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HUGNG DAN SUDUNG

NOI COM PIEN DIGITAL RICE COOKER EJR716IVY
220V, 50Hz, 400W, 0.8L

Hay doc hudng dan st dung trudc khi dung dé st dung san pham an toan va ding cach.
Gt lai HuGng dan st dung nay & ndi thudn tién nhat dé khi can dén cé thé dé dang st dung.




MUC LUC
Canh bao antoan
Cautaothiét bi

Bang diéu khién
Cacbudcvan hanh
Céc budc chuan bi
Hudng danvan hanh
Lam sach va bao quan
XUlysucod

Phan tich (6i hién thi
Thong s6 ky thuat

CANH BAO AN TOAN

1

2.

Nhiing canh bao nay rat quan trong dé tranh cac nguy hiém va ton that cho ban va
ngudi khac. Vui long chap hanh theo.

Viéc stf dung sai thiét bi ma khdng chap hanh céc tin hiéu sau c6 thé dan dén tén
thugng nhan sy va hu hong tai san.

. Déthiét b xa tam vdi clia tré em. Tré em khong dudc phép st dung thiét bi dé tranh

dién giat va bong nudc.

. Khdng dugc chén bat ki tam kim loai hodc day vao trong thiét bi hodc gitfa cac

khoang trong trén thiét bi, néu khdng sé gdy dién gidt va hoat dong sai chiic nang.

. Khong dé thiét bi tryc tiép trén |Ua hay gan bat ki ngudn ndng nao, vi cé thé gdy ra hu

hdng hodc tai nan.

. VUi long khong dat thiét bi nay trén mat phang khdng bén, am, nhiét d6 cao va

khéng chiu nhiét (nhu khan trai ban bang nhua, vai cotton, tham, v.v.), dé tranh tai
nan, thuong tich va ton that tai san do dién giat, l(fa, rai va...

. Trongtrudng hdp vé sinh, di chuyén, bao tri thiét b, vui long rit phich cam dé tranh

ro ri hodc may tu khdi dong ngau nhién.

. Vui long khdng stt dung khi dudng day dién hodc phich cdm bi hong hodc 6 cdm bi

[6ng, dé tranh bi dién gidt va hoa hoan.

. Vuilong st dung day ngudn chuyén biét. Trong trudng hgp huhdng, vui long mua tuf

trung tdm dich vy sau ban hang dé thay thé .

. Vui long st dung riéng & cam dién riéng biét véi 10A hodc cao han, khéng dung

chung 6 cam vdi céc thiét bi dién cdng suat cao khac cling mét lic, dé tranh hoa
hoan do dong dién qua muc gy ra.

Khéng cam hodc rdt phich cdm bang tay uét, néu khong sé gay ra dién giat hodc
chan thuong.

12. Trong qua trinh hoat ddng, thiét b s& tao ra nhiét do va hdi nudc nong. Gitl tay va

mat trdnh xa 16 théng hai dé tranh bong nuéc.
Long n6i bén trong khdng dudc va cham hodc dat truc tiép 1én cac ngudn nhiét khac
dé nau, chang han nhu bép gas, néu khdng né rat dé bi bién dang,

. Gill than may tranh xa nudc. Khdng dugc phép rifa dudi voi nudc chay hodc ngadm

trong nudc dé tranh dién giat va chap mach.

Gill phich c&m dé r(it phich cdm. Khdng kéo dudng day dién, néu khong s& dé [am
hdng dudng day dién.

Khi khéng st dung, vui long rit day ngudn dé tranh doan mach, l&o héa thiét bi. ..

. San pham nay chi danh cho st dung trong nha, khdng danh cho nhiing nci am uét

hodc stf dung ngoai trdi, dé ngan nguia dién gidt va hu hong do [do hda thiét bi.




18. Trudc khi st dung, can dam bao rang day nguén dudc két ndi tuang thich véi ngudn

dién, néu khong thiét bi sé bi hdng do tiép xdic kém.

19. Day va canh ctia [6ng néi trong phai dugc gitf sach. Khdng dugc dinh nudc, hat gao

va tap phdm & bé mat ddy va bé mat clia tam gia nhiét. Long néi trong phai dudc dat
ondinh, néu khong cac bd phan sé bi chay do tiép xtic kém gilia tdm gia nhiétva noi
trong.

. Bat ky cd nhan khéng khde manh nao khi st dung san pham nay, vui long tham
khao y kién nhan vién y té dé dugc hudng dan.

. Khdng dat bat ky hang hda dong gdi, déng hdp hodc déng chai vao thiét bi nay dé
dun néng, néu khdng, s& cé nguy co né.

. Nghiém cam st dung bat ky san pham bén trong nao khdng dugc cung cap bdi san
pham dé ngan chan thanh phan qué néng bi hong,

. Nguon dién tudng thich [a AC 220V-50Hz. Khdng nén stf dung ngudn dién khac, néu

khong cac b phan sé bi hu hong hodc hda hoan, dién gidt va cc tai nan khac sé xay ra.

. Khi phich cam dugc cam vao 6 cdm, nd phai dudc cam that sét (chat) . Néu khéng, cac
thanh phan sé bi qua ndng va chay do tiép xtc kém, gay chap dién hodc hoa hoan.

. Trong trudng hgp san pham bi 161, vui long gli cho bd phén dich vu sau ban hang dé
bao tri. Khdng tu thdo dg san pham hodc tu thay thé cac phu kién dé tranh hoa
hoan, dién giat hodc thuong tich.

. Khisan pham dang hoat ddng, vui long khdng che né bang vai udt, trong trudng hap
hai nudc khéng thé dugc thoat ra va phan than khdng thé tan nhiét sé gdy hu hong
cho thiét bi.

. Khdng di chuyén thiét bi khi thiét bi dang hoat dong.

. D0 cao hoat dong binh thudng clia san pham nay [a 0 ~2000m.

. Khisan pham dang hoat dong, nhiét do sé tang. Khong cham truc tiép vao phan kim
loai ctia san pham dé tranh bj bong,

. Trong trudng hdp mat dién khi dang van hanh, vui long rdt phich cam trudce, sau dé
cam lai dé hoat dong.

. Vi long khéng ma& ndp khi san pham dang hoat ddng dé tranh bong nudc.

. Sau khi md gdi, vui long vit cac tdi nhya vao thiing rac ngay [8p tlc dé ngan tré em
chdivéi chling, dan dén nguy co nghet thd.

. Day ndi dat ctia 6 cam phai dudc ndi dat tot.

. Dam bao rang day ngudn khéng tiép xtic véi céc canh sic, gb ghé, cac vat séc nhon khac
hodc cac vat c6 nhiét dd bé mit cao. Diéu nay c6 thé gay rori, dién giat hodc hda hoan.

. SU dung mudng dinh kém theo san pham nay, khong st dung mudng kim loai c6
canhva gbc sac, dé tranh [am hong ndi trong,

. Khdng bat dau van hanh ma khéng cé [6ng n6i bén trong, dé tranh lam hang linh kién.

40.

41.

42.

. Vuilong khdng cham vao cac b phan cé nhiét do cao nhu nditrong va vo bén trong

khi [dy gao va cac vat liéu khac, dé tranh bi bong nudc.

. San pham nay khong ap dung cho nhiing ngudi sau day: nhiing ngusi bi rdi loan

chiic nang cam gidc hodc tdm ly, nhiing nguai khdng cé kinh nghiém hodc kién thiic
lién quan (bao gom ca tré em), v.v. Trif khi ho chiu su gidam sat va hudng dan cla
chuyén gia. Gidm tré em dé dam bao rang chiing khdng chai véi san pham.

. San pham nay chi danh cho stf dung tai nha. Bat ky 16i nao do stf dung thuong mai,

st dung khdng diing cach hodc khdng tuan thi huéng dan nay s& khdng dugc bao
hanh va cong ty s& khong chiu trach nhiém cho bat ky tai nan hodc thuong tich nao
do 16 d6 gay ra.

Thiét bi khdng thé hoat dong vdi bo hen git bén ngoai hodc hé thong diéu khién tu
xa doc lap.

Vui long khéng st dung né cho bat ky muc dich nao khéac ngoai chiic ndng dugc chi
dinh dé tranh thiét hai cho mdy hodc thudng tich ca nhan.

Khong ndu thiic an ¢ tinh axit (pH <5).

CAU TAO THIET BI

Nap @ C8c do ludng
N&p trong % Mudng
cbthéthao rgi

5 é L Day dién

Than may N Long ndi




BANG DIEU KHIEN
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PORRIDGE

REHEAT

CAC BUGC VAN HANH

A.CHON CHUC NANG

24681012

Thdi gian ndu

Fast cook

N&u nhanh

Firewood rice

Cdm nau cli

Porridge

N&u chdo

Timer

Diéu chinh thdi gian ndu

Reheat

Ham néng

Steam

Hap

Soup

Sup

Warm/Cancel

Gittam/Hay

+ K&t ndi ngudn dién. Nhan nt “Fast Rice” hodc “Firewood Rice” dé chon chiic ndng

naucom.
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B. PIEU CHINH THOI GIAN

«Nhan nut “TIMER” dé diéu chinh thdi gian nau.

« Phamvindu:2\4\6\8\10\ 12h.

C. KHGI DONG HOAT BONG

«  Saukhi cai dat thai gian nau, tha nat “TIMER” ra. May sé
bat dau qua trinh nau sau 5 gidy.
Céc ché dd ndu cd thé ding chiic nang chinh thai gian
la : Fast cook (Nau nhanh), Porridge (Nau chao), Reheat
(Ham ndng), Steam (Hap).
Trang thai chinh gid: Thay ddi moi 2 gi§ sau mai lan
nhén.
Thdi gian ndu ngdn nhat [a 2 gi®, thdi gian ndu dai nhat
la 12 gic.

CAC BUGC CHUAN B|

1. Do ludng lugng gao, vdi cée do ludng. 2. Thémnudc.
« Néu st dung 4 cdc gao thi dé thém

nudc bang vi tri dudng dudc danh
V dauso4.

. Laukho long ndi trong
Lau khd bén ngoai long ndi trong bang lGp
vai mém.
Ddng nap va chon chiic ndng ban mudn.
Sau dé thiét bi hoat dong.

. Tat ca cac chlic nang clia ndi com dién nay [a khai ddng bang mét nit bam. Sau khi
chon, dén béo sé nhap nhay dé bao hiéu va sau 5 gidy, nd sé tu dong chuyén sang
trang thai hoat dong.

. Lugng nudc & tat ca cac chlic nang khdng dudgc cao han muc nudc téi da cho phép.




6. THGI GIAN DU KIEN CUA CHE PO NAU CGM VA NAU NHANH

HUGNG DAN VAN HANH

3.s0P

L.GIUAM LUGNG GAO

Sau khindu, ni com sé ty dong vao trang thai gitt
am. Hodc nhan phim "Warm/ Cancel" dé vao
trang thai gili &m trong trang thai cha.

Thdi gian cho chiic ndng gittam la 24 gid.

2.HAM NONG

Cho phan con thifa vao n6i trong va tron déu.
Rugi mét lugng nudc udng thich hgp.
Nhan nit "Reheat" dé vao trang thai nau.

Lam sach nguyén liéu, cat thanh tiing miéng va
chovao néitrong

Thém nudc vao ndi trong. Muc nudc khdng nén
nhiéu han muc nuéc tdi da.

Nhan ndt “Soup”. Sau 5 gidy thiét bi sé vao trang thai
nau.

4.HAP

Thém nudc vao long ndi trong,

D&t ndi hap cling véi thiic &n vao trong long noi.
Nhan ndt “Steam”. Sau 5 gidy, thiét bi sé chuyén
sang trang thai nau.

Dudi ché dd hap, lugng nudc nén khdng nhd hon
muc nuéc cla 2 chén gao va khdng cao hon noi
hap.

5.CHAO

Lam sach cac thanh phan va dat ching vao bén trong néi trong.

Thém lugng nudc phu hdp dua trén muc nudc tuong doi (phu thude vao lugng gao).

Ddng nap, chon “Porridge”.
Sau 5s, thiét bi bit dau hoat dong .

CHUC NANG - -
2chéngao 4 chén gao

FAST COOK Khoang 25 phut Khoang 35 phut

FIREWOOD RICE

Khoang 50 phut Khoang 55 phut

Dt liéu nay xuat phat ti thit nghiém trong cac diéu kién ctia phong thi nghiém (nhiét
dd phong: 23°C, dién ap dinh mUic: 220V, ty & thé tich gao / nudc: 1/ 1,2, cac loai lua:
Fulinmen, d6 cao khong qua 1000m).

Thdi gian dudc tinh la tir khi bat dau ndu dén khi vao trang thai gitt &m. Ngoai ra, né
thay déi tuy theo dién ap, loai gao, muia vu, lugng nudc.

LAM SACH VA BAO QUAN

Luu y: Tat ngudn thiét bi trudc khi vé sinh.

1. LAM SACH THAN MAY VA LONG NOI TRONG

.

Nén cam long néi can than dé tranh bién dang
dorairdt

Khéng nén [am sach ndi bén trong bang mot
qua béng thép hodc nhiing th(r cling khac dé
tranh lam hdng 18p pha bén trong.

Nén loai bd bat ky nudc, gao hodc bui ban bén
trong hodc bén ngoai than may.

L3y ndi trong ra, dung miéng bot bién mém dé
lau sach, r6i lau kho bang vai mém.

. LAM SACH NAP BEN TRONG VA LO THONG HOI
Khdng nén kéo vong dém niém phong dé
thdo ndp bén trong,

Gilf phan tay cam & gitfa dé thao no.




XU'LYSUCO

STT

sucod
THUGNG GAP

NGUYEN NHAN

GIAI PHAP

Trudc khinau

NGt bam bi iét.

D&y nguon c6 thé bj long.

Kiém tra day nguon.

Trongkhi
nauan

Hdithoét ra tinai
khac, ngoai triitlr1d
thong hai.

Bé&n ngoai noi trong khong
dugc lau kho.

Lam khé nd.

Bién dang clia n6i trong.

Chuyén vé trung tdm bao hanh.

Nap trong hodc vong dém
bihong.

Chuyén sang trung tdm dich
vy déthaythé.

Com van con séng.

Long n6itrong khong dugc dat ding
cach nén khdng cham dugc vao tam
gianhiét.

Hai xoay noi trong dé két ndi tot
hon.

Cé vat can gilia nditrongva
miéng gia nhiét.

Loai bo vat can ma khong ria
tryc tiép dudi nudc.

Bién dang ctia noi trong,

L6i mach dién.

L6i cam bién nhiét do.

Chuyén sangtrung tdm bao
hanh dé stfa chita.

N3p khéng dudc déng chat.

Déngndp.

Nap tu dong bat ra.

N3p khéng dudc déng chat.

Déngndp.

Tiéngritnhe.

Amthanh ctia hé théng sudi,
dé la binh thudng.

Khdng bi hdng.
Vuilong bd qua nd.

Hién thi
bat thuGng

Hai nudc trong man hinh

hién thi, khnéng ré rang.

Vong dém bi hong hodc cé bui ban.

Com chdy.

Nai trong khdng dugc dat diing cach,
khong cham vao tam gia nhiét.

Hdi xoay noi trong dé két ni
téthan.

NGi trong bj bién dang.

L&i mach dién.

L6i cam bién nhiét db.

Chuyén sangtrung tdm bao
hanh dé sta chifa.

Cé mui

Cé muinhya.

Ngay tif dau st dung, nd [a binh thudng. Sau khi st dung mot
thai gian, né s€ bién mat.

Chuyén sang ché dd
“Warm” nhanh chéng.

Khéng cd noi trong.

Khéng ¢ nudc trong ndi trong,

PHAN TiCH LOI HIEN THI

NGi trong khong dugc dat ding cach,
khdng cham vao tam gia nhiét.

Ngdt dién.
Sau khi ha nhiét, hdy thiflai.

LOI THUGNG GAP

NGUYEN NHAN

GIAI PHAP

Dén bao khdng bat

Nguon dién khdng dugc két ni.

Kiém tra xem ngudn dién da dugc
két i tot chuia.

L6i mach dién.

Chuyén sang trung tdm bao hanh
déthaythé.

Khdng dugdc lam néng

L&i mach dién.

Cau chi bi chdy.

Tam gianhiétbihong.

Chuyén sangtrung tdm bao hanh
déthay thé.

Dén bdo dang bat
nhung may khdng dugc
[am nong.

L6i mach dién.

Tam gia nhiét b hong.

Chuyén sangtrung tdm bao hanh
déthay thé.

Comvan consdng

Lugng gao qud it hay qua nhiéu.

Diéu chinh lugng gao phu hgp.

Ty & gao va nudc khdng chinh xac.

Diéu chinhty &.

10

Bitrao. Vugt qua lugng gao va nudc cho phép.

Diéu chinh liéu lugng.

THONG SO KY THUAT

M3 san pham EJR716IVY

Congsuat 400W

Dungtich 0.8L
Dién ap 220V
Tanso 50Hz
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INSTRUCTION MANUAL

DIGITAL RICE COOKER EJR716IVY
220V, 50Hz, 400W, 0.8L

Read instruction manual before using to use product in safe and appropriate way.
Keep this manual in the proper place in order that we can take it when we need it.
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SECURITY WARNING

1

2.

These cautions are very important to avoid any danger or damage to you or others.
Please follow.

Wrongly using the appliance despite the following signals may lead to hurt of person-
neland loss of property.

. Please put this appliance away from children. Children is not allowed to operate the

appliance individually to avoid electric shoot or scald.

. Itis not allowed to insert metal chip, wire or needles into the appliance or the gap of

appliance, otherwise it will cause electric shoot or abnormal function.

. Please do not put this product directly on the fire or anywhere near the heat source or

fire source to avoid damage of product or accident, even danger.

. Please do not put this product in the unstable, humid, high temperature, smooth and

heat-ir-resistant plate (such as plastic tablecloth, cotton cloth, carpet, etc.), to avoid
injury accidents and property losses caused by electric shock, fire, falling off, etc.

. In case of cleaning, moving, maintenance or product failure, pls unplug to prevent

leakage or accidental start-up.

. Please do not use when the power line or plugis damged or the socket is loose, so as to

avoidelectric shock and fire.

. Please apply special power cord. In case of damage, please purchase from after-sales

service center to replace..

. Please separately use the special power socket with 10Aor above, do not share the

same socket with other high-power electrical appliances at the same time, so as to
avoid fire caused by excessive current.

Do not plug or unplug with wet hand, otherwise will cause electric shoot or injury.
During working, the appliance will generate high temperature and steam. Keep your
hand and face away from the steam vent to avoid scald.

Theinner pot shall not be collided or directly placed on other heat sources for heating,
such as gas stove, otherwise it is easy to deform.

. Keep the body away from water. It is not allowed to wash under running water or soak

itin water to avoid electric shock or short circuit.

. Hold the plug to unplug. Do not pull the power line, otherwise it is easy to damage the

power line.
When not in use, please unplug the power cord to prevent short circuit, device aging, etc.

. This product is only for indoor use, not for wet places or outdoor use, to prevent

electric shock and damage caused by aging of devices.




. Before use, it is necessary to ensure that the power cord is reliably connected with the
host, or the device will be damaged due to poor contact.

. The bottom and edge of the inner pot shall be kept clean. There shall be no water drops,
rice grains and other sundries on the outside bottom surface of the pot and the surface
ofthe heating plate. The inner pot shall be placed stably, otherwise the components will
be burned due to the poor contact between the heating plate and the inner pot.

. Any unhealthy special personnel to use this product, please consult authorized
medical personnel for instructions.

. Do not put any bagged, canned or bottled goods into this appliance for heating,
otherwise there is a risk of explosion.

. It is strictly forbidden to use any inner not provided by the product to prevent the
overheating component from being damaged.

. The working power supply shall be AC 220V-50HZ. Do not use other power supply,
otherwise the components and parts will be damaged or fire, electric shock and other
accidents will be caused.

. Whenthe plugisinserted into the socket, it must be inserted to the end. Otherwise, the
components will be overheated and burnt out due to poor contact, causing short
circuit orfire.

. In case of product failure, please send it to after-sales service department for mainte-
nance. Do not dismantle the product or replace the accessories by yourself to avoid
fire, electric shock orinjury.

. When the product is working, please do not cover it with wet cloth, in case that the
steam cannot be discharged and the body cannot dissipate heat, causing damage to
the device.

. Do not move the product during work.

. The normal working altitude of this product is 0 ~ 2000m.

. When the product is working, the temperature will rise. Do not touch the metal part of
the product directly to prevent scald.

. In case of power failure during operation, please unplug first, and then plug again to
operate.

. Please do not open the lid when the product is working to prevent scald.

. After opening the package, please put the plastic bag into the dustbin immediately to
prevent children from playing, resulting in the risk of suffocation.

. The grounding wire of socket shall be well grounded.

. Make sure that the power cord does not come into contact with sharp edges, burrs,
other sharp objects or objects with high surface heat. This may cause leakage, electric
shockorfire.

. Use the spoon of this product, do not use the utensil with sharp edges and corners, so
as to avoid damaging the liner pot.

16

. Do not start the operation without the potor with empty pot, so as to avoid damage to

components.

. Please do not touch the high temperature parts such as the inner pot and the

innercover when taking rice and other materials, so as to avoid scald.

. This product is not applicable to the following people: people with sensory or psycho-

logical dysfunction, people without relevant experience or knowledge (including
children), etc. Unless they are under supervision and guidance of a professional. Take
care of children to ensure that they do not play with the product.

. This product is for home use only. Any fault caused by commercial use, improper use

40.
41

42.

or non-compliance with this manual shall not be included in the warranty, and the
company shall not be liable for any accident or injury caused by such fault.

The device can not operate with external timer or independent remote control system.
Please do not use it forany purpose other than the specified function to avoid machine
damage or personalinjury.

Do not cook acidic food (pH <5).

PRODUCT DESCRIPTION

@ Measuring cup
Removable % Spoon
inner lid
m Power cord

Inner pot




CONTROL PANEL
b 8

PORRIDGE

REHEAT

OEPRATION STEPS

A.FUNCTION INSTRUCTION

« Connect the power supply. Press “Fast Rice” or “Firewood Rice” to choose the rice

function.

24681012

Cooking time

Fast cook

Firewood rice

Porridge

Timer

Reheat

Steam

Soup

Warm/Cancel

Preset menu

FIREWOOD
Rl
Q

B O i

PORRIDGE ‘

B.ADJUST THE COOKING TIME

+ Press TIMER button to adjust the cooking time.

+ Range:2\4\6\8\10\12h

C. START WORKING

After setting the cooking time, release the TIMER
button. The machine will start cooking process after 5s.
The modes which can support TIMER function: Fast
cook, Porridge, Reheat, Steam

Under TIMER status: Time changes by 2 hours by each

pressing. %
The shortest TIMER time is 2 hours, the longest TIMER
timeis 12 hours. 5Seconds

PREPARATION STEPS

1. Measure rice, with the accessory 2. Addwater

measuring cup « If rice volume is 4 measuring cups,
then add water to the line position
marked 4

. Drytheinner pot

Dry the outside of inner pot with soft
cloth.

Close the lid and choose the function
you want. Then the appliance starts
working.

. Allfunctions of this rice cooker are one-button start. After choosing, the indicator will

sparkle to warn you and after 5s, it will automatically go into working status.

. The water volume under all functions should not be higher than the relative max

water level.




OPERATION GUIDE

1. WARM

After cooking, the rice cooker will automatically enter
the warming state. Or press the "warm/ cancel" key to
enter the warm state in the standby state.

The warm function time is 24 hours.

2. REHEAT

Put the leftovers into the inner pot and ruffle the rice.
Sprinkle proper amount of drinking water.
Press the "reheat" button to enter the cooking state

3.S0uUpP

Wash the raw materials, cut them into pieces and
put them into the inner pot.

Add water to the inner pot. The water volume
should be no more than the maximum water level.
Press soup button. After 5s, the appliance enters
the cooking state

4.STEAM

Add water to the inner pot.

Put the steamer with food into the pot.

Press Steam button.After 5s, the appliance enters
the cooking state.

Under steam function, the water volume should be
no less than the water level of 2 cups of rice, and not
over than the steamer.

5. PORRIDGE

Clean the ingredients and put them into the inner pot.

6. THE APPROXIMATE TIME OF RICE COOK AND FAST COOK.

RICE VOLUME

FUNCTION

2 cups of rice 4 cups of rice

FAST COOK About 25 minutes About 35 minutes

FIREWOOD RICE About 50 minutes About 55 minutes

Maximum water level

Add proper water into the relative water level (depends on the rice volume).

Close the lid, choose porridge function.
After 5s, it starts cooking.

This data comes from the test under the conditions of Laboratory (room temperature:
23°C, rated voltage: 220V, rice/ water volume ratio: 1/1.2, rice species: Fulinmen, altitude
not more than 1000m).

The time accounted is from the beginning of cooking to entering the warm state. In
addition, it varies according to voltage, room product, season, water quantity and rice
variety.

CLEANING AND MAINTENANCE

Note: Please make sure the appliance is power off before cleaning.

1

CLEAN THE BODY AND THE INNER POT

Please handle the inner pot carefully to avoid
deformation due to crash.

Do not clean the inner pot with steel ball or other
hard things to prevent damaging the inner
coating.

Please remove any water, rice or dirt inside or
outside the bodly.

Take out the inner pot, use soft sponge to clean it
and then dry it with soft cloth.

. CLEAN INNERLID AND STEAM VENT

Do not pull the sealing ring to remove the
inner lid.
Hold the handle part in the middle to
remove it.




TROUBLESHOOTING

NO

FAILURE

REASON SOLUTION

Before cooking.

Invalid buttons

Power cord may be loose. Check the power cord.

During cooking.

Vent from other
places, except from
steamvent.

Outside of inner potis not

wiped dry. Dryit

Deformation ofinner pot. Turnto service center to replace.

Innerlid or sealing ring is Turn to service center to
damaged. replace.

Lid is not fully closed. Close the lid.

The lid automatically
bouncesout.

Lidis not fully closed. Close the lid.

Slight hiss.

The sound of heating, itis

Not failure, ignore it.
normal.

Abnormal display.

Steam in the display
screen, not clear.

The sealing ring is damaged or with dirt.

Odor.

With plastic odor.

Atthe very beginning use, itis normal. After using for some
times, it will disappear.

ANALYZE OF DISPLAY FAILURE

Thericeis still raw.

Theinner potis not well placed. Not
touch the heating plate.

Slightly turn the inner pot to make it
well connected.

Thereis things between the inner pot
and heating plate.

Clean the things, please do not wash
directly with water.

Deformation of inner pot.

Circuit failure.

Temperature sensor failure.

Turn to service center to
repair.

Overcooked.

Theinner potis not well placed. Not
touch the heating plate.

Slightly turn the inner pot to make it
well connected.

Deformation of inner pot.

Circuit failure.

Temperature sensor failure.

Turn to service center to
repair.

Enter “warm” state
quickly.

Noinner pot.

No waterin theinner pot.

Theinner potis notwell placed.
Not touch the heating plate.

Cutoffthe power.
After cool down, it can be used again.

Spillage.

Too muchvolume.

Adjust the volume.

FAILURE REASON SOLUTION

TECHNICAL SPECIFICATION

The power is not connected. Checkif the power is well connected.

Indicator is not on.

Item code EJRT16IVY

Circuit failure. Turnto service center to repair.

Power 400W
Capacity 0.8L
Voltage 220V

Circuit failure.

Do not heat up. Fuse burned out. Turnto service center to repair.

Heating plate failure.

Frequency 50Hz

Indicator is on, but Circuit failure.
the machine does not

heatup. Heating plate failure.

Turn to service center to repair.

Adjust the volume to make it between

The volumeis too much ortoo little. the minand max.

Thericeis still raw.

Theradio of rice and water is not correct. Adjust the radio.
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