Mini Pro Spherical Pot
IH Rice Cooker

www.tefal.com









CONTROL PANEL

14h ‘ ¢ w ‘ 14i

@ Hour :J Minute (D 149
T4a I Kegapr:\!:lr m Start
15¢ . | i 15e

Q, Quick Soft Soup  Steam mﬂ
. Pgset Claypot ?:nbg Dessert Reheat

Timer 14f

< N
Porridge Congee
\Mc ‘ 14d 14e
15a 15b  15d 15f 15h 159
DESCRIPTION

1 Steam basket e Rice key
2 Graduation for water and rice f Menu key
3 Removable pot g Start key
4 Measuring cup h Hour key
5 Rice spatula i Minute key
6 Soup spoon 15 Function indicators
7 Lid Quick cooking function
8 Removable inner lid Claypot function
9 Micro pressure valve Soft rice cooking function

Lid opening button
Handle

Housing

Power cord

Control panel

Keep warm / Cancel key
Preset / Timer key
Porridge key

Congee key
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Baby food function
Soup function
Dessert function
Steam function
Reheat function
Preset indicator
Timer indicator
Keep warm indicator



IMPORTANT SAFEGUARDS (EN
SAFETY INSTRUCTIONS

Read and follow the instructions for use. Keep

them safe.

e This appliance is not intended to be operated by
means of an external timer or a separate remote-
control system.

e This appliance can be used by children aged
from 8 years and above if they have been given
supervision or instruction concerning use of the
appliance in asafe way and if they understand the
hazards involved.Cleaning and user maintenance
shall not be made by children unless they are
older than 8 years and supervised. Keep the
appliance and its cord out of reach of children
aged less than 8 years.

e Appliances can be used by persons with reduced
physical, sensory or mental capabilities or lack
of experience and knowledge if they have been
given supervision or instruction concerning use of
the appliance in a safe way and understand the
hazards involved.

e Children shall not play with the appliance.

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory



or mental capabilities, or lack of experience
and knowledge, unless they have been given
supervision or instruction concerning use of the
appliance by a person responsible for their safety.

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

e As this appliance is for household use only, it is
not intended for use in the following applications
and the guarantee will not apply for:

—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

o If your appliance is fitted with a removable
power cord: if the power cord is damaged, it must
be replaced by a special cord or unit available
from a authorised service centre.

o If your appliance is fitted with fixed power
cord: a if the power supply cord is damage,
it must be replaced by the manufacturer, the
manufacturer’s after-sales service department
or similarly qualified person in order to avoid any
danger.




* The appliance must not be immersed in water or @]
any other liquid.

e Useadamp cloth or sponge with diswashing liquid
to clean the accessories and parts in contact with
the aliments. Rince with a damp cloth or sponge.
Drying accessories and parts in contact with food
with a dry cloth.

o If the symbol A is marked on the appliance, this
symbol means “ Caution: surfaces may become
hot during use .

e Caution: the surface of heating element is subject
to residual heat after use.

e Caution: risk of injury due to improper use of the
appliance.

e Caution: if your appliance has a removable power
cord, do not spill liquid on the connector.

e Always unplug the appliance:

—immediately after use

—when moving it

—prior to any cleaning or maintenance
—if it fails to function correctly

e Burns can occur by touching the hot surface of
the appliance, the hot water, steam or the food.

¢ During cooking, the appliance gives out heat and
steam. Keep face and hands away.



¢ Do not get face and hands close to the steam
outlet. Do not obstruct the steam outlet.

e For any problems or queries please contact our
Customer Relations Team or consult our web site.

e The appliance can be used up to an altitude of
4000 m.

« For your safety, this appliance complies with the safety regulations and
directives in effect at the time of manufacture (Low-voltage Directive,
Electromagnetic Compatibility, Food Contact Materials Regulations,
Environment...).

e Check that the power supply voltage corresponds to that shown on the
appliance (alternating current).

 Given the diverse standards in effect, if the appliance is used in a country
other than that in which it is purchased, have it checked by an approved
service centre.

CONNECTING TO THE POWER SUPPLY

¢ Do not use the appliance if:
—the appliance or the cord is damaged
—the appliance has fallen or shows visible damage or does not work
properly
—1In the event of the above, the appliance must be sent to an approved
Service Centre. Do not take the appliance apart yourself.

¢ Do not leave the cord hanging

o Always plug the appliance into an earthed socket.

e Do not use an extension lead. If you accept liability for doing so, only
use an extension lead which is in good condition, has an earthed plug
and is suited to the power of the appliance.

¢ Do not unplug the appliance by pulling on the cord.

e Use a flat, stable, heat-resistant work surface away from any water
splashes.



¢ Do not allow the base of the appliance to come into contact with waterm

e Never try to operate the appliance when the pot is empty or without
the pot.

e The cooking function/knob must be allowed to operate freely. Do not
prevent or obstruct the function from automatically changing to the
keep warm function.

« Do not remove the pot while the appliance is working.

« Do not put the appliance directly onto a hot surface, or any other source
of heat or flame, as it will cause a failure or danger.

e The pot and the heating plate should be in direct contact. Ensure that
no food or liquid is inserted between the pot and heating plate.

e Do not place the appliance near a heat source or in a hot oven, as
serious damage could result.

« Do not put any food or water into the appliance until the pot is in place.

e Respect the levels indicated in the recipes.

e Should any part of your appliance catch fire, do not attempt to put it
out with water. To smother the flames use a damp teatowel.

¢ Any intervention should only be made by a service centre with original
spare parts.

PROTECT THE ENVIRONMENT

e Your appliance has been designed to run for many years. However,
when you decide to replace it, remember to think about how you can
contribute to protecting the environment.

e Before discarding your appliance you should remove the battery from
the timer and dispose of it at a local civic waste collection centre
(according to model).

hi¢

= Environment protection first!

® Your appliance contains valuable materials which can be recovered or
recycled.

2 Leave it at a local civic waste collection point.



BEFORE THE FIRST USE

Unpack the appliance

e Remove the appliance from the packaging and unpack all the accessories
and printed documents.

¢ Open the lid by pushing the opening button on the housing — Fig.1.
Read the Instructions and carefully follow the operation method.

Clean the appliance

e Remove the pot — Fig.2, the inner lid and the micro pressure valve —
Fig.3a and 3b.

e Clean the pot, the valve and the inner lid with a sponge and washing
up liquid.

» Wipe the outside of the appliance and the lid with a damp cloth.

o Dry off carefully.

e Put all the elements back in their original position. Install the inner lid
in the right positions on the top lid of machine. Then, put the inner
lid behind the 2 ribs and push it on the top until it’s fixed. Install the
detachable cord into the socket on the cooker base.

FOR THE APPLIANCE AND ALL FUNCTIONS

o Carefully wipe the outside of the pot (especially the bottom). Make sure
that there are no foreign residues or liquid underneath the pot and on
the heating element — Fig.5.

ePlace the pot into the appliance, making sure that it is correctly
positioned - Fig.6.

o Make sure that the inner lid is correctly in position.

e Close the lid in place with a sound of “click”.

e Install the power cord into the socket of the rice cooker base and then
plug into the power outlet. The appliance will ring a long sound “beep”,
all the indicators on the control box will light up for an instant. The
< Quick > cooking function is set the default cooking program.

¢ Do not touch the heating element when the product is plugged or after
cooking. Do not carry the product in use or just after cooking.

e This appliance is only intended for indoor use.




Never place your hand on the steam vent during cooking, as there is am
danger of burns — Fig.10.

After start the cooking, if you wish to change the selected cooking
menu because of an error, press “Keep Warm / Cancel” key and re-
choose the menu you want.

You can stop the cooking by pressing “Keep warm / Cancel”.

Only use the inner pot provided with the appliance.

Do not pour water or put ingredients in the appliance without the pot
inside.

The maximum quantity of water + ingredient should not exceed the
highest mark inside the pot - Fig.7.

COOKING PROGRAM TABLE
Keep

Defclult T Default Ter.np.
time temp. settings

Quick auto auto yes
Soft auto auto yes
Claypot auto auto yes
Rice auto auto yes
Baby food 2h 1h-2h30m 100°C / yes
Dessert 40m Cs‘l'ifnr:::;';’lz[j “om |20 / yes
Steam 1h 30m-1h30m 100°C / yes
Soup 2h Th30m-3h auto / yes
Reheat auto auto 80°C / yes
Porridge 1h 45m-1h10m auto / yes
Congee 1h30m 1h-2h auto / yes
Keep warm auto auto 73°C / yes




RECOMMENDATIONS FOR BEST RICE COOKING

e Before cooking, measuring the rice with measuring cup and rinse it
except risotto rice.

e Put the rinsed rice well distributed around the whole surface of the pot.
Fill it with water to the corresponding water level (The graduations in
cups).

e When the rice is ready, when the “Keep Warm” indicator light is on, stir
the rice and then leave it in the rice cooker for a few minutes longer in
order to get perfect rice with separated grains.

This table below gives a guide to cook rice :

COOKING GUIDE FOR WHITE RICE

Measuring Weight of rice Water Ieve! in the pot Saes
cups (+ rice)

2 300g 2 cup mark 3-4 people

4 600g 4 cup mark 5-6 people

e When the appliance is plugged, the rice cooker is on quick cooking
function. When you press Menu key, the rice cooker select Quick -
Claypot = Soft = Baby food = Soup - Dessert > Steam - Reheat.

e The screen displays the default cooking time of each function (Rice
cooking displays “ =22 "), “Start” key light flickers.




RICE COOKING FUNCTION

e Place the appliance on a flat, stable, heat-resistant work surface away
from water splashes and any other sources of heat.

e Press < Rice > key ” to select rice cooking function.

e Pour the required quantity of rice into the pot using the measuring cup
provided — Fig.8. Then fill with cold water up to the corresponding “CUP”
mark printed in the pot — Fig.9.

e Close the lid.

Note: Always add the rice first otherwise you will have too much water.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the preset time.

e Press < Start > key, the rice cooker enters into < Rice > cooking status, the
light of < Start > key lights up, the screen flickers “=22"

¢ At the end of cooking, the buzzer will ring five * beep , the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

QUICK COOKING FUNCTION

e Press < Menu > key ” to select < Quick > cooking function.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the preset time.

e Press < Start > key, the rice cooker enters into < Quick > cooking status,
the light of < Start > key lights up, the screen flickers “=22"

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

SOFT RICE COOKING FUNCTION

e Press < Menu > key to select < Soft > rice cooking function.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the preset time.

e Press < Start > key, the rice cooker enters into < Soft > rice cooking status,
the light of < Start > key lights up, the screen flickers “i=22"”




¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

CLAYPOT FUNCTION

e Press < Menu > key to select < Claypot > function.

e Press < Start > key, the rice cooker enters into < Claypot > rice cooking
status, the light of < Start > key lights up, the screen flickers “=22".

e When the rice is ready, the buzzer will ring. Open the lip, add the
ingredients and press < Start > key to continue the cooking process.

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

CONGEE FUNCTION

e Press < Congee > key to select < Congee > function. The screen displays
the default cooking time, the light of < Start > flickers.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the time for preset or timer.

e Press < Start > key. The rice cooker enters into < Congee > cooking status
with the light of < Start > key lighting up and the screen displaying the
remaining cooking time.

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

PORRIDGE FUNCTION

e Press < Porridge > key to select < Porridge > function. The screen displays
the default cooking time, the light of < Start > flickers.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the time for preset or timer.

e Press < Start > key. The rice cooker enters into < Porridge > cooking status
with the light of < Start > key lighting up and the screen displaying the
remaining cooking time.

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.



BABY FOOD FUNCTION

e Press < Menu > key to select < Baby food > function. The screen displays
the default cooking time, the light of < Start > flickers.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the time for preset or timer.

e Press < Start > key. The rice cooker enters into < Baby Food > cooking
status with the light of < Start > key lighting up and the screen displaying
the remaining cooking time.

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping

SOUP FUNCTION

e Press < Menu > key to select < Soup > function. The screen displays the
default cooking time, the light of < Start > flickers.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the time for preset or timer.

e Press < Start > key. The rice cooker enters into < Soup > cooking status
with the light of < Start > key lighting up and the screen displaying the
remaining cooking time.

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

DESSERT FUNCTION

e Press < Menu > key to select < Dessert > function. The screen displays the
default cooking time, the light of < Start > flickers.

e Note that you can change cooking time from pressing < Timer >key. 40
minutes for cake mix flour and 2 hours for self raising flour.

e Press < Start > key. The rice cooker enters into < Dessert > cooking status
with the light of < Start > key lighting up and the screen displaying the
remaining cooking time.

e At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.



STEAM FUNCTION

e Press < Menu > key to select < Steam > function. The screen displays the
default cooking time, the light of < Start > flickers red.

e Press < Preset/Timer > key to active the time setting function and then
press < hour > and < minute > to change the time for preset or timer.

e Press < Start > key. The rice cooker enters into < Steam > cooking status
with the light of < Start > key lighting up and the screen displaying the
remaining cooking time.

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

REHEAT FUNCTION

e Press < Menu > key to select < Reheat > function. The screen displays the
default cooking time, the light of < Start > flickers.

e Press < Start > key. The rice cooker enters into < Reheat > cooking status
with the light of < Start > key lighting up and the screen displays “ =22 ".

¢ At the end of cooking, the buzzer will ring five “beep”, the rice cooker
will enter keep warm status with the < Keep Warm > indicator turning on
and the screen will start to count the time of keeping warm.

KEEP WARM/CANCEL FUNCTION

e Press < Keep warm/Cancel > key under standby status, the light of
< Keep warm/Cancel > indicator lights up, the screen shows “00:00” and
the screen will start to count the time of keeping warm.

e Press < Keep warm / Cancel > key under function setting or cooking
status will cancel all setting data and back to standby status.

Recommendation: in order to keep the food in good taste, please limit

the holding time within 12h.




PRESET/ TIMER FUNCTION

Preset:

e The preset time corresponds to the time for end of cooking.

e Available for all cooking functions, except < Claypot >, < Dessert > and
< Reheat > function.

o After selecting the desired cooking function, press the < Preset/ Timer >
key (the preset indicator will turn on), and then use < Hour > and
< Minute > key to adjust the time.

e When you have chosen the required preset time, press the < Start > key
to enter cooking status, the light of < Start > indicator lights up and
screen will display the number of time you have chosen and < Preset >
indicator lights up.

e The maximum preset time is 24 hours.

o If the preset time is shorter that the cooking time, cooking will start
immediately.

Timer:

« You can adjust the cooking time for < Baby food >, < Soup >, < Dessert >,
< Steam >, < Porridge > and < Congee > function.

e When you select a cooking function, the default cooking time will be
shown on the digital display, press the < Preset/ Timer > key (the timer
indicator will turn on), and then use < Hour > and < Minute > key to
adjust the time.

e When you have chosen the required preset time, press the < Start > key
to enter cooking status, the light of < Start > indicator lights up and
screen will display the number of time you have chosen and < Timer >
indicator lights up.

ON COMPLETION OF COOKING

¢ Open the lid - Fig.1.

e Glove must be used when manipulating the cooking pot and steam
basket — Fig.11.

e Serve the food using the spoon provided with your appliance and reclose
the lid.

24 hours is the maximum keeping warm time.

e Press < Keep warm / Cancel > to stop the keep warm status.

e Unplug the appliance.



CLEANING AND MAINTENANCE

e To ensure the rice cooker is unplugged and completely cooled down
before cleaning and maintenance.

oIt is strongly advised to clean the appliance after each use with a
sponge — Fig.12.

e The pot, cup, rice spatula and soup spoon are dishwasher safe - Fig.13.

Pot, steam basket

e Scouring powders and metal sponges are not recommended.

o If food has stuck to the bottom, you may put water in the pot to soak
for a while before washing.

e Dry the pot carefully.

Taking care of the pot

For the pot, carefully follow the instructions below:

e To ensure the maintenance of pot quality, it is recommended not to cut
food init.

* Make sure you put the pot back into the rice cooker.

e Use the plastic spoon provided or a wooden spoon and not a metal type
so as to avoid damaging the pot surface — Fig.14.

« To avoid any risk of corrosion, do not pour vinegar into the pot.

e The color of the pot surface may change after using for the first time or
after longer use. This change in color is due to the action of steam and
water and does not have any effect on the use of the rice cooker, nor
is it dangerous for your health. It is perfectly safe to continue using it.

Cleaning the micro pressure valve

e When clean the micro-pressure valve, please remove it from the lid —
Fig.3b . After cleaning it — Fig.16 , please wipe dry it then put it back to
the lid of the rice cooker — Fig.17

Cleaning the inner lid

e Remove the inner lid. Clean it with a sponge and washing up liquid
- Fig.16. Then wipe dry and put it back behind the rib and push it on the
top until it’s fixed.



Cleaning and care of the other parts of the appliance

e Clean the outside of the rice cooker — Fig.18, the inside of the lid and
the cord with a damp cloth and wipe dry. Do not use abrasive products.

« Do not use water to clean the interior of the appliance body as it could
damage the heat sensor.

TECHNICAL TROUBLESHOOTING GUIDE

Malfunction
description

Any indicator
lamp off and no
heating.

Causes

Appliance not plugged.

Check the power cord is
plugged in the socket and
on the Mains.

Any indicator
lamp off and
heating.

Problem of the
connection of the
indicator lamp or
indicator lamp is

damaged.

Send to authorized
service center for repair.

Steam leakage
during using

Lid is badly closed.

Open and close again
the lid.

Micro pressure valve
not well positioned or
uncomplete.

Stop the cooking (unplug
the product) and check
the valve is complete
(2 parts locked together)
and well positioned.

Lid or micro pressure
valve gasket is
damaged.

Send to authorized
service center for repair.

Rice half cooked
or overtime
cooking.

Too much or not
enough water
compared to rice
quantity.

Refer to table for water
quantity.




Malfunction

deseription Causes Solutions
Automatic
warm-keeping
fails (product Send to the authorized
stay in cooking service center for repair.
position, or no
heating).
The sensor on the top
EO open circuit or short
circuit.
Send to the authorized
The sensor on the - tor f .
E1 bottom open or short service center for repair.
circuit.
ES No bowl detection

Remark: If inner pot is deformed, do not use it anymore and get a
replacement from the authorized service center for repair.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

& - www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com
The Guarantee**: TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during
the guarantee period within those countries*** as stated in the attached country list, starting from the initial date of purchase
or delivery date.
The international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it
conforms to its original specifications, through the repair or replacement of any defective part and the necessary labour. At
TEFAL/T-FAL’s choice, a replacement product may be provided instead of repairing a defective product. TEFAL/T-FALs sole
obligation and your exclusive resolution under this guarantee are limited to such repair or replacement.
Conditions & Exclusions: TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid
proof of purchase. The product can be taken directly in person or must be adequately packaged and returned, by recorded
delivery (or equivalent method of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s
authorised service centres are listed on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer service
centre set out in the attached country list. In order to offer the best possible after-sales service and constantly improve
customer satisfaction, TEFAL/T-FAL may send a satisfaction survey to all customers who have had their product repaired or
exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which
occurs as a result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of
the product, faulty packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear,
maintenance or repl of ble parts, or the foll
- damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification
- using the wrong type of water or consumable
- mechanical damages, overloading
- ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
- scaling (any de-scaling must be carried out according to the instructions for use)
- damage as a result of lightning or power surges
- damage to any glass or porcelain ware in the product
- accidents including fire, flood, etc
- professional or commercial use
Consumer Statutory Rights: This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may
have or those rights that cannot be excluded or limited, nor rights against the retailer from which the consumer purchased
the product. This guarantee gives a consumer specific legal rights, and the consumer may also have other legal rights which
vary from State to State or Country to Country. The consumer may assert any such rights at his sole discretion.
***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL
guarantee duration is the one in the country of usage, even if the product was purchased in a listed country with different
guarantee duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL. If the product
is not repairable in the new country, the international TEFAL/T-FAL guarantee is limited to a replacement by a similar or
alternative product at similar cost, where possible.
*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are
registered trademarks of Groupe SEB.
Please keep this document for your reference should you wish to make a claim under the guarantee.
**For Australia only: Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are
entitled to a replacement or refund for a major failure and compensation for any other reasonably foreseeable loss or damage.
You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not
amount to a major failure.
**For_India Only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective
product, but at TEFAL's choice, a replacement product may be provided instead of repairing a defective product. It is mandatory
that the consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL
SERVICE APP or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products
returned by Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped
guarantee card and cash memo.




1‘5i 1!":] 15‘k
14h ‘ ¢ o @ | 14
@ Hour :J Minute (D Y
e Keep Warm Start
15 Q, Quick ngt So‘up Steam 13e
\ Pgset Claypot ?:nbg Dessert Reheat mﬂ /
14b Timer Menu 14f
O N
Porridge Congee Rice
\ﬂcc 14d _’1'4:_/
15a 15b  15d 15f  15h 159
F 3t
1 =B e "Rice, ZER#
2 KEKRKEBAE f "Menu, EEE
3 OiriE ﬁ MStart, FRHE
4 sH h  "Hour, F5i#
5 Y i "Minute, 7 ##
6 =~ 15 IEEfERIE
75 a "Quick, BEINEE
8 DrIlNE b Claypot, ®{FERINEE
9 MEHE ¢ "Soft, BREERINEE
10 A=tk d "Babyfood, BRE
11 ¢ TheE .
12 9p5R e "Soup. &FINAE
13 ER# f TDessert, BHmINAE
14 #Z=HIR ﬁ l'Steam s Z&ZIJHEE
a "Keep warm/Cancel h "Reheat s #IZATNEE
from/HUH . i "Preset, JARRIEE
b "Preset/Timer, 83/ L " Timer FTRETRE
BT Keep warm, fRigfs
¢ "Porridge s #ERiR uN
d "Congee., &ifiE



EEES
LEIER

FAREIBEANERRAE - TZERE -

c BRIENRAS L XERT -

 REMASEAINIERSFIIBUELEZFRER
fE -

« LB AMmo B8 L REFER BNAEHTE
MAEE N AIREBREE NENTLEME
AAZEm NHABEPMESNER - BEK
RETIFABREEET RIFMPISTE MR
U ETERAEE - FlRAEMRKNAES
RIER8HE I N REABERE MAYIHTS -

cWEMMOIHSEE - BB/ EER, &R

FR#AEZ ANLER EBHAEEARERE

B HERMMMENUZ=ERAEmR IARE

EPRER -

REAUBARERZEERE -

ZBEREMAEGU NALTEREERE)S

e REELEREBRNAL R A AR

MBOAL RIFtPEREEZZWA LR T

EEEE MEA -

BREURE, BRUMPATTEZERER® -

REmSRTERKECR LIFRLLTHEM

=

3

& BAZRIRE:

-BE - PRESEMTFRENE TH
&l ;

&



-=E
—BE - ABEKEREMEEEERENEP
1%)%

/\=I o 5; ) :I_:"_ °
. tﬂ%ﬂ%?—z&ﬁiEAﬂ@P °
o« SBIE AR IR EBAR AU 2R, B R &

HEEYEEZENZN BRRMEERT - A
B mRE it REARY B EENEY
« 5B/ LHA A RR, T TNV ERRRE
oJg ‘:%Z,%;'Eﬂ,
. /J\/L\.BD??ME#%EE’EE@%%T ENRZE -
o MDA IEREEHZEmMOBEEERIES -
-/J\/L\ EEmMNERZINER )7 FREE
. L\X—F'%SR—F, am s W ETFZ B EmAVE
- fEFE,
- B E,
- REBRA,
- RBEIEEEIFS -
« EEEMAERIN - UK FARBRY - O



« BEEWEIS -
cHERMHE EMEEESRNEA Hji%ﬂ-
RSl - BB ERALO -
« AT ERE B BB ERRTFER 2 BRI
AAnG -

« WEMES O REIN 40008 REM -

cZBREMTOGBERBENEZEAR EREERES - EHAET
B BmERMRIDERIRIBIDS

RBEEmEE CNEREHRBERRT(EIRE) -

MRBERBEMLOMIBERERRER, BoREREREEMNR
ERB R OETRE

BEER

s NAER FEEREM:
-EmEBERERIE -
-EmBINEE, ERIBEN A EEEE -
~EELEBERT R TENZE VW ARZEREMETRERE T
O > PBITIRRZEREm -
° uﬁ%ng%lﬁiﬁw‘ggéﬁ
o BINBIRFZ E BT I IRRE - -
cFEVEHILERE - MRTCBECFEERE, SREATHENEEZER
IEERFIEMERLE -
o ANENMHEEIRLRKINENERIREE -



« BEPRAMER TIERE A, Wit Rf KRR

s EASHARMA EK P AR ZERIRHE, B RIENRIE -

« MRV AMBRER - FZEBETIREEHREINEE -

- EEREFR, FIEHAN -

BN EMBEMEZRNRE L - SiEMEIRICOR L, BRIEmR
EXRIBIRNBRENE EEREBR -

- NIBBENA B EEEE - EUEYNEZME ZBER I EER

BIPE -

FORERNERIEMIANERBEA, HHESERRERE -

ERBARBMAZH PR, FOREARYIKEEHE -

RIBASRAYZIE SR ETK - KEEA -

—BERESDE KX, BFOERAKER, CUMA-—REhEEE

KEBAIAEEK

s FTEHEMIFL Z NEN N ARRERES P/O0EST, WitRRER A -

FERRBEFARA - FUBRFEMAR - FERBKREBRARA

EEMSIHENMIE, TATHARRTERE WEHEREREAERE

SEEA -

RERIR

 ZBREMENREERZE - EECREERE, BaolE Lol
HERERE -

cHEEREBREmAI, BIFREIGRNENTFERERBEYWEIL
RIS PO RIBELER) -

RERBPOERBEERERE EARRRFREIEHEETE
-

e FE B B H PIAVIRIR!
@ TN ERERBSORWI O BRBERENEEMR -
S AEBEENREMAEYUTED -



AR BER R

AR
< FFIEE - IV EERE - WHL AR A KR -
. };z"F‘$9FEUﬁaﬁ%$tfﬁ I RE-E1.

. TR 18

/E/ EEEE{J%

« FRHANE - B2 - AZERMER - [E3aKk3b -

s BB EARRBERAE - MBRERAE -

- ARMEBEHKERARE -

o INNERZ

 RATBAUNEIRA - RASREESRRIEZEENVUE - A%EF
AEREMEAMUE LR MNREZEERL - FoFRXEFEA
ESER B [ FEHEDR -

KTEEZSBRUKFRIAINEE

NLERARINEZ S (FEARERE) - BEAREKE FREMTHE L
mTAEREM RS- ES -

 BANIEHESRE  BEUEZE- E6 -

BEEAZEMNEZE -

cHALRE WMTEMREABELH—T "HELE-

 HERAIBABREEEEE ; 5 —hid TR - EHREEFHEL
—BR "E,  ZHERLAEEREEMBEIRE - B EHAER
% "Quick, BEER -

IR LEERAZATHE FOBESHRTRMTY c BOEZFE
TR T RIS = EEERE -

. ZIKEEEI'::I':‘:' Elﬁﬁﬁﬁ




RHAERAR

s L) =0 5
TSoft, M5 =8 =8 =
"Cypat L) 58 5
"Rice , R = 58 =

ods mew | 208 | VEERTO e |/ | s

' Dg,gsn::” . 40548 Eﬁgifg% : “2‘3@% 120°C / 5

Steam. vhgs | SOPEELNEI0 |00 / 5
"Soup. @8 | 2 | VVEIEE | gy / 5
Reheat L) L) 80°C / =
r Po%%geJ IS 459}@%}/]\5510 &8 / 5
"Congees | VA0 | 1pemman =t / 5
o | Em =) 73°C / 5




EERETRUARNES

« [REARMERSS - FERATATHENEXK - REBFEK -

« RS HF RISt EREEANRERE - KERENBIKEHESE
(AEEHEEZE) -

«EBRFFE - "Keep Warm fRBFEMEERIE - KLLMD - &
BRI RRBERPE I E -

R EEx

MRS RYK A ()

2 3005 2 E 3-4 N
4 60052 LRZE 5-6 A
R

2 LER  BHREZEAREE - B "Menu, EER - F
fReEEEA "Quick, & > "Claypot, ®ff8k > "Soft, Bi5
> TBabyfood ., 825%& > "Soup., &% > "Dessert, #im >
FSteam ) #%& > "Reheat, &I -

CEREEIABREMENTARIANE (RRUEER "2, )
MStart s FIYRIERILE -



c BEMMERBERAMWFIBETEE £ - WiEBHR KRB RKE -

« 1% "Rice , ERHEMABERINGE -

« HEREMZENSMMEIEAREARED- B8 - ABFHEKME
AEHE BRI K- E9 -

JEEE .

R AR kK K- FBEIKES

«1%Z "Preset/Timer, TERR/FIISHAEBEEREINE @ ARER
"Hour, & "Minutey D EXFERER -

o ¥ TStart, FAtASE - EHREEA "Rice, EEUKEE - "Start, B
EE=E 82l T, -

TR ERLAN "E.L B, SRBEAREBIRE - "Keep
Warm | RBIEREZZE - ERMAGBTERERD -

o 1% "Menu , EEREIE "Quick s HREINEE -

«1% "Preset/Timer, TBRR/GIISFHAEFEREINEGE  KER
"Hour, & "Minute s DB XFERER -

o % "Start, FAMAHE - EEREEA "Quick, HREMREE . Start, 58
iR E S BEEMHAY i, -

cEHTE REAT TIE, B EREEARERE . "Keep
Warm , RBIEREEZIE - ERMGBIERARE -

B 5 B = sH T AE

« % "Menu, EERERE "Soft, MSEMINEE -

« 1% "Preset/Timer . R/t RME BB REINGE - REE
"Hour, X "Minute ; D ENFEREE -

« % "Start, FAMAHE - WEREZEA "Soft, REERE - "Start, F
iR g R - mREAW T, -

cRBTE  REAT TH, B, BREBEAREMRE - "Keep
Warm ; fREHEREERE - ERFARIERERR -



RIFERINAE

« ¥ "Menu, EEHERE "Claypot, EIFERINEE -

<% "Start, FEHE  BEHEEA "Claypots RHFRME -
FStart, ARRERE  EBFHE "2, -

AR ERSTRLERETE -THREE  MAMBILZ
MStart, FRBEETRBERE -

FHTE  BUEAN "B, B, BREEAREMRE - "Keep
Warm, fRBERESRE - ERRATERRER -

EIRINEE

« 1% "Congee ., G5 #EIE "Congee ) EMINAEE - EEF/RIAR
SR ; "Start, FRAERI -

o "Preset/Timer, FER/FIHEMBEEREINGE  AER
"Hour, & "Minute , D ENFERIETRAVRERE -

¥ "Start, Rt - BEREZIEA "Congees &WARER - " Start
HERERE  SESBRRHGWSZEED -

cSHTE BEATN TE, B, BREEARERNARE - "Keep
Warm, fRBEREERE - ERMBRITERRRR -

1% "Porridge , #ERSEEE " Porridge s #HERINAE - ERERTER
SRR ; TStart, BARERIME -

o "Preset/Timer., ER/FIRHERBEBREINGE - AER
"Hours K& "Minute , 7B FERETISHIRRE -

3% "Start, FAYAHE - EEREZEA "Porridge . #ERAREE - " Start,
HERERE RSB RRGHNRRARRE -

cRMTE  BHAT TE, B, BREEARABNRE - "Keep
Warm, fRBEREERE - ERRATERRER -



o2 "Menu, BRI "Baby Food., BREINEE - ERERTE
MR ; Start, BIMRIBEIE -

«1%Z "Preset/Timer, TERR/GIISFHEAEBFRREINE @ ABRK
"Hours lEX "Minute ; D E KB EHIFRIERE -

3% "Start, FIMAER - EEREEA "Baby food ; BFEEMEE -
FStart, FREE =R  EEFE NGRS RERD -

TR BHAT TE, B, EREEAREBARE - "Keep
Warm | RBIEREZZIE - ERMAGBTERERDE -

ZiZINEE

« 1% "Menu , EEHEIN "Soup, BSIEE - EREENTER = AR
@ ; TStart, FREPIE -

«1%Z "Preset/Timer, FER/GISRAEBERENE - KER
"Hour . K "Minute ; DB KRR EFHRERIMERE °

3% "Start, BAYARE - BERETEA "Soups EHAEE - "Start, #
RIRE SR BRI NHNBRNZHAEE -

MR BHEOT TE, B, SREEARERARE - "Keep
Warm , RBIETEESIE - ERRARFTERARE -

o 1% "Menu , BEEHEIE "Dessert, WHMINEE - BRENTERZ
A5[E ; "Starty BHURIEEME -

«1Z "Timer, FHISER MO E N Z ARG - B FER
B MM EEE2 N -

o % TStart, FAUATE - BEREBHEA " Dessert, EfmAREE - T Start,
g =t SEZEAABRNZARE -

c ZHHTE  BHAT TE, B, EREEAREBNARE - Keep Warm
RRETNEESRE  BERBRFTERRERD -

EEA0DIE ;



« 3% "Menu , EEREN " Steam ; EEIDEE ° %%?zﬁ?ﬁﬁ%&%%ﬁ
IS5 ; AL " Start, FAAEPIE -

«1% "Preset/Timer, TERR/FIISAEBEEREINE @ RER
"Hours lEX "Minute ; D E KB EHIFRIERE -

« 1% Start, FAtAHE - EEREEA "Steam , ZEAEAREE - "Start, H
RIRE St BRZBENNGRNZREE -

ZHTE CREANTE.L B, EREEAREBARE . "Keep
Warm | RBIEREZZE - ERMGBTERERD -

EZTNAE

<& "Menu, EEHEE "Reheat, BIRINEE - ERETRERREA
5[ ; "Starty FIRERIE -

« % Start, FAAHE - EEREBEA "Reheat, #IZVREE - " Start
Mg Rt  EREFBRNBNOTHERBE T, -

cRMHTE BRHEAT "B, B, EREEARENRE - "Keep
Warm , REHEREERE - ERREERRRE -

frim/BUH T AE

s FESHAREE T2 " Keep warm/Cancel s RIB/BUHEE - ZEE=
i EEEHER T00:00, WHAKTERRRRE -

« EINRERR ESL R ARAREEIL " Keep warm/Cancel ) RIR/BUEHE - FR
B EEHIL O RS HAREE -

EZAREEVERTO - FRFREBEGE+ ZE/NEUA -

I

[



FaRR /5T IhAE

8K -

e TS IETERRISEBAER -

« @AM "Claypot, &1F8R « "Dessert, #imm - "Reheat . #IZtY
INKNER B ZABINEE »

CEWWZRHMEHEINEER - 2 "Preset/timer .y FERL/FHEFHE(
"Preset.) FERIERNEERIE) - Z8%E1% "Thoury B/ "minutes 7
AR ET RS -

s BB EMTERIEEE 2 "Start, BHBEBLUEAZTREE -
FStart, FABIE~EERIE  ERSERPTERRE - B "Preset .
JERIE N EESIL -

« RRTARFHEIB24/NE -

« MNIERRAFELE R AR - FHE RS -

AT
« "Babyfood ., 25% - "Soup. &% - "Dessert, #Hmm -
FSteam %% - "Porridge s #%&R - "Congee s LSINEEF O

R AR -

BEZHANZIHINERE  EREEZEZEHET - & "Preset/
timer, FBRR/ETHSHE( "Timer, FTESREREET=IE) KB
Thour s B/ "minute s D RFBRETHFES °
ERTFAENTERIEB®E - % "Start, FHHRBEAZFIKRRE -
FStart, BRIENEZ =  BEZHERAERD - B "Timer,
SIREREESIE -

iRk E-E1 -

- M ARRZESRBNRERRAFE-EILL -

- FERMZENBIRNEY  REBRHEE -

- RRRBRED24/NE -

« #Z "Keep warm/Cancel s fRE/BUBRBAERIFBMNEE
« HERE 2R IHE



BRRAEE

cBRBIRBENMER - FEEERSHE ﬁ‘ﬁﬁ%ﬁﬁﬁE?ﬁiE?’%
Al -

cEEZEBREARMABRER-EL2 -
« NBE - B - Y BRI MAGBEIEE - B3 -

ALY &3

« FERERD I KRR -

cMABYHERE - JHEBKAITRK—ERRERE -
< NDVREZANE -

INOEERE

AR EIR/NVE A RE:

 BERBARNME  ZRERERAETIRY -

RS AEMEIEREA -

FERNZENBRRIARL BERREHEERE  DURBERERAER

H - [E14 -
« BEHLEIRER - BB EMAARMES -
HIREMAZREMRE - ARERENERCITESTELLEI(L - EZ2H

EAKRIKFER - FAERXEBRENER  MASHARBEE - o
RUDHEAEER -

B IR EE R

- MEFEBMERR - BARERLRERYL - B3b - BEE - B16 - &
BRIl ROEREEL - B17 -

A ANE

FHAZRBMETRBEE - E16 - RRIEEL - KO QMR - I
B NEEZEERL -

EREEMEAIERARRE

« RMBHERE - E18 - RENRKREBRR - REIELZ - 1))
ZfERRMMEEERMAERER

I AKBEHREREANE - URBRANEERS -



il ¢ 2 HE AR

EEE

BIEREARR
mEAMZ

RE
BHREARELENR -

BEE ﬁﬁﬁ”ﬁﬁii—e%
E?EJ:J"FJ;@EELX&%

BiENEARSR | BrEREEEEN ARIFERRIE P4
BNZh - BRIBIBE - g -
REaEE - FTREEE L -
WEE | wE e | FLESHREERERLR)L
ERDRRE | MEMABGART | Gaire r o mas
= BHRZEHE)MEMZE -
ELE ‘ﬁtl_*ﬁﬁﬁ):ﬂ?a %Qﬁ%ﬁﬁ%cﬁt\%ﬁ
£ N
ﬁ%;;ﬂ?g%égﬁﬁ GEES) B’Q;E?I%Eiﬁﬁjki(% LEEAKBE -
BEhfRimKE(
B EIFEE ERIERIRIE D4
=mkeE . o prias
ANNE)
o TR D L6 28 U B
MRS - N
= Egﬁagfgﬁg—\%%‘%ﬁﬁﬁgz @ﬁ&?ﬁ*%gﬁ?ﬁqj/b\nﬁ
iz
ES RESERIZIAAE
7 MAIRER - UIZER - BRIRERE DO SRESE -




TEFAL/T-FAL* B PEE R H3CE M/ Chinese Traditional

www. tefal. com
AR Jef%, TEFAL/T-FAL* & 2500 A b B 4B s
PREF, ¥E6F K P ATEIRIO T, R E R (i), REANGEEISE TEFAL/T-FAL

internet 49y www. tefal. com

BRAR

TEFALT-FAL B BT FE I 580 2 il [ S S R, A CRAIIIN (1 it i LD
S A 5 H AR R ST H T B AL S BUEFT AR s TR B ) o e e w e
IR FHREREA 25 A et 0 2% BRI 7 A TR TR A2 1R O, 0o A4 A B SR e B 1 DL B
FINTD, DABEEE S A AR R . TEFAL/T-FAL A HESES o #05 ShmANAE AE B 1 i
o ALRARE T TEFAUT-FAL (¥R — 5 AE K 05 S5 (KR 5 i BT ME A B 82 i o

TR KHER

TEFAL/T-FAL A7 445 5 4 At o A7 2000 B RS B I 7 o 265 T30 o0 8 o BRI
TEFAL/T-FAL 2 REM) 4% IR 0, B 28 2 3640 200 DURM R T 50 (ol i ) 25 % 7 20D
A E TEFALT-FAL B2 4 (0085 15 MR b O o 4% 0065 152 08 010 B 48 5 v 0 2 R A0 b ki
TEFAUT-FAL #4ik, AT S0E B 5 51 3R b A i % 5 IR oDt Attt Sl i 42 s
ARG P (YINRE,  TEFAL/T-FAL W] R &SI TEFAL/T-FAL #2248 IR#S A 18 BCE #
JE R IR P R R A

AR 8 IR T S R B I R A A I, ASCR R IR S AT AT R R A
B RATRAE TEFALT-FAL BRI B e slOR A BERE AR AS 8 i BT AR IO, BUE
R NI AL A B B I 3 o () B AN B BT SR B . (R RS R AN 368 LE 3 () B SR S A4
FEM AR B, S DR

o AN E 1K SRR

« B IE R, AR R

o AU SR B B b, P SRR TR B SR 1T RS AR O R R

o EMMPAK. KEESUE S ORGSR o B Ak i 28)

o ESR GRS, W EIRIRE R YELT)

o 7 b AT T A S R

o RS RSB

o HOERE RS

* PR, DR BRI R AR

TH B E R

TEFAL/T-FAL [30F5 0 FH 28 e AN 5 800 28 125 HER, 18 SURERI A B HERR R IR, R AN 2800 2
B R R IO R O B R . AR RE A T Mo R SR R, T B EA
RPN 5K, B n] 52 Fofth a0 HE R o 30 2 2% m AR M8 X 0B A A4 R

* TEFAL 2 85 (E— SR AN ZE 0 By H A DL T-FAL B R TEFAL/T-FAL % SEB (30 (5 i i 1
sl 7 i S 11 I8 2% 9102 P9 3 b — M8 S BRI 2%, 7 53— 1 SR B R A6 A, TEFALT-FAL [5
I 8 5 P00 RO P 2 RS T E AR B, DA A O B s R T E ) BR B K F R A
o il SN AEIE B LA TEPAL/T-FAL, W R S0 O MEIS IR ] o D75 4 P 72 S O B KK
A BEA 1% i, TEFALIT-FAL 55 08 FH % I R B 6% (R K50 ot SR L BB M0 Fofth -
W) .

RSO, GER T HRH GRS R &%




PANEL KAWALAN

14h Q: — ‘ 14i

@ Hour :J Minute d) | ag
14a Keep Warm start

| Cancel

15 Q Quick Sc‘nft SoLp Steam 15e
. \ Pgset Claypot ?::g Dessert Reheat mﬂ /

Timer 7 4f

& N’
Porridge Congee
\HcT 14d 14e
15a 15b 15d 15f  15h 15g
PERIHALAN

1 Bakul kukus f Kekunci Menu
2 Penanda untuk air dan nasi g Kekunci Start (Mula)
3 Periuk boleh tanggal Kekunci Hour (Jam)
4 Cawan penyukat i Kekunci Minute (Minit)
5 Senduk nasi 15 PenunJuk fungsi
6 Senduk sup a Fungsi memasak Quick
7 Tudung (Segera)
8 Tudung dalaman mudah alih b Fungsi Claypot (Periuk
9 Injap tekanan mikro tanah)
10 Butang pembuka tudung ¢ Fungsi memasak beras Soft
11 Pemegang (Lembut)
12 Perumah d Fun si Baby food
13 Kord kuasa akanan bayi)
14 Panel kawalan Fun95| Soup (Sup)

a Kekunci Keep warm (Kekal
panas) / Cancel (Batal)
Kekunci Preset (Praset)/
Timer (Pemasa)

Kekunci Porridge (Bubur)
Kekunci Congee (Bubur Nasi)
Kekunci Rice (Nasi)

b

c
d
e

JQ ~ho

e —

Fungsi Dessert (Pencuci mulut)
Fungsi Steam (Kukus)
Fungsi Reheat (Panas
semula)

Penunjuk praset

Penunjuk pemasa

Penunjuk kekal panas



KESELAMATAN PENTING
ARAHAN KESELAMATAN

Baca dan ikuti arahan untuk kegunaan. Simpan

dengan selamat. (Ms

e Alat perkakas ini tidak dimaksudkan untuk
dikendalikan menggunakan pemasa luaran atau
sistem kawalan jauh yang berasingan.

e Alat perkakas ini boleh digunakan oleh kanak-
kanak berusia 8 tahun ke atas jika mereka diberi
penyeliaan atau arahan berkenaan penggunaan
alat perkakas dengan cara yang selamat
dan jika mereka faham akan bahaya yang
terlibat. Penyelenggaraan pembersihan dan
penggunaan tidak boleh dilakukan oleh kanak-
kanak kecuali mereka berumur 8 tahun ke atas
dan diselia. Simpan alat perkakas dan kordnya
jauh daripada jangkauan kanak-kanak berumur
kurang daripada 8 tahun.

e Alat perkakas boleh digunakan oleh seseorang
yang kurang upaya secara fizikal, sensori atau
keupayaan mental atau kurang berpengalaman
jikamereka telah diberi pengawasan atau arahan
berkenaan penggunaan alat perkakas dengan
cara yang selamat dan jika mereka memahami
bahaya yang mungkin berlaku.



e Kanak-kanak tidak patut bermain dengan alat
perkakas.

e Alat perkakas ini tidak dimaksudkan untuk
digunakan oleh orang (termasuk kanak-kanak)
yang kurang upaya dari segi fizikal, deria
atau mental, atau kurang berpengalaman
dan pengetahuan, kecuali jika mereka telah
diberi pengawasan atau arahan berkenaan
penggunaan alat perkakas ini oleh orang yang
bertanggungjawab atas keselamatan mereka.

e Kanak-kanak harus diselia bagi memastikan
mereka tidak bermain dengan alat perkakas ini.
e Kerana alat perkakas ini hanya untuk digunakan
dalam rumah sahaja, ia tidak bertujuan untuk
digunakan dalam aplikasi berikut dan jaminan

tidak diguna pakai:

—Kawasan dapur kakitangan di kedai, pejabat
dan lain-lain persekitaran bekerja

—Rumah ladang

—Oleh pelanggan di hotel, motel dan lain-lain
jenis kediaman

—Persekitaran untuk tempat menginap

e Jika alat perkakas anda dilengkapi kod kuasa
boleh tanggal: Jika kabel kuasa rosak, ia mesti
diganti dengan kabel khas atau unit sedia ada

daripada pusat perkhidmatan diiktiraf.




e Jika alat perkakas anda dilengkapi kod kuasa
tetap: jika kod bekalan kuasa rosak, ia mesti
digantikan oleh pengilang, jabatan khidmat
selepas jualan pengilang atau individu yang ({8
mempunyai kelayakan yang sama untuk
mengelak sebarang bahaya.

e Alat perkakas tidak patut direndam dalam air
atau sebarang cecair lain.

e Guna kain lembap atau span dengan sedikit
cecair pembersih untuk membersihkan aksesori
dan bahagian yang bersentuhan dengan
makanan. Bilas dengan kain lembap atau span.
Mengeringkan aksesori dan bahagian yang
bersentuhan yang makan menggunakan kain
kering.

e Jika terdapat simbol bertanda A pada
alat perkakas, simbol ini bermaksud “ Awas:
permukaan mungkin panas ketika digunakan ”.

e Awas: permukaan elemen pemanasan tertakluk
pada sisa haba selepas digunakan.

e Awas: terdapat risiko disebabkan oleh
penggunaan alat perkakas.

e Awas: jika alat perkakas anda mempunyai kord
kuasa boleh tanggal, jangan tumpahkan cecair
pada penyambung.




e Selalu cabut alat perkakas daripada soket:
—selepas digunakan
—apabila menggerakkannya
—sebelum membasuh atau penyelenggaraan
—jika ia gagal untuk berfungsi dengan betul

e Lecur mungkin berlaku dengan memegang
permukaan panas pada alat perkakas, air panas,
stim atau makanan.

e Ketika memasak, alat perkakas akan
mengeluarkan haba dan wap. Jauhi dari muka
dan tangan.

e Elakkan muka dan tangan berdekatan dengan
saluran keluar stim. Jangan menghalang saluran
keluar wap.

e Untuk sebarang masalah atau pertanyaan sila
hubungi Pasukan Hubungan Pelanggan atau
rujuk kepada laman web kami.

e Alat perkakas boleh digunakan sehingga altitud
4000 m.

e Untuk keselamatan anda, alat perkakas ini mematuhi peraturan
keselamatan dan arahan yang berkuatkuasa ketika dikilang (Arahan
Voltan-rendah, Kesesuaian Elektromagnet, Peraturan Bahan Sentuhan
Makanan, Persekitaran...).

e Pastikan bahawa voltan sumber kuasa adalah bersesuaian dengan
yang tertera pada alat perkakas (arus ulang-alik).

e Disebabkan terdapat pelbagai tahap standard, jika alat perkakas

digunakan di negara selain tempat ia dibeli, semak dengan pusat
perkhidmatan yang diperakui.



SAMBUNG KEPADA SUMBER KUASA

¢ Jangan gunakan alat perkakas jika:
—alat perkakas atau kord rosak
—alat perkakas telah jatuh atau menunjukkan kerosakan atau tidak
berfungsi dengan baik m
—Jika berlaku perkara di atas, alat perkakas harus dihantar ke Pusat
Perkhidmatan yang diperakui. Jangan buka alat perkakas sendiri.
e Jangan biar kord tergantung
e Selalu pasang alat perkakas ke dalam soket bumi.
eJangan gunakan wayar penyambung. Jika anda menerima
tanggungjawab untuk berbuat demikian, hanya gunakan wayar
penyambung yang dalam keadaan berfungsi, mempunyai palam yang
dibumikan dan sesuai dengan kuasa alat perkakas.
« Jangan cabut alat perkakas dengan menarik kord.

PENGGUNAAN

e Guna permukaan yang rata, penebat haba yang jauh dari percikan air.

¢ Jangan biarkan tapak alat perkakas bersentuhan dengan air

e Jangan cuba menggunakan alat perkakas apabila periuk kosong atau
tanpa periuk.

e Fungsi/tombol memasak harus dibenarkan untuk beroperasi dengan
bebas. Jangan mencegah atau menghalang fungsi daripada bertukar
secara automatik kepada fungsi kekal panas.

e Jangan keluarkan periuk ketika alat perkakas sedang berfungsi.

e Jangan letak alat perkakas terus kepada permukaan panas atau lain-
lain sumber haba atau api, ia boleh menyebabkan kegagalan atau
bahaya.

e Periuk dan plat pemanasan sepatutnya bersentuhan secara langsung.
Sebarang objek atau makanan disisipkan di antara dua bahagian ini
boleh mengganggu operasi yang betul.

eJangan letak alat perkakas berdekatan sumber haba atau di dalam
ketuhar panas, kerana ia boleh menyebabkan kerosakan yang teruk.

eJangan letak sebarang makanan atau air ke dalam alat perkakas
sehingga periuk diletakkan dengan betul.

e Ikuti tahap yang ditunjukkan dalam resipi.

e Jika sebarang bahagian alat perkakas anda terbakar, jangan cuba
padamkan dengan air. Untuk mengurangkan api gunakan tuala basah.



e Sebarang campur tangan sepatutnya dibuat hanya oleh pusat
perkhidmatan dengan alat ganti asal.

LINDUNGI ALAM SEKITAR

e Alat perkakas anda telah direka untuk penggunaan selama beberapa
tahun. Tetapi, apabila anda ingin menggantinya, jangan lupa tentang
cara anda boleh menyumbang dalam melindungi alam sekitar.

e Sebelum membuang alat perkakas anda keluarkan bateri daripada
pemasa dan lupuskan di pusat pengumpulan buangan sivik tempatan

engikut model).

mmm Utamakan perlindungan alam sekitar!

® Perkakas anda mengandungi bahan bernilai yang boleh didapatkan
semula atau dikitar semula.

< Biarkan ia di pusat kutipan sivik tempatan.



SEBELUM PENGGUNAAN PERTAMA

Keluarkan alat perkakas daripada pembungkusan
e Keluarkan alat perkakas daripada pembungkusan dan keluarkan semua
aksesori dan dokumen bercetak. m
¢ Buka tudung dengan menekan butang pembuka di permukaan — Rajah
1.
Baca Arahan dan berhati-hati mengikut kaedah operasi.

Bersihkan alat perkakas

e Keluarkan periuk — Rajah 2, tudung dalaman dan injap tekanan mikro
—Rajah 3a dan 3b.

e Bersihkan periuk, injap dan tudung dalaman dengan span dan cecair
basuhan.

e Lap luaran perkakasan dan tudung dengan kain lembap.

 Keringkan dengan teliti.

e Letakkan semua elemen balik kepada tempat asalnya. Pasang tudung
dalaman di kedudukan yang betul di bahagian atas tudung mesin.
Kemudian, masukkan tudung dalaman di belakang 2 rusuk dan tekan
di bahagian atas sehingga ia tetap. Pasang kord boleh tanggal kepada
soket pada tapak pemasak.

UNTUK ALAT PERKAKAS DAN SEMUA FUNGSI

e Berhati-hati apabila mengelap bahagian luar periuk (terutama
bahagian bawah). Pastikan tiada sisa asing atau cecair di bawah periuk
dan pada elemen pemanas — Rajah 5.

e Masukkan periuk ke dalam perkakasan, pastikan berada pada
kedudukan yang betul — Rajah 6.

e Pastikan tudung dalaman berada pada kedudukan yang betul.

e Tutup tudung di tempatnya dengan bunyi "klik".

e Pasangkan kord kuasa ke dalam soket tapak pemasak nasi dan
kemudian masukkan palam ke dalam salur keluar kuasa. Perkakasan
akan berdering dengan bunyi “bip” yang panjang, semua penunjuk
pada kotak kawalan akan menyala dengan segera. Fungsi memasak
< Quick (Segera) > ditetapkan pada program memasak lalai.

e Jangan sentuh elemen pemanas apabila produk dipasang atau selepas
memasak. Jangan angkat produk semasa penggunaan atau baru lepas
memasak.




e Alat perkakas ini hanya untuk kegunaan dalaman.

Jangan letakkan tangan anda pada lubang kukus semasa memasak
bahaya melecur — Rajah 10.

Selepas memasak, jika anda hendak menukar pilihan menu masakan
kerana terdapat kesilapan, tekan kekunci “Keep Warm (Kekal Panas)/
Cancel (Batal)” dan pilih-semula menu yang anda mahu.

Anda boleh menghentikan proses memasak dengan menekan “Keep
warm (Kekal panas) / Cancel (Batal)”.

Hanya gunakan periuk dalaman yang disediakan dengan alat
perkakas.

Jangan tuang air atau masukkan bahan-bahan ke dalam perkakasan
tanpa periuk dimasukkan.

Kuantiti maksimum air + bahan tidak boleh melebihi penanda
tertinggi di dalam periuk - Rajah 7.

UAL PROGRAM MASAKAN
T

Program

Tetapan masa Testuahpl::n
Segera auto auto ya
Lembut auto auto ya
Periuk Tanah auto auto ya
Nasi auto auto ya
Makanan bayi 2j 1j-2j30m 100°C / ya

Tepung campuran
Pencuci mulut 40m T:sllj:ngor:?lik 120°C / ya
sendiri: 2j

Kukus 1j 30m-1j30m 100°C / ya
Sup 2j 1j30m-3j auto / ya
Panas semula auto auto 80°C / ya
Bubur 1j 45m-1j10m auto / ya
Bubur Nasi 1j30m 1j-2j auto / ya
Kekal panas auto auto 73°C / ya




SYOR UNTUK MEMASAK NASI TERBAIK

e Sebelum memasak, sukat beras dengan cawan penyukat dan bilas
kecuali beras risoto.

e Letak beras yang telah dibilas dengan meratakan sebaiknya di seluruh
permukaan periuk. Isikan dengan air sehingga paras air yang sepadan
(Penanda dalam cawan).

e Apabila nasi sudah sedia, lampu penunjuk "Keep Warm (Kekal Panas)”
menyala, kacau nasi dan kemudian biarkan ia di dalam pemasak nasi
beberapa minit untuk mendapatkan nasi sempurna dengan butiran
yang berasingan.

Jadual di bawah ini memberikan panduan untuk memasak nasi :

PANDUAN MEMASAK UNTUK BERAS PUTIH

Cawan Berat beras Paras air dalam
penyukat periuk (+ beras)

2 300g Penanda 2 cawan 3-4 orang

Hidangan

4 600g Penanda 4 cawan 5-6 orang

KEKUNCI
MENU

e Apabila palam alat perkakas dipasang, pemasak nasi berada pada
fungsi memasak quick (segera). Apabila anda menekan kekunci Menu,
pemasak nasi memilih Quick (Segera) >  Claypot (Periuk tanah) >
Soft (Lembut) = Baby food (Makanan bayi) = Soup (Sup) = Dessert
(Pencuci mulut) - Steam (Kukus) > Reheat (Panas semula).

e Skrin memaparkan masa memasak lalai untuk setiap fungsi memasak
Rice (Nasi) memaparkan “=22”), lampu kekunci “Start (Mula)” berkelip.




FUNGSI MEMASAK NASI

o Letak perkakasan secara rata, stabil, permukaan tahan kepanasan jauh
dari percikan air dan sumber-sumber haba yang lain.

e Tekan kekunci < Rice (Nasi) > untuk memilih fungsi memasak nasi.

e Tuang kuantiti beras yang diperlukan ke dalam periuk menggunakan
cawan penyukat yang disediakan — Rajah .8. Kemudian isi dengan air
sejuk sehingga penanda "CAWAN" di dalam periuk — Rajah 9.

e Tutup tudung.

Nota: Sentiasa menambah beras dahuluy, jika tidak anda akan terlebih

air.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minute
(minit) > untuk menukar masa praset.

e Tekan kekunci < Start (Mula) >, pemasak nasi memasuki status
memasak < Rice (Nasi) >, lampu kekunci < Start (Mula) > menyala, skrin
berkelip “=22”

e Pada penghUJung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI QUICK COOKING
(MASAK SEGERA)

”

e Tekan kekunci < Menu >
(Segera) >.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minute
(minit) > untuk menukar masa praset.

eTekan kekunci < Start (Mula) >, pemasak nasi memasuki status
memasak < Quick (Segera) >, lampu kekunci < Start (Mula) > menyala,
skrin berkelip “ 22"

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

untuk memilih fungsi memasak < Quick



FUNGSI MEMASAK BERAS LEMBUT

e Tekan kekunci < Menu > untuk memilih fungsi memasak nasi < Soft
(Lembut) >.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minutem
(minit) > untuk menukar masa praset.

e Tekan kekunci < Start (Mula) >, pemasak nasi memasuki status memasak
nasi < Soft (Lembut) >, lampu kekunci < Start (Mula) > menyala, skrin
berkelip “=22".

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI CLAYPOT (PERIUK TANAH)

o Tekan kekunci < Menu > untuk memilih fungsi < Claypot (Periuk tanah) >.

eTekan kekunci < Start (Mula) >, pemasak nasi memasuki status
memasak < Claypot (Periuk tanah) >, lampu kekunci < Start (Mula) >
menyala, skrin berkelip “=22".

e Apabila nasi sudah sedia, pembaz akan berdering. Buka tudung,
tambah bahan dan tekan kekunci < Start (Mula) > untuk meneruskan
proses memasak.

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI CONGEE (BUBUR NASI)

e Tekan kekunci < Congee (Bubur Nasi) > untuk memilih fungsi < Congee
(Bubur Nasi) >. Skrin memaparkan masa memasak lalai, lampu < Start
(Mula) > berkelip.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minute
(minit) > untuk menukar masa untuk praset atau pemasa.

e Tekan kekunci < Start (Mula) >. Pemasak nasi memasuki status
memasak < Congee (Bubur Nasi) > dengan lampu < Start (Mula) >
menyala dan skrin memaparkan masa memasak yang tinggal.



ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI PORRIDGE (BUBUR)

e Tekan kekunci < Porridge (Bubur) > untuk memilih fungsi < Porridge
(Bubur) >. Skrin memaparkan masa memasak lalai, lampu < Start
(Mula) > berkelip.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minute
(minit) > untuk menukar masa untuk praset atau pemasa.

eTekan kekunci < Start (Mula) >. Pemasak nasi memasuki status
memasak < Porridge (Bubur) > dengan lampu < Start (Mula) > menyala
dan skrin memaparkan masa memasak yang tinggal.

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI MAKANAN BAYI

e Tekan kekunci < Menu > untuk memilih fungsi < Baby food (Makanan
bayi) >. Skrin memaparkan masa memasak lalai, lampu < Start (Mula)
> berkelip.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minute
(minit) > untuk menukar masa untuk praset atau pemasa.

eTekan kekunci < Start (Mula) >. Pemasak nasi memasuki status
memasak < Baby Food (Makanan Bayi) > dengan lampu kekunci < Start
(Mula) > menyala dan skrin memaparkan masa memasak yang tinggal.

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas



FUNGSI SOUP

e Tekan kekunci < Menu > untuk memilih fungsi < Soup (Sup) >. Skrin
memaparkan masa memasak lalai, lampu < Start (Mula) > berkelip.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minutem
(minit) > untuk menukar masa untuk praset atau pemasa.

eTekan kekunci < Start (Mula) >. Pemasak nasi memasuki status
memasak < Soup (Sup) > dengan lampu < Start (Mula) > menyala dan
skrin memaparkan masa memasak yang tinggal.

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI DESSERT

e Tekan kekunci < Menu > untuk memilih fungsi < Dessert (Pencuci
mulut) >. Skrin memaparkan masa memasak lalai, lampu < Start
(Mula) > berkelip.

e Ambil perhatian bahawa anda boleh mengubah masa memasak
dengan menekan kekunci < Timer (Pemasa) >. 40 minit untuk tepung
campuran kek dan 2 jam untuk tepung naik sendiri.

e Tekan kekunci < Start (Mula) >. Pemasak nasi memasuki status memasak
< Dessert (Pencuci Mulut)> dengan lampu < Start (Mula) >menyala dan
skrin memaparkan masa memasak yang tinggal.

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI KUKUS

e Tekan kekunci < Menu > untuk memilih fungsi < Steam (Kukus) >. Skrin
memaparkan masa memasak lalai, lampu < Start (Mula) > berkelip
merah.

e Tekan kekunci < Preset (Praset)/Timer (Pemasa) > untuk mengaktifkan
fungsi tetapan masa dan kemudian tekan < hour (jam) > dan < minute
(minit) > untuk menukar masa untuk praset atau pemasa.



eTekan kekunci < Start (Mula) >. Pemasak nasi memasuki status
memasak < Steam (Kukus) > dengan lampu < Start (Mula) > menyala
dan skrin memaparkan masa memasak yang tinggal.

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI PANAS SEMULA

eTekan kekunci < Menu > untuk memilih fungsi < Reheat (Panas
semula) >. Skrin memaparkan masa memasak lalai, lampu < Start
(Mula) > berkelip.

e Tekan kekunci < Start (Mula) >. Pemasak nasi memasuki status memasak
< Reheat (Panas semula) > dengan lampu kekunci < Start (Mula)>
menyala dan skrin memaparkan “-22".

ePada penghujung masak, pembaz akan berbunyi “bip” lima kali,
pemasak nasi akan memasuki status panas dengan penunjuk < Keep
Warm (Kekal Panas) > menyala dan skrin akan mula mengira masa
mengekalkan panas.

FUNGSI KEKAL PANAS/BATAL

e Tekan kekunci < Keep warm (Kekal Panas)/Cancel (Batal) > di bawah
status tunggu sedia, lampu penunjuk < Keep warm (Kekal panas)/
Cancel (Batal) > menyala, skrin menunjukkan “00:00” dan skrin akan
mula mengira masa mengekalkan panas.

e Tekan kekunci < Keep warm (Kekal panas) / Cancel (Batal) > di bawah
tetapan fungsi atau status memasak akan membatalkan semua data
tetapan dan kembali kepada status tunggu sedia.

Pengesyoran: untuk mendapatkan rasa makanan yang segar, sila

hadkan masa menyimpan dalam tempoh 12 jam.




FUNGSI PRASET/ PEMASA

Praset:

e Masa praset sepadan dengan masa untuk penghujung memasak.

e Tersedia untuk semua fungsi, kecuali fungsi < Claypot (Periuk tanah)>,
< Dessert (Pencuci mulut) > dan < Reheat (Panas semula >. m

e Selepas memilih fungsi memasak yang dikehendaki, tekan kekunci <
Preset (Praset) / Timer (Pemasa) > (penunjuk praset akan menyala) dan
kemudian gunakan kekunci < Hour (Jam) > dan < Minute (Minit) > untuk
melaraskan masa.

e Apabila anda telah memilih masa praset yang ditetapkan, tekan kekunci
< Start (Mula) > untuk memasuki mod memasak, lampu penunjuk
< Start (Mula) > menyala dan skrin akan memaparkan nombor masa
yang telah anda pilih dan penunjuk < Preset (Praset > menyala.

e Masa praset maksimum ialah 24 jam.

e Jika masa praset lebih singkat daripada masa memasak, proses
memasak akan bermula dengan segera.

Pemasa:

eAnda boleh melaraskan masa memasak untuk fungsi < Baby
food (Makanan bayi)>, < Soup (Sup) >, < Dessert (Pencuci mulut) >,
< Steam (Kukus) >, < Porridge (Bubur) > dan < Congee (Bubur nasi) >.

e Apabila anda memilih fungsi memasak, masa memasak lalai akan
ditunjukkan pada paparan digital, tekan kekunci < Preset (Praset)/
Timer (Pemasa) > (penunjuk pemasa akan menyala) dan kemudian
gunakan < Hour (Jam) > dan < Minute (Minit) > untuk melaraskan masa.

e Apabila anda telah memilih masa praset yang ditetapkan, tekan kekunci
< Start (Mula) > untuk memasuki mod memasak, lampu penunjuk
< Start (Mula) > menyala dan skrin akan memaparkan nombor masa
yang telah anda pilih dan penunjuk < Preset (Praset > menyala.

SETELAH SELESAT MEMASAK

e Buka tudung — Rajah 1.

e Sarung tangan mesti digunakan apabila mengeluarkan periuk memasak
dan bakul kukus — Rajah 11.

e Hidang makanan menggunakan senduk yang disediakan bersama
perkakasan anda dan tutup semula tudung.

e 24 jam adalah masa mengekalkan hangat maksimum.

e Tekan < Keep warm (Kekal panas)/Cancel (Batal) > untuk menghentikan
status kekal panas.

e Tanggalkan palam perkakas.



PEMBERSIHAN DAN
PENYELENGGARAAN

e Untuk memastikan periuk pemasak nasi telah dicabut palam dan
disejukkan sebelum pembersihan dan penyelenggaraan.

e Amat dinasihatkan agar membersihkan alat perkakas setiap kali
selepas digunakan menggunakan span — Rajah 12.

e Periuk, cawan, senduk nasi dan senduk sup selamat digunakan di dalam
mesin pencuci pinggan - Rajah 13.

Periuk, bakul kukus

 Serbuk kasar dan span logam tidak digalakkan.

e Jika makanan melekat pada bahagian bawah, anda perlu masukkan air
ke dalam periuk untuk rendaman sebelum membasuh.

« Keringkan periuk dengan teliti.

Penjagaan periuk

Untuk periuk, ikut arahan di bawah dengan teliti:

e Untuk memastikan penyelenggaraan kudliti periuk, dicadangkan tidak
memotong makanan di dalamnya.

e Pastikan anda memasukkan kembali periuk ke dalam pemasak nasi.

» Guna senduk plastik yang disediakan atau senduk kayu dan bukan jenis
logam untuk mengelakkan kerosakan pada permukaan periuk — Rajah
14.

e Untuk mengelak sebarang risiko berkarat, jangan masukkan cuka ke
dalam periuk.

e Warna permukaan periuk mungkin bertukar selepas menggunakan
kali pertama atau selepas penggunaan lama. Pertukaran warna
ini disebabkan oleh tindakan wap dan air serta tidak memberi
sebarang kesan ke atas penggunaan periuk pemasak nasi, juga
tidak membahayakan kesihatan. Benar-benar selamat untuk terus
menggunakannya.

Pembersihan injap tekanan mikro

e Apabila membersihkan injap tekanan mikro, sila tanggalkan ia
daripada tudung — rajah 3b. Selepas membersihkannya — Rajah 16,
sila lap sehingga kering dan kemudian letakkan semula pada tudung
pemasak nasi — Rajah 17

Membersihkan tudung dalaman
e Keluarkan penutup dalaman. Bersihkan ia dengan span dan cecair



pencuci - Rajah 16. Kemudian lap sehingga kering dan letakkan semula
di belakang rusuk dan tekan pada bahagian atas sehingga ia tetap.

Pembersihan dan penjagaan bahagian perkakas yang

lain

e Bersihkan luaran pemasak nasi — Rajah 18, bahagian dalam tudung
dan kord dengan kain lembap dan lap kering. Jangan guna produk yang

kasar.

e Jangan gunakan air untuk membersih bahagian dalam badan perkakas

kerana ia boleh merosakkan sensor haba.

PANDUAN PENYELESAIAN MASALAH TEKNIKAL

Perihalan :
pincang tugas Penyelesaian

Sebarang
penunjuk lampu
tidak menyala
dan tiada
pemanasan.

Perkakasan tidak
dipasang.

Periksa kord kuasa
dipasang pada soket dan
sesalur.

Sebarang
penunjuk lampu
tidak menyala

Masalah sambungan
penunjuk lampu atau

Hantar ke pusat servis
untuk diperbaiki.

dan tiada penunjuk lampu rosak.
pemanasan.
Tudung tidak ditutup Buka dan tutup tudung
dengan betul. sekali lagi.
Hentikan memasak
Injap tekanan mikro (cabut palam produk)
Kebocoran tidak pada kedudukan | dan periksa injap lengkap
wap semasa baik atau tidak (2 bahagian terkunci
penggunaan lengkap. bersama) dan berada

pada kedudukan baik.

Tudung atau gasket
injap tekanan mikro
rosak.

Hantar ke pusat servis
untuk diperbaiki.




Perihalan

pincang tugas Punca Penyelesaian
. Terlebih atau
Nasi separuh )
terkurang air S L
masak atau berbanding denaan Rujuk jadual kuantiti air
terlebih masak. ng 9
kuantiti beras.
Kegagalan
mengekalkan
hangat
a'("t?;]ﬁf('k Hantar ke pusat
terEs dalam perkhidmatan diiktiraf
kedudukan untuk dibaiki.
memasak,
atau tidak
memanas).
Sensor di bahagian
EO atas litar terbuka
atau litar pintas.
Sensor pada Hantar ke pusat
E1 bahagian bawah perkhidmatan diiktiraf
terbuka atau litar untuk dibaiki.
pintas.
Mangkuk tidak
ES di
ikesan

Catatan: Jika periuk dalaman cacat, jangan guna dan dapatkan
penggantian dari pusat perkhidmatan diiktiraf untuk dibaiki.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

& - www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com
The Guarantee**: TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during
the guarantee period within those countries*** as stated in the attached country list, starting from the initial date of purchase
or delivery date.
The international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it
conforms to its original specifications, through the repair or replacement of any defective part and the necessary labour. At
TEFAL/T-FAL’s choice, a replacement product may be provided instead of repairing a defective product. TEFAL/T-FALs sole
obligation and your exclusive resolution under this guarantee are limited to such repair or replacement.
Conditions & Exclusions: TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid
proof of purchase. The product can be taken directly in person or must be adequately packaged and returned, by recorded
delivery (or equivalent method of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s
authorised service centres are listed on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer service
centre set out in the attached country list. In order to offer the best possible after-sales service and constantly improve
customer satisfaction, TEFAL/T-FAL may send a satisfaction survey to all customers who have had their product repaired or
exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which
occurs as a result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of
the product, faulty packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear,
maintenance or repl of ble parts, or the foll
- damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification
- using the wrong type of water or consumable
- mechanical damages, overloading
- ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
- scaling (any de-scaling must be carried out according to the instructions for use)
- damage as a result of lightning or power surges
- damage to any glass or porcelain ware in the product
- accidents including fire, flood, etc
- professional or commercial use
Consumer Statutory Rights: This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may
have or those rights that cannot be excluded or limited, nor rights against the retailer from which the consumer purchased
the product. This guarantee gives a consumer specific legal rights, and the consumer may also have other legal rights which
vary from State to State or Country to Country. The consumer may assert any such rights at his sole discretion.
***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL
guarantee duration is the one in the country of usage, even if the product was purchased in a listed country with different
guarantee duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL. If the product
is not repairable in the new country, the international TEFAL/T-FAL guarantee is limited to a replacement by a similar or
alternative product at similar cost, where possible.
*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are
registered trademarks of Groupe SEB.
Please keep this document for your reference should you wish to make a claim under the guarantee.
**For Australia only: Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are
entitled to a replacement or refund for a major failure and compensation for any other reasonably foreseeable loss or damage.
You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not
amount to a major failure.
**For_India Only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective
product, but at TEFAL's choice, a replacement product may be provided instead of repairing a defective product. It is mandatory
that the consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL
SERVICE APP or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products
returned by Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped
guarantee card and cash memo.
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1 Xng hap e Phim Com
2 Thang chia d6 cho nuwéc va f Phim Trinh Bon
gao ) g Phim Khéi Béng
3 Noi co thé thao ra h Phim Gi&
4 Gaodo i Phim Phut
5 Vamuc com 15 Chi bao chirc nang
6 Thiasup a Chlrc nang nau nhanh
7 Nap b Chlrc nang niéu
8 Nap trong c6 thé thédo ra ¢ Ch&c nang nau com
9 Van &p suat micro méem
10 Nut mé nap d Chirc nang thirc an em
11 Tay cam bé
12 Vé . Chtrc nang sup
13 Day ngudn Chirc nang trang miéng
14 Bang didu khién Chtrc néng hép

a Phim Git* Am / Hay

b Phim Cai Dat San / Hen
Gio

¢ Phim Chao Dac

d Phim Chao Léng

X = zQ =0

Chrc nang ham lai
Chi bao cai dat lai
Chi bao hen gi¢&
Chi bao gilr am



BIEN PHAP BAO VE QUAN TRONG

HUONG DAN VE AN TOAN

Doc va thwc hién theo cac hwéng dan s

dung nay. Cét chung di.

« Thiét bi nay khong duwoc thiét ké dé duwoc van
hanh bang thiét bi hen gi& bén ngoai hay moét
hé thong diéu khlen tr xa rleng biét.

« Thiét bj nay co thé dwoc sir dung bdi tré em
tr 8 tudi tré 1én neu ho da duwoc giam sat
hoac hwéng dan ve cach st dung thiét bi mot
cach an toan va hiéu dwoc nhung nguy hiém
lién quan. Tré em khong dwoc vé sinh va bao
dwong trie khi cac em trén 8 tudi va co giam
sat. Dé thiét bj nay va day dién cua no xa tam
V@i cla tré em duoi 8 tudi.

« Thiét bi nay co thé dwoc sir dung bdi nguoi
c6 kha nang thé lre, giac quan hoac tam than
suy giam hoéc thiéu kinh nghiém va kién thire
néu ho da duoc giam sat hodc hwdng dan vé
cach str dung thiét bi mét cach an toan va hiéu
dwoc nhirtng nguy hiém lién quan.

* Tré em khong dwoc choi dua voi thlet bi nay.

> Thiét bi nay khong duoc thiét ké dé st dung
b&i cac ca nhan (ke catré em) co khuyét tat vé
thé chét, cdm glac hoac than kinh, hoac thiéu
kinh nghiém va kién thic, triy khi ho duoc
glam sat hoadc chi dan s dung thiét bi b&i mot
ngwoi chiu trach nhiém vé sy an toan cua ho.



* Tré em phai dwoc giam sat dé dam bao chung
khong nghlch pha thiét bj nay.

« Vi thiét bi nay chi danh cho muc dich gia dung,
nén né khéng duoc thiét ké dé sov dung trong
cac ng dung sau day va bao hanh sé khong
ap dung dbi voi:

—Khu vwe nha bep nhan vién & cac clra hang,
van phong va cac moéi trwdng lam viéc khac

—Trang trai

—-Khach hang trong khach san, nha nghi va
cac moi treong dang dan cuw khac

-Mai trwong dang phong ngu va an sang

« Néu thlet bi cua ban dwoc Iap day nguon
c6 thé thao ra: néu day ngudn bj hdng, né
phai dwoc thay bang mot day dac biét hoac
day dwoc cung cap bdi trung tam bao tri dy
quyen

. Neu thiét bi cua ban dwoc lap day nguon
c6 dinh: néu day nguon bi héng, né phai dugc
thay b&i hang san xuat phong dich vu hau
mai cla hang san xuéat hodc nguoi co nang
lwc twong tw dé tranh bat Ky nguy hiém nao.

* Khong duoc nhung thiét bj nay vao nwéc hodc
bat ky chat 16ng nao.

« St dung mot tam vai hodc m|eng x6p &m Voi
nwéc riva chén dé vé sinh cac phu kién va bd
phan co tiép xuc voi do an. Vé sinh bang mot
tam vai hoac mleng x6p am. Lau kho cac phu
kién va bd phan co tiép xic véi dé an bang




mot tam vai kho.

« Néu bleu twong A dwoc danh dau trén thiét
bi, biéu tuo’ng nay cé nghia la “ Than trong
cac bé mat co6 thé néng 1&n trong qua trinh st
dung .

* Than trong bé mat clia bd gia nhiét c6 thé con (Y]
nhiét tén dw sau khi st dung.

» Than trong: nguy co bi thwong do st dung
thiét bi khéng dung cach.

* Than trong: néu thiét b clia ban cé day nguén
co the thao ra, khéong duwoc dbé chat 16ng 1én
dau noi. ) )

* Ludn rat phich cam cua thiét bi:

—ngay sau khi str dung

—khi di chuyen thiét bi

—trwdre khi vé sinh hoac bao ducmg
-néu no khong hoat dong chinh xac

« C6 thé bj bong khi cham vao bé mat nong cua
thiét bi, nw&c néng, hoi nwdc hoac doé an.

. Trong khi nau, thiét bj phat ra nhiét va hoi
nwdc. D& mat va ban tay tranh xa thlet bi.

« Khéng dwoc dé& méat va ban tay gan 16 thoat
hoi nwéc. Khéng dwoc lam tac 16 thoat hoi
nwéc. L ) )

* Néu co bat ky van dé hay thac mac nao, vui
long lién hé v&i Boi Ngl Quan Hé véi Khach
Hang cua chung t6i hoac tham khao trang web
cua chung toi.



« C6 thé sir dung thiét bi nay & dd cao Ién dén
4000 m.

+ Vi sy an toan cla ban, thiét bi nay tuan tha cac quy dinh va chi thi
vé an toan co hiéu luc tai thoi diém san xuét (Chi Thi vé bién Ap
Thép, Tinh Twong Thich Dién Tir, Cac Quy Dinh vé Vat Liéu Tiép
Xuc Vé&i Thue Phdm, Méi Trweong...).

« Pam bao rang dién ngudn twong ng véi dién ap dwoc cho biét trén
thiét bi (dong dién xoay chiéu).

« Dwa trén cac chuén hién hanh khac nhau, néu st dung thiét bi nay
& mot qudc gia khac véi qudc gia noi mua, hay nhé trung tam bao
tri dwoc phép tién hanh kiém tra.

KET NOI BO NGUON

+ Khoéng dwoc st dung thiét bi néu:
—thiét bi hodc day dién bj héng
—thiét bi da bi roi hodc c6 diu hiéu hw hdng hodc khéng hoat déng
chinh xac
—Trong trwéng hop bén trén, phai givi thiét bi dén Trung Tam Bao
Trinh dwoc phép. Khéng dworc ty thao roi thiét bi.

+ Khong dwoc dé day dién treo

« Ludn cdm phich cdm cla thiét bi vao mot & cdm cé ndi dat.

+ Khéng dwoc st dung dau day ndi dai. Néu ban chap nhan trach
nhiém phap ly khi lam nhw thé, chi st dung dau day néi dai & diéu
kién tét, c6 phich cdm ndi dat va thich hop véi cong suét cla thiét
bi.

« Khéng dwoc rut phich cla thiét bi bang cach kéo day dién.

* St dung mét bé mat bang phéng, 6n dinh, chong nhiét, cach xa bét
ky ngudn nwéc ban nao. )

* Khéng dwoc dé dé cua thiét bj tiép xuc voi pu’c'rc ’

» Khéng bao gi¢ dwoc van hanh thiét bj khi ndi con trong hoac khong
c6 ndi.

+ Chlrc ndng/nim néu phai co thé van hanh tw do. Khéng dwoc can



hoac lam tic chirc ndng tw dong chuyén sang chirc nang gil &m.

+ Khong duoc thao ndi trong khi thiét bj dang hoat dong.

+ Khéng dwoc dat thiét bi trwc tiép 1&n mot bé mat ndng, hodc bat ky
ngudn nhiét hay Itra ndo, vi n6 sé gay ra sy c¢d hodc nguy hiém.

+ N&i va thm gia nhiét phai tiép xuc truc tiép. B4t ky dd vat hay d6 &n
nao duoc dwa vao gitra 2 bo phan nay sé anh hwéng dén sy van

hanh chinh xac.
+ Khéng duwoc dat thiét bi gan mot ngudn nhiét ho&c trong mot cai I(‘)
ndng, vi cé thé xay ra hw hdng nghiém trong.
+ Khéng dwoc cho bét ky thirc &n hay nuwéc nao vao thiét bi cho dén
khi ndi dwoc gan vao.
» Tuan tha cac mirc dwoc cho biét trong cong thirc ndu &n.
+ Néu bat ky bd phan nao cla thiét bi bi chay, khéng dwoc tim cach
dap Itra bang nwéc. Dé dap Itva hay stv dung mot tAm vai am.
« B4t ky sw can thiép nao ciing chi dwoc thwe hién béi trung tam bao
tri v&i bd phan dw phong chinh hang.

BAO VE MOI TRUONG

« Thiét bi cia ban duoc thiét k& dé& van hanh trong nhiéu nam. Tuy
nhién, khi ban quyét dinh thay thiét bi, hdy nh& suy nghi vé viéc ban
c6 thé goép phan bao vé méi trworng bang cach nao.

« Trwéc khi thai bé thiét bi cia ban, ban nén thao pin ra khéi bo
hen gi® va tiéu hldy né tai trung tdm thu gom rac thai dan dung dia
phwong (tuy theo méu).

hi¢

mmm B30 vé moi trdng 1a trén hét!

® Thiét bj clia ban c6 cac vat liéu cé gia tri cé thé dwoc phuc hdi
hoéc tai ché.

SHay bd né lai mdt didm thu gom rac thai dan dung dia phwong.



TRUOC KHI SU DUNG LAN PAU

Thao bao bi cua thiéet bi

+ Th&o thiét bi ra khdi bao bi va thao bao bi t&t ca cac phu kién va
tai liéu in.

« M& nap béng cach nhén nit mé trén vé — Hinh 1.
Doc Hwéng Dan va can than thwe hién theo phwong thirc van
hanh.

Vé sinh thiét bi

+ Tho ndi — Hinh 2, nap trong va van ap suét micro — Hinh 3a va 3b.

+ V& sinh ndi, van va nép trong bang mét miéng x6p va nwéc rira
chén.

+ Lau bén ngoai thiét bi va n&p bang mot tAm vai &m.

« Lau kho can than.

+ D&t tAt c& cac bd phan tré lai vi tri ban dau cia chung. Lap nép
trong vao dung vi tri trén nap trén cta thiét bi. Sau d6, dat nap trong
phia sau 2 cai gong va day né 1én dlnh cho dén khi cé dinh. Lap day
c6 thé thao rdi vao 6 cam trén dé noi.

POI VO'I THIET Bl VA TAT CA CAC CHU'C NANG

+ Cén than lau bén ngoai ndi (nhéat 1a day). Pam béo réng khéng cé
can hodc chét 16ng bén dwéi ndi va trén bd phan gia nhiét — Hinh 5.

« D4t ndi vao thiét bi, dm bao rang né dwoc dat dung vi tri — Hinh 6.

+ Dam bao rang nép trong nam dung vi tri.

+ Déng nap véi mot tiéng "cach".

« Lap day dién vao 6 cdm cla dé ndi com va sau d6 cadm vao 6 cdm
dién. Thiét bi sé& phat ra mét tiéng “bip” dai, tt ca cac chi bao trén
hop didu khién sé sang 1&n mét luc. Chirc ndng ndu < Nhanh >
dwoc cai dat thanh chwong trinh ndu mac dinh.

+ Khéng dwoc cham vao bd phan gia nhiét khi san phadm dwoc cdm
dién hodc sau khi ndu. Khéng duwoc di chuyén thiét bi dang str dung
ho&c ngay sau khi nau.

« Thiét bi nay chi danh cho muc dich st dung trong nha.

Khéng bao gi& dat tay ban Ién 16 théng heoi trong khi néu. vi cé

nguy hiém béng — Hinh 10.



Sau khi bat ddu niu, néu ban muén thay déi trinh don ndu da
chon vi c6 16i. nhan phim "Gidr Am / Huay" va chon lai trinh don
ban muén.

Ban c6 thé dirng niu bing cach nhan phim “Giie Am / Hay”.

Chi st dung ndi trong dwoc ban kém thiét bi.

Khéng dwoc rét nwéc hodc bé cac thanh phan néu dn vao thiét

bi ma khéng cé ndi bén trong.

Lwong nwée + thanh phin tdi da khéng dwoc vwot quéa vach Bl
cao nhét bén trong néi - Hinh 7.

BANG CHUONG TRINH NA

BT T
Cac chwong

trinh The&i gian Thiét lap thoi Nhiét do | Thiét lap

maéc dinh gian mac dinh | nhiét do
Nhanh tw déng tw dong co
Mém tw dong tw dong co
Niéu tw dong tw dong co
Com ty dong tw dong cd
Thirc dn em . 1 gio - 2 gio 30 o .
bé 2 gio phat 100°C / co
. . Bo6t tron banh: 40m o .
Trang miéng 40m Bot ndi: 2 gio 120°C / co

A . 30 phat - 1 gio 30 o
Hap 1 gio phit 100°C / co
Sup 2 gio 19io30phit-3 1y, qong / 6
gio

Ham lai tw dong tw dong 80°C / co
s N 45 phut - 1 gio 10 R .
Chéo dac 1 gio phit tw dong / coé
. 1gio 30 N N . .
Chao pht 1gio - 2 gi& tw dong / co
Gitr 4m tw dong tw dong 73°C / co




CAC KHUYEN CAO BE NAU COM HIEU QUA NHAT

« Trwée khi ndu, do gao bang géo do va vo gao trlr gao risotto.

+ Phan bb déu gao da vo quanh toan bd bé& mat ctia ndi. Rét nwéc
dén mlrc nwéc twong (ng (thang chia d6 béng gao).

+ Khi gao da sén sang, khi dén chi bao "Gitr Am" sang Ién, khudy
gao |én va sau d6 dé né trong ndi com lau hon vai phut dé co6 hat
com toi.

Bang bén dwdi cung cip huwéng dan cach ndu com:

HUONG DAN NAU COM TRANG

Tr?ng Iu,qng Khéu phsn
gao (+ 9a0)
2 3009 Vach 2 gao 3-4 nguoi

4 600 g Vach 4 gao 5-6 nguoi

PHiM TRINH BON

« Khi thiét bi dwoc cdm dién, ndi com & chirc ndng nau nhanh. Khi
ban nhan phim Trinh Bon, ndi com sé chon cac ché dé Nhanh >
Niéu > M&m - Thirc 8n em bé > Stp > Trang miéng > Hép >
Ham lai.

+ Man hinh hién thi th&i gian ndu mac dinh cta tirng chirc ndng (N&u
com hién thi “=22”), dén phim “Kh&i Déng” sé nhap nhay.




CHU'C NANG NAU COM

+ D&t thiét bi Ién mot b& mat lam viéc béng phang, 6n dinh, chdng
nhiét, cach xa nwéc ban va bat ky ngudn nhiét nao khac.

+ Nhé&n phim < Com > ” dé chon chirc nang n&u com.

+ D6 lvong gao can thiét vao néi dung géo do kém theo — Hinh 8. Sau
do rot nwdce lanh 1én dén vach “CUP” trong noi — Hinh 9.

+ Déng nap.

Lwu y: Luén thém gao trwéc tién triv phi ban sé c6 qua nhiéu

nwéece.

« Nhé&n phim < Cai Bat S8n/Hen Gi¢» > dé kich hoat chirc nang cai
d&t gio va sau d6 nhan phim < gi& > va < phat > dé thay ddi thoi
gian cai dat san.

+ Nhé&n phim < Kh&i Dong >, ndi com sé& chuyén sang trang thai n&u
< Com >, dén phim < Kh&i Bong > sang Ién, man hinh nhap nhay

“ ”»

Pl

* Khi ndu xong, chuéng bao s& phat ra 5 tiéng “bip”, n6i com sé
chuyén sang trang thai git am voi chi bao < Gitr Am > bat l1én va
man hinh sé bat dau dém thoi gian gitv am.

CHU’C NANG NAU NHANH

+ Nhé&n phim < Trinh Bon > dé chon chivc nang n&u < Nhanh >.

« Nhé&n phim < Cai Bat Sdn/Hen Gi¢» > dé kich hoat chirc nang cai
d&t gio va sau d6 nhan phim < gi& > va < phat > dé thay déi thoi
gian cai dat san.

+ Nhé&n phim < Kh&i Dong >, ndi com sé& chuyé&n sang trang thai n&u
< Nhanh >, dén ctia phim < Kh&i Bong > sang I&n, man hinh nhap
nhay “227".

« Khi ndu xong, chudng béo sé phat ra 5 tiéng “bip”, ndi com sé
chuyén sang trang thai git* &m vé&i chi bao < Gitr Am > bat 1&n va
man hinh sé& bat dau dém thoi gian git &m.

CHU’C NANG NAU COM MEM

+ Nh&n phim < Trinh Bon > dé chon chivc ndng ndu com < Mém >.
+ Nh&n phim < Cai B4t S&n/Hen Gid > dé kich hoat chirc nang cai



d&t gid va sau dé nhan phim < gi& > va < phat > dé thay ddi thoi
gian cai dat san.

+ Nhan phim < Khéi Déng >, ndi com sé chuyén sang trang thai niu
com < M&m >, dén cla phim < Kh&i Dong > sang Ién, man hinh
nhép nhay “.77".

+ Khi ndu xong, chuéng bao sé& phat ra 5 tiéng “bip”, ndi com sé
chuyén sang trang thai git» &m vé&i chi bao < Gitr Am > bat [én va
man hinh s& bat dadu dém thoi gian gitr &m.

CHU'C NANG NIEU

+ Nhan phim < Trinh Bon > d& chon chirc ndng < Niéu >.

+ Nhan phim < Khéi Déng >, ndi com sé chuyén sang trang thai niu
com < Niéu >, den cla phim < Kh&i BDong > sang Ién, man hinh
nhép nhay “-27".

« Khi com da s&n sang, chudng bao sé& phat ra. M& nép, thém thanh
phan va nhan phim < Khéi Bong > dé tiép tuc quy trinh nau.

+ Khi ndu xong, chudéng bao sé& phat ra 5 tiéng “bip”, ndi com sé
chuyén sang trang thai git» &m véi chi bao < Gitr Am > bat [én va
man hinh sé& bt dau dém thoi gian gitr 4m.

CHU'C NANG NAU CHAO LONG

+ Nh&n phim < Chao Léng > dé chon chlrc ndng < Chéo Léng >. Man
hinh hién thi thdi gian ndu mé&c dinh, dén < Khéi Béng > nhap nhay.

« Nhén phim < Cai Bat S8n/Hen Gid > dé kich hoat chirc nang cai dat
gi& va sau d6 nh&n phim < gi¢ > va < phut > dé thay déi thoi gian
cai dat s8n hoac hen gio.

+ Nhan phim < Khé&i Béng >. Néi com chuyén sang trang thai n&u
< Chao Léng > v&i den cla phim < Khéi Béng > sang l1én va man
hinh hién thi thoi gian nu con lai.

+ Khi ndu xong, chudng béo sé phat ra 5 tiéng “bip”, ndi com sé
chuyén sang trang thai git* &m vé&i chi bao < Gitr Am > bat 1&n va
man hinh sé& bat dau dém thoi gian git &m.



CHU'C NANG CHAO bAC

+ Nha&n phim < Chao Dac > dé& chon chirc ndng < Chao Dac >. Man
hinh hién thi th&i gian ndu méc dinh, dén < Khéi Bong > nh&p nhay.

« Nhan phim < Cai D&t S&n/Hen Gi® > dé kich hoat chirc nang cai dat
gid va sau d6 nh&n phim < gi» > va < phut > dé thay déi thoi gian
cai dat sdn hoac hen gio. ’ )

* Nhan phim < Kh&i Bong >. N6i com chuyén sang trang thai nau
< Chéo Bac > véi den cla phim < Khéi Bong > sang [én va man
hinh hién thj thoi gian n4u con lai.

+ Khi ndu xong, chuéng bao sé& phat ra 5 tiéng “bip”, ndéi com sé
chuyén sang trang thai git* &m vé&i chi bao < Gitr Am > bat 1&n va
man hinh sé& bat dau dém thoi gian git &m.

CHUC NANG THUC
AN EM BE

+ Nhén phim < Trinh Bon > dé chon chirc nang < Thirc An Em Bé >.
Man hinh hién thj thoi gian ndu mac dinh, dén < Khéi Bong > nhap
nhay.

« Nh&n phim < Cai Bat S&n/Hen Gid > dé kich hoat chirc nang cai d&t
gi& va sau d6 nhan phim < gi > va < phat > dé thay déi thoi gian
cai dat s&n hoac hen gio.

« Nhan phim < Khéi Bong >. Néi com chuyén sang trang thai niu
< Thirc An Em Bé > v6i dén cla phim < Khéi Dong > sang 1én va
man hinh hién thj thoi gian ndu con lai.

+ Khi ndu xong, chuéng bao sé& phat ra 5 tiéng “bip”, ndi com sé
chuyén sang trang thai git» &m véi chi bao < Gitr Am > bat [én va
man hinh sé& bat dau dém thoi gian gitr 4m

CHUC NANG SUP

+ Nhan phim < Trinh Bon > d& chon chirc ndng < Sup >. Man hinh
hién thi thi gian ndu mac dinh, dén < Khéi Bong > nhap nhay.

+ Nhan phim < Cai bat S&n/Hen Gid > dé kich hoat chirc nang cai d&t
gi® va sau d6 nhan phim < gi& > va < phat > dé thay ddi thoi gian
cai dat s&n hoac hen gio.



« Nh&n phim < Khéi Bong >. Nbi com chuyén sang trang thai n&u
< SUp > vé&i dén cta phim < Khéi Dong > sang |én va man hinh hién
thi thdi gian néu con lai.

+ Khi ndu xong, chuéng bao sé& phat ra 5 tiéng “bip”, ndéi com sé
chuyén sang trang thai git¥ &m v&i chi bao < Gitr Am > bat 1&n va
man hinh sé& bat dadu dém thoi gian gitr &m.

CHU’'C NANG TRANG MIENG

+ Nhén phim < Trinh Bon > dé chon chirc nang < Trang Miéng >. Man
hinh hién thi thdi gian ndu mé&c dinh, dén < Khéi Bong > nhap nhay.

+ Lwu y réng ban c6 thé thay ddi thdi gian ndu bang cach nhan phim
< Hen Gl& >. 40 phut cho bdt trén banh va 2 gi® cho bot ndi.

« Nhan phim < Khé&i Bong >. Néi com chuyén sang trang thai niu
< Trang Miéng > v&i dén cda phim < Kh&i Bong > sang Ién va man
hinh hién thi thoi gian ndu con lai.

+ Khi ndu xong, chuéng bao sé& phat ra 5 tiéng “bip”, ndi com sé
chuyén sang trang thai git» &m vé&i chi bao < Gitr Am > bat [én va
man hinh s& bat dau dém thoi gian gitr &m.

CHU’C NANG HAP

+ Nh&n phim <Trinh Bon > d& chon chirc nang < Hap >. Man hinh
hién thi thoi gian ndu méc dinh, dén < Khéi Bong > nhap nhay mau
dé.

+ Nhan phim < Cai D&t S&n/Hen Gi¢ > dé kich hoat chirc nang cai dat
gid va sau d6 nh&n phim < gi > va < phut > dé thay déi thoi gian
cai dat s8n hoac hen gio.

+ Nh&n phim < Khéi Dong >. Nbi com chuyén sang trang thai n&u
< Hép > v&i dén clia phim < Khéi Bong > sang lén va man hinh hién
thi thoi gian ndu con lai.

+ Khi ndu xong, chudng béo sé phat ra 5 tiéng “bip”, ndi com sé
chuyén sang trang thai git* &m vé&i chi bao < Gitr Am > bat 1&n va
man hinh sé& bt dau dém thoi gian git &m.



CHUC NANG HAM LAl

+ Nhan phim < Trinh Bon > dé chon chirc ndng < Ham Lai >. Man
hinh hién thi thdi gian ndu mé&c dinh, dén < Khéi Déng > nhap nhay.
+ Nh&n phim < Khéi Dong >. Nbi com chuyén sang trang thai n&u
< Ham Lai > v¢i dén cla phim < Kh&i Bong > sang Ién va man hinh

hién thj “ =22 ".

* Khi ndu xong, chuéng bao sé& phat ra 5 tiéng “bip”, n6i com sé
chuyén sang trang thai gitr am voi chi bao < Gilr Am > bat |én va
man hinh sé bat dau dém thoi gian gitv am.

PHiM GII AM / HOY

+ Nhé&n phim < Gitr Am/Hiy > & ché dé chd, dén cta chi bao < Giwr
Am/Huy > sang I&n, man hinh hién thj “00:00” va man hinh sé& bat
dau dém thoi gian gitr Am.

+ Nhé&n phim < Gitr Am / Hay > & thiét Iap chirc n&ng hodc trang thai
n4u sé& hiy moi di liéu thiét Iap va tré lai trang thai cho.

Khuyén cédo: dé duy tri thirc &n cé vi ngon, hdy gi¢i han thoi

gian néu trong vong 12 gid.



Cai dat san:

« Thoi gian cai d&t sn twong (ng véi thoi gian dé két thic ndu an.

+ Kha dung dbi v&i tht ca cac chirc nang nu, trir chirc ndng < Niéu >,
< Trang Miéng > va < Ham Lai >.

+ Sau khi chon chirc ndng ndu mong muédn, nhan phim < Cai bat S&n
/ Hen Gi& > (chi bao cai d&t s&n sé sang), va sau dé st dung phim
< Gi¢& > va < Phuat > dé didu chinh gio.

+ Khi ban d chon gi¢ cai dat san can thiét, nh&n phim < Kh&i Bong >
d& chuyén sang trang thai ndu, dén chi bao < Kh&i Déng > sé sang
I&n va man hinh sé& hién thj con s6 thdi gian ban d4 chon va chi bao
< Cai D&t S8n > sé sang lén.

« Thoi gian cai dat sin t6i da 1a 24 gio.

+ Néu thoi gian cai d&t sdn ngén hon thoi gian ndu, qua trinh ndu sé
bét dau ngay lap turc.

Déng hd hen gio:

+ Ban c6 thé cai d&t thoi gian ndu cho chic néng < Thirc An Tré
Em >, < Sup >, < Trang Miéng >, < Hap >, < Chao Déc > va < Chao
Léng >.

+ Khi ban chon mét chirc ndng nAu, thdi gian ndu mac dinh sé dwoc
hién thi trén man hinh hién thi kj thuat s, nhan phim < Cai bat S&n
/ Hen Gio > (chi bao hen gio sé bat), va sau d6 str dung phim < Gi®
> va < Phut > dé diéu chinh gio.

« Khi ban d chon gi¢ cai dat san can thiét, nh&n phim < Kh&i bong >
d& chuyén sang trang thai ndu, dén chi bao < Kh&i Déng > sé sang
I&n va man hinh sé& hién thj con s6 thdi gian ban d4 chon va chi bao
< Hen Gi¢ > sé sang lén.

KHI NAU XONG

« M& ndp — Hinh 1.

« Phai deo gang tay khi x& ly ndi com va xtrng hap — Hinh 11.
« Phuc vu thirc &n bang thia ban kém thiét bj va déng lai nap.
* Thoi gian gitr 4m téi da 1a 24 gio.

+ Nhén < Gitr Am / Hay > d& dirng trang thai gitr 4m.

« Rut phich cdm cla thiét bi.



VE SINH VA BAO DUONG

+ D& dam bao ndi com da duoc rat phich cdm va ngudi hén trwde khi
vé sinh va bao dudng.

+ Ban nén vé sinh thiét bi sau méi 14n st dung bang mot miéng xbp
— Hinh 12.

+ Nbi, gdo, va muic com va thia sup cé thé rira bing may rira chén
" Hinh 13 o

Noi, xirng hap

+ Khéng nén dung bét tay va miéng bui nhii bang kim loai.

+ Néu thtrc an bam vao day, ban cé thé rét nwéc vao ndi dé ngam
mét IUc trwde khi rira.

« Lau khd ndi mot cach can than.

Cham séc noi.

V6i ndi, hay thwc hién can than theo cac hwéng dan bén duéi:

+ D& dam béo duy tri chat lvong ndi, ban khong nén cét thirc &n trong
ndi.

« Dam bao ban dat ndi tré lai ndi com.

+ Sl dung thia nhwa ban kém hodc thia gb va khéng dung thia kim
loai dé tranh lam héng bé mat ndi — Hinh 14.

+ D& tranh nguy co mai mon, khéng duoc rét gidm vao noi.

» Mau cla bé mét ndi c6 thé thay ddi sau khi st dung 14n dau ho&c
sau khi s dung trong thoi gian dai hon. Sy déi mau nay la do tac
déng clia hoi nwéc va nwédc va khong anh hwéng gi dén viéc st
dung ndi com, ciing khéng gay nguy hiém cho strc khée cla ban.
C6 thé tiép tuc str dung thiét bi mot cach hoan toan an toan.

Vé sinh van ap suat micro

« Khi vé& sinh van ap suét micro, hay thao né ra khdi nép — Hinh 3b.
Sau khi vé sinh — Hinh 16, hay lau kho sau d6 dé&t tré lai ndp cla
néi com — Hinh 17

Vé sinh nap trong

+ Thdo nap trong. Vé sinh bdng mot miéng xp va nudc rira chén
- Hinh 16. Sau d6, lau khd va dat né phia sau gong va dy né lén
dinh cho dén khi cb dinh.



Vé sinh va cham séc cac bo phan khac cua thiét bi
+ V& sinh bén ngoai ndi com — Hinh 18, bén trong nap va day dién
béng mdt tAm vai dm va lau kho. Khong duoc st dung cac san

ph&dm mai mon.

+ Khong duoc st dung nudc dé vé sinh bén trong than thiét bi vi nd
c6 thé 1am hdng cadm bién nhiét.

HUONG DAN XU’ LY SU CO KY THUAT

Bat ky chi
b&o nao tat
va khéng gia
nhiét.

Chua cam dién cho
thiét bi.

Kiém tra day ngudn
xem da cam vao 0 cam
va da két ndi voi lwdi
dién chwa.

B4t ky chi bao
nao tat va cé
gia nhiét.

Van dé voi két nbi
cla dén chi bao hoac
dén chi bao bi héng.

Gui dén trung tam bao
tri Gy quyén dé stra
chira.

RO ri hoi nwéc
trong qua trinh
st dung

N&p déng khéng cht.

Mé& va déng lai nép.

Van ap suét micro

khéng nam dung vi

tri hoac khéng hoan
chinh.

Dung néu (rut phICh
cadm cla s&n pham) va
kiém tra van xem cé
hoan chinh khéng (2
phan khéa vao nhau) va
nam dung vi tri khong.

N&m hoac vong dém
van ap suat micro bij
héng.

Gwi dén trung tam bao
tri Gy quyén dé stra
chira.

Com bj swong
hoac nau qua
lau.

Qua nhiéu ho&c qua
it so voi lwgng gao.

Tham khao bang dé
biét lwong gao.




Khong tw dong
gitr &m (san )
pham & vi Gwi dén trung tam bao tri
tri ndu, hodc Oy quyén dé stra chira.
khéng gia

nhiét).

Cam bién trén mach
EO mé trén cung hodc
bi doén mach.

GUri dén trung tam bao tri

Cam bien trén mach Uy quyén dé stra chira.

E1 m& dwéi cung hodc
bi doén mach.
E5 Khéng phat hién ndi

Nhén xét: Néu n6i trong bi bién dang, khéng dwoc st dung niva
va yéu cau bd phan thay thé tir trung tam bao tri Gy quyén dé
stra.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

3 : www.tefal.com
San pham nay dugc TEFAL/T-FAL sifa chita trong va sau thoi gian bao hanh.
C6 thé mua céc phu kién, hang tiéu diing va vat tu c6 thé thay thé néu c6 sén tai cdc quéc gia nhu mé ta trén trang web clia
TEFAL/T-FAL www.tefal.com

Bao hanh:
TEFAL/T-FAL da&m bao san pham nay khéng c6 bat ky khuyét diém san xuat hoac tay nghé trong thdi gian bao hanh tai cac quéc gia
*** nhu da néu trong danh sach quéc gia & trang cudi cia hudng déan st dung, bat ddu tir ngay dau tién mua hang hodc tir ngay
nhén hang.
Viéc bdo hanh clia cc nha san xudt quéc té bao gém tét ca chi phi lién quan dén viéc stra lai sdn phdm dugc chiing minh 15i dé phu
hop véi thong s6 ky thuat ban déu, qua viéc stta chifa hodc thay thé bat ky phan nao khiém khuyét va cong viéc can thiét. TEFAL/T-
FAL c6 thé thay thé san phdm tuong duong hay cao hon thay vi stfa chita san phdm. Dusi ché d6 bao hanh nay, TEFAL/T-FAL sé gidi
han sta chifa hodc thay thé san phdm méi ctia khach hang.
Diéu kién bao hanh & Ngoai trir
TEFAL/T-FAL sé khéng c6 nghia vu stfa chita hodc thay thé bt ky san phdm ma khéng kém theo chiing minh mua hop 1&. San pham
6 thé dugc truc ti€p mang theo ngudi hodc phai dugc déng géi ding va gui trd vé, xac nhan béo phat (hodc hinh thic tuong
duong clia buu chinh), cho trung tam dich vu Gy quyén ctia TEFAL/T-FAL. Chi tiét dia chi ctia céc trung tam dich vu Gy quyén & tiing
qudc gia dugc liét ké trén trang web ctia TEFAL/T- FAL hodc dién thoai dén trung tdm dich vu khach hang theo Danh muc Quéc gia
dinh kem.
Dé cung cdp dich vu hau mai tét nhat va khéng ngling ndng cao su hai long clia khach hang, TEFAL / T-FAL * c6 thé sé khao sat su
hai long clia khach hang da st dung dich vu hau mai clia cac trung tam dich vu dy quyén TEFAL / T-FAL *.
Bao hanh nay chi ap dung cho cac san phdm da mua va st dung cho muc dich gia dung va sé khéng bao gém bét ky thiét hai nao
c6 thé xay ra do két qua cuia viéc st dung sai, bat can, khong thao tac theo huéng dan ctia TEFAL/T-FAL, hodc stra déi trai phép hoac
sla chita san phdm, bao bi bi 16i do chui s& hitu hodc do hang van chuyén x( Iy sai. Khéng bao gém hao mon théng thusng, bao
duéng hodc thay thé cac bd phan tiéu thy, hodc nhu sau:
-S&r dung nguén nudéc khéng phi hop hoéc tiéu hao
~Cén ban (bat ky can ban phai dugc thuc hién theo huéng dan st dung)
~Thiét hai dén bt ky bo phan thay tinh hodc s
~Thiét hai vé co hoc, qué tai dién ap.
~Tai nan bao gém hda hoan, la lut, sét danh.v.v
-Stt dung chuyén dung hodc thuong mai
~Thiét hai hodc két qua xdu ddc biét do dién 4p sai hodc tan s sai so véi nhan ghi trén ma nhan dién san phdm hodc dac tinh ky

thuat.
~Nudc, bui ban va cén trung xam nhap vao bén trong san pham (trir cac thiét bi c6 cac tinh nang duoc thiét ké dac biét cho con
tring)

Bao hanh san phdm TEFAL/T-FAL quéc te khéng anh hudng dén quyén loi phap dinh, ngudi tiéu diing cé thé cé nhiing quyén
khéng thé loai trir hodc han ché, c6 quyén khiéu nai nha ban 1& noi ngusi tiéu dung mua san pham. Bao hanh nay cho ngusi tiéu
dung quyén loi hop phap riéng biét, va ngudi tiéu dung ciing c6 thé cé quyén hop phép khéc biét tir Bang nay dén Bang khac hodc
Quéc Gia nay dén Quéc gia khac. Ngusi tiéu dung cé thé doi quyén Igi d6 dua trén quyét dinh ctia minh.

*Thiét bi gia dung TEFAL xuat hién dudi thuong hiéu T-FAL & mét s6 viing lanh thd nhu My va Nhat Ban. TEFAL / T-FAL la thuong
hiéu da dang ky ctia Groupe SEB.

***Trong trudng hop san phdm dugc mua & mot quéc gia dudgc liét ke trong danh sach va sau d6 dugc st dung tai mét quéc gia
khéc duoc liét ké, thi thai han bao hanh clia TEFAL/T-FAL quéc té can cir vao thai han quy dinh tai quéc gia khach hang sirdung
san pham, ngay ca khi san pham da dugc mua tai mot quéc gia dugc liét ké trong danh sach véi thai han bao hanh khac nhau. Quy
trinh stfa chita c6 thé sé lau han néu san pham khong dugc TEFAL/T-FAL ban tai quéc gia d6. Néu san pham khong thé stia chira tai
quéc gia mdi, thi TEFAL/T-FAL quéc té sé han ché viéc thay thé san pham bang mét san pham tuong tu hoac thay thé bang moét san
pham c6 chi phi tuong duong, néu c6 thé.

Hay gil tai liéu nay dé tham khao va xuat trinh khi ban cé yéu cau bao hanh san pham
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