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BlueStone

Model
PCB-5629

Da chic nang, dé van hanh, tién loi véi
chic nang nau tu dong.

Ndu nhanh, tiét kiém thoi gian, tiét
kiém dién.

Gitrnguyén chat dinh ducng va huong
vi thic an, t6t cho stic khoe.

Hay gitr lai Huong Dan St Dung vi su an toan cua ban.
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TWO YEARS WARRANTY

BAO HANH BIEN TU'




e C4c san pham va cac linh kién sdn pham BlueStone déu dugc san
xuat dua trén quy trinh chuyén nghiép theo tiéu chuin 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.

e San pham BlueStone dugc thiét ké theo ki€u dang cong nghiép
vGi mau sac da dang. Dugi sy nghién ctu 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 tng dugc nhu cau ngay cang cao clia ngugi tiéu dung.

o BlueStone luén coi trong viéc cham s6c khach hang. Cac sén pham
BlueStone déu dugc bdo hanh 2 nam
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HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién T
bang mét trong nhing cach duéi day:

I Cach 1: Kich hoat béng tin nhin SMS

Soan tin nhan theo cu phap:
TARA __,S6 Seri may . Ho va tén khach hang viét khéng dau
“L_":Khodng cach
GUi dén Téng dai 6089 (cudc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hoat thanh c6ng sé duoc gui lai ngay sau khi khdch hang gdi tin nhdn
kich hoat bdo hanh sén phdm.
* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:

TARA __.S6 Seri may
I Cach 2: Kich hoat bing App trén dién thoai Smartphone
1 Jyts Ung dung “BlueStone Care” Ly [m]

trén AppStore (ho trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0)

Hodc quét ma QR dé tai iing dung:

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

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

I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn.

Chon muc Hé trg & Bao hanh trén thanh cong cu.

Eltimva chon muc Pang ky bdo hanh dién tt.

Sau khi dién day da thong tin, bam chon Kich hoat dé€ hoan tat dang ky.
Clra s6 xdc nhan kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.

Thac mac vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:
Q T8ng dai hd trg khach hang: 1800.54.54.94
N4 Email: 1800545494@tara.com.vn
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PAC PIEM SAN PHAM

Doc ky huéng dan st dung truéce khi dung.

NOi 4p suat dién la mét thiét bi ndu an thong minh dugc cai tién, tich hgp nhiing chiic nang
cUa noéi ap suat, ndi com dién, néi ham déng thdi 1a san pham hoan thién hon. N6i p suat
dién sé trd thanh mot thiét bi ndu an ly tudng cho cac gia dinh hién dai trong tuong lai. Dudi
day la cac chi tiét vé diém manh clia ndi ap suat dién:

Pa ning, dé dang trong viéc st dung

- N&u com, chéo, suip, dau, ham dau/ gan, thit, hap.

- Ngudi st dung c6 thé tuy y chon cac nat chiic nang tuy vao loai thuc phadm va ché dé an
uéng, sau d6 chuong trinh sé tu ddng nau. Sau khi ndu chin sé tu dong chuyén sang ché do
"Gitam”.

N&u nhanh, tiét kiém dugc thoi gian va ning lugng

- Ap suét cao (nhiét d6 cao) giup thuc an chin nhanh, tiét kiém thai gian va dién nang.
-Tiét kiém dugc 15% thai gian va 20% dién nang so vai s dung néi com dién.

- Tiét kiém dugc 45% thdi gian va dién nang khi ndu chao, sip va hdm nhimg thuc pham dai,
cling so vai néi com dién.

Giii nguyén chat dinh dudng trong thiic an, hgp vé sinh va c6 Igi cho stic khée

- V6i ky thuat hoan toan kin nhiét nén khi ndu van gitt dugc chat dinh duéng va huong vi
nguyén ban cdia thuc pham.

- Khong bay hai va khong tran ra ngoai khi ndu chao, sip va ham thiic an, gitt cho xung quanh
luén sach sé.

Két cau bén, dep, an toan va dang tin cdy.

- Thiét k& an toan khi déong va mé nap.
- An toan véi thiét bi han ché p suat, xa ap suat va kiém soat nhiét do.

CAUTAO NOI

@

@

. Van xa ap suat 9. Hop tich nudc

. Ong xa ap suat 10. Vong dém gitra
. Thanh khéa 11. Tay cam

. Tay cAm 12. Bang diéu khién
. Nép néi 13. Than noi

. Vong dém cao su 14. Nam diéu khién
. Long néi 15. Mam nhiét

. Thanh trong 16. D& noi
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THONG SO KY THUAT @ Khong cam day dién dé kéo phich cam ra khoi 6 dién, thay vao dé hay cam phich
; cdm ma kéo ra dé khoi hu day dién.

Duongkinh | Apsuit | Apsudt | Nhiétde Thiét bi khéng dugc ngam vao nudc.

Model Dong dién | Congsuat | Dungtich néi hoatdong | gidihan | gir4m

Van xa ap sudt (6ng dan bén trong van an toan, van phao, phao) phai dugc kiém tra
thuding xuyén dé dam bao rang chung khéng bi tdc nghén.

P(B-5629 | 220V~50Hz | 900W 5L 22cm 0-70kPa | 90kPa 60~80°C

Néu day nguén bi hong thi phai do nha ché tao hoac dai ly dich vu hodc nhiing
ngudi cé trinh dé tuong duong thay thé nham tranh ra su co.

HUGNG DAN SU DUNG AN TOAN Ngudi thi€u nang va tré em khong dugc st dung thiét bi nay, trir khi c6 ngudi giam

sat va chiu trach nhiém vé su an toan cla ho.

Khéng st dung néi trong méi trudng dé chay hodc m uét.

Tré con nén dugc giam sat dé ching khéng choi dua véi thiét bi nay.
S dung néi dung theo sach huéng dan st dung.

Khong lam hu vong dém cao su hodc thay thé bang vong cao su khac. CANH BAO

Khéng nén dua tay va mat gan 16 thoat hoi khi xa van.

Khong dugc thao vong dém bén trong nap. Néu vong dém rai khoi nap, hay ngling

st dung va thay nap khac. Khéng nén cham vao ndp néi khi con néng dé tranh bi béong.

Khong dugc t,l_I,thay Ehe van xa ap su,at bang \f?t nao khac hodc dat bat ky vat nang Khéng nén dung vai bit méi néi gitia ndp va ldong ndi ngoai dé tranh nguy hiém.
nao lén van xa ap suat nham tranh xady ra su co.
Khong nén dung luc d€ mé nép khivan con ap suat trong néi dé tranh tai nan. M&

Gilt cho bé mat gilra long néi va mam nhiét luén sach sé. Khong dung long noéi dé néi khi 4p sust da giam da (khi van phao ha xuéng).

nau trén cac bép khac, hodc thay thé 1ong néi khac.

Noi trong c6 phtt mot I6p chéng dinh, vi vay nén sit dung mudng gé hoac muéng Saukhinau, tat nguon dién trudc khi mo nap.

nhua dé khéng lam tray 16p chéng dinh.

Khéng dugc mé nap khi nudc dang soi.

Gilr nédng qua 6 tiéng c6 thé anh hudng dén huang vi thuc phdm. HUGNG DAN SU DUNG CHUNG

Néu trong khi ndu c6 qué nhiéu hai thoét ra xung quanh nép, d6 la hién tugng
khéng binh thudng. Luc nay thiét bi xa dp suat dang hoat dong. Phai rat dién ra @ Mé&nip néi.
ngay lap tuc va dem dén trung tdm tdm bao hanh dé siia chiia.

Nam tay cam trén ndp noi va xoay
Néu 6 su c6 nao xay ra, phai ngung st dung va dem dén trung tam tam bao hanh nap noi theo chiéu kim’ dé'f‘g th)
dé sira chira. dén vi tri mé&, sau d6 nhac nap ndi
lén (Hinh 1, 2)

Khi di chuyén néi phai dung quai cam 2 bén néi, khéng dugc dung tay cam trén ndp
noi.

Lay long néi ra, cho thuc pham va
nuédc vao néi.

Khéng nén tu y thao Idp néi. Khi can thay di phu tung, nén st dung phu tung clia -
cong ty chung toi. CHUY: , . .
a- Lugng gago t6i da cho néi 5L la 10 coc.

Né&u day dan nguén bi hong thi phai thay thé bang day déac biét hoac day 1ap rap san b- Cho nuéc vao ndi theo cdc vach chia

clia nha ché tao hoac dai ly dich vu. trong long néi. Vi du: Khi ndu 2 céc gao, cho nudc vao dén miic 2. Ban cé thé tdng gigm

lugng nuéc tuy theo khdu vi va déc trung riéng cda ting loai gao.
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¢- Phdi bdo dam lugng thiic an va nudc khong duoc vugt qud 4/5 chiéu cao caa long ni ® C3m day dién vao nguén dién, van nim diéu khién theo chiéu kim déng hé dé chon
trong (thiic dn dé né thi khéng duoc vuot qud 3/5 Iong noi trong) va khéng duoc thdp hon loai thifc &n can ndu, dén bao tuong ting sé sang lén.
1/5 chiéu cao cta ldng néi trong. (Hinh 3, 4, 5)
@ Khi dat a0 ap suét, dén bao “Duy tri ap suat” sé sang lén, bat dau qua trinh gitt 4p
suat va num diéu khién bt dau quay ngudc chiéu kim déng hé vé vi tri “0”. Khi thai
gian gilr 4p sudt bang “0", khi d6 thiic én da chin, noi sé phat ra am bdo va tu dong
chuyén sang ché d6 “Giir am”,
L CHUY:
a- Khi nhiét dé & long néi trong qud cao, dén hién thi “Giit dm” sé nhdp nhdy. Khi
Hinh 3 Hinh 4 Hinh 5 nhiét dé trong néi trd lai binh thudng, dén bdo “Gitt dm” sé sdng binh thudng, khéng
nhdp nhdy.
@ Lau khé néi trong va mam nhiét, dat n6i vao va phai ddm bao bé mdt cua long ngoai b- O ché d@6 giir dm, hdy rut dién ra néu ban khéng cdn tiép tuc giit dm. D€ an toan, sau
va mam nhiét sach sé. Sau d6 xoay nhe néi sang trai hoac phai dé néi vao dung vi tri khi gitr @m trong vong 12 gid, ndi sé tu dong chuyén sang ché dé cho.
ti€p xdc v6i mam nhiét. (Hinh 6)

M& nap va lay thiic an ra. (M& ndi an toan).
Trudc khi ma nap, phai nhan nut xa ap suat tai vi tri @ " trén tay cam dé xa ap suat
trong néi cho dén khi hét ap suat sau dé mai dugc ma nap ra nhu hinh minh hoa

@ Day nap noi.
Kiém tra xem vong kin nhiét da nam dung vi tri bén trong ndp ndi chua.

Gilt ndp va quay ngugc chiéu kim dong hé cho dén khi nghe tiéng “cach”.
(Hinh 7, 8)

CHUY:

a- Néu ndu thurc dn dang 16ng (chdo, sup...),

khéng xa hoi ngay khi den bdo ché dé gitr dm

sdng lén ma phai doi cho dén khi van phao ha

xuéng. Néu khéng, thirc dn dang Iéng sé trao ra

qua 6ng xa dp sudt. Ban cé thé ddt khdn uét
trén ndp noi dé ddy nhanh qud trinh lam nguéi.
b- Rut dién ra trudc khi mé ndp.

® Lip van xa ap suat vao.
Dét van xa ap suat nhu
vi tri hinh minh hoa
(hinh 9), va kiém tra
van phao da ha xuéng
hay chua (van phao ha
xudng trudc khinoi tda
nhiét)
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HUGNG DAN VAN HANH

BlueStone>
[ o ] [ e ]

Néu Duy Tri Ap Suat  Gitr Am

10

Ga/Vit

Bl truGCkHIsUDUNG

.St dung lan dau tién
Trudc khi st dung thiét bi nay cho 1an dau tién, ban hay luu y cac diém sau:
Vui long lay tat ca cac phu kién trong néi ap suat ra truéce khi st dung.
Doc tat ca cac hudng dan st dung cé trong sach hudng dan st dung nay dé
dam bdo sy an toan cho ban.

. SU dung binh thudng
o Kiém tra ndp ndi ap sudt dugc déng dung vi tri hay chua.

Dam bao van phao va van diéu ap ctia nap noi phai dugc gan chat va vong
dém cao su cing nat chéng trao dugc cai dat dung.
Lau ldong ndi cho khé va dét vao trong néi.
Dat thiic an va nudc vao long ndi.
Ddng nap néi ap suat lai cho dén khi nghe tiéng cach, tdc la nap néi da duoc
dong va khoa an toan.
Dét van xa ap suat dung vi tri khéa

BJ HuGNG DAN CHON CAC CHUC NANG

CHON CHU'C NANG NAU

Nut diéu chinh trén bang diéu khién sé gitp ban lua chon chic nang va thai gian
mong mudn tly theo cac thuc phdm khac nhau, s& thich ca nhan va kinh nghiém

nau an.

TIENG VIET

@ Xoay nut diéu chinh theo chiéu kim déng hé dé chon chic nang tuong ting, dén
bao “Nau”sang lén bao hiéu noi bat dau sinh nhiét.
Vi du: Thai gian ma ap suat duy tri cho chiic nang nau “Com” gilr dugc thiét lap
trong 10 phut.
Khi n6i dat du ap suat, dén bao “Nau” sé tit, dén “Duy tri 4p suat” sé sang [én va noi
sé tu dong duy tri ap sudt ti luc nay. Nut diéu khién bat dau quay ngugc chiéu kim
déng ho. Khi nat diéu khién trd vé vi tri“0’ n6i da nau xong va chuyén sang ché do
gili néng véi dén “Gilt am” sang lén.
a) Trong qua trinh duy tri 4p suat, mam nhiét sé tu déng ngét (noi sé ty déng ngat
sinh nhiét khi da dat ap suét, néi sé trd lai hoat dong khi ap suat trong néi dudi ap
suat hoat doéng), cong suat lic nay dat 1/10 cla giai doan duy tri ap suat. Dén
bao“N&u” va “Duy tri 4p suat” sé& chuyén ddi sang luan phién cho nhau cho dén khi
két thuc thoi gian nau.
b) Sau khi chuyén sang trang thai gitt &m, néu khéng can phai lién tuc git m, ban
6 thé rut phich cdm dé tat nguén dién.

Chu y: Khéng nén giit dm qud lau, vi c6 thé anh huéng dén huong vi thuc phdm.

Thdi gian ndu c6 thé khac nhau tly vao chic nang niu dugc chon.

Thai gian ndu c6 thé hoi chénh léch chut tuy vao luong thuc phdm, lugng nudc va dé
cling clia thuc pham.

Thai gian nau = thoi gian dun néng + thai gian gilt ap suat.

Bang thdi gian ndu bén dudi c6 thé dung dé tham khao thém cho céc chiic nang.

Chuic néng N&u com/Hap Ga/vit N&u chao/sup Nau thit Ham dau

Thdi gian duy tri p suat 5-10 10-15 15-20 20-25 25-30
(Phut)

CHUC NANG GIU AM

Sau khi ndu xong, néi tu dong chuyén sang ché doé gilr am, dén chic nang “Gitr am”
sé sang lén. Nhiét dé gitr am la gitia 60°C va 80°C.

Khéng nén gitr am qua lau, nd c6 thé anh hudng dén huong vi thuc pham.
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4 CHUY
e Khéng cam vao van xa ap suat, hai/ nudc néng c6 thé thoat ra.
e Gill tay va mat xa 16 thoat hai, mang bao tay dé Iay 16ng néi ra hodc cham vao vat
néng, diing bao gid c6 gdng md ndp. Nap sé mé khi dp suat trong néi da hét. M& nép
bang cach nhac 1én va tranh xa ban dé tranh bi phéng bai hai ndng.

HUGNG DAN CACH VE SINH

@ Rt dién ra trudc khi vé sinh noi.

@ Dung vai dé lam sach va lau kho néi. Khdng nhiing néi vao nudc hodc xit nudc 1én
noi dé ria.

@ Thao rdi khay tich nudc, lam sach va lau khé trudce khi lap tré lai.

@ Dung vai uét lau khé mat trong ndp ndi bao gdbm vong cao su kin nhiét, van xa ap
suat, bang gilr nhiét, van phao, 16 thoat hai. Sau d6 dung khan kho lau lai.

® Dung miéng x8p hodc ban chai khéng lam bang kim loai dé lam sach ldong néi va
dung vai kho dé lau.

@® Dung ban chai nhé dé lam sach van xa ap suat va 16 thoat hai nudc.

SU €O VA CACH KHAC PHUC

Cach khéac phuc

Vong cao su kin nhiét [3p |[Lap vong kin nhiét cho dung.
khong dung vi tri.

Su cd Nguyén nhan

Kho déng nap.

Van phao chin can day lai. Dung tay day nhe can day.

Kho ma nap. Van phao khéng ha Nhan nhe van phao bang
xuéng. chiéc daa.

Chua lap vong cao su kin | Lap vong cao su kin nhiét.
nhiét.

Nap ndi bi ha, xi hoi. | Thic an bam vao vong Vé sinh vong cao su kin
cao su kin nhiét. nhiét.

N&p noi day khong chat. Déy lai nap cho dung.

TIENG VIET

Thic an bam vao vong Lam sach vong kin nhiét

Van phao bi hé, kin nhiét cta van phao. cla van phao.

xi hoi.

Vong kin nhiét ctia van Thay déi vong kin nhiét
phao bi vé. clia van phao.

Chua dti lugng thic dnva | Cho ddlugng thic an va
Van phao nudéc. nudc vao noi.
khoéng lén néi.

Ndp néi hay van diéudp | Dua dén trung tam bao
bi hé. hanh dé sita chira.

Néu ban khéng gidi quyét su c6 bdng cdc gidi phdp trén, hdy lién lac véi trung tdm bdo hanh
dé stia chia.

KHONG BUQC TU CHINH SUA SAN PHAM.

BAO VE MOI TRUONG

Hay bao vé méi truong cla ban!
Tén trong quy dinh clta dia phuong: hay dem nhiing thiét bi dién khong su
dung nifa dén nhiting nai thu gom phu hop dé tai ché.

]



SlueStone™ A=

Integrated function, convenient operation,
automatically cook food in delicious

— ) i BAO 4
Fast cook, save energy. Using high pressure A 3 : HANH ‘ NAM
to cook food faster, saving time and electricity. el

Full reserve food nutrition and
original taste, healthy and clean.

Always keep manual for your safety C B

» 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, iindustrial-process under ), CB standards and have
been successfully tested on areas: sampling test, assembling
test and lot test

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 indus-
try 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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PRODUCTION CHARACTERS BODY STRUCTURE

Pressure cooker is an innovation and microcomputer intelligent control cooking
appliance with integrated functions of pressure cooker, rice cooker and stewing cooker,
with an even more upgraded system. It will become an ideal cooker for modern family in @
the future.

OO

Integrated function, convenient operation
- Rice, porridge, congee, soup, bean, tendqn, nutritious steam, etc. . -
- Program each function as defaulted working procedure rest on food and diet character.

Automatically cook food in delicious and automatically enter into warm keeping when (

cooking is finished. Measuring cup

©

Fast cook, save resource

- Using high pressure (high temperature) to cook food faster, minimize power usage and
time.

- Save 15% time and 20% electricity compared to use rice cooker.

- Save more than 45% time and electricity compared to a normal rice cooker while cook-
ing porridge, stew and cook hard food.

® ®6G

Locked nutrition, healthy and clean Steamer
- Completely sealed cooking technology, fully reserve food nutrition and original taste.
- Non Steaming vapor overflow in cooking and non over brim in porridge and soup to

keep surrounding clean.

@O0 00 O ©

Advanced structure, safe and reliable

- Safety setting for opening and closing the lid.

- Limited pressure security setting.

- Release pressure security setting.

- Limited temperature protecting setting over-temperature safety setting.

. Exhaust valve 9. Water box

. Floating valve 10. Middle ring

. Push rob 11. Pot handle

. Lid handle 12. Control panel
. Toplid 13. Outer shell

. Sealing ring 14. Timer knob

. Inner pot 15. Heating plate
. Inner cover 16. Base

0o NOY LD WN =




ENGLISH

TECHNOLOGY PARAMETER

Model Voltage Power | Capacity |Diameter

Working Limit Keep warm
pressureng | pressure | temperature

PCB-5629 | 220V~50Hz | 900W 5L 22cm 0-70kPa 90kPa 60~80°C

SAFETY NOTICE

Prohibit using it under combustible or moist condition.
Use it in compliance with cooking instruction.
Don't damage the sealing ring and replace it with others.

Don't remove the inside ring of lid by manual of force. If the ring separate with lid,
please stop using it and change the lid.

Don't place any heavy stuff on pressure release valve or replace it by others.

Keep the space between inner pot and heating plate clean. Don’t put inner pot on
other heating source to cook or replace it by other containers.

The inner pot is covered by nonstick paint, please use wooden or plastic ladle in case
of scratch.

The warm keeping time not exceed 6 hours in case of affecting cooking flavor.

On course of heating, it is abnormal phenomena to generate lots of vapor around lid;
the pressure release device is on work. Please pull the plug off, stop your using and
send it to repair.

In case of any malfunction on course of using, please stop using and send it to repair.
Please remove it by taking the grip but not handle.

User is not allowed to disassemble it by yourself, or replace any parts. The parts are
exclusive by the company.

If the supply cord is damaged, it must be replaced by a special cord or assembly
available from the manufacturer or its service agent.

Always unplug the appliance after use. Do not unplug by pulling on the cord.
Don't soak the cooker into water.

Please regularly check the pressure control valve (the pipe inside the pressure
control valve, floating valve, floater) to make sure that they are not stuck.

ENGLISH

@ I the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified persons in order to avoid hazards.

@ 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.

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

CAUTION

@ When remove the valve to release the pressure, please keep your hand or face away
the outlet hole.

@ When lid is not cooled, please don't touch the lid in case of scald.
@ Never block the joint round between lid and outer pot by cloth in case of any dangers.

@ When there is still pressure in pot, don't open the lid by force in case of accident.
Please open the lid when pressure has been released (after the valve falls down).

® When finish cooking, cut the power off before opening the lid.

@® Don't open the lid when the water is boiled.

COOKING INSTRUCTION

@ Openlid:
Grasp the handle; rotate it
clockwise to scaled position, then
lift the lid off. (Picture 1, 2)

Take put the inner pot, put food and
water into the inner pot.

NOTE: Picture 1 Picture 2

a- The maximum rice quantity for 5L is 10 cups.

b- Add water according to the scaled level on inner pot, for example, cooking 2 cups of
rice, add the water to the level 2. You can control the actual volume according your taste
and the different kinds of rice.

¢- Ensure the capacity of the food and water less than 4/5 of the inner pot for general food,
3/5 for easy- expanded food, but no less than 1/5. (See picture 3, 4, 5)
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Picture 3 Picture 4 Picture 5

® Wipe dry the inner pot and main heater assembly and put the inner pot into the
outer pot. Make sure no debris on the surface of the outer pot and main heater
assembly; then rotate the inner pot to the right and left slightly in order to keep
good connection between the inner pot and main heater assembly. (Picture 6)

® Close the lid
Check sealing ring is properly on the inside ring of the lid.
Grasp the lid, rotate it anticlockwise to lock it with “KATA” sound. (See picture 7, 8)

Picture 6 Picture 7 Picture 8

® According to the picture
(picture 9), assemble the
pressure release valve and
check the floater dropped
(the floater should be
dropped before heating).

Picture 9

. _______________________________________________________________________
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® Plug in the power, turn the timer knob clockwise to choose the desired cooking
mode. The relative indicator will be on

@ When reach working pressure, the pressure indicator lights, entering into pressure
keeping progress, and the nixie tube shows the count-down time for pressure
keeping time. When the pressure keeping time reaches “0" the cooking is finished,
and the cooker will make a sound then enter into warm keeping state
automatically, the nixie tube will show the warm keeping time.

NOTE:

a- When the temperature of inner pot is too high, the indicator of “Gitr dm” will flash.
When the temperature returns to normal, the indicator of “Giit dm” will be keep on.

b- In warm keeping state, pull off the power if you don’t need continuous warm keeping.
For safety, after warm keeping for 12 hours, the cooker will inter into stand-by state if
there is no operation.

Open the lid and take out the food (Safety open)
Press the pressure release button at ”‘@’”icon on the handle to exhaust the air until
out of pressure inside, then open the lid as picture

NOTE:

a- If cooking liquid food (soup, porridge,
etc), when the warm keeping indicator is
on, do not exhaust the air immediately,
Have to wait naturally cooling until the
floater drops, or else the liquid food will be
spouted though exhaust pipe. Putting a
wet tower on the lid will speed up cooling.
b- Pull off the plug before opening the lid.
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3 Whgn the inner pressure.rea.ch'es the vx./or!dng pressure,. the heati.ng light is
extinguished, pressure maintaining light is lightened. It will automatically enter

into pressure maintaining process. The pressure maintaining time start to
calculate with the knob counter-clockwise reversal. When the knob back to “0”
4 A position, the cooking is finished, the “keep-warm” light is lightened and entered

N&u: Cook

into keep-warm state

a) In the pressure maintaining process, the coil is discontinuous power supply
Com/Hap: Rice/Steam (the unit will be cut off when exceeding the working pressure, it will be working
Galvit: Chicken on when lower the working pressure), power on time is about 1/10 of setting
Chao/sup: Congee/Soup pressure holding time. The heat light and pressure maintaining light are
Thit: Beef lightening alternately.

Duy tri ap suat: Keep pressure

Giir am: Keep warm

Dau: Bean b) After enter into keep-warm state, if no need continuous keep-warm, please pull
~ off the power plug.

Cooking and cooling time may vary depending on different cooking program
[l PRESSURE COOKER SETTING selections.

1. First-time Use Cooking time may vary slightly with the quantily of food and liquid and textures
If this is the first time for you to use this product, you are required enter take out all of rice.

the accessories of the cooker body.

Please carefully read the User Manual, in particular, the Safety Precautions before
using this product. Please refer the table as below for time cooking per each function
2. Normal Use

» Check whether the electrical pressure cooker is opened and closed without
a hitch. Menu Rice/Steam Congee/soup

Cooking time = heating time + pressure holding time

Confirm that the float valve and vent valve of pot cover is not blocked and the

. . . . Adjustable Pressure
seal ring and anti-blocking cover are installed well. Maintaining Time Range
Wipe the inner pot dry and put it in the cooker body. (Mins)
Put the food and water in the inner pot.

Close the electrical pressure cooker in place.
Place the vent valve well at Sealed position. 4 WARM- OFF FUNCTION

After any function of cooking is finished, the electrical pressure cooker
automatically gets into keep-warm state, the keep warm indicator light is

GENERAL COOKING FUNCTIONS
normally on. The keep-warm temperature is between 60°-80°C.

PRESSURE COOKER SETTING

The knob marked the pressure holding time rage according to the different food,
the user can adjust the pressure holding time according to the food, personal taste
and cooking experience.

Turn the knob clockwise to the corresponding scale, the heating light lightens
and start to heat. For example: The pressure holding time for Rice is setting for
10 mins.
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4 WARNING: o _ No.| Malfunction Reason Solution
Do not hold the pressure release valve. Hot steam/liquid may be ejected.
Keep hands and face away from steam vents, use pot holders when removing the Sealing ring is not o
inner pot or touching any hot items, and never force the lid open. The lid will only assembled. Assemble the sealing ring.
open once the pressure is released. Remove the lid by lifting it away from you to
avoid being burned by the steam. Food debris adhere to

3 Leakage of lid. Clean the sealing ring.

the sealing ring.

<4 CLEANING METHOD:

Lid is not properly Close the lid properly.

@ Pull off the plug before cleaning. closed.
@ Use the dishcloth to clean the pot, never allowed to soak the pot body in water or Food debris adhere to Clean the sealing ring of

spray to clean. the sealing ring of floating valve.

Leakage of floating valve.
@ Take down the water collector, use wet cloth to clean upper base. 4 ﬂoatinggvalve g
. . . _— e ' Sealing ring of floating Exchange sealing ring of

@ Use wet dishcloth to clean inner side of the lid, including: sealing ring, pressure release valve is broken. floating valve.

valve, warm keeping board, exhaust hole, floater, then dry them by cloth.

® Use sponge or non-metal brush to clean the inner pot then dry it by cloth. Not enough foodand | Put enough food and water.

@® Use small brush to clean the pressure release valve and exhaust hole. 5 Floating valve can water.
notrise. Leakage of lid or Hand over to service for
COMMON MALFUNCTIONS AND DISPOSAL pressure release valve. repair.
If you can not solve the problem by above method, please contact with a qualified
No. Malfunction Reason Solution technician or after sales service center for repair.
Sealing ring not well Assemble the sealing ring well. DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF.
: Difficult to close assembled.
the lid. Floating valve block Push the pusher slightly by ENVIRONMENT FRIENDLY DISPOSAL
the pusher. hand.
2 Difficult to open Floating valve doesn't Press the floating valve You can help protect the environment! o .
the lid. drop. slightly with chopstick. Please remember tg respect. the local regulations: hf':md in the
non-working electrical equipments to an appropriate waste

disposal center.




