TOSHIBA

N6i Com Dién Ky Thuat Sé
Toshiba

(Chi str dung cho muc dich gia dung)

Huwdng Dan S Dung

Model

RC-10RH(S)VN  RC-10RH(CG)VN
RC-18RH(S)VN  RC-18RH(CG)VN

® Xin chén thanh cdm on quy khach da tin nhiém va chon mua ndi com dién Toshiba.

¢ D& st dung san phadm an toan va ding céch, vui ldng doc k§ sach huéng dan nay
truée khi sir dung.

e Cét gilt sach huong dan can than dé tham khao khi can thiét.
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Than trong an toan

A Than trong

Khéng théo lap, sira chira hay diéu chinh ndi com dién.

Lau chtii nwéce va vé sinh sau méi lan sty dung.

Khéng nhing néi com dién vao nwéc.

Khéng str dung vat nhon bang kim loai nhu que, kim...
choc vao khe hé clia néi com dién.

Khéng sir dung day nguén, phich cam bj hu héng hay
phich cam bj léng I€o.

Khéng dé tay hay mat gan 16 thoat hoi nudéc.

Rt day ngudn ra khéi & cdm khi khéng st dung ndi
com dién.

Khi rdt day ngudn, cdm phan phich cam dé rit (khéng
cam phan day dién).

Khéng rdt hay cdm day ngudn khi tay uot.

Néu phich cam hay chau cadm bj do, dung vai khé dé
lau sach.

Khéng st dung bat ky ndi nhém nao khéac véi ndi kem
theo.

Khéng che 1 thoat hoi nuéc béng vai hay bat ki vat
gi khi dang nau.

Khi dang ndu hay ngay sau khi st dung, khéng cham
vao cac b6 phan dang nong (nhw nap bén trong, dé
nhiét, |16 thoat hoi, néi nhém).

Khéng nhan nit khéa khi dang di chuyén ndi com
dién.

Khéng cét/cao, bé cong, kéo, vén day ngudn.

Khoéng dat vat nang, bén, nhon |én trén day nguén.

Cam phich cam chac chan vao 6 dién.

Rut day ngudn khi lay ndi bén trong ra hay khi tién
hanh bao dudng.

Chi nén bao dudng khi ndi da ngudi.

Khéng str dung ndi com dién gan ngudén nhiét, ngudn
nuwéc, noi co song dién tor.

Khéng dét ndi com dién trén vat mém hay noi mét can
bang.

Khéng st dung ndi com dién gan twdng hay cac vat
dung khac.

Khéng st dung néi com dién khi @é trén vai, tham,
giay, bao nylon hay noi c6 anh sang mat troi chieu
truc tiép.

Khéng st dung Va bang kim loai, ban chai bang kim
loai hay bang nylon, cac chat tay rira v&i ndi bén trong.

Khéng dé tré nho, ngudi thiéu néng hay bénh tat st
dung rJéi com dién ngoai trir ho dwoc giam sat chac
ché dé sir dung an toan.

D& ndi com dién xa tam tay tré nho.

Khi dang ndu, khéng di chuyén néi com dién.

Khi dang néu, khdng mé nap ndi com dién.

Khéng néu, ham khi @é Va x&i com bén trong.

Khéng néu, ham khi khéng cé ndi nhém bén trong.

Khéng lac tay cam.

Khi n&u, gép tay c&m vé phia sau.

Néu day nguén bj hw hdng, né phai dugrc thay thé béi
nha san xuét hay tram Bao hanh Uy quyén cia Toshiba.

LUU Y TRUGC KHI SU DUNG:
1-San pham nay chi diing cho gia dinh
2-Viéc bao hanh (mién phi) khéng dwec thuc hién khi
san pham
- Str dung cho muc dich thwong mai.
- Sir dung khéng theo diing chi d&n trong sach
Huwéng dén sir dung.
- Khéng tuan theo cac diéu khoan khac trong Phiéu
bao hanh.
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Nap ngoai
Nap trong
(co thé thao ra)

NG6i nhém

Nut khoa

Bang diéu khién

Luuy:

-Hinh phich cém trong tai
T - liéu chi mang tinh minh hoa.
-Thi treéng Viét nam s
dung phich cdm thang,

2 chan tron nhw bén duéi.

Cam bién nhiét

Hop thoat
hoi nuwéc

Déay nguén

Phich cam

Céc luong gao
(1Khoang 180 ml.)

Va xoi com
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Cac b phan

Bang diéu khién

Nt chinh gi¢

Man hinh

Nuat COOK/START (NAU/BAT DAU)

Nut CANCEL
(HOY)

NGt Hr. / Min =T
(Chinh gio/phut) b X o
Nat TIMER §ome) | 5"

(Hen gi¢» nau)

Hwéng dan nau

FERMENTATION  CAKE

SOFTBMED ToR
0

QUICK
O COOK

SOFTNESS
HARDMESS

Nat QUICK
COOK

(NAU NHANH)
Nat MENU

Nuf[ Softness‘& Hardness
(Nau com mém/kho)

Lwong gao | Lwong gao sk
Loai gao Nhén nit MENU Vach nwérc (Coc) (oc) | 0¥ (Phit)
RC-10RH RC-18RH
Gao tréng White Rice White Rice 05-55 1-10 40-75
Gao Shusi White Rice Sushi Rice 1,0-55 2-10 40-75
Gao nép White Rice Glutinous Rice 2-4 3-6 50 -60
Gao khéng vo Pre-Washed Rice Pre-Washed Rice 05-55 1-10 40-75
Gao trén Mixed Rice White Rice 1-4 2-6 50 - 60
Gao Itre Brown Rice Brown Rice 1-4 1-8 115-120
Gao con Amino acid | Gaba Rice White Rice 1-4 2-8 55-65
Gao tréng/Chéo lodng | Congee Congee 0,5-1 05-1,5 65 -80
Gao tréng/Chéo dac | Congee Porridge 0,5-1 1-3 65 -80
4
NRNL10000000591 indd 4 10/8/15

5:08 PM



Chuan bi

i . " . Viraddy  Tran hoac thidu
1 Lwong gao bang coc nhwa kem theo. T
= e Mbt cbc gao vira day vao khaong 180 ml. £
i
(o) 3
©
= ;
2 Vo gao nhanh chong cho dén khi C6 thé vo gao bén trong ndi nhém.
nwéc trong.
(D) Trwédre tién cho nuwdc vao, trén gao véi nudc @

va vo. Sau do, vat gao va xa nwdc ra ngoai.

(@) Vo va vat gao nhiéu lan cho dén khi nwéc

trong.
3 bieu chinh lwgng nwéc. Vi du: khi ndu 3 céc gao.
* Dan déu gao trong ndi va cho nwéc vao twong
tng voi lwong gao. Vi du, cho nwéc vao dén
vach murc 6 “3” trén than ndi, twong (rng véi 58 ”’
3 céc gao. 5
« Diéu chinh lwong nwéc dé phu hop khdu vi ctia &1

ban, nhu giam lwong nwg’rc néu ban thich com khé
hoac tang lwong nuwdc néu ban thich com mém.

4 DPit ndi nhom vao trong than nodi.
e Hay lau sach nwéc bén ngoai ndi
nhdm, trén cam biét nhiét va trén
nép trong.
e Pam bao la nap trong d4 gan dling
i tri.

5 Cam chat phich dién vao 6 cam. ‘
¢ Vui long nam phich cam khi cam hay rat day nguon.
(khéng nam phan day dién).

6 Chac chan la théi gian hién thi trén man hinh cta n6i com dién ding voi thoi
gian thye té.
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O

Céch diéu chinh déng h

Vi du: Pé chinh gio hién tai la 8:31 sang.

1 Nhén nt chinh gi& [(©)1 ¥ Man hinh déng hé nhép nhay.
N
-, .
_|, 5,-,-) L
|
-k_o'_; .Lz':s_:'-
2 Nhan nit [Hr.] dé chinh gi®' va nhan nit ¥ Man hinh hién th thei gian cai
[Min.] dé chinh phat. e nhgp nhay.

—a —\ —f——’—

B3

» Béi véinit chinh phat [Min.], néu nhén va gitr nat
nay, budc thdi gian cai dat sé [a maoi 10 phdt.

\_‘_
3 Nhan nut chinh gio [@]- ¥ Man hinh déng hd hién thi thoi
Viéc chinh gi& két thic. gian cai va dirng nhap nhay.

LU’U Y:
Pin Lithium I3p bén trong néi com dién Toshiba c6 tudi tho 5 nam.

« Déng hd khéng thé cai dat khi ndi com dién dang & ché d6 COOK (NAU), WARM (HAM NONG) va
PRESET TIME (HEN GIO NAU).

o Dong hd khéng thé cai dat néu chwa cép ngudn cho néi com dién.

* Khi cai d4t, man hinh dong hé nhap nhay va dong ho sé khéng dém.

 Thoi gian hién thj la 24 gio.
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Cai dat thei gian nau

Nhén nat [TIMER].
+ Dén bao [TIMER] va dén béo

W Thoi gian cai dat truedrc do
sé& nhap nhay.

lCOOK sé nhap nhay. .g. ,,‘.'_ By
START |
; 5 s CECK TINER - ‘10 -
* Nhan nat [TIMER] dé chuyén doi START . ‘L.' L' |
gitra TIMER 1 [T1] va TIMER 2 R I
[T2].
2 Nhén naGt [Hr.] va nat [Min.] dé ¥ Thoi gian cai d&t moi s&
cai dat thoi gian. o nhép nhay.
P T—— s @~ -®- ACEECEEC A
 Khinhan nut [Min ], budc thdi gian cACK THOER n . :'n
sé thay d6i mdi 10 phiit. START - j=
' o ..". -?'u-. .Iﬁ
3 Nhén nat [M]. V¥ Thoi gian cai g4t s&
START : 2 :
dirng nhép nhay.
* Denbao [TIMER] sé sang Ién. O
va dén bao ‘S:_T%%T*S_ s& tht. TIMER 7° <107
.

Cai d4t thoi gian ndu két thuc.

> ¢ Thoi gian ndu cé thé dwoc cai 2 1an bang ché dd hen gio [T1] va [T2] khac nhau.

OFF

g « Dé hay hay chinh lai viéc cai th&i gian ndu, hay nhan nat [m]

-

« Trong qua trinh cai d&t, nhéan va gitr nit [@] dé hién thi thoi gian hién tai.
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Cach nau

Nhéan nut COOK]

START

W Dén bao [COOK l

W Thai gian hién tai.

Q st (i . & s3 START
i:8 D& ndu nhanh, nhén nut [QUICK COOK]. S€ sang.
(o] e Khinau nhanh, den bao [QUICK COOQK]
E sé sang |én. )
- ¢ Chinh d mém cua com véi cac ché dé i @) E Yo ¥ w]
[SOFT/MEM], [REGULAR/VUA], [HARD/KHO] COOK e 000
o s .. [SOFTNESS : START
bang cach nhan nut [ﬁﬁﬁﬁﬁﬁ"{“] trudc
o ., |COOK
khi nhan nuat ’W
* D6 mém clia com khong thé chinh trong
ché d6 QUICK COOK/NAU NHANH.
Pang nau
e Khi néu nhanh, dén bao [QUICK COOK] W Dén béo W Théi gian hép (phut)
sé& nhép nhay. [COOK héb nha con lai.
« D& néu, khi 6 mém chon & [SOFT], thoi START | ap Nnay:
gian nau con lai hién thi la 13 phut. Khi
d6 mém chon |a [REGULAR], théi gian _‘.'__ -
nau con lai hién thila 14 phut. Va khi @6 K .‘ -i
mem chon la [HARD], théi gian nau con START =
lai hién thj la 15 phut.
 Khinéu nhanh, thai gian niu con lai hién
thi la 9 phut.
DPang hap
s X&i com ngay sau khi com chin. ¥ Dén bao W Thei gian gilr néng
] KEEP WARM ] B T tréi qua (gid).
- [ REFEAT |28 190 ( h :gio)
>
=)
2 e "
< KEEP WARM 24
§ REHEAT

Giir néng
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Cach nau

(Gao tréng, Gao khéng vo, Gao tron, Gao ltrc,
Gao cdn Amino acid, Chao loang, Chao dac, Lén men,

Lam banh, Ludc trirng, Tau ha)

Vi du: Lén men lam banh

(18

‘g
O
O
=

=

Nhén nat [MENU] dé chon Fermentation.

WHTE  PREWASHED [

"
RICE RICE
1r
e a MIXED BCE
BRUMN RICE
L U - CGABA RICE
4 %

CORSEE

FERMENTATION CAKE SOFTHOLED ToRU
255

WHITE FREANASHED  MIXED RICE BROWNRICE  GABA RICE
FICE

( 2

TOFL SCIF_F-SELED CAKE FERVENTATION CONGEE

s Nhén nit [MENU] cho @én khi thanh (e»)
di chuyén d@én [FERMENTATION].

COOK
e Dén bao [W

trén man hinh sé& nhép nhay.

va théi gian néu

Ay ¥ -
CODKR
START

Nhén ndt [Min.] dé chinh thoi gian nau.

WHITE  PRENASHED (-

RCE RICE
L T
-~ n a NUIKED FICE
EROAVN RICE
- U - GARA RICE
- 4 % CONGEE

FERMENTATION CAKE SOFT-BONED ToRU
EGG

(Vi du cai thai gian néu la 60 phut)

¢ Nhén va gitr nat [Min.] th&i gian cai sé
thay déi méi 10 pht.

COOK
START

WHITE  FRE-V/ASHED (.
RIOE RICE b

MUKED RICE
5 n EROMIN-RICE
U (GARA RICE
- omGEs

FERNENTATION CAKE ﬂ—L-D‘é]I.ED TORJ

Nhén nat ] dé bat dau nau.

COOK
START
gian nau trén man hinh ding
nhap nhay.

» Deén bao

sang |én va thoi

@
COOK
START

o Dbivei ché dd [FERMENTATION], [CAKE],[

* Doivoiché dd

WHITE | |PRE-WASHED
RICE RICE

ndi com sé tw déng chuyén sang gitr néng sau khi ndu xong.

SOFT-BOILED
h - EGG
man hinh sé& hién thi gio hién tai sau khi ndu xong.

]va [TOFU], dén bao [

COOK
START

] s& tatva

], [MIXED RICE], [BROWN RICE], [GABA RICE] va [CONGEE],
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Cach gilr ndng

N&i com dién sé tw déng chuyén qua ché dé gilr néng sau khi nau.

Gilr néng Ham néng lai
Nivan Dok IMENU] mot Tan. Nhén nat COOKI dé ham nong lai khi néi dang
' START
& ché do giir nong.
KEEP WARM e g
,n' REHEAT
. © - KEEP WARM
, _y REREAT
e Ché do gilr ndng sé bat dau sau 5 giay. - &
4%
e Dénbdo % sang |&n.
« Man hinh hién thj thoi gian git néng (gid) s Dén bao [%] s& nhép nhay.
tréi qua. ,
I o Man hinh s& hién thi thi gian ham néng.
(h :gio) « Théi gian con lai cho viéc ham néng la 9 phit.
z ., |COOK p A 3 2, 0.
¢ Nhan nut START ]trong Idc hdm néng dé hay

viéc ham néng va tré vé trang thai gitv néng.

Dé huy gil* nong hay ham néng

“=1  Nhan nut c%_] dé hay gilr nong hay ham nong.

* Dén bdo [w] s& tht.
REHEAT

NOTE , ;

* Trong qua trinh gilr néng hay hdm néng, nhan va gilr nat | ] sé& hién thi gi¢ hién tai.

o Khéng giir néng qua 24 gic. N6 s& Ién hon thei gian cho phép giting néng. Man hinh sé& nhap nhay
sau khi gilr néng tir 25 gicr.

& ) (]

B

10
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Bao dwdng va thdng sé ky thuat

Bao dwong

Céach thao ra
Gitr phan nho ra & mép bén duwoi
cua nap trong va kéo vé phia ban.

® Khong thao nép trong néu khéng
cén thiét vi na co thé bi Iéng.
Cach lap vao
Gan phan trén ciia nap trong vao_?_ ‘
khe ctia nap ngoai. -

@ Nam phan nhd ra va nang »’Mﬁ
nap trong 1én theo hudng ’lr’-_"/ f

lam dau dé 1&p vao ya
) . L trong.
@ Chi lap vao khi nap trong d& khé

hoan toan.

Nhén phén nhé ra ca nip trong vao

nap ngoai mét cach chac chan.

® Dam bao |a ndp trong da 1ap
vao nép ngoai mot cach chan— 457
Néu khong, ndp ngoai s& [ 4
khéng day lai duoc. A / '

@ Vuilong vé sinh nép trong sau mdi khi ndu com.
@ Khong bé hay xoan nép trong, né co thé khong khit voi

\_ nap bén ngoai va ro hoi néng ra ngoai.

Hop thoat hoi nwéc

Cach thaora

1 Van hop thoat hoi nwéc Hop thoat
theo chiéu miii tén nhw i
bén dwoi. oy
® Md& hop bang cach van

no huwdng lén.

Céach lap vao

2 Day hop cho khép v6i dau Hopthost ~ § @ Déu
trén khe roi van theo chigéu hoinudc “o—e=—

V& sinh bang bot bién va xa
phoéng rira bat dia lodng.

Vé sinh nap noi bang bot bién
va xa phong rira bat dia lodng.
* \Vé sinh ron trong fw.

Vé sinh hop thoat hoi nwoc.

[Lau chui vét do, ban bang vai am.

Lau vét do, ban bang vai wét
@ Khéng rtra ndi bing nuoc.
® Khong dé néi b wot.
e Khong lam wét bang didu khién
va nap noi.
® Khong xdi nuac truc tiép Ién
ndi.

Dung vai min lau sach hat gao
dinh vao nut khéa.

[D(mg khan vai lau sach dwéi day
noi.

Lwu y: Dé tranh lam hw héng nbi com dién, khong
str dung chat tay rira co tinh kiem dé lau

miii tén. = chui, chi str dung vai mém va xa phong
® Van dén khi nghe tiéng “canh” e laang.
= ghe tiéng “canh”.
\_ J Luuy: )
Néu Ban gap kho khan khi str dung san pham,
~ 2L A vui long goi dén téng dai dién thoai mién phi
Thong s6 ky thuat 18001529 dé duoc tw van.
N 5 2 z Kich thuéce (Cm) Khéi lwgng
Model Nguodn cung cap Céng suat (W) Réng Say Coe (Kg)
RC-10RH(S)VN
RC-10RH(CG)VN W— 1.100 26,7 34,5 20,0 3,7
~ z
RC-18RH(S)VN
RC-18RH(CG)VN 1.250 29,7 37,8 231 46
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