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Panasonic

Operating Instructions

[Household Use] Electronic Pressure Cooker
Model No. NF-PC400
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Safety Precautions

(Be sure to observe the following precautions

)

To prevent personal injury, injury to others and property damage, the following instructions must be followed.
M Incorrect operation due to failure to follow instructions will cause harm or damage,

the seriousness of which is classified below.

/I\ WARNING:

Indicate a potential hazard which could
result in death or serious injury.

The pressure cooker poses a
safety hazard as the temperature
and pressure inside become

- extremely high once it is heated.

/I\ CAUTION:

Indicate a potential hazard which could
result in injury or damage to property.

Please carefully observe the

vy
o following instructions.

Bl The instructions to be followed are represented by the following symbols.

¥

This symbol indicates an action that is
prohibited.

O &

This symbol indicates an action that is must be
followed.

/I\ WARNING

@ Do not place the product in a location accessible by
children.
(To avoid causing burn, injury or electric shock.)

@ Maximum cooking volume Ub to the
must not exceed the up to L “I\F/)Iax” waterline
Max” waterline on the pan. . .
17~ Maximum cooking
volume of food

+ Do not use any object
that swells during

that rapidly reacts to heat
and generates foams such as )
a large amount of oil or baking soda. the cooking

- Do not use flaky ingredients (such ~ process such as
as laver, cabbage), strip-shaped beans and noodles
ingredients (such as kelp), or (including
granular ingredients (such as corn seasoning).
grits, black sesame, broken rice grains).

@ Do not use if the main body is in one of the following

states.

(To avoid releasing the pressure safely or steam leak.)

« There are foreign objects such as white rice stick
inside the main body (around the pan seal ring, nozzle
and pressure valve, etc.).

@ When in use or immediately after
cooking, do not put your face or
hands near the steam vent or touch
high temperature parts (including
the pressure indicator pin).

(To avoid causing burns, or causing
vapor burns from the steam.)
« Pay extra attention to children.

@ If there is pressure remains in the pan, (when

the pressure indicator pin has not dropped

— P6), please do not force to open the outer lid.

(To avoid bouncing the outer lid, leading to food

splatter and causing burns.)

— Do not open the outer lid before the pressure is
completely released (the pressure indicator pin is
dropped).

@ Do not attempt to do the followings.

(To avoid causing fire, electric shock or injury.)

« Immerse the main body in water or splash

water on the main body.

« Spill water or other liquid on the connector

such as the instrument plug.

« Insert foreign objects such as metal pins

into the vent or gap.

« Attempt to modify, disassemble or repair

the unit.

\

Steam
vent

®

L{J

o

@ Do not use this pressure cooker for any purpose
other than the Operating Instructions.
(To avoid causing fire, burn, injury or electric shock.)

@ When cooking is done, be careful that the ingredients
are hot. When stirring, please do not get your face
close to the pan as hot food will be coming out.

(To avoid causing burn.)

@ When cooking sticky food, do not use the manual
exhaust steam function.
(To avoid causing food ejection, resulting in burns.)

@ Do not attempt to do the followings.

(To avoid causing electric shock, short-circuit or fire.)

+ Do not connect or disconnect the power plug with
wet hands.

+ Do not use damaged power plug or loose power outlet.

+ Do not carry out any operation which may damage the
power cord or the power plug. Do not damage the
power cord or the power plug, or forcibly process,
bend, twist, pull, or place them in a hot place, place
heavy objects on top of them or bind the power cord
into a bunch.

— If the supply cord is damaged, it must be replaced
by a special cord or assembly available from the
manufacturer or its service agent.

+ Do not let anyone lick the instrument plug. Pay an
extra attention to infants.

@ 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.

(To avoid causing burn, injury or electric shock.)

@ Single-phase bipolar grounded power outlet should
be used for this product to ensure reliable grounding!
If grounding device is not installed, it may cause
electrostatic induction of other metal parts such as
housing.
(To avoid causing the risk of electric shock due to
failure or electric leakage.)

@ Please use an independent power with the voltage
of AC220 V/10 A.
(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)
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/I\ WARNING

@ Please check regularly the steam vent, nozzle
used to release steam, and make sure they are
not clogged.

(To avoid causing the abnormal pressure rise.)

@ Be sure to mount the pressure valve.

(To avoid causing overflow burns or poor cooking
effect due to abnormal pressure.)

@ Remove dust on the power plug regularly.

(Dust accumulated on the power plug may cause

insulation failure due to moisture, which could result

infire.)

— Disconnect the power plug and wipe it with a dry
cloth.

@ Make sure that the power plug and the instrument
plug are fully inserted in place.

(To avoid causing an electric shock or fire due to heat.)

@ If an exception or malfunction occurs, stop using the
pressure cooker immediately and unplug the power plug.
(To avoid causing smoke, fire, electric shock, burns or
injury.)

Abnormalities « Malfunction Cases

+ The power plug and cord become abnormally hot.

+ The power cord is damaged or power failure occurs
when being touched.

+ The main body is deformed or abnormally hot.

+ The main body emits smoke or burning smell.

+ The main body is broken, loose or makes abnormal noise.

+ A lot of steam is discharged out of the steam vent, but
the pressure indicator pin is not elevated.

« In the non-exhaust steam state, a lot of steam is
discharged out from the steam vent suddenly.

— Immediately contact service center for inspection or

repair.

/\ CAUTION

@ Do not use a non-dedicated panor a
deformed pan.
(To avoid causing burns or injury due to
overheating or malfunction.)

@ Do not let the pressure cooker operate in an
empty state.
(To avoid causing burn.)

@ Do not use the product in the following places.

« Near heat or in the high humidity environments.
(To avoid causing electric shock, electric
leakage or fire.)

+ On uneven surface or a mat which is not
heat-resistant.

(To avoid causing injury, burns or fire.)

«In the places close to the wall or furniture, etc.
(To avoid bumping into them when opening
the lid, or cause discoloration, deformation
and breakage of the furniture.)

@ Do not move the main body in use.
(To avoid causing burn.)

@ Do not expose the power plug into the steam.
(To avoid causing an electric shock, or a fire due
to a short circuit.)

@ Do not touch the high temperature area at the
end of cooking, especially around the the steam
vent on the outer lid and the metal parts such as
the inner lid, the pressure valve , the pan, the
cast heater and protective frame.

(To avoid causing burn.)

— To remove and wash it, be sure to take it away
with a towel wrapped. Never pull the pan
seal ring to avoid leaks due to its distortion.

@ Do not use the power cord not specified for use
with this appliance or using the power cord
provided with this pressure cooker for any other
device.

(So as to avoid malfunctions or electric shock,
electric leakage or fire.)

N

o

food from the pan.
(To avoid causing burn.)

@ Wait for the main body to cool before cleaning.
(To avoid causing burns or injury.)

@ When taking out the pan or when the pan is not
in use, remember to turn off the power and
unplug the power plug.

(To avoid causing burns, injury, or an electric
shock, leakage, fire due to insulation aging.)

@ When you unplug the power plug or instrument
plug, be sure to hold the plug itself, and never
pull the power cord.

(To avoid causing an electric shock, or a fire due
to a short circuit.)

@ When used within a cupboard or other enclosed
spaces, make sure that the steam can emit outward.
(So as to avoid discoloration or deformation of the
cupboard.)

@ When moving the product, make sure that both

sides below the main body are held firmly; do not

hold the steam cap.

(To avoid making the outer lid open, causing burns

or damage to the product.)

00 Be careful when taking out a container containing

@ This appliance is intended to be used in house-hold

and similar applications such as:

« staff kitchen areas in shops, offices and other
working environments;

« farm houses;

+ by clients in hotels, motels and other residential
type environments;

+ bed and breakfast type environments.

H About outage (including unplug of the power plug,
trip, etc.)

« If a power failure occurs in use, the product will return to
the standby.

4l
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Instructions for Use

About the main body

@ Please clean rice and other foreign objects stick on the Edge or bottom
main body (bottom sensor, or edge or bottom of the pan, /,;\
cast heater and pan seal ring), while cleaning. {
—+ Do not flip or tilt the pressdre cooker. Castheater ¥ > | Bottom
« Before cleaning, turn off the power of the pressure -— sensor
cooker and unplug the power plug. (Pan)

@ Mix and dissolve the seasoning before adding it.
(To avoid causing unsuccessful cooking such as
uncooked food properly.)

@ Do not place a cloth or other items on the outer lid in use. :
(To avoid causing the steam from being blocked, resulting
in deformation, discoloration or malfunction of the outer lid.)

@ Avoid using the pressure cooker in direct sunlight.
(To avoid causing discoloration)

@ After cooking, there may be residual pressure inside the pan, causing the pressure indicator pin to
repeatedly rise and drop, and making the outer lid difficult to open.
— Press and hold [ {p ] button, and at the same time, open the outer lid.

@ After cooking, when the outer lid is open and there is still residual heat in the pan, the pressure indicator
pin may lift up, so the outer lid may not be closed again.
— Press and hold [ {p] button, and at the same time, close the outer lid.

@ Do not rinse the outer lid directly. @ -

) ) ) . i
— If water enters, turn the outer lid upside down until no water drips. = =

About the pan

To prevent peeling or damage of the coating on the surface of the pan

*The coating peeled has no effect on the performance of the product, and is
not harmful on human body either.

@ Do not place the pan over fire or any other heat source.

@ Do not press or stir hard or sharp foods in the pan while cooking them (such as pork short ribs).
@ Do not use metal cooking utensils (such as a ladle and spatula).

@ Do not rinse rice inside the pan.

@ Do not allow any hard object to come into contact with the pan or hit
the pan with a hard object.

(Do not place the power cord in the pan.) ﬂb
@ After use seasoning, until the main body is sufficiently cool, please ~
clean the pan immediately.
@ Do not use the pan as a washing-up bowl. Also do not put spoons or

tableware into the pan. ‘( P"

@ Do not wash or scrub the pan with cleanser, wire wool or metal brush,
nylon brush.
— To clean the pan, wash it with a soft sponge.

N
Do not wash the pan using the—’g1 %

surface with abrasive particles.

@ This appliance is not intended to be operated by means of an external timer or separate remote-control system.
@ During cooking, after pressure rises, the gap between the outer lid and the main body will become bigger,
which'is a normal phenomenon and there is no need to worry.

o
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Parts Identification

@ For first time use, please use the “Cleaning” function, and wash the accessories, inner lid,
nozzle and pan. (P12-13)
@ When the surface of the control panel is covered with protective film, remove it before use.

Outer lid

|l

— Nozzle

Pan seal ring

Protective frame

Cast heater

Bottom sensor
Control panel

Body Power cord  Power plug

Instrument plug

Measuring cup
(Approx. 180 mL) (1)

>
-

Rice scoop (1) Porridge [Soup] scoop (1)

>
(@)
(@)
D
wn
7
(@)
=
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Parts Identification

Control panel

)

&
Meat Poultry Steam
Off/Cancel key _
: S . =
[ } Cancel incorrect 5 Qg @ To set the cooking time,
operation, or turn off you must first press this
keep warm. o = kod " key.
o ‘ o
. Uoost o Cootng e °
. [ ]
: XXX S s e €000 cccee
¢° Keep Warm key
[ ] LN ] .
o @ Press this key to keep
= : :Q.Q.Q.Q.Q.... fOOdWarm.
[ ] [ ]
@ Itis used to select the function. Preset Timer key
Itis used to set preset time :
¢ and cookingtin?e. @ Press this key to timer. @ Press this key tostart
@ Press and hold the key to cooking or end the setting
quickly add or subtract time. of the preset time.
9 Note: When the control panel is off, press and hold any key to wake up. )

(Pressure valve
is placed inside)

Steam button

@ After cooking, press the [ ] button to reduce
pressure quickly.

% itis not recommended to use this function when
cooking sticky foods (such as beans, white fungus
and curry). Otherwise, food may be ejected,
causing burns and other injuries.

@ When you want to open the outer lid while cooking,
first press the [Off/Cancel] key, then press the [ (]
button.

@ When discharging steam manually from the steam

\ vent, please keep distance from it.

J

Inner lid/Outer lid

@ If the inner lid is not properly installed, air leak will
occur during cooking.

Pressure indicator pin

@ When the pan is under pressure.

Inner lid

Rises

Outer lid

@ When the pan is not under pressure.

Nozzle
Drops
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Preparation

Preparation before use

0 Put the ingredients into the pan and place the paninthe ~ UPtothe Max waterline
main body.
@ Whenever cooking the maximum volume (ingredients + water), MUST NOT
exceed the “Max” water line.
@ Before place the pan in the main body, wipe off the water or foreign object
around the pan.

N2
N

2 : " Maximum cooking volume
@l Cookingrice i of food that swells during
l Measure rice, then use another container g ;*;eb‘;‘;%ﬁ'g,%dpg‘;fjﬁ;“c“
to wash the rice. i (including seasoning).

@ Using the measuring cup provided :
(Approx. 180 mL), measure the rice
amount on a levelcup basis. When
therice is full, it should be wiped flat.

@ Amount of rice that can be cooked at
atime. (P15)

@ Soaking of rice is not required.

2 Put the rice into the pan.

Check that the inner lid is installed.

@ If the inner lid is not properly installed, air leak will occur
during cooking. (P12 Inner lid)

Close the outer lid.

@ Align “w”on the outer lid with“g* ” on the main body,
and rotate the outer lidto “@ ” in the direction of the
arrow, and then® @ ” is displayed on the control panel.

@ Instrument @] Power plug

Insert the instrument plug and power

[
plug completely. {\)"jér; P18 ? ""
@ Connect the instrument plug to the main body, and /\é ) ;)

then insert the power plug into the power outlet, Power outlet
and make sure both are inserted completely.

. Do not touch the steam vent until the pressure indicator pin has dropped. (To avoid causing burn)
@ When cooking quick rice and brown rice, after opening the outer lid, please stir and loosen the white rice immediately.
@ Time required for the cooking is “The set time” + “13 - 100 minutes”.

Time for the whole cooking process « “The set time” indicates the cooking time
only after the pressure inside the pan has
risen to the set level. The displayed time
does not change until the pressure has risen

. to the level, but it is not a failure.
» The more the amount of ingredients, the
(3-

longer time it takes until the pressure has
(10 - 40 minutes) 60 minutes) risen and to let stand the cooked food.
+ The food is cooked further during
exhausting period by remaining heat.

I — & |9
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Function selecting

Dish menu includes : Meat- Poultry - Steam - Stew - Soup - Beans - Open-lid Hotpot-

Slow Cook - Pressure Cooking.

Example: When using the “Meat” menu to cook

3 v I

l Press [<] or [>] select “Meat”.

@ The [Start] indicator flashes.

2

@ Time is decreased or increased

at 1 minute intervals.
@ Press and hold the [<] or [>]

key to quickly subtract or add

time.

B Maximum cooking volume and time setting range

Press » then press [<] or [>] to

set the cook time.

' &
4 4

Table 1

Maximum
cooking volume

Steam

Menu (ingredients + Time setting range (min)
water)
Meat 5-35 (default time of 20)
Poultry 5-30 (default time of 15)
Stew 1-59 (default time of 10)
s i -
oup Waterline 20-59 (default time of 30)
Beans for “Max”/ 15-35 (default time of 18)
“Max For
Open-lid Hotpot Beans” 1-59 (default time of 30)
Slow Cook 60-360 (default time of 60)
Pressure Cooking 1-59 (default time of 10)
Water:

2 measuring cup

5-30 (default time of 5)

(Once the pressure has
reached the setting level)
Remaining time is
shown in 1 minute
decrements.

@ The [ ¥, ]and [Start]
indicator lights up.

~a. 4

After cookmg, it will enter the

“Keep Warm” state.

@ When buzzer sounds and
[Keep Warm] indicator lights
up, wait until the pressure
indicator pin drops, and then (Keep warm state)
open the outer lid.

@ If you need to open the outer
lid during cooking,
(P6 Steam button.)

5 press [NEEAN.

@ Do not use the [ ] button when cooking sticky
foods (such as beans, white fungus and curry).
Otherwise, food may be ejected, causing burns and
other injuries.

@ Do not move the pressure cooker or touch the
steam vent and the pressure indicator pin while
cooking. (Steam or food may be ejected.)

@ Add at least 500 mL of
water when cooking with

Open-lid Hotpot

@ Be sure to open the outer lid
when cooking with “Open-lid

Pressure Cooking

@ Adjust the cooking time according to the
size of the ingredients and how easy it is

“Slow Cook”. (To avoid Hotpot”. to cook well.
affecting the cooking @ Do not use this function to cook
effect.) food ingredients that are hard

to cook well.

o
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Quick Rice-Brown Rice Preset Timer (QuickRice-Brown Rice)

Example: When using the “Quick Rice”menu

to cookrice
Press [<] or [>] select “Quick Rice”.

Example: When cooking white rice with the
timer

1

Press [<] or [>] select “Quick Rice”.
@ The [Start] indicator flashes.

]- @ The [Start] indicator flashes.

2 Press .
(Once the pressure

@ The[$.]and [Start]
indicator lights up.

@ “Quick Rice” and “Brown
Rice” have fixed time so
cooking time cannot be set.

level)

Remaining time is
shown in 1 minute
decrements.

hasreached the setting

Press , then press [<] or [>] to
set the preset time. w A _g
~

=

2

@ The preset time setting
range: 2 - 24 hours.

v

After cooking, it will enter
the “Keep Warm” state. m
@ When buzzer sounds and
[Keep Warm] indicator lights up, (Keep warm state)
wait until the pressure indicator pin
drops, and then open the outer lid. Fluff the cooked
rice as soon as possible, so as to prevent the rice from
sticking together
@ Press the [(p] button to reduce pressure quickly.

(P6 Steam button)

@ The [Start] indicator
turns off. The [Preset
Timer] indicator lights up.

@ When the cooking is completed, the buzzer
sounds and “0:00” is indicated on the display,
the [Keep Warm] indicator lights up.

3

4 press G

@ The [Keep Warm] indicator turns off.

@ Remaining time starts to reduce only after the pressure
inside the pan has reached the setting pressure.

@ Different types of rice, cooking time varies.

@ Do not move the pressure cooker or touch the steam
vent and the pressure indicator pin while cooking.
(Steam or food may be ejected.)

@ If you add beans when cooking brown rice, please soak
the beans for more then 4 hours first.

4 vres: HEAL

@ The [Keep Warm] indicator turns off.

@ Other than “Quick Rice” and “Brown Rice”, other
menu cannot be timed.

@ Time indicated by the timer is the time cooking
finishes.

@ Remaining time is shown in 1 minute decrements.

l Close the outer lid, press .

@ The [Keep Warm] indicator lights up.
@ The temperature inside the pan can be
maintained at around 70 °C.

B To cancel keep warm

Press [N

o

@ Do not use the “Keep Warm” function on green vegetables.

@ It is recommended that the time for the “Keep Warm”
function shall not exceed 1 hour.

@ Once the time for the “Keep Warm” function exceeds 24
hours, the display will disappear, but the “Keep Warm”
function will continue.




N2
N

| ®
.

— & [

Recipes

@ 10
I

CAUTION:

% The amount of ingredients and cook time in the recipe are for reference only. Please adjust them according
to actual needs.
%1 cup (measuring cup): Approx. 150 g

Sauced beef

Ingredients: Seasoning:
Beef 1000 g Sugar 10g Cooking wine 25mL
Ginger To taste Light soy sauce 50mL  Oyster sauce 20g
Minced garlic To taste Dark soy sauce 50mL  Thirteenspices 5g
Steps:

1. Prepare the ingredients. Cut beef into chunks, and cut ginger and garlic into minces. Prick the beef with toothpick,
add all the seasonings and bruised ginger and minced garlic, and pickle for 4 hours.

2. Put all the ingredients and seasonings in the pan, then put the pan into the body and close the outer lid.

3. Press[<]or[>] select “Meat”, set the cook time to 30 minutes, and then press the [Start] key. After cooking,
press the [Off/Cancel] key, open the outer lid, and then slice them after cooling down.

Note: When the beef is in large chunks, please extend the cooking time accordingly.

Steam chicken slices Poultry
Ingredients: Seasoning:
Peeled chicken leg meat 2, Approx.150 g Rice wine 10mL  Sugar 25¢g
Minced scallion 2g Pepper oil 40mL  Lightsoy sauce 10 mL
Minced Ginger 10g Vinegar 15mL
Minced garlic 10g
Steps:

1. Put chicken legs in the pan, sprinkle with minced ginger, pour rice wine, then put the pan into the body,
and close the outer lid.
2. Press[<]or[>]select “Poultry” , set the cook time to 15 minutes, and then press the [Start] key.
3. Put the pepper oil, vinegar, sugar, and light soy sauce into a bowl (vinegar: light soy sauce: sugar = 3:2:0.5).
Add minced scallion and garlic to mix well.
4. After the cooking is over, press the [Off/Cancel] key to open the outer lid and take out the chicken legs (pour
out the original soup, otherwise it will dilute the original taste). Wait until they are cold, and slice and pour the sauce.

Red bean paste

Ingredients:
Red beans 150 g
Water 2.5 cups (Approx. 450 mL)
Rock Sugar 30g
Honey To taste
Steps:

1. Pour the washed red beans, water, rock sugar and honey into the pan.

2. Close the outer lid, press the [<]or[>] key to select “Beans”, set the cooking time to 35 minutes, and then press
the [Start] key.

3. Wait until the pressure indicator pin drops, press the [Off/Cancel] key, and open the outer lid.

4. Pour the cooled red beans into a mixer, and stir with the mixer until fine.

Tomato chicken wings
Ingredients: Seasoning:
Chicken wings 8 Tomato ketchup 10 mL Soy sauce 15mL
Shiitake mushrooms 100 g Oyster sauce 10 mL Sugar 5g
Tomato 2 Rice wine 10 mL
Water 30 mL Salt 25¢g

Steps:

1. Score both sides of the wings twice with a knife, peel and dice the tomatoes, wash the shiitake mushrooms.
2. Put allingredients and seasoning in the pan then close the outer lid.
3. Press the [<] or [>] key to select “Stew”, set the cooking time to 18 minutes, and then press the [Start] key.

— & |9
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Steamed pork short ribs in soy sauce
Ingredients: Seasoning:
Pork short ribs 300g Cooking wine 10 mL
Shredded ginger 10g Black bean chill sauce 15g
Oyster sauce 10g
Starch 10g

Steps:

1. Wash the pork short ribs and cut into small pieces and drain; mix them with cooking wine and pickled ginger
and pickle for 5 minutes.

2. Add black bean chill sauce into 1. and thoroughly mix.

3. Then add oyster sauce into 2. and thoroughly mix.

4. Add the starch into 3. and mix; let the starch wrapped in a thin layer on the surface of the pork short ribs.

5. Place them into a plate or bowl, and add 1 cup of cold water into the pan.

6. Close the outer lid, and press [<]or[>]select “Steam”, set the cooking time to 30 minutes, then press the
[Start] key.

7. Wait until the pressure indicator pin is dropped, and press the [Off/Cancel] key, and open the outer lid.

Oxtail soup with tomato

Ingredients: Seasoning:

Oxtail 500 g Salt Alittle

Tomato 1 Black pepper Alittle

Celery 1

Carrot Half piece

Onions 1/4 piece

Water To taste
Steps:

1. Put the oxtail into the boil water to get rid of the blood. Take them out and drain for use.

2. Cut tomato into pieces, carrots into irregular pieces, celery into sections, and onions into small pieces.
Put all the ingredients into the pan.

3. Close the outer lid, press the [<]or[>]key to select “Soup”, set the cooking time to 35 minutes, and then
press the [Start] key.

4. Wait until the pressure indicator pin drops, press the [Off/Cancel] key, and open the outer lid to add a little
salt and black pepper.

Red bean and purple rice congee with coconut milk

Ingredients:
Red beans 100g Rock Sugar 30g
Purple rice 100g Coconut milk 100 mL
Steps:

1. Wash the red beans and purple rice,and soak them in water all night.

2. Put the soaked red beans, purple rice and rock Sugar in the pan, add water until the MAX waterline
of White Rice, and close the outer lid.

3. Press [<]or[>]select “Slow Cook”, set the cooking time to 2 hours, and then press the [start] key.

4. At the end of cooking, press the [Off/Cancel] key, and add the coconut milk.

Note: If you do not soak red beans and purple rice in advance, please increase the cooking time.

@ %
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Cleaning and Maintenance

@ Please ensure the main body is cold before unplugging the power plug for cleaning.
@ When cleaning, never immerse the main body in water.
@ Do not use the dish washer or dish dryer.

Do not use the following items:

« Wire wool or nylon brush < Benzine / Thinner « Dish washer and dish dryer
« Cleanser / Alcohol

X\ \\ . Disi;ctant/ Bleach x
F& -

Tool with abrasive particles -
on the surface.

Please remove it after every use, and clean it with a kitchen

dedicated neutral detergent.

@ Clean both sides of the inner lid removed, and ensure its dry
before loading it into the outer lid.

M During disassembly

Hold tight the protruding part in the
center and pull up.

Pan seal ring

B During installation

Hold tight the protruding
partin the center and pull up.

Precautions

@ Please wash the pressure cooker immediately after using
seasonings (white rice with pork short ribs, etc.).
(So as to avoid odor, deterioration or rust.)

@ If the nozzle is clogged with foreign objects such as rice and
dirt, clear them using a thin bamboo stick or toothpick.
(To avoid causing steam leak and ejection of cooking food.)

\_

Add water to the waterline 2 of “White Rice”, and close the outer lid.
Press the [<] or [>] key to select “Cleaning”.

: 2 Press . press B2 . E

@ Cleaning time: 15 minutes. @ Wait until the pressure indicator pin drops, open the
@ After cleaning, it automatically outer lid, and pour out the water from the pan.
switches to “Keep Warm” state.
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Main body - Outer lid

Wipe with a dry cloth.

@ Do not use detergent.
@ Do not pull the pan seal ring.

*If water enters the outer lid, it can flow
out through the drain hole.

Wash with detergent.
@ Do not use the pan as a wash basin.
To avoid causing wear and tear of

the pan. ( P4)

Steam cap
Pressure (Pressure valve is placed inside)

indicator pin

Wipe with a dry cloth.

(Untiltheindicatorpincan )
move up and down smoothly

Wipe with a dry cloth. After
cleaning, installitin place.

Cast heater - Bottom sensor

To remove stubborn foreign objects, gently rub with a
little neutral cleaning agent using a nylon brush, and then
wipe with a well-wrung cloth.

5| Clean with diluted detergent. )
§ Measuring cup (1) Rice scoop (1) Porridge [Soup] scoop (1)
a D
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Troubleshooting
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Please check the followings before requesting service.

Trouble description
p

N
Unable to cook
(Press the [Start] key,
no reaction)

- J
s ™
Time display does
not change

\

e ™
The remaining time displays
when the pressure indicator

pin has not been raised

N

p

Steam leak
(From the pan, outer lid,
steam vgnt or pressure

L indicator pin) )

p

Broth and steam spurt out
(Spurt from the steam
vent or the slit of the lid)

N

e N

Cooking is unsuccessful

(Uncooked / overdone /
watery / burnt /
heat is too low)

N\ J
e N
The outer lid is difficult
to open
The outer lid is difficult
to close
N J
s N
The pressure cooker
sounds
N J
e B
Cooking time becomes
longer?

N J

4

<

vV Vv vV ¥V VvV V9

-

@ The lid lock is not locked well (the outer lid is not pulled
back).

&

~N

6 The [Start] key is not pressed after the time is set.

@ Steam leak. (See below the “Steam leak” description.)

@ Even if the pressure cooking has started, the pressure inside
the pan has not reached the set pressure.

@ There are foreign objects at the cast heater or the bottom of
the pan.

\. Continuous cooking rice or cooking rice with hot water.

8.9
8.9
13

~
@ The bottom sensor can not work properly because the

seasoning are not completely dissolved.

@ There are foreign objects at the cast heater or the bottom

\__sensor.

P
@ There is a foreign object on the pan, inner lid, pan seal ring
or pressure indicator pin.

@ The pan, inner lid or pan seal ring is dented or damaged.
\. Inner lid and pressure valve are not installed.

12.13

e -

@ The outer lid is not closed properly.

@ Too much ingredients or water is put in the pan.

@ During Auxiliary Cooking, the outer lid is closed.

@ Inner lid and pressure valve are not installed, or pressure
valve is not installed in place.

\. Press the [(jp] when cooking sticky food.

00~ ~

12,13

@ There is a foreign object on the cast heater or inner lid,
bottom sensor.

@ The pan placed in the main body is tilted.

@ The inner lid and pressure valve is not installed.

@ Seasoning is not completely dissolved.
=

13

12,13

(@ Has the pressure in the pan been completely released

(the pressure indicator pin is dropped)?

@ Is the inner lid or the pan deformed?

@ Because there is pressure in the pan, seal strength is
enhanced for the pressure cooker, so you find it difficult to
close. Especially when loosening the white rice immediately
after cooking, you will find it difficult to close.

@ Is there any rice grain at the upper body?

-

@ The “rip ...” sound indicates that the pressure is released.
@ The “pop” sound indicates that the water drops at the
bottom (outer) of the pan crack due to thermal expansion.

@ If cooking is made continuously, the cooking time will be
longer. (May be extended up to 30 minutes)

@ Due to the different amounts of rice and water, the remaining
time may not be displayed and may be adjusted in the middle
of cooking.

@ When the cooking process is canceled midway, continuing to
cook rice while the main body has not cooled down can lead
to the extension of the cooking time.

@ Is hot water used to cook rice?

@ There are foreign objects at the cast heater, the bottom
sensor and the bottom of the pan.

Contact service center for inspection or repair if:
@ The bottom of the pan has dents.
@ Problems are still not solved after the examination according to the above.

@ Theinner lid or pan seal ring is dented or damaged.

o
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If this Code is Displayed---

~ B s ~
[N @ The “Keep Warm” function is on more than 96 hours.
,_’ ’ ’ — Press the [Off/Cancel] key.
N J . J
4 i\ 4 N\
Try to unplug the power plug and plug it in again.
N If “H3%3%” still appears, then there is a fault.
,-’ — Please consult the Panasonic authorized service
center, and inform the error code (digits after “H” )
& J & J

Specifications

Model No. NF-PC400
Rated voltage 220V~
Rated frequency 50 Hz
Rated power input 800 W
Rated cooking pressure 70 kPa
Nominal volume of the pan L 4.0
Rice cooking Quick Rice 0.18-1.26 (1-7)
volume L (cup) Brown Rice 0.18-0.9(1-5)
Meat
Poultry
Stew
Maximum cooking U 247
(ir:/grlgcg?eenf’?sr+mv5:tlér) Pressure Cooking
(Approx.) L Open-lid Hotpot
Slow Cook
Beans 137
Steam water: 2 measuring cups
Power cord length (Approx.) m 0.9
Weight (Approx.) kg 4.2
Width 27.4
Size (Approx.) cm Depth 34
Height 26.2

@ (*1) Itindicates the cooking capacity at the “Max” waterline in the pan.
@ (*2) Itindicates the cooking capacity at the “Max For Beans” waterline in the pan.
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Panasonic

. X
Hudng dan Su dung
St dung trong gia dinh | No&i Ap Suat
Model S6 NF-PC400

NOi dung

Trudc khi st dung
Cac bién phap st dung an
L (-] o TSN 18-19
Hudng dan SU dung........c.ccveeee. 20
Ténbo phan ....ccccveevecveiee, 21-22
Cach st dung
ChUAN Dieerveeeereeeeeceeeeeeea,
Chon chic ndng
ChUC NANG v
Cam 6n Quy vi d3 1 ohdm P o Nau com nhanh-Gao Ut .................
am on Quy vi dd mua san pham Panasonic nay. < v o x '
@ San pham nay chi st dung trong gia dinh. cai da’t hen gid (Nau com nhanh
@ Xin vui long doc k§ Hudng dan su dung nay désu dung GiOlLft) .............................................
san pham nay an toan va phu hgp. Dac biét hdy chiy Gill aM o
dén phan“Cac bién phap sif dung an toan” (trang 18 - MGt s6 cOng thiic ndu an......... 26-27
19) trudc khi st dung.
@ Dam bao rang cac théng tin nhu ngay mua va tén dai ly
da dugc ghi trén gidy chiing nhan bao hanh. L. .
@ Gill gin cdn than gidy chling nhan bao hanh cling véi Khi can thiét
Hudng dan Stf dung. Lau chui va bao dudng............ 28-29
XU LY SUCO.everreveerereveeereveeereveans
— — — Néu ma nay dudc hién thi............
| Luu gilt Hu8ng dan st dung nay dé tham khao vé sau | Théng s6 k§ thuat

| Phiéu chiing nhan bao hanh dugc dinh kém riéng |

Sunp ps yoed

IR



2.

| &

N

—+

& [

@

Céc bién phép Sl,! dung an tOén (Héychacchantuénthucécbiénphépphbngng[fasau)

DEtranh thLIdngt|ch cho ban théan, thudng tich cho nger| khéc va thiét hai vé tai san, xin vui long tudn thu theo cac hudng dan sau.
M Van hanh sai do khong lam theo hudng dan sé gdy hu hong hodc gy nguy hiém, mic d6 nghién trong dugc phan loai bén dudi.

> »
CAN H BAO e Hién thi nguy hiém tiém tang cd thé gay
e tlfvong hodc thugng tich nghiém trong.

Noi ap suat co the gay nguy
h|em vé an toan vi nhiét dé va

P ap suat bén trong trg nen cdc

[ & ky cao sau khi dun nong.

LUU Y. Hién thi nguy hiém tiém tang cé thé gay thuong
e tich hodc thiét hai vé tai san.

B Nhiing hudng dan can lam theo dugc biéu thi bang cic biéu tugng sau.

y

H&y can than thuc hién theo cac
huéng dan sau day.

® Biéu tudng nay cho biét hanh déng bi cam.

0 Bi€u tudng nay cho biét hanh déng phai dugc tuan tha.

/I\ CANH BAO

(Pé khdng dan dén bong, thudng tich hodc dién giat.)

@ Dung tich nau t6i da khong
dudc vugt qua vach
“Max” (TOI DA) trén noi.
« Khong sif dung bat ky vat
nao phan dng nhanh vdi
nhiét va tao bot nhu mot
lugng 1&n dau dn hodc bot nd.
« Khong st dung cac nguyén
liéu dang manh (chang han
nhu rong bién, bap cai), cac
nguyen lieu dang da| (chang han
nhu'tdo be) hodc cac nguyén liéu
dang hat (chdng han nhu'bdt ngd,
meé den, hat gao tam).
@ Khong st dung néu than n6i 8 mot trong cac
trang tha| sau.
(Déxa ap sudt mot cach an toan hodc khong ro hai nuéc.)
« Cé vat la nhu com trang ben trong than noi
(xung quanh vong dém ndi, voi phun va van 4p

suat, v.v.).
@ Khi dang su’ dung hoac ngay
@LS thong
/hdi

®. Khong dat san pham & ndi tré em cd thé tiép can.

/—Len dénvach
“Max”( TOI DA)
E: 1

Dung tich ndu

t6i da cda thuc
pham phong [én
trong qua trinh

nau nhu dau va

mi (bao gom ca

gia vi).

sau khi nau khong dé mat

hoac tay gan 16 thong hgi

hoac cham vao cac bo phan

c nhlet ‘a6 cao (bao gom ca

chét dén bao ap suat).

(C6 thé gy bong, hoac gay

bong hdi tu hai nudc.)

« Can ddc biét chiy tré em.

@ Néu van con ap suat trong ndi, (khi chét den bao

ap suat chua ha xuong - T22), vui long khéng cd

gang md nap ngoal

(bé khong lam nay nap ngoai dan dén thiic 3n ban

tung tée va gay bong. )

- Khong ma nap, ngoai trudc khi xa hét 4p suat

(chot den béo ap suat ha xudng).
@ Khéng [am nhiing diéu sau day.

(D& khong gay chay, dién giat hodc thuang tich.)

» Nhing than ndi vao nudc hodc té
nudc [én than noi.

+Do andc hodc chat long khac vao
dau n0| nhu phich cdm thiét bi.

. Chen cac vat la nhu ghim kim {oai
vao 16 thong hai hoac khe hd.

« C6 géng stfa ddi, thao rdi hodc stfa
chifa thiét bj.

18

o

([ Khong su dung noi ap suat nay cho bat ky muc dich
nao khac ngoal HUdng dan Su dung.
(bé khong gay chay, bong, thddng tich hodc dién giat.)
@ Khi nau nuéng xong, hdy can than khi nguyen lieu
con nong Khi dao, khong nen dua mét lai gan noi vi
thic an nong sé trao ra ngoai.
(bé khong dan dén bong.)

@ Khi nau thiic dn dinh, khéng sif dung chiic ndng xa
hai tha cong.

(D€ khong lam thiic an ban ra ngoai gdy bong.)

@ Khong lam nhUng diéu sau day.

(bé khong gay dién glat chap mach hodc chdy.)

« Khdng noi hodc ngdt phlch cam dién bang tay u ust.

« Khdng stt dung phich cim dién bi héng hodc 6 cim
dién long.

«Khdng thyc hién bat ky thao tac nao cé thé lam héng
day nguon hodc phich cdm dién. Khong lam hong
day nguon hodc phich cim dién hoac ép, uén cong,
xoan, kéo hodc dat chungd nai néng, dat vat ning
l&n trén hodc budc day ngudn
thanh mét chum
— Néu day ngudn bi hdng thl phal thay thé bang day

hoac bo phan dac biét co san tu nha san xuat hoac
dai ly dich vu ctia nha san xuat

. Khong débat ky ai lam udt vao phich cdm thiét bi.
Can dac biét chd y tré so sinh.

@ Nhitng ngudi (bao gom tré em) cd néng luc thé chit,
giac quan, tinh than suy giam hodc thiéu kinh
nghlem va kién thuc khong dugc st dung thiét bi
nay, tri khi ho dugc glam sat hodc hUGng danvé
cach su dung dung cu bgi mot ngddl chiu trach
nhiém vé su an toan. Tré em phai dugc glam sat dé
dam bao rang chung khdng chgi vdi thiét bi.

(D& khong dan dén bong, terdngtlch hodc dién giat.)

@ Nén suf dung 6cam dién dugc noi dat uBng cuc mot
pha cho san pham nay dé dam bao noi dat dang tin
cay| Né&u khong lap dat thlet bi ngi dat, nd c6 thé gay
cam u’ng tinh dién cho cac b6 phan kim loai khac
nhunha g.

(D€ khdng gay nguy ca dién giat do hu hong hodc ro ri
dién.)

@ Vui long st dung nguén dién ddc 13p c6 dién ap AC
220 V/10 A. ’

(St dung ndi cung v3i thiét bi khac cung 6 cdm c6 thé
gdy qua néngva chay.)
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/I\ CANH BAO

voi diing d€ xa hdi va dam bao ching khong bi
tac.
(D€ khdng gay ra su gia tang ap suat bat
thudng.)

@ Hay chic chan gén van ap suét.
(Dé khong gay bong tran hodc hiéu qua nau
nudng kém do ap suat bat thusng.)

@ Thudng xuyén loai bé bui trén phich cadm dién.
(Bui tich [Ty trén phlch cam dién c6 thé khién’
mat cach dién do d6 am, co thé gay chdy.)

0 @ Vui long thudng xuyén kiém tra 16 thong hdi,

— Ngat phich cdm dién va lau sach bang vai kho.

@ bam bao phICh cdm dién va phich cdm thiét bi
dugc cdm hoan toan.
(D& khong bi dién giat hodc chay gay ra do
nhiét.)

@ Néu xay ra sy ¢ bat thudng, ngling st dung néi ap suat

ngay va rat phICh cdm dién.

(D€ khdng dan dén khoi, chéy, dién giat, bong hoic

thddngnch )

Cac bat thUGng Cac trudng hdp truc trdc

« Phich cam dién va day dién nong | bat thudng.

« D3y ngudn bi hong hodc mat ngudn khi cham vao.

« Than ndi bi bién dang hodc néng bat thudng.

« Than ndi phéat ra khéi hoac mui chdy.

+« Than noi bi hdng, ldng [éo hodc gy tiéng 6n bat
thudng, )

« R4t nhiéu hai nLIdc thoét ra khdi 16 thong hai nhung
chét dén béo ap suat khéng dugc néng cao.
e trang théi hai nerc khong thoat hai, rat nhiéu hai
nudc thoatra ngoal tu 16 thdng hai mot cach dét ngot.

— Lién hé ngay v&i trung tdm dich vu dé kiém tra hoac

stfa chifa.

/NLUUY

hodc long ndi bi bién dang.
(De khéng dan dén bong hodc thugng tich do
quéa nhiét hoac truc trac.)

@ Khéng dé noi ap suat hoat déng trong tinh
trang tréng rong
(D& khong dan dén bong.)

@ Khong sti dung san phdm & nhiing ndi sau.

« Gan choé néng hodc & mai trudng do am cao.
(D€ khdng dan dén dién giat, ro dién hodc
chay)

« Trén bé m3it khong bang phdng hodc tdm
tham khong chiu nhiét.

(Dé khong gay thu’dng tich, bong hodc chay.)
« 8 nhiing ndi gan tudng hoac do dac V.V
(Khong dé chung va dap khi md nép, gay
mat mau, bién dang hodc hu hdng dé dac.)

o Khong di chuyen than noi khi st dung.

(D€ khong dan dén bong.)

@ Khong dé phich cdm dién ti€p xtic v8i hai
nudc.

(D€ khong bi dién giat hodc chay gy ra do

doan mach.)

([ Khong cham vao khu vuic c6 nhiét dd cao khi
két thiic qua trinh ndu nu’dng, déc blet la
xung quanh 6 théng hdi & nap ngoai va cac
bo phan kim loai nhu nap trong, van ap
suat, néi, mam nhiét va khung bao vé.

(Dé khong dan dén bong.)

— D& 3y rava lam sach, hay sttdung khdn
gap. Khong bao g|d kéo vong dém noi dé
tranh ro ri do né bi bién dang.

([ Khong su dung day nguén khong danh cho
thlet bi nay hodc st dung day nguon cla noi
ap suat nay cho bat ky thiét bi nao khac
(D& tranh bi truc tric hodc dién giat, ro dién
hodc chay.)

® ([ Khong su dung long ndi khéng chuyén dung

o

([ Hay can than khi lay thic an ra khoi néi.
(P& khong dan dén bong.)

0. Chd than n6i ngudi trudc khi vé sinh.

(Dé khéng dan dén bong hodc thugng tich.)

@ Khi lay noi ra hoac khi khong st dung ndi, hdy nhg
t3t nguon va rat phich cdm dién ra.

(D& khéng bi bong, thuang tich hodic dién giat, ro ri,
chay gay ra do cach nhiét [au ngay.)

@ Khi rut phlch cadm dién hodc phICh cam thiét bi, hay
dam bao nam giit chinh phlch cam, va tuyét doi
khdng dugc kéo day nguén.

(Dé khong bi dién gidt hodc chay gay ra do doan mach.)

@ Khi st dung trong ti hodc khong gian kin khac, dam
bao hgi cé thé thoat dudc ra ngoai.

(D& tranh mat mau hodc bién dang ta.)

@ Khi di chuyen san pham hay dam bao rang ca hai
bén phia dudi than néi déu dudc giii chdc chén;
khong gili nap day hai.

(D€ khong lam nap ngoai bi hd gdy bong hodc hu
hong san pham.)

@Thiét bi nay dugc thiét ké dé st dung trong gia dinh va

cac Ung dung tudng ty nhu:

« khu vuc bép clia nhan vién trong ctfa hang, van phong
va cac méi trugng lam viéc khac;

«nha trang trai;

« bdi cac khach hang trong khach san, nha nghiva céc
mai trudng dan cu khéc;

« cac moi trudng loai giudng ngli va dung bifa sang.

M Vé su c6 mat dién (bao gom rit phich cdm dién, ngat
cau dao, v.v.)
« Néu xay ra mat dién trong qua trinh st dung, san pham
s€ trg vé ché do cha.

19 @
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Hudng dan SU dung

Vé than noi

@ Vui long lau sach com va cac vat la khac dinh trén than Canh noi hodc day long noi
n6i (cam bién day noi, canh ndi hodc ddy néi, mam nhiét =
dic va vong dém ndi) trong khi lam sach. Mam o \ s
—+Khong lat hoc nghiéng ndi ap suat .' nhiét@ Cam bién
« Trudc khi lam sach, tit ngudn noi &p suat va rit phich cim dién. j day noi
o Trc_Jn va hoa tan gia vi trudc khi thém vao. long noi)
(D€ khdng gy ra tinh trang nau khong thanh cng nhu thiic &n
chua dugc nau chin ky)
o Khong dat vai hodc vat dung khac lén nap ngoal khi dang st dung.

(D€ khong kh|en hai bi tic nghén, gdy méo mé, mat mau hoic truc \,

trdc nap ngoai.)
@Tranh st dung ndi ap suat dudi anh nang truc tiép.
(Dé khéng gay ra déi mau)
@ Sau khi nau, c6 thé co ap suat du bén trong néi, khlen chét den
béo ap suat tang glam lién tuc va khién nap ngoal khé mé.
— Nhan va gitf nat [ Wl dong thdi mdg nap ngoai.
@ Sau khi nu, khi nap ngoal md va van con nhiét du'trong noi,
chét dén bao a ap suat co thé nhac [én nén nap ngoai cé thé khong
dong lai dugc. ]
— Nhan va giif nit [ it dbng thgi dong nap ngoai lai.
o Khong rdfa truc tlep nap ngoai. - @ -
- Neu nudc lot vao, hay lat ngudc nip ngoai cho dén khi khéng W™
con nudc nhd glot

Vé long noi
D& tranh bong tréc hodc hu hong I8p phu trén bé mit long noi

><Ldp phu bi bong ra khéng anh hddng dén hiéu suat cua san pham va ciing
khong gay hai cho cd thé con ngudi.

@ Khdng dat ndi trén lfa hodc bat ky ngudn nhiét nao khac.

@ Khong a an hodc dao cac thuc pham cling hodc sic trong long néi khi
dang nau (chang han nhu suén heo).

@ Khéng st dung dung cu ndu dn bang kim loai (nhu mudi va thia).

@ Khdng vo gao bén trong léng noi.

o Khong dé vat cling tiép xuc vdi long ndi hodc dung vat ciing dap

vao long noi. ﬂb
(Khong dat day ngudn vao long noi.)

@ Sau khi sti dung gia vi, cho dén khi than long n6i du ngudi, hdy vé
sinh n6i ngay lép tic.
o Khong suf dung noi lam chéau rifa bat. Ngoai ra, khéng dat thia hodc
b6 d6 an vao l%ng noi. ‘( /‘

@ Khdng rifa hodc cha long néi bang chat ty rifa, len sgi hodc ban
chai kim loai, ban cha| nylon.
— Pévésinh long ndi, rifa bang x8p mém.

N
Khéng rita long ndi bang bé —’Qi%

mat ¢ cac hat mai mon.

@ Thiét bi nay khéng dugc thiét ke dévan hanh béng hen git bén ngoal hodc hé thong diéu khién tU xa riéng biét.
[ Trong khi nau nddng, sau khi ap suat tang [én, khe hd gitta nép ngoai va than noi sé [6n han, day |a hién tugng

binh thudng va ban khéng can phai lo lang.
&

| & —t
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Tén bo phan

@ Trong lan st dung dau tién, vui long st dung chiic ndng “Cleaning”(Lam Sach) va rifa cac phu
kién, nap trong, voi phun va long noi. (T28-29)
@ Khi bé mat ctia bang diéu khién dugc phu mot [6p mang bao vé, hdy thao né ra trude khi st dung.

Nap ngoai

|l

—\/0i phun

vong dém noi
Khung bao vé

Mam nhiét

Cam bién day noi
Bang diéu khién

Phén than Day ngudn  Phich cim dién

Phich cdm
thiét bj

Céc dong A1 x&i v chao TS0
(Xp xi 180 i) (1) Mubi xdi cam (1) Muodng xtc chao [Sup] (1)

>
-
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Meat Poultry

> Nut Thdi gian
~ . D & . : P ~
@ Huly hoat dong sai, . ok @ DE cai dit thdi gian nau,

< v, v > Soup 7, oA 5.
hodc tat chlic nang u. Rice trudc tién ban phai
& & o nhan nat nay.
Open-lid Slow Pressure Cleaning
Hotpot Cook Cooking

Cg;];/el Time 000000 O0CO

o eeee @ Nhéan nit nay dé gilt
am thuc pham.

@ NUt nay dugc st dung dé chon

oL Frcvonesec o NEETTVUNEN FSSITCIETT

0t nay dudc st dung dé cai da . . P TR

A @ Nhan nit nay dé hen gid. @ Nhan ndt nay dé bat dau
hen gid va thai gian nau. & ndu hodc két thic dat thai

@ Nhan va gill nit dé thém hodc

giam thdi gian nhanh han. gian cai dgt san.

Cha y: Khi bang diéu khién tat, nhan va gill nut bat ky dé bat dau. )

Lo thdng hGi ¢ 2a | .
Nap day hdi ’ > # ~
(Van &p sut Nut xa ap suat

= dudc dat bén

trong) @ Sau khi ndu nudng, nhan nat [qp] dé gidm 4p suat
nhanh chéng.

% khong nén st dung chiic ndng nay khi nau cac thuc
pham dinh (chang han nhu chao, dau, ndm va ca ri).
Néu khdng, thiic an cé thé ban ra ngoai, gy bong
va cac vét thudng khac.

@ Khi ban mu6n ma nap ngoai trong khi ndu nudng,
trudc tién hdy nhan nut [Off/Cancel], sau d6 nhan
nat [p]. )

@ Khi xa hai nudc bang tay ti 16 théng hdi, vui long

\ gilt khoang cach vdi 16 thong hai. )

Nap trong/Nap ngoai

@ Néu ndp trong khdng dudc 13p ddng céch, khi s& bi
ro ri trong khi ndu nudng.

Chot den bao ap suat

@ Khi ndi chiu ap suat.

Nap trong

Tang én

N&p ngoai

@ Khi n6i khong chiu ap suat. .
Voi phun
Giot

& 2 ®
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Chuan bi

Chuan bi trudc khi sif dung

0 Cho nguyén lidu vio long ndi va dit ldong ndi vao than nai, &N denvach Max(TOIBA)

@ Bat c(f khi nao nau dung lugng tdi da (nguyen lleu +nudc), khong
dudc vugt qué vach “Max” (TOI DA) trén long noi.

@ Trudc khi dat [dong ndi vao than ndi, hdy lau sach nuéc hodc vat la
xung quanh long ndi.

¢ thuc pham phong lén trong

:qudtrinh ndu nhu ddu va
l Pong gao, sau d6 dung mét dung cu chiia khac dé vo gao. : ?n‘. (bao gdbm ca gia vi).

@ SU dung céc dong dugc cung cép (Xap i

180 mL), do lugng gao theo coc dinh mdc. 0 x
Khi cdm da day thi nén gat phang

@ Lugdng gao c6 thé nau cung mét luc. (T31)

@ Khong can ngam gao.

(Xap xi 180 mL /150 g)
2 Cho gao vao long néi.

Q Kiém tra xem nap trong da dudc lap chua.
@ Néu ndp trong khdng dudc [3p ddng cach, khi s& bi rd ri trong khi ndu nudng. (T28 N3p trong)

e Poéng nap ngoai.

@ Can chinh “wr” tren nap ngoai vGi “gf*” trén than n0| va
xoay nap ngoal vé “ @ ” theo hudng mU| tén,saudo “@”
hién thi trén bang diéu khién.

(@
Q.
()
=
[72]
=g
o
=
=2
(1o}

Cam hoan toan phich cam thiét bj va @ Phich cam| @] Phich cém dién

phich cam dién. Than thiét bi 5 .._.
@ Cim phlch cam thlet bivao than noi, sau dé cdm %& ) W)

phich cdm vao 6 cim dién va dam bao ca hai déu
dudc cdm hoan toan.

O cdm dién

Chuy

[ ] Khéng cham vao 6 thdng hdi cho dén khi chét den béo ap suat ha xudéng. (Dé khéng dan dén bong)
@ Khinau cdm nhanhva gao lit, sau khi m@& ndp ngoal hay dao déu com ngay lap tic.
@ Thdi gian can thiét dé nau a Thi gian da dat” + “13- 100 phat”.

« “Thdi gian déd dat” chi cho biét thai gian
nadu sau khi ap suat bén trong noi tang lén
mc da dgt. Thai gian hién thi khong thay
d6i cho d@én khi ap suat tang lén, nhung dé
khong phai (a (6i.

« Lugng nguyén liéu cang nhiéu thi thgi gian

" chd cang lau cho dén khlap suattinglénva

(3-60 phut) thyc pham da ndu chin s& on dinh.

« Thifc &n dudc nau chin k§ hon trong thai
gian can kiét nhg lugng nhiét con lai.

® 2 ®
I — & |9

Thdi gian cho toan bé qua trinh nau nuéng

Thgi gian da dat

negp ieq

Yuey) ueoy

(10 - 40 phat)
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Chic nang

Chiic nang mén an bao gom: Meat (Thit hdm) - Poultry (Thit ga, vit) - Steam (H&p) - Stew (Ham)- Soup (Sup) - Beans (P3u) -

Open-lid Hotpot (N&u au) - Slow Cook (N&u chdm) - Pressure Cooking (Nau ap suat).

Vi du: Khi sif dung chiic nang “Meat” (Thit ham)
dé nau nudng

Nhan [<] hodc [>] chon “Meat” (Thit ham).
@ Dén bdo [Start] nhdp nhay.

2

24

Nhéin , sau d6 nhan [<] hodc [>] dé
dat thai gian nau.

@ Thdi gian giam hodc tang
trong khoang thdi gian 1

phut.

.Nhanvagmrnut[ Jhodc[>]

de glam hoac thém nhanh

nhan .

(Khi ap suat da dat

@ Dén bao [ 2] va [Start] den mdc cai dat)

bat sang.

Thgi gian con lai dudc
hién thi theo cac mic
giam 1 phut.

Sau khi nau nu’dng xong sé chuyen
sang trang thai “Keep Warm” (Gill 4m).

@ Khi coi kéu va dén béo
[Keep Warm] sang én, hdy
ddi cho dén khi chdt den
béo & ap suat ha xudng roi
md nap ngoal

(Trang thai gilt am)

@ Néu can mg nap

ngoai trong khi ndu nudng,

(= T22 Nut xa ap xuat) .

Pressure Cooking

(Nau ap suat)

thdi gian.
B Khoang cai dat thai gian va dung tich ndutéida  Bangl
Dung tich
Chiic ndng nautoida | pham vicai dit thai gian (phat)
(nguyén liéu
+nudc)
Meat (Thit ham) 5-35 (thgi gian mdc dinh a 20)
Poultry MUc nudc
Mot danh cho : Si oi Sc dinh 13
(Thit ga, vit) Mo (101 5-30 (thdi gian mdc dinh la 15)
Stew (Ham) Dé*gé n“g,?(XTgolf 1-59 (thdi gian mc dinh (3 10)
Soup (Sdp) DADANH  |20-59 (thdi gian mac dinh (3 30)
Beans (P4u) CHODAU) {1535 (thdi gian mic dinh (3 18)
Ope}ﬁ;ﬁ lgg;pot 1-59 (thgi gian mac dinh la 30)
Slow Cook
(N&u cham) 60-360 (thai gian mac dinh la 60)

1-59 (thai gian méc dinh la 10)

(Chuy

@ Khong st dung nit [(\}] khi nau cac thU(: pham dinh
(chang han nhu dau, nam trang vaca r|) Neu khong,
thic an c6 thé ban ra ngoai, gdy bong va cac vét
thuong khac.

@ Khong di chuyén noi dp suat hodc cham vao 16 thong
hai va chét den bao ap suat trong khi ndu nudng.
(Hgi nudc hodc thic an c6 thé thoat ra ngoai.)

5Nh5n-

steam (Hap) | , CNég‘é%ng 5-30 (thdi gian m3c dinh 13 5)
(Slow Cook (Nau chém)) (Open-lid Hotpot (Nau lau) ) (Pressure Cooking (Nau ap suat) )

@ Thém it nhat 500 mL nudc
khi ndu véi ché do “Slow
Cook”(Nau cham).

(D€ khéng anh hudng dén
hiéu qua nau nudng.)

@ bam bao méd nép ngoai khi ndu
vdi chiic nang “Open-lid
Hotpot” (Nau [&u).

@ Khdng su dung chic nang nay
dé nau cac nguyen liéu thuc
pham khé nau chin kY.

o

@ Dieu chinh thdi gian ndu tuy theo kich c3
ctia nguyén liéu va mic dd dé nau chin.
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Nau cdm nhanh - Gao lit Cai dat hen giG (Nau com nhanh- Gao Lt

Vi du: Khi suf dung chtc nang “Quick Rice”(Nau
cdm nhanh) dé nau cdm tring

1 Nhan [<] hoac [>] lua chon “Quick

Vi du: Khi ndu com ¢6 hen gic
1 Nhan [<] hoac [>] lua chon “Quick Rice”

(Nau cdm nhanh).
@ Dén bao [Start] nhap nhay.

Rice” (Nau cdm nhanh).

@ Den bao [Start] nhdp nhay.
(Khi ap suat da dat

nhan [
den mUc cai dat)

@ Den bdo [, va [Start]
bat sang.

@ Nau com nhanh va gao
[t ¢é thai gian ndu ¢
dinh nén khong thé cai
dat thgi gian nau.

Thdi gian con lai
dudc hién thi theo
cac muc gidam 1 phut.

Nhan , sau d6 nhan [<] hodc [>]
dédatthsigiancaisan. . A _¢
~

=

2

@ Pham vi cai dat thdi

gian dat trugc: 2 - 24
id.

& v

Sau khi ndu nudng xong
sé chuyén sang trang thai
“Keep Warm” (Gili am).

@ Khi coi kéu va den béo
[Keep Warm] sang [én,
hdy ddi cho den khi chét den béo 4 ap suat ha xuong
roi ma nap ngoal X8i cdm cang sém cang tot dé com
khong bi dinh vao nhau.

@ Nhan nlt[qp] dé giam ap suat nhanh chéng.
(T22 Nt hap)

(Trang thai gilt 4m)

3 nnan JEEH.

@ Dén bdo [Start] tat.
Dén béo [Preset Timer]
bat séng.

@ Khi ndu nudng xong, coi kéu va man
hinh hién thi “0:00”, dén bao [Keep
Warm] sang [én.

4 Nhan I .

@ Dén bao [Keep Warm] tat.

@ Thdi gian con lai chi bt dau giam sau khi &p sudt bén
trong noi dat dén ap suat cai dat.

@ Tuy tung loai gao, thdi gian ndu khac nhau.

@ Khong di chuyén noi dp suat hodc cham vao 16 thong
hai va chét den bao ap suét trong khi nau nuéng. (Hai
nudc hodc thic dn cé thé thoat ra ngoai.)

@ Néu ban cho dau vao khi ndu gao ldt, trudc tién hay
ngam dau hon 4 gic

Gitiam

l péng ndp ngoai, nhan [N -

@ Dén bao [Keep Warm]bat sang.
@ Nhiét dd bén trong noi cé thé dugc duy tri &
khoang 70 °C.

M DE huy gili am

~
Nhén RGN -

o

4 wvsn N

@ Dén bao [Keep Warm] tat.

[ ) Ngoal “Quick Rlce”(Nau cdm nhanh) va “Brown
Rice” (Gao lUt), cac chiic nang khac khdng thé hen
gld dugc.

@ Thai gian dugc hen gid chi dinh a thai gian nau xong.

@ Thdi gian con lai dugc hién thi theo cac muc giam
1 phut.

(@
Q.
()
=5
[72]
=g
o
] =
=2
(1°}

i)

@ Khong s dung chiic ndng “Keep Warm” (Gili &m) cho rau
xanh.

@ Khuyén cdo rang thdi gian cho chlic ndng “Keep Warm”
(Gilt @m) khéng dugc vugt qua 1 gid.

@ Khi thdi gian cla chlic ndng “Keep Warm” (Gilt am) vugt
qua 24 gid, man hinh s& bién mat nhung chic ndng
“Keep Warm” (Gitl am) s& tiép tuc.

25
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LUU Y:

%S0 lugng nguyén liéu va thgi gian nau trong cdng thiic chi mang tinh chat tham khao. Vui long diéu chinh ching
theo nhu cau thuc té.

%1 cdc (cbec dong): Xap xi 150 g

B ~ . o
Bo xot Meat (Thit ham)
Nguyén liéu: Gia vi:
Thit bo 1000 g ] budng 10g RUGU ndu an 25mL
Gung tuy theo khau vi Xi dau nhat 50mL  Nudc st hau 20g
Toi bam tuy theo khau vi Xi ddu dam 50mL  Mudibaloaigiavi 5g
Cac budc:

1. Chudn bi nguyén liéu. Cat thit bo thanh ting miéng, gling va toi catthanh ting miéng nho. Dung tam dam vao
thit bo, cho tat ca gia vi, gdng dap dép va toi bdm vao roi ngam trong 4 gic.

2. Cho tét ca nguyén liéu va gia vi vao noi, sau dé dat ndi vao phan thanva dong nap ngoai lai.

3.Nhan [<] hoac [ ] chon ‘Meat” (Thlt ham) dat thdl gian nau thanh 30 phut sau dé nhan nat [Start]. Sau khinau
nddng nhan nit [Off/Cancel] mad nap ngoal roi cat chung sau khi ngudi.

Cha y: Khi thit bo thanh khai 18n, hdy kéo dai thgi gian ndu cho pht hgp.

Ga Silava Poultry (Thit ga, vit)

Nguyén liéu: Gia vi:
Thit dUi ga loc xuang 2,Xapxi150¢g Rugu gao 10 mL budng 25¢g
Hanh [d bam 2g Dautiéu 40mL  Xidaunhat 10 mL
GUng bdm 10g Giam 15mL
Toi bam 10g

Cac budc:

1. Cho ga vao noi, rac gUng bam nho, d& rugu gao vao réi cho n0| vao phan than, ddy kin nap ngoa|

2. Nhan [<] hodc [>] chon * Poultry (Th|t ga vit), dat thoi glan nau thanh 15 phut sau dé nhan nut [Start].

3. Cho dau tiéu, glam dLIdng, xi dau nhat vao t6 (gidm: nudc tudng nhat: dudng = 3:2:0,5).
Thém hanh 4 va toi b3m vao tron déu.

4. Sau khi ndu xong, nhan nat [Off/Cancel] dé md nap ngoal va lay chan ga ra (do nudc slp ban dau ra ngoai, néu
khéng sé lam lodng hudng vi ban dau). ChS cho ngudi roi cat lat va rudi nudc xét [én.

Che ddu do

Nguyén liéu:
Dau do 150 g
Nudc 2,5 coc (Xap xi 450 mL)
budngtinhluyén 30g
M4t ong tuy theo khau vi
Cac budc:

1. b6 dau do da rLIa sach, nudc, dudng tinh luyen va mat ong vao noi.

2. Dong nap ngoal nhan nut[ ] hoac > ]va chon * Beans”(Dau) dat thai gian nau la35 phut sau d6 nhan nat [Start].
3. Bgi cho dén khi chét den bao ap suat giam xuong, nhan nit [Off/Cancel] va md nap ngoai.

4.6 dau do d3 ngudi vao may xay va xay nhuyén cho dén khi dat yéu cau.

Canh ga sét ca chua

Nguyén liéu: Gia vi:
Cénh ga 8 S6t ca chua 10 mL Xidau 15mL
Nam hudng 100 g Nudc s6t hau 10 mL budng 5¢g
Cachua 2 Rugu gao 10 mL
Nudc 30 mL Mudi 25¢g

Cac budc:

1. Dung dao khUa hai bén canh hai lan, 8ot v Vo va cat hat lyu ca chua, va rlfa sach ndm hugng.
2. Cho tat ca cac nguyén l|eu va gla vivao ndiva dong nap ngoa|
3. Nhan nit [<] hodc [>] va chon “Stew” (Ham); d3t thai gian nau 13 18 phit, sau dé nhan ndt [Start].

o
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Sudn non hap xi dau Steam (Hap)
Nguyén liéu: Gia vi:
Sugn lgn non 300g RUGu ndu an 10 mL
GUng bam nho 10g Tudng Gt ddu den 15¢g
Nudc s6t hau 10g
Bot 10g

Cacbudc:
1. Sudn Ign rifa sach, cat thanh tiing miéng nhé dé rdo nudc; tron ching vdi rugu ndu an va gling ngdm va dua
chua trong 5 phut.
2. Cho tugng &t dau den vao cac nguyén liéu & budc 1 va tron déu.
3. Sau d6 cho nudc sét hau vao va tron deu.
4. Tiép tuc them bot vao va tron détinh bot boc mot ldp mong trén bé mat sudn non.
5. bat chung vao d”a hodc bat va thém 1 céc nudc vao noi.
6. Dong nap ngoal va nhan [<] hoac [>] chon * Steam (Hap) dat thai gian ndu thanh 30 phut sau d6 nhan nuat [Start]
7. Bdi cho dén khi chét den bdo ap suat ha xuéng, nhan nit [Off/Cancel], sau d6 day tay cam ndp va mé ndp ngoai.

Sup dudi bo ca chua

Nguyén liéu: Giavi:
Dudi bo 500 g Mudi MOt it
Cachua 1 Hat tiéu den MOt it
Can tay 1
Carot NUfa miéng
Hanh tay 1/4 ci
Nuéc tuy theo khau vi

Céac budc:

1. Cho du0| b0 vao nudc soi de loai bo mau. Lay chung rava dé rdo nddc désu dung.

2. Cétcachua thanh ting miéng, ca rét thanh tiing miéng khong déu, can tay thanh tiing miéng va hanh tay
thanh tlmg mleng nho.
Chotatca nguyeén liéu vao noi.

3. Déng ndp ngoai, nhan nut [<] hodc [>] va chon “Soup” (Stp); dat thai gian ndu 13 35 phat, sau dé nhan nat
[Start].

4. Dgi cho dén khi chét dén bio ap suat gidm xudng, nhan nit [Off/Cancel] va m& ndp ngoai thém mét chit
mudi va hat tiéu den.

(@
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Chéo dau do va chao nép cam nudc c6t difa  ERIMEEANEMRGENT

Nguyén liéu:

Dau do 100 g Dudng tinh luyén 30g
Nép cam 100 g NuGc c6t difa 100 mL
Cac budc:

1. Vo sach dau do va nep cam va ngam nudc ca dém.

2. Cho dau do d3 ngam, nép cam, du’dng tinh luyén vao ndi, thém nudc vao dén mdic nudc toi da cia “White
Rice” (Gao Tréng), roi day nap ngoal lai.

3.Nhan [<] hodc [>] chon “Slow Cook” (N&u cham), dit thdi gian ndu thanh 2 gid, sau d6 nhan nit [Start].

4. Khi két thac qua trinh ndu, nhan nut [Off/Cancel] va thém nudc cét dufa.

Chd y: Néu khéng ngadm déu do va nép cam trudc, hdy téng thém thdgi gian nau.

@ 7@
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Lau chui va bao du@ng

@ Vui long dgi cho dén khi than ndi du ngudi trudc khi rat phich cadm lam sach phich c3m dién.
@ Khi lam sach, khéng bao giG nhiing phan than néi vao trong nudc.
@ Khong st dung may rifa chén bat hodc may sdy chén bat.
Khéng stf dung cadc myc sau:
« Ban chai sgi len hodc nylon «Benzine / Chat phalodng  «May rifa chén va may sdy bat dia
« Siia rifa mat / Con
« Thudc khir tring / Thudc tay x

X

1

Dung cu ¢ hat mai mon trén bé mat.

Nap trong

Vui long thdo né ra sau méi lan st dung, va lam sach bang

chat tdy rdfa trung tinh chuyén dung cho nha bép.

@ Lam sach ca hai m3t ctia nap trong da dudc théo ra va lau
khd bang nudc trudc khi nap vao nap ngoai.

M Trong khi thao

L6 thoat
nudc

vong dém noi

M Trong khi lap dat
Gilt chdt phan nho ra g gitta
va kéo [én.

( Cac bién phap phong nglfa )

@ Vui long rifa n6i dp suat ngay sau khi st dung gia vi (nau
cdm trang véi sudn non, v.v.). (D€ tranh mui hdi, hu héng
hodc gi sét.)

@ Néu ndp voi phun bj tac do cac vat la nhu gao va bui ban,
héy lam sach chling bang que tre mong hodc tém. (bé
khong gy ro hai nudc va ban ra thic dn dang nau nudng.)

] Lam sach % Chic ndng lam sach nay c6 thé dugc st dung dé loai bd mui hdi con sét lai ciia ndi va nap trong.

0y

Thém nudc dén vach 2 danh cho “White Rice” (Gao trang) va dong nap ngoai lai.
Nhan nat [<] hodc [>] dé chon “Cleaning” (Lam sach).

2 nhan - 3 Nhan G . ;

@ Thdi gian lam sach: 15 pht. @ Dgi cho dén khi chét dén bao dp suat ha xuéng, ma nap
@ Sau khi lam sach, may sé tu ngoai va dé nudc ra khoi noi.

dong chuyén sang trang thai

“Keep Warm” (Gitf am).
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Than ndi - Nap ngoa

Lau sach bang khan vat khé.

@ Khong st dung chat tay ra.

@ Khdng kéo véng dém noi.

*Néu nudc lot vao ndp ngoai, nudc c6
thé chay ra ngoai qua 6 thoat nudc.

Long néi

Rlfa bang chat tay ru‘a

(] Khong su dung noi lam chau rLfa.
DEkhdng gay hao mon long ndi.

(T20)

T > Nap day hai
Chot den bao (Van ap sualt)dLIdc dat bén trong)

suat

Lau sach bang khan vat kho.
Cho dén khi chét chi bdo ¢

thé di chuyén [én xudng )

tron tru

Lau sach bang khan lau nha
bép d3 dugc vat k. Sau khi
lam sach, [4p d3t né vao vi tri.

Mam nhiét - Cam bién day néi
Dé loai bo cac vét a cling dau, hdy cha nhe bang mot it

chat tay rifa trung tinh bang ban chai nylon, sau dé lau
bang vai da vat k.

Lam sach bang chat tay rita pha loang. )
Céc dong (1) Mubi x8i com (1) Mudng xuc chao [Sdp] (1)

® ®» ®
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Vui long kiém tra nhiing diéu sau day trudc khi yéu cau dich vu.

A s < a an cd thé Trang
p

-

Khéng thé ndu . L . o
(Nhan nat [Start], khdng c6 ([ ] Nap cthra,dUc}c khoa dung cach (nap ngoai khong dugc 23
phan (ing) kéo vé phia sau).
J
( . NUt [Start] khong dugc nhan sau khi dat thai glan 24 .25
: RO haoi nerc (Xem bén derl mo ta “R0O hdi nudc”.) —
Ngay ca khi qua trlnh nau nudng ap suat da bat dau ap 24.25
Hién thi thdi gian khong } sfat bén trong noi van chua datgden ap suat cai dat.
thay doi @ C6 vét la 8 mam nhiét hodc déy noi. 29
@ Niu com lién tuc hodc nau com béng nudc néng. —
N N
e ™ -~
Thgi gian con lai hién thi } @ Cam bién day noi khdng thé hoat dong binh thudng do 20
khi chét den bao ap suat gia vi chua hoa tan hoan toan.
chua dugc nang lén @ Cé vat la 8 mam nhiét hodc cam bién dy noi. 20
N N
( RO hdi nudc (@cs vét a trén ndi, ndp trong, vong dém noi hodc chét den —
(TU n6i, ndp ngoai, 16 bdo a ap suat.
théng hdi hodc chét den @ N6i, ndp trong hodc vong dém ndi bi mép hozc hu hong. —
L bao ap suat) ) .ChLIa [3p nap trong va van ap suit. 28.29
( A e ‘@ Nap ngoal khong dudc dong dung cach. 23
Nudc dung va hai nudc @ Cho qua nhiéu nguyén liéu hodic nudc vao ndi. 23
phunra @ Trong khindu phu, nap ngoaldLIdc déng lai. 24
(Phun ra tif 16 théng hai @ Nép trong va van ap suét khong dugc lap hodc van &p suat 28.29
hodc khe ctia nép) khong dudc lap dung vj tri.
L @ Nhan [{p] khi ndu thic &n dinh. 24
e -
N&u nudng khong thanh ) @ C6 vat la trén mam nhiét hodc ndp trong, cdm bién day 29
con noi.
(Chua nau/ cghl'n qué/ } @ Noi ddt 8 than ndi bi nghiéng. 23
chay nudc/ chay/ nhiét ® Nip trong va van ap suat khong dugc lap dat. 28.29
do qua thap) \. Gia vi khong tan hoan toan. 20
e B\ .
([ Ap sudt trong n6i dd dudc giai phong hoan toan chua (chét 22
den béo ap suat da bi tut xuong)
N&p ngoal Wb .Nap trong hodc long noi cd bi bién dang khong7 —
N3p ngoai kho déng } @ Vico ap suattrong ndi nén vong dém cuia ndp noi p suat —
dudc nang cao nén ban khé dong nap Dac biét khi xdi com
trang ngay sau khi nau nudng ban sé khé déng com lai.
@ C6 hat gao nao @ phan than trén khong? —
N Wy N\
e N (=
@ Am thanh “rach...” cho biét 4p suat dé dudc giai phong. —
Tiéng noi ap suat vang [én @ Am thanh “bdp” cho biét nudc rai xuéng day (bén ngoai) —
) vét n{t ctia noi do gidn nd nhiét.
P
@ Néu nau lién tuc, thai gian ndu sé lau hon. (C6 thé kéo dai —
t8i 30 phut)
@ Do su khac biét vé lugng gao va nudc, nén thdi gian con lai =
R L c6 thé khongdUdc hién thi va c6 thé du<5c diéu chinh khi
Thdi gian ndu tré nén } dang nau
ldu hon? @ Khi qua trinh nau bi hay gitia chu‘ng V|ec tleptuc nau cém =
trong khi than noi chua ngudi cé thé dan dén kéo dai thai
gian nau.
@ Co st dung nudc ndng dé nau cam? —
@ C6 vat la d mam nhiét, cam bién day noi va day noi. —
N J N
Lién hé vdl trung tam dich vu dé kiém tra hodc su’a chifa néu:
( J Day n0| €6 vét [dm. . Nap trong ho3c vong dém nai bi mop hoac hu hdng.

@ Cac van dé van chua dugc gidi quyét sau khi kiém tra theo cach trén.
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Néu ma nay dudc hién thi---

Man hinh hién thi

—+

" s Trang
Nguyén nhan co thé tham khao

p
@ Chic ndng “Keep Warm” (Gili am) hoat dong dugc

~

— Vui long lién hé trung tam dich vu Gy quyén cta
Panasonic va théng bdo ma 16i (s6 sau chit “H”)

s N
,, , "L" } haon 96 gid.
= — Nhan ndt [Cancel/Off].
S J U
4 N\ 4
Th rdt phich cdm dién va cam lai.
( NEu “H3%3%” van xuat hién, noi dang bi 16i.
I
\ J _

Thong so ky thuat

Model S6 NF-PC400
Dién ap dinh mc 220V~
Tan s6 dinh muc 50 Hz
Céng suat dau vao dinh muc 800 W
Ap suat dinh miic hai nudc 70 kPa
Dung tich danh dinh cta néi L 4,0
Thé tich ndu cam | Quick Rice (N&u cdm nhanh) 0,18-1,26 (1-7)
L (cc) Brown Rice (Gao l(t) 0,18-0,9 (1-5)
Meat (Thit ham)
Poultry (Thit ga, vit)
Stew (Ham)
Dung tich nau t6i o
da cho chiic ndng |Soup (Sup) 2,4
éﬂ%ﬁﬁ%ﬁéﬁ)ﬁ_ Pressure Cooking (Ndu ap suat)
Open-lid Hotpot (N&u lau)
Slow Cook (Ndu cham)
Beans (Dau) 137
Steam (Hap) nudc: 2 coc dong
Do dai day nguon (Xap xi) m 0,9
Trong lugng (Xap xi) kg 42
Chiéu rong 27,4
Kich thudc o o
(Xap xi) cm Chiéu sau 34
Chiéu cao 26,2

(*1) N6 cho biét cdng sudt ndu & mic nudc “Max” (TOI DA)

@ (1
@ (*2) N6 cho biét cdng suat ndu & miic nudc “Max For Beans” (TOl DA DANH CHO DAU) trong noi.
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