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IMPORTANT SAFEGUARDS

. Read all instructions before using this appliance.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure
Cooker Body in water or any other liquid.

4. Close supervision is necessary when this appliance is used by or near children. This appliance is not
intended for use by young children without supervision.

5. Unplug cord from outlet when not in use and before cleaning.

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, after the appliance malfunctions, or has
been damaged in any manner. Return the appliance to the nearest authorized service facility for
examination, repair or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury to persons.

8. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the
manufacturer or your service agent.

9. Do not use outdoors.

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

11. Do not place on or near a hot gas, electric burner, or in a heated oven.

12. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, or

set all control to “off”, then remove the plug from the wall outlet.

13. Do not use this appliance for other than its intended use.

14. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a

risk of fire or electric shock.

16. Fire may occur if the appliance is covered or touching flammable material, including curtains, draperies,

walls, etc while in operation.
17. To reduce the risk of electric shock, cook only in the provided removable container.
18. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

19. Do not cook foods such as applesauce, cranberries, cereals, macaroni, spaghetti, or other foods.
These foods tend to foam, froth, and sputter, and may block the pressure releasing device

20. Before use always check the pressure releasing device for clogging.

21. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.
See “Operating Instructions.”

22. Do not use this pressure cooker to fry in oil.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

g

This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, fires, other injuries, or damage to property.

1. Keep hands and face away from the Pressure Release Valve when releasing pressure.

2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.

3. Never open the Lid while the unit is in operation.

4. Do not use without the inner Pot in place.

5. Do not cover the Pressure Valve with anything as an explosion may occur.

6. Do not touch the inner pot nor any heating parts, immediately after use.

Allow the unit to cool down completely first.

This appliance is intended to be used in household and similar applications such as :

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

- farm houses;

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

- bed and breakfast type environments.



MESURES DE PROTECTION IMPORTANTES

1. Lisez toutes les instructions avant d'utiliser cet appareil.

2. Ne touchez pas les surfaces chaudes. Utilisez les poignées ou les boutons.

3. Pour prévenir les risques d'incendie, les chocs électriques et/ou les blessures, ne plongez pas le cordon, les prises ou
le corps autocuiseur dans I'eau ou tout autre liquide.

4. Une surveillance étroite est nécessaire quand cet appareil est utilisé par des enfants ou qu'il se situe a leur portée.
Cet appareil n'est pas prévu pour étre utilisé par de jeunes enfants sans surveillance.

5. Débranchez le cordon de la prise lorsque vous ne vous servez pas de l'appareil et avant de le nettoyer. Laissez
I'appareil refroidir avant de remettre en place ou de retirer des pieces, et avant de le nettoyer.

6. N'utilisez aucun appareil si le cordon ou la fiche est endommagg, s'il ne fonctionne pas correctement ou s'il est
endommagé de quelque fagon que ce soit. Renvoyez I'appareil a un centre technique agréé le plus proche pour le
faire examiner, réparer ou régler.

7. L'utilisation d'accessoires non recommandés par le fabricant peut causer un incendie, un choc électrique et/ou des
blessures.

8. Si le cordon d'alimentation est endommagé, il doit étre remplacé par un cordon ou ensemble prévu a cet effet,
disponible aupres du fabricant ou de réparateurs agréeés.

9. Nlutilisez pas l'appareil a I'extérieur.

10. Ne laissez pas le cordon pendre d'une table ou d'un comptoir. Ne le laissez pas non plus en contact avec une

surface chaude.

11. Ne placez pas I'appareil au-dessus ou prés d'un brlleur a gaz, sur une plaque électrique ou dans un four chaud.

12. Branchez toujours la fiche sur 'appareil en premier, puis branchez le cordon dans la prise murale. Pour débrancher,
ou désactiver toutes les commandes, retirez la fiche de la prise murale.

13. Nlutilisez pas cet appareil a des fins autres que celles pour lesquelles il a été congul.

14. Une prudence extréme est requise lorsque vous déplacez I'appareil contenant de I'huile chaude ou tout autre liquide chaud.

15. Des denrées alimentaires de taille excessive, les emballages sous feuille métallique, ou les ustensiles ne doivent pas
étre insérés dans l'appareil car ils constituent un risque dincendie ou de choc électrique.

16. Un incendie peut se déclarer si l'appareil est couvert ou en contact avec des matériaux inflammables, y compris des
rideaux ou des draperies, des murs, etc durant son fonctionnement.

17. Afin de réduire le risque de choc électrique, faites cuire uniquement dans le récipient amovible fourni.

18. Cet appareil cuit sous pression. Un mauvais usage peut entrainer des brilures. Avant d'utiliser I'appareil, mettez
I'appareil bien en place et fermez-le. Reportez-vous a la section « Instructions d'utilisation ».

19. Ne cuisinez pas des aliments tels que compotes de pommes, canneberges, céréales, macaronis, spaghettis ou
autres. Ces aliments ont tendance a mousser, écumer et a crépiter et peuvent obstruer le dispositif de relachement
de la pression.

20. Avant toute utilisation, vérifiez toujours si le dispositif de relachement de la pression est obstrué.

21. N'ouvrez pas l'autocuiseur jusqu'a ce que l'appareil ait refroidi et que la pression interne ait diminué. Reportez-vous a
la section « Instructions d'utilisation ».

22. N'utilisez pas cet autocuiseur pour faire frire dans de I'huile.

CONSERVEZ CES INSTRUCTIONS
CET APPAREIL EST DESTINE A UN USAGE DOMESTIQUE UNIQUEMENT

MESURES DE PROTECTION SUPPLEMENTAIRES

Cet appareil génére de la chaleur et libére de la vapeur durant son fonctionnement. Utilisez les
protections appropriées pour prévenir le risque de brilures, d'incendies, de blessures ou de dégats
matériels.
1. Gardez vos mains et votre visage a I'écart de la soupape de décharge lors du relachement de la pression.
2. Faites extrémement attention lors de I'ouverture du couvercle apres la cuisson. La vapeur a l'intérieur peut provoquer
des bralures graves.
3. N'ouvrez jamais le couvercle lorsque l'appareil est en fonctionnement.
4. N'utilisez pas l'appareil sans la cuve de cuisson a sa place.
5. Ne recouvrez pas la soupape de pression par un objet quelconque, une explosion pourrait survenir.
6. Ne touchez pas la cuve de cuisson ni les éléments chauffants immédiatement apres utilisation. Laissez tout d'abord
I'appareil refroidir compléetement. Cet appareil est prévu pour étre utilisé a la maison a des fins telles que :
- la cuisine pour le personnel dans des magasins, des bureaux et d'autres environnements de travail;
- les fermes;
- par des clients dans des hotels, des motels et autres environnements de type résidentiel;
- des environnements de type chambres d'hétes.



HOW TO USE EXTENSION CORD / COMMENT UTILISER UNE RALLONGE

Note:
A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.
B. Extension cord should be used properly.
C. Extension cord usage for the rice cooker:
(1) The correct rated voltage should be used for the rice cooker.

(2) If the appliance is set on the ground, the extension cord should also be set on the ground.
(3) The cord wires and extension cord should always be arranged to prevent hazards to children.

This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only one way.

If the plug does not properly fit in the outlet, turn the plug over.

If it still does not fit, contact a qualified electrician.

Please, keep this safety feature.

Remarque :
A. Un cordon d'alimentation court (ou cable) est fourni pour réduire les dangers d'emmélement causés par un cordon plus long.
B. Larallonge doit étre utilisée correctement.

C. L'utilisation de la rallonge pour le cuiseur ariz :
(1) La tension nominale correcte doit étre utilisée pour le cuiseur a riz.
(2) Sil'appareil est installé sur le sol, la rallonge doit aussi étre installée sur le sol.
(3) Les cébles et la rallonge doivent toujours étre disposés dans le but d'éviter les dangers pour les enfants.

Cet appareil dispose d'une fiche polarisée : (une broche est plus large que l'autre).

Par mesure de sécurité, cette fiche ne peut s'enfoncer dans une prise polarisée que dans un seul sens.
Si la fiche ne s'enfonce pas correctement dans la prise, retournez-la.

Si elle ne s'enfonce toujours pas, contactez un électricien qualifié.

Veuillez respecter cette mesure de sécurité.

SPECIFICATIONS / M| 212 / SPECIFICATIONS

Model Name / NOM DU MODELE (22/3) CRP-P10 Serise
Power Supply / CORDON D'ALIMENTATION(Z &) AC220V~240V, 50Hz
Power Consumption / CONSOMMATION D'ENERGIE(AH| M) 1150W
Glutinous Rice(Ei0])
HIGH HEAT GLUTIN, RICE[40[ T312) 0.36~1.8L (2~10cups)
Mixed Rice®&=)
ConkingOepacty  HOTHEOED AOEE T S ——
CAPAC('I:FA?EEELS: ISSON HIGH HEAT BROWN RICE&I0| 1512 0.36~1.08L (2~6cUps)
TINSS GABA RICE(3/0/££0 T
Turbo Glutinous Rice(20|2§%)
Nu Rung JiEX) 0.36~0.72L (2~4cups)
Porridge() 0.18~0.36L (1~2cups)
Power Cord LengthLONGUEUR DU CORDON D'ALIMENTATION(ESI FE 210)) 1.0m
Pressure / PRESSION (At22t2) 78.4KPa(0.8kgf/cm2)
Weight / POIDS(ZZ) 7.2kg
Width/LARGEUR(Z) 29.4cm
Dimension/DIMENSION(X|%) | Length/LONGUEUR(ZOI) 39.5cm
Height/HAUTEUR(Z0)) 29cm




SAFETY PRECAUTIONS

» Read the following product safety guide carefully to prevent any accidents and/or serious danger.
 ‘Warning’ and ‘Caution’ are different as follows.

. This means that the action it describes & « This sign is intended to remind and alert that something may cause
&Warnlng may result in death or severe |nJury problems under the certain situation.

+ Please read and follow the instruction to avoid any harmful situation.

+ Indicates a prohibition

. This means that the action it describes
A\ Caution ) . :
+ Indicates an instruction

may result in injury or property damage.

&Warning Do not

Do not cover the automatic steam outlet or pressure
weight with your hand or face.

« |t can cause burns.

« Especially be careful to keep it out of children’s reach.

Do not use the cooker near hot things such as stove,

gas stove or direct ray of light.

+ It can cause an electric shock, fire, deformation, malfunction, or
discoloration. Please check the power cord and plug frequectly.

Do not alter, reassemble, disassemble or repair.
« It can cause fire, electricshock or injury.
« For repair, contact dealeror the service center.

Use a single socket with the rated current above 10A.

« Using several lines in one socket can cause overheating
or fire. Please check the power cord and plug frequently.

+ Use an extension cord with the rated current above 10A.

Please pay careful attention against water and
chemicals
« It can cause an electric shock or fire.

Do not use arice cooker at a place where dust is
trapped or chemical material is located.
+ Do not use any combustible gas or flammable materials
nearby a product.
« It can cause explosion or fire.

Do not use damaged power cord, qug, or loose socket.
« Please check the power cord frequently for damage.

« Serious damage can cause €electric shock or fire.
« If the plug is damaged, contact the dealer or a service center.

Do not clean the product with water or pour water in
the product.
« It can cause an electric shock or fire.
« If it contacts water, please separate power cord and contact
dealer and service center.

Do not cover the automatic steam outlet or pressure

weight with a duster, a towel, or apron, etc.
« It can cause deformation or a breakdown.

« It can cause an explosion by pressure.

Do not use pots that are not designed for the cooker.
Do not use abnormal pot and do not use without the

inner pot.
« It can cause an electric shock or fire.

Do not bend, tie, or pull the power cord by force.
+ |t can cause an electric shock or short circuit resulting in fire.
Please check the power cord and plug frequently.

Do not use it without the inner pot.
« It can cause electric shock or malfunction.

« Do not pour rice or water without the inner pot.
« If rice or water gets in then do not turn the product over or
shake it, please contact the dealer or service center.

Do not turn the Lock/Unlock Handle to

“Unlock” while cooking.

« The hot steam or any hot content within the cooker can
cause burns.

« After you finish the cooking do not try to open the cooker
by force until the steam is completely exhausted.

Do not over unplug and plug the power cord over

and over. ) )
« It can cause an electric shock or fire.

Do not insert metal objects such as pins and wires
or any other external substances in the automatic

steam exhaust outlet or an&/ other slot.
« It can cause an electric shock or fire.

« Especially be careful to keep it out of reach of children.

Keep the cooker out of reach of children.
« It can cause burns, electric shock or injury.

Don't spray or put any insecticides or chemicals.
« It can cause an electric shock o fire.

« If cockroaches or any insects get inside the cooker, please call
a dealer or a service center.

Don't let foreign substances such as needle, cleaning pin,

or metal get in or block the in let/out let pipe or gape.

« It can cause an electric shock or fire.

« Do not put a cleaning pin in a gap or a hole of the
product except when dearing a steam outlet.

Do not open the top cover while in heating and cooking.

« It can cause burns.

« If you need to open the lid while cooking, keep pressing
the cancel button for 2 seconds and confirm internal steam
released completely tumning the pressure weight over.

Remove a foreign substance on the cord and plug
with a clean cloth.

« It can cause fire. Please check the power cord and plug
frequently.

Be careful that both the plug and power cord are not to
be shocked by animal attack or sharp metal materials.

» Damages by impact can cause an electric shock or fire.
Please check the power cord and plug frequently.



SAFETY PRECAUTIONS &

Do not

& Caution

Do not use it on a rice chest or a shelf.
» Do not place the power cord between furniture. It can

cause an electric shock resulting in fire.
Please check the power cord and plug frequently.

+ When using on furniture be cautious of steam release
As it can cause damage, fire and and/or electric shock.

Do not press heavy things on the power cord.
+ It can cause an electric shock or fire.
» Please check the power cord and plug frequently

Do not change, extend or connect the power cord

without the advice of a technical expert.
« It can cause an electric shock or fire.

Clean any dust or external substances off the

temperature sensor and inner pot.
« It can cause a system malfunction or fire.

Do not plug or pull out the power cord with wet hands.

« It can cause an electric shock.

Do not move the product by pulling or using the
power cord.
» Electric short might cause fire.

Please contact a dealer or service center when there

is a strange smell or smoke.

« First pull out the power cord. And contact dealer or the
service center.

Do not use over the maximum capacity.

« It can cause overflow or breakdown.

» Do not cook over stated capacity for cooking of chicken
soup and congee.

Do not touch the metallic surface of the inner pot
and pressure weight after cooking or warming.
« It can cause burns.
» Remaining hot steam can cause burns when you tilt the
pressure weight while and right after the cooking.

Don’t use the cooker near a magnetic field.
« It can cause burns or breakdown.

Do not drop or impact the cooker.
« It can cause a safety problem.

Please surely pull out the plug when not in use.

« It can cause electric shocks or fire.
« Use AC 220V~240V only.

Use product on a flat surface. Do not use on a cushion.
Please avoid using it on an unstable location prone to
falling down.
« It can cause malfunction or a fire. Please check the power
cord and plug frequently.

Don't use for various purpose for inner pot.

And do not heat up the inner pot on the gas stove.
« It can cause deformation of the inner pot.
« It can cause to spill the inner coating.

Please pull out the plug when not in use.

« It can cause electric shocks or fire.

Please use the cooker for it’s intended purpose.
« It can cause malfunction or smell.

Atfter you finish cooking, do not try to open the cooker

by force until the steam is completely exhausted.

« The hot steam or any hot content within the cooker can
cause burns.

« Cautiously open the top cover after cooking is done to
avoid dangerous steam and burns.

Do not place on rough top or tilted top.
« It can cause burns or breakdowns.
- Be careful to install the power cord to pass without disruption.

Please call customer service if the inner pot coating peels off.

« Inner pot coating may wear awayafter long use.

+ When cleaning the inner pot, do not use tough scrubber,
metallic scrubber, brush, abrasive metallic etc.

Do not hold the cooker by the inner pot handle.

« |t can cause problems and danger. There are portable
handles on the bottom right and left side of the cooker.
Hold the handles with both hands and move it carefully.

Always turn the Lock/Unlock Handle to "Lock"
when not in use.
« It can cause deformation by remaining pressure.

Wipe off any excessive water on the cooker after

cooking. , ,
« |t can Cause odor and discoloration.

Wipe off water that is left behind from dew.

Please contact dealer or service center when either a
button of a product or a product itself is not working

properly.

In case of a blackout during cooking, steam from
arice cooker will be released automatically.
Thus, the quality of rice is lower than normal.
+ Please start cooking with an indicated amount of rice and water.
+ Water can overflow if the amount of water in a pot exceeds the
indicated level of water usage.
+ Please start cooking in a status that steam control cap is installed
completely.

Please clean the body and other parts after cooking.

« After cooking chicken soup, multi cook dishes, and etc.,
the smell may be absorbed.

« Clean the oven packing, top heater plate,
and inner pot every time you cook any of those.

« It can cause alteration or smell.

+ Use dry kitchen cleaner or sponge to clean the inner pot,

since rough scrub or metallic ones are abrasive to the coating.

+ Depending on the using methods or user's circumstances
inner pot coating might rise.
Please call the customer service for those cases.

+ Please, do not pull out the clean steam vent by force.

Be cautious when steam is being released.
+ When the steam is released don't be surprised.
« Please keep the cooker out of reach of children.

If possible, only use warming function when cooking
white rice. Other foods are easilydiscolored.

When you pull out the power plug, don’t pull the
power cord. Please, safely pull out the power plug.

« If you inflict impact on power cord, it can cause an electric
shock or fire.

ENGLISH



MESURES DE SECURITE

« Lisez attentivement le guide de sécurité du produit qui suit afin d'éviter les accidents et/ou les dangers graves.

* « Avertissement » et « Attention » différent comme suit :

A\ Avertissement
Cela signifie que I'action qui est décrite peut
entrainer la mort ou une blessure grave.

A\ Attention

Cela signifie que I'action décrite peut entrainer
des blessures ou des dégats matériels.

&Avertissement Ne pas

Ne recouvrez pas la sortie de vapeur automatique ou le

poids de pression avec votre main ou votre visage.

« Cela peut entrainer des brdlures.

« Faites particulierement attention a le mettre hors de portée
des enfants.

N'utilisez pas le cuiseur prés de ce qui est chaud comme une

cuisiniére, une cuisiniere a gaz ou la lumiere directe du soleil.

« Cela peut causer un choc électrique, un incendie, une
déformation, un dysfonctionnement ou une décoloration. Veuillez
vérifier régulierement le cordon d'alimentation et la prise.

Ne modifiez pas, ne remontez pas, ne démontez pas ou

ne réparez pas cet appareil.

« Cela peut entrainer un incendie, un choc électrique ou des
blessures.

« Pour le faire réparer, contactez le revendeur ou le centre
technique.

Utilisez une prise individuelle avec un courant nominal
supérieur a 10A.
« L'utilisation de plusieurs lignes sur une seule prise peut
provoquer une surchauffe ou un incendie.

« Veulillez vérifier fréquemment le cordon d'alimentation et la prise.

« Utilisez une rallonge avec un courant nominal supérieur a 10A.

Soyez particulierement attentifs a I'eau ou aux produits
chimiques.
» Cela peut causer un choc électrique ou un incendie.

N'utilisez pas le cuiseur a riz dans un endroit qui retient la

poussiére ou en présence de produits chimiques.

» N'utilisez aucun gaz inflammable ou produit inflammable prés
du produit.

» Cela peut entrainer une explosion ou un incendie.

N'utilisez pas un cordon d'alimentation endommagg,

une fiche ou une prise mal fixée.

+ Veuillez vérifier régulierement si le cordon d'alimentation est
endommaggé.

» Des dégats importants peuvent entrainer un choc électrique
ou un incendie.

+ Si la fiche est endommagée, contactez le revendeur ou un
centre technique.

Ne nettoyez pas le produit avec de I'eau ni ne versez de
I'eau dans le produit.
+ Cela peut entrainer un choc électrique ou un incendie.
« Si le produit est en contact avec de I'eau, veuillez séparer le
cordon d'alimentation et contactez le revendeur et le centre
technique.

Ne recouvrez pas la sortie de vapeur automatique ou le
poids de pression de pression avec un chiffon, une
serviette ou un tablier etc.

» Cela peut entrainer une déformation ou une panne.

» Cela peut entrainer une explosion due a la pression.

Ne pliez pas, n'attachez pas et ne tirez pas le cordon

d'alimentation de force.

« Cela peut provoquer un choc électrique ou un courtcircuit
entrainant un incendie. Veuillez vérifier fréquemment le cordon
d'alimentation et la prise.

+ Ce symbole vise a rappeler et a alerter que quelque chose
peut entrainer des problémes dans la situation donnée.

+ Veuillez lire et respecter I'instruction afin d'éviter toute
situation dangereuse.

+ Indique une interdiction.
+ Indique une instruction.

N'utilisez pas de cuves de cuisson qui ne sont pas
congues pour le cuiseur.
N'utilisez pas une cuve de cuisson anormale et
n'utilisez pas I'appareil sans la cuve de cuisson.

« Cela peut entrainer un choc électrique ou un incendie.

N'utilisez pas I'appareil sans la cuve de cuisson.

« Cela peut provoquer un choc électrique ou un
dysfonctionnement.

» Ne mettez pas de riz ni d'eau sans la cuve de cuisson a
I'intérieur.

» Si du riz ou de I'eau s'infiltre, ne retournez pas le produit
et ne le secouez pas, veuillez contacter le revendeur ou le
centre centre technique.

Ne mettez pas la poignée Lock/Unlock (verrouiller/
déverrouiller) sur « Unlock » durant la cuisson.
« La vapeur chaude ou tout autre élément chaud a
I'intérieur de I'autocuiseur peut entrainer des brilures.
« Aprés avoir fini la cuisson n'essayez pas d'ouvrir le
cuiseur de force avant que la vapeur se soit
compléetement évacuée.

Ne débranchez pas ni ne branchez sans arrét le cordon

d‘alimentation. o ) i
+ Cela peut entrainer un choc électrique ou un incendie.

N'insérez pas d'objets en métal tels que des épingles et des
fils ou toute autre substance extérieure dans la sortie
d'évacuation de vapeur automatique ou toute autre ouverture.

» Cela peut entrainer un choc électrique ou un incendie.
« Faites tout particulierement attention de garder I'appareil
hors de portée des enfants.

Gardez le cuiseur hors de portée des enfants.
» Cela peut provoquer des br{ilures, un choc électrique ou
des blessures.

Ne vaporisez pas et n'utilisez pas d'insecticides ou de
produits chimiques.

+ Cela peut entrainer un choc électrique ou un incendie.
+ Si des cafards ou d'autres insectes pénétrent dans le cuiseur,
veuillez contacter un revendeur ou un centre technique.

Ne laissez pas des substances étrangeres telles qu'une
aiguille, une épingle de nettoyage, ou du métal entrer et ne
bloquez pas le conduit d'arrivée/d'évacuation ou I'ouverture.
« Cela peut entrainer un choc électrique ou un incendie.
 Ne mettez pas une épingle de nettoyage dans I'ouverture ou
le trou du produit sauf pour nettoyer la sortie de vapeur.

N'ouvrez pas le couvercle supérieur lors de la phase de

chauffage et de la cuisson.

« Cela peut entrainer des brilures.

« Si vous avez besain d'ouvrir le couvercle lors de la cuisson,
maintenez appuyé le bouton cancel gannuler) pendant deux
secondes et verifiez que la vapeur interne s'est .
compléetement évacuée en retournant le poids de pression.

Faites attention a ce que la fiche et le cordon d'alimentation
ne soient pas entrechoqués par des attaques d'animaux ou
par des matériaux métalliques tranchants.
« Les dégats dUs a des impacts peuvent provoquer un choc
électrique ou un incendie. Veuillez vérifier fréquemment le
cordon d'alimentation et la prise.



MESURES DE SECURITE

&Avertissement

Retirez une substance étrangere sur le cordon et la fiche
al'aide d'un chiffon propre.
« Cela peut provoquer un incendie. Veuillez vérifier frequemment
le cordon d'alimentation et la fiche.

N'utilisez pas I'appareil sur un coffre a riz ou une étagére.

+ Ne placez pas le cordon d'alimentation entre des meubles. Cela
peut provoquer un choc électrique entrainant un incendie.

+ Veuillez vérifier frequemment le cordon d'alimentation et la prise.

+ En cas d'utilisation sur du mobilier, faites attention a I'évacuation
de la vapeur car cela peut provoquer des dégats, un incendie et/ou
un choc électrique.

Ne placez pas de choses lourdes sur le cordon d'alimentation.
« Cela peut entrainer un choc électrique ou un incendie.
+ Veuillez vérifier fréquemment le cordon d'alimentation et la fiche.

Ne changez pas, ne rallongez pas ni ne branchez le cordon
d'alimentation sans |'avis d'un expert technique.
» Cela peut entrainer un choc électrique ou un incendie.

Nettoyez la poussiére ou toute substance étrangére sur
le capteur de température et la cuve de cuisson.
+ Cela peut provoquer un dysfonctionnement du systéme ou un incendie.

Ne branchez pas et ne retirez pas le cordon d'alimentation
avec les mains mouillées. o
» Cela peut provoquer un choc électrique.

Ne déplacez pas le produit en tirant ou en utilisant le cordon
d'alimentation.
+ Un court-circuit électrique pourrait provoquer un incendie.

Veuillez contacter un revendeur ou un centre technique en cas
d'odeur ou de fumée inhabituelle.
+ Débranchez tout d'abord le cordon d'alimentation.
Puis contactez le revendeur ou le centre technique.

N'utilisez pas I'appareil au-dela de la capacité maximum.

« Cela peut provoquer un débordement ou une panne.

« Ne faites pas cuire au-dela de la capacité mentionnée pour
la cuisson d'une soupe au poulet et d'un congee.

Ne touchez pas la surface métallique de la cuve de
cuisson et le poids de pression apres la cuisson et la
phase de chauffage.

« Cela peut entrainer des brilures. R

» La vapeur chaude restante peut provoquer des brilures
quand vous appuyez sur le poids de pression durant et
juste apres la cuisson.

N'utilisez pas le cuiseur prés d'un champ magnétique.
« Cela peut provoquer des brilures ou une panne.

Ne laissez pas tomber le cuiseur et ne le soumettez pas a
des chocs.

« Cela peut entrainer un probléme de sécurité.

Veuillez vous assurer de débrancher la prise lorsque
I'appareil n'est pas utilisé.
+ Cela peut provoguer des chocs électriques ou un incendie.
« Utilisez du courant 220V~240V uniquement.

Utilisez le produit sur une surface plane. N'utilisez pas le
produit sur un coussin. Veuillez éviter d'utiliser le produit dans
un endroit qui n'est pas stable ou il risquerait de tomber.

« Cela peut entrainer un dysfonctionnement ou un incendie.
Veuillez vérifier fréquemment le cordon d'alimentation et la prise.

Veuillez débrancher la prise lorsque vous n'utilisez pas le
produit.

« Cela peut provoquer des chocs électriques ou un
incendie.

Veuillez utiliser le cuiseur dans le but dans lequel il a été congu.
+ Cela peut provoquer un dysfonctionnement ou une odeur.

Se rappeler

Apreés avoir fini la cuisson, n'essayez pas d'ouvrir le cuiseur
de force avant que la vapeur ne soit complétement évacuée.

« La vapeur chaude ou tout autre élément chaud a I'intérieur du
cuiseur peut provoquer des brdlures.

- Ouvrez le couvercle supérieur avec prudence apres la cuisson
afin d'éviter la vapeur et des brllures présentant un danger.

Ne placez pas |'appareil sur une surface irréguliere ou inclinée.

« Cela peut provoquer des brilures ou des pannes.

- Faites attention a installer le cordon d'alimentation de fagon
a ce qu'il passe sans interruption.

Veuillez contacter le service client si le revétement de la cuve
de cuisson s'enléve.
+ Il se peut que le revétement s'use aprées une longue utilisation.
+ Lors du nettoyage de la cuve de cuisson, n'utilisez pas de
tampon a récurer dur ou métallique, de brosse, d'abrasifs
métalliques etc.

Ne tenez pas le cuiseur par la poignée de la cuve de cuisson
« Cela peut entrainer des problemes ou étre dangereux. Des
poignées amovibles sont disposées en bas a droite et sur
le c6té gauche du cuiseur. Tenez les poignées a deux
mains et déplacez-le avec précaution.

Mettez toujours la poignée Lock/Unlock (verrouillage/
déverrouillage) sur « Lock » lorsque vous n'utilisez
pasl'appareil n'est pas utilisé.

+ Cela peut entrainer une déformation du a la pression restante.

Essuyez toute I'eau en excés sur le cuiseur aprés la cuisson.
» Cela peut entrainer des odeurs ou une décoloration.

Essuyez |'eau résultant de la condensation.

Veuillez contacter un revendeur ou un centre technique
lorsqu'un bouton du produit ou le produit lui-méme ne
fonctionne pas correctement.

En cas de coupure de courant durant la cuisson, la vapeur du
cuiseur a riz est évacuée automatiquement. La qualité du riz est
par conséquent inférieure a la normale.
» Veuillez démarrer la cuisson avec la quantité d'eau et de riz indiquée.
+ L'eau peut déborder sila quantité d'eau dans la cuve de cuisson
dépasse le niveau d'eau recommandeé.
+ Veuillez démarrer la cuisson avec le capot de régulation de la vapeur.
complétement mis en place.

Veuillez nettoyer le corps ainsi que les autres parties apres
la cuisson.

+ Apres avoir fait cuire de la soupe au poulet, différents plats etc. il se
peut que I'odeur soit imprégnee.

» Nettoyez le compartiment du four, la plaque supérieure de chauffage
et la cuve de cuisson a chaque fois que vous faites cuire avec I'un
d'entre eux.

+ Cela peut entrainer une altération ou des odeurs.

» Utilisez un essuie-tout sec ou une éponge pour nettoyer la cuve de
cuisson, car les surfaces dures rugueuses ou celles en métal sont
abrasives pour le revétement.

« En fonction des méthodes d'utilisation ou des circonstances propres
a l'utilisateur, le revétement de la cuve de cuisson peut se détacher.

+ Veuillez contacter le service client dans ces cas de figure. Veuillez ne
pas tirer de force |'évent a vapeur propre.

Faites attention lorsque la vapeur est évacuée.
+ Ne soyez pas surpris lorsque la vapeur est évacuée.
« Veuillez conserver le cuiseur hors de portée des enfants.

N'utilisez si possible la fonction de chauffage que pour la
cuisson de riz blanc. Les autres aliments se décolorent
facilement.

Lorsque vous retirez la fiche d'alimentation, ne tirez pas sur le

cordon d'alimentation. Veuillez retirer en toute sécurité la fiche

d'alimentation.

« Si vous faites prendre un impact au cordon d'alimentation, cela
peut entrainer un choc électrique ou un incendie.

FRENCH
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B 'S, e oF EACH PART

Name of each part _
Accessories

Pressure Weight

Keep the pressure weight horizontally. It
stabilizes steam inside. When the pressure
weight spins, it releases steam.

Soft Steam Cap

Automatic Steam Exhaust

Outlet Manual &
When cooking is finished or in Cooking Guide
warming mode, steam releases

automatically.

Lock/Unlock Handle

The handle has to be in ‘Lock’ position to
operate.

Clamp Knob Rice Scoop

Turn handle to ‘Unlock’, and then press
Clamp knob to open.

Control Panel
Name of each part

Packing Lid Assy

Pot Handle

Detachable Cover

Inner Pot
Insert the inner pot into rice cooker.

Handle
Dew Dish

Pour out water from
dew dish after cooking
or during ‘Warming’
mode. Otherwise, an
odor(s) may occurs

Steam Plate

Rice Scoop
holder

g Power Cord Cleaning Pin
Power Plug (Attached on the
The plug type may bottom of the unit)

differ from the actual.

(this is only to explain
Temperature “3p0,t how it works,)

Sensor




FUNCTION OPERATING PART / HOW TO SET
OR CANCEL VOICE GUIDE FUNCTION

Keep Warm Display Pressure Cook/Turbo
5 Button
/Reheat button & Used to start cooking
Used toR wfamt1 or rehe;;. % Cuckoo (Refer to page 17~18)
efer to page 3
Refertopage23) ¢ |:| = Cancel button
B Used to cancel a selection of
&
Preset button mode or releases remaining
US(EF? ;0 Ft’reset tlfg% steam inside of rice cooker.
efer to page
Auto Clean button
i Used to operate automatic
Time Button steam clean function.
Used to modify preset time Used to set voice volume,
(Refer to page 21). voice setting, temperature during
Used to set GABA and multi MADE INKGREA ‘Warming’ mode(Refer to page 15).
cooking time

(Refer to page 20~21).

Menu / Selection button

Used to set ‘Nurungi
(crispy rice)'(Refer to page 19).

Used to select Glutinous Rice, High Heat Glutinous , Turbo Glutinous Rice, Mixed Rice,
High Heat Mixed Rice, Brown Rice, High Heat Brown Rice, Germinated Brown Rice,

The Nutritious Porridge, NU RUNG JI, Multi Cook, All-Purpose steaming and Automatic
Sterilization(Refer to page 17-18)

% When you an image like one in the right side on your display, it means the rice cooker is in

‘Waiting’ mode. ol =]
% Press ‘Cancel’ button to enter the ‘Waiting’ mode. e =
¥ Press the button until you hear the buzzer sound. The image of the plate may

different.

<Screen on standby>

Voice guide volume control (The function which can control volume and cancel)
When starting the auto clean mode, please press the Auto Clean button for at least 3 seconds.

[ = v To operate ‘Auto Clean mode’, press ‘Auto Clean’ button at least 3
= 3 JGs | seconds.
= = . .
» If you press ‘Auto Clean’ button longer than 3 seconds, you will enter in
- ‘Voice Volume’setting, as shown in the image.

SR When you set to ‘G~ using ‘Menu/Selection’ Button, “ VOICE ” and “oFF”
= [OFEF = will be blink and voice function will be turned off. If you want to set up voice
; & volume level, press ‘Menu/Selection’ button. (Voice volume level  to 5)

o » To return to ‘Waiting’ mode after setting, press ‘Pressure Cook/Gluten Turbo or

S Keep/Reheat’ button.

Voice Setting

You may select your preferred voice among, ‘English, Chinese and Korean.” The default is Korean.
% Default voice of some models may be set to English.

Example) When set to English

Example) When set to Chinese
1. In order to enter ‘Voice Setting’ Mode, press ‘Auto Clean’ button longer than 3 seconds during
‘Waiting’ Mode. Then press ‘Auto Clean’ button 5 times to enter the mode.

2. After finishing the setting, press ‘Pressure Cook/GLUTIN. Turbo or Keep/Reheat’ button to return to
‘Waiting’ mode.

Example) When set to Korean

ENGLISH
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Use a dry cloth to clean inner pot.

» Use a soft scrubber to wash the inner pot.

» Do not use rough or metallic scrubber.
Otherwise, coating will pilled off.

» Do not put anything that are metallic and sharp
into the inner pot while cleaning.
(Fork, spoon, chopsticks, knife, and etc.)

Use measuring cup to measure desirable
cooking amount.

» Make the rice flat to the top of measuring cup
and it is serving for 1 person. (ex: for 3 servings
— 3 cups, for 6 servings — 6 cups)

Use another container to wash the rice.

y BEFORE COOKING RICE

Adjust water level.

0 (GLUTINOUS E/
X
OLDRIC:
8

Rice for 6 persons(6 cups)

» Place inner pot on the flat surface to adjust
water level.

» The marked lines in the inner pot are water level.

@ If you want to cook old or soft rice, pour more water
than measured scale.

@ Glutinous rice for 6 people (6 cups) pour water to ‘6’.
@ Overcooked rice: pour less water than measured scale.

Please plug the power cord before inserting
inner pot in the rice cooker.

» Wipe off or remove any substances on the
temperature senor or bottom of the inner pot.

» Please place the inner pot correctly into the rice
cooker.

Plug the power cord and turn the hand
to “Lock”

» The lamp turning on means closed perfectly.

LOCK &

&



Choose menu from ‘Menu/Selection’ button.
- Check if the removable cover is installed.

- Before cooking, check that the Pressure Weight is well placed horizontally.

- Each time “Menu” button is pressed, the selection switches in the =1
sequential order, Glutinous Rice — High Heat Glutinous — Turbo
Glutinous Rice — Mixed Rice — High Heat Mixed Rice — Brown Rice =
High Heat Brown Rice = Germinated Brown Rice = The Nutritious
Porridge = NU RUNG JI = Multi Cook = Automatic Sterilization.

- If the button is pressed, repeatedly, the menu switches continuously in
sequential order. cook Glutin Rice, automatic steam outlet
- In the cases of Glutin Rice,Glutin Turbo, Mixed Rice, Brown Rice, GABA ~ operates while cooking.

Rice, the menu remains memorized once each cooking is completed, so
for continuous use of the same menu, no selection of menu is required.

==
e

ex)In case of selecting Glutin Rice.

Start cooking by pressing Pressure Cook button.
-You must turn lid handle to lock before cooking. Then press the
pressure Cook/Turbo button.
-Unless lid handle is not turned to close, you get alarm with
“E 17, and sound “turn lid handle to lock”.

Glutinous.

Cooking thoroughly ex)In case of 14minutes left.

- The cooktime remaining on the display is shown from cooking
thoroughly. The cook time is different according to the menu.
- Be careful not to burn yourself from the automatic steam outlet.

The end of cooking

- When cooking is completed. warming will start with the voice Qo
"cuckoo completed glutinous". &5
- If you don't want to keep the cooked rice warm, press Cancel

for 2 seconds.

- Ifthe lid handle is not working well, take out the steam completely out of
inner pot by tuming over pressure weight.

- Do not press ‘Cancel’ button during cooking.

uuuuuu

How to use Automatic Sterilization

TR
e Pour water up to scale 2, make sure to close and lock the cover.

=1 i &
=

< SErEcTion 2 LUTIN,
L SELECTIoN iy

[ ] mss ) button, and then press “Pressure cook/turbo” button.
T Method 2. Press Auto Clean in the waiting mode, and then press Pressure
AUTO COOK 1
m & = | Cook/Glutin Turbo button.

RBO
LEDY

Melanoizing effect

The cooked rice can be light yellow at the bottom of the oven, because this product is designed to improve pleasant flavor and

taste. Especially, melanoizing is more serious at the “Preset cooking” than just “Cooking
It does not mean malfunction.
% When mixing other rice with Glutinous, Melanoizing effect could increase more than “Glutinous cook™ setting.

What is Blackout Compensation

« This product remembers and maintains previous condition and processes. After blackout, it operates immediately.

« If blackout occurs during cooking, the cooking will be delayed depending on blackout time.
« ‘Warming’ will be cancel, if blackout occurs.

MENL
_ SELECTION
A u

O

» You can hear a voice, Glutin Rice. when you

ex)In case of cooking

>

Method 1. After choosing automatic cleaning menu by pressing “Menu/Select”

ENGLISH



L 4 HOW TO COOK

How to use the cooking menu

Used to cook by mixing glutinous rice in

Used to cook sticky and nutritious white rice.
cereals.

Used to cook brown rice without germinating. Used to cook germinated brown rice.

Used to cook scorched rice when cooking is

This menu is used to cook porridge. done.

Used to cook various dishes by setting a time
manually.
Used to cook more savory and sticky rice

Used to eliminate smell soaked after cooking.

» Press Pressure Cooking/White Rice Turbo button twice after selecting "White Rice" menu, and the cooker will go for white rice
turbo cooking, which will cut rice cooking time. (Two servings of white rice normally takes 17 minutes or so.)

« The mode of white rice turbo does not produce cooked rice as good as normal cooking mode. Use white rice turbo mode only
for 6 servings or less.

« For better taste of cooked rice, cook rice in white rice turbo mode after macerating rice for 20 minutes or so before cooking.

% After cooking in white rice turbo mode or cooking of small serving, discard water. In case of small servings white rice turbocooking,
more water may be required than other menu.

Select "GLUTIN. RICE" - . . :
GLUTIN. RICE Press *Prossure Cook/Turbo" button 2 ~ 10 PERSONS ' Approx. 30 ~ 39 min
HIGH HEAT Select "HIGH HEAT GLUTIN. RICE" — Press "Pressure N - ;
GLUTIN. RICE Cook/Turbo" button 2~ 10PERSONS Approx. 31 ~ 44 min
TURBO 1. Press "Pressure Cook/Turbo" button twice (2) in a row )
2. Select "TURBO GLUTIN. RICE" - Press "Pressure 2 ~ 6 PERSONS | Approx. 17 ~22 min
GLUTIN. RICE Cook/Turbo" button
GLUTIN. RICE,
MIXED RICE | Select "MIXED RICE" — Press "Pressure Cook/Turbo" button  MIXED RICE = 2 ~ 8 PERSONS ' Approx. 46 ~ 59 min
HIGH HEAT Select "HIGH HEAT MIXED RICE" — Press "Pressure .
MIXED RICE Cook/Turbo" button 2~ 8 PERSONS | Approx. 49 ~ 64 min
MIXED BROWN  Select "MIXED RICE" — Press "Pressure Cook/Turbo" )
RICE button BROWN MIXED 2 ~ 8 PERSONS ' Approx. 46 ~ 59 min
HIGH HEAT MIXED ~ Select "HIGH HEAT MIXED RICE" — Press "Pressure RICE ;
BROWN RICE Cook/Turbo" button 2~ 8PERSONS  Approx. 49 ~ 64 min
BROWNRICE = Select "BROWN RICE" - Press "Pressure Cook/Turbo" button 2 ~ 6 PERSONS ' Approx. 52 ~ 64 min
HIGH HEAT = Select "HIGH HEAT BROWN RICE" — Press "Pressure ;
BROWN RICE Cook/Turbo" button GABQQAEMED 2 ~ 6 PERSONS  Approx. 57 ~ 69 min
Select "BROWN RICE" — Set time for germination N Germination Time+
GABA RICE process = Press "Pressure Cook/Turbo" button 2 - GPERSONS Approx. 71 ~ 98 min

PORRIDGE = Select "PORRIDGE" - Press "Pressure Cook/Turbo" button = PORRIDGE = 1~ 2 PERSONS | Approx. 71 ~ 98 min

NU RUNG JI | Select "NU RUNG JI" » Press "Pressure Cook/Turbo" button GWEBFE}?EE 2 ~ 4 PERSONS  Approx. 38 ~ 41 min

% When keeping warm, press Cancel to stop and select the desired function.

% When you cook after using options like Multi Cook, the odor may stick (refer to the product care method section to wipe the packing
and cover and clean with the auto sterilization function).

% Brown Rice/Mixed Rice, Brown Rice/Mixed Rice and High Heat options are useful when cooking white rice and brown rice in 5:5 ratio.

% Please soak or boil hard grains such as beans and red beans under water first before start cooking in mixed rice option.

% Cooking time for each option may vary depending on user's environment such as voltage, amount/temperature of water, etc.

% When you see " £ =i " on display, turn the Lock/Unlock handle towards "& " (Unlock), and then turn it back towards "& " (Lock) for it
to work properly. (This does not apply when you turned the handle towards " &" (Unlock) once or more after finishing cooking in the
previous cooking.)




CUCKOO Customized Taste Function / For Nurungji -
(Korean Crispy Rice Snack)

CUCKOO Customized Taste Function (cooking temperature customization)

This function allows you to select your preferred temperature level when cooking. Compare to previous model,
the temperature level has been fixed, and consumers are able to set the temperature with their preferences.

The initial value is set to 7. Please select the level depending on your preferences.
- High level : Select high level if you are cooking grains or want sticky rice.
- Low level : Select low level if you are cooking freshly harvested rice or don't want sticky rice.

How to use CUCKOO Customized Taste Function

Press the Auto Clean button in the waiting mode for 3 seconds to go to voice volume setting mode.
Press the Auto Clean button 3 times to enter the customized taste setting mode. All options supported by
'CUCKOO Customized Taste' will be displayed.

@1 High level adjusting mode

© Setting complete display

@ CUCKOO customized
taste setting display

L
MENU
£ sELEcTion >
e

press the Menu/Selection button

to ch ispl hown in th press the Pressure Cook/Glutin

ifngggg%%\‘fgp dyasshowninine Turbo or Keep Warm/Reheat button

- L to save the set value and return to

press the Auto Clean button for 3 @2 Low level adjusting mode waiting mode (If you press Cancel or

seconds to enter the voice volume
setting mode. Press the Auto
Clean button 3 more times to go to

do not operate for 7 seconds, setting

_ will be canceled and you will go back

PO THN to the waiting mode). (When you

customized taste setting display. S ) press the Auto Clean button, you will

Please refer to the display for the enter the stronger Keep Warm

initial values. press the Menu/Selection button to change ~ setting mode without saving the
display as shown in the image above. changed value.)

1. ‘CUCKOO Customized Taste' function is applied to the following options: glutin rice, glutin rice - high heat, glutin turbo, mixed rice, mixed rice - high
heat, brown rice, brown rice - high heat and GABA rice.

2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high level mode.

3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.

How to make Nu rung ji

1. Turn the Lock/Unlock handle to “Lock” and press menu to select the ‘Nu Rung Ji’.
2. Press the “Pressure Cook/Turbo” button to start cooking.
3. When cooking is completed, scoop out the boiled rice. The “Nu Rung Ji” on the bottom of the jar can be
prepared for your taste (e.g. scorched rice tea)
P “Nu Rung Ji” can be prepared for up to 4 people
P For “Nu Rung Ji" cooking, set the water volume at “Glutinous” level.
P Not too much washing rice.
P If you want enhanced burning nu rung ji, cook after soaking rice in water for 30 minutes.

How to make more crispy Nu rung ji

When cooking with "Nurungi" option, you can scorch the cooked rice on the bottom in different levels according to your
preference.

» How to set More Crispy Nurungi function (When you want the cooked rice more "scorched" when cooking nurungi)

ol s

@ Al ¢ MEN
£ E Qi ‘ 2 SELZCQ.‘HON ¢ SELEJCQ;HON
o 4 ( oo )

) e AN (Ce=an
+. AUTO SOOR e cogK 5
+| CLEAN mM M
e hRgl% or R ﬁll'g or L
When to set More Crispy (“A% When to set More Crispy (74
Nurungi function Nurungi function

1. Press the Auto Clean button under waiting mode for 3 seconds or longer to enter the voice volume setting mode.
Press the Auto Clean button 4 times to start More Crispy Nurungi setting mode.

2. When the More Crispy Nurungi setting mode begins, press Menu/Selection to select or cancel More Crispy Nurungi
mode. Press Pressure Cook/Glutin Turbo or Keep Warm/Reheat button to select or cancel the mode.

3. When you press Cancel or do not operate for 7 seconds, the function will be canceled, and the product will return to
the waiting mode.

ENGLISH
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¥ oW TO USE “GABA (BROWN RICE)”

What is Germinated Brown rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and hard to be digested.
By germination, the enzymes in the brown rice are activated, generating nutrients, and are easier to digest.

Features of Germinated Brown Rice

Germinated brown rice increases nutrients and enhances taste, which is a weak point of brown rice. Germinated
brown rice also improves digestion.
» Taste will be greatly enhanced.
» Easier to digest and is rich in nutrients.
+ Diabetic hormone is generated improving digestion.
» Good as a health food for children or adults.
- Rich with dietary fiber.
» Germinated brown rice has rich GABA (Gamma Aminobutryc Acid)

- GABA promotes metabolism in liver and kidneys, suppresses neutral fat, lowers blood pressure, promotes metabolism
in brain cells - these effects have been proven by medical science.

Using “GABA” Menu

In order to promote germination, soak brown rice for 16 hours in water.
Method of Pre-germination

» Put washed brown rice in an appropriate container, pour sufficient amount of water to soak the rice.

» Pre-germination shall not exceed 16 hours. Make sure to rinse the rice clean with flowing water before using
“GABA” menu. Be careful not to rinse too much or else the embyros that are required to germinate may wear off.

» Unique smell may be generated according to the soaking time of pre-germination

» When pre-germination has been completed, wash the rice and insert the inner pot. Pour appropriate amount of
water and use “GABA” menu.

» During summer or hot temperature environment, an odor may be generated. Reduce germination time and wash
clean when cooking.

Set the Lock/Unlock handle at Lock, press Menu button to select “GABA”
» When cooking brown rice with or without germination, select “Brown Rice” option and start cooking.

Press Pressure Cook/Glutin. Turbo button.

» If you press the Pressure Cook/Glutin Turbo button, the brown rice will start to germinate for the set time and
cooking will start after germination is complete.

» When germinating the brown rice, remaining time will be displayed.

When the “GABA” is selected, “2H” is indicated in the display

@ If smaller germ is preferred, omit pre-germination process. Select “GABA” menu, set-up appropriate germination
time, and start cooking (nutrients ingredients do not vary significantly by the size of germ).

@ During hot seasons, longer germination time may generate odor. Reduce germination time.

© GABA cooking feeds up to 6 people

@ City water can be used for germination. However, filtered or drinkable water is recommended. Germination may not
be properly performed in hot or boiled water even after cooking.

@ Germination rate and germ growth may differ by the type of brown rice, condition, or period of storing.
- The brown rice should be within 1 year from harvest, and not long since pounded.

® In GABA mode, preset on 2H may not be possible. If you want to preset the GABA, set up BROWN RICE menu . (See the page 21)

@ The taste of rice could be different depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste. (Refer to page 19)

® Depending on the user’s environment or the condition of the rice, the sprout may not be visible.



HOW TO USE PRESET/MULTI-COOK FUNCTION \

How to Preset Timer for Cooking

Turn the Lock/Unlock handle to the lock position and a lock icon
will be displayed on the screen. Then press the “preset” button. | &

» How to use Preset/Multi Cook function _

» Set the preset time in 7 seconds after pressing the Preset button.

» To set the preset time during the warming mode, stop the warming mode 53”
by pressing the Cancel button prior to setting the preset time.

Press the Time button to set the preset time.

» Each time you press the Time button, 10 minutes are added to the

preset time. Ryl T ot
» Preset time ranges from 1 hour to 12 hours and 50minutes A

Press the Menu/Selection button to select the menu.

» GABA rice option cannot be preset with 3H setting. If you want to preset, select the “Brown Rice” option.

» Multi-Cook option can be preset after setting the time for the option. When the set time is longer than 60
minutes, the preset time will be set as 2 hours.

» If you do not set a specific option, the default will preset as Glutin. Rice.

Press the Menu/Selection button to select the menu.

» After pressing the preset button, if you don't operate in 7 seconds, the preset mode will start automatically.
» When the preset mode begins, the preset light will stop blinking and the preset time will go down by minute until it
starts the preset cooking. (While the preset cooklng continues, the “ . sign between the hour and minute will blink).

(590 (859 C22) 4 [ M
<Preset Cooklng> <Cooking> <Cooking Complete/Keep Warm>

» The preset time displayed on the screen is the remaining time until completed cooking.
(The completion time may vary depending on either the use condition or the cooking capacity)

Precautions for Preset Cooking

In case of preset cooking

p Ifthe rice is old and dry, the result may not be good
» If the rice is not well cooked, add more water by about half-scale.
> If the preset time is longer, melanization could be increased.

The change of preset time
p Press “cancel” button for more than 2 seconds and restart it to change the preset time

How to Use Multi-Cook and Preset Time

] Turn the top handle to “Lock” and press the menu
& to select the Multi-cook.

» When selecting Multi-cook, the display indicates cooking time
to be 20 minutes.

[

MENU
‘ SELECTION
L)

voce Lock

Set the time with Time Button.

» Each time you press “Selection”button, the time increases 5 minutes.
» Available setting time is 10 ~ 90 minutes.

o m Press “Pressure cook/turbo” button.
@ AN . . . . . .
» The resting time will be displayed when the Multi-cook mode begins.

ENGLISH



Caution

FOR THE BEST TASTE OF RICE

For the best taste of rice, check the following points carefully.

When measuring the rice, Use the measuring cup.
(The amount of the rice may vary depending on the quality of the rice.)

Place the inner pot on a flat surface and adjust the water to
water level in the inner pot.

If possible, buy a small amount of rice and keep the rice some
place where it ventilates well and avoids a direct ray of light. It
can prevent evaporation of rice moisture.

If the rice has been unsealed for long, rice can be dry and stale.
In this case, you should pour the half of water more. It’s tastier.

If possible, do not use the preset time function when rice is too
dry and pour the half of water more.

t's better to set “warm” less than 12 hours.

Clean the product often.
(Especially clean the top of the cover for external substance.)

Cautions for Keeping Warm

It will be hard to open the lid during warming, or right after it has
finished cooking, So push the pressure weight to the side and
allow the steam to release.

Make sure the handle is in the “Lock” position during warming or
reheating.

It is recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a small quantity of rice, pile up the
rice on the center area of the inner pot to keep warm)

It is recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a small quantity of rice, pile up the
rice on the center area of the inner pot to keep warm)

Do not keep the scoop inside the pot while warming the rice.
When using a wooden scoop it can create serious bacteria and
odors.

If amount of water and amount of rice is different, rice can be
crisp or hard.

If the rice is too dry, rice can be crisp even though it is
measured properly.

If you set “Preset” over the 10 hours or “Preset” dried rice, rice
can be crisp or half cooked. Even worse condition, rice can be
cooked different tastes each level.

If the preset time is longer, the melanoizing effect could be
increased.

If rice is kept warm for a long period of time, rice color will
change, as well as odor.

Wipe the top cover heating part well for any rice or external
substance.

It would be better to warm the rice for less than 12 hours because
of odors and color change.

The cooked rice, which cooked by pressure cooker is more prone
to changing color than the rice cooked by general cooker.

During warm mode, the rice can arise and tum white and rise. In
this case, mix the rice.

The mixed and brown rice cannot be in such good condition as
white rice while in warm function due to their characteristics.
Therefore do not keep mixed and brown rice in function for a long
period of time.

Do not mix small amount of rice or leftovers with the rice under
keeping warm. Doing so may cause an odor. (Use a microwave
oven for the cold rice.)

When Odors are Rising During the Warming Mode

» Clean the lid frequently. It can cause growth of bacteria and odors.
» Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use automatic
sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic cleaning function is

done. (Refer to page 25)

» Clean the inner pot properly to prevent rice from smelling after you cook soups and steamed dishes.



TO KEEP COOKED RICE WARM AND TASTY \

Controlling Method of Warming Temperature

If the temperature in the rice cooker is not set properly, an odor or the color of the rice may change even

@ 1.Press the Auto Clean button for 3 seconds in the waiting mode to enter
T the voice volume mode. Press the Auto Clean button once to enter the
J S warming temperature setting mode. The display will show as seen in the
image. "~ current keep warm temperature will show.
fﬁ% @ Press Menu/Selection button so that the display shifts 7= 75 = 75 =

L T T o T T o T T T T g T T T o B o B B o
[ R I gl h Rl [ gl B Rl /X Rl B Bl Ve il

—

(| O

[
) I A

Keep Warm/Reheat button to automatically input the selected temperature
and enter the waiting mode (if you press Cancel or do not operate for 7
seconds, the function will be cancelled and go to the waiting mode.)

(When you press the Auto clean button, you will enter the customized Keep
Warm setting mode without saving the changed value.)

| e © After setting the desired temperature, press Pressure Cook/Glutin Turbo or
=
( o)

Device Temperature Control
1. When you smell bad odors and the rice is too watery: The keep warm temperature is too low. In this

case, increase the “Keep Warm” temperature by 1-2°C.
2. When the rice has a yellowish color or is too dry: The Keep Warm temp is too high. In this case

How to Operate My Mode Function.
Use it while opening the lid when there is too much water or rice becomes too soft.

o ‘:'.- ,‘="J L] T @ Press the Auto Clean button for 3 seconds in the waiting mode (- -”)
i — ¢ Rk displayed on the number screen) to go to voice volume setting mode. Press
= the Auto Clean twice to enter the customized Keep Warm setting mode.
Jﬁmﬂwﬁ] @ Press the Menu/Selection button so that the display shifts

] ] = = ] ]
N el gt e S LY

el

Lock

© Set the desired value and press Pressure Cook/Glutin Turbo or Keep Warm/Reheat
button to automatically input the set value and enter the waiting mode. (When you
press the Auto Clean button, you will enter the customized taste setting mode without
saving the changed value).

Press “Menu/Selection” button to raise the setting mode.
Press “Menu/Selection” button to reduce the setting mode.

Having a Meal

» If you want to have warm rice, press the ‘Reheat/keep” warm. Then ‘Reheat/keep” warm function
will be started and you can eat fresh rice in 9 minutes.

<Keep warming> <Reheating> <Finishing reheat>

as Tl a2 |1 O o= e )| o=

=3l ] s ) i

Ce= ) = o) == o)

-
“ " on display means thatthe ~ The remaining reheat time will When reheating is done, Keep Warm function
cooked rice has been kept warm show in minutes while the Keep will start with the voice that says “Z~”, and
for 3 hours. Warm light is blinking with the the amount of time that the Keep Warm has

“ 17" sign on display twirling. been functioning will be displayed.

» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.

» If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the rice cooker and press the “Keep
Warm/Reheat” button to keep the rice warm. At this time, “ /i " is shown on the display. (Like this, transferring hot rice to a cold
cooker may cause the rice to be discolored or develop an odor)

ENGLISH
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INNER POT TOP COVER
Wipe the inner, upper, and outer parts of the 77
inner pot of any alien substance.

If there is rice water left on the lid, please wipe
it out with a wet towel. The center of the lid is
made out of metal so beware when cleaning.

Moisture dish of the main body
Wipe the top cover with a damp cloth. This part is designed to gather the moisture
Be careful when cleaning the top heater coming through the steam vent during
cooking. Once cooking finished, wipe it clean
with a well wrung dish cloth.

CONTROL
B In case the cauldron is stained with cooked rice
broth or foreign matter, wipe the cauldron with a

damp dishcloth. Using a rough scouring pad,

brush, or etc. may damage cauldron surface. If
the buttons are not functioning correctly, please
contact our customer care service.

If there are foreign substances stuck on the
temperature sensor, remove them without

|| damaging the metal plate. Cleanly wipe the
foreign substances or moist on the heat plate.

"' S§=—= Wipe the main unit with a damp cloth.
Y.

Before or after use, please wipe around the Lid
Open button and remove rice water or any

y other foreign substances using a wet towel.
Before or after use, if the Lid Open button does
not work, please contact customer service.

x Caution
Do not clean the inner pot with any sharp cutlery inside (fork, spoon, chopsticks, etc.).
- The coating of the inner pot may peel off.

How to Clean Dew Dish

5 wre

a neutral
detergen

=

@ Separate the dew @ Separate the drain @ Clean the drain ditch @ Securely putinthe dew @ Insert the dew dish
dish. ditch cap by pushing ~ cap and dew dish with  dish after cleaning firmly by pressing it in
it down. a neutral detergent. direction of the arrow.

7

How to Clean The Pressure Weight Nozzle

If the valve hole of the pressure weight part is clogged, puncture it with the cleaning pin

+ The valve hole of the pressure weight allows steam to release. Check regularly to ensure that it is not
blocked. If the valve hole of the pressure weight is blocked, the hot steam and hot content within the
cooker can cause serious injury.

% Do not use the cleaning pin for any other use except to clean the valve hole of the pressure weight.
Soft steam cap

Cleaning Pin /
% Attached on the
bottom of the .
unit Alien

substance

Pressure Weight
» Under the Lock/Unlock handle is the steam cap that guards the pressure weight. To remove the
How to pressure weight, remove the steam cap, turn the pressure weight counter-clockwise while pulling
Disassemble the it up, and keep turning until it comes out.
Pressure Weight > Puncture the clogged valve hole with the cleaning pin and reassemble it by tuming it clockwise.
» When the pressure weight is properly assembled, it can freely be turned.



HOW TO CLEAN 4

Detachable Cover & Pressure Packing

After cleaning detachable cover, put it back on the lid.
Unless detachable cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)

-Clean the detachable cover to prevent odors.
-Clean the body and cover with a dry dishtowel. Do not use metallic scrubbers
-Do not put materials like screws into the holes on the detachable cover. Check the back cover and front cover.

the back side

(@ If you pull out the detachable (2 When cleaning the detachable cover,  (3) Frequently, clean the cover with a
cover, indicated by the arrow, it can hold and pull out the both side wing sponge and a neutral detergent.
be easily separated. of the cover, and then separate the

handle and the rubber packing.

Lid of the
inner pot

the back side the back side of

cover packing y !,ff

(@) Please put the detachable cover. (® When you fix the rubber packing into ~ ® When putting the cover into the lid,
the detachable cover, hold it between press the cover handle after fitting the
and put it in the edge of the handle into the groove indicated by
detachable cover by turning it. the arrow.

Correct Example

Projection
. presenting the
. front

Front of handle

‘No projection

Back of packing

% Do not put substances like a screw into hole of detachable cover.
% Look in the back cover and the front cover.

ENGLISH



R HOW TO CLEAN

The all-stainless cover is not only delamination-free and easy to clean, but it also lasts long,
In addition, CUCKOO’s special stainless CSV-a CUCKOO’s patented technology, improves the
product’s durability and makes it easier to clean.

How to install the Double Motion Packing (Pressure Packing)

« proper maintenance of the pressure packing helps keep high airtightness, adds durability to packing and ensures the taste of the food.
+ Read the directions below carefully to install your packing properly.

How to remove and clean the pressure packing

(D Unplug the power cord and wait until the (2 To remove the pressure packing, hold itas (3 After hand washing it with a neutral
pot cools down before opening the Top shown in the picture above and pull it out. cleaning liquid and a sponge, wipe it
Cover. clean with a well wrung dish cloth.

How to reassemble the pressure packing

» Figure.1

.

|

Standard notches Standard points
on the Inner Pot lid. on the pressure packing.

+ First match the standard notches on the Inner Pot lid with the standard points on the pressure packing following the numerical order (1, 2, 3, 4, 5, 6).
Then, press the outer rim of the packing to insert it into the groove. To reassemble the pressure packing follow the order described below:

(1) Asthe Figure 1 shows, put the point #1 on the pressure packing with the standard () After matching the standard points 1 to 6, press the rest of the packing into the
notch #1 on the Inner Pot lid together before pressing the outer rim of the packing groove by pushing on its outer rim.
toinsert it into the groove. Repeat with points #2 to # 6.




HOW TO CLEAN 4

How to double check whether the packing is well assembled

Since a badly assembled packing can cause the rice to be half-cooked or bumed by steam leakage, double check
the packing thoroughly as described below.

@ Visual inspection

Normal
assembly

(look for parts sticking out of outer rim) (look for parts sticking out of damaged parts)

Abnormal
assembly

2 Physical inspection

+ Check if the pressure packing is thoroughly « Check if the pressure packing is properly put + Check if the pressure packing is thoroughly

put into the groove by rubbing the inside rime into the groove of the Inner Pot lid by pushing put into the groove by pushing the inside of
of the packing with a finger around the entire the outer rim with a finger around the entire the rim packing with a finger around the entire
circumference as shown in the picture above. circumference as shown in the picture. circumference as shown in the picture.

@ Water boiling test

+ Pour water in the Inner Pot up to water level 2 (for “Rice”) and press the Menu/Selection button to select the self-cleaning mode.
Then push the Pressure Cook/Turbo button.

+ Within 10 minutes, the pressure regulator weight will start rattling and hissing while emitting stream. If there is no steam coming out from the
pot other than through the pressure regulator weight the packing has been properly installed.

« If steam comes out from other parts, stop the test and pull out the power cord. Wait until the pot cools down before removing the pressure
packing from the lid. Once reinstalled repeat the boiling test.

+ For a more precise water boiling test, you can wrap plastic around the circumference of the closed Top Cover. By doing so, you can easily
check where the steam leakage is.

Abnormal
assembly

+ If you still have a problem with reassembling the packing, please contact our Customer Service.

Normal
assembly

ENGLISH



L4 HOW TO CLEAN

How to clean the soft steam cap

% Do not touch the surface of the soft steam cap right after cooking. You can get burned.

@ Peel off the soft steam cap as @ Disassemble soft steamcap @ Disassemble the rubber @ When fitting the rubber

shown in the image above by in the rear by pressing in the packing in the direction of packing into the plate, please
grasping the dented part with ~ direction of arrow and ash it the arrow. make sure the packing is
your fingers and pulling to the  frequently with an neutral facing the correct direction.
side while lifting gently. detergent of sponge.

— =

@ When you are putting the @ When installing the soft
soft steam cap together, match ~ steam cap, insert the cap
the bump on the bottom, press  firmly by pressing it in the Correct Wrong
it towards the arrow and  direction as shown above. : :
make sure the hook in the % Carefully insert the packing the correct way.
front is locked.

How to use the handle

1. After cooking, turn the handle from “Lock” to “Unlock” to open )
« If the lamp does not turn on, it would

2. After cooking, turn the handle from “Lock” to “Unlock” turn not operate the “Cook” and “Preset”
the handle to open. buttons. Make sure the handle is
If there is unreleased steam in the Inner pot it might be hard to located in “Lock”.
turn the handle. In this case twist the pressure weight and let the
excess steam out. Do not open by force.
3. Handle must be turned to “Unlock” when opening and closing. FPSK 6
=]

When top cover does not close perfectly
Do not try to close the top cover by force. It can damage your cooker and cause problems.

1. Check to make sure the inner 3. If there is excess steam inside the
pot is place correctly inside the inner pot it might be difficult to lock the
main body. handle. Twist the pressure weight and

allow the excess steam to release.
Then try to turn the handle again.
2. To close the top cover turn the
handle to unlock shown in the
picture on the right.




CHECK BEFORE ASKING

FOR SERVICE

V If there is a problem with your cooker, check the following details before requesting service to your dealer. Sometimes
the cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

When the rice is not cooked.

When the rice is not
cooked well.

Rice is too watery or stiff.

When the water overflows.

When you smell odors while
warming.

g -

signs show up.

Warming passed time mark
blinks during keeping warm

Rice has gotten cold or a lot of
water flow during keeping warm

If ¢ F dn 7 sign appears.

+ Press “Pressure Cook/Turbo” button is
pressed?

« Is there power cut while in cooking?

« Press the “Pressure Cook” button

once. And check “ [ ~7 ”sign on the display.

« Blackout backup power source for the Rice
Cooker, see page 17.

+ Did you use the measuring cup for the
rice?

+ Did you put proper amount of water?

+ Did you rinse the rice before cooking?

« Did you put rice in water for a long time?

+ Is the rice old or dry?

+ Refer to page 16,22.

+ Add water about half the notch and then cook.

+ Is the menu selected correctly?

« Did you properly measure water?

» Did you open the top cover before
cooking was finished?

» Select the correct menu.
« Properly measure water.
+ Open the top cover after cooking finished.

« Did you use the measuring cup?
« Did you use proper amount of water?
« Is it the menu selected correctly?

+ Refer to page 16,22.

+ Did you close the top cover?

» Please check it the power cord is plugged.

« Did it warm over 12 hours?

+ Is there any other substance such as rice
scoop or cold rice?

+ Close the top cover perfectly.

« Always keep the power on while warming.

+ As possible, keep warming time within 12 hours.
+ Don’t warm rice with other substance.

» Temperature sensor does not work
properly.

+ Unplug the power cord and call the Service
center.

« 24 hours has not passed yet after keeping
warm

« This function alarms if the rice remained warm
for more than 24 hours.

+ Keeping warm was set in “Sleeping”
mode

+ Keep warm after cancelling or setting “Sleep
Keeping Warm” mode depending on the necessity

« It shows on the display when pressing
“Start” button again, or when the cooking
has finished and you™ ve never turned
the handle to ‘Unlock’.

« It can be solved by turning handle to ‘Unlock’
and then turn to ‘Lock’.

ENGLISH



CHECK BEFORE ASKING
FOR SERVICE

V If there is a problem with your cooker, check the following details before requesting service to your dealer.

Sometimes the cooker may not operate as desired if used incorrectly.

Case Check points

Do the following

When the button cannot

]

. + Is the inner pot inserted?
operate with “L i/ ”

+ Check the rated voltage?

+ Please insert inner pot.
« This product is AC 220V~240V only.

When the Pressure
“Cook/Turbo” Timer
button does not operate
with“E 7 1”

+ Did you turn the Lock/Unlock Handle
to “Lock”
* |s “pressure” lamp on?

« Please tumn the “Lock/Unlock” handle to “Lock”.

+ Is there any rice or any other alien
substance on the temperature sensor or
the bottom surface of the inner pot?

When the rice is badly sticky.

+ Clean all the alien substance on the temperature
sensor or the bottom surface of the inner pot.

When “£ 73" is showed on Check the rated Voltage?

+ Unplug power and contact customer service.
+ Itis normal to get “ £ 173 ” when putting only

the LCD
water.
+ This is only for AC 220V~240V.
When the time cannot be » Is the current time correct? « Set the current time.
preset. + Is AM or PM set properly? « Check the AM and PM.

+ Did you set the reservation time over 13
hours?

« Maximum reservation time is 13 hours.
(Refer to page 21)

When you smell after and - Did you clean it after cooking?

« Please clean it after cooking.

before cooking?
When the Lid cannot » Is the inner pot correctly inserted in the main ~ « properly insert the inner pot.
be closed body?

» Is the Lock/Unlock handle on the top cover
set to “Lock™?
+ Is there hot food in the inner pot?

« Please turn the “Lock/Unlock” handle to “Lock”.

« Pull the pressure handle to aside once.

When “tick, tick" sounds » Is it the sound of cooking relay?

occurs while cooking and
warming. » Did you wipe the moisture of bottom of

inner pot?

« It is normal that the "tick, tick" sound of relay is an
on and off operation.

+ The moisture of the bottom of the inner pot may
cause "tick, tick" sound.
Please wipe the moisture.



CHECK BEFORE ASKING

FOR SERVICE

V If there is a problem with your cooker, check the following details before requesting service to your dealer. Sometimes
the cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

When you cannot tumn to
“Unlock”.

When the top cover cannot
open even when Lock/Unlock
handle is turned to “Unlock”.

When the steam released
between the top cover?

When the “Cancel” button
does not operate while
cooking.

When GABA rice does not
germinate properly

Bean(other grains) is half
cooked.

« Did you turn the “Lock/Unlock” handle
before exhausting steam thoroughly?

« Did you turn the “Lock/Unlock” handle
before exhausting steam perfectly?

« Don’t open the top cover while cooking. If you want
to open top cover while cooking, press the “Cancel”
button more than 2 seconds and exhaust the steam.

« Pull the pressure handle to aside once until the
steam is fully exhausted.

« Pressure is still remaining in the cooker
« Pull the pressure handle to aside once until the
steam is fully exhausted.

« Is there an external substance on the
packing?

« Is packing too old?

+ Clean the packing thoroughly

« If the steam is released through the top cover,
please power off and contact the service center
and dealer.

« Cover packing life cycle is 12~36 months. Please
make sure to replace your packing once a year.

« Is the inner pot hot?

« Keep pressing the “Cancel” button for 2 seconds for
safety reason if you want to cancel while cooking.

« Be careful of hot steam emission or hot contents
spattered from the automatic steam outlet during
cancellation.

« Did you put appropriate amount of GABA
rice for germination?
« Did you use outdated GABA rice?

« Please put appropriate amount of GABA Rice.

+ Germination level may decrease due to usage of
outdated rice or polluted rice.
(please refer to page 20)

+ Is bean (other grains) too dry?

+ Soak or steam beans and other grains before
cooking in the pressure cooker in order to avoid
partially cooked beans or grains. Beans should be
soaked for-2-minutes or steamed for-2-minutes
prior to cooking, depending on your taste.

ENGLISH



Sl Q207 BLPAL B2 igo2 AT 8l o
- 2 Q2|OH
R 2 AN & g2lon
2 314 BES S22%) 3718
| 4 Qe

oY =

(I

SIXIZ ©/0foF A=0[ EUCt

ccy{ odg| =

To =20 — = 7
T =

7 A5 AT0IE AT (EYIM G T (@)
221 & =7 U2 HES L2H 70| gl

G 22| B0z £ 22 HES +2X1 0RAIR)

TS TR U FAR

CC7
=2

L 270l

wald 7t
L&

U&= =X £di2 dguct,

E= T

welg 7 &0
=20

EI20[L} FAf 2250k
21 200 9/= 22
AL

S0jof 20| 0] %S
2% Hite] #iolo] £t

F2420)

el

HEE1
HelE1E BieE
=8 ol + e



= x A =
H2/IE HE -, USF|AL/HO|IE HE
222 8 ZoU AU HA 8 AL 2 2RI AR E A2 AIR
US OS2 2R MR & > 3365 X
X AR B
>ATEE 8 A HE
Ofof & Herst 7l HA 2 72
OFINS B Z2 A8 ABoIt Kiso= SIS
b 30% XX HiEAIZ0 ALS
(FIA = 2150 FA AlZ
AlZt HE H2 0R7H E2EAAIR)
SI0[20} ARIS BEALY38R) KEME HE
OHS ARIS MRS A AR(30%) I%- = H= oo
01\%“.7_@ HYY F? AERE) NEQHREAZNHS & 2O AR
MADE [N KSREA EI(I‘%_IPS‘ )\I-(37ZE)‘ OA‘V; yS| 7|%(335_‘§)’
H 5/ AME HE SHEE d¥(33%),
“_ - o RO MEE) UELSNE)
80| $40jn5k, i |@H%, A=, LE032 50| S0 nEf, B0fL0L HUE, =7 52 2is3rE)
27| B NSHHRISATHRS Metst A Al b 35~36% FX
REAE HECR MelEl 7552 MEE A4S AR
X HYSHIS 21 0} XS 51| U2 2L, 2T 20| HHAEE LIEK 0t of7| Aeiuic, =
(EH7I A SHHO| Hi, 24 K= AR AN w2t CHELICE)
% 7|ls Z2E Al FA HES F2H 7| M2 MetgEL
X HES E1i20| ' | 23] 52 FAIL 2 B0l CRIS AT g 4 UsL

(oH7| el 21 )

=Sd9=8 2F7 I—(% 17152 siMsHLE SYE2ES 2ES= 7I1SY)

XISMA HES £710il F5 Al 3% 014 =2{0F 21 7Ks it
= 4 HES 3% 0JA =2 J2I0| FA|HQ} 20| SN 25 MA
[Tt = RISMA 3% A 20 1 = ocz
Lr ;] & XIOISH|C}H
C—s e/ = oL ) ~
& > HA HES F27L} 0fF3 HE YHI0| 7271 Zu=H 7|50] X g

AL, 7222 SoRiLIC
Ofe/AJE4 BIES =2 *OFF" 7} MEERt "8%0 " % *OFF” 7}
7242 247150| simIEL|CH

o/ M HES 521 1" B "5 7 7K SHEE TVIE €8
UgHCt,

> HotA= SE=ES 2ok 2, YR MDIRE e BR/APVIE HES
F2H 7150] 285, t7[2E2 SORILCY,

1E:: |o_% Hotl= 582 28 IS ME2| 27| S et=0i5d e,

BFHA
(3, s >) ,g
F UJ EE ;

%F'TM
= ).

o) Hotsd 28 AI ol 53013@ 28N o) et=oisd Y Al
1. CH7 [SEOIA] XESMIA HES 63| 25 3¢ SER 0l RIS,
IFEHI"* HES 2710 =5 AI 3% 0l 531 P RIELCE
> FA HES T2 FE'—* HIE 0| 727t ZuielH 7150] HELX| ¢ FALH, U7 [2E2 S0RLCt
2. Holk[= ¢ A8 = L2AFAY0|E EE BR/AVIE HES F2H 7I50[ 2=, tf7|2=2 S0RILIC,

KOREAN



THSLIC

22 WFE AESHH FEAR
AE5IH LE O 2HH0| BARl=

LieS 70| M2 = 2718
|

PL2S 42 1= 2
b 23t 2HDIS
297} LI,
PLl2S AUIR(ES 27 KfRL 5)
h MEHR] DRIALS,
— L& FE0| ANE A

SHX
e
[¢]

i

L0l

(s
rio

U,

ARLE A3 U8 o2t g o
:

ime T —
70l F5LIC
MAS Azl SIBt 7 |slo] BEG 9Ret 19k20)
;HU5|L|E|-

(off - 3LIEY 4% — 37, 62

Mo gt

WS 12 20| L2 H7EX| 7HR0| A0,
LHEO| &7 E&LCh

im0l w2t 22f 2

PBIclo] BT R0 A2 22 21, o EAE
220 23 20| 92 FEE L

P LIZ0| BAIE S22 Mt 22 & 2942 m)9|

ToC =24 &2 T M=
Srds AL

0 =24= YS XIS i S HE o
D‘é ﬁ“&%@q 20| 20| FHAR.

ey 6°|t'—1 ZRUIEY 6Z)HEY Wio|, BE
=g 60 22 HELCL

@ 4S 550 = ao 0 F= FHYS A o
EE 'I_'I"gl%

f JH71| 0] FHAIL,

HEEH0E 22 = UiES =Hol| 20 FEAR,

UEs &3 =0 2THs| S0VI=E 26l 25UCt,
> LIEQ] HISTHO| & 52 0[ZZ0| 201 ALH FA
& =X oL 1| 227t Qlslint,

>LH+0| Zof F=foH
paUT (2o &4
SHIAIR)

Le—L T

SOp7fx] 9408 E20] 3[R
07t 2X19) B0f Sopic=

CC Ql:_o
=2 g

»ls ﬁAITOH 8’
Z5 g8 S o 4



AAK= O] SIAAL.

o o|= — =
/e HES =2 HolAl= HiwE MESH Q.
+ E2[34 A7} TAIEI0f ST 015101 FANIR, &
S} 7 QRS 402 50 FANIS,
D/ IES -2 10} 40| — 0|03} — Y0 jaks — BT — BTG — 30| — | e e
B0/1sie] — Bfdlor — FE — 5K — BHsh — KISHE Ro2 He NerEl
=2 7j 21 2108 Uiy A2 BA0R BiEL

] e B s ERER R
| SiO[TEE TR SETSR S0| S0jmsiE HOlols S At edm Uy ) LS L = ST
7t 7|oleDR £31 s o A8 29 bk MetS 5| ol B > T 2l S80I HEUD

A0S HES S8 FAE ARRRILICE a9 m
< FAZ B [0l BlEA| 7 28 AT012 C A (RiZ)Ro= gD oEiFAynfas | B

| 28
HES F20 0| 27} SRl FNE ARRILICE of= S4ut
7 a

(oee )

2 2y A0S 8T (Y T R[S HES
20 AnSn el L] {7 0l UEf 3 R 28 £T0S HYoR =2
FMI2. B 840] LR KS0| SiX| YL UEEEENEE
E==007] (6] - ) o) 142 g2 &2
5 TRISEIS SS0DIE NRRILLY Sis SST S BRI 2 IS | o2 (7 qJ
EARICH o0l W2 2 ARKS RioP7} igict Bl (1
& 912 37 T 57IHERUSUIRAE)0| LR B/ ME0| ARELL | G =)
Sf SN 8l B71t RiSHHEEIDR Eait SIS ARl BEE 9
SHIAIR.
Rt
A} 2ot} SRSEA, B0HR MA20| E2n BRI (o
HO[YS AEIAEUCL WS T RO FHE Sl= BB e ER IsE | &/ | L)
APErRiCh (
+H22 HaiT| 012 AP FA HES 257! 52 BRZ AAFI0 FUA,
*EAH U ZA| 82 302 T Mof FUAI, 4K %1 TGFH ol
el U
+£7 73 AT0PL T S0P Y ZRE ABAS F5 O U2 F7IS
erdia] ik = 2 28 28015 53 NS,
FIABOE A4 HES S2X| 0RIAIR, St HABUI
A A ) =5 =
KISHH(XIS M) o[EH SHIAIL.
ep [~ == S Uk 22 253 27 21, F2S Hof £ 2R A0S TS T (R
== p UEAR g | oz =8 =4l
8l = (72 & Miwa oz E3 FHAR,

Y. i/ A HECZ NSHIA RS MEteh & YUFIAY/H0|3HE HES
=2 FHAR,
P2, 7 [SEHOIM KISHE HES +2 & YEFA/0(a HES =2 AR,

0 YEE2 wol Y g2 w2 & o, Ol 20| Ho+2S B UR2 AR & EFO| 48t 7|9 Os U= Het
O Sis 2o iRlE ©ol He 2LICE S5] 0f9F FAQ} 20] HL0| 28 AjZh FHE|H L HiE0] 0JME=Z0]

|
Jfeigiof 28t HAECt Ha-0[Zo
x Holo] DRE Aol 22 F

Y 7IS0[2?

> = M2 FH0| Hoj= FH 0[H HEHE 7(f6HA| =01 A0 FH Of 22 0|hol] CHA| 717t S0 FyXez
ASoP| FULE (HS0f w2k 224 X017t e & AUSUC)

> FHo2 FAL Qe| TM0| FAE FR0= LRIFAY/UD|HE HES THA| =2 M0 FALL 22|17}

> AL Q2| Sof FHO| =fFH FHE ARIRS FAML Q2| A0 SOX|H FHARI w2t FAL 22

> E2 & ZHOI Hof Ho| AS W= 2=20] FAEUCH

KOREAN



NS ZAK= oA SHUAIR

A+ 4F

SIS XX FIARR O AR #0lo] ZRS AoiM FAR 29 AgECY
B0|Z 2Ot [X| o4, H0j¥E ATt 2 o) B0IZ L0pAl LofEin|YS

Agact SAIX & 0 At

AUES Bole 7isLrt AR 1 SEXIS BIS0f FUI

502 MARIS ddEehA el ct YBEE|AIR} AP E= P61,
ARIERS SATIA I ARRELICE
X \HL e Og|s = L= ~ St _ _
AsgLct
U] B S e 3 QREAYHOIANE BIES S8 oIl HjaHs Ol AR Holaks A2
S BAl= Alt0] TESEL T (B0] 2012 71E o 728E Z2E)
« H10|31 FAls Y FIAECH 2 MEfVHEX] 22002 6212 0[ot0IMTF AFEsIH AL
< FAH A2 202 M 22 Ofs H0[FS0 2 FARSIAIH 90| 2 Z0ELICH
X HH0|FHS I MOIEZ FAFE A EH0[0f = 20| L2 £ UCSZ FAL £ 22 HE THUAR,
X —
FAHHIE ARH
0] 0] Ol A — QIEEAOIAH 5 2028 o 30~308
BHO|0StE  eH0|DslE oy MEf — QEFAYHDIRL S 2 210012 OF 31442

1

HHO |30 - -1 HHO| At ~[OIE OF {7~ 20K
RS o wopmges o e - ooms £g | OV EE O 2eEE ST
QIET | BT Uk e — LN LB 2nB0lE O 46n50%
QTYT I TEDH ol ME — LA O -5 2ngolE | O A9npAR
HOET | HT ol A — YA S _ 2ng0lE O 4650

e : _ SO
STRSE TS ok e — QAR S 2ng0lE | O 49npAZ
0| | 0| Ol M — QAN LB npRlE | o 5onpE
SO|Ta2  EOIDSR Ol - SERAMOEE B oug | 2o6E O 5760
sigjaop | 20 ol 581 — W0z e ootz | ORI+
20t gy g P ot oez
HUZ | HUF Ui M — YOI 5B G RIE o 7B
SEX | RS o M — QA S HO| KB ovaQE | o S8R

XX

o
(RIZLE w2 BT50) D 72 2 RSP S0t W 3 NSURNA T152 Agstel MARH FAAIR)
BHOEE, ST IS 0w Holo] S0S S5HS2 401K HAE 22 AIGEILIC
2, I 22 T D25 S22 O BT oA FAE SHIAIR.

B FAT ARZIS TR, B, 42 5 ASEZ0 W2} ChA ROP7}H Y 4 QaUct

010 * £ oie” BAVHLIS ZQ0= €7 28 2H0I2 "6 (FYUFCR S 5 N4 (B0 SeRAM Yyxoz
S BT (OFRENOIA FAF 212 3 1 0 £ 28 2H0IS "8 (FR)YFOR S3HS F20l= siTexl 2L

rir




23 PEHA/ XIS O/ SHIAIR

HEFM TIs (FA2E Z2ET|S)
A VIR SR ZHRE0| £1, W2)510 FAE 4 Ol 71502, JIE FMA DHE] Y
SEEHIE AHRP} R ZEE 4 QO0R AHIXD 5l 7|50l WA HAIE 4 UL,
ZIRIS 3002 MAEI0| /o0t HR0| Tt LY ZES AL,
— £2CH] DR FUfGH Z2U RIS S0RH Z20] AT FAAR
— LOED] - a2 SIS ZPLE AT AotaH R0l A AN

77 SHEIUL

AP AYREZ

O m/Ade HES =2f AR 21t 20|

Hol=S SiLct, USFAY/HD IS E= H2/AF
Lg% MHEJ ZH0| MR CHy
@ ook xXgC F2H MYE 20| M | S

— SR (A HES T2/ 012
HE 221300 727t ZalolH 7[501

O 7 |2E2 SORILICEH) (KM
|7 Of7|2E2 SORILICEH) (KISAIA

P

BIES 281 vi2) 3} Tieio| st He
S5 DeR TR

e e e e

O/ BIES =3 B 123 20)
k== BT

 &i0jzsfe| 50

1 , 20} o A
2. 27| B SiHS 71722 510f 7|50 Wt SESFA HAIS HE6I0f FUMR. FAMEAVL 52 B9 s500] EdE 4+~ QEUL
3 EIE EY = AN O] HEf X g20] et FERSENOIN X017F US 4 UBLICE

L_

I
=
e
e
o
o
tn
-
i

22BN IS w| Wp|D3 W0jHA TR TENSR 50
Mo

1 57 23 A0S 0" (MR WED Hiw/AE] HES =2 2R
2. YSFA/HD | HES =2f TS ARRILICE

3 FEAV} 2EEH S S w2 ol EAI HiHO] 28Xz 7|20 w2t EAIH U,
> =EX| FAE Z0] A VIR 7KSRILIC,

> =EX| FAA 22 0| FF SES 7IECE WFAHE U

> S UT 70| AX| 21 (20| 2FFY F=) FAGHIAIR.

> +EXIE Zotl(=A)ol o2 BT, =TS HE UES Ml ‘21 +4E Hot s 0=

S WEELC (78X =58e! /s &)

to

oA
5l
Mo
2
I
r
o
b

IAfSHALL.

+SXl =5 22t 7Ise| 23 We
=

"FEAI HlE FARALHIES B 53 MRS 2RY £ Qs 7IS2E 7|20 2t 2 FHAR.
=]

> +5X =2 L3t 7[s 2 Y (73X FMA =32 F7IE Hsth= B9

MEEETE
[FEX 43t 715 AEA (A L3t 71 AEA]

1 t7 IEEHOI N TISHA HIES 32 01 =2f 39 =8 28 2E0f 2Yet & XNSHA HES 43 728 +8X =2 Jat 2820
TIRILCY,

2. 78X =5 gt 2y 2 27| TN tlw/MEE =2 =8X =5 48t VIss €Y £ oiFE UEet 2, USFAYDRHE 0]Lf
L sy
[

o
E2/MIE HES 2 SHAIELICY,
3 Fa HES F271Lt 0fF HE YGl0] 727t ZukslH 71501 FHaL iy |2=2 SorLC

KOREAN



|
\
.\

SI0|LOR= O|A| SHUAIR

olio|2t

20l= Hojofl Hlw Y717t F2 AFO0IX[2 HAS of HED HHSHH, Asi5t7| &SChe THEO| ALt OFF 23
LORAFAE BRI QLB STt EdslE]of %"o*c!—-—ol 2} SFH| Eln Ast E47F EW 0 Fei2 HelELIC

O

2oreinl= U7t =2 oi0|E Lot Al SYAE G S7HAI7[2 A0|ef THEL! HE Eoto] JHME
o

oo
b BHDJIC SEIS WOIS S0l 4 QB
b ASP} e HOAIL BRI - Lo HEE220| 2HIE0] ASE47t HEUC
b O1ZI0|LE 2-3ipk0] oIt iztdloz St — ADlNg7 ESELL
> OKInjofl= GABARIDION|- A} 1R BIREI0f QAU GABAS 7Hsiat Amol ARIHAIS STiste] SAIg
SOl ol 8, e T UNE 1 S £ SoSH 22 bt 80| S HoEAL]

240|20t | ZAHIH

LOIE T2 FZ Al717| Sfolf SI0IE DI2] 16A17t O|LHZ El4=5t0 OlH[HOIE sHFAAIR,
0;|||:||I:IPO|.HI-I:I-I

PO TPEH0IM ABSIAIE 87/0f M2 SOIS 22 F =
P 0flH[0k= 6A|7J 0= 5f0f A1 B0/} Bl ARE Hof= BIEA] S2& 20]
KILRA MA =E2H MEGHH 2=(HI0N0] oK Lot=[X] 24 4 UFLICE

P 0flb[0foH T FAlZHof w2t EF9| Mo S 4 USLICE
P OfH[20P} 22 20l A2 20 U0 210 FARO] ot A5
P20 H2 GEOIL EH2E S0l w2} oH[ZoM o= Mot o fleY]
ERECE R 77Hﬂ0| A0 FHAR,

2 2B AH0IE A" (MR LFD, di/AelS S2f SinjLolS MeBiLCt
0| ot mlw7t MEHEUS W= 715 EAIRO 24 BAIELIC
P SI0IS LOIA7[X] 41 FAfe Z2 E= 0[] Hopt HofRl= BI0|E FAE ZR0l= "0l g AFok 2, FAel FHAR,

LFA/HOHLE HES FELIC,
> ASFIA/ O |2HE HES 2T HEE ARILS I0[ZO0IE ARGILL L0t 2= £ ZA| FAZE ARFELICE
P3| LORS0l= H2 ARIO] ARG,

40|20t FIAA] FolAreS

© 2012 40| 5712 7197 940 & [ Wa| EAID OB Of8|£012 SHRIRLI BH0[L0IS MeElH0] st OIS
M1 3 EAHOIEIS HIES S2) ANSHIIR. (4ol 2710 12 2920 A0k 2 ALl
@ 7120] 21 Rzt ol I Al & 971 SiLIT 1 20l ok SIS B Aol TR

)
© o0/t T2 FASH ZR0l= 2l 6212 0[5I2 5t FHAIR,
0 == +x== MBotHE Rt 442 0|Q MAE G2 Z5UM B EAR &, 32 22 A8l Rt ot
Lot =X| a4 RUCL AIEZ TeiTHAIR.
) 64D|°| LOFE0[Lt 49| 20| 59| LotedEti= ©i0|2| SAjet 22teE, B2l e Ko7t Us 4~ UAsHTh
- Zofel0l= S0IE MEIZ 7*O§ oi0|9] TAfof wheh Lokg & Lot 22| 4| Zojoff xto|7t Rl 4 AsHC
HFOMI%‘ Sli= BIEA] 2f2 1 02t0] 2 Afsl FAIL, 8% 287|20] 7188 2 A2 0l8d FaAL

) _
@ &0/} ool 22 2 Mwmﬂ OioF0] EX] ALICH GliS st 290 B0l o2 A 3 ool
ZAN2, (39% &%)

© 3i0je| BF0] et Bat-0lY E= YRR XI0[7F LER 4 UBLICE
7|20l 3| EFE 7R SEFIA 7IsS 018ah FHAR. (B7% AX)
o

© AEEZ0[L 2 HEHo] w2t Mol 20[X] giE 4 USHC



n
mn
N
N
ol
B
bl
o
I

EH0IE " QT (HYSRZ =2 EAHZo| =0
Solnt oo HES 5L

> EAZ0] AEARIO| LERLED, oo EAZ} ZEpARILICE

b 02} HES &2 2 7z ol 2 AR AR,

b 52 3T 00 NS A 5t A2 FA BES =2l 522 HAs 3

=
=2
12
>
N

oS} ARRIS A% SHFEAIAIR.

A HES =8 0|9t AlZtS AFeIUC —

b A7t HIES 2 rfoict ol A5 ARZio] 1024 Z71BLIT g e e
b 010} ARZHS TAIZIE] 1242} 50Z7HR] AYEO| JHSBILICk o L
O/ e HES =2 Hoh= RS MEtSLC

P> oi0|Z0} 070 F? 3H AYAol= 00| =IX| gLt

OloFS ol ZR0l= R0 DiwE HESH = ol FUAR,
> S ol P USE Al 2 = 0lj2f0] TS LI,

2T ARZIO] 602014 E, FIAL 0ffef AlZI0] 2A)7te2 AUt
> 20| MRS XIYSIA| (i XIS Hin| FAF of AELICt,

oef Azt 28 72 = RS2 A ZELC,
> 0o HES FE 2, 7200 HE Y={0] GO X502 ofof FAF TbFLC

b ofey 2 212} Al Olf BAISO| Z7RI0] EET oo} Al2i0] 1A ZAGRI 0f2f FAPE BELIC
(OlIoF FAE ZR=l= SOt ARkt 2A1019 "1 " BAIZE ZEIAZLICEH
In ] o1z o1 | | 00
[ :t-t.u.t] = t_':-:t:t] ceee [n.- -.t] = [ l."t]

(Ol IAr ZRHS) G GIARZ/E2T™)
> ollof HEE A2 ofef FA ARTIX| F2 ARIYLICE
(FIAM 2 A2 [m2F 2F ARRIO| Tta XI07F & 4k QLELICE)

Of2F FIAFA] F2IAL

0ot FAIS & 2P

b 0| 42T 7| Oehlo] Of LafR AS0I= SEo| El= A= UL

b O2f FA MRt e o S0l gt ol =it HojE £ Qo0 ATl
S22 £ FEAIS,

> Oll2f FlAH 80| B7ILE AR olot NS AREH Z2 Wa=Ol0N & SS)p0| B7H 4 ULt

oF AlZt 12

> Olof AlZE HEE ERE FlA HES =21 Flah

o

(K=a 7IZ0llM 71dstod

Mo

2 = CRAl AAfGHYAIR,

20 S A% £T0IE "6 (M) YRl HED, o/ M

B

KOREAN



QLS QRiEE HS CARI (1S ARZIZ B U0 SUAR
We vioA| AZES M85 Hek| AZEILICE (AB0 28 E Yt =9 A0 SX| o B[ HMGIALY
5T Q= WES FZ0| w2t ol % | CA RlO7} o 42 HolyiLt | 2 47+ UL

ol&LICH) 29 Y2

=1 2| S0K==0l

o HIlEE oo S
SELICH
M2 7HExo|H AEF& RRaCY %%OI He|w ZARMO| = Wo| ol &2t U= FRe AR Feol stz
Mot R0f Aol £F0| & ZUL(R| Y-S HULICL WO /HSSH K| 0| TME 7t USLICH
Qo] Ut U= 73—?-5 22 thed *E o 21 FAME 5iH
ML“:l.
ol 20| Y2t = A= 7IEH OIUAFME LS 22 Bheg oY A AlZto| Zof R4E Hat-old (ojM &
e O E0 FARILICE 10AIZH O Ol FARSIALL 2ot U= 82 =3)8N0| B71E 4+ QLI
O f FAfe A= Ho| MASIAL MoS 271 UCH 5t Z2=
3 20| g £ UL
ZAR H2S 1| =H B MZo| HotALE HollA A7 & 2 22 120t 0|2 sh= 20| EELIC
UELICH,
FAE RF AR, HAE XIF SIX| YoH HZ0| HASI0] Eol, F250] 0I220| 20f QX Y=F B FHot
22 Al ol Mot e 4 QS FHAR,
H2st [[H %SQ_IAI-ol'
F2SLE 223 FAS E o Qo] o FAH0| B HAZE ER51H HI0| HAMED WA} Y 4 9looz gee
oF Hal= ALVt QB A4S & s YSFE ol 12A|7+ O|LHZ 5H= Z{o| E&LICH
20| 24Te| MAE tE EH FHAIR. E3|, A2 S et frdo] HEC} HAl0| e FLot,
H T RY7IA| BIA| S 3t AR0E “ A7 (K1) B2 2Rt Z1t O[] H2 ZMARIS Z0|H
YSoR RGHIAIR, (77 U2l HIE IA ¥ meusel  BARHD:
g2 JLict)
FAH B 3 HiS WmyiX| Z02 Mof HRs|H Balelyt EE, S0l WolEnt 22 Mt EX| enE JEX
4Lt 222 mstAlL.
(M2 E2 UE2 Y0l S5t ZOfA 226HIAIR) HOX Lj2o| JpaXRILE 57| HH SictEE HEMoa
=23 Ueol ol Q0L ASsiT| g AP0k HA 20l o2 ot 2301 28 2 ASLD,
S 52| B22 HASPI, HYUACS RMEgA gop 012 BFE B3 X0 A0 SuMe
"QAIQ 42 XMQ HIS HR5|7L} W} LS Hio|Lt A1IS HE
32 Yt MojA E25HK| ORYAIR. HolA =Mt
F42 20l & M2 E2IK| ORI, QIALIC
So| LIF52 52 Mo LMAIA HAlel #2lo] Lt (RHEF2 MAIHOIXIZ 0|25HIAIR.)
ZA| HARZ} &
P HAS RE of FUAR, Ed| £ FANENT LIS HH0| HAIGI0f HRA] @ADL S 4 UFLICE
P QI THISICIEtE S0 Mi0| AAlSt 22| BAS LAY 4 )loaz HAPL B0l ¥ 2= Xs A MAKIS
AE) b5 085104 Hl"* [0 FHAIR, XE At MA(KIE ME) 228 % LiES ¢eAl 7120] Mo FLch (435 EX)

> Z0lLt B SO 222 ot 3 7HR0| HojU| 8 23 gof

AL OIS 4 U,



H= AU E=512{H

o
FAE XFSi 22 ’a';‘0=| AZZ IR0 HMI} LT 20| W5|7Lt MZo| Hal= ER= B2 2271 WX ¢2 8

e 225 SAein A1 i TANEAE 2ol S 48] Ol S2RELC
© chieiobt IS MES 3501 224 24 58 o T % A

. (Y|
1

= R HES 13 L2H B2 26 AN pC2 RIS,
( | EEE FA27} 120} 20| BAELCE Off T £ B B2 252 LiErdUC
@ Ul /NE BES S2f BAIRI} T4= 1515 77 10 19 80
=" 55 0T (> TP 03 10 20| HEEE s
H "— (=] © A= 222 NHSH S AT/ Fo B2/MIY HES F2H AKNE
207 IS0 UHeD U INEE SORILICH (RA HES L27iLt 092 HE o2
=) 90| 727} ZTfH 7150] FAL|T 7| NE2 SORZILICH)
(NSHH HES -20 87 2t 1Y 90| U5 2L MY ez 0jS3i)

2K
1 EAZE B0| L 20| 20| HEI=(R0] A2)ER | B2 257t H2 39 gUn, B2 258 1M2TEE =0 UL,
B MZ0| Mo =241 ol DIETM HMIE S ER B2 2t 52 4% YU B2 2EE 12TEE HE sU

o~

H =

UELL Jls EYUH

H2A FZS € if 20| Ho| S5 ZLt & 7HIRt2off & HE 0| M B0l ALSELIC

N

- © CHIEIIMSTIENY &%i0] -
K| 'ﬁ SHoEE TRl $ XA YES 25| reb 98 56 4% oet SoRG

—

=)

@ | _'J - © oAz S 2R & YT £ B2/APIE HES T2 HYE 0|
o lEt2 SR, (Fla HIES =271 O1RE HE &2 810

| FlaeD o7 ez S0rdLCt)

o 83 U MY 20| 5 TN 28 2E2 olsEH)

C
=
o

AMAFSHA! [

PEH2Z NS S 1f DUTE US HSAIN, HR/AIE HES S201 GRnEs B/AiES ARSI st S4nt
&l H2/Ai7H20] AIRE|D OF 5 w2 SAlH 34 K2 WA HHODE WS =4 4 U,

- 02 —2 T

(E28) g 3 1g 2=
oty | = e iy B e 25 7] s
& =H Bl I & I
= ) = =) o= =)
EARO| I £ H2 AZI0] B2 AW e BARY G AiZo] BB Sf SN E Al 222 113
3ARIUS opfgric, BAPH 9343 Sobiot Apig & Sio BRI ARIS BABLIC

NZIE BH9= BARUL,

b A 7152 LR K ASEIAIR Ho| SN DI2E 397t UBLICH 12 18R NS,
> o] NEPIL| JiAEE US i@ Ao B wedl Be F BRI HES 19 52 BEg B
Oluf, EAJRO= " 4" 7t BAIELICE (012 20| 7712 B0 T2 S $71 ot HRE I B 40| S 4 LI

KOREAN



Lol b2TOL g0 022 % 218 o] 200 20| 20f e 22 22
7201 S0 2442 771 24| £ S T $5E 0 RUNL F20 el
S8 0| B4 4 glon2 g A 2| 290 3402 dof 900z HAH

I

SEP PE24E T AZX|Z Hof X*'*lSJ_. o] BHAIR,

N8N - 5 Z7| 5T OlolX| el 7o) | =X SUUS

HOF FUMR, FHE W SEE| HoF FAL FIALE Qef Al Piot= HES STHIETE
ZHZ x| DM'AIE N2 28 Ag S5 0120 1% 4 5= Al °'—%°D
HIE 0| Z35F AIEIZ 015 FAAQ. FAL Q2| &= & =2 & 1 X2 20|
28 AR HIET} KL 20| SATG SHOF AN,

&9 vieA S 20 AN

H

£l o2 s2f 20| o4 Zos e Z2 22T
50| 2A8EI7| Y HA SIS, ZH] 73 +4j0] 2 52
12201t 2712 7io] ot Al UBLILE NSN3
L 51Z0] oel Z2

205 A2

EI Aol =ZAF DHYX| S AoJof

\:'X'OI EO1 ME EadM =

2 HEHO]| Y2 2 0120]
T 8752 0 FANR.
0| S2iKR| 4L RS0

@ 220/2 35 3y
o= =21 31405/ 7l
WY 7R EALE TR

ToBIx| HHAEH Ii

ATEAEI

SN 22) %2 3 0ol Og
48 SR L AZR2 T

x =

Pl A RS 200 1=

22 T 852 Soh FANS,

o
b0 a8 poz ?@% g0

o
xQEEe| RIS 123t tig

(UF/S7iET oL
0

‘(32) wom © 54 3 9258 1T e ol njel i
No—@
o2 SN ST = LAz S IR 'é”-“if
o= =M Z2FU 0 37} 2| ZYEH F71 XIREH =0t
7H__‘|_'_|.

Ui - BAZ b 748 SUMFS AZTZ 40 FHAR.

AdLMo| ERcEuLl E 9
= —
= 8 | e




=2l FHH

22| 7 MA 20ll= BEA] S0 ZEsh FHAR.

- ZAE HolR| poH H2 T MMt Li= #0lo| ElUCt 3] FERE AF s FHAR.

(MH2IE M =X Ho| AD
- =4 - FZ2 271 Mofet #F2 o}
- A8E 223 7, L S0l L

o

T 2EGHAR)
FHAQ, HIH ALt S2 AFSSIA| OFAIR,
Lol =01 =01 TRHO[ A= 47t e, Hldd orFat S| FSLIch

O Z2lg 7 £H0IE skedm Witz @ 22/E 7K MIEAl 22/ 7l [T Q) FUE SIMH K AZX|Z X5

G718 FZolA g 22/=l0] M
Jhs gL,

\
zele A8 Yo

X 2213 A8 20| LI 2 CI2 o2 g
x 223 74t UET} SES T AHRYAIR,

LEOIR DN M GAM A0S MEH FALL 271E HAet A
w2fol, WA= 2B, SOF AR,

Ofoi

B 7 P06 2230l TIHS FANZ 22 T © F20| SEADI= 22iEpi A%0iE 2
=

=]
SI920| 20| JEHRIE 712 S Sk SIME R ool 20 95 S B
Salpl ZARICH SR

séoe
p

X ORAI2,

KOREAN

@ W02 PIOAMOOIND* MMM



ALL AH|Ql2|A Efgle] AHE MBI 2E0| WAZ 2247t Slo| a2 AHEsH + A2
AH|QI2|A MHEZ AEH0|D ZHEHSH 2 227t FISFILCL
ESH R0 E5 71£21 AHQIZ|A EHYQ| CSV7L HEE(N Mzt LiTH0| 85 o FOPUSLIC.

7101 PRl U A0 E22 TN WS AL S 23 ASE 4 U BLICH
S

O HEFEES &1 YE0| A2 JEfoil - @ T 20| AHmdS 202 Fu
HZ F2= g4t GAM Z2lEct,

T

TN

of
iz 2EE 7|Z8A =2 g =Y 7IERA 27|

-

0 H 2O2 WEFZO VIZEA =5 YLl £7IE R0 EFZS0
BIEA| DjZlo| HIZZHE =2iA ZEELCt (R wx| U &M= ot

@ flol T of OHSLIRE LAWY S7|9f HEFZ @ O~OHS MelS LIHX| 29I BIEA| HZZS =2

E==
JEHA =50| LR[Et=S PIEA| HZ2ZS =2 BiY Y=
7lELct

~OH 29z o] J2int 2| 22} pigLct



"a*% f AI ME & 53 I"“ | ofst o] HOIZ0|Lt 2ho| 2247t Qo8 of2fet Z0| HiZA

D0z ol B4 0z o

5 (o1t ) a2f)
== :
A
g
N
=]
=
Ab
o
o
@ st 13 g0l W

¢ X\

- 287 20| HEAz o
21 QRifRlo| s
2ol giict

® SBY N8
+ Ui29 S=320 B 22 E1 TUSHE HES £2%, YFAMINEE HES S U
+ 102 Bk ALH Rt E EIDW 5717t HiSE=t 2 2/9f CERLIM 717t Mot LIQA| ¢ioB 2y
WH7E A E A,
s YR ESE O R QO OE $$|01|A1 S77H K I(H Lfi':ﬂ

0Z Ol P [ Mo

m
=

+ QY A7 SIX| 948 F20s THYTAR Sofs0f Y

KOREAN



1. FARLE 22lAol=

N

T NS

FLE Q2| 2=

=3 5

2= T

FHg Tn A ZE A0S 0" (HYURR
U5l S2FUNR,
+JISEAIRO) ‘BER" BADHUERSUCH Ol F70| St

et 4 QITE EAJ5I0] i ORIl TS UL
557 28 AT A (NY0IN " 6 (FYeix2
EEiq o2
TOo =21.

QSiEE 6l U 577t TH5) KT 3 Tl ZEE FAND
 ES 91 ©2 U= 3 2 23 AT0| IS 167 (Y
5 52 FuA.

S=7240] EH5IK| 22 1o] O

ZHZ BX| ORAIL, DFe| Helof ELICh FZ0| Z BSIX| ¢4 moll= CHe ARIE ERISHIAIR.

1. U0l HE A0 23| Soi7t
Q=] SOlBiLICk
(heof 2RE 2T0I2 HE
25 & 20 OHIHINR)

2 EHEZ Sl OIS 1 £
Zgt £70]} 92 120t 2|
00} 9lofoF $7240] ZBILICk

ADEAZ0| £AQEE BIXIX| DRINIS, B2

o
x

21 SEHRILICE

21
(=)

(é m
Q%@E
Off =laHA 7|¥FAA|

2

* 715 BAIR0| “8TZ” EAPL LIEWLIX] QoH
3 Zet &7015 B T * " (B
FiXIZ =2 FHAR.

<SFZRE RA0M EUS o
T4 Zg 8ot
2EX% I3

xia o |
[=]

.

2]

3. HMZUoll 5717t L= SA=0]
Che %7\_}

L2 = 501 80 2le

| ——

R1210] 22k 20| & 5[ L

ofuf= Q2izE %3l O

I

7 #E AK0IZ AP

=25 T
s Mg



HZ0l 0l40] MziE ER0l= DANEHZ ZOlstAl7| Toil Of2) AfetS =Rl AR
5 4 SIOIAE! EX|AFE
ol =ix] e o « QRAFA/HD | HIES SRABLITY « U5t Dl A 3 S| QIEAY/H0j3HA HES 13]
52| BAISO| T 73" BAD} UEILEX] Z0IHIAIR,
« IS BElo| EIX] AL F BHEN 7150 theiis 3622 AREHNR
HI0| AJOIZL} T{ATE I - AYTS AgatsLTE +34, 4022 HZ5I0Y U2 AESHIAIR,
E= E%0| 2 of -2 ZHC Mel5| sHBLITR
- S THRO| HASLITR
<M TARE 221 5 FABHELITR
- M2 JHiEst| QAEl0) UP LRAQUR| UBLITR | - B2 Shea NE O E1 FABHIAR
=(EfZ/30))0| Aol « ZRIT/30)0| L2 Di2X| YQIELITR FE(ET/H0)S 220741 Ao BZ/30| BiFolA
NS SHIALR, Fo| S50 nfet ARIS 4% QlLirt
HIO| LS AL} EEel mf - Ol NS 95 shssLR - ol= BiS HI2A| MeEEHIAR,
+ 2 ZHS Hlo| SHSLIN - 2 TS Halo| SHINIR.(34, 405 HE) pa
+£2 S0/ MefoIN F2S 2RI= AQIELIR | - 24 2220|221 5 Q=i0] M| HAE OIS <
T2 ID Y ADEUAR E
FAL =5 @20| 9 of - A2 st - 34, 4022 BI04 U127 AZSHIALR. e
- 2 ZHC Fslo| shaLIn X
Ol AEiS Hats| oL
H2 I Ut < of S8 T 2L < S 5| HOPEAAIR,
% TeiZe|ot ZUEOIA WAIK| QISLIR| + 22 5 MYUZ2IS B Zot TR,
2A|7+ 0l HRoIRLE US M2 His « BRAIZE2 7153t 12A17F OJUR BHAIAIR,
S25K| YUBLITN
F R} Aoyt 5O [12 520 ¥ - 840] 0[Q19] Bj79t SIS BL5HT| DHIALL,
01N 251K QISR
£ 7 HADFUET) « 2EUX|7(0 00| QIS f LIEFLICE VHYS AT S THATIAIR DOIFANS
HS = BRI EAPL - 22 5 24ARi0| ZToHA| OMELITR | - B2 24ARH AT 0|SRE HE ZTUARIS 2|
Gl BAGI0] H20| ARt 2Tt ElISS 2Ly
“Fda” EAP} LI « 2 22 5 H200| OHE AfEfOIA SIS F7 | - 7 ZE AT0IE G (23) Wiz 22l ¢
ZEAIE "G () dEeR SR L | oA " (M) wEoR £3 FUNR,
20| FIAE AT NSO Q28D A
HIES 2| YossLT
He 2 00| 827t - 223 77t AR UL - 223 TS HEE FAAIR, (435 AX)
B2 = Qio| x| o o
KAZHEOH FIAP} « 220V~240V OIGHEIRNOIM AIZSIR| o4t | - MIZB0| 0/A0] MHBIEICN, T 2 ) FARE
REX| Yu aLI7R 20| YREX| 942 1f LIEILE EAIQILICH MRS
E03 BADH U AEiS DANEAR ZOBHIAL
- 20 2T TR jE A0 EGTT BADH
LELES 22 FaelLct
« 2 HE2 220V~240V TE MEUUCt
TS HI2A| AIBIHIAIR,



HIZ0il 010 dZis ER0l= nA48EH

= SQIAFSt ZX|AFe
HE QA “L I BAIZ} - Lii20| K20 Sof QUsLing? - Lii20] S0f QIX| %42 MefofAls HEZ 0| ZX|
LIERS f UBLICE LIRS Hof AR,
« 220V~240VEEN0| AZSIA| YUASLITR | « 2 HES 200V~240V & HIBULICH
TS HIZA| ARSHIAIR,
olFAlMOEA oot SO - FE ZY A Y (HY) Yo 7 5 AT0I2 2| Q)" (M) galoz SRt
HEO| R (K| &1 SalssLng = Zst A70[7} 15| HZTX| Qo
“E0 17 BAPFLERS of OIIFIA/HHO 24, 0t HEO| RZEIX| ULICH
< 212 BA] 20| So{et UL
gho| AlstAl =2 o . 2C2X]7|, Lizoleiol i2to] Als « REUR|7| LI2QIHO| 0I2AS HHsH FAAIR,
50| 20f 0'71Lr 0[2Z0| QIXI= ALK (42% HZ)
< UE FAF 752 MEGIR| osisUl | - ER0] T2t EFM VISS S Ee 283 &
FAfoto] FHAIR, (37% 2X)
A} 2B HR = SN 2P So| eal2 oAl & HAS < J2Z2 Fxol0] Hald H Y U212 7o
2ollA oot HAYZE ' mf 30| SHESLIR CIORH B AIR5H0 AR,
EEZH0| XK 22 of 7 A ATOPL ST (FR)HEeR I AFOIE G (SR Ytz s| Seln
M5 SARELITR = ESYNe)
- Lf2of HlolLt A2 SAl=0| Sof YUX| - QEEE HA| 1S =S e
osLIR
- Li2S 2R 26| GUBLIIR - Lo BAtEl0] Qe Lie 27012 FR2 S8
2R|0fl 25| QHEIAIZILICH
“E BT HADF LERT) « SZMM0| O[Al0] QS LIERLICE - HAUS RIS DHNTAR DOBHAIAIR.
ol BAF Lepd) - 00/ L= mi22lofl 0[Al0] QS LIEFLICE | - MRS RIS DHATAR DO[BHAIAIR,
EEP” mAp} LMD - 00/ Q1= H22|ofl 0[Al0] QS LIEFILICE | - MRS RIS DHATAR LO[BHAAIR.



= = = = =
s 4 CIRN S ZXIAF
=74 25 27007} @) () - T EE 20150) £ 28 A%0ls S2IXI| - 2 TE 2250k F20| 220X gL
YR SHOIXI 2= o AABLITE E22 UHI2 2| ORAIS
HE0/3 ZPE FA HIES 257 2 HANI O
QRAE 351 5712 2HTH5] ikt 3 Z0j ZAAIS,
+ 5717t 25| HEEIR 2 Aol QRS 351 5718 OHT5| WK 3 S22 20 TN
=7 28t A0S SR ARUBLITP
=7 23 2%0[7} + 221 2Ct
(@ (J2) yo= Ay QRIS 55| 5712 SIS Wi 5 B2
=0l7k= el &
= |'M|_E”E Ol E|X| A =Al
ore 740 Eo'i Tt::Mg
Ls= oT

4 Mo|z 717t AL 'EH’ES'W OIEXE'(E.*%* S)0] Z20UR|
"HHI" She Sme A2(7t & o

* 40| SX| UASLINNY

T2 L} S22 97402 0] HR 5 MBS
T2 TS A R0 TN FAUIR,

o ZHi2 H4 HES 027} 52 712

Ol
N
=
g Ar
nx
i

3 TUZRIS 20 g2 BTFD TANENE
SO

IS AIG e 3 S0 ek 13 B S 3
TEGH0] FANR, 2 THIS AX5H0! A 5717}

0] @ FAHER] o 4 BT

FAFEE QEIF FA HEO| .« 20| W=7} wHx| LU <P EE 2218 RS0 4 E7, UE UR

S2{xIx| 92 o 27} 508 OIS Y FA HIES 257+ S2{0}
A EE Q2 HASC

«FU EE 2Pt AR XISDYHEYRZ 27D}

HIEE LIS20] Bl 4 9loo2 =t & Sof
SN2 S 4 9oL ZOBHINIL,

it M= B2 0Ol B0IS 1 HOUP K| - B2 $0i2 LoRMAR

=17 ore

=OfEA] eS| RIELI

« 22 30|Z AR UL + 22 30|t 2% FO|S AIBHS 1) 2olLo|

TOP 4 QUALICH (38% B0 7YY &%)

S(E=/ein)o] 2As « S(EE/E0)0| Y f2X| UUSLITR « E(ET/H0)S 22071t A0 EE HS0A

KOREAN



B4
518 EA%
EIRSRIIER ENHEEKERE,
EESEmME SEREHES. N

2
EEEAHERD S

ARG RBRBMNS BENHEHER,
& ERITEUH R BRERUH 2 (27) RS
SEPHHER. RHBIES

EAFW

IR EREATFMEE Q7 (XH)
LB GEREN.

FrEIRE

BESFM ‘B (XMHRE ‘S L
(FFRMLER ZF SRR 7 2.

THEEIREED R B/RER

P ER A FR (R #R)

B E
RIEER L RIER
RYAEAEZHL]~3
FEEHER

SEEESSS

SBEAARE

Ll
(M REEFRAHLIAR)

SBRAARELTF

#BKkE

IR RS
RiE B R
BEEKER
K EEKE
BEKESFER
k.

TRAJHER AL
FiRZ

st
(S4B F 7= e )

T
8 e g = R
i L RRAL R KEBHAE.



R A NG
FRIBE IR AT AR .

ik
LB IRAHE .

A+ 8] $

& 2K & F B8] B2 Bl
& RE T3 BE I At 8] At A
L E LR e FHE B

RN\ B IE 7= R AR R B 4 B R R AR LR

(RS EEARS. BB RIRE A 2% T A2 R R
< T B AR S0 B0 B B S LIRS

MIRB A EARTEINE D, R RS e EiRit S E S BT B RS ITE.

[EAER/ B AKPIEE
oA B IR R R A E
HUH

HUGE BRI ThaE SR ITHESH
IR,

(EIRE R SR EGE 32
#ILE)

Eco Pressure Rice Cooker

PR
BB RE LS
e

MADE IN KOREA AR SR = —
griaan
‘ I & BnER G
T iR REEERL
EEEXGE BRE K BRUE RS RAH NI,

HESK MR N0 BE R 4 25, 35, 77 B, B Bhist i (BB R E Mk iF) B E .
A BEM%ER IRECENRERER.

(FHURSET )

EESEATE(EEERREIEEE BT IR
MR R HROM L L B ik

£

Vot

¥

ﬂ
r'
-I‘I

g

EEREYRE

T3 BOVLLE AR BERT BESRREEN WRANEAEES
sl d | (5

BREEN. ETRUNEER.

IR B/ERRIREA “OFF RAIEERT “ESTNEHK MER

“BEA)” R OFF” RAGHRRESEE.

 SELECTION
. e

>

R/ IEESEAIAREERS 17 - 57 .

& | EERE EEEERECTA MRRENEAFIEN
Br| D IREUHBEE/ R N AR IR R R BT IRR “BHiIRERE,
THREIRECEUH" KB R A FEIE.

= > ERRESERE, REH B/ ERNER R/ BNAR,
O |or|
s/

WiE, PEE. BEBNETARNE TREACHENIEE. FRIRREASEETRN .
X FEFEmARERREAREEEFER

i) ZiEEERER

i) th EEE R E R 1) SEEE B & R E R

TEEIX

1 EFRX TR AE R FRENETRERR . MEENNFREEENRFEIMLUL.
> REUHEE7 B A TEMIREIRER BERR “BHIRERE, ERECEUE" KRR AFFIER.
2. EFEIEE R RENER/ BARERRE/ BINHRE EFRR EFREESTHR
BB N B AR

CHINESE



HIRAEREIN

e AR BTk

P i5 B F KA IE M L.

| SEdE s S A PR S ET S BN
BRRIBER A

P IETEIEREMBERANBE—2HE
(PREBEAR T RE S BLE)

\.\Xj/

o

BRAHHAENITERER[WARAE.
P kBUBHAEEIEELETIAGE.
(B: SABRIRE AR, SAMBETKEHOH)

B E R TR ERRRAREANRRE,

HRE P8 SR B Bk i

HONHE(64FK)

P immpEk ERBEE TS ER ZMAEK
% i Rk L

P P RE 7k %I B 4 >k A0k B R BN R 20 B

Q Froka EahEAKIRAT : LR B SIS .
@ HCAME(SHK)H ALFZE “Ak. 8 62E.
© EZEHKBUIRREAKIRAT : LEME R D INE R EAE.

18 N\ FRRAE SK o AR 7= A

I NRERBA RN,

D PIABSMAEREBRE A Kk 2 S A IR
RS ER.

P HAER L HE T UM T ik iR
(PURBSEF ZHE FHL AT 1)

ELRERBEATMEE ‘97
(KRAIE.

P MEERRHBER ‘X7 HENERREEEE.

&



E Tk
R R IR R e

C WARBREHERARE. 5

. HIREEEEA SRR,

o B RS/ E KB E> E KB A E R E> >
RABAA> BAEKBKS>RKEF->8->5RE->T5 Aeli-> B R IR
A,

¢ R{ERHRINFEST L. . -

C BKEE. BRBAT. BE. RABAS. K. EREAS. S
Bk EFRERH—RERE 2 BN BB e ERER g, D PARE

REDRIR/ BARREEFHRIR

= =)

a0 [ —

BIRATBESFMEE “Q7 (EACBERZENER/ EKRERE, &l —
BERT “BKBE cuckoo FHAEIT HIFIRY, FHAEIA.
- BIRMRGEETFRBE Q7 (EAEBERE = =)
ENEIR/ERPERY, SESENRTRET FE
CER HEERT EEENBRBRFRAEE
HE” KRS LIRE. 1) & K B AT
KIRBER (J0: B %K) Bl R %1 495 S0
CEARENEE, SRHRTHAREEERT WS (oo g
IR AR S ERER. &l 1
" HIRBYERSERLAT 1~ 34YBHRY, JEEHER HF (o
taHE R RORIR B RN B TR —
R BN E S BRIF R 2l
SERER
© EIREHE B E R (CUCKOO ~ B )
“EIEBER BN EHENBRRE. s =0
. REARRRE R LR B RS & L
- BEEREER SRR —
 RELATIAD R SR E NS =
FRELHHEED.
o EUE IS REGE A A S ALY,
B (B RERE) EA R
o0 [ = ] & MR BA2ZIEE K, SRS A S FHEE “Q7 (XH)KE.
Ea | I | - o
= ’ JAB] R R R BRA BRR B R
(e oo ) p— RIE AR/ AR ER.
— o) G ' TR AU TR AR R IR E DB IR/ AR

WERAIRHILREAR

BEBLER A K ML SRR P B B IE S LR LR B R TR A O R E INiE & 35 AR
AERAGRSETER KIRHIRERS IEROER.ERRLATNEE S AIRIR
IEEEERBRRENENRSERE.

I=HICIZINRE

> AFERIEHERITICINAE BEE Rt AR E Z AR S E2 SN B R AR REE R TIE.
(REFMESKEES)

> ERIEEEREIRSRHEREUE R BRENEIR/ B KRR, A S E IR

> ZIRSRIE T AR, SN K A IRA E R B E R EKESBAE R,
> REFEIERSBURIRE RN, & B EUHRIBIAE.

CHINESE



e

REFERTTE
RO R IR E . HASIRHER.
R BRI ER. FREK L F IR,
HEFRRER. HERE AR IR ER.
F LB .

H EE—RRIRIE SRR IR EA.

TS ISR KR E T
I, BRI RS S SR . (7 AR =)

CIERE “BRERT REFBRENER/ BKRRBREHERE B KRB S A 4R 2 E AT E.
(BRFAMD AEELNTE 175040
EABRRERFRIRNR T MEERACRIRRT, EREFRIREEIEFHESANAT.
- AIRENE AR FE SR B0 S e FEEIRMRERE

HKEABRRESEDERRABANIIRRSEAKATRSE S RIRTHEERMNEEEKS.

BEXRBERAE
% & # 15 7 % K fiL 58 # 15 B i
B % A1 9 3 > SRR VAR B R 210AH | #430~394
BREAS | BEEREAARE-EEAER ERRER 210AH | #431~444
KR e Rk | RS 26AB #917~22%y
o SR > R VR B KR 28 At #146~5943
RABAS | BBRAEANREREARR/ AKGELR 2~8 A #149-6453
BARE | BERARERENRRERRER o 2~8 A 146~5943
BARABAS  BERAE AN LS RENEIR/ B RRER R 2~8 A1 £149~6433
B % 2K 3 > SRR VIR R 2 2~6 A1 #)52~64
RARAS | ERRKEANRERENRE OKOEE 2~6 A1 #y57~69%)
e i i oA EEHEL
3 SB35 8 — IR VAR B R B % 1~2A % 471985
mE 12 5% 2 3 88> IR VIR R 2 Bk 2E | 2~4AH v38~414

XORE P IREGE BEUHRIER B RETEII&

X587 HREESHERERMNTESERK.
(SREERFTAZ ESEHEARNBXARERER)

XEERBEA BERB R PEERBKR SRR SHHIEIRIMER.

XE. I5EBNEAAERNRBRERRXAFEAFER

KEFRBENMERMERBEERTESBRER.

XIS R R “IL P/} 7 B EEFWNEAFARBMNERBEARAME.




IR I BE(E A 7 5k L4

AT EIRIEE (BIRBERATINEE

HEINEER L E B R E M R R A RN R AT R MA SR AEENR(BES. &
HBEET R ASITHTES.

MMEEEY T REEDATHE.

BIREME: ERAAKBEREHARIRHEE
ARBEME: HF KN ERREAORIRFHEE

AT RIRIBEER &

FFURTS TR3Y Bahik ik ENEE T BIREEN R BIRSR BahikikE # N T R IR EER.
Bt “CUCKOOCHEEFRTIRR XHFMMERARTERTRL.

O spmiEzEst

=3 3

® =HirEEE

0 AT EREEER ———= wety_
SELE‘CJION
Tl -
C|= e ‘
+ A0, BRER/ERENAERAZNLE.
= HRIE DRI R RR R RIR/
EZ R JEE R G AL IR e T 2 )
W AR ENEEE @2 EmBLEE oo ikt
BIREMRAEERIR ANERR, IR Fe o FHLIRAS. (AR ST .
EEEE G R (EMTREHRIERT BERT BRI,
ORI\ R R B N DREERUA.” MR HEHLRES )

BRI R N AT R IR E E .
AN INE.

SELECTION A
wé

(EZEEFEHEANBLRBREER.)

BB /EFRNAR AZNEE.

1 YEATER MEERATEXSE. BXBAN. BXRRE. 8. FABKA. BK. BKBAA. K/ LEF
2. BENAEFREFAERRNER BENRERKMRARAREHE.
3. AEMEREREER REANRESREKEFRASERES.

W ERIME

LEEEFMEE “‘Q7 (RANERZFA/EERERRE.
2RENEIR/BRRERIFRRIR.

3B ERE TAREEH K IREAREATA.

> HRERR S AN

> BEREE KRG Bk A7 ZEAEE.

P REFRRSE S (ER K ERIZERIR).

> EERAEREHRIRER FAZKENARIAIFAZFRERB0SHEFEER.

WmEREEIRETTIE

5 “RE” REBRM TIREFFAZROREE.
> REREEIRE L (B MR ERNER.)

L

= = (5 =
B2
KEE

PRESSURE]
%L*E@
wE LI RE (e $RE BTN BB

LAFNRESTRID U EARERENEETEREEXE BRARENASRIEERT ‘REREABEX
B 150 B i N\ 8 EEL R FEE IR RE AR K.

2HEREEREEXEEIRFKE/EFE, RERCEEREIRENER/ BRRERSIRE/ BN IEFRR
‘REREAREEACER” NEMNREBEENEERE.

BHNREREERERKE ZIUHRE7H N TEMREREM IBESTRR “BHIREMNENEEIE HERIEERERIUH.
FrEe AL

CHINESE



HEK/ & ZF

T A=K ZF

HEOREERREFNMES BEARKE. BE. FHHELEREFIHMELFSHEESENERRS FHEERI.

HE K & ZFHFHIE

ZFRASRBHEREFNE FRE KRR OR (R R AT HI R =
D & IR KRG O R LL RS KT

> EFRFEZEN-EREFIRPSHE R EEE B IR

b MILERELEREFRRER -SEFENRAAL.

P -GABA(RE TR EEZ FIAN; FIRHERTA S AR FRACH 005 s ERE A = A9 LN,
5 L I b 4 2 e £ R A A PR 4K 16145 55 T AR TR

K/ L FRAERTE

AR & F R I G KR EIZB1 6/ BT IAR
ME&EFHIE
DRI KNSR E BT KR
D ik s R ARSI 1 6/ N S A RR A R S AR ESE R EEIR
TR MR B E A NS S AR SRR AR A
D T L RIS A E R ) £ A R ki
D ITEITRS B SRR SR IR B IR BB (L SRR K R 23
D FAMME ABRE IR E M K E TS & SRS e B SRR R, B AR S NS

EIFREBEAFWEE “‘Q7 (XM IBE IRE 8/ EBE ERRK/EF.
D EIRRE KA SR BREER “OH.
(BERR WKLY, BRENEOBALLEMEE, REHZRERX )

RENER/BRPRE
P REHFIR/ BRRE R RIEREM B THER/ L FRAREIR.
> REKEZF P BRF R ETE.

HaK/EZZFR IR ESEIN

O ERREARKE IR B OMTE S 5, 7B IR K A T AR AR & F A,
BENER/ EROER (FHADATHMERRANE5D)
@ SR B HIRE TR KA FREE KA S 7 B AR & iR T A RE A E
© [ERB R LT B ST OAL.
O q i Eskk BERT AL TR,
FAERFKS R TaELSBRARE S
0 HEKMAFRHFHKEL L FRSRERAEIEENRER INFRSERER.
B ERARER AN TOTAESKERE SRS ERER
B SRR A T PR UK B SR | SR OSSR, R T BE 1S A AN LU (R i A3 A e K
@ sk & FREIREH/ N FATL, MBRAR EERERES WK FERY.
O RERKMIETRREKAHAAENERKDRALERES
HRIEAS A ORI 2K (52 5158 FR 95 SRR T .
O RIEE RSN KRS TaEE FE S



mnEnnE P

MARIRTTIE

REEEFWEE “‘Q7 (KAMIE BRRER ‘XA RERRHRAE.

P TR IBERR BRI IR LR EE REN RN
A 5] BT, T30 2 S A3 S R R .

P BT LRIE IETET R R TR AR IR .

P RIBRETIRERAZIRE ZIGHEBUERIBI AR B R ERLRE.

PE;EF
$E I (8] 1% E LY B jE]
P fgiR— ka8 A AN 104 ¢,
IR RTE SRS,
P TR iE) & E SE B A M N~ 1 2N 5043 S k. “m_'_‘
R /R SRR ERA. e IR TN e IR ]
(4 T 1

P B8R R ZFIEE IR TE A SHRT R RETRLY.
MEFEHRAKED WK REFEBRY.
> T3 eSS R IR T T RERE R (8] S F T LY.
IRTE R84 6043 A | B, AL B IR A 811 RE DA 2/ N
> RS AMTMAERER.

MRS EIRE7 R, BRI AL IR,

> RTLRIE. 7R N MR IR E, AR TR EIR.
> it AT EIRES, TLIHE R ATIE L N4 BB E ] 43 A — A BB AR D I TR EIR.
(AR IREITRS BEFS Z B8 “ 7 FRSREE.)

D uln] P nn]
SO0 s | 85T »

<TAHITHTH> <EIRHITH> <BIRSER/ T4 RIE>
R ERITR LR 182 FLY B 52 A A LE AR R A .
(RIERRARREARG ERHESERESR.)

AR IR EESEM
WL IR

P iRIBIR E LY R IRATEISE AR AT AR MUK IR E SRR, KZIE A& MRk EHITEHE.

> MARIRE BT SBIRERAZIRATET KA SEMRRKIRHRRENR.
L EE F LY Rt ]

> TETLE A, IR BEALE.
TR BE AT ERMATTIE

EITRE BESFWEE Q7 (XHNER
& RIS IR TR,

P 1% 77 BEIE SR A BT, BN BIR 2043 6.
(BERT “T7Re AT R RIR R fF R E A FIRE TR

MENU
SELECTION
e

FRRT B BEIRERTE. (SREMEIRESBAERESH).
P SRR EEE R B E S N5 5 .
P 73 aEkE Rt iR ESEE A 1043~9043 .

= L2l
=

voce Lock.

RENFIR/ BRRER.
D REAEIR/ EKRERTF AT SRR FRNET R R RRER
e8]

P
¥BEY

CHINESE



Ly ———.

SRR SE R AT O AT K IR

15 A AN
TEHE AR EMERK.

T R R B R KA

BIEM/NEERR, URKIERERELE.
ERFRTIRRETFIRL
HEFEE EBHKE, SMEREK.

TR, MESEHAERR, BSM
FABEKEETEIR.

24 Bt B &R 10/ N B B T 24 -7
HIRE, SARERKEAR.

RIBRTIE ARSI 1 22N A A -

BEEEBEARTR.
FiR 2 MR E Y R R BRI

RiEATEEEIN

RIRFTEREBRIBPRER ST G ES#
EERRTEHHEBRITH

RBSREEMANSAEESFREE Q"
()R
(RET B LA T S IR B RBER)

HIRTERE R IRE DS TRBENRSELE
(FRIB D B AR 15 R SRHEFRE P $R R SR

PRIE R PO 5R TE K SRS A 56 A B I R B S B
PRIB T REER V11T AL

BEDERIINRAA—ERIE.
FRAERARIR AEEZEES=ERK

RiE R A SR A

HREFBRER, FaESHITR,
RE, FHREAR.

BTREAKR, BMEERERER
BECRtISHITER R

LR B ERREAIRER AR ERE.

KRB fRIE AR IR S HBL R RREL
LTEIRNKR.

FRAZEFEN, ARRSEE
RIBAIS P EFIRo

KEFERIR AT, AT GRS P A T BB RAR B RIR AT 1E)
FEHITE1 2/ LA

FEFFIE £ IE T HH B K R = b — AR FL IR SR M A K IR
LTERR.

(PRI 24N Bt 5B 7R B AR IR i 1 = PRV )

RIBRE, HAREKRREFNARK, BRRETZRE.
RiB A ARG ZERHH O TR KIRAT RS =48
IR I RHE AR IR S

ENRIBE D HKIREIE DIEFIR S RIR—ERIE
RIBHKIRAT BES = FRR.

> EREHEESR SN RAREFETSTARAES B LEREBNS T ERE

> BAMIEFAENSERABASEEWR AR EABRERK(BaEE e
T % BRIRERER(Ba%E) TRE WELHRE R TS
> 5. MERER REFEFREBRENSFTERE.



RiEEMMHTE
RIBRREAT A%

EMEREFESRKESREREFHRIRMNA-ESKRE T ERFHZRRIBEE.
FRBEREEEMESERRSER

Y| © HHURA TRV AR ER SNBSS RERE Bk R EHEER,
) B A A e BERT REEEEEER NEN EARDEEREES,
X - ERFUMERR XA 7Y RRLEIRBRE.

7
— @ R/ AR RRFHRUTIRFEL T 75 5 T~

]

Dy "z o g T "7 Ly e N oy B ]
(D gl b gl n (X gl B g TR Rl B gl Vel P |

. | 'u—'u:'I © EEFBRERRENER/ BARERS R/ EMARETRT RER
@ e
C =)

— ERECER.” BIER, BRI AFEIRE.
e (FREUH S/ H AR IR ER BT IR “BHiRENEEEIE

O _ OfT HIR B B AFLRT). (BRARER BARTRERERK.)

. XWBRERERRESRAHRE.
i EE

LRBKIRE LRI AR SR KK FRBEERS-2RRE.
2KIRFEBLEFERER: HRBRERE 2BRE.

AT RRINGEIRE T iE
FRIE AR T TR 35 A PO $7 3 LT K B P $RA A K O B S LT PR O T

. E = O BIRETRFEREASTR - - )0 BEER HNES
&= :=:] den BRERE BRILADHER BTRT AERREEER
= | ¢ IR NS RIS AR

@ e /R BRRRUTIRFSER O (> J=-I=- -

O gEFEERE ENER/ B ARERS RS/ BMARETRT AERE
RECTER.” HER, B AFIIKE.
(FREUHB2E7 R A TR MR (R B IRT “BHiRE ME s S EUE"
BRI B AFEURT). (R BERER A BT EIREERK.)

BRE/EEFRERREE.
RRB/EFRBRIKREE.

Nea-h

IR/ BN

P RIBHEERBAATTHARMN ZRE/ BMARIEFRT “REBMAFE HENAFRREENA
93 PR B AHEFHIKIR.

<{RiBH> <Em#Heg> <BmATER>
av T =] QR (| ==
=) —_ 1 & 5 —_
= o) (o= o) = o)
T
BRRETR “IH 7 £=F ERRER ‘07 & {RIB/ B MR AHE SRR
BIRIE3/INAT. R RETEMALER YRIBEMMKERR" BRI,
RS BtE). Bah# NRIBREHF B RIRIBRTE.

> EHERBEMANER KREEERELT ERRY BRSRBIT ~ 2K,
> ERREASENRIHTRIEM GKRRENABERRRIR/E MR
IR ERREER ¢ OH 7 (AEECABEMREHTRENTRSFERHKALE)

CHINESE



s RIE iR

M B ER R SMU R K 5 S R E %,
BEANLETR, SR, BETISEEE,
ERIRETIES.

RB=REA KA, ERTERGES,
REREFRAEEMR, BRBES.

HLIHFRKED

EARIEFEASH Y ONERRER,
BRIEE. EHRITIFE, WHARE
FRMNRTERRSRIE.

BIRTT R R =R K ERR K I A T
Bt

2 4R

iR RN B AR A SRR, R
B ZR.

BRABZUEHE AT HH RS ENER
MELTR SR S S RE = E R
RARRELEREMESATFRSHL.

MHEEIRBRER, B RATFREAKS
[ 7 3% B 8l B P R K BB R RS T
B

ERR/ RIS ERAE SRR ERD
ARSI TRRAES ERR/ R TS
BATERTHEL LR IEHEERS
i,

X EEM BB EED
ERERRGHEERAAE—ZIE.
—RE A eI P AE.

BKE/HOKERTERE

E % }
L A

0 HEEKE. QEEHOKEZEFE @ ERATHRENRE QFEREHOKESNE @B AkEMALATERE
T—REASE. HiFHE. 1T KT B R B BlfiL.

EN#EFERE

EHE #&iRiE
SUSEEENERRIHO T AsER R BRHBEBEERE EEEFR
AR B AESSHERARSHO. ERNE BN IE A P E
KENEORRERITNESERES. FIRBRIF .

<EN$/ZEHHOREERE>

HEFMHEE Q7 (3M) ~e— @y @ AESHAEERLNRNREISENERE

GBS T HENEIRER == &S 77 160 (IR 1) Z2 3 B A

5 77 18 (LB 51 R ED A = mﬁ 0 ENERERREE, A7 EmE.
P ﬁ @ ERIESH (BT R > AR - EBEE BRSNS E .

EIEFLA R BERE e Sl =

wEn




N S

1B /A

SBRAARE

FESBRANRER L AR EE L
AREFENSFERK S SREERMNFE.
(Mg R AR R B t.)
-WUFBSRERI KD ZR THRMER B DERLEDR.

ERARSBRARREHNRATERE KA ES~EER BN I ELERM.

OABRAAREEME XA DA OFEFBAARSHINEEF
AS5REDE. WIS BEFRMZHE.

) EHELE

ONBAAREFMNEEB/AS ORREHENBIBXAARSEL
ENBEXARSEEGESLAE SEHATHEESEETFE, IRE

TENEIA %%, EHESANTEIEANRE
EH AR,
EfBIF

EHESE

KIFNEBLREERMEAIBXNREHSIL.
X IEEEERES B NRENEARE R

+

(T 0aRr

OF BkFFBERFRREAHA

i

CREEREMBIBERARED]
i k77 E 3 E R RE R B A

BNA &3k

IEEHEFEHRIR

B HLEFEIRIR

CHINESE



>

NS sapera

BRETHENAE, REREFREOME, TUKAER. M, THRNMREDLLE. FEEHE-
H5, BERENFEREMFIFERICSY, MAMEMIEELEELF.

NEZEHE (EHEHE) EEAE

c EAEZEHERRENEEN ERZ TR RIROORMBIREEROMNESEAEHE .
CEFRRETIINERE EHREETRHE.

B BB BB

(1) wMERZ, FRREROE (2) RERR, BFIERHEE Q) EREERPEEFERESR
ST P miREs. T98. FitlERERAER TS

é

m%*:wmm ZE B EARiR
ZHBEHKAEES MARAEESR
=8 BnE, NRELHEESMZHENEESRITREENREE LT, L0

RIEBRHBEIEAO—MBTARK. (FHEBRAENTE)

(1) EEThRRE| SN SNZHENEES (2) B1~6SERHIRYE CERALth b IR ESMI B 23
DIR—E, —EEEREME—MEHITRE.
~6 SEMIth R IRIE EEFITRE.




(==

BRI i

EffRRTIE

YEHEEE RN ERTRPS A T RS R ERIRFRERK GHERL W TR
Fl—EERRMIANZHEZRHE R

OENKRE

oSN F A A

SMU5ERR (E

QIEMMABRTE:

gl X\

MEFRR BAZHBENMNESE MEFRRAEZHEMIZESA MEFRRAEZHEMIZESH
SRR mERLER. mERLER.

OF kL
TERAMA2ZIERK (XK AEAE) L BaER 8 B EAZER/BRRE 6.
10 HREENMER THEH AR MRABEENERTHSINE ZHE T AEIRMN.
MREHFEHSHEMN MG B RESHHNERERZEHESBREN LR ARBETEKRE.
(EMEEH BN ERIERIRL)
o AT EEBBHIAZH B R R EIRISER R R E RS RIREAEREBRETROKERE REFHRIRI
SMEMSAT.

e

iE 5

# %

f i

% %

i s
ok EME T HER TEAE ARS NS

CHINESE



imim PRIt T iR

RRIERETIA

BIRBBIELE R G B MR ERE DR

Sfr

U

_—

o] iR FBEN TR 0E. AEREFIIEREEE 1TiE%.
o
> P
_— =

A

OHERFRIER KREXTM  ©® IRIRRT WA — R

ST
WERAR(D) MRS R RTEANEERERE
B(@)— %A, Bfi
SEFWNERAE

| E2RBAENSFRE BESFMEE ‘97 (KMA)LE.
LR INEE R RERA “KH” FERATRE KRR mIREC KA
ALERENRRHRERETRE.

2EMBPEEHRE BESTFHM “87 (KA)EE “67
(FRIIER RREFRREITHRE. )
FRARERSATEHHR SEFMABM “07 (KiF)
BE Q7 (FRME FAERITHRNESTFHENENE
EFXRREEHHREBRE

IFB/EAREN BESFRELET 67 (FRIME.
WMEAHE LITEED
1. MRS ERMETIIRA.

(RERIEFERETFHIARMEN.)

LEEGTFMERERBME.

ORFHEMERRBINIAER ORESNEFIABNER OEFLANSEZHERE @OBSLAREEHENERR

RIRE (L.

- IRERREABSKH” BRI =,

7= R AL E R TIE B T
SHE Q) (EAILE.

- NEBLEFRARESFHES

AEMNE—H.

KA &

2]

BRITELRE SN-RAHSZRRESHE LR IEHIAL TSI

o

SHEFEER B ARKNTS

= LR LREEHE SR
ELREFBEEEFMEEEX
AL E.



\_ EHUMERLERE 0

VEmHASERERRUTERHITHRIA, NARERERMMEKRITERMSHIE.

R & MIAE I WEAHE
R C REETENER/ B KRB  RIEFER SRR RE SRR/ B KRR,
HAFARRREEER “C217

« EiT R R A2 © EEITIZIAES RS-

SRR S A R « EERBFERITE? © ERRERI A EMIEA.
© BT EREEAKE?
 KEBRE?
C REET KR REK?
CKEBETF? o B S ML LK L

B(RA/HER) K R

* B(RBK)E EEATFE?

* BEFHIMERR BMRELREIFRZFE
(RAR)AKENREHEREEURER.

KSRt R AT * REEMREEREA? s FIEMRIERFTEEE.
* RREMAREKE? s EEMIARKE.
* MIRBT R BITH T Re=? * BERER RIS FRE.
4R Rk i7i5 H At * EEEMHERENR? o EREBIHABERER.
* EREMARKE?
c ELEMEFREA?
fRiB R E R RRT * REEFRE? c EEIFRE.

RIBHZEYIMTRIR?
o {RIB AT A 2 BRI 1 2/ BB ARIB R IR A D2

* REMNRABIRIR—ERIE?

* RIBHIEDYIBTRIR.

* RIBREIZIRHIE 1 2/ AR -

¢ BEABNRAIBURIR—ERIE.

CHINESE

“C 7 ERIARER PR EE S ERERSROBRE.

* fRim A 8] 2 7 T 24/ )V ? o fRIE A T 24/ N A, BR R ARIE R 8]

EKEThAE .

R F ARG A 18] IR] Ak B

C BESFWEE Q7 (FRILBEEH
HE Q7 (XM)E.

* HREBREEFMEE REREE
“§7 (FRIEEBRSTRTEAER
[BRIRERE?

‘Ldo” RiFs

RIB & H & & H )
RIE AT BE B AN AT

KR E A SR R B R * R&E{ERM T220V~240VHE? ¢ FRHIRE(EREL, AETRE)KHE

“EM37 dnasRt TREEHERMNER, YIHRRESEER
SHILEKR.

« ESEOKHER “F077 HEHEERTR.

o AFEmARER220V~240V iR, EEHRER.



—K ﬁ'ﬂﬂﬁﬁ&ﬂf@ﬁm j

V =@ RS ERERUTAERIA, NAREREAERITERRSHEIE.

R WIAEI

3BT iE

ERIER < |7 EH 0 RERATHE?

* BEMFEHT 220V~240VEEE?

¢ ERWRSTRERE, BERARBEER.

o 77 mh R BR{E F220V~240V R .

BR L0177 iRSHE

ETRREERRTRARE?

c GAFMEsRE O (Lm)aE?

CEBESFMEE Q7 (XS

* IETERRIE R RN B B AR IMU R ER AR RIS R4 o

. Tﬁﬁﬁﬂi'lﬁiﬂﬁiﬁiﬁﬁﬁﬂ%}*ﬁfﬁ%ﬁ!‘ciﬁ%%’f}i
Thee.

* BREBEERFAEEASBANRERER.

OB o SRR SR MUR IR B KA
HEH?
« RERE TR IRRSAS HIRE?
1 SRR SRR KR o W HH BB 2 EEATE?
ISR A
TR F GAFWMETESRE ‘67 (FR)

fE?
s NREZRSRARRIECHEM?
* HREATEMETIIEAR?

CEBEAFMELSEE Q7 (FR)E.

C EHSENEEERE.
* EARTEEREFIERA.

‘[P EmitinER

* YIRIERSERREFOER.

EuF gRiRER * BRRAEHNSENER.

* YIRIERSERREFOER.

EEP” iR . BRRMNNE LIRS R

s PIETRIRRE S EERESHOKER.



= RNERLETE

VEmH RS ERERUTAERIA, NARERERRERITERMRSHIE.

R E MIAE T WEAHE
LATHASHE @) 7  ° EESHERESENTESF « BITEEHE T ENHED KT RS
(3% 6A) fr A EEITFREN, BERIGERMD U SRS
E B BT
. BERESHHRE FEERANT  BHENEE AR HEEITR
HATFIH?
AEEaFRESEE “©)” C EMENRERARSHHEETR.
(FRIIE, #%TikiTHo
s R  BHEXREEEHERN? SEEETHERER.

EHEAEERFTE.
Rt RAHREUE 2R L EE KR T HEN
RN RIRIF R ITE R RS HIE.

* BHEERZML? CRIBERBRARERRY, THEERERA
1~3%F, ERMEHER.

RN AR LA RBUHER © NIRNEIEERE? * EIRSREIE P EF T RE SR EUHE2R L L
BUHRIRERE.

o ARHEH R B AR ERIR.

CHINESE

(i T f55)
T (e ) e © TE(RE/K) BETE? BT RA/ KBRS ERETHE R

REXAMEFREHEELSTRE.

HEKAREIEE & ZF AT * REBHRERE? CENBHIRERE
* ERERT FHEBEBRKHRER? * {58 FA FF S B [B) K B HE K B B2 IS B HE R AT

REMSIRREEFE.



& cecipe

Recipe  Set Time Menu Mode Ingredients Directions
Rice 6 cups 1. ‘PGUIE Sﬁe&rgﬁ@%ed rice in the inner pot and pour water by water
i i *The “cup” iningredients means a meastring 2. Firstly, lock the cover, and select the menu in the
Boiled Rice GLUTIN.  cupinthe rice cooker. 1 cup (180cc) is for one mentJselection buton and then push the
- person. button.
RICE ,
) 3 cups of rice, 1/2 cup of pea, 1 tablespoonful of
Pea Rice i?ig)(’)i? 19/2 Lﬁg‘ﬁ:ﬂgﬂiﬁi salt. 1. Drain the grains after washing. )
- P 9. 2. Put clean rice with prepared ingredients with some salt and pour
i . 2 cups of rice, a cup of barle water up to the line 3 for ‘GLUTINOUS' rice.
Boiled Barley Mixed - a - P y 3. Lock the lid and select the menu with the button.
Rice 1.5cup, millet1/3cup, glutinous
Five-grain Rice Rice rice1/2cup, red beans 1/35up, Press the button to save.
sorghum1/3cup and salt 1 teaspoon
Boiled Fresh GABA 1. Wash and put brown rice and prepared ingredients into the inner
i . pot. Pour water up to the line 4 for GABA rice.
Germinated ~ 4Hours Rl Erownrice 4 cups 2. Lock the lid and select the menu with the button. Press
Brown Rice the Pressure button to save.
i 1. Wash and put brown rice and prepared ingredients into the inner
BOFI{I:Zde ?VrnOAN n _ BROWN Brown rice 1 cup, rice 2 cups and red beans ngt:kl:t’ﬁulrdwager ulp to hthe line 3 fﬁr hGABA rice. b o
Rice  18Bcup 2. e lid and select the menu with the utton. Press
Red Beans the Pressure button to save.
i 2 cups of brown rice, 3g of green tea leaf, 10g
reen lea Rice
Blended with of green tea powder, 4 nuggets of chicken
enaea wi chest flesh, a litle bit of olive oil, it bit of
Chicken Chest salt, a little bit of pepper, 5g of celery, alittle bit
Flesh of lime, a little bit of rosemary
Saessak GABA 2 CUQS l?lf brown rice and some sprouts and | 1, Wash and put brown rice and prepared ingredients into the inner
dC vegetables. i )
Bibimbap 4Hours Rice Seasoning red pepper paste : Red pepper pot. Pour water up to the line 2 for GABA rice.
(rice with sprout gﬁsﬁ 1b/|20u%0 beifo(CfUSr?dt)ng,o%esamde 2. Lock the i and select the menu with the button. Press
il 1 tablespoon, honey 1 tablespoon an
and vegetables) sugar 1 tabﬁespoon, 1/3 cup of alor the Pressure button to save.
2 cups of brown rice, 20g of brown gravy sauce,
. alittle bit of salt, 2 sheets of sesame leaves, 1/3
Mushroom Tian pieces of pumpkin, a pack of shimeji mushroom
% Mushroom may be chosen as preferred in the
family.
Pine Nut Pomdge Rice 1 cup, pine nut 1/2cup and some salt
3 A cup of rice, 1 tablespoonful of sesame oil, . o .
Abalone Porridge 1pi ittle bi 1.Putth d ingredients in the inner pot and pour water up to
piece of abalone, a little bit of salt - Pt the prepared ingredients in the inner pot and pour water up
Rice Toup, chicken 200g, chicken soup 600cc, green the alppropnaTe I!ne depgndmg onthe quantity of food to be served.
. . pepper 1 unit, red pepper 1 unit and some salt Serving for 1: Rice porridge line marking 1,
SpeC|aI Chicken _ Poridae * Seasoning : Chopped scallion 1 tablespoon, Serving for 1.5 : Rice porridge line marking 1.5,
Porridge 9 crushed garlic 1 tablespoon, soy sauce2 Serving for 2 : Rice porridge line marking 2
tsé(labslg?r?ggirllsé tfa()angeo%rr?gg?]gizme ’rr(‘j'ﬁﬁg Wgh sarlt! (* Note : Rice porridge cooks for maximum 2 servings)
P 9IOUNAPEPPEr_| 5 Lock the lc and select the menuvith the button.
White Porridge Rice 1 cup Press the Pressure button to save.
: Rice 1 cup, 1/3 cups of red bean, 1 cups of
Red Bean Porridge nous fi
glutinous rice.
Beef rib (port rib 1.2kP, sake 3 tablespoons, nicely
a%ed soy sauce Stablespoons, crushed garlic 1
tablespoon, sesame oil 1 teaspoon, onion juice 3
gablglspoons, peﬁr juicg 3 tah)lespootr;ls, sugar
eam i tablespoons, chopped scallion Stablespoons,
St ed Rib groung sesame1nt1§<ed with salt 1tt§1ble§tp0ﬁn,lt X
round pepper 1 teaspoon, carrot 1 unit, chestnu
?0 Lg;its, g%kgo nut 20 units and ground pine nuts
tablespoon
1 chicken (1Kg), potato100ﬁ, carrot 100g, sugar
3 table(s!)oon, chopped scallion 1 teaspoon,
Steamed crushed garlic 1 teaspoon, nicely aged soy sauce
R 6 tablespoons, ginger juice 1teaspoon, ground
Chicken ) pefaper 1/2teaspoon, ground sesame mixed with | 1 pt the prepared ingredients in the inner pot.
45Minutes salt 1 tablespoon and sesame oil 1 1/2 —p fort bsit
Mult tablespoons lease refer to our website
u . .
Butter chocolate 200g of butter, 90g of sugar, 3 eggs, 110g of (www:cuckoo.co.kr) for morle information.
cake Cook  pancake powder, 70g of chocolate 2. Lock the lid and select the menu with the button. Press
: 5 cups of nonglutinous rice, 2 cups of adzuki the Pressure button to save.
Steamed Rice beans, 1 tablespoonful of salt, 5 tablespoonful
of sugar and 3 tablespoonful of water
Potato Potato (less than 200g) 6EA
Pork (shank or pork belly) 400g, ginger 1EA,
Boiled Pork some garlic, onion 1EA, scallion 1EA and

4
Five-flavor Pork

Com

Minutes

some kimchi

7009 of pork, 2/3 cup of soy sauce, 3

tablespoonful of sugar, a little bit of silk yarn

* Five flavors : 6 grains of black pepper, 7cm of
cinnamon, 4 pieces of star anise

Corn 4EA




Recipe  Set Time Menu Mode Ingredients Directions
Floglr (weak 1Iofur) |E<CUp' egg 4E”A, 1 ?b\espo?n of bu?er, 1. Put the prepared ingredients in the inner pot.
ream 1tablespoon of milk, some vanilla perfume, 3/4 cup of — Please refer to our website (www.cuckoo.co.kr) for more
Fresh C 40Minutes sugar agd some ,523" . e of information. ( )
Cake e 'zgfcgtfavfl;%?rm*sl; U orsugar 2. Lock the lid and select the menu with the
1/4 can of tanngrine and kiwi 1E¥\ ' button. Press the Pressure button to save.
4 clams, 30g of beef, eqg white 1EA, egg 1EA, 2 | 1. Pour 2 cups of water in the inner pot and place the steam plate.
Steamed t%aspoorgulgofl_min/czed elsh ?nliOF]], 1 It%%s olonbfpl Put the przpared ingredients on tgp of thepplate. °
Clam of minced garlic, 1/2 teaspoonful of salt, alittle bit | _ pease refer to our website (www.cuckoo.co.kr) for more

Sweet Potato 35Minutes

Multi-Flavor
Glutinous
Rice

Hard-boiled
Cuttlefish

Steak
Steamed Blue
30Minutes

Steamed Fish

Steamed
Eggplant/
Steamed Pumpkin

Steamed Chestnut

Steamed
Bean Curd

Steamed Dumping 22Minutes

Japchae
(stir-fried
vegetables, and
shredded meat)

Boiled egg

Steamed egg

. 20Minutes
Rice cake

gratin

Tteokbokki
(spicy and sweet
rice cake)

Rice pizza

Shrimp ketchup .
fried rice 15Minutes

Multi
Cook

of pepper grounds

Sweet potato 5EA
% When sweet potato is large (more than 150g),
cut it into two pieces.

information.
2. Lock the lid and select the menu with the

button. Press the Pressure button to save.

3 cups of %Iutinous rice, 60g of raisin, 15 chestnuts,
10 dates, Ttablespoonful of pine nut, 100g black
sugar, 1 tablespoonful of thick soy, 3 tablespoonful
of Sesame oil, a little bit of salt, 1/2 tablespoonful of
cinnamon powder

2 sauid fish, 140g of spinach, 150g of carrot, 2 eqg,
alittle bit of salt, a little bit of sesame oll, a little bit of
wheat powder

Seasomnq Sauces: 2 tablespoonful of red pepper

aste, 2 tablespoonful of soy sauce, )
ablespoontful of sugar, 1 tablespoonful of refined
rice wine, 1 refined rice wine, 1 teaspoonful of
sesame oil, 1 teaspoonful of red pepper powder

1. Put the prepared ingredients in the inner pot.
— Please refer to our website (www.cuckoo.co.kr) for more
information.
2. Lock the lid and select the menu with the

button. Press the Pressure button to save.

Beef (for steak) 500g, some steak sauce, some salt
and some ground pepper

Blue crab 2EA, beef 150g, tofu 1/2 block, red/green
pepper each 1/2EA, yolk 1/2EA and some flour

Snapper 1EA, beef 50g, shiitake 3EA, stone mushroom
2EA, red pepper 1EA, egg1EA, some scallion, some
garlic, some soy sauce, Some ground sesame mixed
with salt, some cooking oil, some sesame oil, some salt
and some ground pepper

2 pieces of eggplants )

Seasoning Sauces: 2 tablespoonful of thick soy

1 red pepper, 1 green chilli, 1/2 tablespoonful p( red
pepper powder, 1 tablespoonful of vinegar, a little bit
of ground sesame mixed with salt, 1/2 pieces of Welsh
onion, 4 pieces of garlic, 2 teaspoonful'of sugar

Chestnut 30EA

1 set of bean curd, a little bit of salt

Seasoning Sauces: 1 tablespoonful of red pepper

Wwder, 1 tablespoonful of minced garlic, a root of
elsh onion, a little bit of sesame oll, a little bit of

ground sesame mixed with salt, a little bit of shredded

red pepper, 3 tablespoonful of thick soy

Dumplings 20EA

1. Pour 2 cups of water in the inner pot and place the steam plate.
Put the prepared ingredients on top of the plate.
— Please refer to our website (www.cuckoo.co.kr) for more
information.
2. Lock the lid and select the menu with the

button. Press the Pressure button to save.

Cellophane 250g, paprika (green, red) each 1EA,
carrot 100g, onion 100g, some spinach, enoki
mushroom 100g, fishcake 100g and cooking oil 2
tablespoons

1. Put the prepared ingredients in the inner pot.
— Please refer to our website (www.cuckoo.co.kr) for more

information.
2. Lock the lid and select the menu with the button.
Press the Pressure button to save.

10 eggs, 4 cups of water, 1~2 drops of vinegar

1. Put the egg, vinegar and water in the inner pot.
— Please refer to our website (www.cuckoo.co.kr) for more

information.
2. Lock the lid and select the menu with the button. Press
the Pressure button to save.

3 eggs, 1.5 cups of water or kelp water, 1/2
teaspoon of salted shrimps, pinch of salt, 159
of carrot, 15g of green onion

1. Mix egg and water or water in a bowl and add finely chopped carrots
and green onions.(chop pickled shrimp finely and add saltg

2. Lock the lid and select the menu with the menu/selection button. Press
the Pressure Cook/Glutin Turbo button to save.

100g of rice cake for tteokguk, 2 boiled egg, 1
sweet potato, 80g of mozzarella cheese, 2 slice of
cheddar cheese, little bit of olive ail, 1 cup of white
sauce, little bit of arsleé/ dpowder
* White sauce : Flour, 20g of butter, 200g of milk,
inch of salt and white pepper (Melt butter, add
lour and stir it, add milk and boil it until it gets
thick, and appfy salt and white pepper for
seasoning)

300g of rice cake bars (soft), 3 pieces of fish cake,
1/3 onion, 1/3 %reen onion, éOg of carrot
marinade : 3 ablesFoons of red pepper paste,
1/5 tablegpoon of starch syrup, 1.5 tablespoon of
sugar, 1/2 teaspoon of sesame salt, 1/2 teaspoon
of Soy sauce, 1/3 of anchovy wate

* Dough ingredients : 200g1lof rice

* Topping ingredients : 4 slices of ham, 4 button
mushrooms, 4 tablespoons of canned corn, 2
stick of crabmeat, 80g of mozzarella cheese, 8
tablespoons of pizza sauce

15 medium size shrimps, 1/3 green onion, 30g of
gnion, 30g of carrot
Ketchup sauce : 4 tablespoons of ketchup, 1.5
tablespoon of sugar, 1.5 tablespoon of starch
powder, 1 tablespoon of water, pinch of salt, soy
sauce, and pepper powder

1. Put the prepared ingredients in the inner pot.
— Please refer to our website (www.cuckoo.co.kr) for
more information.
2. Lock the lid and select the menu with the
button. Press the Pressure
button to save.
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