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1. Read all instructions before using this appliance.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against fire, electric shock and / or injury to persons do not immerse cord, s, or Pressure
Cﬂﬂhpfﬂr Bac;"fam water or any other liquid. PRELAER P

4. Close suparvision is necessary when this iance is used by or near children. This appliance is not
intended % use by young children mﬂm?:up::misinn. o i

5. Unplug cord from outlet when not in use and before cleaning.

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, after the appliance malfunctions, or has
been damaged in any mannar. Return the appliance 1o the nearest authorized service facility for
examination, repair or adjustmant.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury 10 persons.

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

8. Do not use ouldoors.

10. Do not ket the cord hang over the edge of a table or counter, or touch hot surfaces.

11. Do not place on or near a hot gas, electric burner, or in a healed oven.

12 Alwg}as attach the Oglug to the appliance first, then uelug the cord into the wall outlal. To disconnect, or

set all control 1o “off”, then remove the plug from the wall outlet.

13. Do not use this apphiance for other than its intended use.

14, Exireme caution must be used when moving an appliance containing hot oil or any hot liquids.

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a
risk of fire or electric shock.

16. Fire may occur if the appliance is covered or touching flammable material, including curtains, draperies,
walls, efc while in operation.

17. To reduce the risk of electric shock, cook only in the provided removable container.

18. This appliance cooks under pressure. Improper use may result in scalding injury.

Before operating the unit, propery secure and close the unit. See "Operating Instructions.”

19. Do not cook foods such as applesauce, cranbemies, cereals, macaroni, spaghetti, or other foods.
These foods tend to foam, froth, and sputter, and may block the pressure reﬁaasng device

20. Before use always check the pressure rakeasing device for clogging.

21. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.
See “Operaling Instructions.”

22. Do not use this pressure cooker (o fry in oil.

23. the ducts in the pressure regulator allowing the escape of steam should be checked regularly to ensure
that they are not blocked.

24. Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of
exparience and knowledge if they have been given supervision or instruction conceming use of the
appliance in a safe way and understand the hazards involved.Children shall not play with the appliance.

25. This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

WARNING : This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, fires, other injuries, or damage to property.
1. Keep hands and face away from the Pressure Release Valve when releasing pressure.
2. Take extreme caution when opening the Lid alter cooking. Severa bums can result from steam inside.
3. Mever open the Lid while the unit is in operation.
4. Do not use without the inner Pot in place.
5. Do not cover the Pressure Valve with anything as an explosion may occur,
€. Do not touch the inner pot nor an%lhaalinrg parts, immediately after use.
Allow the unit to cool down completely first.
This appliance is intended to be used in household and similar applications such as :
- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakiast type environments.



1. Lisaz lowles los instructions avant dutiiser cel appareil.

2. Me louchez pas les surfaces chaudes. Uiidisez les poignees ou les boulons.,

3. Pour prdvenir les risques dincandie, les chocs deciriques atiou les blessures, ne plongez pas ke cordon, les prses
ou ke comps autocuiseur dans l'eau ou tout autre liquide.

4, Une surveillance etroite est necessare quand cet appareil est ulilise par des enfants ou quil se situe a leur poriee.
Cet appareil n'est pas prévu pour éfre utilisé par de jeunes enfants sans surveillance.

5. Débranchez le cordon de ka prise orsque vous ne vous servez pas de lappared ef avant de le nettover. Lalssez
Fappaned refroidir avant de remetire en place ou de retirer des piéces, et avant de ke netioyer,

6. N'utilisez aucun appareil si le cordon ou la fiche est endommagé, s'il ne fonctionne pas cormectement ou 51l est
endommagé de quelque fagon que ce sod. Renvoyez Fappaneil & un centre technique agréé le plus proche pour
le faire examiner, réparer ou régler.

?.lﬂisalmd'mmmnmwmammr ke fabricant peut causer un incandie, un choc dectique et'ou

blessures.

8. 5i le cordon d'aimentation est endommage, il doit étre remplaceé par un cordon ou ensemble prévu & cet effet,
disponible auprés du labricant ou de réparaleurs agréés,

9. Nufilisez pas l'appareil a l'exiérieur.

10. Me laissez pas le cordon pendre d'une table ou dun comploir. Me ke kissez pas non plus en contadt avec une
surface chaude.

11. Ne placezr pas l'appared au-dessus ou prés dun brileur 4 gaz, sur une plague &lecirique ou dans un four chaud.

12. Branchez toujours ka fiche sur l'appareil en premier, puis branchez ke cordon dans la prise murale, Pour débrancher,
ou désactiver foutes les commandes, refirez la fiche de la prise murale.

13. Nutilisaz pas cet appareil & des fins autres que celles pour lesquelles il a 618 congu.

14, Une prudence extréme est requise oreque vous déplacer lapparall comtenant de Fhuile chaude ou toul aulre
liquide chaud,

15, Des denrées aimentaines de taille excessive, les emballages sous fewlle melalique, ou les ustensies ne dowvent
pas ére insénés dans Mappared car ils constituent un risque dincendie cu de choc decirigue.

16. Un incendie peut se déclarer = l'appareil est cowvert ou en contact avec des matériaux inflammables, v compris
des rdeaux ou des drapenas, des murs, ete durant son fonctionnemen.

17. Afin de réduire ke risque de choc électrique. faites cuing uniquement dans le récipient amovible fourmi,

18. Cet appareil cull sous pression. Un mauvais usage peul entrainer des briilures. Avant dutiliser l'appareil, mefiez
l'appared bien en place ot fermaz-e. Raporaz-vous A la secton « Instructions d'ulilsation ».

19. Ne cuisinaz pas das aliments lels que compotes de pommes, cannebermes, céréales, macaronis, spaghetiis ou
autres, Ces aliments ont tendance & mousser, écumer et & crépiter et peuvent obstruer ke dispositf de relachement
dela 01,

20. Avavﬂms&:m virifiaz toujours = e dispositif de redchament do la pression ast obstrud,

21. N'ouvrez pas lautocuseur jusqu'd ce que lappared ait refroidi et que la pression interme ait diminé,
Reportez-vous a la section « Instructions dutilisation =,

22, Nutiisez pas cet autoouiseuwr pour faire Inre dans de Mulde.,

CONSERVEZ CES INSTRUCTIONS
CET APPAREIL EST DESTINE A UN USAGE DOMESTIQUE UNIQUEMENT

AVERTISSEMENT : Cet appareail génére de la chaleur el libére de la vapeur durant son fonctionnement.
Litiisez les protections appropriées pour prévenir le risque de briilures, dincendies, de
blessures ou de dégats matériels.

Gardez vos mains el votre visage a l'écart de [a soupape de décharge lors du relachement de la pression,

Faites extrémement attention lors de l'ouverture du couvercle aprés la cuisson. La vapeur a lintérieur peut

provoquer des brilures graves.

M'ouvrez jamais le couvercle lorsque l'appareil est en fonctionnement.

Mutiisaz pas l'appareil sans la cuve de cuisson & sa place.

MNe recouvrez pas la soupape de pression par un objet quelcongue, une explosion pourrait survenir.

Me touchaz pas la cuve de cuisson ni les élements chauffants immedialerment aprés utilisation. Laissez tout

d'abord I'appareil refroidir complétement. Cet appareail est prévu pour &tre utiliss a la maison a des fins lelles

Qe :

-la m pour le personnel dans des magasins, des bureaux et d'autres environnements de travail;

-las 5;

- par des cients dans des hilels, des motels et autres environnements de type résidentiel;

0 - des environnements de type chambras dholes.
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MNote:
A. A short power-supply cord (or cord set) is provided 10 reduce the hazards from entangkament by a longer cond.
B. Extension cord should be used properly.
C. Extension cord usage for the rice cooker:
(1) The comect rated voltage should be used for the rice cooker.
(2) If the appliance is st on the ground, the extension cord should alkso be set on the ground.
(:3) The cord wires and extension cord should always be aranged to prevent hazards to children.
This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this phug will fit in a polarized outlet only one way.
If the plug does not properly ft in the outiet, tum the plug over.
If it sl does not fit, contact a qualified electrician.
Please, keep this safety feature.

Remarque:
A Un cordon o alimentation court (o cible) est foumi pour réduire les dangers d'emmelement causés par un coron plus long.
B. La rallonge doit &tre utilisée correctement.
C. L'utilsation de la rallonge pour le cuiseur & riz
(1) La lension nominale correcle doit &tre utilisée pour le cutseur a riz
(2) Si Fapparail est installé sur le sol, 1a rallonge doit aussi &tre installée sur ke 0l
(3) Les cables et la rallonge dotvent toujours &tre disposés dans le but d'éviter les dangers pour les enfants

Cet appareil dispose d'une fiche polarisée : (une broche est plus large que l'autre).

Par mesure de sécurilé, cette fiche ne peut s'enfoncer dans une prise polarisée que dans un seul sens.
Si la fiche ne s'enfonce pas comectement dans la prise, relournez-ia.

Si elle ne s'enfonce toujours pas, contactez un électricien qualifié.

Vedillez respecter cetie mesure de sécurité.

Model Name | B8-& | Modelo / 29 . CRP-JH10 Fuzzy Series

Power Supply / BEMLE B B3 / Alimentacion electrica/H2Zg % HE . 120V~{AC Oniy), 60Hz

Power Consumption fﬂ!_t@.fﬁ!ﬂmmnnda energia / W20\ H 1455W
Glutinous Fice / B3 /90| | 0.36~1.8L (2~10cups)

Mixed Rice / B d / &2
0.36~1.44L (2~Bcu
Cooking Capacity / Sushi Rice / RN HE / L2y o
AT Turbo Glutinous Rice / B340 / Woj#s |
: = - 0.36~1.08L
EAPMITEE;EUISSGN I GABA Rice | BB / #0150} | {2~6cups)
Scorched Rice / SRE /52X . 0,360, T2L (2~dcups)
PORRIDGE(THICK) / B3 / &% 0.18~0.36L (1~2cups)
_ _ PORRIDGE(THIN) / 3% / RS | 0.09--0_27L {0.5~1 5cups)
| Power Cord Length / R EIERS I / Longitud del cable electrico / RS 20| | _ 1.2m

Pressure | TfEEH / Presion | 3@ . 98.0 kPa(1.0 kgllem2)

Weight / B / Peso / 58 | btz B

i _ Width / 2 / Anchura / & 30.5cm

gl'mms,'m ! T:;I Length / 1€ / Longitud / 20| 42 3cm

e Hedght ﬁ / Altura | #0| _ 29.0cm

SA TheEastandthe CentralDistricts | Canada TORONTO
v Tel. No. (718)888-9144 Tel. No. 805 707 8224
The West and the Central Districts  © VANCOUVER

Tel. No. (323)780-8808 Tel. No. 604 540 1004



SAFETY PRECAUTIONS

» Read the following product safety guide carefully to prevent any accdents and/or serous danger.

« Wamning' and "Caution’ are different as fnhws_

This maans thal the action it describes | & « This s0n &5 interched to mmind and alert thal somedhing may causa

A Waming may resultin death or severs injury. |

This means that the action ﬂl:'ﬂﬂ:fhu
A, Caution poy vociy hlrﬁ.wup':puwdamg&

A\ Waming () Do not

Do not cover the automatic staam outlet or pressune
weight with your hand or face.

= G e b,

=Especially be canelul o keep i out of chitdren's reach.

Do not use the cooker near hot things such as siove, gas
stove or direct ray of light.
< elaciic

AN CRUSE an ﬂ'ﬁh%w

Do not after, reassemble, disassemble or repair.

=l can cars fn, slecincshock
Fﬁwwmhﬂ'ﬂw

LUisa a single socket with the rated cument above 154

=iy savepral iness in e SOkt can cuse oveshealirg of fre.
Please check the power cond and plag feguenty.
mmmmmunﬂﬁmm1ﬂ

-lmmﬁmﬂhﬂnﬂ:wh

Do not wse a fce cooker at a where dust is trapped
or chemical material Ish::ﬁ;ufl.ﬁ*

=D ot Lse any combustitie gas or lammable maderls
rﬂﬁ'tﬂg:t e
=k can ceuss axdqicson or fire.

Do not use damaged power cord, plug, o loose socket.
“Plavsn chick $he posser oomd for darmage.

“Sanas AN CasE shockor fre

s plag b charmacpind, ot T chisiilon O & SBnAcE (orier.

Do not cean the product with water or pour water in the
product.

= i el B et sheck o T
= i contacts waler, plesrss saperale power cond and aoniad dealer
el v corier,

Do not cover the automatic steam outlet or pressuns

weight with a duster, a towel, or apron, afc.
«R an causs defonmadon or a brmakdown.
=i can canse an by pressure.

Da not usa that are not designed for the cooker, Do
ﬁmﬁ&‘ﬁﬂpﬂtrﬂﬁrﬁmwhm

=i can cause an elacinic shock orfire.
Do not bend, tie, or pull e power cond by force.

=i :an caiise an eleciic shock or short ol resulting in fire. Please
chick fhe poser cod and plug eguently.

problems under the certain shuation.
« Plaazs paad and foliow the nstruciion 1o avod any harmiud siussion.

- Indicates a pohibition
- Indicales an instrucion

Do not use it without the inner pot.
<Mt can G becic shock or makuncion.

=i rok pour oe or ks withoul the inner pot.
=i mﬂﬂ'w i e o nof ium the peoouct ower or shake
dealer o senice panler,

Do not tum the Lock/Uniock Handle to “Uniock™ while
cooking.

=T bt s o vy It conient wilfin Bhe cocker can csa bums.
Wﬁlﬂ e ey iy R iy e o oy Bowgy Lirlll
Do mltmuﬂlg and plug the power cond over and
-Immmmﬂi:ﬂudmh

Do not insert metal objects such as and wires or
mmﬂmmhnﬂﬁﬁn mﬂt
outlet or any other siot.

s L i e shook of

=Expacially be careful o keep i out of mach of children.

‘Fl'udwnan not intended for use by people who lack
Iﬂmﬂiﬂiﬂ'kﬂlﬂ'ﬂ

m‘m i hsiijl.nﬁadnim

dienvice out of reach of chilen.
iy causa elechic shock, bums, eic

Don't spray or put any insecticides or chomicals,
1m:r iﬂgulih‘&hh CokEr, pheese cal B
dalaror 8 senics oavier :

Don't let foreign substances such as needle, cleaning

or mital gat in or block the in letiout let pipe or gape. o
*-ﬁumn‘:l ahmha;p';amdhmm
m&mmm

Do not open the LID while in heating and cooking.
:mmﬂb i i ik ke pressng the caroel
hﬁhzﬁ'ﬁaw "".&'..ﬁ& shosin rolosksod compleoly
furming Hhe pressuna waight

muﬁm substance on the cord and plug with a
<N can conusse fire. Pl chack the pover cord and plig frequenty.
hmﬂjmmwwmm“mmh

~Damages sechc fim.
mﬁ%m s ol



A\ Ccaution () Do not

Do not use it on a rice chest or a shelf,
<[io not hmmdhﬂmhinlmmmm

Pleszsn chick, anrimﬂ#d
Ahanusing o nmﬂﬂm
Mlmmmhﬂmmm

Do not press heavy things on the power cord.

“Ht Can CausE @ Enirs shod o fie
Pl chock hm-l-rmdrdﬂ.qhq.mﬂr

Do not extend or connect the power cord without

the advice of a technical expeart.
+ff can cause an elednc shock or fie.

Clesan any dust or extemal substances off the
sensor and nner pot st
it can cause a system mafurction or fire.

D not plug or pull out the power cord with wet hands.
i can cause an elacns shodk.

gﬁﬂmmmhﬁHwﬁHmw
“Bectric short might cause fre.

Plaasa contact a dealer or senvice canter when there s a
smoke,

strange smedl or
“First pull oot e power ool And contact deslker o the Serice center,

mmmwmmm

4t can cause overlow o
{hn]unhmmdm'ﬁmﬂ'g:fdlﬂmmrd
g

Do not touch the metallic surface of the inner pot and

pressura weight after cooking or warming.

o bt stesm: can causs bumes when you i e ressu
ﬁ-mmwhmﬁu £

Don't use the cooker near a magnetic field.
1t Caan G brurres or Erebatown,

Da not drop or impact the cooker,
it can cauee a salety protiem.

Please surely pull out the plug when not in use.

+ft Can CalsE Blechic shocks of fre.

mnm AV oy,

Uise product on a fiat surface. Do not use on a cushion.
Pleasa avoid using it on an unstable location prone to

Don't usa for vanious purpose for inner pot.

Mmrﬂhﬂmhmpﬂmhwm
causs defoemation of e e pot.

*ll:mmml:qihl‘mmﬂg

Pleasa pull out the plug when not in use.
It can cause sechc shodks of fre.

Pleasa use the cooker for it's intended purposa,
ft can causse malfunciion or smel,

SAFETY PRECAUTIONS

After you finish cooking, do 1o open the cooker
fmmjlllmlﬂhm:; exhausted. by
-'I'tul‘umnnr ot comfent wiihin he conkar can CaLse bums.

copver asher croking B don o anveicd

ENGLISH

Do nat place on rough top or tiltted top.
4 can cause bums or breakdowrs,
e caweful 1o install the powses cond o pess. vwithout disnplion.

Mﬂm%ﬂmmmmﬁupﬁ

away aher long
MMmrﬁmmmm

mmwhmwmwwm

+it can cause problems and danger. There am poriabis handies ontha
poliom right and left sice of the cooker. Hold he handes with both

hares ard move § camhily

Absays turn the Lock/Unlock Handle to “Lock™ when not
in use.

i can cavme defionmation by remaining presares

Wipe off any excessive water on the cooker after cooking.
o8 N CaUse oo At decoontn.
Wige off water thuat it beshired Fom clew.

ok e

In case of a blackout during cooking, steam from
aﬁmmﬂw be released autormatically.

Thus, the quality of rice is lower than nomal.
Fonn o vallh an irdicaied amount of ioe and waller,
“Warier can overiow i the amount o water in & pol exceeds he

Mﬂdﬁuh%!ﬂmw &= instalied
compietely. iz

Please clean the body and other parts after cooldng.

i il ook clsiies, and ok,
o Sl i e sk h.m’%.'ﬂ
'ha w.-mll ﬂnhl'l'm
-I:mmm m:nu
o ke iy bfichen deaner or o ciean the inner pot, since rough
crn'ﬂtm e i fhe onating
ot e et e OF LSS CamLUTEERnoes e pol
xsing .,
Plessse ol the O siomes seruice for hose cades.

P, oo nol pull ool he cean sieam vent by oo

Be cautious when steam is being released,
ﬂmhmhmmmm
Flesse keep the aookes oul of reach of

1. Oiher ook ar cashy Gscoired. o

When you pull out the power plug, don't pull the:

power cord. Please, safely pull out the power plug.
i wou infict impact on power cosd, it can cesa an seciric shock or e
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MESURES DE SECURITE

» Lisez attenfivernent ke guide de sécunté du produit qui suit afin d'éviter les accidents etfou les dangers graves.
« « Avertissement » el « Attention = différent comme suit ;

A Avertissement

Cala signifie que l'action
mtm:gr la ﬁuu e

A Attention

Cala signifia I'action décrite entrakner
dashﬁmas%m dégéls maténels. (1]

A\ Avertissement () Ne pas

i est décrite peut
SSUME Qrave.

—

—

Me recouvrer pas |a sorfe de mmh
oS i pRRSSIon M .ﬁ"
Eela E mammmmwﬁa

mmﬂhmpﬁsmmmﬁd‘mdmuﬂ
cusinibne, une cutsinidre A gaz ou ka lurnitee direcle du solel

« Cata Mm&rmm wﬂm g on

Me modifiez pas, ne remoniez pas, ne CSMOoNiez pas ou ne
réparez pas oot appansi.
+ Cela peul enlraingr un incendie, un choo deecirique ou des

'WEM.WHHWWHM«E!

Liiaz una ireivickusle ges LR oLt normnal

supérieur & 154
« L'uiEsaton de [ r;mnmﬂ

%R%mﬂmw

particuérement attentits & feau ou aux prodits

« Cla peut causer un chod decrigue ou un ncendie

Nufilsez pas ke culseur & iz dans un endmilt qui reient la
poussine ou en prasence de produits chimiques.
» Mol e diacun gar nlarrenabie ou prociul siflarimbeg o

peUl enirEner LN explosion ou un ncendie
Mutiksez pas un comon dalmentation endommand,
ume fiche ou une prise mal fixéa.
= Veubar vadSer raguiinerment S ke condon damantalion ast
. wi'mmm BAEFETIE Un Choo
«Sla ﬁm contacher |e revendeur ou un

e nefioyez pas ke produit avec de Meau ni ne versez de feau
dans le produit.

entraimer une défommation panne.
%Eﬂmwmﬁaﬁm

MMmﬂmm;ﬁhm

mh‘ﬂ%m%%m e condon

o almentaton o la prse.

A -&Wmamﬁm que quelque chose

dans la situation donnde.

illez lira &l respecter finstrection afin d'éviter loule siuation
dangensuse.

' = Indicates a prohib®ion
= Indicates an instruction

M&umﬂmumﬂaummimmmwm
e Cuiseyr.

e T Lo
-E‘dapalu‘!’.ﬂfnmd'mﬂxtqammrmﬂ.
Wutiizez pas I'appared sans ta cuve de cuisson.
» Oy el prewvicguer Lny cho ilecircues ouun

TR RS e L T TGS SRS 1 S O30 Cumison
« 55 chu iz o1 e e Smfitre, e refoumes pas e elre e
‘sacoer fas, vaullay cortacter e ol e panina carire

LockUnlock
B« = ciurani la cuisson,
-Lamrmﬂ.uammmmﬂmamd&

;ﬁf‘:‘;m%m ﬁd‘mhumd&
Me débranchaz branchesz amet le cordan
pas i ng sans
= T peuit enfrainer uni choc Secirious ouun incendia,
Winsfrez pas dobets en métal ek que des dpnges o des fis
mmmm gl! sorbe dbvariaion
e vapewr automaious ou ioue aulne ouvertune.

erirEngs Ui Chos Slecinus ou un noends,
%ﬂm wwmmmmm

Gardez ke cuisaur hors de portée des enfanis,
« 0k Pl oo chiss Bl un oo dlecincu ou s

wummm:um

%ﬁmwﬂ% tren dans e cuiser,
Bchrague,

Me metiez pas la
pas (varrouiBer’

COPERCHES LN PEVEnCELN CL L Canire:
T
pas le condui
%ng%lw h :Eniu.m:srmb

Wowvrez pas ke la da
p:mc:mummm phase

e e

brliures.
b ol boors ches B Capsson,
ke bouicn:

mﬂmmﬁwwm

Fakbes atiertion & oo que la fiche ot le cosdon daimentation
ne soiant pas



MESURES DE SECURITE

A\ Avertissement () Se rappeler

Ratiez une subsiance &rangére sur ke comon et la fiche &
ra:hmndimprq:m
un incendie. werifier
B CorEn N o B . ez verle Wequermment

M'llmpmfmpirﬂlummaﬂ:mmm
*Wﬁmﬁnmmmmmm

oy eyt i Srrenati, b
" E ?%&M H'-;Em&;ﬁm
S0 LN COC eSacingue.

MNa placez pas de choses ourdes sur ke cordon
d'aimentation.

. élactn incendie,
R R T mrrent i vt S amaniason o b fche.
MNa changaz pas, nis ralonges pas i ne branchez ke cordon

daimentaiion sans favis dun expert ledhnique.
» Cala peut enirsings un choo SBciipue ou un incendes

Metioyez la poussiere ou loute substance érangére surle
ﬁhhﬁﬂnﬂhmqﬂm
+mwmmdmmm chu SyS#me ou

Me branchez pas et ne refirez pas ke comrdon d'aimentation
avec les mains moulées,
» (oeia peelt provoauer un choo Slecingue,

Me déplacer pas ke prodult en tirant ou en uliisant le cordon
o alimentation.

« Un Gount-ciroul Secinque pourall provoquer un incandie.
Veudler contacter un revendeur ou un centre technigque en

mdm.rmmi.mﬁam
grichiaz kot diabord ke
onlacier e revendeur ou ua:ml

MNuiksez mﬂmmhmm

%E& wmuw Hm%w

l.m mmmmudmamgm

Me toucher pas la surtace métalique de la cuve de cuisson e
le poidis de pression apeés la cuisson ot la phase de chauffage.
« Cosfia el enirainer ces. brliures.
*memmwmwa
uﬂﬂhmmmmam pression duranl o s
Nutlisez pas le cuiseur prés dun champ magnétique.
+ Cosfia peull provocuen des Dellures: ou une penne.

Ne laisser pas ormber le-culsedr o ne e sourmeiies pes-i des chics:
» Coea peis exnirainies L peobilinme che shcurild.

Veuliez vous assurer de débrancher |a prise lorsque

Teppared Mest pas ulliss. _
%m | mmmmm
Lidizez e produil sur une suriace plane. Nulilsez pas le
nmlummhﬂzhhﬁtﬁwhnmlm
un endrod qui Mest pas stable o il fsquenit de omber.
= Cela dyskmnctionnement
wﬁ‘mmbmmahm
Veuiler débrancher b prise lorsque vous n'ullsar pas e produl.
= Cla Pl provocuer des chiocs dlacinguess ou un incendie.

Vieullar ulilser e cuseur dans e bul dans iequed §a 6 congl,
» Coasiay prenll provicguir un dysioncionnermant ou une odeur.

Apnas avor fini la cuisson, n'essayez pas douvir ke cuseur de

forca avant que ka vapeur ne sof
= Lavapeur wdﬂﬁﬂmmmﬂhﬂtdndaﬁﬁmm
th:l'hhhlq:u.rg B 1
Me placaz pas fappared sur une surface imguliére ou incinée.
%ﬂ%ﬁnalﬁh Wmh;mam
Ol peieestan Seanes InbETLDRON,

mmmmmmwmmh
L i CLEREDR S'anlivn
E‘mw'.m

L %m: e

mmpmhuﬂnrmhmmhmdam
anmiwmdunm

e R

Mtz Inujours B poignde LockUniock (vemuitags’
mmum-ummmm

pas
= Cela pett enirsiner une dédomnation du a la pression restants.

Koute Peau en eois sur e cuseur apebs B cussson
el erdaines Ges odeurs ou une decokoraion.
condensabon

" Essuyer T nisutant e la

Veuilar contacker un revendeur ou un cante lachnigue
lorsquun bouton du produit ou e produit lui-méme ne
fonctionne pas comeciemant.

En cas de coupure de courant durant |a cuisson, la vapeur
du cuiseasr & iz est Svaciés La quaiits

ou iz est par conséquent inférieuns & La nomale.
= Weuller cémamer 2 CLisson avec ta guaniité deay el denz

- U'eats peut déhorder hqﬂd’wm ks civerde

mhuﬁmm&%mmrﬁgm:hh

Veuibez netiover lo corps ainsi gue kes autres paries aprbs
la cuisson.
ﬂﬁhmﬁmtﬁhﬁ ook, difidrents plats eic
kr a

i comparirmert plagus s.piveure de
Eﬁmcbbm & chaaue o que vous faies
erdsne U aldérabon o des odeurs

. mms.mg:.lmcmunm n Ao
EI.EEILEH surfaces dures H.g.EI..EH- B el
SOrl AlEasS Do e

‘i mmmmmﬁﬁw
" Ve e pes Wer O K308 1Everd & vepa FIopH

Failes atienion lorsque [a vapeur es! dvacube.

R Sy 18 UK TS O e s rdaris.

Nuslisez si a fonction de la cuisson

amm%m:.m“mw

Lorsoue vouss refeez la fiche dalimentation, ne tirez pas sur
e cordon dalimentation. Vieullez retirer en toule sécurilé la
fiche dalimentabon.

= S v Bt LA

au e
et un cho CLrun

FRANCAIS



NAME OF EACH PART

Name of each part
Soft Steam Cap

Pressure Weight

Always keep it horizontal It stabilizes
sheam inside of the oven. Pressure welight
is twasted, it release steam.

Automatic Steam Exhaust
Outlet (Solenoid valve)

‘When finished cooking or during warming,
steam is automatically r .
Lock/Unlock Handle

(Set the handle to lock when
cooking or warming the rice)

The handie has 1o fum to "Lodk’ for cperation.

Lid Clamp

Tum handle to "Unlock', and then press
Clamp knob to open.

Control Panel

Standby Power Blocking Switch
‘When the power Iz not suppled

&, after the power cable is connecied,

= check il the switch is IEEN(ON).
-Enabled: IEEI (ON) -Disabled: (5} (OFF)
(The standby power is blockid, saving the ensrgy)
7 ulIn case of a blackout during cooking,

i steam from a rice cooker will be
redeasad automatically,

Name of each part

— Pressure

Pot Hand|

~Inner Pot{Oven)
Place the inner pot Inbo
the body .

Drain Dish
Empty the water out of a
dew dish afer cooking or

kaep waming, Laaving he
hwmuﬂmuinmm

Power Plug
Power Cord

Temperature Sensor

Rice Scoop

Rice Measuring Cup




HOW TO CLEAN

- To prevant foul odor clean the lid assy after the rice cooker has cooled and the rice cooker is unplugged.

- Clean the of rice cooker and the cover with a dry towel. Do nol use banzena or thinner to claan the
rice cooker. The layer of starch, which is the residue from rice cooking, may appear on the detachable cover
or inside of rice cooker, This layer does not cause any heatth risk,

- Do not put materials like screws into holes of detachable cover. Check the back cover and front cover.

Detachable cover & Pressure packing

After cleaning detachable cover, put it back on the lid
Unless able cover is , preset cooking cannot be done. (Alarm may sound while keeping warm.)

DET .covar CLOSED

@)

DET coves OPEN

kT - - y al i . " “'.i...-. .
i FE RS "

(1) Hok P herche o he Dt Cover, pris b corli e Wagh Pm coverwih ook 23/ Whae you mount the Distacatie Coves, hold th
buce, arc pul s b e ceckon of s, adtcan. Pofoeead el . horche of e Ditachats Cover, aich it 1 e Cover,
e sy gt e o e b e Hnge Fequenty. and wps and push the battors end urd of e Detachabia Covr

R mm ur you e chckig scund
"“""i bk RIS ) ther priig hasihe
fice mockarkefs kngee
Pleasa fir a rubber packing into the cover plate completely after washing or replacing the rubber packing.

vaser il SRR T

[ Tosmaraie henkber 2 Topd back b packing :mﬁa o0t o e hoes, & Plase chack P e b packng s i he cov
fodbom  please il each off
wg!ﬂmn w:ﬂmmm

nithe pickre.

s i el 1 o, sheeam every b okt o th
o ke crack betwesn the pecking and the plaie.

Inner Pot Moisture Dish of the Main Body  Inside of the Main body

Fuaba

L™

Mo sur o cloan e cloan Sisam. Wipe e wadir on the outside and  Wige the

wart afacbalone wse, Donol by lo  botlom of $e Iover Pol. A rough  Bal Fas been axtmachd oul of &
pull oul The dean steam wenl &nd  sponge. A brush of an ahmcke can ke

salety packing, dean R with care.  cause soraiches on tha :

Make swe the clan deam wenl  Use s dishwashing lgud ard a

and Safisly ing @ indalled  dloth of & Sponge.

sleam vonl & detached, or not ™ "Peping the contact ama of the inner Pot w Gausion

altached complelely, pleass contay 0 ha prassum paciang sheys dean. Do not choan tha ianar pot wilh any sham culleny insida (fork, spoon,
LSO SNACR. incraases. e product’s dnabity chopelicis, 86c ) “ S
. - The coling of a0 inner pol: mary possl ol
Detachable cover & Pressure packing
1. Handle must be tumed to * & "{Lock) during Cooking. « If the lamp does not tum on, it would not
When the lamp is tumed on it means it iz ready to cop operate the “COOK/TURBO” button. Make

2. After cooking, tum the handie from * & "(Lock] to * ‘"(Unlock]  sure the handle is located in * 5 "(Lock).
tum the handle to open, If thére is unreleased steam in the Inner pot

it might be hard 1o tum the handie. in this case twist the pressure
weight and ket the excess steam out. Do not open by forca. ,@

+ Handle must be tumed to * ' "(Unlock) when opening and closing.

ENGLISH



HOW TO CLEAN

How to clean the pressure waight nozzle.

If the valve of the pressure part is clogged, puncture it with the cleaning pin

« The valve hole of the pressure weight allows steam to release. Check requiary 1o ensure that it not biocked.
It the valve haole of the pressure weight is blocked, the hot steam and hot content within the cooker can

cause serous i
S Dnmtmamgem pin bor any other use except 1o clean the valve hole of the pressure weight.

mesne Waight
» Under the LockUnlock handie is lnckedflocated hurm the pressurs weight courter-clockwise

How to whiks puling it up, and pul i out bt o
disassemble the » Puncture the clogged vabe hole with the cleaning pin and reassemble it by turming i clockwise
pressure weight  » When the pressure weight is propery assembled, it can freely be tumed.

How to use cleaning pin and brush kit

Senarale ces Abachiad on Supunmu Llummht‘fmm Whiri clian Oiriby use for the
.ﬂuwlamﬂrﬂﬁlhmmm- BrTOW points. " ciaan a '-'l'ﬂ“lm. mr?. Hhﬂlﬂ  the
body a5 shown in picture, use mmpﬂﬂ Eﬂmmuhalt pressure weight,
How to clean the soft steam cap

# Do not touch the surface of the soft steam cap right after cooking. You can get burned.

& TR0 o

@Detach the 50t @ Press the hook in the back, and folow @ Assamble the went 5o that it fits into .H‘Hﬁmﬂﬂ'ﬂﬁﬂ

steam cap like the WWHW-M thi groove perfectly. cap 1o it inio the
chan a 5ponge iy
PEAR. or a heutral Getergent E‘m”‘”'ﬂuﬁ'?’“""*
How to clean dew dish siE@m Cap inio the product
I =|,I
ut Wi NI =1
ﬁ\ -'-l.‘_‘ T Lo =
@ Separate dew dsh hal;ian B Clean e drain dich Clean the drain ditch @ Secu pl.lmhadﬂ
h‘rﬂ*ﬂ'll'lﬁ cap and dew dshwith  Cap with brush lal mt
& neytral detergant,

When lid du-es nut c:h::-se perfectly

Do not try to close the lid by force. It can cause problems.

1. Chedk 1o make sure the inner polt is 3. If there is excess steam inside the
place correctly inside the main body. @ inner pot it mig’l'rthedﬁwll to lock
W

2 To dose the lid tum the handie to the handle. Twist the pressure

weight and allow the excess sleam
”m“rﬁm In shown in the picture on the to release. Then try to turn the

handle again.




ERROR CODE AND POSSIBLE CAUSE

FUNCTION OPERATING PART

‘et SUIDETOUCH = > Display

> | Rghtsecintutn | SMDRT | HIGH HEAT Button
(e | Listosicson uson Tree Ao, mtwn
SLEE Tagh el | ms O WmRE
This hicion i i b seect ménu o UG TR0 N . SHE oA LTOO0 RCE,
chnge e ime SR W | WIE BED B ORLNE |
s when chiangig e cion DO (O EE TR oA W ATOS < RO amimmm
e 1| GLUTIN RCEURB0 GLUTN
Energy Eve S J P < B
WARM/REHEAT m i B T trinsndiomiods
Button -~ funciion or o bution-ock
Lisad o warm or reheat CUCKQO ko
COOK/TURBO Button
\sed ta start cooking
Lisee it reeed Predirned hunction i used o cancal a
SRcHon o reese
cocking ime Steem iy e e pot. When sing
Power sning lnction
This function i usad 1o custormice ' - Hﬂiﬂﬁm
Inchvichsad Coosng prederence. ENERGY SAUVER HADE N e
time-sefting, voice volume safting, . deonng frcton
ke warm lerperiure satting, and :
power g mode. e eker i Wotng! moce, | E=T= =
«Press Cancef bution 10 enter ihe mode, | s T s
# Press the butiion wniil you hear the buznar sound. :
Thia irreace of the plabe many differant. =Seen on sandne-

Error Code and Possible Cause

I the product has any pobiarms or i usad inappropriaisty, you can follow e marks below. If emor persstently shows up,
innormal using condtions or aftar taking recommendied measunes, inquire with customer senvice.

[ f|1'lmma'rmr|:uisru:h:adhbhﬂ E F|Prnm-nmmm

T =' |

“-__- “E P|E t"iFmHanrmumﬂm.rE__ ", F P "mark,* £k " mark biink )

[ E 1§ | When pressing the "PRESSURE CODK and "PRESET™ busion, while the bid handks is on "Uniock” Tum the bid handee “Lock™
(N |
fan 13

IRHD.Ivmsuhnmﬂm 13hars

I & appodrs on the display whan you pess PRESSURE COOKT o "PRESET bulon again, o § e Ciooking has finsshed and you've nener
mmmmnutﬂr.nmmmmmmwmmhw

€03

Prciler o micom gy, El.llc |H1:th11mnm11rmm-,-

I.'l‘ﬁ
[
c

[ 0 T e e W o e e e e T
o | mpe | This codeindcates the indion of cheddng for | Probiem on envimnment sensdr.
| #{P__ | H‘H:,_f.d;:mﬂ'dpmufpuiﬂ E-E. |
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HOW T0 SET SRCANCLE VGICE GUIDE FUNCTION

How to set current time

exjB:25am now
€) Press ‘MODE' button 2 times. <Standby mode>
» MODE' button needs 1o be pressed for over 1 sacond at the first time. = 1900 ,—
» A voice comes up saying “Setting mode for current fime. Touch and BEE | | o I o g |
slide fo sed current ime then press SET bution.” . | - e
» ‘MODE’, 'SET" and 'CANCEL’ butions tum ON. &

© Set o'clock and minute as pressing ‘SELECTION' button. SR = Te e Bl
»1minup* (> " button M |E‘Lll_l .

1 min down “ | < | " bution ' '

P 10 min up or down * > | *,* [< " keep pressing,

» Careful of sefting am.pm. o

» In case of 12:00it is 12:00 pm | | === ,EES wrkdars

€) When finishing to set time you

» 'SET button blinks and "MODE', 'CANCEL buttons turn ON.

B It it is over Tsec without ‘SET' bution, sefting time wil be
canceledwith “Function sefting has been canceted with
avartime.”, il is cancalad due 1o overlime.

?}'!#
5
&=

Voice guide volume control (The function which can control volume and cancel)
To enter this function, press ‘MODE' button 3 times, ‘MODE" button needs to be pressed for over 0.3 second at the first time.

“3" sign is displayed when entered volume
wsce bl | 1 0 | 3 [ control mode by pressing ‘"MODE' button 3 times.

e Fripir g o L C;‘.'E » 'MENU/SELECTION button binks and ‘MODE', ‘SET and
‘CAMCEL 'buttons turn OM.

]

(== mogo=2= : If set value became “OFF" by pressing ‘SELECTION
== I sl button,"VOICE " blink and voice guide function is off.

Press ‘SELECTION' button to change the
volume from “1" to “5".

= n:u:uS o M b “SET" button biinks and ‘MODE', CANGEL'
- ol Sl ;- buttons tum ON,
% b Keep the bution pressed, and the bufion will fum to Continuous.
» Set to desired voice volume, and press ‘SET' button,

Pk I it is.over Tsec without "SET button, seffing fime will be cancelde
with voice, Function setting has baan canceled with overtime.”

what is Blackout cnmpensatiun

+ This produsct remembars aertiﬁ Wmuﬁmmuwm.
:Eﬂmmhammmm zh mﬂlﬁm o -




NIGHT VOICE VOLUME REDUCTION/VOICE SETTING

Night Voice Volume Reduction T
Sel the function of night voice valume reduction, the function to reduce the volume of voice %
during night time (10:00PM-05:53AM) o need-to-do basis. This function works only during night time. ]
b Night Vioice Violume Reduction E
TaTe e OFF Zero volume
= O 120% of veice volume
D ' o wm £ 40% of voice volume

= 3 60% of voice volume
g a= H180% of vaice volume
S 100% of voice volumea

Exampée) 60% of voica volume Night voice volumes by the selling of process progress

1. Press "MODE' bution 12 times in standby status, and you will enter Night Voice Volume Reduction mode.
When pregsing 'MODE' button initially, press the buttan for 0.3 second or longer 1o enter Night Vioice Volume
Reduction mode.

2. When you enter Might Voice Volume Reduction mode, a voice comes up saying “Sefting mode for night
time volumne. Touch and slide to set Night time volume then press “SET” button”.

3. Press *SELECTION' button, and as process progress bar change, voice volume will change. Select
desired vioice volume, and press 'SET' button.

4. Once process progress bar reach full condition through adjustment of "SELECTION' bution, a voice
will come saying “Night time volume has been canceled.” Inactivate the function by pressing 'SET' bution.

5. It Sef’ bution 15 pressed or no button is pressed for 7 seconds atter you ender Night Voice Volume
Redudtion mode, the funclion will be inactivated along with voice “Function sefting has been cancelled with
overiime.”, and the system will be back o standby mode.

Voice Satting

This function helps you select Auto woice for either Korean o English o Chinese's vaice. With this function, you can set to
your desired voice, Tha product's default voics is set to Koman.

=, e
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Mﬂ. St i ot e

Example] When set io Korean Example] When sat io English woice  Example] When set o Chinese voice

1. Press 'MODE’ bution 1 times in standby status, and you will enter Voice mode. When pressing ‘MODE'
button initially, press the button for 1 second or longer to enfer Vioice mode. ‘MODE' button needs 1o be
prassed for over 1 second al the first time,

2. When you enter voice setting mode, a voice comes up saying “Sefting mode for voice guide. Sel woice with
‘MENWSELECTION' button then press 'SET” button,” At this ime WMENUSELECTION' bution binks and
MODE", ‘SET and "CANCEL' butions turm ON.

3. After sefting Auto voita with MENU/SELECTION' button, Korean or English or Chinese, and press 'SET
bution,

4. I ' SET' button is pressed or no button is pressed for 7 seconds after you enter Volume, the funciion will be
inactivated along with voioe “Function setting has been cancelled with overtime.”, and the system will be
back to standby modea. @



BEFORE COOKING RICE

0 Clean the inner pat and wipe the water on the inner pot with dry cloth,

¥ Lise the sofi cloth to wash the inner pot.
» Tough scrubber can make the coating come off.

9 Measure the amount of rice you want to cook using the measuring cup.
» Make the rice flat 1o the top of measuring cup and it is senving for
1 person. [ax: kor 3 senvings — 3 cups, for B senings — 6 cups)

) Wash the rice with another container until the water becomes clear,
(We recommand not to use inner pot for washing grains)

@) Put rinsed rice into the inner pot.

eﬁmﬁ'rgtnnmaq.mtﬂmwmm
3 I;li;nmmiﬁ.plaﬂatm inner pot on a leveled surlace and adjust

» The marked line of the inner pot indicates water level when pufting
the rice and water into inner pot logethar.
» About waler scale

« Giutinous rice, Turbo Glutinous rice, High Heat Glutinous Rica, NU RUNG J1
Nutritious : Adjust waterlevel to the water scale for GLUTINOUS'. Glutnous rice /
High Heat Giutinous rice can be cooked to max 10 sarvings. Turbo Glutinous rca |/
Mutritious rice 1o max & servings, MU RURG JI to max 4 senings.

« Mixed Rice, Turbo Méaed rice, High Heat Mixed Rice, SUPER GRAIN, Sushi Rica
Adjust waker kevel 1o the water scale for Wied Rice”. Mixed Rice, High Heat Mixed
Hice, SUPER GRAIN, Sushi Fice can be cocked 1o max B servings, Turbo Mixed
Rice fo max & servings.

+ Brown Rice, High Heat Brown Rice, GABA Rice
Adjust water lavel 10 the water scale or 'GABA Rice'.

Brown Fice, High Heat Brown Rice, GARA Rice can be cocked to max & savings

« THICK POARIDGE : Adjust water lavel to the water scale for THICK PORRIDGE".
THICK PORRIDGE can be cooked & max 2 senvings.

+ THIN PORRIDGE : Adjust walar leval bo the waler scaha for THIN PORRIDGE.
THIN FDHHJDEEmhamm:aMnmimrm

-mﬂ S R G SRR

e Put the inna'pnt into the main body and close the topcover.
Pul the inner pot comectly.
Bk If there 5 any extemal substance on the lemperature sensor o the botlom
of the inner pol, wipe it off before putting the pot into the main unit.
¥ lid will not close i the inner pot 15 not placed comeclly in the main body
(Piace the inner pot fo the comesponding parts of the main body)

a Connect power plug and tumn the handle to “Lock”

» The lamp turming on maans cosed parfectly.

 If you press the cook bution without setting the LockMUniack
handie to “Lock”, the cooker will not operata. You will hear
“beep beep beap” sound and * £ ! "is shown in the LCD.

= [f you want to select another function while cooking, push cancel button,

b It °E dn" mark shows up in other instance, tum cover handla to “Open”
diraction, and turn it toward “Lock”. Then the cooker will work normally.
(The operation of cover lock sensing device can be checked )

# Note: This instruction is not applicable if cover handle is tumed toward “Open”
direction once or more after cooking was completed in previous cooking.

-*
=
1 1oy

@ When you want o cook the oid
rice of wanl the o8 rice
powr more waler than the
miaasured soale

@ Glutinous Rice lor B pessong
(& cups) : Set the water to scale
B af “GLUTINGLS"

@ For overcooked noe | pour ss
watber than the measured scale




Cook tasty rice with Cuckoo pressure rice cooker

FOR THE BEST TASTE OF RICE

For the best taste of rice, check the following points carefully.

Use the measuring
cup!

Pour the water
Ll water level

marking in the
inner pot!

How to keep the

it's better to sat
the presat time

it's better to sat
the Keep warming
time shortly.

Keep the product

“When measuring the nce, Lise he measuing cup.
{The amount of the rice: may vary depending on the
quality of the nca.)

» Place the inner pot on a flat surface and adjust the
waler o waler level in the inner pot.

* If poxssible, buy a small amount of rice and keep the

rice some place where veniiaies well and avoid a
drect ray of ight. it can prevent evaporation of rice
moistung.

* If the rice has been unsealed for bng, nce canbe
dry and stae. In this case, you should pour the hall
oif wetter more., It's tastier,

* If possible, do not use the preset time funciion i rice

5 tod dry and pour more watar moe,

It's betler to set the kesep warming in 12 howrs.

* Clean the product often.

{Espedially dean the top of the cover for exiemal
substanca.)

o

@

—d

O
When the propotion between the =
amaount of fice ts nol proper, ice can w
be erisp or hard.

When rice is oo dry, it can be oips
| even hough measurng the amount

of nce is accurate.

“if you set “Preset” over the 10

hours of “Presal” dried nce, nce
can be crisp or half cooked. Even
worse condtion, nce can be cooked
different tasies each level.

If the: preset ime i longer, the
metanoizing effect could be
increasad.

If nce is kept warm for a kong penod
| of ime, noe color wil change, and

Ccan causs odor,

Wipe: the kd heating par wel for any

rice or endemal substance,



} HOW TO COOK

o Choose menu with ‘SELECTION button. e Start cooking by pressing ‘COOKTURBO' buthon.

= Piaasa mount detachalbls cover. = You must tum lid handle fo lock before cooking.
Then press the ‘COOK/TURBO" button, and
m‘%mﬁ‘mm e PERGAMN - GABARIGE  S0und BLUTIONUS RICE, Cuckoo starts
—-I'-II.IFILHG.R—- GLUTIN.FICE — HIGH HEAT GLUTIM RICE — cooking at a pressure of 2 atmosphere.”
MEXED RICE — HIGH HEAT MIXED RICE - BROWN RICE —~ HGH HEAT * Unless §d handle is not furmed fo close, you get
SROWNACE PO ~ UTO CLEAN— KGN SOUP ~ alam with* £ £ and sound “Close the li
. FI'HH regpsaledy, wihesconruousY i then turn the handie to the lock position.”
l“mﬁ o 3 = Thi actual cooking lime may vary depending on
'Trlmmflnl:!ﬂ mmtdmﬂ.UTHl RICE MDED RICE, the cooking capacity, waler temperature, and
FGE mﬁmiﬂ"i cooking conditions.

?mgﬁammﬂrmmms om

(ooking meny modes: GLUTH. H‘EE ICE,
E.Llw ey Mods.
~I111-Bmmd HIGH HEAT LITHF'EE. RICE,

HIGH HEAT MDD RICE, Sushi Fioe, Nutrisous Rice, BROWN RICE, HIGH
HEAT BAOWN RICE, II':E.EI.I’EFIEWI-Ihmm
mermorizad anoe ach moking B compleled, 50 Tor contineows s of he
mmmm{fmum
-u "I ---.I_"_‘:IJH
: -l
881_: i E 7 c%‘ T 5"3
In caze of salecting Sushi Rice
ﬂﬂmmha‘aﬂm Sushi Rice &) incaee denckng GATHAKE
e Steaming. ﬁ The end of cooking
* The cooktime remaining on the display is shown » When cocking is completed, warming will start with the voice
from cooking haroughly. “Glutinous ricé has baen com
- The cook time is different acconding to the menu. *ljmmu?ﬂwmmm ush ‘GANGEL' button for more
.iiﬂlmnmmbumymmaﬂlmﬂmmﬂnhc m;amum.ﬂrm& iy and Femedialaly.
" Ifmﬁm'l rice al once and keep it stagnant, rice will go
bad and smell bad,

+ [f this i handlia s not working wed, take oul the siaam
compiefely out of inner pod by turning over prassure weight,
« While cocking, do not press cancal bufion,
ax) In case of 10minutes lef. '

" ‘
M= rIEII

- ‘q ‘

™ &

‘-mmwmwmm“ thmmmwm )
Dae.| WE |G AUNRE A WEAC WEDRE ACE RE |EOWAZ| WM | GO iy
. . . . f [
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How to use the cnuking menu

GLUTIE FICE Used to cook sticky and nulrtious rice. e Wis used for sof low-pressure rice wihout stiking.
MUEDRICE  Used bo cook avaration of mbied or brown rice.  GABARICE  Used to cook germinaed brown e,
BROWH RICE  Usad to cook varation of brown rica. t‘w This meniu cooks samgyetany aulomaticaly.
Mufungd oo b cook sorched rioa whan cockfGlS  suPERGRAIN Used to cook a variety of super grain rice
PORRIDGE  For cooking pomidga. ﬁﬁ Used bocook kow pressure and high pressura.
AUTO CLEAN HiGH HEAT
iStes This merw is used to ehminate small soaked  |GLUTILRICE. Use when cooking more sticky and soothing Cocleed Rice.
Claaning] afler cogkdng o wanming. M| XED FICE!  (Medanozing efiect could be incraased |
GABA RICE)

+ Prossing mummu'mmmmummm?anmmm firme,
(i takes about 13 minutes when you cook the Gllinous nice fof @ persons.)
TURBO  + Use this turbo cooking function only for cooking rics for kss than B persons.
GLUTRHL MIGE [The conditian of S rice will nod be good hor mane than 2 persans. )
* Hyou Soak e o in wader for about 20minutes befione cooking thik fice and S cook B rice in lurba cooking course,
thes rige will taste gond.

ey Mselected turbo mixed rioe, otal coking time wil be reduced
WED. e _ {1 iakes abau 26mirules lor cooking mixed fce lor 2 persons. |
- - Turbe mitid rice cooking lissens the quality of Tood, 5o only use hor less than B peopie.

u After cooking in while rice turbe mode or cooking of small serving, discard water,

How to do Automatic Sterilization (Steam Eieaning}

mma [=) Y) -
i | 1§ 5 0 Bl
™~

. Put water unti waher scale 2, make sure bo cose and lock the cover.
L }

| Method 1. Afier chocsing automaic deaning menu by pressing
WenpSalection” bulion, and then press Pressume

ry anckhurto’ Bugion
: ; Method 2. After choasing ALTO GLEAN bution in standbry mode,
' press PRESSURE COOKGLUTIN. TURED" bution,

Simple Soft Function

vmmmmmmmmmammmmm

“I I‘-.-I w T = | ] L 1 ] _: - - i :" L
= 15885 8885  [S5 1880
] . . o W - 5 -
1. To actvate the Simple PRESET/ALTO CLEAN bution within 5 seconds afler, CLICKDD stared e menu
hGLUTH.Fﬂ:E IrIGI-'IF'E'uT RICE, MXED RICE, HIGH HEAT MIXED RICE, 5L GRAIM, Sushi Rice

zTummmmmﬁmmwmlnmsmnm e fime seling can change from 1040
aﬁu -d:rdmmm;ﬂgtmgr m?mmmmmm fime, it will be automatically set back io the
you press any ng cument
soaking me, Afler e time is over, the cooking wil start
nmmmm melanoizing phenomenon.,

Melanoizing phenomeon

The cocked rice can be kght yeliow at the bottom of the owen, because thes produc is designed o improwve
pleasant flavor and taste. Especially, melanoizing is more senous at the'Preset cooking™ than “ust Cockdng™.
It does not mean malfunciion.

When mibdng other nce with Glutinous, Melanoizing phenomenon could increase more than “Glulinous cook”
setting.

ENGLISH



MY MODE (CUCKOO CUSTOMIZED TASTE FUNCTION)

What is “MY MODE"?

» CUCKOD's patanted technology basad on varable circuit design. User can select the degres of “softness™ and
“glutinosity & tastiness” fo meet a user's desine.

How to Use “MY MODE"

kLonger “S0FT" Time : rice becomes soft and ghutinous. (selectable in 4 steps)
kLonger “SWEET™ Time : rice becomes taster(selectable in 4 steps) [melancizing will occur]
»Both functions above can be selecled simullanecusly or separatatly

How to Use “MY MODE"

Tio-enter “Customized Rice Taste Setfing Mode”®, seiect the menu in which Customized Rice Taste i supported such 35 GLUTIN. RICE, HIGH HEAT GLUTIK. RICE, MIXED
FICE, HIGH HEAT MDGED RICE, BROWN RICE, HIGH HEAT BROWN RICE, GABA RICE, Nu Rung Ji, SUPER GRAN and press e ‘MODE' buson for (L3 second or longer.

@ MENUsetting scraen ©-1 Soft time control mode

Mi%’eﬂﬁﬁ L.f ol lemmwmmm

Hﬂﬂd&ﬁrﬂmﬁmm [
'l oy pressing o butan = B0 IHHECE
@MY MODE™ setting screen |
. 4 Set up desired cusiomized rice tashe.
TuTm = E—Esmttnﬂmr‘m’l ‘ And press “SET button’.
30 | el e e ~ (LI =o " ~ (¥you press "CANCEL' or do not press
.':?. W - - e em IDORIZTES | B & bution within 7 seconds, the funclion
: el ‘E'.‘!‘;ﬁ will deactivate and retum 1o e
hmﬁmmrms@-gm Eahcldaslmdhaahngaﬂumunlmhf standy mode. |
sbipct desire manuand press MODE” butin th bution, #nd press ‘SET
o for 0.3 sacond of knger, w

How to Use “MY MODE" Ii

You can cusiomize your preference for cooked rice by selecting Customized Cooked Rice Taste mode or ‘“MODE' bution,
Each time you prass "MODE” button, tha major cooked rice taste will show up in the sequential arder Sticky Cooked Rice
Taste =» Soft Cooked Rice Taste -» Soothing Cooked Rice Taste - Soft and Soothing Cooked Rice Taste'.

& The setiing in the figure below is based on GLUTIN. RICE menu.

©-1 Soft time control mode

o E

e [

dummﬂmhﬂufqmuﬂmﬁuﬂ @ Setting completed screen after

3 (Cooiuad Fice Taste Jh Sep wil be sslecied. 8 = 1 '_E" o
'— - Irl:'l:' » ..=
s L0 e == - 'HL'ET“ : Set up desred customiznd ros Laske.
C?.m T | . A s COOKTUREO'
e Fres's WODE" bufton v mes, and e ‘mﬁmﬂn#mummm
To enter Customized Rice Taste efting wi 5 e Rgure. A fhes times, wil descaats el tebea i
Mode, select desire manu and press Cociad Fice Taxihe 3 Step wil be selacied the standby mode.)
MODEbution once for 1 sacond or ©-7 Soft and Sweet Rice Mod
wa m s () -
|--.. :;r|_| BS I;I-
i -1._—_. 2 q. |
Press 'MODE' bution thres times, and the desplay

will ¢ a5 in the figure. At this time, Soft,
m%mﬂﬂmum



MY MODE (CUCKOO CUSTOMIZED TASTE FUNCTION)

The display for My Mode
':r.r. Lol BOFT  WWEET BT BWEET BT LU L BAEET]
g | 8 g ==:2 ==
loval — e -l
SOMK -4LEVEL HEAT: LEVEL | SOAK:LEVEL HEAT:1LEVEL SOAK:ILEVELHEAT MEVEL levd—— 0 O— o
This is a graph that shows the flavors of 16 types of CUCKOO custom-made rice

“::’: 1 *1. The rice becomes soid and gluinous.

e S B *2. The ice becomes soft and welk-raised rice.

| SO *3. Thi rice bacomes soft and glufinous.

"__:-:’;a_; Lo % Note: Fice tasta number from 1 1o 16 will be dispiayed on the display window.
&mhh@aﬁaﬁd@nﬁﬂ“mmhﬁﬁ“mmﬁgﬂg“tﬂguﬂmmm
The2 rriark will continue i show Lp duing resenation, wanm, and as wall
» CUCKOO customized tasie lincion 5 b GLUTH. GH HEAT GLUTIN RICE, MIXED RICE, HIGH HEAT

MIXED RICE, BROWN RICE, HIGH BROWN RICE, RICE., SUPER GRAIN, Sushi Rice.

Setup imes & siored unil fve nexd reset. No need io set-up at every cooki
" mm;mmﬂmmm %m*ﬁ'immummm

1. MY MODE" function influence or . Ensure that timie iz not
Cautions - by may scorching or cooking quality COokING

Ehnrﬂ.&’m:n-mqﬂu;h imi::h:ﬂuumnm-mlhl.

3. Scorching of rice may ocour by longer T Tirme.

CUCKOOQ customized cnaking function

While cooking you can control the heating termperature (both high an low) depending on, your prefenence.
Initialization is sat up *J" get step by step as the case may be.

- High Level : for cooking cereals, old nce and soft-bailed rice.

- Low Level : for cooking the year's crop of rice.

How to use CUCKOO Customized cnuking function

If you press the ‘MODE" button Stimes, customized cooking function is setup. Alﬂﬁs tirme, avniﬁa-nnmu 17+]
saying “Setting mode for My Cook. Salect menu with 'MENU/SELECTION' button then press the “SET'
button”, You can see all means with cuckoo customized cooking function on the display.

@ The display CUCKOO a1 High level mode
customized cooking :
fl.ll"l:tl:l'l'l - ‘ . III| |
il | 0 o Rl | B M € Setting fie
YT T . m“p'htﬂd
'I'E - e Make the screen by pressing sr:raana r
» “SET Dutton wl bik, and’ EIEE
If $ha pissh the bution 5 timas, the B “SET bution will biknk, and MY, 'TODK, MODE,
display for customized mooking WEMWSELECTION . and 'CAMCEL tutiors will
function wil be set up. Inlialion is hurri M
lia above pichure. hﬁmhmﬁnmwm E
¢ MEMUEELECTION' bution will biink, - o
N WY, TOOK, W0DE. SET” 8- Low level mode f;"“
= I ek w0 H you press the ‘SET” bulion o
.“WME}DE'EM l = -I |l Ii_.El m]'m-‘mm )
e | el M gfm mlp-ﬁahmm:;rh
M .=..7: --'_'='_'E '.'" Push the MENLISELECTION bufton,then the sreen.  88CHVaLE Bnd Fefum 1o the
- s weia will be changed as above pichure. standby mode.)
] Seammunnits e e O
JEW | merwselect Dulon and preSS y Keep pressing ihe buon, and the menu wil swich conBuously.

1. CUCKDO customized cooking inction’ apphes i GLUTIN.RICE, HIGH HEAT GLUTIN.RICE, TURB(. RICE, MIED RICE, HIGH HEAT MIXED
RICE, TURBO MIXED RICE, SUSHI RICE, Nurriious Rios, SUPER GRAM, collactively.

2 5l up the step ol custmized cooking luncion 1o tste. The soomh can oo whisn cookng in high level moda.

3. Cook s subye 1o b el ciferently depanding on the peroantace of walier content and th condiion of o,

ENGLISH



What is Germinated Brown rice?

® Brown rice has richer nufrients than polished nce. However, brown rice i ralher lough and hard o be digested
By germination, the enzymes in the brown nce ane activaled, generating nulrienis and become more digestible.

Tips to Buy Quality Brown Rice

Bin: e
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[Fegatar brown rice)

@ Check the dates of harvest and pounding.
» The daftes should be within 1year from harvest, 3 months from pounding.
@ Inspect rice with your eyes.
« Ghieck o0 sea if the embryo is alive
» Rice surface showld be light yellow and glazing. Whitely stimed up surlace, or darkish codored Brown rice is not sultable
for & germination

+ Avoid fractured, nol fully cormed, or emply ear's, Emply ears may generate odors during germination and and be
bilvish- nor comed Brown rice cannot be germanated,

Features of Germinated Brown rice

Germinated Brown rice increasas nutrients and enhances laste which is a weak point of brown rice,
Germinated Brown rice also improves digestion.

» Taste will be greatly enhanced.
# Digestive and rich in nutrients.
+ Diabetic homone is generated improving digestion.
#Good as a health food for children or adulls.
- Rich with diatary fiber.

* Germinated brown rice has rich GABA (Gamma Aminobutryc Acid)
- GABA promates metabalism in liver and kidneys, suppresses neutral fal, lowers biood pressure, promotes metabolism
in brain cells - these effects have been proven by medical science.

P ek — < Comparison of Germinated brown rice’s nutrition

P s [ and Glutinous rice's (6 hours) nutrition. =
b“_ * Phytic acid 10.3Times

4 — * Ferulic acd 1.4Tmas
= » Gamma-orizanol 23 8Times
‘wndi

[ = s » Gammma-gminobutyric 5Times

Foot s - W' ¥ Inositol 10Times
1 i " n W W me. ¥ Food fiber 4.3Times
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HOW TO USE “GABA RICE (BROWN RICE)”

Method of Pre-germination

In order to promote germination, soak brown rice for 16 hours in water.

¥ Put washed brown rice in an appropiale container, powr sufficient water 1o soak the rice.

» Pre-garmination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
"GABA" menw. Be careful that hard washing may take off embryos which generate fhe germination.

* Unique smell may be generated acconding to the soaking time of pre-germination.

» When pre-garmination has bean complated, wash the fce and put in inner pot (Oven).
Pour appropriated volume of water, and use "GABA RICE" menu.

» In summer or hot temperature environment odor may be generated.
Reduce germination time and wash clean when cooking.

Precautions for “GABA RICE” Cooking

0 If smaller germ is prefermad, omit pre-germination process. Select "GABA RICE™ menu, set-up appropriate
germination fime, and start cooking (nutrient ingredients do not vary significantly by the size of germy).

® During hot seasons, longer germination time may generate odor. Reduce germination fime.

@ GABA RICE cooking is allowed up to 6 parsons.

@ City water can be used for germination. However, spring water is recommended.
Germination may not be properly performad in hot or boiled water even after cooling.

@ Germinafion rate, gam growth may differ by the Brown rice type, condition or perod of sloring, etc.
- Germinaled brown nce is sprouled brown rice. Germination rate and growth may diffar by the Brown rice hype.

The brown o should be within 1 year from harsest, and not kong since pounded.

@ The taste of rice could be differant as depanding on a kind of brown rica. Lise customized taste function or control the
amount of waler for your taste. (Rafer to page 24-25)

@ Depending on the state of the surounding environment or the condition/type of rice, the sprouts of rice may not be
visible or appeared.

@ The sprouts may be nat seen due to the emvdronmental condiions or condition of the rice.
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HOW TO COOK SUPER GRAINS

What are supergrains?

Supergraing have a better mudritional balanca than that of nce, and contain an abundance of varicus vitaming, minarals,
anficxidants, and dietary fiber, it is a good allemative to rice, and is an excellent nutritional source for supplementing nutrition.

Characteristics of Supergrains

@ Kamut (for anfioxidant effects): Kamul contains selenium, which remowves active oxygen from your body.

8 Dats (for preventing constipation): Oats possess rich unsaturabed fatty acids and fiber,

@ Chick peas (lor weight loss): Chick peas contain argining, which helps bum fat and expand blood vessels.

@ Green lentils (for recovery from fatigue): Green lentils contain rich pratesn, Vitamin B, and iron.

@ Quinda (for preventing adull diseases): Quinoa possesses unsaturated fatty acids, whch reduce cholestanl

How to Use Supergrain Menu

@) Turn the Cover Coupling Handle toward * {3 " (Lock), - ”EEE -
and press the Select butlon to select Supergrain. - I-_I.. v g
k¥When the Supergrain menu is selected, OH is displayed on the Display. ' i?

e Press the SET button, and set the time with the Select button. é yé ﬁﬂ"‘
I Every time you press the right Select bution or the leff Select button, the supergrain soaking timea is

repaabedly selected to be OH (0 hour) or 3H (3 hours).

» The supergrain soaking time can be selected 1o be 0 hour or 3 hours.

@ Press the Cook/Turbo button.

I When you prass the CookTurbo button or the SET bution and press the =Y ,-;:,98 = 3 s
Cook/Turbo button, scaking begins for the set ime. When the soaking is proepfetl | 20 ez
completed, cooking immadiately begins. |

» During soaking, 'Cook’ is displayed, along with the remaining time. E% :

Precautions for Cooking Supergrains

BWhen cooking supergraing, use the Mixed Grains Water Level. You can cook up to eight samvings.

8 There may be differances in melanozing or rica condition depending on the kind of supengrain,
Adjust the waler volume to suit your taste, or use the Customized Taste function,

B In case of the Supengrain menu, reservation is not avalable.

@'When you cook hard grains, select 3H (3 hours) for soaking before cooking.

B M you wank solter kedure, cook by the following mathod.
#When you cook 'chick peas,” soak chick peas for four to 5ix hours at room lemperature befigre cooking.
*VWhen you cook ‘oats,’ soak aats kor 30 minutes to one hour at room temperature before cooking.

B When cooking is inished and the product has warrmed, mix the cooked rice weall.

Precautions for Gnnking Kamut

B Separately wash kamut and rice. Put kamut in the Inner Pot {in ordar (o soften kamul's texture), and then put rice in
the Inner Pol. Than, adjust the walar volurme with the Mixed Grains Water Level,

B Select the Supergrain Menu, and sel the soaking tirme o be 3H (3 howrs) with the Select bution, and then press the
CookMurbo bution,

@ When cooking is finished and the product has warmed, mix the cooked rice well.




HOW TO COOK THE MULTI COOK

How to use the preset timer of ‘MULTI COOK'

ENGLISH

o _ Set the lid handle at “E'{Lnl:h} and press

ansien : ; : EIE - | ‘MENUWSELECTION' button to select ‘MULTI COOK..

m - a-:-m » ‘SET bution biinks, and ‘CANCEL'and ‘PRESSURE CODK'

o buttons light.

_ ~ # TIME i indicaed on the display when MULT| COOK menu is
M (A voice comes up saying "MULTI CODK', press the 'SET” button”)

e e T | Press 'SET button, and set cooking time with

cepeapaiel] | 22 | EE ‘MENWSELECTION' button.

Y ::;' b SET. GANCEL and PRESSURE COOK bukns ihe.

m&‘SE‘I’ button, a voice will come up saying “Press

. M 2 & ‘;F lm":hh lg{g

e i e e Seertn” MeSekolon” lullen B e

L S Y p st decrmeEse S e Iy e e s buion
et e i, ooy afer crocarg e you
[y S—— b Mo Stcon o oz il
dessirad Menu e benu
€ | (i - o - | Press PRESSURE COOK button.
" i rE;'l_,l +*~ | »PRESSURE COOK’ button biinks and 'MODE', ‘SET, WARM,
. PRESET, MENU/SELECTION' and ‘CANCEL ' butions light. Press

PRESSURE COOK' button and Multi-Cook mode begins. Once the
g MULT] COOK’ made begins, the cooking icon is displayed along with

the remaining time. A voice comes up saying “Starting the ‘MULTI
COOK..

) use the preset time of Multi-cook as following instruction.

1::1::--—* L ryiatiey | (AR Pt G Speosint
mum fresed e Then ﬁ:ﬂ“ﬂ“ :wm“m
porscs i Sl e T
3 5wk
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HOW TO USE ‘SCORCHED RICE’

How to use ‘Scorched Rice’

1. Tum te Cover handle 1o "HIGH PRESSURE’ and press menu to select the “Scorched rice’.

2. Press "HIGH PRESS.TURBO" busion to start cooking.

3. When cooking is done, open the iid and scoop out the cooked rice, scorched rice is ready for you 1o eat
» "Scoeched Rice’ can ba prepaned fior up to 4 peopie

» For ‘Scorched Rice’ cooking, sat the water volume at ‘White Rice' level

= Do not need o wash the rice so many Smes. (Waler at semi-ranspanen is fing)

» If you want enhanced buming Scorched Rice, cook after soaking rice in waler for 30 minutes.

How to make more crispy ‘Scorched Rice’

When cooking with ‘Scorched Rice' function, you can scorch the cooked rice at the bottom in
ditferent levels according to your preference.

» How 1o set more crispy ‘Scorched Rice' function. (If you want the cooked rice become crispier when
cooking scorched rice.)

= ooe ! J" ‘_ ;5’5’5 a . ;w
I ot | = e

1. Press “SETTING” bution at standby mode for 2 seconds or longer fo enter Voice Seffing mode.
Then prass “SETTING™ bution 7 times 1o start More Crispy Scorched Rice satting mode.

2. When Maore Crspy Scorched Rice setting mode is displayed, press “SELECTION" 10 sl the made.
Press “SETTING” or “CANCLE" bution lo select or cancel the mode,

3. When you press “CANCEL" or do not operate for 7 seconds, function will be cancalled and it will retum o standby
rroda.

k How 10 sef less crispy 'scorched Rice' funcion.

= Vo T
' ! :

SBEEEE g

* M "‘ -
<Release state> <Safting state-

1. Press “SETTING” button at standby mod for 2 seconds o longer 1o enber Vioioe Setfing moda.
Then pregs “SETTING” bution 7 times to start More Crispy Scorched Rice sefting modsa.

2. When More Crispy Scorched Rice setting mode is displayed, press "SELECTION” 1o sef the mode.
Press “SETTING” or “CANCLE™ bution to select or cancel the mode,

3. When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will retum to standby
mode.




HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking
How to use timer function

o Check if the current time and the menu are correct.

» Refer fo page 18 for the fime setting. == 185988 -
 If the current time is not set correctly, the presefling time will -ruaz ol AN
also be incomact.

k Make sure to select AM or PM comecthy,

eTurn the lid handle to the lock position and a lockicon [ .. = == - o
will be displayed on the screen. Then press the [ — ES o
‘PRESET/AUTO CLEAN' button. ; - .« wmid
¥ ‘MENUSELECTION and 'KEEP WARMPREHEAT" butfon will blink, and

'PRESET/AUTO CLEAN', 'SET", ‘GANGEL', and ‘PRESSURE COOK’ EE"
burtions will furm O

» The presat time is set to 06:30 AM when the product is deliverad from
the factory. I you want lo preset reheating o this time, it i not required
for you 1o set ime,

P I the lid handie is not in the locked position then you will not be able fo
program or use the praset function.

k GABA RICE menu, you have 1o select " OH " in order o use the presat
firmeer funciion.

# Whan it is in keep wam made, press cancel 1o exit keep warm moda,
then salect your desired presat time.

) select menu with ‘MENW/SELECTION’ button. T o T T
a 5‘5

» 'SET button will blink, and 'KEEP WARMREHEAT', MENLY el B
SELECTION', "CANCEL', and PRESSURE COOK' butions will B iuld
furm OML

) Preset the time. a? c;

» MENWSELECTION® bulton will blink, and KEEP
WARM/REHEAT', PRESET/AUTO CLEAN', "SET", "CANCEL',
and 'PRESSURE COOK’ buttons will turn ON.

> The masei time is increased by 10 minutes each time you press
the “(»}" bution.

hﬂmpmaﬂhmmdmeasedby 10 minutes each ime you press

&
o S » [ IS
* Ii you keep pressing the button and the time changes _ #
continuowsly. (repetition is allowed)

# Please be careful no to change frome AM 1o PM.

e Press ‘PRESSURE COOK’ button.
¢ 'PRESSURE COOR' button will blink, and KEEP WARM/REHEAT", 9

PHRESET/AUTO CLEAN', SET", MENMWSELECTION', and "TTANCEL' s Nt -
buttomns will turn ON. —

s
'
# —_—
> A voice comes up saying “Glutinous nce has been reserved. Preset
cooking will be completed in today/lomorrow at 00, 00:00 AMPM® ;
» Once cook is compleled with preset time, preset ime i stored in
the mamory.
» Donl need to sel up time again.
# |f a small amount of rice is cooked, it could be finished earlier than
fime you programmed it
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~ HOW TO PRESET TIMER FOR COOKING

Precautions for preset cooking

o In case of preset cooking

* If the rice is old and dry, the resull may not be good,
» I the rice is not well cooked, add more water by about half-scale.
» If the preset time is longer, melanization could be increasad.
® Rinsed rice adds precipilaled starch, Preset Cook may cause scorching.
To reduce scorching, cook washed rice by finsing in running water or reduce cooking amaunt.

9 The change of preset time
® Press ‘cancel’ bution for more than 2 seconds and restart it to change the preset time.

€) If the preset time is shorter than cooking time, cooking will immediately begin.
* If 381 time is shorter than preset time, cooking will immediately begin.

9 In case the preset time is over 13 hours.

»* 13Hg will be displayed and the preset ime will be changed o 13 hours automatically.
ex) If cooking is preset to AMOT-00 of the folipwing day at PMS00 of the day, whare preset fima is 14 hours,
* {3Hg wil be displayed, and praset time automatically changes to AMOS:00. (Presat time is 13 hours)

® I e presel tme is over 13 hours, i can cauwse bad smed. The imiled presat ime is Sed up less than 13 hours
becauss the rce spoils aasiy during the summer me.

& Whan you want i finsh presstiing PM 1200, presst P.M 12200,

E Lise this funciion when you want 1o finish cooking beteeen 1 hourto 13 hours basad on the presat lime.

& M you prass the set bution o check the present §me durng the peesat cooking function, e presat ime will be
displayed for 2 sacond.

Possible time setting for each menu

MO G UTIN. | MGRHE | MINED | HOHHEN EFOWN | BOEHEM | CHIOMEN
Cosa | RCE |QWNACE | mes | s (OSHIAGE WTRLRKE | WANEN | “ave | womince | goup | MOPIOSE WALTICONK

fon | Fon | Fm | Fm | L | L Fm | P | Rm | L L Pm
Possble | dminks | (Qrines | ks | s | T | T | (G | s | s | o | s
e Selieg) +Upmd) | dlymack) | dperk) | dymek) | o | eiman | | ) | e | | wim | M

bits  bitons | bites | bides Tottom | wilar | bidas btios



HOW TO USE PRESET REHEATING FUNCTION

How to use Preset Fteheeating function

» Usa this function when the cooked rice is not kept warm in the rice cooker but you still want to
enjoy a hot meal al your conveniance.
kIt takes three hours before it's fully warmed up: Please use the function at least three hours before

YOou enjoy your meal,
For example, if it is nine o’clock in the evening and you want to have warm breakfast at six
thirty the next moming: _
o Make sure that the current time is correct - g ;E:E"B IT. - .
» Reler to Page 18 for how 1o sel the current time. gy R s

k Please make sure that the current time 5 comedt 50 that the reheating

process ends on time,
» Do not gel confused betwaen mning and afternoon.

B Set the lid handle at " 5 "(Lock) and press ‘PRESET/

el | 2 2 ks
T =T=T=

AUTO CLEAN' button whan the Lock icon is displayed. |~ '~ = = =«
kA voice will come up saying "Select PRESET menu with

‘MENU/SELECTION bution then press the SET button”. ﬁ
» "Presal, MENUSELECTION, KEEP WARM butions blink and PRESET/

AUTO CLEAN', “SET', 'CANCEL" and PRESSURE COOK™ bufions light.
¢ Flease make sure that the lid handle is locked propesty befiore using the

‘PRESET/AUTO CLEAN' function.

) Press the ‘'KEEP WARM/REHEAT' button and Preset Reheating mode begins.

kA voice will come up saying “Heserve Reheating, set mnu:d-annn l e '888 e

time with Menu/selection select button then press Warm button”.
¢ ‘MENUSELECTION' button blinks and 'KEEP WARMREHEAT,

'SET' and "CANCEL' button light. = OFe
# The Preset ime is sel to 06:30 AM when the product is defivered i
from the factory. If you want to preset reheating lo this time, it is C%T

nol required for you to set the Gme.

) Press the ‘MENU/SELECTION’ button to preset the completion time of reheating.
» ‘KEEP WARM/REHEAT' button blinks and ‘MENU/SELECTION', ‘ TN =] 5‘3 =
L=l =

.

‘SET" and ‘CANCEL' buttons light.

h-ThemmpHmﬂmmrn:raa&adbym minutes each ime you &
press the *[ > |” bution, . -
hThammpMmhnm:sdwaasndbﬂDmmﬂthmwnu M

press the *| < |” bution.  you keep pressing the button and the
time ::hanges uurﬂrmwl',r (repetiion is allowed),
# Do not get confused between morning and afternoon.

) Press the ‘SET" button.
» A voice will come up saying “Press Warm bution®.
b "KEEP WARMREHEAT button blinks and 'MENU/SELECTION:

*
‘SET' and ‘CANCEL’ buttons light. —
&
(©) Press the 'KEEP WARM/REHEAT' button. =

Reserved reheating will be compleded in todayfomorrow at 00,
00:00 AMPM.
» Reheating is completed as scheduled.

¥ The cooker memaornizes the hour that you have preset. You may . wE
press the 'KEEP WARM/REHEAT bution directly without having "'
to presef ihe fime again from the beginning. Cﬁ

> A voice will come up saying “Reheating has been reserved. ‘

ENGLISH



~ HOW TO USE PRESET REHEATING FUNCTION

Precautions for preset reheating

o In case of preset reheating

» Whan leaving cooked rice al ambient lamperature for a prolonged period of time, moistura is
evaporatad from cooked rice. In such a case, the reheating preset may cause dehurnidsfying or
melanosis (slightly bumnt) of cooked rice.

» If there is an excessive amount of cooked rice in the pol. B may not sufficiently be reheated.
i is recommended to st refwating for no morne than s peopleapprox. hall of the inner pot).

» Reheating of cold- or frozen-slored cooked rice may causa insufficient heating, dehumidifying
or melanosis (slightly burnd) after completion of reheating.

» Put cold-stored cooked rice indo the inner pot, beal rice with a scoop, and then reheat rice.

# Reheating of frozen-stored cooked rica shall be performed only afler thawing the rice.

) Changing preset time
# Press 'CANCEL' button for more than 2 seconds and restart it 1o change the preset time.

) It the preset time is beyond the available range
» If the preset time is shorter than the available range(3hours), rebeating will begin immediately.

) In case the preset time is over 13 hours.

» * |3Ha" will be displayed and the preset time will be changed o 13 hours automatically,
i cooking is preset to AMOT:00 of the Todlowing day at PMS:00 of the day, where preset ime
is 14 hours, ® [9Hg " will be displayed, and pressat time automatically changes o AMDED0.
(Maximum presat mea is 13 hows)

# i the prese! time is over 13 hours, il can cause bad smedl. The Emited preset time is sel up less
than 13 hours because the rice spoils easily during the summer time.

# When you want to linish prasetting P.M 12:00, presat P.M 12:00.

# Use this function when you want to finish cooking beterean 1 howr fo 13 hours based on the
presel time.

# i you press the set buton to check the prasent time during the preset cooking function, the
presesnt time will be displayved for 2 saconds.



TO KEEP COOKED RICE WARM AND TASTY

Having a meal

i If you want o have warm rice, press the 'KEEF WARM/REHEAT" button, Then “Reheat’ funciion will be started and
you can eat fresh rice in 9 minules.

#To use reheaing in standby status afler power is applied, tum lid combining hand grip to Locked location, prass
KEEP WARM/REHEAT button, and the cooker will conwvert to Haat Presarvation mode. Hene press 'KEEP
WARMREHEAT" bution once more.

<Keep warming> <Reheating> <Finishing reheat>
R = 1 | W (== 858 » S EFH -

W =] | 5 S : & ; s :. 1
3H ndicates the frme dapsad as Thes Lamp blinks and * 17 ° indicaior When the reheat finishes with the
wanming ime. will show the reheat remsaining Sme beep sound, keep warming funcion

dispiayed in minules with the mark will ba oparated and show the me

# The fraquent use of the Feheat™ lunction may cause e cooked nce o be discoloned or died. Lise € once of twice per day.

i I a saparate heating appliance or gas burner s 1sad 1o cook fce, pul e cooked nce into the cooker and prass the 'KEEP
WARM/REHEAT' buion lo keep the nce warm. Al fis fime, * M ™ is shown on the display. (Like this, ranslerting hot fce 1o a cold
cooker may cause the rice io be discolored or develap an odar)

» After 24 hours of heat presanvaion, the lamp of heat prasenvaion time kapse binks, indicating that long time has passed in heat
presenyaton condibion.

i In case the lid combining hand grip & in open stabes during heal preservation, the cooker does nol go for neheating. For reheating,
lock the bd combining hand grip Io {Locked) position, and then press ‘KEEP WARMBEHEAT' bulion.

» 1 the lid combining hand grip is lumed o open stalus during rehaating, function display wil show “F 7 ; ° Althis §me, rehealing wil
be canceliad, and heat preservalion will prooeed.

Simple Soft Function

it wl be hard o open the lid during warming or right afier it has It would be better ko warm the rice for less than 12 hours because
firished cooking, So push the pressure weight 1o the side and o oo andd color change.
aliow thia steam 1o release. T cooked rice, which cookexd by pressiee cooker is mone prone

1o changing color than the rice cockad by general cocker.

Make: sure: the handie is in the “Lock” position during wanang o Doy wan ks, e ice can anse and 1um while and s,
reheaing. In this case, mix the rice.

The méxed and brown rce cannol be in such good condiion as
whitx rice whilia in wanm function due o their chanacieristics.
Thenekone do nol keep mibosd and Beown fo in function for a long

poriod of e

I s recomemendiod io evenly st tho cooked ros after cooking,

The rice teshe ks improved. (For a small quantity of rica, ple up the
rice on the certer area of the inner pot io keep wan)

Do ot keep the sooop inside The pol while waming the o Dy ok iz srnaall ameount of rice o lefiovers with fhe rice under
When using & wooden sco0p f can oreale senous baciera and keeping warm. Doing 50 may cause an odor. (Use 8 microwane
odors. oven for the oold rca )

ENGLISH



TO KEEP COOKED RICE WARM AND TASTY

Controlling method of warming temperature
If the temperature in the oven is not proper, it will smeld bad and the color of the rice will change 50 make sure o

adjust the temperalure.
@1 Press ‘MENUSELECTION' button o
" change the temperature as Ty = 76 =
To raise lempertung Ko =Tl 1957
B SET buon wal bllnk, and “WMODE, MENLIGEL ECTION,
. . . v = angl TANCEL” bulions wil b kamess DN
i | = '::. [ﬁ |ESH: o G
{:?a s u Sl e 2 cnlli L] 3
- @ Aher setting lemperature, press ‘MODE'
@ Press WODE’ bution aver M salact bution. Prisat tamperatune will be
1 time during warming. i displays siorad with buzzer sound
as picture with buzzer. Al the time, To lowes lemperaure (1t will be cancelled once press ‘CANCEL'
) o o whin button or after 7 seconds withoul pressing
imperature = 1= = ] R
RN IR W ML, s BT, - « et | @2Press MENUSELEGTION bution to
THRHCEL’, andl WODE" butions wil be tumed O | | the temperaure a5
Mo/ M1~V 1= W59
 The ek | ki i pidki rswmu:gmm.n
is shipped may differ from he Instruction. ¥ To swich he Linchons confinunusy, g pressing the buton

Change of temperature
If you want to change cooking temperature in the standby mode, press *"MODE’ button over 2 seconds,
and press it 3 more times. You can change cooking temperature.

How to operate My Mode function.
Use it while opening the lid when there is too much water or rice becomes loo soft.

@-1 Press MENUSELECTION bution 0 change as

the picture (up)
I . — B SET teittion wil biink, and WO0E, MEMUFSELECTION, and
— = : FLRE T 1 TANCEL" bulons wil bar lumiel OB
el 1_l .'_:B:"_: .. T r
ol | 38§ 0 | 8 i = i

. : 3
s @ Sulecttv men you want, fion he pross o MODE'
bution and set-up time wil be sulomaticaly enfered with

WO0E
4:?' a buzzer. (¥ you press the CANGEL® button or do not
prass a butlon within 7 seconds, he function will be
@ In standby mode, push the cancalbed and retumed 1o standby mode.)
says thal il is tovendrunflgl | B ] B ol :
programmed wanming mode, e _____?___. -2 Press MENUSELECTION' bution as the piciure
conral the lomperatune you I+ SET" button wil ik, and ‘MODE', MENUSELECTION, and
wani. M TCANCEL buters wil be kmed O
I T swviich e hindllons continuously, koop pemssing B bulion.

1. If too much watsr i5 spillad oul wien you open the id | Prezs WMENUSELECTION bution 1o mizs he sating moda.
2. If the adge of rics is oo solt : Press ‘MENIWSELECTION' button o reduce the safting mode.



How to activate “SLEEPING" mode.

Mtanhaaphgﬁnawmlnralmmm mmmmmlummuwmmmnm
smelly, dry, change of color; from PM10:00 ~ AM 04:00.

» How to set up

ENGLISH
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1. Hold ‘MODE' button for one sacond, then prass the ‘"MODE’ button 6 times 1o set up slseping moda.
if sleeping mode is not shown, keep on pressing the 'MODE’ button unil it is heard or displayed.

2. When you are in sleeping mode, it says “Safling mode for Sieeping Keep Warm. Select or cancel Sleeping
Keep Wam with "MENUWSELECTION' buttan then press “SET” bution”. Al this time, "MENWSELECTION'
button will bink, and "MODE”, "SET’, and "CANCEL ' buttons will be turnd ON.

3. Press the '"MENU/SELECTION' button, i says “Sleeping Keep Warm has been selected. Then press ‘SET'
button”. You wil see nothing surrounding the rice cooker on the screen.

4. This function must be activated by the user depending on necessity
» How to release

g0 E 5055 w s FBREE 4 g

1. Hold "MODE ' button for one second, then press the ‘MODE’ button 6 times to set up sleeping mode.
If sleeping mode is not shown, Keep on pressing the ‘MODE bution until it is heard or displayed.

2. When you are in sleeping mode, it says “Sefting mode for Sleeping Keep Warm. Select or cancel S
Keep Wam with ‘MENUWSELECTION' bution then press ‘SET bution”. At this ime, "MENLWVSELECTI
button will bEnk, and ‘MODE’, “SET", and "CANGEL' buttons will be tumnd OM.

3, Press the 'MENUSELECTION' buttan, & says “Sleeping Keep Warm has been canceled. Then press "SET”
bution”. You will see nothing surrounding the rice cooker on the screen.

4. In the SLEEP/KEEP WARM mode, if you press ‘'CANCEL' button, the Vioice message will state: "Function
sefting has been cancelled with ovedime™. If no bution is pressed for more than 7 seconds, You'l return to

the Standby mode.

s =l Fi e . ol o mim am W L s om DR

o [F RS @ o [EEAEE

When odors are rising during the wan'ning mode

» Clean the lid frequently. it can cause bacteria and odors.

# Even though exderior looks ciean, there might be germs and it can cause odor 50 please be sure o use avlomalic
sterilization (staam cleaning) menu ke cleaning. Clean the inner pot completely after automatic cleaning function is
done. (Refer to page Z3) &

» Afler you cook soups and sleamed dishes, clean the inner pot properly to prevent rice from smelling. g

Pt



HOW TO USE POWER SAVE /ENERGY EYE FUNCTION

What is POWER SAVE mode?

i power cond is not unplugged, litthe bit of electricity will be still wasied. It is called standby electric power.
The power SAVE mode is technology which minimizes this electricity consumption.

Manual Method

al waiting stale, Saving power function is set up. o .
» How to end power saving i
MHmd!]Puﬂwhﬁm"mitMHb&rﬂmﬁd Cﬁ.
to waiting mode. F—— o .
Method 2) Ifid handle is tumed 1o open or close, | =+ |1 11— = - (| =20 {EEE 2
power saving mode will be canceled | °C : 4 =1 -
and back to waiting Mode.

Automatic Method

if the standby time is chosen as number other than *0° at the automatic power saving mode, the automatic
saving power function will be operative.

i you maove lid handle or push any button before passing waiting time, the waiting tima which is reduced will go
back o the setting.

» How to original setting 1+ f you push ‘MODE" button 9 times at the standby state, automatic power saving

made 15 sel up.
‘MODE" buiton naadslnba-pmsaadfnrmarlmmndﬂﬂmfrmum

| s L™ '_I y

el 1 i o E'i"ﬂ'lenal.rlumahcpuwﬂ mode is 52t up, it says “Setli ode for

=t ' ._I s Automatic Powe msm b}.lnnmpwﬂh ENU/SE EL’:TIEIH' button
HBEJEELEGTHJH’ button will biink, and ‘MODE’, ‘SET', and ‘CANCEL'
butions will be tumd ON.

3. If you Select OFF with MENWSELCECTION' I::utlcm. Automatic sav mg will be

h Huwmmmﬂmm -——-.:_._....._-_......I___..._ .. I.- - - ;.-._'_.- i s 1
When ‘CANCEL' button is pushed for 2 seconds |~ -+ ] = (=2t (B EE s ‘

Lol I" - ;'.“-.Z" canceled. Aler setti wai 1|'rna the "SET' button.
|- EE;E B Al this time, "SET upmnm HI..IEELEI:TiEmI and
— ‘CANCEL' buttons will be turnd ON.
4. Without pressing any button within 7 seconds or pushing ‘CANCEL" button,
Automatic mﬁsﬂ'ring funct“rrll:lnlunll be nanmbc?u 'ﬁ back to waiting mode.
Energy Eye function
Thuluﬂnam&mww recognizes ambient brightness during standby, cookd and prasat
timer for minimizing o wﬁm T e g ok et gt b - Tl
lhnﬂ'lawrr&ntleu %} pikK mﬂmmmmﬂmmnmhnw af than the current
wmmmmaw {Thupuwsavtngrmda CUCKOQO is set to Step 2 at the factory.)

.-r|_| E FFIHEE s =
m |.||I.I :- al-.- I!u I:-‘ ,
cgu- x 8 ‘ §':_i “j = ‘ . * :E_
(When selecting Energy Eye function) (When deactivating Energy Eye function)
1. Press the ‘MODE’ button 13 limes in standby status and you will enfer the Energy Eye mode. ‘MODE' button
needs io be pressed for over 1 second al the first time.

2. When you enter the Enemﬁ selting mode, a voice comes up saying "This is tha Enar Eye Setting Mode.
Sal or unset the Ene odTJ:I y pressing the Selection bution. Then, press the O tlgﬁr
'MENU/SELECTION' Button wil blink, and ‘MODE', 'SET', and ‘CANCEL butions w1|| tm turnd OM. buttons light.

3. Each tim dpransma MEMWSELECTION', tha- Ena Eye shifts from OFF to Step 110 210 Slep 3.
When OFFEW , A volce cormeas %ﬁgﬁ Eye function is canceled”. The ‘SET’ button blink
and MODE', 'MEN LECTION', and " buttons li

4, After selecting your preferred step, please prass the "SETT button. A voice will come up saying “The Energy Eye
moda has baan sef. and your step will ba slored.

5. I will be cancelled if you press the ‘TANCEL' button or after 7 seconds without pressing any button. In this case a
vioice will come up sayng "Funclion setting has been cancelled with owertime®,




I5p|ﬂ:¢|' POWER SAVE SCREEN LIGHT Mode

This mode adjusts the tnnghlnass of the dﬁpl.ay during cooking, warming or resarvation cooking.
» How to set and unset the mode

= 21 18BA:: M EFE |*

1. In the Standby mode, press the ‘lu'IDDE' button 10 times lo activate the Display POWER SAVE SCREEN LIGHT
mode, (MODE button needs to be pressed for over 1 second at the first fime.)

2. When the Display POWER SAVE SCREEN LIGHT mode starts, a Voice message will state "Sefting mode for
power save screen light. Select or cancel power save screen light with MENUWSELECTION' button then press
‘BSET" button”. ‘MENLW/SELECTION button will blink, and 'MODE", “SET', and ‘'CANCEL' buttons will be turnd CiM.

3. When you press the ‘MENU/SELECTION' button, a Voice message will give one of these two slatemenis ; The
Display the POWER SAVE SCREEN LIGHT Function is selected. Please, press the "SET buttor. “or” The Display
POWER SAVE SCREEN LIGHT Function is cancebed, Please press the 'SET bulton. “SET" button will blink, and
'MODE", ‘MENWSELECTION', and '"CANCEL' buttons will be turnd Oh.

4. Press the ‘SET' button and the Display POWER SAVE SCREEN LIGHT Funding will start with a Voice message
stating “Power save screan Bght has bean sat”.

5. In the Display Lighting/Power- Saving mode, press the 'CANCEL® button or do not press any button fior more than
7 seconds. The sefiing will be canceled and you refurn to the Standby mode with a Voice message stating

“Function setting has been cancelled with overtime”,

How to Set “LOCK BUTTON"
Lock can be set for touch button to prevent actidental touch during cleaning or by children.

psﬂmm 1. Button will ba locked i *SET bution is pressed for 2 seconds o
e - longer duning cooking, presatting, warming, reheating or in
L 825 - = standby condition.
- e 2. When bution is locked, a voice will sound saying “Button lock has
' bean selected”. Al this time, button lock is displayed on the screen.
» How to set and unset the mode 3
e e ] 1. To ‘CANCEL' button lock, press “SET' button for 3 seconds or
' B25 .. - longer on locked the button,
. a wniomo | e 2. “Lodk” sign on the display disappears when bution lock is

cancelled, & woice will be saying "Button lock has been canceled”,

# Ary button other than ‘SET bution is pressed while bubion lock & sal, buzzer will sound.
# Dasired function can be sat after cancalling bution lock is set, buzzer will sound.
# Button lock function is canceliad automatically when the power is OFF even though the bution lock funclion is already sel.

Remaining Cooking Time Display Mode

This mode sets on or off the remaining cooking time display which appears periodically during the cooking.
{The displayed remaining cooking time may vary from the actual one depending on the cooking volume and process.)

1. In tha Standby moda, press the ‘MODE” bufton 11 times to activate the Ramaining [ PR 'Elj ]
i

mmmmmmmwmmlmmisamﬂmm -:_ == 0

2. wranmﬁamqum-mﬁmm;i e slarts, a woice message will slale
“Setting Mode for remained cooking ?ele-r.( or deselect the remained cooking ime =Aemaining Cooking Tima
with 'MENLIISELEG‘HWW thun press the 'SE'T bution”. Dheplay mada sal on

3. 'I'ﬂ'lﬂl'l'ﬁ]’llpfﬂﬁﬂﬂ'l& MENWSELECTION button, a voice message will give one of these
two statements; “Remained cooking time has been selected. Then ‘SEI“huﬂm

or *Remained cooking time has been deselected. Then press "SET button”, "SET' ' . JE FE .
button will blink, and ', MENU/SELECTION', and ‘CANCEL' hul:l-mﬁwllhemmd - L
ON. Aﬁﬂfﬁﬂbﬂtlﬂgﬁthﬂlﬂﬂdﬂ. prass the SET' bufton,

4.In the Remaining Cooking Time Desplay mode, press the ‘CANCEL' bution or do not press muna.-mgmmngnm

any buton lor mare than 7 seconds. The satting will be cancalad and you returm o the Display mode sat off
Standby mode with a voice message stating “Function seting has been cancelied with overtime.”

ENGLISH



CHECK BEFORE ASKING

. FOR SERVICE

¥ |{ there is a problem with your cooker, check the following details before requesting service 1o your dealer,

Sometimas the cooker may not operate as desired § used incorredily.

When cannot tum o
“Unlock”,

When the lid cannot open

although the kd handle is
tumed 1o *Unlock®,

When the steam exhausted
betwaen the lid.

When the "CANCEL' button
does not operate whike

Whan you haar weird noises
during cooking and warming

Brown fice s not germinated

When * ‘& "JOPEN) flashes
with a beep during a preset
cooking

Check points
Did you turn the 1" handle whi cocking?

=i you urn the Tid™ handle belor
exhausting steam perecty?

=I5 thare an dedermal substance on tha

I8 packing oo oid?

“Is the inner pat hat?

-5 cumently the safting to kack mode?

=I5 e & wind bcwing sound whisn
ococking the rice?

=I5 thire @ "Thi® sound whien wanming
e rlca?

=Dipes the amount of foe excesd the specified
DT Capacity’?
*Is baaniother grains) toa dry?

= Have you firmly turned tha cowver handia io
the ® 4 YLOCK] postion?

Do’ open e id whila cooédang. I you want 1o open
lih wihile cocking, peess the "CANCEL” bufion mong
ihan 2 Saconds and releasa o sheam,
+Pull e pressune hand'e 1o the side once and allow
thia steam 1o release.

DBacause of the pressure.
Pull e prescsung: handie 10 aside onoe and ehaust
the steam pardecty.

Chean ha packing with dusior,

*Heap the packing clean.
i the sheamn is axhaused through th id, please
power off and cortact thr sendce conier and daalar,

*Packing ife cyce i 12 month, pleass replaca the
packing per 1 year.

Hpep pressing he TANCEL' button lor 2 saconds
for safety rason if you wan o cancel whila

cooking.

B caredul of hot stedrm emission or hol contents
spatterad from the aulomatic steam outlet during
cancedation,

“leass press SET bulion kor over 3 seconds o
reieass.

=i e inner pot insened?
Chack the raied voRags?

+ut thie spaciied maximum capacity of brown ice.

=i rice or contaminated rice may not ba
germirated properly, (Reder to page 26)

Precisely fum the cover handie 1o select the
= & ~LOCK) position




CHECK BEFORE ASKING
FOR SERVICE /

¥ Il there is a problem with your cooker, check the Tollowing details belore requesting senvice 10 your dealer.

Sometimes the cooker may not operale as desired if used incomectly,

¥When the buthon cannot
operate with=} =

When the Pressure
“Cook/Turbo™ Timer
button does not openate
wih* £0 "

When the rice is badly
sticky.

When “ £ 77 " is showed on
the LCD.

¥When the time cannot ba

When you smell after and
before cooking?

When“E _,"" 00 "are
ghown on the LCD by wums

When"f _p" * 00 "are
shown on the LCD by tums

" imark shows up
during the product operation

When* P ", “ HF "are
shown on the LCD by tums

Whan the lid cannot be
closed,

Check points

-5 1 inney pol ins i
-Chexck the rated voltage ?

=Did wou tum the id Handia
o *Lock”
*is "Lock” lamp on?

=I5 thése ary rioe of any oiher alien substance

on the lemperatune sensoror s botiom
surtace of the inner pol?

-Check the rated Voliage?

*ks the cument time comact?

*ls AM or PM sel propery?

=[Ciid you sat the resenvation Sme over
13 hours?

=l the inner pot comectly insered in the
renin by 7

=g the Iid handla on the lop cover ol io
Lock™?

=i thany hol food in th inner pot?

Micom power i oul

«Tihed Sadaresnr i brokea

<Micom memory is oul

- I the Cover handle on e LID setio
* OPEN™?

- I thene hot tood in the inner pol?

- Is1ha nner pot corredtly insarted in the
main body?

~Phis ey vt e o,
“Thiss prosduct is 120V only,

*Plaasa tum the Td™ hande o Lock”.

«Claan all th alien subS1anoes on B lemperatng
sansor o tha bottom swurface of the inner pot.

«Cut the powesr and contact customer sendice.
It i nommal i got * £ 79" when puting oniy warler,
“This is oy for 120V,

«5at the cument ime(Refier 1o page 18).
«Check tha AM and PR

shdandmum reservation tme s 13 hours.
{Refer o page 31-32)

«Flaasa put in the inner pot padecty.
*Piaase um the “id” handie ©o "Lock™

“Pull the pressune handls ko asida onca,

*Plaase cu the power amnd contact cusiom Sanvics

“Plaasa o tha power and contac cusiomer Sanion

Piaase cul the powar and contac] cushomes senvice

~Is there power cut while in cooking?

* Plaass fum the Cover hande io * OPEN”,
+ ki the pressure waight libed and then dose
s ol

» Insirt the inner pot propary.

ENGLISH



CHECK BEFORE ASKING

. FOR SERVICE

¥ If there is a problem with your cooker, chack the lollowing details balore requesting senice 1o your dealer.

Sometimes the cooker may not operate as desired if used incomecly.

When tha rice is not cooked.

When the rice is not weil

Bean (other grainsis hall

Rice s too wabery or stiff,

When tha water ovarfiows.

When you smell odors while

“E.. E.P ELE"
Signs show up.

* 59 " Signs show up.
Warming passed tirme mark
biinks during keeping wanm.
FRice has gotten cold ora ot of
water flow during Keaping wanm

H*=E da ™ sign & appears.
= Eco " sign shows up

Alarm sounds of rehisating doos
it work: while keaping warm

When the power doas not
twm on after connecting the
power cable

Ghmkpuhm
-PRESSURE COOK’ mhp-m

~Is there power cut while in cocking?

«Did you Lese the maasuring cup for e rice?
=Did yiou put proper amount of wates?

«Dicd you rinsa the rice befora cooking?

~Did you put rice in water for & long me?
Is thes rice oid of dry?

“Is hean (other grains) 1o dry?

=I5 fhe menu salecled comectly?

=Dl o progiry Fresasuns wisar?

=Didl you open the 1op oover belore cooking
was finished?

+Did you use the measuring cup?
D you use proper amount of waler?
<5 the menu selacted comaciy?

il you close e fop aover'?

Ploase chack it the power cord is plugged.
oDt it weemm v 12 haowrs?

<45 theve any ofher substance such as ica
so00p of cold rice?

+4s bean (other graing) oo dry?

“Tomperatun Sensor of kan motor does nol
woirk property.

24 hours has not passad yet afer Keeping

< eaping warm was 538 in “Seaping” mode

+t shows: on the display when pressing “Starl™
buSion again, or when ihe cooking has
finishad and you've never ever open turnad
thi handie 1o Unkock™

Dhirtiachalbiy cxmi 5 Pl oLl

+ts been (other grains) too dry?

45 the standhy pawer at-ofl switch set o

3 (oM

mmmmmw

once. And check “ " * 7 " sign on the display.
mﬂmmmmmm
*Refar io page 16 for blackout compensation.

Refer ko paga 20-21

~Add waier about hall the noich and then cook.

«Soak or team baans and ofhar grains befora
£oking in the pressune cooker in onder 10 avoid
partialy cooked beans of graing. Beans should be
saakad for -2-minues o Steamed for-2- minutes
prior o cooking, depending on your tasie.
«Salact tha comect manu,

*Propiy massuns waber.

*Oipen the: top oover afber cooking firishad

“Rater 1o page 20-21

«Splect the comest meni,

+Propary measure wabar.
=“Dipen the: i cover afer cooking firshed

“Lrghug this powar cond and cal the Senios cener,

*This function alsmns if the rice: remained vamm for
more than 24 houwrs.

Haep wam afler cancaling or satiing “Skeep
Faibpang YWirm™ mddl depinging on B nacissty,

* can b solved by tuming handie o Unlock™ and
than um o “Lock™

=Mount detnchable covenFoder 10 pags 15)
*I‘Etd'@nw:l:rmmdym
thowgh you siready installed datachable cover,
[ i Coo cd] ELISROMGE SOM/ICH.

+Mount detachable cover(Fleder 1o page 15)

Change the standby power cut-0ff switch fom
5 (OFF) 1o [T (ON). (Reder to page 14)




# Please refer 1o our website (www.cuckoo.co.kr) lor more information.
# Afer cooking reter to page 15 of the notes upon the inner pot washing.

Rice: & cups ‘
Giuin. * The "’ in ingredients means a measuring cup in

Rice  fhe rice cooker. 1 cug {1800z ks for one person.

Delicious
Rice Pea
Rica

3 cups of rice, 12 cup of pea, 1 tablaspooniul
of sake, 1.5 easpooniul of sak.
i Bail pea balom cocking.

Fooied Barly 2 cups of rice, & cup of barley

Rice 1.5cup, milet!Boup, ghulincus
Fwe-gain ficel2cup, red beans 13cup,
fin  S0OhumM1/3cup and sal 1 leaspoon
Mied  Boif
Rice Emllﬂrmrhﬂm
B Py
Boded
mmumrn1muzupswm
Aag Deans 183 cup
Baars

2 cups of brown rice, 3g of green tea leaf, 10g of
22 HC grwen ina powder, 4 nuggets of chicken chest
fiesh, a it bit of olive od, a lithe bit of 52, a litke
E‘ bit of pepper, 5 of oslery, a e bi of ime, a
lite bt of rosemary
Wil 2 cups ol brown e, 20g of beown goavy sauce,
Being ey, 2 e bitofsal 2 shostsofsesame b, 10
Rice mummamumrmmm
& Muyshmom may be chosen 2s pretered in the family,
‘2 0 of o D 5o Sl i wegeahies
¥ Sisoning el pepper e - Fied pepper maste W70, beel

\nushely, seeame ol Mabiespoon. honey | fabiesoon and sugr
Tabiespnon, 13 cup of waler

Rice 26143 cups, kamit 23 oup
[The rafio betwesn nica and kamud & desiabla jo ba
82)
i Oal  Rice2cups, cals 1 cup
Rice  (The ratio between rioe and oal s desable o be 73

Chick  Fioe 2443 cups, chick pea 23 ap
Pea  [Themtio between rice and chick pea s desirabie to be
Rice g2)

1. Put claan-washed rice in the inner pot and pour walar up
to the line for Gilusin Rice. (Glutin Rice - 6, Pea Rica : 3)
2. Lock the lid, and push the Pressure GLUTIN. RICE bution.

1. Pul clean-washed rice and in the inner pot and pour
waker up 1o the ine 3 for mixed
2. Lock the lid and Press the Prassure MIXED FICE bution

1. Drain the graing alter
2. Put clean rice with with soma salt and
pour waker up to the line 3 for mied ncs.

3. Lock the lid and Press the Pressure MIXED RICE buion

1, Wash and put brown rice and prapased ingredients into the
inniar pot. Pour water up o the line 4 for GABA rice

2. Lock the lid and select the GABA RICE with the SELECTION
bution. Prass the COOK TURBD bution. (Set lima: 3Hours)

1. Wash and put brown nce into the inner pol. Pour waler up o
tha line 3 for GABA rice.
2. Lock the lid and Prass the Prassune BRCWN BICE bulion.

1. Wash and put brown rice and prepared ingredients into the
inner pol. Pour water up i the ne 2 for GABA rice.

2. Lock the id and solect the GABA RICE with fhe SELECTION
button. Press the COOMTURBD bution.

{Sat b IHours)

1. Saparataly wash kamut and nice, add kamut firstinto the Inner Pot,
pul fice in, and add watler up i Mived e Waler Level 3.

2 Putthe Cover on, select The SUPER GRAIN menu with e
SELECTION bution, ot T soaking Bme 1 be thees holers, and press
the COOKTURED buian.

* If you want kamut 1o become sofier, soak & in water belore cooking.

1. Wash fioe and super grains, adkd them ink e Imner Pol, and add waler up o
M rices Wyiaber [Liewed 3.

2. Put g Cower on, seiect the SUPER GRAIN meny witfh e SELECTION buion,
sel the soaking eme 10 be 0 hour, and press the COOK TURED bution,

& Hyou want super gesins i becorne soller, soal Fem in waiker befone cooking

ENGLISH



o

RECIPE

Green Rice ?oups, green kendl 1 cup
Jeritil  (The raio bebwsen e and grean lenl ts desiable
SUPER Rice Iobe73)
GRAIN Ouiroa Rice 2 cups, quinca 1 cup
{The ratio batvween fice and quinoa is
Ric®  Lasirable to be 73.)

Hica 1
Paride wp

Pl Mut
Fomdge

D Abeine & cup of fice, 1 tablespoontul of sesame ofl,
Pomge 1 piece of abalone, a litke bit of sat

Flice 1oup, chicken 200g, chicken soup 80ce,
ppper 1 uni, red 1 und el om Sl
Tmamgg :%1%

g‘ﬁ: cnshd 1 tabkeesrtaain, Soy Sauos 2
Prorridge Eablespong, some ground Sesame mixed with
sall, sesame ol 2 feaspoons and some ground

Fioa 1 cup, pine nul 1/2cup and some sa

1. Wash rice and super geins, add them inio the Inner Pot, and add wailer up 1o
Wboac] scas Wiaer Liwel 3.

2. Put th Cover on, sariec] the SUPER GRAIN meny with the SELECTION buion,
st tez soaking me 10 be 0 how, and press the COCK/TURED bufipn

& Hyou want super grains 1o become solker, 503k tham in water before ooolkieg.

1. Put the propased ingredients in the inrer pot and pour walbes up 1o e
appropriate ine depending on the quantty of food o be served.
{Rice pomidge: water up i the ina 1 for Thick pomidge,
Chinase pormidge: warlar up 10 th line 1 for Thin pomidge)
* INobe: The manimum quantiy for rice pomidge & two cups, and he
medmum guantity for Chinese poridge 5 1.5cups.
2 Lock the lid and Press the Pressure PORRIDGE busion.

1. Put the prepared ingredients in the inner pot and pour waler
up b the appropdale Bne depending on the quanity of kood o
be sarved.

Pt
RedBean Rice 1 cup, 1/3 cups of red bean, 1 cups of
Pomidge  glutingus rice
1. Make tuts on thie bofom and both sides of prepared chicken
1?1@.1:1:;?] aﬂrﬁﬁnmuzm inthe
nca OF mone n
1 chicken( tkg), 2 root of ginsang, gyﬁ?’e[mmi B L
Chicken . 4| 3. To make e gravy thick deperding on preference of taste, put half
B | 10cwion, 1cup of ghainous ris, & Ria b of dh#umﬂumm.aﬂﬂmmﬂum outside.
salt, papper powder and garic 4. Insert bwo legs info the cut hole. and fix them. :
s.mwmmmwmwm n
% mgmuﬂ:hu.mmm Glutin
s.mu&m&mmmmwmm
Sodip, priss COOKTURBO
LOW/HIGH Press Steam Cooking Time Table
COOKING TIME COOKING TIME COOKING TIME COOKING TIME
I'___ o L] I'___ AR O
Gowdfilde Gn G0 Seedield U One  SenwiEgel  Bmh Ben Biedgy Zmh Timn
et Smn O Gumedfe Gin Sme emeifepe  Bmn el Sy  Emn | Emb
Gewilids Smn  Gein Gmeeiln  ¥mn ¥mn SewéOend dmn Seh fecemh Amh  Hmn
Foled P fmn Dein @ Swewiberls Zwn mh et Smh Seh 0 ImewEe fmn 1k
FebrPt Smn Omn  WRelie®  Mmh Xmn Seeeifdd Omn Omb Reepzm  Zmn  Zmn
hoiokeilel  mn  Dein s Imh Emn Sewdln  Smn Omh Aedomce  #mh &mn
) Fon  Sen Sewleply  Amn tmh FesOwmelle  Smn Omin Tk Amh e

® Pleass refer io our wobsile (www.cuckoo,co.kr) for mone information.
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

KEY Company, P&K LSA TRADING CORP and Cuckoo Trading Canada will repair at its option replace, without
charge, your product whach proves to be defective in material or workmanship under normal use, during the
warranty period listed below from the date of onginal purchasa. This wamanty is good only o the original
purchaser of the product during the warranty penod. P&K LISA TRADING CORP. covers the east and the
cantral districts, KEY Company covers the west and the central districts, Cuckoo Trading Canada covers the
whole Canada.

WARRANTY PERIOD
MODEL# #LABOR PARTS HOW SERVICE IS HANDLED
CRP-JHI0  1YEAR  1YEAR  The East and the Cantral Districts
Call : 718 888 9144
Address : 129-04 14th Avenue College Point, NY 11356, USA

The West and the Central Districts.
Call : 323 780 BB08
Address : 1137 E. 15t Street, LA, CA 90033, USA

Canada (TORONTO)
Call : 905 707 8224
Addrass : #D8-7398 Yonge Street Thomhill Ontario Canada L4J 8J2

Canada (VANCOUVER)
Call : 504 540 1004
Address : 45 Lougheed Hwy Coquitlam BC Canada V3K 3T4

Mo other express warranty is apphcable fo this product. THE DURATION OF ANY IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY HEREIN. CUCKOQ ELECTRONICS CO.LTD, SHALL NOT BE LIABLE FOR
THE LOSS, THE USE OF THE PRODUCT, INCONVEMIENCE, LOSS OR ANY OTHER DAMAGES,
DIRECT OR CONSEQUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS
PRODUCT OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE
IMPLIED WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

Some states do not allow the exclusion or limitation of incidental or consequential damages or limitalions on
how long an impled warranty lasts ;. so these limitations or exclusions may apply to you. This wamranty gives
you specific legal nights and you may also have other rights which vary from state (o state.
THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
# To damages problems which result from deliveny or improper instaltation
# To damages problems which result from misuse, abuse, accident, alteration,
or incomrec! electrical curent or vollage.
* To serve call which do nol invohe defective workmanship or material and explaining the operation of the unit.
Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Prove warranty Coverage : » Retain your Sales Receipt to prove date of purchase
» Copy of your Sales Receipt must submitted at the time
warranty service is provided.
To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,
Parts Distributor or Sales Dealer:
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