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Luu y an toan khi sif dung

A CANH BAO: Hay can trong vdi cac rii ro cé thé gay nguy hiém,
chan thuong nghiém trong hoac thiét hai l6n vé mat tai san.
LUU Y: Hay can than cac rli ro c6 thé gay thudng tich cho ngudi
dung hodc hu hai tai san.

CANH BAO:

1. Trong qua trinh hoat déng, san pham sé sinh ra nhiét dé cao
va hgi nudc, khéng dugc cham vao hoic tiép xtic gan véi cac
bd phan cé nhiét d6 cao nhu van xa khi dé tranh bj bong.

2. Bé phong tranh cac nguy cd bi dién giat hodc chap dién, tuyét
dadi khéng dudc ngam hay nhung san pham va day nguén vao
bat ky chat léng nao.

&LU’U y:

1. San pham khong danh cho ngudi bi suy giam vé thé chat, giac quan, tri tué hoac
thiéu kinh nghiém va kién thic st dung (bao gom ca tré em), trif khi cé ngudi
gidm sat chiju trach nhiém vé su an toan va hudng dan cu thé khi st dung. Can
giam sat tré em trong su6t qua trinh st dung dé dam bao tré khong chai dua véi
san pham.

2.San pham nay chi danh cho muc dich st dung trong gia dinh. Viéc st dung cho
muc dich thugng mai, sai cach hodc khong theo hudng dan sé khdng dugce bao
hanh va cong ty sé khdng chiu trach nhiém cho moi su cé phét sinh.

3. B&ivdi chiic ndng Ham/Ninh, vui long khdng st dung céc nguyén liéu cb do két
dinh cao nhu khoai lang, bi do, yén mach, nam tuyét... dé tranh tinh trang khét
day.

4. San pham phai dudc st dung kém vdi dé tiép dién do cong ty cung cap.

5. Sau khi md hop, hay vit ngay tui ni l6ng vao thung rac dé tranh nguy cd tré nho
chgi dlia dan dén ngat tha.

6. Khdng chén dinh ghim, day sdc hodc cac vat bang kim loai khac vao bat ky khe
hd nao trén vo hodc dé ngudn dé tranh bi dién giat va tai nan dan dén thudng
tich.

7.Khéng dé day nguon tiép xtc v8i cac bé mat nong hodc quan quanh mép ban,



trdnh xa cac canh séc, g& nhon hodc vat nhon khac dé tranh tinh trang ro ri dién,
dién giat hoac hoa hoan.

8. Day ngudn dé khong gon gang c6 thé dan dén tai nan. Hay dé day ngudn gon
gang khi st dung dé dam bao an toan.

9. Trudc khi cdm dién st dung, vui long kiém tra dién &p clia san pham c6 pht hgp
véi dién ap nguon tai ndi st dung hay khéng dé tranh lam hong linh kién hodc
gay hda hoan.

10. Nén st dung 6 cam dién cé ndi dat riéng biét véi dong dién tir 10A trd [én va dam
bao phich cdm phai dugc cdm chdt vao 6 dién dé tranh tiép xtc kém gay qua
nhiét, chay linh kién, dan dén chép dién hodc nguy cg hda hoan.

11.Vui long d3t va van hanh san pham trén bé mat phang. Khong van hanh san
pham trén cac vt liéu dé chdy nhu tham, khan, nhua, gidy, v.v. nham trénh nguy
cd hoa hoan.

12. Vui long khong dat va van hanh san phdm trén bé mat khéng 6n dinh, am udt, c6
nhiét d6 cao, tron trugdt va chiu nhiét kém, nham tranh nudc séi trao ban, dién
giat, hda hoan, d6 ngd v.v gdy thuong tich hodc thiét hai tai san.

13. Khong dat va st dung san pham & nhiing nai c6 nhiét dé cao, tU trudng manh,
khi dé chdy n6 (nhu khi tu nhién, khi biogas...) dé tranh lam hong linh kién, géy ra
su ¢6 hodc hoa hoan.

14. Tuyét déi khéng dé san pham hoat ddng ma khdng ¢ ngudi gidm sat dé phong
tranh cac tinh huéng bat ngd gay ra hoa hoan va cac nguy hiém khac.

15. Khdng dé san phdm dun can nudc, dun kho (khéng c6 nudc trong &m) dé tranh
[am &@m bi & vang, hu hong hodc gay chdy né dan dén thugng tich va thiét hai tai
san. Vui long d@am bao luén cé lugng nudc lanh phu hgp trong &m trude khi s
dung.

. Lugng nudc thém vao khong dudc vugt qua vach mdic t6i da. Néu khong, nudc
s6i ¢6 thé trao ban gdy nguy hiém hodc nudc tran vao bd phan diéu nhiét gy ra
sy cd.
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17.Vui long khong dat cac vat duge day kin vao trong am nhdm tranh gay né.

18. Khong van hanh san pham théng qua bd hen gi bén ngoai hodc hé théng diéu
khién tUr xa doc [&p dé tranh nguy cd doan mach, tu béc chéy hodc cac nguy
hiém khéc.
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28.

Hay lubn dam bao ndp @m dudc day kin ding cach trudc khivan hanh san pham
dé tranh bi bong.

Vui long khéng ma ndp hodc di chuyén san pham khi san phdm dang van hanh
hodc khi nudc dang séi dé tranh bi bong.

Vui long day ndp bang ndp tay cam chiu nhiét phia trén khi than &m chua ngudi
han.

Khi nhiét d6 phong dudi 0°C, khéng nén cdm dién lién tuc, néu khéng bo diéu
nhiét cé thé ty dong dat lai, gay ra hién tugng cac bo phan qué ndng va tu boc
chay.

Tuyét d6i khdng cdm hodc rit phich cdm khi tay uSt dé tranh bj dién giat.

Khi rat phich cdm, phai ndm vao phan phich cdm dé rit ra, khong giat manh
hodc vdn xodn day ngudn dé tranh [am hong day va gay nguy co ro ri dién.

Khi rét nudc, hdy thao tac can than dé trénh nudc ban vao ngusi gay bong. Dic
biét can chdy han khi méc quan do hodc di giay hd da.

Dé tranh dién gidt hodc hoa hoan, can dam bao nguon dién da dugc ngat trong
cac trudng hgp sau: Khi am khéng cé nudc, khi dang thém nudc, khi khong st
dung, khivé sinh, lam sach hodc di chuyén san pham, va khi san pham gdp sy
co.

NéEu san pham bi 16i hodc hu hdng, vui long ngung st dung va mang dén trung
tam bao hanh ctia cong ty dé stta chifa. Tuyét doi khong tu'y stia chita dé tranh
nguy hiém.

Néu day ngudn bi hong, can phai dugc thay thé bai nha san xuat, bo phan kj
thudt hodc nhitng ngudi cé chuyén mon dé tranh nguy hiém.

29. Vui long thdo dé ngudn khi vé sinh, lam sach san pham dé tranh dién giat, chap

30.

3L

32.
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dién v.v. Dong thdi lau kho déy am va dé ngudn trudce khi st dung lai. Tuyét doi
khong dudc ngdm hay nhing cac bd phan nay vao nudc dé rua.

San pham nay khong pht hdp dé st dung & khu vuc c6 do cao trén 2000m, néu
khong sé khong thé dam bao céc chiic ndng vén co.

Bén trong ndp &m cé van chdng tran (bi thép) di dong nén viéc xuat hién am
thanh khi st dung [a hién tugng binh thudng.

Hay can than khi thdo ndp &m vi c¢é thé s& cé mot lugng nude nhd dong lai trén
ndp gay bong.



Kinh glfi Quy khach hang,

Joyoung xin chan thanh cam on Quy khach d& tin dung san pham May pha sita thong
minh cho bé ctia Joyoung. Vui long tham khao danh sach san pham ap dung dé biét tai
liéu hudng dan st dung nay ap dung cho model nao.

Toan bd ndi dung trong tai liéu nay chi nham muc dich tham khao cho ngugi ding
trong qua trinh stf dung va bao tri san pham. Néu cé bat ky van dé nao chua dudc dé
cép, xinvuilong lién hé véi B6 phan chdm séc khach hang hodc trung tdm bao hanh dé
dugc ho tra.

Céc bd phén cua san phdam nay khi tiép x(c truc tiép véi thuc pham déu tudn thu cac
yéu cau clia phap luét, quy dinh va tiéu chuan hién hanh. Quy khach c6 thé hoan toan
yén tam s dung.

Mong rdng cac san pham clia Joyoung s& mang dén cho Quy khach su am ép, tién Idi
va tran day sdc khoe.
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MUC LUC

Chudng 1: Tén va chic nang cac bo phan
(Bao gom giao dién san pham)

Chuadng 2: Hudng dan st dung san pham
Chuaong 3: Phan tich va khac phuc su ¢
Chuang 4: Vé sinh va bdo dudng

Chudng 5: Théng tin cd ban va chi tiét dong
gbi san pham



Tén va chiic ndng cac bg phén
(Bao gom giao dién san pham)

®

S6 thd tu BO phén Chiic ndng
1 Tay cam n3p 4m | Dung dé md ndp am
2 N&p am Dlng dé day kin miéng am
3 Thén am Dung dé chlta nudc va dudc trang bi bo phén gia nhiét

Dung dé thuc hién cac chiic nang nhu dun séi khi clo,

4 Bang dieu khién pha sifa, gitt am sifa, v.v

5 Dé ngudn Dung dé ddt than am va két ndi véi bo phan gia nhiét

6 Tay cam Dung dé nhac than am [én

06



Hudéng dan sif dung san pham

1. Vuilong doc k§ toan bd hudng dan str dung, ddc biét [a muc "Luu y an toan khi st dung'
trudc khi st dung.

2. Trudc khi st dung [&n dau, vui long d6 day nudc vao am dén vach mdic toi da, dun soiva
d6 bd nudc da dun. Sau do [&p lai thém [&n nita dé [am sach bén trong am, dong thai
loai bo duge mui la.

3. D3t dm [én dé nguon, thém lugng nudc thich hop, day ndp va cam phich cdm dién. Man
hinh hién thi s& sdng hoan toan, mdy s& phat ra tiéng bip va chuyén sang trang thai tat
may. Nhan n(t [Bat dau/Huy bd] [an nifa dé vao trang thai chd. Sau do, hdy thém lugng
nudc thich hgp dén vach miic mong mudn trén than am nhung khéng dudc vugt quéa
vach mic t6i da hodc dudivach mc t6i thiéu dé tranh tinh trang dun can nudc.

4. Chon nUt [Chiic ndng] trén bang diéu khién, nhan nit [Bat dau/Huy bd] [an nifa dé thiét
bi bat dau hoat dong,

5. Khi thiét bj dang dun sdi nudc, vui long khdng dé nudc ra dé tranh bi bong.

6. Vui long ngdt dién sau khi st dung xong,

@ Giao dién diéu khién

2 I
— —
Pha Ham Chéo | N Trd Ca Ham/
sifa sifa an phé Ninh
dam °
? o o

Nhiét do Nhiét do
- hién tai cai dat

Pun s6i Bét dau Chon
Khf clo Hy bo chiicnang,
k Joyoung j
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@ Gidithiéu cic nit chlc nang

SG thd tu Tén nit Chlic néng
P Nhan dé chon chiic nang;: Pha stfa, Ham siia,
1 | Chonchiendng | o < dam, Tra, Ca phé, Ham/Ninh vy,
s o o1 | Batdau hodc hly bd qud trinh gia nhiét cia may,

2 Batdau/Hlybo || b dang hogc tt may

Diéu chinh nhiét d6 hodc thai gian, nhan gil dé dieu
3 +/- N

chinh nhanh
4 DBunsoi/Khticlo | M&t cham dé bat dau dun séi va khir clo

Thdi gian van hanh ctia cac chic nang

Chlc  |Nhiétdo gitt am|Pham vi diéu chinh | Thdigian | Thdigian | Pham vithdi

nang mac dinh nhiétdd gitam | gitam | ham/ninh | gian ham/ninh

Phasifa 45°C 40-70°C 72h / /

Ham stfa 40°C 35-55°C 72h / /

Chédoan 5 a0e

dam 70°C 60-80°C 24h / /
Tra 65°C 60-90°C 72h / /

Caphé 85°C 80-90°C 72h / /

Ham/ | soec it am / 24h |LBPNULSAU |15 e gig
1.Vanhanh:
0 ché do chd, nhan ndt [Bun sdi/Khi clo).
Man hinh ki thudt s6 s& hién thi nhiét dd hién tai & bén trdi va nhiét do gitt am &
bén phai. ben bao [Bun s6i/Khif clo] s& nhap nhdy dong thdi.
Nhan ndt [Bat dau/Huy] hodc néu khong cé thao tc nao trong 5 gidy, thiét bi sé

Pun b/ phét ra tiéng bip hai [an va chuyén sang trang thai bat dau khu clo.

KLE]GSC?(') Trong trang thai nay, man hinh k thuat so sé tiép tuc hién thi nhiét do hién tai &
bén tréi va nhiét do gitt am & bén phai. Ben bao [Bun sdi/Khu clo] sé sang 6n
dinh.

Sau khi nudc soi, thiét bi sé vao qua trinh khir clo (man hinh ki thuét s6 sé hién
thi 100°C lién tuc).

Sau khodng 3 phit khir clo, thiét bj s& phét ra tiéng bip ba [an va chuyén sang
ché do gitt am.
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Thdi gian van hanh chiic nang

Bun si/ 2.Qué trinh khir clo tiép tuc trong 3 phut.

Khiiclo | 3, Nhiét d6 gitt am mic dinh (3 45°C, v6i pham vi digu chinh tir40-90°C. Thdi
gian gilt am toi da la 72 gio.

® Hudng dan sli dung chiic ndng
1. Chiic ndng Pha sifa, Hdm siia, Chdo &n ddm, Tra, Ca Phé
Céc chic nang nay sé lam néng nudc dén nhiét do da diéu chinh, sau dé duy tri nhiét dé
dé gitram.
(1) Khi mdy & trang thai tat, nhan nit [Bat dau/Hudy bo] dé khdi dong may. Nhan nit
[Chc ndng] dé lua chon chic ndng mong mudn. Man hinh sé hién thi "Nhiét d6 hién
tai" va "Nhiét do cai dat", den bao clia chiic nang da chon sé sang va "Nhiét dé cai dat"
sénhap nhay.
(2) Nhan ndt [Bat dau/Hay bo] dé bat dau qua trinh gia nhiét (Khi nhiét do nudc dat dén
"Nhiét d6 cai dat", thiét bi sé duy tri "Nhiét d6 cai dat" dé gitt am).
Luu y: DGi vGi nudc dy truc tiép tlr voi nude sinh hoat ctia gia dinh, vui long chon chiic
nang [Bun s6i/Khtf clo].

. Chiic ndng Hdm/Ninh
May s& gia nhiét nguyén liéu dén nhiét do soi. Sau dé, mdy sé bat dau dém ngudc va
thuc hién qua trinh ham/ninh theo thdi gian d& cai dat. Khi thdi gian dém ngugdc da hét,
may sé chuyén sang ché do giti am.
(1) Khi mdy & trang thai tat, nhan ndt [B3t dau/Hudy bo] dé khdi ddng may. Nnan nit
[Chiic nang] va chon Ham/Ninh. Man hinh s& hién thi thdi gian da chon. Nhan ndt [+]/[-]
dé diéu chinh thai gian ham/ninh, vi du "00:15" nghia [a 0 gid 15 phdt.
(2) Nhan n(t [Bat dau/Huy bo] dé mdy bat dau gia nhiét nguyén liéu dén nhiét do soi.
Man hinh s& hién thi "Nhiét do hién tai" va "Nhiét do cai dat".
(3) Sau khi s6i, may sé chuyén sang thuc hién qua trinh ham/ninh vdi thdi gian da cai
datva man hinh s& hién thi thdi gian dém ngudc.
(4) Khi thai gian dém ngugc da hét, may sé chuyén sang ché do gitt &m. Man hinh s&
hién thj "Nhiét d6 hién tai" va "Nhiét do cai dat".

N

09



3. Chiic nang Bun sdi/Khi clo

Khimdy & trang thai tat, nhan nat [Bat dau/Hay bo] dé khdi dong may. Nhan nit [Bun
s6i/Kht clo] d@é kich hoat chiic ndng nay (man hinh sé hién thj "Nhiét do hién tai" va
"Nhiét d6 cai dat"). Sau khi hoan tat, may s& duy tri "Nhiét do cai dat" dé gitram.

Luuy:

(1) Tinh nang ghi nhé: May cé tinh nang ghi nhd chiic néng da chon gan nhat sau khi
khdi dong lai (khi may vao ché d6 ngti va dudgc khdi dong lai). D6 véi chiic ndng Pha
slfa, Ham sifa va Bun s6i/Khf clo, méy sé ghi nhd nhiét do da chon & lan cai dat trudc.
(2) Tinh nang ghi nhé khi nhac am khoi dé: Trong qua trinh van hanh, néu nhac am [én,
may sé tam ngung hoat dong. Khi dat am trd lai d€, may sé tiép tuc hoat dong. Trong
trudng hgp dm khong dugc dt [én dé trong thai gian dai, may sé& ty ddng tat.

(3) Khi mdy dang hoat dong, nhan nit [Bt dau/Huy bo] dé diing qua trinh gia nhiét va
may s& chuyén sang trang thai cha.

(4) Sau khi chon chlic nang mong muén, man hinh va dén bao sé nhap nhay 5 [&an, may
sé ty dong bat dau lam ndng.

(5) Sau khi xac nhan chiic ndng da chon, c6 thé nhan nat [+]/[-] dé diéu chinh nhiét do.
(6) Thai gian gilt m clia tiing chiic nang s& tly thudc vao san pham thuc té.
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Phan tich va khic phuc sy cé

Su co Nguyén nhan Bién phap khac phuc
Phich cdm dién chua Vui long kiém tra phich cdm dd cam
cam chat chatvao 6 cdm chua

A T Vui long lién hé trung tdm bao hanh
May khéng Day nguon bihong ctia Joyoung dé sta chifa
gia nhiét

Bdo vé chéng dun kho

Sau khi tét nguon, vui long thém
nudc lanh vao am

Bao vé nhiét do cao bat
thudng cua cau chi nhiét

Vui long lién hé trung tam bao hanh
clia Joyoung dé stfa chiia

NGt bdm khéng
hoat dong

NGt bam bi hong/Tiép
xtc kém

Vui long lién hé trung tdm bao hanh
ctia Joyoung dé stia chifa

Nudc da soi
nhung dm van
tiép tuc dun
va khong ty
ngat dién

Day bén trong bi long
hodc tiép xtc kém

Vui long lién hé trung tam bao hanh
clia Joyoung dé stfa chiia

Cam bién nhiét do bj hong

Vui long lién hé trung tdm bao hanh
ctia Joyoung dé stfa chiia

Man hinh hién
thi E1

Than &m chua khdp vdi
déngudn

D&t than am [én dé lai

Cam bién bi hong

Vui long lién hé trung tdm bao hanh
ctia Joyoung dé stfa chiia

Man hinh hién
thi E2

Thai gian dun kho qua lau

Tat mdy, thém nudc lanh, dgi may
ngudi roi mai tiép tuc st dung

Cam bién bi doan mach

Vui long lién hé trung tdm bao hanh
ctia Joyoung dé stfa chiia

Man hinh hién
thi FF

Bao vé chéng dun kho

1. Tt may, thém nudc lanh, doi
may ngudi roi mdi tiép tuc st dung
2. Vuilong lién hé trung tdm bao
hanh ctia Joyoung dé stia chifa

Man hinh hién
thi E7

Cam bién bihong

Vui long lién hé trung tdm bao hanh
ctia Joyoung dé stia chifa

Nudc cd muila

bayla hiéntugngbinh
thudng khi st dung lan dau

X(ily theo chi dan tai muc 2 clia phan
"Hudng dan stf dung san pham"

Trong &m c6 can
voi tich tu hodc

nuéc bi duc

Do chat lugng nudc

St dung nudc tinh khiét hodc lam
sach can voingay




Luuy:

DAy la cac su cd thudng gdp va bién phdp khdc phuc. Khi gdp phai cac su co khac, vui
long lién hé véi Bo phan Cham séc Khach hang ctia cong ty hodc tryc tiép mang san
pham dén trung tdm bao hanh dudgc Uy quyén dé stia chifa. Tuyét doi khong tu'y thao
rdi hodc stia chifa.

Vé sinh va bao dudng

@ Cach lam sach mdy pha sita théng minh

@ Vuilongrdt phich cdm dién va dé am ngudi hoan toan trudc khi lam sach.

® Tuyét doi khdng dudc ngdm hay nhiing san pham, day ngudn, phich cam dién va dé
nguoén vao nudc.

@ Hay dam bao cac bo phén dién luon dugc kho réo.

® Dungkhdn dm dé lau ngoai than am. Vui long khong st dung bt tay riia, kem tay rifa
hodc cac san pham tuong tu dé tranh mat di dé bong ctia than am.

@ Cach lam sach can voi
D& am ludn trong trang thai hoat dong t&t nhat, can thudng xuyén lam sach can voi.
Néu am thudng xuyén tu dong tat trudc khi nude soi, dé la dau hiéu cho thay am can
dugc tdy can. Dudi day la mot s6 phudng phép tdy can tham khao:

@ SUdungcécsan pham tay can chuyén dung lam theo hudng dan stf dung ctia san
pham dé.

® DG 0,5L gidm trdng 8 do vao am, ngdm trong 1 gid, sau dé dé bo giam va rla lai bang
nudcsach 4 déns lan.

@ D30,5L nudcvao am, sau do thém 25g axit citric, dun sdi va ngdm trong 15 phit. Riia
lai bang nudc sach 4 dén’5 Lan.
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Thong tin cd ban va tron bd san pham

Dién ap dinh mdc 220V
Théng s6 Tan s6 dinh mdc 50Hz
ky thugt Céng suét dinh mic 600W
Dung tich dinh mic 12L
Than may chinh 1
Tron bd .
san pham Dénguodn 1
Sach huéng dan st dung 1

(Tt ca dit liéu dugc cung cap bdi Trung tdm R&D Joyoung. Moi thay d6i (néu cd) sé khdng
dugc théng bao trudc.)
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Safety Precautions

A WARNING: Be alert to risks that could lead to personal danger,
serious injury, or significant property damage.

CAUTION: Pay attention to risks that could lead to personal injury or
damage to items.
Warning:
1.The product generates high heat and steam during operation. Do
not touch or go near hot parts like the steam vent to prevent burns.
2.To prevent dangers such as electric shock or short circuits, never
immerse this product or its power cord in any liquid.

& Caution:

1.This product is not designed for use by children or persons with physical, sensory,
or mental disabilities, unless they are supervised and instructed on product use by
a person responsible for their safety. Children should be supervised to ensure
they do not play with this product.

2.This product is intended for household use only. Our company bears no
responsibility for failures caused by commercial use, improper use, or failure to
comply with this instruction manual. Such damage is not covered under warranty.

3.Do not cook sticky ingredients such as sweet potatoes, pumpkin, oats or snow
fungus during the slow cook function, as this can cause scorching at the bottom.

4.This product must be used with the power base provided by our company.

5.After opening the packaging, please dispose of plastic bags in the trash to prevent
children from playing with them and risking suffocation.

6.Do not insert pins, wires, or other metal objects into any gaps or openings in the
casing or base to prevent electric shock and injury.

7.Ensure the power cord does not come into contact with sharp edges, burrs, other
sharp protrusions, or hot surfaces. This prevents electrical leakage, which could
lead to electric shock or fire.

8.A dangling power cord can easily cause accidents. We recommend arranging the
power cord in a reasonable position during use to avoid tripping hazards.

9.Before connecting to power, please check if the voltage marked on the product
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matches the supply voltage to prevent damage to components or fire.

10.A grounded 10A or higher independent power outlet must be used. The plug must
be fully inserted into the outlet to prevent poor contact, which could lead to
component overheating, short circuits, or fire hazards.

11.Do not exceed the maximum water level when filling. Otherwise, boiling water may
splash out and cause danger, or water may flow into temperature control
components, leading to malfunction.

12.Do not place sealed containers inside the pot for heating, as there is a risk of
explosion.

13.Do not operate this product with an external timer or a separate remote control
system, as this could lead to dangers such as short circuits or spontaneous
combustion.

14.To avoid burns, please ensure the top lid is properly closed before using the
product.

15.Do not open the top lid or move the product during heating or when water is
boiling, to prevent burns.

16.Do not exceed the maximum water level when filling. Otherwise, boiling water
might splash out, causing a hazard, or water could flow into temperature control
components, leading to a malfunction.

17.Do not place sealed containers inside the pot for heating; there is a risk of
explosion.

18.Do not operate this product with an external timer or a separate remote control
system, as this could lead to dangers like short circuits or spontaneous
combustion.

19.To avoid burns, always ensure the top lid is properly closed before using the
product.

20.Do not open the top lid or move the product during heating or when water is
boiling to prevent burns.

21.Before the pot body has fully cooled, please close the lid by holding the anti-scald
part of the lid.

22.When the room temperature is below 0°C, do not leave the product connected to
the power outlet. Otherwise, the thermostat might automatically reset, causing

components to heat up and leading to dangers such as spontaneous combustion.
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23.It is strictly forbidden to insert/remove the plug with wet hands or clean the socket

with a wet cloth, as this will cause electric shock.

24.When unplugging, always hold the plug to pull it out. Do not pull or twist the power
cord forcefully to prevent damage to the power cord, which could lead to an
electrical leakage hazard.

25.Exercise caution when pouring water to prevent splashing and scalding. Be
especially careful when wearing clothing that exposes skin, or open-toed shoes, to
prevent burns.

26.To prevent electric shock or fire, ensure the power is disconnected in the
following situations: when the kettle is empty, when adding water, when not in
use, when cleaning or moving the product, or when the product malfunctions.

27.1f the product malfunctions or is damaged, please stop using it and send it to our
company's after-sales service point for repair. Do not attempt to repair it yourself
to avoid danger.

28.1f the power cord is damaged, to avoid hazards, it must be replaced by the
manufacturer, its service department, or similarly qualified personnel.

29.To prevent damage from electric shock or short circuits during cleaning, please
remove the base. The bottom of the kettle and the base must be wiped dry before
reuse, and they must not be immersed in water for cleaning.

30.This product is not suitable for use in areas with an altitude above 2000 meters;
otherwise, its intended functions cannot be guaranteed.

31.There is a movable anti-overflow valve (steel ball] inside the lid; a rattling sound is
normal.

32.When removing the lid, there might be a small amount of water inside the lid. Be
careful of scalding.
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Dear User,

Thank you for choosing the Joyoung Baby Milk Maker. To confirm if this manual applies
to your specific product, please refer to the Applicable Products List. All content within
this manual is for your reference during product use and maintenance. For any further
questions or unaddressed issues, feel free to contact your local Joyoung After-Sales
Service Center or our Company's Customer Service Center.

All food-contacting components of this product comply with relevant laws, regulations,
and standard requirements. Please use with confidence.
May Joyoung products bring warmth, convenience, and health to your life.
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Component Names and Functions
(Including Interface Introduction)

O

No. Part Name Part Function

1 Lid Handle Used to open the lid

2 Upper Lid Used to securely cover the glass pot body

3 Pot Body Used for holding water and contains the heating element

4 Control Panel Used ft?r operating functions Lik.e boiling to dechlorinate,
preparing formula, warming milk, etc.

5 Power Base Used to place the pot body and connect to the heating element

6 Handle Used to lift the formula dispenser pot body
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Product Usage

1.Before using this product, please read this instruction manual carefully, especially the

"Safety Precautions” section.

2.Before the first use, fill the pot to the maximum water level, select the boiling function,
then discard the boiled water after completion. Repeat this process once more to clean
the inside of the pot and remove any unusual odors.

3.Place the pot body on the power base, add an appropriate amount of water, cover with the
lid, and plug in the power cord. The display will light up fully, the buzzer will sound once,
and the machine will enter shutdown mode. Press the [Start/Cancel] button once to enter
standby mode. Please add an appropriate amount of water according to the water level
marks on the pot body; do not exceed the 4.maximum water level, and do not add too little
water to avoid dry burning.

4.Select the [Function Selection] button on the operation interface. After selecting the
desired function, click the [Start/Cancel] button again, and the formula dispenser will
begin to work.

5.During the boiling process, do not pour water directly to avoid scalding.

6.After use, please disconnect the power.

@ Operation Interface

a - )

For- Bottle Por- I I . l I Tea Coffee Slow
mula Warm ridge D l D Cook
.

Current Temp Set Temp
-
B
Dechlor
nate

Joyoung

PN
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@ Operation Button Introduction

No. Detail Function
Click to select functions such as formula preparation,
1 Function Select | milk warming, rice cereal, tea brewing, coffee making,
stewing, etc.
2 Start/Cancel Start or cancel machine heating, wake up or shut down.
3 - Adjust temperature or time, long press for quick
adjustment.
4 Boil/Dechlorinate | One-key start for boiling and dechlorination.
Function Operating Times
Funci Default Heat preservation| Heat preservationHeat preservation| Simmering |Simmering time
dnetion ternperature Adjustment range Time time range
Formula 45°C 40-70°C 72h / /
Bottle o °
Warm 40°C 35-55°C 72h / /
Porridge 70°C 60-80°C 24h / /
Tea 65°C 60-90°C 72h / /
Coffee 85°C 80-90°C 72h / /
o 15 minutes
S“’Vﬁ 50°C Heat / 24h aftethe | 15min-2h
00 Preservation water boil
1.0peration: In standby mode, press the [Boil/Dechlorinate] button.
The digital display will show the current temperature on the left and the
keep-warm temperature on the right. The "Dechlorinate” indicator light will flash
simultaneously. Press the [Start/Cancell button or if there's no operation for 5
Boil/ | seconds, the device will beep twice and enter the dechlorination working state.
Dechlori- | During this state, the digital display will continue to show the current temperature
nate on the left and the keep-warm temperature on the right. The "Dechlorinate”
indicator light will be solidly lit. After the water boils, it enters the dechlorination
process [the digital display will show 100°C constantly). After approximately 3
minutes of dechlorination, the device will beep three times and enter keep-warm
mode.

21




Function Operating Times

Boil/ 2.The dechlorination process continues heating for 3 minutes.

Dechlori-

nate 3.The keep-warm function defaults to 45°C, with an adjustable range of 40-90°C.

It can maintain warmth for 72 hours.

G) Function Operation Instructions

1. Formula, Warm Milk, Rice Cereal, Tea, Coffee
This function heats water to different preset temperatures and then maintains that
temperature.
1.In the off state, click [Start/Cancel] to wake up the device. Click [Function Select] to
choose a function. The digital display will show the "current temperature” and the default
“set temperature”. The indicator light for the selected function and the "set temperature”
will flash.
2.Click [Start/Cancel] to start heating. (Once the water reaches the “set temperature”, it
will maintain that “set temperature” for warming.)
Friendly Reminder: If you're not using potable water, please select the [Boil/Dechlorinate]
function.

2. Stewing
This function first heats the ingredients to boiling, then counts down according to the set
duration for continuous stewing. After the countdown ends, it enters keep-warm mode.
1.In the off state, click [Start/Cancel] to wake the device. Click [Function Select] to switch
to the stewing function. The digital display will show the set working duration; you can
adjust the stewing duration by clicking the [+]/ [-] buttons. For example, “00:15" indicates
zero hours and 15 minutes.
2.Click [Start/Cancel] to begin heating the ingredients to boiling. The digital display will
show the "current temperature” and the "set temperature”.
3.After boiling, it enters the stewing phase, with the stewing duration being the set time.
At this point, the digital display shows the stewing duration counting down.
4. After the countdown ends, it enters the keep-warm phase. The digital display shows the
“current temperature” and the "set temperature”.
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3. Boil/Dechlorinate
In the off state, click [Start/Cancel] to wake the device. Click the [Boil/Dechlorinate] button

(the digital display will show "current temperature” and "set temperature”) to activate the
boiling/dechlorination function. Once complete, it will maintain the “set temperature” for

warming.

Note:

(1) Memory Function: After waking up, the device will remember the previously selected
function. For the formula preparation, milk warming, and boil/de-chlorinate functions, it
will remember the last set temperature.

(2) Lift Pot Memory: If the pot body is lifted during operation, the device will pause. When
placed back, it will resume the previous operation. If the pot body is not returned for a
long time, it will automatically shut down.

(3) Working State: Single-click the [Start/Cancel] button to stop heating and enter
standby mode.

(4) After selecting a function, the digital display and indicator light will flash 5 times, then
heating will start automatically.

(5) Once a function is confirmed, you can adjust the set temperature using the [+] / [-]
keys.

(6) The keep-warm duration for each function is subject to the actual product.
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Troubleshooting and Analysis

Symptom

Cause

Solution

Fromula Mixer
not heating

Power plug not
connected properly

Please check the power plug
connection

Power cord damaged

Please contact Joyoung after-sales
service for repair

Dry-boil protection

After turning off the power, please
add cold water to the kettle

Thermal fuse high-tempera-
ture abnormal protection

Please contact Joyoung after-sales
service for repair

Buttons not

Button damaged/Poor

Please contact Joyoung after-sales

working contact service for repair

Continues Internal wire loose or Please contact Joyoung after-sales
heating after poor contact service for repair

water boils

without cutting
power

Temperature sensor faulty

Please contact Joyoung after-sales
service for repair

Digital display
shows E1

Kettle body and base forced
connection/detachment

Place the kettle body back on the
base

Sensor damaged

Please contact Joyoung after-sales
service for repair

Digital display
shows E2

Dry-boil time too long

Turn off the machine, add cold water, and wait for
the machine to cool down before using it again

Sensor short circuit

Please contact Joyoung after-sales
service for repair

Digital display
shows FF

Dry-boil protection

1.Turn off the machine and add cold
water to cool it down before using it again
2.Please contact Joyoung after-sales
service for repair

Digital display
shows E7

Sensor damaged

Please contact Joyoung after-sales
service for repair

Water has
peculiar odor

This phenomenon usually
occurs during the first use

Follow method two under "Usage
Instructions” to resolve the issue

Limescale at bottom
of kettle/Water inside
kettle becomes cloudy

Water quality reason

Use purified water or promptly remove
limescale to prevent build-up
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Note:

The information above covers common troubleshooting and resolution methods. For
other issues, please contact our company’s customer service or go directly to our
designated repair centers for service. Do not attempt to disassemble or repair the

product yourself.

Cleaning and Maintenance

@ Cleaning Your Formula Mixer

Before cleaning your Formula Mixer, always unplug it from the power outlet and allow it
to cool down completely.

Never immerse the Formula Mixer, its power cord, power plug, or power base in water
or any other liquid.

Ensure all electrical connections and components are completely dry before plugging it
back in or storing it.

Wipe the exterior of the Formula Mixer with a damp cloth. Do not use abrasive powders,

scouring pastes, or similar products, as they can damage the frother's finish.

@ How to Remove Scale

25

To keep your Formula Mixer in optimal working condition, you'll need to remove
limescale regularly. If your frother frequently turns off automatically before the water
boils, it's a clear sign that it needs descaling. You can use a few methods to clean it:
Use a specialized descaling product designed for Formula Mixers, following the
product’s instructions carefully.

Pour 0.5 liters of 8-degree white vinegar into the kettle. Let it soak for 1 hour, then pour
out the vinegar and rinse the kettle 4 to 5 times with clean water.

Add 0.5 liters of water to the kettle, then add 25 grams of citric acid. Boil the water and

let it soak for 15 minutes, then rinse the kettle 4 to 5 times with clean water.



Product Basic Information and Packing List

Rated Voltage 220V
Rated Frequency 50Hz
Technical
Parameters Rated Power 400W
Rated Capacity 1.2L
Main Unit 1
Packing
List Power Base 1

Instruction Manual

1

(All data provided by Joyoung R&D Center. Subject to change without prior notice.)
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