HUGSNG DAN SU DUNG
NOI PA NANG
INSTANT POT® DUO 60 2026

Instant Oot




ban da dén véi N6i da ning Instant Pot® Duo® 60 2026!

Véi chiéc ndi Duo 60 2026 nay, ban sé& cé thé nau dugc cac mén an
ngon, bd dudng mdt cach dé dang va nhanh chéng hon dang ké so véi
viéc ndu &n truyén théng. Chung tdi hi vong ban cung gia dinh sé& co
nhiing bita an that ngon miéng véi chiéc ndi Instant Pot nay va s dung

nd trong nhidu nim tai.

Con bay gid hay bit dau sit dung ndi Instant Pot clia ban ngay théi!

Trudc khi st dung thlet bi méi clia ban, hay doc tat ca huéng dan, bao gom
ca cac LUU Y AN TOAN QUAN TRONG. Viéc khdng tuan theo cac bién phap
an toan va hudng dan cé thé dan dén thuong tich ca nhan va/hodc hu héng
tai san
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Nap ndi
Van xa
Tay cAm
Y Van phao
Khoa van xa
Diém danh dau
vi tri ndp .
Tai cai nap
Chét khoéa

Gia dg vong dém N&p chup Silicone
(dudi ddy van phao)

Van phao
Ludi loc chéng tic
Vong dém Ong xa hai
(Giodng (ndm dudi mang
Silicon Y té) chdn chéng tdc)

Hay dng ding ndp noi trén tay cdm cta than noi
dé ndp khong cham xuong mdt bép. Cai g& ndp (tai
nap) bén traz hodc phai vao khe tudng ung trén tay
cdm than ndi dé dung ndp va tiét kiém khong gian

Hinh minh hoa chi mang tinh tham khdo va cé thé khdc vdi sén phdm thuc té.
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Long ndi thép khéng gi

. Khay hiing nudc ngung tu
(phia sau)

Mam nhiét
(bén trong)
Bang diéu khién
V6 ngoai thép khong gi D&y ngudn
(phia sau)

Tai ché!

Chung t6i thiét k& bao bi nay véi tiéu chi bén viing/than thién véi mai
trudng. Vui long tai ché tat ca nhiing vat liéu co thé tai ché dudc tai noi
ban sinh séng.
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Bang diéu khién

Meat

e— Stew

- Low Pressure
Bean -
Chili

Oﬁlnsmnt Pot
. Lhmec
LI (3

High Pressure|
-

(— — —)
- -
Poultry ‘

Multigrain

-
Porridge

e_
e_

. . Delay
\?aute Sti, 1

e ® ]
Slow Pressure Keep
Cook Level Warm
- -
Cancel Pressure

o oo

Cook

. Man hinh hién thi cai dit

« Théi gian ndu

« Cdc théng bdo

. Dén bao thdi gian ndu

« Less/Normal/More (It/Trung binh/LGu)

- Bugc thiét [ap riéng cho ting chuong trinh
. Pén bao miic ap suit

- Sdng dén & muc Thdp (Low) hodc Cao (High)
. NGt TAng/Giam

- Diéu chinh thdi gian va nhiét d6

. Cac chuong trinh Nau ap suit théng minh
- Den sdng khi chuong trinh dugc kich hoat

. Cac chuang trinh Nau khdng dung ap suat

« Bao gom: Slow Cook (Ndu cham), Sauté (Ap
chao), Yogurt (Lam sa chua), Keep Warm (Gid
am)

« Den sdng khi chuang trinh dugc kich hoat

10.

11.
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. Nut chinh Mic ap suit

« Nhdn dé thay déi (gida Thdp va Cao)

. Nut Hen gié ndu

- ben sdng khi dang kich hoat
« Nhdn dé cai dcit thoi gian

. Nut Giir im

- Dén sdng khi dang giit dm
« Nhdn dé cai ddt thdi gian

Nut Hay
« Nhdn dé két thic qud trinh ndu

NUt Niu ap sudt thi cong
« Den sdng khi dugc chon
« Nhdn dé thay déi cai ddt



Thong bao trang thai
Bang diéu khién hién thj cac théng tin ban can biét khi st dung Instant

Pot Duo.
: " ',— :— Ché db chd (Noi dang cdm dién nhung chua hoat dong)
1 - Ché d6 lam néng ndi trudc
iy '
" ( '_" N&p chua déng dung cach hodc khéng c6 ndp
Thdi gian:
,—‘ ,— . —‘ ,—' + Chudng trinh thdng minh: D&m ngudc thdi gian ndu con lai
) = ) - Hen gi& ndu: Thai gian chd trudc khi bat dau nau
—' —' | . —‘ « Gilt &m: Thi gian thiic &n da dugc gilt &m
,:' Lo Chudang trinh N&u com (Rice) dang cha
A gy ¢ (flee) dangchay
| ) Chuong trinh Sita chua (Yogurt) dang trong chu trinh tiét
LIy (L |tng
l_' - Chuong trinh Ap chao (Sauté) da sin sang dé cho thiic an
L vao
L o —' Chuong trinh ndu da xong (Ché do Gitlt &m da T4t)
Lo
I |
" Iy Qué nhiét: Xem phan Khic phuc su c8 & trang 33-34
oy
l:* L&i hé thong: (Kém theo ma s8) Xem phan Khic phuc su ¢8
[ & trang 33-34.
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SU dung nap noi

Ban sé& s(f dung ndp ndu ap sult cho tat ca cac chuong trinh nau trén

néi Instant Pot Duo. Hay ludn st dung dung chiéc nap di kém véi than

noi nay.

M3 nap

1. Xoay tay cam ndp sao cho biéu tugng miii tén W trén nap thang
hang vdi biéu tugng A trén than noi.

2. Nhé&c ndp ra khoi than néi

Luu y: Ngusi dung cé thé cdm ding ndp vao khe trén tay cam than nodi dé cdt gon
dé dang hon.
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Poéng nap
1. Can chinh dau mii tén W trén nap cho thang hang vdi biéu tugng
m& khoataA trén than néi, sau d6 dat nap xudng khap.

2. Xoay ndp cho dén khi dau miii t&n W trén nap th&ng hang vaéi bidu
tugng khoa A trén than ndi.

Bat/Tat am thanh

Bat am thanh

Khi n6i dang & Ché dd chd (Standby), nhan va gilt nit + cho dén khi man
hinh hién thj S On.

Tat am thanh

Khi n6i dang & Ché do chd (Standby), nhan va gilr nat - cho dén khi man
hinh hién thij S Off.

Luu y: Cdc Gm thanh cénh bdo an toan (tiéng bip) khéng thé tdt dugc.
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Hen gid bat dau nau

Ban c6 thé cai dat b hen gi& bt dau nau trong khoang tu t6i thiéu 10

phut dén téi da 24 gis.

1.

Chon mot Chugng trinh Théng minh, diéu chinh cac cai dat
theo y muén, sau dé nhan Delay Start.

Luu y: M6t khi dd chon Delay Start, ban khéng thé quay lai budc cai ddt
ndu. PE diéu chinh lai cai ddt Chuong trinh, hdy nhén Cancel va nhép lai
cdc lya chon mdi.

Khi phan gig nhap nhay, st dung cac nut - / + dé diéu chinh s8
gig mudn hen.

Nhan Delay Start mot [An nita dé chuyén sang phan phut va
diéu chinh sé phut.

Ché do Hen gi6 sé tu ddng bat dau va dong ho sé dém ngudc.

Khi thai gian Hen gi& két thic, Chudng trinh Thdng minh sé bat
dau chay va man hinh hién thj On.

Tinh ndng Delay Start khéng dp dung cho cdc chuong trinh Ap chdo
(Sauté) hodc Lam sia chua (Yogurt).

Khéi phuc Chugng trinh Théng minh vé cai dat géc
Khoéi phuc ting Chuang trinh riéng lé

Khi n6i dang & Ché do chd (Standby), nhan va gilt ndt clia mot
Chuong trinh Théng minh bat ky cho dén khi ndi trd vé Ché dd
ch& va man hinh hién thj OFF.

Muic dp sudt, thoi gian ndu va nhiét dé ctia chuong trinh dé sé dugc khoi
phuc vé cai dit méc dinh cta nha sén xudt.

Khéi phuc TAT CA Chucng trinh Théng minh

Khi n6i dang & Ché do chd (Standby), nhan va giit nit Cancel cho
dén khi ndi phat ra tiéng bip.

Tdt cd muc dp sudt, thoi gian ndu va nhiét do cia moi chuong trinh sé
dugc khéi phuc vé cai dét mdc dinh cla nha sdn xudt.
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Thay déi ngén ng{ hién thi trén Bang diéu khién
Ban c6 thé chon ngdn ngii hién thi trén man hinh Bang diéu khién.
Lua chon bao gém: Tiéng Anh hodc Tiéng Phdp.

1.

Khi man hinh hién thj OFF, nhan giit dong thsi nit Delay Start va
Cancel trong han 3 gidy. Man hinh sé hién En hodc Fr, tuang Ung véi
ngdn ngii hién tai dang nhap nhay.

. Nhan Delay Start hoic Cancel dé chon ngdn ngii mdi. Ngon ngit

dudc chon s& nhap nhay.

. Trong vong 10 gidy, nhan lai Delay Start va Cancel (cung lic) dé xac

nhan lua chon cua ban.

Thay déi ngén ngli cho cac nut trén Bang diéu khién

Cac mAu ndi ban tai Canada cé di kém mdt miéng dan phl bing ngén
ngi tiéng Phap. D& dan tam phd nay:

1.
2.
3.

Dam bao Bang diéu khién sach sé va khd rao.

Bdc l3p gidy 16t 8 mat sau tAm dan.

Dan tAm phd &n Bang diéu khién, tuan theo cac hudng dan sau:
Can chinh hinh dang tam dan khdp véi hinh dang Bang diéu khién.

S dung cac 6 khoét (danh cho phan hién thj Thai gian/Nhiét dd) lam
méc dinh vi dé dan.

Dan dé chinh xac phan chii tiéng Phap |&n phan chir tiéng Anh.

Dam bao tat ca cac dén bdo LED van hién thi rd va khéng bj che
khuat sau khi dan.

Hay dan that can than vi 18p keo dinh la ¢6 dinh (khé béc ra dan Lai).
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R LA oo

Vé sinh trudc khi st dung

1. Rifa long ndi bing tay vdi nudc ndng va nudc rifa chén. Trang sach va
dung khan mém lau khd bén ngoai. Hodc ban cé thé ria long néi trong
may rlfa bat

2. Lau sach mam nhiét bén trong than néi bang khan mém dé dam bao
khong con sét lai vun bao bi.

Lap dat khay hing nudc ngung tu

e Khay hiing nudc ndm & phia sau than néi, cé chiic niang hing
nudc &m du thita chay ra ti vanh ngung tu. Khay can dugc l&p

vao trudc khi ndu, sau doé dé bd nudc va rita sach sau mbi lan sut
dung.

Thao khay hing nudc ngung tu
« Kéo khay hifng nudc ra xa khdi than n6i; khdng kéo xudng dudi.
Luu y cdc @y trén than ndi va cdc ranh trugt trén khay hing nudc.

NG

Lap khay hing nudc

o Can chinh cac ranh trugt trén khay hiing nuéc khép véi cac lay &
mét sau cla than néi va trugt khay hiing nudc vao ding vi tri.

Tt
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SU dung Vong dém (Gioang)
Khi n&p nau ap suat dugc déng lai, chiéc vong dém dudc lap 6 mat dudi
clia np sé tao ra mot 8p niém phong kin khi gitta nap va than noi.

e Vong dém phai dugc l&p dat trudc khi st dung ndi va nén dugc vé
sinh sau méi lan s dung.

o Chilap 1 vong dém tai mot thdi diém; hdy dung riéng mdt chiéc cho
cac mon ngot va mot chiéc cho cac mén man (dé tranh lan mui).

e Vong dém sé& bi gian ra theo thdi gian khi st dung binh thudng. Dé
dam bao an toan cho san pham, hdy thay vong dém sau méi 12 dén
18 thang. Nén chuin bi k& hoach thay thé sé6m hon néu ban thay
vong bi gian, bién dang hoac hu hong.

Lap dat Vong dém (Gioang)
1. Dat vong dém [én gia d& vong dém va an nd vao vi tri. Nhan manh
xubng dé ddm bao vong dém khdng bi nhan hay phdng lén

2. Vong dém phai nam khit va khéng dugc rai ra khi lat ngudc nap noi.
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Thao vong dém (Gioang)

1. Cam vao mép clia vong dém va kéo no ra khoi phia sau gia dd vong
dém.

2. Kiém tra gia d& dé dam bao né dudc gan chac chén, ndm chinh giira
va cé do cao dong déu xung quanh nap. Néu gia d& vong dém bij bién
dang, diing c6 tu stfa chita né.

K&t n&i nguoén dién

Khi ban da s&n sang st dung Instant Pot, hdy cAm day ngudn vao & dién.

Khi ndu xong va bat clr khi nao ban vé sinh néi da nang, hay rat phich

cam ra khai & dién.

Chay thu

Viéc thiét |ap nbi Instant Pot Duo mdi d& chay thif la mdt cach tuyét vdi

dé lam quen véi cach hoat ddng cua thiét bi trudc khi ban thuc sy nau

mot bita an.

Pé thuc hién chay thu:

1. Lam theo hudng dan ndu &p suét & trang 19, st dung Chuang trinh
Théng minh Steam (Hap).

2. Thém nudc (nhung khong cho thiic &n) vao long néi nhu dudgc chi dan
trong phan "St dung chat 1dng dé tao hai nudc" & trang 20.

3. Cai d&t thai gian nau [a 5 phat.

4. Sau khi phién nau két thuc, dé bé phan nudc con thia.

5. Rita sach va lau kh6 long néi.

Béy gi¢ ban dd sdn sang dé ndu dn vdi chiéc Instant Pot Duo cla minh!
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N&u ap suat st dung hai nudc nén dé lam chin thiic &n nhanh chéng va
doéng dau.

Céach nau ap suat

Sc ché
C&t, thai, ném ném ho&c tAm udp nguyén liéu theo cong thirc ctia ban.

Thiét lap & Lam néng

1.
2.
3.

Dat long nodi vao trong than noi.
Cho nguyén liéu vao long nbi.

D&t nap lén trén than noi va khda nap lai.
Xem "Cdch khéa ndp" & trang 20.
Chon mét Chuang trinh Théng minh dé& nau bang cach nhan nat

trén bang diéu khién.
Xem "Cdc chuong trinh Ndu dp sudt Théng minh" & trang 21.

Nhan lai nit Chugng trinh Thdng minh doé dé chuyén déi gidia cac tly
chon thai gian: Less (It/Nhanh), Normal (Binh thudng) hodc More
(Nhiéu/Lau).

N&u ban mudn tang hoac giam thdi gian nau chinh xac, nhan + hoic -.

Nhan Pressure Level (Miic p suat) dé chuyén déi giita cac muc ap
suat: High (Cao) hoac Low (Thap).

. Ché do Gilr am (Keep Warm) dudc BAT theo méc dinh. Nhan Keep

Warm [an nita néu mudn tat.

Sau 10 gidy, man hinh hién thi On va néi Instant Pot Duo bat dau qua
trinh tao ap suat.

Luu y: C6 thé mdt tdi 30 phut dé dat dugc mic dp sudt cai ddt cho viéc ndu. Thuc
phdm déng lanh sé lam tang thdi gian lam ndng.

Muc dp sudt va thdi gian ban chon sé dugc luu lai lam cai ddt méi cho lan tiép theo
ban st dung Chuadng trinh Théng minh dé.
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Nau

1. Khi 4p suat da s&n sang (d0 ap), néi Instant Pot Duo cla ban sé kéu
bip mdt [an va bt dau nau.

2. Pong ho hen gid nau bat dau dém ngugc.

3. Khi déng h6 v& muc 00:00, ndi sé& kéu bip 5 lan va qua trinh niu sé
dung lai.

Ban c6 thé nhdn Cancel (Hay) dé diing mét Chuong trinh Théng minh bdt cu lic

nao.

Xa hai nudc
Chon phudng phap xa hai pht hgp véi cong thiic ndu &n ctia ban.
Xem chi tiét tai phén "Cdch xd hoi" & trang 21

SU dung chat |1dng dé tao hai nudc

N&u &p suat doi hoi phai cé chat ldng trong long ndi dé tao ra hoi nudc
can thiét. Tuy thudc vao kich ¢d ndi Instant Pot Duo clia ban, dudi day la
lugng chat 1dng t8i thidu ban can:

Kich thudc néi Instant Pot ‘ Lugng chat long t8i thidu dé Nau Ap Suat
3 Quarts / 2.8 Lit \ 1 c6c (8 0z / 250 mL)
6 Quarts / 5.7 Lit ‘ 1% coc (12 0z / 375 mL)
8 Quarts / 7.6 Lit 2 coc (16 0z / 500 mL)

*Trit khi c6 chi dinh khdc trong céng thitc ndu dn.

Luu y: Chdt [dng dung dé ndu dp sudt nén la loai cé nén tang la nudc (water-
based), vi du nhu nudc dung, nudc cot ham, siup lodng hodc nudc ép trdi cdy. Néu
st dung sup déng hdp, stip cb ddc hodc stp kem, hdy thém nudc nhu hudng dén &
bdng trén.

Cach khéa nap

P& nau &p suat, nap ndi phai dugc khda chat vao vi tri d& ngan hai nudc
thoat ra ngoai. Khi ban dat nap lén than noi:

1. Can thang hang biéu tugng mii tén W trén nap vdi biu tugng md
khdéa taA trén than noi.

2. Xoay nap theo chiéu kim ddng hd cho dén khi biéu tugng mii tén W
trén nap thang hang véi biéu tugng khda A@ trén than ndi.
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Cach xa hai
N&i Instant Pot Duo c6 thé xa hai theo 2 cach khac nhau. Hay chon cach
phl hgp nhat véi loai thuc pham ban dang nau.

Xa hai tu nhién
Phuong phap nay xa hai tif tif theo thdi gian (cé thé mat t6i 40 phit hodc
han) sau khi ndu xong.

Dung cho: Cac mén an cd thé tiép tuc ninh/ham, nhu mén ham, chili, mi

dng (pasta), y&n mach, cac loai dau va ngii céc.

1. Sau khi nau, dé& nguyén codng tic xa hai & vi tri Seal (Péng/Niém
phong) cho dén khi toan bd ap suat dudc xa hét.

2. Van phao sé tut xuéng nap khi hai da xa hét hoan toan.

3. Sau khi xa hai, xoay n&p ngugc chiéu kim déng hé va nhac ndp ra.

Xa hai nhanh

Phuong phap nay x& hoi nhanh chdng ngay sau khi ban nhan céng tic xa

hai. Ding cho: Cac mén an dé bi chin qua (nat), nhu rau cd va hai san.

1. Sau khi nau, gat cong tic x4 hai sang vi tri Vent (X&) va dgi cho dén
khi toan bd ap suat dugc xa ra.

2. Van phao sé& tut xuéng nap khi hai da xa hét hoan toan.

3. Sau khi xa hai, xoay n&p ngudc chiéu kim déng ho va nhac nap ra.

Thiét bi nay st dung ap suat dé nau. Hay dé thiét bj xa hét toan bd ap
suat thira va hoi nudc trudc khi mé nap. Viéc md nap trudc khi ap
suat dudc xa hét c6 thé dan dén bdng, thuang tich ca nhan va/hoac
thiét hai tai sdn. Doc thém thong tin trong cac muc An toan, Bao tri va
Bao hanh.
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Céac Chuodng trinh Théng minh Nau Ap Suat

Céac Chuang trinh Théng minh nay dudc thiét k& dé nau &p suat cho cac
loai thuc phdm cu thé. Ban co thé diéu chinh cai dit theo chi dan trong
cbng thiic ndu &n clia minh.

SUp/Nudc dung

Ap suat ‘ Thap/Cao ‘
‘ Cai dat ‘ Less ({t) ‘ Normal (Thudng) ‘ More (Nhiéu) ‘
Thaoi gian nau 20 phﬂt 30 phl:lt 4 gld
(00:20) (00:30) (04:00)
Thich hdp cho Sup khong co Sup cd thit Ham xuong/ Mon
thit nhiéu chat béo
Meo

Sup/mldc dung sé git dugc dé trong do khéng cé chuyén déng séi suc.
St dung phuong phdp Xa hai Tu nhién cho cdc mdn stp c¢é ham lugng tinh
bét cao (dé trdnh trao bot).

Thit/Ham
‘ Ap suat ‘ Thap/Cao ‘
‘ Cai dat ‘ Less (ft) ‘ Normal (Thudng) ‘ More (Nhiéu) ‘
Thoi gian ngu 20 phl:lt 35 phl:lt 45 phl:lt
(00:20) (00:30) (00:45)
Thich hdp cho K&t cau thit Két cau thitrat | K&t cdumém ryc
mém hon mém
Meo

PE thit "nghi" ti 5-30 phit sau khi ndu dé giit lai d6 mong nudc (ngot thit).
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Pau/Maén Chili

‘ Ap suat ‘ Thap/Cao ‘
‘ Cai dat ‘ Less (ft) ‘ Normal (Thudng) ‘ More (Nhiéu) ‘
Théi gian nau 25 phat 30 phut 40 phut
(00:25) (00:30) (00:40)
Thich hgp cho K&t cAu nguyén | K&t cAu mém K&t cau rat mém
hat/Chéc hon (nhty)
Meo

Chon cdi ddt dua trén dé mém mong mudn cia hat ddu hodc tu diéu chinh thoi
gian ndu tha céng.

Khi ndu cdc loai ddu hodc cdc loai hat ho déu, luén st dung phuong phdp Xa
hoi Tu nhién (Natural Release).

Dam bdo ddu khé phadi dugc ngdp hoan toan trong nudc.

Gia cam - Ga/Vit/Ngan

‘ Ap suat ‘ Thip/Cao ‘
| Cai dit | Less (ft)  Normal (Thung) | More (Nhigu) |
Théi gian ndu 20 phut 35 phut 45 phut
(00:20) (00:30) (00:45)
Thichhgpcho | Két cau thit Két cauthitrdt | K&t ciu mém ruc
mém han mém
Meo

PE thit nghi tir 5-30 phdt tuy thudc vao kich thudc miéng thit. Viéc nay sé gitp
giit lai nudc ngot bén trong dé thit mém va mong nudc.

Nau com
‘ Thap/Cao ‘

‘C‘ai dat ‘ Less ({t) ‘ Normal (Thudng) ‘ More (Nhiéu) ‘
Théi gian ndu 8 phat 12 phat 15 phat

(00:08) (00:12) (00:15)
Thich hgp cho Chin tgi/Com Binh thudng/Com | M&m hon/Com

gao trang gao trang gao trang
Meo

N6i Instant Pot Duo tu déng diéu chinh thdi gian ndu tiy thuéc vao lugng
gao; man hinh sé hién thi Auto.
Su dung phuong phdp xa hoi hen gid 10 phut (d€ yén 10 phit réi xd) dé com
tai Xop
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NgU c6c hén hgp/Gao Iut

Ap suit
Cai dit
Thi gian nau

Thich hgp cho

Meo

Thap/Cao

Less (It)
20 phut
(00:20)

Chin tdi/Gao LUt

Normal
40 phut
(00:40)

Gao LUt hodac
gao hoang da

More (Nhiéu)
1 gid + 45 phut ngam
(01:45)

Cac loai hat ciing hoac
hén hgp gdm hat va
dau

Cai didt More (Nhiéu) sé cbng thém 45 phut dé ngam hat/dau két hop véi 60
pht ndu dp sudt (Téng thdi gian quy trinh).
Chéo/Yén mach

Ap suat
Cai dat
Théi gian nau

Thich hgp cho

Meo

Thap/Cao

Less (it)
5 phut
(00:05)

Yé&n mach: cat
nhd/can det

Normal
20 phut
(00:20)

Banh Pudding
hodc chao

More (Nhi&u)

30 phut

(00:30)

Chéao nau vdi hén
hgp nhiéu loai hat

Piéu chinh thdi gian ndu theo hudng dan ctia cdng thitc. S dung Xa hoi Tu
nhién (Natural Steam Release) khi ndu cdc loai thuc phdm c6 do né (dé

tranh trco bot).

‘ Thai glan nau

‘ Thich hgp cho

Meo

‘ Thap/Cao
‘ Less ({t)

3 phat
(00:03)

‘ Rau cu

‘ Normal (Thusng) ‘ More (Nhiéu)

10 phut 15 phut
(00:10) (00:15)

‘ Cava hai san ‘ Thit

St dung vi hdp di kém dé ké thuc phdm cao hon mét nudc/chdt 16ng ndu. Si
dung Xa hai Nhanh (Quick Steam Release) dé tranh lam thuc dn bi chin qud

(bi ndt/mdt mau).
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St dung chiic nang Ap chao thay cho chao ran hodc quanh. Viéc ap chao
c6 thé lam day huong vi mén &n, hodc dung dé dun liu riu, lam sét hoic

c6 dac nudc sét.

Lua chon céc cai dat trong Chuong trinh Ap chdo Théng minh:

I-'\p suat More (Cao) Normal (Vira) Less (Thap)
392°F / 200°C 302°F / 150°C 221°F /105°C
Thai gian ndu 30 phat 30 phit 30 phat
(00:30) (00:30) (00:30)
Thich hgp cho bun liu riu, lam | Ap chao hodc | Xao hodc lam
sét va c6 dac | xao vang thit
chat 1dng (s&t)

Cach thuc hién Ap chao
Sa ché
Cat, thai, ném ném ho&c t&m udp nguyén liéu theo cong thiic ctia ban.

Thiét 1ap & Lam néng

1. Dat léng néi vao trong than néi.

2. Nhan nit Sauté.

3. Nhan nit Sauté nhiéu lan dé& chuyén déi gidia cac muc nhiét dé cai
d&t sdn: Less (Thap), Normal (Vira), hodc More (Cao).

4. Nhan -/ + dé diédu chinh thai gian nau.
Sau 10 gidy, n6i s& kéu bip 3 [an va Man hinh hién thj ON.

Nau

1. Khi man hinh hién thj Hot (Néng), hdy cho nguyén liéu vao. Chi su
dung céc loai dau &n chiu dugc nhiét d6 cao dé ap chao trong noi ap
suat.

2. Khi hét thsi gian hen gid, n6i s& kéu bip 10 [an va man hinh hién thi
End.

3. Nhan Cancel (Hliy) néu ban muén két thiic nau trudc khi dong ho

chay hét gis.
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Lam nudc sét
1. LAy thic an ra khoi long noi.
2. Thém nudc, nudc dung hodc rugu vang tuy theo cong thic clia ban.

3. Su dung mudng gd hoic phdi det silicone dé cao nhe/lam bong 16p
thiic an dang dinh chat dudi day long noi.

Ap chdo trudc khi Nau Ap suat hodc Nau Cham

Théng thusng, ban s& muén ap chao thyc phdm dé lam vang bé mat
(tao mau va mui tham) trudce khi ninh ndu ky hon.

1. Ap chao cac nguyén liéu.
2. Nhan Cancel

Luu y: Ban cd thé thuc hién ky thudt "Deglaze” [ong ndi ngay liic ndy trudc khi chuyén
sang ché db Pressure Cook (Ndu Ap sudt) hodic Slow Cook (Ndu Chdm) (xem phan
Deglazing & trén).

3. Chon mét trong cac Chugang trinh Thdng minh dé tiép tuc nau.
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Ché dd Nau Cham cho phép ban thuc hién cdc mén ninh va ham yéu
thich, giéng hét nhu khi dung ndi ndu cham truyé&n thdng. Chuong trinh
nay khdng st dung ap suat dé lam chin thic an. Pam bao van xa hoi
dudc dat & vi tri Vent (X&) hodc st dung nap thly tinh cé 16 thoat hai.

Lua chon cac cai dat trong Chucng trinh Nau Cham Théng minh:

Cai dat Less (Thap) Normal (Vira) More (Cao)

Thich hgp cho NA&u kiéu "Low and | M(ic nhiét trung MUc nhiét cao
Slow" (Nhiét thap | binh (mdic Medium | (mUic High trén néi

va nau lau) trén nodi nau nau cham)
cham)
Thdi gian ndu 8 giv 6 gis 4 gis
(08:00) (06:00) (04:00)

Céach thuc hién Nau cham
Sc ché
Cét, thai, ném ném hoac tdm udp nguyén liéu theo cdng thiic ctia ban.

Nau

1. Dat léng ndi vao trong than néi.

2. Cho nguyén liéu vao long néi.

3. Dat ndp l&n than n6i va khoa ndp lai. (NhS gat van xa sang vi tri

Vent/Xa).
Nhan ndt Slow Cook.
Nhan ndt nay nhiéu [an dé chuyén déi gitta cac muc nhiét cai san:

o

Less (Thap), Normal (Vira), hoic More (Cao).
6. Nhan -/ + dé diédu chinh thdi gian nau.
7. Ché dd Gilr am (Keep Warm) dugc dat la On (Bat) theo méc dinh.
Nhan Keep Warm [an nita néu mudn tat.
8. Sau 10 giay, man hinh hién thi On va hién thj déng ho dém gis.
Gittam
Khi nau xong, man hinh sé& hién thi End néu ché dé Keep Warm (Gitt 4m)
da bi tt. Néu khéng (ché do Gilt Am dang bat), ddng ho sé bat dau dém
xudi (@&m lén) tir 00:00 cho dén 10 gid (10:00).
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Ban cé thé st dung Instant Pot Duo dé dé& dang lam ra cac mén siia
chua lén men tham ngon (tu stta dong vat hodc thyc vat).

Lua chon cac cai dat trong Chuang trinh Lam sta chua Thong minh:

Cai dat
Thai gian
nau

Thich hgp
cho

Less (Thap)

24 giG

(24:00)

L&n men & nhiét do thap
hoac lam Com rugu (Jiu
Niang - mén trang miéng
tlr gao nép l&n men)

Normal (VUua)

8 gig*

(04:00)

Dung dé u/lén
men s{fa (lam
slfa chua thong
thudng)

* Ban ¢ thé diéu chinh thi gian ti 30 phut dén 99 gid 30 phtit.

Cach lam sa chua

Tiét trung sUa

1. Dat léng néi vao than néi.

2. Cho sifa chua tiét tring vao long noi.

3. Datva déng nap noi.

4. Nhan ndt Yogurt.

5. Nhan nit Yogurt mét [an nita dé chuyén déi qua lai gilia cac ché do
Less, Normal, More.

6. Sau 10 giay, man hinh hién thj chit boilL.

7. Khi qué trinh tiét trung két thic, man hinh hién thi End.

Luu y: Sita phai dat nhiét dé t6i thiéu 161°F / 72°C dé qud trinh tiét triing dién ra hiéu qud.

Thém men cai

1. Dé&sita da tiét tring ngudi xudng 110°F / 43°C.

More (Cao)
Khong digu
chinh dugc
Dung dé tiét trung
slfa (dun néng sira
trudc khi 0)

2. Thém men céi vao sita theo hudng dan trén bao bi men.

Néu dung sita chua tréng (sdta chua méi) lam men cdi, hdy dam bdo logi d6 ¢ chia men
vi sinh hoat déng (active culture). Trén 2 mubng canh (30 ml) sita chua cdi cho méi 1

gallon (3.7 L) stta hodc lam theo mét c6ng thic ddng tin c@y.
3. Datvadong nap nbi.
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Lén men
1. Nhan nut Yogurt.

2. Chuyén sang ché dd Normal bang cach nhan nut Yogurt [an niia;
man hinh sé& hién thj 8 gig (08:00).

3. St dung cac nit - / + dé didu chinh thdi gian l&n men néu can.

Sau 10 gidy, n6i bat dau lam ndng; man hinh hién thi déong hd dém
xudi (dém &n) tir 00:00 dén thdi gian da cai dat.

5. Khi qua trinh lén men hoan tat, noi sé& kéu bip va man hinh hién thj

End.

Luu y: Théi gian [én men cang léu sé tao ra sdia chua cé vi chua nhiéu hon.

6. DEé sita chua ngudi.

Dat vao ta lanh tir 12-24 gig dé sira chua 6n dinh va day huong vi.

Pinh lugng sla
Kich thudc ndi Instant Pot

3 Quarts / 2.8 Lit
6 Quarts / 5.7 Lit

8 Quarts / 7.6 Lit

Lugng sita t8i thidu
2 Céc (16 oz / 500 mL)

4 C8c (32 0z /1000 mL)

6 Coc (48 0z / 1500 mL)

Trang 23

Lugng sita t3i da
2 Quarts (640z/1.9L)

4 Quarts (128 0z / 3.8 L)

6 Quarts (192 0z /5.7 L)




Ché d6 Gilt Am sé& tu ddng bat sau khi ndu xong déi véi tat ca cac Chuang
trinh Théng minh, ngoai trir Ap chao (Sauté) va Lam sifa chua (Yogurt).
Ban cling c6 thé st dung ché do Gilr &m d& ham néng lai thiic &n.

Gilt am sau khi nau

1. Khiqua trinh gilr &m tu dong bat dau, dong ho sé hién thj thdi gian
da tréi qua (dém xudi), t6i da lén dén 10 gis.

2. D& tatché dd gilt Am tu ddng (dU la trong lic dang nau hay khi ndi
dang gilt &m), hay nhan nit Keep Warm, dén bo phia trén nit s&
tét.

Ham néng va Git am

1. Khinoidang & Ché do chd (Standby), nhan nit Keep Warm.

2. Nhan nGt nay thém [an nita dé chuyén déi gilta cac miic nhiét do:
Less (Thap), Normal (Vira) va More (Cao).

3. Nhan cac nit - / + dé cai dat thdi gian hen git [&n d&n 10 gid.
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V& sinh ndi Instant Pot Duo cla ban sau mdi lan st dung. Ludn rit phich
c&m va dé tat ca cac bd phan ngudi vé nhiét dd phong trudc khi vé sinh.
Trudc khi st dung hodc cat git, hady dam bao tat ca cac bé méat déu khd

rao.

B phan

Phu kién

- Vihap

= Khay hiing nudc

N&p va cac bd phan

« Mang chan chéng tac
= Vong dém (Gioang)

= Van xa hgoi

« Van phao

« N&p chup Silicon

Hudng dan vé sinh

Rifa sach sau méi lan st dung.

Rifa b&ng tay v8i nudc néng va nudc rifa chén nhe diu,
hodc rita trong may rlta bat (dat ¢ ngan trén cung).
Khéng st dung cac chat tay rira héa hoc manh, bot tay
hodc bui nhui sét trén cac phu kién.

D6 nudc va trang sach khay hing nuéc sau méi lan
dung.

Rita b&ng tay v8i nudc néng va nudc rira chén nhe diu,
hodc rita trong may rira bat (dat & ngan trén clng).
Théo tat ca cac chi tiét nho ra khai n&p trudc khi ria.
Khi da thao van x& hai va mang chan chéng tac, hay vé
sinh bén trong 8ng xa hai dé ngan ngua tac nghén.

D& lam rao nudc dong trong nap sau khi rifa: ndm lay
tay cAm nap, gilt nap thang ding phia trén bon rlra, sau
dé xoay nap mot vong tron.

Sau khi vé sinh, cat giit ndp bang cach Up ngugc nip
trén than noi.

Bao quan vong dém & nai thoang khi dé tan bét mui.
DE khit muUi cho vong dém: thém 1 cup (250 mL) nudc
va 1 cup (250 mL) gidm trdng vao long ndi, chay
chuong trinh Pressure Cook (N&u Ap suit) trong 5-10
phut, sau dé dung phuong phap Xa hai Nhanh
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B6 phan Huéng dan vé sinh

Long ndi o RUa sach sau méi lan st dung.

o Rlfa bang tay véi nudc néng va nudc riia chén nhe diu
hodc rifa trong may rira bat.

o D&i véi cac vét 6 do nudc cling, c6 thé can dung
miéng x8p tham gidm va co sach dé loai bd.

o DGi Vi can thiic &n bam cing hodc bi chay, hay
ngam trong nudc ndng vai gid trudc khi vé sinh.

o Lau khd toan bd b& mat bén ngoai trudc khi dat vao

than néi.
DAy ngudn o DUng khin hoi 8m dé& lau sach bui bdn bam trén day.
Than noi o Lau bén trong than ndi cling nhu vanh ngung tu bang

khan hai &m, va dé khé tu nhién.
e V& sinh bén ngoai than ndi va bang diéu khién bang
kh&n mém hai 4m hoic miéng xdp.

Luu y: C6 thé xdy ra hién tugng déi mau nhe sau khi rita béng mdy, nhung diéu
nay sé khdng anh hudng dén dé an todn hay hiéu sudt hoat déng cia ndi.
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van dé
Khé déng nip

Long ndi bi dinh vao
nip khi ndu xong

Hdi nudc xi ra tif canh
nip

Hdi xi nhe/cé tiéng rit
tir 16 thong hoi trong
qua trinh nau

Hdi phun manh tit 16
thdng hoi khi cong tic
dang & vi tri Seal
(Péng/Niém phong)

ke s sy o

Nguyén nhan
Vong dém (Gioang lap chua
dlng cach).

D6 trong ndi van con néng.

Viéc long ndi ngudi di cd thé
tao ra lyc hut chan khong,
khién long nbi dinh chat vao
nap.

Khéng cé vong dém trong nap.
Vong dém bj héng hoic l&p
khéng ding cach.

Can thdc an bam vao vong
dém.

N&p chua déng ding cach.
Gia dd vong dém bj cong vénh
hoac léch tam.

Vanh long ndi cé thé bi bién
dang (méo).

Hang cam bién kiém soat ap
suat.
Van xa hdgi bén trong chua
ndm dung vi tri (chua vao
khép).

Trang 27

Giai phap
Diéu chinh lai vi tri vong dém,
dam bao nam khit sau gia da.

Gat cdng tic Xa hoi sang Vent,
sau dé ha nap xudng than noi.

C4n than ha long nodi tré lai vao
than ndi va giai phéng luc hit
chan khéng béng cach gat cong
t&c Xa hai sang vi tri Vent (Xa).

L&p vong dém vao.

Thay thé& vong dém méi.

Théo vong dém ra va vé sinh
that sach.

M3 nap ra, sau d6 déng lai.
Thao vong dém ra khoi nép,
kiém tra gia d3 xem c6 bi cong
hay vénh khéng. Lién hé bo
phan CSKH.

Né&u long ndi bj bién dang, hay
thay thé long ndi mdi. KHONG
PUGC SU DUNG. Lién hé bo
phan CSKH.

Diéu nay la binh thudng; khong
can thuyc hién thao tac nao.

Lién hé bd phan Cham séc
Khach hang.

Gat nhanh céng tac Xa hai sang
Vent roi gat lai vé& Seal dé dam
bdo van xa hdi bén trong roi
vao dung khdp.




van dé
Man hinh van tit/t8i sau
khi cim day nguén

Thinh thoang cé tiéng
lach cach hoic tiéng nd
lach tach nho

Ma 13i xuat hién trén
man hinh va néi kéu bip
lién tuc

Nguyén nhan
K&t ndi nguon dién kém hoic
khong cé dién.

Cau chi dién ctia ndi da bj
chay/né.
Day cuia long néi bi uét.

Cé su cb xay ra véi noi da
nang.
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Giai phap

Kiém tra day ngudn xem c6
hu hdng khang. Néu phat hién
hu hong, hay lién hé bo phan
Cham sdc Khach hang.

Kiém tra & cAm dé dam bao
co dién.

Lién hé bd phan Cham séc
Khach hang

Lau khé cac bé mat bén ngoai
clia long ndi. DAm bao mam
nhiét (trong than néi) kho rao
trudc khi dat long ndi vao.

Xem phan "Ma 16i" (Error
Codes) & trang 35 dé biét
hudng dan cu thé.




Néu bang diéu khién hién thi ma 16i cé trong danh sach nay, diéu dé cé
nghia la n6i Instant Pot Duo dang gap su c6. Dudi day la cac hanh dong
ban nén thuc hién dé khic phuc van de.

Ma 15i
C1 C2 C6
C7 hoac NoPr

Lid

Food burn

PrSE

Nguyén nhan
Cam bién bij 6i.
Mam nhiét bi hong.
Khéng d0 chat long.

N&p khéng & dung vi tri cho chuong
trinh da chon.

Phat hién nhiét d cao & day long
noi; ndi da nang ty déng gidm nhiét
d6 dé tranh qua nhiét (gay
chéy/kh8).

Ap suét da tich tu trong qua trinh
chay mét chuong trinh nau khéng
dung ap suat (nhu Nau cham).
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Giai phap

Lién hé b phan CSKH.
Lién hé bd phan CSKH.
Thém chét ldng dang ldng
(g6c nudce) vao long ndi.
N6i 3 Quarts:

1 coc (8 0z/ 250 mL)

NGi 6 Quarts:
1.5cbc (12 0z /375 mL)

M3 nap ra va déng lai.
Khéng st dung nap khi dang
dung ché db Sauté (Ap chao).

C&n tinh bot l&ng dong & day
ldng ndi co thé da ngan can qua
trinh tan nhiét.

T4t ndi, x& 4p suat theo hudng
dan clia cdng thiic nu &n, va
kiém tra day long ndi (xem cé
bi dinh/chay khong).

Gat cong tac Xa hoi sang vi tri
Vent (Xa).




m

e T

Chung t6i cung cap cac phu tung thay thé chinh hang cho néi Instant Pot
Duo cUa ban néu ban can. Hay truy cAp www.instantpot.com dé dat
hang.

B phan Ma s phu kién

Vong dém (Giodng) 30QT:211-0011-01
6QT:211-0001-01
8QT: 211-0008-01

Long ndi Thép khéng gi | 3QT: 212-0001-01
6QT: 212-0401-01
80QT: 212-0601-01

Long n6i Nhdm phu 3QT:212-0002-01
Gom 6QT: 212-0402-01
8QT: 212-0602-01

Van phao 30QT: 310-0009-01
6QT: 310-0098-01
8QT: 310-0007-01

Nap chup Silicon 3QT:310-0049-01

van phao 6QT: 310-0049-01
8QT: n/a

Van xa hai 3QT: 310-0066-01

6QT: 310-0066-01
8QT: 310-0066-01

Mang chan chéng tac 3QT: 310-0006-01
6QT: 310-0006-01
8QT: 310-0006-01

Trang 30



B phan

Ma s6 phu kién

N&p thy tinh

30QT:213-0001-01
60QT: 213-0201-01
80T:213-0301-01

Nap day Silicon

30QT:213-0002-01
60QT: 213-0202-01
8QT: 213-0302-01

Vi hap - Kim loai

3QT:210-0002-01
6QT: n/a (khong co)
8QT:210-0041-01

Vi hap - Silicon

3QT: n/a (khong co)
6QT: 210-0008-01
8QT: n/a (khong co)

Céc/Khay hiing nudc

ngung tu

3QT:310-0003-01
6QT: 310-0001-01
8QT: n/a (khong co)

Sach hudng dan su

dung

3QT:399-1235-03US
60QT: 399-1235-03US
8QT:399-1235-03US

Trang 31

Tuan theo Quy dinh Québec 0.C. 800-2025, ching t6i xin théng bao rang ching tdi khdng ban hoac
cung cap san pham thay thé tron b dé thay thé cho thiét bi nay khi hédng héc. Mét s8 linh kién thay
thé& nhat dinh cé thé chi dugc cung cap cho muc dich bao tri théng thudng.




C6 c& mot thé gidi théng tin ndu &n véi Instant Pot va su trg gilp dang
chd dén ban. Dudi day la mdt s& ngudn tai nguyén hitu ich nhat:

Dang ki san pham cua ban
Instantpot.vn/baohanh

Lién hé B6 phan Cham séc Khach hang
Trong Ung dung Instant Connect™

Instantpot.vn/lienhe
info@instantpot.vn

Tai xuéng Ung dung Instant Connect™
Kham pha cac cong thiic va hudng dan nau an chi tiét. Cé
s&n trén cac kho Uing dung iOS va Android.

Biéu d6 nau an va thém nhiéu céng thuc khac
Instantpot.vn

Video hudng dan, meo vat va nhiéu hon nia
Instantpot.vn

Phu kién thay thé va phu kién
Instantpot.vn

Tham gia céng dong
fIplofalv]

Théng s6 kY thuat san pham

Model Dung tich Coéng suat Nguon dién

Duo 60 3 Quarts 700W 220V ~ 50Hz
2.8 Lit

Duo 60 6 Quarts 1000W 220V ~ 50Hz
5.7 Lit

Duo 80 8 Quarts 1200W 220V ~ 50Hz
7.6 Lit

Trang 32
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— AWARNING

KHONG dat thiét bi nay lén
trén hoac gan bép ga, bép
dién, hoac bén trong Lo
nuéng.

TUYET POI KHONG st
dung thiét bi trén mat bép
nau. Ludn van hanh thiét bi
trén mot bé méat 6n dinh, | N ]
khéng bat l(ra va bang

phang, chang han nhu mat O Q CL’W OO

ban bép.

[c_——
(|

Tai Canada, dugc phan phéi
bdi Instant Pot Brands 199
Bay Street, Suite 4000
Toronto, ON M5L 1A9 Canada
Tai Hoa Ky, dudc phan phéi bgi
Instant Pot Brands 8725 W
Higgins Road, Suite 725
Chicago, IL 60631 U.S.

instantpot.com
© 2025 Thuang hiéu Instant Pot
399-1235-03US
Ngay phat hanh thiét ké
09/30/2025
INSTANT POT la thuong
hiéu da dang ky cta
Instant Pot Brands




