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IMPORTANT SAFEGUARDS

Read all instructions before using this appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure

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 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, if the appliance has malfunctioned, 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. A 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.

ronp =

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

WARNING : 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.
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HOW TO USE EXTENSION CORD

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.

SPECIFICATIONS / M|Ew4

Model Name( 2 2 &) CRP-R0607F
Power Supply(g2 F#) 220-240V~, 50Hz
Power Consumption Cooking(F|Af) 890W
(37 ™eY) Keep Warming(£2) 105W

Glutin Rice(&40])

0.18 ~ 1.08L (1~6Cups)
High Heat Glutin Rice(2D0]| 13H)

Mixed Rice(&=)

]

High Heat Mixed Rice(X=13})

Cooking Capacity GABA Rice(8i0])
(FAH8F)

0.36 ~ 0.72L (2~4Cups)
High Heat Gaba Rice(2i0|113}+2)

Glutin Rice Turbo(#10]2{<)

Scorched Rice(s=2X])

Porridge(Thick)(E%) 0.18 ~ 0.27L (1~1.5Cups)
Thin Porridge(§2%) 0.09 ~ 0.18L (0.5~1Cups)
Power Cord Length(T &4 Z10]) 1.5~1.7m
Pressure(Z™AX| 2t2) 78.4KPa(0.8kgf/cm?)
Weight(Z2f) 5.5kg
Width(Z) 267mm
(2;;;”;0;) Length(210]) 356mm
Height(450]) 257mm
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e Read the following product safety guide carefully to prevent any accidents and/or serious danger.
e ‘Warning’ and ‘Caution’ are different as follows.

SAFETY PRECAUTIONS

&Waming « This sign is intended to remind and alert that something
This means that the action it describes may result in may cause problems unde_r the oe_nam snua_tlon.

death or severe injury. + Please read and follow the instruction to avoid any harmful

i ~ situation.

/A\Caution (") *Indicates a prohibition
This means that the action it describes may result in - . ’ .
injury or property damage. () - Indicates an instruction

/"\Waming (") Do not

Do not cover the automatic Please pay careful

steam outlet or pressure attention against water

weight with your hand or and chemicals.

face.

« It can cause an electric
shock or fire.

« It can cause burns.
« Especially be careful to keep
it out of children’s reach.

Do not use arice cooker at a place where
dust is trapped or chemical material is
located.

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

and avoid direct Sunllght' - Do not use any combustible gas or flammable

« It can cause an electric shock, materials nearby a product.
fire, deformation, malfunction or + It can cause explosion or fire.
discoloration.

Please check the power cord and plug frequently.

Do not use damaged &
Do not alter, reassemble, power cord, plug or o
disassemble or repair. loose socket.

« It can cause fire, electric shock

L - Please check the power cord
or injury.

F . - i frequently for damage.
+ rorrepalr, contact aealer orthe - Serious damage can cause electric shock
service center. i

« If the plug is damaged, contact the dealer or a

. . service center.
Use a single socket with

the rated current
above 15A.

Do not clean the product with water or any

« Using several lines in one socket P

can cause overheating or fire. IIqUId e
Please check the power cord and plug
frequently.

« Use an extension cord with the rated current
above 15A.

« It can cause an electric shock or fire.
« If it contacts water, please separate power cord and
contact dealer or service center.



SAFETY PRECAUTIONS

/\Wamning () Do not

Do not cover the automatic <
steam outlet or pressure
weight with a duster,
atowel, or apron, efc.

« It can cause deformation or a breakdown.
« It can cause an explosion by pressure.

a5

<Inner pot>

Do not use pots that are not
designed for the cooker.

Do not use other pots and
do not use without inner pot.

« It can cause an electric shock or fire.

Do not use the cooker without inner pot.

« It can cause electric shock or malfunction.

+ Do not pour rice or water without the inner pot.

- If rice or water gets inside the body then do not turn the
product over or shake it please contact to dealer or
service center.

Do not turn the Lock/Unlock Handle to

“Unlock” during 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 insert metal objects
such as pins and wires or any
other external substances in
the automatic steam exhaust
outlet or any other slot.

« It can cause an electric shock or fire.
+ Especially be careful to keep it out of reach of children.

This device is not intended for
use by people who lack
physical, sensory, and mental
abilities or lack the experience
and knowledge to safely use the

device without supervision or instruction,
including children.

+ Keep device out of reach of children.
« Device may cause electric shock, burns, etc

Don't spray or put any
insecticide and chemicals.

« It can cause an electric shock or fire.
« If cockroaches or any insects get

inside the cooker, please call a dealer
or a service center.

Do not put any needle, cleaning pin etc in
the ventilator or any gap of the cooker.
« Do not insert cleaning pins to other parts except to

the valve hole of the pressure weight.
« It can cause an electric shock or fire.

Do not open the top cover during 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 is released, completely turning the pressure
weight over.

Do not bend, tie or pull the

power cord.
« It can cause an electric shock or M
short circuit resulting in fire. -« »

Please check the power cord and plug frequently.

Do not plug and unplug the power cord excessively.

« It can cause an electric shock or fire.

Be careful that both the plug
and power cord are not to be
bit by animals, or pierced by
sharp metal materials.

+ Damages by impact can cause an

electric shock or fire.
Please check the power cord and plug frequently.

Remove external substances on plug with
a clean cloth.

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

ENGLISH
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&Waming 0 Remember

Do not use on a rice container
or a shelf.

« Do not place the power cord
between furnitures. It can cause an
electric shock resulting in fire.

« Please check the power cord and plug frequently.

« When the rice cooker is on the furniture, be cautious of
steam release. It can damage the fumniture, cause fire,
and/or electric shock

Do not change, extend or connect the power
cord without the advice of a technical expert.

« It can cause an electric shock or fire.

Do not place heavy things on the power cord.

« It can cause an electric shock or fire.
+ Please check the power cord and plug frequently

&Caution 0 Remember

Always turn the Lock/Unlock
Handle to “Lock” when not in
use.

a

« It can cause deformation by remaining pressure.

Wipe off any excessive water on the cooker
after cooking.

+ It can cause odor and discoloration.
+ Wipe off water that is left behind from dew.

Please contact the dealer or
service center when the unit is
not working properly.

In case of a blackout during cooking, steam
from a rice cooker will be released
automatically. Thus, the quality of rice is
lower than normal.

+ Please start cooking rice using the indicated amount of
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.

SAFETY PRECAUTIONS

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 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 clean the body and
other parts after cooking.

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

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

« Use dry kitchen cleaner or sponge to clean the inner pot,
since rough scrub or metallic ones are abrasive to the
coating.(Refer ro page 11~13)

+ Depending on the using methods or user's circumstances
inner pot coating might rise.

Please call the customer service for those cases.

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 it is possible, use warming function for
white rice ONLY.

When you pull out the power plug, don't pull
the power cord by force. Please, safely pull
out the power plug.

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



SAFETY PRECAUTIONS

/\ Caution ) Do not

Don't use the inner pot for various purposes.
And do not heat up the inner pot on the gas stove.

« It can cause deformation of the inner pot.
+ The content of the inner pot might be spilled.

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

« Inner pot coating may wear away after it
long use. o

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

Recommended type of scrubber to clean the
inner pot (inside, outside)

Avalilable Unavailable

Blue, green scrubber
(abrasive type), steel,
stainless scrubber,
other metallic scrubber

Cotton scrubber, sponge,
scrubber, extra-fine type,
net scrubber

« If you use the unavailable scrubber, the coating of the
inner pot may wear away.

« If the coating of the inner pot gets scratched or wears
away by customers’ mistake, you have to pay for the
repair even during the free repair service period.

Do not place on rough top or tilted

N
tOp. 70/ )
« It can cause burns or breakdowns. g

« Be careful to install the power cord
to pass without disruption.

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 product malfunction.

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

Do not use the cooker near

magnetic field.

« It can cause burns or breakdown.

o

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

After cooking, do not try to open

the lid until the steam is fully

released.

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

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

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 during and after the cooking.

Do not hold the cooker by the inner pot handle.

« It 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.

Use AC 220~240V only.

« It can cause electric shock and fire.
« It can cause malfunctions.

Use the product on the flat

surfaces Do not use on a cushion. =2
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.

Please use the cooker for original purposes.

« It can cause the malfunction or smell.

Please pull out the plug when not ye wﬁ?
in use.

« It can cause electric shocks or fire.

ENGLISH



vi NAME OF EACH PART

Name of each part Accessories

Soft Steam Cap

Pressure Weight

Always keep it horizontal. It stabilizes
stearn inside of the oven. Pressure weight
is twisted, it releases steam.

Automatic Steam Exhaust Outlet

(Solenoid valve) Manual&Cooking Guide
When finished cooking or during warming,
steam is automatically released.

Lock/Unlock Handle

(Set the handle to lock when
cooking or warming the rice)

The handle has to tum to ‘Lock’ for operation.

Lid Clamp

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

Rice Scoop

Control Panel

Name of each part

Pressure
Packing

Lid Assy

DET. cover

Inner Pot(Oven)

| Place the i t Int
thg%%dyeﬁpggé 0, " Pot Handle Steam Plate

DET. cover Holder

Drain Dish

Empty the water out of a
drain dish after cooking or
keep warming. Leaving the
water in the dew dish results
in bad smell.

Power Plug Cleaning Pin
The plug type ma: (Attached on the
differp frogm the actﬁal plug. botiom of the unt)

(This is only to explain
about how it works.)

Tempg?gl;g? - Power Cord




HOW TO CLEAN vi

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 odor.

- Clean the body and cover with a dry towel. Do not use bentol while using the rice cooker. Starch may be remain,
however there is no health risks.

- Do not put materials like screws into holes on the detachable cover. Check the back cover and front cover.

@ If you pull out the detachable cover @ When cleaning the detachable cover, @ Frequently clean the cover with a
indicated by the arrow, it can be  hold and pull out the both sides of the  sponge using with a neuiral detergent.
easily separated. cover, then separate the handle and the

rubber packing.

Lid of the_/J
inner pot

the bé&J éiiie of
cover packing /
@ Please put the detachable cover.  ® When you fix the rubber packing tothe - ® When you putting back the pressure
detachable cover, hold it betweenand  cover, press the cover handle after
putitinthe edge of the detachable cover fitting the handle into the groove

by tuming . indicated by the arrow.

Correct example

projection
 presenting
, the front

the front of holder

no projection

the back of seal
% Do not put any other objects like screws into hole of detachable cover.
% Check the back cover and front cover.

ENGLISH
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—  HOWTO CLEAN

- To prevent foul odor clean the lid assy after the rice cooker has cooled and the rice cooker is unplugged.

- Body and cover should be cleaned with a dry towel. Do not use betel while using rice cooker, starch can remain.
No effect on health.

- Do not put materials like screws into holes of detachable cover. Check the back cover and front cover.

INNER POT

Wipe the inner, upper, and outer parts of the
inner pot of any alien substance

Wipe the lid with a damp cloth.
Be careful when cleaning the lid plate.

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.

Wipe the main unit with a damp cloth.

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.

Rice water from cooking is designed to gather
to the dish through the steam outlet so please
wipe it clean with a wet towel after cooking.

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.

Before or after use, please wipe around the Lid
Open button and remove rice water or any
other foreign substances using a wet towel.
Before or after use, if the Lid Open button does
not work, please contact customer service.

O Separate the drain dish. @ Separate the drain

dish cap by pushing

How to clean the pressure weight nozzle.

nel @

detergent

© Clean the drain dish
cap and drain dish with
it down. a neutral detergent.

@ Securely put in the
drain dish after cleaning. firmly by pressing it

1)
S

Aﬁr@

@ Insert the drain dish

s

in direction of the arrow.

19
Cleaning Pin

Pressure Weight

Pressure Weight —=

The cooker might not function properly if the steam valve of the Pressure
Weight is clogged, be sure to remove any foreign substances in
the valve with the cleaning pin before and after cooking.

<How to clean the Pressure Weight and Steam Valve>
2 @ Turn the Lock/Unlock Handle to “Lock” and

turn the Pressure Weight counter-clockwise
while pulling it up until it comes out.

@ Puncture the clogged valve hole with the
cleaning pin (Attached on the bottom on the
unit).

Cleaning Soft Steam Cap

Separate the cap and wash it with a sponge and
neutral detergent. Wipe out any remaining

water or moisture on the lid with a
cloth.

© Reassemble the Pressure Weight by tuming it

clockwise.

@ When the Pressure Weight is properly

reassembled, it will revolve freely.

for any other uses and

Wash the Inner Pot and accessories with neutt ral det ergem and a sponge.

Metalli
scrubbet
Matenal
rasive Brush




HOWTO 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.

@ Pesl off the soft steam @ Disassemble the hook on the front by pressing in @ To reassemble the Soft Steam Cap, fit the cap @ When fitting the rubber
cap as shown in the  the direction of the arrow and wash it with a sponge  to the bump part, and then press the hook inthe  packing into the plate,

image above by grasping ~ and neutral detergent. After cleaning, please  direction of the arrow. please make sure the
the dented part with  assemble the parts in order. packing is facing the
your fingers and pulling % Be sure that the inserted side of the Packing is the correct direction.

to the side while lifting  correct side of it.

gently.

How to use handle

1. Handle must be turned to “Lock” during Cooking.

When the light is turned on it means that it is ready to cook. « If the light does not turn on, it would
not operate the “Cook” and “Preset”
buttons. Make sure the handle is
located at “Lock”.

2. After cooking, turn the handle from “Lock” to “Unlock” turn
the handle to open.
If there is unreleased steam in the Inner pot it might be hard to
turn the handle. In this case twist the pressure weight and let the |

excess steam out. Do not open by force. > 4
— Lock —
3. Handle must be turned to “Unlock” when opening and closing. 7N ¢
When lid does not close perfectly
Do not try to close the lid by force. It can cause problems.

1. Check to make sure the inner pot 3. Ifthere is excess steam inside the
is placed correctly inside the main inner pot it might be difficult to lock
body. the handle. Twist the pressure

. Wweight and allow the excess

2. To close the lid, turn the handle to A steam to release.

unlock as shown in the picture on Then try to turn the handle again.

the left.

ENGLISH



\@/ FUNCTION OPERATING PART /

ERROR CODE AND POSSIBLE CAUSE

Function Operating Part

Pressure Cook/

/Reheat l;,xtatgmn Glutin Turbo
*Used to warm or reheating *Used to start cooking.
the cooked rice before
eating. Cancel button
*Used to cancel a selection
or release remaining steam
PRESET Button nng

inside the inner pot.

*Use it to preset the cooking
time you want.

Display
AUTO CLEAN
TIME Button button
*Used to set up the preset *Used to start automatic
time or change the P;ienS]gt SELEC steam cleaning function.
*Used to preset GABA and e e

steam cleaning function.
*Used to set temperature

during ‘Warming’ mode.
*Used to set VOICE

Baby Food time.

Menu/Selection button

*Used to select Glutin Rice, Glutin Rice High Heat, Glutin Rice GUIDE’ mode.
Mixed Rice, Mixed Rice High Heat, GABA Rice, GABA Rice High Heat, *Used to set CUCKOO
Baby Food, Porridge, Scorched Rice, Multi Cook, Auto Clean. Customized Taste
function.

% When power plug is just connected, display like image on the right side will be shown.
It means the rice cooker is at ‘Standby’ mode.

x Press ‘CANCEL’ button to enter ‘Standby’ mode while you are selecting the function.

% Press the button until you hear a buzzer sound. The design of this template may differ from the actual product. ( Screen on standby )

Error Code and Possible Causes

You can follow the below chart to resolve problems or from inappropriate uses.
If error persistently shows up even in normal using conditions or after taking the necessary measures , inquire with customer service.

When the inner pot is not placed into the unit.

Temperature sensor problem.
(“ = "marks blink.) -> Please contact Customer Service center.

“Pressure Cook/Glutin Turbo” button is pressed while the “Locked/Open” is on ‘Open’.
Please turn the handle to ‘Locked’.

When boiling water only. Please contact Customer Service center.

Problem on environment sensor. Please contact Customer Service center.

- Problem on micom memory. Please contact Customer Service center.

It appears on the display when you press Start button again, or if the cooking has finished and you've
- never ever turned the handle to ‘Open’. It can be solved by turning handle to ‘Open’ and then turn to
‘Locked".




HOW TO SET OR CANCEL VOICE GUIDE FUNCTION \JE

Voice Setting

You may select your preferred voice among, ‘English and Korean’. The default is English.
. T 1. (|~
L L {

Example) When set to English voice Example) When set to Korean voice

1. Press ‘AUTO CLEAN'’ button once. ‘AUTO CLEAN’ button needs to be pressed for over 2 second at the first time.

2. After setting voice with ‘Menu Selection’ button, English or Korean, and press ‘Pressure Cook’ or ‘Warm’ button.

3. No button is pressed for 7 seconds after you enter Volume, the function will be inactivated along with voice
“Function setting has been cancelled with overtime.”, and the system will be back to standby mode.

Voice guide volume control (The function which can control volume and cancel)

“ 3" sign is displayed when entered volume control mode by
pressing ‘AUTO CLEAN’ button 2 times.

If set value became ‘OFF’ by pressing menu/selection button,
voice guide function is off.

Press button to set * 5, that is the maximum volume sound.
After setting desired volume, press ‘Pressure Cook’ or

‘Warm’ button to store.

» Set to desired voice volume, by pressing ‘Pressure Cook’ or ‘Warm’ button.

What is Power Outage Function

1. This product memorizes the current condition and program when power outage occur.
It operates immediately after power resume.

2. If outage happens during cooking, the cooker will suspend depends on the outage time.

3. When the cooker is under the keep warm functions, the functions will be cancelled.

ENGLISH



VE BEFORE COOKING RICE

o Clean the inner pot and remove any moisture.

» Clean the inner pot with a dishcloth.
» Using a rough sponge may cause damage to the inner pot.

@ VMeasure the rice with a measuring cup.

» A full cup of rice of measuring cup is equal to one person serving.
(Example: 3 persons for 3 cups, 6 persons for 6 cups)

0 Wash the rice with another container until the water becomes clear.
(We recommend not to use inner pot for washing grains)

(@) Put rinsed rice into the inner pot.

@ According to menu, adjust the water amount.

» For measuring, place the inner pot on a leveled surface and adjust
the amount of water.
» The marked line of the inner pot indicates water level when putting
the rice and water into inner pot together.
» About water scale
« Glutin Rice, Glutin Rice High Heat, Glutin Rice Turbo, Scorched Rice:
Adjust water level to the water scale for ‘GLUTINOUS'.
Glutin Rice, Glutin Rice High Heat can be cooked to max 6 servings.
Glutin Rice Turbo, Scorched Rice to max 4 servings.
+ Mixed Rice, Mixed Rice High Heat:
Adjust water level to the water scale for ‘MIXED’.
Mixed Rice, Mixed Rice High Heat can be cooked to max 4 servings.
+ GABA Rice, GABA Rice High Heat:
Adjust water level to the water scale for ‘GABA’.
GABA Rice, GABA Rice High Heat can be cooked to max 4 servings.
« Porridge(Thick): Adjust water level to the water scale for ‘PORRIDGE'.
Porridge(Thick) can be cooked to max 1.5 servings.
« Thin Porridge: Adjust water level to the water scale for THIN PORRIDGE'.
Thin Porridge can be cooked to max 1.0 servings.

L Rice for 4 persons (4 cups)

@ To cook sticky rice or old rice:
Pour more water than the
required water level

@ Glutin Rice 4 persons (4 cups) :
% Cook in grains menu, hard grains like red-bean can be half-cooked ?ei the water to scale 4 of
depending on the type of cereal. ‘GLUTINOUS

% This model does not support sushi, Old rice menu. @ For overcooked rice : pour less

water than the measured scale

@ Put the inner pot into the main body and close the lid. @ Due to the difference on rice

Put the inner pot correctly. texture, please add 1-10% water

» If there is any external substance on the temperature sensor or the into undercooked or dry rice.
bottom of the inner pot, wipe it off before putting the pot into the
main unit.

» Lid will not close if the inner pot is not placed correctly in the main body
(Place the inner pot to the corresponding parts of the main body)

Connect power plug and turn the handle to “Lock”

» The signal light turning on means closed perfectly.

» If you press the cook button without setting the Locked/Open handle to
Locked, the cooker will not operate. You will hear “beep beep beep”
soundand “ £ { ”is shown in the display.

% If you want to select another function while cooking, push cancel button.

» If ‘ £ o= * mark shows up in other instance, turn cover handle to Open

\SARRAYVS

direction, and turn it towards Locked. Then the cooker will work normally. ES LOCK=
(The operation of cover lock sensing device can be checked.) TN 6
x Note: This instruction is not applicable if cover handle is turned towards Open s

direction once or more after cooking was completed in previous cooking.




FOR THE BEST TASTE OF RICE VE

Cook tasty rice with CUCKOO pressure rice cooker

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

Use the measuring
cup!

Pour the water until
water level marking
in the inner pot!

+ Use the measuring cup to measure amount of rice.
(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 amount of water and amount of
rice is different, rice can be soggy
or hard.

How to store rice.

« If possible, buy a small amount of rice and keep
the rice some place where it is ventilated well and
avoid 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 rice is too dry, cooked can be crisp
even though itis measured properly.

Shorten the duration
of ‘PRESET’ time
for better cooking.

« If possible, do not use the preset time
function if rice is too dry and pour more
water.

+ If you set “PRESET” over 10
hours or “PRESET” dried rice,
the cooked rice can be crisp or
half cooked.

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

It’s better to set the
Keep warming time
short.

» We recommend not to contain the cooked
rice on keep warm mode for more than 12
hours.

If rice is kept warm for a long period
of time, rice color will change,
and can cause odor.

Keep the product
clean.

+ We recommend to clean the unit after
each use. (Especially clean the top of the
cover for external substance.)

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

ENGLISH



— HOWTO COOK

Press the “MENU” button and select the
desired menu.

- Pressing the “MENU” button, the function changes in
Pressurized Glutin Rice, Glutin Rice High Heat, Glutin
Rice Turbo, Mixed Rice, Mixed Rice High Heat, GABA
Rice, GABA Rice High Heat, Baby Food, Porridge,
Scorched Rice, Multi Cook, Auto Clean.

- Once Glutin Rice, Glutin Rice High Heat, Mixed Rice,
Mixed Rice High Heat, GABA Rice and GABA Rice High
Heat are cooked, their menus are memorized. So, you
may not select the menus for the same function.

ex) In case of selecting Glutin Rice.

Start cooking by pressing “PRESSURE
COOK!/ Rice Turbo” button.
- You must turn lid handle to ‘Locked’ before cooking.

- If lid handle is not turned to ‘Locked’, alarm sound with
“ELD 1" will be displayed.

ex) In case of cooking Glutin Rice.

-

©

Steaming.

- Remain cooking time is shown on the display after
cooking is started. Depends on the menu, cooking time
is different.

- Three minutes before the completion of stew rice, steam
release sounds on (buzzer sounds) together with steam
release. Don't be scared or get burned. The steam will
release automatically.
ex)In case of 14minutes left.

The end of cooking.

- When cooking is completed. Warming will start with the
buzzer sounds.

- When cooking is done, stir rice evenly. If you don't stir rice at
once and keep it stagnant, rice will go bad and smell bad.

- If the lid handle is not working well, release the steam
completely out of inner pot by turning over pressure weight.

- While cooking, do not press cancel button.

1
[

Venu | Glutn High Heat | Glutin Rice | Mixed | High Heat | - pico | High Heat Porrid%e Porridge | Scorched | Multi | Baby Auto
Class Rice | GlutinRice |  Turbo Rice | Mixed Rice Gaba Rice | (THICK) (THII\% Rice Cook | Food Clean
Cooking | 2 servings~ | 2 servings~ | 2 servings~ | 2 servings~ | 2 servings~ | 2 servings~ | 2 servings~ | 1cups~ | 0.5cups~ |2 servings~ Up to water
Capacity | 6servings | 6servings | 4 servings | 4 servings | 4servings | 4 servings | 4 servings | 1.5cups feups | 4servings . . Scale 2

See detailed guide
Cooking by the
Cookiig | About | About | About | About | About | About | About | About | Apout | About mends About
Time 29~37min | 32~41min | 18~23min | 42~45min | 46~52min | 52~60min | 58~63min | 92~106min | 85~115min | 39~42min 23min

x After cooking multi cook etc, the smell may permeate into the unit, use the Unit after cleaning the rubber packing and lid part according to page 11~13.
% Cooking time by menus may vary to some degree depending on the using environment of the product




HOWTO COOK

Choose cook menu

For cooking white rice with pressure. For cooking mixed rice with pressure.

For cooking brown rice or germinated

brown rice. For cooking baby food with pressure.

Used to cook Porridge. For cooking scorched rice.

For cooking various dishes by setting a

time manually. Use when cooking more sticky and
soothing Cooked Rice.
For removing odor after cooking or (Melanozing effect could be increased.)

keeping warm.

« Pressing “PRESSURE COOK/Glutin Turbo” button twice after selecting “Glutin Rice” menu, and the
cooker will go for Glutin rice turbo cooking, which will cut rice cooking time. (It takes about 18 minutes
to cook white rice for 2 persons.)

+ Use ‘Glutin Rice Turbo’ function only for cooking rice for less than 4 persons.

(Condition of rice will not be good for more than 4 persons.)

« If rice is soaked in water for around 20 minutes before cooking, then cook it by ‘Glutin Rice Turbo’

function, the rice will taste better.

x After cooking Glutin rice in ‘Glutin Rice Turbo’ mode or cooking small serving, discard water in the tray.

How to do Automatic Sterilization (Steam Cleaning)

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

Method 1. After choosing automatic cleaning menu by pressing
“MENU/SELECT” button, and then press
“PRESSURE COOK!/ Glutin Turbo” button.

Method 2. Press “AUTO CLEAN” in standby mode, then press
“PRESSURE COOK!/ Glutin Turbo” button.

Melanoizing effect

The cooked rice may turn to light yellow, formed by the absorption of residual water by rice. At this time, the
rice is the best in color and tastes.

In particular, “PRESET”, when the rice grains are soaked for a long time, the fine starch precipitates at the
bottom of the pot, which is more obvious than the “normal cooking”.
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vi HOW TO USE “CUSTOMIZED COOKING FUNCTION”

CUCKOO “Customized Taste Function”

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 L. 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 at standby mode for 2 seconds to go to voice setting mode. Press “AUTO
CLEAN” button 4 times to enter the customized taste setting mode. All options supported by ‘CUCKOO
Customizes Taste’ will be displayed.

@ CUCKOO customized taste setting display @ High level adjusting mode
,_’: ’—' Lock '_': :' Lock
roL roo_

VOICE

GLUTIN | [GLUTIVAICE] XED GABA
B A

VOICE

GLUTIN | [GLOTIVAICE) XED GABA
we ) [mee ) et

Press the “AUTO CLEAN” button for 2 seconds to Press the “MENU/SELECT” button to change display as
enter voice setting mode. Press “AUTO CLEAN” shown in the image above.

button 4 more times to go to customized taste setting

display. Please refer to the display for the initial

values.
@® Low level adjusting mode @ Setting complete display
L3 B
r
VOICE VOICE
Press the “MENU/SELECT” button to change display Press “PRESSURE COOK/Glutin Turbo” or “KEEP
as shown in the image above. WARM/REHEAT” button to save the set value and

return to standby mode. (If you press ‘CANCEL’ or do
not operate for 7 seconds, setting will be cancelled and
you will go back to the standby mode.) (When you press
the “AUTO CLEAN” button, you will enter the more
crispy scorched rice setting mode without saving
changed value.)

1. “CUCKOO Customized Taste” function is applied to the following options: Glutin Rice, Glutin Rice High Heat, Glutin Rice
TURBO, Mixed Rice, Mixed Rice High Heat, GABA Rice, GABA Rice High Heat.

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

3. After setting each stage, cooking status may vary according to rice status in cooking status and water content percentage.




HOW TO USE “GABA Rice (Brown Rice)” Vi

What is GABA Rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and harder to be
digested.
By germination, the enzymes in the brown rice are activated, generating nutrients and become more
digestible.

Tips to Buy Quality Brown Rice

1. Check the dates of harvest and pounding.
» The dates should be within 1year from harvest, 3 months from pounding.

2. Inspect rice with eyes.
+ Check that if the embryo is present.
* Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice
is not suitable for germination
+ Avoid fractured, not fully corned, or empty ear’s. Empty ear’s may generate odors during germination and
bluish- nor corned Brown rice cannot be germinated.

Features of GABA Rice

Germinated Brown rice increases nutrients and enhances taste. It also improves digestion.
» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
+ Diabetic hormone is generated improving digestion.

» Good as a health food for children or students.
- Rich with dietary fiber.

» Germinated brown rice has rich GABA (Gamma Aminobutyric 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.

Phytic acid Me— < Comparison of Germinated brown rice’s nutrition
Ferulc acic 1 and White rice ’s (6 hours) nutrition. >
! » Phytic acid 10.3Times
» Ferulic acid 1.4Times

Gammma-aminobutyric

» Gamma-orizanol 23.9Times

» Gammma-aminobutyric 5Times
» Inositol 10Times

0 s e m s e » Food fiber 4.3Times

Based on japan food analysis center

Inositol

' Germinated brown rice{22hours)
Germinated brown rice(6hours)
ice

Food fiber

ENGLISH



\E HOW TO USE “GABA Rice (Brown Rice)”

Using ‘Brown 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 wash rice clean with flowing water before using
‘Brown GABA’ menu. Be careful that hard washing may take off embryos which helps generate the germination.

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

» When pre-germination has been completed, wash the rice and put it into inner pot. Pour appropriate amount
of water and use ‘GABA Rice’ menu.

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

(2] (3
Set the Locked/Open
handle at ‘Locked’, press
“MENU/SELECT” button to
select ‘GABA Rice’.

Press “PRESSURE COOK/
Glutin Turbo” button

1.Pressing “TIME” button
changes Germination time
by 2hours.

2.‘Brown GABA’ time can be

setup by 0, 2, 4, 6 hours.

» Press“PRESSURE

= |f GABA time is set at ‘0’ COOK/Glutin Turbo” button

x First setting time OH(0 Hours)

» When the “GABA Rice” is
selected, “OH” is indicated in
the display.

hour, press “PRESSURE
COOK/Glutin Turbo” button
and it will start cooking
immediately. To cook
without germination or
cooking GABA Rice, set at
‘0’ hour.

Precautions for ‘GABA Rice’ Cooking

to start the ‘Brown GABA’
process. Cooking will begin
immediately.

» During ‘Brown GABA’ mode,
“ LT 237 indicator will show
the remaining time and will be
displayed in minutes with the
“8H’mark going around
clockwise.

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

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

® GABA Rice cooking is allowed up to 4 persons.

@ Tap water can be used for germination.
Germination may not be properly performed in hot or boiled water even after cooling.

@ Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.
- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice type.

The brown rice should be within 1 year from harvest, and not long since pounded.
® In GABA mode, preset on 2H, 4H, 6H may not be possible.

@ The taste of rice could be different as depending on the type of brown rice. Use customized taste function or
control the amount of water for your taste.

® Depending on the state of the surrounding environment or the condition/type of rice, the sprouts of rice may not
be visible or appeared.




HOW TO USE ‘MULTI COOK’ vi

HOW TO USE ‘MULTI COOK’

Turn the top handle to ‘Locked’, press menu to select
the ‘MULTI COOK'.

» When selecting ‘MULTI COOK'’ function, the display indicates
cooking time to be 20 minutes.

g Press “TIME” button to set up the time.

1. 2. Available setting time is
10 ~ 90 minutes.

Each time you press
“TIME” button,
the time increases 5 minutes.

Press “PRESSURE COOK/Glutin Turbo” button.

» Press the “PRESSURE COOK/Rice Turbo” button and
the ‘MULTI COOK’ will start. If the ‘MULTI COOK'’ starts,
the display shows the remaining minutes.

e Use the preset time of MULTI COOK as following instruction.

1. Turn the 2. Set up the cooking 3. Press the “PRESET” 4. Press “TIME” button
Locked/Open handle time for pressing button. to preset time. Then
to ‘Locked’and press “TIME” button. press “PRESSURE
“MENU/SELECT” COOK/Gilutin Turbo”
button to select button.

‘MULTI COOK'.
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VE HOW TO USE ‘Baby Food’

HOW TO USE ‘Baby Food’

0 ﬂ e Turn the top handle to ‘Locked’, press menu to select
(]

the ‘Baby Food'.
» When selecting ‘Baby Food’ function, the display indicates
cooking time to be 10 minutes.

9 Press “TIME” button to set up the time.

1. 2. Available setting time is
10 ~ 50 minutes.

Each time you press
“TIME” button,
the time increases 5 minutes.

o Press “PRESSURE COOK/Glutin Turbo” button.

» Press the “PRESSURE COOK/Rice Turbo” button and the
‘Baby Food’ will start. If the ‘Baby Food’ starts, the display
shows the remaining minutes.

9 Use the preset time of Baby Food as following instruction.

1. Turn the 2. Set up the cooking 3. Press the “PRESET” 4. Press “TIME” button
Locked/Open handle time for pressing button. to preset time. Then
to ‘Locked’and press “TIME” button. press “PRESSURE
“MENU/SELECT” COOK/Glutin Turbo”
button to select button.

‘Baby Food'.




HOW TO USE ‘SCORCHED RICFE’ \JE

How to use ‘Scorched Rice’

1. Turn the top handle to ‘Locked’, press menu to select the ‘Scorched rice’.
2. Press “PRESSURE COOK/Glutin Turbo” button to start cooking.
3. When cooking is done, open the lid and scoop out the cooked rice, scorched rice is ready for you to eat.
» ‘Scorched Rice’ can be prepared for up to 4 people
» For ‘Scorched Rice’ cooking, set the water volume at ‘Glutin. Rice’ level.
» Do not need to wash the rice so many times. (Water at semi-transparent is fine)
» If you want enhanced burning Scorched Rice, cook after soaking rice in water for 30 minutes.

How to make more crispy ‘Scorched Rice’

When cooking with ‘Scorched Rice’ function, you can scorch the cooked rice at the bottom in different levels
according to your preference.
» How to set more crispy ‘Scorched Rice’ function.

(If you want the cooked rice become crispier when cooking scorched rice.)

1. Press “AUTO CLEAN” button at standby mode for 2 seconds or longer to enter Voice Setting mode.
Then press “AUTO CLEAN” button 5 times to start More Crispy Scorched Rice setting mode.

2. When More Crispy Scorched Rice setting mode is displayed, press “MENU/SELECT” to set the mode.
Press “Pressure Cook/GLUTIN. Turbo” or “WARM/REHEAT” button to select or cancel the mode.

3. When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will return to
standby mode.
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VE HOW TO PRESET TIMER FOR COOKING

How to Preset Timer for Cooking

Turn Locked/Open handle to ‘Locked’ and a lock icon will be
displayed on the screen. Then press “PRESET” button

» 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 by pressing the Cancel button prior to setting
the preset time.

@ Press the “TIME” button to change the preset time.
» Each time you press the “TIME” button, 10 minutes are added

[
AR t ot
to the preset time. @ T 1
» Preset time ranges from 1 hour to 12 hours and 50minutes

©) Press the “MENU/SELECT” button to select the menu.

» ‘GABA RICE’ menu, you have to select “OH" in order to use the preset timer function.

» ‘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 PRESSURE COOK/Glutin Turbo button.

» 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 cooking continues, the “.” ” sign between the
hour and minute will blink.)

D b T T I
SO0 = [ E5S)e- [223 ] DM

<Preset Cooking> <Cooking>  <Cooking Complete/Keep Warm>

Precautions for Preset Cooking

0 In case of preset cooking

» If the 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

» Press “CANCEL” button for more than 2 seconds and restart it to change the preset time.




TO KEEP COOKED RICE WARM AND TASTY VE

Having a meal

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

» To use reheating in standby mode after power is applied, turn the Lock/Unlock handle to ‘Locked’.
Press “WARM/REHEAT” button, and the cooker will convert to Heat Preservation mode. Then press
“WARM/REHEAT” button once more time.

<Keep warming>

WaRM

=
1

g
RVCEN

=+ Indicates the time elapsed
as warming time.

<Reheating>

Ny
WARM [ j K
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VOICE

!
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The signal blinks and “ = ” indicator
will show the reheat remaining time
displayed in minutes with the mark
going around clockwise.

<Finishing reheat>

= =
b |y

When the reheat finishes with the
beep sound, keep warming function
will be operated and show the time
elapsed.

» The frequent use of the “WARM/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 cooker and press the “WARM/REHEAT”
button to keep the rice warm. At this time, “ZH " 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)

» After 24 hours of heat preservation, ‘WARM® lapse blinks on the display, indicating that long time has passed in heat preservation condition.

» In case the lid combining hand grip is in open status during heat preservation, the cooker does not go for reheating. For reheating, lock

the lid combining hand grip to (Locked) position, and then press “WARM/REHEAT” button.
» If the lid combining hand grip is turned to open status during reheating, function display will show “E 2 {”.
At this time, reheating will be cancelled, and heat preservation will proceed.

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 ‘Locked’ position during warming
or reheating.

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 tumn white and rise.

In this case, mix the rice.

Itis 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.

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.

If the inner pot is empty during warming, or after it has finished
cooking, please press the CANCEL button and unplug the
power.

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.)
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V; 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
though it is cleaned frequently and boiled up. Temperature needs to be set.

@ Press “AUTO CLEAN” button for 2 seconds at standby mode to

U ( = - enter voice setting mode. Press “AUTO CLEAN” 2 time to enter
) the warming temperature setting mode. The display will show as

seen inthe image. 7 current keep warm temperature will show.

WaRM

@ Press “MENU/SELECT” button so that the display shifts.
T G U5 1> 5= 19+ 50~

B T T AT B B B
P e e N R e

@ After setting the desired value, press “PRESSURE COOK/Glutin
Turbo” or “WARM/REHEAT” button to automatically input the set
value and entre the standby mode (if you press “CANCEL” button
or do not operate for 7 seconds, setting will be cancelled and you
will go back to standby mode.) (When you press “AUTO CLEAN"
button, you will enter the customized taste setting mode without
saving the changed value.)

waem _’"_’ — Look
o b

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 2-3°C.
2. When the rice has a yellowish color or is too dry: The Keep Warm temp is too high. In this case decrease the “Keep
Warm” temperature by 2-3°C.

How to Operate Under CUCKOO Customized Taste Function.

Use it while opening the lid when there is too much water or rice becomes too soft.

@ Press “AUTO CLEAN” button for 2 seconds at standby mode
7 = to go to voice setting mode. Press “AUTO CLEAN” 3 times to
enter the customized Keep Warm setting mode.

o
l
Y

@ Press the “MENU/SELECT” button so that the display shifts.

I S Ty T (o T
o= = do-go- = [

@ After setting the desired value, press “PRESSURE COOK/Glutin
Turbo” or “WARM/REHEAT” button to automatically input the set
value and entre the standby mode (if you press “CANCEL” button
or do not operate for 7 seconds, setting will be cancelled and you
will go back to standby mode.) (When you press “AUTO CLEAN”
button, you will enter the customized taste setting mode without
saving the changed value.)

Ve

1. If too much water is spilled out when you open the lid : Press “MENU/SELECT” button to raise the setting mode.
2. If the edge of rice is too soft : Press “MENU/SELECT” button to reduce the setting mode.




CHECK BEFORE ASKING

\_ FOR SERVICE j

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. « "PRESSURE COOK/GLUTIN TURBO" button is « “PRESSURE COOK/GLUTIN TURBO" button once. And (/)]

pressed? check *£23 "sign on the display :

« Is there power cut while in cooking? « Blackout backup power source for the Rice Cooker, see 0

page 15. >

When the rice is not « Did you use the measuring cup to measure your « Refer to page 16~17. 1]
cooked well. rice?

« Did you measure proper water?
« Did you clean the rice before cooking?
« Did you put rice in water too long time?

« Is the rice old or dry? « Add water about half the notch and then cook.
When pea (Mixed Rice) is not - Is pea (Mixed Rice) too dry? « After pea (Mixed Rice) is enlarged, please cook them
well cooked. according to Menu. Based on different type of pea may not

be well cooked.

Rice is too watery or stiff. « Is the menu selected correctly? + Selected the correct menu.
« Did you properly measure water? « Measure the proper water.
« Did you open the lid before cooking was finished? « Open the lid after cooking finished

When the water overflows. « Did you use the measuring cup? « Refer to page 16~17.
« Did you measure proper water?
« Did you open the lid before cooking was
finished?
« Did you select correct menu?

When you smell odors while « Did you close the lid? « Close the lid perfectly.
warming. « Please check the power cord input to wall « Always be keeping the power on while warming.
socket.
« Did it warm over 12 hours? « As possible as warming time is within 12hours.
« Is there any other substance such as rice « Don't warm rice with other substance.

scoop or cold rice?

“E__7 “E_P”signsshow up. * There s some problem on the + Please contact Customer Service center
temperature sensor.

Warming passed time mark « 24 hours has not passed yet after keeping « This function alarms if the rice remained warm

blinks during keeping warm warm for more than 24 hours.

Cooking is not completed fora  « Did you use 110V power plug? « Itrepresents the product is malfunction(heater is

long time. “ £ £13 ”signal will be damaged or heating volume is low ), rice is undercooked
shown. for a long time, please tur off the

power and contact Customer Service center.
« Itis normal to show * £ 13~ signal after boiling
water only for a long time:
« Itis Product applicable for 220~240V only. Please use the

power supply properly.
If“ Edia ” sign appears. « It shows on the display when pressing “Start” button | + It can be solved by turning handle to ‘Open’ and then turn
again, or when the cooking has finished and you've to ‘Locked'.

never turned the handle to ‘Unlock’.




CHECK BEFORE ASKING

\_FOR SERVICE

J

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

Press the button and it shows
L

* s the inner pot inserted?
* Is it used in 110V (Power supply)?

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

When the “PRESSURE
COOK/Rice Turbo” button
does not operate

with ED 1

+ Did you turn the Locked/Open Handle to ‘Locked
« Is “pressure” signal light on?

« Please turn the Locked/Open handle to ‘Locked".

When the rice is badly sticky.

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

« Did you set "Customized Cooking Function"?

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

« Stop cooking or set “Customized Cooking function® for
cooking according to needs

When the operation don’t
finish for a long time and
“ED3” display.

+ Check the rated Voltage?

« This product is AC 220~240V only.
* Unplug power and contact to Customer Service center.
« Itis normal to get * ED3 ‘when putting only water.

Odor appear after cooking or
during keep warm process?

« Did you clean it after cooking?

* Please follow Operating Instruction on how to clean
detachable cover and pressure packing.

When the lid cannot be
closed.

+ Is the Locked/Open handle on the top cover set to
‘Locked'?

« s there hot food in the inner pot?

* s the inner pot correctly inserted in the main body?

« Please turn the Locked/Open handle to ‘Locked".
 Make the pressure weight tilted and then close the cover
« Insert the inner pot properly

When ‘£ £ appears on the
display.

* Problem on environment sensor

« Unplug power and contact to Customer Service center.

When * £ ’,‘EEP’
appears on the display.

* Problem on micom memory

« Unplug power and contact to Customer Service center.




CHECK BEFORE ASKING

N

FOR SERVICE J

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 turn to
“Open’”.

When the top cover cannot
open even when
Locked/Open handle is
turned to “Open’”.

When the steam released
between the lid?

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

Bean(other grains) is half
cooked.

When brown rice is not
properly germinated.

« Did you turn the “Locked/Open” handle before
exhausting steam thoroughly?

« Don't open the lid while cooking. If you want to open the lid
while cooking, press “CANCEL" button more than 2
seconds and release the steam.

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

« 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 lid, please power off
and contact Customer Service center.

« Cover packing life cycle is 12 - 36 months.

« 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.

« 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.

« Is your germination amount more than brown rice
limit?
« Did you use old brown rice?

« Please put the advisable brown rice amount.
« If you use old or dirty brown rice, it will affect the
germination.

ENGLISH



* T FU'= MiES QUTSHL SHIEA| ARSI AL RIS 0I2] 27| 13 0|22 BIEA] X7 AL,
+ QIEYO| B EFEIRFFOMO £IIAIZ L2 EH0 U FZ T LrF0l0| 90j= L3t 25U

A 7D UNeE e sys

A =o| LoHI %S 39 2N Ry 4
T ol Aol N

MNZE1 O (EX)

NEE 2EE U NSFT|
HER0l= A1t 622 Tho) ;
S| DRI, <

NS Lo 37 ife wreo2
201U} 228 71710] 5| DK,
- £3] O{210/2| B2 20 FHAIR.

HES ZAEMO| Bz 2,

7tAH|QIX|, 2t0[E]|, MEH7|F

SE 59 7I710]0flAf ALESLX|

OHAIR

R, 2
9l0| ElLict,

« FIUTICE &7|7 7170] S| DRIAL.
TEn}=0] =0t 34, 2450] #4910] ELIC

Efl=

SN2 HUTE0| HEfE T HIBRINS.

3, A 2 sixfe)

HEZS 2oliohALE HZoHK|

ORI,

- 8} 2 20| RI010] FLICH

« AHIA7|AF 0]24] AfRO| E351ALE
S2[5HK] ORIAI. 2] 2 15
A2 TR} £ HHIANER
Sol5{0] FEUIR.

HIZA] &2 154 0[AQ] X
AL Q= W8 220~240V HE
FMEO|MEH AR AT 3t
ZMEV 03 A HUZ2{1S
SAI0 20t AB3HX| DHIAIR,
+ 0921 MiZt 2 AL oL CHE 715201
AS5HH S gl s 20| 24010] FELCY,
A2 ZHE HEIS & =IRISKIAIL.
- MES2{70] 0|2 HO|LL =77t 20 U= FR0l=
A H2 O3 AFEohIAIR,
« AMTCE 15A0[42| IS A0 FHAL.

S| P27t UL @3 b‘

AN 0] 7|55 XA SIS TR 27+ ARl Th5H0H

FOUE BV IN7 [= EAIGUC

~ 912/ 242 TIoP7] 916 3127 2 KA e MBI,
) 01715 Oft B9IE FRolE BAIYLIC,
O - 017/5E O H94Z KA ol BAILICE

43}, 285 5 HE0| 20|

5012 2 9k= FOIL,

£2 38 2 9l Mool

A3IR] BHIAIS.

« 7| =8 S A0 20| QAUSLICE

« HiZ0l 20| =01 4= ER0=
OHA = MBIAMEZ ZOlot] FHAL.

X7t Z2 RO|L} 3eky SH0| U= RoM= AE

SHR| OHYAI2.

- I HOIA 7101 FHALY Ik BT 52 AISHH|
OHIATR,

+ 29 9l 3] §4010] FL

HYUTCEL MBS} I
SQU7AL ZMET} B5E Ti=
A8 BX5hD, 1
SOl

- FIE NS 5 ABYS| Bxol2
39 IEQ| L=0| SAXPALL HE 22
S 2 4712| 21910] & 4 9lOL, $4/2 HUTE}
SR, BHEC| HEIS B SOIHIAIS,

- HYUFCL MRV} IR E 2201 9120 471X
RIS 5p7| SI5101 HEAILE 1 O E= R 7187t
(HHIA 7IA0] 3 2= DS SHINS,

« BHEA] KPS| KHIA MEIOIA] 22/51A17] H2LICH

s b

N7

HEZS Ao 20 HAL

HIZ LR 25 2R OFAI2.

« TV | = H 2, SHRHO| #R10] FLILE.

* MBS0 20| S0Zt BR0l= A8 SAlot
HHEHIE &2 O3 R} E= MH[AMEZ
O[] FHAL.




/ANZ1 O (EX)

Q% U XSS |HETS
AL} 57|70] YFL HAS
B, JEI2 712 22 H AR
ofK| OMAI2.,

- SI2{0f Oft Zo] 9[310] AL
« 2|9 R, HM B -0l Q10| FLCK.

oo, U5 =

Y LHEO|L H& LHEO] Ofd
2 AEOA| DRIAIR,
- L] 7kisiof Ojais
3ixel 4010| ElLict, (L)
- &2 HOmSILE S 220

o

A = MHIAMEZ ZO[010] FHAIL.

UZ 20| AFZS ofK| OHAIL.
- 2H % DOl §910] FL,
| Q= AfEfOI O|Lt 22 €| DRINIS.
- WOIL} 20| SIS ASOE HBE HEL EEX]
OFA|TL BIOHRE i AJHIAMIELR 29/5101 A/,

FIMLE 27t TS I £ BY HES
FE, £ A £F0IS Hl " 6 (E™)e2

Z2|X| OHAIR,

- UHZ B B2 Q{02 0I5 5 U Z| 2[3i0|
QueuLt,

- HALE 2] 1B 3 5717} 25| HHSE e

7 28 AHOIS ISATHINL.

& 90| 223 A, B

M BX] EL2 L
%—.*o" EXE! o= 817'“-I', e e

20 NSSIR OYNR, s
(53], 0f210] 72)) :
- 247 2 2| 4910] BT

=

0| 717} MK, 242, A 5200)
20501 ALt 23t XIAo)
SZ5{0] ZS0|Lt KA| g0}
OFRap 71718 A8 E £ gl
Af2{(0f210] B8)0| NBHES
BISO{RIR| RISLIT

« 21017} 71712 7HKI 1L =A] =S FOI5HM Q.
- AT, 3R S 2ol #0l0] FU T

HEUol 2SHL 2let=d S

2| AL S QIokK| DHHAlR.

- Si| Aol Q27 USLIC

- HZU B2 22 So|
SO7}8 Z2E BONK} Fi
HHIAHIELR 2OI5101 FHAIS.

& H7|7 T S AlO[0f HEs, HAR W 342 S
0[2T0| SO7H7L} B15[X| L2 SHIAIS.

|
- HAE TS B7|HET HAL0| ME2| SAHLE O
OHIAIS.

Xp

bl

ALt 217} TS [ M2 F£24S EX| DRIAIR.

- FIAILE 217} I T @2i0f Si3) 20| 22/
oL

- 22 2B sh Y Bl

< FA EE 2207 T 3

Q

o

HAZIR=R &0l ot B FHAIL.

HHIEES Tl R AL,

F7L, ZHOHZ7|X| OHIAIR.

- ZIHOIL} AE2 0I5} 3] gy
£010| 2 4 UL, - s
SAIR HERC MEHE B HOIGHIAIL.

2
rio
T
i)
.
LT
[
J

_o'g
=2
3E
im)
A
39
iul
_o'g
>
o
12
>
to

221 M FERS HIHESE0|
S0 E7{LE R 20| E712R2
=4 SHZRH 522 UK
U= FOI5H0] FHAIR,
- B7{0R OIB A2 BM, 2, 3h1
S0l 4910] ELict.
SAI2 HYUTCO FIY Z2|T AEHS B HOIBHIAIS.

tol

MRS 22 0|2 E2 2717t gl= Moz
320 H|7ot0] FHAIR.
- 3ol #110] ELct,

TAIZ Hel S2{0 HEE 4 SRIGHIAIR,

20 0% X o 2=



MAFD &)

AE 3 OB M SO HiES
E1 AMESH| OHAIR,
- HYACTL SN0l S24F sif 2
2o #1010| ELICH
SAI2 HATE MES
B SOIGRINIL.

< FMEE 2215 S HIEE I AS &
z

L ML OoH MF2| 24, 2,
&2l0] FLCt.

S

HHEIE 90 RAHR SUS 22 =

HIEO S2{XIX| == =2
+ 3 51 20| 24210] FULCt,

SAI2 FHYTE NEIS B HOIGHIAIR.

HHIEES o= AFoiLt HZsdt= S 715010

AHESHA| OHYAIR.
- 2 9 BfR1e] 9I0] UBUCE

JANE==T I Te )
HSeTS St 54 2%
LHOIE S4B (™)

=8 FHAR,

* FAL 22| 2= 2 LHEO| =L E742

20| 50t U2 2P HUES 1S BLRIE
=71 248 2018 " B (HYPIAIZ S24K) QoR
L1101 SJ3H RIS HEHOIL 42| 21910] ELITH,
- 2L, 22/ Y B2 F0|E BIEA £ 23 AT0IS

“ () YRl SRS FUAIR.

FIALY Q2[7} 2 FOl= SHEAl 20 2

SESYN)
« A} 31 pisto| 2lolo] ELC,

« =AQ] 200 12l == HOFFHAIL.

AP H % HE0| S{IX| ALt
R=0| SiX| 943 A BAR}

= MHAMEZ 2OI5H0 FHAR,

Z|AF L= QF| RIS = MAM0| £|H XSS HiE & |7}

AS510] Lig= HAto| 2247+ AUB LI

« 0T 4 3 29| OB SR LA,

+ 50|, 29| YO| Y0} OB LIS HHQ| 24210 ZUC

« 57|2EH0| FEE SHOIA FEks

SHIAL.

L FEJHHE
FHAL

LS.
s

ol

SEURP|, W e U 2B
i L B2 29l0| 02
(2, 7IE} SYE S)2 HIEA]

HH 2 AZoHAIR.

* WIS AR T HIEA] 0|2 E HIA HEY
20l 2 AIZSHIAIR.

- 2EUXE FYolo| Rop| =22 L] 7HEE
Ol %S & 2trio| #210] Lt

MESYIE SHENA 2Lt = 29| 27|S HIEA|

Moot & MEE{TE T L0 FHA|R,

- B2 £03 FUSR 72 #OD 270l 21010] 24 QULiC}

- 22[3{7| Y74 EOH HAAC0] 00| LHE|0] -1 &
2%0| 2 4 UBUL,

HZ OISA| HEZEE 018010] S0IS2(7Lt &oHg
71N 0|SoHA| OHHAIL.
« £E2 15t 3ixo| &RI0[ & 4 QSLICE

22| S0{= HIEA| ZAGH FHAIR,
- SP, 20/E 50| 27) 3 A 2
22 SP|=|p Kol EA oS
= Lt
« LSS WA 2421 SADIL 34
SH0IZ AT H2 TE0| 748 4 9loL|
WA AR EE 27]2 HPfRH %R HORAS.
37-002 RZ510] L, L2, THE S 7320 o
U 5 MESHIAS.
« FIZ0| MREH20]Lt 0] w2t LrasE240] FE0] S
£ QUBLICH 0121 22 Holxt = AHIAMER 201510}
FHAIR.

FIAHEE 22| Tl S AMSS7| HEA F2ASHIAIR.
« 577t 1RO 2 BEEHNFOf5l= A7t 22
SR =S FYSHIAIR.
+ 55| 01210[0] FZS Bf0F FHAIL.
29| BRI0] FUCH,

Sl 0]219] AZ0l= HESE | +12 2B 2 IR,
28 5)0| ACOE Th5otH H25HK| DAL,

Pl

MUZP 2 Bl MYYTCTE FK|OIA|D
MPZ2(IE T E0FHAIR,
- HRAT0 20| 713 247 2 SiR{o| A010| = 4 UELICE

1




/nze

UWESLE

NIEW)

EL2 AZolAL 29(0| S2IX| OHIAIR.

=
« L] 143 21 0] 74 HIZ0M OJ4J0] 24Et 4 Oles

=

MmE

Uk,

LiE 30| AR 42
oA} = MHIAMEZ
=50 FHAIR,
- HES BRI ASY B2
L 80| woAE = UL @
42 SO 35 AHD2 LS
48 242 FE0| 44 oL ek

AZX|R MO AN,

48 SSMIFIRt

- P12 AR, 271, VIR S)E Ued 22 A
2 32 Ui 20| 44E 4 Uk
U MH 2 SA0I(LS, 215)
A8 7ts Ag 715
M[D|, AZX| AO], | A A A0 H0P THE),
SHAL A MO | AR 7 B S HE A0
- A2 E715 SHI0IE MRSt 22 L 2]

=g 5101 SU4E =+ USHCL

AN 0L 25ESE

RO|M= AFBSHR| OFYAIR,
- 3P 2 AZ TEO| 6010] FLCE

- HATCO) 20|Lt 2 7|EF 2H7} Za
HIZ0| TOJRIX| Q== 0] SHIAIQ.

ARS S0 OJASH AZILY LAY
HeZ2S B (2 o2

%
= MHIAMEZ 29lot] F

= H7|7F LIE ZA|
TS| H|HZ HOAt
AL,

Fof 8 0|2z LIRSS 'E11 ARESHA| OHYAIR.
Y8 S0l A 89 S 1o 2i0l0] H,
! = A

54 2ol K2 K- EHE 22

*;71 Lt R0 Zet =H 2

AE5HK| DHIAIL.

. I|% ﬂxl- al 7|‘—O| KA f 19§ &F%Elﬂ
oS & QL

FIAILE QB| &t 5 = HRA|

7 28 ATOPE Y SANX| US

I ZHZ Z2|X| OFAIL.

- 514 2 HZAQ] §0l0] ELICH

- QXS 5| 57|17 SH5| HHEEIRUER|
30| §_ l:l:)g 7do|- AX}OIE EE:‘XAIAIQ

=0

oo Z FOISHIAIR,

FIML QE| =% FA4S S0 S7(0] 22t 242 227t

Mg B0|7LE MEXR M= LE, WS, B8 H &2

£2 {202 SHRK| OHIAIQ,
- D0 O3 SIS S + UL,
- 2457} IR 57101 203 S &

o A
= % AL

74 218 AZ0ILL Lie 2E0IS T HES S0l 821X

ORIALS.
- 7 B ATOIL e ATOIS YT 501 22 3

@2 a7t Slof Slateit It
B ISt 250 9l

AFBSHIAIR.

WF 220~240V 0| 2(0ff= ALESHA| ORYAIR.
- 2, 3| £4010] 2 4 UBULY,
- HB0| BYXOR XS 5{x| QLT

AIZ 2oj 218, 4, 17| 58
£3 A1gaix) hnle.
+ SHAY 51 O Q10| ELTt,

TAZ HE HEE & 2HRIoHAR.

FIAL 22, XgE Ol 01210] A3, 0|1%=, 7t 7|5

O E|7|= QF| =12
- 15 % HAfel 910] FLI,

AR3HR| 942 e

SHENA] Eof FAIA

- HH M5 Motz
3tajel #elof &

O =
EE% IS
J\
[=]

?_H7.:. H,
A A
N=]

5
Lct,

EE2 AEoHK| OHAIR.

20 0% X o 2=



Qs
SAL} Q2| T QIZiE8 SO 501 KA
Ljsio| 10| olice Kuoi, Kol $502
37 1Hg0l 21

NS 57| HEF

SN 2P BLPIL ERA HE02 5718 HE

AA ST AELTN H 2E[2t
oS 20 A4 HIES 520%) 5718 tE A2

SEoetn

54 28 &80

S 22| Al 280PF B )

SIRI2 0/0F 50| Lk

II77-I 01EI H-| E

2 AT W TR
£2| 5 =7 2l HES L2k L0 | SILICY ]
(P 221 S0l S BRI MR RN

CESELTE-

2 5 (=)

aal

Iz
TS MBI 3l S
I} 3 B AR &
{0 A,

L2 =0l SHt2 AL,
22 7 £80|

==
20|43
T30 3t
203
SSHRFER,
Siio[o] 9120/ 70142 22
| 1010] ELIC

‘237 0|0|Kj= A M2
sz BRI A




e FHH

E22Y 7 MA F0il= BIEA] 201 H2fcH FHAL,

- HAS ToIX| QOB B2 5 A} LI §010| EILICH S| AR KT FAH FUAL.
(FIZ2 TS WD 20| F0| A1 H 3 ATSHIAIR )

- SRIE2S 2712 H7f3t #F2 HOF FUAIR, WHL ALt S AISSHK| DRIAS.

- 223 781 SO AEQIZIA XY B A E oA ME0| 71 M2 MEBILE SHX| DRIALS.

- N8BS 223 74b, L2 SZOILt L Lh0j 20| 201 00 471= 47} IOLY, SIAA OFS3! 30| gLICH

2213 78 £TO|S SHUE YR QL2 A MAA 22 Y Y OFUS S U AZX2 K AL
I EZON D B2 HR0I Tl 2O WIS D PAN ATOIS  FNLBIIS APISHR2 S0 FEAR,
1) 2050, Tl 22t

Ol

2T0f= 22 A WHO2 © FelAAH0 S SAZ 49 WY © T30 SAAMtE Z2lAH 2801
0

@2
£HIE REEY B0 7RIS T2 S ottt Y SAE iR O 20| HE 2

S2/00] BRBLLC, TN

20| %28, EH2

=, =

L

Yo =g

X213 7t 20 LA

X 2o A YR sz

- 02 mx o >

@ WO PAIOMOOYINI MMM



T

= A
E =2 o

LS| HIZEH0|L R0 OIZH X 2712 | 4201 201 U= 3R 25
THZR0] SHOF AR, AEI MO, &, HAOER] 22T HOFFHAIR, 20| 7FEAt|
S2 20| AR £ QLoD AR Ax2t <5 L0 |0 YODZ HASHI 0|
FEeiR M AEKZ HOHFHAIR .

MBS Z7| 577} 215/X| 4= 70|
Ci0F RINIQ. IS I SR S0t FAT

L= BX| ORAIR,

ZMLE Q2] A Sl W2 27 HiE7E
S5 00 12 4 Q52 ATEl0{ QoD
ZNLE 93] 242 528 T M 2 0|
SVESYVC)

ol
=

2EUAP |0 0|2 20| =2 =201 U= FPE L2 H OIS0 2 A= 8P 22

e
5

J o
SET0| SYEIX| G2 HPA SHUA2, SHO| T2 HOFRHAR, AR pAD0] & S2 HH
OIZZ0ILH 27 IS MH0| HOHFHAIR, Ol £45 &+ QBUCL AgH= HEO0| 5

-
N
1

!
0.

B{A/K] 971LHES0| fE 22 BIEA|
B2 2O FENIR.

ABTIS £ 2l HERop] 1S 3l 0[]
0192 SSRMITR 0TI,
A 710 HEO| =2{X K| AL S50
OIEIZPUICA THIEAR SOFITEAIR.

FALL 22| A EH9r DRR £ AOI
Y= 21 0[2T0| 20{ U= ZP £/ B

A2 MHRO| HOFFEAR.

XLHE MA Al 29| Afet

27122 AV |R(RS
- UiE 3E0| &4 &

0 =0IS Eafigi, LS UK r270| @ S UUUX| U2 S @ Fa = T30 20| iE @ SH0S 2HE dsloz

os|
1o

o I

—-
Al

I

LF T | HE71 U6 AT N [5S LRI Rol22

£80|S Y1 O et SH0l= 27|E Mofet DX HRNS o2 Eef S| M/ REAIR
OR WO ERUL,  AFZEALFUREY ORI ZEUH,
MR & AHX|Z M

ESI\e)
AKX Ty .
2y

€

AIEAE/
HAL 28] 22 3 [0 02

0= OfHO| U/ ST HAYHS BES TUE SYNR| S ARX|Z [

o> o

2/3iiS FAR HOR IS £ 2 A

|CXe2 IR TS 4 QUEH

(/57 ST ALY
N

08| sxag TOR 9f2E 37| ST BATAIL, AR 40

ARG FA FiE S20) 10I82
22 T 52 LOI AR,

© 14 & QXS RS I SIS 1jo} i
UHAALRIOR Z24M 719 SELICE

@ 21237} 25| 2SR 571 AR EA S0t
Zu,

@PAE HHZ2 ZAHIETY RHE018) [ ARAZ » ZUI2 ZHMFFAZRIZ 40| AR,

o2 YSEALL, 5 o=

LIE T2 QER(0|22 2ol MEX| ORIAIR, e -




- - |
VB =
IAE 5102 SN 25 @ ALE AEIUS TR0 7|2 LUl @HIZN AZE A

0 ATE AERIS T2 3 5 g
B0 g BEg 2 ERRIFAMRRIFY ORIEASI|RPS YRS SUEYE 1S YN 0=
0= Fu go OR 52| YZ SIS MBI MY TN I 20| AZE
2SR UN M F BAR ST TN AR, AHS Ot 5
S0 22BN M0 x IS iz U Yol Tt i 22 & ATEAERNS =2
L, %2 ST FEAR. FRCEERE

THAIR.

[= =) sk AX =

S ZE £T0|2] A2 B5HY

1. FAILE R2IAl0lls 248 B 7 2Bt aT01E B (=)

RI2 SAopl SATAIR.

JISEARO] * B AP} LRI, Of= E20| spapy 7S TR SEAD e iT| tos
7 RENIZ MEHE 4 QIR BAIS(0] K2 ORI FRTHATOE B0 "B TR
7sUe, 9IFI2 52 LML,

2 3Lt Q2| 21 5 £ 28 270012 B (RN “67(Z2) PFERE AWM 2SI
IR SB 3, T2 P2 HES 2] FAE HOFUAL. 2 23 2O}

- _ - = |

- FIZ L0 5717} Q46151 BHSEIX| Q0P 7 28 a0} = U

) e — N olx|at _ _

8 "(2)0lM * 6(F) WEOR £l S0P IR LIk, LW =2 =
o[} 72 23 £0IZ A2 Z2IX| DAL YRS ol 20| s .
L 5717t 21365 HISE 3 ChA| Z5fof FUAI. R L, :

3522 U1 B2 U 3y T2 28 £70| 9X12 *6(2)
W0 Ssh] 53 FHAIR

SE7240] 51X 942 WHO| OIS

TS BHI= BRI OrEAL. 1789| HRI0] ELICE FZ0| & Ho[X| 2 Holl= TS Arels 2RIskAL.

Q

1. LIZO0| XIZ 2H(0f| M5 S0{7} 3 HIZLHol B7171 LMl = SAZ0|L
QUEX| ZHOIBHLC, IR 2 50| 50] AoH H= a7t
(L0l 2AHE AT0IE RIZ 20| Z24M 20| & =Ho|K| 5L,
2 & 20 QrElAIR.) ° o= YEEE MEI OIS EAS P

2. ERRZ Q0 HUS 1 ’ T2 USROS Ao SM
245} A10|7 Q2 I3} 240 FAS MZRct

|01 QU0{0F 0] SHELIL

20 0% nx 00 2=




H2/M7tE HE R ANVEL R 5915
HOS 51 740 | AN KR
S [P His 242 AME

CUCKOO 544 HE
COOK
\ NESH |52 24 8L A4S
MESPILRSCZE 5 S IE
HHEAIZI ALS
(FIA = QelE0f FA AR

o

OeRME I ME Z0ET RRAAR)
E=E
AJIZHHE JISEANS
BDJLOFARIS QALY
D|>_m] 0|RAARZEE _
SESESNS MSHIH =
ORI IS A ER AE NEMHRIEATNHS
$Z2 AL
o
Ot /ME HE < > SN geEE Y
40| B40 115(24 EHD[a K43 RIS $40)/240f 0|40t 132 0IQA| B 2K Bk HEFN, TEA =5 2
fz)kﬂ;a( =T |x1)—)\‘|ﬂior7 o A2 HRRE MY SIEER
RSN HECR Metiel 7SS Asl A0 g
X HUZ2{]S 211 019 SN SIK| 042 A2, TR 20| SIHAENFLIEKS T} CH7 | AfERILIC
(7] et 3iei] n1|%,ag Q2L AJ=XI0| A0 Tief CHELIC)
% 715 A A| Fid HES =20 0| JEj2 FerElLic,
X HIES ST20| o X o 2 AT 2 2| CiTole A2 T 4 LT (7 A 381 )

Jls EARL| oldHA 7Is

AMEYHO| ZHIEA| oIHL JHI“OII 0140] Y= [ 0Nt 22 EAtLIERLT ZHE 501 FLC,
FIHA MG ZUMLE 22 =X] 0201 = J(I+"1 EAPHHERE 0= TOHX} = MEIAMEZ 20[510 FHAIR.

Li£0] 8= [ LErELCE

25 27 [0fl 01 &0] S [ LIEFLICE.
("= "BAPF ZEABLICE) — HOHKE E= MUIANERZ 2OI5104 FHAIR.

7 231 012 AP S2IR) 012 AEIOIA QLZEIADIS i 010} HIES S22 1 LEKELITY,
7 23 2012 " (32 WEOR S B2 FAAR

A Bt 74 248 0|2 * (@) WO SRIRD, | e} 2 &

o BIES 5342 1) LIERILICE 2 42 2RI S5 2601 7| olLich
"(342) 83102 S2{ AR ELICL T4 SRP A4 o2

5|x| oron uruHML MHIAMIE]Z 2OI5101 ZANQ.

Ls—

SFZHN| O[0] QUSTH LIERFLIC 010 LK H|=22{0f] OO | ASTH LIEFELICY,
OHAL = MEIAMEZ 2006101 FHAIR. TR E= MHIAMEZ 2O/6101 FHAIR.

S0t 74 B AQLL HIZOW WAA| LIERLICY
TR} = MEIAMIESR 21510} A2,



B0, =0 585 MEol= 7122 Hothl= 34 20| 7IsEUCE S| =7| dEt= S0 34 e flLiCh

Lock

voce voice

o) Fof 8*3 YAl

1. TH7 FSEHOIM RIS MM HES

o) 3t=01 24 *é G Al
2X 01y FETSY 8 2E YU sl Sdut eH 54 Y RE2 TIYEI

> FlA HES FE/U OFF2 HE YRI0| 727t ZREH 7150 SYEXA| 211 FALH, o7 (22 S0

(RISHIE HIES 281 812 3 Y G0| SH=E XX 7

. BAILS S e 3 QIZEAY/HO|E T B2/A I HIES 281 )

SI=E TR/IS(BE715E sHAElstALL S8

SC2 OISFUC)
0| 4=, 07 |2 E2 SORILICE

E8S XHok=7I15Y)

NS HES Z710] =5 Al 2% 014 52{0F ZY 7k,

voe

e

(1}
N
or
=
ru

~

L7 [SEHOIM AISMIA HES 2% Oy =0 S8 820 et =
= 12| F2H 34 28 2822 TYgUH.

AISMIA HE
Oiw/ME HES =2 “OF F 7t ”‘*EIE':1 ‘2471501 i =2t
LICE" Sk S48 VOICE™ & * [0 F F "7 H 42N S 7|30|0H11|
=l

Ui/ HES =21

UL,
> A= SE2ES SEIN =, YTFAL/ #i0|HS E= 22 / 171E
ES FEU'SYEE 20| AR UEUML S S8 g.:. | 71501

> Fl& HES FE27L OtF 2 HE Y0 727+ Zufe| B AZH0] Z4e|0f
7|SEE0| FA =2 '-IE."EFEQ* 0} 7 7150| S EEIR] AL FAEH

7 |2C2 SorziLct,
(HSMHAH HES 20 HA I XME el0| B2 2& HFRER 0[SFLICH)

> =2 MIE2 FTO| == FH O] HEHS 7|A5HA| =l0f Q01 FH 2F 22 O|Li0f TRAl 7|7} S0 HaXo=z

A5t LT (R0 w2t
> HHOR FALL Q2| £

Cha X0t E 2= AUBLICE

> 22 S FHOI =0 ol HAS

co

ZSNROP7HE = QEULTE)

RIH0] FAE FR0l= LBFIAL/ H0|2L HES A L2 MOF FAL 2171 7HSEILT
> FIMLE 2] S0 FHEO| = H FHE AIRUF FIALE 2] AIZH0] SOIXIH FEAIZI| T2t FAL 2

Gl

= 220 FAgUCh

20 0% nx 00 2=



A A

@ e ol 4L £ 2718 HaUr,
> LIES 42 Th= SCRI2 858 AIS5I0] ZHAIS.
> 25t HOIS ARSEIR! L OF HBH0| BOARIE 297} LI
> 7122 A7IR(E, 2712, 3712 S) L0l 223 HE{GIX| DHIAIR.
U 20| &4 F 4 LD
@ 7S NZsi0] 4 ol Bt B0l 2710 LI
> WS 0| SIB 7 |ZE510] BTG URB 19420] SITELIC

(0 : V2 Ze — 37, 622U E2 —62)
€ = 20| LIS W77EK| THI0| MsLICH,
@) THRO| M2 WS L0 $7 FELIC

@ ol w2t 29 ¥g ZHGHLICL
> HIS0| T3 0 L2 22 1 L0 BAIE £301 23 20| 32 FHBHIC)

p N

I

= S
> LHE0 EAIE =52 41 22 & 84S tol =22 EARU.
> 5 =0] ZH0i| Ch5104
- 0], 40| 051, Hn|as SEA] U0EES T IECE 25 HEUM.
H0], 0| T3[R 2] 6242,
H0|PHE2 Z{0H 4012,
FEXIE 2T 42U TR| FIA 7S ELIL,
+ 2401/t 340|/20F 312 - 30| /OF Bt 7 [E 0= FFUL, 3H0|/L0f,
2A0|/20t 0512 Z|0 412K FIAL 7S RILICE
- B, TR YR EEE 71RO SEUM, T, HE 1312 2 220K
FA ISR

 GUE(EE) B B2 7EOR UBLIC EA2 0} 15N BN IS L
- HUR(FLZ) 'FRF ST REOR YELIL KO L) I SIS
X B, I P2 WIS B2 220N T BN HAS SHIAIR,
TBO| SR0| Ifat OIS S QlsLr)
X i FARIS MmOl HAARFS BESHINIS.
X B DUS AR, S2W KRS XIS LI
_ } MO 2E 0| Ei= BrE(524)
(O SIS R2 2 UES A0 20 FUAR. X012 LMBILICE 0] 2 7IE FAt
- R - 22k [fH] {~ 2SS S| FA
> L2 22 1 0] 25| SOP IS F0l510f FUC FE
> LHZO|IEBiof & 52 O[Z 0| 201 08 HNP}H 2 x| 9471t o] 227t
RUesHC
PUN=] .

> LE0| 20| -FetotH S017 R 22 50| Ho[R| SisU,
(LiES] 2707 242l 01l E0171=5 SRIAIR)

@ F22 225 =T AN0E O (HYRZ 52 FUNS.

> IHSEAIRO] *"BADL LIEIIS! F240] 21315 28 SIS & 4 iaUct
> S 2E SHOIS " O (B0 YR 41 UAFN/HO HES -2

Z0S Y ED { "BAPE LD HATH SR LT,
> 01200 " E ol "BAPI LIS 290 F2 28 230j2 " 6°(27) wios
5213 0 " B'(82)0= 3 AR BAXOR S35 gL, .
(24 Mz 2R mRle] S5 8101 715) =
* OFR SN SIAF 242 3 511 O} 52 ZiBH A0IS * 62 o= B34S !
HO0l= SHSEIR QLI
@ * HREAUNE 34 HES 52| B2 HASH S FIM= 7152 MEHE0) FUAIL,




« 2 HIEA AZES AE0I0 HEo| AZELI.
(AIB0l RS U= LS B0l T2t

0| o5} 20| 940] K| OB
10| Tof71LL ApZILE R 247}

Mo {0z 0| 0] CiA X017 & QUFLICE) U,
gom*L:
o M| - B9 U2 LiES HEE 0l 11 L& S(X)
=30l SELCH
< B2 75‘&*0@ Aoz 351 i%OI A1 | 0| 0| L2t U= BREAYE
ZIANEMO0| Gl= MsE R0f Ael +=20] Het5| it ¢ *OI mAEE 7t
MO ki Et=N ‘BéE% ST QUELICE
giH0| £QI
- W0| 7St K| Q2= 0 Lt Q= BR=E =2
Bkeg He H 21 FALS 5lH Z5U .
< HO| 0| et Q= ER= 7R AFAME + 10A1ZH O Ol FIAGIALY Rk
mStA D 28 Bheg He O 210 FARILC U= BS ORI FRE
20| HASIALL Mol 47t ACH
OljOF Z|ALAZER Het 3= YOI E = UBLIC

HE+2 sEU

Ol|CF A& A|ZH0] ZIO{ Rl
B} 0E(O1A| t.':!ﬁg)?i’éfol
718 4 QlaLict

=T My

3

HRARRR EE

=5 Z54H

22 12A12H0|Ui= St 20| S5

AT B2S SR BA20|
HOIZILE 01N WA} A
UL,

HE2 Mol

- HAS I SHINS.
S5, 2420 0[S T0| 20f UX| YES X
SH0F FHAIR.

HAE A S| ST Mo
HAGI E2A] ol A7
Ol |

AFHC

20 0% nx 00 2=



— FA= OIFA oheA2

|5/ ME HES F2] ot = RS MESHMQ. UFIAL/HD|HE HES =2f FIME AZRILICL

+ 23 7187} BAE0] QLX) 015101 FAAL. « HAZ 1710 BIEA) 2 28 2018 O (R)S

BT QRFE TOR U0 FUAIR, OR 9ERT YFY/HUDIE HES 281 D] 37}

- Bl /A2 BIES -5 IC} #10] — 40| D3/2 — M0jais U= FAIS AISIBILICE St ST} 37 A AR
— 43— ZT08f2| — B0|/0} — BAD)/Z0} DH L
—0IRA — QR — BX| - BISH - NSHH 202 | | S22 AY0IE 0 (2 9302 YFx 41
i ML QUFA/ D[R BIES 201 2N B "ED ¢

+ HIES 4 211 9IOB, Bl ANIHZ K02 U3l Ir} O| LiER 3 "2 213} 2708 202 S2FMIR

- 0] #4032, T4, HTN32], $40)/%01, 2H0l/20f S S40] L2 3450| SR LT

DRI sl FAP IS U Ot 7Iofel02 S
DlieE Sis B B Hite S 51X 20k BLCH

- ——
L]
“ MENU :

0fl) 20|15 MEq 3t A Of) 2015 FAL & ER
\_ >0 Bks S0 LEUn. JAN
© ~ @

E5017 (04 : &40]) FARtE

- & THRE= "E5017 |5 ARRILICE Sl 241t & - FAPI 22T 2RS(FT, TR, Ae)0| S2/1 F2t
B0 F2 FAAZHS BAIZILICE SIQ= HH0 |12 RHIOIRELICE S B O FMIQ 5= 24t
Ol01l [t 52 AR E2 X[017} QUBLICE S 22 71538 AR,

< 212 38 MO B7|HIS SIS (7 [RIAZ])0| LI “E7| - 23 oK 242 Z? FlA HES 52 HR2S FASIH FHAIR.
HHZ0| AIRFELICE St S40HIA B7 7L AFSHiEES 2  FAZHELIE ZA| 22 SR B A0 FHAIR.
S2t7{LE SHAIS QK| UEE ZO[BHIAIL, AIK] 041 G5 R0 | 2T HHMI|Of EARZ HABILICE

- S ZRATOPHE S0P s ARe YEFE SRS LR

TOoO=2H1TH
715 2AHio| i = 54 2R TS S0 FUAIR,

o) 142 e 2 + BN 314 HES SEX|ORIAIL. NPHHAELC,

=\
woox i — wox
VOICE L’ VOGE,
- AN
5 EL| x| Si0|/got YR | FYE -
BN WO | g |WOIES | BR | g |BOV/EON a5 (@2 | (zoz) | TEN | USE | R4 | XISHA
P 02~ | 02~ | 2002~ | 202~ | 202~ | 2002~ | 2012~ | 18~ | 0.58~ | 2212~ Rl =)
S| 6AT | 6AZ | AT | MAZ | 4R | 4RIE | A2 | 15H | 1 | 4RIE Oiwd 2

M 2leiS

= RIRGHH =A!
FA | o9~ | Ol | ot~ | Qi | O~ | Q52 | 052~ | Ot~ | ol | oy | BESIIFENR. |
Nzt | opre | oj1E | opBe | osE | o2 | OjfE | oISE | ofio6E | ofiisE | oies e

02

% 0}24] BES 50| Q3| 5 FASP E[2t A} OIS 2 ASLIL, ) o
7{ 912 NP HO0 U 5 455S HO10] KISATAIE 7152 AZ5101 Ml A1)

(3745 EZoto] mznt =2
*HlwE FAAREZ HE, 2T, 2 S ASEE0 met D X0 HE + QUSLC




FA= OIFA I oledA 2

FIAtHF AL E

DI X FHAE 0 NS BT, 00 BEE MO HAE 2D AR
A0|YS EAZ{LL, 20|15 LOFA[7A ZOt AZO2 0|94 AIZIS X510 Qa5
HO|E AN & 0 ARSI SO VIRHAIIE 20101 283U,
aIEg Bol= )Lt A 1 =2 XIS oS0l EUCH

FS22 PAIE AFelM 22(EU .

YHFIAR} RFEE|= 401,

AR
& o MSELC

= E= Q2|2 Hi0i=

=
RRIEIS EADX B 0 MSBILIC
LS M (2201 B40] 43 2 QiU

- O 0185101 0|2 D=5 Mot & LHFAY/ 0| HES ot =2, i 01got01
&40] EHI%TE MESH 2 AZFA/MD|AS HES G400 FH(BE0|U) =27 H0|3H FA2 E’“’Hﬁ He=
AIZHO] SHEEILICH (B40] 2018 7|Z& QF 182X Z2)
- 0|2 FAE A FIAECH B AEI7F SR YOO 2 4212 0[SHOATH ALRSI0 FHAIL.
* P EE 08 = 22 US W0IHECR FAISIAIE ©ot0| BS SO,
< D[ U FQIES HARY A2 SWO[0] U= 20| S 4 U002 HAHE 22 Hi2 FUAIR.
X Uik et 23] WS 23] OIS HZSHIAIR.
| shEAIR
L0l 22 B2 21K 1, T2S YO FH B AT

"8 EUIOR 53 TR,

e, Oy 4 HEOR TSN D ket £
QA0 HES =21 AN,

491 2. L7 ASERON xrzxﬂx* uﬁg w23,
QU0 HIES =21 TN,

0] Qf2iHrA0 Hio| aiip| g
WAL 0|
OlM=0] 7

* 0|0 SRS Ao BRS FAE

EICS
ze

5itE 0 910 EE.OI pritann
Q |-EHI

HolrES Y URE S
Oflf FIAfet 20| AH0| 22 A7
OF(DIM & =2)3kef0] Ao LI 2 UL

= L& B

S0 2 FANS! [ SO Wet-0FH(0IM B 53)3HJ0 B7H2 4 UBLICL,

LA B S0 T4st 8719 %S L

20 0% nx 00 2=



23 SR 2N} 7|52 O[] BHIAIS

REFAL IS (FAMRE ZHIIS)

FAA| 712 2E REHAIS ZH(REC| E1, $3)010 FALE = U= 71522, 7IE FAK| DHE= UB 2EHAS
ABIRP} RIS T8 4 9002 AHXP} it 7|50 2 FARE 4 QULICH

27172 i 0 50| 00| 220 If2t Ef £
- £2E0]: HREE HAGH 29U RIS S0IH 2
XA

=3 H=
A1 BH2 oK 2L RIS A0TSH 2901 SEH FINS.

!

o r
R

— Lk
=

77 QR ALSH

CH7 BRI KRS IR IS 227t 52 S 415 D0 ZIe 3 KISAA HES 43] 28 U5 IRDES S0f
ZLICE O W SESHAF7F KIRIEH= T B HAIS0] LIEFSLIC,

O 77 AFFA EFa 0-1 =207 2R
— Lock — Lock
l_"_- ’l 'l i_"_- '_'
= voice ‘ = voIcE
- () (] (]
j— e
RIS HES 2571 52| 24 48 BE2 ZIE 3 Ol /A4E MIES ‘52| BAISZE I8 20| 5122 B,
FISAE HIES 45/ O 201 "5 SA 498 BEQILICY
Sl= oA} &t |DK§HA|-A1X12}D:|£KIO|OH_IE|>
X722 S 25U
0-2 {2t 2YRE © 4 = st

' ’. —' LocK. Lock

o

VOICE VOICE

Uile/ 8 HES =2 BAIRZE 120 20| Hol=S LSIFAY/H0| S E= B2/ IE HES F2H, WS FAEE0|
e HUZHRSUCL 3= St 2 2 210 AFEL o7 Hez
S,

(FlA HES F27{Lt 0122 HE YU0| 727t HufSI"AIZI0|
ZE(0] 7|5 BEO0| FA HASUMSkE St e 71501 Fa
|7 7 [fEHR SORLICY)

(RISHIR HES F20 9 2L MY 0| =84 =3 23t
2 TIUBCE)

nx

QEE

1. 77 LSFA7ISE 0|, W0 | U2 W0 |ah AT FT 0512 Si0|/20L, B40|/20F 1312 M0l L2 MIFHLUC
2. X7\ BAISIHE T I-’ﬁoi 5109 7 |20 [t SESFIAF HAHS 28510 FHAIR. FNEAT HE2 2R 5 80H0| 2YE + AEHH.
3EHAE Y= 20| el 2 220 TRHA] FEFSEHOIM X017t US 4= ASHE

SER AR




2i0|/20L= OJFAI SN

OB

240|= H0]of| H|w FATWt &2 AFO0|X|2 HAUS [ HELD HEHOIH, 281617 | ISt BHEO| A2 O 252
LORAIFAE FAIL QAE STt EHGSHE| 0] FLGR0| 20t SFH| =l A8t S471 W 225 JE{Z HaFLCE

E 2:%3 e e

o 9l:1.5kg (oman -

ABARELE 1 X X X X AR w £

EHEAUR: xx X XH x X8 xxY

NI (1R (BAS0) (B 30| - Mz AY) (22 0| - 2302t 2 K2 Si0)

© ©ix MhURioL EHATIS 201 SHIAIL.
> BB 11 0| 1211 EHARZRE] P8 0|l HOIS ALRBHIAIL.
(B010] AL ez oL CHLI A0 USLICH)
@ =02 IS XY HISHINIL.
> SO HOHSH= BI0j0| (RS RS 2 4 IES Eof sUT
+ Miz0] A0t QUE=X] PR SHRISHIAIR,

- 010 Y2 SIS T BON0| 9717} 5201 S2 $10/0[T E000] S L0LPAL M0 22 7122 1ot
ZOt0f| ZSGHA| 42 0| LTt
« ZZUAL E o= ol0|= TotA| 2 017t Gl 90| 124 Q.
S0/ 0t 401 NS RUSHT REAST MS T 2 12 B0l HOP} SIF| iU
d S =
dtofednje| E7
LOF0l= BU7H =2 SH0IE L0t A7 AE O B7A7 |10 240|2] HERI AT /50| JhMEl
3Pt mEis gt e@wRl
> 0|20 2R B0E 27|14 4 AsU
> ASP7HAE D HUATH SHEILICH- YOEEoM FotS 220 2H|=0 AskE47H AEU.
> OfZI0|Lt 30| HOF 717402 ZELICH- A0|[dR7 SRS
> UOFSH0|0fl= GABA(ZDIOH| .= H4h7t Y SHRE0f USLICH GABAE 7HETE AXC| MTITHALS FTI5HH S4X|%
7t M| 28, FeS UA|S 0 HME AL EX S LU0 E2 F2PH US0| ASHO 2 2RILUSLCE
TJE[AL Phytic acid) r—
SH0F340|(BAZHR} HHO[2] 2I0F |
HZ2M Feruiic acia) [ 2! I: I(BAZt)2+ o] S Hlal
201Kt LOr30= 20|of| HIsH =2 JUAS TRHLICY
(Gamma-orizanol)
ZH0fOFD| LA}
PR i TJERA 10,364 21T}0H O] LhA 5t
Ol cAIE frosito) TS24t 140 O|'=A|E 10HH
AlO|MS (Food fiver) = A0t 2|Xk= 23.9HH Al0| &= 4.36H

301@

o))

20 0% nx 00 2=



— o0|/EO0k= 0| A SHUAIR

240|/20t HiF2| ZEHUH

o YOS TS T Al717] £IoH #0IS DI2] 16A12 O|LiZ E=510] O|H|LOLS SHFMAI2.

Oflu2opard

> LEHOZ TN ALBSHALE 87101 A2 I0IE 22 7, 22 26| 21 HrAR!

> CilH|ZIOK= 16412t O|L{Z Of0f Z=AILL 0|0} Ml AR TOfl= HIEA| S 2= S0 Al
KILERIA Al 2E2] HZ{SHH Miz(H10H)0] ZOIX LOt=lX| 2 4 UL,

> CilH|20toket T FeAIZH0] M2t ER2| HANZHE = ASUICE

> OH[0P7t 2iEE 0|= W2 20| L0 ‘210 FARO| D2t 25015 &

> 7120| 2 (F0|Lt 2225 SO T2t OfH[Z0RA(Ol= HANZHE
THZ0| = M0t AL

AB3I0] A2
212 201 A7 T 00540

+
30
19)
5
iy

1z

o 7E ax012 ¢ B(&) ARFHECR AjZte MFEILICE QUF|AL/EHD|2H
SUR[O]| SEED, HiF/ME HES

53} $10/201S MetgtCt R v=s e

SHO[HOF AIZHO] 2A1ZHY S7FRILICE

I
L2
rim
lo

r
o
T
i

BIO0FAZIS 0,2, 4, 6ARIOR

4y 7A5EL,

> 744 2T QIOB! 14,0 WEHLIC
o > QIZEA O[3 HES 2
#F o AR AIetE BOI0FE APSefn

 LOF THOJAIZH0] BAIZH HOIUS T

M

o 50|/ UAIZICZ AN & ] S =A| & pE|
[0} D7} MG T H0|/0 UNZIO= 4 & 2Ot 215 2 SA AP FARELC,
SN A 0] - (7} Bt IAZIA/HHD[2H2; HE Q2N > E0| LORSOl= H2 AfZI0| BAELIC
(“sinot AZFHEOR WO ZA| FAT} R ELIC FH0IS Lot ( "SH0LOF, QAZHAEARY) 2 777}
O B A HES S AHQ" Al7IX| 94T FIAE B = OQk= FAIS AIRIBILICE Bt S40]
=T T T e =2 TAlS.

’ 0[] 0P} Ei0f U= S0l HAfet LigLich)
Sk=2XM =] B
e A B0 VAZIOR SHFHINS.

240|/20t FIAA] T2

iy

AOLE 4Ol 715 7|19X| Y1 & O Wa| EAID HOH 0fjH|L0HS SIX|YL 2i0|U0LS MESI0Y 25tz LOtAZts H-EHY
= =

QIIFIAN/ DI BIES 52| HMGHIAIR. (4] 3710f T2 SRS X0l 2K SUCE)

@ 7/20] 52U QA HOIAJZ |2 WA} H27t USLILE T 0= ot ABARES A S50 FHAIR.
© S10//2001 U2 FAIBH Z201= 2ITh 491 O[3I2 30} FHAIL,

O 22 +522 IS PUILL 442 0SB TS SELICL B, T

= o|
oT= =]
224 9/oL] N8BS WAL,

2 2, #0 22 42l 2 ot Lot EIX|
© 0|2 LOFZ0|LE HO] Z0| S OB = F0|Q SAIQH B BAfE], HR7|7H0] W2t X1017} QS 4= UF T
- LOtRi0lE 2i0|E HEIR A2, 2i0[2 SAL0f [z} LotE & LOtE S92 4] Z0(0j| X0|7} 2 4 AFH.
LOPAIZ 0I= HEA] 2= 13 D22 2S5 Al FAIL, =E% 27 |210] 755 B2 XS 0185 FHAIR.
@ 30|/L0t Hl2] B 2H, 4H, 6H HFAI0= 00| ZIX| A5 UL OOt 2ok FR0l="0H "2 MFsk & ofefs 4
A2, (52% &=E)

0

@ 30|19 SR W2 B2e01F E= LEHQ| X0[7F LIERS 2= UFLICE
7|50l 51l 22 7HUSLE AEFAL7ISE 0183 FHAIR.(465 X
© AFEEZO|LE & Al [W2pA] 0] 2O|X| S 4 AT

2 T MmH

0




=7 203 2012 * O "(32) IR0 LT, Ui/ HES 52
BHSTS MBI
’ o

USY Olw7 H MRS RS T 7 ISEAIF 20=20] EAIZU,
il A

(BESH, AR HIECR 92| AiZIS UE 3, HAHES SATHR.

U/ MO HES L-ELICH

> QIRIZAY/HO[3H HES S-201 IS HAD} ARELICE BHSE ZAP}
RS/ Y2 AZI0| BAIEILIC,

RS, NR(AHARY 777} S0k Q218 AIRBILICE 5l S450] Lig
Lict,

=

HES 2] BOIES LB 4 ARIMIES =2
ARt 0l A2 M55k
EEIURTETES

HES F=EUM.

20 0% nx 00 2=




57 AR AT0IS O (R YURIO) WED, Hi/ME HES 52
o

> 0|24 b7t MEHERUS U= 7ISEAR0 1020 ZAIZUC.
(OIRA, AZFHECR Q2| AZIS S F, M HIES S2IFMR."5t=
S80| LigLLE)
ARFHESZ ARIS 2RI
(HIFE AlZH HE2 Q2[0S FASMIR.)
1. 2. 0|4 A|ZH2 10=2~50=2771K|
HY 7tsEU

Lt
M7is 2T OB A0 HBILIC

UTFIAL/ D24 B

E.
=
> QIIFAYHD|3H HE
il

= FEULL

L o/ S £201 0|94 Qa7 AIRKELICE
OIRA] AP AIRHEIR ' AJZI0] EAIEILICE,
5 I, DEARY 7271 5l QB ARBLR Bl
oM0| LU}
@) OIRA ver2 0[Z BRIAIR

LeEnEs Az g 2ARMHES =2 3. Gllof HiES FEUCE 4 AREHES =2
(x2) w302 =21 0IRA 22| ARZtS 0fof Al2tS 5t
Dl /AEH HES S2 2R LUBFA/ O[S
0IRAIZ MEBILIC} HiES FELO




FSA= 01FAI sk

TSN —-—1— o
1,2 28 AT0IZ " B (IS0 RT /e HES 52/ SRS MBI (-87] 5828 7] BX)

2. QUAFA/ O[S HES 521 FME ARELICE
& ”EWMEHL S22 ET YL Hol SN, HIEe] SEXIE TS0 T2t SAE ELC
2| F|AK= Z|0H 4012 7EK]2E 7 RS EHLICE

TSR FMAI SZR2 0SS 7 IECR SEAE UL
‘QQM THRO| WA 2(20] EFHE HE)FAGHIAIR.,
> =EXIE YoPil(EH)5HL 42 22, S SFE UES HIZ0 21 5728 B0t U2 02 BE 201 22 & FAcHAR.

2% 5 U5t 7150 A% W

A i FALAIHIES & 58 HEE ZEE = U= 7ISCRE 7|50 TEt 28 FHAIL.

2718 2= 29)

i
>
=

r
ojo
U3
10

> SEX =5 U3 Vls HY Y (81

— —' LOCK

ot »

1 OPSHOIM SHSA MES 25 OFY 571 £ % PC0| HUE 7, MM HES 8 ¥201 8% 58 38 5y 2
YLICE 5h= St e 5K 55 dat 8% B0 DY

2. 52X =8 43t 8% BE &7 3TN Hi/ME HHES 521 £8X| 2 4dt 7|s2 4%t &, YFAY/UD0|THS E= He/
WIS HES FEH S =5 7*2}7“15" |UELICE 5h= St & I—rsXI Ei %*;HI%OI AEEU,

3 EX| 58 25 A0E BE T 5, Fid MES 2 1LE 0122 BIE R1900] 7271 KILIBHARI0] ETEI0f 7 5AH0| HAESS

SUO 5tz 4 & 7150| SEEX| §A1 FAE, tf7|2E2 SO0RU,

=

(SCORCHED|
RICE

1. TH7 FESEHOIM RESAIA H1§9 E 01y =9 59 28 2= TY

ULt ske S0 & +5X1 =5 Zot 87 ZE0] TIJELICL
255X =8 YE 28 2= 2| 2}”101%1 Ui/ ME HES 52| £8X| 55 48 7|52 alitlist 2, USR0S L= B2/
MW7iE HES FEUTEA 55 JEVH IHEAE UL SH= S8t & +8X =5 &2t 7I50] st

== T— 2o o

3 FEA =3 Yt HY RETY 2, FlA HES =R/ 012 tHE YA I73<_7PXI|-fE AIZIO| Z 0] 71s 2E0| FAEU
SHO 5= SEI & 7150| SEEA| $A1 FAE, tf7|RE2 S0,

> = 7|52 HIE S5t S35t olfRl HEE E0] 2ol B0 w2t E-at FHAIL.

20 0% nx 00 2=



Ol FAE OI2A okeAR

=1 T

@ Fzzaau0s 0" (@YU St HUBD0| 20| S0
oo} HES FELICL

> 7 28 2015 O "(512) OF K| 241 010 HIES 201 0lof0) e
S| QUL
> OO HIES FEBIARHEOR 0f0f ARIS 2 3, At HES S2iR
AR "Sf= SAHE BAEO| AR 10| LIEID, ofef AP 2L, (T4
> 0o} HES -2 5 7 O|LHO| 02 AIZHAIES AJZIGH TAAIR. (Oflot ZAF A BT TR B0

> 22 S I 0 FAME B 5l B FA HES 52| ER28 FadtE
Olof AlZtE & iFHAIR.

9 ARFHES =8 0|oF AlZtS 28I | 1
> ARZEHES 5 MO 0fof 28 AZI0] 1024 S7FEUC Lt
A& 20 QLOH 0of B AlZI0| S&e 2 ST, @
> Of1of AIZFH2 1AIZHRE] 12A12F 502 77HK| 70| 7 IS T

> 020} 0j0] 29 2H, 4H, 6H ABAI0l= 0ff0] EIX] etsLic,
O19FS 2I5HY ZL0 * "2 SAIBH 3 Ofofsh FHAIS,

> 0194, BES B2 22 0194, RS ARZH A4 3 0ff0] ZH5 3L,
554 AIZI0] 602012 B, FAF 019} AIZI0| 2ARRIOR MFELI,

> 0| S XIFEHA| OB NISOR #D| FAFOIoFELIC,

@) Uiw/UM HES 52 2oks MRS USRI,
o
—1oT
o
til

@) 012 ARZHER TR B HEOR OOFIAH HIBELICE
b 01" 401 (30, U FAHOIoF EIRELICE 5K A5 8 o} A HIMEILICH
> 010f BIES 2 2, 720IL{0] BIE QJ210] OB XSO 0ff HA} HIYELICH
> 0191 S S18) 4| Ot BAIS O ZAS471EI0] 21 % AJZI0| 15244 ZASHRAN Of HAHRISEICE

(019 FAR} RIBE|= SOFAIZHIHEAO|S] * ¢ " BAIZ} 28I
1101 D ] | i | 'n_l
[ _M_U_l] = ( PP l] ceee [ﬂ.- _.l] = [ L
(OfloFRAL TI3HES) (FIAEIa) (FAR /273

> OfoF SRS AZE2 0fF A HRIIX| HE AIRILICE
(BIARS 2 AFBZIO] (2t 242 AJZI0] ChA RO[7}H S 22 USLICH)

OfI2f FIAA| F2lAFet

@ ol znseae
> 0| H2E K| Q2ASI0f B UafE ZP0= FHO| Sl A USUTE,
> Off FIAL ATEARE i 2 SRIEI0) MRbM 0| S71LE 0P 4 U002 LIBAIS| S(K)3 7 IR0 7Fofof
2 Zo FUA.
> OfF ZIAH S20| 7L HAIZ 010} HNS S35t Z Wek=0/ZOM & S0l S7H 4 IBLIC

9 Ol|2F A2t 1A

> OIOF AZIS BB Z2E HA BIES 21 AT 5 LA AKBRINIL,




AIAFSHAL Iy

> B2F MALS ok ff MHEMRESH Hhe ASHAIH, B2/M71E HES F2H, “IRIIS B2/M7IHS ARELIC”
Sh= S B 22/M7HE0] AR 97 £ WE EAH S X2 g 1E‘ MO S S EA = AFLIC
(H2F) g ) Tt =)
WARM —' ' LOCK / ‘RM\ —’ '——’ LOCK VARM —’ ’ LOCK
1
DA JH "= ERZAD} AZH0] e Smyt Zia| T BAIRe < T X7HH0| BUHE2/M71H0| &=
SARZIIS ofnIEU BAHUBUZ S0DI0! A1 T} EIUEUCE 22 X HOIFAIR."5he
AZHS BHQ|2 BABILCE S T 22 TIloHH B

B AlZES BARLC

> MW 7SS LT A5 ALSotA | RO HMEAL 2= Z27t )lEH 1~25I2F ARZSHMIR.

= Chig
> SO BT IHLL7IAZR HE X2 FRE HE YR He 2 B/ Ig HiES 13 =8 2
©

20 0% nx 00 2=

22Z LD
g3t
Of, EEASOl= * H™7HBAKEILICE (019200 X1 H0] E71Q 2 $74 HO0H 28 29 AL #1A0| 42 4 UsLiCt)
k=X P
P28t oA
HAPSBLL HOF FAS A 0 20| 3 20| WO HRl=  FARFESSHR! Ho| SEID AL 4 9I0D2 e
i S, FHE & e AR Her e s 12AIZ+ OILHE 3= 20| Z5LICH
HPAZ CIS 20| =442, S5, 2R S Uit o] wair) uio| w2| ST,
22 EE IS YA A 2B AHOIS O (M) B2 HRMARHAIO[SRE B2 FTARIS 20| EAfRHC]
AEESHING. (F7 U2 HE T2 W BSBSH JFS BUC) 20| BAZ ZnSReS YL,

FA &R S Es YRIIK| S 102 A0 BR0lH et S50, TE, 9i0|= UD|20 B2 SE0F SR fo0R Ve H22
A2 e I-H 9| SY0| 25511 20t ER3HIAIR) TBRIAIS.

22F WE2| 7RI S7| HiE T ol R E FEXCZ 0|
I ot £20] 22 = USLIC.
HR2F W0 20| g7t AE0HR| 2 ER0= FA MES Z2] 012 Z2E U2 K{0IA] A10{ FHAIL.
HR28 FAoPAL, HAT=S 2HEA EOF FHAL.

L2 &2 Y2 HRELE ST HS WO[L RIS HR 01 W
0L 2251 DHIALS.

FAS 20 & 2 226K OHUA|2. HIOIA] A7} 2 QJALICH
- =T =] .
S5| LR S2 Mids LdAIA el 2210] FLich. (7t X.JXHIC.’JIIEMOI%OI-Q)\IQ.)
L
B2 A7
> HAE XF ol FHAIR. S5| SR HAYENTH LISHH M0] HAISI0] E2A] HAZHE £ ﬁ'—lﬁf.

b Sl213 TSIzl 220 H20] AAS1O] H2A] S AT 4 Q1002 AP} 20| W A9 XIS A KIS
M) Ot 0125101 ME10] FUNIS. RIS A MRS M) 212 5 LIES IEA| 7H20] 401 BLICH (45 &%)
> SOILHE 59| 2215 3t 3 70| HO{LIX) 241 H2518t ol A HIOIS 4 ABLIC




HAS 51T B8 B0 ASS SIG=HIT B} LET 20| Wa|7ALE AZ0| Hisks Z9E KR 22719 g2 39
0lo2 B2 258 FHELLL,
22 2CE THGIIAL 5 U BRE EE MHIAMELZ 20| SIAIS ANI5] QtLish S2IABUIC

. © T EHOIA RSS! BIES 0571 521 84 4% BE0] Tjet 3
: RISAA HIES 28] 1201 w2 2 A5 DCRILICY '3k 347
B B2 2 MY BC2 NI, BAKIL 212Dt 20| BA
LI O T4 £ A28 B0 Lkl
© Ui/ M2} HIES 52 B}
uu_, HL -> l‘n_ -> u‘ii't_,l';q_,:'n:r_,‘ n_,

ES 0T I 2 TS 20| GHEE SILICE

WARM

© oA IE 25 2 S USR0S e BR/AVIE HE
FEHAYH RDIFER 25 2Y0| ARSI SE &
SYHXSOZ Y=L 7 [ JEH= SO,

A HIES 271Ut OFF 2 HIE & 8101727 ZUfoiEAIZI0|
W=0] 7fs 20| FAUAEU. SH= SEH &l 71501 Fa
|71 TH7 BN SOrLIC)

(KISHM HIES FE2H HE UMY 0| UE B2 #Y B2 0|

el e T
C

W-’?—-‘NIO

b

ecxwm| X HIE B0 A BYE 7 [E2Es HEMLTE 4 AUSEU,

1. # SAPH 0] LETL 20| 20| YBH=(H0| M= R 257} R 29 YL B2 RES 240HE 501 UL,
2. 5 AZ0| 571 3T HO| DIZBIA BAPHY B9 B2 267t 52 39 YU, B2 2E8 0-3CHE W FLIC,

E:l'x | XXx{d I'I:H

ER2AI £S5 2 0 20| 0| S5 ZRLH E 7FIA2(0] B T 0| M2 B0 ARZELIT.

© CH7 IMEHOIM(RATEAIE SHH0l * - - "BADKISAHIA HES 252t

- :'.- ’-’ o Eal OA‘I A17§‘| ocz2 I|%3I_ §_ |»Ek”?§‘| tH 35>_| ‘—EDﬂ “Dfx
= B A8 BRIl Si= SAIT B 35 HR Y 2C2 K1Y
et
@ Ul /A2 HIES (52 BA7}0— 1 22— -1 ~0 3}
20| ois2 B
© B 212 KB S QRAN IS T HR/IIY HES
Fpp— 291 S 01U 2 S0 SRESELIC She ST
= = M NSO QI2ielT o |Afefe SOILICE
. (B14 HIES -2 71L} O1R2I BIE 121 910|727} ZTIRFARIO)
ATEI01 715 AE0| FLEIRISLICH Bl S 431 27 7150] Fe
11 O IR SORICY)
(RKSA BIES =201 23 2 FE) GI0] 245 A 498 22 0l
B
1712 21 20| 20| 55 4% Hiz/4E HES 52 SHPEE 501 BLI

2. B 7PERI2|0f] RITFE 30| 7= B« it/ HES =2 *E*@L% S FUCL




R |
B
]
=
o
>
£
o
o
10
2
ir
ki
N
o
of
T
b
i
=
x
S
>
=2
_(?_
s
>
ofl

20| =[] ¢4

40174t T{AYEE I
o] & mf

Ol ru>

EE

S(FZ/a40)0] Hols

ol 142 7L e

FA =S 20|

o
]
E=)

H2 5 Mo

“E__7 BAZF LERTY

SOl ES I
- QIAFIN/HDIH HES SELTP + I8 D854 3 HICA| L2450l
« A FHO| EIX| USLITY =2 18] 23] BAK) 23" BAP}

LIEILI=X] SIOIGHAAIR.

« SHEA THS0 ChBATE 4152 BESHIAIS.
 ARES AGIBLIN - 14352 T30 SUE MBSHINIL,
-8 ZHL FE5| BN
- S TIF0| HIBLITP
W2 TAZHER 3 HNSHIBLIIP
- WS 7} 3HR| QREI0| LIS ZRRIX| QAL | - B2 HHeE HE T T FNBRIAI.

- SET/E0)0| U2 DIER URIBLIPR | - BT/ 22O T/ 2t

£ BHLAIQ. TE0 R0 TRHig 42
« B HE42 987 SIS LTI « RIBH= Dl U2 HEBRIAIS.

-8 ZHS HE5| SBLIN - B I T2 HE6| SRR (12405 2T)
58 SOl el S8 SR | - A 22801 28 % 0l 4k 1Pl O

+ 8 T2 B4 SHLLIY
- MEIS SIS SHIELII

S22 T HYELIN
- B2E TRIER T 2EO BXX QLY
+ AR O BESUIL YR K2 Y8

EZ 25| LOFERIR,

He Z MYZH IS AL 20

ERSIcFS

0] 01912] B2} A2

=

FRHAIR.
H2AZE2 7H5EH2AIZE O LI SHIAIR.
SRS OHAIR.

« 2=ZX7 0] 00| QU T LIEFELICE.

TS R = HOjA EE MHIAMEZ

EofoRdAIR.

52 5 BRATAR EATL
2ol

“Edo " TA|7} LIEFSTH

ZAZESC FAL
AZE|X| 21
“E03 "TA|7F LIRS f

« B2 2 24A710] ZoK| LORSLIN?

HR2UNZHE0|SRE 22 A2 S ZH0 [
BEAI510] 220 YAR A2 HtES YLt

« FlAL 42 & HRA0] Q17 MO ST
zg aois By waez

X 242 20| A2 AEH(CH7 [ALEf)of

wvﬂﬂnw HIES 2K 2104

%)y 521 &
TS

+ TIOVE(XI24)0ll AL S| 2 AELMN?

HIZ0 OKA0| MAGIEIEH, 2 25 5) AR
10| AR E/R| 243 T} LIt BARILCH
TS HEIS TSR 2OGHING,

201 AR 1 F90  EO3 EAP}

=0t

LfEtL

= A2 FYyU

= HEE 20~240V TE HZ U

TS HIEH ARBSIIAIR.

22 Rz o



SIO|§IA I
T IEAT Hof| 2RRlsdA L Y,
v HIZ0 010] YZiE FR0= IAYEHHZ FOISHAI7| T0i| Of2f AtelS =HQIoh FHAIR.
s 4 =1l VN ZX|ArE
HE QI2{A| “L i "EA|7 - L{ZO| MiZoll 501 Q&L + LiZE0| S01 UX| %2 YoM = HEZXO| =X|
LIEH o UL L& 201 FUNR.
t=1pSk] QE1K| OrOFA
« 110V; ( "\_J)OHM OR| LUSLTIF? B HES 200~240V FL FZQILIC
TS HIEH MEBHINR.
LB/ MOJaH, 0ot SO . 7zt e 0l2 "B (37 waioR 2 28 A01E ertwel B wyoe
HE0| ASE(X| 211 SRNELIR =2t
“ED {TBAZFLE - 2 BAO| 20| S0t UELI? S ZE Y0P G| HZER| o
LSFIAY/H0| S, 0o HEO| RS EIX| LT,

ol M5t =2 1
U RBL 22 5

2OfA oot HA7HE o

“E_8mApt U oy

“EwuF T EAZFLIER I

“EEP " mAI7} LIERS

; « 2R, LIEQITHO| OIS HES M7 ol AL
+ REUX||, LHEQIH0| EI0] A5HA (395 &%)
=4 204 0l =] O |= Ok =B
SHEN OSSO R S50 | oo mey s 712 o e et =
"9 FA7 |52 K| OB SO (5 )
TIAOIA T . \A0= T
- SR 2R 50 QIS 5 S HAS + J5S HZOI0] 22I3 A X RIS 70|
THRO0| SHAELI SOHH S ARESI0 FHAL,
-7 2y aRopt B (gr)yaeR -EA Y a0l 6 (Ey) waee
RXS| SHFELIN? S| S2| 11 HO0F AL,
« L20]| BI0|LF A SAI20] S0{ QK| - YRS Sl O3 T2 EELULL
LA
. ?— Ol= | & AX |2 X2 =,
- Lpae EAl S| oL L0 SR1E10f 91 U 274012 2192 21
ZH[f 25| QFRAIZILICY,
« SHIMO] O[AJ0| USTH LIEFILICE « TS REH S WK} T MHIAMER

~ DIOJZ) i DI2210 ORAJ0| USTLIEREILICE | - TR RIS THONK i MIAMER
SR,

~ D[OfZ} 2 G20 OFJ0| UST LIERILIEY, | - RIS RIEH TR} = MHIAMER
SBHINL.




v HIZ0] 0140 M7 H0I= THAEAR SOI5HA7| Ho| 0f2h ABIS Eolaf AL
g 4 IR N ZX|AF
7 28 2F0P7} - B EE QRIZ0) F2 28 AT0IS « FlA} = QRIZ0H 20| H2IX] L
‘@ () ez S2iR| AASLI S22 M HX DAL,
SX0IX| 42 0f + 3717t 2440] HIBSIR] 242 AfEfOlA SS0/3HHPE FA ES257H52] HAAR
2 28 AT0I2 SN LUBLIN LIS Q255 X6l 3718 20| idh  20f
FHAIR
- QIEARE X6l 371 20| Bt F 242 20|
FHAL,
=7 28 23017t - Q2 2L
* @ () o= | - QIEARE X6l 371 20| Bidh 3 242 20|
SO0 F20| H2ix| FHAL.
ore 7o
=2 oT
=2 Afo|2 3717t - TR0 O[S S)0| 2019Ix] - IS YR HE2IR SO IR0 H2 &
SHEL WS UELIR AZSHIN.
siufzt 227} of - IO | ASLIP + T2 Z12 3444 TER0| QXA SR,

+ B77HrEEE 2HI2 FA MES 227 =
< HHE20E HOHAEE St
MHIA._ B2 29I SRIAIR.

=
E
rlo
_>,:
n:
E

| Sla0f] T2 133 He
AN

al
|:1 =
N 3 EI0| FEAID. 12 TS A0

22 Rz o

MSBA| 5717} =AL510f 2 HAP} R 248 4
LI,

FALEE Q213 24 HEO| - Lol LRI E2X| GELp PRAES 2518 R0l HAE 3

SHX|K| 22 Ui W& 2571 ZOH oS 2l H1—|_n_ HES

DR7HSRA0F SN S Q2P AELIC
A TS Q2P A ISETIMERRIZ
7|7} HIEE|HA LHES0| HjAE 4 Qloo2

U £ S0 3148 S 4 Slol]
FOSHINR.
0|7} Hch2 FHSY OO OB U WM | - ST OIS ZOFUNIL,
IR E UL - 22 BHOILt O HOIE A 1) HILO|
- 52 BI0|Z AIZSHK AUBLIP O 4 QLT (72 0| 1y B)
SET/E00 MS W -SRI/ UL OSK UAELR | - BEI/EO)S E2PIL 0P B W
FAZ SRIAIR.

YT 20 IR 448 4% UL




— COOKING GUIDE

Recipe  SetTime pent Ingredients Directions
Rice 4 cups
. q *The “cup” in ingredients means a
Holeic measuring cup in the rice cooker. 1 cup
(180cc) is for one person. 1. Put clean-washed rice in the inner pot and pour water up
Glutin to the line for Glutin Rice. (Boiled Rice : 4, Pea Rice : 3)
- Rice 2. Lock the lid and select the [Glutin Rice] with the
Menu/selection button.
3 cups of rice, 1/2 cup of pea, 1 Press the Pressure Cook/Glutin Turbo button.
Pea Rice tablespoonful of sake, 1.5 teaspoonful of
salt.
x Boil pea before cooking.
Booled Barly 2 cups of rice, a cup of barley
1. Drain the grains after washing.
2. Put clean rice with prepared ingredients with some salt
Mixed and pourwater up to the line 3 for mixed rice.
Rice 3. Lock the lid and select the [MIXED RICE] with the
Menu/selection button.
Rice 1.5¢cup, millet1/3cup, glutinous Press the Pressure Cook/Glutin Turbo button.
Five-grain Rice rice1/2cup, red beans 1/3cup,
sorghum1/3cup and salt 1 teaspoon
1. Wash and put brown rice into the inner pot. Pour water up
Boiled Brown . ’ to the line 3 for GABA rice.
Rice with : Brown fioo 1 cup. ice 2cups anded | 5 | ook e fd and select the [GABA RICE] with the
Red Beans P Menu/selection button.
Press the Pressure Cook/Glutin Turbo button.
1. Wash and put brown rice and prepared ingredients into
Boiled Fresh the inner pot. Pour water up to the line 4 for GABA rice.
Germinated Brown rice 4 cups 2. Lock the lid and select the [GABA RICE] with the
Brown Rice Menu/selection button.
Press the Pressure Cook/Glutin Turbo button.
2 cups of brown rice, 3g of green tea leaf,
Green Tea Rice 10g of green tea powder, 4 nuggets of
Blended with chicken chest flesh, a little bit of olive oil,
Chicken Chest alittle bit of salt, a little bit of pepper, 59
Flesh GABA of celery, a little bit of lime, a little bit of
Rice  rosemary
4Hours
iacuuois Zflittjt:gvl\;ri; Z?Zaﬁog grflgé?;vgfgravy 1. Wash and put brown rice and prepared ingredients into
sesame leaves, 1/3 pieces of pumpkin. a the inner pot. Pour water up to the line 2 for GABA rice.
Mushroom Tian X of shimeil ﬁ pumpkin, 2. Lock the lid and select the [GABA RICE] with the
&?iﬂu%hsrognrﬁj:nrgysbé%ﬂgsen as Wenu/selection button
preferred in the famiy. Press the Pressure Cook/Glutin Turbo button.
2 cups of brown rice and some sprouts
and vegetables.
Bsiab?mk x Seasoning red pepper paste : Red
(rice with § ':out pepper paste 1/2cup, beef
el vegeta'l))les) (crushed)40g, sesame oil 1

tablespoon, honey 1 tablespoon and
sugar 1 tablespoon, 1/3 cup of water




COOKING GUIDE

Recipe T?:lte mg‘;‘e‘ Ingredients Directions
';'greriglgué Rice 1 cup, Pine nut 1/2 cup, a bit of salt
Abalone Rice 1 cup, Abalone 1 ea,
Pirridge  Sesame oil 1 teapoon, a bit of salt
1. Put all the ingredients into the inner pot and pour the
water into the pot upto the following water level.
(Water level)
[ Pine Nut Porridge : Porridge 1.5,
Black ) ) Abalone Porridge : Porridge 1,
) Rice  Rice 1 cup, Chicken 100g, Chicken Broth Black Rice Chicken Porridge : Porridge 1.5,
Porridge - Chicken  300g, Red pepper 1 ea, green pepper 1 Plain Rice Porridge : Porridge 1,
Porridg  ea, abit of salt "Marinade sauce Red Bean Porridge : Porridge 1.5
(* Note : Rice porridge cooks for maximum 1.5 servings)
2. Lock the lid and select the [PORRIDGE] with the
Menu/selection button.
Plain Press the Pressure Cook/Glutin Turbo button.
Rice ;
Porridge Rice 1 cup
Rggrggag Rice 2/3 cup, Red Bean 1/3 cup,
9 Sticky rice 2/3 cup
. Sweet pumpkin 100g, bread crumbs 1
Sweeég’lhjmpkm 10Minutes tablespoons, water 1/3cup, some salt and
P some milk
Porridge with
sweet 15Minutes 70g of sweet potatoes, 70g of apples,
potatoes and 3 tablespoons of water, a little bit of honey
apple

Soft rice with tuna B BABY
and vegetable 1OMinUtes  £oop

50g of rice, 30g of tuna(can), 10g of bell
pepper, 10g of carrot, 1/2 cup of water,
butter, little bit of laver powder

Braised rice with
tofu and
vegetables

15Minutes

509 of rice, 30g of tofu, 10g of carrot, 10g
of green pumpkin, 1/2 of an agg, 4 spoons
of milk

Thin rice gruel
with vegetables  25Minutes
and rice.

1/2 cup of rice, 30g of brocali, 1.5 cup of
water, a little bit of salt

1. Put the prepared ingredients in the inner pot.
2. Lock the lid and select the [BABY FOOD] with
Menu/Selection button.
Press the Pressure Cook/Glutin Turbo button.

ENGLISH



— COOKING GUIDE

Recipe Set Time mz:lel Ingredients Directions
1. Pour 2.5 cup water in the inner pot and put the
Steamed Rice ‘ 2.5 cups of nonglutinous rice, 2 cups of adzuki prepared ingredients in the inner pot.
Cake 45Minutes beans, 1/2 tablespoonful of salt, 2.5tablespoonful 2. Lock the lid and select the [MULTICOOK] with
of sugar and 1.5 tablespoonful of water the Menu/Selection button.
Pressure cook/Glutin Turbo button.
Beef rib (port rib) 700g, sake 2 tablespoons, nicely
aged soy sauce 3tablespoons, crushed garlic 1/2
tablespoon, sesame oil 1/2 teaspoon, onion juice 1
tablespoons, pear juice 1 tablespoons, sugar
Steamed Rib  35Minutes 1tablespoons, chopped scallion 3 tablespoons,
ground sesame mixed with salt 1/2 tablespoon,
ground pepper 1/2 teaspoon, carrot 1/2 unit, 1. Put the prepared ingredients in the inner pot.
chestnut 3 units, ginkgo nut 6 units and ground pine | 2. Lock the lid and select the menu with the
nuts 1/2 tablespoon Menu/Selection button.
Press the Pressure Cook/Glutin Turbo button.
1 chicken (700g), potato50g, carrot 50g, sugar
1 tablespoon, chopped scallion 1 teaspoon,
. : crushed garlic 1 teaspoon, nicely aged soy sauce
Steamed Chicken 35Minutes 3 tablespoons, ginger juice 1teaspoon, ground
pepper 1/2teaspoon, ground sesame mixed with
salt 1 teaspoon and sesame oil 1 1/2 teaspoon
1. Pour 1.5cup water in the inner pot and put the
Pork (shank or pork belly) 400g, prepared ingredients in the inner pot.
Boiled Pork ginger 1EA, some garlic, onion 1EA, 2. Lock the lid and select the [MULTICOOK] with
scallion 1EA and some kimchi the Menu/Selection button.
30Minutes Pressure cook/Glutin Turbo button.
400g of pork, 1/3 cup of soy sauce, 1. Put the prepared ingredients in the inner pot.
Five-flavor 2 tablespoonful of sugar, a little bit of silk yarn 2. Lock the lid and select the [MULTICOOK] with
Five flavors : 4 grains of black pepper, 5cm of the Menu/Selection button.
cinnamon, 2 pieces of star anise Pressure cook/Glutin Turbo button.
1 squid fish, 70g of spinach, 80g of carrot, 1 egg, a
little bit of salt, a little bit of sesame oil, a little bit of ; : . ;
Hard-boiled wheat powder Seasoning Sauces: 1 tablespoonful ; Eut the p(epared ingredients in the inner pot
- . Lock the lid and select the [MULTICOOK] with
Cuttlefish of red pepper paste, 1 tablespoonful of soy sauce, 1 the Menu/Selection button
20Minutes  Multi tablespoonful of sugar, 1 tablespoontul of refined Pressure cook/Glutin Turbo button
Cook rice wine, 1 refined rice wine, 1/2 teaspoonful of ' )
sesame oil, 1/2 teaspoonful of red pepper powder
Steak Beef(for steak) 200g, some steak sauce, some 1. Pour 1 cup water in the inner pot and put the
salt, some ground pepper prepared ingredients in the inner pot.
2. Lock the lid and select the [MULTICOOK] with
Steamed Blue Blue crab 1EA, beef 150g, tofu 1/4 block, red/green the Menu/Selection button.
Crab pepper each 1/2EA, yolk 1/2EA and some flour Pressure cook/Glutin Turbo button.

30Minutes Snapper 1EA, beef 50g, shiitake 3EA, stone
mushroom 2EA, red pepper 1EA, egg1EA, some
Steamed Fish 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 clams, 159 of beef, egg white 1/2EA, egg 1/2EA, 1. Pour 1.5 cup water in the inner pot and put the

; 1 teaspoonful of minced Welsh onion, 1/2 prepared ingredients in the inner pot.
B S eslinie teaspoonful of minced garlic, 1/4 teaspoonful of salt, | 2. Lock the lid and select the [MULTICOOK] with
alittle bit of pepper grounds the Menu/Selection button.

Pressure cook/Glutin Turbo button.
1 set of bean curd, a little bit of salt
Seasoning Sauces: 1 tablespoonful of red pepper
Steamed Bean 15Minutes powder, 1 tablespoonful of minced garlic, a root
Curd of Welsh onion, a little bit of sesame oil, a little bit
of ground sesame mixed with salt, a little bit of
shredded red pepper, 3 tablespoonful of thick soy

3 cups of glutinous rice, 60g of raisin, 15 hestnuts,
Multi-Flavor . 10 dates, 1tablespoonful of pine nut, 100g black
Glutinous Rice 35Minutes sugar, 1 tablespoonful of thick soy, 3 ablespoonful
of sesame oil, a little bit of salt, 1/2 tablespoonful

of cinnamon powder 1. Put the prepared ingredients in the inner pot.

2. Lock the lid and select the [MULTICOOK] with

150g of cellophane, paprika (green, red) each the Menu/Selection button.
Japchas 1/2EA, 70g of carrot, 70g of onion, some spinach, Pressure cook/Glutin Turbo button.
(sir-fried 20Minutes 70g of enoki mushroom, 70g of fish cake, cooking
vegetables, and oil 1 tablespoon
shredded meat) % Seasoning sauce : some sugar, some soy

sauce, some sesame oil, some sesame salt




COOKING GUIDE

Recipe

Set Time

Menu
Mode

Ingredients

Directions

Rice cake gratin

20Minutes

50g of rice cake for tteokguk, 1 boiled egg,

1 sweet potato, 40g of mozzarella cheese,

1 slice of cheddar cheese, some olive oil,

1/2 cup of white sauce, some parsley powder
White sauce : 10g of flour, 10g of butter,

100g of milk, pinch of salt and white pepper
(Melt butter, add flour and stir it, add milk and
boil it until it gets thick, and apply salt and white
pepper for seasoning.)

Shrimp ketchup
fried rice

Rice pizza

Tteokbokki
(spicy and sweet
rice cake)

Fresh Cream
Cake

Steamed Dumpling

Steamed
Eggplant

Steamed
Pumpkin

Steamed Chestnut

Steamed
Sweet Potato

Steamed Potato
Steamed Corn

Boiled egg

Steamed egg

15Minutes

20Minutes

15Minutes

40Minutes

20Minutes

15Minutes

20Minutes

25Minutes

30Minutes
30Minutes

20Minutes

15Minutes

Multi
Cook

10 medium size shrimps, 1/4 green onion,
20g of onion, 20g of carrot

x Ketchup sauce : 3 tablespoons of ketchup,
1 tablespoon of sugar, 1 tablespoon of
starch powder, 1 tablespoon of water, pinch
of salt, soy sauce, and pepper powder

Dough ingredients : 100g of rice.

Topping ingredients : 2 slices of ham, 2 button
mushrooms, canned corn 2 tablespoons, 1 stick
of crabmeat, 40g of mozzarella cheese, pizza
sauce 4 tablespoons

200g of rice cake bars (soft), 2 pieces of fish
cake, 1/4 onion, 1/4 green onion, 40g of carrot
Seasoning sauce : red pepper paste 2
tablespoons, starch syrup 1 tablespoon, sugar
1 tablespoon, soy sauce 1 teaspoon, 1/3 cup
ofanchovy water, some sesame salt

Flour(weak flour) 1/2 cup, 2 eggs, butter 2
tablespoon, milk 1/2 tablespoon, some vanilla
perfume, 1/2 cup of sugar, some salt

% Fruits : 1 Cherry, 3 strawberries, 1/4 can of
tangerine, 1 kiwi

1. Put the prepared ingredients in the inner pot.
2. Lock the lid and select the [MULTICOOK] with
the Menu/Selection button.
Pressure cook/Glutin Turbo button.

Dumplings 10EA

2 pieces of eggplants

Seasoning Sauces: 1 tablespoonful of thick soy,

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

1/2 pumpkin

Seasoning Sauces: 1 tablespoonful of thick soy,
1 teaspoon of mined Welsh onion, 1/4
tablespoonful of sesame oil, 1/4 table
tablespoonful of red pepper powder, a little bit of
shredded red pepper, 1/2 teaspoonful of sugar, 1
teaspoon of minced garlic, 1/4 tablespoonful

of ground sesame mixed with salt

Chestnut 15EA

Sweet potato 3EA
*When sweet potato is large (more than 150g),
cut it into two pieces.

Potato (less than 200g) 3EA

Corm 2EA

1. Pour 1.5 cup water in the inner pot and put the
prepared ingredients in the inner pot.

2. Lock the lid and select the [MULTICOOK] with
the Menu/Selection button.
Pressure cook/Glutin Turbo button.

6 eggs, 2 cups of water, 1~2 drops of Vinegar

2 eggs, 1 cup of water or kelp water, salted
shrimps 2 teaspoon, some salt, 10g of carrot,
10g of green onion

1. Put the prepared ingredients in the inner pot.
2. Lock the lid and select the [MULTICOOK] with
the Menu/Selection button.
Pressure cook/Glutin Turbo button.

ENGLISH
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vi BENENNUNG DER EINZELTEILE

Beschreibung der Teile (auBen)

Zubehor

Druckbolzen

Um den Druck im inneren zu
bewahren, muss sich der Bolzen in
horizontaler Position befinden. Dreht
er sich, kann entweicht der Druck.

Automatischer Dampfaustritt

(Magnetventil) KHaﬂderth &
Nach Beendigung des Kochvorgangs ochanieiting
oder wahrend des Aufwarmens tritt

automatisch Dampf aus.

Seichte
Dampfkappe

Griff verriegeln / entsperren
(Stellen Sie den Giriff so ein,
dass er beim Kochen oder
Erwédrmen des Reises einrastet.)

Der Griff muss fiir den Betrieb auf
'Verriegeln' gedreht werden.

Klemmknopf

Drehen Sie den Giriff auf "Entsperren”
und driicken Sie zum Offnen auf den
Klemmknopf.

Anzeige
Beschreibung der Teile (innen)

Dichtung

Deckel

Innerer Topf (Ofen)

{
| Stellen Sie den inneren .
| Topf in den Reiskocher. Topfgriff Dampfplatte

Abnehmbarer
Deckelgriff

Abtropfschale

Entleeren Sie das Wasser
nach dem Kochen oder
Aufwérmen aus der
Abtropfschale. Wenn Sie das
Wasser in der Abtropfschale belassen,
kann es zu schlechten Gerlichen kommen.

Netzstecker Reinigungsstift
Der Steckertyp kann vom (An der Unterseite des
tat'séchlich;y I%tecker abweichen. Gerts angebracht))
(Dies ist nur um zu veranschaulichen,
wie es funktioniert.).)

Temperatursensor L Netzkabel




FUNKTIONSBETRIEBSTEIL / FEHLERCODE \@/

UND MOGLICHE URSACHE

Funktionsbetriebsteil

Schnellkochen /

Turbo -Taste

* Zum Starten des
Kochvorgangs.

Abbrechen-Taste
* Wird verwendet, um eine
Auswahl aufzuheben oder

Warmhalten /
Aufwérmen-Taste
* Wird verwendet, um den
gekochten Reis vor dem
Essen warmzuhalten oder
aufzuwarmen

A PRESET'TaStQ verbleibenden Dampf im
Stellen Sie hiermit die inneren Topf abzulassen.
gewdnschte Kochzeit ein. )
Anzeige
AUTO CLEAN-Taste
. * Zum Starten der
Zeit-Taste i
. : automatischen
ZumAEIg::ﬁ”:ef} %(é?tr Dampfreinigungsfunktion.
N ) oo Wenn Sie die automatische
Zéklgxsljﬁl(ljugg l?(;razh?:}rf\ur Dampfreinigungsfunktion
Y g. verwenden.

* Dient zum Einstellen der
Temperatur im

Menii- / Auswahl-Taste Aufwarmmodus.

* Zur Auswahl von klebrigem Reis, klebrigem Reis mit hoher Hitze, * Zum Einstellen des
klebrigem gemischtem Reis, klebrigem remischtem Reis mit hoher 'Sprachfunktions-Modus.
Hitze, GABA Reis, GABA Reis mit hoher Hitze, Babynahrung, Reisbrei, * Zum Einstellen der CUCKOO
versengtem Reis, Multikochen und Auto Clean. Customized Taste-Funktion.

% Wenn der Netzstecker angeschlossen wird, wird ein Bild wie hier rechts angezeigt. Dies bedeutet, dass sich der
Reiskocher im Standby-Modus befindet.

% Drticken Sie die 'Abbrechen’-Taste, um in den ‘Standby'-Modus zu gelangen, wahrend Sie die Funktion auswahlen.

% Drticken Sie die Taste, bis Sie einen Signalton héren. Das Design dieser Vorlage kann vom tatséchlichen Produkt
abweichen. { Anzeige im Standby )

Fehlercode und mégliche Ursachen
Befolgen Sie die nachstehende Tabelle, um Probleme zu beheben oder um unangemessene Verwendungen zu vermeiden.

Wenn der Fehler auch unter normalen Betriebsbedingungen oder nach Ergreifen der erforderlichen MaBnahmen weiterhin auftritt,
wenden Sie sich an den Kundendienst.

Wenn der innere Topf nicht in das Gerét gestellt wurde.

Problem mit dem Temperatursensor.
(Die Markierung “ - ” blinkt.) > Bitte wenden Sie sich an den Kundendienst.

Die Taste " Schnellkochen / Turbo" wird gedriickt, wéhrend "Verriegeln/ Entsperren” auf "Entsperren" steht.
Bitte drehen Sie den Griff auf "Verriegeln".

- Nur beim Kochen von Wasser. Bitte wenden Sie sich an den Kundendienst.
- Problem am Umgebungssensor. Bitte wenden Sie sich an den Kundendienst.

Problem mit dem Micom-Speicher. Bitte wenden Sie sich an den Kundendienst.

Dies erscheint auf der Anzeige, wenn Sie die Starttaste erneut driicken oder wenn der Kochvorgang
beendet ist und Sie den Giriff noch nie auf "Entsperren” gestellt haben. Sie kénnen das Problem I&sen,
indem Sie den Giriff auf "Entsperren" und dann auf "Verriegeln" drehen.

DEUTSCH



\@/ EINSTELLEN ODER ABBRECHEN DER

SPRACHFUHRUNGSFUNKTION

Funktionsbetriebsteil

Sie kénnen |hre bevorzugte Stimme unter "Englisch und Koreanisch" auswéhlen. Der Standard ist Englisch.

Beispiel) Bei Einstellung auf Englisch Beispiel) Bei Einstellung auf Koreanisch

1. Driicken Sie einmal die Taste 'AUTO CLEAN'. Die Taste 'AUTO CLEAN' muss beim ersten Mal langer als 2
Sekunden gedriickt werden.

2. Nachdem Sie die Sprache mit der Taste "Mentiauswahl" (Englisch oder Koreanisch) eingestellt und die Taste
"Schnellkochen" oder "Warmhalten" gedriickt haben.

3. Wenn 7 Sekunden lang, nachdem Sie die Lautstarke eingegeben haben, keine Taste gedriickt wird, wird die
Funktion zusammen mit der Ansage "Funktionseinstellung wurde aufgrund von abgelaufener Zeit abgebrochen.
" deaktiviert und das System kehrt in den Standby-Modus zuriick.

Sprachfiihrung Lautstérkeregelung
(Die Funktion, die Lautstéarke regeln und abbrechen kann)

N 5, e Das Zeichen ‘ 3’ wird angezeigt, wenn der
r » Lautstérkeregelungsmodus durch zweimaliges Driicken der Taste
'AUTO CLEAN' aufgerufen wird.
B Wenn der eingestellte Wert durch Driicken der Meni- /
EI’: IC Auswahltaste auf "AUS" gesetzt wird, ist die

Sprachfiihrungsfunktion deaktiviert.

Driicken Sie die Taste weiter, um ‘S’ einzustellen, das ist die

maximale Lautstérke.

Nachdem Sie die gewlinschte Lautstérke eingestellt haben,

driicken Sie die Taste "Schnellkochen" oder "Warmhalten", um die

Einstellung zu speichem.

»Stellen Sie die gewiinschte Sprachlautstérke ein, indem Sie die
Taste 'Schnellkochen' oder 'Warmhalten' driicken.

Was ist die Stromausfallfunktion?

1. Dieses Produkt speichert den aktuellen Zustand und das aktuelle Programm, wenn ein Stromausfall auftritt.
Es funktioniert sofort wieder nach dem Wiedereinschalten.

2. Wenn wahrend des Kochens ein Stromausfall auftritt, wird der Kocher abhéngig von der Ausfalizeit angehalten.

3.Wenn sich der Kocher in der Warmhaltefunktion befindet, werden die Funktionen abgebrochen.




VOR DEM KOCHEN vE

0 Reinigen Sie den inneren Topf und entfernen Sie jegliche Feuchtigkeit.
» Reinigen Sie den inneren Topf mit einem Geschirrtuch.
» Die Verwendung eines groben Schwamms kann den inneren Topf
beschédigen und zerkratzen.

Messen Sie den Reis mit einem Messbecher ab.

» Ein Messbecher voll mit Reis entspricht einer Portion.
(Beispiel: 3 Becher fiir 3 Personen, 6 Becher fiir 6 Personen)

9 Reinigen Sie den Reis in einem anderen Behdlter, bis das Wasser klar
wird. (Wir empfehlen, den inneren Topf nicht zum Waschen von
Getreide zu verwenden.)

e Den gereinigten Reis in den inneren Topf geben.

@ Stellen Sie die Wassermenge je nach Ment ein.
» Stellen Sie den inneren Topf zum Messen auf eine ebene Flache und
stellen Sie die Wassermenge ein.
» Die markierte Linie im inneren Topf zeigt den Wasserstand an, wenn Reis
und Wasser zusammen in den inneren Topf gegeben werden.
» Die Wasserskala
« Klebriger Reis, Klebriger Reis mit hoher Hitze, Klebriger Reis Turbo,
Versengter Reis:
Bringen Sie den Wasserstand an der Wasserskala zu 'Klebrig'.
Klebriger Reis und klebriger Reis mit hoher Hitze kann bis zu 6 Portionen
%ekoc t werden.
lebriger Reis Turbo und versengter Reis bringt maximal 4 Portionen.
« Gemischter Reis, Gemischter Reis mit hoher Hitze:
Bringen sie den Wasserstand auf der Wasserskala zu 'GEMISCHT".
Gemischter Reis und gemischter Reis mit hoher Hitze bringt bis zu 4
Portionen.
+ GABA Reis, GABA Reis mit hoher Hitze:
Bringen Sie den Wasserstand an der Wasserskala zu 'GABA'".
GABA Reis, GABA Reis mit hoher Hitze bringt bis zu 4 Portionen.
« Reisbrei (dickflissig): Bringen Sie den Wasserstand an der Wasserskala
zu "Reisbrei". Reisbrei (dickfllissig) bringt bis zu 1,5 Portionen.
« Diinner Reisbrei: Bringen Sie den Wasserstand an der Wasserscala zu
'Dinner Reisbrei'.
Diinner Reisbrei bringt bis maximal 1,0 Portionen.

% Im Getreidement kénnen harte Kérner wie rote Bohnen je nach Getreidesorte
halb gekocht werden.
% Dieses Modell untersttitzt kein Sushireis- oder Alter Reis Men(.

Setzen Sie den inneren Topf in das Hauptgerét und schlieBen Sie den Deckel.
Stellen Sie den inneren Topf richtig rein.

» Befindet sich Fremdkérper auf dem Temperatursensor oder dem Boden
desII inneren Topfs, wischen Sie diese ab, bevor Sie den Topf in das Gerat
stellen.

» Der Deckel lasst sich nicht schlieBen, wenn der innere Topf nicht richtig in
den Kocher eingesetzt ist
(Stellen Sie den inneren Topf auf die entsprechenden Teile des Kochers)

() SchiieBen Sie den Netzstecker an und drehen Sie den Griff auf "Verriegeln'

» Das Einschalten der Signalleuchte bedeutet einwandfrei geschlossen.

» Wenn Sie die Kochtaste driicken, ohne den Giriff Verriegeln / Entsperren
auf Verriegeln zu stellen, funktioniert der Kocher nicht. Sie héren einen
Piepton und auf der Anzeige wird " " angezeigt.

% Wenn Sie wahrend des Kochvorgangs eine andere Funktion auswéhlen
madchten, driicken Sie die Taste abbrechen.

» Wenn in einem anderen Moment die Markierung " " angezeigt wird, drehen
Sie den Giriff der Abdeckung in Richtung "Entsperren" und dann in
Richtung "Verriegeln". Dann arbeitet der Kocher normal. (Die Funktion der
Abdeckung kann tiberprift werden.)

% Hinweis: Diese Anweisung %ilt nicht, wenn der Griff der Abdeckung einmal
oder mehrmals in Richtung Entsperren gedreht wird, nachdem der
Kochvorgang abgeschlossen wurde.

=

Reis fiir 4 Personen
(4 Becher)

@ Zum Kochen von klebrigem Reis
oder altem Reis: GieBen Sie mehr
Wasser als die erforderliche
Menge ein

@ Klebreis 4 Personen (4 Becher):
Passen Sie das Wasser auf der
Skala 4 von KLEBRIG an

© Bei verkochtem Reis: weniger
Wasser als die gemessene Skala
einflillen

@ Wegen der unterschiedlichen
Textur des Reises geben Sie bitte
1-10% Wasser mehr hinzu bei
nicht durchgekochtem oder
trockenem Reis

ASARARAYS
=gLock=
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— WIE MAN KOCHT

Driicken Sie die “MENU” -Taste und
wéhlen Sie das gewiinschte Men(.

- Durch Driicken der Taste "MENU" andert sich die
Funktion bei unter Druck stehendem klebrigen Reis,
klebriger Reis mit hoher Hitze, klebriger Reis Turbo,
gemischter Reis, gemischter Reis mit hoher Hitze,
GABA Reis, GABA Reis mit hoher Hitze,
Babynahrung, Haferbrei, angebrannter Reis,
Multikochen und Auto Clean.

- Sobald klebriger Reis, klebriger Reis mit hoher Hitze,
gemischter Reis, gemischter Reis mit hoher Hitze,
GABA Reis und GABA Reis mit hoher Hitze einmal
gekocht worden sind, werden ihre Menus
gespeichert. Daher kdnnen Sie mdglicherweise nicht
die Mens fur dieselbe Funktion auswahlen.

Bsp) Bei klebrigem Reis.

. N
Starten Sie das Kochen durch Driicken der
Taste “Schnellkochen/ Turbo”.
- Sie missen den Deckelgriff vor dem Kochen auf
"Verriegeln" stellen.
- Wenn der Deckelgriff nicht auf "Verriegeln" gedreht
ist, wird ein Alarmton mit “ £ {” angezeigt.

Bsp) Bei klebrigem Reis.

©

Déampfen.

- Die verbleibende Kochzeit wird nach dem Start des
Kochvorgangs auf der Anzeige angezeigt. Je nach
Mend ist die Kochzeit unterschiedlich.

- Drei Minuten vor dem Ende des Reiskochens ertont
ein Signalton zusammen mit der Dampfabgabe.
Seien Sie vorsichtig und verbrennen sich nicht. Der
Dampf wird automatisch abgelassen.

bsp) Wenn 14 Minuten brig sind.

~ O

N
Das Ende des Kochens

- Wenn das Kochen beendet ist, beginnt das Warmhalten
mit einem Signalton.

- Nach dem Kochen den Reis gleichmaBig umriihren. Wenn
Sie den Reis nicht sofort umriihren und stehen lassen, wird
der Reis schlecht und entwickelt einen schlechten Geruch.

- Wenn der Deckelgriff nicht richtig funktioniert, lassen Sie
den Dampf durch Drehen des Druckgewichts vollstéandig
aus dem innerem Topf ab.

- Driicken Sie wéhrend des Kochens nicht die

Abbrechentaste.
— woox e ks
u voicE u voicE
-
Menii ’ Klebriger : ; Gemischter Gaba Reis ishrei isbrei i
Klebriger it | Klebriger | Gemischter o i i | Reisbrei | Reisbrei | Versengter | Multi- | Baby-
: Reis mit : : Reis mit | GABA Reis | mit hoher : Auto Clean
Ketegond Reis hoher Hitze Reis Turbo | Reis hoher Hitze Hitze (DICKFLUSSIG|  (DUNN) Reis kochen | nahrung
Kochapeait 2 Portionen ~|2 Portionen ~|2 Portionen ~|2 Portionen ~|2 Portionen ~|2 Portionen ~|2 Portionen ~| 1 Becher ~ (0,5 Becher ~2 Portionen ~| Wakzissegjcrala
6 Portionen | 6 Portionen | 4 Portionen | 4 Portionen | 4 Portionen | 4 Portionen | 4 Portionen | 1,5 Becher | 1 Becher | 4 Portionen | sjehe ausfiihrliche 5
An‘l(eitur?g zuden
+ | Ca29~ | Ca8~ | Ca18~ | Cad2~ | Cad6~ | Cab52~ | Cab58~ | Ca 9~ | CaB5~ | Ca 39~ ochmenus .
Kochzelt | “7min | #imin | 28mn | 45mn | 5omn | G0mn | 63mn | 106mn | 115mn | 42min Ca. 23min

% Nach dem Multikochen, etc. kann ein Geruch im Gerét entstehen. Verwenden Sie das Gerét, nachdem Sie die Gummidichtung und das Deckelteil

gemaB den Anweisungen auf den Seiten 11 bis 13 gereinigt haben.

% Die Kochzeit je Menii kann abhéngig von der Betriebsumgebung des Produkts in gewissem MaBe variieren



WIE MAN KOCHT

Waihlen Sie das Kochmenii

Zum Kochen von weiBem Reis mit Zum Kochen von gemischtem Reis mit
Druck. Druck.

Zum Kochen von braunem Reis oder

gekeimtom braunem Reis Zum Kochen von Babynahrung mit Druck.

Zum Kochen von Reisbrei. Zum Kochen von versengtem Reis.

Zum Kochen verschiedener Gerichte
durch manuelles Einstellen der Kochzeit.

Verwenden Sie es, wenn Sie klebrigeren
und weicheren Reis kochen.
(Verfarbungs-Effekt konnte erhéht
werden.)

Zum Entfernen von Gerlichen nach dem
Kochen oder Warmhalten.

+ Durch zweimaliges Drlicken der Taste "Schnellkochen / Turbo" nach Auswahl des Ments "Klebriger
Reis" wird der Turbo-Kochvorgang fiir klebrigen Reis gestartet, wodurch die Kochzeit des Reises
verk(rzt wird. (Es dauert ungeféhr 18 Minuten, um weiBen Reis fir 2 Personen zu kochen.)

+ Verwenden Sie die Funktion "Turbo" nur zum Kochen von Reis fiir weniger als 4 Personen. (Der
Zustand des Reises wird mangelhaft bei mehr als 4 Portionen auf einmal.)

» Wenn der Reis vor dem Kochen etwa 20 Minuten lang in Wasser eingeweicht wird, dann kochen Sie
ihn mit der Funktion "Turbo". Der Reis schmeckt dann besser.

x Nachdem Sie klebrigen Reis im Modus "Turbo" oder eine kleine Portion gekocht haben, kippen Sie das Wasser in der
Schale aus.

Automatische Sterilisation (Dampfreinigung)

GieBen Sie Wasser bis zur Skala 2 ein und schlieBen und

vertiegeln Sie die Abdeckung.

Methode 1. Nachdem Sie das Menti fiir die automatische
Reinigung mit der Taste "MENU / AUSWAHLEN"
ausgewahlt haben, driicken Sie die Taste
"SCHNELLKOCHEN / TURBO".

Methode 2. Driicken Sie im Standby-Modus auf "AUTO CLEAN"
und dann auf die Taste "SCHNELLKOCHEN /
TURBO".

Verfarbungs Effekt

Der gekochte Reis kann hellgelb werden, was durch die Aufnahme von Restwasser im Reis entsteht.

Zu diesem Zeitpunkt hat der Reis die beste Farbe und den besten Geschmack.

Insbesondere wenn die Reiskérner flir eine lange Zeit in "Preset" eingeweicht werden, fallt die feine Starke
am Boden des Topfes aus, was stérker ausfallt als beim "normalen Kochen".

DEUTSCH



vi NOMBRE DE LAS PIEZAS

Nombre de las piezas ParEET TG

Tapa blanda

Peso de presion
de vapor

Mantenga siempre el peso de presion
en posicion horizontal. Esto ayuda a
estabilizar el vapor dentro de la olla
interior. Cuando el peso de presion
gira, el vapor se libera.

Salida de descarga automatica Manual & Guia de
de vapor (Valvula solenoide) coccion
Cuando la coccién finaliza o durante el

modo de calentamiento, el vapor se

libera autométicamente.

Manilla Abrir/Cerrar

(Ajuste la manilla para cerrar en
modo de coccién o de
calentamiento)

La manilla debe estar en posicion Cucharon arrocero
‘Cerrar' para operar.

Perilla de sujecion
Gire la manilla en direccion 'Abrir'y luego
pulse la perilla de sujecion para abrir.

Panel de control

Nombre de las piezas

Empaquetadura
de presion

Conjunto de

Cubierta ! la tapa

desmontable

Olla interior (horno)

| . .
il Coloque la olla interior en
el cuerpo principal.

Placa de vapor

Asade laolla

Manilla desmontable
de la cubierta

Recipiente de drenajg

Después de cocinar o

calentar, vacie el agua del
recipiente de drenaje. El agua
sobrante del recipiente de
drenaje puede provocar malos olores.

Enchufe eléctrico Gancho de lmpieza

El disefio del enchufe podia diferir (E”Qa”dg’dl" en .'ga%a“e inferior
del enchufe actual. (Es solo para e la unidad)
explicar como funciona.)

Sensor térmico Cable eléctrico




FUNCIONES DEL PANEL DE CONTROL / \@/

CODIGOS DE ERROR Y POSIBLES CAUSAS

Funciones del panel de control

Coccién a
presién/Arroz
glutinoso turbo
*Se usa para comenzar
acocinar.

. Boton Cancelar
Botdn

. ¢ \ S *Se usa para cancelar una
*Se Esraeca?anfrlgcgnr;iaala?g X A= seleccion o liberar el vapor
fiompo ge co%cién degsea o QL. restante de la olla interior.

Pantalla

Boton
Calentar/Recalentar
*Se usa para calentar o
recalentar el arroz cocido
antes de comerlo.

*Se saBpgria? gﬂgn:aeg Boton Limpieza
u configu Automética
Ca“'r‘ggn?‘il t:?rg dpg *Se usa para iniciar la funcion de
. p g e limpieza automatica a vapor.
Se 'i‘sa para dpreoon'lgugar 2 Cuando use la funcion de
e t:)rrrrtl)‘;oge?rﬁmgno Ig limpieza automatica a vapor.
4 s *Se usa para configurar la
comida del bebé. temperatura durante el modo de
'Calentamiento’.

Boton Meni/Seleccion *Se usa para configurar el modo

*Se usa para seleccionar entre: arroz glutinoso, arroz glutinoso a temperatura de 'Guia de Voz'.
alta, arroz mixto glutinoso, arroz mixto a temperatura alta, arroz germinado, *Se usa para configurar la funcion
arroz germinado a temperatura alta, comida para bebés, papilla, arroz de 'Sabor Personalizado' de
tostado, coccion multiple, limpieza automatica. CUCKOO.

x Cuando conecte el enchufe eléctrico, se mostraré una pantalla similar a la imagen de la derecha.
Significa que la olla arrocera esta en modo de ‘Espera’.

% Pulse el botén de 'CANCELAR' para entrar en modo de 'ESPERA' mientras seleccione la funcion.

% Pulse el botén hasta que oiga el pitido. El disefio de esta placa puede diferir del producto real.

( Modo ‘ESPERA’ )

Cddigos de error y posibles causas

Consulte la siguiente tabla para resolver los problemas o cualquier uso incorrecto.

Si el error persiste incluso en condiciones normales de uso o después de tomar las medidas necesarias, péngase en contacto
con el servicio al cliente.

Cuando la olla interior no esta correctamente colocada a la unidad.

Cuando hay un problema con el sensor térmico.
(Cuando las marcas “ - ” parpadean.) -> Péngase en contacto con el servicio al cliente.

Esto aparece cuando pulsa el boton de 'Coccion a presion/Arroz glutinosos turbo' mientras la manilla
de la tapa sigue abierta. Gire la manilla en direccion 'Cerrar'.

Cuando hierve agua solamente. Péngase en contacto con el servicio al cliente.

- Problema con el sensor ambiental. Péngase en contacto con el servicio al cliente.
- Problema con la memoria interna de MICOM. Péngase en contacto con el servicio al cliente.

Aparece cuando pulsa el boton de 'Inicio’ nuevamente o cuando la coccion ha terminado pero todavia
no ha girado la manilla para abrir. Se puede resolver girando la manilla en direccion 'Abrir' y luego

girarla en direccion 'Cerrar'.

ESPANOL



\@/ COMO CONFIGURAR O CANCELAR LA FUNCION

DE LA GUIA DE VOZ

Funciones del panel de control

Puede seleccionar la voz que mas prefiera entre 'inglés y coreano'. La voz por defecto es inglés.

o I 0 =
Ejemplo) Cuando configura la voz en inglés Ejemplo) Cuando configura la voz en coreano

1. Pulse el botdn de 'LIMPIEZA AUTOMATICA' una vez. El botén de 'LIMPIEZA AUTOMATICA' debe pulsarse
durante més de 2 segundos la primera vez.

2. Después de configurar la voz con el botén de 'Men(/Seleccion', entre inglés y coreano, pulse el boton de
'Cocci6n a presion' o 'Calentar'.

3. Después de configurar el volumen, si transcurren 7 segundos sin pulsar ninglin botén, la funcién se desactivara
cuando la voz indique "Function setting has been cancelled with overtime." y el sistema volveré al modo de
'Espera’.

Ajustar el volumen de la guia de voz (Funcion para ajustar el volumen y cancelar)

El'signo * 3 aparecera cuando entra en la configuracion del
volumen pulsando el botén de 'LIMPIEZA AUTOMATICA' dos
veces.

Cuando el valor configurado se '"APAGA' pulsando el boton
'MenU/Seleccion', la funcion de guia de voz se apagara.

Pulse el boton para configurar S, que es el sonido de volumen

maximo.

Después de ajustar el volumen deseado, pulse 'Coccion a presion'

o0 'Calentar' para guardar.

»Ajuste el volumen deseado pulsando el botén 'Coccion a presion' o
'Calentar".

Qué es la funcion de 'Corte eléctrico'?

1. Este producto memoriza la condicién y programas actuales cuando se produce un corte eléctrico.
2. El producto se activaré inmediatamente después de reanudar la electricidad.

3.Si el corte eléctrico ocurre durante la coccién, la olla dejaré de funcionar durante el corte eléctrico.
4.Si el producto esta en modo 'Mantener caliente', la funcién quedaré cancelada.




ANTES DE COCINAR ARROZ

0 Lave la olla interior y seque la humedad.
» Limpie la olla interior con un pafio de cocina.
» Si usa una esponja abrasiva, la superficie interior de la olla podria
rasparse.

9 Mida el arroz usando una taza medidora.

» La cantidad de arroz llena hasta el tope equivale a una porcién por persona.
(Ejemplo: 3 tazas por 3 personas, 6 tazas por 6 personas)

Lave el arroz en un recipiente aparte hasta que el agua se aclare. (Le
recomendamos que no use la olla interior para lavar los granos de arroz)

e Coloque el arroz lavado en la olla interior.

Ajuste la cantidad de agua segun el menu seleccionado.
» Para medir, coloque la olla interior sobre una superficie plana y ajuste la
cantidad de agua.
» Las lineas marcadas de la olla indica el nivel de agua que se debe verter
para ajustar la cantidad de arroz y agua.
» Acerca del nivel del agua
« Arroz glutinoso, arroz glutinoso a temperatura alta, arroz glutinoso turbo,
arroz tostado:
Ajuste el nivel de agua al nivel de 'Glutinoso'.
Se puede cocinar arroz glutinoso y arroz glutinoso a temperatura alta
hasta un méaximo de 6 porciones.
Se puede cocinar arroz glutinoso turbo o arroz tostado hasta un maximo
de 4 porciones.
« Arroz mixto, arroz mixto a temperatura alta:
Ajuste el nivel de agua al nivel de 'Mixto".
Se puede cocinar arroz mixto y arroz mixto a temperatura alta hasta un
maximo de 4 porciones.
« Arroz germinado, arroz germinado a temperatura alta:
Ajuste el nivel de agua al nivel de 'Arroz germinado'.
Se puede cocinar arroz germinado y arroz germinado a temperatura alta
hasta un maximo de 4 porciones.
« Papilla (espesa): Ajuste el nivel de agua al nivel de 'Papilla’. Se puede
cocinar papilla hasta un maximo de 1.5 porciones.
« Papilla (blanda): Ajuste el nivel de agua al nivel de 'Papilla blanda'.
Se puede cocinar papilla blanda hasta un maximo de 1 porcion.

% Cocinar granos: los granos duros como el frijol rojo se pueden medianamente cocinar.
% Este modelo no es combatible con sushi, el menu antiguo.

@ Coloque la olla interior dentro del cuerpo principal y cierre la tapa.

Coloque correctamente la olla interior.

» Si hay alguna sustancia externa sobre el sensor térmico o en el fondo de
la olla interior, limpiela antes de colocar la olla en la unidad principal.

» La tapa no se cerrara si la olla interior no se coloca correctamente en el
cuerpo principal.
(Coloque la olla interior sobre las partes correspondientes del cuerpo
principal)

Conecte el enchufe eléctrico y gire la manilla para cerrar.
» Sila sefial de luz se enciende significa que la tapa se cerr6 perfectamente.
» Sipulsa el botén de coccion sin girar la manilla de ‘Cerrar/Abrir' en
direccion de 'Cerrar, el producto no funcionara. Escuchara un pitido y el
codigo “ EL ¢ ” aparecera en la pantalla.
% Si desea seleccionar otra funcion durante la coccién, pulse el boton de ‘Cancelar'.
» Siaparece el codigo ‘£’ en otro caso, gire la manilla para abrir la tapa
y luego gire para cerrarla. Luego la olla funcionaré correctamente.
(Se puede verificar el funcionamiento del dispositivo sensor de cierre de la tapa.)
% Nota: Estas instrucciones no son vélidas si gira la manilla de la tapa hacia la
direccion de apertura una vez 0 mas después de que se haya completado
la coccién en la coccidn previa.

Arroz para 4 personas
(4 tazas)

@ Para cocinar arroz glutinoso o
arroz precocido: vierta mas agua
que el nivel de agua requerido.

@ rroz glutinoso para 4 personas
(4 tazas): ajuste el agua al nivel
4 de 'Glutinoso'.

© Para cocinar arroz muy cocido:
vierta menos agua que el nivel
de agua requerido.

@ Debido a la diferencia en la
textura del arroz, agregue 1-10%
de agua cuando el arroz es crudo
0 seco.

ASARARAYS
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" CcOMO COCINAR

, R
Pulse el botdén de 'MENU' para seleccionar
el menu deseado.

- Cuando pulse el botdn de MENU' podra escoger entre:
Arroz glutinoso, arroz glutinoso a temperatura alta, arroz
glutinoso turbo, arroz mixto, arroz mixto a temperatura alta,
arroz germinado, arroz germinado a temperatura alta,
comida para bebés, papilla, arroz tostado, coccion mdttiple,
limpieza automatica.

- Una vez finalizada la coccion de arroz glutinoso, arroz
glutinoso a temperatura alta, arroz mixto, arroz mixto a
temperatura alta, arroz germinado y arroz germinado a
ftemperatura alta, sus menUs quedaran guardados en el
sistema. Por lo tanto, no debe seleccionar un menu para la
misma funcién.

ej.) En caso de seleccionar arroz glutinoso.

~
Para comenzar a cocinar pulse el botén de
'‘COCCION A PRESION/ARROZ TURBO.".

- Debe girar la manilla de la tapa en direccion 'Cerrar'
antes de comenzar la coccion.

- Sila manilla de la tapa no esta cerrada, se escuchara un
sonido y el codigo “E L {” aparecera en la pantalla.

ej.) En caso de cocinar arroz glutinoso.

©

Liberacién del vapor

- Después de comenzar la coccion, el tiempo restante se
mostrara en la pantalla. El tiempo de coccion difiere en
funcién del ment seleccionado.

- Tres minutos antes de finalizar la coccién, escuchara un
pitido y el vapor comenzara a liberarse. No se asuste y
tenga cuidado de no quemarse. El vapor se liberara
automaticamente.
¢j.) En caso de que falten 14 minutos.

0™

voice

~ O

Fin de coccion.

- Cuando la coccion se completa. La funcion de 'Mantener
caliente' comenzara cuando escuche un pitido.

- Cuando la coccion termina, mezcle el arroz de manera
constante. Si no mezcla el arroz, el arroz puede decolorarse
0 comenzar a oler.

- Sila manilla de la tapa no funciona correctamente, libere
completamente el vapor de la olla interior girando el peso de
presion.

- No pulse del botén de 'CANCELAR' durante la coccion.

-
i Arroz ; Arroz
Mend Arroz | glutinoso a ﬁ{‘%so Arroz mixto it\érrgz é?m: Aoz |germinadoa|  Papilla Papila Aoz |Coccion| Comida | Limpieza
- glutinoso Iemp?ratura g turbo %ha germinado lemp?ratura (espesa) | (blanda) | tostado |mdltiple| para bebé | automatica
ipo alta alta
Capacidad |2 porciones ~|2 porciones ~[2 porciones ~|2 porciones ~[2 porciones ~|2 porciones ~|2 porciones ~| 1tazas~ | 0.5 tazas ~ |2 porciones ~ Hasta nivel
de coceion | 6 porciones | 6 porciones | 4 porciones | 4 porciones | 4 porciones | 4 porciones | 4 porciones | 1.5tazas | 1tazas | 4porciones | Gonsulte la'Guia deagua?2
le coccion'
Tiempo de | Aprox. 29 ~ | Aprox. 32 ~ | Aprox. 18 ~ | Aprox. 42 ~ | Aprox. 46 ~ | Aprox. 52 ~ | Aprox. 58 ~| Aprox. 92 ~ | Aprox. 85 ~| Aprox, 39~ | - detalladamente | aprox.
coccion | 37min. 41min. 23min. 45min. 52min. 60min. 63min. 106min. | 115min. 42min. 23min

% Después de la coccion mdltiple u otros, limpie la empaquetadora de goma y la tapa siguiendo las instrucciones de las paginas 11-13 para evitar que el
olor penetre en la unidad.
% Eltiempo de coccion puede variar en funcion de los menus hasta cierto punto segun el entorno de uso del producto.




COMO COCINAR \@

Elegir el menu de coccion

Para cocinar arroz blanco a presion.

Para cocinar arroz mixto a presion.

Para cocinar arroz integral o arroz
germinado.

Para cocinar comida para bebés a
presion.

Para cocinar papilla.

Para cocinar arroz tostado.

Para cocinar diferentes platos
configurando la hora manualmente.

Para cocinar arroz glutinoso.

Para eliminar olores después cocinar o
mantener caliente.

(Podria incrementar el efecto de
melanizacion.)

- Pulse dos veces el boton 'COCCION A PRESION/ARROZ GLUTINOSO TURBO' después de
seleccionar el menu de 'Arroz glutinoso' para comenzar el modo de coccion turbo, lo que reducira el
tiempo de coccion. (Cocinar arroz blanco para 2 personas tarda aproximadamente 18 minutos)

+ Use la funcién de 'Arroz glutinoso turbo' solo para cocinar arroz para menos de 4 personas. (La
condicion del arroz no sera 6ptima si cocina para mas de 4 personas.)

« Si remoja el arroz en agua durante unos 20 minutos antes de cocinar en modo 'Arroz glutinoso turbo',

el arroz tendra mejor sabor.

x Después de cocinar en modo 'Arroz glutinoso turbo' o después de cocinar pequefias porciones de arroz, tire el agua.

Coémo comenzar la 'Esterilizacion Automatica' (Limpieza a vapor)

Efecto de melanizacion

Vierta agua hasta el nivel 2 y asegurese de cerrar la tapa.

Método 1. Después de seleccionar la limpieza automatica
pulsando el botén 'MENU/SELECCIONAR!, pulse el
botén 'COCCION A PRESION/ARROZ GLUTINOSO
TURBO.

Método 2. Pulse 'LIMPIEZA AUTOMATICA' en modo de espera
y luego pulse el boton 'COCCION A
PRESION/ARROZ GLUTINOSO TURBO..

El arroz cocido podria volverse amarillo debido a la absorcion de agua residual por el arroz. Es en este
momento cuando el arroz posee el mejor color y sabor.

Cuando preconfigura el tiempo de coccion, debido a que los granos de arroz estan en remojo durante mucho
tiempo, el almidon se precipite en el fondo de la olla, lo que resulta ser algo mas obvio que la 'coccion normal'.

ESPANOL



vi NOM DE CHAQUE PARTIE

Nom de chaque partie [ ——

Poids sous Pression

Gardez-le toujours a 'horizontale. |l
stabilise la vapeur a lintérieur du four.
Le poids sous pression est tordu,

il libére de la vapeur.

Sortie d'Echappement de Vapeur

Automatique (Electrovanne) Manuel & Guide de
Une fois la cuisson terminée ou pendant Cuisson

le réchauffement, la vapeur est

automatiquement libérée.

Poignée de )
Verrouiller/Déverrouiller
(Réglez la poignée pour
verrouiller lors de la cuisson
ou du réchauffement du riz)

La poignée doit tourner sur «Verrouiller» Cuilére 3 Ri
pour fonctionner. uillere a Riz

Couvercle de Serrage

Tournez la poignée sur «Déverrouiller»,
puis appuyez sur le Bouton de Serrage
pour ouvrir.

Panneau de Configuration

Bouchon de
vapeur souple

Nom de chaque partie

Emballage sous

Pression
Ensemble
DET. Couvercle
couverture ‘

Pot intérieur(Four)

il Placez le pot intérieur dans
la propriété du corps.

Plaque a Vapeur

Poignée de Pot

Support de
Couverture Dét.

Plat & Egoutter

Videz I'eau d'un plat &
égoutter apres la cuisson
ou continuez a réchauffer,
Laisser l'eau dans le plata
égoutter entraine une mauvaise odeur.

Fiche d'Alimentation Broche de Netioyage

Le type de fiche peut différer de lafiche  (Atiaché au bas de unité)
elle-méme. !

(C'est seulement pour expliquer

comment cela fonctionne.)

Tgrﬁgé‘?g{u‘?g - Cordon d'alimentation




PARTIE OPERATIONNELLE DE FONCTIONNEMENT/ \@/

CODE D'ERREUR ET CAUSE POSSIBLE

Partie Opérationnelle de Fonctionnement

Cuisson sous
Pression/ Glutin
Turbo

* Utilisé pour démarrer la

cuisson.
CUCKOO . .
Bouton de Blgluton d anr}ulatlon
- ~ — * Utilisé pour annuler une
PREREGLAGE 1 ‘ sélectign ou libérer la vapeur
* Utilisez-le pour prérégler le restante a l'intérieur du pot
temps de cuisson souhaité. intérieur.

Affichage

Boton
Calentar/Recalentar
* Utilisé pour chauffer ou
réchauffer le riz cuit avant
de le manger.

Bouton TEMPS

* Utilisé pour configurer Bouton NETTOYAGE
I'heure préréglé ou T ™ AUTOMATIQUE
modifier Iheure prérégle. — ) (@ Jeuns( @) (o AU * Utilisé pour démarrer la
Utilisé pour prérégler SEECT MADE IN KOREA fonction de nettoyage
I'heure du GABA et des automatique a la vapeur.
Aliments pour Bébés. Lorsque vous utilisez la
fonction de nettoyage
automatique a la'vapeur.

; . * Utilisé pour régler la
Bouton Menu/Sélection

température en mode
* Utilisé pour sélectionner Riz Glutineux, Riz Glutineux & Haute Chaleur, Riz *Gtﬁgghggl‘:fred"éﬁm;’ie mode
Gilutineux Riz Mélangé, Riz Mélangé & Haute Chaleur, Riz GABA, Riz GABA «GUIDE VOCAL>».

a Haute Chaleur, Aliments pour Bébé, Porridge, Riz Brdlé, Multi Cuisson, * Utilisé pour régler la fonction

Nettoyage Automatique. Gout Personnalisé CUCKOO.

x Lorsque la fiche d'alimentation est juste connectée, un affichage semblable a limage sur le cété droit sera affiché.
Cela signifie que la cuisiniere a riz est en mode «Veille».
x Appuyez sur le bouton «<ANNULER» pour passer en mode «Veille» pendant que vous sélectionnez la fonction.
x Appuyez sur le bouton jusqu'a ce que vous entendiez un signal sonore. La conception de ce modéle peut différer du produit réel.

( Ecran en veille )

Code d'Erreur et Causes Possibles

Vous pouvez suivre le tableau ci-dessous pour résoudre des problemes ou des utilisations inappropriées.

Si l'erreur persiste, méme dans des conditions normales d'utilisation ou aprés avoir pris les mesures nécessaires, contactez
le service client.

Lorsque le pot intérieur n'est pas placé dans l'unité.

Probléeme de capteur de température.
(« = » Clignote.) > Veuillez contacter le service client.

Le bouton «Cuisson sous pression/Glutin Turbo» est pressé alors que «Verrouillé/Ouvert» est sur «Ouvert».
Veuillez tourner la poignée sur «Verrouillé».

- Lorsque vous faites bouillir de I'tau uniquement. Veuillez contacter le service client.

- Probleme sur le capteur d'environnement. Veuillez contacter le service client.

Probléeme sur la mémoire micom. Veuillez contacter le service client.

Il apparait a I'écran lorsque vous appuyez a nouveau sur le bouton Démarrer ou si la cuisson est
terminée et que vous n'avez jamais tourné la poignée sur «Ouvert». |l peut étre résolu en tournant la

poignée sur «Ouvert» puis sur «Verrouillé».

FRANCAIS



\@/ COMMENT REGLER OU ANNULER LA

FONCTION DU GUIDE VOCAL
Réglage de la Voix

Vous pouvez sélectionner votre voix préférée parmi «Anglais et Coréen». La valeur par défaut est I'Anglais.

Exemple) Lorsquiil est réglé sur la voix anglaise Exemple) Lorsqu'il est réglé sur la voix coréenne

1. Appuyez une fois sur le bouton <NETTOYAGE AUTOMATIQUE>. Le bouton «<NETTOYAGE AUTOMATIQUE»
doit étre pressé pendant plus de 2 secondes a la premiére fois.

2. Aprés avoir réglé la voix avec le bouton «Menu Sélection», anglais ou coréen, et appuyez sur le bouton «Cuisson
sous pression» ou «Chauffer».

3. Aucun bouton n'est pressé pendant 7 secondes aprés avoir entré le volume, la fonction sera désactivée avec
la voix «Le réglage de la fonction a été annulé avec les heures supplémentaires.», Et le systeme sera de
nouveau en mode veille.

Contréle du volume du guide vocal (La fonction qui peut contrdler le volume et annuler)

Le signe «3» s'affiche lorsque vous entrez en mode de contréle du
volume en appuyant 2 fois sur le bouton <NETTOYAGE
AUTOMATIQUE».

Sila valeur réglée est devenue «OFF» en appuyant sur le bouton
menu/sélection, la fonction de guide vocal est désactivée.

Appuyez sur le bouton pour régler «5», c'est-a-dire le volume

sonore maximal.

Aprés avoir réglé le volume souhaité, appuyez sur le bouton

«Cuisson sous pression» ou «Réchauffer» pour le stocker.

» Réglez le volume de voix souhaité en appuyant sur le bouton
«Cuisson sous pression» ou «Chauffer».

Qu'est-ce que la Fonction de Coupure de Courant

1. Ce produit mémorise |'état actuel et le programme en cas de panne de courant.

2. Il fonctionne immédiatement aprés la reprise de I'alimentation.

3. Si une panne se produit pendant la cuisson, la cuisiniére se suspendra en fonction de la durée de la panne.
4. Lorsque la cuisiniere est sous les fonctions de garder au chaud, les fonctions seront annulées.




AVANT LACUISSONDURIZ

0 Nettoyez le pot intérieur et éliminez toute humidité.
» Nettoyez le pot intérieur avec un torchon.
» L'utilisation d'une éponge rugueuse peut endommager le pot intérieur.

9 Mesurez le riz avec une tasse a mesurer.

» Une tasse de riz pleine de tasse a mesurer est égale a une personne servant.
(Exemple: 3 personnes pour 3 tasses, 6 personnes pour 6 tasses)

9 Lavez le riz avec un autre récipient jusqu'a ce que l'eau devienne claire.
(Nous recommandons de ne pas utiliser le pot intérieur pour laver les grains)

e Mettez le riz rincé dans le pot intérieur.

6 Selon le menu, ajustez la quantité d'eau.
» Pour mesurer, placez le pot intérieur sur une surface plane et ajustez la
quantité d'eau.
» La ligne marquée du pot intérieur indique le niveau d'eau lorsque vous
mettez le riz et I'eau dans le pot intérieur ensemble.
» A propos de I'échelle de I'eau
+ Riz Glutineux, Riz Glutineux a Haute Chaleur, Riz Glutineux Turbo, Riz Brilé:
Ajustez le niveau d'eau a I'échelle de I'eau pour «GLUTINEUX».
Riz Glutineux, Riz Glutineux a Haute Chaleur peut étre cuit jusqu'a
6 portions max.
Riz Glutineux Turbo, Riz Br{ilé jusqu'a 4 portions max.
+ Riz Mélangé, Riz Mélangé a Haute Chaleur: i i
Ajustez le niveau d'eau a I'échelle de I'eau pour «MELANGE>.
Riz Mélangé, Riz Mélangé a Haute Chaleur peut étre cuit jusqu'a 4 portions max.
+ Riz GABA, Riz GABA a Haute Chaleur:
Ajustez le niveau d'eau a I'échelle de I'eau pour «GABA».
Riz GABA, Riz GABA & Haute Chaleur peut étre cuit jusqu‘a 4 portions max.
+ Porridge (Epais): Ajustez le niveau d'eau & I'échelle de l'eau pour «PORRIDGE».
Porridge(Epais): peut étre cuit jusqu'a 1,5 portion max.
+ Porridge Liquide: Ajustez le niveau d'eau & I'échelle de I'eau pour
«PORRIDGE LIQUIDE».
Le Porridge Liquide peut étre cuite jusqu'a 1 portion max.

% Menu Cuire dans les céréales, les grains durs comme les haricots rouges
peuvent étre & moitié cuits selon le type de céréales.
x Ce modéle ne prend pas en charge les sushis, le Vieux menu de riz.

Mettez le pot intérieur dans le corps principal et fermez le couvercle.
Mettez le pot intérieur correctement.

» S'il'y a une substance externe sur le capteur de température ou le fond du
pot intérieur, essuyez-le avant de mettre le pot dans l'unité principale.

» Le couvercle ne se fermera pas si le pot intérieur n'est pas placé
correctement dans le corps principal
(Placez le pot intérieur sur les parties correspondantes du corps principal)

e Branchez la fiche d'alimentation et tournez la poignée sur «Verrouiller»

» Le signal lumineux allumé signifie parfaitement fermé.

» Si vous appuyez sur le bouton de cuisson sans régler la poignée
Verrouillé/Ouvert sur Verrouillé, la cuisiniére ne fonctionnera pas. Vous
entendrez un «bip bip bip» et « £ {» s'affiche a I'écran.

x Si vous souhaitez sélectionner une autre fonction pendant la cuisson,

appuyez sur le bouton Annuler.

» Sila marque « £ oo » apparait dans un autre cas, tournez la poignée du
couvercle dans le sens de I'Ouverture et tournez-la vers Verrouillé. Ensuite,
la cuisiniere fonctionnera normalement. (Le fonctionnement du dispositif de
détection de verrouillage du couvercle peut étre vérifié.)

x Remarque: Cette instruction ne s'applique pas si la poignée du couvercle est

tournée une fois ou plus vers le sens d'Ouverture une fois la cuisson
terminée lors de la cuisson précédente.

Riz pour 4 personnes
(4 tasses)

@ Pour faire cuire du riz gluant ou
du vieux riz: versez plus d'eau
que le niveau d'eau requis

@ Riz Glutineux 4 personnes (4
tasses): Réglez I'eau a I'échelle 4
«GLUTINEUX»

® Pour le riz trop cuit: versez moins
d'eau que I'échelle mesurée

@ En raison de la différence de
texture du riz, veuillez ajouter 1 a
10% d'eau dans le riz
insuffisamment cuit ou sec.

ASARARAYS
=gLock=
2AYERIN
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— COMMENT CUIRE

0 \9 ™~

Appuyez sur le bouton «<MENU» et Commencez la cuisson en appuyant

sélectionnez le menu souhaité. sur le bouton

- En appuyant sur le bouton «MENU», la fonction change «CUISSON EN PRESSURE/Riz Turbo».
en Riz Glutineux sous Pression, Riz Glutineux a Haute - Vous devez tourner la poignée du couvercle sur
Chaleur, Riz GlutineuxTurbo, Riz Mélangé, Riz Mélangé «Verrouillé» avant la cuisson.
4 Haute Chaleur, Riz GABA, Riz GABA & Haute - Sila poignée du couvercle n'est pas réglée sur

Chaleur, Aliments pour Bébés, Porridge, Riz Briilé, Multi «Verrouillé», un son d'alarme avec « £5 {» s'affiche.

Cuisson , Nettoyage Automatique.

- Une fois que le Riz Glutineux, le Riz Glutineux & Haute
Chaleur, le Riz mélangé, le Riz mélangé a Haute
Chaleur, le Riz GABA et le Riz GABA a Haute Chaleur
sont cuits, leurs menus sont mémorisés. Donc, vous ne
pouvez pas sélectionner les menus pour la méme
fonction.

ex) En cas de sélection de Riz Glutineux. ex) En cas de cuisson du Riz Glutineux.
© ~O— , ~

Fumant. La fin de la cuisson.

- Le temps de cuisson restant s'affiche & I'écran aprés le - Une fois la cuisson terminée. Le réchauffement commencera
démarrage de la cuisson. Dépend du menu, le temps avec le signal sonore.
de cuisson est différent. - Une fois la cuisson terminée, remuez le riz uniformément.

- Trois minutes avant la fin du rago(t de riz, la libération Sivous ne remuez pas le riz & la fois et ne le stagnez pas,
de la vapeur retentit (la sonnerie retentit) avec la sortie le riz se gatera et sentira mauvais.
de vapeur. N'ayez pas peur ou ne vous brilez pas. - Sila poignée du couvercle ne fonctionne pas bien, dégagez
La vapeur sortira automatiquement. complétement la vapeur du pot intérieur en tournant le poids
ex) En cas de 14 minutes restantes. SOUS pression.

- Pendant la cuisson, n'appuyez pas sur le bouton Annuler.

-
Menu| Az | i Riz Mélangé Riz Gabad | p . , . | Alments
Rz |Glutineux a RIZ 3 % Porridge | Porridge e | Muli Nettoyage
) Glutineux | s | aHaute | RizGaBa | Haute Riz Briilé : our :
Clase Glutineux C"riwztljelﬁr Tuo | MELANGE | e Chaleur (EPAI%) (LIQUIDE) Cuisson hés Automatique
Capacité de | 2 portions ~ | 2 portions ~ | 2 portions ~ | 2 portions ~ | 2 portions ~ | 2 portions ~ | 2 portions ~ | 1 tasses ~ | 0,5 tasses~ | 2 portions ~ I'e;tl‘séicljr;ille
uisson | 6portions | 6portions | 4portions | 4portions | 4portions | 4portions | 4portions | 1,5tasses | 1tasses | 4 portions Voir le quide 2
détaillé Cuisson
Tempsde | Envion | Envion | Envion | Envion | Envion | Envion | Envion | Envion | Envion | Envion | Parlesmenus Environ
Cuisson | 29~37min | 32~41min | 18~23min | 42~45min | 46~52min | 52~60min | 58~63min | 92~106min | 85~115min | 39~42min 23min

% Apreés la cuisson de multi cuisson, etc., l'odeur peut pénétrer dans l'unité, utilisez I'Unité apres avoir nettoyé I'emballage en caoutchouc et la partie du

couvercle conformément aux pages 11 ~ 13.
@ % Le temps de cuisson par menus peut varier dans une certaine mesure en fonction de I'environnement d'utilisation du produit




COMMENT CUIRE VE

Choisissez le menu du cuire

. . ) Pour cuire du riz mélangé sous
Pour cuire du riz blanc sous pression.

pression.
Pour cuire du riz brun ou du riz brun Pour cuire des aliments pour bébés
germé. avec pression.
Utilisé pour cuire le Porridge. Pour cuire du riz brdlé.
Pour cuire différents plats en réglant une A utiliser lors de la Cuisson de Riz
heure manuellement. cuit plus gluant et apaisant.

(L'effet de mélanisation pourrait

Pour éliminer les odeurs aprés la cuisson
étre augmenté.)

ou garder au chaud.

+ En appuyant deux fois sur le bouton «CUISSON SOUS PRESSION/Glutin Turbo» apres avoir
sélectionné le menu «Riz Glutineux», la cuisiniére optera pour la cuisson turbo du riz Glutineux, ce qui
réduira le temps de cuisson du riz. (Il faut environ 18 minutes pour cuire du riz blanc pour 2 personnes.)

« Utilisez la fonction «Riz Glutineux Turbo» uniquement pour la cuisson du riz pour moins de 4
personnes. (L'état du riz ne sera pas bon pour plus de 4 personnes.)

« Si le riz est trempé dans I'eau pendant environ 20 minutes avant la cuisson, puis faites-le cuire par la
fonction «Riz Glutineux Turbo», le riz aura meilleur go(it.

x Aprés avoir fait cuire du riz Glutineux en mode «Riz Glutineux Turbo» ou aprés avoir fait cuire une petite portion, jetez
I'eau dans le bac.

Comment faire la Stérilisation Automatique (Nettoyage a la Vapeur)

Versez de l'eau jusqu'a 'chelle 2, assurez-vous de fermer et de

verrouiller le couvercle.

Méthode 1. Aprés avoir choisi le menu de nettoyage automatique
en appuyant sur le bouton «MENU/SELECTION»,
puis appuyez sur le bouton «CUISSON SOUS
PRESSION/Glutin Turbo».

Méthode 2. Appuyez sur <NETTOYAGE AUTOMATIQUE> en
mode veille, puis appuyez sur le bouton «CUISSON
SOUS PRESSION/Glutin Turbo».

Effet mélanisation

Le iz cuit peut devenir jaune clair, formé par I'absorption d'eau résiduelle par le riz. A ce moment, le riz est
de la meilleure couleur et du meilleur godt.

En particulier, <PREREGLAGE», lorsque les grains de riz sont trempés longtemps, I'amidon fin précipite au
fond du pot, ce qui est plus évident que la «cuisson normale».

FRANCAIS
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