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G161 THIEU SAN PHAM

Van xa khi
(c6 thé thao rdi)

Van an toan

Vong dém cao su

(co thé thao rai)

Long noi (cd thé thao rdi)
Vui long tach hai long noi
dang xép chong bén trong
rava khong st dung ching
cung lic.

Day cdm dién

NUt thoat khi
(Nhan dé xa khi theo cach thi cong, khong
st dung nat nay khi ndu cac chat long nhu
chdo va stp dé tranh bi bong)

Tay cam

N&p trén

Bang diéu
khién
Thén noi

DE noi

Vui long dua trén san pham thuc té lam chuan

e Noi dp suat cd 2 long noi, nén st dung ndi cé 18p phu chéng dinh dé nau com,
chao; long noi thép khong gi hodc trang men day dé nau thit va sdp.

e Hinh anh chi mang tinh tham khao, vui long dua trén san pham thuc té [am chuan.

e Mot dudng mau den cé thé xudt hién & phan cudi clia ndp trén. Day la dudng han
vén cb trong qua trinh ép phun. N6 khong phai la bo phan bi hu hong va khong anh

hudng dén viéc st dung.

CHUAN BI KET NOI

NGUON DIEN

@ Chuan bi gao, sif dung cdc do ludng di kém

Cach dong ding

@ Thém nuéc

Cho nuéc vao ndi
pht [8p chéng dinh

Noi thach an

i
h/ Thép
khong gi

Céch dong sai

® Dung 1 ly gao dé ndu chdo, thém nudc dén vach danh dau sé 1; dung 2 ly gao dé ndu
com, thém nudc dén vach danh dau sé 2.
e Nén dung long ndi thép khong gi hodc trdang men day dé ndu sip. Lugng nguyén
liéu va nudc khong dudc vugt qua vach mic téi da.

© bam bao ron cao su di dugc lap vao 16 vudng trén nap ndi.

W

O Khi sl dung san pham lan dau tién, vui long lam sach bé mét bén trong va
bén ngoai cta long néi bang nudc am va lau khd sau khi vé sinh.

M3: Khi cé thé md ndp thi dén ndp sé dudc bat

séng va van phao ha xuéng, hay git chat tay

© Doéng/Mé ndp

[m

cam ctia ndp trén, xoay theo huéng mé ndp dén
mép gidi han, sau doé nhac nap trén lén. |

Xoay theo hudng ngudc lai la dong nap: Luu
y: Khi dén bao "cé th€ md nap" sang lén

khi d6 trong néi van con hdi néng, ban can
phai kiém tra xem van an toan da haxuéng
hay chua. Néu van an toan chua dugc ha,
ban ¢6 thé nhan nit thoat khi theo cach thu

cong. Sau khi dam bao rang van an toan da
dudc ha xuéng, luc nay ban c6 thé mé nap

ra.

@ Kiém travan antoan
Vanantoan Vanxakhi ]
Ldp van xa ding vi tri, kiém tra van an toan
da ha xuéng hay chua trudc khi lam nong.

HUGNG DAN SU DUNG

Nt diéu chinh hugng vi

1) o amnastng Chic nadng
oo, | "Mnchinh”

Chlic ndng
"Dic biét"

"Bt dau/Huy": Sau
khi chon chic nang
can st dung, nhan
nit bt dau dé nau,
nhén va gill phim
b —— g nay vai gidy dé huy
K e e e chlic ndng vifa chon.

- Diéu chinh -
Giitnhiét  Hen gis

)
72512y 8

Céc phim chuc
nang

Thai gian kién nghi
khi dung chlic nang
“Canh ngon”

® B4t nguén
Két ndi véi day ngudn, ndi sé phat ra dm thanh béo hiéu da bat ngudn, den LED va
bang diéu khién déu sé sang [én, vao ché do chd sau 1 gidy. Man hinh s& hién thi
"—--".Néu khdng cd ché dé nao dugc chon trong 2 phit chd, man hinh sé hién thi
"----" nhdp nhdy. 0 trang thai nhap nhay, nhan phim bat ky dé trd vé trang théi n
dinh.

® Lya chon chiic nang

( Lua chon chiic ndng: Nhan nit chon chic ndng (cdm/chéo, thit/sdp, v.v.) dé chon
chdic nang, man hinh sé hién thi thai gian ndu, den chiic nang nhap nhéy va den
huong vi nhap nhay.

(2 Piéu chinh théi gian nau: Ba chif s6 & bén phai man hinh hién thj thdi gian ndu “h:

mm” (gid:phit). Sau khi chon chiic ndng xong nhan nit “biéu chinh thdi gian” dé
digu chinh thai gian nau. Nhan va gitf dé diéu chinh nhanh. Ban cling c6 thé nhan
nat "Khau vi" sau khi chon chiic ndng dé diéu chinh nhanh thdi gian ndu nham dat
dugc sy chuyén doi theo chu ky gitta ba mic d hugng vi mém, viia va clng.

(3 Cai dat ché dd hen gid: La ché do tif ldc cai d&t ché do hen git cho dén khi thic
dn dudc ndu chin. Man hinh s& hién thi 4 chi s6 "hh:mm"(gid:phit). Sau khi chon
chilc ndng, nhan ndt "Hen gig" dé diéu chinh. M&i [an nhan, thai gian dat trudc sé
tang thém 30 phit. Nhan va gill dé diéu chinh nhanh han. Pham vi diéu chinh la
02:00-24:00. NUt nay khong cé hiéu luc khi ndi dang & ché dé chd, gitt am, duy tri ap
sudt.

e Bat dau nau
Sau khi chon chtic ndng, nhdn n(t “Bat dau”, noi s& bat dau hoat déng va phat ra
tiéng bip. Néu cé hen gid, man hinh sé& hién thi dém ngudc gid hen sau khi bat dau.
Néu khong hen gid hodc qua trinh dém ngudc hen gid két thic, hé théng sudi s& bat
dau va man hinh sé hién thi dong vong tron . Sau khi [am néng dén ap suét tuong
Ung vdi chlic nang da cai dat, nd sé chuyén sang giai doan dém ngudc duy tri dp
suat va ba chit s6 & bén phai cia man hinh sé hién thi thai gian duy tri ap suat "h:
mm".(gid:phut)
o Giif &m tu dong
Sau khi qua trinh nau thiic an két thic, n6i ap suat sé tu dong chuyén sang ché do
gilt &m. Bén phai man hinh sé hién thi chi "b". Tai thdi diém nay, ban cling c6 thé
nhan nit thodt khi dé xa khi nham giam &p suat nhanh chéng. Khi ndu mot lugng
|&n thiic an ldng nhu chéo, stp, khdng dugc xa hai ra bang tay dé tranh bi bong. Khi
van an toan ha xuéng va dén ma ndp bat sdng, ban c6 thé ma nap va thudng thiic
moén an. Thai gian gitt am doi vai gao (gao nép, gao nhiéu hat) la 5 gid, con déi véi
cac loai gao khac la 24 gid. Noi ap suat sé tu dong chuyén sang ché do chd sau khi
thai gian git am két thic.
e Huy
@ ché do khong chd, nhan va gilt ndt "Hay" trong 1 gidy dé tré vé ché dé cha.
e Chuic ndng ddc biét - Nau khéng dung nudc
RUa sach va dé rdo tat ca cac nguyén liéu can thiét dé nau, sau dé tron déu cac
nguyén liéu chinh va gia vi. Trai déu gidy bac xuéng day noi trong va trai thic an da
chuan bi lén gidy bac (Cé thé khong st dung gidy bac). Dt noi trong vao noi va dong
nap lai, chon chiic néng “Nau khéng dung nuéc” va nhan “Bat dau” dé bat dau ndu.

Gdi y: Chiic ndng nay phl hgp dé nau hai san, sudn va cac mén &n mua sén.
Lugng nguyén lieu ndu mot [an khéng nén qué nhiéu, tét nhat la 500-600g. Trong
qua trinh géi gidy bac, luu y khong dé nudc trong gidy bac chay ra ngoai.
o Chifc ning dic biét - Nau khong can day nap
Sau khi cho nguyén liéu vao noi, thém mét lugng nudc thich hgp. Chon chiic nang
“Nau khong day ndp” dé bat dau nau. Vui long md ndp khindu. Thdi gian nau cua
chiic nang nay la khoang 20 phit sau khi nudc s6i. Néu can, ban co thé két thic qua
trinh ndu trudc thai gian quy dinh.
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Congtacapsuat Congtic déong md ndp

1 []

220VAC 50Hz
E @E Bang diéu khién
N 1
Cau chi

.

Mam nhiét ~ Cam bién nhiét

HANG MUC CHU Y AN TOAN

DEé dam bao an toan, tranh gdy thuong tich va tén that vé tai san, vui long tudn thu
nghiém ngat cac bién phap phong ngtfa an toan sau. Viéc khong tuédn thi cac canh
bdo an toan va st dung khéng dlng cach cé thé dan dén nguy hiém va tai nan khong
dang co.

Hanh dong Hanh ddng can Hanh ddng chu
© bi cdm a dugc tuan tha 0 y hang ngay

Q 1.Vuilong ddt san pham trdnh xa tam tay tré em. Nghiém cam tré em ty y st dung
san pham khi khong cé su gidm sat ctia ngudi I6n dé tranh b dién giat, bong
hodc cac thudng tich khac.

2. Tuyét d6i khong nhét kim loai, day sat, kim tiém va cac vat la khac vao bén trong
san pham hodc vao cac khodng trong, néu khong cé thé gay dién gidt hodc cac
sy o khac.

& 3Vui long rit phich cdm dién khi vé sinh san pham, khi san pham gap su ¢ hodc
khi khong st dung dé tranh bi ro ri dién hodc vo tinh khdi dong.

4. Khong ddt san pham nay truc tiép trén [Ua hodc bat ky ndi nao gan ngudn nhiét
hodc nguon Ua, néu khdng san pham cé thé bi hong hodc truc trdc hodc tham
chi gdp nguy hiém.

5. Vui long khéng ddt san pham nay trén bé mat khong 6n dinh, am udt, nhiét dd
cao, tran, khéng chiu nhiét (nhu ban nhua, vai, tham, v.v.) dé trénh tai nan
thuong tich va tén that tai san do dién giat, hda hoan, rai rét, v.v.

6.Khong st dung long ndi khac ngoai long ndi ctia Joyoung dé tranh ro ri khi, giam
&p suatva cac bat thudng khac. Khong dat long ndi [én cac thiét bi khdc dé ham
nong, néu khong sé gy bién dang va hu hong.

7. Khong dat bat ky do dong gbi, dong hdp hodc dong chai nao vao noi ap suat dé
ham ndéng, néu khdng sé cd nguy g nd.

8.Van an toan, van phao, van giam &p suat phai dugc kiém tra thudng xuyén, bao
dam khong bj tdc nghén, khdng bi thém vat ndng hodc thay thé bang vat khac dé
tranh gdy hu'hong noi, thuang tich ca nhan va hu hong tai san.

9. Khi san pham & trang thai phao chua ha hodc khé md nép thi nghiém cam dung
lc m& ndp dé tranh bi bong.

10. Cam rdfa hodc ngdm than ndi vao nudc dé tranh bj dién gidt hodc chdp mach.

@ 11. Vui long chi st dung & cdm dién c6 dong dién dinh mc tif 10A trd [én va dién

ap xoay chiéu 220V dé tranh hda hoan, dién giat va cac tai nan khac.

12. Khéng cadm hodc rut phich cdm bang tay udt dé tranh bj dién giat. Khi rdt phich
c&m, ban phai cam vao tay cdm phich cam va khéng dudc kéo day ngudn, néu
khong déy nguon cé thé bi hong.

13. Néu ddy nguon bi hong thi phai dugc nha san xudt, bd phan bao tri hodc ngusi

khong thiét b cé thé bi hong do tiép xtc kém, dan dén nhiing nguy hiém nhu
doan mach hodc hoa hoan.

15. San pham nay [a thiét bi Loai | va day ndi dat clia & cdm phai dudc néi dat tét.

16. San pham nay chi danh cho muyc dich st dung tai nha. Céng ty khong chiu
trach nhiém vé bat ky tai nan hodc thuong tich nao do st dung thugng mai, stf
dung khong pht hgp hodc st dung khdng tuén thu hudng dan sif dung nay.

17. San pham nay khong thé hoat dong vdi b hen gi bén ngoai hodc hé théng
diéu khién tu xa doc [&p khac.

18. San pham nay chi dugc st dung trong nha va khong thé st dung & nhiing nai
am udt hodc ngoai trai dé tranh hu hong do dién giat va [&o héa linh kién.

19. Khong di chuyén khi néi 4p sudt dang trong qua trinh hoat déng.

20. San pham nay khéng phu hgp dé nhiing ngudi b suy giam, réi loan chic ndng
cam giac hodc tdm than, nhiing ngudi thiéu kinh nghiém hodc kién thic lién
quan (bao gdm ca tré em) st dung, v.v. Trif khi ho dang st dung san pham nay
dudi sy giam sat va hudng dan ctia nhiing ngudi c6 chuyén moén. Tré em phai
dugc giam sat dé dam bao rdng chiing khong chai véi san pham nay.

21.Khdng md noi cho dén khixa hét ap suat.

22. Néu san pham bj 16i, vui long gui dén bd phan dich vu bao hanh dé sifa chia.
Khong tu minh thao rdi san pham hodc thay thé phu kién dé tranh hda hoan,
dién giat hodc thudng tich.

23. Sau khi md déng géi, vui long bo tdi nhua vao thung rac ngay dé tranh tré em
chai dua gay nguy cd ngat tha.

24. Néu cé vat la & day long noi va bé mét tdm gia nhiét, vui long loai bo ching kip
thai trude khi st dung dé tranh thiét bj hoat dong bat thugng.

25.Van xa gidi han ap suat phai dugc xt ly can than, nghiém cam dung luc bép
manh dé tranh van xa bi hong gay ro ri khi.

26. Khi di chuyén san pham, vui long nhéc tay cam hodc tay cam an & dudi cling
clia than ndi. Khéng truc tiép nhac tay cam ndp trén dé trdnh ndp trén bi tach
ra khoi than noi va san pham rai xudng, gay thusng tich.

27. Trong qué trinh ndu, vui long khdng cham vao nap trén va van xa gidi han ép
sudt dé tranh bi bong.

28. Trudc khi st dung, bao dam ron cao su va ndp bén trong d& dudgc [3p vao ding
vi tri dé tranh ro ri hdi trong qué trinh st dung.

29. Trong qua trinh ndu, néu gilfa ndp trén va than ndi thoat ra moét lugng 16n hoi
nudc thi hdy ngling st dung ngay dé tranh bj bong, dong thdi khac phuc su o
"ro ri ndp trén" hodc gii dén bd phan bao hanh dé sta chifa.

30. Khi vé sinh long noi, vui long st dung miéng bot bién hodc vai mém dé lam
sach. Khong st dung cac vat dung cling khac dé co rifa tranh lam tray xudc bé
mét noi trong.

31. Khi ndu, lugng thic dn khéng dugc vugt qua vach muc téi da, néu khong co thé
dan dén tinh trang thiic dn khong chin, dinh vao chao, ban tung tée, w... dan

33. budng 6ng thoat hai ctia bd diéu dp phai dugc kiém tra thudng xuyén dé dam
bao khéng bj tdc nghén.

34. Bé tranh tai nan thuong tich do ron cao su bi l&o hoa, vui long kiém tra ching
thudng xuyén. Néu c6 hu hong, bién dang, ro ri khdng khi, w..., vui long dén b6
phéan dich vy sau ban hang kip thai dé mua hang hodc thay thé né.

35. Khéng ndu thuc pham cé tinh axit (pH5)

36. Trong qua trinh ndu c6 am thanh tit tit phat ra nhe la diéu binh thugng.

37. Trong quéd trinh ndu, khi ¢4 dp suat trong ndi, ndp trén s& hai dich chuyén 1én
trén va khoang cach gitfa ndp trén va than noi s& [6n han, diéu nay la binh

thudng.

PHAN TicH L&1 VA CACH KHAC PHUC

HIEN TUGNG NGUYEN NHAN CACH KHAC PHUC
1 Déng nép khd Vong dém khéng dugc Dat vong dém vao dung
khan datduing cach vj trf
Sau khi xa khi, van an Dung dtia nhe nhang ddy
toan chua ha xuéng vanan toan
5 | M&napkho Dgi cho dén khi &p suat
khdn C6 4D SUAt tr i, bén trong noi gidm xuéng
0 ap suattrong noi vavan an toan ha xuéng
trudc khi maé nap
Chua 30 vong dé Kiém tra xem vong dém co
a'apvong dem dugc dat dung vi tri khong
Nap trén bi ro o s s
3 ri hai CP canAthLIcan dinh vao Lam sach vong dém
vong dém
Vong dém bi mon GUi dén bd phan bao hanh
Van an toan bi dinh cdn . N
, | Vanan toan bj ro thifc 3n Lam sach van an toan

ri hoi

Van an toan bi mon

Thay van an toan

5 | Vanan toan khéng

Co qué it thic an va nudc
trong noi

Cho ding lugng thiic an
va nudc phu hgp

thé bat lan

RO ri khi ti ndp trén hodc
van giam ap suat

GUi dén bd phan bao hanh

Cé dién nhung

O dién tiép xtc kém

Kiém tra lai phich cdm

den khong sang

Cau chi bi dut

GUi dén bo phan bao
hanh

Man hinh hién
T | thiEl, coi bdo

HG& mach cam bién

GUi dén bo phén bao

HIEN TUGNG NGUYEN NHAN CACH KHAC PHUC

Man hinh hién
8 thi E2, coi béo
dong

Man hinh hién thi
E3, coi bdo dong

Mach cam bién nhiét

dé bi dt GUi dén b phéan bao hanh

H& mach cong tic dp suat | GUi dén bd phan bao hanh

Mach cong tac ap suat
bi dut

Vong dém cao su ro ri
thgi gian dai (60 phut)

; GUi dén bd phén bao hanh
Man hinh hién thj
10 | E4, coi bao dbng

GUi dén bo phéan bao hanh

Man hinh hién thi

11 ES, coi béo dong L6i cadm bién nhiét do GUi dén bo phan bao hanh
N&p khéng dudc dong Xoay nap vé ding vi
12 | Man hinh hién thi dlng cach tri dong

E7, coi bdo dong

Cong tac bj hu GUii dén bd phan bao hanh

Man hinh hién thi
E8, coi bdo dong

Man hinh hién thi
E9, coi bdo dong

VE SINH VA BAO QUAN

e Khivé sinh, vui long rdt phich cdm dién, dé may & trang thai tt nguon va vé sinh,
bao tri san pham sau khi may da ngudi hoan toan.

® Khong co ria long ndi chifa bén trong bang miéng co rifa thép hodc vat cling dé
tranh lam tray xudc [Gp phu bé bén trong.

e Khdngding dau chudi, xdng, bot gidt, ban chai cling... dé vé sinh cac bd phéan cla
noi ap suat.

® |au sach than noi bang vai am sach. Khong riia hodc ngdm than noi truc tiép vdi
nudc dé tranh bi dién giat hodc chap dién.

e Lam sach long noi: Vui long st dung vat lam sach mém nhu miéng bot bién dé [am
sach bén trong va lau khd bé mat bén ngoai san pham.

e Sau khi md ndp, lam sach bén trong ndp trén, bao gdbm vong dém, van thoét khi,
6ngxa, phao, w...bdng nudc va vai am sach

13 Dién ap qué cao Chg dién ép 6n dinh

14 Dién ap qué thap Chdg dién &p 6n dinh

) A e X dén thudng tich ca nhan va hu hong tai san. Ay hanh L e R e g ~
c6 chuyén mon tudng dudng thay thé dé trdnh nguy hiém. 1Ay i X A N S bA pa R ar s )5 nhiét do an ® Saukhi vé sinh va bao dudng, vui long dam bao rdng cac bd phan chéng tac nghén,
14. Trudc khi st dung, dam bao day ngudn va 6 cim dudc két néi chéc chin, néu 32. ggltlsr%ahgur?éapnnrgi ghéot’r‘a,gniut:‘igbtéar)]/gh@m vao cac bd phan néng nhu long ndi va dong vong dém, van giam ap suat, vv...da dugc [3p ding vi tri.
P : @ Check the safety valve. ® Select function Tips: This function is suitable for cooking seafood, ribs, away from the class-based
Product Description Prepare to connect the power for cooking ’ . & Function selection: Press the function selection key (rice/porridge, meat/soup, dishes. The amount of cooking ingredients at a time should not be too large, Product Precautions
Pressure 500-600g is appropriate; during the tinfoil parcel process, pay attention to not let

Contents

Chapter 1: Product Description

Chapter 2: Prepare to Connect the Power for Cooking
Chapter 3: How to Use the Product

Chapter 4: Electrical Schematics

Chapter 5: Product Precautions

Chapter 6: Failure Analysis and Troubleshooting

Chapter 7: Cleaning and Maintenance

Vent button

Push to vent manually, do not use when
cooking porridge, soup or liquid food.

Do not use when cooking congee, soup or
liquid food.

Venting valve
(removable)

Handle
Safety eye

Top cover

Rubber ring (removable)

Inner liner (removable)
When using the model with
two inserts for the first time
Separate the two inserts on

top of each other.
Do not overlap the inserts.

Operation
panel

Body

Power cord € e Y

)\
\
— e

Products are subject to the actual product

Base

e For double-boiler configuration, we recommend using sprayed inner pot for
cooking rice and porridge, and stainless steel or porcelain kettle for cooking meat
and soup.

® The picture is for reference only, the specific shape is based on the real thing.

@ The black line may appear at the end of the upper cover, this is the injection
moulding process inherent fusion line, non-component damage, does it affect the
normal use.

@ Measure rice using the included measuring cup.

Correct example
@ Add water

. YERsY
Spray the inner pot

For the Porcelain Crystal Thick
Pot/Stainless Steel Inner Pot

Incorrect example

® To cook porridge with one cup of rice, add water up to the porridge level 1 mark.
To cook rice with two cups of rice, add water up to the rice level 2 mark.

e |tis recommended to use a Porcelain Crystal Thick Pot or Stainless Steel Inner Pot
for soup, and the ingredients and water should not exceed the maximum water

level line.

© Make sure the gasket clip is installed into the square hole of the pot lid.

MY

@ Before first use of the new machine, please clean the inner and outer
surfaces of the inner pot with warm water and detergent, and dry it after

cleaning.

© Open and close the lid.

To open the lid: When the "Can Open" light is on
and the float drops, hold the top handle with one

hand, rotate it in the direction of opening to the

limit edge, and then lift the top cover up; rotate in
the opposite direction to close the lid.

Note: When the "Can Open" light is on, there
may still be a little steam inside the pot.
Users need to observe whether the safety eye
drops. If the safety eye has not dropped, you

can manually press the exhaust button to
vent, and only after confirming that the

safety eye has dropped, you can open the lid.

Safety Valve

Release Valve

Place the exhaust valve properly, check if the

should be down before heating.

How to use the product

"Taste" function option

"Characteristic"
function option

R R
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| safety eye has dropped. The safety eye

"Staple" Function
Options

Function button

"Start/Cancel"

function: After
selecting the

function, press the
start button to start

area

-

Canhuit Canh o bs dudng Canhgs

35-40min 35-40min 35-40min

cooking. Press and

® Power on

hold this button to

/ cancel the function.

Recommended cooking time for
"Tasty Soup" function

Connect the power cord, the power-on tone sounds, the LED and digital tube all
light up, and after 1s, it enters the standby state, and the digital tube displays
"--:--" If there is no operation for 2 minutes in the standby state, the digital tube
"--:--" flashes. In the flashing state, press any key to wake up to the steady state.

etc.) to select the function, the digital tube displays the cooking time, the function
light flashes, and the taste light flashes.

@ Cooking time adjustment: The three digits on the right side of the digital tube
display the cooking time "h:mm". After selecting the function, press the "Adjust Time"
key to adjust the cooking time. Long press for quick adjustment. You can also press
the "Taste" key to quickly adjust the cooking time after selecting the function to
achieve a cyclic switching of the three taste levels of soft, moderate, and hard.

(3 Appointment time adjustment: The appointment time refers to the time from the
start of the appointment to the time when the food is ready. The 4-digit digital tube
displays "hh:mm". After selecting the function, press the "Appointment" key to
adjust. Each press of the appointment time increases by 30 minutes. Long press for
quick adjustment. The adjustment range is 02:00-24:00. This key is invalid in standby
mode, heating mode, pressure-keeping mode, and heat preservation mode.

e Start cooking
After selecting the function, press the "Start" button, the machine starts working

and a prompt sound sounds. If there is a reservation, the digital tube will display
the reservation countdown after it starts. If there is no reservation or the
reservation countdown ends, heating will begin and the digital tube will
dynamically display a running circle. After heating to the pressure corresponding
to the set function, it enters the pressure holding countdown stage, and the
three digits on the right side of the digital tube display the pressure holding time
"h:mm".

e Automatic keep warm
After the pressure keeping countdown ends, the machine will naturally reduce
the pressure and enter the keep warm state. The right digit of the digital tube will
display "b". At this time, you can also press and hold the exhaust button to
exhaust the air to achieve rapid pressure reduction. When cooking a large
amount of porridge, soup and other liquid foods, manual exhaust is prohibited
to prevent burns. When the safety eye falls and the lid-opening light comes on,
you can open the lid and enjoy the food. The keep warm time for rice (glutinous
rice, grain rice) is 5 hours, and for others it is 24 hours. After the keep warm end,
it will automatically enter standby.

e Cancellation
In non-standby mode, press and hold down the "Cancel" button for 1s to return
to standby mode.

e Featured Function--Waterless Baking
Wash and drain all the ingredients needed for cooking, mix the main ingredients

and seasonings evenly, spread the tin foil evenly on the bottom of the inner pot,
spread the modulated ingredients on the tin foil (or not use tin foil), put the inner
potinto the pot and then close the lid, select the "waterless baking" function, and
then press the "Start" button. Press "start button" to start cooking.

the juice leak out of the tinfoil.

® Special Function - Open Lid Cooking
Place the ingredients in the pot, add an appropriate amount of water and select the
"Open Lid Cooking" function to start cooking. Please leave the lid open when using
the cooker. The cooking time of the open lid cooking function is about 20 minutes
after the water boils, and you can end the cooking time earlier if necessary.

Electrical Schematics

Pressure switch  Open/Close Lid Switch

[

L
220VAC 50Hz
E >—@LD Control board
N =
Fuse

(-

Heating disc  Bottom temperature sensor

Note: Software evaluated models have no fuses in the firewire.

In order to ensure safety and avoid injury and financial loss to you and others, please
be sure to observe the following safety precautions. Incorrect use without observing
the safety warnings may result in accidents, so please be sure to observe them.

Q© Prohibited items 4\ Required items @) Daily Precautions

© 1.Please placeitin a place where children can not touch it, and prohibit children

from operating it alone to avoid electric shock, burns or other injuries.

2. Itis forbidden to insert metal shavings, iron wire, needles and other foreign
objects into the interior or crevices of the product, otherwise it will cause
electric shock or Abnormal work.

A 3. Always unplug the power supply during cleaning, product failure, or when not in

use, to prevent leakage or accidental start-up.

Please do not put the product directly on the fire or any place near the heat

source or fire source, otherwise the product will be damaged or malfunction, or

even full danger.

. Please do not put the product on the unstable, humid, high temperature,
smooth, non-heat-resistant, (such as plastic tablecloths, cotton, carpet, etc.)
countertops, to avoid electrocution, fire, falling off, etc., resulting in injuries and
property damage.

. Do not use other liners other than Joyoung's special liners to prevent abnormal
air leakage and pressure relief of the machine. The inner tank should not be
heated on other appliances, otherwise it will cause deformation and damage.

. Do not put any bagged, canned or bottled items into this product for heating,

otherwise there is a risk of explosion.

The safety valve, float valve and pressure-limiting vent valve must be checked

regularly to ensure that they are not blocked, added any heavy objects or

replaced by other objects, so as not to cause the machine to malfunction,
resulting in personal injury and property damage.

When the float of the product has not fallen or when it is difficult to open the lid,

it is strictly prohibited to open the lid forcibly in case of burns.

10. The pot body is forbidden to be rinsed and soaked in water to avoid electric

shock or short circuit.

@ 11. Please use the power socket with rated current of 10A or above and AC voltage

of 220V separately, so as not to cause fire, electric shock and other accidents.

12. Do not plug or unplug with wet hands to avoid electric shock. When

unplugging, you must hold the plug handle, do not pull the power cord or the
power cord will be easily damaged.

13. If the power cord is damaged, it must be replaced by the manufacturer, its

maintenance department or a similar professional in order to avoid danger.

14. Before use, you must make sure that the power cord is connected reliably to

the socket, otherwise it may cause damage to the product due to week
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connection and lead to short circuit or fire and other dangers.

15. This product is a Class | appliance, the socket grounding wire needs to be kept
well grounded.

16. This product is for home use only. We are not responsible for any accidents or
injuries caused by commercial use, inappropriate use or failure to comply with
these instructions.

17. This appliance cannot be operated with an external timer or independent
remote control system.

18This product is for indoor use only, not in wet places and outdoor use, in order
to prevent electric shock and damage accidents caused by device aging.

19. Please do not move the product during the working process.

20. This product is not intended for use by persons with sensory or psychological
disabilities, or persons (including children) lacking relevant experience or
knowledge unless they are under the supervision and guidance of a
professional. Children should be supervised to ensure that they do not misuse
the product.

21. Do not open the container until the pressure is fully released.

22.Please send the product to the after-sales service department for repair, in
order to keep away from fire, electric shock or injury, do not disassemble the
product or replace the parts by yourself.

23.After opening the package, please put the plastic bag in the trash immediately
to avoid the risk of children's suffocation caused by playing it.

24.When there are foreign objects on the bottom of the inner liner and the surface
of the heating disc, please remove them in time before using them, so as to
avoid the cause of the machine abnormal work.

25. The pressure limiting air release valve must be handled with care, and it is
strictly forbidden to squeeze it hard to prevent air leakage caused by the
damage ring of the air release valve.

26.When moving the product, please hold the handle or the hidden handle at the
bottom of the cooker, and do not lift the lid handle directly, so as to avoid the
upper lid detached from the cooker body and the product falling and causing
personalinjury.

27.During the cooking process, please do not touch the top cover and
pressure-limiting vent valve to avoid burns.

28.Before use, please make sure the sealing ring and inner cover are installed in
place to prevent air leakage during use.

29. During cooking, if there is a large amount of steam discharged between the top
cover and the pot body, stop using it immediately to avoid scalding, and send
it to the after-sales service department for repair according to the trouble
shooting of "air leakage from the top cover".

30.When cleaning the inner pot, please use sponge or soft material cloth to scrub.
Do not use steel wool, shovel and other hard tools to prevent scratching the
surface of the inner liner.

31. When cooking, the amount of food should not exceed the maximum scale,
otherwise there is a possibility of undercooking, overcooking, splashing and
other accidents, resulting in personal injury and property damage.

32. When picking up food such as rice, in order to avoid burns, keep your hands
away from high temperature parts such as the inner liner and the inside of the
lid of the cooker.

33.The steam outlet pipe of the pressure regulator must be checked regularly to
ensure that it is not blocked.

34.In order to avoid injury caused by aging of the sealing ring, please check the
sealing ring regularly, and if there is any breakage, deformation, air leakage,
etc., please go to the after-sales service department to purchase and replace it
intime.

35. Please do not cook acidic food (pH5).

36. Slight "pupu" sound during cooking is a normal phenomenon.

37.During the cooking process, the top cover will move up slightly because of the
pressure in the pot, and the gap between the top cover and the pot body will
become bigger, which is a normal phenomenon.

Failure Analysis and Troubleshooting

Fault phenomenon

Fault cause

Treatment

1 Difficulty in closing
the lid

Sealing ring not placed
properly

Put the sealing ring in
right place

Safety eye does not fall
after deflation

Push the safety eye with
chopsticks

Difficulty in
opening the lid

Pressure in the pot

Wait until the pressure
inside the pot decreases
and the safety eye falls
down before opening
the lid.

Sealing ring is not in place

Check whether the sealing
ring has been putin place
as required.

3 Air leakage from
top lid

Food residue on sealing
ring

Clean the sealing ring

Sealing ring worn out

Send to after-sales service
department for repair

4 |Safety eye leakage

Food residue on the safety
eye seal

Clean the safety eye seal

Safety eye seal worn out

Replace safety eye seal

5 |Safety eye does not
rise

Too little food and water
in the pot

Put the right amount of
food and water as required

Air leakage from top cover
or Pressure limiting vent
valve.

Send to after-sales service
department for repair

Display does not
6 |light up when power
on

Poor contact of power
socket

Please check the power
socket.

Fuse burnt out

Send to after-sales service
department for repair

7 |Digital screen display
E1, buzzeralarm

Temperature sensor open
circuit

Send to after-sales service
department for repair

s Digital screen shows
E2, buzzer alarm.

Temperature sensor short
circuit

Send to after-sales service
department for repair

Fault phenomenon

Fault cause

Treatment

Digital display E3,
buzzeralarm

Pressure switch open
circuit

Send to after-sales service
department for repair

10 Digital screen display

Pressure switch short
circuit

E4, buzzer alarm

Prolonged air leakage from
rubber ring (60 minutes)

Send to after-sales service
department for repai

Digital display E5,

Send to after-sales service

buzzeralarm

1 buzzeralarm Temperature sensor failure department for repair
Lid not in place Rotate the lid to the closed
0 Digital display E7, position
buzzer alarm . ) Send to after-sales service
Reed switch malfunction department for repair
13 | DigitaldisplayE8, | Voltage too high Wait for the grid voltage

to be restored

Digital screen
14 |display E9, buzzer
alarm

Voltage too low

Wait for grid voltage
recovery

Cleaning and Maintenance

® \When cleaning, please unplug the power supply so that the machine is power off
and the product is completely cooled down for cleaning and maintenance.
® Please do not use steel wool or hard objects to scrub the inner liner to avoid

scratching.

® Do not use banana oil, petrol, cleanser, hard brushes etc. for cleaning all parts.

® Wipe the body of the cooker with a clean, damp cloth, and do not directly rinse or
soak the body with water to avoid electric shock or short circuit.

® Inner liner cleaning: Please use sponge and other soft cleaning items to clean the
inner liner and dry its outer surface.

® After opening the lid, clean the inside of the top lid with water, including the sealing
ring, pressure-limiting bleeder valve, bleeder tube, float, etc., and then wipe it clean

with a clean damp cloth.

® After cleaning and maintenance, please make sure again that the anti-clogging
parts, sealing ring, Pressure limiting vent valve, etc. have been installed correctly.
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G161 THIEU SAN PHAM

NUt thodt khi

(Nhan dé xa khi theo céch tht cong, khong
st dung nat nay khindu cac chat long nhu
chdo va stp dé tranh bi bong)

Van xa khi
(cé thé thao rai)
R Tay cam
Van an toan
. R N3p trén
Vong dém cao su
(cd thé théo rai)
Long noi (cd thé thao rdi)
Vui long tach hai long noi
dang xép chong bén trong
rava khong st dung ching f .
cung ldc. t— Bangdiéu
khién
Day cam dién —— Than noi
DE ndi

Vui long dua trén san pham thuc té lam chuan

e NOi dp suat ¢d 2 long ndi, nén st dung ndi ¢d |&p pht chong dinh dé nau com,
chao; long noi thép khong gi hodc trdng men day dé nau thit va sdp.

e Hinh anh chi mang tinh tham khao, vui long dua trén san pham thuc té [am chuan.

e Mot dudng mau den cé thé xuat hién & phan cudi clia ndp trén. Day la dudng han
vén cé trong qud trinh ép phun. N6 khéng phai la bo phdn bi hu hong va khéng anh
hudng dén viéc st dung.



CHUAN B] KET NOI NGUON DIEN

@ Chuan bi gao, st dung céc do ludng di kém

Céach dongding Cach dong sai

@ Thém nuéc

Cho nudc vao noi No6i thach anh/ Thép
pht 16p chong dinh khong gi
® Dung 1 ly gao dé ndu chéo, thém nudc dén vach danh dau sé 1; dung 2 ly gao dé niu
cdm, thém nudc dén vach danh dau sé 2.
e Nén dung long noi thép khong gi hodc trang men day dé ndu stp. Lugng nguyén
liéu va nudc khong dudce vudt qua vach mic téi da.

QDém bao ron cao su da dudc l§p vao 16 vudng trén nip noi.

N

0 Khi st dung san pham lan dau t|en vui long lam sach bé mat bén trong va
bén ngoai clia long n6i bang nudc am va lau kho sau khi vé sinh.

© Do6ng/Mé ndp Ma: Khi c6 thé md nap thiden nap sé& dudc bat

sangvavan phao ha xubng, hay gili chat tay

cam cua nap trén, xoay theo hudng md n3p dén

mép gidi han, sau d6 nhac nap trén lén.

Xoay theo’ htrdng ngudc lai 3 dong nap Luu

y: Khi dén bao "¢ the mé nap" sang lén,

khi d6 trong néi van con hoi nong, ban can

i phai kiém tra xem van an toan da ha'xuéng

| hay chua. Néu van an toan chua dudc ha,
ban ¢6 thé nhan nit thodt khi theo cach thi
cong. Sau khi dam bao rang van an toan da
dudc ha xuéng, lic nay ban cé thé mé& nap
ra.




@ Kiém travan antoan

Vanantoan  Vanxakhi
Ldp van xa ding vi trf, kiém tra van an toan
da ha xuong hay chua trudc khi lam nong.

2 = >

HUGNG DAN SU DUNG

Nt diéu chinh huong vi

Chlcnang ooea o Ll Chicndng
"D3c biét" 0000 "Mén chinh®
‘ K@i Mén an chinh "Bét d‘éu/HayH: sau
khi chon chiic nang
‘ Giﬂ:hiél Hgn-gia T:;f}?;rr‘.h Canh- g can SL)}' dl,m g, nhéan
3 3 } 7 - nat bat dau dé nau,
Cac phim chifc nhan va gitf phim
nang o — oo nay vai gidy dé hly

\ chdic ndng vifa chon.

Thdi gian kién nghi
khi dung chiic nang
“Canh ngon”

® B3t nguén

Két n6i vdi day nguon, noi sé phat ra am thanh bao hiéu da bat nguon, den LED va
bang diéu khién déu s& sang [én, vao ché do chd sau 1 gidy. Man hinh s& hién thi
"----". Néu khong c6 ché do nao dudgc chon trong 2 phit chd, man hinh sé hién thi
"----" nhap nhay. G trang thai nhap nhéy, nhan phim bat ky dé tr vé trang thai 6n
dinh.



® Lua chon chiic ndng

(» Lua chon chifc nang: Nhan nit chon chiic ndng (cdm/chéo, thit/stp, v.v.) dé chon
chiic nang, man hinh sé hién thi thai gian nau, den chiic nang nhap nhay va den
hudng vi nhap nhay.

(@ Piéu chinh théi gian nau: Ba chil s6 3 bén phai man hinh hién thj thdi gian ndu “h:
mm” (gid:phut). Sau khi chon chiic ndng xong nhan ndt “Diéu chinh thai gian” dé
diéu chinh thai gian ndu. Nhan va gilt dé diéu chinh nhanh. Ban cling c6 thé nhan
nat "Khau vi" sau khi chon chiic nang dé diéu chinh nhanh thgi gian ndu nham dat
dudc su chuyén déi theo chu ky gilta ba mdc d6 hudng vi mém, vira va cling.

® Cai dat ché d hen gid: La ché do tU lic cai dat ché dd hen gid cho dén khi thic
an dugc ndu chin. Man hinh s& hién thi 4 chif s6 "hh:mm"(gid:phit). Sau khi chon
chiic ndng, nhan ndt "Hen gig" dé diéu chinh. M&i [an nhan, thai gian dat trudc s&
tang thém 30 phat. Nhan va gilt dé diéu chinh nhanh han. Pham vi diéu chinh [a
02:00-24:00. NGt nay khong cé hiéu lyc khi ndi dang & ché do cha, gitt am, duy tri dp
suat.

Bit dau nau

Sau khi chon chiic ndng, nhan nit “Bat dau”, noi sé& bat dau hoat ddng va phét ra
tiéng bip. Néu c6 hen gid, man hinh s& hién thj dém ngugc git hen sau khi bat dau.
Néu khdng hen gid hodc qua trinh dém ngudc hen gid két thic, hé thdng sudi s& bat
dau va man hinh sé& hién thi déng vong tron . Sau khilam néng dén ap suét tudng
(ing v8i chlic ndng da cai ddt, n6 sé chuyén sang giai doan dém ngudc duy tri ap
suat va ba chit s& & bén phai ciia man hinh sé hién thi thdi gian duy tri dp suét "h:
mm".(gid:phut)

Giif &m ty dong

Sau khi qué trinh ndu thic an két thic, ndi dp suat sé ty dong chuyén sang ché dé
gilt am. Bén phai man hinh s& hién thj chll "b". Tai thdi diém nay, ban cling cé thé
nhan nat thoat khi dé xa khi nham giam dp sudt nhanh chéng. Khi ndu mot lugng
[8n thic &n long nhu chdo, stip, khdng dudc xa hdi ra bang tay dé tranh bj bong. Khi
van an toan ha xuéng va dén mé nap bat séng, ban ¢ thé md ndp va thudng thic
mon dn. Thai gian gitt am déi véi gao (gao nép, gao nhiéu hat) la 5 gid, con déi vdi
céc loai gao khac la 24 giG. Noi ap suat sé tu dong chuyén sang ché do chd sau khi
thdi gian gilf am két thic.

o Huy
G ché dé khong chd, nhan va gitf ndt "Hay" trong 1 gidy dé tré vé ché dé chd.

® Chiic nang dic biét - Ndu khéng dung nudc
RUfa sach va dé rdo tat ca cac nguyén liéu can thiét dé nau, sau dé tron déu cac
nguyén liéu chinh va gia vi. Trai déu gidy bac xuéng day noi trong va trai thic an da
chuan bi lén gidy bac (Cé thé khong st dung gidy bac). Dt noi trong vao noi va dong
nap lai, chon chic ndng “Nau khdng ding nudc” va nhan “Bat dau” dé bt dau nau.



Gdi y: Chiic ndng nay phu hdp dé ndu hai san, sudn va cdc mén an mua san.
Lugng nguyén liéu ndu mét [an khdng nén qua nhiéu, tét nhat [a 500-600g. Trong
qua trinh gdi gidy bac, luu y khéng dé nudc trong gidy bac chay ra ngoai.
® Chifc ning dic biét - Nau khong can day nip
Sau khi cho nguyén liéu vao noi, thém mét lugng nudc thich hgp. Chon chic nang
“N&u khdng day ndp” dé bat dau ndu. Vui long ma ndp khi ndu. Thai gian ndu cta
chiic ndng nay [a khoang 20 phit sau khi nudc soi. Néu can, ban cé thé két thic qué
trinh ndu trudc thai gian quy dinh.

SO DO DIEN

Congtécapsuat Congtic déng md nap

1

Bang diéu khién

220VAC 50Hz

L L

Mam nhiét Cam bién nhiét




HANG MUC CHU Y AN TOAN

DEé dam bao an toan, tranh gdy thuong tich va tén that vé tai san, vui long tuén thu
nghiém ngat cac bién phap phong ngta an toan sau. Viéc khong tuén thd cac canh
bdo an toan va sti dung khéng dlng cach c6 thé dan dén nguy hiém va tai nan khong
déng co.

Hanh dong Hanh ddng can Hanh ddng chu
O bi cdm A dudc tudn tha 0 y hang ngay

® 1.Vuilong ddt san phdm trdnh xa tam tay tré em. Nghiém cam tré em ty y st dung
san pham khi khdng cé su gidm sat clia ngudi l8n dé tranh bi dién gidt, bong
hodc cac thudng tich khac.

2. Tuyét d6i khong nhét kim loai, day sat, kim tiém va cc vét la khac vao bén trong
san pham hodc vao cac khodng trong, néu khong cé thé gdy dién gidt hodc cac
su 6 khac.

A 3Vuilong rat phich cdm dién khi vé sinh san pham, khi san pham gdp su ¢é hodc
khi khéng st dung dé tranh bi ro ri dién hodc vo tinh khdi dong.

4. Khong ddt san pham nay truc tiép trén [Ua hodc bat ky nai nao gan ngudn nhiét
hodc ngudn tfa, néu khong san pham cé thé bi hong hodc truc tréc hodc tham
chi gdp nguy hiém.

5. Vuilong khong ddt san pham nay trén bé madt khong 6n dinh, am udt, nhiét do
cao, tran, khéng chiu nhiét (nhu ban nhua, vai, tham, v.v.) dé trdnh tai nan
thuang tich va t6n that tai san do dién gidt, hoa hoan, rai rét, v.v.

6.Khong st dung long ndi khac ngoai long ndi cia Joyoung dé tranh ro ri khi, giam
ap suat va cac bat thusng khéac. Khdng dadt long noi [én cac thiét bj khac dé ham
néng, néu khong sé gay bién dang va hu hong.

7. Khong dat bat ky do dong gbi, dong hdp hodc déng chai nao vao noi ap suat dé
ham néng, néu khdng sé co nguy cd no.

8.Van an toan, van phao, van giam ap suat phai dugc kiém tra thudng xuyén, bao
dam khong bj tdc nghén, khdng bi thém vat ndng hodc thay thé bang vat khac dé
tranh gdy hu'hong néi, thuong tich ca nhan va hu hong tai san.

9. Khi san pham & trang thai phao chua ha hodc khd md nap thi nghiém cdm ding
lyc m& ndp dé trdnh bi bong.

10. Cam rdfa hodc ngdm than ndi vao nudc dé tranh bj dién giat hodc chdp mach.

@ 11. Vui long chi st dung & cdm dién c6 dong dién dinh mc tif 10A trd [én va dién
ap xoay chiéu 220V dé tranh hda hoan, dién giat va cac tai nan khac.

12. Khéng cadm hodc rut phich cdm bang tay udt dé tranh bj dién giat. Khi rit phich
cam, ban phai cam vao tay cdm phich cam va khéng dugc kéo day ngudn, néu
khong déy nguon cé thé bi hong.

13. Néu ddy nguon bi hong thi phai dugc nha san xuat, bd phan bao tri hodc ngudi
c6 chuyén mén tudng dudng thay thé dé tranh nguy hiém.

14. Trudc khi st dung, dam bao déy ngudn va 6 cdm dudc két ndi chdc chan, néu



khong thiét bi ¢ thé bi hong do tiép xtc kém, dan dén nhiing nguy hiém nhu
doan mach hodc hoa hoan.

15. San pham nay la thiét bi Loai | va day néi dat clia 6 cdm phai dudc néi dat tét.

16. San pham nay chi danh cho muc dich st dung tai nha. Céng ty khéng chiu
trach nhiém vé bat ky tai nan hodc thudng tich nao do st dung thuong mai, st
dung khong phti hdp hodc st dung khéng tuan thu hudng dan st dung nay.

17.San pham nay khong thé hoat dong véi bo hen gic bén ngoai hodc hé théng
diéu khién tir xa doc [&p khac.

18. San pham nay chi dugc st dung trong nha va khong thé st dung & nhiing noi
am udt hodc ngoai trai dé tranh hu hong do dién giat va 3o héa linh kién.

19. Khong di chuyén khi noi ap suat dang trong qué trinh hoat déng.

20. San pham nay khéng phti hgp dé nhiing ngudi bi suy giam, réi loan chiic nang
cam giac hodc tdm than, nhiing ngugi thiéu kinh nghiém hodc kién thic lién
quan (bao gom ca tré em) st dung, v.v. Trif khi ho dang st dung san pham nay
dudi su gidm sat va hudng dan ctia nhiing ngudi cé chuyén mén. Tré em phai
dudc giam sat dé dam bao rang chiing khdng chdi véi san pham nay.

21. Khong ma ndi cho dén khi xa hét ap suét.

22. Néu san pham bi 16i, vui long guii dén bo phan dich vu bdo hanh dé stfa chita.
Khong tu minh théo réi san pham hodc thay thé phu kién dé tranh hoa hoan,
dién gidt hodc thugng tich.

23. Sau khi mé& déng gdi, vui long bo tdi nhua vao thung rac ngay dé tranh tré em
chdi dua gay nguy cd ngat thd.

24. Néu cé vat la & day long noi va bé mat tdm gia nhiét, vui long loai bo ching kip
thdi trude khi sit dung dé tranh thiét bi hoat dong bat thusng.

25.Van xa gidi han ap suat phai dudc xtf ly can than, nghiém cadm dung luc bép
manh dé tranh van xa bi hong gay ro ri khi.

26. Khi di chuyén san pham, vui long nhéc tay cdm hodc tay cam an & dudi cung
ctia than noi. Khéng truc tiép nhac tay cam ndp trén dé trénh ndp trén bj téch
ra khoi than noi va san pham rdi xuéng, gay terdng tich.

27. Trong qué trinh ndu, vui long khong cham vao ndp trén va van xa gidi han ap
suat dé tranh bi bong

28. Trudc khi st dung, bao dam ron cao su va nap bén trong da dudc |3p vao ding
vi tri dé tranh ro ri hai trong qua trinh st dung.

29. Trong qud trinh ndu, néu gitfa ndp trén va than nodi thodt ra mot lusng I6n hoi
nudc thi hdy ngling st dung ngay dé tranh bi bong, dong thai khac phuc su ¢
"ro ri ndp trén" hodc gufi dén bd phan bao hanh dé stra chifa.

30. Khi vé sinh long noi, vui long st dung miéng bot bién hodc vai mém dé lam
sach. Khong st dung cac vét dung cling khac dé co rda tranh lam tray xudc bé
mat noi trong.

31. Khi ndu, lugng thiic an khéng dudc vugt qua vach mic t6i da, néu khong co thé
dan dén tinh trang thic dn khdng chin, dinh vao chdo, bdn tung tée, w... dan
dén thugng tich ca nhan va hu hong tai san.

32. Khi lay thiic &n ra, khdng dung tay cham vao cac bd phan ndng nhu long noi va
mdt trong ndp ndi dé tranh bi bong.



33. budng 6ng thoat hai clia bo diéu ap phai dugc kiém tra thudng xuyén dé dam
bao khéng bi tdc nghén.

34. Bé tranh tai nan thudng tich do ron cao su bi ldo hda, vui long kiém tra chiing
thugng xuyén. Néu c6 hu hdng, bién dang, ro ri khdng khi, w..., vui long dén bo
phén dich vu sau ban hang kip thai dé mua hang hodc thay thé né.

35. Khéng ndu thuc pham co tinh axit (pH5)

36. Trong qué trinh ndu ¢ am thanh tit tit phat ra nhe la diéu binh thudng.

37. Trong quad trinh ndu, khi ¢4 ap suat trong ndi, nap trén sé& hai dich chuyén lén
trén va khoang cach gilta ndp trén va than ndi s& 16n han, diéu nay la binh
thudng.



PHAN TiCH LO1 VA CACH KHAC PHUC

HIEN TUGNG

NGUYEN NHAN

CACH KHAC PHUC

DPéng ndp kho

Vong dém khong dugc

Datvong dém vao ding

Cé ap suat trong noi

khan datding cach vi tri
Sau khi xa khf, van an Dung dtia nhe nhang ddy
toan chua ha xudng van an toan
2 Md nap kho Dgi cho dén khi ap suat
khan

bén trong noi giam xuéng
vavan an toan ha xuéng
trude khi md nap

3 Na&p trén bi ro
ri hoi

Chua ldp vong dém

Kiém tra xem vong dém cé
dugc dat dung vi tri khong

Cé can thic an dinh vao
vong dém

Lam sach vong dém

Vong dém bi mon

GUi dén bd phan bao hanh

Van an toan bi ro
ri hai

Van an toan bi dinh can
thic an

Lam sach van an toan

Van an toan bi mon

Thay van an toan

5 | Vanantoan khéng
thé bat [én

Cé qua it thdc an va nudc
trong noi

Cho ding lugng thiic dn
va nuéc phu hap

RO ri khitl nap trén hodc
van giam ap suat

GUi dén bd phén bao hanh

C6 dién nhung
den khong séang

O dién tiép xtic kém

Kiém tra lai phich cdm

Cau chibi dut

GUi dén bd phéan bao
hanh

Man hinh hién
7 | thiE1, coi bdo
dong

HG& mach cam bién
nhiét dé

GUi dén bd phan bao
hanh




HIEN TUONG

NGUYEN NHAN

CACH KHAC PHUC

Man hinh hién
thi E2, coi bao
dong

Mach cam bién nhiét
d6 b dt

GUi dén bd phén bdo hanh

Man hinh hién thi
E3, coi bdo dong

H& mach cong tac p suat

GUi dén bd phan bao hanh

10

Man hinh hién thi
E4, coi bdo dong

Mach cdng tac &p suat
bi it

GUi dén bd phan bao hanh

Vong dém cao su ro ri
thgi gian dai (60 phut)

GUi dén bd phén bdo hanh

11

Man hinh hién thi
E5, coi bao dong

L6i cam bién nhiét do

GUi dén bd phén bao hanh

12

Man hinh hién thi
E7, coi bdo dong

Nap khéng duge dong
ding cach

Xoay ndp vé dlng vi
tridéng

Cong tac bj hu

GUi dén bd phan bao hanh

13

Man hinh hién thi
E8, coi bdo dong

Dién ap qué cao

Chd dién 4p 6n dinh

14

Man hinh hién thi
E9, coi bdo dong

Dién ap qua thap

Chg dién ap 6n dinh

VE SINH VA BAO QUAN

e Khivé sinh, vui long rdt phich cdm dién, dé may & trang thai tdt nguon va vé sinh,
bao tri san pham sau khi may d& ngudi hoan toan.
® Khong co ria long ndi chifa bén trong bang miéng co rifa thép hodc vat cling dé
tranh lam tray xudc [6p pht bé bén trong.
e Khdngdung dau chudi, xang, bot gidt, ban chai cling... dé vé sinh cac b phan cta
noi ap suat.
® |au sach than noi bang vai am sach. Khdng riia hodc ngdm than ndi truc tiép vdi
nudc dé tranh bj dién giat hodc chap dién.
e Lam sach long noi: Vui long st dung vat lam sach mém nhu miéng bot bién dé lam

sach bén trong va lau kho bé mat bén ngoai san pham.

e Sau khimg nap, lam sach bén trong nap trén, bao gom vong dém, van thoét khi,
6ngxa, phao, w...bdng nudc va vai am sach

® Sau khivé sinh va bao dudng, vui long dam bao rang cac b phan chéng tac nghén,
vong dém, van giam ap suét, w...da dudc lap dang vi tri.
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Product Description

Vent button

Push to vent manually, do not use when
cooking porridge, soup or liquid food.

Do not use when cooking congee, soup or
liquid food.

Venting valve
(removable)

Handle
Safety eye

Top cover

Rubber ring (removable)

Inner liner (removable)
When using the model with
two inserts for the first time
Separate the two inserts on

top of each other.
Do not overlap the inserts.

Operation
panel

Body

Power cord ‘\-\

Base
Products are subject to the actual product

e For double-boiler configuration, we recommend using sprayed inner pot for
cooking rice and porridge, and stainless steel or porcelain kettle for cooking meat
and soup.

® The picture is for reference only, the specific shape is based on the real thing.

e The black line may appear at the end of the upper cover, this is the injection
moulding process inherent fusion line, non-component damage, does it affect the
normal use.



Prepare to connect the power for cooking

@ Measure rice using the included measuring cup.

Correct example Incorrect example

@ Add water

Spray the inner pot For the Porcelain Crystal Thick
Pot/Stainless Steel Inner Pot
® To cook porridge with one cup of rice, add water up to the porridge level 1 mark.
To cook rice with two cups of rice, add water up to the rice level 2 mark.
e |tis recommended to use a Porcelain Crystal Thick Pot or Stainless Steel Inner Pot
for soup, and the ingredients and water should not exceed the maximum water
level line.

6 Make sure the gasket clip is installed into the square hole of the pot lid.

N

(4) Before first use of the new machine, please clean the inner and outer
surfaces of the inner pot with warm water and detergent, and dry it after

cleaning. X To open the lid: When the "Can Open" light is on
© Open and close the lid. and the float drops, hold the top handle with one

hand, rotate it in the direction of opening to the
™ limit edge, and then lift the top cover up; rotate in
the opposite direction to close the lid.

Note: When the "Can Open" light is on, there
may still be a little steam inside the pot.

i Users need to observe whether the safety eye
' drops. If the safety eye has not dropped, you
can manually press the exhaust button to
vent, and only after confirming that the
safety eye has dropped, you can open the lid.




@ Check the safety valve.

Safety Valve ~ Pressure ‘

Release Valvel  Place the exhaust valve properly, check if the
\ i safety eye has dropped. The safety eye
should be down before heating.

How to use the product

"Taste" function option

"Characteristic"
function option

L "Staple" Function
Options

Tohwing | Knawi | Wénanchinn "Start/Cancel"
function: After
piguchinh = selecting the
thigian Canh ng .

— function, press the
Function button start button to start
area e cooking. Press and
sstomin hold this button to
\ cancel the function.

Giltnhiét  Hen giés

Can
3540

Recommended cooking time for
"Tasty Soup" function

® Power on
Connect the power cord, the power-on tone sounds, the LED and digital tube all
light up, and after 1s, it enters the standby state, and the digital tube displays
"--:--". If there is no operation for 2 minutes in the standby state, the digital tube
"----"flashes. In the flashing state, press any key to wake up to the steady state.




® Select function

(1 Function selection: Press the function selection key (rice/porridge, meat/soup,
etc.) to select the function, the digital tube displays the cooking time, the function
light flashes, and the taste light flashes.

@ Cooking time adjustment: The three digits on the right side of the digital tube
display the cooking time "h:mm". After selecting the function, press the "Adjust Time"
key to adjust the cooking time. Long press for quick adjustment. You can also press
the "Taste" key to quickly adjust the cooking time after selecting the function to
achieve a cyclic switching of the three taste levels of soft, moderate, and hard.

(3 Appointment time adjustment: The appointment time refers to the time from the
start of the appointment to the time when the food is ready. The 4-digit digital tube
displays "hh:mm". After selecting the function, press the "Appointment" key to
adjust. Each press of the appointment time increases by 30 minutes. Long press for
quick adjustment. The adjustment range is 02:00-24:00. This key is invalid in standby
mode, heating mode, pressure-keeping mode, and heat preservation mode.

e Start cooking
After selecting the function, press the "Start" button, the machine starts working

and a prompt sound sounds. If there is a reservation, the digital tube will display
the reservation countdown after it starts. If there is no reservation or the
reservation countdown ends, heating will begin and the digital tube will
dynamically display a running circle. After heating to the pressure corresponding
to the set function, it enters the pressure holding countdown stage, and the
three digits on the right side of the digital tube display the pressure holding time
"h:mm".

e Automatic keep warm
After the pressure keeping countdown ends, the machine will naturally reduce
the pressure and enter the keep warm state. The right digit of the digital tube will
display "b". At this time, you can also press and hold the exhaust button to
exhaust the air to achieve rapid pressure reduction. When cooking a large
amount of porridge, soup and other liquid foods, manual exhaust is prohibited
to prevent burns. When the safety eye falls and the lid-opening light comes on,
you can open the lid and enjoy the food. The keep warm time for rice (glutinous
rice, grain rice) is 5 hours, and for others it is 24 hours. After the keep warm end,
it will automatically enter standby.

e Cancellation
In non-standby mode, press and hold down the "Cancel" button for 1s to return
to standby mode.

o Featured Function--Waterless Baking
Wash and drain all the ingredients needed for cooking, mix the main ingredients

and seasonings evenly, spread the tin foil evenly on the bottom of the inner pot,
spread the modulated ingredients on the tin foil (or not use tin foil), put the inner
potinto the pot and then close the lid, select the "waterless baking" function, and
then press the "Start" button. Press "start button" to start cooking.



Tips: This function is suitable for cooking seafood, ribs, away from the class-based
dishes. The amount of cooking ingredients at a time should not be too large,

500-600g is appropriate; during the tinfoil parcel process, pay attention to not let
the juice leak out of the tinfoil.

® Special Function - Open Lid Cooking

Place the ingredients in the pot, add an appropriate amount of water and select the
"Open Lid Cooking" function to start cooking. Please leave the lid open when using
the cooker. The cooking time of the open lid cooking function is about 20 minutes
after the water boils, and you can end the cooking time earlier if necessary.

Electrical Schematics

Pressure switch  Open/Close Lid Switch

1

E GE Control board
N — ‘
T

Fuse
Heating disc  Bottom temperature sensor

Note: Software evaluated models have no fuses in the firewire.



Product Precautions

In order to ensure safety and avoid injury and financial loss to you and others, please
be sure to observe the following safety precautions. Incorrect use without observing
the safety warnings may result in accidents, so please be sure to observe them.

®© Prohibited items 4 Required items @) Daily Precautions

© 1.Please place it in a place where children can not touch it, and prohibit children

from operating it alone to avoid electric shock, burns or other injuries.

2. Itis forbidden to insert metal shavings, iron wire, needles and other foreign
objects into the interior or crevices of the product, otherwise it will cause
electric shock or Abnormal work.

A 3. Always unplug the power supply during cleaning, product failure, or when not in

use, to prevent leakage or accidental start-up.

4. Please do not put the product directly on the fire or any place near the heat
source or fire source, otherwise the product will be damaged or malfunction, or
even full danger.

Please do not put the product on the unstable, humid, high temperature,

smooth, non-heat-resistant, (such as plastic tablecloths, cotton, carpet, etc.)

countertops, to avoid electrocution, fire, falling off, etc., resulting in injuries and
property damage.

. Do not use other liners other than Joyoung's special liners to prevent abnormal
air leakage and pressure relief of the machine. The inner tank should not be
heated on other appliances, otherwise it will cause deformation and damage.

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

. The safety valve, float valve and pressure-limiting vent valve must be checked
regularly to ensure that they are not blocked, added any heavy objects or
replaced by other objects, so as not to cause the machine to malfunction,
resulting in personal injury and property damage.

9. When the float of the product has not fallen or when it is difficult to open the lid,
it is strictly prohibited to open the lid forcibly in case of burns.

10. The pot body is forbidden to be rinsed and soaked in water to avoid electric

shock or short circuit.

@ 11. Please use the power socket with rated current of 10A or above and AC voltage

of 220V separately, so as not to cause fire, electric shock and other accidents.

12. Do not plug or unplug with wet hands to avoid electric shock. When

unplugging, you must hold the plug handle, do not pull the power cord or the
power cord will be easily damaged.

13. If the power cord is damaged, it must be replaced by the manufacturer, its

maintenance department or a similar professional in order to avoid danger.

14. Before use, you must make sure that the power cord is connected reliably to

the socket, otherwise it may cause damage to the product due to week

o

(o2}
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connection and lead to short circuit or fire and other dangers.

15. This product is a Class | appliance, the socket grounding wire needs to be kept
well grounded.

16. This product is for home use only. We are not responsible for any accidents or
injuries caused by commercial use, inappropriate use or failure to comply with
these instructions.

17. This appliance cannot be operated with an external timer or independent
remote control system.

18.This product is for indoor use only, not in wet places and outdoor use, in order
to prevent electric shock and damage accidents caused by device aging.

19. Please do not move the product during the working process.

20. This product is not intended for use by persons with sensory or psychological
disabilities, or persons (including children) lacking relevant experience or
knowledge unless they are under the supervision and guidance of a
professional. Children should be supervised to ensure that they do not misuse
the product.

21. Do not open the container until the pressure is fully released.

22.Please send the product to the after-sales service department for repair, in
order to keep away from fire, electric shock or injury, do not disassemble the
product or replace the parts by yourself.

23.After opening the package, please put the plastic bag in the trash immediately
to avoid the risk of children's suffocation caused by playing it.

24. When there are foreign objects on the bottom of the inner liner and the surface
of the heating disc, please remove them in time before using them, so as to
avoid the cause of the machine abnormal work.

25. The pressure limiting air release valve must be handled with care, and itis
strictly forbidden to squeeze it hard to prevent air leakage caused by the
damage ring of the air release valve.

26.When moving the product, please hold the handle or the hidden handle at the
bottom of the cooker, and do not lift the lid handle directly, so as to avoid the
upper lid detached from the cooker body and the product falling and causing
personalinjury.

27.During the cooking process, please do not touch the top cover and
pressure-limiting vent valve to avoid burns.

28.Before use, please make sure the sealing ring and inner cover are installed in
place to prevent air leakage during use.

29. During cooking, if there is a large amount of steam discharged between the top
cover and the pot body, stop using it immediately to avoid scalding, and send
it to the after-sales service department for repair according to the trouble
shooting of "air leakage from the top cover".

30.When cleaning the inner pot, please use sponge or soft material cloth to scrub.
Do not use steel wool, shovel and other hard tools to prevent scratching the
surface of the inner liner.



31. When cooking, the amount of food should not exceed the maximum scale,
otherwise there is a possibility of undercooking, overcooking, splashing and
other accidents, resulting in personal injury and property damage.

32. When picking up food such as rice, in order to avoid burns, keep your hands
away from high temperature parts such as the inner liner and the inside of the
lid of the cooker.

33.The steam outlet pipe of the pressure regulator must be checked regularly to
ensure that it is not blocked.

34.In order to avoid injury caused by aging of the sealing ring, please check the
sealing ring regularly, and if there is any breakage, deformation, air leakage,
etc., please go to the after-sales service department to purchase and replace it
intime.

35. Please do not cook acidic food (pH5).

36. Slight "pupu" sound during cooking is a normal phenomenon.

37.During the cooking process, the top cover will move up slightly because of the
pressure in the pot, and the gap between the top cover and the pot body will
become bigger, which is a normal phenomenon.



Failure Analysis and Troubleshooting

Fault phenomenon

Fault cause

Treatment

Difficulty in closing

Sealing ring not placed

Put the sealing ringin

top lid

ring

the lid properly right place
Safety eye does not fall Push the safety eye with
after deflation chopsticks
) Difﬁcylty in ‘ Wait until the pressure
opening the lid inside the pot decreases
Pressure in the pot and the safety eye falls
down before opening
the lid.
Check whether the sealing
Sealing ringis notin place |ring has been putin place
as required.
3 |Airleakage from Food residue on sealing Clean the sealing ring

Sealing ring worn out

Send to after-sales service
department for repair

4 |Safety eye leakage

Food residue on the safety
eye seal

Clean the safety eye seal

Safety eye seal worn out

Replace safety eye seal

5 Safety eye does not
rise

Too little food and water
in the pot

Put the right amount of
food and water as required

Air leakage from top cover
or Pressure limiting vent
valve.

Send to after-sales service
department for repair

Display does not
6 |light up when power
on

Poor contact of power
socket

Please check the power
socket.

Fuse burnt out

Send to after-sales service
department for repair

7 |Digital screen display|
E1, buzzeralarm

Temperature sensor open
circuit

Send to after-sales service
department for repair

Digital screen shows

E2, buzzeralarm.

Temperature sensor short
circuit

Send to after-sales service
department for repair




Fault phenomenon

Fault cause

Treatment

9 Digital display E3, Pressure switch open Send to after-sales service
buzzer alarm circuit department for repair
Pressure switch short
10 |Digital screen display circuit Send to after-sales service
E4, buzzer alarm Prolonged air leakage from | department for repai
rubber ring (60 minutes)
11 |Digital display ES, Temperature sensor failure Send to after-sales service
buzzer alarm department for repair
Lid not in place Rotate the lid to the closed
" Digital display E7, position
buzzer alarm ) ) Send to after-sales service
Reed switch malfunction department for repair
13 | Digital display E8, | Voltage too high Wait for the grid voltage
buzzer alarm to be restored
Digital screen . .
14 |display E9, buzzer Voltage too low Wait for grid voltage
alarm recovery

Cleaning and Maintenance

® When cleaning, please unplug the power supply so that the machine is power off
and the product is completely cooled down for cleaning and maintenance.
® Please do not use steel wool or hard objects to scrub the inner liner to avoid

scratching.

® Do not use banana oil, petrol, cleanser, hard brushes etc. for cleaning all parts.

® ipe the body of the cooker with a clean, damp cloth, and do not directly rinse or
soak the body with water to avoid electric shock or short circuit.

® |nner liner cleaning: Please use sponge and other soft cleaning items to clean the
inner liner and dry its outer surface.

® After opening the lid, clean the inside of the top lid with water, including the sealing
ring, pressure-limiting bleeder valve, bleeder tube, float, etc., and then wipe it clean

with a clean damp cloth.

® After cleaning and maintenance, please make sure again that the anti-clogging
parts, sealing ring, Pressure limiting vent valve, etc. have been installed correctly.




