Long noi day 1.8mm phd chéng dinh
Ceramic gitip ndu com déo ngon hon

Bang dién khién LED hién dai v6i 6 ché
do6 ndu thong minh

Thiét ké nap trong va nap thoat hoi
dé dang thao roi dé vé sinh

Model
RCB-5936

NAM BAO HANH
YEAR WARRANTY




e Cac sdn pham va céc linh kién san pham BlueStone déu dugc
san xuat dua trén quy trinh chuyén nghiép theo tiéu chuan
CB vé chat lugng va an toan san pham.

¢ Bén canh d6, cac san pham BlueStone déu dugc kiém tra chat
ché vé mau ma, day chuyén san xuat va kiém dinh 16 hang.

* San pham BlueStone dugc cong ty d6i tac My Great American
Appliance (GAA Corp) tu van vé quan ly va quy trinh. GAA la
cong ty dugc thanh lap va hoat déng theo luat phap My theo
Gidy ching nhan thanh lap s6 3089043 do van phong thu
ky bang California cap cé tru s& chinh tai 7809 Michigan Ave
Oakland, CA 94605, Hoa Ky.

¢ San phdm BlueStone dugc thiét ké theo kiéu dang cong
nghiép véi mau sac da dang. Dudi su nghién ctu va thiét ké
cla cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
cac san pham Blue-Stone dugc thiét ké theo tiéu chuin quéc
té nghiém ngat nham dap tng duoc nhu cau ngay cang cao
clia nguai tiéu dung.

e BlueStone ludn coi trong viéc cham séc khach hang. Cac san
pham BlueStone déu dugc bado hanh 2 nam.
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- Tiéu chudn ky thuat nha san xuat c6 thé thay d&i ma khéng can
bao trudc

« Manufacturer has right to replace technical standard or
specification without any notice.
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THONG SO KY THUAT

» Model: RCB-5936

Hiéu dién thé Cong suat Dung tich
220V~50Hz 860W 1.8L
MO TA TONG QUAT

Vong cao su

Né&p ndi
N&p trong
Van thoat hoi
Long ndi
Quai xach
Than néi

Day ngudn

{6'9

Mudng muc com Céc dong Xrng h&p
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| BANG PIEU KHIEN DIEN TU

BlueStone>

CaiDat
Thai Gian

Hap/Lugc = HamNoéng ~  NéuSup Ndu Chéo

VAN THOAT HOI

o Cach thao van thoat hoi
Cam phia sau ctia van thoat hoi, sau d6
kéo 1én. (N6 c6 thé tach rai ra néu bi
xoay. Khi lap vao, xoay theo chiéu kim
dong ho dén khivan gén chat lai).

« Cach lap van thoat hoi
Dat van thoat hoi vao ding vi tri, an
phia sau van xuéng truéc.

TAY CAM

Khéng dugc dung quai xach dé di chuyén
néi com khi dang nau.

%

Khong dugc xoay ndi com bang quai xach.
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HUGNG DAN SU DUNG

Ché d6 cho
Khi cdm dién, n6i com phat ra tiéng “Bip” 1 1an. N6i dang & ché dé cho.

Chuic nang “Gilr Am/ Hay Cai Bat”

« Giltdm

- Ung dung nay cho phép néi tu gitt &m sau khi hoan thanh qua trinh nau.
- Trong sudt ché d6 chd, ngudi dung c6 thé gilt am com bang cach nhdn nat
“Giit Am/ Haly Cai Dat”, Thai gian gidr 4m lau nhat 13 12 gio.
- Sau khi ndu xong cac chiic nang da chon, néi com sé tu dong chuyén sang
ché dé gitr am. Khi néi com phat ra tiéng bip, dén hién thi thé hién “0:00” va
bat dau dém gio.

« Huy cai dat )
- Khi néi com dang hoat déng hodc trong ché dé gilr &m, nhan nut “Giit Am/
Huy Cai Dat” sé ngung toan b hoat déng clia ndi com va trg vé ché dé cho.

Chiic nang “Hap/Ludc”
- Cho nudc vao néi.
- Dat xting hdp ¢6 thiic dn vao long noi (néu dung chiic nang hap) hoac dat
truc ti€ép thiic an vao ldong noi, lugng nudc it nhat phai vuot qua vach nudc
thdp nhat, nhung khéng cham téi xiing.
- Nhan nuat “Hap/ Ludc’, dén hién thi nhap nhay, man hinh hién thi thai gian
nau la 15 phut.
- Khi dén con nhap nhay, c6 thé sir dung phim “Cai Dat Thoi Gian” dé diéu
chinh gi¢ bat dau nau.Thai gian ndu lau nhat ctia chiic nang nay la 24 gid.
- Sau 5 gidy néu khéng c6 thao tac nao khac, néi com phat ra tiéng bip, khi dé
néi sé bat dau nau.

Chic nang “Ham Nong”
- X&i com dé com c6 thé trai déu & gidra Iong noi.
- Cho mét it nudc vao com.
- Nhan nat“Ham Néng” va dén hién thi sé nhap nhay.
- Sau 5 gidy néu khong co thao tac nao khac, n6i com phat ra tiéng bip, khi dé
noi sé bat dau ham néng.

Chtic néng “Nau Sup”
- Cho lugng thitc an phu hgp vao noi.
- Thém nudc vao, muc nudc khéng dugc vuot qua muc nudc cho phép.
- Nhan nat “Nau Sap’, dén hién thi nhap nhay, man hinh hién thi thai gian nau
la 1 gi& 30 pht.



L
TIENG VIET

CHUAN BI TRUGC KHI NAU

1

- Khi dén con nhdp nhay, c6 thé st dung phim “Cai Dat Thai Gian” dé diéu
chinh gi¢ bat dau nau. Thai gian ndu lau nhat clia chic nang nay la 24 gio.

- Sau 5 gidy néu khong cé thao tac nao khac, n6i com phat ra tiéng bip, khi do6
noi sé bat dau ndu.

Chuic nang “Nau Chao”

- Dt nguyén liéu vao noi, thém nudc cho phu hgp véi muc nudc

- Nhan nat “Nau Chao’, dén hién thi nhdp nhay, man hinh hién thi thai gian
naula 1 gio.

- Khi d&n con nhdp nhay, c6 thé st dung phim “Cai Dat Thai Gian” dé diéu
chinh gi¢ bat dau nau.

- Thai gian ndu lau nhat cta chic nang nay la 24 gid.

- Sau 5 gidy néu khong ¢é thao tac nao khac, n6i com phat ra tiéng bip, khi dé
noi sé bat dau ndu.

Chtic ndng “Nau Nhanh”

- Dt nguyén liéu vao noi, thém nudc theo muc nudc.

- Nhan nat “Nau Nhanh’, dén hién thi nhap nhay.

- Thai gian ndu khodng 35-45 phut tly theo lugng gao.

- Khi d&n con nhdp nhay, c6 thé st dung phim “Cai Dat Thai Gian” dé diéu
chinh gi¢ bat dau nau.

- Thai gian ndu lau nhat ctia chic nang nay la 24 gio.

- Sau 5 gidy néu khong cé thao tac nao khac, ndi com phat ra tiéng bip, khi dé
noi sé bat dau ndu.

Chuic nang “Nau Thuéng”

- Dt nguyén liéu vao noi, thém nudc theo muc nudc.

- Thai gian ndu khoang 40-60 phdt tuy theo lugng gao.

- Nhan nat “Nau Thudng’, dén hién thi nhap nhay.

- Khi d&n con nhdp nhay, c6 thé st dung phim “Cai Dat Thai Gian” dé diéu
chinh gi¢ bat dau nau. Thai gian ndu lau nhat clia chic nang nay la 24 gio.

- Sau 5 gidy néu khong cé thao tac nao khac, n6i com phat ra tiéng bip, khi do6
néi sé bat dau nau.

Pong lugng gao 1 cach chinh xac, vo sach
- D& com c¢6 huong vi thom ngon, vui long ding Ping Sai
c6c dong gao di kém dé dong lugng gao can nau.
- Méi céc gao khoang 150g.

- Vo gao vai lugng nuéc phu hgp dén khi gao
sach. Néu khéng, com dé bi chay khi ndu va co
mui la khi giram.
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2 Thém lugng nudc phu hgp, sau d6 dat long néi vao
noi com.
D6i vai ndu com: thém lugng nudc tuong duong
vGi thang do muc nudc trong long néi. Vi du, néu
ndu 4 céc gao, lugng nudc thém vao phai téi vach
chi 4 c6c gao.

- Thang do muc nuéc chi mang tinh chat tham
khdo. Vui long diéu chinh lugng nudc tuy theo khiu
vi clia tiing ngudi va loai gao.
- Néu thém lugng nudc khéng phlu hop, nuéc sé
trao ra ngoai hodac com bj s6ng khi nau.
- Vui long gitt bé mat bén ngoai long ndi sach sé va
kho rao, tranh d€ hat gao dinh bén ngoai long noi.
Néu khong, sé tao ra tiéng 6n trong khi nau.
- Nén dan déu gao trong long noi trudc khi nau.
3 - Lap van thoat hai vao nap néi dung vi tri, sau dé
dong kin nap lai.
- Dong kin nap noi cho dén khi nghe tiéng “click”.

Sau khindu com hodc thuc pham khac, dé tranh con mui thic an trong ndi, hay lau

chui vé sinh néi trong vong 1 ngay.

Trudc khi vé sinh hoac bao duéng, hay dam bao la néi da dugc rat dién va hoan

toan ngudi.

S dung vai mém c6 tham nudc dé lau nap va long noi. (Luu y: khéng lau bang

diéu khién, day dién, nhiing khe h& bang khan uat)

Khéng st dung cac chat c6 tinh bao mon hodc vat ciing dé lau cac bd phan bén
trong va bén ngoai ctia n6i (Vi du: xang, bét, chat sat trung, co cing,...)

Khéng dugc ngam néi com trong nudc, khong st dung may rtia chén dé rlta noi,
khong st dung long néi dé riia chén. Viéc nay nham tranh lam méo long néi hoac

chay né.

Trudc khi vé sinh n6i com, hay ldy long noi ra khoi ndi, thdo van xa, cac budce cu

thé nhu sau:
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M& ndp ndi com, gilt ndp bang mot
tay, va thao nap trong bang tay con lai.
Luu y: Khi thdo nap trong, khong dugc
thao vong cao su bao quanh nap.

Vé sinh ndp trong va vong cao su
bang nudc sach, sau dé lau kho
bang vai mém.

Pat nap trong cho khép véi céac
dudng khdp phia trong clia nap
noi. Ddy vao dén khi ban nghe dugc
tiéng “Click’, khi d6 ndp trong da
duoc gan vao.

Lay Iong noi ra va lau mam nhiét
bdang vai mém, kho. Loai bd gao
hoac vat dinh trén mam nhiét.

Luu y: Khéng dé nudc tiép xdc véi
mam nhiét.
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Lau long noi bang miéng rifa chén
mém, sau dé lau khé bang khan. Néu
¢6 thiic an dinh & day cla long néi,
nén ngam long néi trong nudc Mot
ldc trudc khi rdra.

Sau khi néi cam dugc lam sach hoan toan, gan lai tat ca cac bd phan nhu long noi,
van xa, vv...va ddm bao noi san sang cho lan str dung ké tiép.

CHUY ANTOAN

Bl B30 dam dién thé ghi trén san phdm phu hgp véi ngudn dién tai nha. Sau d6
cdm phich dién vao 6 dién.

Khong ngdm ndi com vao nudc.

SU dung 6 cdm dién trén tudng dan ti dudng day dién chinh. Khéng nén s
dung 6 cam dién chung vdi thiét bi khac cuing luc dé tranh gay chay né.

Dé& noi com trén bé mat bang phang, kho rdo. Khéng dé gan thiét bi phat nhiét
khéac. Khéng dat long néi truc tiép 1én trén I(a.

Chi dung mudng xtc com clia noi, chui rira n6i bang miéng x8p mém dé tranh
lam tray |6p chong dinh.

* Sau khi sir dung mét thai gian, 16p chéng dinh c6 thé bi tréc di mét it nhung
khong anh huéng dén suc khde ngudi st dung.

B Khong niu thic dn c6 chia axit, kiém hodc cac chat tuong tu gay bao mon
ldong noi.

Ludn gitt mam nhiét va phan day bén ngoai long noi dugc sach va kho rao.
Khéng dé gao va nudc truc ti€p vao khung bdo vé ma khéng cé Iong noi. Néu
c6 bat ky vat nao gitta khung dét néng va long néi thi co thé dan dén su cé.

B Giit xa tam tay tré em. Trong khi ndu, néu vé tinh cham vao nat diéu chinh c6
thé lam néi ngung hoat dong.

B} Khong dé tay 1én néi khi dang ndu com va tranh dua mat truc tiép vao bé phan
thoat hoi.
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Khéng dung vai day 1én ndp néi, c6 thé lam no bi bién dang hoac déi mau.
Rut phich cam trudc khi lay long néi ra.

Khong tu stra chira, 1ap rap néi com.

Khéng nén dé day dién bi dan hodc xoan lai

Néu day ngudn bi hong thi phai thay thé bang day dac biét hoac day lap rap
san clia nha ché tao hoac dai ly dich vu.

Khong giut day dién ra bang tay uét.

Nam phich cam dién dé rat day dién nguén, khdng nam phan day dién nham
tranh xay ra su co.

Ludn rat phich cam khoi 6 dién sau khi st dung.
Dt long ndi chinh xac vao than noéi néu khdng mam nhiét cé thé sé bi hu.

Khéng dung long néi dé nau trén céac loai bép khac hodc thay thé bang mét
loai n6i khac.

Khong ma nap khi nudc dang soi.

Khong dugc nhiing day dién, phich cdm va noi vao trong nudc hodc chat
I6ng khac nham tranh hu héng cac linh kién bén trong dan dén nguy hiém.

Thiét bi nay khéng thich hgp cho ngudi tan tat, thi€éu nang tri tué, hodc nhiing
ngudi khong co6 kinh nghiém va thi€u hiéu biét (k& ca tré em), trir khi dugc
giam sat hodc hudng dan st dung thiét bi bai ngudi c6 trach nhiém vé sy an
toan clia ho.

Tré em can dugc gidm sat dé dam bao sir dung sadn pham dung céach.
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CAC LOI THUONG GAP

suUcd

Deén hién thi khéng

NGUYEN NHAN

Khoéng cé dién

CACH XU LY

Kiém tra day nguén da
dugc cam dién chua

sang

Héng mach dién

Lién hé trung tdam bao hanh

Hong mach dién

Mam nhiét khdéng
hoat déng

Cau chi co van dé

Mam nhiét c6 van dé

Lién hé trung tdam bao hanh

Peén hién thi sang

Hong mach dién

nhu mam nhiét
khong hoat dong

Mam nhiét c6 van dé

Lién hé trung tdam bao hanh

Qua nhiéu hoac qua it
gao/nudc trong noi

Thay déi luong nudc va gao,
gilta muc Min va muc Max

Ty lé gita gao va nudc
khong phu hop

Thay ddi ty lé gitta gao va
nudc

Long noi khéng dugce dat
dung vi tri

Diéu chinh long néi cho
dung vi tri

Com s6ng

Vat thé la gitra long néi va
mam nhiét

Lau sach vat thé, khoéng rira
bang nudc trén mam nhiét

Long néi bi méo

Hong mach dién

B phan cdm bién ¢ van dé

Lién hé trungtam bao hanh
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su co

Com bi chay

NGUYEN NHAN

Long néi khong dugc
dat dung vi tri

CACH XU LY

Diéu chinh long noéi cho
dung vi tri

Long néi bi méo

Héng mach dién

B6 phan cam bién co
van dé

Lién hé trung tam bao hanh

Ché d6 gilr am tu
dong hoat dong
trudc khi quy trinh
nau hoan tat

Long noi khéng phai la
noi n6i clia néi com

N&u khi khéng cé nudc
trong long noi

Long ndi khéng dugc
dat dang vi tri

Ngdt ngudn dién, néi
com sé hoat dong lai binh
thudng sau khi ngudi dan

No6i bi tran nudc khi
nau chao

Qua nhiéu nguyén liéu
trong noi

Diéu chinh sé lugng nguyén
liéu

Man hinh xuat hién
thong bao 16i: E1/E2/
E3/E4/E5

Hong mach dién

Ngat nguon dién, sau do thir
lai mot 1an nla, néu tiép tuc
xudt hién 16i, vui long lién hé
trung tdm bao hanh

GHI CHU:

Néu ban khéng thé gidi quyét su cd bang cac gidi phap trén hay lién lac voi
trung tam dich vu bao hanh dé siia chira.

KHONG DUOC TU BIEU CHINH HAY SUA CHUA SAN PHAM

CHUNG TAY BAO VE MOI TRUONG

Hay bao vé moi trudng clia ban!

Toén trong quy dinh ctia dia phuong: hay dem nhing thiét bi dién
khéng st dung nira dén nhiing nai thu gom phu hop dé tai ché.




SlueSto

1.8mm thick ceramic coating inner pot with
cool-touch handles

A multi-functional rice cooker with 6
preset cooking modes

Removable inner lid and steam
vent cap for easy cleaning

Model
RCB-5936

cighn
iy Cai DI

NAM BAO HANH
YEAR WARRANTY
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¢ Standard Compliance

BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.

BlueStone products and associated accessories intended for
professional, industrial process under CB Standards and have been
successfully tested on areas: sampling test, assembling test and
lot test.

e Trademark

BlueStone manufactured products are based on the consultation by
Great American Appliance (GAA Corp) a company incorporated and
existing under the laws of United States of America under Certificate
of Incorporation No. 3089043 in the secretary office located in the
state of California in Michigan, Ave Oakland, CA 94605, USA.

¢ Industrial design

Bluestone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, Bluestone
design has highly reliable solutions so the customers are assured
of quality designed systems that meet stringent industry and
international compliance regulations.

o After sales service

After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with
a 2 years guaranteed warranty that help our end user feel at ease.
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SPECIFICATION

» Model: RCB-5936

Votage Power Capacity

220V~50Hz 860W 1.8L

GENERAL DESCRIPTION

Rubber ring Lid

Removable inner lid

Steam valve

Pot

Handle

Cooker

ACCESSORIES (one each)

Rice spoon Measuring cup Steamer Power cord

=S =
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| conTROL PANEL

Preheat

tBoiI Braise

AbsorptionHea

Cancel/ Keep Warm BlucStones» Standard Cook

Quick Cook

Cooking Process

Rest Time

Steam/ Boil

Reheat Soup Porridge

I NOTE:

STEAM VALVE

e Removal method

Hold the rear of steam valve, then pull
it up. (It would be removed when be
rotated. When installing, turn it clock-
wise until it fastens.)

« Installing method

Turn steam value backward, insert it
in after aiming at the right position.

J

HANDLE

« Do not move the rice cooker with the handle
when cooking.

« Do not sway the rice cooker with the handle. N
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INTRODUCTION FOR USE

(7]

Standby mode
After plugging, there will be a Beep. The rice cooker is in standby mode.

Keep warm function / Off

- This application will start “Keep Warm” mode automatically after finishing
cooking process.

- During standby mode, you can start “Keep Warm” mode by pressing“Gitr Am/
Huay Cai bat”

- The maximum time for keeping warm is 12 hours.

”

When all cooking functions are finished, the cooker will enter the “Keep Warm
status. It will emit Beep sound an the keep warm indicator light will be on.The
digital display will show “0:00” clockwise and beginning timing.

Steam function

- Make-up water into inner pot.

- Place food or steamer with food into the inner pot.

- Press “Hap/ Ludc”, the indicator light will flash, the display shows 15 minutes.
-While the indicator light flashing, you can adjust the cooking time by pressing
“Cai Bat Thai Gian”. The maximum time is 24 hours.

- After 5 seconds without any operations, the cooker will emit “Beep” sound once,
the cooker starts working.

Reheat function

- Stir rice so that it covers evenly on bottom of the inner pot.

- Add proper amount of water into the inner pot.

- Close the lid, press “Ham Néng” and its indicator light will flash.

- After 5 seconds without any operations, the cooker will emit “Beep” sound once,
and it starts working.

Soup function

- Place food material into the inner pot.

- Make up water into the inner port, the water cannot exceed the maximum of
scale for porridge.

- Press“Nau Sup’; the indicator light will flash, the display shows 1 hour 30 minutes.
- While the indicator light flashing, can adjust the cooking time by pressing
“Cai Bat Thai Gian”. The maximum time is 24 hours.

- After 5 seconds without any operations, the cooker will emit“Beep” sound once,
and it starts working.
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B Porridge function
- Place food material into the inner pot, making up water match the scale.
- Press “Nau Chao’, the indicator light will flash, the display shows 1 hour.
-While the indicator light flashing, you can adjust the cooking time by pressing
“Cai Bat Thai Gian”. The maximum time is 24 hours.
- After 5 seconds without any operations, the cooker will emit “Beep” sound once,
and it starts working.

Quick cook function
- Place the food material into the inner pot, making up water match the scale.
- Press “Nau Nhanh’, the indicator light will flash.
- Cooking time around 35-45 minutes depend on the rice weight.
-While the indicator light flashing, you can adjust the cooking time by pressing
“Cai Dat Thai Gian”. The maximum time is 24 hours.
- After 5 seconds without any operations, the cooker will emit“Beep” sound once,
and it starts working.

B standard cook function
- Place the food material into the inner pot, making up water match the scale.
- Press “Nau Thudng’, the indicator light will flash.
- Cooking time depends on the amout of rice (35-45 minutes).
-While the indicator light flashing, you can adjust the cooking time by pressing
“Cai Bat Thai Gian”. The maximum time is 24 hours.
- After 5 seconds without any operations, the cooker will emit “Beep” sound once,
and it starts working.

COOKING PREPARATION

1 Weigh therice correctly, and wash it before cooking
- In order to cook delicious rice, please use the Dung Sai
matched measuring rice cup, which we supply to E
you, to weigh the rice.

- Once cup of rice is about 150g.

- Wash the rice with appropriate amount of water
until the rice is clean. If not, the rice will easily get
charred when cooking, and cause peculiar smell
when keeping warm.

2 - Add the proper amount of water, then put in the
inner pot.
- For rice cooking, add corresponding amount of
water according to the scale in the inner pot. Ex. If




CLEANING AND MAINTENANCE
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you cook 4 cups of rice, it requires the water should
reach the corresponding line of 4 cups.

-The scale is for reference only, please adjust water
levels according to one’s taste and rice category.

- The water will spill out or the rice will be under-
cooked when cooking, if infusing inappropriate
amount of water.

- Please keep the outside surface of inner pot clean
and dry, avoiding rice grains sticking or water on it.
Otherwise, it would make unnecessary noise.
-Therice should tile averagely inside the inner pot
before cooking.

3 - Install steam valve into the lid firmly, then close
the lid
- Close the lid firmly until “click” sound is produced.

After cooking rice or other food, it is easy to have smell leftover, please be sure to
clean it on the same day.

Before cleaning or maintenance, make sure the rice cooker is unplugged and
cooled completely.

Use a soft cloth with water to wipe the lid, the inner pot, etc to keep the rice cooker
clean. (Note: Do not clean the control panel, electric power cord and lines with a
wet towel.)

Do not use abrasives, or hard objects to clean inside or outside part of the product
(eg: gasoline, powder, disinfectant, hard brush,ect.)

Do not immerse the rice cooker in water, do not use the dishwasher, do not use
the inner pot for washing dishes for avoiding deformation and fire or explosion.

Before cleaning the rice cooker, carefully remove the inner lid and steam valve. All
specific steps are as follows:
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Open the lid of the pot, hold the lid
with one hand, press the lid with the
other hand and pull the detachable
lid handle outward to remove it.

Note: When removing the inner lid,
do not remove the rubber seal ring.

Clean the inner lid and seal ring by
the water, then dry with a soft cloth.
It is recommended to add a small
amount of tableware cleaner.

Match both sides of the inner lid
with cut lines inside the cover.
Push it up, until you hear the “Click”
sound. It means that the reattach
process has completed.

The steam valve on the lid can be
pulled out directly, it can be cleaned
and wiped with a soft cloth, then
installed on the lid.
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When the cooker has been cleaned clearly, carefully reattach the inner lid, stream
valve, etc to ensure that the pot accessories are ready for the next use.

SAFETY NOTICE

n Insert the plug into a proper socket. Before you switch on, please make sure
the voltage is the same as your local.

Take out the inner pot and wipe the
heat tray with a soft and dry cloth,
remove any rice or objects stick on the
heat try. Please note that do not clean
them with water.

Clean the inner pot with a soft
sponge, then dry with a cloth. If
there is food sticking to the bottom
of the inner pot, it is recommended
that soak the pot in water for a while
before washing.

Do not immerse the rice cooker in water.

Please use walling socket with earth line and keep close inserted and don't
use universal socket and using together with the other appliances at the same
time to avoid over current which may cause fire.

Please place the rice cooker on dry and stable surface, or close to other heat
sources. Please don't put the inner pot on an open fire directly.

Only use the rice scoop provided, clean with damp sponge or soft scouring
pad to avoid damaging inner coating.

E Don't cook acid, alkaline food or alike substance lest corrode inner pot.

* After along time use, interior coating may fell a little but no harm for your health.
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Always keep the outside bottom of the pot and the heating plate clean and
dry. Please don't pour the rice or water directly into the safeguard frame
without inner pot. Any objects between them will cause the rice cooker to be
malfunction.

B} Make sure to keep the rice cooker to out of the reach of children, for fear of
danger. During cooking, any consciously touch of function key may cause the
rice cooker stops working.

B} The rice cooker becomes hot when in use. Please don’t touch the cover with
your hands and do not place your face directly over the steam which is coming
out from the cooker.

Please don't put cloth on the cover or else, it will deform or change color.
Make sure it is unplugged before you take the pot out of the rice cooker.
Please don't refit, disassemble or repair the rice cooker by yourself.
Power cord should not be subjected to twisting and knitting.

If the supply cord is damaged, it must be replaced by a special cord or assembly
available from the manufacturer or its service agent.

Please don't pull up the plug while hand is wet.

Please unplug power cord from electrical wall outlet by the plug, don’t pull by
the cord to avoid damage and hazard.

Always unplug the appliance after use.

Put the inner pot into the heating board properly, or the heating board will
be damaged.

Do not put the inner pot on other heating soures to cook or replace it by other
containers.

Do not open the lid when the water is boiling.

To prevent electric shock or damage of rice cooker, do not immerse cord, plug
or product in water or other liquids.

Appliance is not intended for use by person (including children) with reduced
physical, sensory or mental capabilities, or lack of exprerience and knowledge,
unless they have been given supervision or instruction concerning use of
appliance by a person responsible for their safety.

Children should be supervised to ensure that do not play with the appliance.
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FAULT DETECTION

MALFUNCTION

Indicator light
cannot be turned on

POSSIBLE REASON

Power is off

SOLUTION

Check whether power cord
is well connected

Circuit failure

Send to the warranty center

Heating element
does not heat

Circuit failure

Fusing

Heating element has problem

Send to the warranty center

Indicator light is on
but heating element
does not heat

Circuit failure

Heating element has problem

Send to the warranty center

Riceis rare

Too much or too less
ingredients in the inner pot

Change the proportion of
water and rice, between
Min and Max scale

Proportion between water and
rice is not proper

Change the proportion of
water and rice

The inner port is not in right
position

Rotate the inner pot slightly,
get itin right position

Foreign matters between
inner pot and heating
element

Remove foreign matter, do
not clean it with water

The inner pot is deformed

Circuit failure

Sensor has problem

Sendto the warranty center
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The inner pot is not in | Rotate theinner pot slightly,
right position getitin right position

L Theinner potis deformed
Rice is overcooked

Circuit failure Send to the warranty center

Sensor has problem

The inner potis not in the

Warm mode starts | Mice cooker

automatically before | Heating while no water in
cooking process | the inner pot

Cut off power supply, therice
cooker can work normally
again after cooling itself

finished The inner pot is not in

right position
Overflow when Too much ingredients | Adjust quantity of the
cooking porridge inside the inner pot ingredients

Cut off power supply and try it
Circuit failure later, if malfunction again.
Send to the warranty center

Display on the screen
is E1/E2/E3/E4/E5

NOTE:

If you can not solve the problem by above method, please contact with a
qualified technician or after sale service center for repair.

DO NOT TRY TO ADJUST OR REPAIR THE APPLIANCE BY YOURSELF

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: Hand in the
non-working electrical equipments to an appropriate waste
disposal center.






