NOI COM PIEN TU
ELECTRONIC RICE COOKER

KS-COM1893CIB-BK

Vui long doc k¥ cac huéng din nay trude khi sir
dung thiét bi,



Muc luc:

. B6 san pham

. Théng sb ky thuat

. Cac bién phap bao dam an toan quan trong

. Giéi thiéu vé ndi com dién clia ban

. Truwéce khi st dung 1an dau

. Hwéng dan ndu com bang ndi com dién ctia ban
. Cham so6c & Bao dudng

. X ly sw cb

. Chinh sach bao hanh

. Cham séc khach hang



POC KY VA GII LAl HUONG DAN NAY
CAC BIEN PHAP BAO bAM AN TOAN QUAN

TRONG

Vui Idng tuan thua cac bién phap an toan co ban khi str dung ndi com

dién. Poc ky toan bé hwéng dan.

Nhirng lwu y an toan chinh

+ Khéng cham vao bé mét néng.

+ Khéng cham vao 16 thoat hoi hodc
khu vire gan 16 thoat hoi khi ndi
dang nau hodc & ché do Gitr Am.
Khong che 16 thoat hoi bang khan
vai.

 Ludn s dung gang tay chiu nhiét,
miéng 16t ndi hodc gang tay 16
nwéng khi di chuyén ndi com dién,
cam ndm dd néng, hodc khi dat 6
vao va lay db ra khai ndi com dién,
bao gdm néi trong, khay hap va cac
phu kién khac.

* Khdéng van hanh ndi com dién khi
khéng co ndi trong & bén trong.

Cac bién phap an toan chung

+ Dé tranh nguy co bij dién giat,
khéng nhung ndi com dién, day dién
ho&c phich cdm vao nuéc hodc chat
I6ng.

+ Khong st dung ndi com dién trong
nwoc hoac dwdi voi nwéc dang
chay.

« Rut phich cam khi khéng st dung
va truéc khi vé sinh. D& ndi nguoi
trwde khi thao Iép cac b6 phan va
trwée khi vé sinh hodc cét gitr.

+ Khong dat thwe pham, chét Idng
hoac vat la Ién mam nhiét.

* Dam bao mam nhiét sach va mat
dwéi ctia ndi trong kho réo trwéce khi
dat ndi trong vao trong ndi com dién.
« Tré em tir 8 tudi tré 1&n can cé sy
giam sat khi st dung hodc & gan ndi

com dién. Tré em tw 0 dén 8 tudi
khong dwoc phép st dung ndi.

+ Giam sat tré em dé dam bao tré
khéng choi dua voi ndi com dién.

* Khéng cho phép tré em vé sinh
ho&c bao dwéng ndi com dién.

« Khong st dung ndi com dién néu
ndi bi hw héng, khéng hoat dong
hoac day dién, phich cam bj 16i. Lién
hé v&i bd phan cham soc khach
hang.

* Viéc str dung phu kién hodc linh
kién thay thé khéng do nha san xuét
khuyén nghij cé thé gay nguy hiém.

« Khong st dung ndi com dién ngoai
troi.

+ Khong d&t ndi com dién hodc bat
ky bé phan nao cla ndi [én hodc gan
bép gas, bép dién hodc trong 10
nwong dang nong.

+ Khong st dung ndi trong va cac
phu kién kém theo trong 16 vi séng,
trén bép, vi nwéng hodc trong 10
nwong.

« Phai dac biét can trong khi di
chuyén ndi com dién hoéc ndi trong
néu c6 chtra dau ndng hodc cac
chét 16ng néng khac.

+ N6i com dién khong dworc thiét ké
dé van hanh bang bd hen gi¢ bén
ngoai hodc hé thdng diéu khién tir
xa riéng biét.

+ Nb6i com dién nay khéng danh cho
nhirng ngudi (bao gébm ca tré em) bi
suy gidm kha nang van déng, giac
quan hodc nhan thire, hidu biét,
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trir khi ho dwoc giam sat hoac huwéng
dan cach st dung b&i ngwdi chiu trach
nhiém dam bao an toan cho ho.

» Chi s dung theo hwéng dan trong
tai liéu nay. Khéng dung vao muc dich
khac ngoai cong dung duoc thiét ké.

» Khéng sty dung cho muc dich thwong
mai. Chi s&r dung trong gia dinh.

Khi nau an

« THAN TRONG: Nguy co bi dién giat.
Chi n4u trong néi trong c6 thé théo roi.
Khéng db trwe tiép chat Idng vao bén
trong ndi com dién.

« Dat ndi trén bé mat phang, 6n dinh,
chiu nhiét va tranh xa nguén nhiét
hodc chéat 1dng.

« Nbi trong co thé thao roi rat néng
trong qua trinh st dung va sé tr& nén
nang khi chivra ddy nguyén liéu.

« Than trong khi lay ndi trong hoac
khay hép c6 dwng thirc &n néng, dau
néng hodc cac chat 16ng néng khac
bén trong.

« Pat cac phu kién néng lén bé mat
chiu nhiét hodc miéng 16t nbi.

« Khéng dat bat cv vat gi 1én nap nbi
khi dang hoat déng. Khéng cét bat ctr
thtr gi bén trong ndi com dién ngoai
trlr cac phu kién di kém dwoc khuyén
nghi.

« Khéng cham vao phan kim loai cla
ndi, bé mat nédng hodc bat ky phu kién
nao trong hodc ngay sau khi nau vi
ching ¢ thé rat nong.

« Khong dat gidy, bia clrng, nhwa hodc
bét ky vat liéu nao co thé bét Itra hodc
néng chady vao trong ndi com dién.

« Khong st dung ndi com dién dé
chién ngap dau.

Nguén dién & Day dién ‘
« N6i com dién nay st dung day ngudn
ngan dé gidm nguy co tré em kéo day,

vuéng phéi hodc vap nga do day dai.
+ Dé tat ndi com dién, nhan HUY dé
dirng ché d® nau, sau dé rat phich
cam. Khi rat phich cdm, ndm chac
phan phich cdm va kéo ra khéi 6 dién.
Khong kéo day ngudn.

+ Khéng st dung néi com dién voi day
néi dai. Noi chi dwoc thiét ké dé sir
dung trén mat ban.

« Khoéng dé day dién thong xubng mép
ban, quay hodc cham vao bé mat
néng.

« CANH BAO: Thirc &n tran ra c6 thé
gay bdng nghiém trong. Gitr ndi com
dién va day dién xa tdm tay tré em.
Khéng dé day dién vat qua mép ban,
khong st dung 6 cdm nam duéi mét
ban, va khéng st dung véi day néi dai.
+ Khéng cdm néi com dién vao 6 cam
bén dwéi mat ban.

+ Noi com dién dwoc trang bi phich
cam phan cuc (mét chau réng hon
chéu con lai) dé chi c6 thé vira vao 6
cam theo moét chidu nhat dinh. Néu
phich cdm khéng khép, hdy dao
nguwoc phich cdm. Néu van khéng
vira, khéng cb cdm vao & va khéng tw
y thay déi thiét ké phich cdm bang bét
ky cach nao.

+ D& ndi com dién va day dién cach xa
tam vé&i cla tré em.

Twong thich véi hé théng dién
+ Chi str dung ndi com dién clia ban
vOi hé théng dién 220-240V, 50-60Hz.
Khéng cdm vao céc loai 6 cdm khéc.

GII LAl HUONG DAN NAY
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TEN CAC BO PHAN VA CHUC NANG
So d6 noi com dién

L6 thoat hoi Giodng cao su 16 thoat hoii
Tay cam Cam bien nhiét trén

Mam nhiét
Cam bién nhiét dwéi
Ngan hirng nwéc ngwng tu

Nap noi

Bang diéu khién
Nut mé nap

Num giir nap trong
Nap trong

Nap day 16 thoat hoi

IGMMOOW)
ZrxeT

* Lwu y: S&r dung cbc dong gao di kém, dung tich khoang 160 ml.
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N&i trong Khay hap Xnghdp Mubng Thiaxéi Daynguén Cécdong  Hwéng dan
chong dinh canh com str dung
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A. Man hinh hién thi

Hién thj cac thong sé thdi gian ndu,
hen gi®, nhiét d va 16i van hanh.

B. Nut chon

Dung dé gidm thoi gian, hen gid, nhiét
d6; Tat/bat am thanh.

C. Nut chon

Dung dé tang thoi gian, hen gid, nhiét
do; Bat/tat chirc nang khda bang diéu
khién.

D. Chi bao quy trinh nAu COLOR
COOK.

E. Nut menu cac chwong trinh néu.
F. Nut hay & ham néng

Dung dé hiy cai d&t hodc chirc ndng
dang hoat dong; Bat du ché do ham
néng.

G. Nut hen gio

Dung khi chon chwong trinh ndu cé
str dung chlrc nang Hen gio.

H. Nut nhiét dé

Dung dé didu chinh nhiét do nu.

I. NGt thoi gian ndu

Dung dé cai d&t thoi gian ndu trude
hodc trong khi nau.

J. Nt gite 4m

Dung dé bat/tat chirc néng gitk &m
trwdc hodc trong khi ndu.

K.Nut bat dau

Dung dé BAT thiét bj va khéi dong
qué trinh nAu.

L.Bén bao khoa bang diéu khién
Peén bao nay hoat déng co nghia la
bang diéu khién dang bi khéa.

M. bén bao hen gio

Peén bao nay hoat déng co nghia la
chirc nang hen gi¢ dang dwoc kich
hoat.

N. Dén bao giir am

Peén bao nay hoat déng co nghia la
chirc nang gitr &m dang hoat déng.
0. bén bao tat am thanh

Peén bao nay hoat déng co nghia la
canh bao bang am thanh da bj tét.
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Gi&i thiéu vé COLOR COOK

COLOR COOK la cong nghé hién thi mau sac cho phép ngwi diing dé dang
nhan biét tirng giai doan ctia qua trinh nau mét cach trwec quan. Hé thong stv
dung cac mau sac khac nhau dé biéu thj tirng giai doan cu thé:

« @ Deén doé: Thiét bi dang gia nhiét dén nhiét d6 yéu cau.

. Dén vang: Qua trinh niu dang dién ra.

« @ Dénxanh la: Qua trinh niu da hoan tAt.

+ @ Dbeénxanh dwong: Chirc ndng gitr &m dang hoat dong.
- @ Deéntim: Chirc nang hen gio dang dworc kich hoat.

Heé thdng nay gitip nguoi dung st dung thiét bj thuén tién va dé dang hon, cung
cap hwoéng dan chinh xac cho tieng giai doan cta qua trinh nau mét cach truc

quan.

TRUWOC KHI SU DUNG LAN PAU

Cai dat
1. Thao bd toan bd bao bi bén ngoai
va bén trong néi com dién.

2. Dat ndi trén bé mat bang phang, 6n
dinh va chiju nhiét. Tranh xa cac khu
vie c6 thé bi anh huéng bdi hoi nuéc
(nhw twéng hodc ta bép).

3. Thao nép trong. [Hinh 1.1]

4. Rtra sach nap trong, nap day |6
thoat hoi, giodng cao su 16 thoat hoi,
ndi trong, khay hép, thia x&i com,
mudng va coc dong bang nuwéc &m,
xa phong va miéng bot bién khong
mai mon.

5. Lau khd cac bd phan va 13p lai nap
trong. D&t ndi trong vao trong ndi com
dién.

Chay thwr

Qua trinh chay thir sé gitp ban lam
quen v&i ndi com dién, dadm bao thiét
bi hoat dong binh thudng va lam sach
cac can ban con sét lai.

1. Bam bao khong c6 thirc an hoac
bao bi trong ndi com dién, sau d6
cam dién.

2. D6 5 cbe dong nuéc vao ndi trong.
DPéng nap.

3. Nhan nat "HAP" trén bang diéu
khién.

4. Nhan BAT BAU dé bat dau chirc
nang Hap.

5. Khi qua trinh hoan tat, ndi sé phat
ra nhiéu tiéng bip.

6. M& nap, can than 1y ndi trong ra
va db bd nwdc con lai.

7. D& ndi com dién ngudi trong 15
phut. Dung khan khé lau sach nép
trong va bé mét bén ngoai ctia néi
com dién.
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HUONG DAN NAU COM BANG NOI COM
DPIEN CUA BAN

Chirc Nang Nau An

Lwuy:
Thoi gian ndu chi 1a wéc tinh. Thoi gian thuc té co thé thay ddi tuy theo cac
yéu t6 nhw lwong gao va nuéce, nhiét dd phong, nhiét dé nwdc va dién ap.
Néu ban ndu 1 céc gao, hay ding cot “Ty 1é Gao:Nwéc” dé xac dinh lwong
nwéc chinh xac.

Vach Mwc Tyla £ Ak 'ﬁ\ab(i: ;Ilr:r‘i fisn ?iﬁ'
Loai Gao Chtrc ndang Nuwée Gao : S0 Coc* nu Gio am
Nuwée » i i
(phaty | (@) | (@)
1 20
Gao trang hat Ché d6 ndu tiéu chuan PR o
dii (Com) Tatcdloaigao | 1:1% 5 35 24 5
10 56
1 25
Gao tring hat Ché d6 ndu mém va déo £ s o
trung/ngan hon (Com) Tatcaloaigeo | 1. 1% 5 47 24 5
10 67
1 17
< X
gﬁ:n‘l:f*"g Mal | ché @6 nau nhanh (Com) Tt ca loaigao | 1:1% 5 30 24 5
10 55
. foa aa Ché d6 néu 1 20
G?o Jasmine Ché d6 nau tiéu chuan tidu chuan 1:1% 5 35 24 5
trang (Com) Com -
(Gom) 10 56
1 25
Gao sushi Ché do nfumémvadéo | 14 cajogigao | 1:1% 5 47| 24| s
y hon (Com) o -
10 67
1 20
Gao It hat dai | Ché dondudanhchogao | 15 s iai gao | 1:1% 24 5
. : It (Com) R 4 50
8 70
. £ gn & s 1 20
Gao It hat Che do nau danh cho 920 | 14 03 j5ai gao | 1: 1% 4 50| 24| 5
trung/ngan It (Com) -
8 70
1
1%
2
' X
sﬁ':ntl':a"g MaU | ché @6 ndu dac (Chao) Pic 1:05 | 2% 60| 24| 24
3
3%
4
1
Gao trang nau £ oan A s . ~ . 1%
nhanh Ché d6 nau loang (Chao) Loang 1:10 2 60 24 24
2%
1
Gao It hat 1%
trung/ngan va | Ché d6 Chéo Hat Ngii cbc 1:08 2 120 24 24
cac loat hat 2%
3
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*1 cbc dong gao twong duong khodng 160 mL.
**Churc nang “Nau Nhanh” giip ndu com trang nhanh hon, nhung hat com ¢
thé hoi clrng hon mét chat.

HUONG DAN NAU COM BANG NOI COM
DPIEN CUA BAN

Bang tham khao nhanh cac chirc niang nau da dang

Chirc ndng Théi gian mac dinh Khoang th&i gian diéu chinh Hen gio Giir 4m
Nau com Ty dong Khéng diéu chinh dwoc 50phut-24 Gier 12 Gior
Com mém Tw dong Khéng diéu chinh dwoc 50Phut-24 Giv 12 Gi¢
Gao lwt Tw dong Khéng diéu chinh dwoc 100Phut-24 Gi¢ 12 Gi¢
Chéo déc 1:00 1-3 gi&/10 Phat 1Giv-24 Gio 24 Gio
Chéo loang 1:00 1-3 gi&/10 Phat 1Giv-24 Gio 24 Gio
Chéo hat 2:00 1-3 gi&/10 Phat 1Giv-24 Gio 24 Gio
N4u nhanh Ty dong Khéng diéu chinh duoc 50Phut-24 Giv 12 Gi»
Com trén 0:40 40-50 phut/5Phut - 12 Gir
Hap 0:05 1-60Phut/1Phut - 24 Gio
Ham 1:00 1-4 Gi&/10Phut - 24 Gio
Sup 1:00 1-4 Gio/10Phut - 24 Gio
Nau cach thuy | 0:40 20 Phut- 2 Gio / 5Phat 0:20-24 Gi» 12 Giy
Lugc trirng 0:08 8-12Phut/1Phut - 24 Gio
Kho 1:00 5Phut-4 Gio / 5Phat 0:05-24 Gio 12 Gir
Stra chua 9:00 1Gio -12 Gio / 5Phut 1 Giv-24 Gio -

Lam banh 0:50 40-60Phat/1Phut - -

U bot 1:00 1 Gio-2 Gier / 5Phut 0:40-24 Gio -
T<130C:1Phut-15 Gio/1Phut T<80C: -

Tha céng 0:30 T 2131C:1Phat-2 Giov1 Phit ; 53%0 :
T:35C-160C/1C

Lam néng Cao nhét 12h - - -

Giir am - - - -

* Chtrc nédng Thi céng

Cai dat nhiét d6: C6 thé diéu chinh tir 35°C dén 160°C, budc ting 1°C.

Cai dat thoi gian :
« V/6i nhiét d6 dudi 130°C: 00:01 — 12:00 gicy (buée 1 phat).

« V/6i nhiét do tir 130°C tré 1én: 00:01 — 02:00 gic (budc 1 phuit).
** Chire nang Ham noéng lai
« Khéng cai dat thoi gian vi may sé tw ngét khi dat dén nhiét dé ham téi .
“** Chirc nang Gitr &m
« Déi véi nhiét dé duri 80°C, chirc nang gitk &m khéng duroc kich hoat. Déi véi
nhiét do tir 80°C tré Ién, churc ndng gitk 4m duy tri nhiét do trong téi da 24 gio.
V6i “T” Ia nhiét do.
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Chirc nang nau Com (Tiéu chuan, Nhanh,
Meéem déo, Gao lirt) va Chao (Pac, Loang, Hat)

1. Pong gao: Sr dung cdc dong dé dong gao sbng. Pong day cbc réi dung
vat phdng gat ngang miéng dé cé dwoc lwong gao chinh xac. [Hinh 2.1]

2. Vo gao: Cho gao vao mét vat chira riéng hodc ray loc min. Vo gao cho
dén khi nuérc trong.

3. Chuén bj gao: Chuyén gao da vo vao néi trong va thém lwgng nwéc phu
hop. Ban cé thé tham khao cac vach mirc nwdc dwoc in bén trong noi trong.

4, Lap ndi trong: D&t ndi trong vao trong ndi com dién. Bam bao nép ndi
dwoc déng dung cach.

. DPam bao nap trong va nap thoat hoi dwoc lap dung vi tri.

5. Cai dat ndi com dién:

. C3am dién cho ndi com dién. Nhan chon ché do Tiéu chuan, Nhanh, Mém
déo, hodc Gao Iut.

. Néu ban niu chéo, cé thé diéu chinh thoi gian ndu theo nhu cau.

6. St dung hen gi& ndu: Néu can, nhan “HEN GIO NAU” va dung nat +
hoadc ‘~’ dé hen gi®» ndu tré dén 24 gio (xem "Bang tham khao"). Qua trinh n&u
sé tw dong bat dau sau khi dém nguoc két thic.

7. Batdau ndu: Nhan “BAT DAU” dé bat dau ché do néu da chon.

8. Két thac va gitr &m:

. NOi com dién sé& phat tiéng bip nhiéu Ian khi két thic va tw dong chuyén
sang ché dd Gitr &m Man hinh sé& hién thi thoi gian da tri qua k& ttr khi ndu
xong. Nhan “HUY BO” gé dung chlrc nang gitr am.

Khuyén nghi: Khéng nén dé com chin trong ndi & ché do gitr &m qua 5 gio.

Hinh 2.1
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Chirc nang Hap

Chtrc nang Hap dwoc thiét k& dé hap nhiéu loai mén &n nhw rau cl, ca, hodc
tr’ng hap.

1 Thém nuéc: D6 500 ml nwéc vao ndi trong.

2. Dat thwe pham: Cho thwc phdm vao gié hap, sau dé dét gié hap vao néi
trong.

. Khéng nén cho qua nhiéu thuc pham vao gié hép.

3. Lap dat: D&t ndi trong vao ndi com dién. Dong nap noi.

. Dam béo nap trong va nap thoat hoi dwoc lap ding cach.

4. Bat ngudn: C&m dién cho néi com va nhan nut “BAT BAU”. Chon chirc
nang HAP.

5. Bt dau n4u: Nhan “BAT DAU”. Man hinh sé hién thi ‘[ __ T’ va ndi com
dién sé bat dau lam noéng. Khi qua trinh lam néng hoan tat, man hinh sé hién thi
thoi gian dém nguorc.

6. Két thiic: Khi ndu xong, ndi com dién sé kéu bip nhiéu 1an va ty dong
chuyén sang ché dé Giir &m. Man hinh sé& hién thi thdi gian da trdi qua ké tir khi
két thuc qua trinh n&u. Nhan “HUY BO” dé tét ché do Gitr 4m.

Lwuy:

. Ban c6 thé diéu chinh thoi gian ndu theo nhu cau. Sau khi chon chwong
trinh hép, nhan nut TIME rdi dung nat + hoéc — dé chinh thoi gian.

Churc nang Luéc Trirng

Churc ndng nay dung dé ludc trimg.

1 Chuén bj trung Rdra sach tring va nhe nhang dat vao ndi trong.
2. Thém nuéec: E)o nwéc vao noi cho dén khi ngap mat tring.

3 Lap dat: bat ndi trong vao trong ndi com dién. Bong nap noi.

. Dam béo nap trong va nap day 16 thoat hoi duorc I&p dung vi tri.

Bat ngudn: C&m dién cho ndi com va nhan nut “BAT DAU”. Chon chirc nang
“LUQC TRUNG”.

Bat dau ndu: Nhan “BAT DAU”. Man hinh sé hién thi ‘[ __T” va ndi com dién sé
bat d&u 1am néng. Khi qua trinh lam néng hoan tat, man hinh sé hién thj thoi
gian dém nguorc.

Két thuc: Khi ndu xong, ndi com dién sé kéu bip nhiéu Ian va tw dong chuyén
sang ché do Gitr &m. Man hinh sé hién thj thoi gian da troi qua ké tir khi két thic
qua trinh ndu. Nhan “HUY BO” dé tat ché do Gitr am.

Lwuy:
. Khoéng thé diéu chinh thdi gian cho chwong trinh nay.
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Chirc nang Nau Com Trén

Chure ndng “Néu com trén” dung dé ndu com két hop cung nhiéu nguyén I/eu
khac nhau nhur thit, rau ct hoac hai salj C6 thé tham khao céc céng thirc néu
an trong sach hudng dan kém theo (néu co).

1. Phét dau vao ndi: Thoa mét Iép dau 1&n ndi trong dé chéng dinh.

2. Thém nguyén liu: Xep cac nguyén liéu chinh nhw thit, rau ci hodc hai
san vao ndi. Néu can, cé thé xao so cac nguyén liéu nay béng chwong trinh
“THU CONG” dé tang hwong vi.

3. Vo gao: Vo gao k§ dudi voi nwdc lanh cho dén khi nwéc trong.

4. Cho gao vao ndi: B gao da vo Ién trén cac nguyén liéu trong ndi. Dung
thia det dan déu gao.

5. Thém nuéec: E)o nwéc vao sao cho ngap gao khoang 1 cm.

6. Lap dat: bat ndi trong vao trong ndi com dién.

. Dam béo nap trong va nap day 16 thoat hoi dwoc lap dung vi tri.

7. Ném gia vi: Thém gia vi va mudi theo kh&u vi. bdng nap noi.

8. Bat nguon: C3am dién cho ndi com va nhan nat “BAT DAU”. Chon chirc
nang “COM TRC)N”

9. Bat d4u nau: Nhan nut “BAT BDAU”. Thoi gian ndu sé bat dadu dém nguoc
trén man hinh hién th.

10.  Hoan tat qua trinh n4u: Khi ndu xong, ndi com dién sé& kéu bip nhiéu lan
va ty déng chuyén sang ché dd Gitr &m. Man hinh sé hién thj thoi gian da trbi
qua ké tr khi két thic qua trinh ndu. Nhan HUY dé tat ché do Gitr 4m.

Lwuy:

. Dé dat két qua t6t nhat, hay tuan theo cac cong thire pilaf cu thé cé trong
sach hwéng dan nau an di kém, néu co.

. Tranh mé nép ndi thwérng xuyén trong qué trinh niu dé duy tri nhiét do
can thiét cho mén pilaf hoan hao.

. Co thé cai dat thoi gian ndu dé co két qua tét hon hodc tuy theo sé thich
clia ban. Sau khi chon chwong trinh, nhan nut THO' GIAN va str dung cac nut +
hoadc - dé diéu chinh thoi gian nAu.

. St dung ché dé hen gid tré: Tuy theo nhu cau, nhan niat HEN GIO' NAU
va s dung cac nut ‘+" hodc '~ dé cai dat truwdc thdi gian bat dau néu trong toi
da 24 gi& (xem “Bang tham Khao”). Qué trinh ndu sé tw dong bat dau sau khi
két thuc dém nguorc.
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Chirc nang Ham

Churc ndng “Ha&m” duoc st dung dé ché bién nhiéu mén hdm khac nhau nh thit
ham, rau ct hdm, nwéc sét thit, v. v.. C6 thé tham khéo céc cong thirc néu an
trong séach huéng dan kem theo (néu co).

1. Thém nguyén liéu: Cho céac nguyén liéu can thiét vao nbi trong.

2. Thém nuéc: D6 mét lwong nwédc phi hop, vi khdng phai tat ca nguyén
liéu déu co thé tiét ra du nwaéc trong qua trinh nau.

3. Lap dat: bat ndi trong vao trong ndi com dién.

. Dam béo nap trong va nap day 16 thoat hoi dworc lap dung vi tri.

4. Ném gia vi: Thém gia vi va mudi theo khéu vi. béng nap noi.

5. Bat nguon: C3am dién cho ndi com va nhan nat “BAT DAU”. Chon chirc
nang “HAM”.

6. Bat d4u nau: Nhan nut “BAT BDAU”. Thoi gian ndu sé bat dadu dém nguoc
trén man hinh hién th.

7. Hoan tat qua trinh ndu: Khi ndu xong, ndi com dién sé kéu bip nhiéu 1an
va tw déng chuyén sang ché dd Gitr &m. Man hinh sé hién thi thoi gian da trbi
qua ké tr khi két thic qua trinh ndu. Nhan “HUY BO” dé tat ché do Gitr m.

Lwuy:

. Co thé cai dat thoi gian ndu dé co két qua tot hon hoac tuy theo s& thich
clia ban. Sau khi chon chwong trinh, nhan nat "THO'I GIAN” va st dung céc nat
+ hodc — dé diéu chinh thoi gian nAu.

Chirc nang Nau Sup

Chirc ndng “Néu Stp” duoc st dung dé ché bién nhiéu loai sup ttr thit va rau cu.
Co6 thé tham khédo céac céng thire nau an trong sach huéng dan kem theo (néu
co).

1. Thém nguyén liéu: Chuan bj day d nguyén liéu can thiét cho mon stip
clia ban va cho vao ndi trong. ) i
2. Thém nuwéc: Db nwdc vao ndi theo nhu ciu, nhung khdng vuot qué vach

t6i da dwoc danh dau bén trong néi.

3. Lap dat: Dat noi trong vao trong n6i com dién.

. Dam bao nap trong va nap day 16 thoat hoi dwoc lap dung vj tri.

4. Ném g|a vi: Thém gia vi va mu0| theo khau vi. Béng nap noi.

5. Bat nguon Cam dién cho ndi com va nhan nut “BAT DAU”. Chon chirc
nang “NAU SUP”

6. Bat dau ndu: Nhan nut “BAT DAU”. Thoi gian ndu sé bat ddu dém nguoc
trén man hinh hién thi.
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7. Hoan tat qué trinh nau: Khi nau xong, ndi com dién sé kéu bip nhiéu lan
va ty déng chuyén sang ché dé QiCP ém.’ Man hinh sfa hiép thi thoi gian da troi
qua ké tr khi két thac qua trinh nau. Nhan HUY dé tat ché dé Gilr am.

Lwuy:

. Kiém soat lwgng nwde phu hop, vi qua nhiéu nwéc cé thé lam loang
hwong vi clia sup.

. Khudy d&u nguyén liéu trudc khi déng nép dé gia vi va huong vi dwoc
phan bd déng déu.

. S dung sach huwéng dan ndu an dé cé cac cong thire chi tiét cho mon
sup va chi dan cu thé vé lwong nguyén liéu ciing nhw thoi gian nAu.

. Co thé cai dat thoi gian ndu dé co két qua tét hon hodc tuy theo sé thich
clia ban. Sau khi chon chwong trinh, nhan nut THO' GIAN va str dung cac nut +
hoadc - dé diéu chinh thoi gian nAu.

Chirc nang Lam Banh

Chirc nadng “Lam Béanh” duoc st dung dé ché bién nhiéu loai banh nuong nhu
cupcake, banh pie, cac mon casseroleNhoéc trimg Op [a. Co thé tham khao céac
cbng thire ndu an trong sach hudong dan kem theo (néu cé).

Chuan bi nguyén liéu: Thoa mét I16p dau 1&én néi. Cho hén hop banh vao

1

n

2 L&p dat: D&t ndi trong vao trong ndi com dién.

. Dam bao nap trong va nap day 16 thoat hoi dworc I&p dung vi tri.

3. Doéng nép ndi.

4. Bat ngudn: Cam dién cho néi com va nhan nat “BAT BDAU”. Chon chirc
nang “NUONG BANH”.

5 Bét dau n4u: Nhan nat “BAT DAU’. Thoi gian ndu sé bat dau dém nguoc
trén man hinh hién thi.

6. Hoan tat qua trinh ndu: Khi ndu xong, ndi com dién sé kéu bip nhiéu Ian
va tw dong chuyén sang ché do Gitr &m. Man hinh sé hién thi thoi gian da troi
qua ké tr khi két thic qua trinh ndu. Nhan HUY dé tat ché do Gitr 4m.

Lwuy:

. C6 thé cai dat thoi gian ndu dé co két qua tot hon hoac tuy theo s& thich
clia ban. Sau k‘hi chon chwong trin’h, nhan nat “THOI GIAN” va st dung céac nut
+ hodc — dé diéu chinh thoi gian nAu.

. Viéc diéu chinh thdi gian nau gidp kiém soat két cu va do chin clia cac
loai banh nwéng theo s& thich clia ban. ) ] ]
. Tranh nwéng qua lau hodc qua it thdi gian. Néu khéng chac chan, chi

nén thwc hién nhirng diéu chinh nhé va st dung tdm dé kiém tra d6 chin cla
banh.
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Chtrc nang Lam Sira Chua

Chtrc nang "‘Lém Stra Chua” duoc sty dung dé Iam sira chua tw lam tai nha va
cac san pham ttr stka Ién men khac. Co thé tham khao cac cong thirc trong sach
huéng dén kem theo (néu co).

1. Chuan bi nguyén liéu: Tron déu cac nguyén liéu dé 1am siva chua tw 1am
sau dé d6 vao ndi.
2. Lap dat: D&t ndi trong vao trong ndi com dién.
Dam bao nap trong va nap day 16 thoat hoi duorc I&p dung vi tri.
3. Déng nép ndi.
4. Bat ngudn: Cam dién cho ndi com va nhan nat “BAT DAU”. Chon chirc
nang “LAM S(PA CHUA”.
5. Bt dau n4u: Nhan nat “BAT DAU’. Thoi gian ndu sé bat ddu dém nguoc

trén man hinh hién thj.
6. Hoan tat qua trinh né’u: Khi nau xong, noi com dién sé kéu bip nhiéu lan
va tw dong chuyén sang ché do chon chirc nang.

Lwuy:

. C6 thé cai dat thdi gian ndu dé co két qua tdt hon hodc tuy theo sé thich
ctia ban. Sau khi chon chwong trinh, nhan nat “THO' GIAN” va st dung cac nut
+ hodc — dé diéu chinh thoi gian néu.

. S dung ché dd hen gi¢ tré: Tuy theo nhu cau, nhan nat “HEN GIO NAU”
va str dung cac nat ‘+' hodc ‘- dé cai dat trwdc thoi gian bat ddu néu trong téi
da 24 gi® (xem “Bang tham kh&o”). Qua trinh niu sé tw dong bét dau sau khi két
thuc dém nguoc.

Churc nang PDun Séi
Churc néng “Pun S6i” duoc str dung dé ludc rau cu, thit va ché bién nudée dung
cho cac mon sup.

1. Chuén bi nguyén liéu: Cho nguyén liéu can ché bién vao ndi.

2. Thém nuéc: Db nwédc vao ndi, Ivu y khdng vot qua vach mue thi da

bén trong noi.

3. Lap dat: D&t ndi trong vao trong ndi com dién.

. Dam béo nap trong va nap day 16 thoat hoi duorc I&p dung vi tri.

4, Déng nap noi.

5. Bat ngudn: Cam dién cho néi com va nhan nut “BAT DAU”. Nhan nut

“DUN SOF".

6. Bat dau ndu: Nhan nat “BAT DAU”. Man hinh sé hién thi ‘[ __ T va néi
com dién sé& bat dau lam néng. Khi qua trinh lam néng hoan tat, man hinh sé&
hién thi thoi gian dém nguoc.
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7. Hoan tat qué trinh nau: Khi nau xong, ndi com dién sé kéu bip nhiéu lan
va ty déng chuyén sang ché dé QiCP ém.’ Man hinh sé hiép thi thoi gian da troi
qua ké tr khi két thac qua trinh nau. Nhan HUY dé tat ché dé Gilr am.

Lwuy:

. Co thé cai dat thoi gian ndu dé co két qua tét hon hodc tuy theo sé thich
clia ban. Sau khi chon chwong trinh, nhan nut THO' GIAN va str dung cac nut +
hoadc - dé diéu chinh thoi gian nAu.

. St dung ché dé hen gid tré: Tuy theo nhu cau, nhan niat HEN GIO' NAU
va s dung cac nut ‘+” hodc '~ dé cai dat truwdc thdi gian bat dau néu trong toi
da 24 gi& (xem “Bang tham kh&o”). Qua trinh niu sé& tw dong bét dau sau khi két
thuc dém nguorc.

. Diéu chinh lwgng nwéc phu hop véi loai nguyén liéu va do dam dac clia
nwéc dung mong mudn.

Chirc nang Hap Banh Bao

Churc ndng Hép Banh Bao ly tuéng dé néu céc loai béanh bao, ¢ tw lam va déng
lanh.

Thém nudc: D6 2 lit nuwdc vao long néi.

Lap dat: D&t Idng ndi vao trong ndi com dién.

Dam b&o nap trong va nap thoat hoi dwoc lap ding cach.

Doéng nép ndi.

Bat ngudn: Cam dién, nhan nut “BAT DAU”, sau d6 nhan “HAP BANH
AO”.

. Bat d4u nu: Nhan BAT DAU. Man hinh sé hién thi “[ _ 1", bao hiéu ndi
dang lam néng.

6. Thém banh bao: Khi lam néng xong, b dém giér sé bat dau va cé am
bao nhac ban cho banh bao vao. Sau khi thém banh bao (banh twoi), @& mé
nap cho dén khi chwong trinh két thuc.

7. Két thuc: Noi sé phat tiéng bip nhiéu Ian khi hoan tat va tw déng chuyén
sang ché do Gitr &m. Man hinh sé hién thj thoi gian da git» &m. Nhan “HUY BO”
dé tat ché do gitv &m.

oWk w N

Lwuy:

. Tuy vao loai va kich thuéc banh bao, ban c6 thé diéu chinh thdi gian ndu
dé dat két qua ti wu. Sau khi chon chwong trinh “Hap Banh Bao”, nhan nut
“THO'I GIAN” rdi dung + hodc — dé chinh thoi gian phu hop.
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Chirc nang Chién Ngap Dau

Chirc néing Chién Ngép Déau dugc thiét ké dé nau cac mon chién ngép dau nhuw
khoai tay, ga miéng va nhiéu mén khac.

1 Thém dau: D6 700 ml dau thuc vét vao long ndi.

2 Lap dé’t: Dat Iong noi yéo trong n(“)i,com dién.

. Gitr nap m¢ trong suot qua trinh nau. i

3. Bat ngudn: Cam dién, nhan nut “BAT DAU”, sau d6 chon “CHIEN NGAP
D

4

Béat dau n4u: Nhan “BAT DAU”. Man hinh hién thi ‘[ _ ] bao hiéu nbi
dang lam néng. Khi lam néng xong, man hinh sé hién thi bd dém thoi gian va cé
am béo dé ban cho nguyén liéu vao.

5. Thém nguyén liéu: Dung kep ho&c rd chién (néu di kém) dé can than cho
nguyén liéu vao. Dam bao nguyén liéu kho rao dé tranh diu ban.

. Sau khi cho nguyén liéu vao, tiép tuc mé nép cho dén khi chuong trinh
két thuc.

6. Két thiic: Noi phat am bao khi hoan tat va tw dong tré vé ché do cho.

Canh bao an toan:

. Dung kep dé nhing va 14y nguyén liéu ra khéi dau mot cach an toan.

. Cén than v&i dau néng vi co thé gay bong. Khéng tha nguyén liéu vao
déau, hay nhe nhang ha xuéng.

. Tranh dé nwéc hodc chat 1dng tiép xdc véi dau néng, vi co thé gay bén
dau nguy hiém.

. Ludn dé& mé nap khi ndu dé theo d&i qua trinh va tranh tich tu hoi nuwéc.

Chirc nang Thu Céng

Chure ndng Thi Céng duoc thiét ké dé ban diéu chinh tha céng thoi gian va
nhiét do ndu, mang lai sw linh hoat trong ndu nuéng. Tham khdo muc “...Bang
tham chiéu nhanh cac chirc ndng” dé biét thém chi tiét vé céc cai dat kha dung.
Chure ndng nay ly tudng cho cac quy trinh néu &n tinh té nhw Sous Vide hodc t
bét, nho vao cdm bién nhiét dé chinh xac cta ndi com dién.

Thém nguyén liéu: Cho nguyén liéu vao noi.

Cai dat: Dat long ndi vao ndi com dién.

Dam bao nap trong va nép thoat hoi da dwoc 1ap dung cach.

Doéng nép ndi.

. Bat ngudn: Cam dién va nhan nut “BAT DAU’. Sau d6 chon chirc ndng
‘THU CONG”.

. Cai dat thoi gian ndu: Nhan nat “THOI GIAN” va dung nat “+” hodc “~” dé
diéu chinh thoi gian néu.

N
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. Cai dat nhiét d6 nau: Nhan nat “NHIET DO” va dung nat “+” hodc “-” dé
diéu chinh nhiét do.

5. Bé&t dau niu: Nhén nat “HUY BO”. Man hinh s& bat dau dém nguoc thei
gian nau.

6. Két thuc ndu: Noi com dién sé phat am bao nhiéu 1an khi hoan tat va tw
déng chuyén sang chirc nang Git &m. Man hinh sé hién thi thdi gian da tréi qua
k& ttr khi ndu xong. Nh&n “HUY BO” dé dirng chirc ndng Gilr &m.

Lwuy:

. St dung chitrc ndng Thi Cong dé thir nghiém cac cong thirc yéu cau
kiém soat nhiét do riéng, khdng cé trong cac chwong trinh cai san.

. Thuwdng xuyén theo ddi qua trinh nau, dac biét khi thir cbng thirc hodc
cai dat mai, d& dam bao két qua téi wu.

. Chu y cai dat ban dau dwa trén mén &n ban chudn bi, diéu chinh néu can
theo két qua va khau vj ca nhan.

. Néu nhiét do cai d&t duwdi 80°C, ndi com dién sé& phat am bao nhiéu lan
khi két thuc va tw dong chuyén sang ché do cho.

Churc nang Ham néng

Churc ndng H&m néng duoc thiét ké dé lam &m céc mén &n ngudi dén nhiét dd
ly twéng tir 65—-70°C. Chirc ndng nay khéng cé cai dat hen gio, vi sé tw hoat
déng cho dén khi dat nhiét d6 hdm néng téi wu. By Ia gidi phap ly tudng dé lam
néng nhanh thirc &n con thira ma khéng bi ndu qua ky.

1. Cho thirc &n ngudi vao ndi: Chuyén phan thirc &n ngudi ban muén ham
vao long noi.

2. Cai dat: Dat long ndi vao ndi com dién.

. Bam béo nap trong va nap thoat hoi da duoc lap dung cach.

3. Déng nép ndi.

4, Bat ngudn: Cam dién va nhan nat “BAT DAU’. Nhan git nat “HUY BO”
trong 3 gidy dé bat dau chirc ndng Ham néng. Man hinh sé hién thj “00:00” bao
hiéu quéa trinh ham ndéng da bat dau.

5. Két thiic: Noi com dién sé phat tiéng bip nhiéu 14n khi ham xong va tw
doéng chuyén vé ché dd chon chire néng.

Lwuy:
. Bam béo thirc &n dwoc tréi déu trong noi & ham nong dong déu.
. V&i mén an dac hodc ngudi sau, nén dao deu moét lan trong qua trinh

ham dé dam bao nhiét phan bd déu.
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Chirc nang Giir am

Chure néng Giik &m dugc thiét ké dé giik cho mén &n da néu sén & nhiét do
65-70°C sau khi hoan tét qué trinh néu.

Kha dung:

. Churc nang Gi» &m khong kha dung véi mét sb chwong trinh ndu. Tham
kh&o muc “...Bang tham chiéu nhanh céc chirc nang” dé biét thém chi tiét.

Cai dat mac dinh:

. V&i cac chwong trinh ndu cé hé tro Gitr &m, chirc ndng nay tw déng kich
hoat sau khi ndu, dwoc biéu thi bang dén bao sang trén bang diéu khién.

Cach van hanh:

. Dé bat hoac tat Gitr Am, nhan nat “GIJY AM” sau khi chon chuwong trinh
nau ho&c trong qua trinh hoat déng.

Chirc nang Hen gio

Chure ndng Hen gicr duoc thiét ké dé tri hoan thoi diém bét dau néu, cho phép

mén &n hoan thanh vao thoi diém ban mong mudn. Tinh ndng nay rét phu hop
dé chuén bi bira sang truéc — ban cé thé cho nguyén liéu vao néi vao budi téi
va thirc déy véi mén &n néng héi vao budi séng.

1. Cai dat hen gio: Trwde khi bt ddu ndu, nhan nat “HEN GIO” dé thiét lap
th&i gian cho.

. Gi6i han diéu chinh: Lwu y: M6t sb chirc néng kh()ng hé tro hen gi®. Vui
long tham khdo *“...Béng tham chiéu nhanh céc chirc nang” dé biét chi tiét

2. Thoi gian cho’ Dung nat “+” va “=” dé tri hoan thoi gian néu 1én dén 24
gio.

3. Béat dau niu: Nhan nat “BAT DAU”, qua trinh ndu sé tw dong bat dau sau
khi dém nguoc két thuc.

Lwuy:

. Tinh n&ng nay khéng niu ngay lap tirc ma ché dén khi hét thoi gian hen
gi® méi bat dau nau.

. Khdng dung chirc nang hen gio' voi nguyen liéu dé hdng, vi cé thé dan
dén két qua nau khéng mong muén, hdng thuc phdm hoadc tham chi ngd doc
thwe pham.
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Tw dong tat

Néu khéng cé chirc ndng ndu nao duoc chon, ndi com dién sé ty dong tat sau 1
phut khéng co thao tac. Man hinh sé tat va nat BAT DAU sé phat sang. [Hinh
2.2]

1. S dung ndi com dién: Nndn BAT DAU dé bat dau str dung ni.

. Ludn dé& mé nap khi ndu dé theo ddi qua trinh va tranh tich tu hoi nuwéc.

Hinh 2.2

Khéa bang diéu khién

]

Churc ndng “Khéa bang diéu khién” khéa bang diéu khién dé tranh céc thao tac
V0 tinh, loai bé kha néng khéi déng hodc gian doan chuong trinh ndu khéng
mong muédn. Tinh ndng nay tdng cuong murc do an toan, dac biét thich hop véi
nha c6 tré nhé hodc nguoi cao tudi, gidp gidm thiéu rii ro khi st dung noi.

1. Bat ngudn: Cam dién va nhan nut “BAT DAU’.

2. Kich hoat khéa bang diéu khién: Nhan gitr nut “+” trong 3 giay. Biéu
twong khoa sé xuat hién trén bang diéu khién.

3. Tat khéa bang diéu khién: Nhan gil lai nut “+” trong 3 gidy. Biéu twong
khoa sé bién méat khoi bang diéu khién.

Khéa bang diéu khién

Chtrc ndng “tat &m” cho phép tat hoan toan &m bao ttr thiét bi, giip qua trinh van
hanh dién ra ém &i, khéng tiéng déng. Tinh ndng nay dac biét hitu ich véi gia
dinh ¢ tré so sinh, hodc trong hoan canh can sw yén tinh nhw gicr nghi ngoi
hoéc lam viéc. Néu ban mudn tranh moi &m thanh lam phién, day la giai phap ly
tuéng.

1. Bat ngudn: Cam dién va nhan nut “BAT DAU’.

2. Kich hoat tat am: Nhan gil nat “-” trong 3 gidy. Biéu twong tat am sé& xuét
hién trén bang diéu khién.

3. Tét chirc ndng tit am: Nhan gitr lai nat
sé& bién mét khoi bang diéu khién.

“wn

trong 3 giay. Biéu twong tat am

VN-20



CHAM SOC & BAO DUONG

Ghi chu:

. Luén lam sach long ndi va cac
phu kién sau méi lan st dung.

. Long ndi co Iép chéng dinh
gilp dé dang vé sinh.

. Khong st dung chét tiy riva &n
mon, miéng co rtra kim loai hodc dung
cu bang kim loai trén bat ky bd phan
nao cla ndi com dién, bao gdm long
ndi va cac phu kién khac. Nhirng vat
dung nay co thé lam tray xwdc hodc
hw hdng bé mat.

. N&i com dién nay khéng cé bd
phan nao do ngwdi dung ty stra chiva.
Néu can stra chiva, vui long lién hé Bo
phan Hé tro Khach hang.

Quy trinh vé sinh:
1. Trwdc khi vé sinh, hay tat
ngudn, rat phich cdm va dé ndi com
dién ngudi hoan toan.

2. Dung khan &m lau bén ngoai va
bén trong noi com dién. )
3. Kéo nap trong dé thao ra. Néu

can thiét, thao Nap thoat hoi, Gioang
thoat hoi va Ngan hirng nwéc ngung
tu dé vé sinh va lam sach.

4. Rlra nap trong, ndp thoat hoi,
gioang thoat hoi, long ndi, khay hép,
mudng x&i com, thia, ngan hirng nuwéc
ngung tu va cbc dong bang nudc
néng pha xa phong va mieng bot bién
khéng mai mon. Ngadm néu can.

. Cac phu kién co thé rira béng
may rtka chén & ngan trén cing.
. Khong dwoc rira nap trong

r&i trong may rora chén. Viéc nay co
thé gay oxy hoa va tao can téi mau,
lam giam tinh thAm my va chirc
ndng cua nap.

5. Lau kho cac bo phan va lap Ial
nap trong. D&t Iong ndi vao trong ndi
com dién.

6. Let Dam bao tat ca cac bé mat
khé hoan toan trwdc khi cdm dién
ho&c bat ndi com dién.

Bao quan

Vé sinh va lau kho ndi com dién cung
tat ca cac phu kién.

Dat long ndi vao trong néi com dién va
déng nép lai.

Bao quan bang cach dat ndi com dién
& tw thé thang dirng. KHONG dét vat
gi lén trén noi.

Tranh cét gilr san pham tai cac vi tri
sau:

. Noi c6 nhiét d6 qua cao hoac
qua thap.

. Gan nguén nhiét nhw 16 sudi
hodc ngon Itra.

. Noi dé& bi tiép xuc véi nwéc
hoac d6 am, chdng han nhw phong
tam.

. Ngoai tréi hodc noi cé anh
nang truc tiép.

. Gan céac chét doc hai, dau m&
va son (dau, m&, tuyét, son kho, v.v.).
. Noi ¢ nhiéu bui.

Bang 16i bao tri

E1 - Mach hé cadm bién trén. Lién hé
trung tdm bao hanh gan nhét.

E2 - Ng&n mach cam bién trén. Lién
hé trung tdm bao hanh gan nhét.

E3 - Qua nhiét. Nhiét d6 vwot qua
210°C. Trwére khi st dung lai, hay rat
phich cam thiét bj va dé& nguéi trong
mét gid.
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E4 - Mach hé cdm bién dwdoi. Lién hé
trung tAm bao hanh gan nhét.

E5 - Mach hé ca cdm bién trén va
dwdi. Lién hé trung tam bao hanh gan
nhét.

E6 - Ngan mach cam bién trén & mach
hé& cdm bién dwéi. Lién hé trung tam
bao hanh gan nhét.

E7 - Chuwong trinh DEEP FRY, FRY
hodc SAUTE khéng dat dén nhiét do
muc tiéu trong vong 15 phut.

E8 - Ngan mach cam bién du6i. Lién
hé trung tam bao hanh gan nhét.

XU LY SUCO

E9 - Mach h& cadm bién trén & ngan
mach cdm bién duéi. Lién hé trung
tam bo hanh gan nhét.

EA - Ngén mach ca cadm bién trén va
dudi. Lién hé trung tam bao hanh gan
nhét.

Bang nay cung cap cac buéc xt Iy sy
cb dbi v&i nhitng van dé thuong gép
lien quan dén cdm bién, dong thoi
hwéng dan ngwdi dung lién hé trung
tam bao hanh dé dwoc hd tro ky thuat
chuyén nghiép.

Swcb Giai phap kha thi

bat.

Noi com dign khéng |«  Dam bao ndi com dién da dwoc cim vao b dién cé ngudn dién.

Noi com dién cé mui | o

Khach hang.

B4t ky ndi com dién nao ciing cé thé cé mui nhya tir qué trinh san xuét. Day
nhya. 1a hién twgng binh thwdng. Lam theo hudng dan Chay Thi (trang 8) dé
gidm mui nhya. Néu mui nhya khéng gidm, hay lién hé Bo phan Ho trg

Thirc &n bi séng,
qua mém hoéc qua
cipng.

Dam bao ty Ié thirc an va nwéce la chinh x?c.
Bam bao ban da chon diing chirc ndng nau phu hop véi loai thyc phém.

ngoai trong khi nau.

Thirc &n bij trao ra o Dam bdo ty 1¢ thirc &n va nwéc la chinh xac.
Pam bao nép trong va nap thoat hoi dwoc Iap dung cach.
e Dam bao ban da chon dung chirc ndng niu.

Phan nay cung cap gidi phap cho cac sw cb thuwdng gap trong qua trinh st dung
néi com dién, gilip ngudi dung xt ly van d& mét cach hiéu qua.

Khi tat ca cac trong hop trén dwoc loai bo, néu thiét bi van khéong thé
hién thi hodc hoat dong khong binh thwéng, vui long glvi né dén trung tam

dich vu dwoc chi dinh ciia SHARP.
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READ AND SAVE THESE INSTRUCTIONS
IMPORTANT SAFEGUARDS

Follow basic safety precautions when using your rice cooker. Read all

instructions.

Key Safety Points

* Do not touch hot surfaces.

* Do not touch the steam vent or the
area near the steam vent while
cooking or in Keep Warm mode. Do
not cover the area with a cloth.

* Always use heat-resistant gloves,
pads, or oven mitts when moving the
rice cooker, handling hot materials,
and when placing items in or
removing items from the rice cooker,
including the inner pot, steam basket,
and accessories.

* Never use the rice cooker without
the inner pot in place.

General Safety

* To protect against electric shock, do
not immerse the rice cooker, cord, or
plug in water or liquid.

* Do not use the rice cooker in water
or under running water.

» Unplug when not in use and before
cleaning. Allow to cool before putting
on or taking off parts, and before
cleaning or storage.

* Do not put food, liquid, or foreign
objects on the heating plate.

* Ensure the heating plate is clean
and the underside of the inner pot is
dry before inserting the inner pot.

» Close supervision is necessary
when the rice cooker is used by or
near children aged from 8 years and
above and shall not be used by
children from 0 year to 8 years.

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

* Do not allow children to clean or
perform maintenance on the rice
cooker.

* Do not use your rice cooker if it is
damaged, not working, or if the cord
or plug is damaged. Contact
Customer Support.

» Using accessories or replacement
parts not recommended by
manufactory may cause injuries.

* Do not use outdoors.

* Do not place the rice cooker or any
of its parts on or near hot gas or
electric burners, or in a heated oven.
* Do not use the included accessories
and inner pot in a microwave, on a
stove or grill, or in an oven.

* Be extremely cautious when moving
the rice cooker or inner pot if it
contains hot oil or other hot liquids.

* The rice cooker is not intended to be
operated by means of an external
timer or separate remote-control
system.

* This rice cooker 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 rice
cooker by a person responsible for
their safety.

* Only use as directed in this manual.
Do not use for any purpose other



than its intended use.
* Not for commercial use. Household
use only.

While Cooking

* CAUTION: Risk of electric shock.
Cook only in the removable inner pot.
Do not put any liquid directly into the
rice cooker.

» Use on a flat, stable, heat-resistant
surface away from heat sources or
liquids.

e The removable inner pot is
extremely hot during use and can be
heavy when full of ingredients.

* Be careful when handling the inner
pot or steam basket when it contains
hot food, hot oil, or other hot liquids.
 Place hot accessories on a
heat-resistant surface or potholder.

* Do not place anything on top of your
rice cooker while it is operating. Do
not store anything inside your rice
cooker other than recommended
accessories.

* Do not touch the metal portion of the
cooker, hot surfaces, or any
accessories during or immediately
after cooking because they will be
hot.

* Do not place paper, cardboard, or
plastic into your rice cooker, or any
materials which may catch fire or
melt.

» Do not use this rice cooker for deep
frying with oil.

Power & Cord

* This rice cooker uses a short
power-supply cord to reduce the risk
resulting from it being grabbed by
children, becoming entangled in, or
tripping over a longer cord.

* To turn the rice cooker off, tap
CANCEL to stop cooking, then
unplug. To unplug, grasp the plug
and pull from the outlet. Never pull
from the power cord.

* Do not use with an extension cord.
This rice cooker is intended for
countertop use only.

* Do not let the power cord hang over
the edge of a table or counter or
touch hot surfaces.

* WARNING: Spilled food can cause
serious burns. Keep appliance and
cord away from children. Never drape
cord over edge of counter, never use
outlet below counter, and never use
with an extension cord.

* Never use an outlet below the
counter when plugging in your rice
cooker.

* Your rice cooker has a polarized
plug (one prong is wider than the
other), which fits into a polarized
outlet only one way. If the plug does
not fit, reverse the plug. If it still does
not fit, do not use the plug in that
outlet. Do not alter the plug in any
way.

» Keep the rice cooker and its cord
out of reach of children.

Electrical System Compatibility
* Your rice cooker should only be
used with 220-240V, 50-60Hz
electrical systems. Do not plug into
another type of outlet.

SAVE THESE INSTRUCTIONS



PART NAMES AND FUNCTIONS
Rice Cooker Diagram

A. Steam Vent H. Steam Vent cap
B. Carrying Handle l. Steam Vent Gasket
C. Lid J. Top Temperature Sensor
D. Control Panel K. Heating Plate
E. Open Button L. Bottom temperature sensor
F. Inner Lid Holding Knob M. Condensate collecting tank
G. Inner Lid
a %\
), t ]
Inner Cooking Steaming Steaming Scoop Spatula Power  Measuring Operating

Pan Basket Rack Cord cup Instructions
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Control Panel
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Display

Use these buttons to set the cooking

Indication of cooking time parameters. temperature.
Timer, Temperature, Service errors.

L. Cooking Time Button

B. Selection Button Use this button to set cooking time before
Use this buttons to reduce time, timer, or during cooking.

temperature parameters; Disable/enable J. Keep Warm Button

sound. Use this button to Enable / Disable keep
C. Selection Button warm function before or during cooking.
Use this button to increase time, timer, K. Start Button

temperature parameters; Enable / Disable Use this button to Turn the cooker ON and
lock function. initiate the cooking.

D. COLOR COOK Cooking Steps L. Panel Lock Indicator
Indication. When this indicator is active, it means that
E. Cooking Programs Menu the panel is locked.

Buttons. M. Timer Indicator

F. Cancel & Re-Heat Button When this indicator is active, it signifies that

Use this button to cancel the selected

setting or function in operation; Start

the Timer function is in use.
N. Keep Warm Indicator

reheating. When this indicator is active, it indicates that
G. Timer Button the Keep Warm function is active.

Use when cooking program using the Timer O. Sound off Indicator

function. When this indicator is active, it means that

H.

Temperature Button

the sound alerts are disabled.
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About COLOR COOK

COLOR COOK is a color indication technology that intuitively allows users
to understand the stage of the cooking process. The system uses different

colors to denote each stage:

« @ Red lighting: The appliance is heating up to the required temperature.
. Yellow lighting: Cooking is in progress.

« @ Green lighting: Cooking is complete.

+ @ Blue lighting: The keep-warm function is active.

* @ Purple lighting: The timer function is active.

This system makes using the appliance more comfortable and understandable,
providing precise visual guidance for each step of the cooking process.

BEFORE FIRST USE

Setting Up

1. Remove all packaging around
and inside the rice cooker.

2. Place on a stable, level,
heat-resistant surface. Keep away
from areas that can be damaged by
steam (such as walls or cupboards).
3. Remove the inner lid. [Figure
1.1]

4. Wash the inner lid, steam
cap, steam gasket, inner pot, steam
basket, rice paddle, scoop, and
measuring cup with hot, soapy water
and a non-abrasive sponge.

5. Dry the parts and reinstall the
inner lid. Place the inner pot in the rice
cooker.
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Test Run

A test run will help you become
familiar with your rice cooker, make
sure it's working correctly, and clean it
of possible residues.

1. Make sure there is no food or
packaging in the rice cooker and plug
itin.

2. Add 5 measuring cups of
water to the inner pot. Close the lid.

3. Tap “STEAM” menu button.
4, Tap START to start the
Steam function.

5. The rice cooker will beep
several times when finished.

6. Open the lid, carefully remove
the inner pot, and discard the remain-
ing water.

7. Let the rice cooker cool for 15
minutes. Wipe the inner lid and
outside of the rice cooker with a dry
cloth.



COOKING WITH YOUR RICE COOKER

Cooking Functions

Note:

. Cook time is an estimate. Actual cook time may vary depending on factors
such as amount of grain and water, room temperature, water temperature, and

voltage.

. If you are cooking 1 cup, use the “Grain: Water Ratio” column to
determine the correct amount of water
Rice and Porridge Cooking Functions Quick Reference Charts

Grain Type Function Water Grain: Cups* Estimated Timer Keep
Level Water Cook Time | (hours) | Warm
Marking Ratio (Minutes) (hours)

Long Grain Standard All typesof | 1:1% 1 20 24 5
White Rice (rice) rice 5 35

10 56
Medium/Short Fine All typesof | 1:1% 1 25 24 5
Grain White (rice) rice 5 47
Rice

10 67
Quick White Quick All typesof | 1:1% 1 17 24 5
Rice** (rice) rice 5 30

10 55
Jasmine White | Standard All typesof | 1:1% 1 20 24 5
Rice (rice) rice 5 35

10 56
Sushi Rice Fine All typesof | 1:1% 1 25 24 5

(rice) rice 5 47

10 67
Long Grain Brown All typesof | 1:1% 1 20 24 5
Brown Rice (rice) rice 4 50

8 70
Medium/Short Brown All typesof | 1:1% 1 20 24 5
Grain Brown (rice) rice 4 50
Rice 8 70
Quick White Dense Dense 1:5 1 60 24 24
Rice (porridge) 1%

2

2%

3

3%

4
Quick White Sparse Sparse 1:10 1 60 24 24
Rice (porridge) 1%

2

2%
Medium/Short Grain Grain 1:8 1 120 24 24
Grain Brown (porridge) 1%
Rice 2

2%

3

*1 rice measuring cup is approximately 160 mL.
**The Quick Rice function cooks white rice faster but may result in slightly harder

rice.
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COOKING WITH YOUR RICE COOKER

Multi-Cooking Functions Quick Reference Charts

Function Default time | Time Range/Step Timer Keep Warm

S_tandard cooked | auto Non-adjustable 50min-24h 12h

rFli‘:'lee cooking rice | auto Non-adjustable 50min-24h 12h

Brown Rice auto Non-adjustable 100min-24h 12h

Dense Porridge 01:00 1-3h/10min 1h-24h 24h

Sparse porridge 01:00 1-3h/10min 1h-24h 24h

Grain porridge 02:00 1-3h/10min 1h-24h 24h

Super fast auto Non-adjustable 50min-24h 12h

cooking rice

Pilaf 00:40 40-50min/5min - 12h

Steam 00:05 1-60min/1min - 24h

Stew 01:00 1-4h/10min - 24h

Soup 01:00 1-4h/10min - 24h

Double boiler 00:40 20min- 2hrs / 5min 0:20-24h 12h

Boiled egg 00:08 8-12min/1min - 24h

Braise 01:00 5min-4hrs / 5min 0:05-24hrs 12h

Yogurt 09:00 1hrs -12hrs / 5min 1h-24h -

Cake 00:50 40-60min/1min - -

Proofing 01:00 1hrs-2hrs / 5min 0:40-24h -

DIY 00:30 T<130C:1min-15 h/1min - T<80C: -
T 2131C:1min-2h/1min T>80C: 24h
Temper:35C-160C/1C

Re-heat MAX 12h - - -

Keep warm - - - -

* Manual Function

Temperature Setting: The temperature can be adjusted from 35°C to 160°C in
increments of 1°C.

Time Setting:

* For temperatures less than 130°C, the time can be set from 00:01 to 12:00
hours in 1-minute increments.

* For temperatures of 130°C or higher, the time can be set from 00:01 to 02:00
hours in 1-minute increments.

** Re-Heat Function
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Rice (Standard, Quick, Fine, Brown) and Por-
ridge (Dense, Sparse, Grain) functions

1. Measuring the Rice: Use the measuring cup to measure uncooked rice.
Overfill the cup, then level it off to get an accurate measurement. [Figure 2.1]

2. Rinsing the Rice: Place rice in a separate container or fine mesh sieve.
Wash rice until the water appears clear.

3. Preparing the Rice: Transfer the washed rice to the inner pot and add the
appropriate amount of water. You can reference the water level markings printed
on the inside of the inner pot.

4. Installing the Inner Pot: Place the inner pot in the rice cooker. Ensure the
lid is closed properly.

. Make sure that the inner lid and steam cap are properly installed.

5. Setting Up the Rice Cooker:

. Plug in the rice cooker. Tap Standard, Quick, Fine or Brown.

. If you’re cooking porridge, you can adjust the cook time.

6. Using the Delay Timer: Optionally, tap DELAY TIMER and use ‘+" and ‘-’
to delay cooking for up to 24 hours (See "Reference Charts"). Cooking will
automatically start after counting down.

7. Starting the Cooking Process: Tap START to start the cooking function.

8. Completion and Keep Warm:

. The rice cooker will beep several times when finished and automatically
switch to the Keep Warm function. The display will show how much time has
passed since cooking finished. Tap CANCEL to stop the Keep Warm function.
We recommended to avoid leaving cooked rice in the rice cooker for more than 5
hours.

Figure 2.1



Steam Function

The STEAM function is designed for steaming a variety of dishes, from
vegetables to fish, including steamed omelets.

1. Add Water: Pour 500 ml of water into the inner pot.

2. Place Food: Place food in the steam basket, then place the steam basket
in the inner pot.

. Do not overfill the steam basket.

3. Set Up: Place the inner pot in the rice cooker. Close the lid.

. Ensure the inner lid and steam cap are properly installed.

4. Power On: Plug in the rice cooker and tap the START button. Tap
STEAM .

5. Start Cooking: Tap START. “[ _ _ 1" will show on the display and the rice
cooker will begin preheating. When preheating is finished, the display will show
the timer counting down.

6. End of Cooking: The rice cooker will beep several times when finished
and automatically switch to the Keep Warm function. The display will show how
much time has passed since cooking finished. Tap CANCEL to stop the Keep
Warm function.

Note:

. For better results or as per your preference, you can set the cook time for
this program. After selecting the program, press the TIME button and use the +
or - buttons to adjust the cook time.
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Boiled Egg Function

The function is designed for cooking eggs.

1. Preparing the eggs: Wash the eggs and carefully place them in the inner
pot.

2. Add Water: Add water until it covers the surface of the eggs.

3. Set Up: Place the inner pot in the rice cooker. Close the lid.

. Ensure the inner lid and steam cap are properly installed.

Power On: Plug in the rice cooker and tap the START button. Tap BOILED EGG

Start Cooking: Tap START. “[ _ _ T" will show on the display and the rice cooker
will begin preheating. When preheating is finished, the display will show the timer
counting down.

End of Cooking: The rice cooker will beep several times when finished and
automatically switch to the Keep Warm function. The display will show how

much time has passed since cooking finished. Tap CANCEL to stop the Keep
Warm function.

Note:
. Time adjustment is not available for this program.

Boiled Egg Function

The “Pilaf” function is designed for cooking rice with a variety of additional
ingredients. It can be used to make pilaf with meat, vegetables, or seafood. Use
the recipes from the provided cookbook if available.

1. Grease the Pot: Apply oil to the cooking pot to prevent sticking.

2. Add Ingredients: Lay out the main ingredients such as meat, vegetables,
or seafood. If necessary, pre-fry these ingredients using the “MANUAL” program
for enhanced flavor.

3. Rinse the Rice: Thoroughly rinse the rice under cold water until the water
runs clear.

4. Place the Rice: Place the rinsed rice over the other ingredients in the pot.
Level the rice using a spatula.

5. Add Water: Pour water over the rice so that it covers the rice by
approximately 1 cm.

6. Set Up: Place the inner pot in the rice cooker.

. Ensure the inner lid and steam cap are properly installed.

7. Season: Add the required spices and salt according to taste. Close the
Lid.



8. Power On: Plug in the rice cooker and tap the START button. Tap PILAF.
9. Start Cooking: Tap “START” button. The cooking time will begin counting
down on the display.

10.  End of Cooking: The rice cooker will beep several times when finished and
automatically switch to the Keep Warm function. The display will show how much
time has passed since cooking finished. Tap CANCEL to stop the Keep Warm
function.

Note:

. For best results, follow specific pilaf recipes as per the instructions in the
accompanying recipe book, if available.

. Avoid opening the lid frequently during cooking to maintain temperature
needed for perfect pilaf.

. For better results or as per your preference, you can set the cook time for
this program. After selecting the program, press the TIME button and use the + or
- buttons to adjust the cook time.

. Using the Delay Timer: Optionally, tap DELAY TIMER and use ‘+’ and ‘-’ to
delay cooking for up to 24 hours (See "Reference Charts"). Cooking will
automatically start after counting down.

Stew Function

Use the “Stew” function to prepare a variety of stewed dishes such as meat stews,
vegetable ragouts, meat sauces, and more. Refer to the accompanying recipe
book if available.

1. Add Ingredients: Place the necessary ingredients into the inner pot.

2. Add Water: Add some water as needed, as not all selected ingredients may
release sufficient juice during cooking.

3. Set Up: Place the inner pot in the rice cooker.

. Ensure the inner lid and steam cap are properly installed.

4. Add Spices: Add the required spices and salt according to taste. Close the
lid.

5. Power On: Plug in the rice cooker and tap the START button. Tap STEW .
6. Start Cooking: Tap “START” button. The cooking time will begin counting
down on the display.

7. End of Cooking: The rice cooker will beep several times when finished and
automatically switch to the Keep Warm function. The display will show how much
time has passed since cooking finished. Tap CANCEL to stop the Keep Warm
function.

Note:

. For better results or as per your preference, you can set the cook time for
this program. After selecting the program, press the TIME button and use the + or
- buttons to adjust the cook time.
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Soup Function

The “Soup” function is designed for preparing a variety of meat and vegetable
soups. Refer to the accompanying recipe book if available.

1. Add Ingredients: Prepare all necessary ingredients for your soup and
place them in the inner pot.

2. Add Water: Add water as needed, but do not exceed the maximum fill line
inside the pot.

3. Set Up: Place the inner pot in the rice cooker.

. Ensure the inner lid and steam cap are properly installed.

4. Add Spices: Add the required spices and salt according to taste. Close
the lid.

5. Power On: Plug in the rice cooker and tap the START button. Tap SOUP

6. Start Cooking: Tap “START” button. The cooking time will begin counting
down on the display.

7. End of Cooking: The rice cooker will beep several times when finished
and automatically switch to the Keep Warm function. The display will show how
much time has passed since cooking finished. Tap CANCEL to stop the Keep
Warm function.

Note:

. Be mindful of the water level as too much liquid can affect the
concentration of flavors in your soup.

. Stir the ingredients before closing the lid to evenly distribute spices and
flavors.

. Use the recipe book for specific soup recipes and additional guidance on
quantities and cooking times.

. For better results or as per your preference, you can set the cook time for

this program. After selecting the program, press the TIME button and use the +
or - buttons to adjust the cook time.

Soup Function

The “Cake” function is designed for preparing a variety of baked goods, from
cupcakes and pies to casseroles and omelets. Refer to the accompanying recipe
book if available.

1. Add Ingredients: Grease the pot with oil. Place the baking mix into the
pot.

2. Set Up: Place the inner pot in the rice cooker.

. Ensure the inner lid and steam cap are properly installed.
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3. Close the lid.

4, Power On: Plug in the rice cooker and tap the START button. Tap CAKE .
5. Start Cooking: Tap “START” button. The cooking time will begin counting
down on the display.

6. End of Cooking: The rice cooker will beep several times upon completion
and automatically switch to the Keep Warm function. The display will show how
much time has passed since the cooking finished. Tap “CANCEL” to stop the
Keep Warm function.

Note:

. For better results or as per your preference, you can set the cook time for
this program. After selecting the program, press the TIME button and use the +
or - buttons to adjust the cook time.

. Adjusting the cooking time can help tailor the texture and doneness of
various baked goods to your preference.
. Be cautious not to undercook or overcook your dish. Consider making

small adjustments and using a toothpick to test for doneness if unsure.

Yogurt Function

The Yogqurt function is designed for making homemade yogurts and other
fermented milk products. Refer to the accompanying recipe book if available.

1. Ingredient Preparation: Mix the ingredients for homemade yogurt and
pour into the pot.

2. Set Up: Place the inner pot in the rice cooker.

. Ensure the inner lid and steam cap are properly installed.

3. Close the lid.

4. Power On: Plug in the rice cooker and tap the START button. Tap
YOGURT .

5. Start Cooking: Tap “START” button. The cooking time will begin counting
down on the display.

6. End of Cooking: The rice cooker will beep several times when finished
and automatically switch to the function selection mode.

Note:

. For better results or as per your preference, you can set the cook time for
this program. After selecting the program, press the TIME button and use the +
or - buttons to adjust the cook time.

. Using the Delay Timer: Optionally, tap DELAY TIMER and use ‘+" and -’
to delay cooking for up to 24 hours (See "Reference Charts"). Cooking will
automatically start after counting down.
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Boil Function

The Dumpling function is ideal for cooking various types of dumplings, both
homemade and frozen.

Add Water: Pour 2 liters of water into the pot.

Set Up: Place the inner pot in the rice cooker.

Ensure the inner lid and steam cap are properly installed.

Close the lid.

. Power On: Plug in the rice cooker and tap the “START” button, Tap the
‘DUMPLING” button.

5. Start Cooking: Tap “START.” The display will show “[ _ _]” indicating the
rice cooker is preheating.

6. Add dumplings: Once preheating is complete, the display will show the
timer counting down, and an audible signal will indicate that it's time to add the
dumplings. After adding the dumplings (fresh dumplings), leave the lid open until
the program finishes.

7. End of Cooking: The rice cooker will beep several times upon completion
and automatically switch to the Keep Warm function. The display will show how
much time has passed since the cooking finished. Tap “CANCEL” to stop the
Keep Warm function.

N

Note

. Depending on the type and size of the dumplings, adjust the cooking time
for optimal results. After selecting the “Dumpling” program, press the “TIME”
button and use the “+” or “-” buttons to adjust the cooking time accordingly.

Deep Fry function

The Deep Fry function is designed for cooking foods in hot oil, such as potatoes,
chicken pieces, and much more.

1. Add Oil: Pour 700 ml of vegetable oil into the pot.

2. Set Up: Place the inner pot in the rice cooker.

. Leave the lid open throughout the cooking process.

3. Power On: Plug in the rice cooker and tap the “START” button. Tap the
“DEEP FRY” button.

4. Start Cooking: Tap “START.” The display will show “[ _ _ ]”indicating the
rice cooker is preheating. Once preheating is complete, the display will show the
timer counting down, and an audible signal will indicate that it's time to add the
ingredients.

5. Loading Ingredients: Carefully add the ingredients using tongs or a fry
basket if included with your unit. Ensure all items are dry and free of excess
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moisture to avoid oil splatter.

. After adding the food, leave the lid open until the program finishes.

6. End of Cooking: The rice cooker will beep several times when finished
and automatically switch to the function selection mode.

Safety Warnings:

. Use tongs to carefully submerge and remove ingredients.

. Be very cautious around hot oil as it can cause burns. Do not drop
ingredients into the oil; instead, gently lower them.

. Avoid allowing water or any liquids to come into contact with the hot oil as
this can cause the oil to splatter dangerously.

. Keep the lid open during operation to monitor the cooking and avoid

moisture buildup.

Manual Function

The Manual function is designed for manual control over cooking time and
temperature, allowing for culinary flexibility. Refer to the “...Functions Quick
Reference Charts” for more details on available settings. This function is ideal for
delicate cooking processes such as Sous Vide or proofing dough, thanks to the
precise temperature sensors of the rice cooker.

Add Ingredients: Place the ingredients into the pot.

Set Up: Place the inner pot in the rice cooker.

Ensure the inner lid and steam cap are properly installed.

Close the lid.

Power On: Plug in the rice cooker and tap the “START” button. Then
select the “MANUAL” function.

. Set Cook Time: Press the “TIME” button and use the “+” or “-” buttons to
adjust the cook time.

. Set Cook Temperature: Press the “TEMPERATURE” button and use the
“+” or “-” buttons to adjust the cook temperature.

5. Start Cooking: Tap the “START” button. The cooking time will begin
counting down on the display.

6. End of Cooking: The rice cooker will beep several times upon completion
and automatically switch to the Keep Warm function. The display will show how
much time has passed since the cooking finished. Tap “CANCEL” to stop the
Keep Warm function.

PN~

Note:

. Use the Manual function to experiment with recipes that require specific
temperature control not provided in pre-set programs.

. Regularly monitor the cooking process, especially when trying new
recipes or settings, to ensure optimal results.
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. Be mindful of the initial settings based on the dish you are preparing,
adjusting as necessary based on the outcome and personal preferences.

. If the set temperature is below 80°C, the rice cooker will beep several
times upon completion and automatically switch to standby mode.

Re-Heat Function

The Re-Heat function is designed to warm cold dishes to an optimal temperature
of 65-70°C. This function does not have a timer setting, as it operates until the
optimal reheating temperature is reached. This function is ideal for quickly
bringing leftovers to a safe and enjoyable eating temperature without
overcooking them.

1. Transfer the Cold Food: Transfer the cold food you wish to reheat into the
pot.

2. Set Up: Place the inner pot in the rice cooker.

. Ensure the inner lid and steam cap are properly installed.

3. Close the lid.

4. Power On: Plug in the rice cooker and tap the START button. Tap and
hold the “CANCEL” button for 3 seconds to start the Re-Heat function. The
display will show a timer at “00:00” indicating that the function has started.

5. End of Cooking: The rice cooker will emit several beeps when the
reheating is complete and automatically switch to the function selection mode.

Note:

. Ensure the food is evenly distributed in the pot to allow for uniform
reheating.

. If the food is dense or particularly cold, consider stirring halfway through
to ensure even heating.

Keep Warm

The Keep Warm function is designed to maintain ready dishes at a warm
temperature of 65-70°C after cooking has completed.

Availability:

. The Keep War function is not available for some cooking functions. Refer
to the “...Functions Quick Reference Charts” to learn more.

Default Setting:

. For cooking functions where Keep Warm is available, it is activated by
default, as indicated by an active indicator on the control panel.

Operation:

. To turn the Keep Warm function on or off, press the KEEP WARM button
after selecting a cooking function or during its operation.
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Timer Function

The Timer function is designed for delayed cooking, allowing dishes to finish
cooking at a set later time. This feature is perfect for preparing breakfast in
advance; you can load the ingredients into the rice cooker in the evening and
wake up to a freshly cooked meal in the morning.

1. Set the Delay Timer: Before starting to cook, tap the TIMER button to set
up a delay timer.

. Adjustment Restrictions: Note: You cannot set a delay timer for some
function refer to the “...Functions Quick Reference Charts” for more details

2. Delay Duration: Use the “+” and “~” buttons to delay cooking for up to 24
hours.

3. Start Cooking: Tap the START button, and the cooking process will
automatically begin after the countdown.

Note:

. This feature does not start cooking immediately but delays the start.
Cooking will automatically commence once the delay timer ends.

. Do not use the Timer function with perishable items as this can lead to
unsatisfactory cooking results, spoilage of the product, or even food poisoning.

Auto Off

If no cooking function is selected, the rice cooker will turn off after 1 minute of no
operation. The display will turn off and the START button will be illuminated.
[Figure 2.2]

1. To Use the Rice Cooker: Tap START to begin using the rice cooker.

Figure 2.2

Auto Off



Panel Lock Function

The “Panel Lock” feature secures the control panel to prevent accidental
presses, eliminating unintended starts or interruptions of the cooking process.
This function adds an additional level of safety, making the device ideally suited
for households with small children or elderly individuals, minimizing the risk of
unintentional use.

1. Power On: Plug in the rice cooker and tap the “START” button.

2. Activating Panel Lock: Hold the “+” button for 3 seconds. The panel lock
indicator will appear on the control panel.
3. Deactivating Panel Lock: Hold the “+” button again for 3 seconds. The

panel lock indicator will disappear from the control panel.

Sound Off Function

The “Sound Off” function allows you to completely mute all sound alerts from the
device, ensuring silent operation. This feature is particularly useful in households
with infants, or in situations where silence is needed, such as during rest or
work. If you're looking for a way to avoid any disturbances from your device’s
sounds, the “Sound Off” function is an ideal solution.

1. Power On: Plug in the rice cooker and tap the “START” button.

2. Activating Sound Off: Hold the “-” button for 3 seconds. The Sound Off
indicator will appear on the control panel.

3. Deactivating Sound Off: Hold the “-” button again for 3 seconds. The
Sound Off indicator will disappear from the control panel.



CARE & MAINTENANCE

Note:

. Always clean the inner pot
and accessories after every use.

. The inner pot has a nonstick
coating for easy cleaning.

. Do not use abrasive clean-

ers, metal scouring pads, or metal
utensils on any part of the rice
cooker, including the inner pot and
other accessories. These will scratch
or damage their surfaces.

. This rice cooker does not
contain any user-serviceable parts.
For any repairs, contact Customer
Support.

Cleaning Procedure:

1. Before cleaning, turn off and
unplug the rice cooker and allow it to
cool completely.

2. Wipe the outside and inside
of the rice cooker with a moist cloth.
3. Pull the inner lid to remove

it. If necessary, pull the Steam Vent
Cap, Steam Vent Gasket and
Condensate collecting tank to empty
and clean.

4. Wash the inner lid, steam
vent cap, steam vent gasket, inner
pot, steam basket, rice paddle,
scoop, condensate collecting tank
and measuring cup with hot, soapy
water and a non-abrasive sponge.
Soak if necessary.

. Accessories are also
dishwasher-safe on the top rack.
. It is prohibited to wash the

removable inner lid in the dishwash-
er. This can lead to oxidation and the
formation of a dark residue, degrad-
ing the appearance and functionality
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of the lid.

5. Dry the parts and reinstall
the inner lid. Place the inner pot in
the rice cooker.

6. Let all surfaces dry com-
pletely before plugging in or turning
on the rice cooker.

Storage

Clean and dry the rice cooker and all
accessories. Place the inner pot in
the rice cooker. Close the lid.
Store the rice cooker in an upright
position. Do not store anything on
top.

Avoid storing this product in the
following locations:

. Areas where the tempera-
ture is very high or very low.

. Near heat sources such as
heaters or flames.

. Places that are easily
exposed to water or dampness, such
as bathrooms.

. Direct sunlight or outdoors.
. Close to toxic substances,
grease, and paints (grease, oil,
snow, dry paint, etc.).

. Dusty areas.

Maintenance Error Table

E1 - Up sensor open circuit. Contact
the nearest service center.

E2 - Up sensor short circuit. Contact
the nearest service center.

E3 - Overheating. Temperature has
exceeded 210C. Before using again,
unplug the device and allow it to cool
for one hour.

E4 - Bottom sensor open circuit.
Contact the nearest service center.



E5 - Up & Bottom sensor open
circuit. Contact the nearest service
center.

E6 - Up sensor short circuit &
Bottom sensor open circuit. Contact
the nearest service center.

E7 - DEEP FRY, FRY or SAUTE
program does not reach target
temperature within 15 minutes.

E8 - Bottom sensor short circuit.
Contact the nearest service center.
E9 - Up sensor open circuit &

TROUBLESHOOTING

Bottom sensor short circuit. Contact
the nearest service center.

EA - Up & Bottom sensor short
circuit. Contact the nearest service
center.

This table provides troubleshooting
steps for common sensor-related
issues in the device, guiding users to
seek professional help from service
centers for resolving these errors.

Problem Possible Solution

The rice cooker willnot | ¢  Make sure the rice cooker is plugged into a powered outlet.
turnon.

The rice cooker has a e Any rice cooker may have a plastic smell from the manufacturing
plastic smell. process. This is normal. Follow the instructions for a Test Run (page

8) to decrease the plastic smell. If the plastic smell does not
decrease, contact Customer Support.

Food is undercooked,
too soft, or too hard.
are cooking.

Make sure the food to water ratio is correct.
Make sure you select the correct cooking function for the food you

Food boils over while
cooking.

Make sure the food to water ratio is correct.
Make sure the inner lid and steam cap are properly installed.
Make sure you have selected the correct cooking function.

This section provides solutions for common issues that may occur while using
the rice cooker, ensuring users can address problems efficiently.

If all of the above cases have been ruled out and the device still cannot
display or operate normally, please send it to the SHARP authorized

service center.
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