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Read all instrucbons.

Do ot iouch hot surfaces. Use handles or knobs.

To protect against elecirical shock do not immerse cord, plugs, or (state specific part or parts in question)
in water or other liquid.

Close supernvision & necessary when any appliance is used by or near children.

Unplug from outiet when not in use and before cleaning. Allow to cool bedore putting on or taking off parts,
Do not operate any appliance with a damaged cord or plug or after the appliance maliunctions or has been
damaged in any manner, Retum appiance to the nearest authorized service facility for examination, repair,
or adjustment,

The use of accessory attachments not recommended by the appliance manufaciurer may cause injuries.
Do not use outdoors (ihis Bem may be omitied i the produd is specifically intended for cutdoor use).

D nat let cord hang over edge of table or counter, of touch hol surfaces.

Do not place on or near a hot gas or edectric bumer, or in a heated oven.

Exdreme caution mus! be used whan moving an appliance containing hot oil or ather hol liquids,

Always attach plug to appliance first, then plug cord ino the wall outlet. To disconnedt, tum any control to
"off®, then remowve plug from wall outlet.

Do not use appliance for other than inended use,

Save these Instructions.

Do not immerse in water,

Risk of elecinic shock.

Cook only removabile containaer.

Lises toules les instnections avant dutiliser cet appareil,

Ne fouchez pas les suriaces chaudes. Ulilisez les poignées ou les boulons.

Afin de sa protéger conlng les choes alecniques, ne pas plonger ke cordan, fa fiche ou (la partie spécifique ou
fout audre parfies consicdérées) dans de 'eau ou dars toul aulre liquide,

Une surveillance éfroile est nécessaire quand cel appareal est uliisé par des enfants ou quil se silee a leur porée,
Dibeanchaz e cordon de ka prse lorsgue vous ne vous senez pas da Fappared et avant de le netioyer.
Laisses Fappareil refroidir avant de remetine en place ou de retiner des pibees, of avant de be netioyer,
Nutilisez aucun apparei si e cordon ou la fiche est endommage, sl ne foncfionne pas comecement ou 517 est
endommags de quelqus fagon que ce soit. Remoyer 'appareil 4 un cenire technique agréé le plus proche
o e faire examiner, raparer o régler,

L'ufiisation d'accassoires non recommandés par b fabricant peul cawser un incendie, un choc dectnque etiou
des blessures.

Nufilisez pas 'appareil & lextérieur (cet élément pourrait awssi bien &tre omis 5 lappareil est spécialement
CONGU pOuUr un usage en exdeneur),

Me taisser pas ko cordon pendne dune table ou d'un compiloir. Me s lakssar pas non plis on contact avec une
surface chauds.

MNe placez pas l'appareil au-dessus ou prés dun brilewr & gaz, surune plague élecirique ou dans un four chaud.
Une prudence exdrfmea esl requise lorsque vous diplacor [sppareil contenant de (huile chaude ou toul autre
liquiche chaud.

Branchez toujours |a fiche sur Pappared en premier, puis brancher 2 cordon dans la prise murake. Pour
debrancher, ou désactiver toutes les commandes, retirez L fiche de la prse murale.

Wutiliser pas col appared 4 des fins aulres que celles pour lesquelles i a &ié congu.

Veuillez conserver ces nstruchons.

Me pas immenger. i
Risque de choc elacinique,

Cuire saulement dans le conteneuramovible. [ ]

S [T B O A,



Note:
A A shorl power-supply cord {or cord set) Is to be provided o reduce The hazards sesulling Irom
becoming entangled in or tripping over a onger cond.
B. Longer cord sel or exiension cords are available and may be used il care is exercised in their use.
C. If a long cord sef or extension cord is used.
{1} the marked electrical rating of the cord s&t or exiension cond should be at least as great as the
elecirical rafing of the appliance.

{2} if the appliance is of the grounded type, the exiension cord should be a grounding-type three-
wire cord, and

(3] the longer cord should be amangad so that it will not drape over the counter top or tabletop where
it zan be pulled on by children or tripped over accidentalty.
This appliance has a polarized plug : (one biade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only only one way.
If the plug does not it hully in the outel, reverse the plug.
It it still does not fit, contact a qualified electrician,
Do nof attempt fo defeat this salety feature.

CAUTION : buring use, the internal parts of the rice cooker and the area around the steam vent
are hot.

Keep oul of reach of children to avold possible injury.

' AC 120V(AC Only), 60Hz
4250

05-deups

0.2~2cups
0.5-2 Seups

0.5-2 5cups

i
0.5-20ups

0.5-%cups

41t (1.2m)
11.5in {29.2cm)

8.6m (21.7cm)

7 in {20cm)
6,621 (3.0Kg)




MESURES DE SE

Lisaz attentrament i guide da séourdd du produit qui suit afin d duiter las accidents etfou les dangers graves,

« Avertissement » 6t « Attantion = différent comme sul ;

| Cela signifie gue l'action gul est decrite peut
| entreier & rmort ow e Diessure grave.

A Attention
Gﬁaslﬂmﬁaulmmwm peut entrainer o
des blessures ou des dégils matériels.

Ce symboks v & rppeer et & serter que ueiue choss
paut enlrainer des proolémes dans [a suation donnde,
mhmmlmmdmm
sihuation dengeseuse.

Incliguie une interdiction,

Inddique unea instrcdion.

FRANCAIS

&*‘*’“’HM © interdiction

Ne pas ufilizer un cordan
dalimentation, prise ==k
dectique, T
ou prise murale endommagss.

[Paut artrainar un choo Sactraue ol un neendie

Do not cover tha automatic

steam cutlel with your %:f
hand or face. o '5;
Cfa piut provequex diss Brdres }

e pis ol o couerclo do vapous F

VG Yo TR o Vet Visage.

pnmhmnﬂmﬂ'l‘apmlmm
dela portée des erdams

Witilisez pas e culseur prés s
de ce qui est chaud comme. B e
2 gaz ou la lumiére directe du
sobail,

Cela peut ceuser un chog eleciigue, m'rlrmtdh
unw cifoemation, un cysTonction et ou une
dacoloration. Veullez verifier régulersmant |2 cordon
oalmentabion # b prise.

Ne jamais vaporiser de
I'insecticide ou un produit
chimique dans ' autocuiseur

Fizque dincendia &t dintoxication monels

——--.:},r
MNea pas placer Mapparell dans ;ﬂ*ﬁh&
I"aau, Nguids ou flamme.

‘ ~
antrana un ohot Eectigue ou une incendis
Mo pas ouvrir le couvercle Ca
pendant le rechauffement s

s )
ou la cuisson. ¢ i
i vous oINTEE ks CouvENcla al GO 2
da |'ebulition ou de |3 cuisson,
cell peul provoqusr des bndiunes dues & le vapeur,
Boyer vigilant lamgue wous cuvies ke couvercle
irmmadclisgtarmant apis b culson.
Costa el provocuent dess Exrihunes duee & & vapeur
Litilizer |2 courant electrigus - ‘3

comme Spécifia, n'utiliser %{r@
cuee o 154, :

it @niraings Ln chos decirigus ou
un incende

Me pas placer ['autocuisaur dans un
emironnement poussierewx Ou & odte de
substances chimiques

{faciterment inflammakile)

Paift sntraner des sxpicsions o Un incande:

Ma placaz awoun objet matallique tel que du
papier d'aiuminium sur la surface exténeurs
da la cassarole.

Paid catinast Ui cho slectriqus &l 1 ncenda
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-© MESURES DE SECURITE

&mx‘mmm & interdiction

Ne pas verser da l'eau a
N acer d'autres
L pon e CAT %B Fextérieur dus bac de cuisson
Dar 2 -
apparoil L mﬂwﬂmw ) LN
I =8 pourmat ou 'l stheigne ’

Liruis Barmpdratune plus dles ot gu'll
. ; Na pas démonter ou réparer fes
D= bk choc
provaque 195 AL TS U lactricue de L Ama. %
peut entrainer un choc Slecirigue %f.;;: we

Me pas utifiser 'autocui seur ) 11 cende.

sans la panier Amovibla, = Gormacier drectement (s revendaur
. Ne pas metire en contact
bt i i aver un objet métallique ou
Mz pas metie dectamant Le i ou |'esy d'un objet élranger dans
1R b paning, I'sutocuisaur
Peat pauser in choc eleatigus ou un incandis
mwruffmmm " Ne pas insérer d'aiguille, de fige de
st | nettoyage dans e ventilateur ou tout autre
aélémant dans la mijoteuse.
WEWW Cela paid provaguer un choc Bectrig s ou un incandla.
Cet appareil n'est pas congu
Me pas plier, ne pas attacher i pour &tre manipuls par des
l2 cordon D'alimentation ¢ parsonnes |y compris des
. . « w» enfanis)dont les capacites
enfrain un chot Sectrus physioues sensorelles ou mentales sont
O i sourt CireuR vl dhund inosncle rédistes ou qui manquent d'expérence et da

ConnEissance, 4 maing qu'elles n'alent regy

une une formation ou des instructions sur
Enlever tout élément etranger de la prise Futilisation de Fapparell par une parsonng
Electrique ou du cordon d'alimentation avec responsable de leur sécurte

KR, Cela paot causar dea brillurss at des'chocs
élaciriquas.
Ne pas changer, étendre ou manipuber la
Cordon d'alimentation Me pas brancher et débrancher la prise
sans ['avis d'un expert, électrigue ou cordon d"alimentation.
Peil causer un choa dectigiie o un incandia, ontraing ne incendie ou un chos dectigua
Ne pas déplacer le prodult en tirant sur la Ne pas metire & la portée ‘1‘7 L 8
corde Alimentairg. d*um animal domestique
la pas déplacar e produit an firant surla code Ertragrnn s Drliiures, chod 45

sy elechique, incendia




@
S
ﬁﬁm ®'Intud:cﬂ:n E
Ma pas la placar sur une ——| | Petirez la poussiére ou i
dtagere ou une tabie \E‘:}_ .| toute substance exteme du TR
appoi = .| détectaur de température
pponl —Iﬁ &t du contenant interne.
e pas metine e conden alimes e
anire s meubles pour é4iter un fsous d'incende. Calis peut prowoquen un probims de
Wifler suvent fa bon @t DU coedon afmenaine et syseiTe ol ) ncendie
priza dlecinioue
Ma pas poser des objets fourds sur la
Azsuraz-vous de placer la cordon d'alimentation
couvercls- amaovible avant Entraine n choo dactrique oo une inceoss
o' utiliser I'appareil.
QMMﬁﬁwmh T Me pas brancher ou débrancher I'appaneil avec
SEAvCh, S Pt pred e LA . _ .
lactriqua, Ln incendie, des fulles de vapeur 9l Les mains rmouilées Emrane un choo aleciige
Mmlum s
) i D'abord, vous branchez le
Atftention da ne pas se faire cordon d'alimentaticn
mal aux mains Lors da {Figure 1) sur I'apparel
l'owvertura du couvercle ot ensuite, vous le connectez
i la prise élactrique (Figure 2)
T pats sigsar Cuver] 8 coUvencn
o fuiter das. oo Pt caiser un chod slecirious ou un ineendin.
A senton ) ntersition
mrsqmmiedéq:mm T Bien nettoyer ka comps da
TR R S S0 N Rl g Y Pautocuiseur sprés Lutiisation
assurez-vous de fenir sur lafiche. -0
Zulter b
Sinon, uni choo Blectigue ou un incende poes i o g
pa:m&uam;mmndmmmmh
carcdan d'sl
Lorsque vous nettoyes 'apparell, veulllaz
: vous assurer de laver le contenant infeme
oz rretiopae sty atle couvercle amovible avec un détergent
principale et les autres pisces neutrs et veulliaz I'assécher addquatement,
MM R CLREACH, | Essuyez Mapparell aves un chiffon sac et
5| voa fates culra et rAchauffer dunz =
dirnciemant apres avor falt des plats
cuts 2 la vapeur, Fodswr peut impragner |e nz.
Soyer vipllant et éviter les brilures dues &
Ia vapeur et la chaleur provenant du
Lors du « garde chaud », rabatire fe
caontenant interne de I'apparsil aprés la
couvercle Et allumer la fanction, ;
Siran ha 1iz colls sur ke panker Amoyitie
W —— i —
Attendre le refroid dos 3 Branchez bien le cordon. =
rettoyer P EmIATIon cope o ?-ﬁ- ®
port de I'appareil.

por dviter gkas brillurss.
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7 MESURES DE SECURITE

Amw @ Interdiction

Me pas déposer 'autocuissur 0 é__? P

I = J
J_._" i

par terre ou sur, 4
L sitace brop haute o
Bl b cordon é‘\h_ix/

Ne pas utiliser le panier
amovible pour une autre
Litilisation.

Me pas réchauffer le récipient
sur un réchaud.

mmmdﬂmﬂmmua Hmuﬂ'l
e '] acthisif

Utliser l'autocuiseur surune == v
. LI

E1 statiin at initer ques celul-of lombe _,.-‘%_ -

Provonue un dysfonctionnament =

M pas placer & prodrmits d'un mus, mauble, objel,

élormatian de |'eEat

Pour nettoyer les surfaces {intérieune of sdddoun)
dala casserole, I est recommand d'utiliser ces
épanges dsignées o-dessous.

ipdrgen in e
el st

SETELET g

53 s EABE cles Benpes nion-rencinmandies, la
rvilment da i cassemie pout #tre abi :

Litilis=z cet apparei uniquement pour les usages
diinis tels que faire culr du iz, mantenir fe chaud.
Ne jamais fempioyer pour o' autres, comme laire
chaufter de eau, fare du sikhye, la soupe dalgus,
la Sotipe di curmy ou bes plals frits & huile.

Gontacter le revendeur pour service
vinta pour tout anomalke (odeur, fuméa...)
Débrancher ia prise de courant et
contacter ke revendeur

Debrancher le cordon d'alimentation apres
son utilsation

i chos dleciique ou incendis N'ullsar que-du
AT 120V

Débrancher |3 prise en oas —_‘é—%
de non utilisation de =
Fautoculseur, J)[
Proogue n Slectrocho ou une incendis

Ne pas toucher les parties
meétalliques de 'autocuiseur

Provogus des briiures:

Contacter le sanvice apras i

vente si le panier Amovible est iy
&'est abimeé. La film anti na mﬂ_
adhésif Peut partir avec le Sl
mmmuwser depa T

Dépongs métalique, da brosss pour e krvage

Ne jamais placer d'abjets
magnetiques sur le couvercle

Sinon, tes pannes ou |ee dysionctionnaments
poumaent &re causSa

'.%w.*-F*’
[

Mni pais fairm bam bar P autocilseur,
Eniraing un dysfonction nement

Ne pas utiliser au-dela de la capacité de
['autocuissur

Entraina-un aret, Me pas cuir o i soupe ou du
Baulien.

De preférence, utlizer la fonction « garde
chaud » que pour a Cuisson du riz bianc
Las autres aliments peuven! décolorer lors
De la cuisson.

Enlever la culfliére 3 riz avant la cuisson,
Cela et décolons e i ou fiqued e colé au iz



Read the foliowang product sadety guide carefully to prevent any accidents and/or serous danger.

"-'n.'arn-rrg and ‘Caution’ are differant as follows,

| Waming | A
Thiz means fhat the action it desoribes may

| rEsull in death or severe mury.

/b, Caution (N
This means that tha action it describeas n
| sy result in injury or property damage.

Thiz zign = irended o remingd and alar that sometting
iy CALSa protiems under the certain stualion,

Fleass raad and follow the instriction bo-awoid Sy harmitl
siluation.

Indicatas & prohinition

Indicatas anmsinction

ﬂ*m @nunm

Do not uss damaged power
cord, plug, or loose socket.

[Pz chwck i prower cord
oty for damage

Sarious damage san cAiss aladdrs
shock o firs;

¥ ths plug s damaped, coniect the dedlsr or 8 servioa
Cermer.

—suig]

b

Do not cover the automatic e
steam outiet or pressure M /
weight with your hand or Eaj
face. =

B can Gacss baims,
[Especially be careful o keep i o of

chidran's rach

Do not ise the cookernear  cpme
hot things such as stove, T g
gas stove or direct ray of T
ligght. |
& can cause an alacirc ahock,

firs, deformation, rna]flmﬂm

o teeakation, Plaase chec tha b

seerl and phig fegny.

Don't spray or put any
insecticides or chemicals,

| can causs an slacinc shock or firs,
lm:iuuamaaor n=sacts mﬂ:la

r:tnsal:ﬂnd
mﬂﬁm

Tt can cansecan elactric ahock of fire.

Do not apen the top cover r_- b
whille in heating and cooking.
1 can canise burns -@, I'r_lb

Usera single socket with the
rated current above 154

Lsing sevoral ines in -one socket can

cantse ovarheting o firs, Fieess ohack

v petwes cond and plug fracuerthy
Lﬁaﬁmmmhmw above

Pleasa pay careful attention against water
and chemicals
It cEn causa an sacimc shock or fis.

Do mot use any other matal objects such as
aluminum foil on the outer surface of the
inmer pot

i can causa-an sleciric shock orfie

ENGLISH



Mwaming ) vonot

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

Do not use abnormal pot and
do not use without the innerpat,

se

- serd o v e

It can cause an decine shock or fie.

It e cuse dacirc shock o
rralfunclian

Dy st e fice ar- wirkar without
the innar pot

If fioe oo wizter gets in than do mat tum the
product over of ehake it pleasa contact the:

desler o BENACS Damier.

Do not cover the automatic mﬁ}‘*.._
steam outlet with a duster, L7 - A
a towel, or apron, etc. ﬁ‘a“"ll

It e cause defanmelion br & brakisemn

It i cuse an moploaion by pressurs,

Do not bend, tie, or pull the ﬂ‘-@ﬁﬁ‘
power cord by force. ’ “-3} 4
It an cause an sleciic shock or snor b
cireldt resiiting in i, Pleasa chack the:

povesar cond and plug frequently,

Remove an alien substance on plug with the
clean cloth.

It can case fre,

Do not change, axtend or connect the
power cord without the advice of a
technical expart.

It can cause an alectnie shock o fis

Do not move the product by pulling or using
the power cord,

Emcireg shon might Gauss fre

Do not clean the product with
waler or any liquid types,
It can cawss an slacine shodkoor fire,

111§ ceertacts wabsr, plecs sapanis
power cord and comiact desier or
sanice cantar

Do not alter, reassemble,
disassembie or repair.

It can causs e, skacine ahock of injury, : _'r:;,. s
For reapeir, contact decler or the service
corlix,

Do not Insert matal objacts
such as pins and wires or any
ather external substances in
thie automatic steam

exchaust outiet or any other slot,
It zan cause an slecinc shodk o fire.

Espaciaky be carstul to keap It ot of raach
al chidren.

Do not put a foreign substance such asa
metal stick into the Steam cap or the
product. {Extra caution with children,)

I am causs 3n secine shock o ing,

The device is not intended for
e

sensony, mental skills, or experence
and knowledge that cannot safely use the
Do It <hikiras play wilh the devics,

I calses slachric shock, bums, sic

Do not over unplug and plug the power card
over and over,
It Gam Galsa an sfocinc shock or fir,

Be careful both plug and =y
power cord not to be M
shocked by animal attack or B |
sharp metal materials,

Dlamages by impact can cause an eecinc shock or fim.



A\ waring @) nscation

Do not use on a rice chest
or a shelf,

Do nat mnammm
furniture. It can causs en eleciic shock
mﬂﬁglﬂ
Wihen uss on fumiture sdinmatic staam
relegeing cen cause damage. fire and an elecine shock

Attach the Detachabla Cover
without fail before you use the
procuct.

¥ wou usa the product without the

bk Ciower, it may causs sleciic
shock, firs, Bleam feak end & disordar of the prodict

Ba careful not to harm your
hand when opening the cover,

Dxr ot |evie thea covar opsaned,
It might case aocident.

A\ catin ) oot

When you pull out the power "ﬁ
plug, don't pull the power . ~~30
cord. Please, surely pull out Jw‘;& %

[ Gan calisa an slacinic shook,

Please clean tha body and other
parts after cooking.

¥ vou cook end wam rics sfter making
2 staamed dish, the smell rmay
pamesie T nce.

Pt b P 14 avid cladn i Badorn Lsa,

During warming, close the id and then
connect thepower supply.
8 iy v arnidl of rice or dissokorstion

To clean the product, wait until it cools down,
& may causs & bum by touching the hested part,

SAFETY PRECAUTIONS  °

Clean any dust or alien
substance off the
temperature sensor,
heating péate and inner pat.

I can cause & Eystem problem o fie.

Do mot press heavy things on the power cord.
1 con cause an alactic shock or fim

Do not plug or pull out the power cord with
wet hands.
Wyl il his Power Phug oun wifh a wist hand. & may

cause electic shock

ilmamdudymrmmaﬁ .t may canss
elactrical shor and elecinic shock fo & disorder &t
the Pover Cond.

Cannact the power connacior

{Figure 1) to the main body first
and then connect the power

plug (Figure 2 to the outlet
It G caisa an aleckic shack or fm

Wipe off any excessive water
on the cooker after cooking.

1 can couse ooor and discokiration,
':'ﬂmpa:ﬂwﬁarﬂﬂhhﬂbmmtum

When you clean the produsct,
wagh the Inner Pot and the
Detachabde Cover with neutral
detergent, and dry them.
Wipe the product with a dry
and clean clath, and dry it.

Bla careful with bum due o the steam and
heat from the inside of the product
immediataly after cooking.

connactor into the ﬁi__ i tﬁ:
powar plug.

ENGLISH



Acatmn ) vonot c

Use the product on the flat

surfeces Do not use on a

cushion. Please avoid using

it an an unstable location prona

1o falling down,

It can cause matfunction or a fire
Piogzma check the power cond and plug froquentty.

Don't use for varlous purposa
for inner pol. And do not haat
up the inner pot on the gas
siove.

It an came defarmation of (s inner pot
It iz s e Sl i i costing,

- —
i = .
o
e .3}'- Ej_:g
It can canse hiams ar breakdoamns, _c,_%; -

B catrafLl Boinstal the powar cord 1o
pess without denptice,

Do not place on reugh fop or
tilted top.

Do not uze near wall or fumiture. Cthanvisa
wall or fumnituremay be damaged, discolored
or deformed due to vapor or heat.

‘When 1sing I drewer cabinel sle, enaure that no wapor
Ell

Recommendead type of scrubber to clean the
innar pot (inside, cutsida)
fetath

it wol, Srgn weel Mool
Sl e

Lnaraiaio

TR, (s By WA e
R o

1 yoru do ot wse & sufteble scnibbar for claaning, the
Innest prot cruating may bi-demaged and pesled off,

Pleass use the cooker for it's infended pumose,
It can cause malfunction or smed,

Pleaso contact a dealer or service conter
when there is a stranpe smell or smoke.

First pull si the powee card. And eontaet dasler o
the sarvice Denbar

Use AC 120V only.
It can cause slecirc shock and firs.
It can esuse maifumctionrs.

Please pull out the plug
when not in use.

Il & caiss slacirc shacks o fire

Do not touch the metallic
surface of the iInner pot

and heatingplate after cooking
or warming

i iy get a b by heat.

Please call customer senvice if
the inner pot coating peels off,

W¥hian claaning the innar pot, donot 58
tnugh scnibibes, metalic scribber, brush,
abrasive metalic eto,

T

Do not w=a the cooker near ¥
magnetic field,

: LU e
can cass bums or breskdown:

Do not drop or impact the @}’tp
cooker, e

It can cause & safety probiem. A

Do ot apply exoessve i o or drop
1he produact.

Do nat fill the Inner Pot for more than its
maximum capacity.

It may causa a malunction leading 1o isaues sich ag
ouerfiow of contants or poor cooking.

If possibie, only use warming function when
cooking white rice. Other foods are easily
discolored.

Take out the Rice shovel before keeping
wanm.

1ty causs Goer of dissoloestion



NAME OF EACH PART

Detachable
cover lever

Control display —

Steam cap f

Floe sconp

Detachable gasket

Detachable cover

- Drain dish
Inmer pot =

Open bution

Bitar cookrg o
Powercord  siwming, thow

tha watar outal dew

s

— Power pllg  Rermsaning soe water
. i e chsh
Heating plate s causeated snea ﬁ?ﬁ

How to assemble the steam cap

T i
emperature sansor i St

2 Insert the Sleam capiniehe 3 Fasten the steam cap damg.
hioke first and then comiiine it *The detaching method is in
the Feverse order of aiaching

ENGLISH



- Nagligent cheaning may causa a bad smell whils keeping tha rice warm, Claan the fid freguanitly

[Cluar fhes fice cosker atler puding ot this plug and waling undl b main body ook |
- Wipe the main body and the id with a dvy dishololh. O nol use eny hersh chemicals such as bisach or thinrers
- The ree waler i on e inner i ar n tha irner pat may formm a atach i but 1 is hamiess.

e Body

i = [
Wipa any ot food maenial or  H oo wiser remans on the imnovlic,  Concomsation m cesgred 4o b E Sood materal st o e
mitksfue fom the ootside ol the  wipa the bd with a ey disholath e huriadd wehatvm T2 Bl ared 1he temparaiure defector o thamal
mver pol, Using a mough spongs,  Since e adge of tha kd s madeal  body of the unit ponnect, Altee plats, ramovg i by using & mokst
brush or abrageye satedal say - mss cin wlh e using Wour Gooker, wipe his srea claoth.

result in the chipging of the with ndry chath,

nan-shek coating

Crirry
IDCNI raa [T I W AT SRR RO SO0 FOITE, CTO(RRs, T
T ol o B DD0RLE 00 0 O D o

How to Attach and Detach the Detachable Lid

when gitaching the ZEam can, prees The skeam
sl ke e el el iy e picins o e
(=18

B saing fn oeiaohaka i, e
ot ses o s oo kel ||
ssieErn Cr - ot ATachad, i fetarnabin bd
CANNGS D ARG

A BT 11 o Ccl o Y L PO, S0 O
ECT § DY TR (N TR Ml st

L e v - i o e (e

How to Attach and Detach the Detachable Lid

) How 1o Detach the Detachable Lid (€3 How to Attach the Detachable Lid

Gty ol e chid i oume Flefrring to He phasia, push the Abtach the detachalis couss i the
Pust ihe Detachabi Gorer leeer upsiarcs desmchabla covar gently o the hd for sama direciion a5 tha phrass inthe
with ta aihor hand, and gethy pull £ aitaching. phaio,

Detachoiie Corssr, Then, ael be detachen

Bedis N6 Qelbchalis 10 B el aurng Conaperng ire ey of tha DIOCLCT B0 Corsemers. | as 0een ceegnad
CREOoOF st SNEF E00R0N, detacn e id Lt il 1 o, b it F P it el i e, ittt B
Aller FEodE doam Afisth e geEschabe i brbnese




WARM

/REHEAT button
Ltz ‘when warm or rehas
reder [0 the page 5

TIMER/LOCK button -
Lz whan preset fima r}[n
e thepage 225 0
Lise sahen bullon dock
refier to the page 22

TIMESETTING button
s when modify fimer fime
Lse wher =21 BRCINN,
CATMEAL and

MUTICOO time

mehr L 1hee page 2223

Lee when zat waming
Iemiperitlure,

cusiomizid warming funcion,
cistomized tasts funchon,
Lksa when sel 'SOORCHED

Atier plug the posvercond and da nothang, dieplay wil dow a5 above Which indicale that feappfance i

i ‘Stirdtay o

e Sy i st vy (e e e St

Precs Caneal’ buttnn o aner ‘Standhy’ mode.

Press e button Uil you hesr the buzer sound. The smage-of deplay may diffesan: Wil aciusl display,

Emor Code and Possible Cause

—= START/QUICK button
. LUisa whan siart cooking
ETARY refer 4o the page 171-18

OLCx
TRES T

cances-m= CANCEL button
LUisa whan cancal selected
funition

[Gancel durng coaking,
press it lor 2 seconds)

ENGLISH

AT

CLEAN
lf—;-— AUTO CLEAN button

Lisa when opénale Auta Clean
reler i the page 18

MENU/SELECT button
\Use when selact WHITE RIGE. WHITE RICE QLICK,
MLILTE GRAIN, BROWN RICE, SCORCHED, MULTI
COOK, CUINDA, DATMEAL AT CLEAN

veler I the page 47

Whn the sppiianoe has any problem or incomectly used, below marks will show up.

innar Pok ks not Insered.

]
LJ
[ E TeTparsiLre Sansor podlem
| " el k)
— | [(Conzult the santes centie and deslir

{Consult the sendce centier and dealer
reler 1o the page 29

E
e
‘ UE This indicates ihat fheme s @ probierm with the

Irtesmal rmemory of MICOM
(Conzul the sansca center and dealer

When the eperation don'l insh fora keng tma,

€
EP

E
'._E.

z
ko

This inclcates that nee is & problem wilh Bhe exder-
nal memary of MICOM,
Carsult the sandoa center and daaler)

Thiz incieates that thers i 3 protiem with tha
armfmnment sensor,
Corsul he sandce center @ dealer)

i the fouch button 15 pressed tor mone than
Bzeconds, an aror s displayed



o Clean the Inner pot and remove any moisture.

Clzan the Inner Pot with a soft dishdioth,
Lsing & rough spongs may cause dameage 1o the surface af the inner
Pat.

) Measure the rice carrectly with a measuring cup.
Recommendad sering: 1 ful cup of rice equals o one person.
(Example 2 oups for 2 parsons, 4 cups for 4 persons)

a Clean the rice in a separate container until the water
becomes clear.

) Put rinsed rice into the inner pot.

9 Adjust the water amount in accordance with the menu.
Pleca theinner pot on & flat surface and adust the walee amaunt up be e walsr fevel fine.

The wabar lesed ling & marked on the inner pat.

Afjstrrent of waker height

WHITE, WHITE QLICK, SCORCHED, QLINDA : Adfust wader based on “WHITE' water evel line,
Max 3 persons for WHITE ame avalabia,
Fax 2 persons for WHITE QUICK, SCORGCHED, OLINOA are
ausilabie

* MLLTI GRAINBACWN ; Adjust water besa on “WMoed Brown, GABA" waler level ling.
e 2 5 persons for MULTI GRAIN and GABA are sveilabie

Torcrok wicky rice or for ol fios:
Prour o witler than thee acuared waber hovel

Tos enoh o for 2pisaple (2measrng cupsl:
Pour weaiar up 10 waer evel 2,

Wihen e rice 8 preaaaked aufficandly o o
DVErCO0N Fice:

Pour le=s water than the reguired wiater level

o Put the inner pot into the main body and cover the inner lid.

Completsty insant the inner pot with care.
if alien matenals like nce ae attzched to the botiom of the Inner pal. rice may nat cock or the cooker

may nol work coracty,



opmhmmmnmmm eﬁmm'ﬂ?ﬁmmmm

your desred cooking mode. shart cooking
+ Whensuar the MenySelackon button & pressad, the
cocking options will be highiighted in sequardial ardar o =
from WHITE RICE. WHITE RICE QLICK  MULTI I I
GRAM BAOWMAICE SCORCHED  MULT |
COOK QUINOA  OATMERL  AUTD CLEAN, L_J
« Al WHITE RICE, MULTI GRAN, GASA FICE seltings e
have bean Lsad, your apoliance will mamonze your
preference. Ship s slep and prass START/QUICK.
) Cooking WHITE ice
) Sebertion of WHITE nce
eﬁo&mm:mﬂ‘&ﬂﬂa oDurmlaw
+ WWinen i nurmiber Sppedrs on the iy I indcaes how » e Cooking B oompkalid, e cooker wil Desp and the
much fime i left in e cooking cycle. The time genarmly KEEP WARM function wil stat
inchatess thar i has started (he rioe SlesTing process and Wit cooking ks Gomphate, Ml (e rcs siog e o
willfirisherd in the fime displayed. sooap, This wil dlkow the ice to release he additionsl
» The fireahs time ey vary dapending on the menu. i and prenent odors from coouming & wel
dscoioration.
mE_‘
=
i [T
H_l
v
T
T
ax) 10 mires of remaining fme,
Coclang Time by Meru
. WHITE
B0 | g | T | e O] qunon | oumen | WAT | A0

Cabopary~. LK

52 n5-2 .52
Formos Pomons Pormoes Tiisked I waliy el 1P

L b WHITE rher”

n5-3 052 05-2.5| bt
|
1
|

" Pomons | Pomms | Poses | Posons
Coaking | Appmx | Approk | Approx | jgeme
Time N-diMn | M-0kn HibiMn | & -BE e

Appr | Appmn | Appox | PRE T g

dE-hE M | E-ED Mn | 10-250 X Mn
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WHITERICE | Forshor grain Whils Rice. MULTIGRAIM | 'When you cook lang rice or trown rice
- it 5 used wher you want to sat SCORCHED
BROVWN FICE Ebrown rice or garminated brown rice. RICE e Seproting e
o Tunmtpmﬂmmbﬁ.mw:ﬂng ;
MULTI COOK elow s QUINOA | 11 is used to cook Quinaali DO%),
STEELCUT | Hisusedin cock stes cut oatmeal ALTO GLEAN When remicving ey smeds or sterlizing
OATMEAL | (1009, your appliance sher cooking or wanming
WHITE | - To shoden the cocking fime, select the WHITE FICE QUICK MENU or Press the STARTIUICK bution

RICE

fwic2 when selact WHITE RICE MEMLUL

QUICK | - Forthe best reeuils, itis racorrmended o presask he rice for shout 20 mins belore cockdng,
[ruhnt.-m-ql «In Turbo Ghulincus Fice mode, the preset furction is riot avalabis

B sore S0 ety P dow dish locatedd or fe back-sidie of the applance afer cooking

ThaSeathﬂact

Wien cookng tha rce, it can bacome sightly vellow al the bollern of the Inner Pod, bul ths is nomal. This 1s more
prasatlent in the “Preset” than just using thie reguiar cosking opbions., it does mot mean the appliance i3 defactive

How to use Automatic Steam Cleaning function?

i

I |
-

Ack] water to level 2 and then clase thi oover.

héathod 1. Select the Automatc Steam Cleaning menu by pressing “Menuw/Setec-
tion™ button, and press “STARTAQUICK" buthon,

Method 2. Press the “Auto Clean” button in stendoy mode, and press
SSTARTAQUICK” buttan,



How to use the SCORCHED RICE function

1. Balect Ihe “SEOBCHED RICE® by pressing e Menu/Selaction buttan
2. Presa the STARTAUICK button to start cooking
3. Onca cooking & complele, open the ke, scoop oul the rice ard anjay your SCORCHED AICE

The SCORCHED RICE mods can serve up 102 parscns

St the armcunt of water for cosking “WHITE roa ”

Do il wash the rise Yoo clesn for cosking, [Encugh to openue walsr

Fer SCORGHED RIGE, place rios and water i the e Pot and lsave A for about 30 minutes vt he i clossd baters cocking.

How to make your rice crispier in SCORCHED RICE

SCORCHED RIGE menu apfion adds eddtionsl heat ko e botioen of fhe iner pot causing the rice fo baoarme aspy.
T make the rce crispier, {olkaw ihe insiuctions below;

1, Prizss and hold the TIMESETTING tulton for 2 saconds while In Standtry 1o enter inlo settings.
Crnce in seftings, prass 3 more times 1o get to SOORCHED.

2. Press the "==" on the MENLVSELECT button uriil *0n” eppaers. Once "On’ eppears, push sither WARM/REHEAT ar
START/QUICK fn save the setiing.

3, I you press CANCEL or do nal press any bultton, The Selling wil be canceled and retum 1o standty.

4, Totum off the exira crispiness, repeat steps 1 and 2 bul insfead of sslecting *On’®, select ®__*,

. T B ST



Whiiz cooking you can control the hesting femperature fhoth high and low) depending on your preference.

initiakizetion ks sat up “10" get step by step as the case may be,
- High step: for cooking cateals, soft-boled rice,
- Low step: for cooking the year's crop of fos.

I-hwtume“ﬁﬁaﬁmdmddngﬂm

0 Enter Warming Temperature Mode by pressing TIMESETTING buttan for
2 seconds, and then enter “Customized Cooking function” setting mode
by pressing fhe TIMESETTING button twice, Avallable cooking options
will be displayed In the initisl *Customized Cooking function” settings.

€3 When you enter the “Customized cooking function” setting mode,
the screen on the right is displayed. “when enering the “Customized
oRGking funclion” petting moda>

€) Select the temperature increase or decrease with the "MENU/SELECT'
button and than press the "WARMREHEAT" buttan or the
"START/CLUICK” buttan,
If you press the "MENLSELECT” button, the selaction ia rapeated i the order
efd 12 3 @ -2 -1 0

G After entering the “Custormized cooking function” sefting mode, i you
do nat press any button or just press the Cancel button, the function
will b cancaled and return to the standby mode,




What is Germinated Brown rice{GABA rice)?
Brown rce has more nuirents than whits fice. However, brown rice is lougher and harder lo disgesi, The GABA mar
aplion boosks the aming acid in germmabed brawn fos and makes il softor 50k can be aasily digestad.

Features of Germinated Brown rice

Garmiraied brown ncelGABA rice] promotes healthier nutrients and enhances iaste.
Germinated Brown rice alao improves digestitity
Enhanced tasia
Bedter digestion and rich m nulmants
Aich wilh @atary fiber
Garminated trawn iceGABA nee) has rich GABAGamma Amino Bulrys Acid}
‘GABA promoles metabobs afficiency in tha fvar and kidnays, lowears Blaod pressure, promateés brain funchon

= thase effects hava bean proved by madical studiss

How to use the BROWN Rice function

1D inorder to promote germination, saak Brown Rice for 16 hours in water,
Before using the "BROWN" cooking modsa
Rirse Browm Fice and place in a container, pour encugh waler to cover the rice.
Sexak for 16 Nours (o nal axgesd tha 16 hour ireith Aftar tha 16 houre, make sUre 1o finsa the saaked rice again being
careful nat b disturbing the germnated sprowts on the gram,
Lievicpue srredl mary be generalad according 1o the soaking lime of pre-ganmination
After fireing the soaied fiee, pour Ace ino Innar Pol. Powr appropristed vokime of water, and Uss "BRCWN" many
In sumimar or in @ warmer chreate, odor may De oresant,

B Press “MenwSelection” button to salect "BROWN",
When e “BROWN Is selected, "0 Hr.” i indicatied in the display,

€ Press TIME/'SETTING button toset time. e
HFyou press the TIME/SETTING button while sslecting the BRIOWN rice manu, the germination fime s selected
repeatiedly in the oder of 0 houed hoursd hour

@) Press the *STARTAQUICK” betton.

Prossing "STARTAUNCK” button wil bagin the "BROWN process,
&fter which, cooking wil begn mmadatsty,

During *BROWN" rrade, "Cooking” Indicator will be HL logether with
the getrmination bme kft

A T Y R T e




How to use the TIMER for BROWN rice

1, Belect BAOWN by pressing the "MENLUSELECT butian.

2, Press “TIME/SETTING® buttan ta sat the time for BROWN to be at 0 Hr'
Prass "TIMERbution lo sel the compleing fme for tha manu.
i case of BROWN, the presat cannak be setin 3 Hr. if you wank presat the time, set the timer 2t "0 Hr™ and
sat ihe fime)

3, Prese “TIMESETTING "tutton fo sat the complating time for the meni

4, Prass “TIMERACGK" or *START/CLICK Butian
After setting the preset, il you do not press any button for 7 secands, e presat starts,

Precautions for the BROWN rice mode
Il smaller gen is prafeered, select the BROWN Fice mode withou! the pre-germination siep, set the tima, and press
Prassurs CooloTurtx butlen 1o cosk fnutilions does nol vary ssirficantly By tha stz of gams),

Feep the fime shart under hot weather. The exianded time of germination in the high temperature can cause unpleasant
smek

The BRCAWN Rica rmade Sanes upto 4 persons

Tap werler can be used bul dn kb water = recormended, For the best resulls, seeed usng boded waber or cooled
besled wader for germination.

The result of germination cen vary dapending on fha condiions of Brown Rice.
= Germinated brown nos{BROWN riced can vary cepanding on the Brown Fica. Lse brown oz within 1 vear from harvest.

Auvaid using browm rice thas s larg baen sine itis pollshed

O the BROWN Rica moda, the mar is not availabla with 3H. Preseat tha BROWN Rice mode after ealacting the brown
rce moce first (Reler to the page 23).

The conking resulis can vary depending on the type of brown ice. You oan adjust the armount of water to cock o e the
Cuestoerizad Gooking fonclion (rker o e pags 20)
The sprouts may rat be visibie dapanding on the anvinonmeants.

Button locking function

Thiss is & furicdion That alloves you 10 St a bubton fock when cleaning of b presant makunclion caussd by childen o pels.

&) Howto St Button Lock
1. When you press the TIMER/LOCK button for 2 seconds or innger in the stendby mode, during cooking, presatting,
psapirg warrrT, or refwsaling, (e butlon wil ba locked.
WWhen the button |s locked, (5} ™ flashes on the soreen,
Wi the bution has been locked, I you press any bulton excepl for the *TIMER/LOCK butlon, a buzzer wil sound

€3 How to Uniodicthe Bution

1. Whilz the Bulton has been locked, 1 the "TIMERLOCK™ butkon is pressed for 2 secands orfanger,
e bution will be unincked
2 Whils the Button has been locked. i you power off and than on, the bulion will be urfocked.



How to use Multi cook function and timer

0 Press the “MENLVSELECT™ button and salect Mult] cooks mant,
I the: Muifl cook menu is selected. the deplay shows 20 Mins!,

9 Prees the “TIMESETTING™ buttan to set tha desired time,
The dafault s 20 minutes, and can be set from 10 mintes o one and 2 hall hous.
{Itincraases or decreasas in S-miruts Dcrements )

© Press the "START/QUICK” bution fo start the Mutti cock meni. o —
FFthe Muit cook furction stars, the cooking siatus is marked and the _
namiaRing lime i shown on e deplny. E

€3 How o set timer the Muitl cook functian.

Seamed Curmpings 558,
Durrgiing Waster edapgml
Stenmed Sl sctat A
Sl | Muhi i
Patte | cook

Seamed Potsin 324
Poten o an 20k

| . Prepar the ngradients.

2. P 121 &l vt ks e [, e e S5eearring plite.

& Put e prepaare ingmagients on the steaming plate;

4.Chosa the ld, press MenwSalact bution and select [MULT! GOCK]
T et A1 crcking fmeSisured Dumnkng: 20min, Stmred Swest ot
i, Seamad Potmo; Swin and press Cooking with SiartOuick bution
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How to use Oatmeal and timer

€ Press the “MENU/SELECT” button to select Qatmes,
When Oeimeal is selected, the display shows ™5 minutes”.

9 Prass the "TIME/SETTING" button to st the desired fime,

1. i you press the TIME/SETTING Tbution. 2. The Oatmed time can ba configured
the fime increases by § minutes. from 510 50 minates.

€ Press the “START/QUICK" bution to start the Baky Food menu.

Onpa the Oatmesl meny starts, the cooking status end the remaning
lirne Is displayed

0 How to st timer the Catmeal menu,

1, Press the 2. Press tha 3, Set the timar by
"MENLISELECT FTIMERILOCK? pressing the
bullon toslectihe  pypion, TMESETTING”
Oatmead menu. button,

Press the
“TIMESETTING”
Butlon to sl the
Optmaal tima.

Oatmeal How to Cook

1. Add stesl cut catrmeal and watesimilk into the inner pot. For precise measurement, please refer o ha
table below:.

2 Close e Id, seled [Caimeal] menu, and press STARTAOUICK bution.

3. Ater cooking has bean complelod, sirwell and ongoy.

Senving size and coaking fime can be selected acoording 1o taste.

(Russdonmessengap) | COPEEN || zhen
Shisd el Ckadrmisal DEcup (32 5q) Teus (G50 Poup (130q)
Wisites TS T Prsuips () | 3 14cup (5ASmI)
Cooking Time | 10min Msmin ' 2
@emdonmeamengap)|  0SPesn | fPeson | 2Pemon
Sioed cul Cabrreal 0.Scup (3500 Toup {i5g) 2oup (130g)
W st ismesoms | swesm

S . S I : 5




How to use the Timer function

€D Press the TIMERLOCK button,

9 Select your desired manw with the MENLU/SELECT button,
Selectable rranu WHITE RICE, MULT!I GRAIN, SCORCHED RICE, QUGS
ALTC CLEAN
For presettng BROWN RICE, MULTI COOK, and OATMEAL, naler (o pages 22-24

E) Set the time by pressing the TIME/SETTING button.
Each lime you press the time button, 10 mimsae wil be addad io the tme.
The rangs of avallabia praset teme = from 1h ko 12h S0mins.

€D Press "START/IQUICK buttan.
After satting the timer, if youw do not press any button for 7 seconds,
e frmer starls.
When the fimer sefting Is compleied, “TIMER,® and “COOKING® fiash 3
times and then fight up.
A e tiner irme, cooking 1S completed.
[The tima can vary depending on the emount and conditions |

Precautions for the Timer function

o When you use the Timer function
Dry or oid rice s nol recommingad ke cooking.

Foflow the proviced instructions and refler 1o the water kevel an the nner Pt for best resuits when adding watsr,
Hice may ba scorched or suffer the searing effect If the amount of tha corfent s excessve or Bhe limer lime s

inordinately long.

eThecl'ElgquT'm
Tachange fhe time, cancal the mode and restant,

© 11 setup time s shorter than timer time
If sl limis = shorter (han limer ime, tha cocking starts immedialeby.

T A T




After cooking

I yems want to have warmes e, press the Keep WarmvReheat button te-gtar the mode. You-can have

warm and nica nee after 8 minutes of reheating,

=WdEming.

W
B
W
THr " on the display 2" mark ums round ‘When reheafing is dare,
mmﬁmmm and raund whie rehaating WaTing stk and e
B 9

ermaning lie s displayed.

To prervent drying and dscoioralion. avoid axoessve use of reheing. Mo e than once or Twice 2.8 of rehesting 15

dessinabla

I rice is cookad separately and wou want 1 keep the fos warm with $he applince, smply place thea rice i the Inrar Pot and
press the Keep WermRlehest baution. * 0 Hr." wil appagron the soeen. (Wanming hok vice with the appliance when it s not

hesstad can cause unplassant smed or discoiomion.)

24 hours atter keaping the cooked nca waem, the passad fima binks on the displry ta give 1he long lime warming.

Precautions for wan'ning

It i racommercad to evanly stir the codked rice afier
{For a small quenlity of rice, pile the rice in the canter
area o the Irner Pot i keeps warm)

D6 nak ki rice scotper or wootkn scooper in the

Innar Pot whils kaeping the cooked rice warm, This may
causs bactena bo formulsta.

D36 ot i foo sl uantty of fice o leficwsrs wih the

[Lse & microwaye dven for the cold rice)

Hiaeping rice war: for & lang time may cause thaace o be
discolorec] or devslop an oder. En,lkrmmudndb
iy i for Jess than 12 hours.

Presssuriznd boled e is espelcally vainerabla to
discolcration than normally cooled cocked rica.
mm*mumﬁmmmn -trumud
rree i o e cisplay,

The wiarpning status of mixsd/Brown Rios s worse than
plain rice.

Do riot keegs (L wamm 1 atall possiole.

The o= on the adgrof the Inies Pt or the batiom of e
i Ul iy hurn plain ar swollan. In 1S cass, sie and
T tha rica,



How to adjust the Warm Temperature
I e “wiawmn ™ bermperature sethng is incormect, thene i a chance the rice can becomae discolored.
I this happars, smoly adust the temperalure. For maona detalled informalion, please consull the cusiomar senvice,

() Toenter the “Warm Temp" setiing mode i Standby mode,
press the TIME/SETTING button for 3 seconds,

9 When entering the "Warm Temperature® satting maods, the cusrently sot
warming temperature is displayed.
Select the desirad warming temoeratura with the MENUSELECT button and
then press the WARMBEHEAT buttan or the START/QUICK button,

o After entering the “Warm Temperatura” setiing mode, f you do not press any button or just press
tre Cancal button, the function will be canceled and refurn to the standby mode.

e o proouct = SPppen Hhe o s e s T Gen e funoron | neseeary

To adust the wanm temperature whils kesping rice warm, press tha “TIMESETTING" button for ower 2 seconds and
Edjust the warm temparaturs.

1. Iri case of sowr emall or eoft-boliad rce: The wanming temperatune might be too low. Halss the tempersture by 1-29C.
2, I case of ysllowish or dry noe; The wamming tempereture might be oo high. Lower the tempamatue by 1-2°C.

How to adjust the Customized Warm function

Thig funchion 15 used in case thal waber nns when you opan the inrer bd whie keegeng warm or the cooked nce is
swalled Up.

o Press the TIMESETTING button in the standby made for more than 2 secondsto »— ™
enter the "Warm Temperatue® setting mode, and then press the TIME/SETTING
button once o enter the "Customized Warm function” setting mode.

e Whan you anter the *Customizad Warm funcfion” setting mode, ‘
the currently set custom warming state is displayed,

€ Select the desired customized step with the MENU/SELECT button and then
press tha WARM/REHEAT button ar the START/QUICK button.

After entering the *Customized Warm function” setting mods, if you do riot I
press any button or just press the Cancel button, the function will be can- .
celed and retum to the standoy made. o d

W s precitl i DOl 1S Lnction i i T e eyl 0 D S L T ety 4 »

"

g
[

1. IF wetter fiows oot too mch when the d is opened, sat e customized warm option 1 0 2

lervals higher,
; . ; . L ., /
2. IFthe rice on the adge is oversooksed, set the customusd 'warm option 1 to 2 lavels highes.

Un smells during warming

#eep the appiiance clean. Be sure to eep the fid clean fo avoid any unpleasant smal,

Even though the product koks cean. backena can inhatit all over the placs and cause odar when keeping warm. If it smelks
oo rouch, add sppecsmataly waler for 2 sevings of white rice io fhe scale in the inner pot and put 1 tablespoon of vinegar,
cleze fhe lid, salect Auko Clean, and press the STARTAOUICK buton. Afier cormpisfion, wash the innar pot tharoughly.

To prevent ary urpleasant smal, be-sure bo wash the nner Pol afler cooking toods wilth strong flavors.

ENGLISH
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~ Troubleshooting

In case the appliance does not work progerty, check the ffiowing lists befora consulting the dealsr
and senvice center.

* Mation sm that *{ ~ J* appoers an tha display by
presing o ETART/GUICK buttnn afie- salecting the
e mods

» Pl reber o the page .

+ Add the amour] of watker at s equal fo the balf amount
o T ane walkr kel sak.

' ~ Prasnch the meansiMaed Fos) Hedos cooking and w3

e Mived Ficaion Fice mock: Some kinds of grele
50 e hat-cooker

! l".*?' * Wisessire the approprists rcunt of wls.

mummm

-hmmmHMImmmwnm.

» Pl reter iy the page 16

. + Cerae e el bty

v Wit aapiRAnes 1k framt] Ehuvieys marmiing,
« Heaps froerwiarming Bme besss than 12 hows

= D ot warm coéd nice orother kinds o food

He |+ Unipaim the sl ance aned coriuit he desler and ssrins

ik,

B | - The weanming Time on he soreen bl after 24 o of

wENg.

+ Coatk igveopriate amousd of bimen e within the

“speries capacify,
* Drietd et ecnilirienatent biwn e might nalbe
qerminated poperty.




Troubleshooting

In case the appliance does not work prapedy, check the following lists before consulting the dealer

and senvice centar.

I stmam comes ot of the fid

+ |5 the rrer Pal in the Tight poason? +Piare Lhé Innes Pl in the applancs,
+bﬂwﬂmdmmm’w « This sppiance s foe 1206, Plug i the appisree
ancoinghy.
+Are Swre iy Tonsign subdlances sch e |+ Aemenee iy Torign subatancea tom the ouler surtacs
[raie on the surtsce of e lnnsr ek or e of Inner Pot and the TempenTtirs Senecr, {Refer to e
Tamperaies aeaort paga 14
ermmmjha *Cistomizet Cooking"ar | * B neoessary, canoel the “Cusinmiped Cooking” o
"Custormized Fice Tasi®™ unction? Customized Fite Tase™ funcion befom oocking
.+ [ you e jt e cocking? * Pleesa chean || after cocking
* By refiorming (o page 14, wipe e i 2l the seam cap
Ciean befors using L
o35 1 s mauedd fram S cooking reay? = The “ticking " sourd s nommal # i cismes fom the nolay
« Dhcd et irmoonges sty vasieer o vt oo thee | - Thae st culer surtacn of fhe brer Potcar cuse
auer siface of the e Pot? “ficking™ saurcl Make sore towine ol any water o

moEdiie belns insering e bnsr Pal.

o E P nficates Tt thers 53 promem wilh

the envimnmant senscr.

* Lirpiug the appéanee and corsul the desker and cuge
AT A,

“*F o Tnthcsles fhat them 8 probism wih
he infeme mamary of RIGOM

* Ly the appance and consun the dealer and
CAISDMmer Senica.

i+ Dy piag thn ppianca inin 230V i}

L Eﬂ'}'u-h.-::mu-.mirau!m e angiance s
ot prmpery Tuncianing e 5 8 profiem such & &
discorrecion of the heater ar shorage al powr,
Linpgy the epniance B carsult e dester and
CUBDMEr G0 Camer,

+* £ 03 " aopeam oo the somen when ony v s
boind for @ lnng Sma

» Thil applsice in oy Compatinis with fha 30 powor
cudbel. Lbse it acoordingiy.

+ Prazs the TIMERAUOCK bathon for af least 2 secands 1o
ek tha button,

o Altac th v Bl
ket t Hovw 10 Attoch and Detach the Detachabie Lid
i page 14

+ fem thersany rescoes adharing 10 $e packing T

+ Lisn She pracking aftor wipryg i with a soft dafr,
+ Kiewn e sumourdings al e packdng chr

ENGLISH






