AR : 155*100mm 90g $AhRAR - 3553 (GEATF: FE. 5. HE)



Although we do our best to ensure the accuracy of the contents of the
instructions, due to technical updates or manufacturing adjustments, the
instructions may differ slightly from the actual product. In case of doubt,
please refer to the actual product. We reserve the right to update,
modify or replace the product instructions at any time without prior
notice. Changes may include, but are not limited to, product functions,
operating procedures, technical parameters, safety tips, etc.

(Eor https://www.gaabor-global.com )

Manufacturer:UNITED GAIN LIMITED

Entrusting party: HANGZHOU GLOBAL JET ECOMMERCE CO .,LTD
Address:1-2310, 501 2nd Avenue,QianTang New Area,Hangzhou.P.R.China
Telephone:0571-87333137

Origin: Made in China

Vietnam--- VN for short
Thailand---- TH for short
Malaysia-- MY for short
Philippines-— PH for short
Indonesia-— ID for short

Gaabor

Electric pot

Operation Manual

Please read this manual carefully before using the product and keep it properly for future reference.

Vui long doc ky huéng dén nay trude khi sit dung san phdm va bédo quan ding cdch dé d& doc sau nay.



The appliance is not to be used by persons (including children) with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or instruction.
Children being supervised not to play with the appliance.

This appliances is intended to be used in household and similar applications such as:
-staff kitchen areas in shops, offices and others working environments;

farm houses;

-by clients in hotels, motels and other residential type environments;

-bed and breakfast type environments.

The appliance must not be immersed.

Please avoid spillage on the connector

Potential injury from misuse.

The heating element surface is subject to residual heat after use.

I Precautions

1.Please read this manual carefully before using the product and keep it properly for future reference.

2.Please place the product horizontally at a stable place and keep it upright when using. Hold the product holder tightly and operate in a safe
environment that is dry and out of the reach of children. When your hand leaves the product holder, pay attention to keeping the product balanced
and stable, to prevent scalding caused by splashing boiling water or hot oil in the boiler when the boiler is toppled;

3.t is strictly forbidden to put this product in water or wash it with water to avoid short circuit of internal circuit, which may cause danger;

4.Do not share a socket with other appliances at the same time, and use 10A and above sockets separately to avoid electric shock or fire accidents;
5.Please check the power cord and plug of the product before use. In case of aging, discoloration, damage and expansion, stop using the product
to avoid electric shock or fire accidents;

6.Do not use this product in humid and high temperature environments to avoid electric shock or fire accidents;

7.1t is strictly forbidden to use this product unattended. Please unplug the power cord when not in use. Do not let children or elderly people without
self-care ability operate this product alone to avoid electric shock or fire accidents;

8.Do not switch on the power when there is no water in the pan, adding water, cleaning or moving the product;
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9.Do not touch the transparent glass cover when the product is working, keep your hands away from the steam drain hole, and do not touch
the heating plate to prevent scalding by steam and heating parts;

10.After using this product, be sure to pull out the power plug in time, dry it and place it in a safe place after cleaning. If the power plug is not
pulled out in time, the product will be electrified for a long time, and the product will repeatedly dry burn - protect - dry burn - protect the
reciprocating cycle, which will greatly shorten the product life, and damage the non-stick coating in the heating plate, which is very likely to
cause a fire accident;

11.In case of damage to the power cord, it must be replaced with special power cord or accessories purchased from the store;

12.Note for use of non-stick layer: Do not cook food with high sugar content, such as bubble and chocolate. In case of burning during cooking,
soak it with detergent and water for 6 hours, and then clean it with sponge or scouring pad to better clean the residue;

| Technical parameters

Product Model Rated Power Rated Voltage Rated Frequency Rated Capacity

EC-15MOIA 600W 220-240V~ 50/60Hz 1.5L
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| Product parts description

1. Glass cover

2 Boiler

3.Gear knob

4 Handle

5.Steamer

6.Power cord

Pictures are for reference only, please prevail in kind
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I Operation method

1.Boil water

(DRemove the cover and add clean water. Make sure that the water cannot exceed the "Maximum" limit mark, and then cover the cover.
(@Plug the power plug into the power supply, turn the switch knob to "II", the indicator light is on, and the product starts to heat.

(®After about 10 minutes, the water starts to boil, then turn the switch knob to "0", the indicator light goes off, and the product stops heating.
2.Noodles

(DRemove the cover and add clean water. Make sure that the water cannot exceed the "Maximum" limit mark, and then cover the cover.
(@Plug the power plug into the power supply, turn the switch knob to "II", the indicator light is on, and the product starts to heat.

(®After about 10 minutes, the water starts to boil. Put the noodles into the boiler. The water temperature drops, and after the water boils again,
add the seasoning and stir evenly, and turn the switch knob to "II". Turn the switch knob to "0" when the indicator light is off. The product will
stop heating when the indicator light is off.

3.Hot pot

(DRemove the cover and add clean water. Make sure that the water cannot exceed the "Maximum" limit mark, and then cover the cover.
(@Plug the power plug into the power supply, turn the switch knob to "II", the indicator light is on, and the product starts to heat.

(®After about 10 minutes, the water starts to boil. Put the side dishes in the boiler and enjoy them after cooking. If you want to reduce the fire,
turn the switch knob to "I'". If you don't need to heat up, turn the switch knob to "0" and turn off the power.

4.Steaming function (heating dishes)

(DRemove the glass cover, add some water, put the steaming rack in the boiler, then put the food on the steaming rack, and cover the glass
cover.

@Plug the power plug into the power supply, turn the switch knob to "II", the indicator light is on, and the product starts to heat.

(After about 7-8 minutes, the water starts to boil. After the food is hot, turn the switch knob to "I" and heat it with low fire for a while, then turn
the switch knob to "0" and turn off the power.
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| Working principle
g princip

1. When the knob is turned to "0", the product is not powered on, the indicator light is not on, and the product is not heated.

2. When the knob is turned to "I", the product is powered on, the indicator light is on, and the product is heated slowly under 300W low
power.

3. When the knob is turned to "II", the product is powered on, the indicator light is on and heated, and the product is heated rapidly under
600W high power.

4.In case that the indicator light suddenly fails to light when the power is on.

There are two reasons for this situation: the first situation is that the boiler is stuck, and the second situation is that there is no water in the
boiler, and the boiler automatically starts the anti-overheating protection mode, which will automatically repeat heating every one to three
minutes.

5. Please be sure to turn the knob to "0" when you stop using the product to ensure safety

| Cleaning and maintenance

1. After each use, first unplug the power plug, let it naturally cool to room temperature, then clean it with scouring pad or soft cloth, wipe it dry,
and place it in a safe and ventilated place.

2. It is strictly prohibited to immerse the boiler in water for cleaning, so as not to damage the internal electrical components of the product.
The glass cover can be washed in water.

3. Scratch the non-stick coating in the boiler carelessly or local natural wear of the non-stick coating in the boiler after a long time of use will
not affect the normal use of the product, but will increase the difficulty of product cleaning.

4, When the boiler is too greasy, drop an appropriate amount of detergent into the boiler, then wipe it repeatedly with a wet rag, and place it
in a safe and ventilated place after drying.

5.The body of this product is sprayed with a non-stick coating, which will not deposit scale after long-term use.
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| Electrical schematic diagram

Switch
Knob

Lamp Fuse
&
| E—

Heating plate

b

Dry burning prevention
temperature control

Note: The picture is for reference only, please prevail in kind, changes will be made without notice.

I Packing list

Name

Electric pot

Steamer

Cover

Power cord

Manual

After-sales card

Qty.

1(MY)
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Thiét bi nay khéng dugc dung béi nhitng ngusi (bao gém cé tré em) bi suy giam néng luc thé chét, gidc quan hodc tédm than hodc thigu
kinh nghiém va kién thuec, trir khi ho dugce gidm sat hodc hudng dén.

Tré em dugc gidm sat khéng duge choi véi thigt bi.

Thiét bi nay duogc sir dung trong gia dinh va cdc ting dung tuong tu nhu:

-khu vuc nha bép ctia nhan vién trong ctia hang, vén phong va cdc méi trusng lam viéc khdc;

-nha & trang trai;

-bai khdch hang tai cdc khdch san, nha nghi va cdc méi trusng dén cu khdc;

- méi trusng loai giusng va bita én sdng.

- Khéng nhing thiét bi vao nudc.

-Xin vui long tranh lam d& chét léng 1én b néi. Cé thé gay thuong tich néu sir dung sai. Bé méit bo phén lam néng ¢é thé chiu lugng nhiét
du sau khi sir dung.

I Nhiing dizu cén luu y

1. Vui long doc k§ huéng dén nay trudc khi sit dung va céit giit cdn thén dé tham khao sau nay;

2. Khi sir dung, d&t san phdm ndm ngang & noi 6n dinh, khéng nghiéng, dung tay giir ch&t tay cém cia san phdm va thao tdc trong méi
trusng khé rdo, an toan, xa tam tay tré em. Khi rsi khoi tay cam san phdm, chi y gitr sén phdm cén béng, 8n dinh dé tranh nudc s6i hodc
déu néng bén tung tée, gay béng khi bi ds;

3. Nghiém cdm cho san phdm nay vao nudc hodc phun nuéc dé lam sach dé trénh doan mach bén trong va gdy nguy hiém;

4. Khéng dung chung 8 cédm véi cdc thiét bi dién khdc cung luc, sir dung 8 cédm riéng tir 10A trd 1én, néu khéng ¢ thé gay dién giat hodc
héa hoan;

5. Vui long kiém tra déy ngudn va phich cdm ctia san phém trudc khi sir dung, néu thdy san phdm c6 hién tugng bi ldo héa, d8i mau, hu
hoéng phinh to thi nén nging sir dung san phdm, néu khéng, cé thé gay dién giat hodc hoa hoan;

6. Khéng sir dung san phdm nay trong méi trusng dm uét hodic nhiét dé cao, néu khéng, c6 thé gay dién giat hodc tai nan héa hoan;
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7. Nghiém cdm sir dung san phém nay ma khéng cé su giam sat, vui long rut day ngudn khi khéng sir dung. Khéng dé tré em hodc ngusi
gia khéng thé tu chdm séc ban than van hanh san phdm nay mét minh, néu khéng cé thé gay ra tai nan dién giét hodc héa hoan;

8. Khéng bat ngudn trong cdc trusng hop: khéng cé nudc trong ndi, khi thém nudc, khi vé sinh hodc di chuyén sén pham;

9. Khi san phdm dang hoat déng, khéng bao gis cham vao ndp thay tinh trong suét va dé tay ban tranh xa 15 thodt hai nuéc, khong
cham vao dia phdt nhiét dé tranh bi bong do hei nudc va cdc bé phén lam néng;

10. Sau khi hoan thanh céng viéc, hdy nhé rut phich cém dién kip thai, vé sinh san phdm, lau khé va dét & noi an toan. Viéc khong rat
phich cém dién kip thai s& khién san phdm bi giir dién trong thsi gian dai, san phdm s& l&p di 1&p lai chu ky dun khé - bao vé - dun khs
lai - bao vé lai, digu nay s& rut ngdn ddng ké tudi tho san phdm va lam héng l6p chdng dinh l6p pha trén dia phat nhiét, rat c6 kha néng
gdy ra tai nan héa hoan;

11. N&u ddy ngudn bi hong thi phai thay thé béng day nguén hodc phu kién chuyén dung mua tir ctra hang;

12. Luu y khi st dung l6p chdng dinh: Khéng ndu trén chdu, sécsla va cdc thuc phdm cé ham lugng dusng cao.

Néu bi chdy trong khi ndu, thi nén ngém trong nudc ria chén va nudc trong 6 gis, sau dé lam sach béng miéng bot bién hodc miéng co
rita d& c&n bam dé lam sach hon;

I Bdang théng s6 ky thudt san phém

Model san phdm Céng sudt dinh muc| Dién dp dinh muc Tan s8 dinh muc Dung tich dinh muc

EC-15MO1A 600W 220-240V~ 50/60Hz 1.5L
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Gigi thiéu cdc bs phan chinh

1. Nép thay tinh

2. Than ndi

3. Num céng tdc diéu chinh

4. Tay cam

5. Xung hép

6. Day dién ngudn

Hinh anh chi mang tinh tham khao, vui long
tham khao sén phdm thuc té&.
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I Hudéng dén st dung

1. Dun séi nuéc

(D M& nép, thém nudc, cén thén khéng vuot qud vach gisi han "t8i da" réi déng nép lai.

(2 Cé&m phich c&m vao ngudn dién va digu chinh nam chuyén d8i vé vi tri "Il". Dén bdo s& sdng lén va san phdm sé& bét dau nong lén.
(3 Sau khodng 10 phat, nuéc bét dau séi, vén num chuyén dsi vé s8 "0", den bdo t&t va san phédm ngimg dun.

2. N&u mi

(D M& nép va thém nude. Cén thén khéng thém nudc vugt qud vach gidi han "t8i da" réi déng nép lai.

(2 Cém phich c&m vao ngudn dién, dieu chinh ndm céng tdc vé vi tri “II", dén bdo s& bat sang va san phédm s& bdt dau néng lén.

(3 Sau khodng 10 phat, nuséc bét dau séi thi cho mi vao néi. Ha nhiét dé nudc, sau khi nudc séi lai, cho gia vi vao khudy déu, vén nim chuyén

dai veé vi tri “II". Khi den bdo t&t, véin nim chuyén di vé s6 "0", den bdo tét va san phdm nging gia nhiét.

3. Lam |&u Hot pot

(D M& nép, thém nudc, cén than khéng vuot qud vach gisi han "t8i da" réi déng nép lai.
(2 Cém phich cdm vao ngudn dién, digu chinh nim chuyén d8i vé vi tri “II", den bdo s& béat sang va san phdm sé& bét dau néng lén.

(3 Sau khodng 10 phut, nudc bét déu séi, cho cdc mén &n kem vao néi va thuéng thic sau khi chin. Néu muén giam nhiét thi vén nim chuyén

dai ve vi tri "l", néu khéng mudn néng thi vén nam chuyén d&i vé vi tri "0" réi t&t ngudn.

4. Chuc néng hdp (lam néng maén)

(D Bd ndp thay tinh ra, thém mét lugng nudc thich hop réi d&t vi hdp vao néi, sau dé dét thic &n lén vi hdp va déy kin ndp thay tinh.

(2 Cé&m phich c&m day nguén vao ngudn dién va dieu chinh nim chuyén dai vé vi tri "ll". Dén bdo bét sdng va san phdm bdt déu néng lén.
(3 Sau khoang 7-8 phut, nuéc bét déu séi, sau khi hém néng thic &n, vén nim chuyén déi vé vi tri "I va dun néng trong mét khodng thai gian.

Sau khi dat dugc hiéu qua mong muén, diéu chinh nim chuyén d&i vé s "0" va tét ngudn.



I Nguyén ly lam viéc cua san phdm

1. Khi nim chi vé "0", san phdm khéng dugc bat nguén, dén bdo khéng sdang va san phdm khéng duge lam néng.
2. Khi nim xoay chi vao chir "I", san phdm dugc bat nguén, den bdo sdng va san phdm dugc lam néng, lic nay san phdm dugc lam néng & céng
sudt thdp 300W va néng lén tir tir.

3. Tré nim vé vi tri "ll", san phdm d& bat ngudn, den bdo séng va dang néng, lic nay san phdm cé hé théng gia nhiét céng sudt cao 600W va
néng lén nhanh chéng.

4. Néu dén bdo dbt nhién khéng sdang khi bat nguén.

C6 hai nguyén nhéan dén dén tinh trang nay: thi nhét la nbi bi dinh, tha hai la khéng c6 nuéc trong néi, than ndi tu déng kich hoat ché
d6 bdo vé chéng qud nhiét, sé tu dong gia nhiét ham néng sau mét dén ba phat.

5. D& dam bdo an toan, néu nging sir dung san phdm, nhét dinh phai nhé digu chinh nim vé muc "0"

I Vé sinh va bdo tri

1. Sau mdi lan sir dung, héy rat phich cém dién va d& nsi ngusi vé nhiét dé binh thusng mét cdch ty nhién, sau dé lam sach béng miéng co rira
hodc gie¢ mém, lau khé rsi d&t & noi an toan, théng thodng.

2. Nghiém cdm nhuing thén nbi véio nudc dé vé sinh vi s& lam héng cdc bé phén dién bén trong san pham. Nép thay tinh c6 thé dugc ria sach
trong nudc.

3. V6 tinh lam xudc l6p chdng dinh trong ndi, hodc lép chdng dinh trong nbi sé tu nhién bi mon sau thsi gian dai sir dung. Nhiing diéu nay sé&
khéng anh huang dén qud trinh sit dung binh thusng ctia san phdm nhung sé khién viéc vé sinh san phdm trg nén khé khén hon.

4. N&u n6i qud nhan, hdy nho mét lugng chét tdy rira thich hgp vao néi. Sau dé dung gié uét lau nhigu lan cho sach, lau khé va dét & noi an
toan, thodng mat.

5. Thén ndi cta san phdm nay duge phun mét 16p chéng dinh nén s& khéng c6 cén bam sau khi sir dung lau dai, giap ban khéng phai lo lédng

khi loai bé cén.

I So d6 mach dién

Num

Ben Cau chi
® — Tém phat
— nhiét
xoay
chuyén
dsi

Kiém sodt nhiét dé ngén

ngtia chdy khé

Luu y: Hinh anh chi mang tinh tham khéo, vui long tham khéo san phém thuc 1€ c6 thé thay déi ma khéng bdo

trudc.

I Danh sdch déng géi

Ten Nbi ndu dién Xing hép Ndép noi Day dién ngudn Huc"sng dan Phiéu bao hanh
st dung
S& lugng 1 1 1 1 1 1 (VN)

Chiu sy khdc biét vé chinh séch hdu méi ctia dia phuong, chi c6 mét s& quéc gia cé thé hau méi.




