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1. SETUP

Before using your Bosch MUC88B68GB Automatic Multi-Cooker for the first time, please follow these instructions
carefully.

1.1 Unpacking and Component Check

Carefully remove all components from the packaging. Ensure all parts are present and undamaged. The package
should include the main unit, the cooking bowl, and a user manual.
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Figure 1: Exploded view showing the multi-cooker's main unit, cooking bowl, steaming rack, and frying basket. This illustrates the various parts included
with the appliance.

1.2 Initial Cleaning

Before first use, wash the cooking bowl and any accessories (such as the steaming rack or frying basket) with warm
soapy water. Rinse thoroughly and dry completely. The cooking bowl is dishwasher safe for convenient cleaning.

1.3 Placement

Place the multi-cooker on a stable, flat, heat-resistant surface. Ensure there is adequate ventilation around the



appliance, especially above and behind it, to allow steam to escape safely. Do not place the appliance near heat
sources or on a wet surface.

1.4 Power Connection

Connect the power cord to the multi-cooker and then plug it into a grounded 220V electrical outlet. Ensure the
voltage rating of your outlet matches the appliance's requirements.

2. OPERATION

This section provides instructions on how to use your Bosch MUC88B68GB Automatic Multi-Cooker for various
cooking tasks.

2.1 Control Panel Overview

The multi-cooker features an intuitive control panel with various buttons and a digital display. Familiarize yourself
with the functions before operation.

Figure 2: The control panel displays cooking modes, timer settings, and status indicators. Users can select various programs and adjust cooking
parameters using the touch controls.

2.2 Basic Cooking Steps

1. Prepare Ingredients: Ensure all ingredients are prepared according to your recipe.

2. Place Bowl: Insert the non-stick cooking bowl into the main unit. Ensure it is seated correctly.

3. Add Ingredients: Place your ingredients into the cooking bowl. Do not exceed the maximum fill line (5-liter
capacity).

4. Close Lid: Close the lid securely.

5. Select Program: Use the control panel to select the desired cooking program (e.g., Fry, Soup, Steam, Stew,
Warm Up, Baking, Cooking, Porridge, Rice, Risotto, Jam, Lentils, Pasta, Yogurt, Sous Vide).

6. Adjust Settings: If necessary, adjust the cooking time or temperature using the timer and temperature
controls.



7. Start Cooking: Press the Start button to begin the cooking process.

Figure 3: A close-up view of a prepared meal, such as a stew, inside the multi-cooker's non-stick bowl, demonstrating its cooking capability.

2.3 Specific Cooking Functions

Steaming: Use the steaming rack (if included) for vegetables, fish, or dumplings. Add water to the main bowl
below the rack.



Figure 4: Illustration of vegetables (broccoli, carrots, potatoes) being steamed inside the multi-cooker, highlighting its steaming function.

Frying: Select the 'Fry' program. Add oil and allow it to heat before adding ingredients.

Pressure Cooking: Ensure the pressure release valve is correctly set. Follow recipe guidelines for liquid
amounts.

Sous Vide: This function allows for precise temperature control for delicate cooking.

The multi-cooker's intelligent heating system ensures even cooking.

Figure 5: A cutaway view illustrating the internal heating element and air circulation within the multi-cooker, indicating efficient heat distribution.

3. MAINTENANCE



Proper maintenance ensures the longevity and optimal performance of your multi-cooker.

3.1 Cleaning

1. Unplug: Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.

2. Cooking Bowl: The non-stick cooking bowl is dishwasher safe. Alternatively, wash it with warm soapy water
and a non-abrasive sponge. Rinse and dry thoroughly.

3. Lid and Accessories: Wash the lid and any accessories (steaming rack, frying basket) with warm soapy
water. Ensure all food residues are removed.

4. Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water or any
other liquid. Do not use abrasive cleaners or scouring pads.

5. Condensation Collector: Empty and clean the condensation collector regularly.

3.2 Storage

Ensure the multi-cooker and all its components are clean and dry before storing. Store the appliance in a cool, dry
place, away from direct sunlight and moisture. Keep the lid slightly ajar to prevent odors if storing for extended
periods.

Figure 6: The multi-cooker with its lid closed, ready for storage or use. This view shows the compact design of the appliance.

4. TROUBLESHOOTING

This section addresses common issues you might encounter with your multi-cooker.



Problem Possible Cause Solution

Appliance
does not turn
on.

Not plugged in; power
outlet issue; power cord
damaged.

Ensure the power cord is securely plugged into both the appliance
and a working electrical outlet. Check the circuit breaker.

Food not
cooking
evenly.

Incorrect
program/temperature; too
much food; lid not sealed
properly.

Verify the selected program and settings. Reduce food quantity if
overloaded. Ensure the lid is closed and sealed correctly.

Display panel
fogs up
during use.

Excessive steam/moisture
buildup.

Ensure the condensation collector is properly installed and emptied
regularly. Avoid overfilling the pot. If the issue persists and affects
functionality, contact customer support.

Buttons
unresponsive.

Moisture on control panel;
internal malfunction.

Wipe the control panel dry. If the issue persists after ensuring the
panel is dry and the appliance has been reset (unplugged and
plugged back in), contact customer support.

If you encounter a problem not listed here, or if the suggested solutions do not resolve the issue, please contact
Bosch customer support.

5. SPECIFICATIONS

Technical details for the Bosch MUC88B68GB Automatic Multi-Cooker.

Brand: Bosch

Model Name: MUC88B68GB

Capacity: 5 Liters

Power/Wattage: 1200 Watts

Voltage: 220 Volts

Power Source: Corded Electric

Special Feature: Lightweight

Care Instructions: Dishwasher safe (bowl)

Included Components: User Manual, Cooking Bowl

ASIN: B07FW4TZJD

6. WARRANTY & SUPPORT

Your Bosch MUC88B68GB Automatic Multi-Cooker comes with a manufacturer's warranty. Please refer to the
warranty card included in your packaging for specific terms and conditions, including the warranty period and
coverage details.



For technical support, service, or to inquire about replacement parts, please contact Bosch customer service.
Contact information can typically be found on the Bosch official website or in the warranty documentation.
Online Support: Visit the official Bosch website for FAQs, product registration, and support resources.
Customer Service: Refer to your local Bosch contact details for phone or email support.

© 2023 Bosch. All rights reserved. This manual is for informational purposes only.
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