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DESCRIPTION

LCOoONOOTUVDWN=

Steam basket
Cooking Pot
Measuring cup
Removable inner lid

k Hour
I Minute

mdelayed start indicator
n default cooking time indicator

Housing (i) Brownrice
Lid opening button (ii) White rice
Rice spatula (iii) Jasmine rice
Soup spoon (iv) Mixed rice

Control panel
a Xpress rice

(v) Japanese rice
(vi) Glutinous rice

b Multi cook (vii) Congee
¢ Rice texture (viii) Soup

d Preset/Timer (ix) Steam

e Jbutton (x) Clay pot
f D button (xi) Reheat
g Cancel (xii) 1-cup rice
h Start 10 Lid

11 Air valve
12 Power cord

i Normal indicator
j Soft indicator

IMPORTANT SAFEGUARDS
SAFETY INSTRUCTIONS

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.

o If the symbol A is marked on the appliance, this
symbol means “ Caution: surfaces may become
hot during use .

e Caution: the surface of heating element is subject
to residual heat after use.

e Caution: risk of injury due to improper use of the
appliance.

e Caution: if your appliance has a removable power
cord, do not spill liquid on the connector.

e 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.

e 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.

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.
—1In 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.
no Always plug the appliance into an earthed socket.

¢ 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.

« 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.

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

¢ 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
E 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.

e Remove the pot — Fig. 2, the inner lid — Fig. 3a-3b and the air valve.
-Fig 4a-4b-4c.

e Clean the pot and air 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. There are 4 types of water level marks: Jasmine Rice,
White Rice, Brown Rice, and Congee.

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.

eTo cook 1 cup of white rice (serves 2 small or 1 large portion), use
1 measuring cup of white rice and then add 1-1.3 measuring cup of water
depending on your preference of rice texture. To cook other quantities of
rice, refer to the cooking guide.

COOKING GUIDE - White Rice For Example

Measuring cups Water level in the bowl

Serving per person

of rice (+ rice)
2 2 cup white rice mark 3-4
4 4 cup white rice mark 5-6
8 8 cup white rice mark 10-16

Note: Jasmine rice and white rice share the same water level mark. Always
add the rice first otherwise you will have too much water.

COOKING PROGRAMS

White Rice, Jasmine Rice, Japanese Rice, Glutinous Rice, Brown Rice,
Mixed Rice

—Programs on the left of the control panel are related to 6 different rice
types.

—Press “Xpress Rice” button to choose rice type. When the program is
chosen the light of the program lights up.

—The default rice texture is “Normal”, press “Rice Texture” to change to
“Soft”.

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

—At the end of cooking, the buzzer will ring five “bip”, the rice cooker will
enter into the keep warm status with the “Keep Warm” 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).

Congee, Clay Pot, 1-Cup Rice, Soup, Steam, and Reheat

—Programs on the right of the control panel are related to multi-
functional cooking.

—Press “Multi Cook” button to choose program. When the program is
chosen, the light of program lights up and then press “Start” button to
start the program.



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

Tips: When cooking congee, the default cooking time is 60 minutes.
After it finishes cooking, stir and wait for several minutes to make it more
sticky. You may also adjust cooking time longer, and the rice cooker will
memorize your preference.

Clay Pot

—Add rice and water firstly, choose “Clay Pot” program and press “Start”
button to start cooking.

—Add the other kinds of ingredients, like salted fish, sausage etc. when
the appliance “bip”, and press “Start” button to continue cooking.

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

1-Cup Rice
—This program is designed to cook 1 cup of White/Jasmine rice only.

Note: When cooking rice or congee, there may be “transparent thin layer
of rice”, which is a normal phenomenon occurred thanks to the powerful
heating.

Delayed Start
—When the cooking program is chosen (except “Clay Pot”, “Reheat” and
“Keep Warm”), press the “Preset/Timer” button, the light of delayed

start program lights up Q, and then press q D button to change the
delayed start time.

—Press “Start” button when the time is set.

—When preset time is elapsed, the appliance will continue to operate in
the selected cooking mode automatically.

Adjust cooking time
—The cooking time of some of the programs can be adjusted (see the
chart below). When these programs are chosen, LED screen will show
the default cooking time @ Press Q D button to change the cooking
time.

Keep Warm/ Cancel

—Press “Keep Warm / Cancel” key under standby status, the light of
“Keep 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 “Keep 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 12h.

Memory Function

—This product is specially equipped with “Memory Function”

—For the rice programs on the left of the control panel, the machine
can automatically remember what is the last selection, in terms of rice
types and rice texture.

—For example, if your last chosen selection was “brown rice”, “soft”
texture, the next time, the default will be “brown rice” and ‘soft”
texture.



COOKING PROGRAM TABLE CLEANING AND MAINTENANCE (EN
Cooking ) Rice | Keep | Xpress. | Memory e Please ensure the rice cooker is unplugged and completely cooled down
programs 'ME" | Texture | Warm | Cook | Function before c|eaning and maintenance.

Cooing e It is strongly advised to clean the appliance after each use with a sponge.
L I D NA tme- | Tomin | NA | YES | YES | ON YES e The pot, the cup and the rice and soup spoons are dishwasher safe.
A Cooking Pot, steam basket
2| R | e | tme- | fomin | NA L YES | YES ] ON ves  Scouring powders and abrasive sponges are not recommended.
o If food has stuck to the bottom, you may put water in the pot to soak
3[R ] Ao NA e | omin | na | ves YES | ON YES for a while before washing.
24 e Dry the pot carefully.
N R NA e | tomi | na | ves YES | ON YES Taking care of the pot
2 For the pot, carefully follow the instructions below:
o e | e " cong | Ll s | oves | o s eTo ensure the maintenance of pot quality, it is recommended not to cut
ice 2th food in it.
A cooking e Use the plastic spoon provided or a wooden spoon (avoid metal spoon)
6 | Oltinous | auo | Na tme” | fomn | NA | YES | Ve | on | v so as to avoid damaging the pot surface.
« To avoid any risk of corrosion, do not pour vinegar into the pot.
7 | congee | Gomin | T | smin Cfi?nklﬁn-g tomn [ YES | Na | ¥ES | ON | ¥ES Cleaning the inner lid and the air valve
* e Remove the inner lid by pushing outwards on the head of the upper lid
8 | ClayPot | Auto NA NA NA NA YES ON NA —Fig 3a-3b.
e Remove the air valve, turn anticlockwise of the lower part to separate
Cooking the valve and then disassemble the valve. -Fig 4a-4b-4c
9| e | Mo | time | fomin | NALLONA L YES ) ON NA e Clean them with a sponge or wet cloth.
» Wipe the air valve dry and assemble the 3 parts, match the plastic cover
w [ o ashoan L smin | Sookme |l ves | ona | oves | o A with the lower part and then turn clockwise to lock - Fig 6.
24h o Place the air valve back on the top lid, then put the inner lid back behind
05 Cooking the 2 ribs and push it on the top until it’s fixed.
11 Steam 1h 15h Smin time- 10min YES NA YES OFF NA
24h 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
12| feneat | 25min | NA M MM ™ 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
13 v'j:f’:‘ 12h NA NA NA NA OFF NA 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 “KEEP WARM” 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.

o 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 air valve during cooking, as there is a
danger of burns- Fig. 7.

¢ Only use the inner pot provided with the appliance.

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

e The air pump will produce a large sound in the process of work, is a
normal phenomenon.

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

Overflow Circuit board or sensor damage
The sensor on the lid open or
EO -
short circuit.
1 The sensor on the bottom open

or short circuit.

Send to the authorized service
center for repair.




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.



1 Xing hdp 1 Phut
2 No6icom m chi bdo bat dau tré
3 Céc dong n chi bao thoi gian ndu mic
4 Nap trong c6 thé thdo ra dinh
5 Vo (i) Gaolut
6 Nut mé ndp (ii) Gao trang
7 Vi muc com (Iii) Gao thom
8 Thia stp (iv) Gao hon hgp
9 Bang diéu khién (v) Gao Nhat

a Chon gao (vi) Gaonép

b Nhiéu chiic ning ndu (vii) Chao

¢ Két ciu hat gao (viii) Sup

d Dinh gio ndu/Hen gio (ix) Hap

e Nutg (x) Noi dit

f NutD (xi) Ham néng

g Huy (xii) 1 c6cgao

h Bat dau 10 Nép

i Chibdo Binh thuong 11 Van thoét hoi

j Chibdo Déo 12 Day nguén

k Gio

BIEN PHAP BAO VE QUAN TRONG

HUONG DAN VE AN TOAN

Poc va thuc hién theo cac huéng dan si dung. Bao

quan can than.

o Thiét bi nay khong dugc thiét ké d€ van hanh bang
dong ho hen gi¢ bén ngoai hodc hé thong diéu
khién ti xa riéng biét.

o Thiét bi nay c6 thé dugc stt dung boi tré em tui 8 tudi
trd 1én néu ho da dugc giam sat hodc huéng 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 tru khi cac em trén 8 tudi va co

nguoi giam sat. D€ thiét bi nay va day dién tranh xa

khoi tAm véi ctia tré em dudi 8 tudi.

Thiét bi nay c6 thé dugc st dung badi ngudi c6 kha

nang thé luc, giac quan hodc tdm than suy giam

hoac thi€u kinh nghiém va kién thitc néu ho da

dugc giam sat hodc huéng dan vé cach st dung

thiét bi mot cach an toan va hiéu dugc nhiing nguy

hiém lién quan.

Tré em khong dugc choi duia véi thiét bi nay.

Thiét bi nay khong dugc thiét ké dé sti dung bai cac

ca nhan (bao gém tré em) c6 khuyét tat vé thé chat,

gidc quan hodc tam than, hodc thi€u kinh nghiém

va kién thtc, trti khi ho dugc giam sat hodc dugc

huéng dan st dung thiét bi béi mot ngudi chiu

trach nhiém vé su an toan cta ho.

Tré em phai dugc giam sat d€ dam bao chung khong

nghich pha thiét bi.

Thiét bi nay chi dugc thiét ké d€ su dung tai gia.

Thiét bi nay khong dugc thiét ké d€ st dung trong

cac truong hgp sau day, va bao hanh sé khong ap

dung cho:

—Khu vyc nha bép nhén vién & cac cta hang, van
phong va cac mdi trudng lam viéc khac

—Trang trai

—Khach hang trong khdch san, nha nghi va cdc moi

truong dang dan cu khac
- Moi truong dang phong ngti va dn sang
Néu thiét bi cua ban dugc lap diy ngudn c6 dinh:
néu day nguon bi hong, phai dé€ hang san xuat, b
phan dich vy hau mai ctia hang san xudt hoac nguoi
du nang lyc tuong tu thay thé d€ tranh nguy hiém.
Khong dugc nhung thiét bi nay vao nudc hodc bat
ky chat long nao.
Sti dung mét tdm vai hodc miéng x0p 4m véi nude
rtia chén dé vé sinh cic phu kién va bo phan c6 tiép
xuc v6i d6 dn. Rlia bang mot miéng vai hodc miéng
xOp dm. Lau kho cén thén.
Néu biéu tugng A dugc danh ddu trén thiét bi, biéu
tugng nay c6 nghia la “Thén trong: cdc bé mat cd
thé nong 1én trong qua trinh st dung”
Than trong: bé mat ctia bo gia nhiét c6 thé con nhiét
ton du sau khi st dung.
Than trong: nguy co bi thuong do st dung thiét bi
khong dung cach.
Than trong: néu thiét bi ctia ban cé diy ngudn cd
thé thdo ra, khong dugc d6 chit long 1én dau noi.
Luon rut phich cam ctia thiét bi:
-ngay sau khi st dung
— khi di chuyén thiét bi
—trudc khi vé¢ sinh hodc bao dudng
—néu no6 khong hoat dong chinh xac




o C4 thé bi bong néu cham vao bé mit néng cta thiét
bi, nudc néng, hoi nudc hodc thiic an.

o Trong khi ndu, thiét bi phat ra nhiét va hoi nuéc.
Dé& mat va ban tay tranh xa thiét bi.

o Khong dugce lam tac 16 thoat hoi nuée.

« Néu ban gdp bat ky vin dé hay c6 thic mic nao vé
phdm, vui long lién hé v6i Ddi ngit cham so6c hiu
mai hodc tham khao trang web ctia chung toi.

o Thiét bi c6 thé dugc st dung & d6 cao 2000 m.

« Vi sy an toan cta ban, thiét bi nay tuin tha cdc quy dinh va chi thi vé an
toan c6 hiéu luc tai thoi diém san xuét (Chi Thi vé Dién Ap Thap, Tinh
Tuong Thich Pién Tl, Cac Quy Dinh vé Vat Liéu Tiép Xic Véi Thuc
Phém, Méi Trudng...).

o Kiém tra xem dién 4p ngudn dién co tuong ting véi dién ap dugc biéu thi
trén thiét bi hay khong (dong dién xoay chiéu).

o Dya trén cdc chudn hién hanh khac nhau, néu st dung thiét bi nay & mot
quoc gia khéc v6i qudc gia noi mua, hay nho trung tim bao tri dugc phép
tién hanh kiém tra.

KET NOI BO NGUON

» Khong dugc st dung thiét bi néu:
—thiét bi hodc day dién bi hu hong.
—thiét bi da bi roi hodc c¢6 ddu hiéu hu hong hodc khong hoat dong dung
cach.
-Trong trudng hgp trén, phai gui thiét bi dén trung tdm dich vu dugc cdp
phép. Khong dugc tu thdo roi thiét bi.

» Khong dugc treo day ngudn lén.

o Ludn cdm phich cdm cua thiét bi vao moét § cdm cé noi dat.

» Khong dugce st dung ddu day ndi dai. Néu ban chiu trach nhiém phap ly
khi lam nhu thé, chi st dung d4u day néi dai trong tinh trang hoat dong tét,
¢6 phich cdm néi dat va thich hgp véi cong sudt ctia thiét bi.

« Khong dugc rut phich cdm thiét bi bang cach kéo day ngudn.

« St dung mot bé mit bing phing, dn dinh, chong nhiét, cich xa bét ky
nguén nudc bin nao.

» Khong dugc d€ dé cua thiét bi tiép xtc véi nude.

» Khong bao git dugc van hanh thiét bi khi ndi con trong hodc khong cé noi.

« Chtic nang/num néu phai ¢ thé vin hanh tu do. Khéng ngan chidn hodc
can trd chiic nang tu dong chuyén sang chiic ning gitt 4m.

» Khong dugc thao noi trong khi thiét bi dang hoat dong.

» Khong dit thiét bi truc tiép 1én bé mit nong hodc bat ky ngudn nhiét hodc
Itta ndo khdc, vi lam nhu véy sé giy ra hong héc hodc nguy hiém.

« Noi va tdm gia nhiét phai tiép xuc truc tiép. Dam bao rang khong c6 thic
an hodc chét long bi dinh vao gitia ndi va tim gia nhiét.

» Khong dugc dat thiét bi gdn moét nguén nhiét hodc trong 16 néng, vi c6 thé
xdy ra hu hong nghiém trong.

« Khong cho thiic dn hodc nudce vao thiét bi cho dén khi ndi vao dung vi tri.

o Tun tht cdc mutc dugc cho biét trong céng thiic ndu an.

« Néu bat ky bo phan nao cua thiét bi bi chdy, khong dugc tim cach dap lua
bang nudc. D€ dap lua, hay stt dung mot tim vai 4m.

o Moi su can thiép chi nén dugc thuc hién béi trung tdm dich vu dugc cép
phép hodc ty quyén véi cc phu tung thay thé chinh hang.

o Luon thdo thiét bi ra khoi nguon dién chinh néu khong cé ngudi trong
chting va trudc khi lap rép, thdo roi hodc vé sinh.

BAO VE MOI TRUONG

« Thiét bi ctia ban dugc thiét ké d€ van hanh trong nhiéu nam. Tuy nhién, khi
ban quyét dinh thay thiét bi, hdy nhé suy nghi vé viéc ban c6 thé gbp phin
bdo vé méi trudng bang cach nao.

o Trudc khi thai bo thiét bi ctia ban, ban nén théo pin ra khéi b hen gio va tiéu
huy no6 tai trung tdm thu gom réc thai dan dung dia phuong (tuy theo mau).

Bao vé moi truong la trén hét!
@® Thiét bi ctia ban ¢6 chita kim loai quy c6 thé dugc tai ché hodc
Ei tai st dung.
2 Hay thai bo thiét bi tai dia diém thu gom réc thai dan dung & dia
phuong.



TRUGC KHI SUDUNG LAN PAU

« M6 ndp bing cdch nhdn nut mé trén vo - Hinh 1.

o L4y n6i - Hinh 2, ndp trong - Hinh 3a-3b va van thoat hoi ra. - Hinh 4.

« Vé sinh noi, van thodt hoi bing mot miéng x6p va nudc ria chén.

o Lau bén ngoai thiét bi va ndp bang mot tdm vai 4m.

o Lau kho cin than.

o Dit tat ca cdc b phén trd lai vi tri ban d4u ctia chung. Lap day c6 thé thao
r&i vao § cam trén dé noi.

SUDUNG NOI COM CUA BAN

Dong nguyén liéu - Dung tich tdi da ciia noi

« Cac vach chia do ¢ bén trong néi dugc xac dinh theo cdc, duge st dung
dé do mtic nude khi néu com va céc loai ngit cdc khac. C6 4 loai vach mic
nuée: Gao thom, Gao trang, Gao lit va Chéo.

« Lugng nudc + gao toi da khong duge vugt qua vach 8 cdc bén trong noi
- Hinh 5.

« C6c nhya di kém vdi thiét bi la d€ dong gao va cac loai ngti c6¢ khéc.

« D& ndu 1 cbc gao trang (cho 2 phan dn nhd hodc 1 phén dn 16n), lay 1 cbc
gao trang, sau d6 thém 1 - 1,3 c6¢ nudce tuy theo s& thich ctia ban vé két
cdu hat gao. D€ nfu mot lugng gao khac, hay tham khao hudng dan ndu.

HUONG DAN NAU - Vi du: Gao tring

Measuring cups Water level in the bowl

of rice ) S0 lugng khau phan an
2 Vach 2 c6c gao tring 3-4
4 Vach 4 c6c gao tring 5-6
8 Vach 8 c6c gao tring 10-16

Luu y: Gao thom va gao trang c6 cling muc nudc. Ludn cho gao trude, néu
khoéng sé bi du nudec.

CHUONG TRINH NAU

Gao tring, Gao thom, Gao Nhit, Gao nép, Gao hit, Gao hén hgp

- Céc chuong trinh & bén trai bang diéu khién lién quan dén 6 loai gao
khéc nhau.

—Nhén nat “Chon gao” d€ chon loai gao. Khi chuong trinh dugc chon, dén
ctia chuong trinh do sé bt sang.

-Két cdu hat gao mic dinh 1a “Binh thudng’, nhdn “Két cdu hat gao” dé
chuyén sang “Déo”

-Sau d6, nhan nat “Bat ddu” d€ khoi dong chuong trinh néu.

- Khi nfu xong, chudng bdo sé phat ra 5 tiéng “bip’, ndi com sé chuyén sang
trang thai giti &m v6i chi bao “Gitt Am” bat 1én va man hinh sé bat ddu
dém thai gian cta ché do git dm.

Meo: D€ ndu Gao hén hgp, hiy ngdm gao trong nudc trude khi ndu (mot
s6 hat gao sé ngon hon khi dugc ngdm trong nudc trude khi niu).

Chdo, Noi dit, 1 c6c gao, Sup, Hip va Him Nong

- Céc chuong trinh 6 bén phai bang diéu khién lién quan dén nhiéu chiic
nang ndu.

—Nhén nuat “Nhiéu chic ning niu” d€ chon chuong trinh. Khi chuong
trinh dugc chon, dén ctia chuong trinh do sé bat sang, sau d6 nhén nut
“Bét dau” d€ khoi dong chuong trinh.

- Khi nfu xong, chudng bdo sé phat ra 5 tiéng “bip”, n6i com sé chuyén sang
trang thai giti &m v6i chi bio “Giti Am” bat 1én va man hinh sé bit ddu
dém thoi gian cta ché do git dm.

Meo: Khi ndu chéo, thoi gian ndu méc dinh 13 60 phut. Sau khi ndu xong, hay
dao com va ch¢ vai phut d€ com déo hon. Ban ciing ¢6 thé diéu chinh thoi
gian néu lau hon, noi com sé ghi nh¢ uu tién ctia ban.

Noi dat

- Trudc tién, thém gao va nudc, chon chuong trinh “Néi dat” va nhan nut
“Bét dau” dé bit ddu ndu.

-Thém cac loai nguyén liéu khic nhu cd muéi, xtc xich, v.v. khi thiét bi
phét ra tiéng “bip” r6i nhin nut “Bat dau” dé€ tiép tuc ndu.

- Khi ndu xong, chudng bao sé phat ra 5 tiéng “bip”, n6i com sé chuyén sang
trang thai gii &m v6i chi bio “Git Am” bat 1én va man hinh sé bat ddu
dém thai gian ctia ché do git dm.



1 coc gao
- Chuong trinh nay dugc thiét ké d€ ndu chi 1 c6c Gao trang/Gao thom.

Luu y: Khi ndu com hoic chdo, ¢ thé c¢6 “16p com mong trong sudt’, day la
hién tugng binh thudng do gia nhiét manh.

Bét dau Tré
-Khi chuong trinh ndu dn dugc chon (trii cac chuong trinh “N6i dat’,
“Ham nong” va “Gitt 4m”), nhin nat “Cai Déat San/Hen Gid”, dén cta
chuong trinh bat dau tré sé bat sing (L} r6i nhan nut 4 D a thay doi
thoi gian bat dau tré.
—Nhén nat “Bét dau” sau khi da dit thoi gian.
—Khi hét thoi gian cai dit san, thiét bi sé tiép tuc hoat dong tu dong & ché
d0o nau da chon.

Diéu chinh thoi gian ndu
-Ban c6 thé€ diéu chinh thoi gian ndu ctia mot s6 chuong trinh (xem bang
bén duéi). Khi cdc chuong trinh nay dugc chon, man hinh LED sé hién

thi thoi gian nfu mac dinh @ Nhéan nut q D dé thay d6i thoi gian ndu.

Gitt dm/Huy

—Nhén phim “Giti 4m/Huy” & ché d¢ chg, dén cta chi bdo “Gid dm/Huy”
sé bt sing, man hinh hién thi “00:00” va man hinh sé bat dau dém thoi
gian ctia ché d¢ gitt 4m.

—Nhin phim “Gitt 4m/Huy” & thiét 1ap chiic ning hodc trang thai niu sé
htly moi thiét 1ap.

- Loi khuyén: d€ giti chit lugng huong vi mon an, vui long han ché thoi
gian chd trong vong 12 gio.

Chiic ning by nhé
-San phdm nay dugc dic biét trang bi “Chtic ning B6 nh¢”
-Dai véi cac chuong trinh nédu com & bén trai cua bang diéu khién, may
c6 thé tu dong ghi nhé lua chon cudi cling vé loai gao va két cdu hat gao.
- Vi du: néu lya chon cudi ciing ctia ban la “gao 1ut”, két cdu hat gao 1a “déo”

R 2

thi lan sau méc dinh sé 1a “gao 1Gt” va két cdu hat gao “déo”.

NG CHUONG TRINH NAU

Thoi gian niu

R Dong hé Két cdu
. Khoing . hen gio hat gao
Buéc el ]
Gi6i han
han -

Chuong trinh

ndu Mic
dinh

) Thoi gian )
. . KHONG . 10 KHONG -
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Thai gian
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VE SINH VA BAO DUONG

« Vuilong dam bao néi com da dugc rat phich cdm va nguéi hoan toan trudce
khi thuc hién vé sinh va bao dudng.

« Ban nén vé sinh thiét bi sau méi lan st dung bang miéng x6p.

« N6, ¢8c, va muc com va thia sip c6 thé riia bing may rua chén.

Noi, xting hdp

« Khong nén dung bot tdy va miéng bui nhui rap.

« Néu thtic dn bam vao ddy, ban c6 thé cho nuéc vao néi d€ ngam mot lac
trudc khi ria.

o Lau kho noéi cin than.

Béo quédn néi

D6i v6i ndi, hay cdn thin lam theo cac huéng dan bén dudi:

« D& dam bao duy tri chat lugng néi, ban khong nén cat thic an trong noéi.

« St dung thia nhya bdn kém hodéc thia g6 (khoéng dung thia kim loai) dé
tranh lam hong bé mat noi.

« D€ tranh moi nguy co ndi bi &n mon, khong d6 gidm vao noi.

Vé sinh nip trong va van thoat hoi

« Théo ndp trong bing cach ddy ddu nap trén ra - Hinh 3a-3b.

« Thao van thoat hoi, xoay phan dudi ngugc chiéu kim déng ho dé tach van
ra. - Hinh 4a-4b-4c

« Vé sinh bang mut rita chén hodc khan uét.

o Lau kho van xa hoi va ldp 3 phan lai v6i nhau, gdn nap nhua véi phin duéi
va sau d6 xoay theo chiéu kim dong ho dé khoéa - Hinh 6.

o Dt van xa hoi 1én trén ndp ndi com, sau d6 d€ nap trong vao lai phia sau 2
gong va déy no lén trén cho dén khi ¢6 dinh.

Vé sinh va cham sdéc cac bo phan khic cua thiét bi

« Vé sinh bén ngoai néi com, bén trong nap va day dién bang mot tim vai im
va lau khd. Khong dugc st dung cac san phdm mai mon.

» Khong dugc st dung nu6e dé vé sinh bén trong than thiét bi vi nudc c6 thé
lam hong cam bién nhiét.

« Khong m& ndp trong khi néu vi hoi nudc sé thoat ra ngoai va diéu nay sé
anh hudng dén thoi gian ndu va do ngon ctia com.

« Sau khi ndu xong, khi dén chi bdo “GIU AM” bt séng, hay khuéy gao lén,
sau d6 dé€ trong noi thém vai phut d€ com toi ngon.

« Khong dugc cham vao bd phan gia nhiét khi san pham dugc cim dién.

« Can than lau bén ngoai ndi (nhit 1a ddy). Dam bao ring khong cé cin
hoic chit 16ng bén dudi ndi va trén bo phin gia nhiét.

« Khong bao gid dit tay ban 1én van thoat hoi trong khi nau, vi ¢6 nguy
co bi bong - Hinh 7.

o Chi stt dung ndi trong dugc ban kém thiét bi.

« Khong dugc rét nudc hodc bo cic thanh phan ndu dn vao thiét bi ma
khong cé ndi bén trong.

« Bom hoi sé tao ra am thanh 16n trong qua trinh hoat dong, day la hién
tugng binh thudéng.




Deén chi béo tat va khong gia
nhiét.

Nguyén nhan

Chua cim dién cho thiét bi.

Giai phap

Chua cdm dién cho thiét bj.
Kiém tra xem ddy nguén da dugc
cam vao 6 cam va ngudn dién
chinh chua.

Deén chi béo tat va khong gia
nhiét.

Bang mach bi hong hodc ¢6 16i két
ndi EO/EL.

Gtii dén trung tim dich vu dugc
uy quyén dé stia chita.

RO 1i hoi nuéc trong qua trinh
sti dung.

Niép khong dugc day ding cach.

MG& dé dam bao nap da dugc day
dung cach.

Van thodt hoi khong dung vi tri
hoic khong hoan chinh

Diing ndu (rut phich cdm san
phdm ra) va kiém tra xem van da
hoan chinh (2 b phén bi khoa
lai v6i nhau) va dugc dat dung
vi tri chua

Niép hodc vong dém van thoat
hoi bi hong.

Gii dén trung tam dich vu dugc
ay quyén dé stia chiia.

Tran Bang mach hodc cam bién bi hong
Cam bién trén ndp hd hodc bi

EO 2
dodn mach.

El Cam bién duéi ddy ho hodc bi

doéan mach.




KETERANGAN

1  Bakul stim n penanda masa memasak lalai
2 Periuk (i) Brown rice
3 Cawan penyukat (Beras perang)
4 Penutup dalaman boleh tanggal (ii) White rice (Beras putih)
5 Tapak (iii) Jasmine rice
6 Butang pembuka penutup (Beras Jasmine)
7 Senduk nasi (iv) Mixed rice
8 Sudusup (Beras campur)
9 Panel kawalan (v) Japanese rice
a Nasi Xpress (Beras Jepun)
b Berbilang masakan (vi) Glutinous rice
¢ Tekstur beras (Beras pulut)
d Praset/Pemasa (vii) Congee (Bubur nasi)
e Butangg (viii) Soup (Sup)
f Butang (ix) Steam (Stim)
g Batal (x) Clay pot (Claypot)
h Mula (xi) Reheat
i Penanda biasa (Pemanasan semula)
j Penanda lembut (xii) 1-cuprice
k Jam (1 cawan beras)
I Minit 10 Penutup

mpenanda permulaan tertunda 11 Injap udara

12 Kabel kuasa
PERLINDUNGAN PENTING
ARAHAN KESELAMATAN
Baca dan ikut arahan penggunaan. Simpan
dengan selamat.
e Perkakas ini tidak dimaksudkan untuk dikendali
dengan penggunaan 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
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

« Jika perkakas anda dilengkapi kabel kuasa tetap:
jika kabel sumber kuasa rosak, kabel mestilah
digantikanoleh pengilang,jabatan perkhidmatan
selepas jualan pengilang atau mereka yang layak
untuk mengelakkan bahaya.

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

e Gunakan kain lembap atau span dengan cecair
pencuci untuk membersihkan aksesori dan
bahagian yang bersentuhan dengan makanan.
Bilas dengan kain yang lembap atau span.
Keringkan dengan berhati-hati.

e Jika terdapat simbol bertanda A 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 oleh
penggunaan perkakas yang tidak betul.

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

e Sentiasa cabut kabel 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.

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 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).

atau

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.
¢ Jangan biarkan kabel tergantung.
 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.
e Jangan cabut perkakas dengan menarik kabel.

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

e« Jangan biarkan tapak perkakas bersentuhan dengan air.

« 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.

eJangan letakkan perkakas terus pada permukaan yang panas atau
sebarang sumber haba atau api lain kerana ini boleh menyebabkan
kerosakan atau bahaya.

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

 Jangan letakkan perkakas berdekatan dengan 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.

o 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-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, ingat untuk memikirkan bagaimana 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

e Buka penutup dengan menekan butang pembuka pada tapak—Rajah. 1.

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

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

e Lap bahagian luar perkakas dan penutup dengan kain lembap.

 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. Terdapat 4 jenis tanda paras air: Beras
Jasmine, Beras Putih, Beras Perang dan Bubur Nasi.

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
mengukur beras dan bijirin lain.

e Untuk memasak 1 cawan beras putih (hidangan 2 bahagian kecil
atau 1 bahagian besar), gunakan 1 cawan penyukat beras putih
dan tambahkan 1-1.3 cawan penyukat air bergantung pada tekstur
nasi yang anda suka. Untuk memasak kuantiti beras yang lain, rujuk
panduan memasak yang berikut.

PANDUAN MEMASAK - Contohnya Beras Putih

Cawan penyukat Paras air di dalam periuk
Hidangan untuk setiap orang
beras (+ beras)

2 Penanda 2 cawan beras putih 34
4 Penanda 4 cawan beras putih 5-6
8 Penanda 8 cawan beras putih 10-16

Nota: Beras Jasmine dan beras putih mempunyai penanda paras air
yang sama. Sentiasa masukkan beras dahulu, jika tidak air akan melebihi
jumlah yang disyorkan.

PROGRAM MEMASAK

Beras Putih, Beras Jasmine, Beras Jepun, Beras Pulut, Beras Perang,
Beras Campur
—Program di bahagian kiri panel kawalan berkaitan dengan 6 jenis
beras yang berbeza.
—Tekan butang “Xpress Rice” (Nasi Xpress) untuk memilih jenis beras.
Apabila program dipilih, lampu program akan bernyala.




—Tekstur beras lalai ialah “Normal” (Biasa), tekan “Rice Texture” (Tekstur
Beras) untuk menukar kepada “Soft” (Lembut).

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

—Pada akhir proses memasak, penggera akan berbunyi “bip” sebanyak
lima kali, periuk pemasak nasi akan memasuki status kekal panas
dengan penanda “Keep Warm” (Kekal Panas) 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).

Bubur Nasi, Claypot, 1 Cawan Beras, Sup, Stim dan Pemanasan Semula

—Program di bahagian kanan panel kawalan berkaitan dengan
memasak berbilang fungsi.

—Tekan butang “Multi-Cook” (Berbilang Masakan) untuk memilih
program. Apabila program dipilih, lampu program menyala dan tekan
butang “Start” (Mula) untuk memulakan program.

—Pada akhir proses memasak, penggera akan berbunyi “bip” sebanyak
lima kali, periuk pemasak nasi akan memasuki status kekal panas
dengan penanda “Keep Warm” (Kekal Panas) menyala dan skrin akan
mula mengira masa mod kekal panas.

Petua: Apabila memasak bubur nasi, masa memasak lalai ialah 60 minit.
Selepas selesai memasak, kacau dan tunggu selama beberapa minit
untuk menjadikannya lebih melekit. Anda juga boleh melaraskan masa
memasak yang lebih lama dan periuk pemasak nasi akan merekodkan
pilihan keutamaan anda.

Claypot

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

—Tambahkan jenis bahan-bahan lain seperti ikan masin, sosej dan
sebagainya apabila perkakas berbunyi “bip” dan tekan butang “Start”
(Mula) untuk terus memasak.

—Pada akhir proses memasak, penggera akan berbunyi “bip” sebanyak
lima kali, periuk pemasak nasi akan memasuki status kekal panas
dengan penanda “Keep Warm” (Kekal Panas) menyala dan skrin akan
mula mengira masa mod kekal panas.

1 Cawan Beras m

—Program ini direka bentuk untuk memasak 1 cawan beras Putih/
Jasmine sahaja.
Nota: Apabila memasak nasi atau bubur nasi, mungkin terdapat
“lapisan nipis nasi yang lut sinar”. Ini merupakan fenomena biasa yang
berlaku disebabkan oleh pemanasan yang sangat kuat.

Permulaan Tertunda

—Apabila program memasak dipilih (melainkan “Clay Pot” (Claypot),
“Reheat” (Pemanasan Semula) dan “Keep Warm” (Kekal Panas)), tekan
butang “Preset/Timer” (Praset/Pemasa), lampu program permulaan
tertunda akan menyala Q kemudian tekan butang D untuk
menukar masa permulaan tertunda.

—Tekan butang “Start” (Mula) apabila masa ditetapkan.

—Apabila masa praset telah berlalu, perkakas mula bekerja dalam mod
memasak yang dipilih secara automatik.

Laraskan masa memasak
—Masa memasak bagi sesetengah program boleh dilaraskan (lihat carta
di bawah). Apabila program ini dipilih, skrin LED akan menunjukkan
masa memasak lalai G% Tekan butang Q D untuk menukar masa
memasak.

Kekal Panas/ Batal

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

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

—Cadangan: untuk mengekalkan kudliti rasa makanan, sila hadkan
masa pegangan dalam tempoh 12j.

Fungsi Memori

—Produk ini dilengkapkan secara khusus dengan “Fungsi Memori”

—Untuk program beras di bahagian kiri panel kawalan, mesin boleh
mengingati pilihan terakhir anda secara automatik, dari segi jenis dan
tekstur beras.

—Contohnya, jika pilihan terakhir anda ialah “beras perang”, tekstur
“lembut”, pilihan lalai yang seterusnya akan menjadi “beras perang”
dan tekstur “lembut”.




JADUAL PROGRAM MEMASAK

Program Masa memasak Permulaan Tertunda Pemasa Tekstur | Kekal | Masak | Fungsi

memasak ey el Beras Panas | Xpress | Memori
Masa

1 Beras Putih | Automatik T/B memasak- 10min T8 YA YA HIDUP YA
24
Beras Masa

2 . Automatik T/B memasak- 10min /B YA YA HIDUP YA
Jasmine X
24
Masa

3 | BerasJepun | Automatik | T/B memasak- 10min /B YA YA HIDUP YA
24j
Masa

4 | BerasPerang | Automatik | T/B memasak- 10min /B YA YA HIDUP YA
24j
Beras Masa

5 Automatik | T/B memasak- 10min T8 YA YA HIDUP YA
Campur N
24
Masa

6 | BerasPulut | Automatik | T/B memasak- 10min T/B YA YA HIDUP YA
24
45min Masa

7 Bubur Nasi 60min ) Smin memasak- 10min YA T/B YA HIDUP YA
) 2

8 Claypot Automatik | T/B /8 /B T/B YA HIDUP T/B
Masa

o | TCAWAN | omatik | T/B memasak | 10min | T/B | va | wow | T
Beras N
24j
15 Masa

10 Sup 2j 3J Smin memasak- 10min YA T/B YA MATI T/B
) 2
05i- Masa

1 Stim 1j 1' ; Smin memasak- 10min YA T/B YA MATI T/B
) 24

1 | Pemanosan | o | 1 /B 78 I8 YA | MATI 7B

Semula
13 | Kekal panas 12j T8 /B /B T/B MATL T8

MEMBERSIH DAN MENYELENGGARA

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

eAnda dinasihatkan agar membersihkan perkakas selepas setiap
penggunaan dengan span.

e Periuk, cawan, senduk nasi dan senduk sup selamat digunakan di dalam
pembasuh pinggan mangkuk.

Periuk, bakul stim

 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.

« Keringkan periuk dengan berhati-hati.

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.

Membersihkan penutup dalaman dan injap udara

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

e Keluarkan injap udara, putar bahagian bawah melawan arah jam untuk
memisahkan injap. -Rajah 4a-4b-4c

e Bersihkan dengan span atau kain basah.

e lap injap udara sehingga kering dan pasangkan 3 bahagian, padankan
penutup plastik dengan bahagian bawah dan kemudian putar mengikut
arah jam untuk mengunci - Fig 6

e Letakkan injap udara kembali ke penutup atas, kemudian pasangkan
penutup dalaman di belakang 2 tulang rusuk dan tekan ke atas
sehingga terpaku.

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.

eJangan 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 “KEEP WARM” (KEKAL
PANAS) 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.

¢ Jangan sekali-kali letakkan tangan anda pada injap udara semasa
memasak kerana terdapat bahaya kelecuran— Rajah. 7.

e Hanya gunakan periuk dalaman yang dibekalkan bersama perkakas.

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

e Pam udara akan menghasilkan bunyi yang kuat semasa berfungsi,

ini perkara biasa.

PENCARISILAPAN

Sebarang lampu penanda tidak
menyala dan tiada pemanasan.

Palam perkakas tidak dipasang.

Keterangan kerosakan “ Penyelesaian

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/E1.

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
terkunci bersama-sama) dan
berada pada kedudukan yang
baik

penggunaan. dengan betul atau tidak lengkap
Penutup atau gasket injap stim
rosak
Melimpah Kerosakan papan litar atau
P sensor
0 Sensor pada penutup terbuka

atau mengalami litar pintas.

E1

Sensor pada bahagian bawah
terbuka atau mengalami litar
pintas.

Hantar ke pusat servis yang
diperakui untuk dibaiki.
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