ank you for using CUCHEN Electric Pressuré Rice" Cookér, Read user manual carefully for
rrect use and maintenance of the p'roducT_: R_ef_ér'io user manual when experiencing problems
ng the product, This user manual includes product warranty: Keep the warranty well for future. -

Specifications

Cltem:
Model

' Max_: Cooking’ Capacity
Rated Input
Rated Pressure’

“External Measurements’ (mm)
Weight

. ?b_wé_r* C'o_i_d_'__'

Temp. Fuse

Electric presstie tice cooker
WPA-CO6 Series

oa e
S 950w

L

Aufornalic: 78.5mPa Sefe: 127.5kPe

305 x 256 x.265 (13,58 X 10,08 10.43incn)

" 4.5kgig . 92Ibs)
Manual cord reel
o84 ¢

% Specifications are subject to change for product performance improvement,
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Safely Notes

%The following contents are intended for proleciing user's safety and preventing property damages,
%Read the notes carefully and use procuct correctly.

Danger Faziure !0 fo\!ow lhe nslrucnons may !ead lo dea h or sersous |n[unes"_

A Warning : Fallure to Ioﬂow Ihe \ns!rucllons may Iead lo senous !n|urles or proper y damages
A Cauhon - Failure lo !o\'ow he \nslruct:ons may Iead to sllght phys cal |munes or properiy damages

% Power

This product uses AC120V only,
Make sure to plug it to a 120V.

power outiet with the rated current

O€7 of 15A or higher,

Risk of eleclic
shack or fire,

Do not puII out power cord from
power outlet,

Rick of eleciic (=

shock o lire,

Disconnect power plug from power -
outlet if not using producl !nr a

Do nut move prcduci by pulhng
power corg,

Risk of elecric shack or fie

Do not forcefully bend, tie or pulf
power cord: . -
Rigk of elechic shock or fig, -

Do not use damaged power plug or
loosened power outiet,

Risk of electric shock or fire,

Do net randomly connect or modity
power plug,
Risk of electric shock or lire,

long time,

Risk of efeckic shock, Ire oF shorl rcuwl i

Do not insert a number of power:.
plugs into a single power outlet: :

Make sure fo use a power outlet o

exclusively for product.:®
Risk of hea!mg,
igrition, eleclric
shock or fire,:....

' 'R\sk ot fre

Oo not handle power plug with wet
hands,

Risk of elecric shock or fire

Do not insert and pull out power
plug repetitively,
Risk of eleclric shock or fire

Remove any foreign substances
adhering to power plug

“fop of rice conlainer or mullipurpose

rack, make sure the power cord
does not get caught in gaps and
crushed,

Risk of elecric shock
or fire,

@ Instaliation

Do not install product under direct sunlight or near
electric heater, .

> Dk of fire, deformaiion or discoloslion,
Danger -

Do not install product in areas where water can flow
" into product, such as sink or bathroom,

-~ Risk of eleciricat short or
" electric shock,

Do not install preduct on a slanl surface and dn not
-' exert excessive force or impact on product.
Caution” " Risk of injury or product damage,

Do not use or keep flammable gas or combustible
substances near product,

Risk of fire

Do rot install product in areas that are dusty or
exposed to chemical substances, {
Risk of eleclric shock, tire or g%t{zk

b

lowering product performance, @

Be carefui not to have product fall down as hand, foot

or cther objects are caught in the power cord,

Risk ol injury or product damage,

DG not dmp or exert |mpacl
*. ta the inrer pat,

" Risk oi_ inry or product damege,

N‘ Q\ During Use

install product by sectiring at least 1.5m of space on
top of product,

Risk of discharged steam
poliuling the ceiing,

i -7 Make ‘sure o clean product after pulling out power plug,

" 'Do not spray water directly to product or clean it with
benzene or thinner, Make sure to contact service center

Danger when water flows into product.

"Risk of electric shack,
v irg or discoloralion, Benzene,
ERRUR N Lo thinner

sprays

When detecting abnormal neise, burning smelf or smoke
from product, disconnect power plug immediately,

remave pressure from inside product by tilting pressure
valve and confact service center,

Risk of fire,




?\ During Use

Do net insert foreign substances inte
inlet port or gaps in product, When
foreign substances are inserted, -

. Do not use product by placing i 6n " Dd ot Fandonmly drsmantle repalr R
N top of stainless steél plate, cushion, " or mudriy product : :
electric pad, steef plate; afumintm: -

= Risk of eeclnc shcck I're o producI :

€ 1oif, copper pile, metal ob;ects or i damage ISR " disconnect power plug and contact
aluminum plate; -2+ : : service cenler, :
) R|sk ol e or Risk of elactric shock, fire of injry,

Bregkdown of
produci_. :

Compi etely close |Id untit clicking
" sound s heard, Start cocking atter
placing lid Iock hand 65 at the lock
7. position.
v Risk cl rn[ury‘ or Iowermg of produci
1. performiance Close i as shawn in the
Irgure

o nof use product while there [
aluminum foil or olhier metallic’”
‘objects on the outsrde suriace of
the inner pof, . -~

U risk of ot 2SN @)
* shock, fire or j &

- product damage,

e Product must not be used by & :
‘child alene, Do not leave product in -
‘areas where i can be accesstble o
by children.. i
Rigk of eléclrc
shock, burm 3
or injury.. -

Itis absolutely prohrbrted ] use
product without the |nner pot

Do ot touch Hie inner pot o
~ immediately after cocking is: -

ng Fisk of eleciric fiok fie or Bréakdonn o finished or while KEEP Warm mcde '..::'
: ) IS in cperailon

product, When rice and walor haue already- o

. been placed, " gy Rk of i,
 make sure 1o Lge " L

product after )

contacling service

;- center 1o check for

" shnormallies,

Do not use the inner pot if it s
distigtired; Do nof use inner ports
ather than the designated. -

" Risk or fire or bréakdown of product

Use the desrgnared inner pnt

Do not start cooking or Warm mode
~ while & cover or dishcloth is placcd_ -
on lup of ||d

It i§ absolutely prohibited to insert:.
foreign objects, such as metalllc
bar into producl i
sk of electric shcck
o ar burn {especially
for ehildren):

Do riet use the inner pot for other
purposes or p!ace it on top of fire,

S Rrsk o! breakdown of cmducl

_R|sk ol EONer ng prcducE perlcfmance or
B explosrcn B

- Do not place face of hands near
aulo stear drscharge outfat or
" block it durlng or |rnmedrately aﬂe :
cooking:..

i'Do not open Ild forcefully during or
: aiter cookrng because pressure

: remamrng inside product; -

k c_i Biirn or ifry.

it i inevilably necessary 1o gpen Iid
duting cooking, complelely remove steam
- lrom jnside product by pressing Cancel

" bulton’

XSpecraE caul fion is reqwred fo keep rI :
aviay rrom chrldren s reach

Caution

Do not insert the inner pol into
product while cooked rice grains or
foreign substances are stuck io the
outer surface,

Keep contents below the maximum
level specified,

Do not place magnelic objects on
lop of lid or use preduct near
strongly magnetic chiects,

Risk of breakdown o product,

Risk of breakdown due lo deleclive cooking
funclion or boiing water overflowing,.

Risk of breakdosn, such as hot plale
overhaaling,

Frequently clean pressure packing,

Securely c!ose ||d dunng cooking
or Warm mode. .

Make sure to wpe out morsture
welled inside main body after
cooking is finished,

Risk of lowering product perlormance,
* RisK of dlscocralron smeil or Iowerrng of
product performance,

Risk of discolorafion,
smell or lowaring of
prodhict parfermancs,

When ingerting the inner pot, make sure to have the.
handies of the inner pot fit nto groove in the main. -

Do et use produci 10r other than cockmg, keeprng
warm or designated menus,

body. ] ) L Risk of breakdown of produc! or smell,
Fisk of breakdown of . Lo P S RPN

praduct;

Do not !rfl up product helding handles of lhe inner’ pot 2 i case 'of power failure during cooking, there is a nsk
When product is fifted up using handles of the |nner of the contents spurting out through sizam discharge
pot, there is a risk of the fid opening, - -~ .-- o s o oullets )

' SRS Caution s required,

Risk of breakdown cof product, -
damage or injury,

Make siire lo clean product aﬂer caoklng {using sieam When using product by placing & on top of a rice
mode} container or mullipurpose rack, make sure to pull out
When cookmg “and keeping sice warm affer cooking alber dishes, the rack when cooking,
there is a risk of the smak sinking into fice, Make sure fo use Risk of the discharged steam
preduct Tor cooking rice allar clearly wiping the inner pel. Inner pot damaging rice container
lid and pressure packing, ang rack,




‘Names and Functions

nt / Inside

¥ Aulo Steam Discharge Quilet

Steam is altomnaticaly discharged when
cocking is finished or during Warm mode,
{¥ou can discherge gleam by pressing
Cancel bution when necessary)

Lock Handle -«
uct is not sfarted unless

les are & the ook’ postion,
1en handies are al the
nlock” postion, warning alarm
generated and Pressure/
ick, Auto Clean and Presst
ttons do not funclion,

Pressure Valve

Adjust horizontal level of pressure valve
beiore dlarling ceoking, Pressuse valve
keeps inner pressure level congistent When
filed, sleam = discharged manualy,

an Cover Packing ~
Pressure Lid

Pressure Packing
Presswre packing seals off the inner pot so
that steam nside the inner pot does not
leak out The flespan of pressure packing is
one yewr. | recommended lo replace
pressUre packing on a reguar basis,
¥Pressure packing s a consumable part and
theredore must be purchaged from customer
cenler or krge supermarksts,

an Cover <

an Cover Handle

n Lid Button -
lied fock handle from "Lock” 1o

el and press Cpen Lid button fo
y lid,

The shuclure to enhance sealing power increases
the eftect of sealing belween pressure packing
and the inner pot when used for the Frst fime,

} Panel This may resull in the: [ cpening father skwly,
trol Panel/
lay Pane! < Inner Poi

inctions of the product
e conlioiled wih
ns,

Ingert inner pot so that the handles fit into
qrooves,

> Keeping Warm Sensor ¢ = Dower Plug

Hotplate

' Ric Paddle:

Control Panel / Display Panel

—»Warm/ Reheal

This hutton ks used for Warmy
Reheal funclions,

Hour
- This buton is used to set cooking

- This button is used Io set slw cock
completion fime,

preset and keeping warm presel fime,

Pressure/ Quick -

- This button is used 1o start cooking under each meny,

~When Pressure/ Quick bution s pressed iwice in a row
fice 15 cooked Under quick made and therelore the
cooking fime decreases, You can enjoy grealer lasling
fice by soaking rice in waler before cocking it under
quick mode,

# Quick mode is avaiiable only in the "White Rice Meny”
For quick mode, pour in waler unill @ reaches the levet
for While Rice Pressur’ mode,

Min

+ This budton is used o set
coaking preset and keeping
warm preset lime,

+ This buflon is used o set sleam/

Preset =
This bution is used for presel cogking,

»  Menu

This bution is used o select menu,
——3 Preset Warm
This button is used 1o presel Warm mode,

Slow cooking compiglion lime,

Cancel =
This bullen is used o cancel the
set funclions,

Auto Clean #———
This bullon Is used for automalic clearing,




' To Cook Delicious Rice

@ Cooking delicious rice staris from appropriate

water measuring! — Caoking White Rice, Four Forlions —~

Caaking wilh freshly harvested

S R Typel e T Waber
L S - rice, rice soaked in waler

Cooking with cld-stored rice

Setting Time

Setting Current Time (Ex.: To set time at 9:30

Cockirg with long—slored ree

Higher than level

Cocking wih feshly henvested eice

i.awer than fevel

Ceaking wilh rice soaked in water " Lower than level

Craking hard-boded dice

Lower than levat

Cooking scii-beded rice

Higher 1han iavel

Cooking soft-hoiled rice

WATEALEVR
LA
&

Caoking hard-boiled rice

WATEH LEVEL

L
[

@D Press Hour or Min bution in standby mode,

You can set the current fime when hearing  "Sel the current iime by
pressing Hour and Min buticns,”
#% Slandby Mode: Delault slate without any button inputs

¥ When cooking with pre—washed rice, pour in
water to the comesponding tevel according to the

porfons served Higher than level

Lower than level

When the cooked rice smells

B When using product wilhout washing 1he inner pol and accessories, bacleria in rice thal has gore bad may
propagale and cause unpleasant smell, In his case, clean product using auto clean mode Dy adding a mixture of
waler and vinegar info the nner pol, (Mixing Ratio: Waler to cook 2 portions of white rice, 1 tablespoon of vineger)

B Frequently clean Iid so that loreign substances do nol adhere to 1),

To prevent smell when cooking with long-stered rice

The longer rice is stored, the worse the smell is when it is cooked, The smell becomes
worse when the cooked rice is kept warm, To prevent the smelf, put a drop of vinegar inlo
a bowl of waler, soak rice in il and rinse off rice the night before cooking, Then, on the
following morning, rinse rice again in fukewarm waler and cook with 1,

How to store rice properly (Taste of cooked rice depends on it )

% When cooking long—stored fice or dry rice with low moisture content, the cooked rice fasles dry and
crumbly, |t also dogs not cook well and produces smell when kept warm,

How o Store Rice Properly

T cool ‘sreas where Temperature Is low I — In hot aréas where boller pipes pass through
= I wel-ventialed areas with low i~ Under direct sunfight'.
Ce el humidlty level ¢ — Unger the kitchen' sink:
Amount of Rice | 4o nended 1o plichase fice in el packs (5 = 10ka), Ty o' consime rice in
Purchase/Storage |- ) | i B -
Period less than Wwo weeks Irom opening the pack, - :

Location ™

Place garlic cloves in the rice container 10 prevent rice weevils,

% Even freshly harvested and recently milled rice can become dry as
moislure contenls in rice decrease due o negligence in storage,

&b Press Hour or Min button fo set the current time,
Each lime Hour bullon is pressed, lime is changed by one hour, Each
lime Min button is pressed, fime is changed by one minule,
¥ When Hour or Min bution is pressed for more than one second, time

continuously changes by one hour or one minute,

&p Complete time setting by pressing Pressure/ Quick,
Warm/ Reheat, Menu, Preset Warm, Autc Clean or
Preset button,

& butlon i3 not pressed, \he sefting is avtemafically compleled in approx,
five seconds,

% Press Cancel bution within five seconds from changing current time to
relurn lo the time before change,

> 'EbWer Failure Compénsation -

When power laflure takes place, Electric Pressure Rice Cooker remembers the modes sef pricr o the power faltre,

Product operates normally when electriclly is suppfied aller a power lzilure,

MNote: Steam discharge is lorcefully implemented when power 'afure takes place durng cooking {lor safely against Steam

“pressirel

* B Lithii lon Battery

Efectric Pressure Rice Cooker is built in with litium jon batleries necessary for power failure compensation and clock

memory lunctions, The ballery lasts lor approx, three years depending on produgl performance, Note: Steam discharge is
forcefully implemented when power fallure takes place during cocking {for salely againgt steam pressure)

1Al




"Controlling Taste of Rice

ve—level Auto Taste Control

You can cook rice by selecting from several cooking modes to best suil your iasle,

The example belfow is for cooking rice under "evel 4" In "White Rice”

B Rotate lid so that he handles are locked in posiiion, When "Lock"
display is on, press Menu button to select a menu.

{Taste conirl lunction is avallable only in White Rice, Brown Rice, Mixed Grains,
and Black Bean Rice menus)

+ Taste condrol lunction is not avaitable under Warm/ Presel made,

B \When cooking starts by pressing Pressure/ Quick bution, press
Menu (within five seconds) to contrel taste.

@ Select the desired tasie and press Pressure/ Quick button. Or,
selection is automatically set in five seconds,

{When seling is compleled, buzzer i sounded {mi-re-do))

« Defaull Setling: Level 3

. .Sof't .hardfboiled

Flufly hard—boiled : Vedium Clulinaus fice Gtumogs anq 50
rice fice holed rice
+5 Min +2 Min Q0 Min -2 Min =5 Min

Manual Taste Control

B ou can select addiional soaking time or healing temperaiure individually of both funclicns ai once according fo laste,

@D In Taste Control mode, press “Hour" butlor (wilkin five seconds) fo
set additional soaking time,

{When "Hour™ button s pressed, you wil be guided by a message "Set soaking
fime using Hour button.)

+ The longer the soaking lime, the sofier and more glulinous the taste of
cooked rice becomes,

{

TR S

AT

+ When using product for the firs? fime, you can el soaking tme in the order specified in the tigure,
+ Adcifional soaking time may alfect the rice cocking lime,

@3 In Taste Conirol mode, press “Min" button (within five seconds) 1o
sel additional heating temperature,

{When "Win' bution is pressed, you wil be guided by a message "Sel heafing

lemperature using Min bution}

- The higher the heafing temperalure, the swester the tagte of cooked rice
bacomes, (Melanoizing may occur)

(
-

3
B

- When using product for the first time, you can sel healing temperalure in the order speciied in the figure,
- Addiional heating temperalure may allect Ihe fice cooking fime,

&DB After seiting additinal soaking time and heating temperature, press Pressure/ Quick buiton,
Or selection is automatically set in five seconds.

{When ssiling is compleled, buzzer is sounded {mi—re—da) )

e ’ A




How to Cook Rice

rections

@D Select the desired menu using Menu button,
When Menu bullon is pressed, the selecled menu s
displayed,

b Insert power plug to power cutlet, close lid and
rolate fid to have the handies locked in position,
- Check f pressure packing & accurately ingtalied and pressure
valve is horizontal,

- When I hardies are not in "Lock” pegifion, product does not glart
when Pressure/ Quick button is pressed,

+ Make sure 1o remove any foreign subslances adhering fo
femperalure sensor and holglate,

+ Completely remove moisture fom fhe outer surface of the inner pol
before Inserting the inner pot inte 1he main body,

&
b Press Pressure/ Quick button, €D Cooking is finished,
After selecting White Rice” menu, press Pressure/ Quick - Steam is automalically discharged folowing a voice
bution, The femaining fime is displayed as approx, 35 message ‘Steam will be discharged, Be careiut”
minuies, Do not be alarmed or pay allention not to gat bumt by
% Pregsure valve may not lurn when cooking rice for the steam,

the max, portions, This 15 not 3 product delect, When cooking s finished, Warm mode slarts following a
message ‘Cooking is finished, Stir and mix the rice weli
belore starting Warm mode, Make sure to siir the

cooked fice wel as soon as cooking finishes,

#% I the cooked rice is not slired, # will harden, discolor
and become smedly,

% Lid opens slowly immedialely after cooking finishes,
This is a normal safety function,

- Press Pressuref Quick button hwice in & row o start Cuick mode, THs shertens caoking e,

It is recommended 1o coak lour porlions or fess using Quick mede, Note hat tne laste and fexure of the
cooked rice may nol be a3 good as fice cooked under normal mcde

- Quick mode [:] avaw\able in while nce mocle only

oo e When brown fice is aciivaled, nulr|er|1s such a3 anfi ox\dant propext les Tncrease and biding sinuciure
@: About GABA Brown RICe. o the rice sallens, This makes brown rice laste sofler and become easlly digesied,
T " - Wash brown rice and put il inlo the fser pol togelfier with water fo the tevel for brown rice,
- GABA menu does nol suppori Prese! mode.

Cooking Time

" Portion : 2"\.’ ik AR
. < Servings:! i servings:
LA S C W MO b e For racipds, e
Caoking Approy, M - BABAL &/ Appriox, 38 £ I
Tiine. TR MG R 67 Min (appiok 32 DN 5? Mm P 50 biny LR 44 i\-’sn 3

A e,

Jujuhe lea_
: Su1eonggwa,
-l " il Tice:
bread, potato - peridge
- beal, chicken?: pne ik,
: cassemle - parridge::
“dlid ang T

. sledmed:: ¢
Cguid:

.:. Cno.ke: 4 i Cooked R|ce th Fa\e graing
; GﬁBA brown w;lh browr
- brown rice s back beans :

Menus Cooked rice No'n‘ woll |

(il sealond &

#* Cooking porlions suggested may be different according 1o the type of cooking,

¥ For While Rice Quick and Nurungji modes, pour in water 1o the level lor White Rice Pressuse mode
% For GABA Brown Rice, pour in waler fo the ievel for brown rice cooking,

¥When water is added in excess of he sel level it may be spurled out when sleam is discharged,
# Taste conlrol may alfecl cooking fime and the 1aste and texiure of cooked rice,

¥ When using Quick mode, cooking time may increase if water 1s poused in more than the sel fevel,
3 Smell may sink into sice it cooking rice or keeping it warm aller uging slow cook function,

i Healthy Menu: -

if you are conscious of your lamily s health, Ty cooking healthy food

using Electric Pressure Rice Cooker

Mixed grains/ brown rice/ GABA brown rice/ Nurungj/ steamy’ slow

cooking functions are available,

Rice is a slaple food, So, it must be helpful to your health, Enjoy

delicious rice that 18 also good lor your heallh,

B For heallhy menus, see recipes in this manual,

¥ When cooking mixed grains, scak beans in waler sulficiently and
holt red beans belore cooking the graing together,




Steam/ Preset

::'Co"okih:g" GABA Brown Rice

ooking GABA Brown Rice Directions

Rotate lid so that handles are locked in position.
When "Lock” display is on, press Menu button and select GABA
Brown Rice.

@D Press Menu butlon and selecl “Sleam” , Press Min bulton to
set steaming time.

* Min Bullon: Time increases by five minutes,
When GABA Brown Rice is sefecled, fime in display changes to 2H. You * Stearm time can be set from 20 to 80 minutes by five minules,
will be guided by a volce message "Set GABA brown rice cocking fime

with GABA Brown Rice button and press Cook button”

&5 Press Pressure/ Quick button,
Whan steam cocking starls, the remaining fime i displayed i minutes,

Sefect GABA time using Hour bution,
Each fime Hour" butlon is pressed, fime changes by one hour from two
in 10 hours,

o I R T R N s SN x|
I—;':-;;-»-.-ba-»,:'» g whad

Ly

[Tyl
-
{

Preset

@ Check if the current time is correct and press Preset button,

I the current clock setting is incorrect, the preset limer will not be accurale,
Thus, perform the correct current clock sefting,

- Check ihe AM/PM setting as well,

- Use the HOUR or MIN bution o adjugt the preset cooking fime,

Press Pressure/ Quick button and you will be guided by a
voice message "GABA brown rice cooking will start.”

GABA process will continue until the sei time, Once the set
time expires, cooking begins,

Display window shows Ihe remaining GABA time,

@5 Fress Menu button and select "Steam”, Press Min butlon to set "Steam’
time,

¥ Min Butten: Time increases by five minules,

Aer sefling is compleled, press Pressuref Quick button, B the key is
not pressed for approx, eight seconds, Preset mode automalically
slarts,




ice On/ Off

Voice Function/ Auto Clean

s Cancel button for more than five seconds,

an turn on/ off voiee function by pressing Cancel bution for more than five
1ds in standby mode,

cooking water may be spurted oul when pressing Cancel bution during
ng, Turn voice funclion on/ off afler cooking is finighed

ito Clean

% You can keep the rice cooker clean using Aulo Clean mode,

Aulo Clean removes foreign substances to eliminate bad smell and 1o suppress bacteria breeding,

Preset Cooking

Preset Cooking

Jsing a measuring cup, pour 2 cups of less of
clean water into the inner pot, Or, pour in water
helow White Rice ievel 2 marked on the inner pot.

Insert the inner pot and close lid,

Press Auto Clean button to start auto cleaning.

> ‘Notes for Auto C!ean

- 3\
o
\ —=

Beware of hwgh pressure slearn d\scharged froen sleam dlscharge out!el \t is absoluie[y prohiblted lo insert detergent, sosp

or other chemicals other than waler,

Check that ihe current time is correct,

See page 11 lor selting the current lime,
Set curreni time accurglely, Otherwise, preset time will
alse be Incorrect,

Rotate lid to lock handles in position
Select White Rice menu and press
Preset button to set the preset time,

Presel function is disabled # Preset bution is presaed
without locking handles in position,

.' Noteg: for Preset . .-

- Rice can go bad easily in summer, So, keep presel lime unger 10 howrs,

Setting Preset Time

Ex.) Current time 1 8:00 prm, and you want to eat rice
by 950 pm

Check that the current time is set a! 8:00 pm, and
press Preset bullon,

"Presel” display is turned on and you wil be guided by
a voice message "Sel preset lime using Hour and Min
buitons," Display panel shows the defaul preset time of
800 am,

- It the rice pack has besn opened for long or fice became dry, e rice may not be cooked evenly or lasie uncooked

- |t rice s undercocked, add waler by hall & levet more fhan the sel level

« Rice may go bad ¥ using Presel mode while the ingide of rice cooker is sfil hot from the heat of couklﬂg immediglely before, Use Presel

madde alter the rice cooker is sulficiently cooled,

- YWhen using $team Presel mode, ingredienis may go gad according to femperature of their types end condifions, Avmd usmg Pre&el mode over

a long period of fime,

19




Preset Cooking

rags Hour bulton 1o set time o 9:00 and press Min
uflon o sef fime e 9:50, Hour and Min bultons
hange lime by one hour and one minuie respeclively,

Press Pressure/ Quick bulton.

Presel lime and "Preset’ display confinue to be on,
Prosel mode starts.

Presel fime is when cocking finishes,

Warm

Notes for Using Warm Mode

@Stir and scrap up rice to the middie,

To prevent rice from drying around the
edges, stir and mix up rice welt and
scrap it up inlo the middle of the inner

The time of cooking rice under Presat mode may pot, Make sure Ihe fice does nol louch

increase or decrease by approx, 15 minules according lhe inner pot lid,
10 the porlions or menus selected,

& Do not leave rice paddie inside the inner pot while
on Warm mode,

This may cause the rice to harden, become discolored and
smell,

¥Wooden scoop, elc, generates bacterial and thercifore
causes the rice to smell,

#To check the current time during preset cooking,
press Min bution to check the time lor five seconds,

&) The appropriate time of keeping the cooked rice

Preset Time per Menu: *Preset mode is not avalable under White Rice Quick, Slow and GABA Brown Rice modes, warm is for less than 12 hours.

if the cooked rice is kepl warm lor more than 12 hours, it loses

the lasle, discolors or may smell,

Make sure 1o close the [id securely while keeping the cooked

For 13 hours from current lime rice warm,

steaming ¥Use Warm mode lor while rice only, Do not use this funclion
for mixed grains, brown rice or Murungji, Eat them immediately
afler cooking,

Do nol keep siow—cooked food for more than one hour, There
is a risk of the food going bad,

#What is Warm for Good Tasle funclion?
Temperature inside product is checked while contents are kepl
warm, This funclion lets you enjoy greater tasting rice,

0T Preset Menust i
White rice, general rice cooking, brown rice,
mixed grains, rice with black beans, Nurungiji,

T Prosel Time.

@ Notes |

"Avold keeping cooked lood warm for a long period of lime (12 hours or
longer). Instead, keep.

food in'a separate conlainer and freeze # Then, take out the necessary
partions and warm them up in a microwave oven,
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emperature Setting

If the cooked rice smells, moisture builds up inside rice cooker or rice discolors even if you clean
product frequently and run Auto Clean mode by beiling water, this may be a problem associate d with
incorrect temperaiure, In this cas, you will need to adjust temperature for
keeping contents warm,

1, Press Steam/ Reheat button for five seconds in standby mode.
Display changes as shown in the figure togelher will a voice message
"Set temperature for Warm mode," The cument temperalure is set as M7,

O Rice has sour smell (gone bad) and moisture builds O Moisture builds and water drops fall down from the
up irn the pot, - : - lid, Lid is not heated sufficiently, Increase heating
Temperature is low, Increase lemperaiure by approx, intensity by 2 — 3 levels, ..
=20 ; ; ;

O Moisture builds up and water drops fall down
o Color of rice has turned yellow Rice fs dry and has inside the pot Lig is excessively healed. Decrease
Z “unpleasant smell. : ’

Temperature Is high, Decrease Iemperalere by 1-2C heeting mteessty by 1= 3 levels.

Press "Hour" button to adjust temperature Adjust lig heating intensity by pressmg

You can change temperalure by "Min" button,
pressing [Hour] butlon as shown

below,

2, Press Warm/ Reheat button to apply setting,
- Applicable Keys: Warm/ Reheat, Menu, Preset Warm, Auto Clean, Pressure/ Quick
- Selling is completed aulomalically 1 a key is not pressed in five seconds,

@ Keeping warm femperature cannot he changed in Warm mode,
Press Cancel bution and Press Warmy/ Reheal bution for five seconds, Then, adjust femperature,

[Eheat Mode {To preheat rice in Warm mode)

Preset Warm

heat Mode

rl Reheat mode by pressing Warm/ Reheal button, Enabled only
Heal mode, this function reheals rice in Warm mode so that il is
warm as freshly cooked rice, It is recommended to eal rice
nedialely when rehealing completes, The rice is continued 1o be
Warm mode,

i s best lo eat menus other ihan white rice (mixed grains,
brown rice) immedialely aller cooking, Rehealing can cause
discoleration or smell, Using Reheat mode frequently can result in
ihe cooked rice becoming discolored or dry,

Reheat mode Is enabled only when Hd is closed, When lid is
open, Keep Mode continues alter a warning sound,

In Reheat mode, press Warm/ Reheal bulion once lo cancel it
and lo converl to Warm mode,

@) Check if the current time is correctly set
and press Preset Warm button,

When 'Presel Warm' button is pressed, you will hear a
voice message 'Set Preset Warm mode completion time
using Hour and Min buttons’ Then, Preset and Warm
lamp is turned on and Preset Warm time is displayed
{Defaull — 12:00 am).

@ Set keeping warm preset time by using Hour
and Min buttons,

Hour and Min butlons change time by one hour and one
minule respectively, Preset is possible up to 23 hours and
58 minules from the current time,

& Press Warm/ Reheat button or Preset Warm
button,

When pressing bution, you will be guided by a voice
message 'Presel Warm mode started.” When Preset Warm
mede starls, the mode complefion time is displayed, You
can check the currenit time by pressing Hour and Min
keys during Preset Warm mode,

%To eat rice before Preset Warm mode compleles, press
Warm/ Reheat button and eat rice in approx, 13 minutes,
{Temperature of keeping rice warm drops during Preset
Warm mode operation, This may resull in moisture
building up on the id)

¥When Presel Warm mode s completed, it is automatically
converted 0 general Warm mode,

Y is recommended lo use Presel Warm mode when
cooking 2 portions and for less than 12 hours,




Recipes

White Rice Maode Slow Cook Mode

Cooked Rice (White Rice)

@ Ingredients: Rice, waler
@ Directions

Pine Nut Porridge

< @ Ingredients: Rice 1 cup, pme nuts 1/2 cup, pnch of salt
@ Directions .-

1 Measure rice according 1o the required porlions using a measuring cup,
{l cup = 1 portion}
2 Weash Ihe measured rice and rinse it repetitively unfi the ringing waler is clear,
3 Place the washed rice in the isner pat Fif up the pol wilh water up lo the
levet for While Rice Pressure mode,

4 ingerl the inner pol into rice cooker and close lid,
5 Slart cooking by selecting White Rice mode in Menu,

1 Wash rice and ﬁ)ine s,
2 Put rice in a colander o drain, Grind pine nuls using lood processor,

3 Place rice and ground pine nuts into the inner pol, Pour in water 1o level 4
- for White Rice Pressure mode, .

4 Insert the inner pot info rice cooker and close lid,

5 Select Siow mode In Menu and press Hour button to set two hours of
cooking time,

6 When cooking is finished, add salt to lage and stir fightly,
#When cooking for more than tvo partions in Slow mode, you may experience

the cocking water overllowing or not get the desired consistency of perridge.

Brown Rice Mode

Cooked Brown Rice

® Ingredients: Brown rice, water Steam Mode

_ Bo_iled Pork

Five—grain Rice

@ Ingredients: Gluinous rice 2 cups, black beans, red beans 1/2 cup, sait 1/27,

@ Directions

" @ Direclions

1 Measure rice according to the required partions using a measuring cup,
{1 cup = 1 portion)
2 Wash the measured rice and rinse il repeliiivaly unlil the rinsing waler is clear,
3 Place the washed rice in the inner pat, Fill up the pot with waler up lo the
level for White Rice Pressure moce,
4 Inserl the nner pot nte rice cooker and close fid
5 Starl cooking by seleciing While Rice mode in Menu,

Mixed Grain Mode

glulinous sorghum + glutinaus millet + glulinous hog millst toup,
water -+ red bean boling water 3 cups

Wash ghilinous rice, glutinous mi\lel, g\u!\:n'oué hog millet and black beans,
Leave them to dry,

Wash red beans, Place red beans in 8 po wnh cold water and Bring them 1o
beil, Discard out the bolled water, pour in cold water again and boit down rod
beans until soft keep the water where red beans were boiled,

Soak glutinous sorghum in vearm water for approx, 20 minules, Rub grains
hard o remave husk, Rinse off glstinous sorghum In waler repelitively until the
ringing waler is cloay,

4 Place the prepared rice and grains in the inner pot, Mix red bean boiling
water wilh fresh waler, Add salt to taste, Pour in the water into the Inner pol,
Insert tha inner pot into rice cooker and close lid,

Slart cooking by selecting Mixed Grain mode in Menu,

3 Snak beans in lukewarm water for more than 15 minules before cooking,

—_

[+

[4%]

<

% Meal 75 Cooked in 15 own juice and the sauce.
S, there s rip need lo add waler, Adding waler

may resuil in the bioih spur!mg ouf whan sleam:
i dtscnarged

@ ingredients. Pork 800g, spring onion & ginger 1 each, live cloves of garlic
& Directions
1 < Trim oif fat from pork Place the Dork in the inner pot togelher with spring
“onion, ginger and garlic, Add three cups of waler,
2 Select Steam mode In Menu and press Min bullon to set 50 minules of
cocking lime.
% Conlents may burn slightly due lo salt contents or juice from meal,

¥ Adding waler more than the sel level may resuli in the brolh spurting out
while steam is discharged,. ..+

#lF the pork portion is Iarge deepiy score lhe rneal |n fwc o lhree places,

Steam Mode

Beef Rib Stew

@ Ingredients: Beef i 0Bk, 12 carrat, 1/2 onion, 5 chesinuls, 1) gingka nefs (Sauce}
Soy sauce 3T, cooking liguor 1T, chopped garkic 1/2T, sesame ol 1,
sugar 2T, chopped spring onion 37, sesame seeds 17, pepper 1/4t

@ Directions

1 Remove fat and sinews from cut ribs, Soak rips in cold waler 1o et Dlogd
seep ouf,

2 Put ribs on a colander to drain, Score rabs Marinade in sugar and cacking
fiquor 1o lenderize meat,

3 Fry gingko nuis in a pan with Spnﬂk!e GI saIE Peel gingko nut

oo Cut carrot inio the gize of a chestnut, Grate onion 1o puree,

4 Mix all ingredients together and marinade them in sauce for one hour,

- Place the ingredienis into the inner pot (no need to add water),

5 Selecl Steam mode in Menu and press Mm bul{on lo sel 40 minutes of

- cooking fime,
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Maintenance

leaning

@ Inner Pot

Do not use hard scrubber, melallic scrubber,
brush or abrasives, Coaling may be peeled,
Wipe inner pot with soft cloth and sponge
using kitchen detergent,

@ Water Pan
This is where waler is collecled alter cooking

is completed or during the cooked rice is
kepl warm, Wipe il cleanly belore dries,

@ Accessories

Wash rice paddle and measuring cup, dry
and store lhem properly,

- plug Do hct'é_p_ra:y waler directly to product or wipe product with

e smell while rice is kept warm in the rice cooker,

@ Pressure Lid, Pressure Packing

Soak a washelolh in warm waler, Squeeze oul
moisture from washcloth and use 1t to wipe oft
any Toreign substances, Keep pressure packing
clean to suppress smell and keep product in
geod condition, Do not remove pressure packing
alter use, Instead, wipe it wilh a clean washcloth,

0
@ Inside of Body

Take oul the inner pot and wipe oul any foreign
substances from the floor surface, Foreign
subslances caught in hoiplate or automatic
lemperalure sensor may cause falure in temperalure
deleclion, product maifunciion or fire, Soak a
washciolh In waler, squeeze out maisiure and use it
lo wipe the surlace, Take caution not lo damage
metal plates in automalic temperature sensor,

Do not louch (clean) surfaces immediately after caoking
or Warm mode operalion, There is a risk of burn,

Clearing Pressure Nozzle Blockage

a When packing is installed as shown in the figure, |

may cause sleam leakage, Securely install packing lo
Cauticn nazzle

Steam OCutlet =& » Pressure Vaive/ Pressure Nozzle

¥ Lid is nol opened until cooking is completely finished, Opening lid by force is extremely dangerous,
@ Foreign substances blocking steam discharge outlet can be removed and washed using Aute Clean mode,

Replacing Pressure Packing {After Removing Clean Cover)

€D Place a new pressure packing so that the
arrow on the inside of the packing is aligned
to the bottom of pressure lid. Insert pressure
packing as shown in the figure,

@ Take out pressure packing and open fid to
prepare for packing replacement.

&b Press down pressure packing until it is securely €3 Replacement is completed,
instalied.
%Use a rice paddle to press down pressure packing so thal

I is accurately nserted,




- Maintenance

leaning Clean Cover

After cleaning clean cover, make sure to dry it well before installing it to fid,

<If clean cover i not cleaned properly, it may cause smell while rice is kept warm, (Clean it alter pulling oul
power cord and the body ol rice cooker is sufficiently cocled )

- Wipe the body and id with dry washcioth, Do not use benzene ar ihinner,

-While using the rice cooker, he cooking water can adhere lo clean cover, lid and the Inside of inner pot to
form & iayer of starch, This does not cause any hygienic problem,

P Hold clean cover handles and pull them in the direction
indicated by the arrow. The lid comes out easily
enabling to wash clean cover,

I ™

% To clean the cover, hold and lightly pull wings on the
handles at the back of clean cover to take out clean
cover handles and the external packing,

2D Clean it frequently using a sponge and neutral
detergent, Wipe it off with dry washcloth,

&3 Insert clean cover by pressing center of clean cover
handles from the back in the direction indicated by the

arrow,

£ To assemble the external packing, hold clean cover so
that the ietters marked on it are upright. Insert packing
into clean cover starting from a pari on the outside {(D)
in the direction of @, ("Front" is written af the fop and

bottom of the front part of packing.)

Press clean cover against the lid,

) To assemble clean cover o lid, hold clean cover
handles, place clean cover againsi a holder at the
center of the lid in the direction indicated by the arrow,

" Correct Assembly

Letlers are
shown upléghi.—‘/

{Front of Clean Cover)
Lelters aro writien upright, Clean cover handles are visible,
‘Front" on the packing must be siuated at the conter of
Ihe letlers writlen on clean cover.
%00 not insort screws or other kreign objects inlo holes,
#Make sure 1o distinguish between the front and back

parts of clean cover,

{Back of Clean Cover)
iellers are shown upside down, Holes on the clean cover
handies are visible, Wings on the packing can st close lo
the Iid,

& [f packing is nol installed to clean cover, noise can be generated by tiction or coating on the fid can be peeled,

Caution




_' Check before Reporting Error

lease check the following before contacting service center,

chric Pressure Rice Cooker may not funclion properly due to minor causes or incorrect use, In these cases, check the
owing to solve problems simply without having to conlact service center, Contact service center if problem is not soived
or checking the items listed below,

: :syn;ptom}'_'..-.j

. Corrective Action’ -

Corrective Action -

'5 EriorE.-B |s g

dlsplayed

*delector: T

O?here are problems |n temperature

~Contact service center. .

. Sometimes; "c'o"okir'tg"
"does ot start, ..
- It takes & long time

: _o start cookmg

9 5 ire power plug drsconoe'cted’?'

‘@ \Was there a power tarlure dunng

- cooking? :

2 Did you press Cancel biiton of of her
huttons durrng oooktng? f. R

’ progress

" Securely insert piug info power oullet,
- Slart cookrng again power failure lasts for a
*long e

Do net press olher buttons whrle cookmg rs |n

: hottom, -

S The cotnr of rrce rs
- yellow at the -~

oltis oaused by meEenotzihg,'\rvhich :

taste of rice, The rice cooker |s

o : destgneci to cook deitorous rtoe :

: “Crootes the characterlstlc fragrance and

overilows during
cooking,

°Did” you use’ a measuring cup'?

@ Is he pressure valve trtted to one srde? _'

2 Did you measure the water accurate!y'? el
e _0 Dtd_ yoU choosa the menu correctly?

Straighten' “up pres_sure' valve

7, 1 hear ticking foise
~+" while rice is cooked,

aig it the sourtcf of relay (tor cooklog
operation) during cooking?: ..

@ |3 there moisture in between the |nner
pot and hotplate? ; : :

t’he tlckrng sound ot cookrng retay tS normal :

Wlpe motsture otf from between the !nner pot and

hotptate

Rica is underoeoked
or the cooked rroe

L] Drd you adrust the arnount of water

- pioperty?: '
Arg there torewgn Substances stuck to
“the poltom. of |nner pot’?

Pour in water o the approprrate tevel accordmg
“the amount of rice’ cooked. :

- Remove torergn substence from auto tempera ure
'sensor

dlscotors whrte lt |s
kept warm i b

"o Dig’ you keep the rice werm tor more
" then 12 hours?. " :

:_ago?

 Did you presel Warrrr mode many hours -

Do not kesp rice warm for mors than 12 hours,
If rice was cooked under Préset mode that was

set many hours ago, it is recommended nof 16
keeh the rice warm, If water builds up heavily on

- the Hid or discolcrafioh is severe, lower Keéping

- warmi femperaiure from 74" C down lo 737 C or

" less; If the rice i watery along Ihe ‘edge or smells

}-'severely increase keeplng warrn temperature from
74 C to 75 C oF mofe, "+ - : :

S

. Steam lsaks out - -
: through the srde of:

2 the pressure packlng torn'? o
OAre there rice graing st fuck Io pressure

':' packlng? -

e s the inner pot or I|d damaged o
dlstlgored? BRI

) Reptace damaged container:

' -"darnege to the rner pot

Reptace pressure packrng : S
. Cleani the top side of mner pot (rn contact w h

pressire paokrng)

Wash fice in & separate oont ner to prevent

9, L"jrs'di's'bséyed'
;> when presstng
buttons

'Is the inner pot tnserted tnto nce .j e
cooker’? :

" Cook, Bieset and Warm modes canriol bg - -
: selected while the irner pof is nol tnserted Make
ure to put he |nner pot |nto rroe ooo!-'.er -

] 1o';_Rice is 'sébréﬁed-;

" and the' browned. -
: rroe stlcks to the
rnner pot

® Did you wash rice well? -
o Are theré foreign ‘substances stuok to

sensor?

s Itorently wash 1 rice.’

- the sortaoe ot automatlo tempereture s

Removig forelgn substances trom the surtace of

'auto ternperature sensor

f' i Beens' .('g.r"ains')': are
s .u.n(.j.e..l’(::.ﬂoked'. I: L

o Are the. b_e'_ans (grainis) oo dry

*Soak beans (grains) in wafer or boil hem belore
3 C_Doking, R S : :
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