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Please read this manual first!

Dear Customer,

Thank you for preferring a Beko product. We hope that you get the best results from
your product which has been manufactured with high quality and state-of-the-art
technology. Therefore, please read this entire user manual and all other accompanying
documents carefully before using the product and keep it as a reference for future use.
If you handover the product to someone else, give the user manual as well. Follow all
warnings and information in the user manual.

Remember that this user manual is also applicable for several other models. Differ-
ences between the models are explicitly described in the manual.

Meanings of the symbols
Following symbols are used in the various section of this user manual;

m Important information and useful
hints about usage.

Warnings for dangerous situations
A concerning the safety of life and
property.

& Warning for hot surfaces.

f Suitable for contact with food.

cable, or power plug in water or any
other liquids.

o4
E L 4 Z Do not immerse the appliance, power

This product has been manufactured in environmental friendly modern plants without giving any harm to the nature.
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1 K :
l instructions

Important safety and environmental

In order to ensure the safety in
use and avoid causing injury and
property damage to you or athers,
please observe the following safety
precautions.

Failure to follow the safety warn-
ings and incorrect use may lead to
accidents.

* Never use this appliance to cook
any food that may jam the steam
vent Foliaceous food (e.g. vege-
table, cabbage) or strip food (e.q.
kelp) to avoid jam or causing acci-
dents or damage to therice cooker.

« During operation, please do not
have your face or hands close to
the steam port In order to avoid
scald.

* During operation, please do not
open the steam port Warning; do
not cover steam port with foreign
objects, stay away from the lid
during operation. To avoid burns
or damage the rice cooker.

*No reconstruction Any person
other than a repair technician is
not allowed to dismantle or repair
the appliance to avoid fire, electric
shock or injury.

* Please use the 220-240V mains
supply to avoid fire and electric
shock. Please do not use if the
power cord is damaged.

This product is not recommended

under the following circumstances:

-Used by unattended children and
disabled

-Do not let children play with this
product

* Never touch the plug with wet
hand to avoid electric shock or in-

jury.

* Lease donotletachildren operate
this product, put it out of reach of
children To avoid dangerous ac-
cidents such as electric shock,
burns.

« Do not place the rice cooker on a
location which is unstable, un-
even or approaches to fire or heat
sources within the distance of
30cm. Otherwise, this may cause
damage or problems.

* Never insert a battery, wire or
other object into the intake hole
and steam vent on the bottom
of the appliance to avoid electric
shock.

« Do not soak or dip the product into
water,

* Please use an individual earthed
socket with > 10A current Joint
use of the same socket with other
appliance may cause abnormal
danger, fire,

4/56 EN
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Important safety and environmental

* Any dust or water in the power
cord plug, plug and socket of the
product must be cleaned in a
timely manner to avoid fire, elec-
tric shock If the power cord is too
short, please use the socket to ex-
tend the cord, do not damage.

* If repairing the product or replac-
ing parts is needed, please con-
tact authorized agency assigned
on warranty card of Beko To avoid
dangers caused by incorrect repair
orincorrect part.

*Plug inserted into the socket.
To avoid fire and electric shock,
broken cord. If the supply cord is
damaged, it must be replaced by a
special cord or assembly available
from the manufacture or its ser-
vice agent,

* This product is for household use
only.

« Users with cardiovascular disease,
cardiac pacemaker or with hearing
impair should consult doctor be-
fore using the product.

* Some important parts, such as
fuse, if improper repair or unau-
thorized short circuit may make
the product protection failure, re-
sulting in overheating or fire,

* The rice cooker must match the
supplied inner pot to avoid over-
heat or abnormal circumstances.

* Do not have the inner pot fall off
to avoid deformation.

* Donothittheinner potwithahard
object to avoid deformation.

* During use or immediately after
use, do not touch the inner pot
with hands To avoid scald due to
high-temperature.

* Before cooking rice, wipe away
any water outside the inner pot.

* Before using, please wipe away
the water and rice grains on the
bottom of the inner pot and the
heating plate, other foreign ob-
jects To avoid overheat or short
circuit,

* The product is subject to the phys-
ical if there's difference between
the picture and real product.

* Before the rice cooker works,
check the inner pot and steam
valve whether they are in place to
avoid any malfunction.

* During use, the product may gen-
erate smell or steam sound, which
is @ normal sound of operation,
and do not open.

Fully Intelligent Electric Cooker / User Manual
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Important safety and environmental

* Immediately after cooking, do not
operate the product again Wait at
least 15 minutes so as to have the
heating plate cool down.

* Please do not cook rice with hot
water As this may affect the tem-
perature judgment by the thermo-
stat thus degrade cooking effect.

* To ensure the efficiency of mea-
suring cup, when cooking more
than 3 cups of rice, please do not
use the food steamer.

* Please clean the steam port, lid
and steam valve and the product
surface on areqular basis.

« When appliance in the room is not
earthed, hypersensitive people
will feel the electric shock Itis rec-
ommended to check whether the
earthed socket is in good condi-
tion, or after inserting the plug, do
not touch the metal cover or inner
pot of the product.

* The height above sea level for
normal operation of the product is
within 0-2000m.

* Please repair the product and re-
place partsin a professional main-
tenance agency authorized by
Beko To ensure efficient use of
the product, please keep this us-
er'smanual, do not dispose it.

1.1 Compliance with the WEEE
Directive and disposal of
waste products

X This product does not include harmful

and prohibited materials specified in the
]

“Regulation for Supervision of the
Waste  Electric  and  Electronic
Appliances” issued by the Ministry of
Environment and Urban Planning. Complies with
the WEEE Directive. This product has been manu-
factured with high quality parts and materials
which can be reused and are suitable for recycling.

Therefore, do not dispose the product with normal
domestic waste at the end of its service life. Take
it to a collection point for the recycling of electrical
and electronic equipment. Ask the local authority
in your area for these collection points. Help pro-
tect the environment and natural resources by re-
cycling used products,

1.2 Package information

Package of the product is made of re-
cyclable materials in accordance with
our National Legislation. Do not dis-
pose of the packaging materials to-
gether with the domestic or other wastes, Take
them to the packaging material collection points
designated by the local authorities.

9y,
e
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Your electric cooker

2.1 Overview

10

1 Lid
2. Removable cover plate
3. Handle
4, Body
5. Socket
6. Powerline assembly
7. Steamer

8. Cup

9, Riceladle

10. Soup ladle

11. Inner pot

The values which are declared in the markings affixed on your product or the other printed documents supplied
with it represent the values which were obtained in the laboratories pursuant to the pertinent standards. These

2.2 Technical data
Power supply 220-240~ 50-60Hz
Rated power(w) 1250w
Capacity(L) 18L
Dimensions(mm) Length*Width*Height
410x300x 260
Weight(Kg) 54

Technical and design modifications reserved.

values may vary according to the usage of the appliance and ambient conditions.

Fully Intelligent Electric Cooker / User Manual
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Your electric cooker

2.3 Control Panel Display
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B Operation

3.1 Cooking time setting

Function that can set the cooking

time: Nutrition breakfast porridge, soup, cooking

1. Press the function button to select the function
of "Porridge’, the clock is twinkle;

Breakfast

Porridge
MEu g

2. Press the button of "hour” and "minute” to set
the cooking time;

3. Press the button of "start” to enter the work
state.

3.2 Delay Timer time setting

E.g. make an appointment for completion after 8
hours.

2. Selection function:

Cook
men

Brown
Rice

3. Appoint setting time:

Delay

Timer

lll l'il' ]
& Uo‘uu

The appointment time is the time to
complete the cooking. None reser-
vation function: hot rice, cake

[

1. Get ready for rice and water;

Put the cleaning rice inside the pot, and then dis-
charge water the corresponding water level line
according to the rice in the cup, or increase or de-
crease the amount of water according to personal
preferences.

The state of the display shall be pre-
vailed inkind.

[

Press the button of "Appointment’, the time is
twinkle, and then press the key of adjustment
(time adjustment) to adjust the time required.

4, Start cooking:

According to the button of "On’, the cooking will
be completed within the specified time.

(3

Appointment time recommended
shall not more than 12 hours, oth-
erwise the rice will appear peculiar
smell,

Fully Intelligent Electric Cooker / User Manual
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B Operation

In order to ensure the accuracy of

the appointment time, please timely
calibrate the clock of the rice cooker
3.3 Cooking sample
1. Fillwater to the corresponding scale.

(For products with clock functions).

E.g. Cooking for 3 cups of Simiao Rice:

Put the cleaning rice inside the pot, and then dis-
charge water the corresponding water level line
according to the rice in the cup, or increase or de-
crease the amount of water according to personal
preferences.

2. Function select:

The state of the display shall prevail
in kind.

(i

Cook
menu

Brown
Rice

3. Press the button of “Start "to enter the cooking
State.

4, Cooking state.

© §5:88

]
oo &2

o

5. Completion of cooking:

Cooking completes and enters into state of heat
preservation, if there is no need for heat pres-
ervation, press the button of “Keep Warm/off"

3.4 Ordinary functional
cooking

3.4.1 Porridge

1. Put the cleaning rice inside the pot, and then
discharge water the corresponding water level
line according to the rice in the cup, or increase
or decrease the amount of water according to
personal preferences,

Rice :
gruel pomfige
3

2 1
11/2 34
1%

2. Close the lid, press the button of “Function” to
select "Porridge”, and then press the button of
"0n"to wait for the completion of cooking.

Cook
menu

Brown

Start
Rice a

After the end of all features of cook-
ing, it automatically enters into the
heat preservation function.

0
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B Operation

The product can be heated in the

The product can achieve function of

process of heat preservation, the
m 24 hours' heat preservation.

Heat preservation within 5 hours
is better to avoid lest rice color or

temperature is maintained at about
m taste,

73°.
3.4.2 Cooking

1. Add water to the scale of "steam water level”,
put the food on the steamer or the rack, and
then putin the pot.

Cooking time can be adjusted, set
range is 10-60 minutes, and the
default time of steaming is the time
required from the water boiling to
the end, not the time required for

cooking.

3.4.3 Reheat

1. Sprinkle 50-80q water after beat up rice; select
the function of "Reheat’, then press the button
of "Start",

2. After entering into heat preservation
automatically, please turn the rice within 30
minutes.

2. Close the lid, press the button of “cook menu”
to select "Cooking’, and then press the button
of "start" to wait for the completion of cooking.

Cook
Menu

Start

[t is recommended to use this func-
tion; the most capacity of the rice
shall not be more than 4 scales.

[

Fully Intelligent Electric Cooker / User Manual
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B Operation

3.4.4 Soup

1. Prepare soup materials (such as pig, corn, carrot
etc.) clean, cut into blocks and put into the
inner pot, add water that does not exceed the
maximum scale line,

3.5 Characteristic cooking
function

3.5.1 Breakfast Menu

1. Put water in the inner pot to the scale of "water
level for cooking”; put sweet potato to the food
steamer, and put the food steamer in the pot.

2. Press "Breakfast Menu”, choose “Sweet potato”,
and adjust cooking time according to “hour” and
‘minute”.

3. Press “Start" to enter working state.

(i

Every breakfast function has its de-
fault time, and the cooking time is
adjustable.

For other breakfast functions,
please refer to the operation of
“Sweet potato” function.

The default time of nutrition break-
fast is the time needed after the
water is boiled to the completion of
the operation, which is not the time
needed for cooking (excluding appe-

tizing porridge).

3.5.2 Brown Rice

L. Firstly, soak the coarse grain with hot water for
2-3 hours, and clean a certain amount of rice
and coarse grain and put them togetherinto the
pot.

2. Cover the pot, press “Function” button, choose
“BrownRice"”, and press “Start” button.

3. After completion of cooking, open the pat, stir
evenly, and let the steam flow away.

12/56 EN
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B Operation

3.5.3 Cake
1. Material preparation:

Small quantity: 3 eggs, 100g castor sugar, 120g
cake flour (raw baking powder), 30g unmelted
beef tallow. Large quantity: 5 eggs, 180g cas-
tor sugar, 200g cake flour (raw baking powder),
50g unmelted beef tallow (in case the capacity
of the inner pot is less than or equal to 3L, the
large quantity cake test shall not be carried out).

2. Add some sugar, put the eggs in, stir with the
eggbeater till it bubbles; add cake flour, stir
evenly with wood spoon. Add melted beef
tallow, stir and mix rapidly, and pour them into
the electric cooker rapidly before the bubbles
disappear.

3. Press Function button, choose the function of
“Cake", and press "Start" button.

Fully Intelligent Electric Cooker / User Manual 13/56 EN



n Care and maintenance

4.1 Cleaning the cooker body

1. Use acloth to clean the lid and heating plate, do
not rinse them under the water,

2. Water or rice grain on the heating plate should
be wiped by clean cloth.

3. Please use cloth to clean the water storage
tank.

4, Before putting in the inner pat, be sure to wipe
away water around it and put it in the right
position,

5. Use soft cloth to clean the cooker.

4.2 Clean thelid

1. Open the outer lid, remove the inner lid.

3. Install the lid.

4.3 Remove and clean the
steam valve

1. Hold the steam valve and lift it up.

14/56 EN
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n Care and maintenance

2. Hold the steam valve and press the buckle to
openit.

3. Wash it using water afterward, if the seal ring
falls off from the steam valve, push itin.

Fully Intelligent Electric Cooker / User Manual
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Vui ldng doc tai liéu hwéng dan trwée khi str dung!
Kinh gri quy khach hang,

Cam on ban da st dung san pham Beko. Hy vong ban cé nhirng trai
nghlem t6t nhat tr san pham chét Iuo’ng cao va cdng nghé tién tién
cua chung toi. Vi vay, xin vui long doc can than toan bd huo’ng dan st
dung nay va tat ca cac tai liéu kém theo trwédc khi st dung san pham
va gilr ban hucmg dan nhw mét tai liéu tham khao dé st dung trong
twong lai, néu ban ban glao san pham lai cho nguo’l khac, vui long
gm kém ban hwéng dan st dung nay. Tuan tha tat ca cac canh bao
va thdng tin trong huwéng dan s dung.

Hay nh& rang huéng dan st dung nay cung c6 thé ap dung cho mét
s0 m6 hinh khac. Sy khac biét gitra cac md hinh dwoc mé ta rd rang
trong hwéng dan.

Y nghia cta cac biéu twong
Céc biéu twong sau day duoc st dung trong cac phan khac nhau
cta hwéng dan st dung nay:

[i] Thong tin quan trong va goi y hiru ich
vé cach st dung.

Canh bao cac tinh hudng nguy hiém
lién quan dén tinh ménh va tai san.

& Canh bo bé mét noéng.

1l % z
f Thich hop cho tiép xuc v&i thwe pham.

hoac phich cam dién trong nuwdc
ho&c bat ky chat 16ng khac.

? 4 ’ Khong nhung cac thiét bi, cap dién,

San phdm nay dwoc san xuét tai nha may hién dai than thién vemi 6i trueng, khdng gay ra bat ky nguy
hai nao v&i thién nhién

C€
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Hwdng dan quan trong vé an toan va

moi trro’'ng

Pé& dadm bao an toan trong
khi st¢ dung va tranh thvong
tat va thiét hai vé tai san cho
ban va ngudi khac, vui long
tuan tha cac cénh bao an
toan sau day.

Viéc bo qua cac canh bao
nay va st dung san pham
khéng dung cach c6 thé dan
dén tai nan.

- Khéng dung ndi d& ndu cac
thyc pham c6 kha nang
chan 16 théng hoi nhw thwe
pham dang la (rau, cai)
hoac dang soi (tao be) dé
tranh gay tai nan hoac lam
héng noi.

- Khdng dé mét hoéc tay tiep
xuc Vo 16 thong hoi tron
khi néi dang hoat dong dé
tranh bi bong.

- Gitr khoang cach v&i nap
ndi va khéng mé 16 théng
hoi hodc che 16 thdng hoi
bang vat la trong khi noi
dang hoat dong dé tranh bi
bdng hodc l1am héng ndi.

. Khong ai khac ngoai thg
stra chira dwoc phép thao
hoac stra ndi dé tranh chay
nd, giat dién hodc thuwong
tat.

- S dung dién 220-240V

cho noi dé tranh chay nd
va glat dién. Khéng sw
dung ndi néu day dién bi
hw hong.

- San pham nay khéng duoc

khuyén khich trong cac

trwdng hop sau:

- Sw dung bdi tré em hoac
nguo khuyet tat ma
khéng c6 nguwdi giam sat

— St dung lam db choi tré
em

- Khéng dung tay wot de

cham vao phich cam dé
tranh giat dién hoac thwong
tat.

. Khong dé tré em s dung

noi. Dat noi ngoai tam voi
cua tré em de tranh cac tai
nan nguy hiém nhw bdng
hoac giat dién.

- Khéng dat ndi trén bé mat

khéng virng chai, bang
phang hoéac trong khoang
cach 30 cm vgi Ira hodc
nguon nhiét dé tranh phat
sinh van dé nguy hiém.
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Hwdng dan quan trong vé an toan va

moi trro’'ng

- Khéng dwa pin, day diérg
hoac cac vat khac vao 0
dién va 16 théng hoi & day
ndi dé tranh giat dién.

- Khdng ngam hoac nhung
noi vao nwoc.

. Khong str dung b cam noi
dat co cong suat hon 10A.
S dung 6 cam cho ndi va
thiét bj khac - cung ldc co thé
gay nguy hiém dac biét nhw
hda hoan.

- Lau chui ngay lap tie vét
bui bdn hodc nuwéc trén
phlch cam, day dién va
6 dién trén san pham dé
tranh héa hoan va giat dien.
Néu day dién qua ngan, st
dung 6 cam nbi da|

- Néu san pham can duwoc
stra chira hoac thay thé
linh kién, lién lac voi dai ly
ay quyen trén thé bao hanh
Midea dé tranh rui ro do
stra chira khdng dung cach
hodc thay thé khéng dung
linh kién.

. Cam day dién vao 6 cam
trén néi dé tranh héa hoan,
giat dién hoac hw héng cho
day.

Néu day bi hw hong, phai
thay the day bang day
dwoc cap bdi nha san xuat
hoac dai ly bao hanh.

- Chi str dung san phadm nhuw

mot thiét bi gia dung

- Bbi voi nguo’l c6 van dé vé

tim mach, can sw hé tro cua
may tro’ tim hoac bi khiém
thinh, can tham khao bac si
truo’c khi str dung

- Lwu y rang viéc stra chiva

khéng dung hodc doan
mach béat ngd ctia mét sb
linh kién quan trong nhw
cau chi cé thé lam_ hong
co che béo vé cla ndi, dan
dén ndi bj qua néng va hda
hoan.

- Khong str dung nbi nau

khéng khép v Iong noi dé
tranh nhiét d6 qua cao hoac
céac tinh huéng bat thwong
khac.

- Khong lam rot nbi chira dé

tranh bi bién dang.

. Khong dap vat cirng vao

ndi chra dé tranh ndi bj
bién dang.
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Hwdng dan quan trong vé an toan va

moi trro’'ng

- Khéng cham tay vao n0|
chtra trong va sau khi noi
hoat déng dé tranh bj bang.

- Trwéc khi ndu com, lau
sach nwé&c quanh ndi chira.

- Lau chui nworc, gao va cac
vatla & day Iong noi va trén
dia gla nhiét dé tranh néi bi
qua néng hoac doan mach.
- Kiém tra tinh trang ndi néu
cO sy khac biét gitra anh
minh hoa va thuc té.

- Kiém tra tinh trang 16ng noi
va khoa gai trwéc khi sir
dung néi dé tranh hw hong

. Khong mé& nap ndi khi
ndi dang hoat dong. Hién
twong bay mui hoac téa hoi
khi n6i dang hoat déng la
binh thuwong.

- Khong st dung noi tré lai
ngay sau khi nau xong. Doi
dia gia nhiét giam nhiét
trong 15 phut trwée khi tiép
tuc.

. Khong nau com bang nuwéc
nong dé tranh anh hwdng
dén do nhay cua nhiét ke
cta ndi va chat lwong com.

. Khong s dung khay hép

néu nau trén 3 ly dong gao
dé bao dam sw chinh xac
khi ctia ly dong gao.

- Lau chui khéa gai, nap, 16

thong hoi va bé mat noi
thwong xuyeén.

. Klem tra tinh trang nbi dat

cua 6 cam. Khéng s& vao
be mat kim loai hoac 1bng
n0| sau khi cam dién cho
n0| Néu ndi chwa duoc n0|
dat, ngwdi nhay cam co thé
cam thay nhw bi giat dién
néu & gan noi.

- Néi hoat ddng binh thwéng

& dd cao tr O dén 2 000m
so v&i mat nwéc bién.,

- Stra chira va thay thé linh

kién ndi tai dai ly bao hanh
chuyen nghiép duo’c ay
quyéen bé&i Beko dé dam
bdo ndi hoat ddng hiéu
qua Gilr tai liéu hwong dan
st dung noéi dé tham khao.
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Hwdng dan quan trong vé an toan va
moi trro’'ng

1.1 Tuan tha chi thi WEEE va
xtr ly chéat thai

Thiét bi nay khong chira cac vat
X liéu cam va c6 hai nhv duwoc

quy dinh trong "Quy dinh giam
mmmm | 55t chat thai dién va dién to gia

dung" do bg Maéi treong va Quy
hoach d6 thi phat hanh, tuan tha theo
chi thj WEEE. San pham nay duoc san
xuat voi cac linh kién va vat lieu chat
lwgng cao co thé tai st dung va thich
hop dé tai ché.
Vi vay, khéng vt bd s&n phdm véi chat
thai sinh hoat théng thuwdng khi hét thoi
han st dung. Hay mang thiét bi dén
diém thu gom tai ché thiét bj dién va
dién ttr. Lién hé v&i co quan chirc nang
dia phwong trong khu viec dé biét vé cac
diém thu gom. Hay bao vé mbi trwdng
va tai nguyen thién nhién bang cach tai
ché cac san phdm da s dung.

1.2 Thoéng tin bao bi

“ Bao bi san phdm dwoc lam

LY béng céac vat liéu tai ché theo
‘ﬁ quy dinh clGa phéap luat quéc
gia cla chung t6i. Khong vt
bd cac vat lieu déng goi cung v&i cac
chét thai sinh hoat ho&c khac. Vui ldng
dwa ching dén diém thu gom do chinh
quyén dia phwong chi dinh.
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n San pham cua ban

2.1 Téng quan

1. N&p nbi 2.2 Théng s6 ky thuat

2. Nap ro1 Ngudn dién 220-240~ 50-60Hz
3. Quai noi

4. Than noi Céng suét dinh 1250 W

5. Ocam murc (W)

g- Eﬁy d;]eﬂ,n Dung tich (L) 18L

8 Ly ol sp Kich thwoc 410 x 300 x 260

9. Mubng mic com 251?7";( Réng x Cao)

10.Mudng muc canh —

11.L6ng ndi Khoi lwveng(Kg) 54

Nha san xuét co quyén thay dbi chi tiét
ky thuat va thiét ke.
Céc gia tri dwoc liét ké trong thong tin dan trén san phdm hoéc trong céc tai liéu di kém theo san pham Ia két qua cua
qua trinh kiém tra trong phong thi nghiém theo tiéu chuan twong wng. Cac gia tri nay c6 thé thay dbi tiy vao cach st
dung thiét bi hodc dieu kién méi trvong.
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n San pham cua ban

2.3 Man hinh diéu khién
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Van hanh

3.1 Thiét 1ap thi gian niu
Cac ché do cho phép thiét 1ap thoi gian
néu: chao dic cho bira  sang, canh, héap.

1.BAmnat* ‘Function” dé chon “Porridge”,
man hinh dong ho sé nhap nhay;

Breakfast

Porridge
M&u g

2.B&m nut “Hour” va “Minute” dé thiét
lap thoi gian nau;

3.Bam nut "Start" dé tién hanh nau.

3.2 Hen gi®

Vi du: hen thiét bi hoan thanh qua trinh
nau sau 8 gio.

[

1.Chuén bi gao va nuwéc

Thoi diédm dwoc hen la thoi
diém hoan thanh qua trinh
nau. Chtrc nang hen gio nau
thwong dwoc dung cho nau
com hoac lam banh....

rice porridge

Db gao da dwoc vo vao I6ng nodi roi xa
nwé&c vao sao cho tuo’ng ng VO Iwo’ng
gao trong Ibng ndi. C6 thé gia giam
lwvgng nwdc theo sé thich.

2.Chon ché do nau

Cook
menu

PAN

3.Thiét Iap thoi gian che

Brown
Rice

Delay
Timer

NN
(W []

o

© HH:

(3

Ba&m nut "Delay Time" dé déng ho nhép
nhay, st dung cac nut thoi gian dé thiét
lap thoi diém hen gio.
4.B4t dau nau
Ba&m nut "Start" dé tién hanh néu, qua
trinh nau sé hoan thanh vao th&i diem
da hen.

Trang thai hién thj khong
thay ddi dbi voi cac san
pham cung loai.

qua 12 gio dé tranh gay anh
hwéng dén mui vi va mau
sac clia com.

Thoi g|an hen khong nén
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DPbi v&i ndi c6 chirc nang
cho déng ho cha noi.

ddéng hd, d& dam bdo tinh
3.3 Cach nau

chinh xac cta tinh nang hen
1.Xa nudc vao léng ndi vai ti 1& twong

Van hanh
gi&, vui long chinh dung gio
trng

Northeast Long Grain
ice Rice

Vi du: Lwong nuwéc cho 3 ly gao Simiao
Db gao da dwoc vo vao Iong nodi roi xa
nwé&c vao sao cho tuo’ng rng VO Iuo’ng
gao trong 16ng ndéi. Co thé gia giam
lwong nwdc theo sé thich.

2.Chon ché do

Trang thai hién thj khong
m thay doi doi voi cac san
pham cung loai.
5.Két thuc qua trinh nAu
Khi két thuc qua trinh néu, ndi sé
chuyén sang ché do glu dm. Néu
khong can qua trinh nay, bdm nat
“‘Keep Warm/off”

3.4 Cac ché do nau théng
dung

3.4.1 Chao dac

1.4 gao da dwoc vo vao I1dng ndi roi
xa nwdc vao sao cho twong &ng voi
lwong gao trong 10ng ndi. Cé thé gia
giam lwgng nwéce theo sé thich.

Cook
menu

Brown
Rice

Rice N
gruel pomc:ge
12

2.Dong nap ndi, bdm nat "Function” dé
chon "Porridge”, roi bam nuat "Start” va
ch& qua trinh nau két thuc.

3.Bam nut "Start" dé tién hanh nau.
4.Qua trinh nAu

3

Cook
menu

Brown

Start
Rice a

Viéc chuyén sang ché do gitr
am sau khi hoan thanh qua
trinh nau dwoc ap dung cho

(3

tat ca cac ché do nau.
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Van hanh

Thiét bj co thé bi nong 1én
dén 73°C trong ché do git
am.

(5

Thiét bi c6 thé gitr nhiét do
cta thtrc an trong vong 24
gio.

Thoi gian gitr &m khong
nén qua 5 gio dé tranh anh
hwédng dén mui vi va mau

sac cta com.

3.4.2 Hap

1.X& nwéc vao I6ng noi dwa trén muc
nuwdc trong 10ng ndi. Dat thire an vao
khay hap va dat khay hap Ién miéng
16ng néi.

2.Dong nap ndi, bdm nut "Function” dé
chon “Steam”, r0i bam nut "Start" va
ch& qua trinh hap két thuc.

Cook
Menu

Start

Thoi gian hap cé thé dwoc
chinh trong khoang 10-60
phut. Thei gian hdp mac dinh
la th&i gian nwdc sé can chw

khong phai la thoi gian néu.

3.4.3 Ham

1.Vay 50-80g nuwdc lén com sau khi da
chia nhd com. Bam nut “Function” dé
chon “Steam” va bam nut “Start”.

2.Sau khi néi chuyén sang ché do gitr
am, x&i com 1én trong vong 30 phut.
m khong nén vuwot qua 4 ly

dong.

3.4.4 Canh

1.Chuén bj va lam sach nguyén liéu ndu
canh (nhw thit heo, bap, ca rot v.v...).
Cat nhd nguyén liéu va cho vao long
noi. Lwong nuwéc thém vao khdng
dwoc vuet qua mire cho phép.

0

Dé s dung tinh nang nay,
lwong gao can dwoc hap
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Van hanh

3.5 Cac ché dd nau dic biét

3.5.1 Thwe don bira sang

1.X& nwéc vao I6ng noi dwa trén muc
nuwdc trong l1ong ndi. Bat khoai lang
vao khay hap va dat khay hap |én
miéng 16ng noi.

2.B&m ‘“Breakfast Menu” dé chon
“Sweet Potato” va chinh thoi gian nau
bang nut “Hour” va “Minute”.

3.B4m "Start" dé tién hanh qua trinh
nau.

(i
(]

MGi ché d6 ndu blra sang
déu co6 gid mac dinh riéng
va gid nay cé thé diéu chinh
duoc.

Cac ché do ndu bira sang
khac déu co6 cac buoc tién
hanh nhw ché dé nau “Khoai
lang”.

Thoi gian mac dinh cta ché
dd nau bilra sang la thoi gian
tinh tr sau khi nwéc dwoc
dun s6i t&i khi quéa trinh nau
dwoc hoan thanh chtr khong
phai la thoi gian nau (trtr ché

do Chao dac).

3.5.2 Gao lut

1.D4u tién, ngdm gao It v&i nwdc néng
trong 2-3 gi¢. Sau do, vo gao va bd
gao vao noi.

2.Day ndp noi, bdm nut "Function" dé
chon “Brown Rice” roi bam nut "Start".

3.Sau khi qua trinh néu két thic, mé ndi,
x&i déu com va dé hoi bay bot.

3.5.3 Banh

1.Chuan bj nguyén liéu: Banh nhé: 3
trirng, 100g dwdng cat, 120g bot né,
30g m& bd nguyén. Banh I&n: 5 trirng,
180g dwong cat, 200g bot né, 50g m&
bo nguyén (chi danh cho noéi cé dung
tich I&n hon 3I).

2.Thém duwong, trieng va quay téi khi
hén hop tré nén xop; thém bét né va
quay déu bang muong go. Thém m&
bo nguyén va tron nhanh. D6 hon hop
vao 1ong ndi trwdc khi hon hop hét
xOp.

3.B4m nut Ché do, chon “Cake” va bam
nut "Start".
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I3 cham séc va bao dwéng

4.1 Vé sinh than noi 3.L4p nap roi tré lai.

1.8t dung vai sach dé lau chui nép ndi
va dia gia nhiét, khong rita cac bd
phan nay duwéi nwoc.

2.Lau sach vét nuwoc va thire an sot trén
dia gia nhiét bang khan sach.

3.Dung vai sach dé lau ngan chira nuéc.

4.Lau sach nwéc quanh 16ng ndi truéc
khi dat 16ng ndi tré lai vi tri dung.

5.Dung vai mém dé lau ndi dién.

4.2 Vé sinh nap roi
1.M& nap ndi va thao nap roi

4.3 Thao va vé sinh van hoi
1.Gilr van hoi va nang Ién.
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I3 cham séc va bao dwéng

2.Gi¥ van hoi bAm vao chét d& mé nap.

3.Rtra ndp ndi. Néu gioang chbng nuoc
bi roi, gan gioang tré lai.
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