SlueStone™

Ap dung cho model:

RCB-5512 “_v: @
RCB-5520 s
RCB-5538



e Cac san pham va cac linh kién san phdm BlueStone déu dugc
san xuat dua trén quy trinh chuyén nghiép theo tiéu chuan
CB vé chat lugng va an toan san pham.

 Bén canh do, cac san pham BlueStone déu dugc kiém tra chat
ché vé mau ma, day chuyén san xuat va kiém dinh 16 hang.

® San pham BlueStone dugc cong ty ddi tac My Great American
Appliance (GAA Corp) tu van vé quan ly va quy trinh. GAA la
cong ty dugc thanh lap va hoat déng theo luat phap My theo
Gidy ching nhan thanh lap s6 3089043 do van phong thu
ky bang California cap cé tru s& chinh tai 7809 Michigan Ave
Oakland, CA 94605, Hoa Ky.

e San pham BlueStone dugc thiét ké theo kiéu dang cong
nghiép véi- mau sac da dang. Dugi su nghién clu va thiét ké
cUa cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
céc san pham Blue-Stone dugc thiét ké theo tiéu chudn quéc
té nghiém ngdat nham dap tng dugc nhu cau ngay cang cao
clla nguai tiéu dung.

¢ BlueStone luén coi trong viéc cham séc khach hang. Cac san
pham BlueStone déu dugc bdo hanh 2 nam.
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- Tiéu chudn ky thuat nha san xudt c6 thé thay déi ma khéng can
bao trudc

- Manufacturer has right to replace technical standard or
specification without any notice.



THONG SO KY THUAT HUGNG DAN SU DUNG

] CHUAN BITRUGC KHI NAU

» Model: RCB-5512

HUGNG DAN SU DUNG LUUY
Dién ap/Tan s6 Coéngsudt  Gao (cbc) Dung tich IS WG -
(ka)
220V ~ 50Hz 500W 1-7 1.2L 227kg Bonggaobangcécdong. » Khéng nén vo gao
Viéc vo gao nén duagc trong long noi,
> Model: RCB-5520 tler,1 han,h trong moét noi treAmh gay ’Eray XUGC
chta khac. trén bé mat.
Dién ap/Tan s6 Congsuat  Gao (coc) Dung tich Tronglj(luqng -
(kg) B& gao da vo vao noi va
220V~50Hz 700W 1-10 1.8L 2.8kg dé nudc vao. Mucbsonuse|© CO thé can ddi

Vi du: Véi 6 coc gao, muc Mic cao nhat | MUC nudGc nau tuy
» Model: RCB-5538 nudc can thiét d& nau thudc vao thoi
com nén & muc sé 6 quen s dung va
(kq) theo bén trong ldong noi khau vi.

9 chi dan.
220V ~ 50Hz 900W 1-15 2.8L 3.1kg

Dién 4p/Tansé  Congsudt  Gao (cSc) Dungtich o9 lugng

Lap van hagi nudc vao
Luu y: Com chin ngon & dién ap 180-240V mat trén cla ndp noi va

boé long néi vao bén

MO TA TONG QUAT trong. Xoay nhe 16ng noi

tU phai sang trai cho téi

»Lau mat ngoailong
noi trudc khi su
dung. Néu uét thi
sé c6 tiéng né lach

tach khi ndu. Diéu

. Phu kién khi khit chat va tiép xuc nay c6 thé lam anh
Nt mo nap o truc tiép vai bo phan gia huéng dén tudi
nhiét & phan day noi. tho ctia noi.
Van hai nudc Mus
uon
Long néi N . muic cgm + Com sé khéng dugc
ap ngoal P , P <
nau chin néu nap
, Pong ndp lai, an nhe da}l khor)g Ch,at' .
C8c dong X Lp » Khéng nén mé nap
Khay tich nudc cho dén khi nghe tlleng‘ khi dang ndu
. — “Cach”, bao hiéu ndp néi . 2
Ben Btucone ) . C s «Khéng dung vai hay
bao nau T * Denbdo gittam Xing hap da dugc cai chat vat thé khac day
Ién van hoi nudc

——e Than noi
%J 2 khi dang nau.
2 43 Day dién

Cong tac




HAP THUC AN

+ Khong bat cong téc
dién khi chua sdn
sang nau.

Cam dau dién ndi vao - S~
néi com. Sau d6 cdm I
dau phich cdm vao 6

dién réi bat cong tac.

Thao phich cdm khi
khong st dung.

Khi Khay tich nudgc da
day, thao ra bang cach
nam 2 canh ctia né, kéo
ra nhe nhang theo chiéu
mdai tén nhu hinh vé.

- Lay khay tich nuéc
va d6 nudc ra sau
khi st dung.

GHI CHU:
Dé com nau dugc sét déo va thom ngon, hay chu y nhiing diéu sau:

» Gao nén dugc vo that sach, dam bao khi nau khong bi tap chat anh huéng
dén mui vi.

« Ché d6 gilt dm com khdng nén qua 5 tiéng. Néu sau 5 tiéng, com c6 thé
sé d6i mau va mui vi.

+ Néu lugng com dugc gitt dm it hon mét chén, com sé khé va mat di huong
vi ban dau.

» Khong dat mudng com vao bén trong long noi khi néi dang néng.

« D& com chin ngon hon, nén dé néi tiép tuc gitt dm thém 15 phut nia sau
khi dén béo gitt am duoc bat lén.

« Chic nang gitt am chi danh cho ndu com.

+ D6 nuéc vao

+ Dat xtmg hap ngay ngan
trén dinh long noi.

* Xép thic an déu dan trén
bé mat clia xting hap.

+ Dong nap noi

Xlng hap —'t—

béng ndp néi lai.
N6i dugc déng
chat khi cé tiéng
“Cach”phat ra khi
dong nap.

Cdm phich dién
vao 6 cdm va bat
cdng tac. béen bao
hiéu hap sé sang,
bdo hiéu chuc
nang hap da bat
dau hoat déng

Sau khi hdp, chuyén
céng tac sang ché
do gitram.

Rat dién sau khi st
dung.

. Chat lugng com nau sé
bi anh hudng néu nap
khong dugc day chat

« Han ché ma& ndp khi
dang nau.

- Khong dung vai hay vat
thé khac day Ién van
hai nudc khi dang néu.

« Vui long khong bat
céng tac khi chua san
sang nau.

- VGi ché d6 hap, vui long
luu y rang noéi sé hoat
dong lién tuc cho dén
khi ngugi st dung cht
dong tat.

« B6 phan chuyén nhiét
sé kich hoat sang ché
dé “gitr am” khi luong
nudc trong noi béc hai
hoan toan.




VE SINH VA BAO TRI

« Trudc khi lau chui va bao tri, thao phich cdm ra khoi 6 dién. Tuyét déi khéng
ngam phan than noi vao trong nudc.

- Khong dung : Xang, bét gidt va chéi ciing dé vé sinh néi.

n VAN HOI NUGC

Cach vé sinh:
Sau khi da stirdung, van hai nudc can dugc vé sinh dinh ky. D€ vé sinh, thao van rdi
ra khoi ndp néi va lau vai nudc, sau do lau khé lai bang vai.

GHI CHU:

« Can thudng xuyén chi y dén van hagi nudc. Néu phat hién c6 vat thé la/
van dong can, can thuc hién vé sinh ngay dé tranh anh hudng dén chat
lugng nau.

E] PHUKIEN

- Can ra mudng xuc com, c6c dong va xting hap bang nudc that ki va lau kho
trudc khi st dung.

Mudng xtic com Céc dong

Vong cao su

> A-BO PHAN HIEN THI -
NAP NOI.

Vé sinh bang vai am.
- S0 dung miéng co rua

X < chuyén dung cho thiét bi
» B-LONG NOI nha bép.

- Lau bang miéng x3p va nudc, - Nén vé sinh ndp noéi ngay
lau phia ngoai long néi béng sau khi st dung. Néu tdm
vai kho. nhiét hay khung bdo vé bi
mat mau hodc xuat hién
cham nho thi khéng gay hai
cho suc khée va qua trinh
st dung.

« Khéng nén thdo vong cao su
ra khoi vi tri trén nap noi.

- Khéng thao nép trong cla
noi dé vé sinh

« L&p phd cha long néi c6 thé
bi dém, mat mau sau nhiéu
lan s dung. Diéu nay khong
¢6 hai cho stc khée va khéng
anh hudng dén qua trinh s
dung.

» C-BO PHAN GIA NHIET VA TAM CAP NHIET

« Néu cé bat ky vat la bam vao bo phan trén, vui long lau nhe bang vai kho
hoac giay nham.



CHUY ANTOAN Dé xa tam tay tré em, tranh khong dé tré nhé choi dua xung quanh khi néi

dang hoat dong.

Il B30 dém dién thé ghi trén san pham phii hop véi ngudn dién tai nha. Khong dé tay lén néi khi dang ndu com va tranh dua mat truc ti€p vao bd

Khong ngdm ndi com vao nudéc. phan thoat hai.

—_ —_
N w

St dung 6 cdm dién trén tudng dan tur dudng day dién chinh. Khéng nén sl Khong dung vai pha 1én nap néi, khi néi dang hoat dong.

dung 6 cam dién chung vdi thiét bi khac cuing lic dé tranh gay chay né.

Dé& noi com trén bé mat bang phang, khé rao. Khdng dé gan thiét bi phat nhiét
khéac. Khéng dat long néi truc tiép 1én trén Ia.

Long néi can phai luon dugce dat ding quy cach khi tiép xdc véi mam gia nhiét,
tranh gay hu tén cho mam gia nhiét.

E Khéng dung chic nang gitt am dé ham lai com ngudi.
Khéng ma nép khi nudc dang soi.

Bl Khong dung long néi dé nau trén bép Ida, hodc thay thé bang mét loai
noi khac.
EJ Chi dung mudng xtic com ctia néi, chui riia ndi bng miéng xdp mém dé tranh

lam tray I6p chéng dinh. s e s i e b e
Rut phich cam trudc khi lay long ndi ra. Bién ap cao trong vé thiét bi cé thé

* Sau khi st dung mot thdi gian, I16p chéng dinh ¢6 thé bi troc di mot it nhung gay giat dién cho ngudi sit dung.
sé khong anh hudng dén stc khoe ngudi st dung khi tiép tuc sir dung.

—_
w

Khong tu stia chita, 13p rap néi com.

Khéng nén dé day dién bi dan hoac xoén lai.

- —-
<] R [

Néu day nguén bi hdng, vui long lién lac véi dai ly bdo hanh gan nhat dé dugc
hé trg va thay thé bang day nguén chinh hang.

Khéng giut day dién ra khi tay dang dm udt.

)
[=] K

Dé tranh xay ra su ¢, sau khi sir dung xong va can rut day dién khai &, luu y
chi ndm & dau phich cdm va rut ra nhe nhang.

=
—

Khéng dugc nhing day dién, phich cdm va ndi vao trong nudc hodc chat
’ . ’ l6ng khac.

Khong nau thiic dn c6 chia axit, kiém hodc cac chat tuong tu gay bao mon g i
Thiét bi nay khéng thich hgp cho ngudi tan tat, thiéu nang tri tué, hoac nhiing

long noi.
B Luon gic 13 L o . o ngudi khong cé kinh nghiém va thi€u hiéu biét (ké ca tré em) st dung truc
11 LucA)n gluﬂtam nh‘let va phan qu b‘en ngoat Io?g noi d‘UQ’C f‘aCh va !(ho rac. ti€p, trir khi dugc giam sat hodc dugc hudng dan st dung thiét bi bsi ngudi
Khorlg (lio gao va nuaGc ;[I’I:IC,'EIEP vao Akhunq bacz vé ma khong 6 Ion’g noi. ¢6 trach nhiém vé sy an toan cdia ho.
Su cO cb thé sé xay ra néu co bat ky vat la nao nam gita khung dét néng va
long néi.



NHUNG LOI THUONG GAP GHI CHU:

Néu cdc I6i nhu trén van tiép dién, vui long lién lac véi trung tdm dich vu va béo hanh
gdn nhdt dé dugc trg giap.

Nhiing 16i
thuong gap

ac chia

KHONG BUQC TU'Y SUA CHUA, THAY THE LINH KIEN BEN TRONG SAN PHAM
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Com chay &
binh thuong
Tré nén qua

Cé tiéng dong la

Chin khong
kho

déu
com bi tran

Qua nhanh

CHUNG TAY BAO VE MOI TRUONG

Hay tuan thd nhling quy dinh bdo vé méi truong cla dia
phuong. Khi khéng con st dung dugc, khong nén vit bd chung
vGi nhiing rac thai gia dinh. Hay dem nh(ing thiét bi dién khong
con s dung dén trung tam xu ly chat thai phu hop.

Lugng gao va nuéc
khéng ding

Gao khong dugc vo ky ° ° °

DPay noi bi l6m khéng
bang phéng

C6 vat la dinh vao mat
ngoai long néi hay bén @ ° ° ° ° ° °
trong b cam ting

Van hai nuéc hoat dong
khong binh thudng

Com chién ° °

Com chua dugc xGi
1én sau khi ndu

ctia long noi.

Ché d& ham néng trén
5 gio hodc luong gao ° ° °
qua it

Luong gao qua it trong
ché dé ham nong

Chua cam dién hodc cdm chua chat

Gilt néng déi véi com
ngudi

Nap ngoai day khéng
chit  hoac long noi ° °
trong khong sach

Day nguén bi rdt ra hodc
cong tac bi tat trong khi ° °
nau.

Tiéng “lach tach” khi ndu com la ti€ng né clia nhing giot nuéc dinh dugl ddy mat ngoai

1) Nhiing tinh hu6ng trén thudng thdy trong thuc té .
2) Khéng dugc tu'y sta chita hodc bao tri tai nha.




TIENG VIET

SlueStone™

Blue%;one
Apply for:
RCB-5512 ‘ | ‘
RCB-5520 o
RCB-5538




e Standard Compliance

BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.

BlueStone products and associated accessories intended for
professional, industrial process under CB Standards and have been
successfully tested on areas: sampling test, assembling test and
lot test.

¢ Trademark

BlueStone manufactured products are based on the consultation by
Great American Appliance (GAA Corp) a company incorporated and
existing under the laws of United States of America under Certificate
of Incorporation No. 3089043 in the secretary office located in the
state of California in Michigan, Ave Oakland, CA 94605, USA.

¢ Industrial design

Bluestone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, Bluestone
design has highly reliable solutions so the customers are assured
of quality designed systems that meet stringent industry and
international compliance regulations.

¢ After sales service

After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with
a 2 years guaranteed warranty that help our end user feel at ease.

SPECIFICATION

» Model: RCB-5512

Voltage/Rated Rated
Frequency Power
220V ~ 50Hz 500W

» Model: RCB-5520

Voltage/Rated Rated
Frequency Power
220V~50Hz 700W

» Model: RCB-5538

Voltage/Rated Rated
Frequency Power
220V ~ 50Hz 900W

Rice . Weight
@ Capacity (kg)
1-7 1.2L 2.27 kg
Rice . Weight
@) Capacity (kg)
1-10 1.8L 2.8 kg
Rice . Weight
) Capacity (kg)
1-15 2.8L 3.1kg

NOTICE: Perfectly cooked rice with sustainable voltage at 180-240V

GENERAL DESCRIPTION

Inner pot

Cook
indicator
light

Cover lock
button

Steam valve

Top cover

Steam collector
Warm indicator

light
Enclosure

Switch

Accessories

é Ladle

Measuring
Cup

Steam Tray

Power cord



INSTRUCTION FOR USE

I PREPARING BEFORE COOKING

INSTRUCTION

Measure rice with the
provided measuring cup.
Rinse rice in a separate
pot until the water
becomes relatively clear.

Place rinsed rice into
theinner pot. Add water
accordingly.

For example: For 6 cups
of rice, it's suggested to
fill the water up to the
level indicated.

l— Level indicator
<~—— Maximum level

Set the steam valve
onto the top cover and
put the inner pot into
the body. Turning the
inner pot slightly from
right to left until it
settles properly making

sure that it directly
touches the heating
plate.

Firmly close the Iid
before  turning the
cooker on. A “Click”
sound can be heard
when the lid has been
closed properly.

IMPORTANT NOTE

. It's not advised to
rinse rice with the

inner pot as this
will cause the non-
stick surface to be
abraded.

The quantity of water
can be adjusted
according to your
taste/cooking
experience.

Make  sure to
thoroughly dry the
outer surface of
the pot before use.
If used when the
surface is moist,

noise can be heard
when the cooker
is operational. This
can potentially
reduce the lifespan
of the product.

Rice won't be cooked
properly if the lid is
not firmly closed.
Do not open the top
cover when in use.
Do not cover the
steam valve with
cloth or other object
as this will damage
the cooker .

STEAMING

Insert the input head
into the rice cooker.
Then insert the other
end into the socket
before switching on.

- Do not switch on the
cooker until ready to
use.

Remove the plug from
the socket when it is not
in use.

4

The steam collector can
be removed by pressing
the two sides together
before pulling outward.

« Ensure to remove
the steam collector
when it's full, pour
out the water before
inserting it back into
the cooker.

NOTICE:

following tips:

> To ensure that great tasting rice can be delivered, please note the

« Please rinse the rice thoroughly before cooking to remove any unwanted

residue.

« If “Warm” mode is active for more than 5 hours, the kept-warm rice’s
texture and taste will change negatively.
« If there’s less than a bowl of rice in the cooker during “Warm” mode, the

rice will go dry.

«Donot place theladle within the inner pot while the cooker is operational/

in “Warm” mode.

« For best tasting rice, allow the cooked rice to remain in “Warm” mode for
15 minutes after the “Keep Warm” light is triggered.
« The “Keep Warm” function is only used for rice cooking.

- Add water

SteamTray ——

+ Place the steam tray on top

Water ——

- Place the food onto the

« Close the top lid

steam tray



Firmly  close  the
lid before turning
the cooker on. A
“Click” sound can be
heard when the lid has
been closed properly.

- Rice won't be cooked
properly if the lid is
not firmly closed.

- Do not open the top
cover when in use.

- Do not cover the steam
valve with cloth or
other object as this will
damage the cooker.

Plug the rice cooker
into an electrical
outlet and turn it
on by pressing down
on the switch. The
light indicator will turn
on, signaling that the
cooker is operational.

« Please don't switch on

until you are ready to
cook.

After steaming is done,
manually pull up the
switch to enter keep
“Keep Warm” mode.

- The steaming function
will not automatically
stop. Please manually
activate the switch to
stop steaming accord-
ingly.

» The cooker will auto-
matically switch  to
“Keep Warm” mode
when the vapor pro-
duces by the steaming
process  completely
escape the cooker.

After  use, please
gently unplug the cord
from the outet.

(2]

CLEANING AND MAINTENANCE

- Before cleaning & maintenance, please make sure to unplug the cooker first.
Avoid immersing the cooker in water or any kind of liquid.

- Do not use gasoline, detergents or hard brush to clean the cooker.

n STEAM VALVE

Instruction:
After using for a period of time, please disassemble the steam valve and
clean with water, then wipe with dry cloth.

NOTICE:

- It's very important to regularly check the steam vent for strange object/
obstruction. If found, please immediately remove to avoid negative effects
as the steam can’t escape the cooker properly.

E] AccEssoRIES

« Clean the ladle, measuring cup, steam tray with soft cloth and scouring pad.

Ladle Measuring cup

Steam Tray




RubberRing —

» B- INNER POT

«+ Clean with soft sponge soaked
in water, make sure to dry the
outer layer of the pot with
dry cloth.

« The coating layer of the pot
can have black dots appearing
or discoloring after multiple
uses. If this happen, the cooker
can still function normally
without any health hazard.

» A-FOR THE LID AND
CONTROL PANEL

Wipe with dry cloth.
- It's advised to use kitchen

appliance’s friendly scouring
pad to clean the cooker.

Regularly clean the inner
surface of the lid after each
use. If discoloring or black dots
appear on the surface of the
heating plate or the safeguard
frame, the cooker can still
function normally without any
health hazard.

Do not remove the sealing
rubber ring.

» C-TRANSDUCER AND HEATING PLATE

- If strange object appear to be stuck on the surface, please wipe with dry

cloth or sand paper slightly.

SAFETY NOTICE

]

7]

= = E

10}

Please be fully aware about the voltage compatibility of the cooker with your
local power source.

Do not immerse the rice cooker in water.

Please make sure to plug the cooker into the walled power socket with proper
grounding mechanics. Avoid sharing electrical outlet with other appliances
to prevent overcurrent, causing fire hazard.

Make sure to always place the rice cooker on a dry and stable surface. Do not
put near other heat source. Do not use the inner pot for any other purpose
than with this cooker.

Align the inner pot with the heating board properly to avoid damage to the
heating board.

Do not reheat cool rice with “Warm” fuction.
Do not open the lid when the water is boiling.

Do not use the inner pot for cooking with direct fire, or replace the inner pot
with another one not made for this cooker.

Only use the ladle provided with this cooker. Please clean the inner pot with
damp soft sponge to avoid scratching the non-stick coating.

* For extended period of usage, the non-stick coating may wear away. This
will not have any negative health effect on the cooked rice.

Do not cook any food with concentrated acidic content or with abrasive nature
to avoid wearing the non-stick coating.

Always keep the outer layer of the pot and the heating plate clean and dry.
Please don't pour the rice or water directly into the safeguard frame without
inner pot. Any objects between them will cause the rice cooker to malfunction.



Keep the appliances away from children’s reach at all times. Do not allow
children to play nearby while the cooker is operational.

Avoid placing your hands on the cooker during operation. Do not place your
face anywhere near the steam vent to avoid unwanted accident.

Do not cover the lid with cloth or any other substances during operation.

N

Make sure that the cooker is unplug before removing the inner pot out of
the cooker.

_
B B

Do not attempt to repair, disassemble or modify the rice cooker by yourself.
High electrical voltage found insider the cooker’s body can cause electrical
shock with improper handling.

Do not twist or knotted the power chord.

-
HHS

If the power cord is damaged, please contact warranty service for support &
replacement.

—
B

Unplug the power cord from electrical outlet by holding onto the head and
gently pull out to avoid damage to the cord.

3]

Do not immerse the cord, plug or any parts of the rice cooker in water or any
other liquid to avoid electrical shock.

=
—

The 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.

Incorrect quantity of
rice and water

Rice is not rinsed properly

Bottom surface of the pot
is dent/become uneven

Strange object is found
on the outer pot surface
and sensor pad

The steam valve is not
assembled properly

Fried rice

Rice not stirred properly
for proper heat
distribution after cook

Keep warm for more than
5 hours, or rice quantity
too little.

Rice quantity is too little

Lid is not firmly closed,
or the inner pot is dirty /
Keeping Warm function.

Power cord is unplugged
while cooker is
operational.

Too hard

MALFUNCTION EXAMINATION

Rice Cooking

Water

Overflow
Bottom is
scorched

Warming

1) Above the judge an examination of unusual malfunction.

2) Please do not discharge or maintain by yourself for avoiding dangers.

Switch is

Yet to be plugged-in or loosely plugged.
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NOTE:

If the above problems persist, please contact a qualified technician or after sales
service center for repair.

DO NOT TRY TO ADJUST OR REPAIR THE APPLIANCE BY YOURSELF.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: Hand in the

non-working electrical equipments to an appropriate waste
disposal center.







