I. Brief Introduction

1.Fashion design, delicate craftwork.

2.0Operation's simple &convenient.

3.Thermostatic PTC heating, energy-saving.

4 .Function against dry burning& power failure.

5.Heat foods, cook rice, makesoup, steam eggs.

6.Cooking keeps foods delicious, hygienic & nu
tritious.

7.Separated layer structure, be used freely.

8.Safe, hygienic& reliable. Sealed inner pot keeps
foods fresh and healthy.

II. Diagram of Product&Parts

Inner middle shelf
Handle E Upper cover
Upper cover \ =
—— Inner pot
Buckle — Middle shelf
Body—— Inner pot
Body
Switch
Measuring cup Power cord

Note: Some models may not contain individual parts,
subject to the actual product!

ITI. Electrical Diagram

INAC220V Thermostat

Heater
LAAALS

Switch
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IV. Technical Parameters

Productname|  Liquid heater (electric lunch box)
Applicable

model
Rated power 300W Rated capacity 1.5L
Rated voltage 220V~ Rated frequency 50Hz
Applied criterion GB4706.1-2005, GB4706.19-2008

V. Operating Instructions

1.DHeating food: Add some water (see the table
below) into machine body by measuring cup.
Put foodsinto inner pot, then put inner pot into
machine body. Putupper cover on it.

[

ANk AL
Add some water Put inner potinto  pyt 1l
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(@ Add some water into machine body (see the table
below). Pour some raw rice and water into inner
pot (see the table below). Put inner pot into mach
ine body, then put upper cover on it.

2. Power on, press switch button. The indicator light
is on, means that electric lunch box starts to work.
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Press switch

Power on Light's on

Warm Notice:

1. When cooking rice or soup, don't cover the matchingsealed
fresh-keeping cover on inner pot.It's used tokeep foods fresh
in the refrigerator or when you go outwith it.

2. Whenit's working, don't touchcover and handle to prevent

scalding.

Water& time table (for reference only, you can adjust it
given your experience)

fy(l))%d Function aﬁﬂ)‘.’ﬂn W%gdm \Kﬁg}}n agﬁf) Accessories
fgggé Heat| 2009 | © 100 | 15 Inner pot
ook [Cooked| 4-104| 0| 100 | 15-20 | Middle shelf
(Cr;’;’vknii‘)’ Cooked| 100g | 100 | 200 |40-s0| Innerpot
Yams|cooed| 55+ | o | 200 | 40-s0| Middle shelf
Porridge|Cooked| 509 | 300 | 300 [60-90| Innerpot
Soup|Cooked| 100g | 300 | 300 |60-00| Innerpot

Food making methods next, for reference only.

[ Steamed egg soup]

[Materials]

2 eggs, 75mlcold boiled water,
3gsalt, Iml sesame oil.

[ Procedures]

1. Break egg mixture until egg white
and yolk are evenly mixed together,
no big clotting.

2.Add cold boiled water (not raw water),
mix well while adding, add salt, mix well.
(better steam with plastic film)

3. Put it into inner pot.Power on for 10 mins.
Take it out, pour a little sesame oil along
edgeof bowl.

[Nutrition]

Egg white is rich in protein, 8 kinds of essential amino
acids and little acetic acid, which can enhance skin's 1
ubrication, protect its acidity, prevent bacterial infection.

(Steamed rice with bacon ]

[Materials ]

Bacon, snow peas, salt, rice,
water, light soya, dark soya
and lard, scallion.
[Procedures]

1. Steam the bacon soft, cut into thin
slices;

2. Stir fry snow peas in oil, add less
refined salt and set aside;

3. Add some rice and water into pot,
and cook the rice. The rice can't be
too soft.

4. Pour the steamed rice with light soya, dark soya and a little lard.
Spread meat slices (sausage, etc.) on surface, cover it, and elect
rify for about 10 minutes.

S. Aftﬁr finishing, put on snow peas and scallion on surface, then,
make 1t.

[ Cook rice )

[ Materials ]
Rice, water

[ Procedures]

Wash the rice, put some water into
mnner pot. )

Power on and press switch to work
normally.

VI. Clean and Maintenance

1. After use, please pull off power plug in time.

2. The inner pot, upper cover and middle shelf can be cleaned with
detergent 85 sponge.Don't use hard steel wire to clean, so as not to
damage the surface.

3. When there is dirt on the periphery of machine body, wipe it with
a wet towel. Don't put machine body into water to clean, so as to
avoid leakage and failure.

4. If there is too much scale on the heating parts, you can add some
water and citric acid or scale remover. After heating for 5 minutes,
clean it with clean water.

5. When the product isn't used for a long time, clean it, put it into the
packing box, and put it in a ventilated and dry place to avoid being
affected by moisture.

VII. Precautions

1.Before use, check whether rated voltage on product nameplate is consistent
with yours. . .
2. Please use power supply with earth protection to ensure personal safety.

3. When using, the product should be on a stable platform and out of the reach
of children.

4. Do not press switch button too hard to prevent it from being damaged.

. Do not use the product on or near the surface of heat-sensitive objects such

as carpets and plastics. Do not place objects that may be damaged by steam
above the pI‘Odll)lCt.

. If the product has dry burning, please add water into it or unplug power supp

ly. Do not touch the heater by hand at this time to prevent scalding.

. When the product is used, much steam will be emitted from steam port. Be

careful of being scalded by it.

. When cooking food is finished, there is still much steam in the body. Do not

open upper cover at once. Turn off the power,wait for a few minutes to prev

ent steam scalding.

The machine has function of heat protection. If it's necessary to cook food con

tinuously, then let the machine cool down properly before cooking food again,

otherwise the indicator will not be on.

10. When cleaning, don't flood the machine into water or let the liquid flow into its

inside to avoid danger.

11. If the power cord is damaged, to avoid danger, it must be replaced by the manu

facturer or its maintenance department or the staffin thesimilar department.

12. The inside body part of the product shall not be immersed in liquid for cleaning.

13. If the water in machine body is too much, it may overflow when boiling.

14. This product should not be used by people (including children) who are physica
1ly unsound, have sensory or mental disorders or lack relevant experience and kn
owledge, unless someone responsible for their safety supervises or instructs them
to use this product.

VIII. Common Problems and Troubleshooting

1. The power indicator is not on.
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a. Is there a power failure?

b. Is the power cord plugged into the socket?

c. Is the power outlet off?

d. Is the power cord tail plug of the product connected with the body tail

socket tightly? e. Is the switch button closed?
f. Is the water dry? Is the body in a state of protection against dry burning?

2. The rice is too cooked or too raw

a. Too much or too little water (too much water, too cooked. too little
water, too raw)?
b. Is there too much scale on the heating part?

Details of "food contact" materials

Product information for food contact (liquid heater)
This product is suitable for food contact. Please use it according to the instructions,
The materials and parts for food contact of this product meet the requirements of GB4806.1-2016
and corresponding national food safety standards. The specific information is as follows:

Part name Material Executive standard
Plastic partsPP,, PP GB4806.7-2016
Silicone sealing ring Silica gel,, GB4806.11-2016
Transparent sealing coverPP,, PP GB4806.7-2016
Stainless steel liner 304, 304 GB4806.9-2016
Ceramic bowl Clay GB4806.3-2016

Note: this series of products containfood contact materials above, some models may not contain individual parts, subject
to the actual product!

Declaration of harmful substances in liquid heater (electric lunch box)

According to GB/T26572-2011, the names and contents of
hazardous substances that may be contained in this product
are listed in the following parts.

Hazardous substances
Part name
(Pb) | (Hg) | (cd) | (cr(v))| (PBB) | (PBDE)

Plasticpart | O @] @] @] @] O
Electronic part| O @) O O @) @)
Innerpot | O (@) O O o e}
Heater assembly| X @] e} @] @] O
Powercord | X O (©) (@) (@) (@]

This form is compiled according to SJ/T11364:
o . It means that the content of the harmful substance in all homogeneo
1612 %aterials of the component is below the limit specified in GB/T2
x :It means that the content of the harmful substance in at leastone hom
ogeneous material of the component exceeds the limit requirement sp
ecified in GB/T26572. However, the conent of the parts marked with
"X" in the above table exceeds that in the industry because there is no
mature alternative technology.
@Envnonmental protection use period
The mark on the product body indicates that the service life of environ
mental protection is 10 years. The environmental protection use period
of electronic and electrical products refers to the period when the toxic
and harmful substances or elements contained in the electronic and
electrical products will not leak out or change suddenly, and the users
of electronic and electrical products will not cause serious pollution to
the environment or cause serious damage to human body and property
when using the electronic and electrical products. During the period of
environmental protection, please use the product according to the instr
uction manual.
Suggestive explanation of "Regulations on the administration of
recycling of waste electrical and electronic products"

In order to better care and protect the earth, when users no longer
need this product or when the product life ends, please comply with
the relevant national laws and regulations on the recycling of waste

electrical and electronic products, and hand them over to the local
recycling qualified manufacturer with national recognition for recy

cling.
Warranty card
Name
Address Warranty period
Customer one year
Tel
Date

Please fill in the details of the warranty card.Andstamp
by the dealer's, or it will be invalid.
1. This product is with free of charge service undernormal
use within 1 year from date of purchase.
2. If parts need to be replaced beyond the period specified
in the above item, the maintenance fee will be charged
appropriately.
3. During the warranty period, free repair is not allowed in
the following cases:
a. Failure to show warranty card or proof of purchase
(invoice or receipt).
b. Maintenance beyond the warranty period.
c. Damage caused by disassembly or alteration.
d. Damage due to incorrect / negligent use or improper
use by man.
e. Failure or damage caused by non-ordinary household
use (such as long-term use in harsh environment).
f. The appearance is naturally stained by use.
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Executive standard: GB4706.1-2005 GB4706.19-2008

This product has passed the national compulsory 3C certification

> —
Steaming Food grade

. stainless
&Stewing steel liner
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Anti-scaldi Efficient &
o IC, FIC i

Heat preservation

Dear users, thank you for using our products. In order to facilitate
your correct operation of this product, please read this manual carefully
before use, and store it in a fixed place for your reference in the future.

The products shall be subject to the physical objects in the package.




I GIOI THIEU CHUNG

1. Thiét ké thoi trang, thu cong tinh té.

2.Vanhanh don gian & tién 1¢i.

3. Cong nghé lam néng PTC nhiét tinh, tiét kiém nang lugng.

4. Chirc ning chéng chay kho va sy cd dién.

5. Lam néng thirc &n, niu com, niu canh, hap trimg.

6. Giit cho thie phdm thom ngon, hop vé sinh va bd dudng.

7. CAutric tAng tach biét, c6 thé sir dung tuy y.

8. Antoan, hop v¢ sinh va dang tin cay. Khay trong kin gitup thuc
pham luén twoi ngon.

I SO PO SAN PHAM & CAC PHU KIEN

TAng giira bén trong
Tay cAm

N?'lp trén \

Kh()a_E
Than hop——

Nip trén

[ 1
—— Khay trong
TAng giira
Khay trong
Théan hop

Céng tic

Céc do Diy dién

Luu y: Mot s6 model khong bao gdm phu kién riéng,
tuy theo san pham thuec té.

II1 SO PO PIEN
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Cau chi O/ 2
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IV THONG SO KY THUAT
Tén san phdm Hop com
Model
Cong suat dinh mirc | 300W Dung tich dinh mtic 1,5L
Pién ap dinh mtc | 220V Tén sb dinh mtc 50Hz
Tiéu chun ap dung| GB4706.1-2005, GB4706.19-2008

V. HUONG DAN VAN HANH

1. Lam ndng thirc an: Thém mot it nude (xem hinh bén dudi) vao
than hop bang cbe do. Cho thye phdm vao khay trong, sau d6 dat

khay trong vao trong hop. Sau d6 dy nip trén.
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Dit khay trong  Dit nip trén khit
vao trong hop

Thém mot it nuée
vao trong hop

Thém mét it nude vao trong hop (xem hinh bén dudi). D6 mot it

gao sdng va nude vao khay trong (xem hinh bén duéi). Dat khay
trong vao hop, sau do day nap trén.

2. Bat nguon nhan nut cong tic. Dén bao sang nghia 1a hop
com dién bit dau hoat dong.
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Bat ngudn An cong tic Dén sang

Canh bao:

1. Khi ndu com hodc stp, khéng day nép bao quan thuc pham len khay
trong. Boi N6 dugc st dung dé gifr thue phim tuoi trong tu lanh hodc
khi ban dirangoai.

2. Khi dang hoat dong, khong dugc cham vao nép va tay cam dé tranh
bibong.

Nué6c & bang thoi gian (chi dé tham khao, ban c6 thé diéu
chinh tiy theo kinh nghiém ctia minh)

. , Nuée Nude Thaoi
L,‘”.“ C!mc L‘f‘?’l}‘g trong | trong gian Phu kién
thic in | ning [ thirc dn | thic an |  hop (i)
(mm) (mm)
Héam Héam
nong néng 200g 0 100 15 Khay trong
Nau trimg z ~ 1y .
(6 v6) Nau 4-101 0 100 15-20 Tang gilta
N}‘;;‘;m Nau | 100g | 100 | 200 |40-50 Khay trong
Ngo Niu | 3-51 0 200 | 40-50 Téng giira
Chio Nau 50g 300 300 | 60-90 Khay trong
Sip | Nau | 100g | 300 300 | 60-90 Khay trong

VI CONG THUC NAU AN THAM KHAO

Sup trimg hap

Nguyén li¢u

2 qua trimg, 75ml nu6e s6i dé ngudi

3g mudi, 1ml diu me

Quy trinh

1. Pénh hdn hop trimg cho dén khi long
trang va long do quyén déu vao nhau, khong
bivon cuc.

2. Thém nu("rc dun s6i Qé ngu(}i, v_l‘:a thém
vira khuay déu, thém mudi, khuéy déu.

3. bat vao khay trong. Bat nguon trong 10
phat. Lay ra, rudi mét it dau me doc theo
thanh bat.

Dinh dudng

Long trang trirg rat gidu protein, gobm 8 loai axit amin thict
yéu va mét it axit axetic, ¢d thé ting cuong do bong cua da,
bao v¢ tinh axit, ngan ngira nhiém khuan.

Com thit xong khéi
Nguyén liéu

Thit xong khoi, dau Ha Lan, mudi, gao,
nudc, xi dau, hic xi ddu vama lgn, hanhla

Quy trinh

1. Hap thit xong khéi, d4u Ha Lan, mudi,
gao, nude, xi dau, hic xi ddu va md lon,
hanhla

2. Xao déu tuyét trong dau, thém it mudi
tinh va dé riéng

3. Cho mdt it gao va nude vao ndi, niu
chin. Com khong duoc qua nhio.

4. Db com véi xi dau, hic xi dau va mot it md lon. Trai cac lat thit (xuc
xich, v.v.) 1én bé mat, day ndp lai va hip chin trong khoang 10 phut.

5. Sau khi ndu xong, cho dau tuyét va hanh 14 1én trén bé mit, sau do,
hoan thanh mén an.

{Néu com ]

Nguyén li¢u

Gao, nudc

Quy trinh

Vo gao, cho nugce vao khay trong.

Bat ngudn va nhin cong tic dé néu binh
thuong.

VII VE SINH VA BAO DUONG

1. Sau khi str dung thi phai rat phich c&m khoi 6 dién.

2. Khay trong, nép trén va ting giira c6 thé duoc vé sinh bang nuéc tiy rira
vabot bién. Khong sir dung thép cimg dé vé sinh, tranhs 1am hong bé mit.
3. Khi ¢6 bui bén ¢ bén ngoai, hay lau bang khan udt. Khong dé than may
vao nude dé lam sach, tranh ro ri va honghoc.

4. Néu c6 qua nhiéu can trén cac bd phan 1am ndng, ban ¢6 thé thém mot it
nudc va axit xitric hogc chét thy can. Sau khi dun néng 5 phut, ban rira
sach lai béng nudc sach.

5. Khi san phdm lau ngay khong sir dung, hdy vé sinh sach s&, cho vao hop
dong goi, dénoi thoang gid va kho rao dé tranh bi 4m.

VIII LUU Y KHI SU DUNG

1 . Truée khi sir dung, hay kiém tra xem dién ap dinh mc trén san phdm c¢6 phit

hop véidong dién hay khong.

2. Vuilong st dung ngufm dién cobao vé néi d4tdé dam bao an toan ca nhan.
3.Khistdung, san pham nén dé ¢ nhiét do 6n dinh va tranh xa tim tay tré em.
4. Khong 4n nut cong tic qua manh dé tranh lam hong.

5. Khong su dung san pharn trén hodc gan bé mit cua céc vat nhay cam vdi nhiét
nhu tham va nhya. Khong dat cac vat co thé bi hu hong do hoi nude 1én trén san

pham.

6. Néu san pham bi chay kho, vui long thém nuée vio hogc rut ngudn dién. Khong

cham tay vao ltc nay dé tranh bi bong.

7. Khi str dung san phim, nhidu hoi nude s& duoc toa ra tir cbng hoi. Hay can than

détranh bi bong.

8. Khi néu xong, trong hop van con nhiéu hoi nude. Khong mo nép trén cung mot

luc. Tét ngudn, doi trong vai phut détranh bi bong hoinude.

9. Hop com ¢6 chire ndng chéng nong. Néu cin néu thirc an lién tuc, hiay dé may

ngudi han trude khi ndu lai thire an, néu khong dén bao s& khong sang.

10. Khi vé sinh, khong dé méay ngép nude hodc dé chit 1ong chay vao bén trong dé

tranh nguy hiém.

11. Néu day ngudn bi hu hong, dé tranh nguy hiém, can phai dugc thay thé boi nha

san xuat hodc bo phan bao tri ciia hang hodc nhan vién trong by phan tuong tu.

12. Phin thén bén trong ctia san pham khong duge nhing vao chét 1ong dé 1am

sach.
13. Néu nude trong than hop qué nhidu, n6 ¢6 thé bj trao ra ngoai khi dun soi.

14. San phim nz‘i}{ khong nén duoc str dyng boi nhimg nguoi (bao gdm cé tré em)
strc khoe khong tot, bi roi loan cam gide hodc tam than hogc thiéu kinh nghiém va
kién thirc lién quan, trir khi c6 ngudi chiu trach nhiém vé an toan giam sat hodc

huéng dan ho st dung san phim nay.

IV VAN PE THUONG GAP VA XU LY SU CO

1.Dén bao ngudn khong bat.

a. Co mét dién khong?

b. Déy dién da cdm vao O cdm chwa?

¢. O cim dién c6 tht khong?

d. Piu cim & dudi day ngudn ciia san phdm co dugce két ndi chit che véi 6 cim
&trén hop khong? e. Nut cong tic da dong chua?

f. Nudc c6 kho khong?Hop c6 dang trong tinh trang bao vé khoi bi chay kho
khong?

2. Com qua nhio hoic qua séng

a. Qué nhiéu hay qua it nu6c (qua nhidu nude, qua nhio; qua it nude, qua
song)?

b.Coqua nhidu can trén bo phén gianhiét?

Chi tiét vé vit ligu “tiép xtc véi thuwe phim”

Thong tin san pham vé tiép xtc thuc phdm (dun nong chit long)

Sin pham nay phi hop d¢ (icp xGc Vi thyre pham. Vui long sir dung theo hudng dan.
Cic vt ligu va b phdn tiép Xic Vi thye phim cia sin phim nay dip tmg cic yéu ciu cia GBA306.1-2016
vi cie 1iéu chudn an todn thue phim quéc gia wong g, Thone tin cu thé

Tén by phin Vit ligu Vit ligu
BG phin nhya PP PP GB4806.7-2016
Gioaing silicon Gel silica GB4806.11-2016
Néip nhya PP trong PP GB4806.7-2016
Lép 16t Inox 304 304 GB4806.9-2016
Bit st Dt sét GB4806.3-2016

Luy y: Dong San phim niy c6 chira cie vit ligu uep i v6i thye phﬂm Gtén,

Tuyén bd vé chit doc hai trong binh ham néng (hop comdién)
Theo GB/T26572-2011, tén va ham luorng clia cac chat doc hai c6 thé co
trong san phim nay duogc liét ké trong cac bd phan sau.

Chit nguy hiém
Tén bd phin
(Bp) (Hg) (cdy | (crv) | (PBB) (PBBDE)

Bo phannhya | O O O O (@) (@]
B phandién | O (@] @] @] O O
Khay trong O O O (@) (@) @)
By gia nhiét | X (@) (e} @] @] O
Dy dién X (@) (©) (@) (@) (@]

Biéu mau nay tudn theo SJ/T1 1364:

O: C6 nghia la ham lugng chét co hai trong tit ca cac vat liéu dong nhét
clia cac bo phan déu thap hon glm han quy dinh trong GB/T2 6572

X: Cé nghia la ham luong chat c¢ hai trong it nhat mot vat liéu ddng nhét
cua cac by phan vuot qua yeu cdu gioi han quy dinh trong GB/T26572.
Tuy nhién, ham luong cua cac Bo phan duoc danh dau bang "X" trong
bang trén vuot qua mire vi khong c6 cong nghé ché tao hoan thién.

' Béo vé mdi truong thoi han sir dung

Ky hiéu trén than san phdm cho biét Tubi tho bao vé méi truong 1a 10
nam. Thoi han su dung bao vé mdi truong cua San phém dién tur la
khoang thoi gian ma céc chét hoic nguyén té doc hai, cé hai co trong San
phdm dién tir khong bi 1o ri ra ngoai hodc thay déi dot ngdt va nguoi sir
dung San phidm dién tur s& khong gy 6 nhidm nghiém trong déi véi méi
truong hodc gy ra thiét hai nghiém trong cho co thé va tai san ctia con
nguoi khi st dung cac San phdm dién va dién tir. Trong thoi gian bao vé
mai trudng, vui long sir dung san pham theo huéng dan sir dung.

Giai thich vé "Quy dinh vé quan ly tai ché cac san phdm dién va dién tir
phé thai" nhdm cham soc va bao vé trai dét tot hon, khi ngudi dimg khong
con can dén san phdm nay nita hodc khi hét tudi tho cua san pham, vui
long tudn thu cac lut va quy dinh ctia quic gia c6 lién quan vé viée tai ché
cac San pham dién va dién tir phé thai, va g1ao chting cho nha san xuit du
tiéu chuén tai ché tai dia phuong dugc quéc gia cong nhan vé tai ché.

Phiéu bio hanh

Tén
Khich P12 chi
hang (Dién thoai

Ngay
Vpilong, dién cjc thong tin chi tiét trén Phleu bao hanh, c6 dong
dau cua; dal Iy néukhong sé khong hop l¢. &l
I. g am nay dugc cung cap mién, phi Dich vu sir dung | @
khong thuong xuyént trong vong nam ké tirngay mua. =] %
2. Néu cic bo phan can thay the qua thoi han trong muc trén, phi | o,
bao tri s& dugc tinh phu hgp. =i %
3. Trong thoi gian bao hanh, khong dugc sira chita mién phi [ =
trong cac trudong hop sau:
a. Khong xuét trinh dugc phiéu bao hanh hodc bang chimg mua 2
hang (héa don hogc bién lai). =
b. Bao tri qua thoi han bao hanh. ;
c¢. Thiét hai do thao roi hodc thay doi. s
d. Thiét hai do sir dung sai / cau tha hodc sir dung khong ding =
céch. £
e. Hong héc hodc hu hong do sir dung khong binh thuong §
(ching han nhu s dung lau dai trong moi truong khic nghiét). &
f. B& ngoi tu nhién bi  vang do sir dung. =

UNIE
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Tiéu chuén: GB4706.1-2005 GB4706.19-2008

Sén phim nay da dat chimg nhén tiéu chuén qubc gia 3C bit budc

Hap va ham

Quy khich hang than mén, cam on ban da sir dunc, San phim ciia chung
t6i. D& gitip ban van hanh dung san pham nay, vui long doc k§ huéng dén
st dung nay trudce khi st dung va ¢t 6noi cb dinh dé tham khéo thém.

San pham phai tudn theo cac tiéu vat ly trong dong goi.
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