cucHen®

CUCHEN ELECTRIC THERMAL
RICE COOKER/WARMER

[US] CDO61 Series

Prior to using your Cuchen Electric Thermal Rice Cooker/Warmer, please read this User's Guide to ensure proper use of this product.

After reading it, keep itin a place where users of the product can always see it

You can access more information about Cuchen
rice cookers by using the QR code.

for multiple products and may contain
cording t company'

US-CD061-V1
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Thank you for choosing the Cuchen Electric Thermal Rice Cooker/Warmer. Be sure to read the
User's Guide for proper use and maintenance of the product. Refer to this User's Guide when a
trouble occurs while using the product. Please keep this guide in a safe place because it contains
the product warranty.

% Do not use the product on % Do not use the cooker on % Do not use an inner

top of a stainless steel plate, :
pallet, cushion, electric pad,
iron plate, tinfoil, iron or :
aluminum tray, etc.

Thereisarisk of fire or product failure.

top of another electronic :

appliance (kimchi
refrigerator, dishwasher,
microwave oven,

refrigerator/freezer, etc.).

pot that has been
deformed or that is not
a dedicated inner pot of
the product.

An explosion, fire, or malfunction

may occur.

Fire or deformation may occur.

Do not boil or cook foods (beans, red beans, tomatoes, flour, etc.) other than the specified menu items.
Doing so may clog the automatic steam outlet, which poses a risk of explosion and burns.

Caution

Product Specifications

Product Name Electric Rice Thermal Cooker/Warmer [US] CD061 Series
Rated Voltage and Frequency 120V~, 60 Hz
Rated Power Consumption 685 W

Maximum Cooking Capacity 1.08L (6 servings)

Product Size (length X width X height) 320X 270X 228.3 mm

Weight 3.2 kg (3.8 kg including box packaging)

In order to improve performance of the product, some specifications may be changed.
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Important Safety Precautions

IMPORTANT SAFEGUARDS

% When using electrical appliances, basic safety precautions should always be followed including
the following:

« Read allinstructions.
« Do not touch hot surfaces. Use handles or knobs.

+ To protect against electrical shock do not immerse cord, plugs, or (state specific
part or parts in question) in water or other liquid.

+ Close supervision is necessary when any appliance is used by or near children.
+ Unplug from outlet when not in use and before cleaning.
+ Allow to cool before putting on or taking off parts.

+ Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner. Return appliance to the
nearest authorized service facility for examination, repair, or adjustment.

+ The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

+ Do not use outdoors.
+ Do not let cord hang over edge of table or counter, or touch hot surfaces.
+ Do not place on or near a hot gas or electric burner, or in a heated oven.

+ Extreme caution must be used when moving an appliance containing hot oil or
other hot liquids.

+ Always attach plug to appliance first, then plug cord into the wall outlet. To
disconnect, turn any control to "off", then remove plug from wall outlet.

+ Do not use appliance for other than intended use.
+ CAUTION: Risk of Electric Shock. Cook only in removable container.
+ Before serving be sure food is at safe temperature.

+ Before serving, unplug cord from wall outlet and dish. Do not leave cord within
child's reach.
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% The purposes of these precautions are to protect your safety and prevent property damages.

% Carefully read the cautions to use the product correctly.

A Danger If the instructions are not followed, severe injury or even death may occur.

A Warning If the instructions are not followed, serious injury or property damage may occur.

& Caution If the instructions are not followed, minor injury or property damage may occur.

%% Power Supply

This product is only for 120V.
Plug the product into an outlet of 120V with a
Danger 15Arating or above only.

than AC 120V.

Ifyou use the product shockorfire.

connected to an outlet other
than one with the proper rating
specified above, thereis a
danger of electric shock or fire.
Use an extension cord of 15A
or higher.

Do not make a connection or modification to
the power plug on you own.

When removing the power plug, do not pull on
the cord, but instead grab the power plug to
remove it.

There is a danger of electric
shock orfire.

Thereis a danger of electric
shock or fire due to impact.

Doing so may cause
electric shock, electric
leak or fire.

Doing so may cause
electric shock or fire.

Do not plug multiple electrical appliances into one
outlet at the same time. Use a dedicated outlet.

Do not bend, tie or pull the power cord

excessively.
There s a danger of fire or electric shock due to short Thereis a danger of
circuit. overheat, ignition,

electric shock, or fire.

Do not use the product with any other voltage

Using a voltage transformer can be the cause of electric

Be sure to remove any water from your hands
before holding the power plug to plug or unplug
the product in/from the outlet.

If you touch the power plug
or outlet with a wet hand,
there is a danger of electric
shock

Do not plug and unplug the power cord
repeatedly many times.

Thereis a danger of electric
shock or fire.

ny foreig|
acleandn

plug with y cloth.

Ifthere s dust or foreign
matters on the plug,
connection may be incomplete,
which may cause fire. Check
the condition of the power
plug often.

Do not use the product where the power cord or
plug can be bitten by an animal or cut by sharp
metal objects such as nails.

Damage to the power cord or plug due to impact may
cause fire or electric shock

Ifthe power cord or plug gets damaged or the power outlet becomes
loose, stop using the product and contact Customer Center.

If the power cord shield is peeled off or cut, it may cause fire or electric shock.
So check the condition of the power cord and plug often and make sure that the
power cord is not placed under the product or a heavy object.

Ifthe power cord or plugis damaged, be sure to repairit at the designated Customer Center.

a) A short power-supply cord (or detachable power-supply cord) is
provided to reduce the risk resulting from becoming entangled in or
tripping over a longer cord.

b) Longer detachable power-supply cords or extension cords are
available and may be used if care is exercised in their use.
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This device is not manufactured for people who lack physical, sensory,
or mental abilities, or who cannot use it safely without supervision

or instruction due to the lack of experience or knowledge(including
children). It is advised to watch children not to play with the device.

c) If alonger detachable power-supply cord or extension cord is used:

1) The marked electrical rating of the cord set or extension cord should be at
least as great as the electrical rating of the appliance.

2) The cord should be arranged so that it will not drape over the countertop or
tabletop where it can be pulled on by children or tripped over unintentionally.

3) If the appliance is of the grounded type, the cord set or extension cord
should be a grounding-type 3-wire cord.
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Important Safety Precautions

Installation

Danger

Caution

Q

Do not use the product near a heat source such as direct sunlight, gas

stove, lighter, heating appliance, and furnace.

There s a danger of electric leak, electric shock,
discoloration or deformation.

Do not place the power cord near a heat source. If the
cord is damaged by a heat source, there is a danger of
electric shock or fire. Keep the product at least six feet
away from home appliances such as audio player, TV, etc.

where water can enter.

Do not install or clean the product in a sink, bathroom or other places

Electric leak, electric shock or fire may ocur.

If water enters the product, discontinue the use, unplug
the device and contact Customer Center.

Do not use or store flammable gas
or materials near the product.

Thereis a danger
of fire
product

Do not install the productin a
dusty place or where there are
chemical substances.

It may cause electric shock, fire or
performance deterioration of the

electric shock.

steam discharge.

Ifthe power cord is pressed in a gap, it may cause fire or

There s a danger of device damage,
fire or electric shock caused by the rice
container or multi-purpose shelf during

Do not use the product on top of a rice container, multi-purpose rack, etc.

Do not install the product on a
sloping surface and do not apply
excessive force orimpact on the
product.

There isa danger Thereis

of bodily injury or adanger
product damage of bodily
injury or
product

damage.

During Use

Be careful not to let your
hands, feet, or other objects
tangled in the power cord and
cause the product to fall.

pot or cause impact on it.

Thereisa
danger of
bodily injury
or product
damage.

Do not drop the product or inner

Secure at least five feet of space
above the product to install it.

15morlonger
Failure to do
50 May cause
malfunction of
the product.

A

Danger

Remove the power plug before cleaning the
product, and do not sprinkle water on it or
wipe it with benzene, thinner, etc. Please
contact Customer Center if water entered
inside the product.

There is a danger of electric
shock, fire or discoloration.

If any unusual sound, burning smell or smoke
comes out from the product, immediately
unplug it, remove the internal pressure by
pushing the pressure weight, and contact
Customer Center.

There is a danger of fire.

Do not place a stainless steel plate, pallet,
cushion, electric blanket, steel plate, tinfoil,
copper pipe, or platter made of iron or
aluminum under this product.

There is a danger of electric
shock, fire or discoloration.

Do not disassemble, repair or modify the
product on your own.

Thereis a danger of electric
shock, fire or product
damage. No one other

than the authorized service
persons may disassemble
orrepair the product. Please
contact Customer Center for
repair consultation.

When you close the lid, close it completely
until you can hear a click. Before starting to
cook rice or other food, put the lid handle in
the locked position.

Failure to do so may result in bodily injury or bad
performance.

Close the lid with two hands!
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Do not place the product where a child can use
or touch it alone.

There is a danger of electric shock, burns or bodily
injury.

Do not use the product on top of another
device such as a microwave oven, kimchi
refrigerator, etc. And do not use it on a sink,
pallet, cushion, electric pad, iron plate,
aluminum foil, etc.

Fire or deformation may occur.

Do not use the product with a metal object
such as aluminum foil put on the outer surface
of the inner pot.

There is a danger of electric
shock, fire or discoloration.

Do not insert any foreign matters into the
suction inlet or gap on the product. If foreign
matters have entered the product, unplug the
product and contact Customer Center.

There is a danger of electric shock, fire or bodily injury.
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& During Use

Never use the product without the inner pot.

= Thereis a danger of electric shock or fire.
Warning

Do not touch the inside of the inner pot,
pressure weight, clean cover, etc. during or after
cooking rice or other food since they are hot.

oY

Thereis a danger of burn due
to the high temperature.

The pressure weight may be
pushed, and the discharged
steam may cause a burn.

Do not use a deformed inner pot. Only use a
genuine, dedicated inner pot.

There is a danger of fire,
malfunction or explosion.

Ifthe inner pot has been
deformed by dropping, etc.,
please contact Customer
Center.

Do not put a decorative cover, cloth, or other
objects on the lid while using the product.

There s a danger of product
explosion due to fire,
deformation or pressure.

Do not put the clean cover or a metal container,
metal stick or other metal objects in the product
without the inner pot and use the product.

Thereis a danger of electric
shock orfire. (Especially,
prevent children from doing
50.)

Do not unplug the product or press any other
function button while cooking.

Doing so may cause
malfunction

Do not put your face or hand near the steam
outlet during or immediately after cooking.

Thereis a danger of burn
injury due to the high-
temperature steam.

Do not cook using a method other than the
provided cooking methods, such as by using
grain amounts in excess of the given ratio.

Doing so may cause product failure or injury to your body.

Do not place the inner pot on a gas fire or IH
range or use it for other purposes.

Discoloration or
deformation of the

inner pot may cause the
product to malfunction.

Do not put the clean cover, metal objects, etc.
in the product without the inner pot to use the
product.

There is a danger of electric shock or fire.

When cooking is in progress, do not turn the lid
handle to the opening direction or press the lid
open button.

Thereis a risk of fire or bodily injury.

If the inner pot coating is peeled
off, please contact Customer

Caution Center.

Ifyou use the product for a long time,
the coating on the inner pot may peel
off. If you clean the inner pot with a
coarse scrubber or metallic scrubber,
the impact may peel off the coating, so
be sure to wash it with a mild detergent
and a sponge.

Do not fill the pot over the
maximum capacity to use the
product.

Doing so may cause malfunction such
as faulty cooking and overflow.

Keep a distance of at least one foot
from the product body during use.
The electronic product may emit
magnetic fields.

Do not place a magnetic object on
the lid or use the product near a
highly magnetic object.

Doing so may cause malfunction.

After cooking, be sure to wipe
collected water off the body.

Failure to do so may cause
discoloration, odor or performance
deterioration.

Wipe off water collected
on the water tray
of the main body.

Be sure to close the lid fully before
cooking or warming.

Failure to do so may cause
discoloration, odor or performance
deterioration
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Clean the inner pot, pressure
packing, clean cover packing and
clean cover frequently. (See How
to Clean)

Failure to do so may cause odor or
performance deterioration.

In the event of a power outage
during cooking, the steam exhaust
unit may operate, and the product
may spew out the contents.

Be sure to cook with the steam cover
attached.

Do not use the product for purposes
other than cooking or warming rice
and cooking the provided menu
items, such as for boiling water

or making sikhye, seaweed soup,
curry, fried food, etc.

Doing so may cause malfunction or
odor.
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Important Safety Precautions

During Use

Caution
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To wash the inner pot, soak it in water sufficiently before cleaning, and
do not use a coarse scrubber, metallic scrubber, brush or abrasive as it
may peel off the coating on the inside and outside of the pot.

Scrubbers for Cleaning Inner Pot

May Be Used May Not Be Used

Do not lift the product by holding
the inner pot handle. If you lift the
product by holding the inner pot
handle, the lid may be opened.

Doing so may cause malfunction,
damage orinjury.

Do not spray or inject pesticides or chemicals into the product.

There s a danger of fire.

If a cockroach or another insect enters the product, please contact Customer Center.

Microfiber scrubber

Iron scrubber

Sponge scrubber

Green scrubber

Mesh scrubber

Scrubber for burnt pots

Be sure to clean the product after
cooking a menu item (Deluxe
Steam, Porridge).

If you cook or warm rice without
washing after cooking a menu item,
the remaining smell may permeate the
rice. Use the product after thoroughly
cleaning the inner pot, clean cover,
pressure packing, etc.

When cleaning the exterior of the
product (especially metal parts)
or the clean cover, do not use a
coarse scrubber, metallic scrubber
or abrasive.

Doing so may cause damage or
deformation of the product.

When inserting the inner pot into the
main body, align the inner pot handle
to the groove on the main body.

Doing so may cause malfunction.

To allow steam to escape, the steam outlet of the pressure regulator
larly checked hat there is no block;

should b

or other liquids to clean it.
Thereis a danger of electric shock or fire.

Always keep the area around the
product clean.

Repair after malfunction caused by
cockroaches or other insects may be
provided at a cost.

Do not use the product outdoors.

There s a danger of electric shock or fire.

Be sure to install the clean cover
for cooking or warming rice or
cooking a menu item.

If the clean cover is not attached, the
cooking, reheating, and automatic
cleaning functions will not work.

Do not use a metallic rice scoop or spoon to scoop rice. Only use plastic

Do not insert the inner pot with
the lid handle in the lock position
and close the lid.

Deformation or breakage of the locking
device or the inner pot may cause
steam leak and explosion.

Turning the locking handle immediately after cooking may scratch the
inner pot due to the residual pressure. Wait 2-3 seconds until the residual
pressure is completely discharged then close the lid. This prevents
peeling of the coating at the location where the lid meets the inner pot.
Wash rice in a separate container and move it to the inner pot, and do
not tap the inner pot to shake off the remaining rice in the container.

If you use the product on top of a
rice container or multi-purpose
shelf, pull the cooker or shelf out
for cooking.

Failure to do so may cause damage
to the rice container or shelf when the
steam is discharged.

Do not put the inner pot into the
main body with rice grains or foreign
matters on its outside surface.

Doing so may cause malfunction.

you are using an artificia
cardiac pacemaker or another
electric medical assistant device,
please consult a physician before
using this product.

Operation of this product may affect
operation of the artificial cardiac
pacemaker or other electric medical
assistant devices.

Keep the PE bag packaging
material out of reach of children
or discard it.

Actions like wearing the packaging
over the head may clog the nose or the
mouth, resulting in suffocation.

Refrain from warming foods other
than white rice such as those
susceptible to food spoilage (red
bean rice, mixed food, croquette,
gratin, etc.).

or wooden rice scoops.

Also, do not store metal kitchen tools such as knife and scissors in the

inner pot.

Failure to do so may cause damage to the inner pot coating or deformation of the pot.

Always keep the automatic temperature sensor clean so that there is no
foreign matter (rice grains, other food residue, etc.) or moisture onit.

The inner pot may overheat due to incorrect temperature sensing and cause fire.
Before using the product, be sure to check whether there are any foreign matters.

Do not use the product where the plug or power cord can be bitten by an
animal or cut by sharp metal objects such as nails.

Such impact may cause a short circuit, electric shack, or fire.
Check the condition of the power plug and cord frequently.

If foreign matters or food residues
are stuck on the inner pot and
cannot be removed easily, soak
the pot in water sufficiently and
cleanit.

When you are cooking food that has bones such as braised short ribs,
season it in a separate container before putting it in the pot.

Failure to do so may cause damage to the inner pot coating or deformation of the pot.

If the inner pot coatingis scratched or peeled off due to the customer's fault, the
service will be charged even during the free service period.

Do not boil or cook foods (beans,
red beans, tomatoes, etc.) other
than the specified menu items.

Doing so may clog the automatic steam
outlet, which poses a risk of explosion
and burns.

- Save these instructions -

<Steam plates are sold separately.>
Be careful that the product or
steam plate is not deformed by
incorrect use.
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Part Names and Functions

Front/Internal Parts

Steam cap

There are buttons and text
displays to operate all the
product functions.

Lid locking hook

Lid packing

Inner lid

Inner pot o ' . Power cord socket

Lid open button —————-0
Press the button to open the lid.

——————————  Automatic
temperature sensor
Detects temperatures
-0 during cooking or
warming.
Hot Plate — 8. ook savory and

ep the auto
temperature sensor free
of moisture or foreign
substances.

Accessories

User's Guide Measuring cup Rice scoop Power cord
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Part Names and Functions

Control/Display

Do not clean the control/display panel with a liquid containing volatile ingredients (e.g. alcohol, acetone).
caution Doing so may discolor the panel or erase the printed text and symbols on the panel.

Number Name Function

+ Used to cancel the current function.
« If the temperature inside the rice cooker is hot during cooking, warming,
(1) [CANCEL] _ e . '
and auto cleaning, operation will be canceled only if the [CANCEL] button is
pressed for more than 1 second.

« Used to set the preset time or to set the cooking time for Steam or menus.
- [HOUR] Button: Increase the time.
- [MIN] Button: Decrease the time.

[HOUR],
(2] [MIN]

[DIRECT TOUCH] Used to select menu, warming, auto cleaning, and preset.

« Used to start cooking of each menu item.

0 [COOK/OK] . Uset.J t(.) cook in the quick mode.. .
- Within 3 seconds before the rice function starts to work, press the "cook /
OK" button twice to start fast cooking, This will reduce the cooking time.
To perform the function safely, you must press the [COOK/OK] button for more than 1 second to proceed with the operation

10
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Taking Care of the Product

How to Clean the Lid

After cleaning the inner lid, be sure to dry it before attaching it to the lid.

+ If you do not clean the clean cover, it will cause an odor during warming. (Unplug the product and let the main
body cool down before cleaning it.)

+ Wipe the main body and lid with a dry cloth. Do not use benzene, thinner, etc.

+ While using the product, rice water on the lid or inside of the inner pot may create starch films, and this is not an
unsanitary phenomenon.

+ Evaporation of internal moisture during cooking may cause small amounts of vapor to come out through the sides of the lid.

@ After holding the handle of the inner lid with one hand, lift the lid locking hook in the center with the other hand
and pull the handle of the inner lid forward to remove it.

Do not pull by holding the lid packing

@ After removing the inner lid from the main body,
dampen a dishcloth, squeeze the water out, and
wipe the inner lid and lid packing. Cleanliness of
the inner lid and the packing maintains the product
performance and inhibits odor. Be careful not to
deform the inner lid, and make sure to mount it after
cleaning.

@ Align one of the locking parts at the bottom of the inner lid and insert it. Press the upper handle of the inner lid
until it makes a ‘click’ sound.

AN
o o
-

« Ifthe inner lid is not present or is not mounted correctly, the lid will not close.
Caution ¢ Thisis not a malfunction, so mount the inner lid correctly before using it.

O Inside the lid

After removing the inner lid from the main body,
dampen a dishcloth, squeeze the water out, and wipe
the inside of the lid.

11
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Taking Care of the Product

Cleaning the Product

+ Unplug the product before cleaning it. Do not sprinkle water on it or wipe it with benzene, thinner, etc.
Caution ¢ Ifyou do not thoroughly clean the product, there may be odors during warming.

@ Inner pot @ Water tray
Do not use a coarse scrubbier, metallic scrubber, Separate the water tray and clean it thoroughly.
brush, abrasive, etc. As the coating on inner and outer Clean the separated water tray with a mild dish
parts of the inner pot may be peeled off, use a kitchen detergent and a sponge.

detergent with soft cloths or a sponge to clean it.

s 7
[
N J
© Inside the main body O Steam cap

Remove the inner pot and remove foreign matters Turn it in the OPEN direction and pull it forward to
on the bottom before use. If foreign substances separate it.
are present at the auto temperature sensor or Clean the inside thoroughly. Align the e part and
the hot plate, the sensor may be gnab\e tg detect £ part (3 places) based on the direction of the
temperature, preventing proper rice cooking or arrow and the ‘A" protrusion, and assemble it by
causing malfunction or fire. Wipe it with a well turning itin the CLOSE direction.

wrung-out dish towel and be careful not to damage
the infrared temperature sensor (IR sensor).

© Accessories
Clean the accessories, dry them well, and keep them properly.

0 J
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How to Cook Tasty Rice

@ Delicious rice starts with good water level control!

Rice Type Water Adjustment

When cooking old rice Higher than the mark

- Based on 4 servings of white rice -

When cooking old rice or
making soft-boiled rice

When cooking new
rice or soaked rice or
making hard-boiled rice

Lower than the mark
Lower than the mark
Lower than the mark
Higher than the mark

When cooking new rice

“0PLAN
xS

6
4

HOIPLAN

G

When cooking soaked rice
To make hard-boiled rice

a2
WeD
4

a3

To make soft-boiled rice

Higher than the mark

s been washed before being put out in the market)

@ [fthereis an odor during warming

- Clean the product often. Especially, if the lid area is not cleaned
properly, bacteria may grow and cause odors during warming.

Ifrice grains or other
foreign substances are
stuck, wipe them off

Especially, clean
with a dry dish towel

the steam outlet
frequently.

- Ifyou continue to use the inner pot and accessories without cleaning them,
bacteria from spoiled rice propagate and make odors. In this case, put a
solution of water and vinegar in the inner pot and perform Auto Clean.
(Solution ratio: marked water amount for Auto Clean and 1 tablespoon of
vinegar)

- Ifyou do not clean the product after cooking a soup, steamed food, etc.
and warm rice, the remaining smell may permeate the rice.

- If you keep the rice warm without mixing it, odor may be generated.
Keep it warm after mixing it.

- Keeping it warm for a long time may result in smell.

- Keeping it warm for a long time may result in smellin the packing oven.

- Keep it warm within 12 hours.

ure that the inner lid is securely ¢

@® How to remove odors from cooking old rice

The older therice is, the more smell it produces when cooked. The smell gets
worse if you warmiit. In this case, add one droplet of vinegar to water and rinse
the rice clean with it during the night before. In the morning, rinse the rice
once more using lukewarm water just before cooking. This can prevent the rice
from smelling.

@ How to store rice (The taste of rice depends on how to store it.)

Good Bad
Storage - Low temperature and cool - ot plac.e LB poﬂer PIpEs pass
A e . |-Underdirect sunlight
Location |- Low humidity and good ventilation )
- Below the sink

Rice Purchase
Amount and
Storage Period

It is recommended to purchase rice in small packages (5-10kg) and cook rice K‘\ |

within 2 weeks after opening the bag.

«+ If you cook rice that has been stored for long or that has reduced moisture, the rice may become
undercooked or quickly become smelly during warming.

« Even new rice that has been polished recently will lose moisture and become dry if it is not stored properly.
« Ifyou do not want to see insects on rice, keep garlic in the rice container.

Notes

13
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How to Cook Rice

Basic Cooking Instructions

If you press Cook or Warm without the inner pot, the inner heating plate will overheat and there is a
Caution  risk of burns if touched.

@ Scoop an exact amount of rice for the number of servings using the measuring A
cup and wash it. = - -
+ Onefull cup is for one serving. \ - / \ ¢ / \ i /
« Plain Quick and Mixed menus can be cooked for up to 4 people. (0) (x)

@ Fill water up to the water scale based on the serving size.

« For Plain and Plain Quick menus, set the water scale for Plain, and for Mixed menu, set
the water scale for Mixed.

@ Put the inner pot into the main unit and close its lid.

« Before inserting the inner pot, remove foreign substances from the outside of the inner
pot and the hot plate.

+ After checking that the inner lid is installed, close the lid by pressing it until there is a ‘click’ sound.

he product lid is not closed without the inner lid

@ Press the desired menu.

+ Plain, Plain Quick, Grain, Baby Food Stage 1, Baby Food Stage 2, Baby Food Stage 3,
Preset, Auto Clean, Warm, and Steamed dish are selected.

@ Press the [COOK/OK] button.
+ When cooking starts, the LED around the selected menu blinks and rotates.
+ Theremaining time is displayed.

utton without the inner pot. If you pressed a wrong butto

mmediately

@ Once cooking is finished, the cooker automatically enters the warming mode.

+ When cooking is complete, it automatically switches to the warming mode and the
Warm lamp turns on.

+ Once the cooker finishes cooking rice, immediately and thoroughly mix the rice. If you
leave it without stirring, the rice will become stiff and discolored with a smell.

+ Ifyou keep it warm for a long time, the rice may discolor and smell, so it is
recommended to keep it warm within 12 hours.

1ot fastened enc

gh, it may be canceled
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Cooking Times by Menu Item

Menu ItemClassification No. of Servings Cooking Time Dishes
Plain Rice 2-6servings | Approx.40to 52 mins. |  Plain Rice
"""" PlainQuick | 24servings | Approx 33to43mins. | PlainRice
" MixedGrains | 2-4senvings | Approx 50t060mins. | Multi-GrainRice
Steam Refer to t?()eoici)sgizgt%jicfiig detailed Steamed Sweet Potato, Steamed Potato, Boiled Egg

The cooking amount may vary depending on the dish type.

When cooking plain white rice in Quick mode, fill the water to the white rice water level.

Using an excessive amount of water in the quick mode can prolong the overall cooking time.

If you cook or warm rice without washing after cooking Steam, the remaining smell may permeate the rice.

Cooking time may vary slightly depending on the season (water temperature, indoor temperature), amount of water, voltage, and rice
type, etc.

Steam: Up to 600g of potatoes or sweet potatoes can be steamed. If the size is too large, cut it in half and use it.

15
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How to Use Preset Cooking

Presetting Cooking

@ Press the desired button in the standby mode.
+ Plain, Plain Quick, Mixed, Baby Food Stage 1, Baby Food Stage 2, Baby Food Stage 3,
Preset, Auto Clean, Warm, and Steam are selected.

You cannot make preset Plain Quick, Steam, Warm, or Auto Clean.

@ Selectamenu and press [PRESET].
+ When [PRESET] is pressed, the preset time on the display blinks.

Make sure that the inner lid is mounted properly t

he product lid is not closed without the inner lid.

You cannot set the preset time when Warm, Auto Clean, Plain Quick, c

selected.

@ After selecting the menu, set the preset time.

+ The preset timer setting is the time when you want the cooking to
be finished.

+ [HOUR] Button: Increases by 1 hour
« [MIN] Button: Increases by 10 minutes

+ Pressing the [HOUR] or [MIN] button for more than 1 second will
raise the number consecutively.

@ Press the [COOK/OK] button.

+ The remaining time until cooking will light up and the preset menu lamp will turn
on.

+ When the preset cooking is completed, it will automatically switch to the Warm
menu.

16

CJE-CD061 Series_ENG+CHS+KOR.indb 16 @ 20220214 m12:46:14



Available timer ranges for each menu item

Menu Item Available for Preset Cooking Available Preset Time
Plain Rice Approx. 51 minutes to 13 hours
Mixed Grains Approx. 56 minutes to 13 hours
Baby Food Stage 1 Approx. 1 hrs 1 minutes to 13 hours
Baby Food Stage 2 Approx. 56 minutes to 13 hours
Baby Food Stage 3 Approx. 51 minutes to 13 hours

+  Preset cooking is not available for menus other than Plain Rice, Mixed, Baby Food Stage 1, Baby Food Stage 2, Baby
Food Stage 3.
You can set the preset time to up to 13 hours. If you set the timer to greater than 13 hours, the cooker will override
the setting and automatically set it to 13 hours.

Notes

O * Precautions When Using Preset Cooking

« Because rice can go bad more easily in summer, make sure that the preset time does not exceed 10 hours.
« Iftherice package has been open for a long time or if the rice is excessively dry, the result rice may be layered or half-crushed.
« Iftherice is dry, add about 50% more water to the indicated water level to avoid half-cooked rice.

« Ifyourun preset cooking when the inner pot is hot immediately after cooking rice, the rice may go bad, so allow the inner pot to
cool down enough before starting preset cooking.

« Avoid setting a long preset time because the ingredients may go bad depending on the ingredient types and temperature.

« For preset cooking when the rice has been sitting on the bottom for a while, fine starch that settles on the bottom of the inner pot
may intensify melanoising than for normal cooking.

17
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How to Use Steam and Warm

Cooking for 30 minutes with Steam

@ Press [STEAMED DISH] in the standby mode.

@ Pressthe [HOUR] or [MIN] button to set the time.

Steam

Time Setting

10-60 mins.

[HOUR] Button | Increases by 5minutes

[MIN] Button Decreases by 5 minutes

@ Press the [COOK/OK] button to start cooking.

« Once cooking starts, the cooker will display the remaining cooking time.

Keeping the Rice Warm

Once cooking is finished, the cooker automatically enters the warming mode. Alternatively, in the standby mode, press [KEEP
WARM] and then press the [COOK/OK] button to start warming.

Once switched to the warming mode, the cooker displays the elapsed warming time.
- Timeis displayed in minutes up to 59 minutes, and from then on, it is displayed in hours up

to 199 hours.

- If the time goes over 199 hours, the time display stops at 199.

Cautions During Warming

« Stirtherice and collect it in the center.

- To prevent rice near to the surfaces of the inner pot from drying, stir the rice and gather it toward the center.

- Do not let the rice touch the inner pot lid.

« Do not put a rice scoop inside during warming.

- If you keep a rice scoop inside during warming, the rice may harden or be discolored and odorous.
- Inparticular, wooden rice paddle may develop germs and cause the rice to smell.

+ Warming is suitable within 12 hours.

- If you warm rice for more than 12 hours, the rice starts to lose its flavor and be discolored and odorous.

- Besure to close the lid properly for warming.

- Only keep plain rice warm. If possible, avoid keeping mixed rice warm. Instead, serve them right after cooking.

18
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Auto Clean

Auto Clean Function

You can use the Auto Clean mode to keep the steam vent inside the lid clean.
This feature removes foreign substances, thus eliminating odor and preventing germs from spreading.

Using the Auto Clean Function

A Do not use detergent, soap, or any other chemical products for cleaning. Use water only.
Caution

@ Use the measuring cup and the water scale of the inner pot for two
servings to pour in water.

@ Put the inner pot into the rice cooker and close its lid.

Make sure that the inner lid is attached properly be

© In the standby state, press [AUTO CLEAN] and then press the [COOK/
OK] button.

« Auto Clean is carried out for 20 minutes.
+ When Auto Clean is finished, the cooker enters the standby mode.

Nt Any other servicing should be performed by an authorized service representative.
otes

19
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Cooking Guide

® Ingredients: rice, water
®  HowtoCook

Measure rice amount with the measuring cup according to the number of servings you need.
2. Rinsetherice thoroughly until the rice water becomes clear.
3. Putthewashedriceinto theinner potand pour the right amount of water for the number of
servings using the scale for Plain Rice.
Place theinner potinside the rice cookerand close the lid.
Select White Rice in the menu and press the [COOK/OK] button to start cooking.
6. When cookingis completed, stir the rice well.

Plainrice (whiterice)

® Ingredients: rice, water
® HowtoCook

Measure rice amount with the measuring cup according to the number of servings you need.
2. Rinsetherice thoroughly until the rice water becomes clear.
3. Putthewashedriceinto theinner pot and pour the right amount of water for the number of
servings using the scale for Plain Rice.
. Placetheinner potinside the rice cookerand close the lid.
5. Select Plain Quickin the menu and press the [COOK/OK] button to start cooking.
6. When cookingis completed, stir the rice well.

Plain Quick

® Ingredients: rice, various grains, water
® HowtoCook

Measure rice and grains (ratio of 7 to 3) using the measuring cup.
2. Rinsetherice and grains thoroughly until the water becomes clear.

3. Putthe washed rice and grainsinto theinner pot and pour the right amount of water for the
number of servings using the scale for Mixed Grains.

. Place theinner potinside the rice cooker and close the lid.
5. Select Mixed in the menu and press the [COOK/OK] button to start cooking.
6. When cookingis completed, stir the rice well.

Mixed Grains

% Soak beansin lukewarm water for at least 2 hours.

% Besuretokeepthe prope

grainratio.

20
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o Ingredients:3sweet potatoes (lessthan 150g each)
e HowtoCook

1. Pour2cupsofwaterintotheinner pot.

2. Placethesteam platein theinner potand put the cleaned sweet potatoes on the plate.
3. Placetheinner potinside the rice cookerand close thelid.
4

Select Steam in the menu, set the time to 50 minutes, and start cooking by pressing the [COOK/
OK]button.

Steamed Sweet Potato

5. Thesweet potatoes can get very hot. Do not touch them immediately after cooking.
X C et potatoes (morethan 150g) in half
X asteam plate separately.

® Ingredients:3 potatoes (less than 200g each)
® HowtoCook

1. Pour2cupsofwaterinto theinner pot.

2. Placethesteam platein theinner pot and put the cleaned potatoes on the plate.

3. Placetheinner potinside the rice cookerand close the lid.

4. Select Steamin the menu, set the time to 50 minutes, and start cooking by pressing the [COOK/
Steamed Potato OK] button.

5. Thepotatoes can getvery hot. Do not touch them immediately after cooking.

¥ Cutbigpotatoes (morethan 200g) in half

® Ingredients:5eggs,2 cupsof water,and 1to 2 drops of vinegar
® HowtoCook

1. Puttheeggs, water,andvinegarintheinner pot.
Place theinner potinside the rice cookerand close the lid.
Select Steam in the menu, set the time to 30 minutes, and start cooking by pressing the [COOK/
OK] button.

Boiled Egg

21
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Cuchen Baby Food Menu Guide

Make baby food easily and conveniently with Cuchen Rice Cooker!

A. USE FROM THE MIDDLE STAGE.

Unlike the initial stage where you have to make a small amount and eat each time, you can make several
portions at once in the middle stage, so you can make baby food easily and conveniently using the Cuchen Rice

Cooker.

A. IT Is MADE TO ADAPT WELL TO THE PARTICLE/TEXTURE OF VARIOUS INGREDIENTS ACCORDING TO THE
CHILD'S GROWTH RATE.

PARTICLE SIZE OF
CLASSIFICATION N;’;:i::F GOAL RICE FORM TEXTURE BABY FOOD
INGREDIENTS
STAGE TO INCREASE BABY FOOD WATERY
BABY FOOD STAGE 1 7-8 MONTHS SOAKED RICE 3mm
PARTICLES PORRIDGE
570 1RATIO
BABY FOOD STAGE2 ~ 9-10 MONTHS  TO ADOPT TO CHEWING TRAINING SOAKED RICE PeRGIiEE 3mm
BABY FOOD STAGE 3 11 MONTHS TORBETT TO THE TEIUECR RICE STICKY RICE 5mm

(NORMAL) RICE

fference in the appropriate baby fo

A. BY CONSIDERING NUTRITION AND TASTE, WE PROVIDE 15 RECIPES FOR EACH CHILD'S GROWTH RATE
AND DIGESTIVE ABILITY.

STAGE BABY Foobp TYPE
BABY FooD CHICKEN SWEET PUMPKIN CABBAGE GLUTINOUS RICE PORRIDGE, CHICKEN ZUCCHINI SWEET POTATO GLUTINOUS RICE
STAGE 1 PORRIDGE, CHICKEN BOK CHOY BANANA PORRIDGE, BEEF APPLE BROCCOLI PORRIDGE, BEEF ZUCCHINI PEAR PORRIDGE
BABY FooD CHICKEN SWEET POTATO BEETROOT PORRIDGE, CHICKEN BEAN SPROUTS JUJUBE GLUTINOUS RICE PORRIDGE, CODFISH
STAGE 2 VITAMIN CARROT PORRIDGE, BEEF OYSTER MUSHROOM BROCCOLI PORRIDGE, BEEF SHIITAKE MUSHROOM EGG PORRIDGE
BABY FOOD CHICKEN PINE CHESTNUT SPINACH STICKY RICE, CHICKEN CHEESE BEET EGGPLANT STICKY RICE, CODFISH SWEET PUMPKIN
STAGE 3 BEAN SPROUTS BLACK SESAME STICKY RICE, BEEF BEETROOT ENOKI MUSHROOM PERILLA STICKY RICE, BEEF CABBAGE
MUSHROOM JUJUBE STICKY RICE

23
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Cuchen Baby Food Menu Guide

Baby Food Tips for Each Stage

+ Use ascale to measure the ingredients.
(Based on water, 1 cup =200 ml =200 cc =200 g)

+ Whenrice is soaked for 30 minutes, its weight increases by about 1.3 times.
(50 g of rice » 65 g of soaked rice)

+ Use the water measured indicated in the ingredients to grind the rice in the mixer, and add the remaining
water when cooking.

« Discard the water used to cook beef, chicken, fish, etc.
(This is to remove impurities, odors, etc.)

+ For Stage 1 (7 - 8 months) and Stage 2 (9 - 10 months) baby food, cook minced beef, cool it, and chop it finely
once more.
At this time, if it is difficult to chop after cooling down, you can also add 100 ml (%2 cup) of measured water
and grind it in a blender.

+ In Stage 1 (7-8 months), peel vegetables with a peeler instead of mincing them, and after cooking, you can
mash them with a food masher or fork.

+ Depending on the stickiness of the rice used in Stage 3 (11 months), the degree of stickiness of the rice may
also vary.

«+ For the suggested recipe, select ingredients and adjust the concentration of water according to the child's
developmental status and digestive ability.

+ Depending on the child's developmental status, if you feel that the baby food is hard or sticky, this is what to do:
- If baby food is dry: Add a little more water and cook for another 10 minutes.

- If baby food is sticky: Put it in a wide bowl and stir continuously while blowing steam. When cooking the
below baby food, reduce the water amount and cook.

24
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Baby Food Stage 1 (7~8 months)

completed amount: Approx. 400~460 g / Time required: 60 minutes

b &‘( L
g
M

Chickensweetpumpkin 2
cabbage glutinousrice
porridge

Chicken zucchini sweet
potato glutinous rice
porridge

3
Chickenbok choybanana
porridge 5,
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Ingredients: 40 g chicken (tender breast),40 g sweet pumpkin (excluding skin), 45 g soaked
rice (35 g unsoaked rice), 40 g cabbage, 15 g soaked glutinous rice (11 g unsoaked glutinous
rice), 390 ml water

How to Cook

Add soaked rice, soaked glutinous rice, and water (1 cup) to the mixer and grind themiinto 1/3
particlesize.

Boil 400 ml of waterin a pot, and then add the chicken cutinto two and cook it over low heat.
(Approx. 3~4 minutes)

Remove the cooked chicken and let it cool, then mince it finely like powder.

Wash cabbage, chop it, and then mince it finely.

Peelthe sweet pumpkin and cut the inside into 1 cm cubes.

Add all the trimmed ingredients and water to the inner pot to mix, then put it in the rice cooker.
After selecting Baby Food Stage 1, press the [COOK/OK] button to cook.

When the porridge is complete, mash the sweet pumpkin with a food masher.

Ingredients: 40 g chicken (tender breast), 30 g zucchini (excluding skin), 45 g of soaked rice (35
gof unsoaked rice), 70 g of sweet potato (excluding skin), 15 g soaked glutinous rice (11 g of
unsoaked glutinous rice), 410 ml water

How to Cook

. Add soaked rice, soaked glutinous rice, and water (1 cup) to the mixer and grind theminto 1/3

particlesize.

Boil 400 ml of waterin a pot, and then add the chicken cutinto two and cook it over low heat.
(Approx. 3~4 minutes)

Remove the cooked chicken and let it cool, then mince it finely like powder.

Wash and peel the zucchiniand chop it finely.

Peelthe sweet potato and cut itinto 1 cm cubes.

Add all the trimmed ingredients and water to the inner pot to mix, then put itin the rice cooker.
After selecting Baby Food Stage 1, press the [COOK/OK] button to cook.

When the porridge is complete, mash the sweet potato with afood masher.

Ingredients: 40 g chicken (tender breast), 20 g bok choy leaves (excluding stem), 60 g banana
(excluding skin), 60 g soaked rice (46 g unsoaked rice), 420 m| water
How to Cook

Add soaked rice and water (1 cup) to the mixer and grind them into 1/3 particle size.

Boil 400 ml of waterin a pot, and then add the chicken cut into two and cook it over low heat.
(Approx. 3~4 minutes)

Remove the cooked chicken and let it cool, then mince it finely like powder.

Peel the banana and cut it into thin slices.

Blanch the bok choy leaves in boiling water for 2 minutes, put them in cold water to cool, squeeze
out the water and chop them finely.

% Thestem partisnotused becauseit hasa lot of fiberand is too tough

Add all the trimmed ingredients and water to the inner pot to mix, then put itin the rice cooker.
After selecting Baby Food Stage 1, press the [COOK/OK] button to cook.

When the porridge is complete, mash the banana with a food masher and mix the trimmed bok
choy leaves.

25
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Baby Food Stage 2 (9~10 months)

completed amount: Approx. 420~480g / Time required: 55 minutes

® Ingredients:40 gminced beef, 60 g apple (excluding skin), 20 g broccoli (excluding stem),60 g
soaked rice (46 g unsoaked rice), 410 ml water

®  HowtoCook

1. Add soaked rice and water (1 cup) to the mixerand grind theminto 1/3 particle size.

2. Boil 300 ml of waterin a pot and then add minced beef and cook over medium heat for one
minute while stirring.

Beef apple broccoli 3. Removethe cooked beefthroughastrainer and rinse in cold water, wash offimpurities and

finely chopit like powder.

Peeland finely chop the apple.

Blanch the broccoli in boiling water for 2 minutes, then place it in cold water to cool.

porridge

oo

% Thestempartisnotus seithasalotoffiberandis
Chop the broccolifinely.

Add all the trimmed ingredients and water to the inner pot to mix, then put it in the rice cooker.
After selecting Baby Food Stage 1, press the [COOK/OK] button to cook.

When the porridge is complete, add the last trimmed broccoli and mix.

© © N o

o Ingredients:40 g minced beef, 70 g zucchini (excluding skin), 90 g pear (excluding skin), 60 g
soaked rice (46 g unsoaked rice), 390 ml water
¢ HowtoCook

1. Add soaked rice and water (1 cup) to the mixerand grind them into 1/3 particle size.
2. Boil 300 mlof waterin a potand then add minced beefand cook over medium heat forone
minute while stirring.

3. Removethe cooked beefthrough a strainer and rinse in cold water, wash it and finely chopiit
Beef zucchini pear like powder.

porridge Peel the zucchiniand chop it finely.

Peel the pearand cutitinto 1 cm cubes.

Add all the trimmed ingredients and water to the inner pot to mix, then putit in the rice cooker.
After selecting Baby Food Stage 1, press the [COOK/OK] button to cook.

When the porridge is complete, mash the pear with a food masher.

© N o vk
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Chicken sweet potato beet
beetroot porridge

I R

)

Chicken, bean sprouts, 4
jujube glutinous rice 5,
porridge 6.
7
8

Codfish vitamin carrot
porridge 5

CJE-CD061 Series_ENG+CHS+KOR.indb 27

Ingredients: 60 g chicken (tender breast),40 g beet (excluding skin), 20 g beetroot (excluding
stem), 60 g sweet potato (excluding skin), 80 g soaked rice (62 g unsoaked rice), 450 ml water

How to Cook

Add soaked rice and water (1 cup) to the mixer and grind them into 1/2 particle size.

Boil 400 ml of waterin a pot,and then add the chicken cutinto 3 and cookiit over low heat. (Approx. 3~4 minutes)

Remove the cooked chicken and letit cool, then mince it finely.

Peelthe beetand cutitinto 1 mm cubes.

Peel the sweet potato and cutitinto 3 mm cubes.

Remove the stem of the beetroot leaves, rub the leaves, and blanch them in boiling water for2

minutes, then cool them down in cold water.
stem partis not used becauseitha

distootough. The leavesa

Squeeze out the water from the beetrootand chopit finely.
Add all other trimmed ingredients except for the beetroot and water to the inner pot to mix, then put itin
the rice cooker.

After selecting Baby Food Stage 2, press the [COOK/OK] button to cook.

. When the porridge is complete, add the last trimmed beetroot and mix.

Ingredients: 60 g chicken (tender breast),40 g bean sprouts, 30 gjujube, 20 g soaked glutinous
rice (15 g unsoaked glutinous rice), 60 g soaked rice (46 g unsoaked rice), 450 ml water
How to Cook

Put dried jujubes and 500 ml of waterin a pot and bring to a boil, then add jujubes and boil for 5 minutes.
Add soaked glutinous rice, soaked rice, and water (1 cup) to the mixer and grind theminto 1/2 particle size.
Boil 400 ml of waterin a pot, and then add the chicken cutinto 3and cookit over low heat. (Approx.
3~4minutes)

Remove the cooked chicken and let it cool, then mince it finely.

After removing the head and tail of the bean sprouts, chop the stemsinto 2 mm size.

Remove the seedsfrom the jujube and chop finely.

. Addallthe timmed ingredients and water to the inner pot to mix, then put itin the rice cooker.
. Afterselecting Baby Food Stage 2, press the [COOK/OK] button to cook.

Ingredients : 45 g codfish, 30 g vitamin leaves, 40 g carrots (excluding skin), 80 g soaked rice (62
g unsoaked rice), 450 ml water
How to Cook

Add soaked rice and water (1 cup) to the mixerand grind them into 1/2 particle size.

Boil 300 ml of waterin a pot, and then add the codfish cutinto 2 and cookit over low heat. (Approx. 1 minute)
Remove the cooked codfish and let it cool, then mince it finely.

X Makesureto checkand remove any skins or thoms on the codfish,

Peel the carrotand cut itinto 3 mm cubes.

Remove stems and blanch vitamin leaves in boiling water for 2 minutes, then place themin cold waterto cool.
% Thestem partisnot used becauseithasa lot of fiberand is too tough.

Squeeze out the water from the vitamins and chop finely.

Add the rest of the ingredients except vitamins and water into the inner pot to mix, then put itin the
rice cooker.

After selecting Baby Food Stage 2, press the [COOK/OK] button to cook.
When the porridge is complete, add the last trimmed vitamins and mix.
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Baby Food Stage 3 (11 months)

completed amount: Approx. 380~410g / Time required: 50 minutes

Beef oyster mushroom
broccoli porridge

(S

Ingredients: 60 g minced beef, 30 g oyster mushroom, 40g broccoli (excluding stem), 80 g
soaked rice (62g unsoaked rice), 450 ml water
How to Cook

Add soaked rice and water (1 cup) to the mixer and grind them into 1/2 particle size.

Boil 500 ml of water in a pot and then add minced beef and cook over medium heat for 1 minute while
stiming.

Remove the cooked beef through a strainer and rinse in cold water, wash off impurities and finely
chopitlike powder.

Peel the oyster mushroom and cut itinto 3 mm cubes.

Blanch the broccoliin boilingwater for 2 minutes, then place it in cold water to cool.

% Thestem partis not used because it hasa lot offiberandis too tough.

Chop the broccolifinely.

Add all the trimmed ingredients and water to the inner pot to mix, then put it in the rice cooker.
After selecting Baby Food Stage 2, press the [COOK/OK] button to cook.

When the porridge is complete, add the trimmed broccoli and mix.

Beef shiitake mushroom
egg porridge

CJE-CD061 Series_ENG+CHS+KOR.indb 28

Ingredients: 60 g minced beef, 30 g shiitake mushroom (excluding stem), 1 egg yolk,80 g
soaked rice (62 g unsoaked rice), 450 ml water
How to Cook

Add soaked rice and water (1 cup) to the mixer and grind them into 1/2 particle size.

Boil 500 ml of water in a pot and then add minced beef and cook over medium heat for 1 minute
whilestirring.

Remove the cooked beef through a strainer and rinsein cold water, wash offimpurities and
finely chop.

Remove stem of the shiitake mushroom and cut itinto 3mm cubes.

Prepare the egg yolk separately.

Add all the trimmed ingredients and water to the inner pot to mix, then putit in the rice cooker.
Atthistime, mixwell so that the yolk spreads evenly.

After selecting Baby Food Stage 2, press the [COOK/OK] button to cook.
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Chicken pine nut chestnut 3
spinach sticky rice 4
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Chicken cheese beet 4
eggplantrice 5.
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Codfishsweetpumpkin 5
bean sprouts black sesame ,

sticky rice 5
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Ingredients: 45 g chicken (breast), 20 g pine nuts, 60 g peeled chestnuts, 20 g spinach leaves,
150 g cooked rice, 200 ml water
How to Cook

Boil 400 ml of waterin a pot, and then add the chicken cutinto 3 and cook it over low heat.
(Approx. 3~4 minutes)

Remove the cooked chicken and let it cool, then chop itinto 3 mm cubes.

Chop the peeled chestnutsinto 5 mm cubes.

Wrap the pine nutsin a kitchen towel and grind them finely with arolling pin.

Blanch spinach leaves in boiling water for 2 minutes, then placeitin cold water to cool.

Squeeze out the water from the spinach and chop finely.

Add all the trimmed ingredients except for spinaches and water to the inner pot to mix, then put
themintherice cooker.

After selecting Baby Food Stage 3, press the [COOK/OK] button to cook.
When the sticky rice is complete, add the trimmed spinach and mix.

Ingredients: 45 g chicken (breast), 1 baby cheese (low sodium), 30 g beets (excluding skin), 30
geggplant, 150 g cooked rice, 200 ml water
How to Cook

Boil 400 ml of waterin a pot, and then add the chicken cutinto 3 and cook it over low heat.
(Approx. 3~4 minutes)

Remove the cooked chicken and let it cool, then chop itinto 3 mm cubes.

Chop the eggplantinto 5mm cubes.

Peelthe beetand chop itinto 2 mm cubes.

Cutthe cheeseinto 5 mm cubes.

% Ifyou mixthe cheese atthe end without cuttingit, the rice grains will become lumpy.

Add all the trimmed ingredients and water to the inner pot to mix, then put it in the rice cooker.
After selecting Baby Food Stage 3, press the [COOK/OK] button to cook.

Ingredients:: 45 g codfish (codfish in pieces), 10 g black sesame seeds, 60 g sweet pumpkin (skin
removed), 30 g bean sprouts (seaweed), 150 cooked rice, 200 ml water
How to Cook

Boil 300 ml of waterin a pot, and then add the codfish cut into 2 and cook it over low heat.
(Approx. 1 minute)

Remove the cooked codfish, coolit, and chop itinto 3 mm cubes.

% When chopping, make sure to checkand remove any skins orthoms.

Peel the sweet pumpkin and chopitinto 5 mm cubes.

Remove the head and tail of the bean sprouts and chop theminto 3mm size.

. Crush the black sesame seedsin a mortar to make them into powder.
6.
T.

Add all the trimmed ingredients and water to the inner pot to mix, then put itin the rice cooker.
After selecting Baby Food Stage 3, press the [COOK/OK] button to cook.

29

@ 2022-02-14 0 12:46:19



®

Baby Food Stage 3 (11 months)

completed amount: Approx. 380~410g / Time required: 50 minutes

Ingredients: 60 g minced beef, 25 g beetroot leaves (excluding stems), 20 g enoki mushrooms
(excluding roots), 10g peeled perilla powder, 150g cooked rice, 200ml water

" ®  HowtoCook
e

:f"'_.'
“A ’

T 1. Boil500 mlof waterina pot and then add minced beef and cook over medium heat for 1 minute

‘-l...' > Y whilestirring,
Vo _} 2. Remove the cooked beef through astrainer and rinse in cold water, wash offimpurities and
finely chopitinto 3 mm size.

Beef beetroot enoki X - .
mushroom perilla sticky Cutthe enoki mushroomsinto 3 mm thickness. -
i Remove the stem of the beetroot leaves, rub the leaves only, and blanch them in boiling water

for2 minutes, then place them in cold water to cool.

% Thestem partis not used becauseithasalot of fiberand istc

gh.
5. Squeezethe water out of the beetroot leaves by hand and chop them finely.

6. Addallthe trimmed ingredients except for the beetroot and water to the inner pot to mix, then
putthemin the rice cooker.

7. Afterselecting Baby Food Stage 3, press the [COOK/OK] button to cook.
8. Whenthesticky riceis complete, add the last trimmed beetroot and mix.

® Ingredients: 60 g minced beef, 12 g dried jujube, 15 g mushroom (excluding stem), 20g
cabbage leaves, 150g cooked rice, 200ml water
® HowtoCook

1. Putdriedjujubesand 500 ml of waterin a pot and boil for 5 minutes.

2. Remove the seeds from the jujube and chop finely.(8 g of minced jujube)

3. Boil 500 mlof waterin a pot and then add minced beef and cook over medium heat for one
minute while stirring.

Beefcabbage mushroom 4 Removethe cooked beefthrough a strainer and rinse in cold water, wash off impurities and

jujube stick rice finely chopitinto 3 mm size.

Chop the cabbage leavesinto 5mm cubes.

Remove stem of the mushroom and cutitinto 5mm cubes.

Add all the timmed ingredients and water to the inner pot to mix, then put it in the rice cooker.

After selecting Baby Food Stage 3, press the [COOK/OK] button to cook.

© N o v
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Read this before contacting Customer Service

Please check the following table before contacting Customer Service.
Afully functional cooker may appear to malfunction if you are not familiar with how to use the rice cooker/warmer
or due to easily correctable causes. If this is the case, check the following and you may be able to solve simple issues
without having to contact Customer Service. If the problem persists, contact Customer Service.

Symptom

Please check the following.

How to Troubleshoot

1. When canceled while
cooking or warming

Unable to cook
occasionally. Takes too
long to cook.

Is the power plug securely connected?

Has the power gone out while cooking?

Did you press the [CANCEL] button or
any other buttons while cooking is in
progress?

Insert the power plug securely.

Ifthe power has gone out for an extended
duration of time,
start over again.

Do not press any buttons while cooking is
in progress.

2. Water spews out during
cooking.

Is there anything wrong with the lid
packing?

Are there any foreign substances between
the lid packing and the inner pot?

Is the inner pot dented or deformed?

Replace the inner lid.

Remove foreign substances.

Replace the deformed inner pot.

Wash rice in an extra container at all
times to keep the inner pot from not to
be deformed.

3. Rice gets overcooked or
undercooked.

Did you add the right amount of water?

Is the bottom of the inner pot free of
foreign substances?

Use the water level scale to add the
right amount of water for the number of
servings to cook.

Remove foreign substances from the
bottom of the inner pot and the auto
temperature sensor.

4. Unable to use the preset
option.

Is the preset option available for the
selected menu item?

Make sure that the preset option is
available for the selected menu item.
(Refer to page 16 ~17.)

5. The bottom of the rice
takes on a yellowish tinge.

This is called the melanoising effect and
adds savory flavor and aroma to the
cooked rice.
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Read this before contacting Customer Service

Symptom

Please check the following.

How to Troubleshoot

6. When steam escapes from
the side of the lid

Are there any grains of rice stuck to the lid
packing?

Is the lid packing torn?

Is the inner pot dented or deformed?

Clean the upper side of the inner pot and
the outer side of the lid packing. (The
area touched by the lid packing).

Replace the inner lid.

Replace the deformed inner pot.

Wash rice in an extra container at all
times to keep the inner pot from not to
be deformed.

7. Rice develops a smell or
discolors while being kept
warm.

Did you keep the rice warm for more than
12 hours? Did you warm the rice that was
cooked using the preset option with a
long time setting?

Did you use a dish-cooking function?

Do not warm the rice for more than 12
hours.
(Refer to page 18.)

Do not warm the rice that has been
cooked using the preset option with a
long time setting.

8. Rice is stuck to the inner

pot and has turned brown.

Did you wash and rinse the rice
thoroughly?

Is the surface of the inner pot or auto
temperature sensor covered with
moisture or foreign substances?

Always wash and rinse the rice well.

Remove moisture or foreign substances
from the inner pot surface or the auto
temperature sensor’s surface.

9. When you hear "clack
clack" sound while
cooking or warming up

Isn't it the sound of cooking and warming
relays?

Did you wipe the water off on the bottom
of the pot?

The "clack" sound of the relay is normal
as it is the operation sound of turning on
and off.

If there is water on the bottom of the pot,
you will hear a “clack clack” sound. Wipe
the water off when you put the pot in.

10. The buttons do not work.

Do the buttons not work?

Press the center of the buttons firmly.
The buttons do not work if pressed with a
wooden or plastic object.
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FRE SRR
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O EERFR[G, B [PRESET]
* 1T [PRESET] f3, 2REb BITRLIAT i8] AR,
FAREH, BRHIARETERENE.
EEERNENRET, FERELEXH.

EERE BENEL. BRRE F IR, AR ETLIRE,

O FEEREEREMLE,
« FRE9BYEl R A IR R AVET L,
* [HOUR] 3258 LA 1/ s s in
+ [MIN] 3258 A 10 3 5 S s
* & [HOUR] g [MIN] %30 1 0 LLE, S8 00,

O 15 [COOK/OK] #&5H,
« BEFRRIRNFRNERRE, MORSITRE.
« PORIRERE, BpRANRERE,
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EEH2H 956 DBh/E ~ 13 /1Bt LE
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o BR AR EEH 1L EEN 21 EEW 3 MMM R T ERAE R,
s - MARERKEREN 13 /)08 TR 13 /BT, K B ni& e HaiEiaFFiaay 13 /)&,

()’ YRR, EEE]
o BEEKAZAE, Altt, BDETMANENZ A 10 NS E,
o FRAHEATI T FRIKER, SMERERTEKR.
o IRFEERY, BHRARIKEZIEZINHENZIERK,
. EERERE, RRNRZIRES FAERE, KJRELE, BRFRANTE 2 HEBNY.
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© T [COOK/OK] #z4l, FFIA&IR,
« FRAEIRAY, ETEIRTIEL,

Rim

RIRERIG, BopERAREBERT HARVURE TR [KEEP WARM] 512 [COOK/OK] 424, NIFF A RIE.

« BHRER ETRELINE,
- 59 DEIAD HABMRT, WEUVNTARUERT, &K 199 /)8,
- i 199 /)Y ERELETE 199 /)\Ed,

RBRERE
< ERIRBA) G, REIFiE,
- ERIRE T E DA EHAREE, LMREENIR TR
- ERBREIRIER MR R,
© REH, BTERIRATHERN.
- BIRUBAERNRER, RATEERHE, ROHERNK.
- ANEHRAEFIRESBARZEH SB=MHo
o fREBTIEIL 12 /NSRRI E
- REBE 12 V)T, HHIRIER, H AR ZE R~ £ R0k,
- BN, BER RS,
- REMENERTEX MRRENERREINRHE, TERE.
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Bl AMEEER

}Ag RIZIYSYCIN: iz SN =N e
AR

O EERITERIKERR 2 ABRIKEZIE,
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EEREZH, BRAREERERNE.

© EFNIRETHZT [AUTO CLEAN] /53T [COOK/OK] #25H,
* BEIEFRRBREE 20 Do
.« BEIARERE, BIRARHIRS.
HEREIURRARATRER ST

BT e G, AR
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BRIENBIFIREAMMENA,

BRENIKEET %

BRI, AR EA SN ENNAIE AR EZE L E,
BRI\ SBIREN, H TR,

TBTESREAPERAAG, 3T [COOK/OK] .

RITEERIE, BRI,

AL AR K

E45 0

ERTEREIFE AN ENR,

FRENBRELT %

BRIFARRBNAR, 2K EAS I BN AARKELE IR,
BRI\ FBIRIRN, F T RE.

TR ERRARINES, F T [COOK/OK #Z5H.

REERE, BRIRHHIYS.

FHEL AR, B FZRARL K

IERE

BRI ENBIFIR AN ERNAKNRIR CORMZRLE G N T3) o
BRERNARIZREET Ho

BRFIAKAITARNRNRE, K ERRKBAIE I E,
BRI\ SBIREN, H iR,

TBTESREAPIERAIRG, #% T [COOK/OK] #4l.

RIEERE, BRIRBIYS.
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< BRATERTES LA TR
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HEMNERSSTIEE

A WD e e
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CUCHEN EEWEENA

E#I A CUCHEN BIREEMEEMHEIEEEH!

A.iE MR R FFARE R,
AEFEEVERREBNIIEEMER,
RHN ER AT LI — R M HIE L R B RN E,
i CUCHEN EBIR R A IR A BB EIEE R,

A BRBEFNLERETE, TURIBHEN S MHHER T/ O,

- e . EEWH
PAES R# Bin KRS B I
EEL R 7~8 1A EERRTFIEIFNER TYFRIAR 538 3mm
EEH21Y 9~101A MR SR R P ER AFHIAK 5f&3H 3mm
EEH3H 111A (—HR) RIRBURERIFN B, iR TREIR 5mm

RIEZFHABRE, BEENEEHRMERATREBMR R,

A BREFHNEERENE LI, REEBERMOKL 15 M &L,

FrE: EFWHFR
EFW1HE | CARNSOIERR. BRI ML ERAN. R FERE RN, FREREELR. R\ L5860
EXW2H | CRABHIEEIN. AT FATRNR. EERNELRPE B FRBHEREEN. TREECENR
LT BRRFEFERRRIR CAZ LHEMFRTIR. E2NRAR T S RZRARR. S ASEREHIER
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EEHBHETIP

- BRTREMEL,
(W7k 3, 1 #F = 200 ml =200 cc =200 g)

- KK 30 284, EELEM 1.3 15,
(K3 50 g — IFHIK 65 g)

- ERAMKPREEENIF KRB, HEZER AR K.

(BT ERRR RFKE)

- 18 (7~8 1H) .24 (9~10 1 B) TR BELAERMRRG, FERAVIERFER,
LR, BRI U RMRIGE R, AT LI THERIK 100 ml (V2 1F) , TEBBEA AP BEHEGE R

- 1 (7~8 M R) BRRAEY], AR SR ER, A URRTREE A RS AR Fi5H.
- 1R1E 3 8 (11 1 B) RERMIREIREE, TURMBEE T e B R R

- HFAHNRE, BRERZFHRERETH LD, EEMEFHETIKE,
- REERFRABREREEENMT T RELRITHBER
- EEHHBIFEIERK, BE 10 D,
- EEHHIF RIABRANBRDGE, —BIELKES DR, TRRERHN, BL—LKE,
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LTI B Es 87

BRBEREEN 4.
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2K 98P (RSREIR) 40g. R/ () 40, SESFATA 45¢ (GRIAAIK 350)
B A0g EIFHIRER 158 (RIBAREX 11g) .7k 390ml

FERE

TERPEIFROR BRI K (LAR) BINGTRERIE, BB 1/3 KT AN
TN 400m| KEHIE, BN 2 ZER BN, )AEH .
(93~493%H)

BEAICAIS HER RS, YIRAIR,

BREOET 2R,

TERENER, YR 1om BIERIR,

RN ESIFIIMEIFIK, REEMNBIRET.
TRIEEEEN 1145, 7 T [COOK/OK] &4, T2 .

ST IS, TEH I SNSRI Tl

kL8P (WSHEPY) 40g. Fa/I 30g (FRRR)  SFHA 45g (RIAATHK 35g)«
418 (FR) 10 BIFAIRAR 15g GRIEAENK 11g) .7k 410ml

RS

BRBIFHIROBIFATRAR K (LAF) BINBHEERSE, BERE 13RI FA)
FEFRRERTIA 400mIZKEH/E, BN 2 S0 B9FA, /A E R (2934 D)
BEFHSPHS RS, TR,

BRRIEA SR AT

TBRABER/ETIR lom B3R

BN ESTFRMEAK, RS RBNERE .

TFFET L14/E, 12T [COOK/OK] #8l, #1T=1Eo

TS, BRI RIS EAIE,

FHFL ISP (RSRIRY) 40g, BB (FF) 208, FE (ER) 60g. BETHIK 60g (R
3K 46g) .7k 420ml

4 a0

TERIBIFHEK K (LAR) BINIHERR S, BERE R 1/3KIF A0

#93~45%)

BRSPS NS, TIREER,

BRERER TICER R

R BRI S — TR, BNAKPRE, AEERR D HIIE,
X ZRIETHRS, BRI,

BENRHRNESFRMERK, BE R EBIREH.

TBEEETHG 1145, 1 T [COOK/OK] 35l ¥ TR

SR EIET R AR, SMENBERRS.

@ 2022-02-14

00 12:46:39



.

- i

SRR

L

TR 4RO 40g, R (F5R) 60g, FRIATE (52) 20g JBYFHTR 60g (AR 46g)«
7K410ml

TR

BRIEIFA R K LR BINBERER /5, R 1/3KIF A/

TE FIREERMELN 300ml KT 208 , TN AR H AR FRAditRE L 0t 26 Bl
BRI RN RS, 3—T K EH% R HI,

B R ER BRI

I8 1 PRIEE FERUARY KT 2 DB, BN S H,

X IR, R,

IBRARETETIRAR.

IFERRRRNEEIFIIMERIAK, BERBNEIRES.

IBREFEEW L#4E, X T [COOK/OK] 4858, #1721

ST R, FRERNMENFEETES.

SRy \EaRESH
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R AR 40g. /) VT (KR T0g. BY (52) 90g. SEEFATAK 60g (RVBHIK 46) «
7k 390ml

R
IERPEEFBR K (L) BN R ERIE, BEREN 13RI F AV
TEFRRIRTEIN 300mkHZFE, MNFRAFFABRASH 1 DHEERH .

RIRAIRBRIF R AT, S — T A .
BB ER R

IBRELERIETIA Lem BIERIK.
EEARRRNESIFIIMERIAK, BERBNEIRES.
TEEEEN 11575, 3T [COOK/OK] #Z24, T
ST IS, B RS E,
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FEW 244 (9~10 N B) =r2 4 420-480g | BEHiE: 5555

o FHRL TR (ORI 60g. SR (R0 40, AR () 20,
4T (555) 60g, SEIFHK 80g GRIARER 62g) Ak 450ml

o BESE

L BEREHOR A LD BB, BR 12 TR

2 FETREFEIN A00mIAERE, B\ 3ZHNIA, B, (93-45%)
3 BERAE IR
4
5
6

. PREHRERIEIRL Imm RS

AL BT
It - . EBLIE AR 3mm B

. BREEREZ RE T, RARERARVKTIE2 D, BNKRLE,
X ZRTERS, Rt AMER. ES D (I SRATHERR S, B R R BAKIS,

1. BEREERIKD G,

8. TEEARTIRNESITIRE RN, BE R BRE .,

9. BERETI2 MG, & T [COOK/OK] 43, #1771,

10. S50F/E, BREMNMENERRRS

o 1AL 787 (MR 60g, 25 40g, K 30g. BIFATREK 208 CRIBAIRA 159)

TEIFRTAR 60g (GRIAATAK 46g) 7K 450ml
o RIEFE
1. ETEPIERERAEIN S00mI kB H/E, ANTFAEES7)#
2. IBRREFBIER R IR K (HF) BINBIR RS, BB 12 F K
3. TETRERTMA400mIAFHRE, B\ 3 SD9ER, J kB ¢34 0H)
4. RREMCAR IRt
5
6.
T
8

7—'%@5%*5 . BEELERRE BRETB 2mm k),
AR . BRI

. BERRTERNESTROMEAK, BERBNEIREH,
. IBEEREN 25, 7 [COOK/OK] &, TR T

o IHRLEEER 45 AR 30g BAE I () 40g. HSFHIK 80g (RIERYK 629)
7K 450ml

=ERE

TERAIFROA K (LR BINBEREESTE, BEREA 12 KIF A\

FEFERFRANN 300ml 2K, M\ 2 S DHIEER, KB, (19
BEANE S AR IR R R,

X BESUHAEER FRRBREEER, IREHNE, BT
BRRE MEEETIR3mm BIEER,

BRHEEEN AR, DR AREERIVKTE 2 DEIE, BONAKEAEL

X ZEAHERS, RILRER.

TBEMREEZKD T,

AR ER ST REE RINIMRIAIK, SRS ERNBIRET.
TFEEEEW 2145, # T [COOK/OK] &5, #I TR

ST, EREMNMENELE RS,

w D = e

ERNMERIE ME

o~

© ® ~ o
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o MR} APYK 60g, AEREE 30g. FREATE (K2) 40g. MIFHIR 80g (RIAAK 62g)«

iy 7k 450ml
£ . BEBE
t 1 BB AR KK AR BN BHEER 5, R 12 KT A/
L . 2. TEFEEPEINS00mIAH B3 5, BO\NFAR HE PAL 28 oA B
- ny 3. BRNUBEFNAARSBE, I—TFAKE DR R HH.
fFI'i‘] ﬁ@@ﬁ 4 i%j%%(@@ﬁ f& E ’Eﬂﬁk 3mm E/‘] ﬂiﬁo
T 5. ER AEEIERRN KFE 2 DBE, BMNRKF RE,

X ZHAERS, RIFER.
BT

RO SRR, SBABREIRER,
BHEERIR2YE, 1T [COOK/OK $58, FHTR I
RIS, RO BN EEER S

o PRI 0g B (52) 30g. B 1N EIFHK 80g (GRIAHIK 62g) Ak 450m
o B
L BEEIRHEK K L) BN, BB 12T A

" B 2. TEFRERAMEIN S00mIAGHERIE, BB 1 A5 E,
) 3. ERBEFNEAET, PSR ERTHII
. 4, EREEEZEIN 3mm KRk,
5. BEEESHBHRESST.
6. BTERIRTHOESITAMKATL, BABHN SRR,
15, BB RS,
7. EEESEIR LS, BT (COOK/OK) iR, T,

FREECEN
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SERIRERIR
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1K ISP (RBHER) 45, A F 20g, BT 60g, I 208, KIR 150g. 7k 200ml

4 e a0

TE ISR 400ml 7K i /5, N 3D HI ISR, /) VA B, (£93-45%5H)

1 B T8 F5H BRR [EHIRR 3mm IR,

T8 B EFIR5mm IR,

B EEENSRNT, A BEN ISR

T8 RS 72 AR 1 2 DEE, N2k R4,

BT BRI fE T

iﬁT‘P\]f%Elﬂﬁﬁl)\/’E@%E’J[‘?Ex? NIRRT, B AR BIREH.
TBEERRTN 31U/, # T [COOK/OK &4, #1721,

TREUR B02/E, RN B R A

R38R (SHIR) 45g. ) LER A2 1 1 () (BH3E (FR2) 30g. #F 30g. K4k 1508
7K 200ml

=a5%

TESFERERAION 400mIZk BB /E, TN 3 EHISH, /I VAEBH, E93~4 D)
BERABE P R RS 3mm B9,

TERAIFEIRL Smm BIERR,

TEREEARE EYIA 2mm BIERAK,

TBREZ AL Smm BISR,

X ZTERI, Ria R e nselRAERM—HE,
EEPRRTRBNERTIRFK, BEERNRREF.

THEEREEN IS, FT [COOK/OK] 34, #1721,

R B (RS ER) 450 2R 10g. #T (KR 60g.
RT 5 (KSKAE) 30g. KR 150g. 7k 200ml
AR

1 FEFRIRRINN 300mlAEHE, BN 2 SNHEER, ANEF. €9 10H)
2. BRAEERNE IR EIR 3mm BRI,

X YINHERIBSLAR SR AR ER], WRERNE, BirTR.

TERRMARETIRL Smm B

BEHELERRE, VI 3mm A

BREARRRZMENH.

1ﬁT‘P\]f%¢H&)\/ﬁé§Z¥E’J$7Jﬂ%D7}<, REREBNBRET.
TRFR T 3145, 12T [COOK/OK #58, #1T=1%o

@ 2022-02-14

0 12:46:41



o ML AR 60g. ERHI (F2) 258, 5 (K1R) 202 B 10g. KK 1508
,1}' Ak, 7k 200ml
i et

di h_ Vb
ﬁf‘;__. r i

S
N ) 3 mEeHETA3IMER
LRSI . BRERIEL, SHEH FEEEANIIS 2 55, B kA,

;g%%gﬁm N ZEMTEES, AR,

5, EEREER AL B

6. RS MR MRAT, BARMO SRR,

.

8

[ ]

1 TETRRSAPEIN S00mIZKHREURE, MG RAH B ASRE 1 D EaRR,
2. BRAIRAEFNFRISE, §— TR KSR 3mm A/,
3
4

. BEEEEN 3G, T [COOK/OK] 4, #HTRIEo
. RIREETE, BRERNNENEEIE S,

8L 4R 60g. FAZE 12, %5 (£2) 15g. BHM20g, KR 150g. 7k 200ml

IFERRRRNEEIFIIMERIAK, BERBNERES,
TEFETH IS, 1 T [COOK/OK] #el, TR 1T

[ ]
o BEBE
1 BETRRREN S00moKE, BOTATE 555,
2 BEMATRFHTI (IFEAE 8g)
3. FETURSRARME N S00MUKHEORE, AR ARY 1 SeifeEe,
4 FERAEEFNAEE, B TAKEE ST 3mm AN
B 5. EEETIHIR 5mm AN

FRBREE 6. EEEEEZEYIR Smm KRR,

KERIIR -
8.
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IR R AT AR IA ST

HISERIRAT, WAL T E D,

PP miR RSN, FRABMER A%, FEHMR N WREESEMRERREL AL BTN, ERE TS,
TF A/S BRSO BIEN AT ] SR AR IR 40 T HI S BURI AR RRT, 58 A/S RS HOE W,

S RERIARR RIXEHE
1 RIRPHFREFREVER | BREAE S ERER? TR BB IRk,
RIRII R A IZE? KBS E)SERRY, IR E R PRIRIZH

Efﬂ?f(ﬁ'é =R RIR AT IE]HR

o

AIRH, BEZ T [CANCEL] #2558
REHTHAIRE?

o

BARERRIRS THTEMIRF.

o

2. RIRIEPIRKE DR,

REBHEELERE?
REBHEXARZBZEESY?
WA B LRI ?

FERAZR.
BARF.
BERTT AR,

?Eﬁ@ﬂﬁ@?&%ﬁ?ﬁ% BRARE

3. IRABEE AR AT AT

EAERBTAE?

NIRRES RSB SY?

FRIEAREENEZE KL

BEBRNRRSRENEERREL
E/J =

Y170

4. TREFLYRT

B AR T

L NP
(BEE15~16 M)

5. REHIR2HBEE

AP miRit T B R BT RER
Thee (BRAIKR)

6. SR RA SR

PEEHESURESREERE?

REBHEIEERR?

NI E TR E?

FRARE NS REE B
MEBET . (SR BRI

FERAE.
BERT AR,

P ERHMAR K, ERARE
o
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7. RBNREERKRRTE | 2ERFAEE 12/)\WH EPREKE | BAEEE 12 /)08 L,
B BTN IRV IRE TRE? (BEEITM)
EEERZEIEE? }%g?i#ﬁﬁﬁlﬁﬁé’ﬂ%’f&ﬁwE’\J’Dii&
TRE.
KEBRDETERE? BRI

8. ﬁjﬁ?ﬁ@.ﬂ'ﬂ'ﬁ&*ﬁﬁmiﬁt
B

NIRERE R BREARSEREED
HEKEEA?

TBRRAERZRE N B R E (R R R E
PGy

9. RIRAREF LI TER"
=]

RERRR. REM4ESEES?

AR TRARENKSRRTS?

Uk ER0Y “TEIE” B R TR KT
=, 2 LA,

ETRBREAK, 2% H 52 7,
BNTEIRE, B HEE T2

10. B A TAERS

AR TEG?

BRI PIRER D EAARK
SEERIEL MR, A B R,
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==
i$1%/ﬁ
A7 S SR PR T ERGBAB06. 1-201680ER
GLEEL
HETR MR it
. 111,223 3m3[ERZEDE] | oo o prrcimigosy:
REER | mgSumzmnmamss / 55 RRERERAES0C
1,1,1,2,2,3,3 S-[(ERZHEE S
MR ﬁrlﬁmmz‘kﬁ‘gﬁx,&.[(h%g /%Ts_,)_g] SR ERIREARRIE250°C
HHE._HNE | R_wEEas R
Primastn. PREEM | AEEIH06Cr19Ni 10 SUS304
'ibn"’é“ AEEIWY12Cr 18Ni 9MoCu /
4. 7%, RER| EAk (RSEY) | ARCHEEY PP
B | s (roeaen) PP

A% (wt.%): Si<0.6, Fe<0.7, Cu<0.3, Mn<1.5, Mg<0.9, Zn<0.15, Cr<0.1
$548 (wt.%) : Si<15, Fe<2.5, Cu<3.5, Mn<0.5, Mg<0.3, Ni<0.5, Zn<2.9, Pb=<0.1
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