SlueStone™

Long noi phu chong dinh cao cap hé tro ché bién
nhiéu loai thic an khac nhau, dam bao an toan,
dé dang vé sinh

Cong sudt toi da lén dén 1300W cung dung
tich 17L , khéng gian luu trir [6n, tiét kiem
thoi gian va gitr tron dudng chat

Bang diéu khién truc quan vai 7 ché do
cai dat san
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- Cac san pham va cac linh kién san pham
BlueStone déu dugc san xuat dua trén quy
trinh chuyén nghiép theo tiéu chuan CE 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 thiét ké theo kiéu
dang cong nghiép véi mau sac da dang. Dudi
su nghién clu va thiét ké cla cac chuyén vién
thiét ké va ky thuat vién chuyén nghiép, cac
san pham BlueStone dugc thiét ké theo tiéu
chuan quéc té nghiém ngat nham dap ung
dugc nhu cau ngay cang cao clla ngudi tiéu
dung.

« BlueStone luén coi trong viéc cham séc khach

hang. Cac san pham BlueStone déu dugc bao
hanh 2 nam.
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- Tiéu chuén ky thuat nha san xuat c6 thé thay déi ma khéng can
bao trudc

« Manufacturer has right to replace technical standard or
specification without any notice.
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HUGNG DAN DANG KY BAO HANH DIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh bién T
bdang mot trong nhiing cach duéi day:

I Cach 1: Kich hoat bang tin nhin SMS

Soan tin nhan theo cud phap:
TARA (khoang cach) Sé Seri may (khoang cach) Ho va tén khach hang viét
khéng dau

GUi dén Tong dai 6089 (cudc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gt lai ngay sau khi khdch hang
gui tin nhdn kich hoat béo hanh san phdm.

* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:
TARA (khoang cach) S Seri may

I Céach 2: Kich hoat bang App trén dién thoai Smartphone

Tim Ung dung “BlueStone Care” trén AppStore (hé trg tir 10S 10), GooglePlay
(hé trg tir Android 7.0) dé cai dat.

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat
bao hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

I Cach 3: Kich hoat bang QR code

Quét QR code
Dién day du théng tin, BAm chon
Kich hoat dé hoan tat dang ky.

Thac mac vui léng lién hé Trung Tam Bao Hanh BlueStone dé dugc hé trg:
Q T6ng dai hd trg khach hang: 1800.54.54.94
N4 Email: 1800545494@tara.com.vn
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» Model: MPB-7238

Cong Dungtich Dung tich

Dién thé . P P
suat noi lau noi hap

Chuing nhan

(220-240) V ~ 50/60 Hz 1300 W 5L 12L CE, RoHS

CAUTAO SAN PHAM

Nép noi

Khay hap 1

Khay hap 2

Noi hap

a
g Thénnéihép
e —
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CANH BAO AN TOAN

Vui long doc ky huéng dan trudce khi st dung va cat gilr dé tham khao vé sau:

Bl Van hanh khong ding cach c6 thé gay hu hong cho néi va anh hudng dén
nguai st dung.

X Rut phich cam ra khai 6 dién khi khong si dung.

n Khéng dé day dién hoac phich cam ti€p xuc véi nudc hodc chat 16ng khac.
Khong st dung noi néu day dién hodc phich cadm c6 ddu hiéu bi hu hdng. Néu
xay ra hu hong thi phai do nha ché tao hodc dai li dich vu hodc nhitng nguoi
6 trinh d6 tuong duong thay thé nham tranh xay ra su c6

n Néu noi bi roi, va dap manh nén dem ngay dén tram bao hanh dé nhan vién
ky thuat kiém tra va slra chifa (néu can).

H Phai ddm bao day ngudn khéng treo trén cac canh sdc nhon va khéng dé noi
gan cac thiét bi phat (to6a) nhiét khac.

B} Chiném dau phich dién dé rat ra khoi 6 cdm, khong dugc ndm day dién ma
giat vi c6 thé gay hu hong day dién va nguy hiém cho ngudi st dung.

Sau khi rat phich cam, phan tt gia nhiét van con néng nén khong dugc cham
vao hodc dat l1én cac bé mat dé chay.

EJ Néu d6 nuse vao néi qua day, nudc soi cé thé trao ra ngoai gay nguy hiém.

B} Dt n6i & noi biing phéng, tranh xa vat phat nhiét.

m Chu y quan sat néi trong sudt qua trinh nau.

BBl & xa tdm tay tré em. Ngudi thiéu nang, tré em khong dugc ty y sit dung néi
khi khéng cé su hudng dan va giam sat ctia ngudi 16n.

m Rut phich khéi 8 cam khi khong st dung va trudc khi vé sinh. D€ ngudi trudc
khi 1ap hoac thao cac b6 phan, va trudc khi vé sinh néi.

EE] Mot luong 16n hoi nudc sé phun ra tir 16 thoat hoi khi néi dang hoat dong, vi
vay hay can than dé tranh bi béng do hai nudc.

m Noi dugc thiét k& chi dé dung trong gia dinh. Khéng dung cho muc dich
thuong mai.

BB Néu néi hoat dong ma khong cé nudc c6 thé gay ra hién tuogng chay né,
khong an toan, vui long thém nudc vao ndi hodc rat phich cam dién.
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NHUNG HUGNG DAN VE TIEP DAT

Dé dam bao an toan, néi hap ludn dugc tiép dat. Ching téi khuyén ngudi st dung
cdm dién vao 6 dién véi hé théng tiép dat duoc 1dp dat an toan tai nha. Trong
trudng hop 6 su cd, su tiép dat sé han ché rui ro chap dién, chay né bang viéc dan
dién thoat khoi nguén dién hién hanh. Diéu nay gitup nguén dién dugc tach biét
kip th&i, bdo ddm an toan cho ngudi sir dung. S dung dién ap cao rat nguy hiém,
€6 thé gay chay hodc mét vai su c6 khac gay hu hdng cho néi.

CANH BAO: Dling 6 c&m tiép dat khong dung cé thé gay su cé cham mach dién.
LUUY:

Néu ban chua rd vé su tiép dat hodc huéng dan vé dién hay lién lac véi chuyén vién
ky thuat dién hodc ky su dién.

Ca ngudi san xuat va ngudi ban déu khéng chiu trach nhiém vé suhuhong ctia san
pham nay, hodc nhiing thuong tat di véi ngudi st dung néu bat nguén tir viéc sur
dung khéng dung quy trinh [3p dat nguén dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cac ma sau:
Xanh la vavang = Day Noi Dat

Xanh duong = Day Trung Tinh \
Nau = Day C6 bién

Vi sy an toan cla ban, néi can phai dugc néi dat. San pham nay dugc trang bi day
nguén c6 day noi dat dugc noi véi phich cdm noi dat. Do do, can phai cdm phich
cdm vao mdt 6 cam trén tudng duoc l3p dat va néi dat dung cach.

HUGNG DAN CHO LAN SU DUNG PAU TIEN

n Thao bé bao bi san pham, lay néi va cac phu kién di kém (néu co) ra khéi hop.

n Truéc khi cdm dién, hay kiém tra dién thé ghi trén ndi c6 phu hgp vaéi dién thé
nguén tai nha ban khéng

H roa sach long néi dé loai bd bui ban con sét lai trén sdn phdm. Sau d6 d6
nudc vao ndi va ndu khodng 20 phut dé khir trung.
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HUGNG DAN SU DUNG

Bl D3t noi hap 1én ban hodc mat phang.

B} Cim phich vao 8 dién, néi hdp dién phat 1én 1 tiéng “bip’, man hinh hién thi
“---" néi hap vao trang théi chs

B Cho lugng nuéc phu hgp va nguyén liéu can thiét vao, day nap lai r6i nhan
phim “Chiic nang” chon chic nang can st dung. Nhan phim “Bat dau/Huy” dé
néi hap dién vao trang thai hoat dong.
Luu y: Néu dé noi hdp trong trang thdi chd khodng 5 phdt, ndi hdp sé chuyén
sang trang thdi “Nghi” Vui 1dbng nhdn phim “Bat dau/Huy” dé€ chuyén néi hdp vé
lai trang thdi cho.
N6i hdp co thiét ké 2 tang, dung tich day dd la 17 L nén khi can nau hoac hap
nhiéu loai thuc phdm cling luc, ban c6 thé sir dung khay hap di kem.
NGi hdp c6 muc chia nudc Min-Max, vui ldong khéng dé nudc qua muc nuéc
Max dé tranh trudng hap bi trao hodc it hon muc nudc Min tranh bi chay néi.
Trong trudng hgp dang ndu ma néi can nudc, ban cé thé cham thém nudc
theo nhu cau va tiép tuc st dung.
Dai v6i cac thuc pham khé nhu cac loai dau, hat sen, moc nhi... can phai ngam

n nudéc trudc khi st dung.

CAC PHIM CHUC NANG

1. Bat dau/Huay

Khi néi hap da két néi dién, man hinh hién thi day dd cac chiic nang. Chon
chic nang phu hgp va nhdn phim “Bat dau/Huy” dé néi hoat déng hodac
ding hoat dong.

2, +/-:Tang/Giam

Khi néi hap da két ndi dién, man hinh hién thi day da cac chiic nang. Chon
chic nang phu hgp va nhan phim“+/-" dé diéu chinh thai gian cho cac chtic
nang va ché dé nau P1-P5 ddi véi “Lau”. Nhan phim “Bat dau/Huy” dé noi
hoat déng hodc ding hoat déng.

- 0 ché d6 chiic ndng méc dinh, nhan phim “+” va “-” dé tang hodc giam
thai gian 1 phat. Nhan va gir phim “+” va “-" dé tang giam thai gian 5 phat,
khong thé diéu chinh theo vong lap. Khi cac théng sé diéu chinh dat gia tri
t6i da/t6i thiéu, coi sé phat ra hai lan dé cho biét rang né khong thé diéu
chinh duoc.

-3 ché d6 hen gi%, nhan phim“+”va“-" dé tang hoéc gidm thai gian 30 phut.
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Nhén va git phim “+” va “-” d€ tang hodc giam thai gian nhanh, khéng thé
diéu chinh theo vong lap. Khi cac thong sé diéu chinh dat gia tri t6i da/toi
thiéu, coi sé phat ra hai lan dé cho biét rang n6é khéng thé diéu chinh dugc.

3. Chiuic nang

Khi néi hap da két ndi dién, man hinh hién thi day dd cac chic nang. Chon
chiic ndng phu hgp bang cach nhan phim “Chic ndng’, chiic nang dugc chon
sé sang dén. Nhan phim “Bat dau/Huy” dé néi hoat déng hodc diing hoat
dong.

4.Hen gic
G ché d6 cha, nhan phim “Chuc nang” dé chon chiic nadng phu hop, nhan
phim “Hen gi&” dé cai dat thai gian hen, thai gian mac dinh cho tiing chic
nang sé sang dén va nhap nhay.
Luu y: Ché dé “Ldu” va “Chung yén” sé khéng thé hen gid ddt truéc.
Nhan vao phim“Bat dau/Hly” dé vao trang thai hoat déng. Bén cac phim “Bét
dau/Hay”, “Hen gi¢” va dén biéu tuong chic nang dugc chon sé sang va hién
thi thai gian dém ngugc.
Nhan lai vao phim “Hen gi&” dé thoét cai dat, hoac lai nhan phim “Bat dau/
Huy” d€ diing hoat déng.

5. Chung yén

& ché d6 chd, nhan phim “Chung yén”. Man hinh hién thi mac dinh 13 0:30.
Nhan nut“Bat dau/Hay”, néi sé vao ché dé hoat dong dé lam nong thuc pham
& nhiét d6 khéng déi la 45 dé. Thai gian c6 thé diéu chinh trudc khi bat dau
lam viéc, t8i da la 8:00 va t&i thiéu 1a 0:30. Khi mudn diing hoat déng, nhan
lai phim “Bat dau/Huy

6. Ham

O ché dd chd, nhan phim “Chuic nang’, chon ché d “Ham” Man hinh hién thi
mac dinh la 2:00. Nhan nuat “Bat dau/Hay”, néi sé vao ché do hoat dong dé
lam ndéng thuc pham. Dén chic nang dugc chon sé sang va man hinh sé hién
thi 177773 . Khinudc s6i hodc thai gian khai dong vugt qua 12 phut, dong

h6 dém ngugc sé hién thi. Khi muén diing hoat déng, nhan lai phim “Bat dau/

Huy”.
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7.Chao
& ché d6 chd, nhan phim “Chiic ndng’, chon ché d6 “Chao”. Man hinh hién
thi mdc dinh la 2:00. Nhan phim “Bat dau/Hay’, néi sé vao ché dé hoat déng
dé lam noéng thu’c pham. Pén chic nang dugc chon sé sang va man hinh sé

hién thi L____! . Khi nuéc séi hodc thoi glan khéi dong vugt qua 12 phat,
déng hé dém ngugc sé hién thi. Khi mudn diing hoat déng, nhan lai phim
“Bat dau/Huy".

8.Che

G ché d6 chd, nhan phim “Chiic ndng’, chon ché dé “Ché”. Man hinh hién thi
mac dinh 13 1:30. Nhdn nut “Bat dau/Huy” va néi sé vao ché dé hoat dong dé
lam .n_qr_19‘thUC phé’m Dén chl'Ic néng dugc chon sé sang va mén h‘|nh sé hién
hé dém ngugc sé dugc hién thi. Khi muén dUng hoat dong, nhén Ia| phim
“Bat dau/Huy".

9.Tiém
O ché d6 cha, nhan phim “Chuic ndng’, chon ché dé “Tiém”. Man hinh hién thi
mac dinh la 1:50. Nhdn nut “Bat dau/Hly” va néi sé vao ché dé hoat dong dé
[am néng thuc phém Dén chL’Ic néng dugc chon sé sdng va mén h‘|nh sé hién

hé dém ngugc sé dugc hién thi. Khi muén dUng hoat dong, nhén Ia| phim
“Bat dau/Huy".
10. Hap

& ché d6 chd, nhan phim “Chiic ndng’, chon ché dé “Hap”. Man hinh hién thi
mac dmh la 0:15. Nhan nut”Bat dau/Huy” va néi se vao che dé hoat déng dé

thi 1____1. Khi nuoc s6i hodc thai gian khai dong vugt qua 12 phat, dong
hé dém ngugc sé dugc hién thi. Khi muén ding hoat déng, nhan lai phim
“Bat dau/Huy".

11.L4u

G ché d6 cha, nhan phim “Chuc nang’, chon ché d6 “Lau”. Man hinh hién thi
mac dinh 1a P5. Nhan nut “Bat dau/Hay” va noi sé vao ché d hoat dong dé
lam néng thUC phém Dén chL’Ic néng du0c chon sé sa’ng va mén h‘|nh sé hién

ngu0c sé hién thl”PS" thai gian lam V|ec la2 gld Khi muén dUng hoat dong,
nhan lai phim “Bat dau/Huy".

Chon mot trong cac ché do tir P1 dén P5, véi cac cai ddt nhu sau:

« P1:Lam viéc 4 giay, sau do6 nghi 16 giay
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« P2: Lam viéc 8 gidy, nghi 12 giay
« P3:Lam viéc 12 giay, nghi 8 giay
+ P4:Lam viéc 16 giay, nghi 4 giay
« P5:Lam viéc lién tuc (khong nghi)

Bdng thai gian ndu va thoi gian hen gi& tham khdo cla ting chiic ndng

Chic nang Thei gian mac dinh | Quéng diéu chinh Hen gio
Ham 2:00 90 - 150 phut 24 gio
Chao 2:00 90 - 150 phut 24 gio
Che 1:30 60 - 120 phut 24 gis
Tiém 1:50 90 - 150 phut 24 gio

Hap 0:15 10 - 60 phut 24 gis
Lau P5 P1-P5 -
Chung yén 0:30 30 phut - 8 gio -

HUGNG DAN VE SINH VA BAO QUAN

n Rut phich cdm khéi 6 dién va dé noéi ngudi
hoan toan truéc khi vé sinh.

2 Dung vai mém, hoac bot bién c6 tham chat
tay rira dé lam sach néi, khong nén dung
chat tdy rlfa an mon hodc vat sdc nhon dé vé
sinh noi.

H Khéng dé nudc tran vao ché 6 cdm day
ngudn tranh gidm tudi tho clia néi, ciing nhu
viéc dién giat trong lan dung téi.

B Khong dugc ngam néi vao nudc hodc chat
Idng

H Git n6i noi khé thoang va tranh anh sang
truc tiép
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Bao 16i Van dé Giai phap
, Vui long gti dén tram bao
FO Doan mach NTC hanh dé kiém tra
- Vui long gui dén tram bao
a3 NTC bihong hanh a& kiém tra
E3 B6 bao vé qua nhiét | Vuilong gli dén tram bao

bi chdy

hanh dé kiém tra

Noi khong néng khi dang

Mam nhiét bi héng

Vui long gui dén tram bao

hoat déng hanh dé kiém tra
PRI Rut va cdm lai vao nguén
Pen béo khong sang | Phich c&m bilong N9
hodc néihdp khéong hoat ——————— — —— -
dong Loi ki thuat ctia san | Vuilong gui dén tram bdo
' pham hanh dé kiém tra

Co nudc, chon sai

chiic ning Chon lai chic nang phtu hgp

Thuc pham khéng dugc

hép chin Khoéng cé nudc, qua | Thém luong nudc phii hop
nhiét dé tiép tuc hoat déng
Can nudc nhung khong | L6i cdm bién qua Vui long gui dén tram bao
tu ngat nhiét hanh dé kiém tra
Ro ri dién L6i day noi dat Vuilong g dén tram bao

hanh dé kiém tra

CHUNG TAY BAO VE MOI TRUONG

Hay tuan thd nhiing quy dinh bao vé méi trudng cutia dia phuong.
Khi khéng con st dung dugc, khong nén viit bo chung véinhiing
rac thai gia dinh. Hay dem nhiing thiét bi dién khéng con st dung
dén trung tam xu ly chat thai phu hop.



SlueStone™

Model
MPB-7238

High-quality coating inner pot supports
processing many different types of food while
still being ensure safety, easy to clean

Maximum power up to 1300W with 17L
capacity, large storage space, saves time
and retains nutrients

-

Control panel display icons with 7
preset modes

A0 HANH DIEN TU
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- 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,
CE assembling test and lot test.

e 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.
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» Model: MPB-7238

Voltage Power Ratefi Steamgr Certificate
capacity ~ capacity
5L 12L CE, RoHS

(220-240)V ~50/60 Hz 1300 W

GENERAL DESCRIPTION
F \L,

———Upper cover

Steamed slices

Steamed slices

BlueStoneﬁ
@& @ '
Chao Che
C ® C
Soak Chung yén Porridge Chao
Reserved Hen gio Dessert Ch\e
- P Nourishing Tiéem
Function Chiic nang .
T an N Steaming Hap
Start/Cancel Bat dau/Huy -
. Electric hot Liu
Stew Ham pot
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SAFETY CAUTIONS

Read these instructions carefully before using the pot and keep them for
future reference:

n Incorrect operation and improper handling can lead to faults on the pot and
injuries to the user.
ﬂ Unplug the pot from power supply when not in use.

H Do not immerse the unit cord or plug in water or other liquids. If the cord or
plug shows signs of damage, do not operate the pot. It must be replaced by
the manufacturer, its service agent or similarly qualified persons in order to
avoid a hazard.

n If the pot has fallen, take the pot to a specialist for checking and repair if
necessary.

H Ensure that the cord does not hang over sharp edges and keep it away from
hot surfaces.

n To unplug the pot, grab the plug firmly and remove it directly from the power
socket. Do not unplug the device by pulling the power cord.

After unplugging the pot, do not touch or put it on flammable surface
because heating element still warm.

n Do not fill water into the pot too full because when boiling water will out flow.

n Place the pot on a stable surface, away from hot objects (e.g. hotplates),
naked flames, do not place under curtains or low wall-cupboards.

m You should never leave the pot unattended during use.

m This pot 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
pot by a person responsible for their safety. Children should be supervised to
ensure that they do not play with the pot

m Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts, and before cleaning the pot.

m A large amount of steam will be sprayed from the steam hole when the pot
being operated, so please carefully to avoid being burned by steam.

m The pot is designed for household use only.

E If the pot has been operated without water, please add water to the pot or
unplug the power plug.



GROUNDING INSTRUCTIONS

This pot must be grounded. It is equipped with a cord having a grounding wire
with a grounding plug. It must be plugged into a receptable wall that is properly
installed and grounded. In the event of an electrical short circuit, grounding re-
duces risk of electric shock by providing an escape wire for the electric current. Itis
recommended that a separate circuit serving only this pot must be provided. High
voltage appliance is dangerous and may result in a fire or other accident causing
pot damage.

WARNING: Improper use of the grounding plug can result in a risk of electric
shock.

NOTE:

If you have any questions about the grounding or electrical instructions, consult a
qualified electrician or service person.

Neither the manufacturer nor the dealer can accept any liability for damage to this
pot or personal injury resulting from failure to observe the electrical connection
procedures.

The wires in this cable main are colored in accordance with the following code:
Green and Yellow = EARTH

Blue = NEUTRAL }

Brown =LIVE

For the user’s safety, this pot must be applied following the grounding instructions
as above.

FORTHE FIRST USE

E Remove all the packing materials from the pot
Before connecting of the pot, check that voltage indicated on the rating label
corresponds the mains voltage in your home.
Clean the inner pot, by which the residual dirt can be removed. Then fill the
pot with water and run for about 20 minutes to perform disinfecting.
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INSTRUCTION FOR USE

FUNCTION KEYS

Place the steamer on a table or flat surface.

Plug into the power outlet, the electric steamer makes a “beep” sound, the
screen displays “---", the steamer enters the standby state.

3. Add the appropriate amount of water and necessary ingredients, close the

lid and press “Chuic nang” to select the function to use. Press “Bat dau/Huy” to
put the electric steamer into operating state.

Note: If the steamer is left in standby mode for about 5 minutes, the steamer
will enter the sleep state. Please press “Bdt dau/Huy” to return the autoclave to
standby status.

The steamer has a 2-layer design, the full pot capacity is 17 L, so when you
need to cook or steam many foods at the same time, you can use the included
steam tray.

The steamer has a Min-Max water level, please do not let the water exceed
the Max water level to avoid overflowing or less than the Min water level to
avoid burning the pot. In case the pot runs out of water while cooking, you
can add more water as needed and continue using.

For dry foods such as beans, lotus seeds, wood ear mushrooms... need to be
soaked in water before use.

1. Start/Cancel: Bat dau/Huy

When the steamer is connected to power, the screen displays all functions.
Select the appropriate function and press “Bat dau/Huy” to operate or stop
the pot.

2. +/-: Tang/Giam

When the steamer is connected to power, the screen displays all functions.
Select the appropriate function and press“+/-"to adjust the time for functions
and cooking modes P1-P5 for “Lau”. Press “Bat dau/Huy” to make the pot

operate or stop operating.

- In the default function mode, press “+” an to increase or decrease the
time by 1 minute. Press and hold “+”and “-" to increase or decrease the time
by 5 minutes, cannot be adjusted in a loop. When the adjustment parameters
reach the maximum/minimum value, the buzzer will sound twice to indicate
that it cannot be adjusted.

- In appointment mode, press “+” and “-" to increase or decrease the time

un
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by 30 minutes. Press and hold “+” and “-" to increase or decrease the time
quickly, cannot be adjusted by loop. When the adjustment parameters reach
the maximum/minimum value, the buzzer will sound twice to indicate that it
cannot be adjusted.

3. Function: Chic nang

When the steamer is connected to power, the screen displays all functions.
Select the appropriate function by pressing the “Chuic nang’, the selected
function will light up. Press “Bat dau/Huy” to make the pot operate or stop
operating.

4. Reserved: Hen gi¢

In standby mode, press “Chuic nang” to select the appropriate function, press
“Timer” to set the appointment time, the default time for each function will
light up and flash, “Hot"” and “Nest distillation” will not be able to be booked
in advance.

Press “Bat dau/Huy” to enter the operating state. The light at “Bat dau/
Huy”, “Hen gi6” and the selected function icon light will up and display the
countdown time.

Press “Hen gi0” again to exit the setting, or press “Bat dau/Huy” again to stop
operation.

5. Soak: Chung yén

In standby mode, press “Chung yén”. The default display is 0:30. Press “Bat
dau/Huy” button, the pot will enter operating mode to heat food at a constant
temperature of 45 degrees. Time can be adjusted before starting work,
maximum is 8:00 and minimum is 0:30. When you want to stop operating,
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press “Bat dau/Huy"” again.

6. Stew: Ham

In standby mode, press “Chiic nang’, select “Ham”. The default display is
2:00. Press “Bat dau/Huy” button, the pot will enter operating mode to heat
food. The selected function light will light up and the screen will display

countdown timer will be displayed. When you want to stop operating, press

“Bat dau/Huy” again.
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7. Porridge: Chao

In standby mode, press “Chic nang’, select “Chao” The default display
is 2:00. Press “Bat dau/Huy’, the pot will enter operating mode to heat
food. The selected function light will light up and the screen will display
i____1.When the water boils or the warm-up time exceeds 12 minutes, a
countdown timer will be displayed. When you want to stop operating, press

“Bat dau/Huy” again.

8. Dessert: Che
In standby mode, press “Chtic nang’, select “Che". The default display is 1:30.
Press “Bat dau/Huy” button and the pot will enter operating mode to heat
food. The selected function light will light up and the screen will display
i____1.When the water boils or the warm-up time exceeds 12 minutes, a
countdown timer will be displayed. When you want to stop operating, press

“Bat dau/Huy” again.
9. Nourishing: Tiém
In standby mode, press “Chuc nang’, select“Tiém”. The default display is 1:50.
Press “Bat dau/Huy” button and the pot will enter operating mode to heat
food. The selected function light will light up and the screen will display
i____1.When the water boils or the warm-up time exceeds 12 minutes, a
countdown timer will be displayed. When you want to stop operating, press
“Bat dau/Huy” again

10. Steaming: Hap

In standby mode, press “Chuic nang”, select “Hap”. The default display is 0:15.
Press “Bat dau/Huy” button and the pot will enter operating mode to heat
food. The selected function light will light up and the screen will display
i____1. When the water boils or the warm-up time exceeds 12 minutes,
a countdown timer will be displayed. When you want to stop operating,

press “Bat dau/Huy” again.

11. Electric hot pot: Lau

In standby mode, press “Chuc nang’, select “Lau”. The default display is P5.
Press “Bat dau/Huy” button and the pot will enter operating mode to heat
food. The selected function Iight wiII light up and the screen will display

display will display “P5", working time is 2 hours. When you want to stop
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operating, press “Bat dau/Huy” again.
Select one of the modes from P1 to P5, with the following settings:
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« P1: Work 4 seconds, then rest 16 seconds
« P2: Work 8 seconds, rest 12 seconds
« P3: Work 12 seconds, rest 8 seconds
« P4:Work 16 seconds, rest 4 seconds

« P5: Continuous work (no rest)

Table of cooking times and timers for each function

Function Display time | Adjustmentrange Timer
Stew 2:00 90 - 150 mins 24 hours
Porridge 2:00 90 - 150 mins 24 hours
Dessert 1:30 60 — 120 mins 24 hours
Nourishing 1:50 90 - 150 mins 24 hours
Steaming 0:15 10 - 60 mins 24 hours
Hot pot P5 P1-P5 -
Soak 0:30 30 mins - 8 hours -

CLEANING AND MAINTENANCE

Always remove the plug from the power supply
and let the appliance cool down completely.

[EJ Use soft cloth with light detergent for grease,
never use abrasive cleaning agents or sharp

objects to clean the pot.

Do not let water run into the power cord
B socket to avoid shortening the life of the pot,
as well as electric shock next time

n Never immerse the pot in water or any other

kind of liquid.

H Please keep the pot dry and avoid the
ultraviolet radiation when storing
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ERROR REPORTS AND SOLUTIONS

Error Problem Solution

Please send it to the

EO Short circuit NTC warranty station for
inspection

Please send it to the

E1 NTC broken warranty station for
inspection

Please send it to the

Overheat protector .
P warranty station for

E3

burned out . .
inspection
Please send it to the
The pot does not get hot . .
P 9 Heat plate is broken warranty station for

while in operation . .
inspection

. I I ki
o o The plug is loose Unplug and plug back into
The indicator light is not the power source

on or the steamer is not Please Send itto the

: Technical error of .
working warranty station for
the product . .
inspection

There is water,
choose the wrong
function

Select the appropriate

Food must not be function again

steamed

Add appropriate amount of

No water, over heat . .
water to continue working

Please send it to the

Water runs out but does Overheat sensor .
warranty station for

not automatically turn off error . .
inspection
Please send it to the
Electricity leaks Ground wire error warranty station for

inspection
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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.







