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User Manual
Hudng dan st dung
Rice Cooker
N6i com dién tu
JRC-7130

L3di m& dau

Kinh gufi Quy khach hang,

Cam dn Quy khach d& mua Noi com dién Joyoung. Tat ca ndi dung trong sach hudng
dan nay chi mang tinh chat tham khdo trong qué trinh st dung va bao tri, san pham
thuc té cé thé khéc biét.

Néu ban cd bat ky cau hoi nao trong qué trinh st dung, vui long lién hé véi trung tam
dich vu hau mai tai dia phuong.

Luuy dac biét:

1. Tat ca n6i dung trong hudng dan nay da dugc xem xét can than. Néu cé bat ky 16i in
an hodc hiéu [am nao lién quan dén ndi dung, vui long lién hé véi cong ty chiing toi dé
dudgc giai thich ro.

2.San pham cé thé dugc cdp nhat ma khéng can thong béo trude.
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Muc luc

Chudng 1: Bién phéap phong ngufa an toan
Chudng 2: Chuén bi nau

Chudng 3: Hudng dan st dung
Chudng 4: Sc do dién

Chuadng 5: Phan tich 16 va xU ly su cd
Chuadng 6: Vé sinh va bao dudng

Chudng 7: Théng s6 san pham

Chuadng 8: Tuyén b6 mién trii trach nhiém
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Bién phap phong ngiia an toan

DEé dam bao an toan va ngan ngtia nguy cd gay hai cho ban than, ngudi khéc va thiét
hai tai san, vui long tudn thu nghiém ngdt cac hudng dan an toan dudi day. Viéc
khong tuan tha céc canh bao nay va sti dung khdng ding cach c6 thé dan dén tai
nan. Vui long tudn theo cac hudng dan can than.

®© cac thao tac bi cam 4\ Cac thao tac bit buéc @ Luuy hang ngay

© 1.DEé san pham xa tam tay tré em. Khong cho tré em tu'y van hanh san pham dé
tranh bj dién giat, bong hodc cac thuadng tich khac.

2. Khdng chen cac vat kim loai nhu vun kim loai, ddy hodc kim vao san pham hodc
cac khe hd cta san pham vi diéu nay co thé gay ra dién giat hodc truc trac.

A 3.Dam bao rit phich cdm dién khi vé sinh, khi san pham gdp su ¢ hodc khi khéng
st dung dé ngan ngtia ro ri dién hodc san pham ty dong kich hoat.

4. Vuilong dam bao day ngudn dudc két ndi chdc chan vai 6 cam trudce khi strdung
Vi tiép xtic kém cé thé lam hong cac bd phan hodc gay doan mach hodc nguy cg
hoa hoan.

5.Vuilong khong dat san pham truc tiép trén hodc gan ngon lUra, ngudn nhiét hodc
nguon lta vi diéu nay c6 thé dan dén hu hong, truc trac hodc nguy hiém.

6. Vui long tranh ddt san pham trén cac bé mat khdng 6n dinh, &m udt, nhiét do
cao, tran trugt hodc nhay cam vdi nhiét (vi du: khan trai ban bang nhua, vai
cotton, tham) dé tranh bj dién giét, hoa hoan hodc hu hong.

© 7.Vuilongsidung & cdm dién chuyén dung c6 dong dién dinh mic 10A tré [én va
dién ap AC 220V dé tranh nguy cd hda hoan hodc dién giat.

8. Vui long khong cam hodc rdt ddy ngudn bang tay ust dé tranh bi dién giat. Ludn
cam vao phich c&dm khi rdt phich cdm va tranh kéo truc tiép day ngudn dé khong
lam hong day.

9. Néu day ngudn bi hong, vui long dam bao thay thé bang day hodc linh kién dac
biét do trung tdm bdo hanh cung cép.

10. San pham nay thudc loai thiét bi Loai I. Vui long dam bao 6 cdm dugc ndi dat
ding cach.

11. San pham nay chi danh cho muc dich st dung trong gia dinh. Xin luu y rdng
cong ty khdng chiu trach nhiém vé céc tai nan hodc thudng tich do st dung cho
muc dich thudng mai, st dung khong diing cach hodc khong tuan thi hudng
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dan nay.

12. Vuilong khong van hanh thiét bi bang bo hen gi bén ngoai hodc hé théng diéu
khién tuf xa doc lap.

13. Vui long chi st dung san pham trong nha. Khéng st dung & nhiing noi am uét
hodc ngoai trgi dé tranh bi dién giat hodc gidm tudi tho linh kién.

14. Vui long khéng di chuyén san pham khi dang hoat dong.

15. Dam bao san phadm nay khéng dudgc st dung bdi nhiing nguai bi suy giam cam
giac hodc nhén thic, hodc nhiing ngudi thiéu kinh nghiém va kién thic (bao
gbm ca tré em), trll khi dugc giam sat hodc hudng dan bai moét chuyén gia. Vui
long giam st tré em dé tranh su dung sai muc dich.

16. Néu san pham gap su ¢, vui long lién hé véi trung tdm bao hanh. Khéng tu'y
théo rdi hodc thay thé linh kién dé tranh chay nd, dién giat hodc thugng tich.
17. Vui long vt bo ti nhya ngay sau khi md hdp bang cach cho vao thing réc dé

tranh tré em nghich va cé nguy cd ngat thé.

18. Vui long khdng ma ndp, cham vao cac bd phan kim loai hodc 16 thoat hai nudce
trong khivan hanh dé tranh bi bong.

19. Vui long dam bao day va cac canh cua long noi ludn sach sé. Tranh dé nudc,
thiic &@n hodc cac manh vun rai vao gitia mam nhiét va long noi, vi tiép xic kém
c6 thé lam hong cac bo phan.

20. Vui long khéng ddy ndp bang khan udt trong khi van hanh, vi diéu nay c6 thé
chan hai nudc thoat ra va ngdn can qué trinh tan nhiét thich hdp, c6 thé lam
hong thiét bi.

21. Vui long khdng ngdm thiét bi vao nudc hodc dé nudc ban vao.

22. Chi st dung mudng com di kem. Tranh st dung cac dung cu sdc nhon c6 thé
lam hong long noi.

23. Vui long khong st dung long noi khong phai chinh hang dé tranh qua nhiét va
lam hong linh kién.

24. Tranh ham néng cac vat dung dung trong tui, lon hodc chai bén trong san
pham, vi diéu nay c6 thé gy no.

25. Khong van hanh san pham khi khdng cé long ndi hodc khi long ndi réng, vi diéu
nay c6 thé [am hong céc bo phan.

26.Néu khong st dung san pham trong thdi gian dai, vui long gill san pham kho rdo
va tranh bao quan & méi truéng dm uét.

27. Vui long khdng nhac long noi khi san pham dang hoat dong hodc trudc khi san

pham ngudi dé tranh bi bong. 04

28. San pham nay dudc thiét ké dé st dung & do cao dudi 2000 mét so véi muc
nudc bién.
29. Vui long tranh nédu céc thuc phdm co tinh axit (pH < 5) trong san pham nay.
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Chuan bi ndu | Két n6i ngudn dién

@ Dbong gao: St dung cdc dong di kém.

Viduding Vidu sai
@ Thém nudc
cup L
]
6 1.5
4 1
S

Khi ndu 4 c6c gao, thém nudc dén vach "4"
(hinh anh nay mang tinh tham khao; vui

long dua vao san pham thuc té).

Hudng dan si dung

Vui long khéng vugt qua vach muc nudc tdi da tudng ling cho tiling chiic
nang. Khdng vo gao trong long ndi.
@ Giitam
® Sau khi nau, ndi cam dién tu dong chuyén sang ché do gitt &m. Ban cling c6 thé
chon chiic ndng "Gitt @m" & ché do chd dé vao ché do gilti am.
@ Chiic néng hen gid | Vi du: Hen gid hap
@ Cho nguyén liéu can hap vao khay hap. Thém lugng nudc phii hgp vao [dng ndi dua
trén nguyén liéu, sau do dat khay hap vao bén trong.
@ Déy ndp, két ndi ngudn dién, nhan nit "Chic nang" va chon chiic nang "Hap".
3 Nhan nat "+" hodc "-" dé diéu chinh hen gid, sau dé nhan nlt "Bat dau" dé kich hoat
chlic nang hen gid.
e Khist dung chiic ndng "Hap", lugng nudc phai vugt qua mdc nude tuong Ung véi 2
coc gao, nhung khong dudc vugt qua khay hap.
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® Cac chlic ndng cé thé hen gid: Siip/Chédo, Ham, Hap, Stfa chua.
® (ché do hen gi: Nhan nit "+" dé ting thdi gian thém 5 phit méi [an.
Nhén nat "-" dé giam thai gian thém 5 phat moi [an.
Nhanva gilf nat "+" hodc "-" trong 2 gidy dé tang hodc giam thdi
gian nhanh chong.
© Chiic ndng Hen gid | Vi du: Hen gid ndu chao. Néu bay gid la 10:00 t&i, va ban
muén chao chin lic 6:00 sdng hdm sau, thi thi gian hen gid nau xong la 8
tiéng (thdi gian hen gid nau xong la khoang thdi gian giifa thdi diém hién tai
va thdi diém ban muén mén an chin).
(@ Cho gao dé& vo vao long ndi. Dya trén lugng gao, thém nudc dén vach nudc tuong
ing.
@ Day ndp, két ndi ngudn dién, nhan nit "Chic nang" va chon chiic ndng "Chao".
® Nhan nit "Hen gid" dé vao ché dd hen gid nau xong, sau d6 nhan nit "+" hodc "-"
dé diéu chinh thdi gian hen gig ndu xong cho noi cam dién.
@ Nh&n ndt "Bat dau" dé kich hoat chic ndng hen gi ndu xong "Chdo", va chéo s&
san sang vao thdi gian da dat.
® Cdc chlic ndng c6 thé hen giG ndu xong: Cem bép cli, Sip/Chéo, Ndu com nhanh,
Ham, Hap, Chao.
® (Jchédo hen gid nau xong: Nhan nit "+" dé ting thdi gian thém 10 phit méi [an.
Nhan nat "-" dé giam thdgi gian thém 10 phat moi lan.
Nhan va gili nGt "+" hodc "-" trong 2 gidy dé tang hodc
gidm nhanh thdi gian hen gid nau xong nhanh chéng.
® Thai gian hen giG ndu xong la thdi gian udc tinh va thdi gian hen gid ndu xong téi da
[a 24 gid. Khuyén nghi khong nén vugt qua 12 gi dé cé két qua tét nhat.
@ Ham néng com
@ Cho com ngudi vao long ndi, x8i tai cam va rudi mot it nudc udng én trén. Dy chat
nap.
@ Nhan ndt "Chdic ndng", chon chiic ndng "Ham néng com" va nhan "Bt dau" dé bat
dau nau.
@ Chéo
@ RUa sach cac nguyén liéu da chuan bj (vi du: k&, gao lUt, ngli cdc hdn hgp, hai san)
va cho vao long noi.
@ Thém nudc dén vach muc nudc tudng Ung dua trén lugng gao da st dung, sau d6
déng nap.
3 Nhan n(t "Chiic ndng", chon chiic ndng "Stip/Chao" va nhan "Bat dau" dé bat dau

nau.
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@sip

(D RUa sach va cat nhd cac nguyén liéu, sau d6 cho vao long ndi. Thém nudc sao cho
khong vugt qua vach muc nudc t6i da clia chéo.

@ béng ndp, nhan nit "Chic ndng", chon chiic ndng "Stp/Chao" va nhan "Bat dau"
dé bat dau nau.

@ Com niéu

(@ Cho gao dé vo vao long noi, thém nudc dén vach myc nudc gao tudng (ng va déng
nap.

@ Nhén nit "Chlc ndng", chon chiic ndng "Com niéu" va nhan "Bat dau" dé bat dau
nau.

@ Khi nghe thay tiéng nhac nhd trong khi ndu, rai déu cac nguyén liéu dd chuén bjva
gia vi [én com, déng ndp va dgi qua trinh ndu hoan tat.

@ Ham

@ Rlta sach va cat nhd cac nguyén liéu, sau d6 cho vao long ndi. Thém nudc sao cho
khong vugt qué vach muc nudc chéo téi da.

@ Doéng ndp, nhan ndt "Chdc ndng", chon chlic ndng "Ham" va nhan "Bét dau" dé bat
dau ndu.

© Lam banh
(D Phét dau an [én déy va thanh long ndi, d6 bot banh vao ndiva déng nap lai.
@ Nhé&n nit "Chic nang", chon chlic ndng "Lam banh" va nhan "Bat dau" dé bat dau
nudng.
I Sita chua
@ Tron sla tudi va stfa chua nguyén chat theo ty [€ 10:1 vao long noi, dung thia khudy
deéu.
@ b3t long nodi vao ndi com dién va déng nép lai.
3 Nhén nut "Chiic ndng", chon chiic ndng "Slia chua" va nhén "Bat dau" dé bat dau
[én men.
® Dam bdo ca long ndi va mam nhiét déu & nhiét dé phong trude khi lam sifa chua.
Kht triing long ndi, ndp trong va bat ky dung cu nao sé tiép xtc véi sifa chua dé
tranh nhiém bén va céc van dé vé [én men.
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@ Thdi gian nau udc tinh cho Com niéu & Niu cdm nhanh

S6 lugng . . .
Chc ning gao 2 coc gao 4 coc gao 8 coc gao
Com bép cui ~45 phat ~50 phat ~55 phat
N&u cdm nhanh ~30 phut ~40 phut ~45 phut

e D{liéu trén dua trén diéu kién thir nghiém trong phong thi nghiém Joyoung (nhiét
do phong: 23,0°C, dién ap dinh mdc: 220V~, ty |é gao va nudc: 1:1,2, loai gao: gao
DPong Bdc Trung Qudc, dd cao dudi 1000m). Cac phép do dé cap dén gao kho, chua
ngam bdng céc dong dudc cung cap. Thdi gian dudc liét ké bao gom toan bo qué
trinh ndu tu khi bat dau dén giai doan gilt &m. Thai gian ndu thuc té c¢é thé khac
nhau tly thudc vao nhiéu yéu to nhu loai gao, lugng nudc, nhiét d6 phong, dién
ap...

SG dé6 dién
Cam bién day Cam bién trén

[T [T

Bang mach nguon

L

Mam nhiét

L —

Cau chinhiét

E GEZZOVAC 50Hz

N

Cau chi nhiét
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Phan tich 16i va xU ly su cé

Stfa chifa va bao hanh: R o o
Nﬁg san phdm can stfa chita hodc bao tri, vui long lién hé vdi trung tdm bao hanh gan
nhat.

Hién tugng L6i Nguyén nhan cé thé

Khong c6 ngudn dién

Giai phap
Kiém tra két ndi nguon dién
GUi san phdm dén trung tdm bao
hanh dé stia chia

Den bo tat L6i mach dién

LOi mach dién
Cau chinhiét bi dut
Mam nhiét bi [6i
L6i mach dién

Mam nhiét khong

GUi sén phdm dén trung tdm bao
hoat dong e

hanh dé stfa chia

GUi san pham dén trung tam bao

ben bdo sang nhung

khong nong Mam nhiét bj 6i hanh dé stia chifa
Qua[?ggeg/ggggqua Pong gao va nudc theo ding ty 1&
Ty lé gao/nudc khdng  [Tham khao huéng dan dé digu chinh
ding lugng nudc phu hgp
Long néi khong dudc dat | Xoay nhe long noi dé dam bao long
Com chua chin ] dungv!\tr\ . n?i dugc ddt du)ng chd
Covat la gilta long ndi va Can than loai bo divat
mam nhiét (khong vé sinh bang nudc)
Long noi bi bién dang e L o
Mach dién bi 131 GUisan pham dén trung tdm bao
et il Rt hanh dé stra chifa
Cam bién bi l6i
Long noi khdng dugc dat | Xoay nhe long noi dé dam bao long
ding vi tri noi dugc dat ding cho
i cha So5 b biE : — —
Com bi chy onﬁér;%géﬂginégang Gfi san pham dén trung tdm bao
Cam biénbi o1 hanh dé stra chtia
R ) Chua dét long noivao
Ty dong chuyén

A Khéng cé nudc trong long
sangchédd  |noi, gdy ra hién tugng nau | Rit phich cim dién, dé noi ngudi roi
gilt @m hodc bdo 16i kho cam dién lai.

E5 Long noi khong dudc dat
ding vitri

Giam lugng nguyén liéu xudng muc

Chao bi trao phu hgp hon.

Cho qua nhiéu nguyén liéu

P Nhan "Huy", ngdt nguon dién,
Ma [O: L6i mach dién sau do cémYai. NEu su co van tiép
E1/E2/E3/E4/E6/ET dién, vui long lién hé véi trung tam

bao hanh dé suia chifa
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Vé sinh va bao dudng

Luu y: Vui long ddm bao ndi cdm dién da tat ngudn trudc khi vé sinh. Can
than khi cam long n6i dé tranh bién dang hodc hu héng.
Tranh cha xat long ndi bang vat dung thép hodc cac vat liéu ciing khac dé
tranh lam xuéc 18p chéng dinh.

(@ Dung mét tay gill nap, tay kia nhac ndp van hdi [én trén dé thdo cum van hdi. Xoay
than van hai ngugc chiéu kim dong ho dé tach ra.

@ Lau sach bén ngoai ndi cdm dién, sau dé m& ndp. Dung mot tay gill ndp trong va
tay kia nhdn n(t nha nap trong dé théo ra.

@ RUa sach ndp trong, vong dém, ndp van hdi va than van hai. Lau kho bdng
khanmeém va [3p lai chdc chan. Lay long ndi ra va vé sinh ca bén trong va bén ngoai
b3ng miéng bot bién mém. Lau khd hoan toan bang khan mém.

Thong sé san pham

M3& san pham JRC-7130
Dién ap dinh muc 220V
Tan s6 dinh mic 50Hz

Cong suat dinh mic 850W

Tuyén bé mién trif trach nhiém

D liéu trong hudng dan nay dudc cung cap bdi cd sé dif liéu clia Trung tdm Nghién
clu & Phat trién Joyoung.
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Dear Customer,

Thank you for purchasing the Joyoung Rice Cooker. All the contents in this manual are for
reference only during use and maintenance, and the actual product shall prevail.

If you have any questions during use, please consult the local after-sales service center.

Special Notes:

1.All content in this manual has been carefully reviewed. If there are any printing errors
or misunderstandings regarding the content, please feel free to contact our company for
clarification.

2.Product updates may occur without prior notice.
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Safety Precautions

To ensure safety and prevent harm to yourself, others, and property damage, please
strictly follow the safety guidelines below. Failure to comply with these warnings and
improper use may lead to accidents. Please adhere to the instructions carefully.

® Prohibited Operation A Required Operation o Daily Precaution

o

. Please keep the product out of reach of children. Do not allow children to operate
the product alone to avoid electric shock, burns, or other injuries.

N

. Please do not insert metal objects such as metal shavings, wires, or needles into
the product or its gaps, as this may cause electric shock or malfunction.

A 3. Please ensure to unplug the power cord when cleaning, in case of malfunction, or

when not in use to prevent electric leakage or accidental activation.

&~

Please make sure the power cord is securely connected to the socket before use,
as poor contact may damage components or cause short circuits or fire hazards.

ol

. Please do not place the product directly on or near open flames, heat sources, or
fire sources, as this may lead to damage, malfunction, or danger.

6. Please avoid placing the product on unstable, damp, high-temperature, slippery,
or heat-sensitive surfaces (e.g., plastic tablecloths, cotton fabric, carpets] to
prevent electric shock, fire, or damage.

@ 7. Please use a dedicated power socket with a rated current of 10A or above and AC
voltage of 220V to avoid fire or electric shock hazards.

8. Please do not plug in or unplug the power cord with wet hands to prevent electric
shock. Always hold the plug handle when unplugging and avoid pulling the cord
directly to prevent damage.

9. If the power cord is damaged, please ensure it is replaced with a special cord or
component obtained from the authorized service center.

10. This product is classified as Class | equipment. Please ensure proper grounding

of the socket used.

. This product is intended for household use only. Please note that the company
bears no responsibility for accidents or injuries resulting from commercial use,
improper use, or failure to follow this manual.

N

. Please do not operate the appliance using an external timer or independent

remote-control system.
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13. Please use the product indoors only. Do not use it in damp areas or outdoors to
prevent electric shock or component aging.

14. Please do not move the product while it is operating.

15. Please ensure this product is not used by individuals with sensory or cognitive
impairments, or those lacking experience and knowledge (including children),
unless supervised or instructed by a professional. Please keep children under
supervision to prevent misuse.

16. If the product malfunctions, please contact the authorized after-sales service
center. Please do not attempt to disassemble or replace parts yourself to avoid
fire, electric shock, or injury.

17. Please dispose of the plastic bags immediately after unpacking by placing them
in a trash bin to prevent children from playing with them and risking suffocation.

18. Please do not open the lid, touch the metal parts, or steam vents during operation
to avoid burns.

19. Please ensure the bottom and edges of the inner pot remain clean. Avoid water
droplets, food particles, or debris between the heating plate and inner pot, as
poor contact may damage components.

20. Please do not cover the lid with a wet cloth during operation, as this may block
steam release and prevent proper heat dissipation, which could damage the
appliance.

21. Please do not immerse the appliance in water or expose it to water splashes.

22. Please use only the provided rice paddle. Avoid using sharp tools that may
damage the inner pot.

23. Please do not use non-original inner pots to prevent overheating and
component damage.

24. Please avoid heating bagged, canned, or bottled items inside the product, as
this may result in an explosion.

25. Please do not operate the product without the inner pot or when the inner pot is
empty, as this may damage the components.

26. If the product will not be used for an extended period, please keep it dry and
avoid storing it in humid environments.

27. Please do not lift the inner pot while the product is operating or before it has
cooled to avoid burns.

28. This product is intended for use below 2000 meters above sea level.

29. Please avoid cooking acidic foods [pH < 5) in this product.
15

Cooking Preparation | Connect to power

@ Measuring rice: Use the included measuring cup.

Correct example Incorrect example

@ Adding water

cup L
8

8 1.5
1
I

IS

When cooking 4 cups of rice, add water to the "4" mark

(this image is for reference; please rely on the actual product].

Instructions for Use

Please do not exceed the corresponding maximum water level line for each
function; Please do not wash rice in the inner pot.

@ Keep Warm

® After cooking, the rice cooker automatically switches to the keep warm mode. You
can also select the "Keep Warm™ function in standby mode to enter keep warm
mode.

@ Timer Function | Example: Steaming Timer

(D Place the ingredients to be steamed into the steaming tray. Add the appropriate
amount of water to the inner pot based on the ingredients, then place the steaming

tray inside.

@ Close the lid, connect the power, press the "Menu" button, and select the "Steam”
function.

® Press the "+" or "-" button to adjust the timer, then press the "Start” button to

activate the timer function.
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® When using the "Steam” function, the water should exceed the water level
corresponding to 2 cups of rice, but should not exceed the steam tray.

® Functions that can be timed: Soup/Porridge, Slow Cook, Steam, Yogurt.

® [n timer mode:
Press the "+" button to increase the time by 5 minutes each time.
Press the "-" button to decrease the time by 5 minutes each time.
Long press the "+" or "-" button for 2 seconds to quickly increase or decrease the
time.

9 Preset Function | Example: Preset for congee. If it is 10:00 PM now, and you need
it ready by 6:00 AM the next day, the preset time should be 8 hours (preset time is

the difference between the current time and the desired cooking completion time).

(D Add washed rice to the inner pot. Based on the amount of rice, add water to the
corresponding water level.
@ Close the lid, connect the power, press the "Menu" button, and select the "Congee”
function.
@ Press the "Timer" button to enter preset mode, then press the “+" or "-" button to
adjust the preset time to when the rice cooker will finish cooking.
(@ Press the "Start” button to activate the preset "Congee” function, and the porridge
will be ready at the set time.
® Functions that can be preset: Firewood Rice, Soup/Porridge, Quick Rice, Slow Cook,
Steam, Congee.
® |n preset mode: Press the "+" button to increase the time by 10 minutes each time.
Press the "-" button to decrease the time by 10 minutes each time.
Long press the "+" or "-" button for 2 seconds to quickly increase or
decrease the preset time.
® The preset time is an estimated time, and the maximum preset time is 24 hours. It is
recommended not to exceed 12 hours for best results.

O Reheat rice

(D Place leftover rice into the inner pot, fluff the rice, and sprinkle a small amount of
drinking water over it. Close the lid securely.

@ Press the "Menu” button, select the "Reheat” function, and press “Start” to begin
cooking.

@ Porridge
@ Rinse the prepared ingredients (e.g., millet, brown rice, mixed grains, seafood) and

place them into the inner pot.
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(2 Add water to the corresponding water level mark based on the amount of rice used,
then close the lid.

(3 Press the "Menu" button, select the "Soup/Porridge” function, and press “Start" to
begin cooking.

@®5Soup

(D Wash and cut the ingredients into pieces, then place them into the inner pot. Add
water without exceeding the maximum porridge water level line.

@ Close the lid, press the "Menu" button, select the "Soup/Porridge” function, and
press "Start” to begin cooking.

@ Clay Pot Rice

() Place washed rice into the inner pot, add water to the corresponding rice water level
mark, and close the lid.

@ Press the "Menu" button, select the "Clay Pot Rice" function, and press "Start" to
begin cooking.

(3 When you hear the prompt sound during cooking, evenly spread the prepared
ingredients and seasoning over the rice, close the lid, and wait for the cooking

© Slow Cook

(@ Wash and cut the ingredients into pieces, then place them into the inner pot. Add
water without exceeding the maximum porridge water level line.

@ Close the lid, press the "Menu” button, select the "Slow Cook” function, and press
“Start” to begin cooking.

© cake

(D Grease the bottom and edges of the inner pot with salad oil, pour the cake batter into
the pot, and close the lid.
(@ Press the "Menu" button, select the "Cake” function, and press "Start” to begin
baking.
i Yogurt
@ Mix fresh milk and plain yogurt in a 10:1 ratio in the inner pot, and stir evenly with a
spoon.
(@ Place the inner pot into the rice cooker and close the lid.
(3 Press the "Menu" button, select the "Yogurt” function, and press “Start" to begin
fermentation.
® Ensure both the inner pot and heating element are at room temperature before
making yogurt. Sterilize the inner pot, inner lid, and any tools that will come into
contact with the yogurt to avoid contamination and fermentation issues.
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(@ Estimated Cooking Times for Firewood Rice & Quick Rice

Meter
Function uantity 2 Cups of Rice 4 Cups of Rice 8 Cups of Rice
Firewood Rice ~45 min ~50 min ~55 min
Quick Rice ~30 min ~40 min ~45 min

® The above data is based on laboratory testing conditions (room temperature: 23.0°C,
rated voltage: 220V~, rice-to-water ratio: 1:1.2, rice type: Northeast China rice,
altitude below 1000m). The measurements refer to dry, unsoaked rice using the
provided measuring cup. The time listed includes the entire cooking process from
start to the keep-warm phase. Cooking times may vary depending on voltage, room
temperature, season, water amount, and rice type.

Electrical Schematic Diagram

Bottom Sensor Top Sensor

(7] [T

Power Board

L

Heating Plate

L —

Thermal Fuse

E 979 220VAC 50Hz

N =

Thermal Fuse
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Fault Analysis and Troubleshooting

Repair Service:
Please contact local distributor or authorized service center for repairs and installa-
tions.

Fault Phenomenon Possible Cause Solution

Power not connected Check power connection

Send the product to the after-sales
service center for repair

Indicator light off Circuit fault

) Circuit fault
Heating plate not Thermal fuse blown

Send the product to the after-sales
working Heating plate fault

service center for repair

Circuit fault
Heating plate fault

Send the product to the after-sales
service center for repair

Indicator light on
but not heating

Too much or too little Adjust the total rice and water

Cleaning and Maintenance

Note: Please ensure the rice cooker is powered off before cleaning. Handle the
inner pot with care to avoid deformation or damage.

Avoid scrubbing the inner pot with steel wool or other hard materials to prevent
scratching the non-stick coating.

@ Hold the lid with one hand, and with the other hand, lift the steam valve cap upwards
to remove the steam valve assembly. Turn the steam valve body counterclockwise to
detach it.

@ Clean the exterior of the rice cooker, then open the lid. Hold the inner lid with one
hand and press the inner lid release button with the other to remove it.

Wash the inner lid, sealing ring, steam valve cap, and steam valve body thoroughly.
® Dry them with a soft cloth and reinstall them securely. Remove the inner pot and

rice/water amount within the marked range clean both the interior and exterior with a soft sponge. Dry it completely with a soft
Incorrect rice-to-water Adjust the ratio of rice to water
! ; cloth.
ratio appropriately
Inner pot not properly  |Gently rotate the inner pot to ensure it
Rice undercooked place is properly seated Product Specifications
Foreign object between | Remove any foreign objects carefully
inner pot and heating plate (do not clean with water]
Inner pot deformation
= - Send the product to the after-sales Model JRC-7130
Electrical circuit malfunction service center for repair
Sensor malfunction Rated Voltage 220V
Inner pot not properly Gently rotate the inner pot to ensure Rated Frequency 50H2
placed it is properly seated
Rice burnt Inner pot deformation Rated Power 850W
Electrical circuit malfunction | >end the product to the after-sales

Sensor malfunction service center for repair

Inner pot not inserted

Disconnect the power, allow the
cooker to cool down, then reconnect
the power to continue using it
normally.

Automatically enters | o water inside the inner
keep-warm mode or | pot, causing dry cooking
error code E5

Inner pot not properly
placed

Reduce the quantity of ingredients to

Porridge overflows a more suitable amount

Too much quantity

Press "Cancel”, disconnect power,
then reconnect. If the issue
persists, please contact the

Error codes:

E1/E2/E3/ELIEG/ET Circuit malfunction

authorized service center for repair
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Disclaimer

The data in this manual is provided by the Joyoung R&D Center database.
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Our company is certified with the ISO
9001 Quality Management System Joyoung
Cong ty ching tdi da dat dugc ching
nhén ctia Hé théng quan ly chat lugng
1SO 9001

User Manual
Hudng dan st dung
Rice Cooker
Noi com dién tur
JRC-7130




Kinh gui Quy khach hang,

Cam dn Quy khach d& mua No6i com dién Joyoung. Tat ca ndi dung trong sach hudng
dan nay chi mang tinh chat tham khao trong qué trinh st dung va bao tri, san pham
thuc té cé thé khac biét.

Néu ban c6 bat ky cdu hoi nao trong qua trinh st dung, vui long lién hé véi trung tam
dich vy hau mai tai dia phudng.

Luuy dac biét:

1. Tt ca n6i dung trong hudng dan nay da dugc xem xét can than. Néu cé bat ky 16i in
an hodc hiéu ldm nao lién quan dén ndi dung, vui long lién hé véi cong ty chiing toi dé
dugc giai thich 6.

2.San pham cé thé dugc cap nhat ma khdng can thong bao trudc.
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Muc luc

Chudng 1: Bién phap phong ngtfa an toan
Chucng 2: Chuan bj nau

Chuadng 3: Hudng dan st dung

Chudng 4: S3 do dién

Chudng 5: Phan tich 16 va xU ly sy c6
Chudng 6: Vé sinh va bao dudng
Chudng 7: Théng s6 san pham

Chuadng 8: Tuyén bo mién trif trach nhiém
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Bién phap phong ngiuia an toan

Dé dam bao an toan va ngdn nglfa nguy cd gdy hai cho ban than, ngudi khac va thiét
hai tai san, vui long tudn tha nghiém ngdt cac hudng dan an toan dudi day. Viéc
khong tudn thi cac canh bao nay va st dung khong ding cach c6 thé dan dén tai
nan. Vui long tudn theo cac hudng dan can than.

© Céc thao tac bi cam 4\ Cac thao tac bit budc @ Luu y hang ngay

© 1.DPésan pham xa tam tay tré em. Khong cho tré em ty y van hanh san pham dé
tranh bj dién gidt, bong hodc céc thuang tich khac.

2.Khéng chén cac vét kim loai nhu vun kim loai, ddy hoac kim vao san phdm hodc
cac khe hd ctia san pham vi diéu nay cé thé gay ra dién giat hodc truc trdc.

A 3.Dam bao rit phich cdm dién khivé sinh, khi san pham gdp su ¢ hodc khi khdng
st dung dé ngdn nglia ro ri dién hodc san pham tu dong kich hoat.

4. Vuilong dam bao day ngudn dugc két ndi chdc chan vai 6 cam trude khi st dung
vi tiép xtic kém ¢ thé lam hdng cac bo phan hodc gdy doan mach hodc nguy ca
hoa hoan.

5.Vuilong khéng dat san pham truc tiép trén hodc gan ngon [Ura, ngudn nhiét hodc
ngudn [ta vi dieu nay c6 thé dan dén hu hong, truc trdc hodc nguy hiém.

6. Vui long tranh d&t san pham trén cac bé mat khéng 6n dinh, am udt, nhiét do
cao, tran trugt hodc nhay cam vdi nhiét (vi du: khan trai ban bang nhua, vai
cotton, tham) dé tranh bi dién giat, hda hoan hodc hu hong.

© 7.Vuilong st dung 8 cdm dién chuyén dung cé dong dién dinh mic 10A trg 1én va
dién ap AC 220V dé tranh nguy cc hoa hoan hodc dién giat.

8. Vui long khéng cdm hodc rut ddy ngudn bang tay udt dé tranh bj dién giat. Ludn
cam vao phich cdm khi rdt phich cdm va tranh kéo tryc ti€p day ngudn dé khong
[am héng day.

9. Néu day ngudn bi hong, vui long dam bao thay thé bang day hodc linh kién ddc
biét do trung tdm bao hanh cung cap.

10. San pham nay thudc loai thiét bi Loai I. Vui long dam bao 6 cam dudc néi dat
dung cach.

11. San pham nay chi danh cho muc dich st dung trong gia dinh. Xin luu y rang
cong ty khong chiu trach nhiém vé cac tai nan hodc thuong tich do st dung cho
muc dich thugng mai, st dung khéng ding cach hodc khéng tuén thu hudng

03



dan nay.

12. Vui long khdng van hanh thiét bi bang bd hen gid bén ngoai hodc hé théng digu
khién tu xa doc lap.

13. Vui long chi st dung san pham trong nha. Khéng st dung & nhiing ndi am udt
hodc ngoai trdi dé tranh bi dién giat hodc giam tudi tho linh kién.

14. Vui long khong di chuyén san pham khi dang hoat dong.

15. Dam bao san pham nay khéng dugc st dung bdi nhiing ngudi bi suy giam cam
giac hodc nhan thuc, hodc nhiing nguai thiéu kinh nghiém va kién thic (bao
gdm ca tré em), trir khi dudc giam sat hodc hudng dan bdi moét chuyén gia. Vui
long giam sat tré em dé tranh sif dung sai muc dich.

16. Néu san pham gdp su cd, vui long lién hé vdi trung tdm bao hanh. Khéng tu'y
théo rdi hodc thay thé linh kién dé tranh chay ng, dién giat hodc thudng tich.
17. Vui long vit bd ti nhua ngay sau khi md hdp bang céch cho vao thung rac dé

tranh tré em nghich va cé nguy cd ngat thd.

18. Vui long khdng md ndp, cham vao céc bd phan kim loai hodc 16 thodt hai nude
trong khivan hanh dé tranh bi bong.

19. Vui long dam bao ddy va cac canh cdia long noi ludn sach sé&. Tranh dé nudc,
thiic @n hodc cac manh vun rai vao gilia mam nhiét va long noi, vi tiép xdc kém
c6 thé lam hong cac bo phan.

20. Vui long khéng ddy ndp bang khan udt trong khi van hanh, vi diéu nay c6 thé
chdn hai nudc thodt ra va ngdn can qua trinh tan nhiét thich hgp, cé thé lam
hong thiét bi.

21. Vui long khdng ngadm thiét bi vao nudc hodc dé nudce ban vao.

22. Chi st dung mudng com di kém. Tranh st dung céc dung cu sdc nhon ¢ thé
lam hong long noi.

23. Vui long khong st dung long n6i khdng phai chinh hdng dé tranh qué nhiét va
[am hong linh kién.

24. Tranh ham noéng cac vat dung dung trong tui, lon hodc chai bén trong san
pham, vi diéu nay co thé gay no.

25. Khong van hanh san pham khi khong cé long noi hodc khi long ndi réng, vi diéu
nay c6 thé [am hong cac bo phan.

26.Néu khong st dung san pham trong thai gian dai, vui long gili san pham kho rdo
va trdnh bdo quan & méi trugng am uét.

27.Vui long khong nhac long noi khi san phdm dang hoat déng hodc trudc khi san

phdm ngudi dé tranh bi bong. 0



28. San pham nay dudc thiét ké dé st dung & do cao dudi 2000 mét so véi muc
nudc bién.
29. Vui long tranh nédu céc thuc phdm co tinh axit (pH < 5) trong san pham nay.
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Chudn bi ndu | K&t ndi ngudn dién

@ Pong gao: Su dung cdc dong di kém.

Viduding Vidu sai
@ Thém nudc
cup L
8
8 1.5
4 1
e APIMTARER

aaaaaa BRI AR

Khi ndu 4 c6c gao, thém nudc dén vach "4"
(hinh anh nay mang tinh tham khao; vui
long dua vao san phdm thyc té).

Hudng dan si dung

Vui long khéng vugt qua vach muc nudc téi da tuong iing cho tiing chiic
nang. Khéng vo gao trong long ndi.

@ Gilram

® Sau khi nau, ndi cdm dién tu dong chuyén sang ché do gitt am. Ban cling cé thé

chon chiic ndng "Gitt &m" & ché do chd dé vao ché do giti am.

@ Chiic nang hen gid | Vi du: Hen gid hap

@ Cho nguyén lidu can hap vao khay hap. Thém lugng nudc phi hdp vao [dng ndi dua
trén nguyén liéu, sau d6 dat khay hap vao bén trong.

@ Day ndp, két ndi ngudn dién, nhan nut "Chic nang" va chon chiic ndng "Hap".

3 Nh&n ndt "+" hodc "-" dé diéu chinh hen git, sau dé nhan nit "Bt dau" dé kich hoat
chiic néng hen gid.

® Khist dung chilic nang "Hap", lugng nudc phai vugt qua mdc nudc tuong Ung véi 2
cbc gao, nhung khong dugce vugt qua khay hap.
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® Cac chlic ndng cd thé hen gid: Sip/Chéo, Ham, Hap, Stfa chua.
® (Jchédd hen gid: Nhan nit "+" dé tang thdi gian thém 5 phit méi [an.
Nhan nit "-" dé giam thgi gian thém 5 phit méi [an.
Nhanva gilf n(t "+" hodc "-" trong 2 gidy dé tang hodc giam thai
gian nhanh chéng.
© Chuc ndng Hen gid | Vi du: Hen gi6 ndu chao. Néu by gid la 10:00 t6i, va ban
muén chao chin lic 6:00 sang hdm sau, thi thdi gian hen gi6 nau xong la 8
tiéng (thdi gian hen gi& ndu xong la khoang thdi gian giifa théi diém hién tai
va thdi di€ém ban muén mén &n chin).
(@ Cho gao d4 vo vao long nodi. Dya trén lugng gao, thém nudc dén vach nudc tuong
Ung.
@ bay nép, két ndi ngudn dién, nhan nit "Chic ndng" va chon chic ndng "Chao".
(3 Nhan nit "Hen gid" dé vao ché do hen gid nau xong, sau dé nhan nat "+" hodc "-"
dé diéu chinh thdi gian hen gid nau xong cho ndi cam dién.
@ Nhan nat "Bat dau" dé kich hoat chiic ndng hen gid nau xong "Chéo", va chdo sé&
san sang vao thdi gian da dat.
® Cac chlic ndng co thé hen gid nau xong: Com bép cui, Siip/Chdo, Nau cdm nhanh,
Ham, Hap, Chéo.
e (ché do hen gid ndu xong: Nhan nat "+" dé ting thai gian thém 10 phit méi [an.
Nhan nat "-" dé giam thdi gian thém 10 phit méi lan.
Nhanva gilf nat "+" hodc "-" trong 2 gidy dé tang hodc
giam nhanh thai gian hen giG nau xong nhanh chéng.
® Thdi gian hen gid ndu xong la thdi gian udc tinh va thai gian hen gig nau xong téi da
la 24 giG. Khuyén nghi khdng nén vugt qué 12 gig dé cé két qua tot nhat.
@ Ham néng com
@ Cho com ngudivao long ndi, x8i tai cam va rudi mot it nudc uéng én trén. Dy chat
nap.
@ Nhén nidt "Chdc nang", chon chiic ndng "Ham néng com" va nhén "Bat dau" dé bat
dau nau.

@ Chéo

@ Rufa sach cac nguyén liéu da chuan bj (vi du: k&, gao dt, ngli c6c hdn hap, hai san)
va cho vao long noi.

@ Thém nudc dén vach muc nudc tudng Ung dua trén lugng gao da st dung, sau dé
déngnap.

3 Nhan ndt "Chic ndng", chon chiic ndng "Slip/Chao" va nhan "Bét dau" dé bat dau

nau.
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Osip

(@ RUa sach va cdt nhd cac nguyén liéu, sau d6 cho vao long ndi. Thém nudc sao cho
khong vugt qua vach muyc nudc téi da clia chao.

@ Déng ndp, nhan ndt "Chic ndng", chon chiic ndng "Slp/Chdo" va nhan "Bat dau”
dé bt dau nau.

@ Com niéu

( Cho gao d& vo vao long noi, thém nudc dén vach muc nudc gao tudng Ung va déng
nap.

@ Nhan nit "Chic ndng", chon chiic ndng "Com niéu" va nhan "Bat dau" dé bat dau
nau.

@ Khi nghe thay tiéng nhdc nhd trong khi ndu, rai déu cac nguyén liéu da chudn biva
gia vi [én cam, déng ndp va ddi qué trinh ndu hoan tat.

® Ham

@ RUa sach va cat nhd cac nguyén liéu, sau d6 cho vao long noi. Thém nudc sao cho
khong vugt qua vach muc nudc chao téi da.

@ Dongndp, nhan nit "Chic ndng", chon chiic ndng "Ham" va nhan "Bt dau" dé bat
dau ndu.

© Lam banh

(D Phét dau dn 1én déy va thanh long ndi, d6 bot banh vao ndiva déng nap lai.

@ Nhén n(t "Chic nang", chon chlc ndng "Lam banh" va nhan "Bat dau" dé bat dau
nuéng.

T Sita chua

@ Tron sifa tuci va stfa chua nguyén chat theo ty 1€ 10:1 vao long noi, dung thia khudy
deéu.

@ D3t long ndi vao ndi cam dién va déng ndp lai.

(3 Nhan nut "Chdc ndng", chon chic ndng "Slfa chua" va nhan "Bat dau" dé bat dau
[én men.

® Dam bao ca long ndi va mam nhiét déu & nhiét d6 phong trudc khi lam sifa chua.
Khii tring long ndi, nap trong va bat ky dung cu nao sé tiép xtc vdi sifa chua dé
tranh nhiém ban va cac van dé vé [én men.




(8 Thai gian niu udc tinh cho Com niéu & Nau cdm nhanh

S6 lugng . . .
Chitc néng gao 2 coc gao 4 coc gao 8 coc gao

Com bép cui ~45 phat ~50 phat ~55 phat

Nau com nhanh ~30 phat ~40 phdt ~45 phat

e Dl liéu trén dya trén diéu kién thu nghiém trong phong thi nghiém Joyoung (nhiét
do phong: 23,0°C, dién ap dinh mdic: 220V~, ty |é gao va nudc: 1:1,2, loai gao: gao
Dong Bac Trung Quéc, dd cao dudi 1000m). Cac phép do dé cap dén gao khd, chua
ngam bdng cdc dong dudc cung cap. Thdi gian dudc liét ké bao gdm toan bd qua
trinh ndu tu khi bdt dau dén giai doan gitt &m. Thai gian ndu thuc té c6 thé khac
nhau tuy thudc vao nhiéu yéu t6 nhu loai gao, lugng nudc, nhiét do phong, dién
ap...

Sd db dién

Cam bién day Cam bién trén

Cau chinhiét
E BEZOVAC 50Hz Bang mach ngudn

N —

Cau chinhiét

Ma&m nhiét

—




Phan tich lai va xtr ly su cé

Stfa chifa va bdo hanh:

Néu san phdm can stfa chifa hodc bao tri, vui long lién hé véi trung tdm bao hanh gan

nhat.

Hién tugng [6i

Nguyén nhan cé thé

Giai phép

Khong c6 nguon dién

Kiém tra két néi ngudn dién

Dén bdo tat

L6i mach dién

GUi san pham dén trung tdm bao
hanh dé stfa chfa

L6i mach dién

Mam nhiét khong

Cau chi nhiét bi diit

hoat dong

Mam nhiét bi [6i

GUi san pham dén trung tdm bao
hanh dé stfa chifa

ben bdo sdng nhung

L6i mach dién

khong nong

Mam nhiét bi (6

GUi san pham dén trung tdm bao
hanh dé stia chiia

Qué nhiéu hodc qud
it gao/nudc

Dong gao va nudc theo ding ty 1é

Ty lé gao/nudc khong
ding

Tham khao huéng dan dé diéu chinh
lugng nudc pht hgp

Cdm chua chin

Long ndi khéng dudc dat
dangvi tri

Xoay nhe long noi dé dam bao long
n6i dudc dat dung cho

Cé vét la gitfa [ong noi va
mam nhiét

Can than loai bo divat
(khdng vé sinh bang nudc)

Long nobi bi bién dang

Mach dién bi (6

Cam bién bi 6i

GUi san pham dén trung tdm bao
hanh dé stia chita

Long ndi khong dudc dat
dang vitri

Xoay nhe long noi dé dam bdo long
noi dugc dat ding cho

Com bj chay

Long ndi bi bién dang

L6i mach dién

GUi san pham dén trung tdm bao

Cam bién bi [6i

hanh dé stia chua

Chua dat long n6i vao

Tu dong chuyén
sang ché do
gilt m hodc béo (6i

Khong cé nudc trong long
noi, gay ra %ép tugng nau
0

RUt phich cam dién, dé ndi ngudi roi
camdién lai.

E5

Long ndi khong dudc dat
dung vitri

Chéo bitrao

Cho qua nhiéu nguyén liéu

Giam lugng nguyén liéu xung muc
pht hgp hon.

M3 [6i:
E1/E2/E3/E4/E6/ET

L6i mach dién

Nhan ”/HL’JY”, ngdt nguon dién,
sau dé cdm lai. Néu su c6 van tiép
dién, vui long lién hé véi trung tam

3o hanh dé stfa chifa
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Vé sinh va bao dudng

Luu y: Vui long dadm bao ndi cdm dién da tat ngudn trudc khi vé sinh. Can
than khi cam long n6i dé tranh bién dang hoac hu héong.
Tranh cha xat long ndi bang vat dung thép hodc cac vat liéu ciing khac dé
tranh lam xudc 1ép chéng dinh.

@ Dung mot tay gill ndp, tay kia nhac ndp van hdi [én trén dé thdo cum van hai. Xoay
than van hdi ngudc chiéu kim dong ho dé tach ra.

@ Lau sach bén ngoai n6i cdm dién, sau dé md ndp. Dung mét tay gili ndp trong va
tay kia nhan nt nha ndp trong dé théo ra.

® RUa sach ndp trong, vong dém, ndp van hdi va than van hgi. Lau khd bang
khdanmeém va [dp lai chdc chan. Ly long ndi ra va vé sinh ca bén trong va bén ngoai
bang miéng bot bién mém. Lau khd hoan toan bang khan mém.

Théng s6 san pham

Ma san pham JRC-7130

Dién ap dinh mic 220V

Tan s6 dinh mc 50Hz

Cong suat dinh mic 850W

Tuyén bé mién tri trach nhiém

DI liéu trong hudng dan nay dudc cung cap bdi cg sd dif liéu clia Trung tdm Nghién
cliu &Phét trién Joyoung.




Dear Customer,

Thank you for purchasing the Joyoung Rice Cooker. All the contents in this manual are for
reference only during use and maintenance, and the actual product shall prevail.

If you have any questions during use, please consult the local after-sales service center.

Special Notes:
1.All content in this manual has been carefully reviewed. If there are any printing errors

or misunderstandings regarding the content, please feel free to contact our company for

clarification.
2.Product updates may occur without prior notice.
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Safety Precautions

To ensure safety and prevent harm to yourself, others, and property damage, please
strictly follow the safety guidelines below. Failure to comply with these warnings and
improper use may lead to accidents. Please adhere to the instructions carefully.

® Prohibited Operation A Required Operation 0 Daily Precaution

© 1. Please keep the product out of reach of children. Do not allow children to operate
the product alone to avoid electric shock, burns, or other injuries.

. Please do not insert metal objects such as metal shavings, wires, or needles into
the product or its gaps, as this may cause electric shock or malfunction.

. Please ensure to unplug the power cord when cleaning, in case of malfunction, or
when not in use to prevent electric leakage or accidental activation.

. Please make sure the power cord is securely connected to the socket before use,
as poor contact may damage components or cause short circuits or fire hazards.

. Please do not place the product directly on or near open flames, heat sources, or
fire sources, as this may lead to damage, malfunction, or danger.

. Please avoid placing the product on unstable, damp, high-temperature, slippery,
or heat-sensitive surfaces [e.g., plastic tablecloths, cotton fabric, carpets) to
prevent electric shock, fire, or damage.

. Please use a dedicated power socket with a rated current of 10A or above and AC
voltage of 220V to avoid fire or electric shock hazards.

. Please do not plug in or unplug the power cord with wet hands to prevent electric
shock. Always hold the plug handle when unplugging and avoid pulling the cord
directly to prevent damage.

. If the power cord is damaged, please ensure it is replaced with a special cord or
component obtained from the authorized service center.

. This product is classified as Class | equipment. Please ensure proper grounding
of the socket used.

. This product is intended for household use only. Please note that the company
bears no responsibility for accidents or injuries resulting from commercial use,
improper use, or failure to follow this manual.

. Please do not operate the appliance using an external timer or independent

remote-control system.
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13. Please use the product indoors only. Do not use it in damp areas or outdoors to
prevent electric shock or component aging.

. Please do not move the product while it is operating.

. Please ensure this product is not used by individuals with sensory or cognitive
impairments, or those lacking experience and knowledge (including children),
unless supervised or instructed by a professional. Please keep children under
supervision to prevent misuse.

. If the product malfunctions, please contact the authorized after-sales service
center. Please do not attempt to disassemble or replace parts yourself to avoid
fire, electric shock, or injury.

. Please dispose of the plastic bags immediately after unpacking by placing them
in a trash bin to prevent children from playing with them and risking suffocation.

. Please do not open the lid, touch the metal parts, or steam vents during operation
to avoid burns.

. Please ensure the bottom and edges of the inner pot remain clean. Avoid water
droplets, food particles, or debris between the heating plate and inner pot, as
poor contact may damage components.

. Please do not cover the lid with a wet cloth during operation, as this may block
steam release and prevent proper heat dissipation, which could damage the
appliance.

. Please do not immerse the appliance in water or expose it to water splashes.

. Please use only the provided rice paddle. Avoid using sharp tools that may
damage the inner pot.

. Please do not use non-original inner pots to prevent overheating and
component damage.

24. Please avoid heating bagged, canned, or bottled items inside the product, as
this may result in an explosion.

25. Please do not operate the product without the inner pot or when the inner pot is
empty, as this may damage the components.

26. If the product will not be used for an extended period, please keep it dry and
avoid storing it in humid environments.

27. Please do not lift the inner pot while the product is operating or before it has
cooled to avoid burns.

28. This product is intended for use below 2000 meters above sea level.

29. Please avoid cooking acidic foods (pH < 5) in this product.




Cooking Preparation | Connect to power

€@ Measuring rice: Use the included measuring cup.

Correct example Incorrect example

@ Adding water

When cooking 4 cups of rice, add water to the "4" mark

[this image is for reference; please rely on the actual product].

Instructions for Use

Please do not exceed the corresponding maximum water level line for each
function; Please do not wash rice in the inner pot.

@ Keep Warm

® After cooking, the rice cooker automatically switches to the keep warm mode. You
can also select the "Keep Warm™ function in standby mode to enter keep warm
mode.

G Timer Function | Example: Steaming Timer

(D Place the ingredients to be steamed into the steaming tray. Add the appropriate
amount of water to the inner pot based on the ingredients, then place the steaming
tray inside.

@ Close the lid, connect the power, press the "Menu" button, and select the "Steam”
function.

® Press the "+" or "-" button to adjust the timer, then press the "Start” button to
activate the timer function.
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® When using the "Steam” function, the water should exceed the water level
corresponding to 2 cups of rice, but should not exceed the steam tray.

® Functions that can be timed: Soup/Porridge, Slow Cook, Steam, Yogurt.

® |n timer mode:
Press the "+" button to increase the time by 5 minutes each time.
Press the "-" button to decrease the time by 5 minutes each time.
Long press the "+" or "-" button for 2 seconds to quickly increase or decrease the
time.

@) Preset Function | Example: Preset for congee. If it is 10:00 PM now, and you need
it ready by 6:00 AM the next day, the preset time should be 8 hours (preset time is
the difference between the current time and the desired cooking completion time).

(1 Add washed rice to the inner pot. Based on the amount of rice, add water to the
corresponding water level.

@ Close the lid, connect the power, press the "Menu" button, and select the "Congee”
function.

(3 Press the "Timer" button to enter preset mode, then press the "+" or "-" button to

adjust the preset time to when the rice cooker will finish cooking.
(@ Press the "Start” button to activate the preset "Congee” function, and the porridge
will be ready at the set time.
® Functions that can be preset: Firewood Rice, Soup/Porridge, Quick Rice, Slow Cook,
Steam, Congee.
® |n preset mode: Press the "+" button to increase the time by 10 minutes each time.
Press the "-" button to decrease the time by 10 minutes each time.
Long press the "+" or "-" button for 2 seconds to quickly increase or
decrease the preset time.
® The preset time is an estimated time, and the maximum preset time is 24 hours. It is
recommended not to exceed 12 hours for best results.

O Reheat rice

(@ Place leftover rice into the inner pot, fluff the rice, and sprinkle a small amount of
drinking water over it. Close the lid securely.

@ Press the "Menu” button, select the "Reheat” function, and press “Start” to begin
cooking.

@ Porridge
@ Rinse the prepared ingredients (e.g., millet, brown rice, mixed grains, seafood) and

place them into the inner pot.
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(@ Add water to the corresponding water level mark based on the amount of rice used,
then close the lid.

@3 Press the "Menu" button, select the "Soup/Porridge” function, and press “Start" to
begin cooking.

@ Soup

(D Wash and cut the ingredients into pieces, then place them into the inner pot. Add
water without exceeding the maximum porridge water level line.

@ Close the lid, press the "Menu" button, select the "Soup/Porridge” function, and
press "Start” to begin cooking.

@ Clay Pot Rice

() Place washed rice into the inner pot, add water to the corresponding rice water level
mark, and close the lid.

(@ Press the "Menu" button, select the "Clay Pot Rice" function, and press "Start" to
begin cooking.

(3 When you hear the prompt sound during cooking, evenly spread the prepared
ingredients and seasoning over the rice, close the lid, and wait for the cooking

© Slow Cook

(@ Wash and cut the ingredients into pieces, then place them into the inner pot. Add
water without exceeding the maximum porridge water level line.

@ Close the lid, press the "Menu” button, select the "Slow Cook” function, and press
"Start” to begin cooking.

© cake

(D Grease the bottom and edges of the inner pot with salad oil, pour the cake batter into
the pot, and close the lid.

(@ Press the "Menu” button, select the "Cake” function, and press "Start” to begin
baking.

I Yogurt

@ Mix fresh milk and plain yogurt in a 10:1 ratio in the inner pot, and stir evenly with a
spoon.

(@ Place the inner pot into the rice cooker and close the lid.

(3 Press the "Menu" button, select the "Yogurt” function, and press “"Start” to begin
fermentation.

® Ensure both the inner pot and heating element are at room temperature before
making yogurt. Sterilize the inner pot, inner lid, and any tools that will come into
contact with the yogurt to avoid contamination and fermentation issues.
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¥ Estimated Cooking Times for Firewood Rice & Quick Rice

Meter

. uanti
Function v

2 Cups of Rice

4 Cups of Rice

8 Cups of Rice

Firewood Rice

~45 min

~50 min

~55 min

Quick Rice

~30 min

~40 min

~45 min

® The above data is based on laboratory testing conditions (room temperature: 23.0°C,
rated voltage: 220V~, rice-to-water ratio: 1:1.2, rice type: Northeast China rice,
altitude below 1000m). The measurements refer to dry, unsoaked rice using the
provided measuring cup. The time listed includes the entire cooking process from

start to the keep-warm phase. Cooking times may vary depending on voltage, room
temperature, season, water amount, and rice type.

Electrical Schematic Diagram
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Fault Analysis and Troubleshooting

Repair Service:

Please contact local distributor or authorized service center for repairs and installa-

tions.

Fault Phenomenon

Possible Cause

Solution

Indicator light off

Power not connected

Check power connection

Circuit fault

Send the product to the after-sales
service center for repair

Heating plate not
working

Circuit fault

Thermal fuse blown

Send the product to the after-sales

Heating plate fault

service center for repair

Indicator light on
but not heating

Circuit fault

Send the product to the after-sales

Heating plate fault

service center for repair

Rice undercooked

Too much or too little
rice/water

Adjust the total rice and water
amount within the marked range

Incorrect rice-to-water
ratio

Adjust the ratio of rice to water
appropriately

Inner pot not properly
placed

Gently rotate the inner pot to ensure it
is properly seated

Foreign object between
inner pot and heating plate

Remove any foreign objects carefully
[do not clean with water)

Inner pot deformation

Electrical circuit malfunction

Sensor malfunction

Send the product to the after-sales
service center for repair

Rice burnt

Inner pot not properly
placed

Gently rotate the inner pot to ensure
it is properly seated

Inner pot deformation

Electrical circuit malfunction

Sensor malfunction

Send the product to the after-sales
service center for repair

Automatically enters
keep-warm mode or
error code E5

Inner pot not inserted

No water inside the inner
pot, causing dry cooking

Inner pot not properly
placed

Disconnect the power, allow the

cooker to cool down, then reconnect

the power to continue using it
normally.

Porridge overflows

Too much quantity

Reduce the quantity of ingredients to
a more suitable amount

Error codes:
E1/E2/E3/E4/EG/ET

Circuit malfunction

Press "Cancel”
then reconnect. If the issue
persists, please contact the

, disconnect power,

authorized service center for repair
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Cleaning and Maintenance

Note: Please ensure the rice cooker is powered off before cleaning. Handle the
inner pot with care to avoid deformation or damage.

Avoid scrubbing the inner pot with steel wool or other hard materials to prevent
scratching the non-stick coating.

(@ Hold the lid with one hand, and with the other hand, lift the steam valve cap upwards
to remove the steam valve assembly. Turn the steam valve body counterclockwise to
detach it.

@ Clean the exterior of the rice cooker, then open the lid. Hold the inner lid with one
hand and press the inner lid release button with the other to remove it.

Wash the inner lid, sealing ring, steam valve cap, and steam valve body thoroughly.

3 Dry them with a soft cloth and reinstall them securely. Remove the inner pot and
clean both the interior and exterior with a soft sponge. Dry it completely with a soft
cloth.

Product Specifications

Model JRC-7130

Rated Voltage 220V

Rated Frequency 50Hz

Rated Power 850W

The data in this manual is provided by the Joyoung R&D Center database.










