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Chao mung ban

dén v&i N6i da nang méi Instant Pot® Duo®!

N6i Duo sé gilp ban ndu cac mén &n ngon mot cach dé dang hon va ton it thoi
gian hon. Chuang téi hi vong ban sé yéu thich chiéc ndi Instant Pot nay va s dung
no trong vai nam toi!

Hay s dung ndi Duo clia ban ngay théi!




MUC LUC

Hwéng dan st dung an toan
Mé& hép néi Duo

S dung ndi Duo cda ban
Cai dat ban dau

NAu ap suét

Ap chao

NAu cham

Lam sira chua

Gitr &m

V& sinh noi

X ly sw cd

M3 16i

Céc bd phan thay thé
Thoéng tin thém

Bao hanh

13
15
21
23
24
26
27
29
31
32
34
35



VA

Jiicimaio

HUONG DAN
S’ DUNG AN TOAN

Khéng lam theo nhirng hwéng dan st dung an toan dwoi day co thé gay
thwong tich cho ngwoi va/hoac lam hong hdc tai san va coé the lam mat gia
tri bao hanh cho san pham cua ban.

POC KY TAT CA CAC HUONG DAN SU DUNG

Trudc khi si dung ndi Duo moi clia ban, hay doc ky tat ca cac hwong dan st
dung, bao gébm cac thong tin An toan dwdi day. Hay gilr lai sach hwdng dan nay
dé tham khao.

Vi tri dat noi

CHI dat thiét bi clia ban trén ban bép. Ludn dat noi trén mot bé mat bang
phang, 6n dinh va khéng bat Ita.

DAM BAO tt ca cac bo phan ctia ndi ludn khd rao va khong con thuwe phdm
vun trwde khi cho 1ong ndi vao than noi.

KHONG dat thiét bj trén hodc & gan bép gas, bép dién hay 16 nwéng.

KHONG s dung thiét bi gan nhirng noi c6 nwéc, ngudn nhiét néng hoac
ngon Itra dang chay.

KHONG st dung ngoai tréi. Khéng dé dwéi anh nang truc tiép.

KHONG dé b4t ci vat gi lam tdc nghén van xa hoi duéi day nbi.

Hwéng dan chung

Long ndi cé thé sé rat ndng khi dang st dung va co thé rat nang khi dé day thuc
pham bén trong.

SU’ DUNG géng tay khi di chuyén 16ng ndi va thao 1ap phu kién.

E)E\T cac phu kién dang nong trén mét bé mat chju nhiét hoac trén tam 16t
Nnol.

CAN THAN khi nhac Idng néi ra khdi than ndi dé tranh bij bang.

THAT CAN TRONG khi ndi dang chira thwc phdm néng, dau néng hodc
chat Idng nong.

CHI S’ DUNG nap ndi chinh hang Instant Pot kém theo ndi nay. St dung

bat ky ndp ndi ap suéat nao khac déu cé thé gay thwong tich cho ngudi
va/hoac hong hoc tai san.
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Biiciwoio

Khéng lam theo nhirtng hwéng dan str dung an toan dwéi day co6 thé gay
thwong tich cho ngw®i va/hodc 1am héng héc tai san va cé6 thé lam mat gia
tri bao hanh cho san pham cua ban.

KHONG st dung thiét bi khi chwa cho léng néi vao than néi.

K!-IONG cham vao g:éc bé mat péng clia th[ét bi hoac phu kién trong [(hi
nau hoac khi vira nau xong vi ndi van con rat nong. Chi sir dung tay cam
cua thiét bi dé mang hoac di chuyén thiét bi.

KHONG sir dung thiét bj dé chién ngap dau hoac chién ap suét cé dau an.
KHONG di chuyén thiét b khi dang st dung va that than trong khi d6 bo
dau m& nong.

KHONG @é tré em hogc nhirng nguoi bi suy gidm nang luc vé thé chat,
gi:é\c quan hoac tinh than van hz‘gnh thié’g bi nay. Can giém)sét chat ché khi
dé nhirng nguwdi nay st dung bat ky thiét bi nao. Khéng dé tré em choi voi
thiét bi nay.

KHONG st¥ dung thiét bj nay cho bat ky muc dich nao khac ngoai muyc dich
st dung trong gia dinh. San pham khéng s dung cho muc dich thwong
mai.

LUON c6 nguwdi giam sat khi dang s dung thiét b.

NAau ap suét

Thiét bi nay nau bang ap suat. Dé thiét bi giam ap suat mét cach ty nhién hoac
giai phong toan bo ap suat trong noi trwde khi mé& nap. Khéng lam theo nhirng
hwdng dan nay cé thé gay bdng, thwong tich ca nhan va/hoac hw héng tai san.

DAM BAO thiét bj dwoc déng ding cach trwde khi hoat dong.
KIEM TRA xem van xa hoi da dwoc Iap chwa
SU DUNG nap nau ap suét khi ndu ap suét

TAT thiét bi khi thdy c6 hoi nwdc thoat ra tlr van xa hoi va/hoac van phao
lau hon 3 phat. Néu hoi nuwéc thoat ra tir cac canh cda nap, trudc tién hay
tat thiét bj. Sau d6 ch& khi hoi nwdc khéng con thoat ra, ap suat dwoc giai
phong hét va thiét bi da ngudi, hay kiém tra xem vong dém da duoc lap
dung cach chua.

NEN kiém tra van xa hoi, 6ng xa hoi, tam chan chong tac va van phao
trivdc khi str dung khdng xem c6 bi tac khéng.

KHONG mé nap nau ap suét khi khéng deo gang tay.
KHONG cb gang cay nap ra khdi than néi Instant Pot.
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Biiciwoio

Khéng lam theo nhitng hwéng dan str dung an toan dwéi day co6 thé gay
thwong tich cho ngw®i va/hoac 1am héng héc tai san va c6 thé lam mat gia
tri bao hanh cho san pham cua ban.

KHONG di chuyén thiét bj khi van con ap suét bén trong.

KHONG dung vai hodc cac vat khac che hodc lam tic van xa hoi va/hoac
van phao.

KHONG c6 mé& thiét bi cho dén khi n6i da giam ap va toan bo ap suét bén
trong da dwoc giai phong. Co6 mo thiét bi trong khi van con ap suat bén
trong co6 thé khién hoi néng thoat ra dét ngét va coé thé gay bdng, thwong
tich ca nhan va/hoac huw héng tai san.

KHONG dé mat, tay hay phan da h& 1én trén van xa hoi hoc van phao khi
thiét bi dang hoat dong hoac dang con ap suat, va khdng nghiéng nguoi
qua thiét bj khi dang mé nap.

DPd day khi nu ap suét

D06 qua day co thé gay nguy co tac nghén dudng ong va van xa hoi, tao ra ap
suat dv thura.

KHONG db nwéc qua vach ‘PC MAX’ hoac ‘Max PC Fill’ trong long néi.

KHONG db qua vach '1/2' khi nau céc thyc pham co thé né ra trong qua
trinh nau nhw com, dau khé hoac rau khé.

LWU Y rang mot s6 loai thwe phdm, chdng han nhw nwéc sét tdo, qua nam
viét quat, lta mach tran chau, bot yén mach hoéac cac loai ngli cdc khac,
dau Ha Lan, mi, mi éng, dai hoang hoac spaghetti c6 thé ndi bot, sii bot va
ban tung tée, ddng thdi 1am tdc 6ng va van xa hoi. KHONG db qua vach
'1/2' khi ndu nhirng thwe phadm nay.

KHONG cho thwc phdm qua to vao lIdng néi vi ching cé thé gay nguy co
hda hoan, thuwong tich ca nhan va/hoac hw héng tai san.

KIEM TRA xem vong dém da dwoc I&p ding chua.

Phu kién
e CHiI st dung phu kién ho&c duwoc Gy quyén béi Instant Brands. Viéc

sﬂ’,dung cac b phan, phu kién khéng theo khuyén nghi cGia nha san
xuat co thé gay nguy co giat dién hoac gay thwong tich cho ngudi,
gay hda hoan va/hoac héong hoc tai san.
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Riciwoio

Khéng lam theo nhirtng hwéng dan sir dung an toan dwéi day cé thé gay
thwong tich cho ngw®i va/hoac 1am héng héc tai san va c6 thé lam mat gia
tri bao hanh cho san pham cua ban.

CHi st dung Idng ndi Instant Pot chinh hang dé gidm thiéu nguy co ro ri ap
Ssuét.

CHI thay vong dém bang vong dém Instant Pot chinh hang dé tranh gay
thwong tich cho ngudi, hdng héc tai san va/hoac hong thiét bi.

KHONG st dung phu kién kém theo ndi cho 10 vi song, 16 nwdng dién, lo
nwong d6i lwu hodc bép nuwéng truyén théng, hodc bép ceramic, bép dién,
bép ga hodc cac bép nwéng ngoai trovi.

Bao dwdng va Bao quan

DE thiét bj ngudi dén nhiét d6 phong truéc khi vé sinh hodc bao quan.
KHONG dé bat cir 6 vat nao khac ngoai long ndi, vao trong than néi khi
khéng s dung.

KHONG dat bat cl vat liéu dé bat Ilra ndo vao than ndi nhw gidy, bia cirng,
do nhwa, x0p hoac go.

Day dién

Day dién cung cap theo ndi Ia loai day ngan dé giam thiéu nguy co bj viréng,
vap nga. CANH BAO: Thyc pham néng bi do tran co thé the gay bong nang.

DE thiét bj va day dién tranh xa tré em.
KHONG dé day dién treo & cac canh ban hodc quay bép.

KHONG dé day dién cham vao cac bé mat nong hoac ho trén Ira, ké
ca trén bé mat béep.

KHONG sir dung 6 cdm bén dudi quay bép.

Thiét bj nay c6 phich cdm nbi dat 3 chau. Bé gidm thiéu nguy co bj dién

giat:

CHi cdm day ngudn vao & cadm co nbi dat.
KHONG thao chan nbi dat trén phich cdm dién.

KHONG sir dung day ndi dai, b chuyén ngudn hodc bo ddi nguon,
dong ho hen gi& hoac cac hé thong diéu khién twr xa.
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Néu thiét bj c6 day ngudn c6 thé thao roi:

e Hay ludn cdm day nguén vao thiét bj trwéc réi méi két ndi véi & cam trén
twong.

Canh bao vé dién

Than nbi co chtra cac bo phan dién co thé gay giat dién. Khéng tuan theo nhirng
hwéng dan nay cé the dan den dién giat va/hoac ttr vong.

Dé tranh bij dién giat:
 Dé ngét két ndi, hay chon Cancel (Hay), sau do rit phich cam ra khoi day
nguon. Ludn rat phich cam khi khéng st dung, cling nhw trweéc khi lap hoac

th?o cac bd Qhén hoac phu kién va trwéc I§hi vé sinh. Bé rt]t,ph!'ch cam, hay
nam phich cam, cht khéng phai day ngudn, va rat ra khoi 6 cam.

e NEN thwong xuyén kiém tra thiét bi va day dién.

e KHONG van hanh thiét bj néu day ngudn hoac phich cdm bj hdng, hoac
sau khi thiét bj bj 16i hoac bi roi hodc bi hdng theo bt c&r cach ndo. Hay lién
hé v&éi bd phan Cham s6c khach hang qua email
support@instanthome.com dé duoc hé tro.

e KHONG cb slra chira, thay thé hodc stra ddi cac bd phan cla thiét bj vi
diéu nay c6 thé gay dién giat hoac thwong tich khac, hda hoan va/hoac hw
héng tai san va sé lam mat hiéu lwc bdo hanh. Pé duoc hé tro, hay lién hé
véi bé phan Cham séc khach hang qua email tai
support@instanthome.com.

e KHONG can thiép vao bét ky co ché an toan nao vi diéu nay co thé gay
thwong tich cho nguwoi va/hoac thiét hai tai san.

e KHONG d6 bat ky loai chat Iong hodc thirc an nao vao than noi. Luon dat
thirc an vao long ndi va dat Iong néi vao than noi.

e KHONG nhung day ngudn, phich cdm hoac thiét bi vao nwéc hodc chét
l6ng khac.

e KHONG vé sinh thiét bj bang cach rira dwdi voi nuéec.

e KHONG s dung thiét bj trong cac hé thong dién ngoai 120 V ~ 60 Hz &
Bac My.

Khéng lam theo cac hwéng dan an toan nay coé thé gay thwong tich cho
ngw®i va/lhoac hong héc tai san va lam mat gia tri bao hanh cua thiet bi.
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MO HOP NOI DUO

Nap

Van xa hoi

Van phao

Céng tac xa hoi

Diém danh dau vi tri nap

Vanh d& gioang

Hinh minh hoa chi dé tham khao va cé thé khéc véi sén phédm thuc té
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Long ndi bang thép khéng gi

\\—///
Nstant oo

Than ndi
B6 phéan thu nuéc
/7 Cudn r_1hiét (bén trong)
Bang diéu khién O cém dién
] (phia sau, ndi 8 quart duoc nbi day cb dinh)
Vé ngoai bang
thép khéng gi

Hay nhé tai ché!
Chung téi thiét ké bao bi dong goi mang tinh bén virng. Vui ldng tai ché béat clr vat gi
cb thé tai ché & noi ban séng.
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HWONG DAN SU DUNG NOI DUO

Bang diéu khién

Bang diéu khién dworc thiét ké don gidn, dé doc va dé st dung

L

Instant Cot ..

-
US|

5

Multigrain

'

Low Pressure High Pressure i -
- - Porrid,
Chil - — orrogs
60— i
-
Pressure Keep
Level Warm
(6 -
Delay
Start Cancel
F

1. Thoi gian
Thei gian Nau (Cooking)
Thoi gian B&t dau Hen gid (Delay Start)

Thoi gian Gitr &m (Keep Warm)

L]
2. Thoéng bao trang thai

3. Ap suét
Thép hoéc Cao

. Tuy chon Thoi gian/Nhiét do

N&u ap suét: 3 tuy chon thoi gian
cai dat trwée

N4&u khong ap suét:

3 mirc nhiét do

o

5. Cac chwong trinh Nau ap suét théng minh

Dén hién thi Chwong trinh Théng minh dang
hoat déng

6. Cac chwong trinh Théng minh N&u khéng Ap suét

Dén hién thi Chwong trinh Théng minh dang
hoat déng

7. Cai dat Chwong trinh Théng minh
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Lwa chon Mwrc Ap suét
Bat/Tat Gitr Am (Keep Warm)
Bat/Tat Hen gi¢» (Delay Start)
Hay (Cancel)



Thong bao trang thai

Bang diéu khién hién thi thong tin ban can biét khi s&r dung ndi Instant Pot Duo cla

ban.
;:" F 'i: Ché do Cho

Ché do Lam néng trwéc

Nap khéng dwoc day dung cach hodc chwa day nép

Thoi gian:
e Chuwong trinh Théng minh: th&i gian ndu con lai
e Hen gio (Delay Start): thoi gian dén khi Chuong
trinh Théng minh bat dau
e Gilr am (Keep Warm): thoi gian thuwc pham da duoc

gilr am
'—' I Chwong trinh Théng minh Nau com (Rice) dang chay
JI I Ny
'_ - ) Chuwong trinh Thong minh Lam sira chua (Yogurt) dang
_' _' | l_ trong quy trinh thanh trang
l_' - '_ Chuong trinh Théng minh Ap chéo (Sauté) da sdn sang
b dé cho thyc pham vao.
E - _' Chuwong trinh Théng minh két thuc (Git» Am (Keep Warm)
b || |datat)
li: 10 l-‘
) U MUY A Qua nhiét: xem phan X& ly sw cd
N
i:* .. A > 1 £
) Loi: xem phan X ly sw cO
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S dung nap

S dung ndp nau ap suét cho tat ca cac chwong trinh ndu cla ndi Instant Pot Duo.
Ludn s& dung nap nu ap suét di kém v&i ndi Instant Pot Duo nay.

Mé& Nap

1. Xoay tay cAm cla nap sao cho biéu twong mii tén trén nap thang hang voi
biéu twong mé khda trén than ndi.
2. Nang nap 1&n va nhic ra khoi than ndi.

Ban c6 thé dung tay cdm vao than nbi theo chiéu doc dé dé bdo quan.
Péng Nap

3. Dé biéu twong miii tén trén ndp thang hang v&i biéu twong mé nap trén than
ndi va ha ndp vao ranh.

4. Xoay nap dén khi biéu twong mii tén trén ndp thang hang véi biéu twong khoa
trén than noi.

Bat/Tat am thanh

Bat am thanh

& ché d6 Che, nhan va gitr nut + cho dén khi hién thi chir S On.
Tat am thanh

O ché do Che, nhan va gilr nut — cho dén khi hién thj chir SOFF

Khéng thé tat &m thanh cénh bao an toan (tiéng bip)
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Hen gi® ndu

C6 thé cai dat thoi gian Hen gior ndu tdi thidu 1a 10 phut hoac téi da 24 gio.

1.

Lwa chon mét Chwong trinh Théng minh, diéu chinh cai dat nhw ban mudn,
sau d6 nhan Delay Start (Hen gi®).

Khi da Iwra chon Delay Start (ché do Hen gi¢ ndu), khéng thé quay lai cai dat
nau duoc nira. Bé diéu chinh cai dat Chuwong trinh Théng minh, nhdn Cancel
(Hudy) va Iwa chon cac cai dat khac.

Khi hién thj gi&r 16e 1&n, st dung nut bAm - / + dé& diéu chinh sb gi& hen nAu.

Nhan Delay Start (Hen gi®) lan nira dé chuyén sang hién thi phuat va diéu
chinh s phut hen n4u.

Hen gi® ndu (Delay Start) tw ddng bat dau va thdi gian bat dau dém nguorc.

Khi Hen gi® (Delay Start) két thuc, Chwong trinh thdng minh bat du va man
hinh hién thj On (Bat).

Ché d6 Delay Start (Hen gio) khéng &p dung véi cac Chuong trinh théng minh Ap chdo (Sauté)
va Lam sira chua (Yogurt).

Pat lai cac Chwong trinh thdng minh vé céc cai dat ban dau

bat lai riéng tirng Chwong trinh Théng minh

e Khindi dang & ché dd Chd, nhan va git» mét nut Chwong trinh théng minh
ma ban mudn cho dén khi néi quay tré lai ché d6 Cho va hién thi OFF
(TAT).

Mturc 4p suét, thoi gian va nhiét do ndu cta Chuong trinh théng minh sé tré lai theo cai dat
méc dinh cta nha sén xuét.

Cai dat chung tat ca cac Chwong trinh Théng minh

« Khindi dang & ché doé Che, nhan va gilr Hay (Cancel) dén khi ndi phat ra
tiéng bip

Mdrc ép suét, thoi gian va nhiét dj néu cua Chuong trinh théng minh sé tré lai theo cai dat
maéc dinh cla nha sén xuét.
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CAI BDAT LAN PAU

Vé sinh trwéc khi str dung
1. Rlra sach ldng ndi bang nwéc néng va nwéc riva bat. Rira sach va dung moét
chiéc khan mém lau khd bén ngoai. Hoac ban cé thé rira ldng ndi bdng may
rtra bat.
2. Lau cudn nhiét bén trong néi bang mét chiéc khdn mém dé& ddm bao khéng
con nhirng manh vun cta bao bi dinh vao.
Lap bd phan hirng nwéc
Cbc hirng nwéc duoc dat & phia sau cia than ndi va co tac dung thu hoi nwéc tran
ra tr vanh thu nwéc. Coc thu nuwédc phai dwoc 1ap dat trudc khi ndu, sau dé phai b
hét nwéc va rira sach cdec hirng nwéc sau mdi lan st dung.
Thao céc thu nwéc
e Kéo céc thu nwéc ra khdi than ndi; khéng kéo xudng.

Lwu y céc diém méu trén than néi va céc ranh trén céc thu nuéc phéi khép vao nhau.

Lap coéc thu nwéc

e Dat cac ranh trén cbc thu nwéc thdng hang véi diém méu & phia sau nbi
va truot cde thu nwée vao dang vi tri.

St dung Gioang

Khi dong nap ap suét, gioang dwoc l1ap dat & méat dwdi ciia ndp tao ra mét vong dém
kin khi gitra nap va noi.
e Gioang phai duoc I&p truwdc khi stv dung ndi va phai dwoc vé sinh sach sé
sau mdi lan st dung.
e M@i lan chi I&p 1 giodng; sir dung mét cai cho cac mén ngot va 1 céi khac
cho mén man.
e Gioang sé bj gian theo thoi gian sir dung. D& an toan, hay thay gioang sau
12-18 thang st dung. Hay thay ngay néu ban thay gioang bi dao, bién dang
hoac bi hdng.
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Lap Gioang
1. Dat giodng I&n trén vanh d& giodng va an nd vao dung chd. An manh xudng
dé dam bao gioang khéng bi nhan.
2. Gioang phai dwoc lap kin va khéng bj roi ra ngoai khi xoay nap.
Thao Gioang
1. Gilr chat canh cta gioang va kéo ra tlr dwéi vanh d& gioang.
2. Kiém tra lai vanh xem gioang da dwoc cb dinh, & gilra va toan bd giodng da
gan phang xung quanh nap chwa. Néu vanh d& giodng bi bién dang, khéng
cd stra lai.

Cam day (model 3QT va 6QT)

Khi da 1ap dat xong ndi Instant Pot Duo, hdy cadm day dién vao 6 cdm dién & phia
sau cua thiét bi.

Lwu y: Model 8QT c6 day cam dién lién véi thiét bi
Chay thw

Cai dat ndi Instant Pot Duo m&i clia ban dé chay thir sé& giip ban lam quen v&i
phuwong thirc hoat déng cuda thiét bj trwdc khi ban thwe hién ndu mén an dau tién.

DPé chay thu:

1. Lam theo hwéng dan ndu ap suét & trang 15 bang cach sir dung Chuwong trinh
Théng minh Hap (Steam)

2. Db nwdc vao (nhwng khéng thém thwe phdm) nhw thé hién trong phan “St

dung chét 16ng dé hap” & trang 16.
3. Cai dat thoi gian ndu dén 5 phut.
4. Sau khi két thic chu ky ndu, d& bd nwéc thiva trong noi.
5. Rura sach va lau khd Idng ndi.

Bay gio, ban c6 thé ndu &n bang néi Instant Pot Duo cua ban rbi doé!
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NAU AP SUAT

NAu ap suét st dung hoi ap suét dé thwc phdm chin nhanh va déu hon.

Hwéng dan Nau ap suét

Chuan bj

Céat, thai, tdm wép nguyén liéu theo céng thire ctia ban.

Lam néng trwéc

1.
2.
3.

Cho Idng ndi vao trong than ndi

Cho céc thanh phan vao trong ldng nbi

D&t nép 1&n trén than ndi va khoéa nép

Xem phan “Céch khéa ndp néi” dudi day

Chon mét Chwong trinh Théng minh d& ndu bang cach nhan nat trén bang
diéu khién.

Xem phan “Théng tin vé cac Chuong trinh ndu ap suat” dudi day

Nhan Chwong trinh Théng minh mét 1an niva dé chuyén dbi gira cac tuy
chon thoi gian: Less (it hon), Normal (Binh thworng) hodc More (Nhiéu
hon).

Néu ban muén tang hoéac gidm chinh xac th&i gian, hdy nhan + hoac -.
Nhan Pressure Level (Mtrc ap suat) dé chuyén déi giira cac tuy chon ap
suat: High (Cao) hodc Low (Thap).

Chuwong trinh Keep Warm (Gitr &m) dang Bat méc dinh. Nhdn Keep Warm
(Gitr 4m) 1an niva dé tat.

Sau 10 giay, man hinh hién thi On (Bat) va néi Instant Pot Duo bat dau tao
ap suét.

Cén 30 phut dé dat duoc mire 4p suét ndu. Thuc phdm déng lanh cén nhiéu hon thoi gian Iam néng

trudce.

Murc 4p suét va thoi gian ban da chon sé duoc cai dat sén cho lan tiép theo ban st dung Chuong
trinh Théng minh do.
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1. Khi ap suét da da, néi Instant Pot Duo sé& phat ra tiéng bip va bat dau niu.
2. Thoi gian ndu bat dau dém nguoc

3. Khi th&i gian ndu dén 00:00, ndi sé phat ra tiéng bip 5 lan va chwong trinh niu
két thuc.

Ban c6 thé nhén Cancel (Huy) dé dirmng Chuong trinh Théng minh bat ky Itc nao.
Xa hoi nwéc
Lwa chon phwong phap xa hoi nwéc phu hop véi cong thire mén an cia ban.
Xem “Phuong phap x& hoi nuwéc” dudi day dé biét thém théng tin
S dung nwéc dé tao ap suét

NAu &p suét can co chat 1dng trong long ndi dé tao du hoi can thiét. Tuy thudc vao
kich c& ndi Instant Pot Duo cla ban, duéi day la lwong nuwéc ti thiéu ban can:

Kich c& noi Instant Pot Lwong nwéc toi thiéu can dé Nau ap suat
3 Quarts / 2.8 lit 1 cbe (8 0z / 250 ml)

6 Quarts / 5.7 lit 11/2 cbc (12 0z / 375 ml)

8 Quarts / 7.6 lit 2 cbc (16 0z / 500 ml)

*Trtr khi céng thire ndu &n cua ban quy dinh khéc.

Nuéc dé ndu ap suét cé thé la nude sach, nuée dung, nudc xuong hdm, nuéc sup hodc
nwéc rau cl. Néu st dung nwéce sup déng hdp, nuée cd déc, nuwde lam tor kem, hdy thém
nuwoc theo hudng dan trén.

Hwéng dan khoa nap

Dé nau ap suét, ndp phai duoc khéa an toan vao dung ché dé hoi khéng bi thoat ra
ngoai. Khi d&t ndp vao than ndi:

1. D3t A trén ndp thing voi B trén than ndi.
2. Xoay nap theo chiéu kim déng hé cho dén khi & trén nap thang voi B ten
than noi.
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Hwéng dan xa hoi nuwédce

C6 thé xa& hoi nwéc theo 2 cach. Chon mét cach phu hop nhét véi loai thwe phdm
ma ban dang n4u.

Xa tw nhién

Xa hoi nwéc tir tir theo thei gian (mét khodng 40 phut tré 18n) sau khi chwong trinh
nau két thuc.

S dung cho: cac mén ninh nhw mén ham, sbt, mi 6ng, bot yén mach, dau va ngi
che.

1. Sau khi ndu, dé cong tac xa hoi nwéc sang vi tri Sealing (Kin hoi) cho dén
khi tat ca ap suét trong ndi xa hét.

2. Van phao ha xuéng nap khi hoi nwéc bén trong da xa hét ra ngoai.

3. Sau khi hoi nwéc da xa hét, van nap ngwoc chiéu kim déng hé va mé nap ra.

Xa nhanh
Hoi nwéc thoat ra nhanh sau khi ban nhan céng tac xa hoi.
S dung cho: Cac mén an can chin kj nhw cac moén rau va hai san.

1. Sau khi ndu, dat céng téc & vi tri Venting (Thoat hoi) va doi cho tat ca ap suét
thoat hét ra ngoai.

2. Van phao ha xudng nép khi tat ca hoi da thoat hét.

3. Sau khi hoi nwéc da xa hét ra ngoai, van nap nguoc chiéu kim dong hd va mé
nap ra.

A Than trong khi Nau ap suat
Thiét bi nay str dung ap suat dé nau. Dé thiét bi xa hét ap suat va
hoi nwéc triede khi mé nap. Mé& nap khi ap suat van con trong noi
c6 thé gay boéng, gay thwong tich cho ngwi va/hoac héng héc tai
san. Doc thém trong tai liéu An Toan, Bao dwd'ng va Bao hanh.

17
Hwéng dan st dung



Cac Chwong trinh Théng minh nau Ap suét

Cac Chuong trinh Thédng minh dwoc thiét ké dé& ndu ap suét cho tirng loai thuc
pham cu thé. Cé thé diéu chinh cac cai dat theo huwéng dan trong cdng thirc
niu an cla ban.

Moén Sup/Nwéc dung

Ap suat Thép/Cao
Cai dat Less (it hon) Normal (Binh thwéorng) | More (Nhiéu hon)
Thoi gian Nau | 20 phat (00:20) | 35 pht (00:35) 4 gioy (04:00)

Mon sup khéng
thit

Ham xwong/ham

Dung cho ~
lwgng m& cao

Mon sup co thit

Meo néu &n
Céac mén sup/nuée dung van trong do it cé chuyén dong séi

Str dung Natural Release (Xa tw nhién) cho cac mén sup c6 ham Ilwong tinh
bot cao hon.

Mén Thit / Mén ham

Ap suat Thép/Cao
Cai dat Less (it hon) Normal (Binh thwdrng) | More (Nhiéu hon)
Thoi gian Nau | 20 phat (00:20) | 35 phat (00:35) 45 phut (00:45)
Ding cho Eet cauthitmem | &t cay thit rat mém KEL cau xuong
on meém
Meo nédu &n

Pé thit ngdm trong ndi tir 5-30 phit sau khi ndu dé gitr duoc nudc cda thit.
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Mén Pau/ Mén sét

Ap suat Thép/Cao

Cai dat Less (it hon) Normal (Binh thueng) | More (Nhiéu hon)

Théi gian Nau | 25 phat (00:25) | 30 phut (00:30) 45 phut (00:40)

Dung cho E;;cau chac Két cAu mém Két ciu rat mém
Meo néu &n

Chon cai déat dwa theo két cdu ddu ma ban mudn hodc diéu chinh thoi gian

néu thu céng.

Khi ndu dau hodc rau, hdy luén st dung phwong phép Xa Tw nhién

Hay lubén dé dau khé ngdm hoan toan trong nudc.

Gia cam
Ap suét Thap/Cao
Cai dat Less (it hon) Normal (Binh thuéng) | More (Nhiéu hon)
Thi gian Nau | © phut (00:05) 15 phut (00:15) 30 phut (00:30)
Két cdu mém £, A A, 3 Két cau mém
Dung cho hon Két cau rat mém xwong
Meo néu &n

Pé thit ngdm trong ndi tir 5-30 phut tuy thudc kich c& cua thit dé gil lai duoc
nuwéc ép cla thit giup thit mém hon va mong nuér.

Com
Ap suét Théap/Cao
Cai dat Less (it hon) Normal (Binh thwérng) | More (Nhiéu hon)
Th&i gian Nau | g phat (00:08) | 12 phit (00:12) 15 phut (00:15)
(Tw dong)

. Chin téi/ Com | Két cAu binh thwong / | Két cau mém hon

Dung cho tréng Com tréng / Com trang

Meo nédu &n

Instant Pot Duo tw déng diéu chinh thoi gian néu tay thudc vao lwong gao ndu; man
hinh hién thj Auto (Tw ddng). Ban cé thé diéu chinh thoi gian va cai dat ndu dé dat
duwoc dé mém com mong muén.

Str dung xa hoi nuée 10 phit dé com mém min.
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Cac loai hat

Ap suét Thap/Cao
Cai dit Less (it hon) Normal (Binh thuong) | More (Nhiéu hon)
1gio
Thei gian Nu | 20 phat (00:20) | 40 phut (00:40) +45 phut ngam
(01:45)
Chin (61 c #t hos Cac loai hat th
X In 101 om gao nwt NOAC | hoze hon hop cac
Dung cho Com gao nit gao hoang loai hat va d.’é?u
Meo nédu &n

Cai dat More (Nhiéu) sé thém 45 phat ngdm hat/dau ngoai 60 phit ndu ap suét.

Nau chao
Ap suét Thép/Cao
Cai dit Less (it hon) Normal (Binh thuong) | More (Nhiéu hon)
Thi gian NAu | 5 phut (00:05) | 20 phat (00:20) 30 phut (00:30)
Bt v o Banh ouddi ha Chao dac hoac
. 6t yén mach: anh pudding, chao | chao qao niu Vo
Dung cho cat hoac can dac hoac chao gao nhiéu%c-)ai hat
Meo ndu &n

Piéu chinh thoi gian ndu theo huéng dén cliia mén &n

St dung Xa &p tw nhién khi ndu céc thuc phdm cé thé trurong, né.

Hap
Ap suit Thap/Cao
Cai dat Less (it hon) Normal (Binh thwérng) | More (Nhiéu hon)
Théi gian Nau | 3 phut (00:03) 10 phat (00:10) 15 phat (00:15)
Duing cho Cac loai rau Ca va hai san Thit

Meo nédu &n

Str dung Gié hdp kém theo dé dat thurc phdm hép bén trén nbi nuée.

Str dung X3 &p nhanh dé tranh thuc phdm bj nét.
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SAUTE (AP CHAO)

Chwong trinh ndu Sauté (Ap chédo) dwoc s dung dé thay cho cac loai chao chién
hodc chao sau ldng. Ap chdo ¢6 thé giup thwe phadm clha ban thém dam vi hodc cé
thé ninh, cd dic nuéc sbt.

Lwa chon cac cai dat duwéi day trong Chwong trinh Théng minh Ap chao (Sauté):

o More (Nhidu hon) | Normal (Binh thwong) | Less (it hon)
Cai dat 1700 F / 77°C 1549 F / 68°C 1430 F / 62°C
Théi gian Nau 30 phut (00:30) 30 phut (00:30) 30 phut (00:30)
Ninh, c6 dac chat | e v x . . » Xao hoac ap chao
Dung cho 16ng Say hoac ap chao thit

Hwéng dan lam Sauté (Ap chao)
Chuén bij
Cat, thai, tAm wép nguyeén liéu theo cong thirc cta ban.

Lam néng trwéc
1. Dat Idbng ndi vao trong than nbi
2. Nhan Sauté (Ap chao)
3. An chuyén cac cai dat nhiét d dé lwa chon Less (it hon), Normal (Binh
thworng), hoac More (Nhieu hon).
4. Nhan - / + dé diéu chinh thoi gian nau.
5. Sau 10 gidy, noi sé& phat ra tiéng kéu Bip 3 1an va man hinh hién thj On (Bat).

1. Khi man hinh hién thi Hot (Néng), cho thuwc phdm vao. Chi st dung céc loai
dau Nhiét cao dé lam Sauté (Ap chao) trong ndi ap suét.

2. Khi ddng hé tinh gi&r dirng lai, ndi phét ra tiéng bip 10 1an va man hinh hién thi
End (Két thac).

3. Nhan Cancel (Huy) néu ban muén két thuc nau trwdc khi ddng hé tinh gior
dirng chay.
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Lam nwdc sot

Lam nwéc sbt la quy trinh thém mét loai chéat 16ng vao chdo néng, gidi phéng moi
manh vun chay thom ngon dinh & day chao.

1. L&y thwc pham ra khai 16ng nbi.
2. Cho thém nudéc sach, nwéc dung hoac rwgu vang
3. Dung mudng gé hodc mudi phang bang silicon d& cao nhirng vun thirc &n dinh
& ldong nbi.
Ap chao trrac khi Nau Ap suat hodc Nau cham

Déi khi, ban mudn ap chao thwc phdm dé tao mau nau dep cho thwc phdm trwédc khi
nau moén khac.

1. Ap chéo céac thanh phan
2. Nhéan Cancel (Huy)

Ban c6 thé lam nwéc sét trong long nbi truée khi chuyén sang Pressure Cook
(Nau dp suéat) hodc Slow Cook (Nau chdm) (xem phan Lam nwérc sét trong
Long néi).

3. Lwa chon mdt Chwong trinh Théng minh.
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SLOW COOK (NAU CHAM)

Slow Cook (Nau cham) cho phép ban thwc hién cac céng thirc ndu mén ninh va hdm
yéu thich cGa minh - gidbng nhw cach cac ba thworng lam. Chuwong trinh nay khéng
st dung ap suéat dé nau thirc an. Dam béo xa ap dwoc dat & vj tri Venting (Thoat
hoi) hodc dung mét nap thay tinh c6 16 thoat hoi.

Lwa chon mét trong cac cai dat nay trong Chwong trinh théng minh Slow Cook (Nau
cham):

Cai dat Less (it hon) Normal (Binh thwérng) | More (Nhiéu hon)

, Cai dat Trung binh | Cai dat Cao twong
Nau “Ter tr va |twong dwong voi cac | dwong vGi cac noi

Dung cho cham’ ndi néu cham truyén | N8U cham truyén
thong thong
Thei gian Nau | 8 gio (08:00) 6 gio (06:00) 4 gio (04:00)

Hwéng dan Nau cham
Chuén bij

Cét, thai, tAm wép nguyén liéu theo cong thirc ctia ban.

. Dat 1bng ndi vao trong than noi
. Cho nguyén liéu vao ldng ndi

. Nhan Slow Cook (Nau cham)

. An chuyén cac cai dat nhiét do dé Iwa chon Less (it hon), Normal (Binh
thwong) hoac More (Nhiéu hon).

1
2
3. D&t nap Ién trén than ndi va khda nap
4
5

6. Nhan -/ + dé diéu chinh thoi gian nau.

7. Ché do Keep Warm (Gilr am) mac dinh Bat (On). Nhan Keep Warm (Giir
am) lan nira dé tat ché doé nay.

8. Sau 10 giay, man hinh hién thi On va hién thi déng hé tinh thdi gian.

Gilr am

Khi chwong trinh ndu hoan tat, man hinh hién thi End (Két thic) néu tat ché do
Keep Warm (Gilr am). Néu khéng, dong ho bat dau dém nguwoc tir 00: 00 dén 10
gi (10:00).
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YOGURT (LAM SU’A CHUA)

Ban c6 thé s dung ndi Instant Pot Duo dé dé dang lam moén siva chua thom ngon
twr stra 1én men va khéng sira.

Lwa chon cac cai dat nay trong Chwong trinh théng minh Yogurt (Lam sira chua)

Cai dat Less (it hon) Normal (Binh thuéng) | More (Nhiéu hon)
Thoi gian Ndu | 24 gio' (24:00) | 8 gio* (06:00) Khéng diéu chinh
bé 1én men véi
nhiét do thap

. hon hodc mon | g, 4ing 1en men cho | ST dung dé tiét
Dung cho Jiu Niang (com | tring cho sira
regu nép), mot
mon trang miéng
tr gao Ién men

* Ban c6 thé diéu chinh thoi gian tir 30 dén 99 phut.

Hwéng dan lam sira chua

Tiét trung Sira

Cho Idng néi vao trong than nbi

Cho sira chuwa tiét trung vao long noi

Dat nap lén va déng lai

Nhan Yogurt (Lam sira chua)

Nhan Yogurt (Lam sira chua) lan niva dé chuyén qua lai gitra Less (it hon),
Normal (Binh thwéng), More (Nhiéu hon).

6. Sau 10 gidy, man hinh hién thi boiL (dang Séi).

7. Khi qua trinh tiét tring két thic, man hinh hién thi End (Két thic).

a b~ wn =

Lwu y: Sira phai dat téi thiéu 161°F / 72°C trong quaé trinh thurc hién tiét trung.
Cho thém Vi khuan/Men

1. Dé siva da tiét trung ngudi dén 43°C / 110°F
2. Cho thém men vi sinh vao sira theo hwéng dan trén bao bi.

Néu st dung sita chuyén nguyén kem lam men, hdy dam béo réng trong dé cé chira men séng.
Trén 2 thia (30ml) sika chua trong 1 gallon (3.7L) sira hoac lam theo cdng thire dang tin cay.

3. Pong nép.
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Lén men
1. Nhén Yogurt (Lam sira chua).

2. Chuyén dén Normal (binh thwérng) bang cach nhan Yogurt 1an niva; man hinh
hién thj 8 gi® (08:00).

3. St dung cac nut - / + dé diéu chinh th&i gian 1&n men, néu can

4. Sau 10 giay, ndi sé bat diu gia nhiét; man hinh hién thi déng hd tinh gi® bat
d4u ttr 00:00.

5. Khi qua trinh 1én men hoan thanh, néi s& phat ra tiéng bip va man hinh hién
thi End (Két thac).

Qua trinh 1én men lau hon sé tao ra sira chua déo
6. Dé sira chua ngudi

7. Cho vao tu lanh trong 12-24 tiéng dé tao vi cho siva chua.

Han murc lam sira chua

Loai noi Instant Pot Lwong siva toi thiéu Lwong sira toi da

3 Quarts / 2,8 Lit 2 cbc (16 0z / 500 mL) 2 Quarts (64 oz /1,9L)

6 Quarts / 5,7 Lit 4 cbc (32 oz / 1000 mL) 4 Quarts (128 oz / 3,8L)

8 Quarts / 7,6 Lit 6 coc (48 oz / 1500 mL) 6 Quarts (190 oz / 5,7L)
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KEEP WARM (GIF AM)

Ché d6 Keep Warm (Gitr 4m) dwoc bat tw ddng sau khi nu trong tat ca cac Chuong
trinh Théng minh ngoai trir Sauté (Ap chao) va Yogurt (Lam sira chua). Ban ciing c6
thé dung Keep Warm (Gitr &m) d& ham néng thwc pham.

Gitr &m sau khi ndu
1. Khi ché d6 gitr &m tw ddong bat dau, ddng ho hién thj thdi gian tréi qua, [én dén
10 gio.
2. Dé tét ché do gilr &m tw déng (trong khi ndu hodc trong qua trinh git 4m tw
dong), nhan Keep Warm (Giir am) va dén trén nat nay sé tat.
Ham néng va giir am
1. Trong ché d6 chd, nhdn Keep Warm (Giir am)

2. Nhén 1an nira dé& chuyén qua lai gitra cac mirc nhiét do Less (it hon), Normal
(Binh thwerng), More (Nhiéu hon).

3. Nhan cac nut - / + dé cai dat thoi gian 1én dén 10 gio.
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VE SINH

Vé sinh ndi Instant Pot Duo sau méi lan st dung. Luén rat phich cam ra khai thiét bj
va d& moi bo phan cta ndi ngudi & nhiét dd phong truwéc khi vé sinh. Trudc khi sir
dung hodc cét gilr, hay lau khd moi bé& mat cta ndi.

Bd phan Hwéng dan vé sinh

Cac phu kién o REPa s?ch sau m@ Iap su”dung‘ o ’ ’
. e Ruwra bang tay v&i nuwdc ndng va nwdce riva bat trung tinh

* GLa ha’p ] hoac rira bang may rira bat, & tang trén cung.

e CoOc htng nwéc |, Khong dwoc co rira phu kién bang cac loai hda chat tay

rik|a manh.
e DO hét nwdc thira va suc riva sach coc hirng nwédc sau
moi lan s dung.

e Rera bang tay v&i nwéc ndng va nwéece riva chén loai nhe

N&p va cac bd phan a b3 nwocnongvar fuat
hoac rira trong may rira bat, ¢ tang trén cung.

* Tamloc e Thdo tAt ca cac bd phan nhé ra khdi nép treéc khi riva.

 Gioang e Khi thdo van xa hoi va tdm loc, hay lam sach bén trong

e Van xa hoi 6ng xa hoi dé tranh tac nghén.

e Van phao o DE gili hét nwac khdi ndp sau khi riva, hay nam tay cAm

e Nap silicon nap va gitk nap thang ding trén bon rira, sau d6 xoay
tron nap.

e Sau khi vé sinh, dat ngwoc ndp trén than nbi.

e Pé gioang & noi thong thoang dé bay hét mui.

e D& khir mui cho gioang, d4 1 cbc (8 oz / 250 mL) nwéc
va 1 cbc (8 oz / 250 mL) gidm trang vao long nodi, roi
bam Pressure Cook (N&u ap suét) trong 5-10 phut, sau
do str dung chirc nang Xa ap nhanh.

Long noi e Rira sach sau méi lan s dung.

e Rira bang tay v&i nwéc néng va nuwéc riva chén loai
nhe hoéc rira bang may rira bat.

e Cac vét ban cirng co thé can dung miéng bot bién
thAm gidm va cha xat dé loai bd.

e Dé&xwr ly can thirc &n bi chay, ngam trong nwédc néng
vai gio trwede khi rira.

e Lau kho toan bo bé mat bén ngoai trwdc khi dat vao
than noi.
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Bd phan Hwéng dan vé sinh

Day nguén e Dung mét chiéc khan &m vira du dé lau sach cac vét
ban trén day nguon.

Than noi e Lau sach bén trong than nbi ciing nhw trén vanh néi
bang mét chiéc khan am vira du, sau dé dé kho.

e Rura sach bén ngoai than ndi va bang diéu khién bang
khan am, mém hoac bot bién.

Mot sé bo phan coé thé dbi mau sau khi riva bang may rira bét, nhung diéu dé khéng
lam &nh huéng dén dé an toan va hidu ndng cida noi.
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X LY SU CO

Swcd

Nguyén nhan

Cach khac phuc

Kho dong nap

Gioang chwa dwoc 1ap dung
cach

Diéu chinh lai giodng dé giodng nam gon
bén dwd&i vanh dé gioang

Trong ndi qua néng

Dé cong tac Xa hoi dén vi tri Théng gi,
sau do dé nap xudng than noi.

Khi m& n,f“)i, long nbi bi
ket vao nap

Viéc [am mat long ndi cé thé
tao ra lyc hat, khién 16ng noi
bi dinh vao nap.

Cén than ha long ndi trd lai than noi va
nha chéan khong bang cach dat cong tac
Xa hoi dén vj tri Théng gio.

Hoi ro ri ra tir bén canh
nap

Chuwa I&p giodng vao nap

Lap gioang

Gioang bi hong hoac chuwa
duoc lap dung cach

Thay gioang

Vun thirc an dinh vao
gioang

Théao gioang va vé sinh sach sé

Chwa déng nap dung cach

M& nap, sau d6 déng nép lai

Vanh d& gioang bi cong
hoac khéng nam & gitra

Théo giodng ra khdi nap, kiém tra vanh
d& gioang xem co bi cong, vénh khdng.
Lién hé Bo phan Cham soc khach hang.

Mép long ndi co thé bi va
dap

Néu long ndi bi bién dang, hay thay
ngay. KHONG BUQC SU DUNG NUA.
Lién hé Bo phan Cham séc khach hang.

Hoi ri ra/kéu xi xi ttr vi tri
thoat hoi trong qua trinh
nau.

bay la hién twong binh thwong; khong
can can thiép

Hoi phut ra tw vi tri
Thoat hoi khi cong tac
thoat hoi dang nam & vi
tri Seal (Kin)

Biéu khién cam (rng ap suat
bi 16i

Lién hé bd phan Cham séc khach hang

Van thoat hoi bén trong
chwa nam dung vi tri

Di chuyén nhanh céng tac thoat hoi dén
vi tri Vent (Thoat hoi) sau d6é quay lai
ngay vi tri Seal (Kin hoi) dé dam bao van
thoat hoi da nam dung vi tri

Man hinh khéng hién thi
sau khi da cam day
nguon

Két ndi dién bi 16i hodc
khong co dién.

Kiém tra day ngudn xem c6 bj héng
khéng. Néeu bi héng, lién hé véi Bo phan
Cham séc khach hang

Kiém tra 6 cdm xem co6 dién
khoéng.
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Swcd Nguyén nhan Cach khac phuc

Cau chi dién ctia néi bi né. | Lién hé Bo6 phan Cham séc khach hang

Thinh thoang cé am
thanh tich hoac tach Lau kho cac bé méat ngoai ctia long noi.
nhd Day long ndi bi am Dam bao cudn nhiét van khé rao trwéc
khi cho Idng ndi vao trong than néi.

M& 16i xuét hién trén| o
man hinh va nai lién tuc | Noi dang c6 van dé
phat ra tiéng bip bip

Hay doc phan “Ma 161" dé xem huwéng
dan khac phuc.
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MA LOI

Néu bang diéu khién hién thi mét trong cac ma 16i trong danh muc dwéi day, nghia
la ndi Instant Pot Duo dang gap sw ¢6. Duwdi day 1a cac hanh déng ma ban can thyc
hién dé& khac phuc cac s cd do.

Sw co Nguyén nhan Cach khac phuc
C1C2C6 . . )

L6i cam wng Lién hé B6 phan cham soc khach hang
C7 hoac NoPr Cudn nhiét bi 16i Lién hé B6 phan cham soc khach hang

Cho thém mét loai nwéc nao dé vao long
Khong da chét 16ng noi:
11/2 cbc (12 oz / 375 mL)

Lid . .| M& va déng lai nap
Nap khéng dung vi tri doi voi R . . . .
chwong trinh da chon Khéng st dung nap khi dang dung

chwong trinh Sauté (Ap chao).

Food burn o Tinh bét dinh & day ndi co thé can tré
Nhiet do & day noi qua cao; | qua trinh tan nhiét.

noi dang tw dong giam nhiét | _, .~ A o
dé tranh qua nong. Tat noi, xa ap suat theo cong thirc va
kiém tra day long noi.

PrSE Ap suét da tich Idy lai trong ,
chwong trinh nau khong ap | Bat cong tac Xa & vj tri Vent (Thoat hoi).
suat.
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CAC BO PHAN THAY THE

Chung t6i cung clp cac bd phan thay thé chinh hang cho néi Instant Pot Duo
cta ban néu ban can. Truy cap website www.instanthome.com dé dat hang.

B6 phan

Ma bo phan

Gioang

3QT: 211-0010-01
6QT: 211-0001-01

8QT: 211-0008-01

Long ndi bang Inox

3QT: 212-0001-01
6QT: 212-0401-01

8QT: 212-0601-01

Long néi nhém pht gbm

3QT: 212-0002-01
6QT: 212-0402-01
8QT: 212-0602-01

Van phao

3QT: 310-0009-01
6QT: 310-0009-01
8QT: 310-0007-01V

(bao gébm ca nap)

Nap van phao bang
silicon

3QT: 310-0049-01
6QT: 310-0049-01

8QT: Khéng co

6QT: 310-0006-01
8QT: 310-0006-01

Van xa 3QT: 310-0004-01
6QT: 310-0004-01
8QT: 310-0004-01
Tém loc 3QT: 310-0006-01
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B phéan

Ma bé phéan

N&p thdy tinh 3QT: 213-0001-01
6QT: 213-0201-01
8QT: 213-0301-01
N&p silicon 3QT: 213-0002-01

6QT: 213-0202-01
8QT: 213-0302-01

Gid hap — bang kim loai

3QT: 210-0002-01
6QT: Khéng co
8QT: 210-0041-01

Gid hap — bang silicon

3QT: Khéng c6
6QT: 210-0008-01

8QT: Khdéng c6

Cbc hirng nuwéc

3QT: 310-0003-01
6QT: 310-0001-01.

8QT: Khdéng co6

Sach HDSD

3QT: 399-1235-03US
6QT: 399-1235-03US

8QT: 399-1235-03US
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THONG TIN THEM

C6 ca mot thé gidi thong tin va hé tro ndu &n tire thi dang chd ban.

Dwéi day la mét sb thong tin hivu ich nhét.

DPang ky sén pham cuda ban

Instanthome.com/register

Lién hé B6 phan Cham soc khach hang

Trén app Instant Brands Connect

Instanthome.com/customer-care-center

support@instanthome.com

App Instant Brands Connect™ véi 2000+ cdng thirc ndu an

Instanthome.com
Ctra hang iOS and Android

Biéu d n4u an va nhiéu cong thirc ndu an hon niva

Instanthome.com

Gia nhap céng déng

fIplofoly.

Théng s6 ky thuat ctia San phdm

Hwéng dan st dung

Model Dung tich | Céng suéat | Dién ap Trong lwong | Kich thwéc

Duo Mini v5 3 Quart 700 W 120 V/ 60 Hz | 3,9 kg int11,4Dx10Rx11,2C
2,8 Lit 8,6 Ibs cm:29Dx255Rx285C

Duo 60 v5 6 Quart 1000 W 120V/ 60 Hz | 5.35 kg in: 134Dx122Rx125C
5.7 Litres 11.8 Ibs. cm:34Dx31Rx31,7C

Duo 80 v5 8 Quart 1200 W 120V/60 Hz | 7.16 kg in: 148Dx13,3Rx14,2C
7.6 Litres 15.79 lbs. cm: 37,6 Dx 33,8 Rx36,1C
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BAO HANH

Bao hanh c6 gi¢i han trong mét (1) nam

Thoi han bdo hanh Mét (1) Nam nay ap dung cho ngudi mua thiét bi dau tién tlr cac nha
ban 1& dwoc Gy quyén cla Instant Brands LLC (“Instant Brands”) va khéng duwoc chuyén
nhwong. Bang chirng vé& ngay mua dau tién va, néu duoc dai dién dwoc Gy quyén clia Instant
Brands Inc. (“Instant Brands”) yéu cau, hay gwi lai thiét bi ctia ban dé nhan dworc dich vu bao
tri theo Chinh sach Bao hanh c6 gi®¢i han nay. V&i diéu kién thiét bi nay duwgc van hanh va
b&o tri theo hwdng dan bang van ban duoc dinh kém hodc cung cap kém theo thiét bj, Instant
Brands theo quyét dinh riéng va doc quyén clia minh hoéc: (i) stra chira cac khiém khuyét vé
vat liéu ho&c tay nghé; hoac (i) thay néi méi. Trong trwéng hop ndi ctia ban dwoc thay mai,
Bao hanh co gi¢i han dbi véi ndi thay thé sé& hét han trong 12 thang ké tr ngay mua dau tién.

Bao hanh nay khéng ap dung cho cac trwéng hop sau
+ San phdm dwoc mua, sir dung hodc van hanh bén ngoai Hoa Ky va Canada.
« San pham da duoc stra d6i hodc cb gang stra dbi.

+ Hu héng do tai nan, thay déi, st dung sai, lam dung, bé bé, s dung khéng hop ly,
st dung trai v&i hweng dan van hanh, hao mon théng thwong, st dung cho muc dich
thwong mai, 1p rap, thao roi khdng dung cach, khéng cung cép bao tri hop ly va can
thiét, hda hoan, |G lut, ddng dat hodc do bét ky ai stra chira triv khi dwoc dai dién cla
Instant Brands hwéng dan.

+ S dung cac bd phan va phu kién khéng dwoc Gy quyén.
+ Thiét hai do sw cb va hau qua.

+ Chi phi stra chira ho&c thay thé trong nhirng trworng hop bij loai trir nay.

TRU KHI BUQC CUNG CAP RO RANG TRONG TAI LIEU NAY VA TRONG PHAM VI CHO
PHEP THEO LUAT, INSTANT BRANDS KHONG BAO HANH, CO PIEU KIEN HOAC DAI DIEN,
RO RANG HOAC NGU Y, NH’NG TUC LE, TAP QUAN THUONG MAI HOAC CACH KHAC POl
VO THIET B| HOAC CAC BO PHAN PUQ'C BAO HANH NAY, BAO GOM NHUNG KHONG GIOI
HAN O BAO HANH, BIEU KIEN HOAC CAM KET VE TAY NGHE, TINH KHA MAI, CHAT LUONG
KHA MAI, SU PHU HOP CHO MOT MUC PiCH LAU BEN CU THE.
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M6t sb tiéu bang hodc tinh khéng cho phép: (1) loai trir cac bdo dam ngu y vé tinh kha mai
hodc tinh phu hop; (2) cac gi¢i han vé thdi gian bdo hanh ngu y kéo dai; va’hoac (3) loai
trr hoac gi¢i han vé thiét hai ngau nhién hodc do hau qua; vi vay nhirng han ché nay co
thé khong ap dung cho ban. O céac tiéu bang va tinh nay, ban chi c6 nhirtng bdo dam ngam
duwoc yéu cau phai cung clp theo luat hién hanh. Cac gi¢i han vé bao dam, trach nhiém
phap ly va bién phap khac phuc dwoc ap dung trong pham vi téi da dwoc phap luat cho
phép. Bao hanh c6 gi¢i han nay cung cép cho ban cac quyén phap ly cu thé va ban ciing

c6 thé cé cac quyén khac tuy theo tirng tiéu bang hodc tinh nay.

DPang ky san pham

Vui Idng truy cap www.instanthome.com/register dé dang ky thiét bi Instant Brands m&i
cta ban. Viéc khong dang ky san pham sé khéng lam giam quyén bdo hanh cuta ban. Ban
sé dwoc yéu cau cung cap tén clra hang, ngay mua, sb kiéu may (c6 & mat sau thiét bj cta
ban) va sb sé-ri (c6 & mat duéi cla thiét bi) cung v&i tén va dia chi email cta ban. Viéc
dang ky sé& cho phép chung ti cap nhat cho ban théng tin phat trién va céng thirc sdn pham
cling nhw lién hé vé&i ban trong trwong hop khéng may xay ra théng bao vé an toan san
pham. Bang viéc dang ky, ban thira nhan rang ban da doc va hiéu hwéng dan st dung ciing

nhw cac canh bao dwoc néu trong hwédng dan di kem.

Dich vu bao hanh

DPé nhan duoc dich vu bao hanh, vui 16ng lién hé véi Bd phan Cham séc Khach hang cla
chung téi qua email t&i support@instanthome.com. Ban ciing c6 thé tao phiéu hé tro trwc
tuyén tai www.instanthome.com. Néu ching t6i khong thé gidi quyét van dé, ban co thé
dwoc yéu cau guri lai thiét bj dén Phong Dich vu dé kiém tra chat lwong. Instant Brands
khéng chiu trach nhiém vé chi phi van chuyén lién quan dén dich vu bdo hanh. Khi gli thiét
bi, vui Idng ghi rd tén, dia chi gri thw, dia chi email, sé dién thoai va bang chirng vé ngay

mua ban dau ciing nhw md ta sw cb ban dang gap phai véi thiét bi.
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GHI CHU
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