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Dear user:

Please read this manual carefully before using the product. If there are any printing errors,
omissions or misunderstandings in the content, you can consult the customer service center of
the company, and we will provide you with satisfactory service in time.

1, Note: if the appearance, color, legend and function of the product are changed, the real
object shall prevail.

2 . Product introduction

1. Accessories: Spoon, Soup spoon., Measuring Cup. power cord . Steamer
Measuring cup power cord Spoon Steamer Soup spoon

2.Product Description: Inner pot. Button. Panel, Removable cover etc.
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3. Technical parameters

Product model | Rated voltage Rated power (W) | Rated capacity (L) Boiled rice | Suitable
quantity number

XXXX 220-240V 50/60Hz 900W 5L 2-8cups 3-6people

Before use

1. If there is water or stains on the heating plate, please wipe it with a rag;

2. Please use plastic or wooden spoon instead of metal spoon to avoid scratching the

surface of the inner tank;
3. The inner liner is perpendicular to the cooker body and gently put into the rice cooker;
4, In order to make the bottom of the pot tightly attached to the heating plate, transfer the

inner tank left and right for 2-3 times, and then press down the pot cover until you hear "click"
4. Safety precautions

Tips:

To avoid injury and property damage to you and others, you must abide by the following safety
precautions.

This product also involves:

The use of appliances by unattended young children and the disabled;

Children do not play with utensils.

Prohibit

1. It is forbidden to put the product near inflammables. When using, pay attention to keep away
from curtains, cloth curtains, curtain curtains or similar articles, To avoid fire;

2. It is forbidden to use this product on unstable or high temperature resistant objects to avoid
fire and damage to the product failure;

3. Itis forbidden to wash the product directly in water to prevent short circuit or electric shock;

4. It is forbidden to heat the inner pot directly on other heat sources, nor can it be replaced by
other inner pots, so as to avoid overheating, abnormalities or other hazards;

4. It is forbidden to insert or pull out the power plug with wet hands to avoid the risk of
electric shock;

5. It is forbidden to insert needles, iron wires and other metal objects into the product
holes or gaps to avoid the risk of electric shock;

6. When the inner pot is not put into the pot or the inner pot is empty, it is forbidden to
start the operation;

7. Before use, please clean the water drops, rice grains and other foreign matters in front of
the inner pot and heating plate in time to prevent damage to the machine due to poor heating;

8. During work, do not put your hands or face close to the steam port to avoid scalding;

9. During operation, do not cover the steam port with cloth to avoid accidents or product
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failures;

10, During operation, it is forbidden to move or shake the product to avoid scalding and
product failure;

11. Do not modify: no one other than maintenance personnel is allowed to disassemble and
repair, so as to avoid fire, electric shock and injury;

12, It is forbidden to put it in a place accessible to infants to avoid electric shock, scald and
other hazards;

13, Do not drop or collide hard objects with the inner pot to avoid loss or deformation;

14, After the power cord is damaged, it must be replaced by a special power cord or contact
the customer service center of the company;

15, The following operations are prohibited to avoid fire and electric shock caused by
damage of power line: forced bending, close to high temperature, binding, carrying heavy
objects, etc;

16. The product is only for indoor use (Note: improper maintenance or private short circuit
of some important parts may make the product invalid, resulting in overheating or fire);

17, Please use the socket with grounding wire with rated current of more than 10A
separately, and do not mix it with other electrical appliances, so as to avoid abnormal socket and
fire hazards,

Warning

1. Those with sensory or psychological impairment, lack of relevant experience or

knowledge and children should use it under the guidance of relevant adults;

2. For users with cardiac pacemaker or hearing aid implanted in cochlea, please consult
authorized medical personnel and refer to the instructions of the medical equipment supplier

when using this product;

3. Do not let the power cord come into contact with sharp edges, burrs or hot objects, so as

to avoid short circuit, electric shock or fire;

4, The plug must be inserted into the socket to the end, otherwise it may cause fire and

other hazards due to poor contact;

5. Before cleaning this product, please pull out the power cord plug and clean it after itis

completely cooled to avoid electric shock and scald;

6. Do not use damaged or bundled power cord to avoid fire and electric shock;
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7. If the power cord is damaged, it must be replaced with a special cord or a special

component purchased from its manufacturer or maintenance department

Notice

1. This product is only for indoor use; When serving food, be careful of the high

temperature in the inner pot to avoid scalding;

2. Because the original product is not disassembled, there may be a slight peculiar smell

when opening it for the first time, which is a normal phenomenon;

3. The product can only use the original liner to avoid product abnormality or damage; Do

not heat the inner pot on other furnaces, otherwise it will be damaged due to high temperature;

4, Do not soak the outside of the inner pot for a long time; The normal working altitude

range of the product is 0-2000m;

5. If there is dust or water on the power cord plug, plug tail and product socket, please

clean it in time to avoid fire, electric shock or short circuit;
6. When the product is not in use or cleaned, please turn off the power and unplug the
plug; When the product is not used for a long time, pull out the plug from the socket and store it

in a ventilated and dry place.

7. Please clean the inner pot with soft cloth and clean water. Do not scrub with pot brush,

steel wire ball and rough dish washing cloth.

Reminder:

1. If the product drawing is inconsistent with the real object, the real object of the product

shall prevail;

2. Before the rice cooker works, please check whether the inner pot and steam valve are

installed in place to avoid accidents;

3. Before the first use or after not using for a long time, add water to the middle water
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level, select the "rice" function, and boil water 2 to 3 times to clean the interior of the pot;

4, There is a slight ticking or hissing sound during the use of the product, which is the

normal sound of the product. Please don't panic;

5. Do not cook the next pot immediately after cooking. Wait for more than 15 minutes after

cancellation so that the heating plate can cool down;

6. Do not cook with hot water, otherwise it will affect the judgment of the thermostat and

the cooking effect will become worse;

7. Please clean the steam valve regularly and pay attention to the correct installation;

8. Please clean and clean the table where the product is placed;

9. If you need to repair products and replace accessories, please go to the designated

professional maintenance network to ensure professional and high-quality service.

F. Use guide
1. Turn on the power. The LED display shows “----", and all the lights up. Indicate that it is in standby
mode.

2.Select a cooking function, for example: "Rice", first press the ‘Menu’to choose the rice function,second press

the “start”,the indicator will light up, then the countdown of cooking time is displayed.

3. End of cooking - for example: "Rice",the “rice’will light off indicates that the cooking is over and
enters the keep warm state. You can select the "warm/ cancel" key to cancel.

Function operation:

Function Description of function keys
operation

Warm/cancel | Press "warm / cancel" in standby mode to enter the insulation function. The
cooking status "warm / cancel" can cancel the current function and enter the
standby mode

menu In the non working state, press the "Menu" to select the function

Preset In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press "preset" to select the required reservation time, and
press the”start”will be working.

Rice In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press the”start”will be working,and the indicator light is
always on.

Soup In the non working state, press the "Menu" key, select the function,the digital
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indicator flashes,then press the”start”will be working,and the indicator light is
always on.

Stew In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press the”start”will be working,and the indicator light is
always on.

Steam In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press the”start”will be working,and the indicator light is
always on.

Meat In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press the”start”will be working,and the indicator light is
always on.

Cake In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press the”start”will be working,and the indicator light is
always on.

Reheat In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press the”start”will be working,and the indicator light is
always on.

Crispy rice In the non working state, press the "Menu" key, select the function,the digital
indicator flashes,then press the”start”will be working,and the indicator light is
always on.

reminder:

The maximum setting time of preset function is 24 hours; It is recommended that the
appointment time should not exceed 12 hours, otherwise the food may have peculiar smell; After
the function is completed, it will automatically enter the insulation state.

Reminder:
1. The cooking time described in the above table will vary slightly according to the voltage,
rice quantity, water quantity and rice quality;

2. In order to prevent the rice from caking and affecting the taste, please loosen the rice
within 30 minutes after entering the heat preservation state;

3. After cooking and entering the heat preservation state, stew for 15 minutes for better
taste;
4, Porridge functional rice ratio 1:8 or 1:10, The maximum water level of soup making

function shall not exceed 70% of the capacity of the inner pot.

5. When the low sugar function is normal, the water overflows the meter plane by
0.3mm-0.5mm ( Maximum rice volume (3L/ 3 cup, 4L / 4 cup, 5L/ cup)

6. For example, when boiling soybeans, broad beans and other beans, they should be fully
soaked, otherwise they will be boiled or there is a risk of overflow.

. Abnormal phenomenon self inspection

When you think cooking is abnormal, please check the following conditions to confirm whether
there is a real fault.

Inspection items | No The The Cooke [ The Over | The Plastic
and fault display | lightis | rice is | drice [ rice flow | rice smell
phenomena not not with tastes cooker

bright | cooked | raw burnt leaks
Is the power \ V
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cord powered
on

Is the voltage
lower than the
rated voltage

Poor contact
between sensor
and heating
plate

Power failure
during cooking

Whether the
sensor spring is
stuck with
foreign matters
and cannot
move

Is the meter
water ratio
configured
incorrectly

Is the menu
function
selected
incorrectly

The meter
quantity
exceeds the
maximum scale
range or is too
small

Inner pot
deformation

Has the rice
cooker just been
unpacked

Whether the
sealing ring is
damaged

Is the aluminum
cover installed

The steam cover
is not installed
or not installed

properly

Fault code

E2

E4

E5

Bottom sensor
open circuit

Bottom sensor | Over

short circuit

temperature

at
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| the bottom
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