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Operating Instructions & Reservation function
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Cooking Time Reference Table 
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Function 
Selection

Cooking 
Ingredients

Water Required
Time 

Reference
(Mins)

Manual Manual 3.5 Full Cup 20

Grains
Sweet Potato 3.5 Full Cup 35

Corn 3.5 Full Cup 25
Steamed Buns Steamed Bun 2.5 Full Cup 20

Boiled Eggs Whole Egg 2.5 Full Cup 20

Steamed Meat
Steamed Fish 2.5 Full Cup 20
Steamed Meat 2.5 Full Cup 30
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蓋子

SUS304
層架

SUS304
層架

蒸籠

主機
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功能選擇 烹飪食材 機體加水量
時間參考
（分鐘）

自訂 自訂 3.5 滿杯 20

雜糧
蒸番薯 3.5 滿杯 35
蒸粟米 3.5 滿杯 25

包子 蒸包 2.5 滿杯 20
煮蛋 蒸全蛋 2.5 滿杯 20

蒸肉
蒸魚 2.5 滿杯 20
蒸肉 2.5 滿杯 30
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