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Luuy quan trong:

Toan bd ndi dung trong hudng dan nay da dudc kiém tra can than. Néu ban phat hién
bat ky 161 in &n hodc ndi dung kho hiéu, vui long lién hé véi cong ty ching toi dé dudc
[am r8. San pham ¢ thé dudc cap nhat ma khong can thdng bao trudc.

Téng quan vé san pham

NUt xa khi

Nhan dé xa ap suat thu cong. Khong sir dung tinh nang nay
khi ndu chao, stiip hodc cac loai thuc pham dang long khac
dé tranh ban tung tée va nguy cd bi bong.

Van xa hai
(Cé thé thao rai)
L6 thong hai an toan

Vong dém

(C6 thé thao rdi)

Long noi

(Cé thé théo rai)

Téch riéng hai long noi
xép chong [én nhau trudc
khi stf dung [&n dau.
Khong chong [én nhau
hodc st dung dong thai
ca hai long noi.

Bang diéu
khién
Thén chinh

Day nguon

e DGivdi cac mau co hailong noi: Khindu cdm hodc chao, nén st dung long ndi cé 16p
chéng dinh. B&i v8i cdc mén thit hodc sip, nén stf dung long ndi bang thép khong
gi. Dung tich ham canh la 5L, dung tich ndu com la 1.8L.

e Hinh anh chi mang tinh chat tham khao. Thiét ké san pham thuc té c6 thé hai khac
mot chdt.

e Mot vétden cd thé xudt hién 8 mit sau ciia ndp do dudng han vén cé tir quy trinh ép
phun. Bay khdng phai [6i hay hu hai san phdm, khong anh hudng dén viéc st dung.



Chuan bi ndu an | Két n6i nguodn dién

@ Dong gao

Vidu ding Vidu sai

@ Thém nudc

Long noi co {dp Long noi bang
chéngdinh thép khong gi
o Khindu chao vdi mot coc gao, thém nudc dén vach chia do "Chao" & vach 1. Khi
nau cdm vdi hai céc gao, thém nudc dén vach chia d6 "Com" & vach 2.
DGi v6i stp, nén st dung long ndi bang thép khong gi. Dam bao rang nguyén liéu
va nudc khéng vUgt qué vach mdc nudc t6i da.
9 Bam bao cdc chét vong dém du’o‘c lap vao cac 16 vudng trén nap.

WAL

0 Tru’o‘c khi sir dung thiét bi mdl ban can vé sinh long ndi (ca mat trong va
mat ngoal) bang nudc &m pha chut nuéc rifa chén. Sau khi rl.(a, hay dung
khin mém lau khé hoan toan.

© M3&/Péng nadp

M3 ndp: Khi den "Nap dang mg" sdng va van
é@ phao dé& ha xudng, dung mot tay nam chat tay
= cam phia trén. Xoay theo hudng "Ndp dang
mg" dén diém dung, sau dé nhac nap [én.
Déng nap: Xoay theo hudng ngudgc lai dé déng
Luu y: Khi dén "Nap dang mg" sang, c6 thé
van con hdi nudc bén trong. Klem tra xem van an toan da ha xuong chua.

Néu chua, hdy nhan nit xa khi bang tay dé xa hdi nudc. Chi ‘mé nap sau khi
van an toan d3 ha xuéng hoan toan. 02




@ Kiém tra van an toan

\

Van an toan Van xa ap suat |

Hudéng dan st dung

Tuy chon chiic ndng "Khau vi"

Tuy chon chlc nang

"Thuc pham chinh"

Khu vifc ndt chiic

nang

« Bat nguén

Dam bao van xa khi dudc dat ding vi tri va
kiém tra xem van an toan d& ha xuéng chua.
Van an toan phai & vi tri ha xuéng trudc khi lam

Tuy chon chiic néng
"Thit ham"
Chicndng "Bat
dau/Hay'":

i+ Nhan n(t "Bat dau"

i sau khi chon chlic nang
! déb3tdaunau.

{ + Nhanvagitt ndt nay

i trongvai gidy déhdy

i chiicnang da chon.

L Thai gian dé xuét

khinau cdc mén an

C&m day ngudn. Thiét bi s& phat ra &m bdo khdi dong, dén LED va man hinh k§
thudt s6 sé sang hoan toan. Sau 1 gidy, thiét bi sé chuyén sang ché dé chd, man
hinh k§ thuat s6 hién thi "----". Dén diéu chinh khau vi, dén bdo ndp md va deén
béo thdi gian con lai sé tat. Néu khdng c6 thao téc nao trong 5 phit & ché dé chd,
tat ca den chlic ndng sé tat va thiét bi s& chuyén sang ché do tiét kiém dién. Nhan

bat ky nit nao dé thiét bi trd lai ché do chg.
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* Chon chiic ndng

(@ Chon chiic nang: Nhan nit chon chic ndng (vi du: Com/Chéo, Thit/Stp) dé chon
chiic ndng mong mudn. Man hinh k§ thuat s6 s& hién thi thai gian ndu, dén chiic
nang s& nhap nhdy va den khau vj sé chdp tét.

@ Diéu chinh théi gian ndu: Bén chif s6 bén phai ctia man hinh k§ thut s& s& hién
thi thdi gian ndu theo dinh dang "hh:mm". Sau khi chon mot chiic nang, hay nhan
nGt "Biéu chinh thai gian" dé stia d6i thai gian ndu. Nhan va gilt dé diéu chinh
nhanh. Ban cling c6 thé nhan n(t "Khau vi" dé nhanh chéng diéu chinh thai gian
nau bang cach chuyén qua ba mdc dé khau vi: M&m nhtf, Viia phai, Dai ngon.

(3 Diéu chinh th&i gian hen gid: Thdi gian hen git |a khoang thdi gian tif khi bt
dau hen giG dén khi hoan thanh mén an.

Sau khi chon mét chiic nang, hdy nhan nit "Hen gid" hodc "Biéu chinh thai gian”
dé dat thai gian hen gic. M6i [an nhan s& tang thai gian dat trudce thém 30 phut.
Nhan va gilt dé diéu chinh nhanh. Pham vi la 2:00-24:00. Tinh ndng nay bi vé hiéu
héa & trang thai cha, lam ndng, gill ap suat hodc lam am.

B3t daunau
Sau khi chon mot chiic ndng, hdy nhan nat "Bat dau/Huy" dé bat dau nau. Thiét
bi sé phat ra am béo.

NEu d& hen gid, man hinh k§ thudt s6 s& hién th thai gian dém ngudc hen gid.
Néu khéng ddt hen gid hodc khi thai gian dém ngudc két thic, thiét bi s& bat dau
[am néng, man hinh kj thudt s& hién thi chi bdo déng.
Khi dat dén &p suat cho chiic nang da chon, thiét bi s& chuyén sang giai doan
dém ngudc gill ap sudt, véi bon chil s6 bén phai hién thi thai gian gilt ap sudt &
dinh dang "hh:mm".

o Ty ddng gili am
Sau khi dém ngudc gill dp suat két thic, thiét bi sé tu ddng xa dp suét va chuyén
sang ché do gitt am. Man hinh kj thudt s& sé hién thi thai gian gilt &m da troi qua
theo dinh dang "hh:mm". Bén gilt &m va den chlic nang da chon sé tiép tuc séng,
trong khi cac den khac sé tat. Dé xa p suat nhanh han, ban cé thé nhan nit xa
khi, ngoai trir khi ndu lugng 16n thyc pham dang long nhu chédo hodc stp, dé
tranh bj bong.
Sau khivan an toan ha xuéng, ban c¢é thé ma& ndp dé thudng thdc mén n. Thdi
gian gill &m: Com - 5 gig; Thuc pham khac - 24 giG. Sau thdi gian gill dm, thiét b
sé ty dong trg vé ché dé cha.

« Huay
0§ trang thai khong phai ché dé chd, nhan va gilt ndt “Bat dau/Huy” trong 1 gidy
dé trg ve ché do cha.

* Tinh ndng dic biét: Nau mé& nap
Thém nguyén liéu va lugng nudc thich hgp vao néi. Chon chiic ndng "Nau md
nap" dé bat dau.
Gill ndp md khi st dung chiic nang nay. Thdi gian nau la khoang 20 phit sau khi
nudc soi, nhung ban co thé diing qua trinh nau bat ¢ ltc nao. 04



Sd d6 mach dién

Congticap Congtac
suat  déng/mdndp

11

£ Bang diéu
khién
N

Cau chi
Mam nhiét Cam bién
nhiét do
day

Luu y: Cac mau thiét bi da dugc danh gia bang phan mém
khong cé cau chi trong hé thong day dién.
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Bién phap phong ngiia an toan

Dé dam bao an toan va tranh gay hai cho ban than, ngudi khac hodc ton that tai
chinh, vuilong tuan th nghiém ngat cac bién phap phong ngtia an toan dudc
néu dudi day. Viéc khéng tuan thi cac canh bao nay va stf dung khéng ding cach
c6 thé dan dén tai nan. Viéc tuan thu la diéu can thiét.

O céc thao ticbicdm A\ Céc thao tic bit budc @ Than trong hang ngay

© 1.Vuilong dé san pham xa tam tay tré em va khdng dé tré em tu van hanh san
pham dé tranh bi dién giat, bong hodc cac thuang tich khac.
2. Tranh dua cac vét la nhu vun kim loai, day dién hodc kim vao san pham hodc
céc khe hd cua san pham vi diéu nay cé thé dan dén dién giat hodc hu hong.

A 3.Vuilong rit phich cdm khi vé sinh, khi san pham bj truc tric hodc khi khéng st
dung dé tranh ro ri dién hodc vo tinh kich hoat san pham.

4. Khong ddt san pham truc tiép trén [Ua hodc gan ngudn nhiét hodc ngon lla vi
diéu nay cé thé gdy hu hong, truc trdc hodc nguy hiém tiem an.

5. Tranh dat san pham trén cac bé mat khdng 6n dinh, am uét, nhiét do cao, tron
trugt hodc nhay cdm véi nhiét (vi du: khan trai ban bang nhua, vai cotton, tham)
dé tranh bi dién giat, hoa hoan hodc thugng tich do tai nan va hu hong tai san.

6. Vui long chi st dung long ndi dudgc chi dinh cho san phdm nay. SU dung céc noi
khac cé thé gay ro ri khi hodc su cd xa &p suat. Ngoai ra, khdng dun ndng long
ndi trén cac thiét bi khac vi diéu nay c6 thé gy bién dang hodc hu hong.

7.Khong dudc lam ndng bat ky vat dung nao dudc déng gdi, dong hop hodc dong
chai bén trong san pham, vi diéu nay c6 thé gy ra né.

8. Vui long kiém tra van an toan, van phao va van xa ap thudng xuyén dé dam bao
chiing khdng bi tac ngh&n. Khdng thém vat ndng hodc thay thé chiing bang cac
vat khdc dé tranh truc tric, thuong tich hodc thiét hai tai san.

9. Khdng cé gang dung luc dé md ndp khi phao dugc nang [én hodc néu nap kho
ma, vi diéu nay c6 thé gay bong.

10. Vui long khdng riia hodc ngdm than ndi vao nudc dé tranh dién gidt hodc chap

dién.

@ 11.Vuilongstdung 6 cdm dién chuyén dung c6 dong dién dinh mic tif 10A trg
[én va dién ap AC 220V dé tranh hoa hoan hodc dién giat.

12. Vui long tranh cdm hodc rat day nguon khi tay uét dé tranh bi dién giat. Khi rat
phich cdm, hay gitl chat phich cdm thay vi kéo dédy dé tranh hu hong.

13. Néu day nguon bi hdng, vui long lién hé vGi nha san xuét, bé phan dich vu
hodc nhan vién ¢ trinh d6 dé thay thé nham tranh cdc méi nguy hiém tiém
an.

14. Trudc khi st dung, vui long dam bao day ngudn dudc két néi chac chan véi 6
cdm dé tranh tiép xtc kém, c6 thé dan dén hu hong thiét bi, chap dién hodc

nguy cd hda hoan. 06
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15. Xin luu y rdng san pham nay [a thiét bi Loai |. Dam bao rdng day ndi dat ctia 6
cdm dugc ndi dat diang cach.

16. Chi st dung san pham nay cho muc dich gia dinh. Céng ty khdng chiu trach
nhiém cho bat ky tai nan hodc thudng tich nao do st dung cho muc dich
thuong mai, st dung khéng ding cach hodc khong tuén theo hudng dan trong
sach hudng dan nay.

17. Vui long khdng van hanh thiét bi nay bang bd hen gid bén ngoai hodc hé thong
diéu khién tu xa riéng biét.

18. Chi st dung san pham & khong gian trong nha. Viéc sit dung & ngi am udt
hodc ngoai trdi cd thé géy dién giat hodc lam giam tudi tho ctia cac b phan
san pham.

19. Vui long tranh di chuyén san pham trong khi véan hanh.

20. Luu y rang san pham nay khong pht hgp vdi nhiing ngudi bi suy giam cam
giac hodc tinh than, hodc nhiing ngudi thiéu kinh nghiém hodc kién thic lién
quan (bao gdm ca tré em), trii khi c6 su gidm sat va hudng dan ctia chuyén gia.
Tré em phai dugc giam sat dé dam bao ching khdng nghich véi san pham.

21. Vui long dam bao rdng tat ca ap suat dd dugc xa hét trude khi ma nap.

22. Trong trudng hdp san pham bi truc trac, vui long gufi san pham dén trung tam
bao hanh dé stia chita. Khéng tu'y thao rgi hodc thay thé cac bé phan dé tranh
hoéa hoan, dién gidt hoac thuang tich.

23. Sau khi md bao bi, vui long viit ngay tdi nhua vao thung rac dé tranh tré em
chai dua va c6 nguy cd ngat thd.

24. Vui long loai bd moi vt la khoi day long noi va bé mat mam nhiét trudce khi st
dung dé tranh hoat dong bat thudng.

25. Vui long thao tac nhe nhang véi van xa ap suat. Khong dung luc qua manh dé
tranh hu hong va ro ri tiem an.

26. Khi di chuyén san pham, vui long nhéc san pham bang tay cam hodc tay cam
an & ddy than noi. Khdng nhac san pham bang tay cam trén ndp vi diéu nay cd
thé khién ndp tach khoi than noi, gay thuong tich.

27. Trong qua trinh ndu, vui long trdnh cham vao ndp ndi hodc van xa dp sudt dé
tranh bi bong.

28. Trudc khi st dung, vui long dam bao vong dém va ndp bén trong dugc l&p
dang cach dé tranh ro ri trong qué trinh van hanh.

29. Néu cé mét lugng hoi nudc dang ké thoat ra gitia ndp va than noi trong khi
nau, vui long ngling st dung san pham ngay ap tdc dé tranh bi bong va tham
khao phan khac phuc sy c6 vé "ro ri ndp" hodc lién hé véi trung tdm dich vu
sau ban hang dé dugc stia chiia.

30. Khi vé sinh long ndi, vui long st dung miéng bot bién hodc vai mém. Khong suf
dung bui nhui thép, thia kim loai hodc cac vat liéu cling khac dé tranh lam
xudc bé mat noi bén trong.

31. Vuilong dam bao lugng thiic dn khéng vugdt quéa vach chia dé téi da trong khi
nau. D6 qua day co thé khién thiic an chua chin, gay chdy, ban tung tée hodc
cac van dé khac, gay thuang tich hodc thiét hai tai san.




32. Khi ldy com hodc cac loai thuc phdm khac, vui long tranh cham vao céc khu
viic c6 nhiét dé cao nhu long ndi hodc mét trong ctia ndp dé tranh bi bong.

33. Vui long thudng xuyén kiém tra 6ng thoat hai ctia bo diéu chinh ap suat dé
dam bao 6ng khong bi tac nghén.

34.Dé dam bao an toan, hay thudng xuyén kiém tra vong dém. Néu thay c6 dau
hiéu hu hong, bién dang hodc ro ri, hdy mua vong dém mdi ti trung tam bao
hanh va thay thé ngay.

35. San pham nay dudc thiét ké dé st dung & dé cao dudi 2000 mét.

36. Vui long khéng néu céc loai thuc pham ¢ tinh axit (pH <5).

37. Am thanh "lach téch" nhe trong qué trinh nau [a binh thudng.

38. Trong quad trinh ndu, 4p suat bén trong ndi ¢ thé khién nap hai nhac én, tao
ra khoang cach 16n han gitia ndp va than noi. Day la hién tugng binh thudng.




PHAN TiCH LOI VA CACH KHAC PHUC

HIEN TUONG

NGUYEN NHAN

CACH KHAC PHUC

Khé dong ndp

Vong dém khong
dugc dat dang vi tri

Dat vong dém vao ding vi
tri

Khé mg ndp

Van an toan chua ha
xuong sau khi xa khi

Dung diia nhe nhang day
van an toan lén

Cé ap suat trong noi

Chd cho dén khi ap suat
bén trong noi giam xudng
vavan an toan ha xuéng
trude khi md ndp

RO rindp

Chua ldp vong dém

Kiém tra xem vong dém co
dugc dat dung vi tri khong

Cdn thiic dn trén vong
dém

Lam sach vong dém

Vong dém bi mon

GUi dén bd phan bao hanh

Van an toan bi ro ri

Van an toan bi dinh
can thic an

Lam sach van an toan

Van an toan bi mon

Thay thé van an toan

Van an toan khong
nanglén

Khong du thiic an
hodc nudc trong noi

Thém lugng thiic &n va nudc
thich hgp theo hudng dan

Nap hodc van xa ap
suatbirori

GUi dén bd phan bao hanh

Man hinh khéng
sang khi bat nguén

O dien tiép xtc kém

Kiém tra lai phich cdm dién

Cau chi bi chédy

GUi dén bd phan bao hanh

Man hinh hién thi E1,
am bdo dong

Mach hd trong cam
bién nhiét do

GUisan pham dén trung
tam bao hanh dé stra chifa

Man hinh hién thi E2,
am bdo déng

Chép mach trong
cam bién nhiét do

GUfi san pham dén trung
tdm bao hanh dé stia chifa

Man hinh hién thi E3,
am bao dong

Mach hd trong cong
tc ap suat

GUfi san pham dén trung
tam bao hanh dé stra chifa

Man hinh hién thi E4,
am bdo dong

Chap mach trong
cong tac ap suat

GUisan pham dén trung
tam bao hanh dé stra chita




HIEN TUONG

NGUYEN NHAN

CACH KHAC PHUC

Man hinh hién thi E4,
am béo dong

RO ri khi lién tuc tu
vong cao su (60 phat)

GUisan pham dén trung
tdm bao hanh dé stia chita

Man hinh hién thi E7,
am béo dong

N&p khong dudc
dong hoac mg ding
cach trong khivan
hanh

Xoay nap vé vi tri déng

Cong tac lUBi ga bi
truc trac

GUi san pham dén trung
tdm bao hanh dé stra chita

Man hinh hién thi E8,
am béo dong

Dién ap cao

Cha dién ap trd lai binh
thusng

Man hinh hién thi E9,
am bdo déng

Dién ap thap

Cha dién ap trd lai binh
thudng

Man hinh hién thi
E10,am bao dong

Chip bi tryc trdc

GUisan pham dén trung
tdm bao hanh dé stta chiia




VE SINH VA BAO QUAN

e Vui long rdt phich cdm ngudn dién va dam bao san pham da ngudi hoan toan
trudc khivé sinh va bao tri.
Tranh st dung do chui thép hodc vat cling dé vé sinh long n6i nhdm tranh lam
xudc [6p pha.
Khong dung dau chudi, xang, bot mai mon, ban chai cing. .. dé vé sinh cac bo
phén ctia néi ap suét.
Lau sach than ndi bang vai am sach. Khdng rira hodc ngdm than noi truc tiép véi
nudc dé tranh bi dién giat hodc chép dién.
Lam sach long ndi: Vui long st dung miéng bot bién hodc vat liéu lam sach mém
khéc dé vé sinh long noi va lau kho bé mat.
Sau khi md ndp, vui long vé sinh mét trong clia ndp bao gom vong dém, van xa ap
suat, 6ng thong hai, phao, vv...bang nudc va khan am sach
Sau khi vé sinh va bao dudng, hdy dam bao rang cac bd phén chong tac nghén,
vong dém, van xa ap suat, w...da dudc [&p ddng vi tri.

Tuyén bé
DI liéu trong hudng dan nay dugc cung cap bdi cd s dif liéu clia Trung tdm nghién
clu va phat trién Joyoung.

Théng s6 san pham

M3 san pham JHPC-5100

Dién ap dinh mic 220V

Tan s6 dinh mdc 50Hz

Cong suat dinh muc 900W




Important Notice:
All content in this manual has been carefully verified. If you encounter any printing errors
or misunderstandings, please contact our company for clarification. Updates to the

product may occur without prior notice.

Product Overview

Exhaust Button

[Press to manually release pressure. Do not use this feature
when cooking porridge, soups, or other liquid-based foods to
avoid splatter and potential burns.]

Steam Release Valve
(Detachable)
Safety Vent

Sealing Ring

(Detachable)
Inner Pot(Detachable)
Separate the two stacked
inner pots before first use.
Do not overlap or use the
pots simultaneously.

Control Panel

Main Body

Power Cord Base

e For models with dual inner pots: When cooking rice or porridge, it is recommended
to use the coated inner pot. For meat or soup dishes, it is recommended to use the
stainless steel inner pot. Cooking soup capacity is 5L, and cooking rice capacity is
1.8L.

¢ Images are for reference only. The actual product design may vary slightly.

e Ablack line may appear at the rear of the lid due to the inherent weld line from the
injection molding process. This is not a defect or damage to the component and does
not affect normal use. 12




Cooking Preparation | Power Connection

@ Measure the Rice

Correct Incorrect
Example Example

@ Add Water

Coating Inner Stainless Steel
Pot Inner Pot
When cooking porridge with one cup of rice, add water up to the "Porridge” scale line
1. When cooking rice with two cups of rice, add water up to the "Rice” scale line 2.
For soups, it is recommended to use the stainless steel inner pot. Ensure that
ingredients and water do not exceed the maximum water level line.
© Ensure the sealing ring clasps are installed into the square holes on the lid.

N

0 Before using a new unit, clean the inner and outer surfaces of the inner pot with
warm water and detergent. Dry thoroughly after cleaning.

© Open/Close the Lid

.. Opening the Lid: When the "Open Lid" light is on
@ ' and the float valve has dropped, firmly grip the
R upper handle with one hand. Turn in the "Open
Lid" direction to the stop point, then lift the lid
upward.

Closing the Lid: Turn in the opposite direction to

close.

Note: When the "Open Lid" light is on, there
may still be residual steam inside. Check if the safety valve has dropped. If not,
manually press the exhaust button to release steam. Only open the lid once the

13 safety valve has fully dropped.




@ Check the Safety Valve

Pressure
Safety Valve Release Valve

Ensure the exhaust valve is properly placed and
check whether the safety valve has dropped.

position before heating.

1 The safety valve should be in the dropped

\

"Staple Food"

Function Option

Function Button

Area

e Power On

Time
agjstment

Soup

s

Northeast
25-30min

Cooking guide

Siyrice Cicen
25-5min 3553min

Bone soup
40-55min

"Stew Meat”

Function Option
“Start/Cancel” Function:
® Press the "Start” button
after selecting a function
to begin cooking.

¢ Press and hold this
button for several
seconds to cancel the
selected function.

- Cooking Guide

Recommended
Time

Connect the power cord. A startup chime will sound, and the LED and digital
display will fully illuminate. After 1 second, the unit enters standby mode, with the
digital display showing "----". The texture adjustment light, open-lid indicator light,
and remaining time indicator light will turn off. If there is no operation for 5 minutes
in standby mode, all function lights will turn off, and the device will enter
power-saving mode. Press any button to wake the device back to standby mode.




¢ Function Selection

(1 Function Selection: Press the function selection button (e.g., Rice/Porridge,
Meat/Soup) to choose a function. The digital display will show the cooking time, the
function light will flash, and the texture light will blink.

(2 Cooking Time Adjustment: The right four digits of the digital display will show the
cooking time in “hh:mm” format. After selecting a function, press the "Time
Adjustment” button to modify the cooking time. Press and hold for rapid
adjustment. You can also press the “Texture” button to quickly adjust cooking time
by cycling through three texture levels: Soft, Medium, and Chewy.

Reservation Time Adjustment: The reservation time is the duration from the
reservation start to food completion.

After selecting a function, press the “Timer” or “Time Adjustment” button to set the
reservation time. Each press increases the reservation time by 30 minutes. Press
and hold for rapid adjustment. The range is 2:00-24:00. This feature is disabled in
standby, heating, pressure-holding, or warming states.

Start Cooking
After selecting a function, press the “Start/Cancel” button to begin cooking. A
prompt tone will sound.
If a reservation is set, the digital display will show the reservation countdown.
Without a reservation, or when the countdown ends, the unit will begin heating,
with the digital display showing a dynamic indicator.
Once the pressure for the selected function is reached, the device enters the
pressure-holding countdown stage, with the right four digits displaying the
pressure-holding time in “hh:mm”.
Automatic Keep Warm
After the pressure-holding countdown ends, the device will naturally release
pressure and enter the keep-warm mode. The digital display will show the elapsed
warming time in “hh:mm” format. The keep-warm light and the selected function
light will remain on, while other lights turn off. To release pressure faster, you can
press the exhaust button, except when cooking large quantities of liquid foods like
porridge or soup, to avoid scalding.
Once the safety valve drops, you can open the lid to enjoy your meal. Keep-warm
durations: Rice - 5 hours; Other foods - 24 hours. After the keep-warm period, the
device will automatically return to standby mode.
Cancel
In non-standby states, press and hold the "Start/Cancel” button for 1 second to
return to standby mode.
Special Feature: Open Lid Cooking
Add ingredients and an appropriate amount of water to the pot. Select the "Open lid
cooking” function to start.
Keep the lid open during this function. The cooking time is approximately 20
minutes after the water boils, but you can manually end the cooking process if
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Electrical Schematic Diagram
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Note: Software evaluated models have no fuse in the firewire




Safety Precautions

To ensure safety and avoid harm to yourself, others, or financial losses, please
strictly follow the safety precautions outlined below. Failure to adhere to these
warnings and improper use may result in accidents. Compliance is essential.

Prohibited Required Daily
Operation A Operation 0 Precaution

© 1. Please keep the product out of the reach of children, and do not allow them to
operate it alone to prevent electric shock, burns, or other injuries.
2. Please avoid inserting foreign objects such as metal shavings, wires, or needles
into the product or its gaps, as this may lead to electric shock or malfunction.

A 3. Please unplug the power cord when cleaning, if the product malfunctions, or
when not in use, to prevent electric leakage or accidental activation.

4. Please refrain from placing the product directly on fire or near heat sources or
flames, as this may cause damage, malfunction, or potential danger.

5. Please avoid placing the product on unstable, damp, high-temperature, smooth,
or heat-sensitive surfaces [e.g., plastic tablecloths, cotton fabrics, carpets) to
prevent electric shock, fire, or accidental injury and property damage.

6. Please use only the designated inner pot for this product. Using other pots may
cause air leaks or pressure release issues. Additionally, do not heat the inner pot
on other appliances, as this may cause deformation or damage.

7. Please do not heat any bagged, canned, or bottled items inside the product, as
this could result in an explosion.

8. Please check the safety valve, float valve, and pressure release valve regularly to
ensure they are not blocked. Do not add weights or replace them with other
objects to avoid malfunctions, injuries, or property damage.

9. Please do not attempt to open the lid forcibly when the float is raised or if the lid
is difficult to open, as this may result in burns.

10. Please do not rinse or immerse the pot body in water to prevent electric shock

or short circuits.

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

12. Please avoid plugging in or unplugging the power cord with wet hands to
prevent electric shock. When unplugging, hold the plug firmly instead of pulling
the cord to avoid damage.

13. If the power cord is damaged, please contact the manufacturer, its service
department, or qualified personnel for replacement to avoid potential hazards.

14. Before use, please ensure the power cord is securely connected to the socket to
prevent poor contact, which could lead to device damage, short circuits, or fire
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15. Please note that this product is a Class | appliance. Ensure that the grounding
wire of the socket is properly grounded.

16. Please use this product for household purposes only. The company is not
responsible for any accidents or injuries caused by commercial use, improper
use, or failure to follow the instructions in this manual.

. Please do not operate this appliance with an external timer or a separate
remote-control system.

. Please use this product indoors only. Do not use it in damp locations or
outdoors to avoid electric shock or damage due to aging components.

. Please avoid moving the product during operation.

Please note that this product is not suitable for individuals with sensory or
mental impairments, or those lacking relevant experience or knowledge
(including children], unless supervised and instructed by a professional.
Children should be supervised to ensure they do not play with the product.

. Please ensure that all pressure is fully released before opening the container.

. Inthe event of a malfunction, please send the product to the after-sales service
center for repair. Do not attempt to disassemble or replace parts yourself to
prevent fire, electric shock, or injury.

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

. Please remove any foreign objects from the bottom of the inner pot and the
heating plate surface before use to avoid abnormal operation.

25. Please handle the pressure release valve gently. Do not apply excessive force to
prevent damage and potential leakage.

26. When moving the product, please lift it by the handle or the hidden handles at
the bottom of the pot body. Do not lift it by the upper lid handle, as this may
cause the lid to separate from the pot body, resulting in injury.

27. During cooking, please avoid touching the upper lid or the pressure release
valve to prevent burns.

28. Before use, please ensure the sealing ring and inner lid are properly installed to
prevent leaks during operation.

29. If a significant amount of steam escapes between the lid and the pot body
during cooking, please stop using the product immediately to prevent burns and
refer to the troubleshooting section for “lid leakage” or contact the after-sales
service center for repair.

. When cleaning the inner pot, please use a sponge or soft cloth. Do not use steel
wool, metal spatulas, or other hard materials to avoid scratching the inner pot
surface.

. Please ensure the food volume does not exceed the maximum scale line during
cooking. Overfilling may cause food to be undercooked, result in burning,
splattering, or other issues, leading to potential injury or property damage.

. When serving rice or other foods, please avoid touching high-temperature areas
such as the inner pot or the inner side of the lid to prevent burns.
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. Please regularly inspect the steam release pipe of the pressure regulator to
ensure it is not blocked.

. To avoid accidents caused by the aging of the sealing ring, please inspect it
periodically. If you find any damage, deformation, or leakage, please replace it
promptly by purchasing a new one from the after-sales service center.

. This product is intended for use at altitudes below 2000 meters.

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

. A slight "popping” sound during cooking is normal.

During cooking, the pressure inside the pot may cause the lid to lift slightly,
creating a larger gap between the lid and the pot body. This is a normal
phenomenon.




Fault Analysis and Troubleshooting

Fault Phenomenon

Possible Cause

Solution

Difficulty closing
the lid

The sealing ring is not
properly placed

Properly position the
sealing ring

Difficulty opening
the lid

The safety valve has
not dropped after
venting

Gently push the safety valve
with chopsticks/other tools

Pressure inside the
pot

Wait until the pressure
drops and the safety valve
falls before opening the lid

Lid leakage

The sealing ring is not
placed

Check if the sealing ring is
properly placed

Food residue on the
sealing ring

Clean the sealing ring

Worn sealing ring

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

Safety valve
leakage

Food residue on the
safety valve sealing ring

Clean the safety valve
sealing ring

Worn sealing ring

Replace the safety valve
sealing ring

Safety valve does
not rise

Insufficient food or
water in the pot

Add the appropriate amount
of food and water as per the
instructions

Lid or pressure
release valve leakage

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

Display does not
light up when
powered on

Poor contact with the
power socket

Please check the power
socket

Fuse is blown

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

buzzer alarms

Display shows E1,

Open circuit in the
temperature sensor

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




Fault Phenomenon

Possible Cause

Solution

Display shows E2,
buzzer alarms

Short circuit in the
temperature sensor

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

Display shows E3,
buzzer alarms

Open circuit in the
pressure switch

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

Display shows E4,
buzzer alarms

Short circuit in the
pressure switch

Persistent air leakage
from the rubber ring
(60 minutes)

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

Display shows E7,
buzzer alarms

Lid is not properly
closed or opened
during operation

Rotate the lid to the closed
position

Reed switch
malfunction

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

Display shows E8,
buzzer alarms

High voltage

Wait for the voltage to
return to normal

Display shows E9,
buzzer alarms

Low voltage

Wait for the voltage to
return to normal

Display shows E10,
buzzer alarms

Chip malfunction

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




Cleaning and Maintenance

Please unplug the power supply and ensure the product is completely cooled before
cleaning and maintenance.

Please avoid using steel wool or hard objects to clean the inner pot to prevent
scratching the coating.

Please do not use banana oil, gasoline, abrasive powder, hard brushes, or similar
substances to clean any parts.

Please wipe the pot body with a clean, damp cloth. Do not directly rinse or soak the
pot body with water to avoid electric shock or short circuit.

Inner pot cleaning: Please use a sponge or other soft cleaning materials to clean the
inner pot and dry its surface.

After opening the lid, please clean the inner side of the lid, including the sealing

ring, pressure release valve, vent pipe, and float, and then wipe them dry with a

clean, damp cloth.

After cleaning and maintenance, please ensure that components such as the
anti-blocking parts, sealing ring, and pressure release valve are correctly
reinstalled.

Statement
The data in this manual is provided by the Joyoung Research and Development Center's

database.

Product Specifications

Model JHPC-5100

Rated Voltage 220V

Rated Frequency 50Hz

Rated Power 900W







