






GETTING STARTED 
1. Before using the appliance for the �rst time, clean the ports of the rice cooker thoroughly. Make sure all 

the ports ore completely dry before you start using the appliance. 
2. To prevent the damage of the non-stick coating in the inner pot, use a separate container to wash the 

rice. 
3. Measure the rice using the measuring cup provided. Do not exceed the quantities indicated on the 

inside of the inner pot 
4. Place the washed rice into the inner pot 
5. Add water to the level indicated on the scale inside the inner pot that corresponds to the number of 

cups of rice used. 
6. Dry the out side of the inner pot 
7. Place the inner pot in the rice cooker. 
8. Close the lid of the rice cooker until a 'click' sound is heard. 
9. Plug in the power cord into the rice cooker and to the wall socket and switch on the mains. 

QUICK COOK FUNCTION 
This function works best for 2 to 3 cups of row rice. 
1. Add the pre-washed rice and appropriate amount of water into the inner pot 
2. Press [MENU] till QUICK function is selected. 
3. Press [COOK] to start the cooking cycle. 
4. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 

JASMINE RICE, BROWN RICE, JAPANESE RICE FUNCTION 
1. Add the pre-washed rice and appropriate amount of water into the inner pot 
2. Press [MENU] till desired function is selected, respectively. 
3. Press [COOK] to start the cooking cycle. 
4. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 

STEAM FUNCTION 
1. Add appropriate amount of water into the inner pot The amount of water varies according to the 

quantity of food to be steamed. Ensure that the water level does not exceed the height of the steam 
troy. Insert the steam troy into the inner pot and place the food on a plate or on the steam troy. 

2. Press [MENU] till STEAM function is selected. 
3. Press [COOK] to start the steaming cycle. 
4. The timing for steam function is ONE hour. 
5. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 

PORRIDGE FUNCTION 
1. Add the pre-washed rice, ingredients and appropriate amount of water into the inner pot 
2. Press [MENU] till PORRIDGE function is selected. 
3. Press [COOK] to start the cooking cycle. 
4. The timing for porridge function is TWO hours. 
5. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 

SOUP FUNCTION 
1. Add the ingredients and appropriate amount of water into the inner pot 
2. Press [MENU] till SOUP function is selected. 
3. Press [COOK] to start the cooking cycle. 
4. The timing for soup function is THREE hours. 
5. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 
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SLOW COOK FUNCTION 
1. Add the ingredients and appropriate amount of water into the inner pol 
2. Press [MENU] till SLOW COOK function is selected. 
3. Press [COOK] to start the cooking cycle. 
4. The timing for soup function is EIGHT hours. 
5. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 

REHEAT FUNCTION 
The reheat function is for chilled overnight cooked food. 
1. Pour the chilled overnight cooked food into the inner pol 
2. Press [MENU] till REHEAT function is selected. 
3. Press [COOK] to start the Reheat cycle. 
4. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 

Amount of cooked rice 
Amount of water 

(based on water level Indication In Inner pot) 

3 1/2 cup 

4 3/4 cup 

5 1 cup 

CAKE FUNCTION 
1. Add the coke pre-mix batter into the inner pol 
2. Press [MENU] till CAKE function is selected. 
3. Press [COOK] to start the baking cycle. 
4. With 10 minutes of cooking time to go, the LED panel will display countdown timer. 
5. Remove the coke from the inner pot and allow the coke to cool for 10 minutes before serve. 

KEEP WARM FUNCTION 
When any mode of cooking (except for coke) is completed, the cooker automatically switches to keep 
worm mode. [OFF/KEEP WARM] will light up when the cooker is in keep worm mode. 
The LED panel then shows in one hour increments the timing of how long the cooker hos been in keep 
worm mode. 
After 24 hours in keep worm mode, the cooker switches off and goes to Standby Mode. 
Note: Keep worm function is not available for CAKE function. 

OFF FUNCTION 
1. To switch off the rice cooker when it is in keep-worm mode, press [OFF/KEEP WARM] once. 
2. Switch off the main switch and remove the main plug from the wall socket 

DELAY TIMER FUNCTION 
The rice cooker hos a timer function that allows you to delay the cooking of rice that you hove prepared. 
Note: The time set is the delay time for the food to be ready. Example: if the timer is set to 5 hours, it means 
it will toke 5 hours for the food to be ready. 
1. Press [MENU] to select the desired cooking function. 
2. Press [TIMER] to activate the delay timer. 
3. Press [TIMER] continuously to the desired delay timing. The LED panel will show increment of lH, up to 

12H. 
4. Once the timer is set, press [COOK] to start the timer. 
5. The LED panel will show hourly count down. 
6. With 10 minutes of cooking time to go, the LED panel will display countdown timer and switches to 

keep worm mode when cooking cycle is completed. 
Note: Deloy timer function is not available for the following: REHEAT, SLOW COOK, CAKE, JAPANESE. 
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Note: For best result when reheating cooked rice, use STEAM function. 

Note: Please keep leftover rice in the refrigerator if you intend to reheat later.

REHEATING COOKED RICE USING REHEAT FUNCTION 













FUNGSI SLOW COOK (MEMASAK LAMBAT) 
1. Mosukkon bohon-bohon don sejumloh air yang sesuoi ke dolom ponci pemosok. 
2. Tekon [MENU] sompoi fungsi SLOW COOK terpilih. 
3. Tekon [COOK] untuk memuloi siklus pemosokon. 
4. Woktu untuk fungsi Slow cook odoloh DELAPAN jam. 
5. Ketiko woktu memosok tersiso 10 menit, panel LED okon menompilkon penghitung woktu mundur don 

berpindoh ke mode keep worm (menghongotkon) seteloh siklus pemosokon selesoi. 

FUNGSI REHEAT (MEMANASKAN KEMBALI) 
Fungsi reheat odoloh untuk mokonon yang dimosok podo hori sebelumnyo don sudoh didinginkon. 
1. Tuongkon mokonon yang dimosok podo hori sebelumnyo don sudoh didinginkon ke dolom ponci 

pemosok. 
2. Tekon [MENU] sompoi fungsi REHEAT terpilih. 
3. Tekon [COOK] untuk memuloi siklus Reheat 
4. Ketiko woktu memosok tersiso 10 menit, panel LED okon menompilkon penghitung woktu mundur don 

berpindoh ke mode keep worm (menghongotkon) seteloh siklus pemosokon selesoi. 
CATATAN: Untuk hosil terboik ketiko memonoskon kemboli nosi, gunokon fungsi STEAM. 

MEMANASKAN NASI MENGGUNAKAN FUNGSI REHEAT 

Jumlah nasl yang dlmasak 
(berdasarkan lndlkasl ketlngglan Jumlah air 

air dalam panel pemasak) 

3 1/2 congkir 

4 3/4 congkir 

5 1 congkir 

FUNGSI CAKE (KUE) 
1. Tombohkon odonon kue pro-compur ke dolom ponci pemosok. 
2. Tekon [MENU] sompoi fungsi CAKE terpilih. 
3. Tekon [COOK] untuk memuloi siklus pemonggongon. 
4. Ketiko woktu memosok tersiso 10 menit, panel LED okon menompilkon penghitung woktu mundur. 
5. Keluorkon kue dori ponci pemosok don biorkon kue mendingin selomo 10 menit sebelum disojikon. 

FUNGSI KEEP WARM (MENGHANGATKAN) 
Ketiko soloh sotu mode pemosokon (kecuoli kue) selesoi, penonok nosi secoro otomotis berpindoh ke 
mode keep worm (menghongotkon). [OFF/KEEP WARM] okon menyolo ketiko penonok nosi berodo dolom 
mode keep worm. 
Panel LED kemudion menunjukkon sudoh seberopo lama penonok nosi berodo dolom mode keep worm, 
dengon penombohon sotu jam. 
Seteloh 24 jam dolom mode keep worm, penonok nosi okon moti don memosuki Mode Standby. 
CATATAN: Fungsi menghongotkon tidok tersedio untuk fungsi CAKE. 

FUNGSI OFF (MATI) 
1. Untuk memotikon penonok nosi ketiko berodo dolom mode keep worm, tekon [OFF/KEEP WARM] 

sekoli. 
2. Motikon sokelor utomo don cobut steker utomo dori stopkontok dinding. 

www.eiectroiux.com 11 

CATATAN: Harap simpan sisa nasi di lemari es jika ingin dipanaskan kembali nanti.
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หมายเหตุ: กรณุาเก็บข้าวที�ทานไม่หมดในตูเ้ย็น หากตอ้งเก็บไวท้านมื �อตอ่ไป











BATE>).u 
1. TrU'oc khi sU' d1,mg thiet bi Ian dau lien, lam s.,ich ky cac b9 ph�n cua noi com di$n. E>am bao rang tat ca cac 

b9 ph�n hoan loan kho trU'oc khi b.,in bat dau sU' d1,mg thiet b!. 
2. E>e ngan ngU'a hU' h.,ii doi voi lop m.,i chong dinh cua long noi, hay vo g.,io voi di,mg C\J khac trU'oc khi cho vao 

long noi. 
3. E>ong g.,io bang each sU' d1,1ng coc dong di kem. L11C;mg g.,io khong VU'«;lt qua thang do o m�t trong long noi. 
4. Cho g.,io da vo vao ben trong long noi. 
5. Them nU'oc theo thang do hU'ong d�n o m�t trong long noi tU'ang U'ng voi so coc g.,io dU'qc nau. 
6. Lau kho m�t ngoai cua long noi. 
7. E>�t long noi vao noi com di$n. 
8. E>6ng nap noi cam di$n cho den khi nghe thay tieng 'each'. 
9. Cam day di$n vao noi cam di$n roi cam vao o cam tren IU'ang va an nut nau. 

CHO'C NANG QUICK COOK (N.(U NHANH) 
ChU'c nang nay phu hqp nau tu' 2 den 3 coc g.,io. 
1. Cho g.,io da vo trU'oc va IU'qng nU'oc phu hqp vao long noi. 
2. Nhan [MENU] cho den khi chU'c nang QUICK dU'qc chi;,n. 
3. Nhan [COOK] de bat dau qua trinh nau. 
4. Voi thai gian bat dau nau la 10 phut, man hinh LED se hien th! h1;m gia dem ngU'qc va chuyen sang che d9 

giU' am khi nau xong. 

CHO'C NANG JASMINE RICE, BROWN RICE, JAPANESE RICE 
(G�o Vi�t Nam, G�o Lll'C, G�o Nh�t Ban) 
1. Cho g.,io da vo trU'oc va IU'Qng nU'oc phu hqp vao long noi. 
2. Nhan [MENU] cho den khi chi;,n dU'Qc chU'c nang mong muon tU'ang U'ng. 
3. Nhan [COOK] de bat dau qua trinh nau. 
4. Man hinh LED se hien th! h�n gia dem ngU'Qc 10 phut trU'oc khi chU'ang trinh ket thuc va chuyen sang che d9 

giO' am khi nau xong. 

CHO'C NANG STEAM (H.(f>) 
1. E>o IU'qng nU'oc phu hqp vao long noi. LU'qng nU'oc c6 the khac nhau tuy theo IU'qng thU'c an can hap. Khong 

dU'Qc de mU'c nU'oc VU'«;lt qua chieu cao cua khay hap. E>�t khay hap vao trong noi va cho thU'c an len m9t 
chiec dia ho�c len khay hap. 

2. Nhan [MENU] cho den khi chU'c nang STEAM dU'QC chi;,n. 
3. Nhan [COOK] de bat dau qua trinh hap. 
4. Thai gian cho chU'c nang hap la MQT gia. 
5. Man hinh LED se hien th! h�n gia dem ngU'qc 10 phut trU'oc khi chU'ang trinh ket thuc va chuyen sang che d9 

giO' am khi nau xong. 

CHO'C NANG PORRIDGE (N.(U CHAO E>�C) 
1. Cho g.,io da vo trU'oc, nguyen li$u va IU'qng nU'oc phu hqp vao long noi. 
2. Nhan [MENU] cho den khi chU'c nang PORRIDGE dU'QC chi;,n. 
3. Nhan [COOK] de bat dau qua trinh nau. 
4. Thai gian cho chU'c nang nau chao d�c la HAI gia. 
5. Man hinh LED se hien th! h�n gia dem ngU'qc 10 phut trU'oc khi chU'ang trinh ket thuc va chuyen sang che d9 

giO' am khi nau xong. 

CHO'C NANG SOUP (N.(U SOUP) 
1. Cho cac nguyen li$u va IU'qng nU'oc phu hqp vao long noi. 
2. Nhan [MENU] cho den khi chU'c nang SOUP dU'QC chi;,n. 
3. Nhan [COOK] de bat dau qua trinh nau. 
4. Thai gian cho chU'c nang nau soup la BA gia. 
5. Man hinh LED se hien th! h�n gia dem ngU'qc 10 phut trU'oc khi chU'ang trinh ket thuc va chuyen sang che d9 

giO' am khi nau xong. 
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CH(tc NANG SLOW COOK cN.(u CHMi) 
1. Cho cac nguyen li$u va luc;ing nlioc phu hc;ip vao long noi ben trong. 
2. Nhan [MENU] cho den khi ch(tc nang SLOW COOK dlic;1C chc;m. 
3. Nhan [COOK] de bat dau qua trinh nau. 
4. Thai gian cho chi:tc nang nau ch�m la TAM gia. 
5. Man hinh LED se hien th! hl;ln gia dem nglic;1c 10 phut trlioc khi chlidng trinh ket thuc va chuyen sang che dq 

giO' am khi nau xong. 

CH(tC NANG REHEAT (HAM �I) 
Chi:tc nang ham l,;1i dlic;1c dung cho thi:tc an da nau de l,;1nh qua dem. 
1. Cho thi:tc an da nau de l,;1nh qua dem vao long noi. 
2. Nhan [MENU] cho den khi chi:tc nang REHEAT dlic;1c ch9n. 
3. Nhan [COOK] de bat dau qua trinh Reheat (Ham l,;1i). 
4. Man hinh LED se hien th! hl;ln gia dem nglic;1c 10 phut trlioc khi chlidng trinh ket thuc va chuyen sang che dq 

giO' am khi nau xong. 
LI.tu y. E>e d,;1t ket qua toi liu khi ham l,;1i cdm da nau, hay sU' d1,mg chi:tc nang STEAM. 

HAM � COM a.A N.(u BANG CH(tc NANG REHEAT (HAM �I) 
Ll.lt,rlg con 

Ll.lt,rlg� (theo v,cll Mo l1l(ro � t,ong #ling nlJI) 

3 1/2 coc 

4 3/4 coc 

5 1 coc 

CH(tC NANG CAKE (NlJONG BANH) 
1. Cho bqt lam banh trqn san vao noi ben trong. 
2. Nhan [MENU] cho den khi ch(tc nang CAKE dlic;ic ch9n. 
3. Nhan [COOK] de bat dau qua trinh nliong banh. 
4. Man hinh LED se hien th! hl;ln gia dem nglic;ic 10 phut trlioc khi chlidng trinh ket thuc 
5. Lay banh khoi noi va cha banh nguqi trong khoang 10 phut trlioc khi an. 

CHUC NANG KEEP WARM (GIO .(M) 
Khi hoan tat bat ky che dq nau nao (tr(t che dq cake - nliong banh), noi se 11,1' dqng chuyen ve che dq 
keep worm (giU' am). [OFF/KEEP WARM] se sang len khi noi dang o che dq keep worm (giU' am). 
Sau d6, man hinh LED se hien th! mqt gia bo sung vao thai gian o che dq keep worm (giO' am). 
Sau 24 gia o che dq keep warm (giO' am), noi se chuyen sang tat va Che dq Dl,I' phong. 
LW f: Chi:tc nang giO' am khong ho,;1t dqng o che dq CAKE (Nliong banh). 

cHac NANG oFF (TAT) 
1. E>e tat noi cdm di$n khi o che dq giU' am, nhan nut OFF/KEEP WARM mqt Ian. 
2. Tat nguon di$n va rut phich cam ra khoi o cam tren tliang. 

CH(tc NANG DELAY TIMER (HeN GIO N.(u) 
Noi cdm di$n c6 chi:tc nang hl;ln gia cho phep b,;1n giam thai gian nau cdm ma b,;1n da chuan bi trlioc d6 
LI.tu y. Thai gian cai d�t la thai gian tri hoan de nau xong th(tc an. Vi d1,1: neu hl;ln gia dlic;ic cai d�t la 5 
gia, dieu nay c6 nghia la mat 5 gia de nau xong. 
1. Nhan [MENU] de ch9n ch(tc nang nau mong muon. 
2. Nhan [TIMER] de kich ho,;1t hl;ln gia nau. 
3. Nhan [TIMER] lien t1,1c den thai gian nau mong muon. Man hinh LED se hien th! thai gian bo sung 1 GIO va 

toi da la 12 GIO. 
4. Sau khi d�t hl;ln gia, nhan [COOK] de khoi dqng hl;ln gia. 
5. Man hinh LED se hien th! dem nglic;ic hang gia. 
6. Man hinh LED se hien th! hl;ln gia dem nglic;ic 10 phut trlioc khi chlidng trinh ket thuc va chuyen sang che dq 

giO' am khi nau xong. 
LW f: Chi:tc nang hl;ln gia nau khong ho,;1t dqng o cac che dq sau: REHEAT (Ham l,;1i), SLOW COOK (Nau 
ch�m), CAKE (Nliong banh), JAPANESE (G,;10 Nh�t). 
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Lưu ý: Vui lòng để cơm còn thừa vào tủ lạnh nếu muốn hâm nóng sau.
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注意： 如您计划稍后重新加热剩余的米饭，请先将米饭放入冰箱中保鲜。













台灣

中国
伊莱克斯（中国）电器有限公司 
上海市虹口区公平路168号

北外滩来福士广场办公楼30层

售后服务: +86 9510 5801
网站: www.electrolux.com.cn

新加坡商伊萊克斯股份有限公司 台灣分公司

105408 台北市松山區敦化南路一段3號4樓
免付費客服專線: 0800-888-259
電郵: service@electrolux.com.tw
網站: www.electrolux.com.tw

KOREA
Electrolux Korea limited
22F, Youngpoong Building, 41, Cheonggyecheon-ro, 
Jongno-gu, Seoul, Republic of Korea (03188)
Tel : +82 2 6020-2200
Fax: +82 2 6020-2271~3
Customer Care Services : +82 1566-1238
Email : homecare.krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA
PT. Electrolux Indonesia
Electrolux Building 
Jl. Tanah Abang II No. 42
Petojo Selatan, Gambir
Jakarta Pusat 10160
Indonesia
Tel: +62 21 5081 7303 
Fax: +62 21 5081 8069
SMS/WA : 0811-8339-777
Customer Care Services: 0804111 9999
Email: 
Website: www.electrolux.co.id

PHILIPPINES
Electrolux Philippines, Inc.
12th Floor,  Cyber Sigma Building
Lawton Avenue, Mckinley West, Fort Bonifacio 
Taguig City, Philippines 1634
Domestic Toll Free: 1-800-10-845-CARE (2273) 
Customer Care Services: (02) 845-CARE (2273) / 
(02)-8845-4663
Email: wecare@electrolux.com
Website: www.electrolux.com.ph

THAILAND
Electrolux Thailand Co Ltd
Electrolux Building
14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang
Bangkok 10310
Thailand
Tel: +66 2 725 9100
Fax: +66 2 725 9299
Customer Care Services: +66 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

VIETNAM
Electrolux Vietnam Ltd
Floor 10, Sofic Tower, 10 Mai Chi Tho, 
Thu Thiem Ward, 
Thu Duc City
Ho Chi Minh City
Vietnam
Tel: +84 8 3910 5465
Fax: +84 8 3910 5470
Customer Care Services: 1800-58-8899 
Email: vncare@electrolux.com
Website: www.electrolux.vn

MALAYSIA
Electrolux Home Appliances Sdn Bhd
Lot C6, No. 28, Jalan 15/22, 
Taman Perindustrian Tiong Nam, 
40200 Shah Alam, Selangor
Malaysia
Customer Care Services Tel: +60 3 5525 0800 
Customer Care Services Fax: +60 3 5524 2521 
Email: malaysia.customercare@electrolux.com 
Website: www.electrolux.com.my

SINGAPORE
Electrolux SEA Pte Ltd
351 Braddell Road #01-04 
Singapore 579713
Customer Care Services: +65 6727 3699 Email: 
customer-care.sin@electrolux.com Website: 
www.electrolux.com.sg

UAE
ELECTROLUX APPLIANCES
MIDDLE EAST DMCC,
P.O.BOX 336148, Unit No. 4001,
MAZAYA BUSINESS AVENUE BB1,
JUMEIRAH LAKE TOWERS, Dubai,
United Arab Emirates
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