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Hudng dan st dung

L3di m& dau

Kinh gufi quy khach hang,

Cam on ban da lua chon N&i [du hdp dién Joyoung. Tat ca ndi dung trong hudng dan
nay dugc cung cap nhdm ho trg ban trong qué trinh sif dung va bao tri san pham. Néu
ban c6 thém bat ky cdu hdi nao, vui long lién hé véi bd phan chdm séc khach hang cua
ching toi.

Tat ca cac bd phén tiép xtc véi thuc phdm clia san pham nay dugdc thiét ké va san xuat
theo dlng céc ludt, quy dinh va tiéu chudn hién hanh, ddm bao an toan va dang tin cay

Muc luc

Cac b phén

Hudng dan st dung nhanh

Meo
1. Trong qua trinh van hanh, vui long khong cham vao than noi hodc bé mat san
pham dé tranh bj bong.

2. Trudc khi st dung [an dau, hdy thém mot lugng nudc sach vira dli vao than noi va

lau sach bang khan mém.
(@ Nau thdic 3n
1. Rlfa sach nguyén liéu va cho vao than noi.

1

Diéu chinh nhiét d6 Diéu chinh thgi gian
A b, . oTat. .
E Néu L& 10 Khi nat van bén tréi dugc xoay dén vi
Tt B onn | tri" A\ " dén béo sé sang va san
60 20| pham chuyén sang ché dd cé dién
. N véi mdc nhiét cao.
50. .30
40
@ Hap thuc pham

Thém nudc vao than noi, dam bao myc nudc khdng vugt qué vach hap toi da (60

Su dung hai tang,
hai khay hap

Su dung mot tang,
mot khay hap

. khi st dung. Chiing t&i cam két mang dén nhiing san pham gép phan [am phong phi Nap ndi hép 2 Tl'leménerF v\aovthanlnot, damﬂba? ch/nuqc kf:orlg VL{(jt”qu'a\ vad} ner? totda. B phat"). Ria sach nguyén liéu va ddt [én khay hap.
Elqu!CfOOCj Stggmer cudc séng ctia ban véi su 3m 4p, tién nghi va [3nh manh. Chudng 1: Cac bd phan 3.Ddynap laivavdn '_’\Ut bén pha\den chic ndng "Nau Lau". Dieu chinh ndt bén trai 2. D3t tang hap, day ndp hap, sau d6 st dung nit bén trai dé chon mic nhiét mong
Noi lau hap dién T theo cac budc dudi day dé bat dau nau. mudn. Tiép theo, st dung ndt bén phai dé dat thdi gian hap, va qua trinh nau s& tu
; Chudng 2: Huéng dan st dung nhanh s R A - C o ax i curgin R Lo e e Y ) ; o R L
JFS-556 — o 4.Noi s& dung hoat dong khi mot trong hai nit dudc vdn dén vi tri "Tat". ddng bt dau. Néu san pham bi can nudc trong qud trinh hoat dong, hdy can than
Chudng 3: S do mach dién N . G e b wa A A o
/ - : bidu chinh nhiét d Diéu chinh thas gian th\en;?;!c?c E(;a;r}ut phich cam dién. Khdng cham vao noi bén trong trong thdi gian
: e PR nay dé tran ong.
Chuding 4: Cac chd y an toan .'A 6. © NAuLE B ‘10 Khi ngudn dién dugc ket ndi va ndt 3 Séryw ham sé d!fjn ant ddng khi bat ky nit nao dudc van veé vi tri "Tat"
Chuadng 5: Phan tich va khac phuc su ¢ Tang hdp - A o . bén trai dudc ddt & vi tri "Tat", den ) P ghoatdong y T : )
Chudng 6: Vé sinh va bao tri i <°6haﬂ 50| D3osékhong séngva san pham & Pidu chinh nhiét do Pidu chinh thdi gian Vi dy, nhu hinh minh hoa, khi nit
== L3 ! | Khay hdp . ; trang thai c6 dién nhung khéng lam NS LA Tt . 10 bén tréi dugcvan dénvitri" @ ", den
. . ) . duLay . n P » 5 e
50 730 nong. 5 A . bdo sé séng, cho thay san pham SU dung hai tang,
— — ) To40- : (p(:ao 50| danghoat dong & ché do nhiét cao. mot khay hap
‘ Thén noi biguchinhnhiétdd  Diéu chinh thdi gian . N NEu nut bén phai dudc vin dén "30" Luu y: Ty thudc vao loai san phdm va nhu cau st dung cu thé, vui long chon s lugng
f T 1 ) . Tat. . . . s 2 g, 4w oax N 2y « N . i
_./\ 0. R d 10 Khi nGt véin bén trai dudc xoay dénvi 50 730 saﬁ pham sé bat}dau dém ngudc va khay hap va tang hap phu hdp dé stf dung toi uu.
Tat vy B A s a ) ' 400 nau trong 30 phut. - -
k j a ™ ehiv R tri " /", dén bao s& séng va san Sd d6 mach dién
60 2] ons ; - . N ,
Than may chinh . . pham/chuyen sang ché o co dién Nguyénliéu |Lugngthucpham|  Mucnudc Thdi gian (Phit) Luuy _ Congtachonvitr
@ @ \ J " LV véi mc nhiét thap. Cauchi 0 1
9 ) 0. 30 Triing hdp 2quatring 2 20 Ban c6 thé dieu L = 12
4o chinh thdi gian 220VAC50Hz
; Piéu chinh nhiét d6 Piéu chinh thdi gian Cachdmhap 500g/phan 20 20 5 theo sathich E Congtac hen gic o
\\—/—\-/ Hdy bat dau hanh trinh ndu &n ctia ban! A b LT T e Sgiﬁéiodséd;atlc % ]—/T penbéo Diéntrg
L ) : ‘A Nau Lai 10 Khi rx]t vda”m bfm trai dugc xoay dén vj Ha cao déng lanh oca lgrﬁﬁo ong 20 15 dudc db chinva N . %@a
a D (onan " tri" 4) ", dén bdo sé sdngva san két cau mong 0 dieu nhiéf =
5 : & didu nhié Bophanlamnéngl
60 20| pham chuyén sang ché d c6 dién Susn 500g sUdn 40 40 UGN cia thic BO diéu nhiét2 <150P i g
Luu y: Hinh anh chi mang tinh chat tham khao; vui long dya . . i mic nhiét t binh ) . - ham. )
trén san pham thuc té. g0 ‘30 vormuc nhigttrung binn. Khoai lang hap 150g/phan 60 50 P il
01 ) 03 4ot 04 | o5 Bophanlamnong?2 06
Cac chii y an toan 10. Vui long khéng cdm hodc rt phich cdm khi tay udt dé trénh bi dién giat. 26. Khi rGt phich cdm dién, vui long cam chdc phich cdm va tranh giat manh hodc Phan tich va khic phuc su cé V& sinh va bao tri
11. Vui long khong st dung san pham trén bé mat khéng &n dinh, uét, nhiét dé cao, x0dn day, vi diéu nay c6 thé [am hong day va ¢ kha ndng dan dén ro ri dién. R
A\ Canh béo: Hay canh gidc véi nhiing rii ro cé thé gay nguy hiém tron trugt hodc nhay cam véi nhiét dé tranh tai nan nhu dién giat, chdy né hodc rdi 27. Néu ban phat hién day ngudn bi hu hong, ching t6i khuyén nghi lién hé véi nha 1. Vui long vé sinh san pham sau méi [an stf dung. Trudc khi vé sinh, dam bao cong tdc
cho ban than, thudng tich nghiém trong hodc thiét hai tai san rét. san xuat, bo phan dich vu hodc k§ thuat vién cé trinh do dé thay thé day ngudn Van de Phan tich nguyén nhan Giai phap khuyén nghi dd dudc chuyén vé vi tri "Tat" va rat phich cam dién.
dang ké. 12.Vuilong dé san pham trdnh xa nhiét d6 cao, nam chdm manh va khi dé chay hodc nham dam bao an toan. Peén bao Day dién bén trongbi | Lién hé vdi trung tdm bao 2. Vuilong dé than noi nguoi trude khi vé sinh. St dung khdn mém va chat tay rua
1. Vui 1ong khong dé tay hosc mat gan 15 thoat hai khi san pham dang hoat dong. né (vi du: khi gas tu nhién, khi sinh hoc...). Nén chifa du khéng gian xung quanh 28. Vui long ngét két nai trudc khi vé sinh san pham. Bam bao rdng 6 cdm cla san khéngsang | ngat két ngi hanh dé kiém tra va stia trung tinh dé lau bé mdt. Trénh st dung ban chai kim loai, thép khong gi hodc dung
Hay can than khi md n&p dé tranh bi béng do hoi nudc néng. san pham, cach xa cc vat xung quanh t&i thiéu 10cm. pham hoan toan kho réo trudc khi st dung lai dé tranh bj dién giat. chita maoi dn mon dé tranh [am hong bé mét ctia néi. Sau khi néi ngudi, ndp cé thé dugc
2. Trong qud trinh van hanh, cdc bé m3t & phia trudc, cdc bén va phia trén clia san 13. Vui long dat san pham cach xa nguon Ua it nhat 30cm dé tranh hu hdng hodc 29. Tranh ngdm san pham vao nudc hodc cac chat long khac, hodc rifa dudi voi nudce Déy ngudn khong Bam bao phich cdm dugc vé sinh tryc tiép bang nudc.
pham c6 thé trd nén néng. Hay tranh tiép xtic dé tranh bi bong. nguy cd hda hoan. chay. Biéu nay c6 thé [am hong thiét bi hodc gay ro ri dién. ﬁtfﬁjc két noi hodc b cam chdt ‘t/;? E'?m E%?Aday 3. Vui long khéng ngdm toan bd san phdm vao nudc hodc rira dudi voi nude dé tranh
: i A v s < C oA A e s . . G % il s . I R P on nguon co bj hong khong,. A A P
14. Vui long khong dat sdn pham hodc than noi truc tiép trén [a dé trdnh hu hong 30. Trdnh ddt ndp ndi hap vao nudc ngay sau khilam ndng, vi su thay déi nhiét d6 dot & N%u bi héng hﬁygthayt%é nguy cd dién giat hodc sy ¢ chiic nang.
/\ CANH BAO: Hay luWu y nhiing rdi ro tiém an cé thé dan dén thudng hodc nguy cd hoa hoan. ngdt cé thé khién ndp bj ndt. Dén bdo tai trung tdm bao hanh 4. Theo thdi gian, c6 thé xuat hién c3n voi trén bé mat noi, dy [a hién tugng binh
tich ca nhan hodc thiét hai tai san. 15. Tranh st dung san pham bén dudi hodc gan cac vat liéu dé chdy nhu rém clia 31. Néu san pham gdp su c6 hodc bi hu hdng, ngling st dung ngay lap tic. Vui long khong sang BE mt 55 hen 215 hode ¢ Thaw the bd hen 21 hod thudng. Lugng cdn véi phu thudc vao dé cling clia nudc va tan suat st dung. Thyc
C s gmi s . ; PN A s . e . N ’ é mat gia 0 hen giG hodc con ay thé b hen giG hoac I i . SHAY ~5n VAL
1. San pham nay khéng danh cho ngudi ¢ khuyét tat vé thé chat, gidc quan hodc hogic to dé tra\nh bo? hoar} . o o mang san Ehatn derj trurlg tam ba? han\h dfdc Uy quyen dé stfa chifa. Khong tuy nhiét 'khgf)ng técbi h§ng ' ¢ céngtéc tai trUnggtém bao hien ther cac bquc >au fje ta}y canvor . o
tinh than, hodc nhifng ngudi thidu kinh nghiém va kién thiic (bao gdm ¢ tré em) 16. Khong bao gig dé san pham hoat dong ma khéng cé su gidm st dé tranh tai nan stfa chifa dé tranh cac méi nguy hiém tiém an. néng hanh e Cho mot goi chat tay cdn (vi du: axit citric) hodc mot lugng gidm vira du vao noi,
trit khi ¢ suéiém sét hosc huéng dén clia ngudi chiu tréch nhiém vé an toan ciia nhu tran hodc chéy khé cé thé dan dén hoa hoan. 32. Khi vt bo san pham va bao bi ctia san pham, hdy dam bao chiing dugc giao cho Day dién bén trong bi sau dé dé day nudc dé dam bao chat tdy can hoa tan hoan toan.
ho. Vui lénggiém Sattre ém dé dam bao ching khéhg chai dL\JaAV('ﬂ sén pham 17. Vui long dam bao day ngudn khdng tiép xdc véi cac canh sdc, g& hodc bé mat 4 s6 tai ché c6 du tiéu chudn. Trudc khi vit bo, hdy cdt day ngudn dé tranh téi suf ngat két ndi ' Lien hé véi trung tam bao e Camdién va bat dau quéa trinh dun néng. Bun soi trong 5-10 phut. Néu cdn voi
o P . A . 5 & tranh ro rf dién, dién eiat hoic chay nd i { NI S el ud nhiéu, hdy kéo dai thdi gian dun s6i néu can. Dam bao ndi khong bi can nudc
2.Vuilong vt bé bao bi nhua ngay sau khi ma hop dé tranh nguy cd ngat thd cho tré nohg\detra,nh ron dién, Ej'en giat hogc cAhay no. L dt{ngsalmuc\d\ch). . ) o o N ) B6 dieu nhiét bi 16 hanh dé kiém tra va stfa d AN {] P & ol
em 18. Vui long tranh st dung san pham khi khong cé nudc trong thai gian dai dé tranh 33.San pham nay chi danh cho st dung tai cac khu vuc c6 dé cao dudi 2000 mét so chifa trong qua trinh tay can.
3.Vui 1ong st dung san pham trén ba m3t phdng va 6n dinh. Trénh st dung trén céc qué nhiét, cé thé gay nit noi hodc chdy nd, dan dén tai nan hodc hu hong tai san. vdi muc nudc bién. Cau chibjhong o Sau khi tdy cén, d6 dung dich ra va rifa sach bén trong néi bang nudc sach.
e déch'éynhuthém Khin nhué ho3c gidy dé ngén ngufa nguyéd hoa hoan. Khong st dung san pham lién tuc qua 3 gio. Luu § quan trong Am thanh Am thanh binh Pay khong phai [3 dau 5. Sau khi hoan thanh viéc vé sinh, hdy dé san pham kho ty nh|en hoan toan. Bao
I A N N < 19. Vui long khong che 16 thoét hai bang vai hodc vt liéu khac trong qué trinh hoat : W thudng phatratrong | hiéu cta su cd. Ban ¢ thé quan san pham & nai kho rao, thodng mat dé st dung cho [an sau.
4.Vuilong khdng cham vao than noi khi san pham dang hoat ddng hodc dang nguoi N % , & ; . R g’ . &4 ’ e Trudc khi st dung lan dau, vui long vé sinh sach sé tat ca cac bd phan tiép xic vdi rit” nhe qué trinh [am néng tiép tuc st dung san pham
dé tranh bi bong dong dé tranh tai nan hodc hu hong san pham. thuc pham. T 5n il dune d3u fidn. vide san pham phét 5t 14Gne nhé hai nhu binh thuidng
! - S R VSN ; s N < iz - c pham. Trong lan stf dung dau tién, viéc san pham phat ra mot lugng nhé hdi a 2 3
5. San pham nay chi danh cho muc dich st dung trong gia dinh. Vui long khéng stf 20. ui 1ong khdng dit céc vt dung déng gbi, déng hdp hodc dong chai bén trong &5 Ig Hien tchnggbinh musngg Fesanpname e Thong s6 san pham
dung cho bét ky muc dich nao khac hodc [én trén san phdm khi dang hoat dong dé tranh nguy cd no. T % trinh st d 'l" tranh cham truc tiéo vao than noi bine tay 48 Mui nhya nhe trong [&n st dung dau tién. Day 1a digu
e o Lt LAE A o 21. Vui ldng tranh [am xudc than ndi bang kim loai hodc vat sdc nhon dé tranh lam ¢ lrongquatnnn stidung, vurlong tranh cham tryc tiep vao than noibang tay de Mui kho chiu binh thudng doi véi cac thiét bi mdi va sé hét di sau M3 san pham JFS-556
6. D\eﬁn ap// 'tan S? daL.JAvao c.ua\ san Pﬂham nay la 2%0\//{30H; Trudc khi k/et I’](?I san hong l(jgp chéing dinh hodic gy thLIdnggtich : S e : tranh bi bong. khi st dung mét thei gian P
pham Vd! nguon ﬁ"?”; vui long k/lem t/ra xem dién aF? dia PhUGng c6 phu h\GP 22.Wui long khéng di chuyéﬁ méy khi dangho.at dong d& trénh tran 6 vi bong, Néu e Am thanh "lach cach" cé thé xudt hién khi cac bd phan bén trong co gidn do thay bién ap dinh muc 220V
k'h)ong.l?u dupg dlen a)Ip khonﬂjg c,F\|nhR><a€ cothe lalmmhonag cac b phan hodc lam 'xéy ra tran d6, hay lau sach ngay l&p tic dé ngén ngta chat long tiép xtc véi day ddi nhiét dd trong qua trinh st dung; déy la hién tugng binh thung. £ vEn d kh B o131 AVER il IS A L P UL TP S Tan s6 dinh mic 50Hz
gidm hiéu suat. Nén st dung én ap dé tranh hu hai tiém an. o0 h“, Ny a” s a'” - e Hién tudng be mit long ndi hai déi mau sau khi st dung 14 hién tudng binh e Néu va[w de thorlgthe:glalquyext,vmI\on)gkhowngtuthao réi may. Hay lién hé vdi - — -
7. San phdm nay la thiét bj loai I. Vui long dam bao ndi dat ding cach trude khi st nguon, cothe gay chap dien hoac dien glat. thudng trung tam bao hanh dé dugc ho trg va stfa chifa. Cong suat dinh mic 1600w
5y ) R 23. Sau khi stt dung, hay chuyén cong tic ve vi tri "Tat" va rit phich cdm. : ’ AL Al s s 28 na A ( p A P =
dulnfg o t)ranh talnaln © ,” 616“; A y . 24.Vuilong dgi £h23gn nfz nguéi hoén%oén truéc khi vé sinh déptrénh bi bong do nhiét » Trong qua trinh hdp hodc ndu, va khi m& ndp noi hdp, hdy can than vdi hdinéng * Th(v)ngpn t[en CP the thay d?I me khon{g thonig bao tll’Lde’dO Caf) nhat Sa? pNham
8. VUJ Ion\gstﬁjdgnglo car_nAco ndidat ChUy'_EAn dUnAg 10AA hoagcao hd”-céin Ch@t p/hICh -lLfOI’]g on iai ’ ’ ) ’ thodt ra tU noi. Gill tay va méat trénh xa 16 thoét hai nuéc dé tranh bj bong. hanAcac t?o phan.TroAng trt)jdng)hcjp CO’ suf khdng khdp, san pham thyc t€ s& dugc
cam vagodgtraﬂh h\ehﬂtuqngguaﬁnfllet,\chaﬂp dién hoaf chaygotlepxuf{fem: 25, Bam bio njf ohich cm dién khi khong sif dung san pham, trong khi vé sinh, di e Néu san pham bj rdi, c6 dau hiéu hu hong hodc hoat dong khong binh thudng, Uu tién. Cam on sy thong cam cuia ban!
9.san pl'lam rlay du/cjc tl’jlet, kefhlde hAap VaA nau thiic pham. rfhonAg thifc hién cac 'chuyén thiét bi hodc néu xély ra su co. Diéu néy rat quan tror’wg dé ngan né[ja d;én phai duidc kiém tra va sifa chifa bdf nha san xut, b phan dich vy hogic nhan vién
thao tac khong ding vi c thé gay chap dién hodc huhong bo phan. A T i ’ ¢4 trinh do chuyén mon dé tranh cdc mai nguy hiém tiém an.
giat hoac kich hoat ngau nhién.
07 08 09 10 11
Quick Start Guide Hea}\adj““’;\e”‘ Time adé:?me”‘ Safety Precautions
Tips Lt HOT POT 10 When the left knob is turned to the _— . )
Dear customers, 1. During operation, please do not touch the pot body or product surface to avoid burns. OFF, » "\ " position, the indicator light A w_armng' B,e a.l.e-rt to risks that may cause personal danger, serious
: ! - : : i (Minutes) : o injury, or significant property loss.
Thank you for choosing the Joyoung Electric Food Steamer. All content in this manual is 2. Before the first use, please add an appropriate amount of clean water to the pot body 20| jlluminates, and the product enters ) o
. . . . . [ A ) . 1. Please not place your hands or face near the steam outlet while the product is in
provided for your reference during use and maintenance. If you have additional questions, and clean it with a soft cloth. i . the powered high-heat mode. ] i j ) ) )
) 50 30 operation. Exercise caution when opening the lid to avoid burns from hot steam.
feel free to contact our customer service department. @ Cooking Food B . v v _
. ) ) ) : ) ) 40" 2. During operation, the surfaces at the front, sides, and top of the product may
All food-contact components of this product are designed and manufactured in strict 1. Wash the ingredients and place them in the pot body. @s - .
. . . . . . teaming Food . . become hot. Please avoid contact to prevent burns.
compliance with applicable laws, regulations, and standards, ensuring safe and reliable C on t en tS 2. Add water to the pot body, ensuring the water level does not exceed the maximum 1 Add water to th ¢ body. ensuring the water level d not exceed the maximum Single Layer, Single Double Layer, Double
use. We are committed to providing products that enhance your life with warmth terli ' ater 1o the pot body, ensuring the wWaler feves does not exceed e maximu Steam Tray Usage Steam Tray Usage . )
. ' Steam Lid waterine. steaming marker (60 minutes"). Wash the ingredients and place them on the steam & CAUTION: Be aware of potential risks that could lead to personal
convenience, and health. Chanter 1 Components 3. Close the lid and turn the right knob to the "HOT POT" function. Adjust the left knob tray. injury or property damage.
P A P . d following t.he stéps below to b.egln COO"”.WQ- » S 2. Position the steam layer, close the steam lid, and use the left knob to select the 1. This product is not intended for use by individuals with physical, sensory, or mental
Chapter 2 Quick Start Guide — — 4. The machine will stop operating when either knob is turned to the "OFF" position. desired heat level. Then, use the right knob to set the steaming time, and the cooking impairments, or those lacking experience and knowledge lincluding children),
Chapter 3 Electrical Schematic Diagram Heat adjustment Time adjustment process will start automatically. If the product runs dry during operation, add water unless supervised or guided by a person responsible for their safety. Please keep
Chapter 4 Safety Precautions . AR . L OFF 10 When the power is connected and the carefully or unplug the power cord. Do not touch the inner pot during this time to children under supervision to ensure they do not play with the product.
P y OFIE A HOTRO . left knob is set to the "OFF" position, avoid burns. 2. Please dispose of plastic packaging immediately after unpacking to avoid suffoca-
. . () M . .
Chapter 5 Troubleshooting and Solutions Steam Basket (M‘”“é‘as’ 20 the indicator light remains off, and 3.The product will stop operating when either knob is turned to the "OFF" position. tion hazards for children.
- U Chapter 6 Cleaning and Maintenance . ; the product is in a powered but Heat adjustment Time adjustment For example, as illustrated, when the 3. Please operate the product on a flat, stable surfaC§. Please avoid using it .on
- —L ) Steam Tray 50. '3['] non-heating mode. ‘ A b, oreor . OFF. 10 left knob is setto " 4 . the indicator » flammable materials such as carpets, towels, plastic, or paper to prevent fire
= "40° OFIE t. light will turn on, indicating the gouble Layer, Single hazards. ) o ) }
Heat adjustment Time adjustment o(MmztBs) 50| productis operating in high-heat team Tray Usage 4. Please do not touch the pot body while the product is in operation or cooling down
Pot Body AN b, L OFF . . : : wan Note: Depending on the model you have purchased and your specific needs, please to avoid burns.
( T T ) . - HorpaT 10 When the left knob is t dtoth A A mode. If the right knob is set to "30,
. . . €n the left knob is turned to the . . - select the appropriate number of steam trays and layers for optimal use. 5. This product is intended for household use only. Please do not use it for any other
OFF Y . " oo L . the product will countdown and cook
D ptnstes . A\ " position, the indicator light 50. .30 o 30 purposes
; 1 Te400 or 30 minutes. . Lo .
k@ ©/ ) _ 69 '20 illuminates, and the product enters Electrical Schematic Diagram B ) 6. The input voltage/frequency for this product is 220V/50Hz. Before connecting the
Main Unit 50 30 the powered low-heat mode. Ingredients Food Portion Water Level Time(Min) Note Fuse Four’POS't‘OnlSW'tCh product to a power source, please check if the local voltage matches. Using
RIS 0 | incorrect voltage may damage components or impair performance. A voltage
40 L 5 ge may g P pair p g
Heat adjustment Time adjustment Steamed Eggs 2Eggs 20 20 You may adjust 220VAC 50Hz L stabilizer is recommended to avoid potential damage.
he cooking time ) . . . . )
AN b, L. OFFe L ) t KIng E 97 Timer Switch ) 7. This product is a Class | appliance. Please ensure proper grounding before use to
Let the cooking journey begin! L ‘. HOTPOT, 10 When the left knob is turned to the preamed Baso it 005/pcs . . ;Zﬁggc:gﬁ o !—/T Indicator Light = prevent electrical leakage accidents.
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. Please do not plug or unplug the power cord with wet hands to avoid electric
shock.

. Please do not use the product on unstable, wet, high-temperature, slippery, or
heat-sensitive surfaces to avoid accidents such as electric shock, fire, or falls.

. Please keep the product away from high temperatures, strong magnets, and
flammable or explosive gases (e.g., natural gas, biogas). Please maintain a
minimum distance of 10 cm from surrounding objects.

. Please keep the product at least 30 cm away from open flames to prevent damage
or fire hazards.

. Please do not place the product or its pot body over an open flame to prevent
damage or fire hazards.

. Please avoid using the product beneath or near flammable materials like curtains
or cabinets to prevent fires.

. Never leave the product unattended while in operation to prevent accidents such
as overflow or dry burning that could lead to fires.

. Please ensure the power cord does not come into contact with sharp edges, burrs,
or hot surfaces to prevent electric leakage, shocks, or fire.

. Please avoid running the product empty for extended periods to prevent
overheating, which may cause the pot to crack or ignite, leading to accidents or
property damage. Do not use the product for more than 3 consecutive hours.

. Please do not cover the steam outlet with cloth or other materials during
operation to avoid accidents or product damage.

. Please do not place packaged, canned, or bottled items inside or on top of the
product during operation to prevent explosions.

. Please avoid scratching the pot body with metal or sharp objects to prevent
damage to the non-stick coating or accidental injury.

. Please do not move the machine during operation to avoid spillage and burns. If

spillage occurs, clean immediately to prevent liquids from reaching the power

cord, which could cause short circuits or electric shocks.

After use, set the switch to the "OFF" position and unplug the power cord.

Please wait for the pot body to cool down completely before attempting to clean it,

as this will help avoid accidental burns from residual heat.

. Kindly ensure that the power cord is unplugged when the product is not in use,
during cleaning, while moving the unit, or if a malfunction occurs. This is
important to prevent electric shocks or accidental activation.

26. When unplugging the power cord, please hold the plug firmly and avoid yanking or

twisting the cord, as this could damage it and potentially lead to electric leakage.

27. 1f you notice any damage to the power cord, we recommend contacting the

manufacturer, their service department, or a qualified technician to replace it for
your safety.

28. Please disconnect the connector before cleaning the product. Ensure that the

product socket is completely dry before reuse to prevent electric shocks.

29. Please do not immerse the product in water or any other liquids, nor rinse it under

running water, to prevent damage to the device or risk of electric shock.

30. Refrain from placing the steam lid in water immediately after heating to prevent

sudden temperature changes that may cause cracking.

31.1f the product malfunctions or is damaged, discontinue use immediately. Please

take it to an authorized service center for repair. Do not attempt to repair it
yourself to avoid potential hazards.

32.When discarding this product and its packaging, ensure they are handed over to a

qualified recycling facility. Before disposal, cut the power cord to prevent misuse.

33.This product is intended for use only in areas below 2000 meters above sea level.

Warm Tips

Before using this product for the first time, please clean all parts that will come into

contact with food thoroughly before cooking. It is normal for a small amount of oil

vapor to be emitted from the machine during the initial use.

During use, please avoid directly handling the pot body with your hands to prevent

burns.

A

"clicking” sound may occur as internal components contract or expand due to

temperature changes during use; this is a normal phenomenon.

Slight discoloration on the inner pot surface after use is a normal occurrence.

During the steaming or cooking process, and when removing the steam lid, be

cautious of the hot steam released from the steamer. Keep your hands and face

away from the steam outlet to avoid burns.

If the product has been dropped, shows visible damage, or functions abnormally, it

must be inspected and repaired by the manufacturer, their service department, or

qualified personnel to avoid potential hazards.
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Troubleshooting and Solutions

Issue Cause Analysis Recommended Solution

In

Contact the service center
for inspection and repair

Heating plate
heating

Internal wiring is
disconnected

Power cord is not
connected oris
damaged

Ensure the plug is securely

damaged, have it replaced

) at an authorized service
dicator

connected and check for any
damage to the power cord. If

center
light does
not Heating plate | Timer or switch is Replace the timer or switch
. ) does not heat | malfunctioning at an authorized service
illuminate

center

Internal wiring is

disconnected Contact an authorized

service center for
inspection and repair

Thermostat is defective

Fuse is damaged

Slight “hissing”
sound

This is not indicative of a
malfunction. You may
continue using the product
as usual

Normal sound
produced during
heating

Unpleasant odor

Mild plastic smell during initial use. This is normal for
new appliances and will dissipate after continued use
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If the issue cannot be resolved, do not attempt to disassemble the machine yourself.

Please contact local authorized service center for assistance and repair.
The above information is subject to change without prior notice due to model or

component updates. In case of discrepancies, the actual product shall prevail. Thank

you for your understanding!

Cleaning and Maintenance

1. Please clean the product after each use. Before cleaning, ensure the switch is turned
to the "OFF" position and the power plug is disconnected.

2. Please allow the pot body to cool before cleaning. Use a soft cloth with a neutral
detergent to wipe the surface. Avoid using metal brushes, steel wool, or corrosive
solvents to prevent damage to the pot's surface. After cooling, the lid can be cleaned
directly with water.

3.Please do not immerse the entire machine in water or rinse it under running water to
prevent electrical hazards or functional issues.

4. Over time, limescale may build up on the pot's surface, which is normal. The amount
of limescale depends on water hardness and usage frequency. Follow these steps for
descaling:

e Add one packet of descaling agent (e.g., citric acid) or an appropriate amount of
vinegar to the pot, then fill it with water to ensure the descaling agent dissolves
completely.

® Plug in the product and start the heating process. Let it boil for 5-10 minutes. If
limescale is excessive, extend the boiling time as needed. Ensure the pot does not
run dry during descaling.

e After descaling, pour out the solution and rinse the interior with clean water.

5. Once cleaning is complete, allow the product to air dry fully. Store it in a cool, dry

place for future use.

Product Specifications

Model JFS-556
Rated Voltage 220V
Rated Frequency 50Hz
Rated Power 1600W
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Our company is certified with the ISO
9001 Quality Management System Joyoung
Cong ty ching tdi da dat dugc ching
nhén ctia Hé théng quan 1y chat ludng
1SO 9001

User Manual
Hudng dan st dung
Electric Food Steamer
NGi [au hap dién
JFS-556




Kinh gui quy khach hang,

Cam on ban da lua chon N&i ldu hdp dién Joyoung. Tat ca ndi dung trong huéng dan
nay dudc cung cdp nham hé trg ban trong qué trinh st dung va béo tri san pham. Néu
ban c6 thém bat ky cau hoi nao, vui long lién hé véi bd phan cham soc khach hang cla
ching toi.

Tat ca cac bo phén tiép xtc véi thuc phdm cta san pham nay dugc thiét ké va san xuat
theo dung cac ludt, quy dinh va tiéu chuédn hién hanh, dam bao an toan va dang tin cay
khi st dung. Ching t6i cam két mang dén nhiing san pham gép phan [am phong phi
cudc séng cua ban vdi sy am ap, tién nghi va lanh manh.

Hay bat dau hanh trinh ndu &n cla ban!
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Muc luc

Chudng 1: Cac bo phéan

Chudng 2: Hudng dan st dung nhanh
Chudng 3: S do6 mach dién

Chudng4: Cac chliy an toan

Chudng 5: Phan tich va khic phuc su ¢&
Chudng 6: Vé sinh va bao tri
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N&p noi hap

! I
47 Tang hap
- - Khay hép

Than may chinh

Luuy: Hinh anh chi mang tinh chat tham khao; vui long dua
trén san pham thuc té.



Hudéng dan s dung nhanh

Meo

1. Trong qua trinh van hanh, vui long khéng cham vao than néi hodc bé mat san
pham dé tranh bj bong.

2. Trudc khi stt dung lan dau, hdy thém maét lugng nudc sach viia di vao than noiva
lau sach bang khan mém.
@ Nau thiic an

1. Rlfa sach nguyén liéu va cho vao than noi.

2. Thém nudc vao than néi, dam bao muc nudc khong vugt qua vach nudc toi da.

3. Day ndp lai va vdn nit bén phai dén chiic nang "Nau Lau". Diéu chinh nit bén tréi
theo cac budc dudi day dé bat dau nau.

4. N&i s& diing hoat ddng khi mét trong hai nit dudc van dén vi trf "Tat".

Diéu chinh nhiét do biéu chlnh thdl gian
Khi nguon dién dudc két ndi va nit

5t - A Ziuufau b?n trai dugc d?t 3 \/I tr[ "Té’t’idé?
bdo sé khong sdng va san pham &
trang théi c6 dién nhung khong lam
néng.

Diéu chinh nhiét do Diéu chinh thdi gian
Tht.

‘, Nu Ly Khi nat van bén trai dugc xoay dén vi
A (pm tri" A", dén bdo s& sdng va san
pham chuyén sang ché do cé dién
vGi mdc nhiét thap.

Diéu chinh nhiét do Diéu chinh thdi gian
Tht.

‘. NauLag~ Khi nttvén bén trai dugc xoay dén vj
Q) (phut tri" )", dén bdo sé sdngva san
pham chuyén sang ché do cé dién
v6i muc nhiét trung binh.
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Diéu chinh nhiét dé Diéu chinh thdi gian
f\/g\ ,-T5t-__
. . NaulLa 10 Khi nat van bén trai dugc xoay dén vi
Tt B oo | tri" )" dén bdo s& sang va san
60 20| pham chuyén sang ché dd c6 dién
. N véi mdc nhiét cao.
50. .30
a0
@2 Hap thuc pham

1. Thém nudc vao than noi, ddm bao muc nudc khéng vust qué vach hap t6i da ("60
phut"). Rira sach nguyén liéu va dat [én khay hap.

2. D3t ting hap, day ndp hap, sau dé st dung nit bén trai dé chon mic nhiét mong
mudn. Tiép theo, st dung nlt bén phai dé dat thai gian hap, va qua trinh ndu sé tu
dong bat dau. Néu san phdm bj can nudc trong qua trinh hoat dong, hdy can than
thém nudc hodc rdt phich cdm dién. Khdng cham vao ndi bén trong trong thdi gian
nay dé tranh bj bong.

3. San pham sé& dling hoat dong khi bat ky ndt nao dugc van vé vi tri "Tat" .

Diéu chinh nhiét d6 Bigu chinh thdi gian Vi du, nhu hinh minh hoa, khi nat
NASRRY S NS L Tt . 10 bén trai dudc van dénvitri" @ ", dén
au Lal »
. N . bao sé séng, cho thay san pham
’ (‘Z[“)‘) 50| danghoat déng & ché do nhiét cao.
3 R Néu nut bén phai dugc vén dén "30"
g0 30 san pham s& bat dau dém ngugc va
T 4007 ndu trong 30 phut.

Nguyénliéu |Lugngthucphdm|  Mucnudc Thai gian (Phut) Luuy
Tringhap 2quatring 20 20 Ban c6 thé diéu
. - chinh thdi gian

Cachémhap 500g/phan 20 20 nau theo s@ thich
e an 20 céihé cao dong cdnhan dé dat
Ha cdo donglanh lanh 20 15 dudc o chinva
Sudn 500g sUdn ) 40 kétcaumong
muon clia thuc
Khoai lang hap 150g/phén 60 50 pham.
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SU dung mot tang, St dung hai tang,
mét khay hap hai khay hap

SU dung hai tang,
mot khay hap

Luu y: Tuy thudc vao loai san phdm va nhu cau st dung cu thé, vui long chon s6 lugng
khay hap va tang hap phu hdp dé st dung téi uu.

Sd d6 mach dién
Cong tac bonvitrf

U N Py
220VAC 50Hz ,
E G_é Congtichengid gy
’_/ 7 Den bdo
N %@
BS diu nhit 1 N

B diéu nhiét 2 <1 BOphanlamndng 1
’ i {[Immm

{IIm
BOphanlamndng2 06



A Canh bdo: Hay canh giac véi nhiing riii ro c6 thé gay nguy hiém
cho ban than, thuong tich nghiém trong hodc thiét hai tai san
dang keé.

1. Vui long khdng dé tay hodc mat gan 16 thoat hai khi san pham dang hoat dong.
Hay can than khi md& ndp dé tranh bi bong do hai nudc néng.

2. Trong qua trinh véan hanh, cac bé mat & phia trudc, cac bén va phia trén cta san
pham c6 thé trd nén néng. Hay tranh tiép xtc dé tranh bj bong.

/N CANH BAO: Hay luu y nhing rti ro tiém an cé thé dan dén thudng
tich ca nhan hodc thiét hai tai san.

. San pham nay khong danh cho ngudi c6 khuyét tat vé thé chat, gidc quan hodc
tinh than, hodc nhiing ngugi thiéu kinh nghiém va kién thdc (bao gom ca tré em),
trif khi cé su gidm sat hodc huéng dan ctia ngudi chiu tradch nhiém vé an toan cla
ho. Vui long gidm sét tré em dé dam bao chiing khdng chai dlia v8i san pham.

2.Vuilong vt bo bao bi nhua ngay sau khi ma hop dé tranh nguy ca ngat thd cho tré
em.

.Vui long st dung san pham trén bé mat phang va 6n dinh. Tranh sit dung trén cac
vat liéu dé chdy nhu tham, khan, nhua hodc gidy dé ngan ngtfa nguy cd hda hoan.

4. Vuilong khong cham vao than noi khi san pham dang hoat déng hodc dang ngudi
dé tranh bi bong.

. San pham nay chi danh cho muc dich stf dung trong gia dinh. Vui long khong sur
dung cho bat ky muc dich nao khéac.

. Dién ap/ tan s6 dau vao clia san pham nay [a 220V/50Hz. Trudc khi két ndi san
phdm véi ngudn dién, vui long kiém tra xem dién ap dia phudng c6 phu hdp
khong. St dung dién ap khong chinh xéc cé thé [am hong cac bo phén hoac lam
gidm hiéu suat. Nén st dung &n ap dé tranh hu hai tiém an.

. San pham nay la thiét bi loai I. Vui long dam bao noi dat ding cach trudc khi st
dung dé tranh tai nan ro ri dién.

8.Vuilong st dung 6 cdm c6 ndi dat chuyén dung 10A hodc cao hon. Cadm chat phich
c&m vao 6 dé tranh hién tugng qud nhiét, chap dién hodc chdy do tiép xtc kém.

. San pham nay dugc thiét ké chi dé hap va nau thuc pham. Khong thuc hién cac

thao tac khdng ddng vi cé thé gdy chap dién hodc hu hong bd phan.




10. Vui long khéng cam hodc rdt phich cdm khi tay uét dé tranh bj dién giét.

11. Vui long khong st dung san pham trén bé mat khéng 6n dinh, uét, nhiét dé cao,
tron trugt hodc nhay cam véinhiét dé tranh tai nan nhu dién giat, chay né hodc rai
rét.

12.Vuilong dé san pham tranh xa nhiét dé cao, nam chdm manh va khi dé chdy hodc
n& (vi du: khi gas tu nhién, khi sinh hoc...). Nén chtia dd khéng gian xung quanh
san pham, cach xa cac vat xung quanh t6i thiéu 10cm.

13. Vui long ddt san phdm cach xa ngudn [Ua it nhat 30cm dé tranh hu hong hodc
nguy cd hda hoan.

14. Vui long khéng dat san pham hodc than noi truc tiép trén lia dé tranh hu hong
hodc nguy cd hoéa hoan.

15. Trénh st dung san pham bén dudi hodc gan céc vét liéu dé chay nhu rém clia
hodc tu dé tranh hoa hoan.

16. Khéng bao gid dé san pham hoat dong ma khong co su giam sat dé tranh tai nan
nhu tran hodc chay kho cé thé dan dén hoa hoan.

17. Vui long dam bao day nguon khong tiép xic vdi cdc canh sic, g8 hodc bé mat
néng dé tranh ro ri dién, dién giat hodc chay no.

18. Vui long trénh st dung san pham khi khéng cé nudc trong thai gian dai dé tranh
quad nhiét, cé thé gy nt ndi hodc chay nd, dan dén tai nan hodc hu hong tai san.
Khong st dung san pham lién tuc quéa 3 gic.

19. Vui long khéng che 16 thodt hai bang vai hodc vét liéu khac trong qua trinh hoat
dong dé tranh tai nan hodc hu hong san pham.

20. Vui long khong dat cac vat dung dong gbi, dong hop hodc dong chai bén trong
hodc |én trén san phdm khi dang hoat dong dé tranh nguy cg né.

21. Vui long tranh lam xudc than ndi bang kim loai hodc vat séc nhon dé tranh lam
hong [8p chong dinh hodc gy thuong tich.

22.Vui long khéng di chuyén méy khi dang hoat dong dé tranh tran dé va bong. Néu
xay ra tran do, hdy lau sach ngay [ap tlc dé ngan ngtfa chat long tiép xtc véi day
ngudn, cd thé gay chap dién hodc dién giat.

23. Sau khi st dung, hdy chuyén cong tac vé vi tri "Tat" va rdt phich cdm.

24.Vuilong dgi than ndi ngudi hoan toan trudc khi vé sinh dé tranh bj bong do nhiét
lugng con lai.

25. Dam bao rat phich cdm dién khi khdng st dung san pham, trong khi vé sinh, di
chuyén thiét bi hodc néu xay ra su c6. Diéu nay rat quan trong dé ngan nguia dién

gidt hodc kich hoat ngau nhién. 08




26. Khi rit phich cdm dién, vui long cam chéc phich cdm va tranh gidt manh hodc
x0dn déy, vi diéu nay c6 thé lam hong ddy va c6 kha ndng dan dén ro ri dién.

27. Néu ban phét hién day ngudn bi hu hong, chiing toi khuyén nghi lién hé véi nha
san xuat, bo phan dich vu hodc ki thudt vién cé trinh d6 dé thay thé day ngudn
nham dam bao an toan.

28. Vui long ngat két nai trude khi vé sinh san phdm. Dam bao rang & cam cuia san
pham hoan toan khé rdo trudc khi stt dung lai dé tranh bj dién giat.

29. Trdnh ngdm san pham vao nudc hodc cac chat long khéc, hodc rifa dudi voi nude
chay. Biéu nay c6 thé lam hong thiét bi hodc gay ro ri dién.

30. Tranh dat ndp ndi hap vao nudc ngay sau khi lam néng, vi su thay déi nhiét dé dot
ngot c6 thé khién ndp bindt.

31. Néu san pham gdp su c¢& hodc bi hu hong, ngling st dung ngay lap tlc. Vui long
mang san pham dén trung tdm bao hanh dudc ty quyén dé stta chifa. Khong ty'y
slfa chifa dé trdnh cac m6i nguy hiém tiem an.

32. Khi vt bo san pham va bao bi ctia san pham, hdy dam bao ching dugc giao cho
€0 sd tai ché c6 du tiéu chudn. Trudc khivit bo, hdy cat day ngudn dé tranh tai st
dung sai muc dich.

33. San pham nay chi danh cho st dung tai cac khu vuc cé d6 cao dudi 2000 mét so
vdi muc nudc bién.

Luu y quan trong

Trudc khi st dung lan dau, vui long vé sinh sach sé tat ca cac b phan tiép xdc véi

thuc pham. Trong lan st dung dau tién, viéc san pham phéat ra mot lugng nho hai

dau la hién tugng binh thudng.

Trong qud trinh st dung, vui long trdnh cham tryc tiép vao than ndi bang tay dé

tranh bi bong.

Am thanh "lach cach" c6 thé xuét hién khi cac b phan bén trong co gidn do thay

d6i nhiét do trong qud trinh st dung; day la hién tugng binh thudng.

Hién tugng bé mét long n6i hai d&i mau sau khi st dung a hién tugng binh

thugng.

Trong qua trinh hdp hodc ndu, va khi md ndp ndi hap, hdy can than vdi hdi ndng

thodt ra ti ndi. Gill tay va mat tranh xa |6 thoat hai nudc dé tranh bi bong.

NéEu san pham bi roi, 6 dau hiéu hu hong hodc hoat dong khong binh thudng,

phai dugc kiém tra va stia chifa bdi nha san xuét, bo phan dich vu hodc nhan vién

c6 trinh d6 chuyén mon dé tranh cac moi nguy hiém tiém an.




Phan tich va khic phuc su cé

Van dé

Phan tich nguyén nhan

Giai phap khuyén nghi

ben bao
khong sang

Day dién bén trong bi
ngat két noi

Lién hé véi trung tam bao
hanh dé kiém tra va stia
chita

ben bado
khong sang
Bé mat gia
nhiét khong
néng

Day ngudn khong
dudc két néi hodc bi
héng

Dam bao phich cdm dugc
cdm chdtva kiém tra day

nguon co bi hong khong.

Néu bi hong, hay thay thé
tai trung tdm bao hanh

B6 hen gig hodc cong
tdc bihong

Thay thé bo hen gid hodc
cong tac tai trung tdm bao
hanh

Day dién bén trong bj
ngdt két nGi

BO didu nhiét bi |6

Cau chibjhong

Lién hé véi trung tam bao
hanh dé kiém tra va stia
chita

Am thanh
"rit" nhe

Am thanh binh
thudng phat ra trong
qua trinh lam néng

Day khong phai la dau
hiéu clia su ¢d. Ban cé thé
tiép tuc st dung san pham
nhu binh thudng

Mii khé chiu

Mui nhua nhe trong lan st dung dau tién. Day a diéu
binh thudng doi vdi cac thiét bi mdi va sé hét di sau
khi st dung mot thai gian

e NEu van dé khong thé gidi quyét, vui long khong tu thao rdi mdy. Hay lién hé véi
trung tdm bao hanh dé dudc ho trg va stfa chita.

e Thong tin trén cé thé thay d6i ma khong théng bao trude do cdp nhat san pham
hodc cac bo phan. Trong trudng hdp c6 su khéng khép, san pham thuc té sé dudc
Uu tién. Cam dn sy thong cam cuia ban!




1. Vui long vé sinh san pham sau méi lan st dung. Trudc khi vé sinh, dam bao cong tac
d& dudc chuyén vé vi tri "Tat" va rdt phich cdm dién.

2. Vui long dé than noi ngudi trude khi vé sinh. St dung khdn mém va chat tay rda
trung tinh dé lau bé mat. Tranh st dung ban chai kim loai, thép khéng gi hodc dung
moi dn mon dé tranh [am hdng bé mdt ctia ndi. Sau khi ndi ngudi, nap cé thé dudc
vé sinh tryc tiép bang nudc.

3. Vui long khéng ngédm toan bd san pham vao nudc hodc rifa dudi voi nudce dé tranh
nguy cd dién giat hodc su co chiic nang.

4. Theo thdi gian, c6 thé xuat hién can voi trén bé mat noi, ddy la hién tugng binh
thudng. Lugng cdn voi phu thudc vao do cling clia nudc va tan suat st dung. Thuc
hién theo cac budc sau dé tay can voi:

e Cho mot gbi chat tay can (vi du: axit citric) hodc mot lugng giam vifa du vao ndi,

sau d6 dé day nudc dé dam bao chat tay cdn hoa tan hoan toan.

Cam dién va bt dau qua trinh dun néng. Dun soi trong 5-10 phit. Néu can voi
qua nhiéu, hdy kéo dai thdi gian dun soi néu can. Dam bao ndi khéng bi can nude
trong qua trinh ty can.

o Sau khi tay cdn, d6 dung dich ra va rtfa sach bén trong noi bang nudc sach.
5. Sau khihoan thanh viéc vé sinh, hdy dé san pham kho tu nhién hoan toan. Bao
quan san pham & ngi kho rdo, thoang mat dé st dung cho lan sau.

Théng s6 san pham

Mé& san pham JFS-556

Dién ap dinh mic 220V

Tan s6 dinh mdc 50Hz

Cong suat dinh mic 1600W




Dear customers,

Thank you for choosing the Joyoung Electric Food Steamer. All content in this manual is
provided for your reference during use and maintenance. If you have additional questions,
feel free to contact our customer service department.

All food-contact components of this product are designed and manufactured in strict
compliance with applicable laws, regulations, and standards, ensuring safe and reliable
use. We are committed to providing products that enhance your life with warmth,
convenience, and health.

Let the cooking journey begin!
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Note: Images are for reference only; actual product design
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Quick Start Guide

Tips
1. During operation, please do not touch the pot body or product surface to avoid burns.
2. Before the first use, please add an appropriate amount of clean water to the pot body
and clean it with a soft cloth.

@ Cooking Food

1. Wash the ingredients and place them in the pot body.

2. Add water to the pot body, ensuring the water level does not exceed the maximum
waterline.

3. Close the lid and turn the right knob to the "HOT POT" function. Adjust the left knob
following the steps below to begin cooking.

4. The machine will stop operating when either knob is turned to the "OFF" position.

Heat adj ustment Time adjustment

OFF- . When the power is connected and the

\ ‘ HoT PO, left knob is set to the "OFF" position,
(M'““tes’ the indicator light remains off, and
the product is in a powered but
non-heating mode.

Heal adj ustment Time adjustment
-OFF-

.. HOTPOT When the left knob is turned to the
(M,mg) "\ " position, the indicator light
illuminates, and the product enters
the powered low-heat mode.

Heat adj ustment Time adjustment
<OFF-

- . HOT POT When the left knob is turned to the
(Mmutes) " @ " position, the indicator light
illuminates, and the product enters
the powered medium-heat mode.




Heat adjustment

NSRS

)
(Minutes)

Time adjustment
. «OFF. ,
HOT POT,

40

'10_

20

When the left knob is turned to the
" @ " position, the indicator light
illuminates, and the product enters
the powered high-heat mode.

(2 Steaming Food

. Add water to the pot body, ensuring the water level does not exceed the maximum

steaming marker (60 minutes"). Wash the ingredients and place them on the steam

tray.

. Position the steam layer, close the steam lid, and use the left knob to select the

desired heat level. Then, use the right knob to set the steaming time, and the cooking

process will start automatically. If the product runs dry during operation, add water

carefully or unplug the power cord. Do not touch the inner pot during this time to

avoid burns.

3.The product will stop operating when either knob is turned to the "OFF" position.

Heat adjustment

N b,

)

Time adjustment
. OFF.
HOT POT,

(Minutes)

40

'10,

20

For example, as illustrated, when the
left knob is setto " ) ", the indicator
light will turn on, indicating the
product is operating in high-heat
mode. If the right knob is set to "30,"
the product will countdown and cook
for 30 minutes.

Ingredients

Food Portion

Water Level

Time(Min) Note

Steamed Eggs

2 Eggs

20

20 You may adjust

Steamed Bass Fish

500g/pcs

20

the cooking time

20 according to your

Frozen Dumplings

20 Frozen
Dumplings

20

personal
preferences to
achieve the

15

Ribs

500g Rib

40

40 desired doneness

Steamed Sweet
Potatoes

150g/pcs

60

and texture of the

50 food.

16




Single Layer, Single Double Layer, Double
Steam Tray Usage Steam Tray Usage

Double Layer, Single
Steam Tray Usage

Note: Depending on the model you have purchased and your specific needs, please

select the appropriate number of steam trays and layers for optimal use.

Electrical Schematic Diagram

Four-Position Switch
] Fuse 0 E %

220VAC 50Hz

E Timer Switch
) ) Resistor|
%) ’—/T Indicator Light
N ® Resistor|

Thermostat 1 .
Thermostat 2 <] Heating Element 1

([T

Heating Element 2




Safety Precautions

A Warning: Be alert to risks that may cause personal danger, serious
injury, or significant property loss.
1. Please not place your hands or face near the steam outlet while the product is in
operation. Exercise caution when opening the lid to avoid burns from hot steam.
2. During operation, the surfaces at the front, sides, and top of the product may
become hot. Please avoid contact to prevent burns.

& CAUTION: Be aware of potential risks that could lead to personal
injury or property damage.

. This product is not intended for use by individuals with physical, sensory, or mental
impairments, or those lacking experience and knowledge [(including children),
unless supervised or guided by a person responsible for their safety. Please keep
children under supervision to ensure they do not play with the product.

. Please dispose of plastic packaging immediately after unpacking to avoid suffoca-
tion hazards for children.

. Please operate the product on a flat, stable surface. Please avoid using it on
flammable materials such as carpets, towels, plastic, or paper to prevent fire
hazards.

. Please do not touch the pot body while the product is in operation or cooling down
to avoid burns.

. This product is intended for household use only. Please do not use it for any other
purposes.

. The input voltage/frequency for this product is 220V/50Hz. Before connecting the
product to a power source, please check if the local voltage matches. Using

incorrect voltage may damage components or impair performance. A voltage
stabilizer is recommended to avoid potential damage.

. This product is a Class | appliance. Please ensure proper grounding before use to
prevent electrical leakage accidents.

. Please use a dedicated 10A or higher grounded socket. Fully insert the plug into the
socket to avoid overheating, short circuits, or fire caused by poor contact.

. This product is designed for steaming and cooking food only. Do not perform other
improper operations, as this may cause short circuits or component damage.
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. Please do not plug or unplug the power cord with wet hands to avoid electric
shock.

. Please do not use the product on unstable, wet, high-temperature, slippery, or
heat-sensitive surfaces to avoid accidents such as electric shock, fire, or falls.

. Please keep the product away from high temperatures, strong magnets, and

flammable or explosive gases (e.g., natural gas, biogas). Please maintain a

minimum distance of 10 cm from surrounding objects.

. Please keep the product at least 30 cm away from open flames to prevent damage
or fire hazards.

. Please do not place the product or its pot body over an open flame to prevent
damage or fire hazards.

. Please avoid using the product beneath or near flammable materials like curtains
or cabinets to prevent fires.

. Never leave the product unattended while in operation to prevent accidents such
as overflow or dry burning that could lead to fires.

. Please ensure the power cord does not come into contact with sharp edges, burrs,
or hot surfaces to prevent electric leakage, shocks, or fire.

. Please avoid running the product empty for extended periods to prevent
overheating, which may cause the pot to crack or ignite, leading to accidents or
property damage. Do not use the product for more than 3 consecutive hours.

. Please do not cover the steam outlet with cloth or other materials during
operation to avoid accidents or product damage.

. Please do not place packaged, canned, or bottled items inside or on top of the
product during operation to prevent explosions.

. Please avoid scratching the pot body with metal or sharp objects to prevent
damage to the non-stick coating or accidental injury.

. Please do not move the machine during operation to avoid spillage and burns. If
spillage occurs, clean immediately to prevent liquids from reaching the power
cord, which could cause short circuits or electric shocks.

. After use, set the switch to the "OFF" position and unplug the power cord.

. Please wait for the pot body to cool down completely before attempting to clean it,
as this will help avoid accidental burns from residual heat.

. Kindly ensure that the power cord is unplugged when the product is not in use,
during cleaning, while moving the unit, or if a malfunction occurs. This is
important to prevent electric shocks or accidental activation.




26. When unplugging the power cord, please hold the plug firmly and avoid yanking or
twisting the cord, as this could damage it and potentially lead to electric leakage.

27. 1f you notice any damage to the power cord, we recommend contacting the

manufacturer, their service department, or a qualified technician to replace it for
your safety.

28. Please disconnect the connector before cleaning the product. Ensure that the
product socket is completely dry before reuse to prevent electric shocks.

29. Please do not immerse the product in water or any other liquids, nor rinse it under
running water, to prevent damage to the device or risk of electric shock.

30. Refrain from placing the steam lid in water immediately after heating to prevent
sudden temperature changes that may cause cracking.

31.1f the product malfunctions or is damaged, discontinue use immediately. Please
take it to an authorized service center for repair. Do not attempt to repair it
yourself to avoid potential hazards.

32.When discarding this product and its packaging, ensure they are handed over to a
qualified recycling facility. Before disposal, cut the power cord to prevent misuse.

33.This product is intended for use only in areas below 2000 meters above sea level.

Warm Tips

Before using this product for the first time, please clean all parts that will come into
contact with food thoroughly before cooking. It is normal for a small amount of oil
vapor to be emitted from the machine during the initial use.

During use, please avoid directly handling the pot body with your hands to prevent
burns.

A "clicking” sound may occur as internal components contract or expand due to
temperature changes during use; this is a normal phenomenon.

Slight discoloration on the inner pot surface after use is a normal occurrence.
During the steaming or cooking process, and when removing the steam lid, be
cautious of the hot steam released from the steamer. Keep your hands and face
away from the steam outlet to avoid burns.

If the product has been dropped, shows visible damage, or functions abnormally, it
must be inspected and repaired by the manufacturer, their service department, or
qualified personnel to avoid potential hazards.




Troubleshooting and utions

Issue

Cause Analysis

Recommended Solution

Heating plate
heating

Internal wiring is
disconnected

Contact the service center
for inspection and repair

Indicator
light does
Heating plate

not
does not heat

illuminate

Power cord is not
connected or is
damaged

Ensure the plug is securely
connected and check for any
damage to the power cord. If
damaged, have it replaced
at an authorized service
center

Timer or switch is
malfunctioning

Replace the timer or switch
at an authorized service
center

Internal wiring is
disconnected

Thermostat is defective

Fuse is damaged

Contact an authorized
service center for
inspection and repair

Slight "hissing”
sound

Normal sound
produced during
heating

This is not indicative of a
malfunction. You may
continue using the product
as usual

Unpleasant odor

Mild plastic smell during initial use. This is normal for
new appliances and will dissipate after continued use

If the issue cannot be resolved, do not attempt to disassemble the machine yourself.

Please contact local authorized service center for assistance and repair.

The above information is subject to change without prior notice due to model or

component updates. In case of discrepancies, the actual product shall prevail. Thank

you for your understanding!




Cleaning and Maintenance

1. Please clean the product after each use. Before cleaning, ensure the switch is turned
to the "OFF" position and the power plug is disconnected.

2. Please allow the pot body to cool before cleaning. Use a soft cloth with a neutral
detergent to wipe the surface. Avoid using metal brushes, steel wool, or corrosive
solvents to prevent damage to the pot's surface. After cooling, the lid can be cleaned
directly with water.

3.Please do not immerse the entire machine in water or rinse it under running water to

prevent electrical hazards or functional issues.

4. Over time, limescale may build up on the pot's surface, which is normal. The amount
of limescale depends on water hardness and usage frequency. Follow these steps for
descaling:

e Add one packet of descaling agent [e.g., citric acid) or an appropriate amount of
vinegar to the pot, then fill it with water to ensure the descaling agent dissolves
completely.

Plug in the product and start the heating process. Let it boil for 5-10 minutes. If
limescale is excessive, extend the boiling time as needed. Ensure the pot does not
run dry during descaling.

e After descaling, pour out the solution and rinse the interior with clean water.

5. Once cleaning is complete, allow the product to air dry fully. Store it in a cool, dry

place for future use.

Product Specifications

Model JFS-556

Rated Voltage 220V

Rated Frequency 50Hz

Rated Power 1600W







