 bahagian

penggunaan. dengan betul atau tidak lengkap | terkunci bersama-sama) dan
berada pada kedudukan yang
baik
Penutup atau gasket injap stim
rosak
EO (S:::Ljonaz:d;zr:r;lljittl;? tier:?;:a Hantar ke pusat servis yang
9 P . diperakui untuk dibaiki.
Sensor pada bahagian bawah
E1 terbuka atau mengalami litar
pintas.
Es5 Tiada periuk dalam. Masukkan periuk dalam ke

dalam produk.




1 ﬁ% Bk
2 -
3 B - BA7ER
4 TWHEANE - BUERER
5 4\ f %Iﬂﬁb
6 BEma () ==X
7 ®A (i 2%
;22 " 22
AaxX
b 5t g %E)X$EITE&
c 1R E/EUY h SHE S RE
23‘3&’%@@ i RALIMRIS TR
“EREK 1 Eam
- HEK =1
EERSLEH
ge ot ]|
EREBEEEAFERAREE , HZERTE

CREBTEERASNBHOEEE (BNE
AR SRS M RV ERREE ) 6,

* LEm 8 MU LW NEFAEAARKE B

PAREBETROENNALL BERSE
BENBERTNER, EAXKENNELEAS
BHAERABENMERRAR. MNETEAAE
BETEREREE , REFH 8 BARIIE
B, AEERERIGEENS BT RE,

- XEE. RESUEH L AERSERZ &R A

WMOAMACEHAREE , BEMMALEAEES

s BB AL
'ﬁﬁﬁlgﬁjlaﬁlﬁ;gmuEUIﬁﬁﬁﬁ§ [T

MRBELBRBARR , AR "M

THESHUNNLEEREENER T E
A, mEINE T AR E Y AE B R B

c REFARGAEE,
i, BRETOVE

OB , EERAER
FHBTENAL (BERE) , RIFFE
EHZEMALIRZEE , IESEOHER

g%‘%@lﬁﬂ’ﬂﬁﬁﬁ?ﬁﬁ , RAIBFEEFEAR
Eo
-REEEARZEE , UBRMEMTERKEK
Rl_EE'flEI)'E?:o
cAREBEEEREBERAR, ARETHEBEMIUT
SAERARELTRHE , BMEBEERETE
REHE A :
—EHE, PAEREMTERRENE THKE
235
-BER
LEF FEREREMEIBRENEARSE

—1ITE MEEFANIRE

-MEEMNEFRRBEFEN : A%BERRE,

WERRZE , LEAXBHEER., EREKK
#BF , REFHEERIALER,
B2 AKAPEE AR,

N ERYEBAER D
AR AR

BURT SR B o
5



IFRES R,
NG MRATANREEEARSERA,
. ,/J_\LE‘FE MAEEAEXKE , TREEZEMN
CRETE
AR ARERBUHAERRE , VI TE
B4 5 L,
s B EFEATER KRR ERE
— fE % 37 B4k BR
-BEARRKER
— B RIS ER
- K EHEIEREE
-REFAEZBNRE. Bk, BIHRY,
T B3 (S,
REFEZABFSELAINESR. HHK
& FARTER.
O pEEEAHRO,
-MBEEAEEREH , FHEERMANERR
B OB EAR L AR
« AREFSAEBH 2,000 KEH.
cEEETEMBISIEESR L,
- MBTHNREEEARSHRE,
cAREEBEESERFER.
cARETRE  AREERERERTERREEZRNES (K
BERET., BHRAY., EREBMRLER, BE..... ) o
cEMEERNERHEZELBRNEBRRESHAN (XRE ).

CERTENARRE  MRBTEBEERUANEEEARE
B, B4 REKEXHRERE R OETRE,

EEER

c MBELUTRER , BAERASTEE
-REHBRMEBH,

-REBLEWE, TRARBEIBEETEER,

-MEAE FRER  FHLEARERERTHRBEF L. Y128 m

THAAXEE,

U 7BRERBENEZFZHNREMRE,

« BRCERAKE R AL,

PNERERER. NBTHEETAECALERERNESE B
BoERATHFNERER  YEFEMER A MARFIKENE
R

« FEANH BRI S NKBRRE AR,

- EAYE, BE. RANTEZKEN TAERE,
- REEIA AT EEK,
cEXREAREEAE SRR RELE  U2EERERE,
- REIThAEGESR AL AREH B HRBRAE, FOHLIPBREREGHEE
B,
ARBEAER , UI2FBRAE.
UV ERESARERTRARED , AIFMHEBRBRIXNEZ £,
LG ia s m,
'g’ﬂﬁ&ﬁ%’ﬂiéﬁﬁ%lﬁﬁﬁﬁﬁo BRARARMNZBRZERIBERY
CIy Eﬁo
B ARERERFRRABERE  FRATRSSIERERE.
< K EREE , OBETEMIKBRALER,
- FERTHARAPMEZN IR &,
. ﬂﬂiﬁﬁﬁﬂ-ﬂ%ﬁﬁﬂ% N ERRAKER, EARENHER
X' °
EAHERETHERERBLATHRTHREREPOURE
FHET,
. g%ﬁ%k%%‘ , RENAG R, FHRBER , FLALTEHEE
N %;‘J;?\o



RIS TEEE,

°%’£-%¥!&‘\H§J§€Eﬁﬁ , BIFRRGTRBRANER , REERELR K
RARESR O (BRIRER ) .
REIRIR , AAFRE!

© FEESETBNREREANEENE.
iEIo B HEERIRELRKES D,

#DRAE A Al

cBRTRENARWHERE, THEE(B1).

AR (B2)., RE(E3a-3b) REME (B4).

- ABRRAREERAE. RERRMH.
RRmBEAEERENE,

< NORE,

< EFREEARERMY, BAURAEREAKERERR,

BEEMRAE-NENEREE

cBANZEAFREN , ZAE R EE AR L UBRENKE,

KRB RRSTERBBABALRAEANR (8 ) (B 5).
AEB PR B ] AR EOK R H AR,

RBEE-LURABERBH

B REARE PR ARG (ERX )

AT, METRESEER , &

2 2 FRRABERNZE 3-4
4 4 FRFERNZIE 5-6
6 6 FRFE KN ZIE 8-10
8 8 RFERNZIE 11

EE  BMKEHENKNERR. BRBFEEBKBRK , B
KEEKAZ,

EHEXR, HEX, ZFK. BARK, BK RFR, RERR
-MRFeBETNEXAERTTRERN KR,
-1 "TastyRice (KEREH ) RARBEENX, BEFEAE
HEEREERE  BRTEEWERERNER.
-B#& Tstart, (BfE ) HERBRHER.
-RATER RESRH "B, B WEAREBKRE; "Wam /
Cancely (RB/EUE ) BEREERE , ERRBAERRRRE,
BRRIRKE , ERERERAERT -REH (RERYE

RBEEILRE , WEEE ) .

e S ES

15 5
—L,U:fz‘ﬁﬁﬁ*‘%lb *;'ﬁ'l'o
—-1&T "Multifunction) ( £IhaE ) IRELNBERRN, BEFREAE,
HEEREERE, )
-k TStart, (B% ) RAKBZRER.
-ZATEL  RESRE "B, B WEARRMRE,; "Wam  /
Cancels ( 1R5B/EH ) ERERRE SRR ERRRE,

o EE 1.MER "Steam, (FEEK) ThEEE , BIMKE 2 HERAE
KREVKGAREER LT , MRKBBLBRENE. HFEKLB 4
RiCERE (E6).
2HEABABEANTEBRFRFERET , "EALIMR BTRE
EP9E) , REAIIMREEEE(F,

RN

~SERAKAK , BEE TClay Pots (&)
"Start, (B ) EABAEE,

HERELBRE EHLBRABA  HINARKS.

~Tip, BB 30 W, [HE (Star, (K ) HTERER,

5T "Starty (B%) BERBTH. MEREET ' Start,
(Bt ) | BARRHEH 3 SN E DREEH.

115

A NER TBakes (115) Wi, BRMNEREENEREE

ARE R |

, REE



,ﬁﬁﬁﬁ

b 3
1. BEENEB DM,
HEEEI?T‘:U , B8 3 RMAREE  BEEEHEFEARRE
EEE, 5. BCROSRANERESES,
G5 2 SREKBEMAEINE 3 THWREWF. TEVZANE
B, DABRaIRIBR,
: H%iﬁsé#@@])\%ﬁ&‘ﬁzmﬂgzqﬂo
B "Bakes (i) e, RFHERETHARFE,
T "Starty (B ) BISESE.
REFNREGRR  KEGADHREBRBER,
=ERREGN S EEE |
EULFMRR, B8, BRIEMHE SNREASE,

EhEiE

7 -

18 (W 1 8F). 45 EFKEA, 30 EFEM. 15 EFAE
., 15 EAEE, 5 RN, 10 EAERE. BEER

S

1. HKE, £, EBH., SRAMAEKES.

2. BBRARGARE T  BEENERARERSHEE 4 b
B, AL 2 NSRRI,

A NREERICEEE,

KEBNET-RBRASHREREZF

.FARIBERR LEE,

T "Multifunction, ( 2308 ) IREAEEE "Bakes (&SF) ;
BRIFRERBZARSH, 1 2FBANEZF 0 2iE,

BT TStarty (Bt ) BIRRIELR.

REFHRBERE  £ESEDHEBRBER,

IR RIRAEEIE |

A~ w

@90\19301

_\

(o206 BE A OV]

© © N

BAILAER TPresety ( TEEX ) ThEETE S EE TR ZFM R,
- EREAER, X, BOBEATER Presets () (R
T&)

—1&T "Presets (7B ) &k&R, "Presety (7 ) BEREERE m

ED%EO

—1&T TPresety (FEE ) REURETHREE[, Fl0: mREH
BFRIEREA 78:001 , KEUFEAH 8 NFERTKo

—1&T TStarty ( FE%A ) R LA STERLERIE

-BE , BUURMEREZAER |

AR ZRERREELTLTRAREE, MRBARGBHLETRERE
=, BMmE E%.LAJF#??&?J?O

‘5—11« Eﬁﬁ I'TlmerJ (7T ) ThEERRET AR
-EWEAEAEN. BFEE, $oBEATE "Timers (FTEF ) ThEE
(RT®) )
8T TTimers (58 ) %M, "Timers (5K ) ERESRER
S, BIERESEREREAKA.
—1&T TTimery (&) ZRAUFEXZFAGE. Hlw: mREH
TCongee.s () MEHAKRRBEREAS 2001 , HEEREA 2
INEEER
—-&T TStarty (Bt ) REAMKEHAE.

—TESHARRET R "Warm / Cancels ( fRB/EUH ) #4 , "Warm /
Cancely (HRB/EUVH ) WERESRE , BEFE T 00:00
W BAEAET B R RR N AR

—TEThEEER E S R AHMMBE T "Warm / Cancely ( fR3B/EUH ) 1%

ﬁﬂ , Em/énxio
-ER  ARFRVERTO , FRRBREZEHE 6 MREUA.

SCiEThEE
-ATERAFREEMSE , FERSHER "EIEE .
-AREB UL ABRESR LB ENRE,
-Bln , MREERMZEFFRER "BARK,Y |, AT —REREFIRS
FEERAEIE THACK,
MRER a;ﬁaﬁjﬁﬁﬁlﬁ%ﬁ%ﬂk“’éﬁﬂ 3 o8& , AIFfEEREY
SRBUSEEER. SRR T EMIRER FMEEJ BHRE,



mﬁﬁ B | mE | e
_

X =B
RFAEK BE FEA o4 INEE 10 248
2 i gE TER | TEA | e | t0nm | wA
3| smx ) TEA | TEA | e |0 | wA
) i i - S

4 % am | FEA | FEA | e | toam | wE

5 AAX 5o TER | TEA | | tonm | wH

6| @em g® | rEm | FEm | PEA | FEA | wE

7| pomEm ) TER | TEA | e | t0nm | wA

8 2% 604 | 300029 1095 | Tl |10sm| A

15 EEE
9 &% 30 44 128 10 5 24 NS 10 5 =l
EEE

10 e& 4 B 4128 10 5 24 NS 10 5 =l

11 jcl 60 8 | 60-90 4 8E 158 TEA THEA "

12 e 15 | ohms | onm| TEEE | g

= 30 58 I 24 IR

13 B Fmm | fEE | fmA | PEA | FEER | A
S
IIE\ .

= . =5 = 2
SEAER THIEREMR, ThEERZFAERK, SBOKBEK,

ORRRREHRRE , ERECKRER, MARKECDHESA

- BESREASEERSABEEL,
B (BRIRARA ) AU B
REDIE

BRBUTERNVEARE
CRRENBOME | RS EETIAN.

cFREAMENBRERAR ; BEERAEERE U BRANERE.

- BbEER , FOSEEARBP,

TEBRERYDH R EBR,

- MERMFERK , TEBRILEK-RER-,
< POBRERRE,

BRNE

REEN LRENE  BMTAE (B 3a-3b) .
- BRIBRMEL,
cHAEBEREMBEINE , XA TREZEEESL,

EE
1B L

cHRMELN , REELFT (B 4),

- BEHRRY S FS 3 EES (B7).

- ABRERTERRM,
CERWHRRHW , BROREL (ES8).

E1ﬁ’.§=§$#ﬂﬁ BERRRE
ARTEAEHRENIN, RERARERR , RARER,
REatEN S ERENERER.
PINRAKERKREARE , URBHEBNRBIER.

D&



xR
BERFB2ITHZE  BARURHERETHAREANREHNKRE,

s BfREH , "Warm/ Cancels (RB/EVE ) ERERER , B
KER , RAEBRENBERPHLE , TR DA,

7 - &) 1% = 0T 25
= HHEEE%EEI IBIEBNEE,
- B APUIRE] , B2k ERE N,

SRR HERR

BEAELER.
BETRARMATNM. | BEAELEA. REREBRRRADELE
EEAREH.
BETRARMATNA, | SOCRORTERERER | eommmen oues.
FERERML., IMLRRETERE.
B (RRERR) TR
SESFNMARTAR. | FTMGENRRTEE. | SMASRE (WHSDER
#) NEHEE.
RERRU O MR R,
E0 BEWSRENBLEH. | pompo
E1 R BRI S
Es FRANE, BARBERE .,




fAlasus

1 ezns)ile - geiu,
2 yuadulu - Y1DUNNDAU
3 aum - UIAIU
4 dhduluuuunanaania f Ug901119
5 fumdad (i) iy
6 iasy (i) Tan
7 YwWAsnu (iii) o
8 arauanl (iv) au
9 uwIAILAN (v) e
a AILIAIAWUUN (vi) auams .
b Y5uan g Mudgeaniuzni1563Ian
c aw/anian AIUUN
ddu, h Tudavaniuznigusuan
e W1 i Iudavdnrusnisdunssn
- Y1INPUNER 10 s
- 917NaaY 11 avlaun
- Y1INFN 12 d@e'ln
- U1uuilen

n1sdaviuaunsiandneoy

AuzinumINldaands

T]J-smmuuaullgummumuuum‘lums‘laio'm

Lnu'smsnm'sao‘l‘n‘lnﬂaamnu o

- 1n3avlail L lagnaanuuyInlaiusaududidy
nAINLUAN  WIASEUUAILANSEUE INALLLLEN
AN

. Lﬂsao‘l‘ﬁummsﬂ‘lm‘immmﬂmﬂ 8 ﬂmu”lﬂ nIn
"Lm3umﬁmummuama”lmnmLLuumannu
ms‘lmmumsao‘lfﬁmmﬁmﬂaamﬂﬂua w1
aummmmmnmu”lm Lmn'lum‘smmma 21n

LLauU']‘ix‘i‘iﬂ]ﬂ"]Lﬂ‘iaﬂsl‘D'ﬂ’) gAY L’)‘LLLLC‘]QUJJFJ’] El.
57



mu,m 8 il LLa”JJNsl‘I/Yq_Jﬂ’J‘]JﬂJJﬂLLa IuLA3a9
‘l‘ﬁLLaumU'Lv\l‘mmommmmﬁmmw 81

. Lﬂ5ao‘1€ﬁummsn‘lfﬁ’iﬂuumamummmwsaq
NN ﬂsvmmé‘uwamammm YNGR
ﬂsuaumsmuaumms mﬂ”lmumsmmumua
Wia'l,mumuu mmmnums‘l‘ﬁmumsao‘lfﬁ
mmsmﬂaamﬂua [ ladunsrufiatatindu
o o
winlualsinedavlaliiau )
wiavlail luladidaguszavalunisiaoiuing
UARA (SINENGN) KWIAUUNNWIAINNG N
ﬂsummé‘uwawsamqam ‘wsa‘mmﬂsuaumﬁm
u,avmms nuum:a.,'l,mumfimmmuamaim
sumu,u.,mmmﬂums‘l‘ﬁmuaﬂﬂsm'«aﬂﬂmﬂa
wmwmmmtammﬂaamu‘uaoumamnm')
mfimmmLLa‘lmLu"lmﬂmn‘lu”lmmLﬂ’iao‘L‘ﬁ
Thau ) L
w3avlarigmiunislolundiowmnnin - v
lamdavilaludnuauzaa il iwsieluaglunig
Sudseiu;
—u'snmwaoﬂmmwﬁuwuﬂmu‘luﬁm d1lnvu
wazdn UAYATIHIUEUY

—153u1 o
—wmwn‘lu']ﬁsmsu ANNYWNN - uRadnNIN
anaaumswnmﬁﬂﬂs mmauq

L NINULINADNLLLWIWANS AN

. ‘mnLﬂiao‘lﬁmaoﬂmumﬂ”lwuuummnu

msao mﬂmﬂLLMﬂMﬁU‘LW”lﬂ‘iUﬂﬂNLﬁUWﬂ
.,mamﬂaﬂu'imuwwam WAUALFNITUGINITUNE
‘naowwam Msamﬂawuﬂmauumﬂmaﬂuma
wamamaumsw )
mmmﬂsaa‘l‘ﬁ‘lumwsammmm‘ﬁumauq
‘l‘ﬁm‘ﬁumumwawmmwsaﬂaouyguuﬁm
inanudranaidaglnsonaiy  uazBuaIuneg
mﬁuwanummﬁ Lfﬁmmﬂm‘ﬁuumﬂwawmm
wsanavin Lfﬁm‘lmm\‘l

mﬂué‘zyaﬂwm A uumsm NUEAIINIT “ 5259;
wummasaummu‘l‘ﬁmu

LN Wum‘uaomummmsaumaummsau
waamaaawaoms‘l‘ﬁmu

5eI; Lﬁmmamsmmzaumnmfi‘l‘mﬂﬁao'lmnmao
¢ WmLﬂ’iao‘l‘ﬁmmﬂmumuiv\maamm a8
vimiminladane 5
ﬂamﬂaﬂmsaoaaﬂmnﬂ%\‘l:
—mumwaomfi‘lfﬁmu

—Lumﬂaaumﬂmmsm
—naummmaumﬂwiamsosnm‘lm
—mmﬂsaqmmuluaﬂmaa

. mamﬂLtwa”luumﬂé‘uNawummamﬂsao‘l‘ﬁm

'iau ’5’)3J‘V]\1‘LL'1 YLB‘LL"I 1/1’588’11/1’1"31/]’5814,

-‘nm.,mmms AT mﬂmmsauuadam amm

Tunuuaziiawnlna



atnfinuwaIszuelatin o
mnfideywvidavadids  Tusafiananauinig
navnN15 08 vdaldauruiulaauaiisn
Lﬂ5ao‘l‘ﬁums‘lfﬁ‘l,usvﬂum"mm‘lumu 2,000 .
vaﬂiuiwaﬂwﬂswﬂiamama

WuwamaoaauﬂsunQUMﬂﬂawusau
sauﬂmwaaaﬂ
im3aslaidmsunisleluatnismniu

2134AU

-Lﬁammﬂaamﬁumamm Lﬂ%ae‘l‘r?ﬁaaﬂﬂa"aomm]amwumﬁﬂumm
ﬂaamnuwuwaumu‘tfﬁ o nmmwam (mamwummuusomuiwmm
m’mLmnuvlmmouumaﬂiwm aaﬂmé‘uwaﬂummﬂmamoﬂaama
'?Nwmaau )

. msmaamﬁusmu'tvxlvthaoLmaomu”lvxlﬁuwuﬁnuvnuamuum‘iao‘l‘ﬁ
wsa”lu (IWvnszuaaay)

. Lummﬂmwwmﬂwmummmmsmummﬂu‘l‘ﬁ mﬂmm‘sao"lﬂ‘lfﬁ‘lu
UsumAuananlsumaiide ‘lwuﬂﬂm‘s'maaumﬂuﬂmmsmmum‘s
Susav

. ﬁm‘l‘ﬁm%aq an:
—Lﬂim‘l‘ﬁwiamulmﬁﬂmﬂ
—Lﬂﬂmmﬁa\mnwau mammmmwmﬁﬂmﬂ mammu‘lmﬂuﬂnm
—‘lunimmﬂma maoamﬂ5aﬂﬂmwaaumﬁuuusmiw'l,mums

Susav vi’]JJLLF_Iﬂﬂ’J‘LL‘lJi"ﬂa‘]J‘lIa\‘ILﬂia\‘]‘l‘ﬂﬂ’mmum\‘l

. muﬂaau‘lwmu‘lvxlwaﬂmm

. Lﬁf_mﬂaﬂLﬂiaa‘l‘n‘lutmmﬂ'l,wwmmamumutaua

. mu‘l‘ﬁﬂanww Wﬁﬂﬂmﬂa\‘lﬂ'ﬁ‘l‘ﬁﬂaﬂW’N ﬂmmao‘l‘ﬁﬂanwwwaﬁ‘lu
R uﬂanmmamﬂmu u,auumm”lW‘V\hmaamﬂaaonumsao‘l‘n

< unaalaniasasinonisaefiany

A5 1w

. uuﬁumﬁﬁuu ﬁum LLavﬁumm%au TuuBaiin lnaanninsudiu

. am‘lusm‘ummsaoé‘uwanum

. amwmmu‘l‘mﬂsawmuvluummi‘luuna uiammw'luwua
Wqﬂ‘ﬁu_ua:ﬂulmqq. maoymlmipm\?m”lmimﬁaasv agfasiunsdada
a7 llmesavuldswanginduaunaiiiay

. amu’mnaaan‘nmvmﬁmmmmmu

« DU WIATILURUAINSOU  UBauvavAImsan  wialad W Tnunsy
IN51EVINURANAIANEDEUATEY

« A5 lnaduAgEnuuNUiNANSaUTRLASY
anldagszmauuauazunuvinaausau

« aguAdavlnaunatausau wialumiay wsizanalinaude
muswmm

. am‘lamwsammsqumwnwmam'm

-mummmvmumsm‘luammmi .

. WmLﬂﬂ”lW'l,mmu‘lmmuuuo‘uaom530 agwengdaingun Wgiu
'I.V\I'Tmu‘lﬁﬁm‘nuuu‘ﬁumnmwaumﬂ

. mwauuﬁmﬁmuﬁuuu5m5m”lﬂ5umﬁiusaama”lmuaufymmu

leal,mmmu

asnludidainisvsa

. namjaﬂLﬂimmmmaomﬁ‘lWMﬂﬂsmﬂaamﬂﬁmmh SUVINAU
Usznauia3oy NoUNaASUAILLASDY WIBKNANALDR
Unilasdvurinaan

. Lﬂsao‘lmu”l,msumﬁaanLmumtwa‘m‘l‘ﬁmulmwmuﬂ alﬂlwvlsﬁmu
mﬂﬂmmmﬁu‘lqmaﬁamﬁm‘mu Tsmaenduiindeisiianuanunsa

m"meamaﬂnﬂmﬁm’maau
. naummsao‘lqju ﬂmmﬁnammmLmasaaﬂmnmﬂmaunmuavm”lﬂ
mmmmus’ms’;mm‘lummnu (muaunu'su)
nsundasdsuainaaunasuinau!

® wiaylruasnaiiidafiandeaunsatn s loaansatndy

ﬁ m‘l‘ﬁ‘lwu”lm )
) uﬂﬂmmqmmusausw‘nﬁz‘lummﬁu

TH



AAUNIS laIIUASILSA Tsunsunisvinanuiis

. Lilmmmumﬁﬂmﬂmﬂmuummsm - sﬂm 1 sﬁnwauusﬁ, aInaay, WMIKEN, L, B1Imiiad, a1auna

. mwua‘ﬁu‘lu iﬂ‘l/] 2 shdulu - iﬂ‘l/l 3a-3b waz11ad - 5Uf 4 aanann fiu, WamIu } 5 .
a3y, L . . .. - Tsunsunfigunmdduanld lodmsumesnlssnnnieg |

« audzanavie dauluuaznaimananiiuasing1avaiu. —nan “wan”  Wadanldsunsy  WaldanTusunsuuan  lwaa

* lEanauanIAaILaTAIAILNIUNA Tﬂsuﬂsumum uawsﬂmwauuamamo‘ﬁmu

- 1inuvagsedinsy iy —annifunay “Eu” LwaL‘suTﬂ‘sunfsum 3
ﬂsvﬂau‘uumumwum‘lwau‘lumuummu findvang finanaanlaan _mammfsa z‘q‘mfmmmaumﬂ\uﬁmmau wuamm’]’mvm']ﬁamuvauma
AUMISUUUF UMD wilav Tﬂumﬁmfmm'm ‘au / uAlan” QEAINTU UAHMUNDILUSUUHRY

ﬁuuunmmaﬂwumaummuao
LASAAL: ‘lumﬁmmawau uuvm‘lmmmv‘lumnaum (m'm'm‘ﬁumv

fisgaanindauanitnaums)
msmamuwau n'nmaaam‘uamua

- davansziuiauluniaiivibounls TaiaUunanilunismeann iy, 1an, au, au, 7, auamis
LLa~5mw‘ﬁau=] —Tﬂitm'm‘m\mu‘l‘ﬁmwsumﬁﬂiqmms
'L:Jms‘lamuau{mmuﬂumummuanmmu 8 a7 lumsa — U 5. —ﬂ@‘ﬂ}l “Ugvains” LWQlaaﬂTﬂiLLﬂiNV}Gla\‘lﬂ’l‘iﬂi\‘l WodanTusunsu
- munanadnfunumniueianiudmsuanaviasoyfiadug uad aavTdsunsufiacin

—mnuunmﬂu “3 Lwaﬁuiﬂsunium
—Luaml,eﬁa ﬁmmwmmaumamﬁmmau wuam‘maa L‘maamuwauma
lav Tmuwﬁmmwm‘lw G/ BAEA” FEINDU URLMUNADISUUFNTEY

[} i A3 : L’Jawaﬂwuﬂqumatum
U197 (s2m17) sHIMAaAL

2 2 Gauanswiuhdmiunen 34 s viunawin: 1. ma‘lsnﬂanmu “uﬂ” Tﬂsmmuu‘l‘lumuanﬂ‘nmuﬂm

e 'svmumd'ms:u‘n'rmauu"aann'\u‘lunua wia W Wmituve Taa
& B 56 mmsmmumhmﬂm 4 071 — 71 6

- —— 2. ‘lusum'l\msvmumsﬂs\ammsmaoiﬂsunsumu‘lnmusaamuu

6 6 dauanszauind usuUIUN 8-10

DA aumal,um W “Wrsdursusa” ava'rmsuutwasvmmaamw'ﬁ
8 8 ﬁmuanizﬁuﬁﬁdju%ﬂuﬁ]ﬂ 11 aunsusavineu

nauuea . .

} ; L . VMAUKNDAU } 3 ) o
wunaug: Tsadimheudavanszeinin Wsaldonnawaua luau —uzuaninayllidudduusn idan “amauvuaiu’ ndunaLuEy
tusfivunniull RILIE N

—Luawuam‘mda\uﬁu\nmau IdNd UNFIEU avluia 1w nuides
LLa:flaﬂslan

—insavarduduadiauiduiian 30 udi uarluanuiariu Tudoyanu

1517 ENENY



e

—nat “Bu” Wavinnnsueae vnaaalinau “Bn” wlaneiasinnis
winalauanTuifinalu 3 uafi
ﬂ v - 1 v v U "y
aoudsalaiindu “au” avinenuuulgumaudaunnseivay lnade
NUDITIVDISN!

dluaan

l.ll]\‘

18 (n3n)

“ o

7. n@ 507 WaBuay
8. WanaiAsuiua dauzas wasuduaunaiiiasTaadnTusis
9. maawmausulnuauasas ~

ﬂ’liﬁl\l nmm\mu'l Ghl l‘!a’llﬂiﬂlauﬂ‘ﬁﬂi\ia‘lﬂ’lia‘]\iﬂu‘l

dunau:

1. Lmnimumuav”l,mm'z

2. m'l,‘um'nua Wuinena 3 Ay mumuv\lamauv\l

3. Nau'l,‘uum UN Lgarany uay uﬂoma‘lmmmu

4. mumuwaumr\‘uumaum 2 ao‘lumumaum 3 Tuspasrauusaduly
WiadasiuwliWaunauiifaudunasuaidouns

5. md@uWgEIIvNaay luvnanIu?

6. idanilvndu “au” Auratlsiannnamndsuin

7.00 “By” tialBuay

8. WiaraiAsuriiviug ﬂmuqutﬂauuLﬂuaumaLumTﬂuamTu

9. Lwamwaumaﬂummnunﬂmmﬂm'tma£1~ .

ﬂmmm'ﬁmwum 11ilaan woss WdadUNaNSUY Waiusgan®le

dundn: . . .
In 1 67 (Usznan 1 nn.), T 45 Ja., d81117 30 Ya., 68961 15 wa.,
iunag 15 ua., wan'na 5 n3u, Ui 10 ua., duiazauvan

umnau:

) wau'hu‘u'n eﬁm muuwau LLaww'in'Lmumeunu

.m’lﬂ‘lam‘lumuwau ‘la‘muaumuwamq‘luln winly 4 92Ty AL
mmsnwaﬂmuwaqmﬂmulﬂ 2 G919

) uﬂnaanmwmmnmu‘lﬂ 4 49739

) uﬂﬂ‘lﬂaq‘luwuammfm5auﬂmfaa

. mmmaouu‘lnmugtﬂsa

. naYu “Ugva1nns” Wwaldan “au” diuatvinanuisanudiuin

(64] dszunen 90 w1 gmsuln 1 an.

NAEE!

o0k W

ARIENNSARIRAEIEUNSUTI9MNSRIMIN aanaendu “Fean”
—1danTlsunsulgeanuns TsamsurmneTdsunsalufidendu - 6
187" (AANTWATUAN) 3 L
—nmlu “rﬁv\mmm\mm” 1A INUEMIENTUENNSNIAANUUNAEAA
—nal “faan” iiadinaAuganIssIamsTinasns fatueu
mﬂﬂmmnmm “8:00” uuwmﬂmﬁmwm/m‘iﬂsommﬁqvw5au
LﬁsW‘luanS‘me }

-nausyiadiudunasduganisnean
—gaarlamaamauiuasuasqaufiadonatiguimual

wngwia;  Lafgy haudusgIaIsuIunaemIs. n
AMAY TIAWUUIFUNIUIAIN UUBUITIIILEFUATUILIINUA

n1sUsual — Lﬁanﬂ%‘unmﬂsea‘m%mumaemﬁ

ﬂmmmﬁaﬂiuL'Jmﬂwmmsmuﬂoﬂ‘nu “Usuan”

—La’aﬂTﬂiLLﬂiuﬂi\‘la’m’li TsansruanureTusunsy lufidendu “Usu
LAY (mmi'wmumq)

—ﬂmJ:J “JSunan” Lm’;”lmluﬁmﬁmumﬁﬂsuL'Ja'm fin MU190RINTAL
uanvsEy nmﬂﬂmwmsmu

—ﬂmJ:J “USutian” LwaﬂsuL'Jm‘lumsﬂwmmsmummms mamq
e mnﬂmﬂﬁunm“ “2:00” d %1 “Tan” turingANaElenan
‘lumsﬂiﬂan 2 ‘me

—ﬂmJ:J “(Byy” Lwaﬁuﬂwmms

aumatﬁaol ﬂmﬁn

—ﬂmJu aumamm / anldn” maLﬂﬁaqau‘luamuvmmummu Tlvav
ﬂ:u “aumamm/ﬂmaﬂ aummju wumaa UAAILIAT “00:00” LaTMUN
BhE Liuuunmm‘l‘ﬁ'l,ﬂ‘luiwmaumamm

—naiy ¢ auq\aLuaq | unlan” Luaaﬂ‘luamwm'smmv'\f\m‘ﬁuwiams
annsiiaanldannisaean . o oo

—gauuni:  Walvansiisdadnd  Tuseaunlaasamnsivliuiu
121 6 2T



ﬂaﬁsﬁuuﬁ')ruym’mdﬁ

—WANNUNILT ¢ Won‘nuwmummm

—iA3aaranin TUsuns I nada TagdaTwis.

—fnagvia wndiinaudanangade “andin’ luadiinll AEuauas
(u ‘Lmzyﬂu,

WmLﬂmmimu,autﬂ5aoaf_|‘luamuuaumummutﬂunmmumw 3wt Tryn

mqaummwaﬂiuuﬂﬂwawm ﬂmmmiaﬂmﬂu‘lmn”lmwa T’ v

wwnanﬂw

n1sudEnd Tdsunsunisvinaavis

Tlsunsumsvinawins

iuuunmvna‘m'ﬁ

mna‘lm\mu‘l

o M

W

AmaaEA AnTuld NA NA wamlgeamns-24 10 w1t
T
v o ranlgamns-24 = o - -
2 V1NADY A0 Tuiid NA NA I 10 wit “luft i i
3 I TnTudld NA NA | PAWREwns24 |, e g i i
4T
4 Anumiten FnTuii NA N Rt TV RN i i
T
5 anadiu SaTudld NA NA | PEwpewns24 | o e g i i
T
6 | wmaumiodu | dnTwid NA NA NA NA it i i
. “ anlgamns-24 = o - -
7 WU AnTUlR NA NA I 10 unit i i i
< - = o | nanlyamns-24 = - - -
8 iy 60 uti | 30-90 uaii | 10 w1 g 10 unii i i i
-~ 1 47 Tue . = | nalsvamns-24 - o - o
9 Tan 30 it 1-247 | 10 unii ST 10 w1t i i bl
10 qu 4dnTi | 412 40T | 10wad | PAMPRMI2A |0 g b i b
T
11 au 60 uni | 60-90 unit | 1 w1t NA NA i i bl
1 40T 1l = | vanlgamns-24 - . o o
12 afl 30wt 30uwi- | 10unii T 10 waii i i i
3 42T
13 quaMIs NA NA NA NA NA Tt i i
nuELUA:

v

“Tusmasnlaiondu “anin’ iRaranInaad T1IKEN a1



N15¥iNAINEEaIALAZNT1511595NH

. msnaaau‘lﬁuﬁ‘la’:‘ﬂﬁnamﬂgnwﬁaminaanLLazmﬂ%ﬂuué’JﬁauViaz
vinAnudranariatngesnm
-‘uauuum‘lumm’maummLﬂiammmi‘l‘nmuumauﬂsqmUWaom 3
- dwnsnloaUnsaladn (Tau [ Viwil / onued) Auedasansale
FusnanvuaduluiuiniadaNaiule

msmtauua

shvri:uwua ‘lwﬂ;]ummumuuwmmumqamﬁuumxm

. Lwasnmﬂmmw‘uamua 'Luuuvm‘luwummi‘luuua
‘l‘ﬁsﬁauwmamﬂmwmmaeﬁauiu (wandasrouTany) iadoeiull
‘lnmmawnmﬁumu

. Lwawamammnmﬁmm WAAN1SARNTaL mummaumwm‘luuua
1NLLuuu1‘lM‘l‘ﬁN0‘ﬂﬂLLa vilaydin

< YINaIMISRfNUNLE ‘lu‘lamaq‘tuwumwaumm‘hﬁﬂﬂﬁﬂaumumqaan

« [ Ganua I vseingE

n’nsmmmﬂvamﬂ’nmu‘lu

. aaﬂm‘ﬁu‘luaanmﬂmimumuuummmﬂﬂaanmuuaﬂ - 51/#i 3a-3b

. vnﬂ'mua.,a'mmtwdmuﬁwsamtﬂﬂn ;

. ‘lanu‘lunaum'lﬂmuwmmaaﬂ 2 & usrdudumuuuaunsziie
L

msmm'ma"mm'lm
. nam’laﬁmumaanmﬂm - iﬂ‘l/] 4
ﬂamaanuawnamwmaamﬂu 3 1 — iﬂ‘l/l 7
-mmmaummmm\mmmamLflun .
« Usznavuardaninan uarlanduian i - U7 8

msmmwaummu.a.,mu.amuauﬂ ‘na\tmsao‘lsﬁ

. mmmavmﬂmuuaﬂma\mnamma mu‘lufnaw\h'ﬂm LLR”H’\UVLWWJLI
Nynmymmm LLa'JL‘m‘lmmolmufl%wamnm*mmugmsnmnspu

» vlnininaudzanadiaiaiiiiavainaravinuimuigasainusau
Woue'la

NUNEULKA

+ agfan1zINITUN

narlumsyLazsETR
-mammsaum wazin aummum [ unlan” a7 vdiu ‘lwﬂufunum

ﬂaaum‘l’mn 2-3 Ui Lwa‘lmmmmanusmuun Lsmmmamammm
. amﬁuNamummwsaummvvu.nsmmu‘]mau

ws1zazvinlulavnsaaanun

FIATFINARND

° l.f»ﬁmmuuansna\muaamﬁuumv‘m (Tmutawunumua) MN3daU

'n"luuaennn‘muﬂanﬂaaumsmnau‘lmmuauauuua‘)uwm‘nu TH

svau

« vinunwillavuunvnszanvyavaaanisdunssaviadiniuilu

nuludinuladddialusziinisdseainisuiariuvinasainyse

[ 1] Luaamnmmnmmalnu— 'iﬂVI 9

. wmlmua'l:]a\m‘nmsumu'lams.,m'mvmo

IWS1Ea1AAALNA

vlml - -s:lhn 10

° ‘l‘nuua‘n’u‘lummwsaunummsmtwmu

« agumimsalddunauaslunsay Tag ludvinaaguielu

n1sunlaguin

Arasuran1svinviuAnlné

Tﬂﬁiﬂﬁmmwm‘lﬂq Howayludi
ANTAU

EEER N AP NI

wndavla lladouldn
asvdaNdoua Iiwniy
wSuuazlanivia’ly

'l:ifl'lvy\lﬁzu:mm‘lm Aauas L
ANTAU

W wasiiavnavsaiiuain
waialunisidranna EO/E1

ag‘luﬂuuu%n'ﬁﬁ'lm”uaum'm
[NIRERIIEHY

TlairHaaslau

Haellatin

Tinaaaydauazasiadaunnia
safinuad

arlanay udiunueithign
navvize luaNy oL

m_,lmmiﬂjemms (namdﬁwrj )
HWAAAUM) UAEAFIVFAUINAIN
dAuysoud (vm 2 muaammmu
fiu) wazag lusinumisiignaas

rdaviaduiiunadlann
Wduve

ugasirdagnilnaanvaiin
N5aANIS

wgrasimlugnidaaanviaiin
N5aANIS

doluduaninnsilaiuauann
Vo TaNuN

Tusivadiulu

euaduluasiudnadas




<)

©

]

=

Groupe SEB Polska Sp. z0.0.

<)

©

]

=

GROUPE SEB BELGIUM SA NV

EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomi 2 vuotta Groupe SEB Finland OY
FINLAND 098946 150 2 years Pakkalankuja 6 01510 Vantaa
FRANCE Continentale + GROUPE SEB France
Guadeloupe, Martinique, | 09 74 50 47 74 2 ans Service Consommateur Tefal
Reamio St artin 2 years 112 Ch. Moulin Carron, TSA 92002
’ 69134 ECULLY Cedex
GROUPE SEB DEUTSCHLAND GmbH
DTS 0212 367 400 2 dahre Theodor-Ster-Kai 1
v 60596 Frankfurt
. SEB GROUPE EAANAAOS AE.
i 2106371251 éx"e"a"r:‘ KaBaNiparou 7
¥ T.K. 145 64 K. Kngioid
SEB ASIA Ltd.
&S 9/F, South Block, Skyway House
HONG KONG 81308998 Tyear 3 Sham Mong Road, Tai Kok Tsui, Kowloon
Hong-Kong
MAGYARORSZAG 06 1801 8434 2év GROUPE SEB CENTRAL-EUROPE Kft.
HUNGARY 2 years 2040 Budadrs, Puskas Tivadar ut 14
Groupe SEB India (P) Limited
INDIA 1860-200-1232 2 years C-67, 3RD FLOOR, DDA SHEDS, OKHLA
PHASE 1, NEW DELHI - 110020, INDIA
PT GROUPE SEB INDONESIA MSD
TCC Batavia Bld, JI. K.H. Mas Mansyur No. 126,
INDONESIA +62 215793 7007 1year Karet Tengsin, Tanah Abang, Kota Jakarta Pusat,
Daerah Khusus Ibukota Jakarta 10250, Indonesia
" GROUPE SEB ITALIA S.p.A.
I:r:lilc 199 207 354 22 a:anrls Via Montefeltro, 4
v 20156 Milano
B& 15 BRARU TL—T2T Sviiy
JAPAN 0570-077772 1 year T107-0062 RRAEREHFIL1—1—1
Y FILEL RE AR
Bl
JORDAN 5665505 1 year www.tefal-me.com
KAK "TPYMMNA CEB-BOCTOK", Mackey,
KA3AKCTAH 2 XbIn -
KAZAKHSTAN 727 378 39 39 2 years 125171, NenuHrpag Tac xonbl, 16A yid, 3-
Kypbinbic, Xll-Fumapart
= 733 (B)AE M2 Z2jof HEEYA T2 S212
KOREA 080-733-7878 1 vear 50, CAlO|S2ElY BS 143 03142
e ]
KUWAIT 1807777 Ext :2104 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center [I D
LATVIA 66163403 2 years ul. Inflancka 4C
00-189 Warsaw
B
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center Il D
LITHUANIA 5214 0057 2 years ul. Inflancka 4C

00-189 Warsaw

LUXEMBOURG 0032 70 23 31 59 22 ans 25 avenue de I'Espérance - ZI
years
6220 Fleurus
pyn Ce6 Bunrapus EOO
Fvsesiive (02) 20 50 319 2;"2:':3“ 6yn. Burapus 58 C, eT 9, ochuc 30
4 1680 Codpusi
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan $S21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afio Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (65) 52839354 1 year No 169 Piso 9, Col Ampliacién Granada, C.P.
11520, Ciudad de México
2 boxn TOB «Ipyn CEB YkpaiHay,
MOLDOVA 22 224035 2 P XapbkiBcbke woce, 175,
years Kwig, 02121, YkpaiHa
. GROUPE SEB NEDERLAND B.V.
AN 0318 58 24 24 22 P De Schutterij 27
Y 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY 22963930 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
Ot A 24703471 1 fal
OMAN year www.tefal-me.com
Groupe SEB Polska Sp. z0.0.
POLSKA i01 ::(.)OKQO 22 lata Gdanski Business Center Il D
POLAND \ osznj.a | zka n years ul. Inflancka 4C
pofaczenie lokalne 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808284735 2 years Rua Projectada a Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
=
QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 021316 87 84 2 years Str. Ermil Pangratti nr. 13
Y 011881 Bucuresti
3AO «pynna CEB-Boctok», Mockea, 125171,
pPoccusa 2ropa
RUSSIA 495213 32 30 2 years TeHuHrpaackoe wocce, A4.16A, ctpoexue 3,
nometyexue Xl
A gnd) iy ) ASlaal)
SAUDI ARABIA 920023701 2 years www.tefal-me.com
" SEB Developpement
SheLa 060 0 732 000 2 godine DPorda Stanojeviéa 11b
Y 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
GROUPE SEB Slovensko, spol. s r.o.
SLOVENSKO 2 roky ;
SLOVAKIA 232 199 930 2 years Cesta na Senec 2/A

821 04 Bratislava




@ S) &

GROUPE SEB Slovensko, spol. s r.o0.

e 02234 94 90 e Cesta na Senec 2/A
4 82104 Bratislava
o - GROUPE SEB IBERICA S.A.
o 933 06 3765 2 afios C/ Almogavers, 119-123, Complejo Ecourban
2 years
08018 Barcelona
A TEFAL - OBH Nordica Group AB
e 08 629 25 00 ) Z:a' " Léfstroms Allé 5
Y 172 66 Sundbyberg
2ans GROUPE SEB SCHWEIZ GmbH
e 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND
Uszndlng 2034/66 Italthai Tower, 14th Floor, n° 14-02,
THAILAND 02765 6565 2yyears New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
GROUPE SEB ISTANBUL AS
Tr(::;ll((lés 444 40 50 22 :;Lrs Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2
v Maslak 34398 Istanbul
Saaiall 4 <
B T S 8002272 1 year www.tefal-me.com
- TOB «pyn CEB YkpaiHa»,
Ykpaina 2 poku N
UKRAINE 044 300 13 04 2 years XapbkiBcbke woce, 175,

Kuis, 02121, YkpaiHa

GROUPE SEB UK LTD
UNITED KINGDOM 0345 602 1454 2 years Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1NA

GROUPE SEB USA

USA. 800-395-8325 1 year 2121 Eden Road _ Millille, NJ 08332
2 nam Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
2 years )
HCM city
www.tefal.com 24/09/2019

TEFAL/T-FAL INTERNATIONAL GUARANTEE

Date of purchase / Date d’achat / Fecha de compra / Kobsdato / Ostopdivii / Kjopsdato / Inkdpsdatum / Ostukuupiiey / Pirkuma datums / Isigijimo data / Data zakupu /
Datum izrocitve blaga / Datum kupovine / Vasérlds dituma / Data achizifiei / Jlara na saxynysane / Jlata npozaky / <Lw6uwnph op. / Jlata npozax / Cathuran kywi /
AR /Suvtda / PYY2}/ Haryw na ynysasse :

Product reference / Référence produit / Referencia del producto T Toote viitenumber / Produkta
atsauces numurs / Gaminio numeris / Referencja produktu / Oznaka proizvoda / Tip aparata / Készilék tipusa / Cod produs / Mozen / Mozes / Unnl. / Mozexs /
Yarici / 8& Y 77 LY RES / funsadasi / HEY / Hoxarouwn sa nponssozor

Retailer name and address / Nom et adresse du revendeur / Nombre y direccién del minorista / Forhandler navn & adresse / Jilleenmyyjéin nimi ja osoite / Forhandler
navn og adresse / Aterforsiljarens namn och adress / Miiija kauplus ja aadress / Veikala nosaukums un adrese / Parduotuvés pavadinimas ir adresas / Nazwa i adres
sprzedawey / Naziv i adresa prodajnog mjesta / Naziv in naslov trgovine / Forgalmazo neve és cime / Numele si adresa vinzitorului / Toprosks o6ext / Hassa ta
anpec: i / Gwqiwljlpun pywl winjwbngd b hwugh. / Hassanme n anpec nponasia / Catyubinein ataysi men mexen-xaiin / SRFEE A, 7T / dauazd
aguavvi/suiida / 2017 0|Z2} F4 / Mve n anpeca na nponasas :

Distributor stamp / Cachet / Sello del distribuidor / Forhandler stempel / Jalleenmyyjén leima / Forhandler stempel / Aterforsiljarens stimpel / Tempel / Zimogs
Antspaudas / Picczeé sprzedawcy / Petat distributera / Pedat trgovine / Forgalmazé pecsétje / Stampila vanzatorului / Tleuar Ha Tprosekus obekT / Tleuarka npojasis
/Ubhp. / Tewats nponasua / Carymsimsin mopi / BRFEIE EN / astuspfuuacving/iudtdla / 204 2191/ Tevar na ancrpndyrep
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