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« Cac san phadm va céc linh kién sdn pham BlueStone déu dugc san
xuat dua trén quy trinh chuyén nghiép theo tiéu chuan CB vé chat
lugng va an toan san pham.

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

« San pham BlueStone dugc thiét ké theo kiéu dang cong nghiép véi
mau sac da dang. Dudi su nghién ctu va thiét ké ctia cdc chuyén vién
thiét ké va ky thuat vién chuyén nghiép, cac san pham BlueStone
dugc thiét ké theo tiéu chudn quéc té€ nghiém ngat nhdm dap tng
dugc nhu cau ngay cang cao clia ngudi tiéu dung.

« BlueStone ludn coi trong viéc cham soc khach hang. Cac san pham
BlueStone déu dugc bdo hanh 2 nam.
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- Tiéu chudn ky thuat sdn phdm nha san xuat c6 thé thay déi ma khong can
bao trudc.
« Manufacturer has right to replace technical standard or specification

without any notice.
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HUGNG DAN PANG KY BAO HANH DIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién Tur
bdang mot trong nhiing cach duéi day:

I Cach 1: Kich hoat bang tin nhan SMS

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

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

* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:
TARA (khoang cach) Sé Seri may

I Cach 2: Kich hoat bang (ing dung trén Smartphone

Tim Ung dung “BlueStone Care” trén AppStore (hé trg tir 10S 10), GooglePlay
(hé trg tir Android 7.0) dé cai dat.

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

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

I Céach 3: Kich hoat bang QR code

Quét QR code
Dién day a0 thong tin, BAm chon
Kich hoat dé hoan tat dang ky.

Thac mac vui léng lién hé Trung TAm Bao Hanh BlueStone dé dugc hé trg:
Q T8ng dai hé trg khach hang: 1800.54.54.94
N4 Email: 1800545494@tara.com.vn



CHUY AN TOAN

P& strdung néi com an toan, bén lau va tranh rai ro, vui long DPOCKY va TUAN

THU cac huéng dan sau:

I. Vé dién va lap dat

1. Kiém tra dién ap: Dam bao dién ap ghi trén sdn phdm phu hgp véi ngudn dién
gia dinh. S&r dung dién &p cao rat nguy hiém, cé thé gay chay hoac hu héng
thiét bi.

2. St dung & cdm riéng: Chi cdm néi vao 6 cdm dién trén tudng, dan ti day dién
chinh. TUYET DOI khong dung chung 6 cdm vai thiét bi cong suat I6n khac
(nhu 16 nuéng, noi chién, bép dién, ...) dé tranh qua tai, gdy chap dién hoac
chay né.

3. Héthdng tiép dat:

« Hién tugng ngudi dung c6 cam giac “té” hoac “kién can” la hién tugng tinh
dién, dién cam ng, hoan toan binh thudng va an toan.

- Viéc noi ti€p dat sé triét tiéu cdm gidc nay. D& dam bao an toan, céc thiét bi
dién nén dugc ti€p dat. Chang téi khuyén nghi cam thiét bi vao 6 dién véi hé
théng tiép dat doc lap 13p dat an toan tai nha dé han ché rdi ro chap dién, chay
n6. Néu chua ré vé su tiép dat, hay lién lac véi chuyén vién ky thuat dién.

4. Thao tac dién an toan:

« Ndm chdc phan phich cdm dé cdm hodc rut dién; khong ndm phan day dién
hay kéo giat day dé tranh su c6.

« Khéong cdm hodc rat phich dién khi tay uét hodc cham vao day/phich cam
bang tay am.

- Khéng dé day dién bi xodn, dan, ket, kéo cang hodc dé gan ngudn nhiét.

« Luon rat phich cdm khi khéng st dung.

5. Vitri dat noi:

- Dat néi trén mat phang, kho rao, viing chac.

« Tranh xa bép gas, bép dién, thiét bi phat nhiét hodc noi cé nudc ban vao.

« Khoéng dé bat ci vat can nao trén van thoat hai, dudi day néi hoac gitta khung
dét ndng va long noi vi ¢é thé dan dén su cé.

Il. Vé sinh va bao quan léng néi

1. Vésinh dung cach:

« Chidung phu kién ctia néi va chui rifa bdng miéng x6p mém dé tranh tray I6p

choéng dinh.
« L&p chéng dinh c6 thé tréc nhe sau moét thai gian nhung khéng anh hudng
suc khoe.

« Khong dun truc tiép long néi trén cac loai bép khac (bép tl, bép gas, than

cui, ...)
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Luu y: Vo gao trong dung cu riéng, khéng nén vo truc ti€p trong long néi dé
tranh bao mon I6p chéng dinh / 1ong néi theo thai gian.

Chéng an mon: Khéng ndu hoac dé thiic an chia acid, tinh kiém (base) hoac
mudi man lau ngay trong néi vi sé gay bao mon long néi.

Bao vé& mam nhiét: Luon gitr mam nhiét va phan day ngoai long ndi sach sé, lau
kho bang vai mém, sach trudc khi dat vao ndi com.

Chéng ngam nudc: Khéng ngdm néi cam vao nudc. Khéng dugc nhing day
dién, phich cdm va néi vao nudc hodc chat 1éng khac dé tranh hu hong linh
kién bén trong dan dén nguy hiém.

lll. Trong qua trinh st dung (Nguy co chay né, béng)

1.

St dung long néi:

Chi stir dung long néi di kém. Khéng dung long noi dé nau trén cac loai bép
hodc thiét bi cap nhiét / lam néng khac hoac thay thé bang loai néi khac.

Phai dat long néi chinh xac, ding khép véi mam nhiét. Viéc dat léch co thé gay
hu mam nhiét, gay chay hodc com khéng chin.

Khéng d6 gao hodc nudc truc ti€p vao than néi (khung bdo vé / khung dét
néng) ma khéng co long noi.

Rut phich cadm trudc khi ldy long néi ra.

Canh bao nhiét va an toan khi nau:

KHONG CHAM VAO hoac CHE DAY 16 thoat hai khi néi dang hoat déng.
Khéng dua tay, mat hodc co thé truc ti€p vao bod phan thoét hoi dé tranh bong.
Khéng dung cac vat dung nhu vai day 1én ndp néi vi cé thé lam bién dang hodc
déi mau nép.

Khong dugc che hodc cham tay vao 16 thoat hai nudc khi dang st dung.

Can than khi m& ndp sau khi ndu dé tranh hoi nudc néng gay béng.

Khong ma nap khi nudc dang soi.

Khéng di chuyén néi khi dang niu.

IV. Giam Sat va Bao Tri

1.

2.

Déi tuong st dung:

Gilr xa tam tay tré em. Khong dé tré em cham vao hodc dua nghich néi khi
dang hoat déng.

San pham nay khéng phu hop dé sit dung béi ngudi tan tat, thiéu nang tri tué,
hoac nhiing ngudi khéng cé kinh nghiém va thiéu hiéu biét (k& ca tré em) trir
khi dugc giam sat hoac huéng dan sir dung bgi nguai cé trach nhiém vé sy an
toan cula ho.

Luu y: Néu vé tinh cham vao nat diéu chinh khi dang niu cé thé lam néi
ngung hoat dong.

Stra chira va Bao tri:

Khéng tuy thao radi hodc stra chita san pham dé tranh tai nan.
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+ Néu day nguodn bi héng, phai do nha ché tao, dai ly dich vu hoac ngudi co trinh
do tuong duong thay thé bang day chinh hang.

- Khi can bao tri, hay lién hé Trung tam bao hanh chinh hang.

« Mién trir trach nhiém: Ca ngudi san xudt va ngudi ban déu khéng chiu trach
nhiém vé héng hoc hodc tai nan do viéc lap dat, s dung nguén dién khong
dung cach.

NHUNG HUGNG DAN VE TIEP DAT

Dé dam bdo an toan, cac thiét bi dién nén luén dugc ti€p dat. Chung téi
khuyén ngusi st dung cdm thiét bi vao 8 dién vai hé théng tiép dat dugc lap
dat an toan tai nha. Trong trudng hgp co su c6, su tiép dat sé han ché rui ro
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. S dung dién &p cao rat nguy hiém, c6 thé gay chay hodc mét vai su cé
khac gay hu héng cho thiét bi.

CANH BAO: Dung 6 cdm tiép dat khong ding c6 thé gay su c6 cham mach dién.
LUUY:

P Néuban chua rd vé sy tiép dat hodc hudng 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 hdng hoc
clia may ép hodc bi thuong d6i véi ngudi st dung bat nguén ti viéc st dung
khong dung quy trinh lap dat nguon dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cdc ma sau:
Xanh la va vang = Day Né&i Dat

Xanh duong  =Day Trung Tinh

Nau = Day C6 Dién Qg@ \ b

Vi sy an toan cua ban, san L]
(&S]

phdm ndy can phdi dugc ndi

dat. San phdm dugc trang bi

day nguén c6 day néi dat dugc néi vsi phich cdm néi dat. Can phai
cdm phich ¢cdm vao mét § cdm trén tudng dugc l3p dat va néi dat
dung cach.
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THONG SO KY THUAT

Céong | Dung | Khéi
suat tich luong

Model | Hiéu dién thé Kich thuéc

RCB-5958 | 220V ~50Hz | 860W 1.8L 44kg | 390x290x240 mm

MO TA TONG QUAT

N&p trong c6 thé thao rai
2 |Van thodat hoi nudc

(mat trong)

3 |Quaixach

Long noi

5 |Van thoat hai nudc

(mat ngoai)

Nap néi

NUt ma nap néi

Bang diéu khién

>

Muébng Mudng
muc com muc canh

Céc dong Xing hap Day nguén
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BANG PIEU KHIEN DIEN TU

N&ucom Comnhanh Gaoldt Comniéu Chao/Sup Hap  Lambanh

X L1~

Hen gio Thai gian con lai

(®Hamnong | ¢ Hengis | Théigian ;|| Chdcnang '

CHUAN BI TRUGC KHI NAU

1. Pong gao: Pong gao theo nhu cau an cla gia
dinh. S dung céc dong dé do lugng gao.

2. Vo gao:Vo gao trong dung cu riéng, khdng nén
vo truc tiép trong long néi dé tranh bao mon
I6p chéng dinh / long néi theo thai gian.

3. Cho gao da vo vao noi va thém lugng nudc
tuong ung véi lugng gao va loai gao tuong
ung (theo kinh nghiém cd nhan hodc theo
khau vi com thudng dung) (khéng dugc thém
nuGc vugt qua muc nudc téi da cho chao khi
chon ché d6“CHAQ").

4. Lau sach nuéc & bén ngoai long néi bang vai mém, sach va dam bao khong cé
vat la nao trong khu vuc mam nhiét.

5. Dat long ndi vao than néi va dong nap néi dén khi phat ra am thanh “Cach”,
nghia la ndp noi da dugc dong dung cach.

6. Cam phich cdm vao nguon dién. Sau d6 chon
cac chuong trinh ndu va bat dau nau (xem
hudng dan strdung cac chiic nang & phan sau).

7. Sau khi qua trinh nau két thuc, néi com sé tu
chuyén sang ché dé gitr am. Rat phich cam khi
khong st dung.
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HUGNG DAN SU DUNG

CAC CHUC NANG NAU

1. Sau khi cdm phich cdm vao nguén dién, chiic nang ‘Nau com’ sé sang va nhap
nhdy. D& chon cac chiic nang ndu khac, nhan nuat ‘Chiic nang’. Khi do, chiic
ndng tuong Ung clng sé sang va nhap nhay. Cac chic nang cé thé chon:
NAU COM - COM NHANH - GAO LUT - COM NIEU - CHAO/SUP - HAP - LAM BANH

N&ucom Comnhanh Gaoldt Comniéu Chao/Stp Hap  Lambanh

Thai gian con lai

2. Sau d6 nhdn nut‘Bat dau’ dé bat dau qua trinh ndu, dén chiic nang sé chisang
va khéng nhdp nhay nira. Trong trudng hop, ban chi chon chiic nang va khéng
nhan nat‘Bat dau, n6i com khong tu déong bat dau chuong trinh ndu dé dam
bdo an toan, ma sé phat am thanh canh bao ‘bip bip .... Khi d6, ban can nhan
nut‘Bat dau’ hodc c6 thé chon chic nang khac.

3. Saukhinhan nut’Bat dau’dé bat dau sirdung cac chiic nang ndu, ban sé khéng
thé diéu chinh hodc chon bat ky cac chiic nang nao khac, ngoai trir nat ‘Hay’
(néu ban nhan vao ‘Hay / Gil am’ nghia la hay chuang trinh da chon ban dau).

4. Trong qua trinh nau, ban c6 thé theo déi thai gian con lai cha qua trinh ndu trén
man hinh. Khi thai gian d€m ngugc két thuc, néi com sé tu dong chuyén sang
ché d6 ‘Gilr am’ va deén tin hiéu sé sang. Khuyén cdo khéng nén dé com & ché
dd giltr am han 12 tiéng vi c6 thé thay déi tinh chat com / thuc pham nhu mau
sac, mui vi, ...

5. Dé sir dung cac chiic nang doc lap GIU AM - HAM NONG, nhén nut ‘Gilr am’
hodc'Ham néng’ tuong Uing. Pén tin hiéu sé sang va bat dau qua trinh.

6. Sau khi st dung xong, hay rat phich cdm, thuc hién cac thao tac VE SINH - BAO
QUAN - BAO DUGNG (xem hudng dan & phan ké tiép).

MOT SO GHI CHU:

a. No6i com cé chiic nang ghi nhé chuang trinh nau trong khoang 15 - 30 phut.
Trong qua trinh nau, néu xay ra tinh trang mat dién trong thdi gian ngan, noi
com sé tu dong ti€p tuc chuang trinh nau sau khi cé dién tra lai. Luu y, néu thoi
gian mat dién dai, ban c6 thé phai sir dung lai cac chic nang ndu tir dau.

b. NO&i com ¢6 chiic nang hen giG nau dén 24 tiéng. Dong thdi, néi com cling cé
chtic nang thay déi thai gian nau tly thudc vao chuang trinh ndu (xem huéng



TIENG VIET

dan tai phan ‘Hen gi¢’ va ‘Thai gian’). Sau khi cac thiét 1ap hoan tat va bat dau
nau, ban sé khéng thé diéu chinh dugc nira.

Pay la cac chic nang an toan, dugc thiét ké can than theo hanh vi va théi quen

st dung ndi com hang ngay, gitup gidm thiéu téi da nguy hiém, gia ting su tién

ich - tién lgi, dac biét cho gia dinh c6 ngudi gia, tré em, ...

II. HEN GIO & THO1 GIAN

1. Hen gio:
NGi com cé chiic ndng hen gid bat dau nau dén 24 tiéng. Sau khi hét thai gian
hen gig, n6i com sé bat dau hoat dong theo chiic ndng ma ban da chon trudc.
C6 04 chiic nang c6 thé hen gid bao gém NAU COM - GAO LUT - CHAO/
SUP - HAP.
Dé hen gid, nhan nut ‘Hen gi&’ Thoi gian mac dinh 1a 03:00 (03 tiéng). Ban c6
thé diéu chinh tr 01 tiéng dén 24 tiéng bang cach nhan nat Thai gian’. Mébi lan
nhan nut'Thai gian] khodng thai gian hen gid sé tang 10 phut. DE tang nhanh,
hay nhan va gitt nut ‘Thai gian’
Ban c6 thé chon chuic nang trudc roi cai dat hen gid sau hodac nguaoc lai. Sau khi
tat ca cai dat hoan tat, nhan nut‘Bat dau’

2. Thoi gian:
NGi com c6 chiic ndng diéu chinh thai gian nau clia chuong trinh. C6 02 chiic
nang c6 thé diéu chinh thai gian bao gém CHAO/SUP - HAP. Bé diéu chinh thoi
gian, chon Chuc nang, sau dé nhan nut ‘Théi gian’ dé thay ddi thai gian. Dé
tang nhanh, hay nhan va gir nat ‘Thai gian'.

« Chuic ndng CHAO/SUP: Mac dinh la 02:00 (02 tiéng). Ban c6 thé diéu chinh tir 01
tiéng dén 04 tiéng, méi lan diéu chinh 05 phut.
« Chuc nang HAP: Méc dinh 13 00:30 (30 phut). Ban c6 thé diéu chinh tir 01 phut

dén 01 tiéng (60 phut), mdi lan diéu chinh 1 phut.

VE SINH VA BAO DUGNG

1. Luuyan toan
« Luén ddm bdo san pham da dugc ngat hoan toan khéi nguédn dién trudc khi
tién hanh vé sinh hoac bao quan.
« Chi vé sinh khi néi da nguéi han dé tranh bong va tranh lam hu hai I6p chéng
dinh.
2, Vésinh
« Than noi: Lau sach nudc, gao, thiic an rai vai trong khoang va vanh néi bang
khan mém. Khong dé nudc tham vao than néi.
« Long noi: Lay long ndira, rlfa sach trong va ngoai bang miéng x6p mém va chat
tdy rta nhe, lau khé bang khan mém. Khéng duing ban chai sat, vat ciing hoac

chat tdy manh.
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« Dung cu nau: Chi dung phu kién di kém, tranh lam tray I6p chéng dinh. Lép
chéng dinh c6 thé mon theo thai gian nhung khéng anh hudng stic khoe.
3. Bao quan
« Khong ngam than noi, day dién hodac phich cdm trong nudc.
« Lau kho hoan toan cac bo phan trudc khi lap lai.
- Dit noi nai khé rao, thoang mat, tranh dm udt va dnh nang truc tiép.
« Khéng dat néi dang nong 1én bé mat dé bién dang (nhua, kinh, bé mat san phu
chiu nhiét kém, ...).
4. Bao dudng
« Khi can hé trg ky thuat hodc bao hanh, lién hé Trung tam Dich vu & Bao hanh
BlueStone.
- Tuyét d6i khéng tu y thao roi hodc sira chira san pham.

HIEN TUONG NGUYEN NHAN CACH XU LY
- Sai 16 00 VA nUGC - Diéu chinh lai ti & gao va nudc
Thuc phdm quéa - 9¢ - Chon dung chiic ndng nau

- Chon sai chiic nang nau

nhao, qua kho,

qua déo, khong
chin, tran nuéc

hoac khong du
sOi

- C6 vat thé khac trong mam
nhiét

-Van xa hoi nudc lap dat sai
vi tri

- Long noi bi bién dang

- Lay vat thé ra khoi mam nhiét
va nau lai

- L3p dat lai van xa theo dung
vi tri

- Lién hé véi b phan cham soc
khach hang dé thay long néi

Thuc phdm c6

- C6 vat thé khac nam gilia

-Vé sinh long ndi va nép trong
dé loai bd cac vat thé la.

mui, chuyén vong dém va vanh cla long |- Lién hé véi boé phan cham soc
déi mau hoac | noi. khach hang dé thay vong dém
bi kho trong -Rori hoi - Thai gian gitt am dugc khuyén
qua trinh“Git |- Gitram qua lau khich khéng nén qua 5 git dé
am” dam bao huong vi clia thuc
pham
VE MOITRUOGNG

Hay bao vé méi trudng cda ban!
Ton trong quy dinh cta dia phuong: hay dem nhiing thiét bi dién khong
st dung nlta dén nhiing noi thu gom phu hop dé tai ché.

2
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Model
RCB-5958

860 W power and 1.8 L capacity, with
3D heating that spreads heat evenly

o @
: : : y HANH NAM
Thlck 3.Qmm alumlnum alloy inner pot, co;_ﬂ_ed B RS WARRANTY
with Daikin non-stick from Japan, FDA certified

BAO HANH DIEN TUY

Comes with 8 built-in cooking menus for
daily family meals

Always keep manual for your safety
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¢ 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

e 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.

o 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.



SAFETY NOTICE

To ensure safe and long-lasting use, please READ CAREFULLY and FOLLOW
the instructions below:

I. Electrical and Installation

1.

Check voltage: Ensure the rated voltage on the product matches your house-
hold power supply. Using incorrect voltage may cause fire or damage.
Dedicated wall outlet: Plug the appliance directly into a wall outlet connected
to the main electrical line. DO NOT share the outlet with other high-power
appliances (oven, air fryer, electric stove, etc.) to avoid overload or fire hazards.
Grounding system:

A slight tingling sensation may be caused by static or induced electricity and
is normal.

Propergrounding eliminates this sensation.Itisrecommended to use a properly
grounded wall outlet installed according to electrical safety standards. Consult
a qualified electrician if unsure.

4. Safe electrical operation:

Hold the plug firmly when plugging or unplugging. Do not pull the cord.
Do not plug or unplug with wet hands.

Do not twist, bend, trap, stretch, or place the cord near heat sources.
Always unplug when not in use.

5. Placement:

Place the cooker on a flat, dry, and stable surface.

Keep away from gas stoves, heating appliances, or splashing water.

Do not block the Steam Release Valve, the bottom of the cooker, or place
objects between the Heating Plate and the Inner Pot.

Il. Inner Pot Cleaning and Care

1.

2.

3.

Proper cleaning:
Use only provided accessories and soft sponges.
Slight peeling of the non-stick coating over time does not affect health.

Do not use the Inner Pot on other heating appliances (induction cookers, gas
stoves, charcoal stoves, etc.).

Rinse rice in a separate container to prevent coating wear.

Corrosion prevention: Do not cook or store acidic, alkaline, or highly salted
food in the Inner Pot for extended periods.

Heating Plate protection: Keep the Heating Plate and the outer bottom of the
Inner Pot clean and dry before placing into the cooker.
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4. Water protection: Do not immerse the cooker, cord, or plug in water or other

liquids.

Ill. During Operation (Risk of Burns / Fire)

1.

Using the Inner Pot:

Use only the supplied Inner Pot.

Ensure proper alignment with the Heating Plate.

Do not pour rice or water directly into the cooker body.
Unplug before removing the Inner Pot

Heat and steam warnings:

DO NOT touch or cover the Steam Release Valve during operation.
Keep hands and face away from steam outlets.

Do not cover the lid with cloths.

Open the lid carefully after cooking to avoid steam burns.
Do not open the lid while boiling.

Do not move the cooker during operation

IV. Supervision and Servicing
1.

Users:

Keep out of reach of children.

Not suitable for use by individuals with reduced physical, sensory, or mental
capabilities unless supervised

Accidental pressing of control buttons during cooking may stop operation.
Repair and servicing:

Do not disassemble or repair yourself.

If the power cord is damaged, it must be replaced by the manufacturer or
qualified service personnel.

Contact an authorized service center when maintenance is required
Disclaimer:

The manufacturer and seller are not responsible for damage or accidents
caused by improper installation or incorrect power supply usage




ENGLISH

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 appliance 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: )
Green and Yellow =  EARTH

Blue = NEUTRAL

Brown = LIVE

For the user’s safety, this appliance must be applied following the grounding
instructions as
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SPECIFICATION

Model Voltage Power | Capacity | Weight Size

RCB-5958 | 220V ~50Hz | 860 W 1.8L 44kg | 390x290x240 mm

GENERAL DESCRIPTION

Removable inner lid

2 |Steam release valve
(Inner side)

3 | Carrying handle

Inner pot

5 |Steam release valve
(Outer side)

Outer lid
7 |Lid release button

Control panel

A

Rice spoon  Soup spoon Measuring cup Steam rack Power cord
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CONTROL PANEL

N&ucom Comnhanh Gaoldt Comniéu Chao/Sup Hap  Lambanh

ee oeee B4t ddu

Hen gio Thai gian con lai

‘®Hamnéng, | ¢ Hengis | Thoigian ' | Chicnang

N&u com White rice Ham noéng Reheat

Com nhanh Quick cook Hen gi& Preset

Gao lut Brown rice Thai gian con lai | Remain

Com niéu Clayot rice Huy/ Gitt am Cancel/ keep warm
Chéo/ Sup Congee/Soup Ham ndéng Reheat

Hap Steam Hen gio Preset

Lam banh Cake Thai gian Time

Sup Soup Chuic ndng Menu

BEFORE COOKING

1. Measure the rice: Measure the required amount of rice according to your
household needs. Use the provided measuring cup

2. Rinse the rice: Rinse the rice in a separate
container. Do not rinse rice directly in the
Inner Pot to avoid damaging the non-stick
coating over time.

3. Add water: Place the rinsed rice into the
Inner Pot and add an appropriate amount
of water according to the rice quantity and
rice type (based on personal preference or
usual taste).Do not exceed the maximum
water level for porridge when selecting the
“PORRIDGE" function.
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4. Wipe dry: Wipe the outside of the Inner
Pot with a clean, soft cloth. Ensure no
foreign objects are present on the Heating
Plate area

5. Position the Inner Pot: Place the Inner Pot
into the cooker body and close the lid
until a “Click” sound is heard, indicating
that the lid is properly locked.

6. Connect to power: Plug the two-prong plug into a wall power outlet. Then
select the desired cooking program and start cooking (refer to the Function
Instructions section below).

7. After cooking: When the cooking cycle finishes, the rice cooker will
automatically switch to Keep Warm mode. Unplug the power cord when not
in use.

INSTRUCTIONS FOR USE

1. COOKING FUNCTIONS

1. Press the "Chic nang" button to choose cooking menu,
the selected menu will be on. The sequence of modes is
NAU COM - COM NHANH - GAO LUT - COM NIEU - CHAO/SUP - HAP - LAM BANH

N&ucom Comnhanh Gaoldt Comniéu Chao/Stp Hap  Lambanh

TY] &
' = Bat dau

Hen gi& Théi gian con lai

2. Press "Bat dau" button to start cooking, After the Start button is pressed, the
cooking will start after a "beep" sound and a scrolling marquee light or cooking
time will be redisplayed. During the cooking process, if you want to stop it,
press the ‘Hay/Gilit &m’ button for about 1 second to exit cooking and enter
the standby mode

3. After pressing the ‘Bat dau’ button to begin cooking, you will not be able to
adjust or select any other functions except the ‘Hly’ button. (Pressing ‘Huy /
Gilt @m’ means cancelling the originally selected program.)
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4. During cooking, you can monitor the remaining cooking time on the display
screen. When the countdown reaches zero, the rice cooker will automatically
switch to ‘Gilt &m’ mode and the indicator light will turn on. It is recommended
not to keep rice in keep warm mode for more than 12 hours, as this may affect
the color, taste, smell, and overall quality of the rice or food.

5. To use the independent KEEP WARM or REHEAT functions, press the
corresponding ‘Gilr @m’ of ' Ham néng’button. The indicator light will illuminate
and the function will begin operating.

6. After use, unplug the appliance and perform the CLEANING - STORAGE -
MAINTENANCE procedures (refer to the next section for instructions).

NOTES:

a. The rice cooker features a memory function that can retain the cooking
program for approximately 15-30 minutes. During cooking, if a short power
outage occurs, the rice cooker will automatically resume the cooking program
once power is restored. Please note that if the power outage lasts too long, you
may need to restart the cooking program from the beginning.

b. Therice cooker is equipped with a delay timer function of up to 24 hours. It also
allows cooking time adjustment depending on the selected cooking program
(refer to the “Timer” and “Time Adjustment” sections). Once all settings are
completed and cooking has started, the settings can no longer be adjusted

These safety features are carefully designed based on everyday rice cooker
usage habits and behaviors to minimize risks and improve convenience,
especially for households with elderly people and children

Il. PRESET AND TIMER

1. Preset:

The rice cooker features a delay start timer of up to 24 hours. Once the preset
timer has elapsed, the rice cooker will automatically begin operating according
to the previously selected function. The following 4 functions support the
delay timer feature: NAU COM - GAO LUT - CHAO/SUP - HAP.

To set the preset, press the ‘Hen gi¢’ button. The default setting is 03:00 (3
hours). You can adjust the preset from 1 hour to 24 hours by pressing the ‘Thai
gian’ button. Each press increases the timer by 10 minutes. To adjust more
quickly, press and hold the 'Thai gian’ button

You may either select the cooking function first and then set the preset, or vice
versa. After completing all settings, press the ‘Bat dau’ button.

2.Timer:

The rice cooker allows adjustment of the cooking duration for certain programs.
The following 2 functions support cooking time adjustment: CHAO/SUP - HAP.
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To adjust the cooking time, select the desired function, then press the ‘Thai
gian’button to change the cooking duration.

To adjust more quickly, press and hold the ‘Thai gian’ button

« CHAO/SUP Function: Default setting: 02:00 (2 hours). Adjustable range: 1 hour
to 4 hours. Adjustment increment: 5 minutes.

- HAP Function: Default setting: 00:30 (30 minutes). Adjustable range: 1 minute
to 1 hour (60 minutes). Adjustment increment: 1 minute.

CLEANING AND MAINTENANCE

1. Safety Notes

« Always ensure the appliance is completely disconnected from the power
supply before cleaning or storing.

« Allow the cooker to cool completely before cleaning to avoid burns and prevent
damage to the non-stick coating.

2. Cleaning

« Cooker Body: Wipe away water, rice, or spilled food inside the cavity and around
the rim with a soft cloth. Do not allow water to enter the cooker body.

+ Inner Pot: Remove the Inner Pot and clean both the inside and outside with a
soft sponge and mild detergent. Dry thoroughly with a soft cloth. Do not use
steel brushes, abrasive tools, or strong detergents.

« Cooking Utensils: Use only the provided accessories to avoid scratching the
non-stick coating. Slight wear of the coating over time is normal and does not
affect health

3. Storage
« Do notimmerse the cooker body, power cord, or plug in water.
+ Ensure all parts are completely dry before reassembling.

- Store the appliance in a dry, well-ventilated place away from moisture and
direct sunlight.

« Do not place the hot cooker on surfaces that may deform (plastic, glass,
heat-sensitive painted surfaces, etc.).

4. Maintenance

« For technical support or warranty service, contact an authorized BlueStone
Service Center.

+ Do not attempt to disassemble or repair the product yourself.
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FAULT DETECTION

Please contact local service center to do the maintenance.

CODE

CAUSE OF FAILURE

TREATMENT

Over soft, over hard,
over sticky, over
thin, undercooked,
overcooked, rice
water spillage,
insufficient boiling

- Failed to add water
according to the
water line.

- Wrong function
selected.

- Foreign matter on the
heating disc.

- Steam valve not well
installed.

- Inner pot deformation

- Add water according to the
waterline.

- Select the corresponding
function.

- Remove the matter from the
heating disc and cook again.

- Install the steam valve in
place.

- Contact after-sales service to
replace the inner pot

Bad smell, color
change, or drying
during heat
preservation

- Foreign matters at the
sealing ring and the
rim of the inner pot.

- Air leakage.

- Overlong heat
preservation

- Clean off foreign matters.

- Contact after-sales service to
replace the sealing ring.

- Heat preservation time is

suggested to be no more than
5 hours.

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.
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