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Please read this manual first!

Dear Customer,

Thank you for preferring a Beko product. We hope that you get the best results from
your product which has been manufactured with high quality and state-of-the-art
technology. Therefore, please read this entire user manual and all other accompanying
documents carefully before using the product and keep it as a reference for future use.
If you handover the product to someone else, give the user manual as well. Follow all
warnings and information in the user manual.

Remember that this user manual is also applicable for several other models. Differ-
ences between the models are explicitly described in the manual.

Meanings of the symbols
Following symbols are used in the various section of this user manual;

m Important information and useful
hints about usage.

Warnings for dangerous situations
A concerning the safety of life and
property.

& Warning for hot surfaces.

f Suitable for contact with food.

cable, or power plug in water or any
other liquids.

o4
E L 4 Z Do not immerse the appliance, power

This product has been manufactured in environmental friendly modern plants without giving any harm to the nature.

This appliance conforms to the WEEE regulation. c €
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1 K :
l instructions

Important safety and environmental

In order to ensure the safety in
use and avoid causing injury and
property damage to you or athers,
please observe the following safety
precautions.

Failure to follow the safety warn-
ings and incorrect use may lead to
accidents.

* Never use this appliance to cook
any food that may jam the steam
vent Foliaceous food (e.g. vege-
table, cabbage) or strip food (e.q.
kelp) to avoid jam or causing acci-
dents or damage to therice cooker.

« During operation, please do not
have your face or hands close to
the steam port In order to avoid
scald.

* During operation, please do not
open the steam port Warning; do
not cover steam port with foreign
objects, stay away from the lid
during operation. To avoid burns
or damage the rice cooker.

*No reconstruction Any person
other than a repair technician is
not allowed to dismantle or repair
the appliance to avoid fire, electric
shock or injury.

* Please use the 220-240V mains
supply to avoid fire and electric
shock. Please do not use if the
power cord is damaged.

This product is not recommended

under the following circumstances:

- Used by unattended children
and disabled

- Do not let children play with
this product

* Never touch the plug with wet
hand to avoid electric shock or in-

jury.

* Lease donotletachildren operate
this product, put it out of reach of
children To avoid dangerous ac-
cidents such as electric shock,
burns.

« Do not place the rice cooker on a
location which is % unstable, un-
even or % approaches to fire or
heat sources within the distance
of 30cm. Otherwise, this may
cause damage or problems.

* Never insert a battery, wire or
other object into the intake hole
and steam vent on the bottom
of the appliance to avoid electric
shock.

« Do not soak or dip the product into
water,

* Please use an individual earthed
socket with > 10A current Joint
use of the same socket with other
appliance may cause abnormal
danger, fire,

4 /EN
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Important safety and environmental

* Any dust or water in the power
cord plug, plug and socket of the
product must be cleaned in a
timely manner to avoid fire, elec-
tric shock If the power cord is too
short, please use the socket to ex-
tend the cord, do not damage.

* If repairing the product or replac-
ing parts is needed, please con-
tact authorized agency assigned
on warranty card of Beko To avoid
dangers caused by incorrect repair
orincorrect part.

*Plug inserted into the socket.
To avoid fire and electric shock,
broken cord. If the supply cord is
damaged, it must be replaced by a
special cord or assembly available
from the manufacture or its ser-
vice agent,

* This product is for household use
only.

« Users with cardiovascular disease,
cardiac pacemaker or with hearing
impair should consult doctor be-
fore using the product.

* Some important parts, such as
fuse, if improper repair or unau-
thorized short circuit may make
the product protection failure, re-
sulting in overheating or fire,

* The rice cooker must match the
supplied inner pot to avoid over-
heat or abnormal circumstances.

* Do not have the inner pot fall off
to avoid deformation.

* Donothittheinner potwithahard
object to avoid deformation.

* During use or immediately after
use, do not touch the inner pot
with hands To avoid scald due to
high-temperature.

* Before cooking rice, wipe away
any water outside the inner pot.

* Before using, please wipe away
the water and rice grains on the
bottom of the inner pot and the
heating plate, other foreign ob-
jects To avoid overheat or short
circuit,

* The product is subject to the phys-
ical if there's difference between
the picture and real product.

* Before the rice cooker works,
check the inner pot and steam
valve whether they are in place to
avoid any malfunction.

* During use, the product may gen-
erate smell or steam sound, which
is @ normal sound of operation,
and do not open.

Smart Electronic Rice Cooker / User Manual
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Important safety and environmental

* Immediately after cooking, do not
operate the product again Wait at
least 15 minutes so as to have the
heating plate cool down.

* Please do not cook rice with hot
water As this may affect the tem-
perature judgment by the thermo-
stat thus degrade cooking effect.

* To ensure the efficiency of mea-
suring cup, when cooking more
than 3 cups of rice, please do not
use the food steamer.

* Please clean the steam port, lid
and steam valve and the product
surface on areqular basis.

« When appliance in the room is not
earthed, hypersensitive people
will feel the electric shock Itis rec-
ommended to check whether the
earthed socket is in good condi-
tion, or after inserting the plug, do
not touch the metal cover or inner
pot of the product.

* The height above sea level for
normal operation of the product is
within 0-2000m.

* Please repair the product and re-
place partsin a professional main-
tenance agency authorized by
Beko To ensure efficient use of
the product, please keep this us-
er'smanual, do not dispose it.

1.1 Compliance with the WEEE
Directive and Disposing of the
Waste Product:

This product complies with EU WEEE Directive

(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equip-
ment (WEEE).
This product has been manufactured
with high quality parts and materials
which can be reused and are suitable
for recycling. Do not dispose of the
waste product with normal domestic
and other wastes at the end of its service life. Take
it to the collection center for the recycling of elec-
trical and electronic equipment. Please consult
your local authorities to learn about these collec-
tion centers.
1.2 Compliance with RoHS
Directive

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive,

1.3 Package information

Packaging materials of the product are
manufactured from recyclable materi-
als in accordance with our National
Environment Regulations. Do not dis-
pose of the packaging materials together with the
domestic or other wastes, Take them to the pack-
aging material collection points designated by the
local authorities.

9y,
e
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Your Rice Cooker

2.1 Overview

O ®mNO VAW

Lid

Removable cover plate
Handle

Main unit

Base

Power cord

Food steamer
Measuring cup

Soup ladle

10. Rice scoop
11. Cooker pot

The values which are declared in the markings affixed on your product or the other printed documents supplied
with it represent the values which were obtained in the laboratories pursuant to the pertinent standards. These

2.2 Technical data

RCM 67023 R

Power supply

220-240~ 50-60Hz

Rated power(w) 780-925W
Capacity(L) 18L
Dimensions(mm) Length*Width*Height

290x410x246
Weight(Kqg) 4.2

Technical and design modifications reserved.

values may vary according to the usage of the appliance and ambient conditions.

Smart Electronic Rice Cooker / User Manual
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Your Rice Cooker

2.3 Control Panel Display

Steam Rice Quick

Steam valve is removable
(Including steam port and valve)

Immediately remove any foreign ob-
A jects in the steam port to avoid de-
grading cooking quality.
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B Operation

Operation steps of control panel: this
rice cooker is for household use only, for specific
uses, please refer to the user's manual.

3.1 Starting

3.1.1 Choose function menu

1. Press the "Cook Menu" button to select
functions

2. Select any function once the light is on.
3. Press "start" button to start cooking

Reheat
e BrownRice e StickyRice e Soup e Yoghurt

START

Cool ® SteamRice ® QuickCook @ Porridge ® (ake
MerfD\

3.1.2 Select functions

1. Press the “Steam Menu” button to select the
function

2. Select the function once the display lightis on
3. Press "start" button to start cooking

Me

Steya{@\ ®SweetPotato ®  Comn ® FrozenFood e Spareribs e Manual

START]

3.1.3 Humidity display

The default time for steaming is cal-

[i] culated from the time water boiling
to the set ending time, and not the
total steaming time.

Smart Electronic Rice Cooker / User Manual
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B Operation

3.2 Product using using
instruction

3.2.1 Function buttons during
use

Start button
1. The light flickering

2. Press the "start” button, light changes from
flickering to normally on and it starts working

i

START

START
Function buttons
1. Press “Cook Menu” button
2. Select the function once the display light is on

3. Press the start button to select the cooking
function

® SteamRice @ QuickCook @ Porridge ® (ake

Cool
Me
e BrownRice e StickyRice e Soup

e Yoghurt

Reheat

COOTDT

Steaming button

1. Press the “steaming” button to select the
function

2. Select the function once the display light is on
3. Press "start" button to start cooking

®SweetPotato @  Corn ® FrozenFood e Spareribs e Manual

Stea
Me'ﬁ

START]
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B Operation

Timer button

1. Press the "hour”, "
time

2."Hour", "minute” will be displayed

minute” buttons to adjust the

Rice cooking (sweet cook, fast cook,
and brown rice): When adding the water,
please look at the scale mark for water line, as
shown in the left figure: cooking 3 measuring cups
of rice.

Hour

m 4 cups of rice can be cooked at most

i

Timer button
1. Press “timer” button, the timer will be on

2. Press "hour”, “minute” button to set cooking
time

3. After set time ends, the cooking time will stop

for the soup rice

Keep warm time should be no more
A than 5 hours, to avoid rice discolora-

tion and smell,

When all functions finish, it will
switch to keep warm mode.

Hour

0

'alnl
LI

Timer

-
-’

Um

Timer function: sweet cook, fast
cook, porridge, glutinous rice, grains,
soup, sweet potato, corn, dumplings,

rib steaming

3 fast cook button (porridge, stand-
ard cook, fast cook) has no timer
function.
Keep warm / Off
1. After cooking finishes, it would automatically
turn into the keep warm status with
indicatorlight on

2.If in the working state, press the "keep warm
/ off" button to enter the standby state, press
one more to enter the keep warm state.

Wa Wa
Cancel Cancel

Smart Electronic Rice Cooker / User Manual
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B Operation

3.3 Product operation
instruction

3.3.1 Prepare for cooking
1. Use the measuring cup to add rice

Itis not recommended to use the in-
ner pot to rinse rice directly, to avoid
scratching the inner pot.

(i
(i

2. Cleanrice bran on the pot, select suitable water
line based on the amount of rice, add water to
the corresponding lines, increase or decrease
the amount of water according to personal taste

If hard grain is to be cooked, please
soak it in hot water for 2-3 hours.

tice poridge

58— 12
iz %
5= %

Do not add water above the maxi-
mum mark, otherwise, it may cause
overflow or short circuit,

A\
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B Operation

3.3.2 How to use water line

Rice cooking (sweet cook, (Sweet cook, fast cook, grain cook)

o T fast cook, grain cook):

—8~ %  whenaddingwater, add to the cor-
e % responding line, e.q. in the illustra- Ll 16 cups 1 cups
5 1 . , . Type 50 10 cups 1 cups
- %2 tion: cook 3 cups of rice.

v Cautions: maximum 4 cups of rice
can be cooked.

Congee cooking (congee, (Congee, porridge)

fice poridge

—%~ .., porridge), water should reach
—&— " thecongee waterline, forexample:
' H Type 40 1 cups 1/2 cups
congee, porridge cooking. Tmes0 112 cops /2 cupe

Glutitious rice The amount of (Congee, porridge)
rice and water required as follows:

1 cup of rice

’ ;  Prodctspecifcationbaxinum amount of e Minimum amourt ofric
1.15 cups of Based on:1:1.15 to add rice and wa- Typo 40 3 oups 8 cups
water ter, Type 50 3 cups 10 cups

Steaming: add water to the wa-

terline 3 when steaming, too much

water may lead to overflowing to

—10— the steam tray, too little water may
—3= E% lead to uncooked food.
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B Operation

3.3.3 Cooking use

1. Use soft clot to clean the outside of the inner
pot

2. Place the inner pot into the body
3. Press down the cooker lid until you hear a sound
4, Make sure the power plug is firmly connected

5. Make sure that the plug is firmly connected to
the outlet

6. Press "function” button
7. Press the "start" button to start operation

Do not heat the inner pot in other
stoves, otherwise, it may be de-
formed due to overheating.

Do not use other container to re-
place the inner pot specified.

A\
A\

3.3.4 Using timer

Cooking timer setting

Timer settingis available in: Sweet cook, fast cook,

glutinous rice, general cooking, soup, sweet pota-

to, corn, rip steaming, steaming.

1. Press the “Cook Menu” or "Steam Menu" button
and select the required timer function

Cool
Mer

2. Press "timer" button once, and the time set
will be on, press the "hour’, "minute” button to

adjust the set time. Press "start" to complete

setting timer

Ste
Mef(j
START

® SteamRice ® QuickCook @ Porridge ® (ake

Rehea

e BrownRice e StickyRice e Soup e Yoghurt

Hour

ol

E.g.: set timer to cook congee in 10 and a half
houro

1. Press “function” button and choose the congee
function

Cool
Mei

® SteamRice @ QuickCook @ Porridge ® (ake

Reheat

e BrownRice e StickyRice e Soup e Yoghurt

2.Press "timer" once, and the timer indicator
light will be on, press "hour’, "minute" button
to adjust the set time to 10:30. Press “start” to
complete setting timer. after 10:30, the congee

will be ready

@ - Lo - 030
STQT

The recommended time set should
not exceed 12 hours; otherwise,
strange smell may occur.

A\

3.3.5 Set cooking time

Cooking time can be set for cooking functions:

congee, soup, yogurt, sweet potato, corn, rips,

steaming: 2 hour, can be adjusted in the range of

1-4 hours. Yogurt making time can be adjusted: 8

hour, can be adjusted within 6-10 hours,

1. Press “function” button to select “congee”
button, the “adjust” button will be on

2.Press “function” button to select "congee”
button, the "adjust" button will be on

3. Press "start" to confirm the operation state

14 /EN
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B Operation

Cooﬁ

3.3.6 Rips
1. Based on the cooking time, the water level in
the inner pot should not exceed level 3

2. To keep the taste of the rips, rips should be put
into steaming tray, then steaming tray is put on
the inner pot

3, Press the "Steaming" button to select the "rips'
function

4, Press the "hour’, "
time

5. Press "start" to confirm the operation state

minute" buttons to adjust the

3.3.7 Reheatedrice
1. Whisk the rice, and sprinkle 50-80q water

2. Press the Function button to select "reheat”
function, then press start

3. It enters the keep warm status automatically,
please whisk the rice in 30 minutes

Reheat — Cooking
Keep warm

We recommend that the maximum
amount of rice should not exceed
the water line marked 4 when using
reheat function.

START

3.3.8 Mixedrice

1. Soak mixed grains in hot water for 2-3 hours

2.Then rinse mixed grains and white rice
thoroughly

3. Press "function” button, select "grains” and
press "start"

4, After cooking completes, open the lid and whisk
therice

The time of steaming function can
be adjusted, and the range of ad-
justment is from 10 minutes to 2
hours 30 minutes.

For other steaming functions, please
refer to the rip steaming function.

The time for water to get boiling is
also needed, but shall not be count-

Brown «— cooking
rice

> D> P

ed to total steaming time.

Smart Electronic Rice Cooker / User Manual
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B Operation

3.3.9 Cook-off

1. Use the measuring cup to measure rice, after
rinsing thoroughly, put it into the inner pot and
add water to the corresponding mark, then add
peanut oil to the inner pot

2. Press "function” button, select "glutinous rice"
and press "start"

3, Press "start" to switch the cooking state

Glutinous

- ric?

3.3.10 Use keep warm function

1. Press "keep warm"” button or select "keep warm
and nutrition”, press “start"button

2.1t is recommended to whisk the rice after 30
minutes

: -

—2
Keep «— Cooking h
warm (q

When all functions finish, it will
switch to keep warm mode.

i

START

In the Keep warm status, it will re-
heat to maintain the temperature of
650Cand above.

This product can operate Keep warm
function within 24 hours,

The recommended Keep warm time
should be no more than 5 hours, to
avoid rice discoloration and smell.

>> BB

3.3.11 Yogurt making function

1. When making yogurt, it is recommended
to decontaminate the appliance and
accessories (inner pot, lid, scoop) to avoid the
fermentation. Boiling water is recommended for
decontamination.

2. To get good results, it is recommended that you
use cow milk and plain yogurt,

Ingredient reference chart

Cow milk Plain yogurt

1L 100ml

3.Clean and dry the inner pot, refer to the
ingredient chart.

4., Select "yogurt" function, press "start” button to
start operation.

e Yoghurt

Co
M

5. After completed, you can use the yogurt directly,
cover it or putitinto pot and store in the fridge.

Before making yogurt, make sure
that the inner pot, heating plate are
at normal temperature; otherwise,
high temperature will affect the fer-
mented yogurt.

(i

16/EN

Smart Electronic Rice Cooker / User Manual



B Operation

3.3.12 Cake function

Ingredients
Sugar | Flou | Eggs | Vegeta-
ble oil
Small 100g 120g |3 30g
amount
Large 1804¢ 200g |5 50g
amount

m Ingredients could not be too much
as this can affect the cooking quality

¢ Mix sugar and egq together

¢ Put sugarinabowland add egg, mix thoroughly
until sugar and eqg blend in.

o |ftemperature of eggis too low, add 400c of hot
water In this case, the cake would be soft and
spongy. However, the temperature should not
be too high to avoid the egg cooked.

¢ (Continue to shop the egg until bubbles appear
and the egg is melted and even.

 Add flour to sugar and egg, then continue
whipping.

¢ Add baking powder to sugar and egg, then
continue whipping.

¢ Addalltheingredientsinto the mixture and whip
until they are all blended.

¢ Add margarine, stir well and mix them together.

o Melt the margarine before adding to the mixture.
If not stirred well, big bubbles may appear inside
the cake and the tasteis also not up to standard.

o |f stirring too much, the cake will be dried and
have no bubbles.

o (Cook the cake in the rice cooker right before
bubbles disappear.

* You canalso add some condense milk depending
on your taste.

Smart Electronic Rice Cooker / User Manual 17/EN



n Care and maintenance

4.1 Cleaning thecooker body 3 Installthelid

1. Use acloth to clean the lid and heating plate, do
not rinse them under the water

2. Water or rice grain on the heating plate should
be wiped by clean cloth

3. Please use cloth to clean the water storage tank

4, Before putting in the inner pot, be sure to wipe
away water around it and put it in the right
position

5. Use soft cloth to clean the cooker

4.2 Clean thelid

1. Open the outer lid, remove the inner lid

4.3 Remove and clean the
steam valve

1. Hold the steam valve and lift it up

18/EN Smart Electronic Rice Cooker / User Manual



n Care and maintenance

2. Hold the steam valve and press the buckle to
openit

3. Wash it using water afterward, if the seal ring
falls off from the steam valve, push itin

Smart Electronic Rice Cooker / User Manual
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B Repair and maintenance

5.1 Self checking of unusual problems

5.1.1 Problem checking
If you found the cooking is in unusual condition, please check the following list to confirm whether there
is any failure
Standard cooking/Fast cooking/Refined cooking/Por- | warm
Item for ridge/ Soup/Refined cooking
checking S | 2l gl 2|2 2|58 2| Bl 2| 2|ez2| =
o =] D ] o S| | ™3 = =] o Al =SB o
2|l &l 2|38 2] °| 2|eg&g| 3| ad|la|l|adg| =
Sl 22| g glgs|gl8|2| 8|8l =
o o - SR a = & = = 3
Abnormal S| & ﬁg S| 8|28 2
conditions S = =
Lg ™
Rice and water amountisnot | @ | @ | @ ® o o o
correct
Do not exceed the maximum | @ | @ | @ e o o
amount
Choose functionincorrectly | @ | @ | @ ® o o o
Whether the inner potisde- | @ | @ | @ ® o
formed or uneven in the bot-
tom
Cooking with hot water or | @ | @ | @ e 0
cooking continuously without
cooling down
Grains of rice, foreign objects | @ | @ @ @ @ | @ e o (]
left in the pot, heating plate
and control panel
Power cut off ® & o o o o o ® o o o
The rice has not been fluffed | @ [ o o ([
up after cooking
The rice has not been fluffed | @ e o
up after cooking
Whether the steam valve is | @ o o ([
installed properly
Excessive hours for timer [ J o o ® o o
Whether the top lid has been | @ o o o o ® o
closed properly
Do not wash therice ® o o

20/EN
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B Repair and maintenance

Standard cooking/Fast cooking/Refined cooking/Por- | warm
[tem for ridge/ Soup/Refined cooking
checking | | 2| g 2| 2| 2|23 2| 2| v 9|ez2| =
© o ™ o ™ o [ =1 — — Iy Al =3
= w = > o = S| g = o =~ =3 o | ¥ ©
Q S| g B c e |ow 3 B ‘3 g |m3 a
= i : — %] = w © [ o — a =
S| &8~ Sg|S|z| 8|5 2|3
Abnormal L = ~2| 2| 2| &| S =
i m 2 o 3 >
conditions o =~ = =+
8 D
Grains of rice or foreign ob- ® o o o
jects kept in the inner pot and
steam
Long keep-warm time ® o o o ([
No keep-warm preset o ([ J
Placing the rice spoon into ® o o o
the inner pot
Water and rice are not mixed [
well

After checking all the above conditions, if failure is confirmed, please send it to the warranty agency.

5.1.2 Reasons of unusual short circuit
Please send the product to the authorized agency or service for repair or installation.

l Constantly on E1:  — Constantly on E2:
Normally, Sesmm Bottom sensor. It remains | Normally) S Short circuit at the bottom

on /| ' after powering off and on. on sensor. If the error remains af-
ter powering on and off, please

Please send it to the ser-

vice center for repairing send it to the service center for
repairing.
Constantly on E5: Constantly on E6:
Normally e 5 Open lid sensor. It remains | INormally, ¥ s | Short circuit in the open lid
on after powering off and on. on ' sensor. If the error remains af-
— Please send it to the ser- S— ter powering on and off, please
vice center send it to the service center for

repairing

' Constantly on EU: ' I Flickering
Wrong warning. If the error re-

——
Normally, e Wrong warning. If the error | Gleamed, Y
on | I remains after powering on on l l mains after powering on and
— and off, please send it to — off, please send it to the ser-
the service center vice center
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3.3.2 do 4 A R4 22

rice
—10—
—9—
—8—

poridge

1 cup of rice,
1.15 cups of
water

fice
_9_
787
777
767
5
4

poridge

max

1

1
1%
3

"4

%

R FEHE (FRIKR &,
RER) ¢ mokat, e Eaf
R KALE, Blde, EHH
b3 KK

NS RETUZTAE 4 SRR
jKo

Bl (GB, £AH) 52
REBWKALLE, Blde, B
W, EA#.

R AERFERGKTAe
T:
M 1:1.15
7J£o

Ao kG K e

A& A&, WAKERE
£ 3, KXZTHFHKE
REAALIE, KX NT
B FE M TR F

(B R P&, HXK)

Product specification Maximum amount of rice Minimum amount of rice

Type 40

18 cups 1 cups

Type 50

10 cups ‘ 1 cups

(#, ZA#)

Product specification Maximum amount of rice Minimum amount of rice

Type 40

1 cups 1/2 cups

Type 50

1 1/2 cups ‘ 1/2 cups

(%, ZAH)

Product specification Maximum amount of rice Minimum amount of rice

Type 40

3 cups 8 cups

Type 50

3 cups ‘ 10 cups
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3.3.7 Bim# KR
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mE¥T B .

3R BHHENREBRE, FE 30 24A
BE 3 R AR

5. 3% T« 3y, HIABEERS
Stea
Meﬁ

Hour

|

START

Reheat «—Cooking
Keep warm

18 R e BT R BE, EATE
Wk Z 89 KRR E AL KL

Zﬁ& LAFIT 4o

T OAA 2 A e IR
30 4o

T LKA AR, FEHERL
HEAXT

T B KA WA R, A2 R
At g e AA IR A

3.3.8 fH48 KR

L e #okb #4H 4 R 28 23 i

2. )&, MkE S ARG K

3.8 T« frikdn, &HMr, Fik
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4 RELRGE, ATIFAT, L RR

Brown «— cooking
rice

56/ ZH

oy
I

ERIRIE /P AT



Bt

339 TR

1L REHRER, MERALSE, AARN
R, FheKESRKRAL, @E, ENA
A2 m NFE 2 S

2B T A a, dFIER, ik

’F«}g —Z‘j]»
3. B T«B I T LIRS

Glutinous
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2 HE B 30 440 B3 R AR
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BH Sk
] Sh B
1L 100ml
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BAE.
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Vui ldng doc tai liéu hwéng dan trwée khi str dung!
Kinh gri quy khach hang,

Cam on ban da st dung san pham Beko. Hy vong ban cé nhirng trai
nghlem t6t nhat tr san pham chét Iuo’ng cao va cdng nghé tién tién
cua chung toi. Vi vay, xin vui long doc can than toan bd huo’ng dan st
dung nay va tat ca cac tai liéu kém theo trwédc khi st dung san pham
va gilr ban hucmg dan nhw mét tai liéu tham khao dé st dung trong
twong lai, néu ban ban glao san pham lai cho nguo’l khac, vui long

gm kém ban hwéng dan st dung nay. Tuan tha tat ca cac canh bao
va thdng tin trong huwéng dan s dung.

Hay nh& rang huéng dan st dung nay cung c6 thé ap dung cho mét
s0 m6 hinh khac. Sy khac biét gitra cac md hinh dwoc mé ta rd rang
trong hwéng dan.

Y nghia cta cac biéu twong
Céc biéu twong sau day duoc st dung trong cac phan khac nhau
cta hwéng dan st dung nay:

[i] Thong tin quan trong va goi y hiru ich
vé cach st dung.

Canh bao cac tinh hudng nguy hiém
lién quan dén tinh ménh va tai san.

& Canh bo bé mét noéng.

1l % z
f Thich hop cho tiép xuc v&i thwe pham.

4 Khong nhung cac thiét bi, cap dién,
EE hoac phich cam dién trong nuwdc

ho&c bat ky chat 16ng khac.

San phdm nay dwoc san xuét tai nha may hién dai than thién véi moi trueng, khdng gay ra bat ky nguy
hai nao v&i thién nhién

Thiét bj nay tuan theo Chi thi WEEE. c €




Hwdng dan quan trong vé an toan va

moi trro’'ng

Pé& dadm bao an toan trong
khi st¢ dung va tranh thvong
tat va thiét hai vé tai san cho
ban va ngudi khac, vui long
tuan tha cac cénh bao an
toan sau day.

Viéc bo qua cac canh bao
nay va st dung san pham
khéng dung cach c6 thé dan
dén tai nan.

- Khéng dung ndi d& ndu cac
thyc pham c6 kha nang
chan 16 théng hoi nhw thwe
pham dang la (rau, cai)
hoac dang soi (tao be) dé
tranh gay tai nan hoac lam
héng noi.

- Khdng dé mét hoéc tay tiep
xuc Vo 16 thong hoi tron
khi néi dang hoat dong dé
tranh bi bong.

- Gitr khoang cach v&i nap
ndi va khéng mé 16 théng
hoi hodc che 16 thdng hoi
bang vat la trong khi noi
dang hoat dong dé tranh bi
bdng hodc l1am héng ndi.

. Khong ai khac ngoai thg
stra chira dwoc phép thao
hoac stra ndi dé tranh chay
nd, giat dién hodc thuwong
tat.

- S dung dién 220-240V

cho noi dé tranh chay nd
va glat dién. Khéng sw
dung ndi néu day dién bi
hw hong.

- San pham nay khéng duoc

khuyén khich trong cac

trwdng hop sau:

- Sw dung bdi tré em hoac
nguo khuyet tat ma
khéng c6 nguwdi giam sat

— St dung lam db choi tré
em

- Khéng dung tay wot de

cham vao phich cam dé
tranh giat dién hoac thwong
tat.

. Khong dé tré em s dung

noi. Dat noi ngoai tam voi
cua tré em de tranh cac tai
nan nguy hiém nhw bdng
hoac giat dién.

- Khéng dat ndi trén bé mat

khéng virng chai, bang
phang hoéac trong khoang
cach 30 cm vgi Ira hodc
nguon nhiét dé tranh phat
sinh van dé nguy hiém.
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Hwdng dan quan trong vé an toan va

moi trro’'ng

- Khéng dwa pin, day diérg
hoac cac vat khac vao 0
dién va 16 théng hoi & day
ndi dé tranh giat dién.

- Khdng ngam hoac nhung
noi vao nwoc.

. Khong str dung b cam noi
dat co cong suat hon 10A.
S dung 6 cam cho ndi va
thiét bj khac - cung ldc co thé
gay nguy hiém dac biét nhw
hda hoan.

- Lau chui ngay lap tie vét
bui bdn hodc nuwéc trén
phlch cam, day dién va
6 dién trén san pham dé
tranh héa hoan va giat dien.
Néu day dién qua ngan, st
dung 6 cam nbi da|

- Néu san pham can duwoc
stra chira hoac thay thé
linh kién, lién lac voi dai ly
ay quyen trén thé bao hanh
Midea dé tranh rui ro do
stra chira khdng dung cach
hodc thay thé khéng dung
linh kién.

. Cam day dién vao 6 cam
trén néi dé tranh héa hoan,
giat dién hoac hw héng cho
day.

Néu day bi hw hong, phai
thay the day bang day
dwoc cap bdi nha san xuat
hoac dai ly bao hanh.

- Chi str dung san phadm nhuw

mot thiét bi gia dung

- Bbi voi nguo’l c6 van dé vé

tim mach, can sw hé tro cua
may tro’ tim hoac bi khiém
thinh, can tham khao bac si
truo’c khi str dung

- Lwu y rang viéc stra chiva

khéng dung hodc doan
mach béat ngd ctia mét sb
linh kién quan trong nhw
cau chi cé thé lam_ hong
co che béo vé cla ndi, dan
dén ndi bj qua néng va hda
hoan.

- Khong str dung nbi nau

khéng khép v Iong noi dé
tranh nhiét d6 qua cao hoac
céac tinh huéng bat thwong
khac.

- Khong lam rot nbi chira dé

tranh bi bién dang.

. Khong dap vat cirng vao

ndi chra dé tranh ndi bj
bién dang.

Hwéng dan s dung / N&i com dién théng minh
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Hwdng dan quan trong vé an toan va

moi trro’'ng

- Khéng cham tay vao n0|
chtra trong va sau khi noi
hoat déng dé tranh bj bang.

- Trwéc khi ndu com, lau
sach nwé&c quanh ndi chira.

- Lau chui nworc, gao va cac
vatla & day Iong noi va trén
dia gla nhiét dé tranh néi bi
qua néng hoac doan mach.
- Kiém tra tinh trang ndi néu
cO sy khac biét gitra anh
minh hoa va thuc té.

- Kiém tra tinh trang 16ng noi
va khoa gai trwéc khi sir
dung néi dé tranh hw hong

. Khong mé& nap ndi khi
ndi dang hoat dong. Hién
twong bay mui hoac téa hoi
khi n6i dang hoat déng la
binh thuwong.

- Khong st dung noi tré lai
ngay sau khi nau xong. Doi
dia gia nhiét giam nhiét
trong 15 phut trwée khi tiép
tuc.

. Khong nau com bang nuwéc
nong dé tranh anh hwdng
dén do nhay cua nhiét ke
cta ndi va chat lwong com.

. Khong s dung khay hép

néu nau trén 3 ly dong gao
dé bao dam sw chinh xac
khi ctia ly dong gao.

- Lau chui khéa gai, nap, 16

thong hoi va bé mat noi
thwong xuyeén.

. Klem tra tinh trang nbi dat

cua 6 cam. Khéng s& vao
be mat kim loai hoac 1bng
n0| sau khi cam dién cho
n0| Néu ndi chwa duoc n0|
dat, ngwdi nhay cam co thé
cam thay nhw bi giat dién
néu & gan noi.

- Néi hoat ddng binh thwéng

& dd cao tr O dén 2 000m
so v&i mat nwéc bién.,

- Stra chira va thay thé linh

kién ndi tai dai ly bao hanh
chuyen nghiép duo’c ay
quyéen bé&i Beko dé dam
bdo ndi hoat ddng hiéu
qua Gilr tai liéu hwong dan
st dung noéi dé tham khao.
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Hwdng dan quan trong vé an toan va

moi trro’'ng

1.1 Tuan tha chi thi WEEE va
xtr ly chéat thai

Thiét bi nay khong chira cac vat
X liéu cam va c6 hai nhv duwoc

quy dinh trong "Quy dinh giam
mmmm | 55t chat thai dién va dién to gia

dung" do bg Maéi treong va Quy
hoach d6 thi phat hanh, tuan tha theo
chi thj WEEE. San pham nay duoc san
xuat voi cac linh kién va vat lieu chat
lwgng cao co thé tai st dung va thich
hop dé tai ché.
Vi vay, khéng vt bd s&n phdm véi chat
thai sinh hoat théng thuwdng khi hét thoi
han st dung. Hay mang thiét bi dén
diém thu gom tai ché thiét bj dién va
dién ttr. Lién hé v&i co quan chirc nang
dia phwong trong khu viec dé biét vé cac
diém thu gom. Hay bao vé mbi trwdng
va tai nguyen thién nhién bang cach tai
ché cac san phdm da s dung.

1.2 Thoéng tin bao bi

“ Bao bi san phdm dwoc lam

LY béng céac vat liéu tai ché theo
‘ﬁ quy dinh clGa phéap luat quéc
gia cla chung t6i. Khong vt
bd cac vat lieu déng goi cung v&i cac
chét thai sinh hoat ho&c khac. Vui ldng
dwa ching dén diém thu gom do chinh
quyén dia phwong chi dinh.

Hwéng dan s dung / N&i com dién théng minh
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n San pham cua ban

2.1 Téng quan

11
1. N&p nbi 2.2 Théng s6 ky thuat
2. Nap roi RCM67023R
3. Quai noi
4. Than noi Nguén dién 220-240~ 50/60Hz
5. Ocam " .
6. Day dién ang suat dinh 780-925 W
7. Khay hép mtre
8. Ly dong Dung tich (L) 1.8L
9. Muodng com Kich thuwéc Dai*Rong*Cao
10.M‘Auongk.canh 290x410x246
11.Long noi Khéi lwong(Kg) | 4.2

Nha san xuét co guyén thay doi chi tiét
ky thuat va thiét ke.

Cac gia tri duoc liét ké trong thong tin dan trén sén phém hodc trong cac tai liéu di kém theo sén ph,ém la két qua cia
qua trinh kiém tra trong phong thi nghiém theo tiéu chuan twong tng. Cac gia tri nay co thé thay doi tuy vao cach st
dung thiét bi hodc diéu kién maéi trwdng.
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n San pham cua ban

2.3 Man hinh diéu khién

Van hoi c6 thé thao roi dwoc (bao gdm
[0 théng va van hoi)

Loai bé ngay lap tic bét ky
vat la nao trong 16 thong hoi
dé tranh lam anh hwdng dén

chét lwong db &n.

Hwéng dan st dung / N&i com dién théng minh 69/ VN



Van hanh

S& dung man hinh diéu khién: ndi com
nay la thiét bi gia dung, vui long doc tai
liéu hwdng dan dé biét thém cac tinh
nang chi tiét.

3.1 Khéi dong

3.1.1 Chon ché do

1.Nh&n nat “ché d6 - Cook Menu” dé
chon ché d6 mong muodn
2.Chon bat ky ché dd nao khi dén hién

thi bat sang
3.Nhén nut “Bat dau - Start” dé noi bat
dau nau
Cool ® SteamRice @ QuickCook @ Porridge ® (ake °
Mei Reheat
ﬁ e BrownRice e StickyRice e Soup e Yoghurt ﬁ
START

3.1.2 Chon ché dé6 hap
1.Nh&n nat “Hap - Steam Menu” dé

chon ché do
2.Chon bat ky ché dd nao khi dén hién
thi bat sang
3.Nhan nut “Bat dau - Start” dé ndi bat
dau hap
a‘;"’f@\ ®SweetPotato ®  Com ® FrozenFood e Spareribs @ Manual (O\
START|

3.1.3 Man hinh hién thi dé am
Thoi gian hap dwoc tinh tir
thoi diem nwdc s6i, chw

m khong phai thoi diém nhén
nat B4t dau, cho dén thoi
kiém két thuc hap.

70/ VN Hwéng dan s dung / N&i com dién théng minh



Van hanh

3.2 Hwéng dan sir dung san
pham

3.2.1 Cac nut chirec nang

Nut Bat dau

1.Dén nat Bat dau nhép nay

2.Nhén nut Bat dau, dén chuyén tir nhép
nhay sang sang binh thwdng, noi bat
dau lam viéc theo ché d6 da chon

i

START START

Cac nut ché do

1.Nhan nut “Ché d6 - Cook Menu”

2.Chon ché do khi dén hién thi bat sang

3.Nhan nut Bat dau dé néi thwc hién ché
d6é da chon

Mei
e BrownRice e StickyRice e Soup e Yoghurt

°°‘if0‘ ® SteamRice @ QuickCook @ Porridge ® (ake

Reheat

COOTOT

Nut Hap

1.Nh&n nat “Hap - Steam Menu” dé
chon ché do

2.Chon ché do khi dén hién thj bat sang

3.Nhan nut “Bat dau - Start” dé ndi thuc
hién ché do da chon

Mei

Ste'afo\ ®SweetPotato ®  Corn ® FrozenFood @ Spareribs  ® Manual

START|

Hwéng dan s dung / N&i com dién théng minh
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Van hanh

Nut Hen gi®

1.Nhan nat “Gio” va “Phuat” dé diéu chinh
thoi gian

2.Thoi gian dugc hién thi trén man hinh

Gilr émlTét, . .

1.Sau khi nau xong, noi tw dong chuyén
sang ché d6 gilv am v&i den hién thi
twong trng bat sang.

2.Néu ndi dang nau, nhan nat Gitr &m/
Tat dé chuyén sang ché do cho, nhan
nat nay mot lan nira dé chuyén sang
ché do gilr &m.

Hour m+ c—' '—"' 1
min(ol e Uy
Nut Hen gio»

1.Nh&n nat “Hen gi®” d& man hinh hinh
hién thi thoi gian

’ o Wa Wa
2.Nhén nat “Gio” va “Phat” dé diéu chinh Cancel Cancel
thoi gian
3.Nbi két thic ndu nhu thoi gian da hen
Hour 300

o

2=
c

Hen gi&r c6 thé duoc ap dung
cho cac ché do: ché, nau cap
toc, chao, gao, cac loai hat,
canh, khoai lang, bap, ha cdo
hoac suon.

Hen gi& khong dwoc ap dung
cho 3 ché db nau (chao, nau

A
A\

tiéu chuén, ndu cép téc).

72/ VN
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Van hanh

Nau com (ché, cap téc, gao Iwt): Khi
thém nwarc, vui long dé y muc do nwdc
nhw trong hinh bén trai, nau lwong gao
twong dwong vai 3 ly dong.

[i] Chi ndu t6i da 4 ly dong gao
cho mét 1an nau.

Khéng gitr am qua 5 gio dé
A gao dé tranh lam com bi mat
mau va mui.

D6i voi moi ché dd, noi
A chuyén sang ché do gilr am

sau khi nau xong

3.3 Hwéng dan sir dung

3.3.1 Chuan bj nau
1.8 dung ly dong dé dong gao
Ei] Khéng nén st dung 16ng noi

dé vo gao dé tranh lam tray
[6ng noi.

Trwéc khi ndu gao hat cirng,
Ei] ngdm gao v&i nwdc nong
trong vong 2-3 gio.

2.Lau gao con dinh quanh Idng ndi, thém
lwgng nwde twong rng voi lvgng gao
bang cach st dung mwc do nuwéc. Co
thé gia gidam lwong nwéc theo sé thich
ca nhan.

tice poridge

Khong nén thém nuwéc qua
muwc nwédc tbi da dé tranh
nwéc trao va lam dodn mach
khi nu.

Hwéng dan s dung / N&i com dién théng minh
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Vén hanh

3.3.2 Cach str dung mwc do nwéc
Nau com (che, cap téc, (Che, cép tbc, hat)

e poridge . n P L
—e- 0, haty: thém nude cho to]
- 2  vach twong tng trén muc Tyoe 40 ” ;

7 3 , , ype 4 cups cups

— 6 — 4 dO nwoc ChO CO’m, Vi du Type 50 10 cups 1 cups
—5= % trong hinh la myc nwéc cho

v 3lydonggao.
Lwu y: chi ndu toi da 4 ly

dong gao cho mét lan néu.

Ndu chao (chao lodng, (Ch&o lodng, chao dac)
chao dac): thém nuwdéc cho

i ; . A
t&¢i vach tll,rong tng trén Type 40 eups 12 cups
muwc do nwdc cho chao nhw Type 50 1172 cups TGS
vi du trong hinh.

NAu x6i: thém nwédc va gao (X6i)
theo ti Ié gao:nwéce la 1:1.5.

1 cup of rice,
1.15 cups of Type 40 3 cups 8 cups
Water Type 50 3 cups 10 cups

Hap: thém nudc cho toi
vach so 3 trén myc do nwde
cho com, qua nhiéu nudc
10— co thé gay trao nuoc lén
—3Z %  khay hap con qua it nwéc
E% c6 thé khién thirc &n khéng

- % chin.
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Van hanh

3.3.3 Cach nau

1.Lau quanh 16ng ndi béng khdn mém

2.Dat 16ng ndi vao than nbi

3.Ha nap ndi xudng cho t&i khi nghe
tieng khoa

4.Bao dam phich cam da dwoc gan chat
vao noi

5.B&o dam phich cdm da dwoc gan chét
vao 6 cam

6.Nhan nut “Ché dé - Cook Menu”

7.N&u nut “Bat dau - Start” dé ndi tién
hanh nau

3.3.4 Hen gi¢®»

Thiét 1ap gi® hen )
Hen gi® co thé dwoc ap dung cho ché
do ché, cap toc, xdi, binh thuwong, canh,
khoai lang, bap, swon, hap.

1.Nhan nut Ché do hodc Hap dé chon
ché dd can hen gio.

Khéng néu 16ng ndi trén bép
dé tranh gay bién dang cho
I6ng noi do nhiét dé cao

Khéng thay thé 16ng ndi bang
cac vat chira khac.

Vi du: hen ndi nu chao xong trong 10.5

gio nira

1.Nh&n nut “Ché d6 - Cook Menu” va
chon Chao.

Cool
Mer

2.Nhan nut “Hen gio” mét lan dé den
bao hen gio bat sang, nhan nut “Gio”
va “Phut” dé, chinh thoi gian la 10:30,
nhan nat “Bét dau - Start” dé hoan tat
viéc hen gi0. Chao sé dwgc nau xong
sau 10.5 gi¢

Sea
Mer(q

® SteamRice ® QuickCook @ Porridge ® (ake

Reheat

e BrownRice e StickyRice e Soup e Yoghurt

0 - 030

i

START

-
-

Khong hen giv qua 12 gio' dé
tranh phat ra mui la khi nau
vi thirc @n hodc noi bi héng.

VAN

® SteamRice ® QuickCook @ Porridge o (ake

Reheal

Cool
Mer

2.Nhan nut “Hen gio” mot 1an dé hién thi
thoi gian, nhan nuat “Gio” va “Phut” qé
dieu dinh thi gian, nhan nat “Bat dau
- Start” dé hoan tat viéc hen gio.

Ste
Mem
START

e BrownRice e StickyRice e Soup e Yoghurt

Hour

ol

3.3.5 Thiét l1ap thi gian nau

Thoi gian ndu cé thé duwoc chinh khi

chon ché do chao, canh, khoai lang,

bap, swdn, hap (mac dinh 2 gio, co thé

dao dong trong 1-4 gi®). Lam sira chua

(mac dinh 8 gi®, cé thé dao dong trong

6-10 gio). )

1.Nhan nut “Ché d6 - Cook Menu” va
chon “Chao”, nut “Diéuchinh” sé bat
sang

2.Nhén nat “Gio” va “Phat” dé diéu chinh
thoi gian

Hwéng dan st dung / N&i com dién théng minh
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Van hanh

3.Nhan nut “Bat dau - Start” dé ndi tién
hanh nau

Tham khdo cach hép swon
khi hap cac thirc an khac

Cooﬁ

3.3.6 Swon

1.Canh nwéc theo thoi glan néu va
lwong nwéc khong dwoc qua vach sb
3 trén mwc do nwée cho com

2.Dat suwon vao khay hap va dat khay
hap lén 16ng ndi dé gilr hwong vi clia
swon.

3.Nhan nat “Hap - Steam Menu” va chon
“Swon”

4 .Nhan nut “Gio” va “Phuat” dé diéu chinh
thoi gian

5.Nhan nut “Bat dau - Start” dé noi bat
dau nau

Nbi can thoi gian dé dun soi
nwéc nhwng thdi gian nay
khong dwgc tinh vao thoi
gian hap.

/AN
A\

3.3.7 Ham com

1.X6i déu com vao thém vao 50-80 g
nuwéc

2.Nhén nat Ché do, chon Ham va nhén
nut Bat dau

3.Nb6i sé chuyén sang ché do gitv 4m
sau khi hdm xong, x&i com sau saudo
30 phut

Reheat «— Cooking

Keep warm

START

Lwgng com khéng nén vuot
qua vach so 4 trén muyc do
nwdc cho com khi st dung
ché dd hap

Thoi gian hép co thé duoc
dieu chinh trong pham vi tw

A

10 phat dén 2.5 gio.

3.3.8 Com don

1.Ngém trwédc hat v&i nuwdc ndng trong
vong 2-3 givv

2.Vo ky hat va gao

3.Nhan nuat “Ché dd - Cook Menu”, chon
“Hat”, nhan nat “Bat dau - Start”
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Van hanh

4.M& ndp va x&i com sau khi ndi ndu

xong

f‘// « Brown «—Cooking
rice

3.3.9 Xoi

1.Dlng ly dong aé dong nép. Sau khi
vo ky, d0 nép vao noi va thém nuwéc
cho t6i vach twong tng trén myc do
nuwéc cho com. Cho thém dau phéng
vao ndi.

2.Nhan nut “Ché do - Cook Menu”, chon
“X6i”, nhan nut “Bat dau - Start” dé noi
tien hanh nau

3.Nhan nut “Bét dau - Start” dé déi ché
dé nau

Glutinous

I

i

START

3.3.10 Gilr am

1.Nhén nat “Gitr &m” hoac chon “Gitr &m
va dwdng chat® nhan nat “Bat dau -
Start” d& néi ham thirc &n

2.Nén x&i thire an sau khi ndéi ham xong
30 phut

-
Keep « Cooking

= ) G

Déi voi moi ché do, ndi tw
dong chuyén sang ché do
gilr am sau khi nau xong

Trong ché dé gitr &m, ndi c6
thé ham lai dé git nhiét do tiy
65°C hoac cao hon.

N&i c6 thé duy tri trang thai
gilr am trong 24 gi&

Khong nén gitr am qua 5 gio
dé tranh lam bi mat mau va
mui clla com .

3.3.11 Sira chua

1.Khi lam sira chua, ‘nén‘téy tring [16i
va phu kién clia ndi (Iong noi, nap,
mubéng) v&i nwdc néng dé tranh viéc
[én men.

2.Nén s dung sra bo va stra chua
khong dwong dé co thanh qua tot
nhat.

A\
A
A\
A\

Bang nguyén liéu

Sira bd Sira chua khéng
duwong
1L 100ml
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Van hanh

3.Lau khé 16ng néi, chuan bi nguyén liéu
theo bang trén.
4.Chon “Sira chua” va nhan nat “Bat

dau - Start” d& ndi tién hanh lam sra
chua.

fnﬁ e Yoghurt

5.C6 thé dung si*a chua ngay sau lam
xong hodc day lai va bao quan trong
ta lanh.

Bao dam 16ng nbi va dia gia
nhiét & nhiét do binh trwdc

[i] trwdc khi lam stra chua dé
tranh lam héng qua trinh 1én
men cla sira chua.

Tiép tuc danh trirng cho t&i bé mat hén
hop ndi bot va min.

Thém bét vao hén hop duwong va
tring rdi tiép tuc danh.

Thém bot né vao hén hop dwong va
trieng roi tiép tuc danh.

Thém tat ca nguyén liéu con lai vao
hon hop roi tiep danh déu.

Thém margarine vao rdi tron va danh
de.

Lam tan chay margarine trwdc khi tron
déu vao hén hop nguyén liéu. Néu
khong danh déu, hén hop sé bi ndi bot
& bén trong va lam anh huéng dén
chét lwong banh.

Néu tron qua nhiéu, banh sé bj khé va
khong xop.

N&u hén hgp trong ndi cho dén khi bot
khi bién mat.
C6 thé thém sira d&c vao hén hop néu

3.3.12 Banh

Nguyén liéu muon.
Pwong | Bot Trang | Dau thwc vat

Mé nhé | 100 g 120g |3 30g

Mélén |180g | 200g |5 509

Khéng nén s&r dung qua

m nhiéu nguyén liéu dé tranh
lam anh hwéng dén chat

lwong banh.

« Danh duwdng va trirng

« Cho dwdng vao té roi thém tring vao,
danh toi khi dwong va trieng da duoc
trén déu.

« Néu nhiét d6 cua tring qua thép,
thém 400 cc nuoc nong vao. Viéc nay
c6 thé khién banh mém va xép. Tuy
nhién, nhiét dé6 nwéc khéng nén qua
néng @ tranh lam trirng qua chin.
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I3 Vé sinh va bao dwéng

4.1 Vé sinh than noi 3.L4p nap roi tré lai.

1.Lau sach nap ndi va dia gia nhiét bang
khan sach. Khong rira cac bd phan
nay duwdi nwoc.

2.Lau vét nwéc hodc thirc an sot trén
dia gia nhiét bang khan sach

3.Lau sach khay nuwéc béng khan sach.

4.Lau sach vét nudc quanh 16ng noi
trwde khi dat 1bng ndi vao duang vi tri.

5.Lau bé& mat ndi bang khan mém.

4.2 Vé sinh nap roi
1.M& nép ndi va thdo nép roi.

4.3 Thao va vé sinh van hoi
1.Gilr van hoi va nang Ién.
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I3 Vé sinh va bao dwéng

2.Gi¥ van hoi bAm vao chét d& mé nap.

3.Rtra ndp ndi. Néu gioang chbng nuoc
bi roi, gan gioang tré lai.
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B} swa chiva va bao tri

5.1 Tw kiém tra dau hiéu bat
thwong

5.1.1 Kiém tra van dé

Néu phat hién néi com trong trang thai
bat thwong, vui long kiem tra theo bang
dwéi day dé xac minh hdng héc néu co.

N&u binh thuong/Néu cép téc/Nau ky/ Gir 4m
Muc kiém tra | Niu chao/N4u sup
AEEEEEEEEIEEEREEE
[V) [O8 g> ) 3 c 3 3 o g> g> o) — — O o
ol 3| @ >l o 5| |al|ad 3 ol c
S| o 2. [le) Q- Q| 5
S > o o8| @|a c S| g
«Q 3 8" =5 3 =] o4 < ol &
8 2 (‘D»g %» § o

Trang thai bét 3 32 >

thweong o

Khéng dungluong (@ (@ | @ ® o o o

gao va nwéc

Vuotquamuctdi |@ (@ |@ e o |0

da dwoc cho phép

Chon sai ché dd e o |0 e o @ |0

Léng ndi bj bién o o @ e |0

dang hodc day long

noi khdng bang

phang

N&u v&inuocnong (@ |@ | @ e o

hodc nau lién tuc

ma khéng doi noi

giam nhiét

Gao hoac vat la ® & & o o o [ I ) o

dinh trén long nai,

dia gia nhiét hoac

man hinh diéu

khién

Bj mét dién e o o o o o o ® o o o

Khong x&i com sau | @ o [ JEN ) (]

khi ndu xong

Khong x¢i com sau | @ e o

khi nau xong

Van hoi khong & [ ] o |0 o

dung vi tri
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H Stra chira va bao tri

N&u binh thuong/Néu cap téc/Nau ky/ | Gitr &m
Muc kiém tra | Nau chao/N4u sup
Olo 2951282732533 %
o | o g> E) 3 c = 3 © g) (3)> ) ~| =<|
Q| 3| @ ol @] 5| <2 °lala 3 O <
S| o 5 = SQ| o @ o g 2
3 o - © | = c <
@| 3| 2 =y 33 2| g Z| o
8 g~ my; g,, § (9]
Trang thai bét 3 33 >
thuwong o
Hen qua gio (] o o ® o o
Nap ndi chwa dwoc | @ ° o0 o0
dong ky
Khoéng vo gao ® o o
Gao hogc vét la_ ® o o ([
dinh trén 16ng ndi
hoac 16 théng hoii
Gir Am qua gi®o e o o o )
Khéng gitr &m ) )
D&t muéng com e o o )
vao 1ong noi
Khéng dao ky nwéc o
va gao

Sau khi klem tra cac tinh trang trén, vui
Iong glri n0| dén dai ly bdo hanh duo’c
gy quyén néu cé héng héc.
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H Stra chira va bao tri

5.1.2 Nguyén nhan cua viéc doan

mach bat thuwéng

Vui long guri thiét bi dén dai ly bao hanh
duwgc Uy quyen dé stra chiva hodc thay

thé.
— | |Luén hién thj E1: ™ ™) | Luén hién thj E2:
Normally) Semmm Cam bién & day Normally| S Cam bién & day noi
O I noi. Noi bat tat lién on bi doan mach. Néu
tuc. Vui long gl van bj I6i nay sau khi
noéi dén dai ly bao da tat noi va bat lai,
hanh. vui long g noi dén
dai ly bao hanh.
Luén hién thj E5: Luén hién thj E6:
Normally e Cém bién nap noi. | Normally S | Cam bién & nap noi
o Noi bat tat lién on/ | | l bi doan mach. Néu
tuc. Vui long gwi van bi 10i nay sau khi
ndi dén dai ly bao da tat noi va bat lai,
hanh. vui long gri nGi dén
dai ly bao hanh.
— | ' Luén hién thj EU: — | I Nhéap nhay )
Normally) e Canh bdo sai. Néu | Gleamed S Canh bdo sai. Néu
o L L_J|vanbilginaysau | on L__J | van bi16i nay sau kni
khi da tat noi va déa tat noi va bat lai,
bét lai, vui long gl vui Iong gtvi ndi dén
ndi dén dai ly bao dai ly bao hanh.
hanh.
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