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Nut xa van ap suat dam bao an
toan va an tam sur dung.



e Cac sadn pham va céc linh kién san pham BlueStone déu duagc
san xuat dua trén quy trinh chuyén nghiép theo tiéu chuan
CB vé chat lugng va an toan san pham.

¢ Bén canh d6, cac san pham BlueStone déu dugc kiém tra chat
ché vé mau ma, day chuyén san xuat va kiém dinh 16 hang.

e San phdm BlueStone dugc thiét ké theo kiéu déang cong
nghiép véi mau sac da dang. Dudi su nghién ciu va thiét ké
cla cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
cac san pham BlueStone dugc thiét ké theo tiéu chuan quéc
té nghiém ngat nham dap Ung dugc nhu cau ngay cang cao
clia ngudi tiéu dung.

e BlueStone ludn coi trong viéc cham séc khach hang. Cac san
pham BlueStone déu dugc bao hanh 2 nam.
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- Manufacturer has right to replace technical standard or
specification without any notice.
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HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién Tur
bang moét trong nhiing cach duéi day:
| Céch 1:Kich hoat bang tin nhan SMS

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

B Gui dén Téng dai 6089 (cudc phi 1,000d/tin nhén).
Tin nhdn xdc nhdn kich hogt thanh céng sé dugc gdi lai ngay sau khi khdch hang gdi tin
nhdn kich hoat bdo hanh san phdam.

* Kiém tra bao hanh: Soan tin nhan gti dén Téng dai 6089 theo cu phap:

TARA (khodng céch) Sé Seri may
| Céch 2: Kich hoat bang App trén dién thoai Smartphone

B Tim (ing dung “BlueStone Care”
trén AppStore (ho trg tur 10S 10),
GooglePlay (hé trg tir Android 7.0)

Hodc quét ma QR dé tai iing dung:

@& App Store

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

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

[ Cach 3: Kich hoat trén website BlueStone

B Truy cap vao trang website www.bluestone.com.vn.
Chon muc Hé trg & Bao hanh trén thanh cong cu.
Bl Tim va chon muc Dang ky bao hanh dién tar.
Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Cta s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Théc méc vui long lién hé Trung tam Bao Hanh BlueStone dé dugc hé tro:
Q' Téng dai hé trg khach hang: 1800.54.54.94
N Email: 1800545494@tara.com.vn
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THONG SO KY THUAT

NUt xa ap suat

Tay cam

Van xa ap suat

Chét ¢6 dinh vong dém

Vong dém cao su

Van ap suat

Van phao

Long noi

O || G | S en |8 |55 ||| =

Than may

Bang diéu khién

_ | =
- | O

Mudng + Céc dong +
xting hap

—
s

Day ngudn

Model

bién ap

Céng suat

Ap suat

Dung tich danh dinh

PCB-5760

(220-240) V~50/60 Hz

900 W

4.8L 0~70kPa
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NHUNG HUGNG DAN VE TIEP AT

Pé dam bdo an toan, cac thiét bi dién nén luén dugc ti€p dat. Chang téi
khuyén ngudi stt dung cdm dién thiét bi vao 6 dién véi hé théng tiép dat dugc
I3p dat an toan tai nha. Trong trudng hop ¢é su 6, su tiép dat sé han ché ruiro
chap dién, chay né bang viéc dan dién thoat khéi nguén dién hién hanh. Biéu
dé cho thay su tach biét kip thai khoi nguén dién sé an toan hon cho nguai st
dung. SU dung dién ap cao rat nguy hiém, c6 thé gay chay hodc mét vai su co
khac gay hu hong cho thiét bi.

CANH BAO: Diing 6 c&m tiép dat khong ding cé thé gay su ¢ cham mach dién.

LUUY:

P Né&u ban chua ro vé su tiép dat hodc huéng dan vé dién, hay lién lac v6i chuyén
vién ky thuat dién hodc ky su dién.

P Ca ngudi san xuat va ngudi ban déu khong chiu trach nhiém vé su hong héc
cla may hodc bi thuong déi véi ngudi sir dung bat ngudn tu viéc sir dung
khéng duang quy trinh 1ap dat nguon dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cac ma sau:
Vang soc xanh 1a = Day Noi Dat

Xanh duong = Day Trung Tinh
Nau = Day C6 Dién \ E‘
Vi su an toan clia ban, san phdm nay

can phai dugc néi dat.

San pham dugc trang bi day nguén cé day néi dat can phai dugc ndi dat
dung cach.

HUGNG DAN SU DUNG AN TOAN

@ Khong st dung néi trong mai trudng dé chay hodc &m ust.

@ s dung noi duing theo sach hudng dan st dung.

9 Vong dém cao su c6 chiic nang rat quan trong dé ngan cach va lam kin haoi méi
trudng nau bén trong l1dong néi 4p suat. Hay can than khi thao tac véi ndp néi,
tranh lam hu vong dém cao su hoac tu y thay thé bang vong dém cao su khac.

9 Khong dugc thao vong dém cao su bén trong nap. Néu vong dém cao su bi
I6ng rai khéi ndp, hay lién hé véi cac chi nhanh bdo hanh dé thay thé vong
dém cao su khac.
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(5 ) Khong dugc tu thay thé van xa ap suat bang vat nao khac hodc dat bat ky vat
nang nao deé lén van xa ap suat .

@ Giicho bé mét gitta Iong néi va mam nhiét ludn sach sé. Khéng dung long néi
dé nau trén cac bép khac, hoac thay thé long néi khac.

@ Long néi nhom c6 phii chéng dinh vi vay nén st dung mudng gé hodc muéng
nhua dé khéng lam tray I6p chéng dinh.

@ Gitrnéng qué 6 tiéng c6 thé lam &nh hudng dén huong vi ctia mén &n khi nau.

@ Luu y déc biét dén hién tugng trong khi ndu, c6 qué nhiéu haoi thoat ra xung
quanh ndp. Thiét bi x4 4p suat dang hoat dong dé diéu tiét mat dé ap suat qua
cao. Néu hién tugng nhu trén xay ra, lap tdc rat dién ra va dem thiét bi dén
trung tdm bado hanh dé dugc hé trg & stra chita.

@ Néu phat hién c6 nhitng dau hiéu khéng binh thudng khi st dung, vui long
dem thiét bi dén trung tam bdo hanh gan nhat dé duoc hé trg & slfa chiia.

@® Khi di chuyén néi phai dung 2 tay bé néi, khong dugc dung tay cdm trén
nap noi.

@ Khong nén tuy thao I4p néi. Khi can thay d8i phu ting, nén sit dung phu tiing
chinh hang.

® Trong trusng hop day nguén bi hang, can thay thé bing day nguén duodc
cung cap bdi nha san xuat hodc trung tdm bao hanh chinh hang.

@ rut phich cdm dién ra sau khi st dung xong. Khi rat dién, ndm chat dau phich
cdm dé rat ra khoi 6. Tuyét d6i khong cdm phan day va giat phich cdm, dan
dén hu hai cho day dién.

@ Khong ducc ngam thiét bi trong nudc hodc bat ki chét 1dng nao khac.

(@ Van xa ap suat (6ng dan bén trong van an toan, van phao, phao) phai dugc
kiém tra thudng xuyén dé dadm bao rang chiing khéng bi tdc nghén.

@ Ngudi thiéu nang va tré em khéng dugc st dung thiét bi nay, trir khi c6 ngudi
giam sat va chiu trach nhiém vé sy an toan cda ho.

(@ Khong nén dé tré em choi dua véi thiét bi ma khong dugc giam sat.
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CANH BAO

@ Khong nén dua tay va mit gan 16 thoét hai khi xa van.

@ Khong nén cham vao ndp néi ap suat khi dang hoat dong. Nhiét do cao sé gay
nguy hiém néu tiép xuc truc tiép.

© Khong nén dung vai bit méi néi gitia nép va 1ong néi ngoai dé tranh nguy hiém.
@ Khong nén dung luc @& ma nép khi van con ap sudt trong ndi, gay nguy hiém

cho ngudi st dung. Chi nén mé& noi khi ap suat da giam du (khi van phao
ha xuéng).

© sau khiniu, tit ngudn dién trudc khi mé nép.
@ Khong duge mé nép khi nudc dang soi.

HUGNG DAN SU DUNG CHUNG

@ Kiém tra truéc khi sir dung

Kiém tra 16 thong hoi, van xa ap suat va

vong dém cao su da dugc 1ap ddng vi tri.

Luuy:

- Vong dém cao su néu duoc st dung hon 2
ndm, sé c6 trudng hop déi mau

- Vong dém cao su ¢ thé bi déi mau sau khi
ndu thuc phdm c6 mau déam nhu ca ri, bo
kho,..

+Dam bao khdép vong dém cao su da dugc
I3p vao héc vudng clia nap
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@ Chuan bi truéc khi nau
a. Mé& nap ding cach
M3 nap: Van nap ngugc chiéu kim déng
ho6 cho dén khi diing han. Khi” W " trén
ndp thdng hang véi“ @' “ trén bang diéu
khién, nang lén dé€ ma nép
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Luu y: Trong khi khéng sir dung, hdy chdc chdn rdng khéng con dp sudt trong néi,
van phao bi chdn vi néu khéng duoc vé sinh thudng xuyén, van phao sé khéng
tu déng ha xuéng, ndp ddy sé khéng thé mé, luc nay, ban cé thé s dung vdt
dung nhu chiéc dia nhdn @& mé van. Hodic nhdn né véi 1 dung cu dai dé ha van
kiém tra

b. Dat thuc pham vao néi
« Truéc khi strdung may lan dau tién, nén vé sinh sach sé long néi va nap noéi véi
nudc dm va chat tdy ra, sau dé lau kho.
- Thuc phdm dugc chuan bi va dat vao long néi, bé mat néi duoc lau kho va dat
vao than néi. Dong nap ding theo hudng dan, cam day dién vao nguén dién,
thiét bi dang trong ché d6 cha.

.%
> .'
Luu y: Ngoai trtr chic ndng ndu khéng ndp hodc ltc chd dé cham nudéc, cdc chiic
ndng khdc déu yéu cau ndp phai dugc déng ki trudc khi ndu.

N\

« Khi ndu, t6ng khéi lugng thuc phdm va
nudéc khong nén vuot qué 2/3 dung tich
clia long néi (khéng vugt qua muc cao
nhat trong long noi)

- D8i véi nhing thuc pham dé ng, téng
dung tich cda thuc phdm va nuéc khong SN
nén vugt qua 2 dung tich cta long noi

«Trudc khi dat long néi vao than may, nén gitt bé mat long ndi tiép xdc véi mam
nhiét dugc khoé rdo

« D6i v6i ndu cam st dung long ndi nau
com va c6c dong dé do lugng gao




TIENG VIET

« Thém nudc

Vi du: D€ nau chédo véi 1 chén gao,
ban hay cho nudc vao vi tri 3/4 cla
vach chia “CUP”. D& ndu com vai 1
chén gao, ban hay cho nudc vao vi tri ——
1 ctia vach chia “CUP”

max

»0 0387

c. Déng nap ding cach
Dat ndp lén than may, va van theo chiéu kim déng hé cho dén khi diing han,
Khi “ W ” trén ndp noi thdng hang vai” @ trén bang diéu khién, luc nay nép
noi da dugc day kin.

d. Kiém tra van phao
Lap van xa ap suat dung vi tri va van phao
kiém tra xem van phao da ha xuéng
chua. Van phao phai ha xuéng
trudc khi nau.

van xa ap suat

€ Cam day dién vao nguén dién

Khi thiét bi dugc két noi véi nguédn dién, noi ap
suat sé phat ra tiéng bip, dén bao “Piéu chinh”
sang, bang diéu khién hién thi“----", bi€u hién noi

ap suat dang trong trang thai chd va c6 thé chon
cac chic nang.
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@ Huéng dan sirdung
O ché d6 cha, nhan nut “Chiiic nang’, chon chiic ning can st dung

Thitga - - Dongndp . Hengis . Diéuchinh . Com

Thit o - o
Gan - - Hat
« Chinvia «Binhthudng « Chinky

Sup - « Lam banh

Hap - (hdlglam - +> - Hamnong

.
N&u chdo Nﬁu Com Batddu
nhanh nhanh H"agﬁp

@ DPiéu chinh thai gian nau + M.30M
, . , > :
Nhan nGt“+" va “-* dé diéu chinh thai gian nau - e

@ Bétdauvan hanh
Nhan nut“Bat dau/Nau khéng ndp” dé bat dau nau

@ Hoan tat qua trinh nau
Thiét bi sé tu dong vao ché d6“Gilt &m"” sau khi thuc
pham da dugc nau chin.
Luu y: Nép day chi c6 thé duoc mé khi khéng con dp
sudt trong néi (van phao ha xuéng)

@ Né&ukhong nap

- M3 nap noi.

- Cho nguyén liéu vao long néi.

- Nhdn nut “Bat dau/Nau khéng nap”, dén bao sang. Thai gian mac dinh 8
phut, c6 thé diéu chinh tir 1 dén 15 phat

Luuy:

«Khéng st dung ndp néi khi chon ché dé ndu khéng ndp.

« Cdn than khi tiép xuc véi long néi va thdc dn trong qud trinh ndu vi ¢6 thé
gady béng.
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@© Mé nép an toan sau khi nau

- Rut dién ra trudc khi mé nap.

- Nhan nut xa ap suat tai nut xa ap suat trén tay cam dé
Xa ap suat trong néi cho dén khi hét 4p suat sau dé
ma&i dugc ma nap.

- Néu nadu thuc an dang long (chéo, sup...), khdng xa ap
ngay khi dén bao ché dé gitt néng sang lén ma phai
doi cho dén khi van phao ha xuéng. Néu khéng, thic
an dang long sé trao ra qua 6ng xa ap suat.

Luuy:

e Néu kho khin trong viéc mé nap, vui long khéng dung qua nhiéu luc dé€ mé,
tranh tinh trang bi chan thuong trong qua trinh ma.

e Néu van phao van con nang |én, c6 nghia la van con ap suat trong noi va ndp
noi khéng thé mé. Néu van phao dugc ha xudng, c6 nghia la bén trong néi
khéng con ap sudt, co thé an toan ma ndp noi.

e Sau khi vé sinh thiét bi, kiém tra van xd ap suat, vong dém cao su,
van phao

HUGNG DAN VAN HANH
+ CHON CHUC NANG NAU

1. S dung nat “Chidic ndng” va nut “+/-" dé lua chon ché do va thai gian nau tuy
theo nhu cau clia ngudi st dung. Tham khao bang duéi day dé chon ché dé

tuong ung
Thoi gian nau cua tiing chiic ndng
Chuic néng Thaoigian nducé | Thai gian ndu binh | Thoi gian ndu c6
do chin vta (Phut) | thudng (Phuat) do chin ky (Phut)
Com 25-27 28 29-45
Chao 25-29 35 (30-40) 41-55
Hat 30-34 40 (35-45) 46-55
Lam banh 40 (35-65)
Ham ndéng 12 (10-30)
Thit ga 30-34 40 (35-45) 46-55
Thit bo 35-39 45 (40-50) 51-60
Gan 45-49 55 (50-60) 61-65
Sup 25-34 40 (35-45) 46-55
Hap 25-29 35 (30-40) 41-45
Nauchdo nhanh | 20-24 30 (25-35) 36-50
N&u com nhanh 20
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2. Chon chuic nang can nau, dén béo sé sang lén va bat dau sinh nhiét.
Chiy:
- Tdt ca cdc chiic ndng khéng dugc vuot qud muc nudc téi da tuong ung.
- Théi gian ndu c6 thé khdc nhau ttly vao chiic ndng ndu dugc chon.
- Théi gian ndu ¢6 thé chénh Iéch chat tay vao lugng thuc phdm, luong nuéc va do
ctng cta thuc phdm.
- D4i véi chiic ndng hdp chi st dung xding hdp véi long néi vé den
3. Chiic ndng hen gid ndu
- Nhan nat“Chic nang” chon chiic nang can nau, nhan nat “Théi gian” dén bao
clia“Hen gi® “sang.
- Nhan “+” hodc “-" d€ diéu chinh thdi gian can hen trudc. Mac dinh la 4 gid,
khoang diéu chinh tur 2 gis dén 24 gid véi budc tang giam 30 phdt.
- Nhan nut “Bat dau/Nau khéng nap’, thiét bi bat dau thai gian hen gid.
Chay:
- Hen gi& ndu khéng st dung cting chiic ndng Lam bdnh, Ndu com nhanh, Nédu
chdo nhanh.

- CHUC NANG GIU AM

- Sau khi ndu xong, néi tu dong chuyén sang ché do6 “Giilr &m’, dén chiic nang
“Gilr am” sé sang lén. Nhiét do gitr am khoang 60°C - 80°C.

- Khéng nén gitt &m qua lau, né cé thé anh hudng dén huang vi thuc pham.

Chay

- Khéng cdm vao van xa dp sudt, hoi nuéc néng cé thé thodt ra.

- Gilr tay va mdt xa 16 thodt hoi, mang bao tay dé Idy ldbng néi ra hodc cham
vdt néng.

- Biing ¢6 gdng md ndp, ndp ¢ thé maé khi dp sudt trong néi da hét.

- Mé& ndp béng cdch nhdc Ién va dé xa ban dé trdnh bi phéng béi hoi néng.

HUGNG DAN VE SINH

« Bat budc rat dién ra trudce khi vé sinh noi.

. Khéng nhung ndi vao nudc hodc xit nudc lén néi dé rira.

- Dung khan uét dé lam sach va lau khé than noi bén trong va bén ngoai.

- Vé sinh ndp ndi dudi voi nudc, dung ban chai nhé dé lam sach van xa 4p suat va
khe thoat hai nudc.

« Dung vai khan lau khé mat trong ndp ndi gbm cac gioang cao su va cac van xa,
van phao, 16 thoat hoi.

- Dung vai kho dé lam sach long néi.

« Khong co rtia bang miéng rira chén kim loai
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SU €6 VA CACH KHAC PHUC

STT

sy co

NGUYEN NHAN

CACH KHAC PHUC

Kho déng nap.

Vong dém cao su lap khéng
dung vi tri.

Chinh lai vong dém cao su
cho khép vi tri trong nap noi.

Van phao chén can diéu
chinh vao dung vi tri.

Dung tay ddy nhe can déy.

Kho mé nap.

Van phao khéng ha xuéng.

Nhan nhe van phao bdng da.

Nap néi bi hg, xi
hoi.

Chua lap vong dém cao su

Lap lai vong dém cao su

Thuic an bam vao vong dém
cao su.

Vé sinh vong dém cao su

N&p néi day khéng chat.

Day lai nap cho dung.

Van phao bi hé, xi
haoi.

Thuic an bam vao vong kin
nhiét cGia van phao.

Lam sach vong kin nhiét ctia
van phao.

Vong kin nhiét cGia van phao
bi v&, rach hay cé dau hiéu bi
hu héng.

Thay d6i vong kin nhiét cda
van phao.

Van phao khéng
nang lén.

Chua du lugng thic an va
nudac.

Cho du lugng thiic an va nudc
vao noi.

N&p noi hay van xa ap suat
bi ho.

DPua dén trung tdm bao hanh
dé stia chifa.

Van xa ap suat lién
tuc trong qua
trinh ndu.

Hé théng van ap suat bi mat
ki€ém soat.

Pua dén trung tdm bao hanh
dé stra chira.

Man hinh hién thij
khong sang khi da
cam dién.

Cam nguon dién khong dung.

Kiém tra lai nguén dién.

Cau chi hu.

Pua dén trung tdm bao hanh
dé slta chita.

Hién thi 16i “E1”

L6i bd cam bién

Pua dén trung tdm bao hanh
dé stia chifa.

Hién thi 18i “E2"

Khéng dong / mé dugc ndp
trong khi ndu

Kiém tra va thao tac dong
ma lai

L6i cdm bién tur

Dua dén trung tam bao hanh
dé stia chita.
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10 |L6IE3 Cong tac ap suat hd mach.
1 |LsiEa Tam chén ro ri trong mot thai | Dua dén trung tdm bao hanh
gian dai (80 phut). dé stra chita.
12 |L&IiE5 L&i cam bién nhiét do.
Th,L.IC phvamh!<hon.gA‘ B& cam bién ap suat bi 16i G dén trung tam bao hanh
13 |chin hodc ton nhiéu 4n nhat
thai gian ndu Diéu khién bat thudng 9

Néu ban khéng gidi quyét su c6 bang cac gidi phap trén, hay lién lac véi trung tam
bdo hanh dé stra chira.

KHONG PUGC TU CHINH SUA SAN PHAM.

BAO VE MOI TRUOGNG

Hay bdo vé maoi trudng clia ban!
Toén trong quy dinh cla dia phuong: hday dem nhiing thiét bi dién
khéng stir dung nira dén nhiing nai thu gom phu hop dé tai ché.
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SlueStone™

Powerful 900W capacity helps cook quickly and

heat evenly, preserving food nutrition.

2 inner pot convenient: Cooks rice, Porridge
and Steaming dishes perfectly

Pressure valve release button
ensures safety and secure for use.

Model
PCB-5760

—

« Biéuchinh « Com

« Chdo

« Hat
« Lambanh

+ Hamnéng

oA
HANH NAM

TWO YEARS WARRANTY

BAO HANH DIEN TU




ENGLISH

e Standard Compliance

BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.

BlueStone products and associated accessories intended for
professional, industrial process under CB Standards and have been
successfully tested on areas: sampling test, assembling test and
lot test.

¢ Industrial design

Bluestone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, BlueStone
design has highly reliable solutions so the customers are assured
of quality designed systems that meet stringent industry and
international compliance regulations.

e After sales service

After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with
a 2 years guaranteed warranty that help our end user feel at ease.
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TECHNOLOGICAL PARAMETER

Pressure release button

Lid handle

Pressure limited valve

Seal ring fixing pin

Seal ring

Anti block shield

Float valve assemble

inner pot
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Body

Control panel

Spoon + Measuring cup
+ Steam basket

Power

Model

Voltage

Power

Capacity Pressure

PCB- 5760

(220-240) V~50/60 Hz

900 W

4.8L 0~ 70 kPa
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GROUNDING INSTRUCTIONS

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

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

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

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

The wires in this cable main are colored in accordance with the following code:

Yellow and Green = EARTH
Blue = NEUTRAL
Brown = LIVE \

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

SAFETY NOTICE

@ Prohibit using it under combustible or moist condition.

Q Use it in compliance with cooking instruction.

9 The sealing ring plays a very important role of keeping the pressure cooker
airtight to regulate the temperature and inner cooking pressure. Take extra
precaution when handling the lid as not to damage or rip the ring, or replace
it with another one not designed for this pressure cooker.

Q Do not attempt to remove the sealing ring by force. If the ring happen to be
seperated from the lid, do not continue using the pressure cooker and seek
help for replacement.

9 Don’t place any heavyweighted load on top of the pressure release valve or
replace it by similar components but not designed for this pressure cooker.
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@ Keep the space between inner pot and heating plate clean. Don’t put inner
pot on other heating source to cook or replace it by other inner pot not
designed for this pressure cooker.

0 The inner layer of the cooking pot is covered with high quality, non-stick
Ceramic coating. Please handle the food inside thee pot with wooden or
plastic lade to prevent the surface from being scratched or damaged.

@ If cooked food stays in “Keep Warm” mode for more than 6 hours, the quality
and flavor might be affected.

@ Pay extra attention to the pressre cooker while its operating, especially when
you see vapors being violently release around the lid. This is potentially a sign
that the pressure control system of the cooker is failing to operate to maintain
the pressure level under control. If this is the case, immediately unplug the
cooker and seek for support from warranty and service center for repair and
replacement.

e

In case of any malfunction while using the cooker, immediately discontinue
any operation with the cooker and send for repair.

e

Use the grip to handle and move the pressure cooker. Do not pick up the
pressure cooker by holding on the lid handle.

®

Do not attempt to manually repair or disassemble the the appliance by
yourself. If any components need to be replace, please seek for repair by the
authorized warranty service for genuine parts provided exclusively by the
company.

In the case that the supply cord is damaged in anyway, please replace only
with the spare supply cords provided by the manufacturer or authorized
service agent.

Always unplug the appliance after use. Do not unplug by pulling on the cord.
Don’t immerse the pressure cooker in water or any other kind of liquid.

Please regularly check the pressure control valve (the pipe inside the pressure
control valve, floating valve, floater) to make sure that they are in their proper
position. Check to see if these parts are lodged or stuck.

® 6660 6

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

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

e
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CAUTION

0 While removing the valve to release the pressure, please keep your hand and
face away the outlet hole to avoid burn and serious injury.

Q Do not touch the pressure cooker lid while it's operational as to prevent serious
scalding and burn injury.

9 Do not block the joint round the lid and inner cooking pot to prevent any
dangers & serious accident due to malfunctioning.

9 Do not forcefully open the lid while the pressure cooker is still operational and
the inner pressure is very high. Only would you attempt to open the lid when
the pressure has been stabilized back to normal temperature (indicated by the
descended pressure valve).

e When finish cooking, please make sure to power down the cooker before
opening the lid.
@ Do not open the lid when the water is boiling.

COOKING INSTRUCTION

@ Inspection before use
Check whether the vent hole, check valve and
sealing ring are clean, and whether the sealing
ring is installed in place.
Note:
For seal rings that have been used for more than
two years or may be seriouly discolored.
In some cases, it may be discolored after cooking
some meals like: curry, braised beef,..

« Confirm that the rubber clip is installed in
the square hole of the lid

p U

A

install in this hole

@ Opening and Closing Instructions
a. Open the lid correctly
Rotate the pot cover counterclockwise until it stops. At this time, the “ ¥ " on
the pot cover It is aligned with the “ @' “ on the control panel, and then lift up
to open the cover
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Warm reminder: During the non-
working process, when it is confirmed
that there is no pressure in the pot,
the stop valve is stuck because it
has not been cleaned regularly, and
cannot automatically lower, and the
lid cannot be opened; at this time, you can use chopsticks and other fine tools at
the stop valve opening. Press it with a long object to lower the check valve

b. Put the food into the inner pot
- Before using the new machine, it is said that the inner and outer surfaces of the
inner tank should be cleaned with warm water and detergent, and then wiped
dry after cleaning.
« Put the inner pot into the pot body, and keep the surface of the inner pot and
the heating plate clean and dry before putting it in.

«Q

> .'
Note: Except for the open lid cooking mode or when waiting to add water, all
other functions require the lid to be securely closed before cooking begins.

s
N\

- The total volume of food and water
should not exceed 2/3 of the volume of
the inner pot (that is, the highest scale
line of the inner pot)

« When cooking swellable food, the total

volume of food and water should not ST
exceed 1/2 of the volume of the inner SN
pot.

« When cooking rice use the pot for rice
cook and measure rice, use the includ-
ed measuring cup
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- Add water

Example: To cook porridge with 1 cup
of rice, please add water to the 3/4
position of the “CUP”line; to use 1 cups
of rice to cook rice, please add water to
the 1 position of the “CUP” line.

man

»0 03¢

c. Close the lid correctly
Close the pot lid on the pot body, and then rotate it clockwise until it stops. At
this time, the “ ¥ ” ton the pot lid aligns with thei” @ on the control panel, that
is, the lid is closed in place.

d. Check the float

Place the pressure limiting air release
valve and check whether the float falls
down. The float falls before heating.

pressure limiting
valve

float

© Turn on the power
When the device is connected to a power source,
the pressure cooker will beep, the “Diéu chinh”
indicator light will turn on, and the control panel
will display “----", indicating that the cooker is in
standby mode and ready for function selection.

@ Cooking function selection
Take “Com” as an example. In standby mode, press the “Chtic nang” button
and select“Com”.
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Thitga - - Dongndp . Hengis . Diéuchinh . Com

Thit o - o
Gan - - Hat
« Chinvia «Binhthudng « Chinky

Sup - - Lam banh

Hap - (hdnglam - | +> « Hamnéng

N&u chdo Nﬁu Com Batddu
nhanh nhanh kmgﬁp

© Adjust cooking time + n.9N
Press the” +”and “~"keys to adjust the required —_— U-J
cooking time

@ star cooking

Press start and the pressure cooker enter
cooking mode

@ End of cooking
It will automatically enter the keep warm start
after cooking,
Note: the lid can only be opened when there is
no pressure in the pot (the stop valve falls)

@ Cooking Without a Lid
- Open the pot lid.
- Add ingredients to the pot.
- Press the “Bat dau/Nau khéng nap” button; the indicator light will turn on.
The default cooking time is set to 8 minutes, and you can adjust it from 1 to
15 minutes as needed
Note:
« Do not use the pot lid when selecting the open lid cooking mode.
« Be cautious when touching the pot and food during cooking as they may
cause burns.
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9 Open the lid safely after cooking

- Pull off the plug before opening the lid

- Set the pressure release valve to” until the
floater drop

- If cooking liquid food (soup, porridge, etc),
when the warm keeping indicator is on,
do not exhaust the air immediately, Have
to wait naturally cooling until the floater
drops, or else the liquid food will spout
though exhaust pipe.

Note:

o If it is difficult to open the cover, please do not open it by force to avoid
injury.

e [f the valve is opened and lifted, it means that there is pressure in the pot
and the lid cannot be opened; if the valve is lowered, it means that there is
no pressure in the pot and the lid can be opened safely.

o After cleaning, check the check valve, anti-blocking cover, sealing ring,
pressure limiting valve, etc. again

OPERATION GUIDE

Thitga - - Dongndp.Hengis . Diéuchinh . com Chicken - - Closelid . Timer . Adjust . Rice
Thitbo . - « Chao Beef - - - Porridge
Gan - - Hat Tendon - - Beans
sip . Chinvia < Binhthueng « Chinky P g o © le:glil;ll;\ + Normal . Wellcooked .
Hp - (Thoigiani — I+ « Hamnéng Steam - Time | — I « Reheat

.

Giagm)  (Nauchao) (" NauCom Batday ) (an
Huy nhanh nhanh HER Cancel IS

o SELECTING COOKING FUNCTIONS

1. Use the “Chtic nang” button and the “+/-" buttons to select the cooking mode
and time according to your needs. Refer to the table below to choose the
corresponding mode
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Cooking Time for Each Function

Function Cooking Time for Normal Cooking Cooking Time
Medium Doneness | Time (Minutes) for Well-Done
(Minutes) (Minutes)

Com 25-27 28 29-45

Chéo 25-29 35 (30-40) 41-55

Hat 30-34 40 (35-45) 46-55

Lam banh 40 (35-65)

Ham noéng 12 (10-30)

Thit ga 30-34 40 (35-45) 46-55

Thit bo 35-39 45 (40-50) 51-60

Gan 45-49 55 (50-60) 61-65

Sup 25-34 40 (35-45) 46-55

Hap 25-29 35 (30-40) 41-45

N4u chdo nhanh 20-24 30 (25-35) 36-50

N&u com nhanh 20

2. Select the desired cooking function; the indicator light will turn on, and heating
will begin.
Note:
- All functions must not exceed the maximum water level.
- Cooking times may vary depending on the selected cooking function.
- Cooking times may slightly differ based on the amount of food, water, and food
hardness.
- For"Hap” function, only use the steaming rack with the black inner pot.

3. Timer Function:

- Press the“Chiic nang” button to select the desired cooking function, then press
the “Thai gian” button; the “Hen gi&” indicator light will turn on.

- Press“+” or “-"to adjust the pre-set time. The default is 4 hours, adjustable from
2 to 24 hours in 30-minute increments.

- Press the “Bat dau/Nau khéng nap” button; the device will start the timer.

- Note: The timer function cannot be used with the Lam banh, Nau com nhanh,
N&au chao nhanh.
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e WARM-OFF FUNCTION

- After cooking is complete, the pot automatically switches to the “Gilir @am” mode,
and the “Gilt &m” function light will turn on. The keep warm temperature is
approximately 60°C - 80°C.

- Avoid keeping warm for too long, as it may affect the flavor of the food

e CAUTIONS

- Do not touch the pressure release valve, as hot steam may escape.
- Keep your hands and face away from the steam vent; wear gloves when

removing the inner pot or touching hot objects.

- Do not attempt to open the lid until the pressure inside the pot has been

released.

- Open the lid by lifting it away from you to avoid burns from hot steam.

CLEANING METHOD

- Before cleaning, ensure the power cord is unplugged from the pot.
« Do not submerge the pot in water or spray water directly onto it for cleaning.
« Use adamp cloth to clean and dry the exterior and interior of the pot.

« Clean the lid under running water, using a small brush to clean the pressure
release valve and steam vent.

« Use a soft cloth to dry the inside of the lid, including the rubber gaskets and
release valves, float valves, and steam holes.

« Use adry cloth to clean the inner pot.
+ Avoid using metal scourers for cleaning.

COMMON MALFUNCTIONS AND DISPOSAL

No. Malfunction

Reason

Solution

Difficult to close
the lid.

Sealing ring is not properly
assembled.

Reassemble the sealing ring
to its proper position.

Floating valve need to be
readjusted.

Push the pusher slightly by
hand

Difficult to open
the lid.

Floating valve fails to
descend.

Adjust the floating valve
slightly with a chopstick/heat
resistant stick.
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Sealing ring is not assembled. | Assemble the sealing ring.
Food debris adhere to the al h lin ri
3 Leakage of lid. sealing ring. ean the sealing ring.
Lid is not properly closed. Close the lid properly.
Food debris adhere to the Clean the sealing ring of
sealing ring of floating valve. [floating valve.
4 Leakage of floating
valve. Sealing ring of floating valv
>ealing ring oTTioating Valve | gaak for repair & replacement.
is broken.
Not enough food and water. |Put enough food and water.
5 Floating valve can -
not rise. Leakage of lid or pressure Hand over to service for repair.
release valve.
The pressure relief
6 |valve strongly Failure of pressure control Send repairs
exhausts
The display does | Poor socket contact Check the power socket
7 | notlight when
powered Fuse blown Send repairs
The digital . . . .
8 . € dlglf,a s"creen Bottom sensor failure Send to repair service point
displays “E1
Lid is not closed/lid is open
. . . Cover
9 The digital screen | during cooking function
display “E2” . . Send to maintenance service
Magnetic sensor failure .
point
10 |E3 Pressure switch open circuit
Pressure switch short circuit | 410 repair service point
11 |E4
Apron leaks for a long time
(80 mins)
12 |E5 Temperature sensor failure
Food is under Pressure sensor failure
Normal phenomenon
13 | cooked or takes 12
too long to cook | Control abnormality
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If you have attempt to fix the above problems via the proposed solution but the
cooker still fails to operate, please contact with a qualified technician or after sales
service center for repair.

DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations: hand in the
[

non-working electrical equipments to an appropriate waste
disposal center.










