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i : 8 Cauchi ¢ 5, day cam (ng Bét <:jiau de ba/t dauu ché (jQ hen gid. o ; o © Com gao lift & ngili cdc ) Khong cé long ndi bén pham vao than may, sau dé nhan ny rut pilc{h cam d'fn’ sa(uhrdoA Viéc nam cham cé thé hit dudc 13 hién tugng hoan toan binh thudng. ® Thép khdng gi 304 siéu cling (I8p trong cung): Lp thép khong gi an toan thuc
j ® Khi st dung chiic nang "Hap", lugng nudc can nhiéu hon mic tusng Ung vai 2 coc (D T4t ca céc loai ngli céc (ngoai trif gao trang) can duge ngdm trudc khi ndu, khuyén trong than méy chinh nat "Hay" dé x6a canh béo. Néu o o cam @" 65 ta|)khc5| dgngthlet bi. Bao tri va vé sinh pham véi do bén chéng mai mon cao.
DéNng nép lai va cam dién. Nhan niit "Chifc ndng" dé chon chiic ndng ndu phit hdp. gao, nhung khong vuot qua day xtng hap. nghingdm ft nhat 4 tiéng. El hodc st dung long ndicéd | canh bdo E1 van tiép tuc xuat E6 CamAblerj nhAlet do phia Néu oi van xay ra, vui long mang e Trudc khi st dung lan dau, nén rifa long ndi bang nudc sach, sau dé trang lai
i ) ' ' ® Cc chiic ning cé thé hen gits gdm: Chao gao; Chéo hat ké; Hap; Canh/Stp; Ham; @ Sau khi vo sach céc loai gao hodc ngii céc, tron déu rdi cho vao long noi. kich thuéc hodic chat lieu | hién, vui long mang san pham trén bichap mach 5"%” phé_m _dé” trungté&m 'kzéo b&ng nudc néng roi mdi st dung, M6 ta vé dung tich long noi
Chdo ngli c8c. ® Thém nudc vao dén vach tusng Ung véi lugng gao. Khi ndu ngli c6c can thém khéng phu hop dén trung tdm bao hanh tai dia h?”h tai CIN[a phudng dé kiem tra e Trdnh van hanh san phdm khi khéng cé thuc pham trong long n6i hodc dé thuc e Dung tich dinh mdc 14 4L. Dung tich ndu com la 1.5
05 06 07 08 nudc [an nlfa: Méi cée gao thém 50g nudce. Vi dy: 2 cde ngli ce thi thém 100g phucng dé kiém tra va stfa chifa vasifa chifa 09 10 Phdm co tinh axit, kiem hay mudi manh trong thdi gian dai.
; 14. Please do not move the product during operation. : : f P
Precautions P gop Introduction Operation Panel Quick Start Guide
- 15. This product is not suitable for use by individuals with sensory or mental s
To ensure safety and prevent harm or damage to yourself, others, or property, please impairments, or those lacking relevant experience or knowledge (including !
follow the safety guidelines outlined below. children], unless under the supervision and guidance of a professional. Ensure Dear User 1 ! 2
Failure to comply with these warnings may lead to accidents or injuries. that children are supervised and do not play with the product. ' ‘
- f ] p P Thank you for purchasing our IH electromagnetic zero coating rice cooker. To ensure optimal performance and safe operation, we kindly ask you to read this instruction !
® Prohibited items A Required items 0 Daily Precautions 16. Individuals with pacemakers, hearing aids, or cochlear implants should consult o pm " 9 o ‘ 9_ ot . 9 . ) p p ) ) | .p [ Y Y el ot L ) :
with their healthcare prov'\der and review the instructions for their medical manual t orougnhtly berore use. ease retain it for future reference. you have any quest\ons or require assistance uring use, please contact your locat a ter-sales service Inner lid ‘ ‘
© 1. Keep the rice cooker out of children’s reach and do not allow children to operate it ‘ devices before using this product. center for support. : Menu :
unsupervised to avoid electric shock, burns, or other injuries. ! 17. Please send the product to the after-sales service department for repair, in order I I
. . . . | 1 1
2. Do ;Ottmsirt met.al ObJeC:;_ such as meta{t Sh§VIﬂES,kW\FES, Tfr ne:dtes into the ! to keep away from fire, electric shock or injury, do not disassemble the product or Special reminder: Steam rack 3 Operation panel ﬁ airoutlet o e |
R |
a3 E[O ue Tr s crewlces,tas _'S maykcauje ? ectrl|c shoc 0; ma Linc on. - I replace the parts by yourself. 1. Product specifications and features are subject to change without prior notice for continuous improvement.. I Lid I e @ 6 “U‘ é @ /e | I
_ ‘ . : ! . : 2 ) ‘
ease always unplug the rice cooker during cleaning, when not in use, or in the 1 18. After unpacking,please put the plastic bag into the trash can immediately to 2. Allimages in this instruction manual are for reference only. Please refer to the actual product for accuracy. : | White i Congee pMUeEt Steam  Soup Reheat Stew : ‘
event of a malfunction, to prevent electrical leakage or accidental operation. I prevent children from playing with it and causing the risk of suffocation. I i Rice  Grain "5 Porridge = - - - !
. I
4. Before use, ensure the power cord is securely connected to the socket. A loose 19. During operation, do not open the lid, and avoid contact with the metal parts or Inner pot : Lid opening button e - :
connection can lead to device damage, short circuits, or fire hazards. ! steam vents to th ! !
v ‘ v ‘ , prevent burns. ‘ .
C on t en t S 5. Please do not place the rice cooker directly on or near fire or heat sources, as this | 20. Please keep the bottom and edges of the inner pot clean. Ensure there are no : _ !
may damage the prodyct, cause malfunctions, Of p05§ a safety hazard. : water droplets or food particles between the pot bottom and the heating plate. : Base Quick Rice button Quick Rice Menu Menu button Press the lid opening button to open the lid, remove the inner pot, add rice according : According to the amount of rice, add water to the corresponding water level and
6. Please do not place[th|s product on unstable, moist, h|gh—temper]ature, smooth, or | The pot should be placed evenly to avoid poor contact that could damage compo- ‘ I to the measuring cups, and wash the rice thoroughly. I place the inner pot containing rice and water into the machine.
non-heat-resistant {such as plastic tablecloths, fabric, or carpets], to avoid the risk | nents I - - I
. . . . . . . ) ! 1 i m !
Precautions ------------oooo 12 Cooking Preparation - 18 ° of electric shock, fire, or accidents that may cause injury or property damage. : 21. Please do not cover the lid with a wet cloth during operation to prevent steam | Porridge button Porridge. Keep War, Keep Warm button 2 | .
7. Please use the power outlet with a rated current of 10A or higher and an AC voltage blockages and overheating that may damage the appliance. | |
Introduction ===-=cecemmmmi L 13 Instructions for Use ------------oomeeeee 18 of 220-240V to prevent fire, electric shock, or other accidents. : 22. Please do not immerse the appliance into the water. | Timer I L :
8. Do not plug in or unplug the power cord with wet hands to avoid electric shock. : 23. Please use the provided rice spoon in this product and do not use the instrument : ao |
COMPONENLS ~~-=====mmmm s 14 Fault Analysis and Troubleshooting ------------ 19 When unplugging, always hold the plug itself, not the cord, to prevent damage to | with sharp edges to avoid damaging the inner pot. - ! ‘ 0 :DD‘ !
the power cable. ‘ » : 24. 1t is strictly prohibited to use non built-in inner pot of this product to prevent Timer button Start/Cancel o0 H !
Operation Panel --------=----coooee 15 Cleaning and Maintenance -------------------- 20 9. If the power cord is dam.ag‘ed, it must‘be re.placed by thevmanufacturer, mainte- ! component damage caused by overheating. i
O”ance departmené or a similar professional in order to avoid danger. X 25. Do not heat any bagged, canned, or bottled items inside the appliance to prevent :
. . . . 10.This product is a Class | appliance, meaning the power outlet must have a properly 1 explosion risks I
—————————————————————————————— Tips for Using the Inner Pot -------------------- » ! ' ime "+ ime "-" |
Quick Start Guide 16 ps for Using the erro 20 grognded conhe.ct\on. o : 26. Do not operate the appliance if the inner pot is not properly placed in the main unit fime - button fime = button \ // 3
) ) ) c 11. This product is intended for home use only. The company assumes no responsibil- or if the inner pot is empty to avoid damaging the components. Steamer Rice spoon Soup spoon Measuring cup Power cord Instruction manual R I
Electrical Schematic Diagram ----------------- 17 tatement ----------------ooooo 20 ity for any accidents or injuries resulting from commercial or improper use or 27. When not in use for extended periods, keep the appliance dry and avoid storing it Time display area :
non-compliance with this manual. in a damp environment. ! ! ! ! ! ! I
Product Specification Table -------------------- 12. This product should not be operated with external timers or independent remote is stri ibi i i i i i |
" "7 Conltropl sysiems ’ " e | e s ‘Simiﬂy pro!;\é)\ted toliftthe inner pot of the product during operation or before Start here, experience cooking! Close the lid in place and plug in the power supply. 1 Press the "Menu” key to switch between recipe menus and select the local menu.
: cooling to avoid burns. '
13.This product is for indoor use only, not in wet areas or outdoors to prevent electric 29. This product is only suitable for use in areas below an altitude of 2000 meters.
shock and damage from device aging. 30. Please do not cook acidic food (pH < 5).
11 12 13 14 15 16
7 Cooking Preparation @ [n timer mode: (5] Mult.l Grain » . . » . . Fault Analysis and Troubleshooting Cleaning and maintenance ® You can.soak. it m»vmegar or cola for abot{t 10 seconds, then rinse and (.1ry it to
Press the "+ " key to increase the time by 5 minutes each time. (D Mixed grains [such as corn grits, quinoa, brown rice, glutinous rice, buckwheat) restore it to its original state. For those with severe scale and discoloration, the
o Use the measuring cup to measure the rice as shown below Press the "~ " key to decrease the time by 5 minutes each time. should be soaked in water for at least 5-6 hours before cooking. Please authorize local after-sales service department to carry out repairs and installations ) ) ) ) soaking time can be appropriately extended.
e . . ) Attention: When cleaning, please make sure that the rice cooker is power-off.
Press and hold the "+ " or "~ " key for 2s to quickly increase or decrease the timer @ Wash the grains and rice, mix them evenly and place them into the inner pot. ; ' . . . . .
} p ) . ) ) Error Code Cause Analysis Fault Resolution When taking/placing the inner pot, please handle it gently to avoid
Ime. & .
t (3 Add water to the corresponding water level line for rice cooking. (For o )
Timer function | Example: Preset Congee multigrains, additional water is required—a of water for every cup of rice. — - ter unplugging and repowering on, | i
eggr%rglcets t‘er;;?r:;etgé ‘ p 9 Itigrains, additional is required—add 50g of f pofri Internal circuit malfunction, tA; T unpluggi X ? gt thf collision and deformation
@ Scenario: Itis currently 10 PM, and you want your congee ready by 6 AM the next For example, for 2 cups of multigrains, add an extra 100g of water; for 3 cups, E0 : e Issue persists, please send it to the . : ) : )
€ Add water ) o yt e g Y [t' yd'ff 9 . y yt e ) 2dd an extra 1500 of water]. Close the Ld umable to function properly | o ¢ corvice department for repair @ Clean the outside of the rice cooker, then open the lid of the rice cooker. Hold the - . . .
; ay.meaning the preset ime 1s ¢ hours tlime ditference from now to the desire 9 i i ‘ - — inner cover with one hand and press the inner cover button with the other hand to ! The data in this instruction manual is provided by the Joyoung R&D Center database.
| completion time). @ Select the "Multi Grain” function using the "Menu" key, and press the "Start" key ! The electromagnetic rice After placing the appropriate inner pot by remove the detachable inner cover. Then rotate the steam valve cap counterclock-
| @ After rinse the rice, add to the inner pot and fill water to the appropriate level to enter the cooking mode. | Ker detect t the user and pressing “Cancel’button, the . I Water Guidelines
: . . . I El oo (.er etects no po., alarm will be released, If the E1 alarm Wise. : - - . -
‘ based on the rice quantity. Close the lid. | u.nsunat?le pot ma?emal " | Ghill oceurs please send it to the after- @ Clean the inner cover and steam valve thoroughly, wipe them dry with a soft cloth, ! @ Because the JoyouTg rice cooker h?s a domed inner pot‘ design that differs from
@ When cooking with 4 cups of rice, add water to scale 4 ! @ Connect the power, select the "Congee” function using the "Menu" key, press O soup | size during operation cales servicIe department for repair. and secure them in place. : standard pots, the “finger measure” method may result in less water. Customers
o . ) ) . — . (This figure is for reference onty]' I the “Timer' key to enter the preset mode. @ Clean the raw materials, put them into the inner pot, add water into the inner I _ _ _ | should be aware of this to avoid dry or unevenly cooked rice.
Select the "White Rice” function. Press the Start keyvto start the cooking process After cooking is complete, disconnect the.power, | ® Adjust the preset cooking time using the "+" or "-" keys until the time matches pot, and the added water should not exceed the highest water level of Congee; : IGBThter:\peratLlj(;eBSTenhsort After upluggtmg elmd re pO\glgtr|tngtsn, if the . . ! @® For your best results, adjust the water volume according to your personal
and wait for the cooking to complete. press the lid opening button to open the lid, and Instructions for Use | the desired completion time. Press the "Start” key to activate the preset congee @ Close the lid of the rice cooker, select the "Soup” function using the "Menu" key, : £ zieorpee: C‘Trij; er Iasézisp:lr;lssz'r&Ceeazzs::[m‘emoforerepair iR nok el nncigaet : preference (firmer or softer rice].
serve the food. \ ; d the "Start” key to enter th ki d ‘ . ‘
function. and press the "Start" key to enter the cooking mode.
@ All functions should not exceed their corresponding highest water level line; : @ The preset functions include: Slow Cook, Multi Grain, Congee, Millet Porridge @ Porridge/Millet Porridge : After the grid voltage returns to normal, Material Description of Inner pot : Stainless Steel Inner Pot Description
Electrical Schematic Diagram Product Specification Table The cancel function only takes effect after pressing and holding the cancel ! Stearn, Soup, Stew, Quick R'\c.e Porridge ' ' ' ' @ Rinse the prepared ingredients [millet/seafood/brown rice/miscellaneous grains : E3 The voltage of the power it can recover on its own.If the alarm still @ The interior of inner pot is made of 304 stainless steel material without chemical ! The stainless steel inner pot of this rice cooker is composed of three layers:
Fan 1 Fan 2 button for 2 seconds. ! ®n preslet mo;:ﬁe ' ' or others) and place them in the inner pot; ! grid is too high occu.rs,zleasetsendt ‘ft to after-sales coating,and is safe for use. : @ Stainless Steel 430 (outer layer): Food-grade magnetic steel layer;
i : service department tor repair. . . . . . . . . . . .
Top thermistor Model INRC-401 Q Keep warm function : Press the "+ " key to increase the time by 10 minutes each time @ Add an appropriate amount of water to the water level in the inner pot (depend- : p‘ P @ The outer surface is made of stainless iron material (which is better for heating and | @ Aluminum (middle layer): Even heat-conducting aluminum layer;
@ After cooking, the rice cooker will automatically switch to the heat \ . . . o ing on the amount of rice), and close the lid of the rice cooker: | After the grid voltage returns to normal, heat conduction), and can be attracted by a magnet, which is normal. | @ Hardened Stainless Steel 304 (inner layer): Highly wear-resistant, food-grade steel
Rated Voltage 220V tion stat w Press the "-" key to decrease the time by 10 minutes each time. ! _ ", _ _ _ ' ! The voltage of the power it can recover on its own.If the alarm still Maintenance and cleaning \ layer
Rated Frequency 50Hz preservation state: ) ) ; ) : Press and hold the "+ " or "-" key for 2s to quickly increase or decrease the preset ® Select the "Porridge” or "Millet Porridge” function using the "Menu" key, and : B4 grid is too low occurs,please send it to after-sales @ Before Using the inner pot for the first time it is recommended to clean it with : ‘
L Rated Power 1200W @ You can manually activate the "Keep Warm" function from standby mode. , i press the "Start” key to enter cooking mode. I service department for repair 9 i P o ' ‘
c Cooking power 006w @ Timer function | Example: Steam timer \ me. © Stew [ ' clean water and then rinse it with hot water before use; | Inner Pot Capacity Description
' ! @ The preset time is an estimated time, and the maximum preset time is 24 hours. ! After uplugai d i if th ° I [ ; ; [
) ) - ) . ) ) ‘ ) ) ) . . ) | plugging and re powering on, if the Avoid cooking in an empty pot for a long time or placing foods with strong acidity, @ Rated Capacity is 4L. Cooking Rice Capacity is 1.5L.
E 9_@9 252[]0—6204|-?;/ th%?ﬁ;?;?or iGBT Display panel Rated Capacity 4LL @ Add water to the corresponding water level line based on the ingredients. ‘ It is recommended not to exceed 12 hours for optimal results. @ Put the cleaned mgred\ent.s and seasoning packets into the inner pot and stir . Es The top temperatgre sensor issue persists, please send it to the alkalinity, and salt for a long time; :
thermistor Weight 5.1kg Place the cleaned ingredients in the steam rack, and place the steam rack ! well, then add water to the inner pot; | has an open circuit fault after-sales service department for repair. ' v v . . . . !
N o Power supply - - ) ) ! . . . ! P pair @ For stubborn stains, soaking the inner pot in hot water for 3-5 minutes makes it I
board IGBT control Product Dimensions (mm) 344x278x235mm into the inner pot. I e (2 Add water no more than the highest water level of Porridge, close the lid of the ! - - - . - . ) ) |
. R B . . ! Reheat . ker- I The top t " After uplugging and re powering on, if the easier to clean, or using a steel wool to assist in cleaning. After cleaning, wipe the |
@ Close the lid, connect the power, and select the "Steam” function using the : (@ Pour the leftover rice into the inner pot, stir the rice, sprinkle 30-80g of drinking . rieecooker _ i ) o : E6 hai aoshc?rTEierZiiltJ;:ustfnsor issue persists, please send it to the inner pot clean with a dry cloth. f
LAAAAAS ~ "Menu” key water, for example, add about 30g of drinking water for 1 bowl of rice, add about © Select the Stgw function through the "Menu" key, and press the "Start” key to after-sales service department for repair. Whether it's suitable for the dishwasher
Fuse link Induction coil ® AdJU‘St the t\me}r by pressing the "+" or "-"keys; press the "Start” key to begin 80g (half a measuring cup) of water to 3 bowls of rice, and close the lid of the rice enter the cooking mode. Bottom temperature sensor | After unplugging and repowering on, if @ This inner pot can be placed in a dishwasher for cleaning.
the timer function. cooker. E7 temperature too high or the issue persists,please send it to the Inner pot discoloration
@ When using the "Steam” function, ensure the water level exceeds the 2-cup @ Select the "Reheat" function using the “Menu" key, and press the "Start" key to short/open circuit fault after-sales service department for repair. @ During the use of the product, due to water quality, high temperature, and other
mark but does not surpass the steam rack. enter the cooking mode. . . After unplugging and repowering on, if factors, the surface of the inner pot may produce scale, white spots, slight
@ Timer functions are available for Congee, Millet Porridge, Steam, Soup, Stew, E8 Or[;mu?‘ca on the issue persists,please send it to the discoloration, and other phenomena. This is a normal phenomenon and does not
17 18  Porridge mattunction after-sales service department for repair. |19 20 affect the use effect
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Operation Instruction
Hudng dan st dung
Zero-Coating Rice Cooker
NG6i com dién tl
JNRC-401

Please read this manual carefully before using the product and keep it properly.
Vui long doc ki hudng dan st dung nay trudce khi dung san pham va gitt lai can than.
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Luu y an toan khi st dung

Dé dam bao an toan va tranh gay thudng tich cho ban hodc ngusi khac cling nhu
thiét hai vé tai san, vui long tudn tha nghiém tdc cac hudng dan an toan sau day. Viéc
khong tudn thu cac canh bao c6 thé dan dén tai nan nghiém trong.

S Czic hfmﬂh vi tuyét A Céc“hénh viul??it bugc 1) Czjc luu y can chJ] ytro‘ng qua

doi bicam phai thuc hién dung trinh sif dung hang ngay

O 1. Vuilong dét thiét bj tai ngi tré nho khdng thé vdi téi. Tuyét doi khdng dé tré em
st dung san phdm mot minh nham trdnh nguy cd bi dién giat, bong hodc céc tai
nan khac.

. Khéng dudc dua céc di véat nhu vun kim loai, day sat, kim... vao bén trong san
pham hodc cac khe hé. Viéc nay c6 thé gay ra su co dién giat hodc khién thiét bi
hoat dong khéng binh thudng.

A 3. Trong qué trinh vé sinh, khi san pham gdp su c6 hodc khdng st dung trong thdi
gian dai, vui long rdt phich cdm dién dé tranh ro ri dién hodc thiét bi khai dong
ngoaiy muon.

. Trudc khi st dung, can kiém tra ki dé dam bao day nguon dudc két ndi chac
chdn vai 6 cam. Viéc tiép xtc khdng tot cé thé gdy hong thiét bi, chap dién hodc
tham chi hoa hoan.

5. Khong dat san pham truc tiép [én bép hodc gan cac ngudn nhiét, ngon Ua. Viéc

nay co thé khién san pham bi hu hong, truc trac hodc phat sinh nguy hiém.

Khong dat san pham trén bé mat khong 6n dinh, am uét, c6 nhiét dé cao, tron

trugt hodc khéng chiu nhiét (chdng han nhu khan trai ban bang nhua, vai

cotton, tham...). Viéc nay cé thé dan dén nguy cg dién giat, chdy nd, roi v3 va
gay thiét hai vé ngudi hodc tai san.

@ 7. Vuilong st dung 6 cdm dién xoay chiu riéng c6 dién &p 220-240V, dong dién

dinh mdc tU 10A trd én dé tranh nguy co chay nd, chap dién hodc dién giat.

8. Khong dudc cadm hodc rdt phich cdm bang tay udt nham phong tranh nguy cg
bi dién giat. Khi rit phich cdm, can ndm chac phan théan phich, khéng kéo day
nguon vi cd thé [am hong day.

9. Trong trudng hgp day ngudn bi hu hong, phai thay thé bang loai day chuyén
dung tuang (ing, hodc thay tai trung tdm bao hanh chinh hdng hay don vi Gy
quyén clia nha san xuat.

10. By la thiét bi thudc loai I. Yéu cau & cdm dién phai c6 day tiép dat va dam bao

noi dat tot dé dam bao an toan khi st dung.
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11. San pham nay chi danh cho muc dich st dung trong gia dinh. Moi su c& hodc
ton hai phat sinh do st dung vao muc dich thugng mai, st dung khdng phu
hgp hodc khong tudn theo hudng dan trong tai liéu nay sé khéng thudc pham
vi tréch nhiém clia cong ty ching toi.

12. Thiét bj khong dudc van hanh thong qua bo hen gid bén ngoai hoac hé théng
diéu khién tir xa doc lap.

13. Vui long chi st dung san pham trong nha. Khdng st dung tai nhiing ndi am uét
hodc ngoai trdi dé tranh linh kién xudng cap dan dén dién giat, hu hong.

14. Vui long khong di chuyén san phdm trong qua trinh hoat dong.

15. San pham khong phu hgp cho nhiing nguai bi suy giam chdic ndng cam giac,
thé chat, tdm ly, hodc thiéu kinh nghiém va kién thic (bao gom ca tré nho), tri
khi c6 sy gidam sat va hudng dan tryc tiép tif ngudi c6 chuyén mén. Can trong
coi tré em can than dé dam bao tré khong nghich thiét bi.

16. Nguai stf dung may trg tim, thiét bi trg thinh hodc cay ghép 6c¢ tai nén tham
khao y kién ctia chuyén giay té dudc cap phép va doc k§ hudng dan cua thiét
biy té trudc khi st dung san pham nay.

17. Khi san pham gdp su ¢, vui long mang dén trung tdm bao hanh dé dugc kiém
tra va sta chifa. Tuyét déi khong ty y thao rdi thiét bi hay thay thé linh kién dé
tranh nguy cc chay no, dién giat hodc thuang tich.

18. Sau khi m& bao bi, hdy bd ngay tli nhya vao thung réc, trdnh dé tré nho
nghich nggm gay nguy cd ngat thd.

19. Trong khi thiét bi dang van hanh, khéng md ndp, khong cham vao cac bd phan
kim loai hay 6 thoat hai nudc dé tranh bj bong.

20. bay va vién long noi can dugc gill sach s&; khong dé nudc, com hay di vat bam
vao déy long ndi hodc bé mat mam nhiét. Dat long n6i ngay ngan, tranh dat
|éch, dé dam bao tiép xdc tét véi mam nhiét va tranh gdy hong linh kién.

21. Khi thiét bi dang hoat dong, khdng pht khan udt 1én ndp noi, dé hai nudce
thodt ra dé dang va tranh tinh trang qua nhiét gdy hu hong linh kién.

22. Khéng dudc nhing thiét bi vao nudc hodc dé nudc bdn vao thiét bi.

23.Vuilong st dung mudi cdm di kém véi san pham. Khdng st dung dung cu cd
canh sdc nhon dé tranh [am hong I8p chéng dinh clia long noi.

24. Tuyét d6i khdng st dung long noi khong phai la san pham di kem theo may, dé
tranh hién tugng qua nhiét gay hu hdng linh kién.

25. Khong dugce dat cac vat pham dung trong tdi, lon hodc chai vao bén trong san
pham dé hdm ndng, tranh nguy cg chdy né.
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26. Khong van hanh thiét bi khi chua dat long n6i vao bén trong méy hodc khi long
ndi dang trong, dé tranh gy hu hong linh kién.

27. Khi khong st dung trong thdi gian dai, can gitl san pham kho rdo va tuyét doi
khong cat gilt trong moi trudng am udt.

28. Tuyét doi khéng nhac hodc di chuyén long noi khi thiét bj dang hoat dong
hodc chua ngudi hdn dé tranh bi bong.

29. San pham chi dudc st dung tai khu vuc ¢ d6 cao dudi 2000 mét so véi muc
nudc bién.

30. Khéng dugc ndu cac thuc pham cd tinh axit (pH < 5).
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Kinh gtfi Quy khach hang,

Cam dn Quy khach hang d& mua noi cdm dién tif ciia Joyoung. Tat ca ndi dung trong tai liéu hudng dan chi mang tinh tham khao cho viéc st dung va bao tri san pham,
thong tin chi tiét xin dya vao san pham thuc té. Néu trong qué trinh st dung Quy khach gdp bat ky van dé gi, vui long lién hé véi trung tdm bao hanh tai dia phuong dé
dugc ho trg.

Luu y dic biét:
1. Trong trudng hdp théng tin san pham dugc cap nhat, ching toi xin phép khong thong bao trudc, mong Quy khach théng cam.
2. Tat ca hinh anh trong huéng dan st dung nay chi mang tinh chat minh hoa. Vui long tham khao san pham thuc té.

. /

Hay bat dau va tan hudng hanh trinh ndu nuéng clia ban!
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Cac b phan

Nap trong

. ) L6 thodt hoi
Bang diéu khién )

Nap

XUng hap

Long nodi NGt m& nap
Dé
xtng hép mudi mic cdm va muc canh coc dong day nguon sach hudng dan st dung

1 1 1 1 1 1
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Bang diéu khién

Menu
U A e e o=
| |
O G v OB 04 W
| Niu Comgaolit Chio  Chio ” Canh/  Ham o
| Om &ngicoc gao  hatké P Sip néng ‘
| o o o o 2

Nau cdm nhanh Néu cdm nhanh Chie nang / Chic néng
Chéo ngil cBe Chéo ngii c6c Gittam Gitram
Hen git
e il d
Hen gid ‘ Bat dau/Huy
Nt Time - NUt Time +

Khu vuc hién thi thai gian
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Huéng dan sif dung nhanh

Nhan ndt ma ndp dé mé ndp noi, [y long ndi ra, dong gao theo s& cdc can dung va vo
sach gao.

Thém nudc theo mic tudng ng véi lugng gao, sau d6 dat long ndi chiia gao va nudc
trg lai vao than may.

&Lk
© N ¥

Ddéngndp lai va cdm dién.

Nhan ndt "Chife ndng" dé chon chic ndng nau phu hdp.
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Chon chiic ndng "N&u com". Nhan nit "Bat dau" dé b4t dau qua trinh ndu va chd  Sau khi ndu xong, ngét dién, nhan ndt m& ndp va lay
cdm chin. com ra.

SJ d6 mach dién Bang théng s6 ki thuat san pham

Quatl Quat2

Dién trd nhiét trén

Mau JNRC-401
Dién ap dinh mUc 220V
Tan s6 dinh mdc 50Hz

Lo L J L J Cong suat dinh muc 1200W

E 220v bién trg bién trg Bang diéu khién Cong S}Jét n.éu cdr/n Lo0ew

é 50Hz nhietdudi  nhiét IGBT Dung tich dinh mic 4L
N e—————— Bangngudn B3 dieu Tang Mcling) _ 5.1kg
- Kich thudc san pham (mm) 344 X278 X235mm
LEIJ khién IGBT
Cau chi

Cudn day cam Ung
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Chuan bi ndu | Két ndi nguén dién

@ SU dung cdc dong dé dong gao nhu hinh dugi day

Viduding Vidu sai

@ Thém nudc

® Khinau 4 coc gao, thém nudc dén vach 4 (Hinh anh chi mang tinh chat minh hoa)

Hudng dan st dung

® Vuilong khong dé nudc vugt qua vach mic nude ti da tugng (ng vdi ting chiic
nang; D& huy chiic ndng dang hoat dong, can nhan giti nat "Huy" trong 2 gidy mdi
cé hiéu luc.

@ Chiic néng giif am | Thdi gian gilt am t6i da la 8 gid

@ Sau khindu, ndi cdm dién sé tu dong chuyén sang ché dé gitt am.

@ Ngoai ra, khi dang & trang thai chd, ban cling ¢ thé chon chiic ndng "Gilr am"
dé bat dau ché do gitt am.

@ Chuc nang hen gid | Vidu: Hen gid hap

(D Tuy theo nguyén liéu, thém nudc vao ding vach mdc tudng tng, cho thuc pham
da rifa sach vao xting hap, roi dat x(ing vao long noi.

@ Déng ndp, cdm dién, nhan ndt "Chic ndng" va chon "Hap".

3 Diéu chinh thdi gian hen gid bang cich nhan ndt "+" hodc "-", sau dé nhan nit
"Bat dau" dé bat dau ché do hen gio.

® Khistdung chlc ndng "Hap", lugng nudc can nhiéu hon mic tuong (ng véi 2 coe
gao, nhung khong vugt qué day xiing hap.

® Cic chlc nang cé thé hen gid gom: Chéo gao; Chao hat ké; Hap; Canh/Stp; Ham;
Chao ngti coc.
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® (Jché&do hen gi&:
Nhan ndt "+" mot [an dé tang 5 phut.
Nhan ndt "-" mot [an dé giam 5 phut.
Nhan gilf nGt "+" hodc "-" trong 2 gidy dé tang hodc giam nhanh thdi gian hen gid.

© Chiic ndng hen gid | Vi du: Hen gi ndu Chao gao

® Tinh hudng: Hién tai la 10 gid tdi, va ban muén chdo dugc ndu xong vao 6 gis sang
hom sau, thi thai gian hen gid can cai dat la 8 tiéng (Tinh tu thai diém hién tai dén
thdi diém hoan tét mén an).

@ Cho gao d& vo sach vao long ndi, sau d6 thém nudc dén vach muc tusng Ung theo
luigng gao, ddy ndp noi lai.

@ C3m dién, nhdn n(t "Chlc nang" va chon "Chdo gao", sau d6 nhan ndt "Hen gig"
dé vao trang thai hen gid nau.

@ Nhan nit "+" hodc "-" dé hen gid ndu mong mudn. Nhan nit "Bat dau" dé kich
hoat ché d6 nau hen gic.

® Céc chlc nang co thé hen gig bao gom: Nau com, Com gao [t & ngli coc, Chéo
gao, Chao hat ké, Hap, Canh/Sup, Hdm, Ndu cdm nhanh, Chao ngti céc.

® Trong ché do hen gic:
Nhan nit "+" mot [an dé tang 10 phat.
Nhan niat "-" mét [an dé giam 10 phut.
Nhan gili nGt "+" hodc "-" trong 2 gidy dé tdng hodc giam nhanh thdi gian hen gid.

® Thgi gian hen giG chi la udc tinh, thdi gian hen giG toi da la 24 tiéng, tuy nhién
khong nén vugt qua 12 tiéng dé dam bao chat lugng mén an.

@ Ham néng

@ Cho com ngudi vao long ndi, x8i tai com roi rudi thém 30-80g nudc udng. Vidu: 1
bat com thém khoang 30g nudc, 3 bat cdm thém khoang ntta céc dong (khoang
80g), sau d6 day ndp noi lai.

@ Nhan nit "Chdic ndng" va chon "Ham néng", sau d6 nhan nit "Bat dau".

@ Com gao liit & ngii céc

(D T&t ca céc loai ngli cdc (ngoai tri gao trang) can duge ngadm trudce khi ndu, khuyén
nghi ngdm it nhat 4 tiéng.

@ Sau khivo sach cac loai gao hodc ngii cdc, tron déu roi cho vao long noi.

(3 Thém nudc vao dén vach tudng Ung vdi lugng gao. Khi ndu ngli céc can thém
nudc [an nita: M6i cée gao thém 50g nudce. Vi du: 2 cdc ngli coc thi thém 100g



nudc, 3 ce thi thém 150g nudc. Sau dé day nap noi lai.

@ Nhén ndt "Chlc ndng" va chon "Com gao Ut & ngli c6c" va nhan nat "Bat dau”.

@ Canh/sup

(D Rlta sach nguyén liéu, cho vao long ndi va thém nudc. Mlc nudc khdng duge vugt
qua vach cao nhat ctia Chéo gao.

@ Nhéan nut "Chic ndng" va chon "Canh/Stp" va nhan nit "Bat dau".

@ Chao ngii céc/Chdo hat ké

(D Vo sach nguyén liéu da chuan bi (nhu hat ké, hai san, gao (it hodc ngili cac) roi
cho vao long noi.

@ Thém lugng nudc phu hgp dén vach mdc nudc trong long ndi (tuy vao lugng gao),
sau dé day ndp noi lai.

3 Nhan nut "Chic nang" va chon "Chéo ngli c6c" hodc "Chéo hat ké" va nhan nit
"Batdau".

@®Ham

@ Cho nguyén liéu da dugc rifa sach cung gbi gia vi vao long noi, tron déu, sau dé
thém nudc vao. Lugng nudc khong dudc vugt qua vach mic nudc t6i da clia Chéo
ngll cdc, sau d6 déy nap nai lai.

@ Nhén nit "Chdc ndng", chon "Ham" va nhan n(t "Bat dau".

Phan tich 16i va khac phuc sv cé

Vui [ong lién hé trung tdm bao hanh tai dia phudng dé dugc ho trg sta chifa va ldp dat
san pham.

Ma 16i Nguyén nhan Khac phuc sy cd

Néu rit phich cdm dién roi cdm

Mach dién bén trong gap

lai ma van hién thi canh béo, vui

hodc st dung long ndi c6
kich thudc hodc chat liéu
khéng phu hop

EO su 6, thiét bi khéng thé | long mang san pham dén trung
hoat dong binh thudng tdm bao hanh tai dia phudng dé
kiém tra va stfa chifa
Vui long dat ding loai ndi clia san
Khong c6 long ndi bén pham vao than mdy, sau d6 nhan
o trong than may chinh nGt "Hay" dé xéa canh bao. Néu

canh bdo E1 van tiép tuc xuat
hién, vui long mang san pham
dén trung tdm bao hanh tai dia
phudng dé kiém tra va stfa chita

Nguyén nhan

Khac phuc su c8

E2

Cam bién nhiét do IGBT
quéa nhiét hoac IGBT bi
chédp mach/hd mach

Sau khi rat dién va cdm lai ma
canh bdo van tiép tuc xuat hién,
vui long mang san pham dén
trung tdm bao hanh tai dia
phudng dé kiém tra va stfa chia

E3

Dién ap ludi qua cao

Sau khi dién ap trd lai mdc binh
thudng, thiét bi sé tu dong khoi
phuc. Néu 16i van xay ra, vui long
mang san pham dén trung tdm
bao hanh tai dja phuong dé kiém
trava sUia chifa

E4

Dién ap ludi qua thap

Sau khi dién &p trd lai mdc binh
thudng, thiét b sé ty dong khoi
phuc. Néu [6i van xay ra, vui long
mang san pham dén trung tam
bao hanh tai dia phudng dé kiém
tra va stfa chifa

E5

Cam bién nhiét do phia
trén bi hd mach

Hay rat phich cdm dién, sau d6
cam lai dé tai khai dong thiét bj.
NEu [6i van xay ra, vui long mang
san phdm dén trung tdm bao
hanh tai dia phudng dé kiém tra
va stfa chifa

E6

Cam bién nhiét do phia
trén bi chdp mach

Hay rat phich cdm dién, sau d6
cam lai dé tai khdi dong thiét bi.
NEu 16i van xay ra, vui long mang
san phadm dén trung tdm bao
hanh tai dia phudng dé kiém tra
va stfa chifa
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M3 16i Nguyén nhan Khac phuc su cé
Hay rat phich cdm dién, sau do
Nhiét d6 cam bién phia | cim lai dé tai khai dong thiét bj.
E7 dudi qua cao hodc cdm Néu 16i van xay ra, vui long mang
bién bi chap mach/ san pham dén trung tdm bao
hd mach hanh tai dia phudng dé kiém tra
va slfa chila
Hay rat phich cdm dién, sau do
cam lai dé tai khdi dong thiét bi.
Loi két ndi bén NEu 16i van xay ra, vui long mang
E8 trong thiét bi san phdm dén trung tdm bao
hanh tai dja phudng dé kiém tra
va stfa chia

Vé sinh va bao dudng

Luu y: Trudc khi vé sinh, hdy ddm bao néi cdm da ngét nguon dién. Khi lay

hodc dit long ndi, can thao tac nhe nhang dé tranh va dap lam mép méo.

@ V& sinh m3t ngoai cla ndi com, sau d6 m3 ndp ndi. Dung mot tay gilt chat nap
trong, tay con lai nhan nit thado nap dé g8 nap trong ra. Tiép theo, xoay ngudc
chiéu kim dong ho dé thdo nap van thoat hai.

@ RUa sach ndp trong va van thodt hdi, ding khdn mém lau kho, sau d6 lap lai ding
vi tri cho khép hoan toan.

Meo st dung long néi

Théng tin vé chat liéu long néi

® | 8p trong clia long noi dugdc lam tuf thép khong gi 304, khong cé 16p phu hda hoc,
dam bao an toan khi stf dung.

® B& mdt ngoai dugc [am tuf thép ti tinh (gilip dan va truyén nhiét hiéu qua han);
Viéc nam cham c6 thé hat dudgc [a hién tugng hoan toan binh thudng.
Bdo triva vé sinh

e Trudc khi st dung lan dau, nén rdia long ndi bang nudc sach, sau dé trang lai
badng nudc néng roéi mdi st dung.

® Tranh van hanh san pham khi khdng cé thuc phdm trong long noi hodc dé thuc

10 pham cd tinh axit, kiém hay mudi manh trong thai gian dai.

e D3ivdi cac vét ban cling dau, cé thé ngadm long noi trong nudc ndng khoang 3-5
phit dé dé lam sach han. C6 thé dung bui nhui thép dé vé sinh. Sau khi riia sach,
hay lau kho long ndi bang khan khd, mém.

Cé dung dudc véi may rifa chén khong?

e LoNngnoi c6 thé dugc [am sach bang may rua chén.
Long ndi bi d6i mau

e Trong qué trinh st dung san pham, do chat lugng nudc, nhiét d6 cao va cac yéu
t6 khdac, bé mat long ndi cé thé xuat hién can, dém trang, d6i mau nhe va céc
hién tugng khac. Day la hién tugng binh thudng va khéng anh hudng dén hiéu
qua st dung.

e Ban c6 thé ngdm long ndi vdi gidm dn hodc nudc ngot ¢b gas (nhu cola) khoang
10 gidy, sau do rifa sach va lau khé dé lam sach [6p cén.

e Trudng hgp vét ban hodc vét déi mau nghiém trong, ¢ thé ngdm lau hon dé dat
hiéu qua tét hon.

D{ liéu trong séch hudng dan st dung nay dudc cung cap bdi cd sd dif liéu cua
Trung tam R&D Joyoung.

Hudng dan lugng nudc

e Vi thiét ké long n6i cau cua Joyoung khéc cac loai noi thong thudng, phudng
phap dong nudc "dét ngdn tay" sé cho ra lugng nudc it han. Khach hang can luuy
dé tranh cdm kho hodc khéng chin déu.

® D& co két qua nhu mong mudn, khach hang c6 thé tly chinh lugng nudc dua trén
sd thich cd nhan (mém, déo, kho).

M4 ta vé long ndi inox

Long ndi inox ciia mau ndi cdm dién tu nay dudc cau tao ti ba 1&p:

Thép khong gi 430 (I8p ngoai cuing): Lép thép tu tinh an toan thuc pham.

Nhém (I6p gilta): L8p nhém dan nhiét dong deéu.

Thép khong gi 304 siéu clng (I8p trong cung): L8p thép khong gi an toan thuc
pham véi dd bén chéng mai mon cao.

Mb ta vé dung tich long ndi
e Dung tich dinh m{c la 4L. Dung tich ndu com la 1.5L
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Precautions

To ensure safety and prevent harm or damage to yourself, others, or property, please

12

follow the safety guidelines outlined below.
Failure to comply with these warnings may lead to accidents or injuries.

Q© Prohibited items

~

&l

o~

[ee)

9.

A Required items 0 Daily Precautions

. Keep the rice cooker out of children’s reach and do not allow children to operate it

unsupervised to avoid electric shock, burns, or other injuries.

. Do not insert metal objects such as metal shavings, wires, or needles into the

product or its crevices, as this may cause electric shock or malfunction.

. Please always unplug the rice cooker during cleaning, when not in use, or in the

event of a malfunction, to prevent electrical leakage or accidental operation.

. Before use, ensure the power cord is securely connected to the socket. A loose

connection can lead to device damage, short circuits, or fire hazards.

. Please do not place the rice cooker directly on or near fire or heat sources, as this

may damage the product, cause malfunctions, or pose a safety hazard.

. Please do not place this product on unstable, moist, high-temperature, smooth, or

non-heat-resistant (such as plastic tablecloths, fabric, or carpets), to avoid the risk
of electric shock, fire, or accidents that may cause injury or property damage.

. Please use the power outlet with a rated current of 10A or higher and an AC voltage

of 220-240V to prevent fire, electric shock, or other accidents.

. Do not plug in or unplug the power cord with wet hands to avoid electric shock.

When unplugging, always hold the plug itself, not the cord, to prevent damage to
the power cable.

If the power cord is damaged, it must be replaced by the manufacturer, mainte-
nance department or a similar professional in order to avoid danger.

10.This product is a Class | appliance, meaning the power outlet must have a properly

grounded connection.

11. This product is intended for home use only. The company assumes no responsibil-

ity for any accidents or injuries resulting from commercial or improper use or
non-compliance with this manual.

12. This product should not be operated with external timers or independent remote

control systems.

13.This product is for indoor use only, not in wet areas or outdoors to prevent electric

shock and damage from device aging.

14.
15.

20.

2

22.
23.

24.

~

25.

26.

27.

2

[ee)

2
30

~o

Please do not move the product during operation.

This product is not suitable for use by individuals with sensory or mental

impairments, or those lacking relevant experience or knowledge (including

children), unless under the supervision and guidance of a professional. Ensure
that children are supervised and do not play with the product.

. Individuals with pacemakers, hearing aids, or cochlear implants should consult
with their healthcare provider and review the instructions for their medical
devices before using this product.

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

. After unpacking,please put the plastic bag into the trash can immediately to
prevent children from playing with it and causing the risk of suffocation.

. During operation, do not open the lid, and avoid contact with the metal parts or

steam vents to prevent burns.

Please keep the bottom and edges of the inner pot clean. Ensure there are no

water droplets or food particles between the pot bottom and the heating plate.

The pot should be placed evenly to avoid poor contact that could damage compo-

nents.

. Please do not cover the lid with a wet cloth during operation to prevent steam

blockages and overheating that may damage the appliance.

Please do not immerse the appliance into the water.

Please use the provided rice spoon in this product and do not use the instrument

with sharp edges to avoid damaging the inner pot.

It is strictly prohibited to use non built-in inner pot of this product to prevent

component damage caused by overheating.

Do not heat any bagged, canned, or bottled items inside the appliance to prevent

explosion risks.

Do not operate the appliance if the inner pot is not properly placed in the main unit

or if the inner pot is empty to avoid damaging the components.

When not in use for extended periods, keep the appliance dry and avoid storing it

in a damp environment.

. Itis strictly prohibited to lift the inner pot of the product during operation or before
cooling to avoid burns.

. This product is only suitable for use in areas below an altitude of 2000 meters.

. Please do not cook acidic food [pH < 5).



Introduction

Dear User,

Thank you for purchasing our |H electromagnetic zero coating rice cooker. To ensure optimal performance and safe operation, we kindly ask you to read this instruction
manual thoroughly before use. Please retain it for future reference. If you have any questions or require assistance during use, please contact your local after-sales service
center for support.

Special reminder:
1. Product specifications and features are subject to change without prior notice for continuous improvement..
2. Allimages in this instruction manual are for reference only. Please refer to the actual product for accuracy.

Start here, experience cooking!

13



Components

Inner lid

Steam rack

Inner pot

Accessories

Operation panel —

Lid opening button —

Base

Steamer

Rice spoon

Soup spoon

Measuring cup

Power cord

Instruction manual

1

1

1

1

1

1
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Air outlet

Lid



Operation Panel

Quick Rice button

Porridge button

Timer button

Time “+" button

(s 1

SR ECHCN - Sallaliol

White  Multi

Millet

Rice Grain Congee Porridge Steam  Soup Reheat Stew |

Quick Rice

Porridge

Menu

Keep Warm

Cancel

Time display area

Menu

Menu button

Keep Warm button

Start/Cancel

Time “-" button
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Quick Start Guide

Press the lid opening button to open the lid, remove the inner pot, add rice according
to the measuring cups, and wash the rice thoroughly.

According to the amount of rice, add water to the corresponding water level and
place the inner pot containing rice and water into the machine.

ao

QDO D“

Close the lid in place and plug in the power supply. Press the "Menu” key to switch between recipe menus and select the local menu.
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Select the "White Rice” function. Press the "Start” key to start the cooking process After cooking is complete, disconnect the power,
and wait for the cooking to complete. press the lid opening button to open the lid, and

serve the food.

Electrical Schematic Diagram Product Specification Table

Fan1 Fan?2
Top thermistor Model JINRC-401
Rated Voltage 220V
Rated Frequency 50Hz
[ L J L J Rated Power 1200W
Cooking power 1006W
220-240V Bdttom -
E . IGBT Display panel Rated Capacity AR
é 50-60Hz thermistor  thermistor rere Weight 5.1kg
- P L :
N Owbegasrlépp / IGBT control Product Dimensions (mm) 344x278x235mm

=L

Fuse link Induction coil
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Cooking Preparation

@ Use the measuring cup to measure the rice as shown below

Correct Incorrect
examples examples
@ Add water

@® When cooking with 4 cups of rice, add water to scale 4
(This figure is for reference only)

Instructions for Use

@ All functions should not exceed their corresponding highest water level line;
The cancel function only takes effect after pressing and holding the cancel
button for 2 seconds.

@ Keep warm function
@ After cooking, the rice cooker will automatically switch to the heat

preservation state;
@ You can manually activate the "Keep Warm" function from standby mode.
@ Timer function | Example: Steam timer
(@ Add water to the corresponding water level line based on the ingredients.
Place the cleaned ingredients in the steam rack, and place the steam rack
into the inner pot.

@) Close the lid, connect the power, and select the "Steam” function using the
"Menu” key

(3 Adjust the timer by pressing the "+" or "-"keys; press the "Start" key to begin
the timer function.

@ When using the "Steam” function, ensure the water level exceeds the 2-cup
mark but does not surpass the steam rack.

@ Timer functions are available for Congee, Millet Porridge, Steam, Soup, Stew,

18  Porridge

@ In timer mode:
Press the "+ " key to increase the time by 5 minutes each time.
Press the "- " key to decrease the time by 5 minutes each time.
Press and hold the "+ " or "- " key for 2s to quickly increase or decrease the timer
time.
© Timer function | Example: Preset Congee

@ Scenario: Itis currently 10 PM, and you want your congee ready by 6 AM the next
day, meaning the preset time is 8 hours (time difference from now to the desired
completion time).

(D After rinse the rice, add to the inner pot and fill water to the appropriate level
based on the rice quantity. Close the lid.

@ Connect the power, select the "Congee” function using the "Menu" key, press
the "Timer' key to enter the preset mode.

(3 Adjust the preset cooking time using the "+" or "-" keys until the time matches
the desired completion time. Press the "Start” key to activate the preset congee
function.

@ The preset functions include: Slow Cook, Multi Grain, Congee, Millet Porridge,
Steam, Soup, Stew, Quick Rice, Porridge

@ In preset mode:

Press the "+ " key to increase the time by 10 minutes each time.

Press the "-" key to decrease the time by 10 minutes each time.

Press and hold the "+ " or "-" key for 2s to quickly increase or decrease the preset
time.

@ The preset time is an estimated time, and the maximum preset time is 24 hours.
lt is recommended not to exceed 12 hours for optimal results.

e Reheat
@ Pour the leftover rice into the inner pot, stir the rice, sprinkle 30-80g of drinking
water, for example, add about 30g of drinking water for 1 bowl of rice, add about
80g (half a measuring cup) of water to 3 bowls of rice, and close the lid of the rice
cooker.
@ Select the "Reheat” function using the "Menu" key, and press the "Start” key to
enter the cooking mode.



© Multti Grain
D Mixed grains (such as corn grits, quinoa, brown rice, glutinous rice, buckwheat)

should be soaked in water for at least 5-6 hours before cooking.

(@ Wash the grains and rice, mix them evenly and place them into the inner pot.

3 Add water to the corresponding water level line for rice cooking. (For
multigrains, additional water is required—add 50g of water for every cup of rice.
For example, for 2 cups of multigrains, add an extra 100g of water; for 3 cups,
add an extra 150g of water]. Close the lid.

@ Select the "Multi Grain” function using the "Menu" key, and press the "Start" key
to enter the cooking mode.

® soup
@ Clean the raw materials, put them into the inner pot, add water into the inner
pot, and the added water should not exceed the highest water level of Congee;
@ Close the lid of the rice cooker, select the "Soup” function using the "Menu" key,
and press the "Start” key to enter the cooking mode.
@ Porridge/Millet Porridge
(D Rinse the prepared ingredients (millet/seafood/brown rice/miscellaneous grains
or others) and place them in the inner pot;
(2 Add an appropriate amount of water to the water level in the inner pot (depend-
ing on the amount of rice), and close the lid of the rice cooker;
@ Select the "Porridge” or "Millet Porridge” function using the "Menu" key, and
press the "Start” key to enter cooking mode.
© stew
@ Put the cleaned ingredients and seasoning packets into the inner pot and stir
well, then add water to the inner pot;
(@ Add water no more than the highest water level of Porridge, close the lid of the
rice cooker;
@ Select the "Stew” function through the "Menu" key, and press the "Start” key to
enter the cooking mode.

Fault Analysis and Troubleshooting

Please authorize local after-sales service department to carry out repairs and installations

Error Code Cause Analysis Fault Resolution
Internal circuit malfunction, Afte»r uanuggl.ng and repowering on. !
=) the issue persists, please send it to the

umable to function properly

after-sales service department for repair.

The electromagnetic rice

After placing the appropriate inner pot by
the user and pressing “Cancel’button, the

k tect t .
El oo grde ects no pot, alarm will be released, If the E1 alarm
unsuitable pot material or . .
. . . still occurs, please send it to the after-
size during operation . .
sales service department for repair.
IGBT temperature sensor After uplugging and re powering on, if the
E2 overheating or IGBT short issue persists, please send it to the
or open circuit after-sales service department for repair.
After the grid voltage returns to normal,
The voltage of the power it can recover on its own.|f the alarm still
E3 grid is too high occurs,please send it to after-sales
service department for repair.
After the grid voltage returns to normal,
E4 The voltage of the power it can recover on its own.|f the alarm still
grid is too low occurs,please send it to after-sales
service department for repair.
Aft L fth
The top temperature sensor | . er uplugging and re powering on. it the
E5 o issue persists, please send it to the
has an open circuit fault
after-sales service department for repair.
The top temperature sensor After uptugg\ng and re powering on, if the
E6 o issue persists, please send it to the
has a short circuit fault . .
after-sales service department for repair.
Bottom temperature sensor | After unplugging and repowering on, if
E7 temperature too high or the issue persists,please send it to the
short/open circuit fault after-sales service department for repair.
Communication Aftevr uanugg|.ng and repowering on, if
E8 the issue persists,please send it to the

malfunction

after-sales service department for repair.
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Cleaning and maintenance

Attention: When cleaning, please make sure that the rice cooker is power-off.
When taking/placing the inner pot, please handle it gently to avoid
collision and deformation;

D Clean the outside of the rice cooker, then open the lid of the rice cooker. Hold the
inner cover with one hand and press the inner cover button with the other hand to
remove the detachable inner cover. Then rotate the steam valve cap counterclock-
wise.

@ Clean the inner cover and steam valve thoroughly, wipe them dry with a soft cloth,
and secure them in place.

Tips for Using the Inner Pot

Material Description of Inner pot

@ The interior of inner pot is made of 304 stainless steel material without chemical
coating,and is safe for use.

@ The outer surface is made of stainless iron material (which is better for heating and
heat conduction), and can be attracted by a magnet, which is normal.

Maintenance and cleaning

@ Before using the inner pot for the first time, it is recommended to clean it with
clean water and then rinse it with hot water before use;

@ Avoid cooking in an empty pot for a long time or placing foods with strong acidity,
alkalinity, and salt for a long time;

@ For stubborn stains, soaking the inner pot in hot water for 3-5 minutes makes it
easier to clean, or using a steel wool to assist in cleaning. After cleaning, wipe the
inner pot clean with a dry cloth.

Whether it's suitable for the dishwasher

@ This inner pot can be placed in a dishwasher for cleaning.

Inner pot discoloration

@ During the use of the product, due to water quality, high temperature, and other
factors, the surface of the inner pot may produce scale, white spots, slight
discoloration, and other phenomena. This is a normal phenomenon and does not

20 affect the use effect

@ You can soak it in vinegar or cola for about 10 seconds, then rinse and dry it to
restore it to its original state. For those with severe scale and discoloration, the
soaking time can be appropriately extended.

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

Water Guidelines

@ Because the Joyoung rice cooker has a domed inner pot design that differs from
standard pots, the “finger measure” method may result in less water. Customers
should be aware of this to avoid dry or unevenly cooked rice.

@ For your best results, adjust the water volume according to your personal
preference (firmer or softer rice).

Stainless Steel Inner Pot Description

The stainless steel inner pot of this rice cooker is composed of three layers:

@ Stainless Steel 430 (outer layer): Food-grade magnetic steel layer;

® Aluminum (middle layer]): Even heat-conducting aluminum layer;

@ Hardened Stainless Steel 304 (inner layer): Highly wear-resistant, food-grade steel
layer.

Inner Pot Capacity Description
@ Rated Capacity is 4L. Cooking Rice Capacity is 1.5L.









