i« ROtenzo

YXAAJIAT BYJIAA ATITHAATY

3AI'BAP: RMCSF23PBL



X3PANIIYUIH I'APBIH ABJIATA

Rotenzo Openauiin Oynaa armaarduiic coHrocona Oaspianaa.

TapbIH aBIarkir XapamIdrd Ta OYXd3HA OYyTISIIAXYYHUNT 36B, OYpaH TYHLAA alumiaxaj Tyclax
YYZHI3C O2TI3IB.

Bynaa armaarduiir ammriaxslH ©MHe TapblH aBjiaratail TaHWIIaHa yy!

OHAXYY rapblH aBjara Hb TaHbI [AAIIIBIH X3P3IIOHUHA sBIa GaifHra Tyciax Tyl XaaraiHa yy!
Bycman mamkyymaxaap 0071 rapblH aBIarkll XaMTa Hb 6THO YY!
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My favorits

— Hold to add to Memory —

ToBuayyp aKmLIyy/Iax 3aaBap

My favorite — Munuii xypraii
“Munnit ayprail” QYHKIMAT SXIYYIDXAID 3HY TOBWIYYPHIT HapcHbl Jgapaa ‘“Dximx”

TOBWIYYp JP9p JapcHaap TyC TOJIOB PYY OPHO.

Start - DXJ3XbI
ODyYHKI[ COHIOX TOJOBT 3HD TOBWIYYPHIT JAPK COHIOCOH (YHKLIHHT OINTrIX TOJIOB PYY

opyyJHa



Function - ®ynkn
"bynaa —Typron armraax —Illapxurnacan 0ynaa —3yran—Claypot —XKurunax —Illen
—bsnyy”, T9COH YHIANYYIUHAT TOXUPYYIax1aa 9Hd TOBWIYYPHIT Japaxai 3aard IapaJi acHa.

Delay - Xoiimnyynax

Xapranzax QyHKIYYIUHT XOUIUTYyJIaX TOJOBHUT OpYyyJIaxblH Ty 9HY TOBUUHT JapHa.

Timer - Llar

1. Xoou xuiix mar 60JIOH XOMIIUTyyIax Xyranaar TOXUpyyJIaxaj 9H? TOBUHIT JapHa.

Keep warm/Cancel — Xanyynaa 6apux/Lyuiax

1. Xy/m32:1ruiiH ropum1 5H3 TOBYMIT JapcHaap XalyyHaa 6apux ropum[i OpHO.

2. X001 XUiX SIBUBIT 30TCOOXBIH TYJIJI 9H? TOBYMUT JapHa.

3. Canamx: Bynaansl eHre, aMTBIT @0PUWIOXTYIH TyJI XaTyyHaa Oapux YHIIHAT XaMIruitH
UXJ133 6 11ar alurIaxbir 30BJ16x OaiiHa.

3aaBapuuniraa
e XoMmKuX adraap OyJaar XaMKHX

3eB 368 OumI

e  DbBypaar yraaraan caBaHmaa XHMHra3[ 30XMCTOH yCBII' XuiH?. JKumms Hb: 4 asgra
OyzaaH 133p YCBIT XUHXI33 4 T9X TOMIAIIIDD XYPTIIT XUIH).

YCHBI XaMK33 Hb YCHBI TAMIBIVIATIHUH
JI99JT XOMIKIICHIIC XITIPY OOIOXTYHT
aHXaapHa yy.




e  JloTop caBHBI TafHa TaJbIT 306JI6H AaaByyraap apudH XaTaax, JOTOpP CaBBIT HX
Oouen xuiHd. Tarmiir xaaxajy "ToBmMX" 4yMM?3> rapax 6a OypoH XaaricaHbIr

WIITIOHD.

3. OJuoH yilnmaT GYHKIUIHT a:KULIYY/1aX 3aaBap
e  “Typran armaax” (pyHKI

JHapaax 3ypryyn #b “TypraH armaax” QyHKIUHIT KU OOJITOH Y3YYJI3B.
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— Hold to add to Memory —

Keep Warm

aeD

ERN
weals ()
dnog ()

Cancel

201pmd
ony Adstny
asprod ()
Sukepa
Surjoon
jod Lep )




Anxam 2:

oy

10d £eD

a8puog 0
Fudey
1
b (
)
L
Furjoos

o1 pmdO I
ooryy AdstD )

— Hold to add to Memory —

&

Aorcunnacaanvl si8y

2D

Keep Warm

SN
urea)g
dnos

Cancel

Supfoon
j0d£eD

2oupmd 0
a8prrog (
Suepq

onyy Adsup

¢

My favorits

\— Hold to add to Memory —

Xoon xuiie dyyccanvl oapaa asmomamaap
XanyyHaa 6apux 2opumo opHo

e “Clay pot” ¢pyHKu
JHapaax 3ypryya Hb “Clay pot” QyHKIHMHT KUY OOITOH Y3YYIIIB.
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— Hold 1o add to Memory —
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Anxam 2:

Keep Warm
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My favorit Delay

\— Hold to add to Memory —

\O Aowcunnazaansl a6y

Anxam 3:

Tonopxoil XyraraaHj X0ooN XUACHUH apaa IyyT ZOXHMO Ayyrapax Tyi G2ITIICOH OpIyyqaa yphI4HIaH XUMHK,
opIyyaaa HOIMCHHH Japaa "9Xiox" TOBYMHT JapiK, XOOJ00 YPIaDKIYYIHD (X3pIB O219H GOICOH opiyymaa
OpyYIaxryii 6011 5 MUHYTBIH Japaa aBTOMATaap X00J XUHK 9XJIIX GOJIHO).
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Xoon xutisie Oyyccanvl 0apaa agmomamaap
Xanyynaa 6apux 2opumo opHo

o  “Banyy” ¢pyHku

Japaax 3ypryya Hb “TopT” (QyHKIHMIT jKHUIID OOJNTOH Y3YYJI3B.

1. BsuryyHBI TYYXHil 51 Hb 2 TepeI] XyBaarjar: X3paridXd 0319H TOPTHBI
T'YPHII MOH 0006 XOJIBK 09JITIIX TYPUIT

2. Xoép Tyyxuit 5Auir O3ITraX Xyraiaa, YHaaBIpiadxX apra Hb eep eep Oaiinar:
Xoparmaxaa 6919H 00JICOH OSITYyHBI TYpHIT Hb eponxuiinee 40 MuHyT 601
©06pee XOJIBXK OITIIX I'YpHII Hb 2 1ar 3apiyyJaar. Jlapaax 3ypar 133p 03713H
OsUTyyHBI TYPHJIBIT OAJITIAX aprbil AYPCIIAH XapyyJas:



Anusuux O\
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Anxam 1:

) Cake
0 Soup
0 Steam

0 Clay pot
Cooking
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Delaying
0 Porridge
0 Crispy Rice]

0 Quick rice

0 Rice

Q =
My favori Delay e @

\— Hold 1o add to Memory —

Anxam 2:
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\— Hold to add to Memory —
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Delay
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My favorit
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\— Hold to add to Memory —

Xoon xuiidic dyyccanvl 0apaa asmomamaap

xXanyymaa 6apux 20pumo opHo



Bsinyyr 004roxn00 anxaapax 3yiJc:

BanaH GoncoH OsTyyHBI TYPHIBIH TYYXUiT 90uir napaax Oaiiaap 6anTraH:

e Bsuryyr XuiXa53 OpPIHBI XOMKIIT HOT JI0P XOT UX XIMIKIIIIP XUUXTYH OanX;

Xuirasx napaanai:

1. ©Ouperuiir xeecepren xyrrana (200rp 6sutyyHsl Typuiig 3-5 eHer);
2. BanTracaH OsTyyHbI TYPUIIBIT OHIOTHUN araaH pyy XUHrasj, caidTap XyTraHna;
3. CaBHBI JJOTOP XaHBIT XHIJ TOCIOOJ, OIITIICOH OSTyyHBI OpIyyHaa CaBaHI

xuiHd. Taruiir Hb Taraaax Xoon Xuix Osu1yy QYHKUMIT COHIOHO.

e  Bsmyyr unyy amrTail G0NroXBIH TN OHATUHT HIMK OOITHO;

° OHerHUI HaraaHbIl’ XU XyTraHa,

e  OHJIerHuii naraad GOJOH IYPHWIIBIT LIUPXAITYH GONTON KU XyTraHa

Xombyk O3NITIr3X TypHIIBIH TYYXUH dAMHT qapaax Gaiamaap 630TraH:

araan T'ypun Onyer Heuruitn Xeenreruy
caxap TOC
Kuoxur 60rp 120rp 180rp 30rp Toxupox
XIMKID (oftpomnooroop XOMKIITIIP
3 mMpxar)
Tom 100rp 200rp 240rp 50rp
X3MXKID (oftpomiooroop
3 mmpxor)

Xuirasx napaanain:

1. CaBaHA TOOOPXOH XAMKIIHHUI DIICIH YUXIP, 30XUX XOMKIIHUI OHAOT XUIK dJICOH YHXPUIT

xaunran XyTraHa,

2. BbypsH XyTracaH eHAerHWH IIMHIOH [33P33 T'ypwjaa HAM33 OHIerHui IIUHI3H OO0JIOH

TYPHIIBIT JKUT], 0060H 3yypMar 6aixryit 601Ton XyTraHa;

3. XaMruiia cyynia UeruifH Tocoo XUMraay caidTap XyTraHa;

4. CaBHBI IOTOP XaHBIT KU TOCIOO, O3MTTACoH OsUTyyHBI OpLyyAaa caBaHa XuiHd. Taruiir Hp

TarjiaHa,

S. Bsinyy QyHKIMAT COHIOH XHIX31 63719H GONTOHO.

XoJ1b2k 03JTIIX rypuiaap 0sii1yy Xuiix 36 BJIOMK

XYHTIH OHATHHT OsUTyyHI XHITX33¢33 eMHe 40 opuuM TpamychlH OYIIdH yCaH XHHK,
Xajaax Hb OsUTYyT MIIYY 306JIXOH, aMTTail 00JITOHO. YCHBI TEMITEpaTyp X3T oHaep Oaibk

OOIIOXTYH;

OHlerHUi I1araaHbIl X66CepTell Hb caiTap XyTraHa;

Henruitn TockIr HAMXK XyTraxjiaa 1apaax 3yWiICHHT aHxaapaapai
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1. Heurnita Toc 6ypaH xaitican Oaiix;
2. Byx opubIr X0JIbCHBI 1apaa Xeec ajira 60JI0X00C O©MHO X00J XUilX CaBaH/ XUIMHD;;

3. Bara 33pruiiH Toc HOMX GOJIHO;
4. bsmyyr wiryy amTTai OONTOXBIH TYIA OHATHIT HOMK OOJHO.

Xoinutyynaax/nar Toxupyyiaax QyHKIL:

DyHKIL XoMnyyax TOXuproo ar Troxupyynax ToXuproo
3yran, XKurnsx, e, buryy N y

YyaHax

Bynaa, Typrau Oynaa, bop Oynaa \ X

Bsnyy X ~

apxuraacan 6yaaa, laxun X X

Xajaax

o “Ien” ¢pyHKL

Jloopx 3ypryyn vb "Illen" GpyHKIWHAT Haruitn TOXUpyyira Hb 3 I1ar,
XOHIILTYyIax Hb 5 mar Oaiixaap )KHIID OOITOH Y3YYIIB:

Anueuux
Anxam 1: O\
|

ory )
wres1s )
dnog
AED

a8prog (0
Sukepa
-
|
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Surjoon
jod e 0

aoupmdy 0
on Adstny [

S

— Hold to add to Memoty —

Anusuux
Anxam 2: O\

|

Keep Warm

anf
10d £eD )

|}
Funjoon

Cancel

Bprrog 0
Sukenc]

2ot pmd 0

foory Adstin )

¢

\— Hold to add to Memory —
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Anusuux o\

Anxam 3:

@)

0 Cake
I Soup
0 Steam

( Clay pot
Cooking

Delaying

0 Porridge

(0 Crispy Rice]

\— Hold to add to Memogy

0 Quick rice

i
L
O OO

Anxam 4.

0 Cake

1 Soup
0 Steam

0 Clay pot
Cooking

Delaying
Porridge
Crispy Rice]

0
0
0 Quick rice
0

— Hold to add to Memoty —

Q
My favorit

@)

0 Cake
1 Soup
0 Steam

0 Clay pot
Cooking

C3
c3
L
C

Delaying
0 Porridge
0 Crispy Rice]

0 Quick rice

o =
My favori Delay

0 Rice

— Hold to add to Memory —
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“— Hold to add to Memory —

Sunjoon
jod £epD

Cancel

2oupmdy 0

onyy Adstpy [

aSprog 0
Sukepa

Xoon xuiioic Oyyccanvl oapaa asmomamaap
XanyyHaa 6apux eopumo opHo

e “My favorite” ¢pyHki

Joopx 3ypryya up "3ytan" ¢pyHkuumiir “MuHHi [ypTaii” TOIOBT OpyyIaxbIr

JKHIID3 GOJITOH Y3YYIIdB:

Anueuux
Anxam 1: D\

|

o Q o - jaw) o o o
w
Keep Warm Q 9 I o ' l L} I l ) an g v 0O
Z 2 F g & =8
Cancel g ] Z g l I " I I ;73‘ é E £ 7
Bz % - cs
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\— Hold to add to Memory —

Axan 2- Anueuux o\
|

Keep Warm

ure)§ )
dnog ()
20D

ant

Cancel

$unjoon
jod £eD )

a8purog 0
Sundepq
2
-

o1 ypmd 0
oryy Adstp [

“My favorite” 6a” Delay moeunyyp 099p 33p32 Oapchaap 3aazy 2opai
acaic moxup2oo AMICUTMMAL XU20IH?
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Anxam 3:

SN

Cancel

2ot pmd 0

oony Adstn

Bpriog
kepa

\— Hold to add to Memory —

Keep Warm

g

Cancel

jod £ep

2o pmd 0
ony Adstiny
a8prrog 0

S

— Hold to add to Memoty —

Xoon xutixe dyyccanvl dapaa asmomamaap
XanyyHaa 6apux 2opumo opHo

Canamk:

1. “My favorite” GpyHKIl aMKHUITTail TOXUPOTICOHBI apaa ‘“3yTan” QyHKIMIT COHTOX00 IIyy/
“My favorite” TOBWIYypHIT JapcHAap TyC YWIUIHHT Xuitxam 03119H O0IHO

2. “My favorite” (yHKI] 36BXOH HAT X00JT XHUX QYHKIIHHAT HIMIX OOJIOMKTOH.

3eBJ16r00:

1. XaT yzcaH Oyaar JaxuH XalaaxXbIl' XOPUIIIOHO, MYYJCaH YHIP rapax 3pcIdiTdi.

2. Xot Gara Oynaar axyH XaJlaaXbIl' XOPUIJIOHO, TYJIATIIX IPCIAITIH.

3. Xoiinutyynax mar Hb X00J XHIX Xyraliaanaac ypT 6aiix €cToir aHxaapHa yy.

4. DHAXYY OYTI3IIXYYHHHT AajaiiH 3aMar, OBbEOCHBI HyXall I'9X MIT aMapXaH JIB3PAST X00I
XUHAXO] alIUITIaaryi OaliXxpIr 30BIeX OaliHa.

5. Xoon XuHra»k 0aiX yelI Taruir HI9XHUT XOPUTIIOHO.
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@DyHKI OYpHIH YHICOH X00J XUHX XyTranaa 00JIOH TOXHPYYIax O0JIOMKTOH Xyramaar y3yysIdB:

Xoou xuiix pyHky | YHICIH X00J1 XMHX Har Toxupyynax 60J10MKTOI Har
3yTan 1 mar 30 MUHYT 1 mar ~ 2 nar
JKurnsx 1 mar 30 munyT ~ 1 nar 30 MunyT
en 2 mar 1 uar 30 MunyT ~ 3 nar
Bsutyy 40 MUHYT 40 MuHyT, 2 nar

IL T'3MTAJ BA TYYHHAUT OHOIILTOX, 3ACBAPTAX

AWyJIryiiH aHxaapyyJara

ByTo3rI3XYYHHIT X3paIIdX Yel Japaax 3YHIICH/ aHxaapiaa XaHayyliHa yy:

I'an rapaxaac copruiik TOrTBOpToi Oyc, XaTyyHA TICB3PTYH TaBLaH I93p TABUXTYH Oaix.
JloTop caBbIT MII TaJl 133 TABUXBIT XOPUIIIOHO.

AIUIIacHsl Japaa TarHel JOTOP TAJBIH TOMOP XICIIT XYPAIXHHUT XOpUIIOHO. Tymaradx
aloyTal.

30pHyIaNTEIH TOTOOT X3PIIIIH).

Axmtax 0aliX yem yyp rapax HYXHI3C rap OOJIOH HYYpHHTr Xom Oainrax, TYJIITIX
SPCIINTIH.

XopBI3 OYTIAIXYYHUHT aKMIUIax Oaiix yex Hb 300X OOJI TarMHr Hb OHIOMJITOXTYHII9p
300H6.

ByTasrmsxyyHuir xuBc, IUpI3HUN OyT33r (Xynmaacaap XuHracsH), Oycaa eHIep
TEMIIEPATypPT TICBIPTYH 3YHI A9 TaBUXTYH OaliX, rai rapax 3pCcadiTail.

OH> OYTIITIPXYYHHHT HAMAIIT XOJENTYYP TOXHPYYJIard 3CBAJ aJChIH yAUPATATBIH
CHCTEMI9p KHIILTYyJlaX GOJIOMXKIYH.

Bynaa armaarqmiir amiirToit razap, W1 ranrtail oip OaipiyynaxsIr XaTyy XOpPHUIJIOHO, MOH
ux Oueuiir ycaap yraaxsil' XOPHIJIOHO.

Bynaa armaarymiir axxmintax 6aiX yel Tarkir OHTOMJITOXBIT XaTyy XOPHUIJIOHO, TYJIATIDX
AIoyJITal.

TorooHs! Tar 133p HONTOH aT4yyp TaBUXbII XOPUIJIOHO.

Haxwuaraana moxuynax, TYJISTAX 3PCAPITIH Tyl Oyfaa armraarduiir aXmuTyynaxaaa 6ara
HACHBI XYYXIUITH rap XYpaXxTyi razap Oaipiayymnax.

XopamcHUM fapaa mymaaH Oainrax maapiararyif 0oy maxuiaraaHsl YTCBIT IIar TyXaum
HB caJra (TaTax OOoJIOXTYH).

3eBxeH 10A-aac 19311 Ir'yHIATHH 3aNryyphIr aluniada yy. Bycan naxunraas XaparcanTin
aIllUNIaxX Hb 3aTYYPBIT X3T XaJlK, 04 YYCI3X APCANITIN.

[axunraansl 3airyypT ToOC TOITCOH OaiiBai GOITOOMIKTON apyMX, apuUXIYH X3p3IVId9X Hb
raj rapax 3pcaaaTai.

MbopraknuitH 6yc XyMyYC eepuilH Xycnidp Oynaa armiaarduiir 3aJUlaXxbil XOPHIJIOHO.
X53p3B sIMap HAT3H TIMTAI rapcaH 001 3aCBApbIH TOBI XaHIaHA Y.

OHAXYY OYTI3IIXYYHUIT Oue Osimap, MIApIXYHH OOJOH COTIIIUIH XOMCIOITOMH, 3CBAI
TypUUIara, M3IUIST AyTMar XyMYYC aloyiaryd OalIuibIr Hb XapHyniar XYHUH XsSHAT,
3aaBapYMIITaaryuranp aXKULTyyIaXbl XOPUTIIOHO.

TexeepeM>XUNTr MUHIDH 3YHIJT XUMXMHAT XOPUITIOHO.
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®  X0op9IB HaxXWIraaH THKIIIUIH yTac IIMTCIH O0J1 3aCBaphIH TOBJ XaHIaHA VY.
®  XanyyH yyp Hb XaHa, TaBHITHIT OHIee aJ1aXaj Heees[er Ty TOXOOPOMKHUIT 19praa Hb
KULTYyIaxryi Oaix.

Apuniraa, 13BIPJIINI

1. D aHrMyABIT cajirax, CyypuiyyJaax

Bypaacuiir canrax apra Bypaacuiir spryynss cyypuiyymnax

==y |

Push in gently

SE——

2. I3B3pIdrad

Hx Ome:

lamapryyr aniirTaii 306J16H JaaByyraap apunHa, ycaap 3alunk OOJIOXTYH.

OH? OYTIIMIXYYHMITr LPBIP ycaap mIyya 3ailiik 00JIOXTYH, siMap 4 WIMHIIHA AYPXK
0oJ1oxryii!

Hotop cas:
3eeeH yraardaap yraax, Xyypai 3eeJeH faaByyraap apumk XaTaaHa.

CaBHbI 10TOP 00JIOH Taapryyr ral, TOMep yraaraap yraax 00/10xryii!

Tarusl caaaar 6ypaac:
Xaparmad GONTOHEI Japaa IPBIP ycaap 3aiiax maapyiararai.

AnxaapyyJra:
IXJ139 HAXWITAaHbI 3AJITYYPBIT cajIrax, 0yp3H XepcHUM 1apaa caBbII' IIBIPJI3HI YY.
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I'>mT301 OHOLLIOX, 3acBapiax
X3paB gapaax JOXHOJION Tapd UpBI Oyaa armaard 3BApIX 3CXYI Oypyy allUITIaCHBIT HIITIIX

oM

1. Qwxuran nparauaH 193p E0 angaa 3aax
2. Jwxuran ppnrausH 193p El angaa 3aax

SN IamTon Ilantraan 1 uitnsapaax apra
1. YHJICOH M3IpITYuiH 3BAPAT
2. TTaaHBI axuiIraaH
Xannar Ay b
JIaMXKyyJ1ard marcas
3aary TaBLaH VR
1 . 3. Haxwiraan TyWUMitH XaBTaH | 3acBapblH TOBJ XaHAAHA Yy.
I9PII acax Xamaxryi
- cascan
Gaiix .
4. llaxunraadel  YYCBApHIH
XaBTaH IBJIPPCIH
Xanar 1. Ilaxunraan yHTpaara, 3a1r ran
TaBLAH 1. PCBA 3anrarmaaryii 6aiix i YHIP § yyp,
o Xamraaljard, HaxuJiraaHbl yrac
Xanaxryi 2. Hoon PCBA sBapax . o
3aard rapan . 3anraracaH Oaifraa 5COXHUNIT IanraHa yy
Gaiix 3. Yuncon PCBA sBapax
2 YHTpax 2. 3acBapbIH TOBJI XaH/aHA Yy
Xanpar
TaBLAH Yuncsn PCBA »Bapax 3acBapblH TOBJ XaHJaHa yy.
XanyyH 0aiix
1. Xoon xuiiXx mar XaHraiarrai
6unr Gaiix
N 1. Bynaar 6ypaH Gonrox
2. JloTop caB xa3aiican Y
2. Jlotop caBbIr 36B Gaiipiyynax
3. Jlotop caB GOJIOH XaJaaJThIH
Bynaa myTtyy 6010X 3CXYJT X3T . 3. 3acBapbIH TOBJ XaHaH, 0TOP CaBBIT
3 XaBTAaHTUIH  XOOPOHJ  TaJaHbI
yznaaH 600X COJIMHO YYy.
GueT OpcoH
. 4. 3acBapbIH TOBJI XaH/AAHA YY.
4. lotop caB Mypuiican
. 5. 3acBapbIH TOBJ XaHIaHA Y.
5. YHICOH M3Ipard XsBuitH Oyc
Gaiix
Bynaar TYJIOX 3CXYI .
Y Y Y 1. YHacoH Mazipary XoBuitH Gyc
4 aBTOMaTaap XalyyHaa OapHx .
U Gaiix 3acBapblH TOBJI XaH/AaHa Yy.
TOPUM/I ITMJDKUXTYH Oaiix
1. YHcoH Maapard xaBHitH Oyc
5 3yTaH 19BpIX L P 4
Oaiix 3acBapblH TOBI XaHIaHA VY.
6 Bywaxryiirasp Oynaa, 3yran | 1. YHACOH MIpary X»BuitH Oyc
Mani yraad 60710X Oaiix 3acBapblH TOBI XaHIaHA VY.
A
SN

L Xb5pBad angaa rapcaH TOXHONAONA Ore Taak OYTISTAIXYYHHUT 33IaXbIl XOPUIIIOHO.
3acBapblH TOBJ XaHJAaHA Yy.
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MULTICOOKER

MODEL: RMCSF23PBL



INSTRUCTIONAL MANUAL

Please read this instruction manual carefully before using the product
After reading, please keep this instruction manual properly for future reference
The product is subject to the actual packaging and is subject to modification without notice.

Product S»~cification

Model no. RMCSF23PBL
Power supply 220V~50Hz
Rated power 600W

Rated capacity 3L

Product structure

R e

Instruction
manual

Measuring cup Steam rack Power cord Soup spoon Rice spoon

Release the button for the inner lid =

Sealing ring

Detachable inner lid

o

Steam rack o

(—ﬂ Lid open button

> Control panel

Inner pot
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Circuit schematic diagram

Micro computer control PCE

Bottom sensor T Top sensor

ﬁﬂ Power supply PCB [:E]

L. Tha;mal fuse |
220V= | Thermal fuse
N —=

Main heating pate

]
(EEEEa],

I. Instruction for use

1. Control panel

- - = oA — s - = - -
cen W . 1 n v
Keep Warm = g %Q g o . . o \g Z (é‘) g
Cancel 8 18 Z 3 || uf | ¢ 5 & ®
g 5 = = - ® &
3 ()
@

o
My favorit

\— Hold to add to Memory —

Instruction for use

My favorite
Press this button in standby mode, and then press the "Start" button to enter the "My
Favorite" function cooking state (see page X ofthis manual for details of the specific function
setting method of this button.)

Start
In the function selection state, press this button to enter the selected function working state
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Function

Press this button to cycle from left to right to select the following functions: "Rice-Quick
cook- Crispy Rice-Porridge - Claypot - Steam-Soup - Cake”, and the corresponding indicator
light will be on.

Delay
1. Press this button to enter the corresponding function preset state.
2. To adjust the delay time, press and hold to achieve rapid increment.
Timer
1. Press this button to enter the corresponding function timer state.
2. To adjust the timer time, press and hold to achieve rapid increment.
Keep warm/Cancel
1. Press this button in standby to enter the keep warm state
2. Press this button to enter the standby state when the function is selected or during cooking

3. Reminder: It is recommended to keep warm within 6 hours to prevent the rice from
changing color or taste

2. Instruction for use
e Measure the rice with a measuring cup

Correct Incorrect

e Wash the rice and put it in the inner pot and add water as required

e  For example: Cook 4 cups of rice and add water to the mark 4.

e  (The following picture is a schematic diagram of the scale of the inner pot, the
actual product shall prevail)

Short
Grain Rice

Under no circumstances can the amount of

water exceed the maximum water mark
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e  Dry the outer surface of the inner pot with a soft cloth, and put the inner pot into
the body. Press down on the lid until you hear a “click”.

3. Operation instructions fc 1 v rious functions

e  Take “Quick cook” function as an example:

Flicker
Step 1: O\

o
Keep Warm’

{ | gy

Q [=)
@ . @

\— Hold to add to Memory —

o

Cancel

o1 ypmd I

leony Adstny )
afpuog (
j0d LeD
weals ()
dnog

210
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Step 2:

w2 2 3 I IQFW%Q
& =2 & 3 AT - S
mf“% - au 5“8

g 2 R =

© 8

My favorit Delay

“— Hold to add to Memory —

Keep Warm
Cancel

ong [
wea)s
dnog
aeD

C
C
C
C

o1 pmd 0
loonyy Adstiny )

Q

My favorit

Delay

“— Hold to add to Memory —

After cooking, it automatically
enters the keep-warm state

e  Take “Clay pot” function as an example:

Step I F lickero\
L -/ == J

Q =
My favorit Delay @
\

— Hold to add to Memory —

|

aMeD

Keep Warm

g
weals
dnog (0

Cancel

aBprrog 0
jod LepD

2ot pmd 0
oy Adso
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Step 2:

o
Keep Warm

CRINE]

Cancel

j0d LepD

afpurog 0
Fukepa
M
)

)
L

2o ypmd 0
lpony Adsun

My favorit

— Hold to add to Memory —

S
i—

‘\O Running

Step 3:

‘When cooking for a certain period of time, the buzzer will sound a prompt, please add the prepared ingredients
in advance, press the “start” button after adding the ingredients, continue cooking (if the ingredients are not
added during the prompt, it will automatically continue cooking after about 5 minutes).

Keep Warm

ont g
weas
dnog ()
eD

Cancel

aopmd 0

ooy Adstip [
o8puog (
Suikep
C3
.3
C3
C3
Bunjocn
jod £eD

My favorit

€]
e

— Hold to add to Memory —

O After cooking, it automatically
enters the keep-warm state

e Take “Cake” function as an example:

1. Cake raw materials are divided into two types: ready-made cake flour and
self-rising flour.

2.  The cooking time and production methods of the two raw materials are
different. The ready-made cake flour generally takes 40 minutes, and the self-
rising flour takes 2 hours. The following is the preparation method for the
ready-made cake flour raw materials:
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Flicker
Step 1: D\

-
Ll
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o
My favorit e ‘

— Hold to add to Memory —

jod £eD

oy

2o 3pmd 0
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afpuog (
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Step 2:

U
N[N Cay [N

oy )

o1 pmody 0
Bupooy

jod £ep 0

leonyy Adstpy )
afpog (

W @ .

— Hold to add to Memory —
©  Running

€]

o

o0

Keep Warm

oont [

Cancel

aarpmd 0
j0d £eD [

loony Adstipy )

|

i
(W[N]
My favorit Delay .

“— Hold to add to Memory —

S

After cooking, it automatically
enters the keep-warm state
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Cake making Tips:
The following is the preparation of ready-made cake flour raw materials:

e When making cakes, the amount should not be too much at one time, otherwise
the effect will be affected;

Production steps:
1. Beat the eggs until foamy; (generally 200g cake flour with 3-5 eggs)
2. Pour the prepared cake flour into the egg liquid and stir well;
3. Evenly coat the bottom and inner wall of the inner pot with a layer of cooking
oil, and pour the prepared cake ingredients into the inner pot. Close the lid and
select the cake function to cook.

o  To make the cake taste better, eggs can be added appropriately; The egg liquid
should be fully stirred evenly;

e  Eggliquid and cake flour need to be stirred until there are no particles

e  Cake flour can be purchased in supermarkets or stores.

The following is the preparation of self-rising flour raw materials:

White Flour Egg Vegetable Yeast

sugar butter
Small 60g 120g 180g (about 3 30g Appropriate
amount pieces) amount
Large 100g 200g 240g (about 4 50g
amount pieces)

Production steps

1. Put a certain amount of sugar into the container, add the corresponding number of eggs, and
stir it until the sugar melts;

2. Add the self-rising flour to the fully stirred egg liquid and also stir until the egg liquid and self-
rising flour are evenly mixed and there is no lumpy dough;

3. Finally, add vegetable butter and stir well;

4. Evenly coat the bottom and inner wall of the inner pot with a layer of cooking oil, pour the
prepared cake ingredients into the inner pot, and cover the lid;

5. Select the cake function to cook.

Tips for Making Cakes with Self-Rising Flour

e When the temperature is very low, you can put the container containing the eggs in
warm water of about 40 degrees and heat it properly. This will make the cake taste
softer, but the water temperature should not be too high;
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e  The egg liquid should be stirred thoroughly until it froths;
e Self-rising flour can be purchased directly in large supermarkets;
e When adding butter and stirring, you need to pay attention to the following points:
1. The butter needs to be melted into a liquid before pouring into it and stirring;
2. After the stirring is completed, put it into the inner pot for cooking as soon as possible

before the bubbles disappear;
3. You can add an appropriate amount of refining oil according to your personal

preference;

4. Eggs can be increased appropriately to make the cake taste better

Delay/timer function:

Timer setting

Function - Delay setting

Porridge, Steam, Soup, Stew. 7‘7‘/ \
Rice, Quick rice, Brown rice X
Cake X v
Crispy rice, Reheat x x

e  Take “Soup” function as an example:

Take the “Soup” function, Delay 5 hours and Timer 3 hours as an

example:

Step 1:

Cancel

2oupmd 0
ony Adsup

Bprrog 0

Sukepq

Fupfoon

jod L&D ()

Q
My favorit

— Hold to add to Memory —
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Step 2: Flicker D\
0300

o
My favorit Delay

\— Hold to add to Memory —

0

Keep Warm
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Cancel
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Flicker
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My favorit
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Step 4:

o (=) o o o
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Q
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— Hold to add to Memory —

‘When the scheduled countdown reaches the cooking time set by the program, it will automatically start
“Soup” function
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Step 2:
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After cooking, it automatically
enters the keep-warm state

o  Take “My favorite” function as an example:

Take adding “Porridge” to “My favorite” as an example:

Flicker
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\
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Flicker
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Press and  hold  the  “My  favorite” and  “Delay”
buttons at the same time to set, the light flashes first and then stay on,
and the setting is successful

Step 3:
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After cooking, it automatically
enters the keep-warm state

Note:

1. After the "My favorite" function is set successfully, the next time you cook "Porridge", press
the "My favorite" button directly, and then press the "Start" button to cook;

2. The "My favorite" function can only add one of the cooking functions, not multiple at the same
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time. If you need to set your favorite timer or delay time, you can set "My favorite" after selecting
the timer or delay time.

Tips:

1. Do not "heat" cold rice that has been left for too long, otherwise, it will smell bad.

2. Too much rice cannot be fully heated, and repeated heating of rice or too little rice will cause
the rice to become burnt.

3. If you need to perform delay and other operations, you need to set it during the flicker period
after selecting the function;

3. The delay time must be greater than the cooking time, otherwise there will be no delay process.
The end of the delay time is the end of cooking;

4. Do not use this product to cook seaweed, oatmeal, and other foods that are easy to foam and
expand to avoid clogging;

5. Please do not open the lid at will during the cooking process to avoid affecting the cooking
effect.

The default cooking time and adjustable time range of each function are as follows

Cooking function Default cooking time Adjustable cooking time range
Porridge 1 hour and 30 minutes 1 hour ~ 2 hours
Steam 1 hours 30 minutes ~ 1 hour and 30 minutes
Soup 2 hours 1 hour and 30 minutes ~ 3 hours
Cake 40 minutes 40 minutes, 2hours

Note: The cooking time of the cake function is 40 minutes (ready-made cake flour) and 2 hours
(self-rising flour raw materials), so pressing the "Timer" button under the cake function timing
state can only switch back and forth between the above two times.

IL TROUBLESHOOTING

Safety Precautions

When you use this product, please pay special attention to the following:

® Do not use on unstable or poorly heat-resistant countertops, so as not to cause fire.

® [t is strictly forbidden to heat the inner pot over an open flame.

®  Please do not touch the metal part inside the lid during use or before it is completely cooled
to avoid burns.

®  You must use a dedicated inner pot, otherwise it will cause abnormalities.

®  During use, keep your face and hands away from the steam outlet to avoid burns.

®  [fitneeds to be moved during use, please do not open the lid to avoid burns.

®  Please do not place the product on carpets, tablecloths (made of vinyl) and other items that
are not resistant to high temperatures, so as not to cause poor cooking or fire.

®  This product cannot be operated with an external timer or an independent remote-control
system.

® [t is strictly forbidden to place the rice cooker in a place that is humid or near a fire source,
and it is strictly forbidden to wash the body of the rice cooker with water directly.

® Do not open the lid during cooking, so as not to burn and affect the cooking effect

® [t is strictly forbidden to put a wet towel on the lid of the pot, otherwise it will cause



deformation and discoloration of the body and lid of the pot.

®  When the rice cooker is in use, it should be placed out of the reach of children, and children
should not be allowed to operate alone to avoid electric shock and burns.

®  After use, unplug (do not pull) the power cord in time if no keep warm required.

®  Please use a socket with a rated current of more than 10A alone; use it with other electrical
appliances will cause the socket to overheat and cause sparks.

®  When there is dust on the power plug, wipe it carefully, otherwise it will cause electric
leakage and fire

®  Non-professionals are not allowed to disassemble at will, otherwise there is a risk of electric
shock injury. If there is a fault, please go to the designated maintenance point for repair.

®  This product is not intended to be used by persons (including children) with reduced
physical, sensory or mental abilities, or lack of experience and knowledge, unless they have
been given supervision or instruction regarding use by a person responsible for their safety.

® Do not immerse the appliance in any liquid

®  If the power supply cord is damaged, it must be replaced with a dedicated cord or a
dedicated component purchased from its manufacturer or a service point.

® Do not use the appliance near walls and furniture to avoid discoloration and deformation of
walls and furniture due to steam and heat.

®  The rice cooker should be well grounded during use to avoid electric shock.

®  This proc=~* cannot be operated with an external timer or independent remote-control
system.

Parts disassembly and cleaning

1. How to remove the removable inner lid: Press and hold the push button of the removable inner
lid and push it up slightly

2. How to install the removable inner lid: Put the removable inner lid into the slot and push it in
gently.

Push in gently
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3. Parts cleaning
Body:

Wipe the surface with a damp soft cloth, do not rinse with water;
Do not rinse this product directly with clean water, and do not immerse this product in any liquid!

Inner pot:

Rinse with a soft sponge and dry with a dry soft cloth;
Do not wipe the inner and outer surfaces of the inner pot with steel wool or cleaning balls!

Removable inner lid (removable):

It needs to be rinsed with clean water after each use.
Note: Please be sure to unplug the power plug first, and then clean and maintain the pot after

cooling down.

Troubleshooting

If the following alarm prompts, it means the rice cooker is faulty or improperly used:
1. The digital screen displays EO - the top sensor is open or short circuited.
2. The digital screen displays E1 - the bottom sensor is open or short circuited.

SN Malfunction Cause Solution
@O Main  sensor
failure
@ Electric heating
1 Indicator | Inner pot | tube burnt out Please contact after sales
light on is not hot ® PCBA services
disconnected
@ Power supply
PCB failure
(1) PCBA not
power on (1) Check if power switch,
(2) Power supply | plug & socket, fuse and power
Inner pot | PCBA failure cord in good condition and in
) Indicator is not hot (3) PCBA place.
light off disconnected (2) (3) (4) Please contact after
(4) Main  PCBA | sales services
failure
!nner POt |y pain PCBA failure Pleage contact after sales
is hot services
1 Braise rice as required
1 Not enough braise time | 2 Gently turn the inner pot to
2 The inner pot is skewed | return to normal
3 There is a foreign object | 3 Clean it with 320# sandpaper
. between the inner pot and | 4 Please contact after sales
Rice is undercooked or . . .
3 cooked for t0o long the heating pl.ate services to replace the inner
4 Deformation of the | pot
inner pot 5 Please contact after sales
5 Control PCBA failure services
6 Main sensor abnormal 6 Please contact after sales
services




Cooked into burnt rice

boiling

1 Control PCBA failure Please contact after sales
4 | or unable to keep warm . .
. 2 Main sensor abnormal services
automatically
. 1 Control PCBA failure Please contact after sales
5 | Porridge overflows a lot . .
2 Main sensor abnormal services
Cook rice and porridge .
nd porridg 1 Control PCBA failure Please contact after sales
6 | for a long time without .
2 Sensor abnormal services

A\

“— If this product is faulty, please do not repair it by yourself, it is recommended
to contact after sales services.






