Hwéng dan str dung don gian RZ-S2JY

mBang diéu khién van hanh

Béng d|‘éu kh|én Vén hanh va bé phén h|én th| Pé minh hoa, tt ca cac nit hién thi déu dwoc bt sang trong hinh.

Man hinh hién thi Gio/Phit

Nut Hen gi®&
Bat va tat ngudn. Dung dé dirng nAu hodc | | Ding d& bat dau ndu, ché do Dung d& kich hoat thdi | | Cho biét thoi gian n&u con
ché do “Warm(Gitr 4m)”’ ‘Rapid (Nhanh)" va “Warm gian hen gi® khi cai dat lai, thoi gian hién tai, thoi
va hly hen gi& nau. (Gir &m)’ hodc bat Hen gio. hen gio. gian gitr 4m, v.v.

Nut Bat/Tat

On/Off /FHi% ; ' 4 Hour/8 Min/%
|H
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Man hinh hien thi Ché 49 néu com Pén hen gic @ Nut Cai dat thoi gian
Diing dé hién thi trang thai | | Chon ché d Wam(Gif &', ‘MixCom ]’ Poridge(N Ding dé thong béo bang céch bét séng tongoud | | Bén s& sang | | Ding dé dat thoi gian
Chon menu Khi gii am, “Mix | | chéo]". *Khi sir dung che 46 nau “Norml(Thong thudng) trinh nau hodc nhap nhay ru6c khi hoan tat che khi dat hen hién tai hoac thoi
(Com tron)’ hodc “Porridge | | hoacRapid(Nhanh],ban khéng c&n nhan nit chon ché do. 6 “Warm(Gid: am)’, “Mix(Com Iron)", “Porridge gio. gian hen gio.
(Nau chao)’ *Knindu com gao i, chon ché do “Wix(Com trin) (hdp ahay). ) | (Nu chéo)” hodc cai dat hen gi nau.
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mNau com
Vi du: Khi ndu com bang ché dé “Binh thwong” Thaf gian v& céc gié i trong hinh chi mang tinh minh hoa.

Nau bang ché do “Nhanh”

1 N h é n On/0f A%

dé hién thj thoi gian hién tai _

Cook/Rf

3 giay.

e Ché do “Nhanh” sé phat am bao Ién
nira khi dqqc cai dat bang cach nhan
gitk nut Nau trong 3 giay.

eDén NAu sé sang lén. Cook/ﬁﬁ
eKhi ndu béng ché do “Rapid(Nhanh)’, “Mix(Com trén)”, “Porridge(N&u chao)”,

hay thay buwéc B béng quy trinh “N&u vé&i ché do “Rapid(Nhanh)” hodc “Nau

v6i ché do “Mix(Com trén)” hodc “Porridge(NAu chao)” & bén phai.

Néu bang ché d “Com trin” hodc “Nau chéo”

@Nhan dé bat sang

ché dg mong mudn.
eDeén hién thj s& thay ddi mdi lan
nhan nut.

ben

3 Am bao phat ra va qua trinh nau bat dau.

eDén N4u sé sang lén.

@ Man hinh hién thi thoi gian
con lai cho dén khi ndu xong.

Cook /&R —
@ “Sau ki bt du
nau hoac cai dat

4 Am bao phat ra va qua trinh nau két thuc.
A ~ R X ~ e~ K
Noi com tw déng chuyén sang chée do Gilr am.
eDén NAu tat va dén Warm(Gilr 4m) bat sang.
oNbi com khéng thé gitr &m lau vi lwong com it s& nhanh bj khé.

Cai d&t bo hen gid tr 6 gioy tré xudng. - hen gi,dén s&
@®Thoi gian gilr am tréi qua ngiing nhép nhéy
duoc hién thj theo tirng gio'. va bt sang.
J
2 x 32 . &n thi canh bao né “Binh thuong’
X&i va dao toi com. Hién th; cénh béo néng e

®Néu ban lay Iong ndi ra khoi
ngui”)n nhiét khi nhiét d6 con

eThao tac nay giup thoat bot hoi nuwée va giup com khdng bi nhéo, vén

e cao, d&n Nu va man hinh hién @ Nh Cook /At
£ q 2 thi Gio/Phat s& nhap nhay dé anl |:|
Khuay nhe “Porridge(chao)”. béo hiu Canh bio nong.
N eDung ngay khi con néng vi chao dé lau sé dac va dinh nhw ho. ®Ngay ca khi da tat nguon bang D& kidm tra thé gian hién ta trong qué

i nau xong

nat On/Off(Bat/T4t), hién thi

= (ancel/Bu4 canh bao néng van khong bién
Be dirn it am hav nhan mét néu nhiét do con cao. Hién
g g y =" thi s& ty dong tat khi nhiét do

giam xudng.

trinh néu hodc khi cai dat hen gioy
Thoi gian hién tai sé hién thj trong 3 giay
khi nhan nat Cai dat thoi gian “Hour(Gidr)”
hoc “Min(Phut)’, sau d6 dong hd sé trér
lai ché d6 hién thj ban dau.
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trén web va khong dugc dong goi kém theo sén pham.




