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IMPORTANT SAFEGUARDS

. Read all instructions before using this appliance.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure
Cooker Body in water or any other liquid.

4. Close supervision is necessary when this appliance is used by or near children.

This appliance is not intended for use by young children without supervision.

5. Unplug from outlet when not in use and before cleaning.

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

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

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury to persons.

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

9. Do not use outdoors.

10. Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

11. Do not place on or near a hot gas, electric burner, or in a heated oven.

12. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, or

set all control to “off”, then remove the plug from the wall outlet.

13. Do not use this appliance for other than its intended use.

14. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a

risk of fire or electric shock.

16. A fire may occur if the appliance is covered or touching flammable material, including curtains,

draperies, walls, etc while in operation.
17. To reduce the risk of electric shock, cook only in the provided removable container.
18. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

19. Do not cook foods such as applesauce, cranberries, cereals, macaroni, spaghetti, or other foods.
These foods tend to foam, froth, and sputter, and may block the pressure releasing device.

20. Before use always check the pressure releasing device for clogging.

21. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.
See “Operating Instructions.”

22. Do not use this pressure cooker to fry in oil.

23. Be sure that handles are assembled and fastened properly before each use.

Cracked, broken or charred handles should be repalced.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

—_

This appliance generates heat and escaping steam during use. Use proper precaution to
prevent risk of burns, fires, other injury to persons, or damage to property.

1. Keep hands and face away from the Pressure Release Valve when releasing pressure.

2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.

3. Never open the Lid while the unit is in operation.

4. Do not use without the inner Pot in place.

5. Do not cover the Pressure Valve with anything as an explosion may occur.

6. Do not touch the inner pot nor any heating parts, immediately after use.

Allow the unit to cool down completely first.



HOW TO USE EXTENSION CORD

Note:
A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.
B. Extension cord should be used properly.

C. Extension cord should be used
(1) The rated voltage for extension cord should be proper for the appliance.
(2) If the appliance is set on the ground, the extension cord should also set on the ground.
(3) The cord wires and extension cord should always be arranged to prevent hazards to children.

This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only one way.

If the plug does not properly fit in the outlet, turn the plug over.

If it still does not fit, contact a qualified electrician.

Please, keep this safety feature.

SPECIFICATIONS / %=1 2

Model Name(2 &H) CRP-HN10 Fuzzy Series
Power Supply(® &) AC120V, 60Hz
Power Consumption(4H|& =) 1315W

Glutinous Rice(&40()

GAMASOT Rice(R241ZR)

0.36~1.8L (2~10cups)

Rinse Free(MIZ0])

Sushi(@ &)

0.36~1.44L (2~8cups)

Cooking Capactt
g ~apacty Mixed Ricce®=)

FASE) GABA®ID| /2¢O

Turbo Gluincus Rice(Et 013} )

0.36~1.08L (2~6cups)

Nu Rung Ji&=EAXl)

0.36~0.72L (2~4cups)

Parridge&s)

0.18~0.36L (1~2cups)

Power Cord Length@® & I= Z0) 1.0m
Pressure(AF=22+3) 78.4KPa(0.8kgf/cm2)
Weight(EE) 7.5kg
Width(Z) 40.5cm
Dimension (X %) Length(Z 0l) 30.1cm
Height(=0l) 29.0cm
HOW SERVICE IS HANDLED
USA The East and the Central Districts Canada TORONTO
Tel. No. (718) 888-9144 Tel. No. 905 707 8224 / 416 878 4561
The West and the Central Districts VANCOUVER

Tel. No. (213) 687-9828

Tel. No. 604 540 1004/604 523 1004




WARNINGS FOR SAFETY

*The following must be observed to use the product safely and correctly to prevent accidental and dangerous situations.

o‘Warning’ and ‘Caution’ are different as follows.

& Warning «This sign is intended to remind and alert that something

This means that the action it describes may result may cause problems under the certain situation.

in death or severe injury. «Please read and follow the instruction to avoid any harmful
. situation.

& Caution «Indicates a prohibition

This means that the action it describes may result

in injury or property damage. -Indicates an instruction

&Warning Do not
Do not cover the automatic Please pay careful attention
Steam outlet or pressure against Water and Chemica|S

« [t can cause an electric
shock or fire.

weight with your hand or face.

« It can cause burns.

« Especially be careful to keep Use a single socket with
it out of children’s reach.
the rated current
above 15A.

» Using several lines in one socket
can cause overheating resulting in fire.
Please check the power cord and plug frequently.

» Use an extension cord with a rated current
above 15A.

Do not use the cooker near
hot things such as stove,
gas stove or direct ray

of light.

. It can cause an electric shock,
fire, deformation, malfunction, or discoloration.
Please check the power cord and plug frequectly.

Do not pull out the clean steam vent by force.
+ When separate it, the steam control vent can be blocked.
Please make sure you clean and check

the assembly condition of the clean
steam vent before and after use.
« If you have any problem with assembly and
cleaning of the clean steam vent, please call
a dealer or service center.
+ Keep clean the product before and after use.

Do not alter, reassemble,
disassemble or repair.

« It can cause fire, electric
shock or injury.
» For repair, contact dealer

or the service center. Do not use damaged
power cord, plug or loose
socket.
Do not let the cooker contact any water by - Please check the power cord and
sprinkling water on the cooker. frequently because it can be damage
by using circumtance or method. Also,
« It can cause an electric shock or fire. the damaged one can cause and electric shock or fire.
. If it contacts Water, p|ease separate power cord « It can cause an electric shock short circuit or fire.
and contact dealer and service center. - If the plug was damaged, contact dealer
or a service center.

ENGLISH



&Warning Do not
Do not cover the automatic
steam outlet or pressure
weight with a duster,

a towel, or apron, etc.

« It can cause deformation or a breakdown.
« It can cause an explosion by pressure.

Do not use pots that are not
designed for the cooker.

Do not use abnormal pot and
do not use without inner pot.

©

<Inner pot>

« It can cause an electric shock or fire.

Do not turn the Lock/Unlock Handle to

“Unlock” during cooking.

» The hot steam or any hot content within the cooker can cause
bums.

« After you finish the cooking do not try to open the cooker by
force until the steam is completely exhausted.

Do not place heavy things on the power cord.

- It can cause an electric shock or fire.
Please check the power cord and plug frequently.

Keep the cooker out of children’s reach.
. It can cause burns, electric shock or injury.

Remove external substances on plug with
a clean cloth.

+ It can cause fire. Please check the power cord and plug frequently.

Do not insert metal objects
such as pins and wires or any
other external substances in
the automatic steam exhaust
outlet or any other slot.

+It can cause an electric shock or fire.
«Especially be careful to keep it out of reach of children.

U WARNINGS FOR SAFETY

Don'’t spray or put any
insecticide and chemicals.

+It can cause an electric shock or fire.

«If cockroaches or any insects
get inside the cooker, please call a dealer
or a service center.

Do not put any needle, cleaning pin etc in
the ventilator or any gap of the cooker.

+Do not insert cleaning pins to other parts except
to the valve hole of the pressure weight.

. It can cause an electric shock or fire.

+Especially be careful to keep it out of reach of
children.

Do not open the top cover during heating
and cooking.

+ It can cause burns.

+If you need to open the lid while cooking, keep
pressing the cancel button for 2 seconds and confirm
internal steam is released, completely turning the
pressure weight over.

Do not bend, tie or pull the @@@
power cord by force. 1\;\\@;

+ It can cause an electric shock or short « »
circuit resulting in fire. Please check the power
cord and plug frequently.

Be careful that both the
plug and power cord are 8y
not to be shocked by Lo
animal attack or sharp QI
metal materials.

«Damages by impact can cause an
electric shock or fire.
Please check the power cord and plug frequently.




Remember

&Warning

Do not use on arice chest
or a shelf.

« Do not press the power code
between furniture. It can cause
an electric shock resulting in fire.
Please check the power cord and plug frequently.

WARNINGS FOR SAFETY

Clean any dust or external
substances off the
temperature sensor and
inner pot.

«It can cause a system malfunction or fire.

+ When using on furniture, automatically released steam

can cause damage, fire and an electric shock.

Do not plug or pull the power cord with
wet hands.

« It can cause an electric shock.

&Caution

Please contact dealer or service center
when strange smell or smoke has occurred.

Do not

» First pull out the power cord.

Do not use over the maximum capacity.

+ It can cause overflow or breakdown.
« Do not cook over capacity stated for cooking of
chicken soup and congee.

Do not touch the metallic surface of the inner
pot and pressure weight after cooking or
warming.

« It can cause burns.
- Remaining hot steam can cause burns when you tilt
the pressure weight during and after the cooking.

Don’t use the cooker near a -
magnetic field.

« It can cause burns or breakdown.

If you use cardiac pacemakers
or electrical medical supporting
equipment, consult a doctor
before using this unit.

| O

a/

» When this unit is working, it can influence any
electrical medical equipment.

Please pull out
the plug when not in use.

« It can cause electric shocks or fire.
+ Use AC 120V only.

Use product on a flat surface.
Do not use on a cushion.
Please avoid using it on an
unstable location prone to
falling down.

« It can cause malfunction or a fire. Please check the
power cord and plug frequently.

Do not use the cooker except for original
purposes. It can cause danger and accidents.

Please use the cooker for original purposes.

+ It can cause the malfunction or smell.

ENGLISH



Do not

&Caution

Do not drop the cooker or impact.

«It can cause malfunction.

After you finish cooking, do
not try to open the cooker
by force until the steam is
completely exhausted.
. The hot steam or any hot content within
the cooker can cause burns.

- Cautiously open the top cover after cooking is
done to avoid dangerous steam and burns.

Do not place on rough top
or tilted top.

« |t can cause burns or breakdowns.
- Be careful to install the power cord
to pass without disruption.

&Caution

When you pull out the power
plug, don’t pull the power cord.
Please, safely pull out the
power plug.

Remember

. If you inflict impact on power cord,
it can cause an electric shock or fire.

If power fails during rice cooking, automatic
vapor emission device may work, leading to
dispersion of contents.

- Cook rice with specified amounts of rice and water.

«In particular, water more than specified amount may
cause overflowing of contents.

- Cook rice while soft steam cap is mounted

Please clean the body and
other parts after cooking.

« After cooking chicken soup or, multicook
dishes, etc., the smell may be absorbed.

« Clean the oven packing, top heater plate and inner
pot every time you cook any of those.

« It can cause alteration or smell.

« Use dry kitchen cleaner or sponge to clean the inner pot, since
rough scrub or metallic ones are abrasive to the coating.

« Depending on the using methods or user's circumstances inner
pot coating might rise.
Please call the customer service for those cases.

« Please, do not pull out the clean steam vent by force.

WARNINGS FOR SAFETY

Don’t use for various purposes for inner pot.

- It can cause deformation of the inner pot
- It can cause to spill the inner coating.

Please call the customer service
if the inner pot coating peels off.

Tough cruiober Metalic crubber

.Oven coating may wear away == ?
after long use. gy
-When cleaning the inner pot, e
do not use tough scrubber, metallic
scrubber, brush, abrasive metallic etc.

Do not pull up the cooker by holding the
inner pot handle.

+If can cause problems and dangerous situations.
There are portable handles on bottom right and left
side of the cooker. Hold the handles with both hands
and move it carefully.

Please clean the body and
other parts after cooking.

« It can cause alteration or smell.

Be cautious of the released
steam of vent.

+ When the steam is released
don’t be surprised.

+ Please keep the cooker out
of reach of children.

Always turn the Lock/Unlock
Handle to "Lock" when not
in use.

+ |t can cause deformation
by remaining pressure.

Maintain more than 30cm of distance from
the product while using.

« A magnetic field can be released from electronic goods.



Name of each part

Soft Steam Cap

Name of each part

Holder Guide

=
2 = L\

NAME OF EACH PART

Accessories

Pressure Weight

Always keep it horizontal.lt stabilizes
steam inside of the oven. Pressure
weight is twisted, it releases steam.

Automatic Steam Exhaust Outlet
(Solenoid valve)

When finished cooking or during warming ,
it release steam automatically.

Manual&Cooking Guide

Lock/Unlock Handle
(Set the handle to lock when
cooking or warming the rice)

The handle has to tum to ‘Lock’ for operation.

Rice Scoop

Clamp Knob

Turn handle to ‘Unlock’, and then press
Clamp knob to open.

Control Panel Rice Measuring Cup

==

Top Cover Assy %
Oven Packing P ‘
Detachable Cover Steam Plate
Pot Handle

ntrl Pl M)
Baing Gover nerPotlOven)
Contrl Plate Packing the slot of the main unit. ﬂ

cuckoo

Pressure Control Plate
Clean Steam Vent

—

Handle v
Holder Cleaning Pin
Dew Dish (Attached on the

bottom of the unit)
Empty the water out of a
dew dish after cooking or keep-
warming. Leaving the water in the
dew dish results in bad smell.

Rice Scoop holder sy ) e IO

% When operating,
refer to follow picture

Power Cord
Temperature Sensor

Menu seal

ENGLISH
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HOW TO CLEAN

-Unless you clean the detachable cover, it can cause bad smell (After cooling out, unplugging and cleaning it).
-Body and cover should be cleaned by a dry dish towel. Do not use bentol while using rice cooker, starch can remain.

No effect on health.

-Do not put materials like screws into holes of detachable cover. Look up back cover and front cover.
Detachable cover & Pressure packing
After cleaning detachable cover, put it back on the lid

(3)Tum the holder counterclockwise, and
the cover will be easily separated from
the cooker and can be washed.

-!4->

% Inner pot
contact surface.

@ Wash the cover with cooking purpose
neutral detergent and sponge frequently,
and wipe off moisture with handkerchief.

s Please keep clean the edge of rubber
packing, then the rice cooker last’s
longer.

1/ A —
/| ———

Unless detachable cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)

=

N \J

@ Itis easier to attach the cover holder when
the lower part of the detachable cover is
pressed.

(3When mounting the cover, grab separate
cover handle, attach it to hole, and after
adjusting holder on top of packing stop
tab, fix it by tuming it clockwise.

Please fit a rubber packing into the cover plate completely after washing or replacing the rubber packing.

Rubber packing guide

Oven cover point

>

TS =Rl n\\q

_— =r==
-

B oD eels —

g U clol 7hz2, N |

— -

e

@

(o separate the rubber packing, @To put back the rubloer packing,  (@After fitting 6 projections to the @) Please check that the rubber packing fits into the cover

please pullit out fromthe coverplate  please fit it to each of 6 projections

asshownin the picture.

CLEAN STEAM VENT
AND SAFET.Y PACKING

Make sure to clean the clean
steam vent after/before use.Do not
try to pull out the clean steam vent
and safety packing, clean it with
care. Make sure the clean steam
vent and safety packing are
installed completely after/before
use. If the steam vent is detached,
or not attached completely, please
contact customer service.

Rubber packing
contact surfaog

5

Wipe the inner, upper, and outer of
the inner pot of any external
substances.
Do not use tough scrubber,
metallic scrubber, brush, abrasive
material etc.
*Maintaning a rubber packing cleanly

willlet the rice cooker last longer.

How to use handle

1. Handle must be located at “Lock” during Cooking.
The lamp turning on means the top cover is closed
perfectly, so you can cook.

2. After cooking, the handle must be turned from

“Lock” to “Unlock”, and then push clamp knob to open.
It is hard to open when there is remaining steam in the
Inner pot. At the time, twist pressure weight and let the

steam out. Do not open by force.
3. Handle must be located at “Unlock” when open and close.

holes, please press  the rubber

plate completely. If not, steam may be released from the

and holes as shown in the picture. packing around the comer  crack between the packing and the plate.
completely as shown in the picture.
INNER POT MAIN UNIT INNER BODY
AR I

R |
S

>
o
»

Wipe the main unit with a wet cloth Make sure to clean the steam
that has been extracted out of all control vent before and after
water. use.

« If the lamp does not turn on, it would not
operate “Cook” and “Preset” buttons.
Make sure the handle is located at “Lock”.



HOW TO CLEAN

If the valve hole of the pressure weight part is clogged, punch it with the cleaning pin

+ The valve hole of the pressure weight allowing the escape of steam should be checked regularly to
ensure that it is not blocked.
If you use the valve hole of pressure weight as it is blocked, the hot steam or any hot content within the
cooker can cause injury.

Do not use a Cleaning Pin for other use except cleaning the valve hole of the pressure weight.

Pressure Weight  Cleaning Pin

x Attached on the

1 botton of the unit.
=) @ S

Alien
Substance

Soft steam cap

How to » After the Lock/Unlock handle is locked(located on “Lock”) turn the pressure weight counter-
clockwise while pulling it up, and pull it out.

d'sassemble_the » Punch the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
pressure weight  yynen the pressure weight is properly assembled, it can freely be turned.

How to clean the soft steam cap

N

@ Detach the soft @ Press the hook in the back, and follow the arrow o @ Assemble the vent @ After you attach the softsteam
steam cap like the  detach and clean. Make sure you clean frequently so that it fits into cap to fit into the groove, press
picture. with a sponge or a neutral detergent. the groove ‘A'part firmly to assemble the

. perfectly. soft steam cap into the product.
How to clean dew dish

7 \ _ g
@ Separate dew 0 Clea o Securely put in the
dish. ditch cap by ditch cap and dew ditch cap with dew dish after
pushing it down. dish with a neutral brush kit. cleaning.

detergent.

How to use cleaning pin and brush kit

Eﬂm
790"
S R
\ y W @@=
@Separatecoveras  @Use brush kit. you @ When using @ Only use for the

Attached on the bottom of the the arrow points. can easily clean a cleaning pin, pull valve hole of the
unit from main body as shown drain use the ditch  out cleaning pin pressure weight.
in picture cap and tough and make it meet

part to clean. at right angles.

Cautions when top cover does not close perfectly

Do not try to close the top cover by force. It can cause problems.

: 1. Check the inner pot correctly put in the
main body.

2. To close the top cover, the handle must
be located at “Unlock” as shown by the
picture on the right.

3. If there are hot things in the inner
pot, the top cover would not be
closed. At the time twist the
pressure weight and let the steam
out and then close the top cover.

ENGLISH



Function Operating Part

Preset /
Auto Clean Button

Use it by presetting the time

when you desire specific to eat.

(Refer to page 25~26)

When you use automatic steam

cleaning function
(Refer to page 17)

Mode button

for customized taste
function, time-setting,
voice volume setting
keep warm temperature
setting, power saving
movement.

Menu / Selection

button
This button is used to select from

FUNCTION OPERATING PART

Keep Warm /
Reheat button

Use it for warming or reheating the
cooked meal right before eating.
(Refer to page 27~29)

QPERATIVG I B O O AM PM pigz.&’,e
sy @ HEAT wy wooe §fe P
s - cor I0° O
‘l I~ MINU urbo
o anias

¢ "yMODE Set (")
O%F g p O

ol

Pressure Cook /
Turbo Button

Use it for cooking the rice.
(Refer to page 17)

Cancel button

Use it for cancelling selected
function or releasing remaining
steam in the inner pot.

(Refer to page 34)

When using Power saving
function

(Refer to page 30)

Display
Set button

When you use selected
function or button-lock
function. (Refer to page 31)

among glutinous rice, turbo glutinous rice, sushi, mixed rice, GABA, GAMASOT rice, nutritious ponidge, nu rung ji, rince free,
multi cook, red ginseng, and Automatic Sterilization (Steam Cleaning), and to modify preset time. See page 25.
For setting selected action with mode button and setting gaba time multi-cook time. See page 22, 24.

x If no operation is done while power cord is plugged, the system is on standby as shown in the screen in the figure.
(The menu on standby screen, time, voice and customized rice taste stage may differ depending on user configuration.)

x If cancel button is pressed during function manipulation, the condition tums to standby condition.

% The button has to be pressed until buzzer sounds. There is a chance that the picture may be different with actual one.

Error Code and Possible Cause

When the product has any problems or used it inappropriately, you can follow the below marks.
If error persistently shows up even in normal using conditions or after taking measure, inquire with customer service .

- | B
C 2

7

5 [ |

17 Ploblem on sensor.

0000 0
W

[==)
g i}

G

F:
[N}

Ploblem on micom power.

¢ | When the inner pot is not placed into the unit.
}

o . lAi'l-l'h"
-y
-
<Standby condition screen>

Temperature sensor problem or fan motor problem.

(" £_.’mark_“ £_F "mark, and

77 ¢  When pressing the Pressure Cook and Timer botton, while the
! Lock/Unlock handle is on “Unlock” Turn the Lock/Unlock handle “Lock”

711 When boiling only water.

y_  When setting preset time longer than 13 hours
I | Set the preset time within 13 hours. (Refer to page 25~26)

] It appears on the display when you press Start button again, or if the cooking has finished and you've never
LIL!  ever turned the handle to ‘Unlock’. It can be solved by turing handle to ‘Unlock’ and then turn to ‘Lock’.

* % "marks blink.)

_ _ Thisemor message shows up when Pressure Cook / turbo or keep warm/reheat button is pressed while separate cover is not
L L1 mounted. Mount separate cover. Note: While keeping warm, alarm will sound and keeping warm and reheating do not work.

This code indicates the function of checking for abnormality of power or product.



HOW TO SET CURRENT TIME / HOW TO SET OR
CANCEL VOICE GUIDE FUNCTION

How to set current time

ex)8:25am now

Press mode button once. <Standby mode>
P It can be operated by pressing mode button for more than 1sec P s
» Current time mode press yes button” after setting current time with I
selection button. L g @
» Menu/Selection button blinks and Mode, Set and Cancel buttons turn ON.
» Colon mark(:) on the sec. screen is blinging once per second. P
Ry
- . . . 00000
set Jo'clock and £S5 minutes as pressing menuselection button. g
MODE
» 1 minup " D" button Cﬁ’ =
1 min down " { " button . n
» 10 min up or down " D", "Q " keep pressing. Q< - =525
» Careful of setting am,pm. <
» In case of 12:00 it is 12:00 pm. ﬁ Qi
When finishing to set time you want, press "Set" button. -
» Set button blinks and Mode, Menu/Selection and Cancel buttons turn ON. P> n'_':'-'n:"::
» If it is over 7sec without yes button, setting time will be canceled with ~ <
voice,"it is canceled due to overtime". 'ﬁ)
mAbout Lithium battery mHow to set current time during keep
.This product contains lithium battery for improving blackout warming mode
compensation and time. Lithium battery lasts for 3 years. 1. Press Cancel button to cancel keep warm and
«When current time is not displayed on the screen, it means the then press Mode button over 1 time to set
battery is exhausted. It should be replaced. current time.
mWhat is blackout compensation 2. After setting time, press keep warm button to
+This product remembers and maintains previous condition and re-start keep warm.

processes. After finishing blackout, it operates immediately.
+If blackout happens during cooking, the cooking time will be
delayed depending on blackout time.
«If the rice became cold because of blackout, warming will be
cancelled.

Voice guide volume control (The function which can control volume and cancel)

To enter this function, press Mode button 2 times. Mode button needs to be pressed for over 1 second at the first time.

mm= _ ‘3’ sign is displayed when entered volume control mode by
5 @ = pressing Mode button 2 times.
ﬁ)“‘%‘ b » Menu/Selection button blinks and Mode, Set and Cancel buttons turn ON.
" If set value became ‘0’ by pressing button, voice guide
7] &) = function is off.
Press button to set ‘5’, that is the maximum volume sound. When
meme= Pt finish setting desired volume, press Mode button to store.
= -

Qe iﬁ) » Set button blinks and Mode, Menu/Selection and Cancel buttons turn ON.
Cﬁ (ﬁ p Keep the button pressed, and the button will tum to Continuous.
» Set to desired voice volume, and press Set button.

ENGLISH



BEFORE COOKING RICE

Clean the inner pot and wipe the water on the inner pot with dry cloth.
» Use the soft cloth to wash the inner pot.

» Tough scrubber can make the coating come off.

Measure the amount of rice you want to cook using the measuring cup.

» Make the rice flat to the top of measuring cup and it is serving for
1 person. (ex: for 3 servings — 3 cups, for 6 servings — 6 cups)

Wash the rice with another container until the water becomes clear.

Put rinsed rice into the inner pot. “ / \ / \ /

According to menu, adjust the water amount. { & ] )
» For measuring, place the inner pot on a leveled surface and adjust

VIXED RICE
MAXFILLLINE TO®

the amount of water.
» The marked line of the inner pot indicates water level when putting
the rice and water into inner pot together. WAXFILURETS
» About water scale s
+ Glutinous rice, mixed rice, Gamasot rice nutritious rice and nu rung ji : Adjust water level to the & ""::;
water scale for ‘glutinous rice and mixed rice'. Glutinous rice can be cooked to max 10 servings,
mixed rice o max 8 servings, nutritious rice to max 6 servings and nu rung jito max 4 servings.
Gamasot rice can be cooked to max 10 servings.
« Sushi: Adjust water level to the water scale for 'sushi'. Sushi can be cooked to max 8 servings
+ GABA : Adjust water level to the water scale for'GABA'. GABA can be cooked to max 6 servings
+ Nutritious porridge : Adjust water level to the water scale for 'nutritious ponidge'. Nutritious ponidge

can be cooked to max 2 servings Rice for 8 persons
+ Rince free : Adjust water level to the water scale for ‘washed rice'. Washed rice can be cooked to (Beups)
max 10 servings.

@ When you want to cook the old

% Cook in cereals menu, hard cereals like red-bean can be rice or want the soft rice : pour

half-cooked depeding on the kind of cereal. more water than the measured
scale
Put the inner pot into the main body and close the topcover. _ .
@ Glutinous Rice for 8 persons (8
Please, check if detachable cover is attached cups) : Set the water to scale g of
» In case detachable cover is not attached, when pressure cook/ reheat button "GLUTINOUS, MIXED RICE,
is pressed, “ F 4" error could occur and cook/ warm function will not work. GAMASOT RICE

Put the inner pot correctly.

» If there is any external substance on the temperature sensor or the bottom
of the inner pot, wipe it off before putting the pot into the main unit.

» Top cover will not close if the inner pot is not placed correctly in the main
body (Place the inner pot to the corresponding parts of the main body)

Connect power plug and turn the handle to “Lock”

» The lamp turning on means closed perfectly.
» If you press the cook button without setting the Lock/Unlock
handle to “Lock”, the cooker will not operate. You will hear “beep
beep beep” sound and “ £ 7 { ” is shown in the LCD.
% If you want to select another function while cooking, push cancel button.
» [f“F i "mark shows upin other instance, tum cover handle to "Open" direction,
andtumit toward "Lock". Then the cooker will work nomally.
(The operation of cover lock sensing device can be checked)
% Note: This instruction is not applicable if cover handle is turned

toward "Open" direction once or more after cooking was
completed in previous cooking.

@ For overcooked rice : pour less
water than the measured scale




FOR THE BEST TASTE OF RICE

Cook tasty rice with Cuckoo pressure rice cooker

For the best taste of rice, check the following points carefully.

Use the measuring . When measuring the rice, Use the measuring cup.  If amount of water and amount of
cup! (The amount of the rice may vary depending on rice is different, rice can be crisp or
the quality of the rice.) hard.

Pourthe wateruntil =« Place the inner pot on a flat surface and adjust the
water level marking water to water level in the inner pot.

in the inner pot!

How to store rice « If possible, buy a smallamount of riceand keep ~ [fthe rice is too dry, rice can be crisp
the rice some place where ventilates well and even though it is measured properly.
avoid a direct ray of light. It can prevent
evaporation of rice moisture.

« Ifthe rice has been unsealed for long, fice can be
dry and stale. In this case, you should pour the
half of water more. It’s tastier.

Shorten the « If possible, do not use the preset time function + If you set “Preset” over the 10 hours

duration of the when rice is too dry and pour the half of water or “Preset” dried rice, rice can be crisp

“Present” time for more. or half cooked. Even worse condition,

better cooking. fice can be cooked different tastes
each level.

« If the preset time is longer, the
melanoizing effect could be increased.

It' s better to set It’s better to set “warm” less than 12 hours. If rice is kept warm for a long period
the “wam” time of time, rice color will change, as
shortly. well as odor.

Keep the product » Clean the product often. Wipe the top cover heating part well
clean. (Especially clean the top of the cover for extermnal for any rice or extemal substance.

substance.)

ENGLISH



HOW TO COOK

Choose menu with menu selection button

- Select button.
- Each time “Menu” button is pressed, the selection

switches in the sequential order, glutinous rice —
turbo glutinous rice —gamasot rice — sushi —
mixed rice —GABA — nutritious rice — nutritious
porridge — nu rung ji — rince free — multi cook —

red ginseng — Automatic Sterilization (Steam Cleaning)

- If the button is pressed, repeatedly, the menu

switches continuously in sequential order.

- In the cases of sushi, mixed rice, GABA and

Gamasot rice, the menu remains memorized once

each cooking is completed, so for continuous use of

the same menu, no selection of menu is required.

AM
157
e B WSl

ex) In case of seleding Sshi

2|
5|

[od]

»You can hear a voice, Sudhi. when you cook Sushi
automatic steam outlet operates while cooking.

Cooking thoroughly

.The cooktime remaining on the display is shown

from cooking thoroughly. The cook time is
different relying on menu.

-Careful not to be burned in automatic steam

Start cooking by pressing Pressure
Cook button.

-You must turn lid handle to lock before cooking.

Then press the pressure Cook/Turbo

-Unless lid handle is not turned to close, you get

alarm with “ £ {” , and sound “turn lid handle
to lock”.

OPERATING I
PR
SoAK HEAT ) 1
= 0k fm o aml =
. Pressure
@ ] ‘Cook
- S e FIF

ox) In casc of cooking Glutinous,

The end of cooking

- When cooking is completed. warming will start

with the voice "cuckoo completed glutinous".

- When cooking ends, stir rice equally and

immediately. If you don't stir rice at once and keep
it stagnant, rice will go bad and smell bad.

- If the lid handle is not working well, take out the steam

completely out of inner pot by tuming over pressure
weight

- While cooking, do not press cancel button.

outlet.
ex) In case of 14minutes lef. "
p———— " = m ]
o vear " ) e
< [8]) () - <=’
)-“ MINUTES ~
2, Y
%\/
enu - Turbo f " GAMASOT | Nutritious - .| Rince " Red |Automatic Sterilization
Glutinous Glutinous rice Sushi Mixed | GABA Rice fice | Porridge |NuRungdi| g0 Mut cook ginseng | (Steam Cleaning)
Cooking 2enings~ | 2sevings~ | 2sevings™ | 2savings | 2sevings | 2sevings~ | 2sevings | kervings | Rervings | Aenings Up towalr scale 2
Capacity| 10seving | Beving | Seving | Sseving | Bseving | 0seving | Bseving | 2servings | dervings | 10senings | See deteled guide
) o coking by the
Cooking | fyt27 mrr| About!3mne{ Abod 4 mime| About 4 mive| About 55 mire | About %8 min] At 29 rinr| Aboutel mine| About 3 mire| Abaut 3 mn ments. oot 18 minues
Time | Aboul 7 min| Abouta min | About 5 min | About® min| About€@ min | Abaut 40 min | Abaut &mn | About7 mn | Abad 42 m | Aboutd mn

x After cooking chicken soup and multi cook etc, the smell may permeate into the unit, use the Unit after cleaning the rubber packing and

lid part according to page 10.

x Cooking time by menus may vary to some degree depending on the using environment of the product.



HOW TO COOK

How to use the cooking menu

When you want to have sticky and When you want to have a little more sticky and nutritive white
nutritive white rice. rice than Glutinous rice.
This menu is used to cook by mixing

glutinous rice in cereals For cooking germinated brown rice.

For cooking GAMASOT This menu is used to cook nutritious rice.

For cooking germinated brown rice. Have scorched rice when cooking done.

This menu is used to cook washed rice. For cooking Nutritious Rice.

This menu is used to steam-cook and This menu is used to eliminate smell soaked after
decoct zhi mu(susam). cooking or warming.

- Pressing twice “Pressure Cook/Turbo” twice will switch to quick cooking and shorten the cooking time.
(It takes about 17 minutes when you cook the Glutinous rice for 2 persons.)

- Use this turbo cooking function only for cooking rice for less than 6 persons.
(The condition of the rice will not be good for more than 6 persons)

- The turbo cooking function is allowed up to 6 persons.

- If you soak the rice in water for about 20 minutes before cooking the rice and then cook the rice
in turbo cooking course, the rice will taste good.

x Please refer to the cooking guide. (page 65~70)

How to do Automatic Sterilization (Steam Cleaning)

Put water until water scale 2, make sure to close and lock the cover.

- L-J Qefsh d%)
& &k Method 1, After choosing automatic cleaning menu by pressing
) == “Menu/Selection” button, and then press “Pressure Cook/turbo” button.
v 5) Method 2. After choosing automatic cleaning function by pressing “Preset /
— &2 Auto clean” button twice in standby mode, press “Pressure Cook/turbo” button.

How to cook with Rince free

1. Put desired amount of rince free into the cooker body by measuring it with measuring cup, and pour water to meet
glutinous water scale. (Rince free can be cooked to min 2 servings to max 10 servings.)

2. Stir evenly with scoop so rince free and water may mix properly, lock the cover, and after selecting rince free menu with
Menu/Selection button, press Pressure Cook / turbo button.

% Note: Rince free is cooked only with water poured with no separate washing, so they may experience the fine scorching
phenomenon(melanoizing).

x Note: Do not store rince free in a humid place as it is vulnerable to humidity. In summer or rainy seasons, the rice may go
bad or be inhabited by beetles, so when purchasing rince free in the market, buy it by units of small pack.

Melanoizing effect

The cooked rice can be light yellow at the bottom of the oven, because this product is designed to improve pleasant flavor
and taste. Especially, melanoizing is more serious at the “Preset cooking” than just “Cooking”.

It does not mean malfunction.
% When mixing other rice with Glutinous, Melanoizing effect could increase more than “Glutinous cook’setting.

ENGLISH



MY MODE (Cuckoo Customized Taste Function)

What is “MY MODE”?

» Cuckoo’s patented technology based on variable circuit design. User can select the degree of “softness” and “glutinosity
&tastiness” to meet a user’s desire.

MY MODE Function

» Longer “SOAK” Time : rice becomes soft and glutinous. (selectable in 4 steps)
» Longer “HEAT” Time : rice becomes tasty (selectable in 4 steps) [amelanizing will occur]
» Above 2 functions can be selected both or individually.

How to use “MY MODFE”

Toenter "Customized Rice Taste Setting Mode", select the menu in which Customized Rice Taste is supported such as glutinous rice, GAMASOT rice, mixed
tice, GABA, nurungjiand rince free, and press the mode button for 1 second or longer. Then, you are going to enter "Customized Rice Taste Setting Mode"
whie hearing the voice saying "You've entered Customized Rice Taste Setting Mode. Select sweling and heating stage with Selection button, and press Set

@ “MENUsetting screen

AM
v v wooe § PoITY
=] [V RN}

o5
Menu
Selection,
ne

Select menu you want with menu/selecton
bufton and press the set button

@ “MY MODE” setting screen

soak HeaT Y MoE []

'

© Soak time control mode
Y wooe (]
[}

1] food ]

o
Menu
ﬁ Selogtion D

QSelect cesired sweling lime by

pressing the bution,

»Set button will blink, and Pressure
Cook/utbo, Cancel and
Menu/Selection butons wil tun CN,

@ Keep heating fine control mode

v oo =

@ Setting completed screen after

SoAK HEAT mY Hobe 1151

"w

Sel up degired cusiomized rice lasle,

and gress Pressure Cook/turbo,

PPressure Cook/tubo bution will bink
and Menu/Selection, Set and Cancel
butons will turn ON,

s [

(] R
)MODE
Menu
h » ¥
ESl

To enter Cusiomized Rice Tasle Selting Modle,

select desire menuand press Mocke button once

for 1 second or longer.

» Menu/Selection bution wil Hink, and St Ressure
Cook/iutbo andCancel butons wil turn ON,

=

D Select desired healing extension fime by pressing the bution, and press Set button,
»Set buton will biink, and Pressure Cook/turbo, Cancel and Menu/Selection bution will turn ON,

% Nole: For 16 cusiomiz d rice tasles, refer o the graph for 6 rice tades (See page 18.)

The stage mak wil show up as inthe figure above onthe display as much as the time set during seting swelling time and heating
maintenance time, and the mark will continue to show up during cooking, reservaion, keeping wam and reheding as wel.
»Cuckoo customized taste furcton is gpplied to guinous, GAMASOT rice, mixed, GABA, rince free, Nu Rung Ji

% Set-up time is stored until the next reset. No need to set-up at every cooking.
During cooking, warming and preset time cooking modes, "soak" and "heat" time cannot be readjusted.

1.'MY MODE' function may influence scorching or cooking quality. Ensure that cooking time is not
changed, by children.
% Default settings are “SOAK” Time 0 min, “HEAT” Time 0 min.
2. “MY MODE” function may elongate cooking time according to set-up time.
3. Scorching of rice may occur by longer “HEAT” Time.

Cautions



MY MODE (Cuckoo Customized Taste Function)

The display of my mode
SOAK HEAT SOAK HEAT SOAK HEAT HEAT [HEAT]
< = & &= = L~ E==— sk
7 = “ g == S = e
= = < Ee
SOAK: 1STEP, HEAT: 18TEP | | SOAK: ASTEP. HEAT: 1STEP ) | SOAK: 1STEP, HEAT: /STEP 5igp — == == Tsiep

This is a graph the flavors of 16 types of cuckoo custom-made rice

Hea | 3 *1. The rice becomes solid and glutinous.

depr--8--B--6 -8 *2_The rice becomes soft and well-raised rice.

Yepr--@-®--0-® *3. The rice becomes soft and glutinous.
26 - & - BB . .
lggp F-- G -®--&-@ 2 x Note: Rice taste number from 1 to 16 will be

displayed on the display window.

Tst;p ZS}GD 33;6;) A;Iep SOAK
Cuckoo customized cooking function

While cooking you can control the heating temperature (both high an low) depending on, your prefenence.

Initialization is set up “ ——=mm— ” get step by step as the case may be.
- High step : for cooking cereals, old rice and soft-boiled rice.
- Low step : for cooking the year’s crop of rice.

How to use Cuckoo Customized cooking function

If you press the mode button 5times, customized cooking function is setup. Select heating power by
selection button. You can see all means with cuckoo customized cooking function on the display.
®-1 High level mode

My

@ The display Cuckoo &, - 0
i i ol W@ i
customized cooking 5 © Setting completed
function screen after
Make the screen changed by
- pressing menu button. “'”_, -
) cook » Set button will blink, and Mode, Menu/Selection and [ [l ]
@; Cancel butons w‘whtum ON, §
- » Keep presdng the bution, and the menu will switch - =GR
cominously -
J oo @2 Low level mode 90
A= - e
SOAK HEAT my o m;ﬁu . i
If you push the mode button &, _ ﬂ seggion O If you press the “set’button,
5times. the display for established menu will be set up
customized cooking function i automatically.(If you press
will be set up. Initiation is like push the menu/selection button, then the cancel or do not press a button
above picture. screen will be changed as above picture. within 7 seconds, the function
) P Set button will blink, and Mode, Menu/Selection and Cancel will deactivate and return to the

» Menu/Sekcton button will blink, and Made, buttons will turn ON, tandb d

Set end Cancel buffons will turn ON » Keep presdng the bution, and the menu will saiich confintnusly, standpy mo e')

1. ‘Cuckoo customized cooking function’ applies to Glutinous, Turbo cooking, GAMASQOT, Sushi, Mixed rice/Brown rice, GABA,
Nutrition rice, Rince free collectively.

2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high step.

3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.

ENGLISH



MY MODE (Cuckoo Customized Taste Function)

How to set up the function of burning nu rung ji
» When cooking nu rung ji, please set it up for your taste with function which controls the level of buming nu rung ji.

» How to set up the enhanced buming nu rung ji (for enhanced buming nu rung ji).

. e
g @ i

MODE Rl Mary &

1. If you push mode button 7 times at the waiting state, enhanced burning nu rung ji mode will be set up
when pushing mode button more than it will be possible to set up.

2. When enhanced burning nu rung ji mode is set up, it says "after removed or selection of enhanced
burning nu rung ji, push the yes button". At this time, Menu/Selection button will blink, and Mode,
Set and Cancel buttons will turn ON.

\
/

3. If you push the menu/selection button it says "enhanced burning nu rung ji chosen press the yes
button after choosing a mode you want. press the yes button".

4. Without any button within 7 seconds or cancel button, enhanced burning nu rung ji mode will be
canceled and returned to waiting state.

» How to cancel the enhanced buming nu rung ji

@Bj e [8)

- ) MODE SN‘?;., Set (
= ' A5 W8

\

'’

>

1. If you push mode button 7 times at the waiting state, enhanced burning nu rung ji mode will be set up
when pushing mode button more than it will be possible to set up.

2. When enhanced burning nu rung ji mode is set up, it says "after removed or selection of enhanced
burning nu rung ji, push the set button". At this time, Menu/Selection button will blink, and Mode,
Set and Cancel buttons will turn ON.

3. If you push the menu/selection button it says, "enhanced burning nu rung ji chosen press the yes
button after choosing a mode you want. press the set button".

4. Without any button within 7 seconds or cancel button, enhanced burning nu rung ji mode will be
canceled and returned to waiting state.

» Set up this function as the situation demands because this function is on the condition of cancel for
enriched scorch at the first use.



HOW TO USE “GABA (Brown rice)”

What is Germinated Brown rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and harder to be digested.
By germination, the enzymes in the brown rice are activated, generating nutrients and become more digestible.

Tips to Buy Quality Brown Rice

BAR] - Z7] &2

= 533

o9 15kg 1 i & -
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LRI R (Regular brownrice) (Poor brown rice : X
- Empty ear and nit fully comed brown rice)

@ Check the dates of harvest and pounding.
» The dates should be within 1year from harvest, 3 months from pounding.
@ Inspect rice with your eyes.

« Check that embryo is alive

« Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice is not suitable
for germination

« Avoid fractured, not fully corned, or empty ear’s. Empty ear’s may generate odors during germination and bluish- nor
corned Brown rice cannot be germinated.

Features of Germinated Brown rice

Germinated Brown rice increases nutrients and enhances taste which is a weak point of brown rice.
Germinated Brown rice also improves digestion.

» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
+ Diabetic hormone is generated improving digestion.

»Good as a health food for children or students.
- Rich with dietary fiber.

»Germinated brown rice has rich GABA (Gamma Amino Butryc Acid)

- GABA promotes metabolism in liver and kidneys, suppresses neutral fat, lowers blood pressure, promotes metabolism
in brain cells - these effects have been proven by medical science.

PP < Comparison of Germinated brown rice’ s nutrition
- and Glutinous rice’ s (6 hours) nutrition. >
Ferulic acid
Gamma-orizanol » Phytic acid 10.3Times

» Ferulic acid 1.4Times
» Gamma-orizanol 23.9Times

Gamma-aminobutyric

inositol

G bown ot » Gammma-aminobutyric 5Times
Food fiber Glutionous rice . X
» Inositol 10Times
0 5 10 15 20 25 30(Times) . .
Based on japan food analysis center » Food fiber 4.3Times

ENGLISH



Using “GABA”Menu

U HOW TO USE “GABA (Brown rice)”

In order to promote germination, soak brown rice for 16 hours in water.

Method of Pre-germination

» Put washed brown rice in an appropriate container, pour sufficient water to soak the rice.

» Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
“GABA™ menu. Be careful that hard washing may take off embryos which generate the germination.

» Unique smell may be generated according to the soaking time of pre-germination.
» When pro-germination has been completed, wash the rice and put in inner pot (Oven). Pour appropriated volume

of water, and use “GABA” menu.

» In summer or hot temperature environment odor may be generated. Reduce germination time and wash clean

when cooking.

Set the Lock/Unlock handle
at“Lock”, press
‘Menu’button to select
‘GABA”.

% First sefting time 2H(2 Hours)

»When the “GABA” is
selected, 2H” is indicated in
the display.

» Set button will blink, and
Mode, Menu/Selection,
Cancel and Pressure Cook/
turbo buttons will turn ON.

Press ‘Set” and “ Menu
Selection” buttons to set time.

» Menu/Selection button will
blink, and Mode, Cancel and
Pressure Cook buttons will
turn ON.

1.Pressing “Menu Selection”
button increases
germination time by 2hours.

2.Pressing “Menu Selection”
button decreases
germination time by 2hours.

3.“GABA” time can be set up by
0,2,4,6 hours.

w |f GABA time is set “0”hours,
pressing “Pressure Cook”
button will start cooking
immediately.

To cook without germination
or cooking germinated Brown
rice, set the time at “0”.

Precautions for “GABA” Cooking

Press “Pressure Cook”
button.

= - x ]
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% 3 more hous for germiration

»Pressing Pressure Cook/turbo”
button will begin the ‘GABA’
process, after which. cooking will
begin immediately.

» During ‘GABA" mode, “/~ 1"
indicator will show the remaining
time and will be displayed in
minutes with the "3H"mark going
around clockwise.

@ If smaller germ is preferred, omit pre-germination process. Select "“GABA”™ menu, set-up appropriate germination
time, and start cooking (nutrient ingredients do not vary significantly by the size of germ).

@® During hot seasons, longer germination time may generate odor. Reduce germination time.

© GABA cooking is allowed up to 6 persons.

@ City water can be used for germination. However, spring water is recommended. Germination may not be properly
performed in hot or boiled water even after cooling.

@ Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.

- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice type.
The brown rice should be within 1 year from harvest, and not long since pounded.

®In GABA mode, preset on 4H, 5H, 6H may not be possible. If you want to preset the GABA, set up ‘- *.(See the page 25)
@ The taste of rice could be different as depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste. (Refer to page 18~20)



How to Cook Red Ginseng

Red Ginseng Menu Manipulating Method

Red Ginseng menu will guide you to steam-cook and decoct zhi mu(susam).

Turn cover handle to (pulling) direction, and select Red Ginseng by pressing Menu/Selection button.
» Set button will blink, and Menu/Selection, Cancel and Pressure Cook/turbo buttons will turn ON.

& ] {cH When red ginseng is selected, display window will show 12H.
o (You will hear the voice saying "Press Red Ginseng Set button.”)

hitally set b 12H(12 hours)

» To steam-cook, place 4 cups of water in steaming plate, and put zhi mu(susam) on it.
» To decoct steam-cooked ginseng, take out steaming plate, and add water again. (See page 67.)
» To change steam-cooking and decocting time, follow instruction ¢ using Menu/Selection button.

Press Set button, and set up time with Menu/Selection button.
» Menu/Selection button will blink, and Cancel and Pressure Cook button will turn ON.
1 g i ﬁ To increase red ginseng time by 2 hours, press Menu/Selection button.

Selection
L

2. B o To decrease red ginseng time by 2 hours, press Menu/Selection button.
(ﬂ SR » To switch continuously, keep pressing the button.

3. Red ginseng time can be set by intervals of 2 hours, unit between 2 hours and 24 hours.
(Initial set time is configured to 12 hours.)
Press Pressure Cook/turbo button.

» Pressure Cook/turbo button will blink, and Menu/Selection and Cancel buttons will turn ON.

» To proceed with steam-cooking or decocting for a set time, press Pressure Cook/turbo button, or press Pressure
Cook/ turbo button after pressing Set button.

» During the progress of red ginseng, 'Cook' mark and remaining time will show up. (A voice will sound, saying "Red
ginseng menu is starting.")

How to Choose and Buy Good Zhi Mu(Susam)

1. Good zhi mu will have vertical balance of trunk, and be smooth with no scar or scratch.
2. Good zhi mu shall have two or at most three roots for balance just as human legs, and shall be flourishing with fine rocts evenly.

3. Saponin, the main ingredient of ginseng, starts to shape up from 3 year old root and reaches culmination when the root reaches 6
years of age. Thus, 6 year old root offers the best effects, but is expensive, so a purchase of 3 to 4 year old roots through choice in
reference to the aforementioned red ginseng purchasing method may also be a good buy.

How to Store Zhi Mu

1. Zhi mus are collected and shipped out in the fall when ginseng leaves fall, so fall season is a good period to buy zhi mu for
affordable price.

2. Zhimu can be best stored in dry place of low temperature about 3 to 5 degree Celsius, and requires storage in refrigerated
condition.

3. Mostly, zhi muis liable to decay in 2 weeks of purchase, so purchase only as much as may be consumed within 2 weeks.

x Note: Red ginseng function cannot be preset.

ENGLISH



U HOW TO COOK THE MULTI-COOK AND NU RUNG JI

How to use the Multi-cook and preset the time

Menu
% Selggtion g

Turn the top handle to “Lock,” press menu to
select the Multi-cook.

p Set button will blink, and Menu/Selection, Cancel and
Pressure Cook/turbo buttons will turn ON.

» When selecting Multi-cook, the display indicates cooking
time to be 20 minutes.

Press “Set”, “Menu/Selection” button to set up the time.
It says after setting cooking time with selection button press the cook button.

» Menu/Selection button will blink, and Cancel and Pressure Cook/turbo buttons will turn ON.

1. o

q Menu
Selection

2. -
gt 0

Eachtime you press “Menu/Selection”

3. Available setting time is
10 ~ 120 minutes.
(Please refer to cooking
guide for time setting of

4. If you press the yes
button after choosing
time you want it says
"press cook or tineer

button, the time increases 5 minutes. button, the time decreases 5 minutes. .
(After 90min, each 10minincrease) (After 90min, eech 10min decrease) each menu.) button
» To switch the functions » To switch the functions

continuously, keep continuously, keep

pressing the button. pressing the button.
"""""""" - Press “Pressure Cook/turbo” button.

[[u]
&, = » Pressure Cook button will blink, and Menu/Selection and Cancel buttons will tum ON.
) Press the Pressure Cook/Turbo button and the Multi-cook will start.If the Multi-cook starts,

R the display shows the ‘cooking mark’ and remaining minutes.

:::::

Use the preset time of Multi -cook as following instruction.

1. Check the 2. Tumthe 3. Press the 4. Pressmenu 5. Set up the 6. Press the
present time. Lock/Unlock Menu/Selection  selection butt cooking time “Timer” or
handle to or set to on to select for pressing “Pressure
‘Lock” and preset time. the Multi-cook. menu/selection Cook’”.
press the button.

“Preset” button.

il

erman

o e
Meru Menu
Selegtion Selegtion
Pressure
) Cook
) e A
Y Menu %
Gt Set ) Set ) Selection . [  “AumooEm

......... el ue e Agids 3
e /< I = < D 5~ - 5 M € g 5

How to make Nu rung ji

1. Turn the Lock/Unlock handle to “Lock” and press menu to select the ‘Nu Rung Ji.” Refer to page 20

2. Press the “Pressure Cook/Turbo” button to start cooking.

3. When cooking is completed, scoop out the boiled rice. The “Nu Rung Ji” on the jar bottom can
be prepared for your taste (e.g. scorched rice tea)

p “Nu Rung Ji” can be prepared for up to 4 people

P For "Nu Rung Ji” cooking, set the water volume at “Glutinous” level.

» Not too much washing rice.

» If you want enhanced burning nu rung ji, cook after soaking rice in water for 30minutes.



HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking

How to use timer function

Check if the current time and the menu are correct. on
o0
p Refer to page 12 for the time setting. & e
p If the current time is not set correctly, the presetting time will
also be incorrect. L [ L)

p Make sure not to confuse AM and PM.

Press the “Preset/Auto Clean” button. an

sonk HeaT _ l_:_” )
p The initial time set at 6:30 am is already programed. (= g - e
p “Lock/Unlock” handle should be locked.
p If you push timer button, timer screen will be blinked.

p In GABA mode, preset on “ 7 "is possible.

x If you want to preset “Timer” while keeping warm, cancel keep
warm and preset the “Timer”

Preset the time.
» “Set” button will blink, and “Menu/Selection”, “Cancel” and q o :M-:-a_n'u
“Pressure Cook/turbo” buttons will turn ON. = & =
p In case of setting up timer while warming - R
10min increase by pressing “ D "button Az O —
p Please set up timer after canceling warming When preset ime s setto AVO7:40

10min decrease when you press “ { "button
If you keep pressing, It can be changed continuously.

% Please be careful not to change from AM to PM.

AM
1077
- -

.
e
7 MINUTES

Select menu with “Menu/Selection” button ﬁi ﬁ

» If you select “Preset” menu with selection button, it says
“Please, press the “Pressure Cook/Turbo” button.

» “Set button” will blink, and “Menu/Selection”, “Pressure Cook/turbo” and
“Cancel” buttons will turn ON.

» In case of menu with “Customized Rice Taste” such as glutinous rice, mixed rice,
GABA, GAMASOT rice, nu rung ji and rince free, “Mode” button will turn ON.

Press “Pressure Cook / turbo” button.

p “Pressure Cook/turbo” button will blink, and “Menu/Selection”
and “Cancel” buttons will be turned ON. . -
p It says that preset cook for glutinous is booked CEZ») e i -

g MINUTES
» Preset cook will be completed at the timer ”

» Once cook is completed with preset time,
preset time is stored in the memory.
Don't need to set up time again.
x If a small amount of rice is cooked, cook could be finished earlier
than time you set up.
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HOW TO PRESET TIMER FOR COOKING

Precautions for preset cooking

In case of preset cooking

p If the rice is old and dry, the result of the cooking may not be good
» If the rice is not well cooked, increase the amount of water by about half-scale.
p If the preset time is longer, melanoizing effect could be increased.

p» Washed rice included precipitated starch, scorching may occur in case of preset cook. To reduce
scorching, cook washed rice by rinsing in running water or reduce cooking amount.

The change of preset time

p Press “cancel” button for more than 2 seconds and restart it to change the preset time

In case preset time is shorter than cooking time in the following
table, cooking starts immediately

p If set time is shorter than presettable time, cooking will start immediately.

In case the preset time is over 13 hours.

» " I3H " will be displayed and the preset time will be changed to 13 hours automatically.

ex) If cooking is preset to AM07:00 of the following day at PM5:00 of the day, where preset time is 14 hours,
" {3H " will be displayed, and preset time automatically changes to AM06:00. (Preset time is 13 hours)

x If the preset time is over 13 hours, it can cause bad smell. The limited preset time is set up less than 13 hours
because the rice spoils easily during the summer time

s When you want to finish presetting P.M 12:00, preset P.M 12:00
x Use this function when you want to finish cooking between 1 hour to 13 hours based on the preset time

x If you press the set button to check the present time during the preset cooking function, the preset time will be
displayed for 2 second.

A ALl A\, A A\,
gt e e () S S
Glutinous =Ancele= = Mixed = =Porridge= =Mutti Cook=
. Cpc o T RS e
LTI it ‘i find ‘i

e, -
@ Touch Me

Menu Turbo GAMASO i i i Automatic
Glutinous | Glutinous |  Sushi Mixed GABA ) d NU'[I'.ItIOUS Porridge | Nu Rung ji Rince Muli Sterilization
Class Rice Rice Rice Free Cook | (steam Cleaning)
; From From From From From From From From

Possible

timle (37minutes 26fi1r:r)1mutes 51;?368 (52minutes | (62minutes | (40minutes | (37minutes 71fnri(r)1mmes (42minutes | (44minutes |(setting ime 1&2%95
Seti +Mymode) o 13houss | fo13hours +Mymode) | + My mode) | +My mode) | +My mode) o 13hours +Mymode) | +Mymode)| + Tminutes) o 13hours

eG4 13hours to13hours | to13hours | to 13hours | to 13hours to13hours | to13hours | to 13hours




TO KEEP COOKED RICE WARM AND TASTY

Having a meal

» If you want to have warm rice, press the Keep warm/Reheat button. Then “Reheat/Keep” warm function will be

started and you can eat fresh rice in 9 minutes.

<Keep warming> <Reheating>

| e |

g oAk HEAT

Oxi = [ |
_ g y — REHEAT
=i+ indicates the time elapsed as The lamp blinks and “£ -7 * indicator

warming time. will show the reheat remaining time
displayed in minutes with the mark

going around clockwise.

<Finishing reheat>

S0AK. HEAT

- S ... GO

P}

WARM

"’
R4
(=
! =

When the reheat finishes with the beep
sound, keep warming function will be
operated and show the time elasped.

<Present warm
temperature>

[y W]

= I
g; waRy

If you push the “set” button present warming temperature is displayed and push “set” button again.
The current time is displayed during warming. Moreover, when you push the button once more, the
time elapsed of warming is displayed

% There is a difference between the outer temperature and inner temperature because it
operates with various users and environment.
% After cooking rice, temperature is much higher than the warming temperature programmed.

x If you change the present time during warming, see the page 13.
» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.
» If a separate heating appliance or gas bumer is used to cook rice, put the cooked rice into the cooker and press the “Keep

Warm/Reheat” button to keep the rice warm. At this time, ' ,'_-,’,’-,’ '
cooker may cause the rice to be discolored or develop an odor)

Cautions for Keeping Warm

[t would be hard to open the lid during warming or finished
cooking right after, therefore at this time pull the pressure weight
aside once and exhaust the steam perfectly.

Make sure the handle must be located on “Lock” during warming
or reheating.

It is recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a small quantity of rice, pile up the
rice on the center area of the inner pot to keep warm)

Do not keep the scoop inside the pot while warming the rice.
When using a wooden scoop it can create serious bacteria and
odors.

is shown on the display. (Like this, transferring hot rice to a cold

It would be better to warm the rice for less than 12 hours because
of odors and color change.

The cooked rice, which cooked by pressure cooker is more prone
to changing color than the rice cooked by general cooker.

During warm mode, the rice can arise and tum white and rise. In
this case, mix the rice.

The mixed and brown rice cannot be in such good condition as
white rice while in warm function due to their characteristics.
Therefore do not keep mixed and brown rice in function for along
period of time.

Do not mix small amount of rice or leftovers with the rice under
keeping warm. Doing so may cause an odor. (Use a microwave
oven for the cold rice.)

ENGLISH



Controlling method of warming temperature

TO KEEP COOKED RICE WARM AND TASTY

If the temperature in the oven is not proper, it smells bad and changes rice color even though it is cleaned

frequently and boiled up. Temperature needs to be set.

To raise temperature
‘-”"' (g
=7 o} -
£ = 8] [ a8
(ﬁ) M(E)EE
Press “Mode” button over iy
Selectlurﬁ

1 time during warming. It displays
as picture with buzzer. At the

time, 7-f°means current warming
To lower temperature

temperature.

» Menu/Selection” buton wil bink and § i =°
Mode”, “Sel’ and "Cancel” bulons wil
be uned ON,

o
Menu
2 Selggtion 0

% Note: The reference temperature programmed when the
product is shipped may differ from the Instruction.

Change of temperature

@-1Press “Hour/up” button to change
the temperature as "7-f°., 775 °,, 75
>0 R IR BT
»“Set” button will blink, and “Mode”, “Menu/Selection” and

“Cancel " buttons will be tumed ON.
»To switch the functions continuously, keep pressing the button.

©After setting temperature, press “Mode”
select button. Preset temperature will be
stored with buzzer sound.
(It will be cancelled once press “Cancel”
button or after 7 seconds without
pressing any button.)

@ Press “Minute/Down” button to

change the temperature as

T30 125 (2 I BT

»“Set” button will blink, and “Mode”, “Menu/Selection” and “Cancel ”
buttons will be tumed ON.

»To switch the functions continuously, keep pressing the button.

If you want to change cooking temperature in the standby mode, press “Menu/selection” button over
2 seconds, and press it 2 more times. You can change cooking temperature.

How to operate My Mode function.

Use it while opening the lid when there is too much water or rice becomes too soft.

p— - w
A (A
ﬁ)MSEE
@ In standby mode, push the d s’fn—ﬁ
“mode” button 4times.
The voice says that it is
programmed warming mode,
control the temperature you
want. - "
S = .

o
Menu
ﬂ Selggtion M

@ -1 Press “Menu/selection” button
to change as the picture(up)

»“Set” button will blink, and “Mode”, “Menu/Selection” and
“Cancel” buttons will be tumed ON.
»To switch the functions continuously, keep pressing the button.

© Select the menu you want, then the press the
“My Mode” button and set-up time will be
automatically entered with a buzzer. (If you press
the “Cancel” button or do not press a button
within 7 seconds, the function will be cancelled
and returned to standby mode.)

@ -2 Press “Menu/choice” button
as the picture(down)

»“Set” button will blink, and “Mode”, “Menu/Selection” and
“Cancel” buttons will be tumed ON.
»To switch the functions continuously, keep pressing the button.

Press “Menu/Selection” button to raise the setting mode.
Press “Menu/Selection” button to reduce the setting mode.



TO KEEP COOKED RICE WARM AND TASTY

How to activate “Sleeping” mode.

» When keeping rice warm for a long time, set up the temperature low to prevent the following quality of rice:
smelly, dry, change of color; from PM10:00 ~ AM 04:00.

» How to set up

- o
%ﬁ )MODE g e
o= Selection,

1. Hold “the mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you are in sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.”
At this time, Menu/Selection will blink, and the Mode, Set, and Cancel will turn on.

3. Press the “Menu/Selection” button until you hear or see “Sleeping mode”, then Press set. You will see
nothing surrounding the rice cooker on the screen.

4. In the Sleep/Warm mode, if you press the Cancel button, the Voice message will state: “Time is over. The
function setting has been canceled.” If no button is pressed for more than 7 seconds, you'll return to the
Standby mode.

n

28]

» How to release

- = O
7 S & -

SLEEP WARM
%}Z) MSED E -~ Selegtion

1. Hold “the mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you are in sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.
At this time, Menu/Selection will blink, and the Mode, Set, and Cancel will turn on.

3. Press the “Menu/Selection” button until you hear “Sleeping mode has been canceled”, then Press set.
You will see rings around the rice cooker on the screen.

4. In the Sleep/Warm mode, if you press the Cancel button, the Voice message will state: “Time is over. The
function setting has been canceled.” If no button is pressed for more than 7 seconds, you’ll return to the
Standby mode.

/

-

» If you need to keep the rice warm during sleeping, do not use this function. This function makes the rice
cooler than normal. In summer, the rice can be spoiled and may smell bad because of high temperature. If
possible, do not use the “Custom-made warming” mode while sleeping.

» This function is set up as cancel state.

When odors are rising during the warming mode

» Clean the lid frequently. It can cause bacteria and odors.

» Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use automatic
sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic cleaning function is
done. (refer to 17)

» After you cook soups and steamed dishes, clean the inner pot properly to prevent rice from smelling.

ENGLISH



HOW TO USE POWER SAVING FUNCTION

What is power saving of “Standby” mode?

P Alittle electricity is wasted if power cord is not plugged in. It is called manual way as standby electric power.
The power saving of “Standby” mode is technology which minimises elcetricity consumption.

Manual Method

» How to start power saving

Push Cancel button for 3seconds at o
waiting state Saving power function Y e i
is set up. )‘
£

» How to end power saving
method 1) Push any button then it will be method 2) If lid handle is turned to open or close, power saving
returned to waiting mode. mode will be canceled and back to waiting state.

AM
son vear 104707

prs (g NN

Automatic Method

If the standby time is chosen as a number without "0" at the automatic power saving mode, the automatic saving power function
will be operated.

If you move lid handle or push any button before passing waiting time, the waiting time which is reduced will go back to the setting.
» How to set up

e _ 1. If you “Push” mode button 8times at the standby state, automatic power saving
- fati mode is set up.
d "™ 2. When automatic power saving mode is set up, it says that this is automatic
power saving mode. Press the "Set" button after selecting waiting time.
_ 3. If you select '0'minute with “Menu/Selection” button. automatic power saving
- &) HH will be canceled. After setting up waiting time you want, press the "Set" button.
@ MINUTES

4. Without pressing any button within 7seconds or pushing “Cancel” button.
Automatic power saving function will be canceled and back to waiting mode



HOW TO LOCK BUTTONS

How to lock buttons

P Lock can be set for touch button to prevent malfunction during cleaning with touch button or by children touch.

p Setting Method

- 1. Button will be locked if "Set" button is pressed for 3 seconds or
- =K Ionge.r.durlng cooking,presetting, warming, reheating or in standby
7] condition.
vvvvv 3 iﬁ 2. When button is locked, a voice will sound saying "Button lock is

selected." At this time, button lock is displayed on the screen.

M 1. To cancel button lock, press "Set" button for 3 seconds or longer on
s e = nxl
& [DngV R/ A locked the button.
- iﬁ 2. “Lock” sign on the display disappears when button lock is cancelled,

a voice will be saying “Button lock is cancelled.”

% Note: Any butlon olher than “Set” button is pressed while button lock is sel, buzzer will sound,

% Note: Desired function can be sel after canceliing bution lock by pressing “Sel’ button for 3 seconds or longer.

X Note: Bution lock function is cancelled automatically when the power is off even though the button lock function is
dlready sel.
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CHECK BEFORE ASKING
"_FOR SERVICE Y,

v If there is a problem with your cooker, check the following details before requesting service to your dealer. Sometimes the
cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

When the rice is not cooked.

When the rice is not well
cooked.

Bean(other grains) is half
cooked.

Rice is too watery or stiff.

When the water overflows.

When you smell odors while
warming.

« E--”‘uE-FD
signs show up.
“ 2 ” signs show up.

Warming passed time mark
blinks during keeping warm

Rice has gotten cold or a lot of
water flow during keeping warm

If“ £ 4 7 sign is appears.

" E-o" sign shows up

Alarm sounds or reheating does

not work while keeping warm

« Pressure “Cook/Turbo” button is pressed?

.Is there power cut while in cooking?

-Press the “Pressure Cook / turbo” button

once. And check “ [ _ }”sign on the display.

+Re-press the “Pressure Cook/Turbo” button.

«Did you use the measuring cup for the

rice?

+Did you put proper amount of water?
-Did you rinse the rice before cooking?
-Did you put rice in water for a long time?

«Is the rice old or dry?

+Refer to page 14~15

-Add water about half the notch and then cook.

«Is bean (other grains) too dry?

+Soak or steam beans and other grains before
cooking in the pressure cooker in order to avoid
partially cooked beans or grains. Beans should be
soaked for-2-minutes or steamed for-2-minutes
prior to cooking, depending on your taste.

«Is the menu selected correctly?

« Did you properly measure water?
- Did you open the top cover before

cooking was finished?

«Select the correct menu.
«Properly measure water.
+Open the top cover after cooking finished.

. Did you use the measuring cup?
. Did you use proper amount of water?

.Is the menu selected correctly?

.Refer to page 14~15

- Did you close the top cover?

«Please check it the power cord is plugged.

- Did it warm over 12 hours?

«Is there any other substance such as rice

scoop or cold rice?

-Close the top cover perfectly.

+Always keep the power on while warming.

+As possible, keep warming time within 12 hours.
«Don’t warm rice with other substance.

- Temperature sensor or fan motor does

not work properly.

+Unplug the power cord and call the Service
center.

+24 hours has not passed yet after keeping

warm

.This function alarms if the rice remained warm
for more than 24 hours.

. Keeping warm was set in “Sleeping”

mode

.Keep warm after cancelling or setting “Sleep
Keeping Warm” mode depending on the necessity

« It shows on the display when pressing
“Start” button again, or when the cooking
has finished and you’ ve never turned the

handle to ‘Unlock’.

« It can be solved by turning handle to ‘Unlock’
and then turn to ‘Lock’.

. Detachable cover is not mounted

+Mount detachable cover. (See page 10)

«If “F - 5" sign is displayed continuously even
though you already installed detachable cover,
please contact customer service.

. Detachable cover is not mounted

«Mount detachable cover. (See page 10)



N

CHECK BEFORE ASKING =
FOR SERVICE

v If there is a problem with your cooker, check the following details before requesting service to your dealer. Sometimes the

cooker may not operate as desired if used incorrectly.

Case Check points

Do the following

« Is the inner pot inserted?
« Check the rated voltage?

When the button cannot
operate with “ | [”

« Please insert inner pot.
« This product is 120V only.

When the Pressure - Did you turn the Lock/Unlock Handle
“Cook/Turbo” Timer to “Lock”

button does not operate - Is “pressure” lamp on?

with“E 1 [”

«Please tumn the “Lock/Unlock” handle to “Lock”.

« Is there any rice or any other alien
substance on the temperature sensor or
the bottom surface of the inner pot?

When the rice is badly sticky.

«Clean all the alien substance on the temperature
sensor or the bottom surface of the inner pot.

When “ £ {13 " is showed « Check the rated Voitage?

- Cut the power and contact customer service.

on the LCD « It is normal to get “ £ /73 ” when putting only
water.
- This is only for 120V.
When the time cannot be « Is the current time correct? « Set the current time. (Refer to page 13)
preset. + Is AM or PM set properly? + Check the AM and PM.
» Did you set the reservation time over 13 + Maximum reservation time is 13 hours. (Refer to
hours? page 25~26)

When you smell after and
before cooking?

. Did you clean it after cooking?

- Please clean it after cooking.

When the top cover cannot be - Is the inner pot correctly inserted in the main

» Please put in the inner pot perfectly.

closed. body?

« Is the Lock/Unlock handle on the top cover » Please turn the “Lock/Unlock” handle to “Lock”.

set to “Lock™?

» Is there hot food in the inner pot? » Pull the pressure handle to aside once.
When“ £ _, 7, “:0% “are . Micom power is out. - Please cut the power and contact customer service.
shown on the LCD by tumns.
When“E _P 7, “ .fifl "are . The sensor s broken. - Please cut the power and contact customer service.
shown on the LCD by tumns.

“ ne 7 signis displayed during
the cooking, warming/reheating,
or preset process is activated.

» Is there inner pot in the product?

» Please insert inner pot
» If the sign continuously displayed, cut the power and
contact customer service.

n l'l"l': n or n 'fh(-’f-' n ma'k ShOWS
up during the product operation

« This function checks to see if power or product has
abnormality. If the mark shows up continuously,
contact customer service.



~ CHECK BEFORE ASKING

. FOR SERVICE )

v If there is a problem with your cooker, check the following details before requesting service to your dealer. Sometimes

the cooker may not operate as desired if used incorrectly.

Case Check points

Do the following

When cannot turn to “Unlock”. - Did you turn the “Lock/Unlock” handle while

cooking?

» Did you turn the “Lock/Unlock” handle

before exhausting steam perfectly?

+ Don’t open the top cover while cooking. If you want
to open top cover while cooking, press the “Cancel”
button more than 2 seconds and exhaust the steam.

« Pull the pressure handle to aside once and exhaust
the steam perfectly.

When the top cover cannot
open although the Lock/Unlock
handle is turned to "Unlock".

» Because of the pressure.
» Pull the pressure handle to aside once and exhaust
the steam perfectly.

When the steam exhausted » Is there an external substance on the
between the top cover. packing?

» Is packing too old?

+ Clean the packing with duster.

» Keep the packing clean.

« If the steam is exhausted through the top cover,
please power off and contact the service center and
dealer.

» Packing life cycle is 12 month, please replace the
packing per 1 year.

» Is the inner pot hot?
When the “Cancel” button

does not operate while
cooking.

« Is currently the setting to lock mode?

+ Keep pressing the “Cancel” button for 2 seconds for
safety reason if you want to cancel while cooking.

+ Be careful of hot steam emission or hot contents
spattered from the automatic steam outlet during
cancellation.

+ Please press "Set” button for over 3 seconds to
release.

When you hear weird noises . s there a wind blowing sound when
during cooking and warming cooking the rice?

» Is there a “Chi” sound when warming the

rice?

« This is the sound of the fan motor to cool
the internal parts. This is normal.

+ The “Chi” sound during the warming process is the
sound of IH cooker operating. This is normal.

Brown rice is not germinated . Does the amount of rice exceed the specified

properly maximum capacity?
« Is the brown rice too old?

» Put the specified maximum capacity of brown rice.
» Old rice or contaminated rice may not be
germinated properly. (Refer to page 22)
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Tasty Rice

Boiled Rice

COOKING GUIDE

Multigrain Rice

Five—grain Rice

Ingredients
Rice 6 cups
*The “oup” in ingredients meansa measufing cup in the
rice cooker, 1 cup (180cc) is for one person.

Recipe
QPut clean-washed rice in the inner pot and pour water by
water gradation 6.
@Firstly, lock the cover, and select in the
menu, and then push the buton.
@ Mix rice when cooking is finished .

Reference
According to gradation on the indde of inner pot, when
cooking with newly hanested rice the amount of water should
be less than the gradation, and when cooking with old rice the
amount of water should be more than g rad afion(Control the
amount of wateraccording to preference of each fanily)

Multigrain Rice

Boiled Fresh Germinated Brown Rice

Ingredients
Brown rice 4 cups

Recipe

@ Put washed brown rice into the inner pot, and then put it intothe inner

pot and pour water by water gradation,
@ After locking the cover and chocsing

brown fice for four hours.
@ Mix rice when cooking is finished.

Reference

in the menu, push
the button of buton dter &tiing up the time ¢ germinated

Ingredients

Rice 1.5cup, millet1/3cup, glutinou's ricel/2cup, rd beans 1/3cup, sorghumt/3cup and salt 1
teaspoon

Recipe

QWas rice, glutinous fae, millet and sorghumclean and scoop themwith a landing net.

@3B0l red beans on high hed, and then put only water in which red beans wer bdled h angther
bowl.

@Fut rice, glutinous rice, milet and sorghum on a landing net into the inner pot and pour
water in which red beans were boiled and water by white rice water g radation 3.

@Put the bolled red beans and then lodk the cover. Ater select in the menu, push
the button,

@ Mix rice when cooking s finished .

Reference

Oriental medicine calls red beans as Jeokedu which holds moisture, removes steam and
diccharges accumulated pus as well as rlieving edema by making thirst and diarrhea
stopped and bladder empty.

Boiled Brown Rice with Red Beans

Ingredients
Brown rice 1 cup, rice 2 cups and red beans 1/3 cup

Recipe

beans and separate it from water,

pouring water by germnated brown rice wder “sale 3.
@ After locking the cover and choosing in the menu,
push bution after setting up the time of germnated

brown rice for four hours.
@ Mix rice when cooking is finished.

@ Boil red beans until it become soft, but not to break the shape of red

@ Wash brown rce ckan and putit in the inner pot. Put the boled red beans after

-Controlthetime of germinated b own rice accod ing to each preference.
- When cooking with germinated brown rice, st up germinaiing fime for 0 hour if
you want to have 100% boiled brown rice without germination.

COOKING GUIDE
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Well-being Boiled Rice

Saessak Bibimbap (ice with sproutand veetabies)

Ingredients

2 cups of brown rice and some spiouts and vegetables
Seamning red pepper paste: Red pepper page 1/2cup, beet (crushed) 409,
sesame oil 1 tablespoon, honey 1 tablespoon
and sugar 1tablespoon
Recipe
@ Wah brownrice clean, put it into the inng pot and par water by geminaed
brown rice water ‘scale 2",
@ After beking the cover and dhoasing in tre meny push
bution after sefing tp the fme of geminded brownrice for four hours.
® Pou sesame oilina pot and stir—fry the crushed beef Stirfry it a litle more
after gtirring up it with red pepper paste and 1/3cup of water in order to be
thick put sugar, honey and sesame oil.
@ After stirring up rice when it is changes to heating mode, put the prepared

Nutrious Rice

Nutrious Rice

Ingredients

Rice 4cups, fresh ginseng 4 roots, chesinut 4 units, jujube 4 units, ginkgo nut
12 units and refined rice wine 2 tablespoon
Marinade : Soy sauce 4 tablespoon, chopped scallion 2 tablespoon, ¢ rushed
garlic 1/2 tablespoon, red pepper powder 1/2 teaspoon, ground
sesame mixed with salt 2 teagoon and sesame ol 1 teaspoon
Recipe
@ Cut out the rhizome of fresh ginseng clearly and chop them into slices,
@ Peel the skn of chestnuts and cut them into two pieces. Ater washing jujubes
clean and separating their seeds fromthem cut them into two pieces.
@ Stirfry gingko nuts with some oll and peel their sking, or put gingko nuts in
bolled water for2~3 minutes and peel their skins with a spoon.
@ After puting clean-washed rice in the inner pot and pouring water by white fce

sprouts and vegetables on geminated brown rice,
@ Put red pepper paste so that sprouls may not causea mess,

u Broceoli sprout : Preveniion of cancer,

= Chinese cabbage sprout : Good for stomach and improve constipation

= Turnip sprout : improve hepaitis and jaundice,

» Cabbage sprout : include selenium, preventing aging and cancer
= Daikon sprout : Lowers body heat and makes swelling subside,

= Wheat sprout : purily blood

Healthy Porridge

Pine Nut Porridge

Ingredients
Rice 1 cup, pine nut 1/2cup and some sat

Recipe

@ Wash fice and pine nuts clean,

@ Put rice on a landing net and crush pine nuts with
an electric mixer.

® Pour water on the rice and the crushed pine nuts by
nutriion porrid ge water “scale 1.5”,

@ After lodking the cover and choosing
inthe menu, push button,

@ Mix rice when cooking is finished, and gir it with salt
according to your preference,

Reterences

ai is impotant to ok poridge acording 1o the time. And
caoled down patidge of réheated poridge & ot tasty,

a5 god to ed it wih waey plah kindhi, well-dgesting fish
boikd in soy sauce and Pdladk lirt.

awhite rridge is cooked in the same way as dne nut porrice in
the formot puthg only rice.

mHow to chose a Korean pine rut : Thereis gloss or ster o
the pine nut and no outer seed, And there should be a pire
nut pefumeor pineresin perfume.

water “scale 4", stir it up with two tablespoons of refined rice wine.
@ Put fresh ginseng, chestnuts, gingkonutsand jujubes prepared in step No4,
@ After locking the cover and choosing in the menu, push
bution.
@ Mix rice when cooking is finished., mix marinade prepared according
to your preference with rice.
References
When nutrious rice is cooked, there may be dfferences in melanoid ine according

to amount or condiions of matetials (ujube, fresh ginseng) after cooking is
completed. T herefore, control the amount of food according to your preference.

Special Porridge

White Porridge

Special Chicken Porridge
N—

Ingredients Ingredients
Rice 1aup, chidken 200y, chtken soup 600, gean pepper Rice 1 cup
1 wit, red pepper 1 wnit and some st
Seasoning: Chopped scalion 1 tabkspoon cnushed garle 1
tables poon s¢/ sawce? teblespodns, some
ground s ssame mixed with sal, sesame dl 2 Recipe

tea peons and some ground pepper
Recipe
@Washrice cean andput 1 in water for more than one hour,
©80il wel-t fmmed choken fora long fime. Tear I inio @ Ajter locking the cover and choosing
pieces end season them with the above ma efials. in the menu, push
®Separate seeds from red peppers and green bution.
peppersand chop them into pieces
O®Remove dl from chicken soup and put it on
absorbent gauze.
@Put step No. 1, 2.and 3 into the inner pot and pour
the chicken soup.
@Pour water by nutrition porridge water Scale 2°,
@Ater locking the cover and choosing
inthe menu, push

@ Wagh rice clean and putit into the inner pot.
And pour water by nutriion porridge water
“scale 1",

Porridge is one of the
oldest food developed in
our tradition and culture.
It is presumed that people in the New Stone
Age with agricutural culture boiled grain with
water. Itis the origin of porridge.
bution,
@Mix rice when cooking is finished and stir it wih
salt according fo your preference.



Red Ginseng

Red Ginseng

Ingredients
Large fresh gingeng 300g

Recipe

@ Cut the rhiome of fresh ginseng and wash it clean, paying attention so that
itsroots may not fall out and fresh ginseng may not be damaged.

@ Pour 4 cups of water into the inner pot, place clean-washed seam plate on
the inner pot and put fresh ginseng on the steam pot

@ Atter locking the cover and choosing in the menu, select
the steam aging time of your choice then press the
button, (The initial setfing time is 12hours, The setting time is adjusiable
from 2 1o 24 hours)

@ Without breaking the steam-aged ginseng, take the steam plate out of the
oven, put 6 cups of water, then press the pressure cooking buton after
setting the decocting time of your choice. (After decocting s completed,
keepitcod)

Baby Food

Sweet Pumpkin Soup

% Post Baby Food (after 12 months)

Ingredients Ingredients
Sweet pumpkin 200g, bread crumbs 2 tables poons, water
1/2cup, some salt and some milk honey

Recipe Recipe

@ Alter selecting well-ripened yellow sweet pumpkin,
peelits skin and remove its seeds, then cut it into
thin slices and rinse them with waler.

@ Place step no, 1 with bread orumbs, 2 lablespoons of
bread crumbs and ¥2cupof water in the imer pol.

© Alle baking he cover and chooshg in he
rmenu kaution, push bution after seting
up he tme of wniersal steam 0 minutes,

® Aller cooking is compleled, mash it up with a rice
paddle. When it is hot, mix it with milk.

them into thin slices.

the menu button, push

References (Notes)

Sweet Potato & Apple Poridge

* Post Baby Food {after 12 months)

Sweet polatol00g, applel00g, water 1/4cup and some

O Peel the skins of apple and sweel polato and cut

@ Plcze Ihe recie nol andwith 1A4cupofwaler inthe finer pot
© Afler locking the cover and choosing in

after seftingupthe time ofuniversal sieamfor 20 minutes.
® After cooking is comgeled mash up itwih a rice pddle
and mix it with some honey,

COOKING GUIDE

Note

Dry ginseng in a cool place where ventlation is good, where mold can
not grow. Decoct ginseng with purified water or clean tap water.

Effect of red ginseng

Red ginseng increases defensive immunity against different kinds of
diseases and stress from the environment, an effect of adaptogen, which
makes the body adapt 10 the environment more easily. It is scientifically
proven,

Thin Rice Gruel with Vegetables

# Post Baby Food (after 9~12 months)

Ingredients
Ricel2cup, broccolid0g, water1/2cupand some salt

Recipe
O Aller washing the rice clean and soaking the rice in
water for 30 minutes, grind it with breccoli,
@ Pulslep not and 12cup of waler in the inrer pol.
@ Aller lockingthe cover and choosing in
button menu button, pish butten after
sefingup tre time of iniversa stearnto 25 minutes.

% Cockingwith ungndedrte may result h waler overflow,
% It 5 possble 1o c0ok in he same methodas above with other
vegelables (sphach, carrol, elc) bestles brocool,

Post baby food (after ~12 morths) @ they can eal sriooth solicds al this lime. Therefore, make therneal hern ala fixed! lime three times every day.

The perfect period of baby food(after 12 months) : Itis a periodof ransition to gointo a mea which an adult can have. Make them have a babnced diel by giving them diverse types of foods.

¥ Clam, styimp, milk, honey, tomalo and com may cause allergy. Therelore, make children lake the recipe's above afler the first day.
% Depending on the baby, some ingredients may cause allergy. Therefore, pay atlention to children's reactions.

COOKING GUIDE
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Universal Steam

Steamed Rib

Ingredients

Beef rib (port i 1.2kg, sake 3 tab lesp oons, nicely aged soy sauce 5 tablespoons,
crushed garlic 1 tablespoon, sesame ol 1 tablespoon, onion juice 3 tablespoons,
pear juie 3 tablegpoons sugar 3 tablespoons, chopped scallion Stablespoons,
ground sesame mixed with saft 1 tablespoon, ground pepper 1 teaspoon, carot 1
unit, chestnut 10 unitg ginkg o nut 20 units and g round pine nuts 1 tablespoon

Recipe

@ Remove fat and tendons from chopped rib and remove blood by puting
it in cold water,

@ Remove water by scooping t with a basket and keep the rib smooh by
marinating itin sake and pear juice.

© Peel the skins of chestnuts and divide large chestnuts into two pieces.
Stir-fry gingko nuts with oil and peel the skins of gingko nuts. Cut
carrots into chestnut-size pieces.

@ Mix all the prepared ingredients with seasoning and marinate them for one
hour, After that, put them in the inner caldron (It is not necessary to pour
additional water since it is cooked with moisture from rios and marin ade)

@ After locking the cover and dhaosing in menu button, push

button after sefing up the time d universd steam to 4
minttes,

@ After cooking is completed, scatter ground ping nuts on the steamed rib.

Universal Steam

Boiled Pork

Ingredients

Pork (shank or pork bely 400g, ginger 1EA, some garlic, onion 1EA, scallion 1EA
and gome kimehi

Recipe
@ Put wo cupsof water in the inner caldon and putthe geam plate above it
@ Cut pok into 2~3 pieces and put them on the sleam plate with 2~8 pleces
of ginger cut into thin slices.
@ After locking the cover and choosing in menu buton, push
button after setting up the time of universal steam to
40 minutes
@ After cooking is completed, put the pok on a plate with onion, gatic scalion
and kimehi,

Steamed Chicken

Ingredients
1 chicken (tkg), potatol00g, carrott 00g, sugar 3tablespoons, chopped scalion
1 tablespoon, crushed garlic 1 tablespoon, nicely aged oy sauce 6

tablespoons, ging er juice ftablegpoon, ground pepper 1/ 2tleaspoon, ground
sesame mixed with salt 1 tablespoon and sesame oil 15 tablespoons.

Recipe

@ Wash a chicken, dean and remove feathersand intenal organs and aut the fat
in the tall,

@ After cutting the chicken into a Suitable eating sze, make cutsin the chicken to
make it wel-seasoned and 1o roast quickly.

© After putting carrots, potatoes and sliced chicken in a large bowl and mixing
themwith prepared seasing, marinate.

@ Put enough marhated chicken, pddaes and @rrds in the inner caldion,

@ After locking the cover and choosing in menu buton, push

button after seting up the universal steam times to 45

minutes.

Steak

A

[ .

Ingredients
Besf (for steak) 500g, some steak sauce, some salt and some ground pepper

Recipe
@ After scattering ground pepper and salt on beef to sult its taste, putthe beset
in the inner caldron and pour 1/2 cup of water,
@ After locking the cover and choosing in menu buton, push
button after setting up the time of universal steam to
30 minutes
® After cooking s conpleted, pour ®me steak sauce on the steak.

How to make wine sauce
Atter mincing button mushrooms, garlic and onions, sfi -fry the prepared
material with salt and ground pepper.
After boiling enough red wing, bol t down in ketchup, barbecue sauce,
pepper comn and laurel leaves.



Universal Steam

Steamed Blue Crab

Ingredients

Blue crab 2EA, beef 150g, tofu 1/2 block, red/green pepper each 1/2EA yolk
1/2EA and some flour

Recipe

@ Wash the blue crab clean and separate its body.

@ Crush nmeat of the separaied body into thin slices.

@ After crushing beef and tofu intothin slices, mix them with the crushed
crab meat.

@ Atter crushing red/green pepper into thin slices mix them with yolk,

@ After scattering flour on the crab skin and filling up step no.3in the crab skin,
cover it with step no. 4.

@ Pour one measuring cup of water in the inner caldron. Afer locking the
cover and choodng in menu button, push

button after setting up the time of universal steam to 30 minutes,

Universal Steam

COOKING GUIDE

Steamed Fish

O\

L.

>

Ingredients
Snapper 1EA beef 509, shitake 3EA stone mushroom 2EA, red pepper 1EA
egglEA some scallion, some garlic, some soy sauce, some ground ssame
mixed with sall, some cooking o, some sesame oil, some salt and some
ground pepper

Recipe

@ Make aits on the well-trimmed snapper at intenalsof 2cm

@ Season cushed beel with soy sauce, salion, ground sesame mixed with saf,
garlic and ground pepper.

® Pour the prepared seasoning on the snap per.

@ After pouring two aps of waterinto the inner pot, place the steam plaeon it

@ Putthe prepared srapper on the seamplate.

@ Atter locking the cover and choosing in the menu, push

buton after setfing up the time of universal steam

10 30 minutes.

@ Atter cooking Is completed, d ecorate it with the remaining garnish.

Japchae (stir—fried vegetables, and shredded meat)

Ingredients

Cellophane2 g, paprika (green, red) each 1EA, carot 100g, onion 100g, some
spinach, enoki mughroom 100 g, fishcake 100g and cooking ol 2 tablesp oons

Recipe

@ After cutting paprika, onion, carrct and fish cake into thin slices, wash enoki mushroom clean, and blanch spinach in boiling water, Cut 1t after removing from water. (paprika

and carot 2~8mm onion and fish cake: 5mm

@ After aking cellophane in lukewarm water for 20 minutes, wash it with cold water (When cellophane is svaked for a long time, celophane may be too soft or
agy lomerated . According to preference, svak cellophane for 10 minutes~30 minutes)

@ After puting two tablespoons of cooking o, 1/2 aip of water and cellophane in the inner caldron, put the prepared fish cake, carrot, onion and paprika tog ether.

@ After locking the cover and choosing in the menu, push

after setting up the time of universal steam to 25 minutes (When

celloph ane is oo soft orwhen you want more chewy noodle, set up the time of universal deamfor20 minutes)

@ After cooking is completed, put spinach blanched in boled water and mix with Soy sauce, sesame oil and sugar acaording 1o your préeence, Scater sesame seeds or ground

sesame mixed with salt on the seasoned Japchae.

COOKING GUIDE



Universal Steam

Steamed Dumpling

COOKING GUIDE

Steamed Chestnut

Sweet Potato

Ingredients
Dumplings 20 EA

Recipe
@ Pour two cups of water inio the inner pat.
@ Put d@m pol on the inng caldron and put
dumplings on thesteam péte.
@ Aiter locking the cover and choosing
in the menu, push
button after setting
up the fime of universal steam to 25 minutes

Universal Steam

Potato

Ingredients
Potato (less than 200g) BEA

Recipe
@ Pour two cups of water inio the inner pat.
@ Put geam pot on the inner caldron and put
potatoes on the deam plate,
@ After locking the cover and choosing
in the menu, push
button after sefting
up the fime of universal steam to 45 minutes
@ When cooking is completed, be careful with
the hot potatoes.

How to keep potato

When potatoes are is kept at normal temper ature in
the summer, it sprouts right away. Theeforg it is
good to keep them in the refrigeator, If there is a
gred amount, put potaioss in a bag and keep it in
an opened carton box, At this fime, puting ane o
wo apples together with p datoss will be helpful to
prevent sprouting because of the effect o
enzymes inapple.

Ingredients
Chestnut 30EA

Recipe

@ Pour two cupsof water inio the inner pol,

@ Put deam pot on the inner caldron and put
chestnuts on the steam plate (peel patial
skin of chesinut to prevent burging)

@ After locking the cover and choosing

in the menu, push

button after setting

up the time of universal steam to 30
minutes,

@ When cooking is completed, be carglul with
the hot chednuts

Ingredients
Corn 4EA

Recipe
@Pour two cups of water into the inner pot.
@Put steam pot in the inner caldron and put
corn on the steam plate.
@ After locking the cover and choosing
in the menu, push
button after setting
up the time o universal steam to 40
minutes.
@ When cooking is completed, be careiul
with the hot comn,

Ingredients

Sweet potato bEA
*When sweel polato is large (more than150g), cut it into two pieces.

Recipe

@ Pour two cups of water in the inner pot,

@ Put steam pot in the inner caldron and put sweet
potatoes on the steam plate.

® After locking the cover and choosng in
the menu, push button after stting
up the time of universal steamto 35 minutes.

@ Whencodkingis completed, be carefu withtre hot sweet potatoes,

Diverse—effect of sweet potato

mSteamed sweet potato far constipation : When you take steamed
sweel paldo with its skin, it is @od for corslipation,

mFresh swest potato for weak person : Sweet polato includes a kit
of vilemin B, mineral and carotene, Therdlare, itis food with high
nutition, Especially, when teking ground fresh sweel mlato, it is
goad for your health, Many kinds of enzymes are included in the
fluid flown out from sweet potatoes.

Fresh Cream Cake

Ingredients

Flour (weak four)1/2up,eqg ZA, 1/2 tablespoon of butter,

12teblespoon of mlk, some vanila perfume, 1/2cup of sugar and some satt

Whipped cream: 100 of cream, 1/4up d sugar

Frits: Cherry 1B, srawbary 3EA 1/4can of tangsine andkiwi £A

Recipe

@ Put saltin flour and sieve it

@ Sepamte the yok froman egg.

@ Put the white of an egg in a vessel and sfir it in a fixed
direction. When bubb les take place, put sugar by dividing it
in s\eral imes. Stir up bubbles untl they don't flow down
when the vess! caves over,

@ Continue to sfir while puting the yolk in recipe ne.3 litle by
litle and put some vanila perfume,

@ When step nod becomes cieam, mix with flour.

@ Mix boled butier with nilk.

@ After putting butter on the bottom and the side of the inner
caldron, pour cake dough into the inner cald on,

@ After locking the cover and choosing in
the menu, push button after stting
up the time of universal steam to 40 mminutes,

@ Cool down the cooked sponge cake.

@ Atter pouring whipped cream in a vessel and making
bubbles to be regarded o be thick, put powdered sugarfput
sugar in a cutter and grind it)

@ Apply cream on the cooled sponge cake.

@ Decomte it with ditferent Kinds of prepared fruit
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

KEY Company, P&K USA TRADING CORP and Cuckoo Trading Canada. will repair at its option replace,
without charge, your product which proves to be defective in material or workmanship under normal use,
during the warranty period listed below from the date of original purchase. This warranty is good only to the
original purchaser of the product during the warranty period. P&K USA TRADING CORP covers the east and
the central districts, KEY Company covers the west and the central districts, Cuckoo Trading Canada covers

the whole Canada.

WARRANTY PERIOD
MODEL# #LABOR PARTS HOW SERVICE IS HANDLED
CRP-HN10 1YEAR 1YEAR The East and the Central Districts

Call: 718 888 9144
Address : 129-04 14th Avenue College Point, NY 11356, USA

The West and the Central Districts.
Call : 213 687 9828 Toll Free : 877 481 9828
Address : 700 Jackson Street, L.A, CA 90012, USA

Canada (TORONTO)
Call : 416 878 4561 / 905 707 8224
Address : #D8-7398 Yonge Street

Thornhill Ontario Canada L4J 8J2

Canada (VANCOUVER,)

Call : 604 540 1004 / 604 523 1004

Address : 945 Lougheed Hwy Coquitlam BC Canada V3K 3T4
No other express warranty is applicable to this product. THE DURATION OF ANY IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY HEREIN. CUCKOO ELECTRONICS CO.,LTD, SHALL NOT BE LIABLE FOR
THE LOSS, THE USE OF THE PRODUCT, INCONVENIENCE, LOSS OR ANY OTHER DAMAGES,
DIRECT OR CONSEQUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS PRODUCT
OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE IMPLIED
WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

Some states do not allow the exclusion or limitation of incidental or consequential damages or limitations on
how long an implied warranty lasts : so these limitations or exclusions may apply to you. This warranty gives
you specific legal rights and you may also have other rights which vary from state to state.

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
% To damages problems which result from delivery or improper installation.
% To damages problems which result from misuse, abuse, accident, alteration,
or incorrect electrical current or voltage.
% To serve call which do not involve defective workmanship or material and explaining the operation of the unit.
Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Prove warranty Coverage : p Retain your Sales Receipt to prove date of purchase
p Copy of your Sales Receipt must submitted at the time
warranty service is provided.
To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,

Parts Distributor or Sales Dealer:
The East and the Central Districts The West and the Central Districts. (Canada (Toronto) (Canada (Vancouver)

Call: 7188839144 Call: 213687 9828 Call: 416878 4561/ 905707 8224 Call: 604 415 98581604 524 8282
Adaress :129-04 14th Avenue Toll Free : 877 481 9828 Address : #D8-7398 Yonge Street Adaress : 103-4501 North Road
College Point, NY 11356, USA : Thornhill Ontario Canada Bumaby BC Canada
Address : 700 Jackson Street, LA, L4J812 V3R4R7

CA 90012, USA

100% Recycled paper L,.\A 383-851M Rev.0



