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Joyoung

Operating Instructions
Hudng dan st dung
Slow Cooker
N6i Ndu Cham
JSC-107

Chu y an toan

1. Nhitng chi y nay la nhitng ndi dung quan trong vé an toan nhdm ngan nglia nguy
hiém, t6n thudng cho ban va ngudi khac, xin vui long tuén thu.

2. B0 qua céc ky hiéu trong bang duéi day va st dung san pham sai cach c6 thé dan
dén thugng vong va ton that vat chat.

3. Dudi day la y nghia ctia cac ky hiéu trong van ban nay.

N Céc thao tac A Cac thao tac budc o Céc thao tac can

tuyét déi cam phai tuan tha chii y hang ngay

®l. Vui long dat xa tam tay tré em, nghiém cam tré em thao tac, tranh bi dién giat,

bong hodc gay ra cac thudng tich khéac.

. Cam chen céc vat kim loai, day sat, mii kim hodc cac di vat khac vao bén trong
san pham hodc cac khe hd, néu khong sé gay ra dién giat hodc hoat dong
khong binh thudng.

N

s i vé sinh, san pham c6 su ¢ hodc khéng st dung, dé tranh ha dién hodc khdi

dong ngoai y mudn, vui long rat phich cdm ngudn dién.

Khong dat san pham truc tiép én (Ua hodc bat ky ndi nao gan nguon nhiét,

nguon lla, néu khong san pham sé bi hdng hodc gdp sy ¢6, tham chi gdy nguy

hiém.

. Khéng d&t san pham trén bé mat khong bang phang/chic chan, am udt, nhiét
do cao, tran trugt, hoac khong chiu dudc nhiét (nhu khan trai ban nhya, vai
bdng, tham, v.v..) dé tranh dién giat, chay, rai gdy thudng tich va thiét hai tai
san.

6. Vui long st dung riéng 6 cdm dién c6 dong dién dinh muc a 6A trg [én va dién
ap xoay chiéu la 220V dé tranh gdy ra hoa hoan, dién gidt va cac tai nan khac.

. Khéng dudc cdm hodc rat phich cdm bang tay udt dé tranh bi dién giat. Khi rat
phich cdm, phai cam vao tay cam cta phich cdm, khong dudc kéo day dién,
néu khong sé dé lam hong day dién.

.Néu day dién mém bi hong, dé tranh nguy hiém can phai dudc bén ché tao, bd
phan bao hanh hodc thg chuyén nghiép tuong tu tién hanh thay déi.

. Trudc khi st dung, phai dadm bao day dién va & cdm két ndi chic chan, néu
khong sé do tiép xtc kém ma gdy hong thiét bj, dan dén chap mach, hoa hoan
hodc cac nguy hiém khac.

10. San pham nay chi dung cho gia dinh. Cong ty ching t6i khong chju trach
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nhiém cho bat ky tai nan hay thuang tich nao géy ra do st dung cho muc dich
thuong mai, cach st dung khong phu hgp hodc khong tudn tha hudng dan su
dung trong sach hudng dan nay.

11. San phadm nay chi st dung trong nha, khong dudc st dung & nhiing ndi am uét
va ngoai trai dé tranh dién gidt va ldo hoa thiét bi gy ra tai nan.

12. San pham nay khéng pht hgp véi nhiing ngudi sau: Ngugi b suy giam chiic
nang giac quan hodc tam ly, ngudi thiéu kinh nghiém hodc kién thic lién quan
(bao gdm tré em). Trtr khi ho st dung san pham dudi su gidm sat va hudng dan
cua chuyén gia. Hay chd y tré em, khdng dé tré em tiép xdic dla nghich véi san
pham nay.

13. Khi st dung, khdng d6 nudc qua 80% dung tich ctia long noi dé tranh nudc sbi
trao ra gdy bong. Khdng dugc cham vao cac bo phan cé nhiét dé cao nhu 16
thodt hai. NEu can md ndp, nén st dung khan hodc ging tay cich nhiét dé
tranh bi bong do nhiét do cao.

14. Khi san pham gdp su o, vui long dem san pham dén bd phan dich vu sau ban
hang ctia dé bdo tri, khong ty y thdo rdi san pham hodc thay thé linh kién dé
tranh gay ra hoa hoan, dién giat hodc thugng tich.

15. Sau khi md bao bi, hay ngay lap tdc vit tdi nhya vao thiing rac dé tranh tré em
chai dua va gdy nguy hiém ngat thé.

16. Lan dau cdm dién cd thé xuat hién mot sé mui la, thudng kéo dai vai phut, day
la hién tugng binh thudng.

17. Khong cdm dién khi khong c6 thuc pham bén trong dé tranh gdy hu hong linh
kién.

18. Long ndiva nap long ndi la cac vat dé v, can tranh va cham vdi vat cling hodc
rgi ti trén cao xuéng gay v3.

19. Khong truc tiép ding [a dun long ndi, tranh thay d6i nhiét dd ndng lanh dot
ngot, va chivé sinh long ndi khi d& ngudi hoan toan dé tranh nit va do gidn ng
nhiét.

20. Dam bao long san pham khong chifa tap chat, bé mat ngoai long noi kh réo,
long ndi c6 thé dat vao ldy ra dé dang dé tranh anh hudng dén hiéu qua su
dung.

21. Vui long khéng cdm dién khi khdng c6 long ndi hodc long ndi khdng cb thuc
pham dé tranh hu hai linh kién.

22. Khong dé nudc, canh trao khoi long noi dé tranh bi chdp mach.

23. Khéng dun néu thic an truc tiép trong noi, tranh hu hai linh kién.

24.Vuilong chiy thai gian ndu, trdnh dun ndu thdi gian dai dan dén can nudc, néu
xuat hién sy c6 nhu bén trén deé cép, vui long ngat ngudn dién.

25. Néu trong thdi gian dai khong st dung, vui long vé sinh dung cu, chg kho roi
cat.

26. Trong thai gian nau, vui long khong di chuyén san pham.

27. Khéng dugc ngdm san pham vao nudc hodc lam bj udt.

Nhac nhé

o Trudc khilan dau st dung, vui long vé sinh sach sé cac bo phan tiép xtc truc tiép véi
thuc pham roi méi nau. Lan dau st dung néu thay lugng it khéi dau boc 1én [ hién
tugng binh thudng.

o Am thanh "l4ch cach" phét ra do sy co gidn cta cac bd phan bén trong san pham
khi nhiét do thay déi trong qua trinh st dung a hién tugng binh thudng.

e Sau khi st dung, bé m3t long ndi c6 chit bién sic la hién tugng binh thudng.

o Trong qua trinh hdp hodc khi m& ndp, hdy can than vdi hdi nudc néng béc ra i noi.
Gill tay va mdt tranh xa céc 16 thoat hai nudc ctia san pham dé tranh bi bong.

® Néu san pham tuing bi rai, xuat hién hu hong rd rét hodc cd dau hiéu bat thusng khi
st dung, dé tranh nguy hiém, can dugc nha san xuat, bd phan bao tri hodc thg sta
chita chuyén nghiép tién hanh thay doi.

Vui long doc k§ hudng dan st dung trudce khi dung va bao quan can than.
Cam nhan niém vui ndu an ti day!
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Chudng 1: Tén va chic ndng cac bo phan
(gom gidi thiéu giao dién)

Chuaong 2: Cach st dung

Chudng 3: SA d6 nguyén ly dién

Chuaong 4: Phan tich va khac phuc su ¢
Chuang 5: Vé sinh va bdo dudng
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Luu y: Hinh anh chi mang tinh chat minh hoa. Vui long lay
san pham that [am chuén.
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Safety Precautions

1. The precautions are crucial for preventing danger, injury, or other safety issues to
you and other people, please adhere to them strictly.

2. Ignoring the markings below and misusing the product may lead to personal
injury and property damage.

3. The following explains the meanings of the markings in this document.

Q Prohibited A Requirements That o Precautionsin
Actions Must Be Followed Daily Operation

®1. Place the product out of reach of children and do not allow children to
operate it alone to prevent electric shock, burns, or other injuries.

2. Do not insert metal shavings, iron wires, needles, or other foreign objects into
the product or its gaps, as this can cause electric shock or abnormal
operation.

A3. When cleaning or there are any malfunctions or the product is notin use, be
sure to unplug the power plug to prevent electric leakage or accidental
activation.

4. Do not place the product directly on a fire or near any heat source, as this can
damage the product, cause malfunctions, or even pose a danger.

5. Do not place the product on unstable, damp, hot, slippery, or non-heat-resis
tant surfaces (such as tables with plastic tablecloths, cotton cloths, or carpets,
etc.) to prevent electric shocks, fires, falling off, and other incidents that could
cause harm and property damage.

Q6. Usea power outlet with a rated current of at least 6A and an AC voltage of
220V separately to prevent fires, electric shocks, and other accidents.

7.Do notinsert or remove the plug with wet hands to avoid electric shock. When
unplugging, grasp the plug handle, not the power cord, to prevent damage to
the power cord.

8. If the power cord is damaged, it must be replaced by the manufacturer, its
service department, or similarly qualified professionals to avoid danger.

9. Before use, ensure the power cord is securely connected to the socket, as
poor contact may cause device damage, leading to short circuits or fire
hazards.

10. This product is intended for household use only. The company will not be held
responsible for any accidents or injuries resulting from commercial use,
improper use, or failure to follow the operating instructions.

11. This product is for indoor use only. Do not use it in damp areas or outdoors to
prevent electric shocks and damage from component aging.

12. This product is not suitable for individuals with sensory or psychological
impairments, lack of experience or knowledge (including children), etc. Unless
they use this product under the supervision and guidance of professionals.
Keep an eye on children to ensure they do not play with this product.

13. When adding water to the pot, do not exceed 80% of the inner pot's capacity to
prevent hot water from spilling and causing burns. Avoid touching high-tem-
perature areas such as the steam outlet. If you need to open the lid, use a towel
or heat-resistant gloves for protection to prevent burns.

14. If the product malfunctions, please take it to local after-sales services
department for repair. Do not disassemble the product or replace parts yourself
to avoid fire, electric shock, or injury.

15. After opening the package, dispose of the plastic bags in the trash immediately
to prevent children from playing with them and causing suffocation hazards.

16. Itis normal that some peculiar smells may occur and last a few minutes when
first powered up.

17. Do not power the device without food inside to prevent component damage
from dry heating.

18. The inner pot and inner lid are fragile, please be cautious of collisions with hard
objects or falling from heights to avoid breakage.

19. Do not cook with the inner pot over an open flame, avoid sudden temperature
changes, and wait for the inner pot to cool completely before cleaning to
prevent it from cracking due to thermal expansion and contraction.

20. Keep the machine interior clean and free of debris, ensure the inner pot is dry
on the outside, and ensure it can be put in and taken out smoothly to avoid
affecting performance.

21. Do not power the device without the inner pot inside or with the inner pot
empty without food, to prevent component damage from dry heating.

22. Avoid splashing water or soup into the electric stew pot to prevent short circuits
in the circuit board.

23. Do not cook food directly in the outer pot to prevent component damage.

24. Pay attention to cooking times to avoid overheating and drying out the water.
Immediately cut off the power if this occurs.

25. 1f not used for an extended period, clean and dry the appliance before storing it.

26. Do not move the product while it is in operation.

27. The appliance shall not be submerged in water or sprayed with water.

Warm Tips

e Before using this product for the first time, please thoroughly clean all parts that
come into contact with food before cooking. It is a normal phenomenon if a small
amount of cooking fumes are produced during the initial use due to evaporation.

e The "clicking" sound caused by the contraction or expansion of components due to
internal temperature changes during use is normal.

e |t is normal for the stainless-steel surface of the inner pot to slightly discolor after
use.

e During the steaming process or when removing the steam cover, be sure to pay
attention to the hot steam coming from the pot, and keep your hands and face
away from the steam vents of the machine to avoid burns from the steam.

e |f the product has been dropped and shows obvious damage or abnormal
operation, it must be replaced by professionals from the manufacturer, its mainte-
nance department, or a similar department to avoid danger.

PREFACE

Please read the instructions carefully before using the product and keep it for future
reference.
Begin your culinary adventure and enjoy the art of cooking!
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Noise Reduction
Ring

Control Panel

Main Unit

Note: The productillustration is for reference only, and the
specific design shall be subject to the actual product.

Reservation —— %
Key

o After selecting a function, press the "+" or
® Holding down the "+" or "-" key will increment the time in steps of 0.1 hours (6

Product Usage Methods

Joyoung

| Time Display Area

TL ———— "+"Key

Slowc Clear Nutitous Baby  Egg Dessert Bird's Keep
ooked  Soup Ponidge Ponidge Custard Nest Warm
Soup

"Key —————  ——

Menu

Function Key

Start/Cancel Key

JSC-107 Control Panel

Operating Instructions

1. Function Key

e Used to select cooking functions.
e |nstandby mode, pressing the "Function" key allows you to cycle through options

such as "Slow-cooked Soup, Clear Soup, Nutritious Porridge, Baby Porridge, Egg
Custard, Dessert, Bird's Nest, and Keep Warm". The corresponding function
indicator light will flash, and the digital display will show the required cooking time.
After selecting a function, press "Start/Cancel" to begin cooking.
Note:
1. When selecting a function, you can adjust the cooking time using the "+" and "-"
keys according to your needs.

2."+" Key and "-" Key

"o

key to set the cooking time.

minutes).

o After setting the cooking time, press "Start/Cancel" to start cooking, with the

cooking time of the function displayed in a countdown format.

function;
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e Cooking Time Required for Each Function 4. Keep Warm Operating Hours and Status of Each Function Qperating Hours and Status of Each Function Electrical Schematic Diagram Cleaning and Maintenance
e After the function completes, the machine automatically enters the keep-warm - - -
- Slow- | Clear |Nutriious| Baby Ege ; Bird's | Keep state, with the keep-warm indicator light illuminated, and the time in the clock area Function Cngiiunl; C%rl:gg E;)erfeastgttt Preset Time Range V\Pj:sﬁq 1) Power-On State: When powered on, all indicator lights and e After use, the power plug must be unplugged and the appliance must cool down
unction | cooked Soup | Porridge | Porridge| Custard R Nest Warm accumulates in 0.1-hour increments. The maximum keep-warm time is 8 hours; the Time Range Time Duration segments of the digital display illuminate for approximately 1 before starting to clean.
: oL machine switches to standby mode when exceeding 8 hours. second, and the buzzer sounds for 1 second. The cooker then Lo e Do not use thinner, gasoline, detergent powder, hard brushes, or steel wool to
Time 2.5h 2h 2h 2.5h 0.9h 3h th 8h . : ) i ) enters standby mode, with all function lights off except the digital . . :
e Holding the "Keep Warm" function button directly activates the keep-warm setting, Slow-Cooked 2 5h 25-4h 5h Function Setting 8h display showing "--" wipe to avoid damaging the surface.
Note: with the indicator light on, and the time in the clock area accumulates in minute Soup Time - 24:00 2) Selecting a Function: Press the “Function” button repeatedly to Control Board * Do notimmerse the entire machine body in water for cleaning. The interior and
1. During the machine's cooking process, please monitor the water level to prevent increments. The maximum warming time is 8 hours, the machine switches to select the desired menu function. The corresponding function light exterior of the body can be wiped with a damp cloth wrung out to prevent water
the pot from drying out. When cooking finishes, the machine automatically standby mode when exceeding 8 hours. Clear Soup " o o Function Setting o :(N'“ EaS’fT and theA(fLIgltsl d'fSPlaY W‘Lll_ SEOW the defafl:ltTﬁvork'”E_t'me ingress, electric leakage, or malfunctions.
switches to keep warm function; e Once the function operation ends, it automatically switches to keep warm function. Time - 24:00 ] t?r;te caz:nubneczngjzstedoti;nrg Ltjf:];:t"'i? alr?d t..S_,,riTtat'Onnz - [neworking o [fthereisstill odor on the ceramic pot or inner lid after cleaning with regular
2. When using the porridge function, do not exceed 80% of the inner pot's capacity . . Woarrféng 3] Reservation [if required): For functions that suppor-t reservation, N & detergent, you can pour some baking soda into the ceramic pot and add a little
to avoid overflow. The rice-to-water ratio is recommended to be 1:8 for better 5. Basic Operation Steps @ Nutritious " i o Function Setting o Indicator press the “Reservation” button after selecting a function to enter water, turn on the machine to heat and boil, then use a scouring pad to scrub to
stewing results. Legumes shall be soaked for 2-6 hours before cooking; Porridge ) Time - 24:00 Status reservation mode. The display shows the default reservation time of remove the odor.
3.In summer or high-temperature conditions, it is suggested to shorten the timer @ 5 hours{Thet_ + agd - l%l;tt(f[?é: can lb”et uzed to adjustlthe mm e If not used for an extended period, clean and dry the electric slow cooker before
. . . CB . X reservation time. rress ar ance 0 begin operation. . .
setting to preventfood sppllage, ﬁ Baby 2.5h 2.5-4h 5h Function Setting 8h 4) Working State: During operation, the selected function light PTC storing it.
4. Set the cooking time with the "+" and "-" keys based on the quantity. In cold Porridge Time - 24:00 remains on while other function lights stay off. The display shows a Fault Analysis and Troubleshooting
weather, consider increasing the time using the "+" and "-" keys. @ countdown timer. If a reservation was set, the reservation indicator
5. When using the steaming basket, the cooking time can be adjusted according to o Steamed 0.9h / / / 8h lights up and the display shows the reservation countdown. When :
the ingredients - Eggs : the reservation time is nearly complete, the reservation light turns Alarm Codes Fault Reason Handling Method
8 ’ — off and the cooker begins the selected function. o P, diately and take th
. Put in the Noise Align the Noise Reduction Ring After filling the water tank to F . . 5] After the selected function finishes, the cooker enters Keep Warm Unable to turn ower off Immediately and take the
3. Reservation unction Setting i ' ; El - appliance to the designated repair point
Reduction Rin ) Dessert 3h 3-4h 5h Time - 24:00 8h mode. The Keep Warm indicator lights up, and the display shows off heating ‘
e Instandby mode, press the "Function" key to select a cooking function, or after & W'tth t:e bkottodm n(t)ttch o;:he tl?e re:smhmezfectihwatter Ievetl, elapsed time. Once the Keep Warm duration is complete, the for repair Product Specifications
setting the function's timer, press the "Reservation" key to make a reservation. water arT arl putl }n, en place the ah .e’ &stew pot, cooker returns to standby mode. Unableto t Press the Cancel key to stop the alarm and
. ) ' W W rotate it 30° clockwise or and the lid in sequence. . ) nable to turn ke th l he desi d Model JSC-107
e Note: Pressing this key defaults to a 5-hour reservation. Press the "+" and "-" keys to ; ) Bird's Nest Th / / / 8h on heating take the appliance to the designate
he ti ine the "+ k Wi b h ithi h counterclockwise to secure it. repair point for repair
set the time. Pressing the "+" key once will increment by 0.5 hours within 10 hours, Rated Voltage 220V
anf:l by 1 hour above 10 hours. Holding down the "+" and "-" keys allows for rapid @ After the program finishes, the cooker will enter the Keep Warm E5 Dry burning alarm Press the Cancel key to stop the alarm Rated Frequency ohz
adjustment. mode With _forward timing displayed, incr_eas'\ng in increments pf 0.1 Continue to operate once the grid voltage
o After setting the time, press "Start/Cancel” to start cooking. h. Heating is turned off for the first 45 minutes, and afterward it E6 Overvoltage returns to normal Rated Power 200W
Note: Keep Warm operates in a cycle of 4 seconds on and 45 seconds off. Rated C n LoL
: > ; ; ; ] ' ated Capacity .
1. The reservation time is the time for the cooking to be completed, with a @ “Y'gu can also switch to the Keep Warm function by pressing the E7 Undervoltage | Continue to operate once the grid voltage
) . unction” button. The cooker heats at full power during the first 15 returns to normal
maximum reservation of 24 hours; minutes, and then operates in a cycle of 4 seconds on and 45
2. The Custard, Bird's Nest, and Keep Warm functions cannot use the reservation seconds off.
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Hudng dan st dung
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Chu y an toan

1. Nhitng chi y nay la nhitng ndi dung quan trong vé an toan nham ngdn nglia nguy
hiém, t&n thudng cho ban va ngudi khac, xin vui long tuén tha.

2. B0 qua cac ky hiéu trong bang dudi day va st dung san pham sai cach c6 thé dan
dén thudng vong va tén that vat chat.

3. Dudi day la y nghia ctia cac ky hiéu trong van ban nay.

S Céc thao téc A Céc thao tac budc o Cdc thao tac can
chu y hang ngay

tuyét doi cam phai tuan tha

®14 Vui long dat xa tam tay tré em, nghiém cam tré em thao tac, tranh bi dién giat,
bong hodc gay ra cac thuong tich khac.

2. Cam cheén cac vat kim loai, day sdt, mii kim hodc cac di vat khac vao bén trong
san pham hodc cac khe hd, néu khéng sé gdy ra dién gidt hodc hoat dong
khong binh thudng.

A3. Khi vé sinh, san pham cé su c6 hodc khong st dung, dé tranh hd dién hodc khai
dong ngoai y mudn, vui long rat phich cdm ngudn dién.

. Khong dat san pham truc tiép én Ita hodc bat ky noi nao gan ngudn nhiét,
ngudn ltfa, néu khdng san pham sé bj hdng hodc gdp su ¢, tham chi gay nguy
hiém.

. Khéng dat san pham trén bé mat khong bang phang/chac chan, am udt, nhiét
do cao, tran trugt, hodc khong chiu dugc nhiét (nhu khan trai ban nhya, vai
bong, tham, v.v..) dé tranh dién giat, chay, rai gay thudng tich va thiét hai tai
san.

. Vui long st dung riéng 6 cdm dién c6 dong dién dinh mdc [a 6A trd 1én va dién
ap xoay chiéu [a 220V dé tranh gdy ra hoa hoan, dién giat va cac tai nan khac.

. Khéng dudc cam hodc rdt phich cdm bang tay uSt dé tranh bj dién giat. Khi rat
phich cdm, phai cam vao tay cam cla phich cdm, khong dugc kéo day dién,
néu khong sé dé lam hdng day dién.

.Néu day dién mém bi hong, dé tranh nguy hiém can phai dugc bén ché tao, bo
phan bdo hanh hodc thg chuyén nghiép tudng tu tién hanh thay dai.

. Trudc khi st dung, phai dam bao day dién va & cdm két noi chdc chan, néu
khong sé do tiép xtc kém ma gay hong thiét bi, dan dén chdp mach, hda hoan
hodc cac nguy hiém khac.

o1 10. San pham nay chi diing cho gia dinh. Cong ty chiing tdi khong chiu trach




nhiém cho bat ky tai nan hay thudng tich nao gay ra do st dung cho muc dich
thuong mai, cach st dung khong phu hgp hodc khong tuén tha hudng dan su
dung trong sach hudng dan nay.

11. San phadm nay chi st dung trong nha, khng dugc st dung & nhiing ndi am uét
va ngoai trai dé tranh dién gidt va 3o hoa thiét bj gy ra tai nan.

12. San pham nay khéng pht hgp véi nhiing ngudi sau: Ngugi b suy giam chiic
nang giac quan hodc tam ly, ngudi thiéu kinh nghiém hodc kién thic lién quan
(bao gdm tré em). Trir khi ho st dung san pham dudi su gidm sat va hudng dan
cta chuyén gia. Hay chd y tré em, khdng dé tré em tiép xdc dlia nghich vdi san
pham nay.

13. Khi st dung, khong d6 nudc qua 80% dung tich ctia long noi dé tranh nudc sbi
trao ra gdy bong. Khdng dugc cham vao cac bo phan cé nhiét dé cao nhu 16
thodt hai. NEu can md ndp, nén st dung khan hodc ging tay cich nhiét dé
tranh bi bong do nhiét do cao.

14. Khi san pham gdp su o, vui long dem san pham dén bd phén dich vu sau ban
hang ctia dé bao tri, khong ty y thao rdi san pham hodc thay thé linh kién dé
tranh gay ra hoa hoan, dién giat hoac thugng tich.

15. Sau khi md bao bi, hdy ngay lap tlc vit tli nhua vao thung rac dé tranh tré em
chai dua va gay nguy hiém ngat tha.

16. L&n dau cdm dién cé thé xuat hién mot sé mui la, thudng kéo dai vai phit, day
la hién tugng binh thudng.

17. Khéng cdm dién khi khong c6 thuc phdm bén trong dé tranh géy hu hong linh
kién.

18. Long ndiva nap long ndi la cac vat dé v, can tranh va cham vdi vat cling hodc
rai tU trén cao xuéng gay va.

19. Khong tryc tiép dung [Ua dun long ndi, tranh thay d6i nhiét dd ndng lanh dot
ngot, va chivé sinh long n6i khi da ngudi hoan toan dé tranh nit va do gidn ng
nhiét.

20. Bam bao long san pham khong chia tap chat, bé mat ngoai long ndi kho réo,
long ndi c6 thé dat vao ldy ra dé dang dé tranh anh hudng dén hiéu qua su
dung.

21. Vui long khéng cdm dién khi khéng c6 long ndi hodc long ndi khéng c6 thuc
pham dé tranh hu hai linh kién.

22. Khéng dé nudc, canh trao khoi long n6i dé tranh bi chap mach.

23. Khéng dun néu thic an truc tiép trong noi, tranh hu hai linh kién.




24.Vuilong chiy thai gian ndu, tranh dun ndu thdi gian dai dan dén can nudc, néu
xuat hién sy c6 nhu bén trén dé cép, vui long ngat ngudn dién.

25. Néu trong thai gian dai khdng st dung, vui long vé sinh dung cu, chd khé roi
cét.

26. Trong thai gian nau, vui long khéng di chuyén san pham.

27.Khéng dugc ngdm san pham vao nudc hodc lam bj udt.

Nhéc nhé

® Trudc khilan dau st dung, vui long vé sinh sach sé cac bo phan tiép xuc truc tiép vdi
thuc pham roi mdi nau. Lan dau st dung néu thay lugng it khéi dau boc 1én la hién
tugng binh thudng.

o Am thanh "lach cach" phét ra do sy co gi&n clia cdc bo phan bén trong san pham
khi nhiét do thay déi trong qua trinh st dung la hién tugng binh thudng.

o Sau khi st dung, bé m3t long ndi c6 chit bién sc la hién tugng binh thudng.

o Trong qua trinh hap hodc khi m& nap, hdy can than véi hoi nudc néng béc ra tir noi.

Gill tay va mat tranh xa céc 16 thodt hai nudc ctia san pham dé tranh bi bong.

® Néu san pham tiing b rai, xudt hién hu hong r rét hodc cé dau hiéu bat thusng khi
st dung, dé trdnh nguy hiém, can dugc nha san xuat, bd phén bao tri hodc thg stia
chita chuyén nghiép tién hanh thay déi.




Vui long doc ki hudng dan st dung trudc khi ding va bao quan can than.
Cam nhan niém vui ndu an tu day!
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Tén va chic ndng cta cac bd phan
(gom gidi thiéu giao dién)

éi Nap long noi

—

Long noi

Khay nhac long
noi

Chéan dé giam 6n

Bang diéu khién

———— Than may

N /

Luu y: Hinh anh chi mang tinh chat minh hoa. Vui long lay
san pham that [am chuan.




Cach st dung san pham

Joyoung Khu hién thi thdi

‘ gian
NGt gidm ——— + — Nittdng

Ham Canh Chdo Chdo Tring Nau T6  Gill
canh nudc dinh dn hap Ché yén nhiét
trong duGng ddm

NGt hen gig6 ——— NUt chlic nang
gi

NGt Bat dau/Huy

Bang diéu khién JSC-107

Hudng dan st dung

1. Nit chiic ndng

e Dung dé chon chlic nang ndu an.

e Jtrang thai chd, nhan nat "Chic nang" c6 thé lya chon [an lugt cic chic ndng nhu
"ham canh, canh nudc trong, chao dinh dudng, chao an dam, tring hap, nau che,
to yén, gill nhiét", trong qua trinh nay den chi thi chdc ndng tuong Ung sé nhap
nhay, man hinh hién thi thai gian nau can thiét. Sau khi chon chiic néng, ban can
nhan "Bat dau/Huy" dé bat dau nau.

Chay:
1. Khi chon chiic nang, ban cé thé dua vao nhu cdu ndu an ctia minh,lua chon nit
hen gid "+" hodc "-" dé thiét |ap thai gian nau dn, thudn tién cho ban st dung.

2. NGt "4,

e Khida chon chiic nang, nhan vao phim "+" hodc "-" dé dat thgi gian hen gid.

e Nhan gili nGt "+" hodc "-" dé thdi gian tang dan theo muc 0.1 (6 phut).

o Khida dit hen gid xong, can nhan "Bat dau/Huy" dé bat dau nau, hién thj thai gian
nau theo dang dém ngugc.
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o Thdi gian ndu clia cac chlic ndng

Hém | Canh | Chéo | Chéo | Tring

nuéc | dinh |, .
duing andam| hap

Chiic néng h Gilt nhiét]
can trong

Thaigian| 2.5h 2h 2h 2.5h 0.9h 3h 1h 8h

Chuy:
1. Trong qué trinh ndu, ngudi dung can chi y dén su thay doi ctia lugng nudc, tranh
dé noi bi can. Sau khi ndu xong, noi sé ty dong chuyén sang ché do gitt am.
2. Khidung chiic ndng ndu chdo, tong lugng ndu khéng dugc vugt qué 80% dung
tich ctia long n6i dé tranh tran noi. Kién nghi gao va nudc dong theo ti 1€ 1:8, hiéu
qua ham nau sé tét han. Nguyén liéu ti cac loai ddu nén ngam trudc tu 2-6 gid.
3. Mua hé hodc khi nhiét d6 cao, nén giam thdi gian hen gid dé tranh thyc pham bi
hong.
4. C6 thé diéu chinh thdi gian ndu phu hgp bang ndt "+" hodc "-" tuy theo lugng
nguyén liéu. Trong diéu kién thdi tiét lanh, nén tdng thdi gian ndu bang cach nhan
"+" d& dam bao moén dn dudc ndu chin hoan toan.
5. Khi dung khay hap, cé thé tu chi déng diéu chinh thdi gian ndu dya vao tiing loai
nguyén liéu.

3. Hen gig

o (trang thai chd, sau khi nhan ndt "Chiic n&ng" dé chon chiic ndng nau, hodc hoan
thanh cai d&t chiic nang hen gid, c6 thé nhan nit "Hen gis" dé cai dat.
Luuy:
Khi nhan nat nay, thai gian hen gic mdc dinh la 5 gid. SU dung ndt "+" va "-" dé cai
dat thgi gian. M6i [an nhan nat "+", thai gian s& tang thém 0,5 gid néu dudi 10 gic va
tang thém 1 gid néu trén 10 gid. Nhan gill nat "+" hodc "-" dé diéu chinh nhanh.
Sau khi cai dat thdi gian xong, nhan nit "Bat dau/Huay" dé bat dau nau.
Luuy:
1. Thdi gian hen gid la thai gian ndu xong, thai gian hen gic téi da la 24 gic.
2. Chlic ndng triing hép, t& yén va gilt nhiét khdng thé hen gio.

4. Gilf nhiét

o Sau khindu xong ndi s& ty dong chuyén sang trang thai Gill nhiét, den gill nhiét sé
sang, thai gian hién thi sé tang dan theo dan vi 0,1 gid, thai gian gill nhiét t6i da la 8
gid, qua 8 gid s& chuyén sang ché do cha.

e Chon chiic ndng "Gill nhiét" s& tryc ti€p bat dau gilt nhiét, dén gilt nhiét sé sang,

thdi gian hién thi sé tang dan theo don vi phit, thai gian gitl nhiét t&i da la 8 gid, 08




qud 8 gid s& chuyén sang ché do chd.
o Sau khindu xong tu dong chuyén sang chlic ndng Gill nhiét.

5. Cac budc sif dung cd ban

Gan chan dé
giam on

D&t chan dé giam 6n vao khdp
dudi day ctia hoc chla nudc, sau
do xoay ngudc hodc thuan theo
chiéu kim déng ho 30° dé co dinh

Sau khi dé nudc vao hoc chifa
dén mic nudc dé xuat, [an
lugt dat khay nhac noi st, noi
sfva ndp noi vao




Thdi gian hoat dong va trang thai cua tung chlc nang

Chic nang

Thai gian
mac dinh

Pham vi
diéu chinh
thdi gian
ché bién

Cé hen gig
khoéng

Pham vi hen gic
(Thai gian hoan thanh
viéc ché bién)

Thdi gian
gitf nhiét

Ham canh

2 gig
30 phut

2 gi330 phut-
4gio

Mdc dinh
5gid

Thdi gian cai dat
chiic ndng - 24 gic

8 gig

Canh
nudc trong

2 gid

2-4gi6

Mdc dinh
5gid

Thdi gian cai dat
chiic ndng - 24 gic

8 gig

Chéo
dinh dudng

2 gid

2-4gi6

Mdc dinh
5gid

Thdi gian cai dat
chiic ndng - 24 gid

8 gig

Chao
andam

2 gid
30 phut

2gi630 phut-
4gid

Mdc dinh
5gig

Thai gian cai dat
chlc nang - 24 gig

8 gid

Tring hap

54 phit

/

/

8 gid

Nau Che

3gid

Mdc dinh
5gid

Thdi gian cai dat
chlc nang - 24 gig

8gis

T6 yén

1gio

8gig

Git nhigt

(@ Sau khi thai gian hoat ddng ctia chiic nang két thic, thiét bj sé
chuyén sang gill am, hién thi thai gian dém xudi véi mic tang la
0,1 gi& (6 phut). Bd phan gia nhiét sé tat trong 45 phit dau, sau d6
s& gia nhiét 4 gidy va tat 45 gidy.

@ Tryc ti€p nhan ndt "Chic nang" cling ¢é thé chuyén sang gill am.
Thiét bi s& gia nhiét v8i cong suat toi da trong 15 phit dau, sau dé
gia nhiét 4 gidy va tat 45 gidy.




Thdi gian hoat dong va trang thai cla tung chlc nang

Trang thai
hoat dong
va chibéo

1) Trang théi cap dién: Khi cdm dién, tat ca den bdo va man hinh s6
sang toan b trong 1 gidy, phat ra 4m béo trong 1 gidy, sau d6
thiét bi sé vao trang thai chd, ngoai trtf man hinh sé hién thj "--",
cac den chlic nang khac déu tét.

2) Chon chiic ndng: Nhan nit "Chic nang" nhiéu lan dé chon chiic
nang mong mudn, den clia chlic nang dudc chon sé nhéap nhay,
man hinh s6 hién thi thai gian hoat déng mac dinh clia chiic nang
tuong Ung, cac dén khac déu tét, c6 thé nhan nat "+" va "-" dé diéu
chinh thai gian hoat dong.

3) Cac chiic nang ho trg hen gid: Sau khi chon chiic ndng, nhan nat
"Hen gig" dé hen gid, man hinh s& hién thi thai gian hen gié méc
dinh [a 5 gig, c6 thé nhdn nat "+" va "-"dé diéu chinh. Sau khi cai
datxong, nhan “Bat dau/Huy bd” dé thiét bi bat dau hoat dong.

4) Trang thai hoat dong: Bén cta chiic nang da chon sé sang lién tuc,
cac den chlc ndng khac tat, man hinh s hién thi thdi gian dém
ngudc. Néu dang & ché do hen gid, den "Hen giG" sé sang va man
hinh s6 hién thi thdi gian hen gid dém ngugc. Khi gan dén thai
diém bat dau chiic ndng, dén hen gig tat, thiét bi s& bat dau hoat
dong.

5) Két thic chiic ndng: Thiét bj s& chuyén sang gitt &m, dén "Gill
nhiét" sdng va man hinh s bat dau hién thi thai gian dém xudi.
Khi thai gian gitt am két thic, thiét bj sé chuyén sang trang théi
cha.




SJ d6 nguyén ly dién

Phan tich va khac phuc su ¢6

Bang diéu khién

M& s6 canh bdo | Nguyén nhan su cd

Cach xtf ly

Khong thé tat

= dun néng

Lap tlc ngat nguon dién dong thdi mang
t8i dia diém bao tri chi dinh dé stia chita

Khong thé bat
dun néng

Nhan nit Hay dé hiy canh bao dong
thai mang téi dia diém bao tri chi dinh
dé stfa chifa

Canh bdo dun can

Nhan nat Hay dé hiy canh bdo

Dién ap ludi dién
qué cao

Khi dién ap lugi dién trd lai binh thudng
co thé tiép tuc van hanh

Dién ap ludi dién
qua thap

Khi dién ap lugi dién trd lai binh thudng
co thé tiép tuc van hanh




Vé sinh va bao dudng

Sau khi dung xong bt budc phai rit phich cdm, chd néi ngudi mdi bat dau vé sinh.
Khong dung dau chudi, xdng, bot tay riia, ban chai cling hodc bui nhii sat dé lau
chui, trdnh [am hdng bé mat.

Khong ngdm toan bd noi vao nudc dé vé sinh. Co thé lau chli bén trong va bén
ngoai than san phdm bang khan am d& vat ky dé tranh nudc vao, ro ri dién hodc
gay rasu cd.

Sau khi dung nudc vé sinh théng dung dé vé sinh xong néu long ndi va nap long
ndivan con mui, cd thé dé it baking soda vao long noi, thém mét it nudc, khdi
dongva dun soi, sau d6 dung miéng bot bién rifa sach, sé loai bd dugc mui hoi.
Khi khéng st dung san pham trong thdi gian dai, hdy [am sach noi nau cham, dé
kho roi cat.

Thong s6 san pham

M3& san pham JSC-107

Dién ap dinh muc 220V

Tan s6 dinh mic 50Hz

Cong suat dinh mic 200W

Dung tich dinh mic 1.0L




Safety Precautions

1. The precautions are crucial for preventing danger, injury, or other safety issues to
you and other people, please adhere to them strictly.

2. Ignoring the markings below and misusing the product may lead to personal
injury and property damage.

3. The following explains the meanings of the markings in this document.

Prohibited Requirements That Precautionsin
O a o Daily Operation

Actions Must Be Followed

®14 Place the product out of reach of children and do not allow children to
operate it alone to prevent electric shock, burns, or other injuries.

2. Do not insert metal shavings, iron wires, needles, or other foreign objects into
the product or its gaps, as this can cause electric shock or abnormal
operation.

AB, When cleaning or there are any malfunctions or the product is not in use, be
sure to unplug the power plug to prevent electric leakage or accidental
activation.

4. Do not place the product directly on a fire or near any heat source, as this can
damage the product, cause malfunctions, or even pose a danger.

5. Do not place the product on unstable, damp, hot, slippery, or non-heat-resis
tant surfaces (such as tables with plastic tablecloths, cotton cloths, or carpets,
etc.) to prevent electric shocks, fires, falling off, and other incidents that could
cause harm and property damage.

@6. Usea power outlet with a rated current of at least 6A and an AC voltage of
220V separately to prevent fires, electric shocks, and other accidents.

7.Do notinsert or remove the plug with wet hands to avoid electric shock. When
unplugging, grasp the plug handle, not the power cord, to prevent damage to
the power cord.

8. If the power cord is damaged, it must be replaced by the manufacturer, its
service department, or similarly qualified professionals to avoid danger.

9. Before use, ensure the power cord is securely connected to the socket, as
poor contact may cause device damage, leading to short circuits or fire
hazards.




10. This product is intended for household use only. The company will not be held
responsible for any accidents or injuries resulting from commercial use,
improper use, or failure to follow the operating instructions.

11. This product is for indoor use only. Do not use it in damp areas or outdoors to
prevent electric shocks and damage from component aging.

12. This product is not suitable for individuals with sensory or psychological
impairments, lack of experience or knowledge (including children), etc. Unless
they use this product under the supervision and guidance of professionals.
Keep an eye on children to ensure they do not play with this product.

13. When adding water to the pot, do not exceed 80% of the inner pot's capacity to
prevent hot water from spilling and causing burns. Avoid touching high-tem-
perature areas such as the steam outlet. If you need to open the lid, use a towel
or heat-resistant gloves for protection to prevent burns.

14. If the product malfunctions, please take it to local after-sales services
department for repair. Do not disassemble the product or replace parts yourself
to avoid fire, electric shock, or injury.

15. After opening the package, dispose of the plastic bags in the trash immediately
to prevent children from playing with them and causing suffocation hazards.

16. Itis normal that some peculiar smells may occur and last a few minutes when
first powered up.

17. Do not power the device without food inside to prevent component damage
from dry heating.

18. Theinner pot and inner lid are fragile, please be cautious of collisions with hard
objects or falling from heights to avoid breakage.

19. Do not cook with the inner pot over an open flame, avoid sudden temperature
changes, and wait for the inner pot to cool completely before cleaning to
prevent it from cracking due to thermal expansion and contraction.

20. Keep the machine interior clean and free of debris, ensure the inner pot is dry
on the outside, and ensure it can be put in and taken out smoothly to avoid
affecting performance.

21. Do not power the device without the inner pot inside or with the inner pot
empty without food, to prevent component damage from dry heating.

22. Avoid splashing water or soup into the electric stew pot to prevent short circuits
in the circuit board.




23. Do not cook food directly in the outer pot to prevent component damage.

24. Pay attention to cooking times to avoid overheating and drying out the water.
Immediately cut off the power if this occurs.

25. If not used for an extended period, clean and dry the appliance before storing it.

26. Do not move the product while it is in operation.

27. The appliance shall not be submerged in water or sprayed with water.

Warm Tips

e Before using this product for the first time, please thoroughly clean all parts that
come into contact with food before cooking. It is a normal phenomenon if a small
amount of cooking fumes are produced during the initial use due to evaporation.

e The "clicking" sound caused by the contraction or expansion of components due to
internal temperature changes during use is normal.

e |t is normal for the stainless-steel surface of the inner pot to slightly discolor after
use.

e During the steaming process or when removing the steam cover, be sure to pay

attention to the hot steam coming from the pot, and keep your hands and face
away from the steam vents of the machine to avoid burns from the steam.

e |f the product has been dropped and shows obvious damage or abnormal
operation, it must be replaced by professionals from the manufacturer, its mainte-
nance department, or a similar department to avoid danger.




PREFACE

Please read the instructions carefully before using the product and keep it for future
reference.

Begin your culinary adventure and enjoy the art of cooking!
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Components and Functions
(Including Interface Introduction)

Steaming Basket

éi Inner Lid

L—/ﬁ Inner Pot

Handle

Noise Reduction
Ring

-+ Control Panel
ONOXO) Main Unit

Note: The product illustration is for reference only, and the
specific design shall be subject to the actual product.




Product Usage Methods

JOyo‘Uﬂ9 Time Display Area

+ ——— "+ Key

Sowc Clear Nutiious Baby ~Egg Dessert Birds Keep
ooked  Soup Ponidge Porridge Custard Nest  Wam
Soup

Reservation ———— % Function Key
Key

Start/Cancel Key

JSC-107 Control Panel
Operating Instructions

1. Function Key

e Used to select cooking functions.

e |n standby mode, pressing the "Function" key allows you to cycle through options
such as "Slow-cooked Soup, Clear Soup, Nutritious Porridge, Baby Porridge, Egg
Custard, Dessert, Bird's Nest, and Keep Warm". The corresponding function
indicator light will flash, and the digital display will show the required cooking time.
After selecting a function, press "Start/Cancel" to begin cooking.

Note:
1. When selecting a function, you can adjust the cooking time using the "+" and "-"
keys according to your needs.

2."+" Key and "-" Key

o After selecting a function, press the "+" or "-" key to set the cooking time.

® Holding down the "+" or "-" key will increment the time in steps of 0.1 hours (6
minutes).

o After setting the cooking time, press "Start/Cancel" to start cooking, with the
cooking time of the function displayed in a countdown format.




e Cooking Time Required for Each Function

Slow- | Clear |Nutritious| Baby Egg

Function Dessert
c%gt%d Soup | Porridge | Porridge| Custard

Time 2.5h 2h 2h 2.5h 0.9h 3h 1h 8h

Note:

1. During the machine's cooking process, please monitor the water level to prevent
the pot from drying out. When cooking finishes, the machine automatically
switches to keep warm function;

2. When using the porridge function, do not exceed 80% of the inner pot's capacity
to avoid overflow. The rice-to-water ratio is recommended to be 1:8 for better
stewing results. Legumes shall be soaked for 2-6 hours before cooking;

3. In summer or high-temperature conditions, it is suggested to shorten the timer
setting to prevent food spoilage;

4. Set the cooking time with the "+" and "-" keys based on the quantity. In cold
weather, consider increasing the time using the "+" and "-" keys.

5. When using the steaming basket, the cooking time can be adjusted according to
the ingredients.

3. Reservation

e |nstandby mode, press the "Function” key to select a cooking function, or after
setting the function's timer, press the "Reservation" key to make a reservation.
Note: Pressing this key defaults to a 5-hour reservation. Press the "+" and "-" keys to
set the time. Pressing the "+" key once will increment by 0.5 hours within 10 hours,
and by 1 hour above 10 hours. Holding down the "+" and "-" keys allows for rapid
adjustment.
After setting the time, press "Start/Cancel" to start cooking.
Note:
1. The reservation time is the time for the cooking to be completed, with a
maximum reservation of 24 hours;
2. The Custard, Bird's Nest, and Keep Warm functions cannot use the reservation
function;




4. Keep Warm

o After the function completes, the machine automatically enters the keep-warm
state, with the keep-warm indicator light illuminated, and the time in the clock area
accumulates in 0.1-hour increments. The maximum keep-warm time is 8 hours; the
machine switches to standby mode when exceeding 8 hours.

e Holding the "Keep Warm" function button directly activates the keep-warm setting,
with the indicator light on, and the time in the clock area accumulates in minute
increments. The maximum warming time is 8 hours, the machine switches to
standby mode when exceeding 8 hours.

e Once the function operation ends, it automatically switches to keep warm function.

5. Basic Operation Steps

Putin the Noise  Align the Noise Reduction Ring After filling the water tank to
Reduction Ring with the bottom notch of the the recommended water level,
water tank and put it in, then place the handle, the stew pot,
rotate it 30° clockwise or and the lid in sequence.
counterclockwise to secure it.




Operating Hours and Status of Each Function

Function

Default
Cooking
Time

Cooking
Time
Range

Default
Preset
Time

Preset Time Range

Keep
Warm
Duration

Slow-Cooked
Soup

2.5h

2.5-4h

5h

Function Setting
Time - 24:00

8h

Clear Soup

Function Setting
Time - 24:00

Nutritious
Porridge

Function Setting
Time - 24:00

Baby
Porridge

Function Setting
Time - 24:00

Steamed
Eggs

Dessert

Function Setting
Time - 24:00

Bird's Nest

1h

8h

Keep Warm

(D After the program finishes, the cooker will enter the Keep Warm
mode with forward timing displayed, increasing in increments of 0.1
h. Heating is turned off for the first 45 minutes, and afterward it
operates in a cycle of 4 seconds on and 45 seconds off.

(@ You can also switch to the Keep Warm function by pressing the
“Function” button. The cooker heats at full power during the first 15
minutes, and then operates in a cycle of 4 seconds on and 45

seconds off.




Operating Hours and Status of Each Function

Working
and
Indicator
Status

1) Power-0n State: When powered on, all indicator lights and
segments of the digital display illuminate for approximately 1
second, and the buzzer sounds for 1 second. The cooker then
enters standby mode, with all function lights off except the digital
display showing "--".

2) Selecting a Function: Press the “Function” button repeatedly to
select the desired menu function. The corresponding function light
will flash, and the digital display will show the default working time
for that function. All other function lights remain off. The working
time can be adjusted using the “+" and "-" buttons.

3] Reservation [if required): For functions that support reservation,
press the “Reservation” button after selecting a function to enter
reservation mode. The display shows the default reservation time of
5 hours. The “+" and “-" buttons can be used to adjust the
reservation time. Press “Start/Cancel” to begin operation.

4) Working State: During operation, the selected function light
remains on while other function lights stay off. The display shows a
countdown timer. If a reservation was set, the reservation indicator
lights up and the display shows the reservation countdown. When
the reservation time is nearly complete, the reservation light turns
off and the cooker begins the selected function.

5] After the selected function finishes, the cooker enters Keep Warm
mode. The Keep Warm indicator lights up, and the display shows
elapsed time. Once the Keep Warm duration is complete, the
cooker returns to standby mode.




Electrical Schematic Diagram

Control Board

Fault Analysis and Troubleshooting

Alarm Codes Fault Reason Handling Method

Power off immediately and take the
appliance to the designated repair point
for repair

Unable to turn

= off heating

Press the Cancel key to stop the alarm and
take the appliance to the designated
repair point for repair

Unable to turn
on heating

Dry burning alarm Press the Cancel key to stop the alarm

Continue to operate once the grid voltage

Overvoltage returns to normal

Continue to operate once the grid voltage

Undervoltage
returns to normal




Cleaning and Maintenance

After use, the power plug must be unplugged and the appliance must cool down
before starting to clean.

Do not use thinner, gasoline, detergent powder, hard brushes, or steel wool to
wipe to avoid damaging the surface.

Do not immerse the entire machine body in water for cleaning. The interior and
exterior of the body can be wiped with a damp cloth wrung out to prevent water
ingress, electric leakage, or malfunctions.

If there is still odor on the ceramic pot or inner lid after cleaning with regular
detergent, you can pour some baking soda into the ceramic pot and add a little
water, turn on the machine to heat and boil, then use a scouring pad to scrub to
remove the odor.

If not used for an extended period, clean and dry the electric slow cooker before
storing it.

Product Specifications

Model JSC-107

Rated Voltage 220V

Rated Frequency 50Hz

Rated Power 200W

Rated Capacity 1.0L







