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Bang diéu khién JSC-187

Hudng dan st dung

1. Nit chifc ndng

e Dung dé chon chlic nang ndu an.
e (trang thai chd, nhan nat “Chiic ndng” c6 thé ya chon [an lugt cac chiic ndng nhu

"canh ga/vit ham, canh dé/ bo ham, canh xugng ham, chao ngli coc, chdo an dam,
t6 yén, nau che, gitf nhiét", trong qua trinh nay den chi thi chlic ndng tuong ting sé
nhap nhay, man hinh hién thi thai gian ndu can thiét. Sau khi chon chic nang, ban
can nhan “Bdt dau/Hly” dé bat dau nau.

Chay:

1. Khi chon chiic nang, ban cé thé dua vao nhu cau ndu dn ctia minh, lua chon nit

hen gid “+” hodc “-” dé thiét ap thai gian ndu dn, thudn tién cho ban st dung.

fp KN @
2. Nut “+7, “-

e Khida chon chiic nang, nhan vao phim “+” hodc “-“ dé dat thgi gian hen gid.
e Nhan gili nut “+” hodc “-” dé thdi gian tang/giam dan theo theo mic 0.1h.
o Khida dit hen gid xong, can nhan “Bat dau/Huy” dé bat dau ndu, hién thj thdi gian

nau theo dang dém ngudc.

. . |canhgd/(Canhdé/ Canh | chio |Chdodn| . . | . .| Gil
Chdc nangl it ham | bo ham Xﬁ?”g nglicsc| dim | TOYen e nhiét
am
Thai gian
mscdinh| 250 | 30h | 30n | 25h | 30h | 15h 3.5h /
Thdigian
aiéu(f«ghmh 2.5-5.0h|3.0-5.0h| 3.0-5.0h| 2.5-5.0h| 3.0-5.0h /  |35-5.0h /

Chiy:

1. Trong qud trinh ndu, ngudi dung can chi y dén sy thay doi cla lugng nudc, tranh
dé noi bi can. Sau khi ndu xong, ndi sé tu dong chuyén sang ché do gitr am.

2. Khi dung chiic ndng ndu chdo, tong lugng nau khéng duge vugt qué 80% dung
tich clia long ndi dé tranh tran noi.Kién nghi gao va nudc dong theo ti 1é 1:8, hiéu
qua ham nau sé t&t han. Nguyén liéu ti cac loai ddu nén ngdm trudc tu 2-6 gid.

3. Mua hé hodc khi nhiét dé cao, nén giam thdi gian hen gid dé tranh thuc pham bi
hong.

4. Dya vao lugng thuc phdm, cé thé diéu chinh thgi gian thich hgp bang phim “+”
va “”; Khi trgi lanh, c6 thé tang thai gian ndu bang phim “+” va “-”.

5. Thdi gian dugc tinh cho toan bd qua trinh nau, thai gian hen gic c6 thé diéu
chinh ti 1 dén 24 gid, mdc dinh la 6 gig. Chic ndng to yén va gill nhiét khong thé
hen gig va dat trudc.

3. Hen gid

e (trang thai chd, sau khi nhan ndt “Chiic ndng” dé chon chiic ndng nau, hodc hoan
thanh cai dat chlc nang hen gig, cé thé nhan nit “Hen gig” dé cai dat.

e L uuy: Nhan vao nit nay, thai gian hen gid sé mac dinh tang thém 1 gid so vdi thdi
gian nau mac dinh. Nhdn nat “+” hodc “-” dé diéu chinh thai gian. M&i [an nhan nat

“+”, thdi gian sé tang thém 1 gid. Nhan gill nat “+” “-” dé diéu chinh nhanh.

o Sau khi cai dat thai gian xong, nhan ndt “Bat dau/Huay” dé bat dau nau.
Luuy:
1. Thdi gian hen gid la thai gian ndu xong, thai gian hen gic ti da la 24 gic;
2. Chlic ndng t6 yén va gill nhiét khong thé hen gig
3. Néu thai gian hen git [6n hdn 10 gid, khi diéu chinh thai gian sé téng/ giam theo
muc 1 gid, néu it han hodc bang 10 gid thai gian diéu chinh s& tdng/ giam theo mic
30 phdt. Khi diéu chinh thai gian hen gid, néu thai gian hen gid khong phai la boi s6
cla 30 phut thi diéu chinh theo bdi s6 cua 30 phdt.

4. Giif nhiét

e Sau khi ndu xong nodi s& ty dong chuyén sang trang thai Gill nhiét, den gill nhiét sé

sang, thai gian hién thi sé tdng dan theo dan vi 0,1 gid, thdi gian gill nhiét t&i da la 8
gi®, quéa 8 gid sé chuyén sang ché do chd.

e Chon chiic ndng "Gill nhiét" s& truc tiép bat dau gili nhiét, den gill nhiét sé sang,

thai gian hién thi s& tang dan theo dan vi phit, thai gian gill nhiét téi da la 8 gid,
qué 8 gid sé chuyén sang ché do chd.

o Sau khi ndu xong tu dong chuyén sang chiic nang Gitl nhiét.

Sd d6 nguyén ly dién

Cam bién nhiét d6 phan day

Bang diéu khién
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11. Sén\phafrn rléylchi Squwlg tr?ng nhé. KhénNg sCr/dulngc’S'Lihu vyc am udt hodc 26. th:mg dighuyé’n}féqphém tl:ong khi qang,hoa} dcf)rg. 4
ngoai trai dé tranh dién giat va hu hdng do [do hoéa linh kién. 27. Khdng nhiing thiét bi vao nudc hodc xjt nudc vao thiét bi. R
1. D& dam bao an toan cho ban than va nhiing ngudi khac, vui long doc ki va tuan 12. San pham nay khéng pht hgp véi nhiing ngudi bi suy giam cam giac hodc tam —— - —— - — e Saukhi st dung, phai rat phich cdm dién va dé thiét bi ngudi han trudc khi bt dau
tha cac bién phap phong ngifa sau. ly, thiéu kinh nghiém hodc kién thic (bao gdm ca tré em), v.v. Trif khi ho st Mas6 canhbao | Nguyén nhan sy co Cachxuly vé sinh. ‘
2. Viéc st dung sai san pham hodc khong tuan theo cac ky hiéu canh béo cé thé gay dung san pham nay dudi sy gidam sat va hudng dan cta chuyén gia. Theo ddi Hong b chinh lu Tét ngudn ngay l4p tlic va mang thiét bi o Khéngf&dungchét pha lodng, xéTg, bot tay rifa, ban chai cling hodc vét bang
ra thugng tich cho ngudi diing va hu héng tai san. tré em dé dam bao ching khéng nghich san pham nay. El silicone dieu khign | d@€n diém stia cerah%UC_jc chidinh dé stfa thép dé lau chui tranh lam hong bé mat.
3. Céc ky hiéu canh bao trong tai liéu nay cé y nghiia nhu sau: 13. Khi thém nudc vao noi, khdng vudt qué 80% dung tich ctia ndi dé tranh nudc chta o Khongngdm toép b6 than n6ivéo/nuéc dévé sinh. C6 thé lau bén trong va bén
L. . - , . . néng tran ra ngoai gay bong. Tranh cham vao céc khu vuc cé nhiét do cao nhu . L | Nhadn n(t Hay dé ding bao déng va mang ngoai than ndi bang khan am da vét ki dé tranh nudc vao, ro ri dién hodc truc tréc.
S Cac hanh dong A Yéu ciu bit buéc @ Bién phap phong ngfa clfa thodt hoi nudc. Néu can md ndp, hay st dung khin hodc gang tay chiu E2 Khong the lam ndng| thiét bi dén diém stia chita dugc chi dinh o N&u ndi st hodc ndp ndi bén trong van con mui sau khi vé sinh bang chat tay rda,
bi nghiém cam ) khi van hanh hang ngay nhiét dé bao vé, trdnh bi bong. dé sda chifa ban cé thé d6 mot it baking soda vao noi st va thém mot it nudc, bat noi dé dun
1. p& san pham xa tam tay tré em va khdng cho tré em tu ¥ stf dung dé trénh bi 14. Néu san phdm gdp s c6, vui long mang dén bo phan bao hanh dé stfa chifa. Mach hd trong cam | Nhdn niit oy dé difng béo dong va mang s6i, sau d6 dung miéng chui rifa dé loai bd mui hoi.
dién giat, bong hodc cdc thuang tich khac. Khong tu' y thdo rdi san phdm hodc thay thé linh kién dé tranh chay né, dién E3 " bién nhiét do thiét bi dén diém st chifa dugc chi dinh o NEu khong st dung trong thdi gian dai, hdy vé sinh va lau khé ndi ndu chdm trudc
2.Khdng dua cac vat kim loai, day sat, mlii kim hodc cac vat la khac vao san pham giat hodc thudng tich. - dé stia chita khi bao quan.
hodc cac khe hd ctia san pham, vi diéu nay c6 thé gay ra dién gidt hodc hoat 15. Sau khi md bao bi, hdy v{t bo tdi nhya vao thung rac ngay lap tlc dé tranh tré o Nhan ndt Hy dé diing bao déng va mang
dong bat thugng. em nghich va gdy nguy cd ngat thd. E4 Lg'éﬂqgg?é;nﬁﬁ?éttrggg thiét bi dén dién} stia chifa dugc chidinh
A\ 3. Khivé sinh, khi san pham giip su 6 hodic khi khong st dung, hiy dam bao rat 16. Viéc xuat hién mot sé mui la va kéo dai vai phat khi lan dau tién bat nguon la T déstia chifa
phich cdm dién dé tranh ro ri dién hodc san pham tu dong kich hoat. diéu binh thudng. £s <o dbng chiv kha Kiém tra xem san pham c6 bi can nudc
4. Khong dat san pham truc tiép trén [fa hodc gan ngudn nhiét, vi diéu nay cd thé 17. Khong st dung thiét bj khi khdng cé thic dn bén trong dé tranh lam hong linh Bao dong chay kho hay khong
lam hong san pham, gdy ra su ¢ hodc tham chi gdy nguy hiém. kién docjun néng kho. e Qua Tiép tuc van hanh khi dién 4p (UG 16 lai M3 san pham JSC-187
5. Khong ddt san pham trén bé mat khong &n dinh, am udt, ndng, tron trugt hodc 18. Noi va ndp noi bén trong dé v, hdy can than va cham véi vét cling hodc rai it uaap binh thudng Dién 4p dinh m o0V
khong chiu nhiét (chdng han nhu ban cé khan trai ban bang nhua, vai cotton trén cao dé tranh va3. » . . =N ap dinh muc
hodc tham). 19. Khéng ndu bang noi trén Ufa tryc tiép, tranh thay di nhiét do dot ngdt va dgi E7 Dién ap thap Tiep tuc van hginnhhﬁlu(?jﬁn ap WG trd lai Tan s6 dinh mic 50Hz
6. SU dung 6 cdm dién c6 dong dién dinh mUc it nhat 6A va dién dp xoay chiéu noi ngudi hoan toan trudc khi vé sinh dé tranh noi bi nit do gidn nd nhiét. & Céng sudt dinh mitc 300W
220V riéng biét dé ngadn nglia chay nd, dién giat va cac tai nan khac. 20. Gill cho bén trong san pham sach s&, khong c6 manh vun, dam bao noi bén — -
7.Khéng cdm hodc rat phich cdm khi tay uét dé tranh dién giat. Khi rdat phich cdm, trong kho rdo & bén ngoai va dam bao cé thé dua vao va ldy ra dé dang dé tranh Dung tich dinh mic L.8L
hdy cam vao phan tay cam cta phich cdm, khong kéo day dién dé tranh lam anh hudng dén hiéu qua st dung.
hong day. 21. Khong bat nguon thiét bi khi khong cd noi bén trong hodc khi noi bén trong
8. Néu day nguodn bi hong, phai thay thé bai nha san xuat, bo phan dich vu hodc rong khdng cé thic an dé tranh lam hong linh kién do dun ndng kho.
chuyén gia c6 trinh dd tudng dudng dé tranh nguy hiém. 22. Tranh dé nudc hodc canh ban vao noi dién dé ngdn nglia chdp mach & bang
9. Trudc khi stt dung, hdy dam bao day ngudn dugc cdm chéc chdn vao 6 cdm, vi mach.
tiép xc kém cé thé gdy hong thiét bi, dan dén chap dién hodc chdy né. 23. Khéng dun ndu thic an truc tiép trong ndi ngoai dé tranh lam hong linh kién.
10. San pham nay chi danh cho muc dich st dung trong gia dinh. Cong ty s& khong 24. Chl y dén thdi gian ndu dé trénh [am qué nhiét va can nudc. Ngét ngudn dién
chiu tréch nhiém cho bat ky tai nan hodc thudng tich nao do st dung cho muc ngay lap tlc néu diéu nay xay ra.
dich thugng mai, st dung khéng dlng cach hodc khong tudn theo hudng dan 25. Néu khong st dung trong thdi gian dai, hady vé sinh va lau kho thiét bj trudc khi
o7 van hanh. cat gitl. 08 09 10 1
Components and Functions ~[chicken [Beefand] gone | Grain | Baby | Bird's Keep time, if the target time is not a multiple of 30 minutes, adjust to the nearest multiple.
(Including Interface Introduction) Aatielis angozl;Ck l\g%t&%n Soup | Porridge|Porridge| Nest Dessert | warm 4. Keep Warm
Please read the instructions carefully before using the product and keep it for future Joyoung Default | 55n | 30h 3.0h 250 30h 15h 35h / ° Afterthg function completgs, Fhe mthing autf)matically enter§ thev keep-warm L. The precjcau:ons arelcruclial for ZLeventinidangeAr, i(]jury, or other safety issues to
reference. Time Display T|me state, with the keep-warm indicator light illuminated, and the time in the clock area you aﬂ other DeOP €, please adnere FOt ‘em strictly.
Begin your culinary adventure and enjoy the art of cooking! [ ] Area AdJTu_stable 2.5-5.0h|3.0-5.0h| 3.0-5.0h | 2.5-5.0h| 3.0-5.0h / 3.5-5.0h / accumulates in 0.1-hour increments. The maximum keep-warm time is 8 hours; the z !gnormg the markings below and misusing the product may lead to personal
Lid ""Key ——mM8 ™ — + "+ Key ime machine switches to standby mode when exceeding 8 hours. injury and property damage.
J Note: e Holding the "Keep Warm" function directly activates the keep-warm setting, with 3. The following explains the meanings of the markings in this document.
C ontents — — 5 5 5 5 1. During the machine's cooking process, please monitor the water level to prevent the indicator light on, and the time in the clock area accumulates in minute Prohibited Requirements That Precautions in
) Duckooup  Mutonsoup  Sowp o Menu the pot from drying out. When cooking finishes, the machine automatically increments. The maximum warming time is 8 hours, the machine switches to ® Actions A Must Be Followed 0 Daily Operation
N Steaming Basket B me el switches to keep warm function; standby mode when exceeding 8 hours. . .
Chapter 1: Components and Functions Reservation A _ 2. When using the porridge function, do not exceed 80% of the inner pot's capacity e Once the function operation ends, it automatically switches to keep warm function. Ou liDtlZTsnt:iopror:\tjecr:to:ltegzrriiaschzgicgSfr::noili:eor ?nquilelz"\’ children to operate
(Including Interface Introduction) Key — , T T FunctionKey to avoid overflow. The rice-to-water ratio is recommended to be L& for better 2. Do not inseprt metal shavings iror71 vvires’ needles oJr othér foreign objects into
éﬁ Large Stew Pot Lid o stewing results. Legumes shall be soaked for 2-6 hours before cooking; lectrical Sch ic Di ' the product or its gaps, as th;s can ca sé electric’shock or abnormal operation
Chapter 2: Product Usage Methods ‘ itGart/Cancel 3.In summer or high-temperature conditions, it is suggested to shorten the timer A product gaps, use e ) op i
Chapter 3: Electrical Schematic Diagram Large Stew Pot y setting to prevent food spoilage; 3. When cleaning or there are any malfunctions or the_product is not in use, be
J L Chapter 4: Safety Precautions JSC-187 Control Panel 4. Set the cooking time with the "+" and "-" keys based on the quantity. In cold :Lcjz‘;svat‘go:nplug the power plug to prevent electric leakage or accidental
weather, consider increasing the time using the "+" and "-" keys. Bottom Temperature Sensor ’ ) . )
Chapter 5: Troubleshooting Operating Instructions 5. The reservation time is the time for the cooking to be completed. The maximum $ 4. Do not place the product directly on ? fire or near any heat source, as this can
) ) ) ) : L . . . ‘ ‘ damage the product, cause malfunctions, or even pose a danger.
Chapter 6: Cleaning and Maintenance /:R %Small Stew Pot Lid 1. Function Key timer setting is 24 hogrs and adJustable,Avvlth a defaultof 6 hogrs' The E\rd s Nest 5. Do not place the product on unstable, damp, hot, slippery, or non-heat-resis-
) ) and Keep Warm functions have no cooking timer and reservation function. ) . Y ’
e Used to select cooking functions. tant surfaces (such as tables with plastic tablecloths, cotton cloths, or carpets,
Small Stew Pot e In standby mode, pressing the "Function" key allows you to cycle through options 3. Reservation Lo etc.) to prevent electric shocks, fires, falling off, and other incidents that could
O such as "Chicken and Duck Soup, Beef and Mutton Soup, Bone Soup, Grain e Instandby mode, press the "Function" key to select a cooking function, or after cause harm and property damage.
Porridge, Baby Porridge, Edible Bird's Nest, Dessert, Keep Warm". The correspond- setting the function’s timer, press the "Reservation” key to make a reservation. Control Board 6. Use a power outlet with a rated current of at least 6A and an AC voltage of 220V
’ ' ing function indicator light will flash, and the digital display will show the required e Note: Pressing this key will default to adding 1 hour to the cooking time. Press the separately to prevent fires, electric shocks, and other accidents.
cooking time. After selecting a function, press "Start/Cancel" to begin cooking. "+"and "-" keys to set the time. Pressing the "+" key once increases the working 7. Do not insert or remove the plug with wet hands to avoid electric shock. When
S O Note: time by 1 hour, and holding down the "+" or "-" keys allows for rapid adjustment. unplugging, grasp the plug handle, not the power cord, to prevent damage to
Control Panel 1. When selecting a function, you can adjust the cooking time using the "+" and "-" o After setting the time, press "Start/Cancel" to start cooking. N e the power cord.
keys according to your needs. Note: 8. If the power cord is damaged, it must be replaced by the manufacturer, its
Main Unit 2."+" Key and "-" Key 1. The reservation time is the time for the cooking to be completed, with a service department, or similarly qualified professionals to avoid danger.
o After selecting a function. press the "+ or "-" key to set the cooking time maximum reservation of 24 hours; m 9. Before use, ensure the power cord is securely connected to the socket, as poor
e Pressingthe g+ or " ke>;spvvill increase ordechase the time in infremeﬁts of 0.1 2.The Custard, Bird's Nest, and Keep Warm functions cannot use the reservation PTC contact may cause device damage, leading to short circuits or fire hazards.
Note: The product illustration is for reference only, and the hours. ;L.”Ilztrlcr)gsyervation time over 10 hours, adjust in 1-hour increments; for time equal to e pro‘iﬁjdf]s niendes f'(;r h?usehglq - o '{the cofmpanywnl nOt-bf e
specific design shall be subject to the actual product. e After setting the cooking time, press "Start/Cancel" to start cooking, with the 10h | diust in 30-minut : ts. When adiustin ';he reservation respony & for any accidents or |nJur|eslre§u ing lrom commercial use,
12 13 14 15 cooking time of the function displayed in a countdown format. OUIs OTess, acjustih SH-mMinUte Increments. ) & 16 17 improper use, or failure to follow the operating instructions. 18
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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.

. 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.

. 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.

1

[}

2

N

w

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.

20

Fault Analysis and Troubleshooting

Cleaning and Maintenance

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

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

® Do notimmerse 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.

e |fthereis 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.

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

Product Specifications

Alarm Codes Fault Reason Handling Method
1 Silicon Controlled Pow?r off iTTﬁdijte@y antd (tjake the
Rectifier breakdown appliance to the designated repair
point for repair
Press the Cancel key to stop the alarm
E2 Unable to heat and take the appliance to the designated
repair point for repair
: Open circuitin | Press the Cancel key to stop the alarm and
3 temperature sensor take the appliance to the designated repair
point for repair
- . Press the Cancel key to stop the alarm
E4 tShort cw;:wtfaultm and take the appliance to the designated
emperature sensor repair point for repair
: Check if the machine is dry burning
E5 Dry burning alarm without water
6 Overvoltage Continue to operate once the grid
voltage returns to normal
Continue to operate once the grid
B Undervoltage voltage returns to normal
21

Model JSC-187
Rated Voltage 220V
Rated Frequency 50Hz
Rated Power 300W
Rated Capacity 1.8L
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Vui long doc k§ 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 chlic ndng cua cac bé phén
(gom gidi thiéu giao dién)

T*Na“/p

Khay hap

e——

Long ndi l6n

Long ndi nho

% N3p long ndi nho

Bang diéu khién

Than may

Luuy: Hinh anh chi mang tinh chat minh hoa. Vui long lay
san pham that lam chuén.

03



Cach st dung san pham

Joyoung
Khu hién thi
thai gian
NGt gidgm —— — + —— Nitting
o [e] [e] [e]
Can:sg’;z‘/v!l czr\:;:“é/hb Can;\;'\“ldng Chz;%(ngﬁ
° P P 5 [ Menu
Chio in Toyén N Che Gitnhigt
NGt hen gig ———————  Hensid Chicnang ———— N(t chiic ndng
NGt Bat dau/Huy

Bang diéu khién JSC-187

Hudng dan st dung

1. Nit chifc ndng

e Dungdé chon chlic nang nau an.

e (trang théi chd, nhan ndt “Chic ndng” cé thé Iua chon [&n lugt cic chiic ndng nhu
"canh ga/vit ham, canh dé/ bo ham, canh xudng ham, chédo ngti cc, chdo an ddm,
to yén, ndu che, gili nhiét", trong qua trinh nay den chi thi chiic nang tusng (ing sé
nhap nhdy, man hinh hién thi thai gian ndu can thiét. Sau khi chon chiic ndng, ban
can nhan “Bdt dau/Huy” dé bat dau ndu.

Chay:
1. Khi chon chiic ndng, ban c6 thé dua vao nhu cau ndu dn ctia minh, lua chon nit

hen gid “+” hodc “-” dé thiét [ap thai gian ndu dn, thudn tién cho ban st dung.

2. NGt “+”, “”
e Khi d& chon chiic nang, nhan vao phim “+” hoac “-“ dé dat thai gian hen gid.
e Nhan gili nGt “+” hodc “-” dé thdi gian tdng/giam dan theo theo mUc 0.1h.
o Khidd dit hen gid xong, can nhan “Bat dau/Huy” dé bat dau nau, hién thi thai gian
nau theo dang dém ngudc.
04



.. |canhgy/|canhdé/| Canh | Chao [Chdodn| —. . | s .| Gill
Chic nangl vt ham | bo ham Xﬁ?”g nglicéc| dim | TOYeN e nhiét
am
Thdi gian
micdinh| 25h | 30h | 30h | 25h | 30h | 15h | 35N /
Thai gian
dieu chinh | 2.5-5.0h|3.0-5.0h| 3.0-5.0h | 2.5-5.0h| 3.0-5.0h / 3.5-5.0h /

Chuy:

1. Trong qué trinh ndu, ngudi dung can chi y dén su thay doi ctia lugng nudc, tranh
dé nodi bi can. Sau khi ndu xong, noi sé tu dong chuyén sang ché do gitt am.

2. Khidung chiic ndng ndu chdo, tong lugng ndu khdng duge vugt qué 80% dung
tich ctia long noi dé tranh tran noi.Kién nghi gao va nudc dong theo ti 1é 1:8, hiéu
qua ham nau sé tét han. Nguyén liéu ti cac loai ddu nén ngdm trudc tu 2-6 gid.

3. Mua hé hodc khi nhiét do cao, nén giam thdi gian hen gid dé tranh thyc pham bi
hong.

4. Dya vao lugng thuc phdm, cé thé diéu chinh thai gian thich hgp bang phim “+”
va “7; Khi trgi lanh, cé thé tang thai gian ndu bang phim “+” va “-”.

5. Thdi gian dudc tinh cho toan b qué trinh ndu, thai gian hen gig cé thé diéu
chinh tir 1 dén 24 gi, mac dinh la 6 gid. Chlic nang to yén va gili nhiét khong thé
hen gid va dat trudc.

3. Hen gid

o (trang thai chd, sau khi nhan ndt “Chlc ndng” dé chon chiic ndng nau, hodc hoan
thanh cai dat chic nang hen gid, cé thé nhan nit “Hen gig” dé cai dat.

e L uuy: Nhdn vao nit nay, thai gian hen gic sé mac dinh tang thém 1 gig so vdi thdi
gian ndu mac dinh. Nhan nat “+” hodc “-” dé diéu chinh thgi gian. M6i [an nhdn nat

“+” thoi gian s& tang thém 1 gid. Nhan gill nat “+” “-” dé diéu chinh nhanh.

Sau khi cai d3t thdi gian xong, nhan nit “Bat dau/Huy” dé bat dau nau.

Luuy:

1. Thdi gian hen gid la thai gian ndu xong, thai gian hen gic tdi da a 24 gid;

2. Chlic ndng t& yén va gitl nhiét khéng thé hen gis

3. Néu thai gian hen gig [6n han 10 gid, khi diéu chinh thdi gian sé tang/ giam theo

muc 1 gid, néu it han hodc bang 10 gid thai gian diéu chinh sé tang/ giam theo mic

30 phut. Khi digu chinh thdi gian hen gid, néu thdai gian hen gi khong phai la béi sé

Oscda 30 phut thi diéu chinh theo boi s6 cua 30 phut.




4. Giit nhiét

e Sau khi ndu xong noi sé tu dong chuyén sang trang thai Gill nhiét, dén gitl nhiét s&
sang, thai gian hién thi sé tdng dan theo dan vi 0,1 gid, thai gian gill nhiét toi da la 8
gid, quéa 8 giG sé chuyén sang ché dé chg.

e Chon chic nang "Gill nhiét" s& tryc ti€p bat dau giltt nhiét, dén gilt nhiét s& sang,
thdi gian hién thi sé tang dan theo don vi phut, thdi gian gitf nhiét t6i da la 8 gid,
qua 8 gid sé chuyén sang ché do cha.

e Sau khindu xong tu dong chuyén sang chiic ndng Gitf nhiét.

SJ d6 nguyén ly dién

Cam bién nhiét d6 phan day

AR

Bang diéu khién

PTC
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Chi y an toan

1. D€ dam bao an toan cho ban than va nhitng ngudi khac, vui long doc k§ va tuan
thu cac bién phap phong nglia sau.

2. Viéc st dung sai san pham hodc khéng tuén theo cac ky hiéu canh béo cé thé gay
ra thugng tich cho ngudi ding va hu hong tai san.

3. Céc ky hiéu canh béo trong tai liéu nay ¢ y nghia nhu sau:

Bién phap phong ngifa

S Cac hanh daéng
khi van hanh hang ngay

bi nghiém cam

A Yéu caubitbusc @

®1. Dé san pham xa tam tay tré em va khong cho tré em tu'y st dung dé tranh bj
dién giat, bong hodc cac thudng tich khac.

2. Khéng dua cac vat kim loai, day sdt, mli kim hodc cac vét la khdc vao san phdm
hodc cac khe hd clia san pham, vi diéu nay cé thé gdy ra dién gidt hodc hoat
doéng bat thudng.

A 3. Khivé sinh, khi san pham gip su ¢ hodc khi khong st dung, hay dam bao rit
phich cdm dién dé tranh ro ri dién hodc san pham tu dong kich hoat.

4. Khong ddt san pham truc tiép trén [Ua hodc gan ngudn nhiét, vi diéu nay cé thé
lam héng san pham, gy ra su co hodc tham chi gdy nguy hiém.

5. Khéng ddt san pham trén bé mat khong &n dinh, am udt, ndng, tron trugt hodc
khong chiu nhiét (chdng han nhu ban cé khan trai ban bang nhua, vai cotton
hodc tham).

6. SU dung 6 cadm dién c6 dong dién dinh mc it nhat 6A va dién ap xoay chiéu
220V riéng biét dé ngdn nglia chdy né, dién giat va cac tai nan khac.

7.Khdng cdm hodc rdt phich cdm khi tay ut dé tranh dién giat. Khi rdt phich cdm,
hay cam vao phan tay cam ctia phich cdm, khéng kéo day dién dé tranh lam
hong day.

8. Néu ddy ngudn bj hong, phai thay thé bai nha san xuat, bd phéan dich vy hodc
chuyén gia cé trinh d6 tudng dudng dé tranh nguy hiém.

9. Trudc khi st dung, hdy dam bao day ngudn dudc cdm chdc chan vao 6 cdm, vi
tiép xtc kém cé thé gdy hong thiét bi, dan dén chap dién hodc chay noé.

10. San pham nay chi danh cho muc dich st dung trong gia dinh. Céng ty sé khdng
chiu trach nhiém cho béat ky tai nan hoac thuong tich nao do stf dung cho muc
dich thudng mai, st dung khdng ding cach hodc khong tudn theo hudng dan

07 van hanh.




11. San pham nay chi st dung trong nha. Khong st dung & khu vuc am uét hodc
ngoai trgi dé tranh dién giat va hu hdng do 1do hda linh kién.

12. San pham nay khéng pht hgp véi nhitng ngudi bi suy giam cam giac hodc tdm
ly, thiéu kinh nghiém hodc kién thic (bao gom ca tré em), v.v. Trif khi ho su
dung san phdm nay dudi su gidm sat va hudng dan clia chuyén gia. Theo ddi
tré em dé dam bao ching khdng nghich san pham nay.

13. Khi thém nudc vao noi, khdng vugt qua 80% dung tich ctia n6i dé tranh nudc
ndéng tran ra ngoai gay bong. Tranh cham vao céc khu vuc cé nhiét do cao nhu
cla thoat hdi nudc. Néu can md ndp, hdy st dung khin hodc ging tay chiu
nhiét dé bao vé, tranh bi bong.

14. Néu san pham gdp su co, vui long mang dén bo phén bao hanh dé sifa chira.
Khong ty'y thdo rai san phdm hodc thay thé linh kién dé tranh chéy né, dién
giat hodc thuang tich.

15. Sau khi md bao bi, hédy viit bo tai nhua vao thung rac ngay lap tdc dé tranh tré
em nghich va géy nguy cd ngat thd.

16. Viéc xuat hién mot sé mui la va kéo dai vai phut khi [an dau tién bat nguon la
diéu binh thugng.

17. Khong st dung thiét bi khi khong c6 thiic dn bén trong dé tranh lam hong linh
kién do dun néng kho.

18. Noi va ndp ndi bén trong dé v8, hdy can than va cham vdi vat cling hodc rdi tu
trén cao dé tranh va.

19. Khoéng ndu bang ndi trén [Ua truc tiép, tranh thay déi nhiét do dot ngot va dgi
ndi ngudi hoan toan trudc khi vé sinh dé tranh ndi bi nt do gidn nd nhiét.

20. Gill cho bén trong san pham sach sé&, khdng c6 manh vun, dam bao noi bén
trong khd rdo & bén ngoai va dam bao cé thé dua vao va ldy ra dé dang dé tranh
anh hudng dén hiéu qua st dung.

21. Khdng bat nguon thiét bi khi khong cé néi bén trong hodc khi noi bén trong
rong khéng c6 thic an dé tranh lam hdng linh kién do dun néng kho.

22. Trénh dé nudc hodc canh ban vao noi dién dé ngdn ngta chdp mach & bang
mach.

23. Khong dun ndu thiic an truc tiép trong noi ngoai dé tranh [am hong linh kién.

24.Chay dén thdi gian ndu dé tranh lam qua nhiét va can nudc. Ngdt ngudn dién
ngay lap tlc néu diéu nay xay ra.

25. Néu khong st dung trong thai gian dai, hdy vé sinh va lau kho thiét bi trudc khi
catgit. 08




26. Khéng di chuyén san phdm trong khi dang hoat déng.
27. Khéng nhing thiét bi vao nudc hodc xit nudc vao thiét bi.




Phan tich va khic phuc su cé

M& so canh bdo | Nguyén nhan su co

Cachxtly

Hong bo chinh luu

EL silicone diéu khién

Tat ngudn ngay ap tlc va mang thiét b
dén diém stia chifa dugc chi dinh dé stia
chita

Khong thé lam néng

Nhan nat Huy dé dung bdo ddng va mang
thiét bi dén diém slia chifa dugc chi dinh
dé stta chita

Mach hé trong cam
bién nhiét do

Nhan nat Hay dé diing bédo dong va mang
thiét bi dén diém stia chita dugc chi dinh
déstra chira

L6i ngdn mach trong
cam bién nhiét do

Nhan nat Hay dé diing bdo déng va mang
thiét bi dén diém stfa chlia dugc chi dinh
dé stfa chiia

Bdo dong chay kho

Kiém tra xem san pham c6 bi can nu6c
hay khong

Qua ép

Tiép tuc van hanh khi dién ap udi trd lai
binh thudng

Dién ap thap

Tiép tuc van hanh khi dién ap udi trd lai
binh thudng




Vé sinh va bao dudng

o Sau khi st dung, phai rdt phich cdm dién va dé thiét bi ngudi han trudc khi bat dau
vé sinh.
Khong st dung chat pha lodng, xang, bot tay rifa, ban chai cling hodc vat bang
thép dé lau chui tranh lam hong bé mat.
Khong ngdm toan bg than noi vao nudc dé vé sinh. C6 thé lau bén trong va bén
ngoai than noi bang khan dm da vat ki dé tranh nudc vao, ro ri dién hodc truc trac.
NEu noi st hodc ndp ndi bén trong van con mui sau khi vé sinh bang chat tay riia,
ban c6 thé d6 mét it baking soda vao néi st va thém mot it nudc, bat noi dé dun
s6i, sau dé ding miéng chui rifa dé loai bo mui hoi.
Néu khong st dung trong thai gian dai, hédy vé sinh va lau kho ndi ndu cham trude
khibao quan.

Thong s6 san pham

Ma san pham JSC-187

Dién ap dinh mic 220V

Tan s6 dinh mdc 50Hz

Céng suat dinh mic 300W

Dung tich dinh muc 1.8L




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

Large Stew Pot

éi Large Stew Pot Lid

Small Stew Pot Lid

J +—Small Stew Pot

Control Panel

Main Unit

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




Product Usage Methods

Joyoung

Time Display
Area

+ nyn Key

o [e] [e] [e]
Chickenand ~ Beefand Bone Grain
DuckSoup  Mutton Soup Soup Porridge

o [e] [e] [e]

Keep
Warm

Reservation ) ) .
 Reservation Function . Function Key
Key

Start/Cancel
Key

Baby -
Pomidge  Bird'sNest  Dessert

JSC-187 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 "Chicken and Duck Soup, Beef and Mutton Soup, Bone Soup, Grain
Porridge, Baby Porridge, Edible Bird's Nest, Dessert, Keep Warm". The correspond-
ing 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
After selecting a function, press the "+" or "-" key to set the cooking time.
Pressing the "+" or "-" keys will increase or decrease the time in increments of 0.1
hours.
After setting the cooking time, press "Start/Cancel" to start cooking, with the

15 cooking time of the function displayed in a countdown format.




Chicken |Beefand
Functions|and Duck| Mutton
Soup | Soup
Default | 754 | 30h | 30h | 25h | 3.0h 4 3.5h
Time
Adjustable
Time

Grain | Baby

Porridge| Porridge Dessert

2.5-5.0h|3.0-5.0h| 3.0-5.0h| 2.5-5.0h | 3.0-5.0h 3.5-5.0h

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. The reservation time is the time for the cooking to be completed. The maximum
timer setting is 24 hours and adjustable, with a default of 6 hours. The Bird's Nest
and Keep Warm functions have no cooking timer and reservation function.

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 will default to adding 1 hour to the cooking time. Press the
"+"and "-" keys to set the time. Pressing the "+" key once increases the working
time by 1 hour, and holding down the "+" or "-" 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;
3. For reservation time over 10 hours, adjust in 1-hour increments; for time equal to
10 hours or less, adjust in 30-minute increments. When adjusting the reservation %




time, if the target time is not a multiple of 30 minutes, adjust to the nearest multiple.

4. Keep Warm

e 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.
Holding the "Keep Warm" function 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.

Electrical Schematic Diagram

Bottom Temperature Sensor

AR

Control Board




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 Precautions in
Daily Operation

Actions Must Be Followed

®l. 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.

. 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.

. 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.

. 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.

. 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.

. Use a 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.

. 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.

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

. 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. 18




. 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.

. This product is not suitable for individuals with sensory or psychological

15.

16.

17.

18.

19.

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.

.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.

. 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.

After opening the package, dispose of the plastic bags in the trash immediately
to prevent children from playing with them and causing suffocation hazards.
Itis normal that some peculiar smells may occur and last a few minutes when
first powered up.

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

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

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.

. 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.

. 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.

. Avoid splashing water or soup into the electric stew pot to prevent short

circuits in the circuit board.

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




Fault Analysis and Troubleshooting

Alarm Codes

Fault Reason

Handling Method

El

Silicon Controlled
Rectifier breakdown

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

Unable to heat

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

Open circuitin
temperature sensor

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

Short circuit fault in
temperature sensor

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

Dry burning alarm

Check if the machine is dry burning
without water

Overvoltage

Continue to operate once the grid
voltage returns to normal

Undervoltage

Continue to operate once the grid
voltage 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-187

Rated Voltage 220V

Rated Frequency 50Hz

Rated Power 300W

Rated Capacity 1.8L







