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0-Coating Rice Cooker JNRC-502 User Manual
Hudng dan st dung N6i com dién tif JNRC-502

Before use, please read the user manual carefully and keep it properly.
Trudc khi st dung, vui long doc k§ hudng dan st dung va bao quan can than.



Luu y an toan

Nham tranh moi rui ro vé thucng tich va thiét hai tai san, ban can tuén thu nghiém
ngat cac bién phap an toan sau. Viéc st dung sai cach do bé qua cac canh bao co
thé dan dén tai nan, vi vy hdy dam bao tuan thu day du.
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Nhiing thao tac nghiém

Nhiing thao tac Nhiing thao tac can
cdm thuc hién A o

can tuan tha luu y méi ngay

1. Vuilong ddt san pham xa tam tay tré em. Khong cho phép tré em tu'y thao tac
thiét bj dé tranh bj dién giat, bong hodc cac chan thuong khac.

2. Bé trdnh nguy cd dién giat hodc truc trac thiét bi, tuyét doi khdng cho bat ky vat
thé la nao (nhu manh kim loai, ddy dién, kim...) vao bén trong hodc cac khe ha
ctia san pham.

3. Khéng van hanh khilong noi chua dudc dat vao than may chinh, hodc khi long

ndi rong. Viéc nay cé thé gdy hong linh kién san phdm hodc toan b may.

.Vui long rdt phich cdm dién khi vé sinh san pham, khi san pham gap su c¢é hodc
khi khéng st dung dé tranh ro ri dién hodc khdi dong ngoai y mudn.

5. Trudc khi st dung, vui long dam bao rang day ngudn da dugc cdm chat vao &
cdm. Néu khdng, tiép xtc kém c6 thé dan dén hong héc linh kién, chép dién
hodc nguy cg chay né.

.Vui long khong ddt san pham nay tryc tiép lén [Ufa, hodc gan bat ky ngudn nhiét
hay nguon lfa nao. Viéc nay c6 thé lam hong héc, truc trac san pham, hodc
tham chi gay ra cdc méi nguy hiém.

.Vui long khong ddt san pham nay lén cac bé mdt khong 6n dinh, am udt, nhiét
do cao, tron trugt hoac khdng chiu nhiét (nhu khan trai ban nhua, vai bong,
tham, v.v.). Viéc nay cé thé dan dén dién giat, hoa hoan, rgi dé va cac tai nan
khac, gdy mat mat tai san.

8. Vui long st dung 6 cdm dién riéng c6 dong dién dinh mUc tir 10A tré [én va dién

ap xoay chiéu 220V, dé tranh céc tai nan nhu chdy né va dién giat.

9. Khéng dugc cdm hodc rut day ngudn khi tay udt dé tranh bi dién giat. Khi rat
déay, hay ludn gilt vao than phich cdm va khéng kéo day ngudn, vi diéu nay rat
dé lam hong day.

10. Néu day nguon bi hong, can st dung day nguon chuyén dung hodc linh kién

ddc biét tif nha san xuat hodc trung tdm bao hanh dé thay thé.
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11. San pham nay thudc thiét bi loai |, nén ban can dam bao 6 cdm cé day néi dat
hoat dong tot.

12. San pham nay chi danh cho muc dich st dung trong gia dinh. Cong ty khong
chiu bat ky trach nhiém nao déi véi cac tai nan hoac thuong tich do st dung
cho muc dich thugng mai, st dung khéng ding cach hodc khéng tuan theo
hudng dan st dung nay.

13. Thiét bi nay khong thé hoat dong véi bo hen gig bén ngoai hodc hé thong diéu
khién tu xa doc lap.

14. San pham nay chi dung trong nha, vui long khong st dung & nai am udt hodc
ngoai trdi dé tranh dién giat va hu hong linh kién.

15. Vui long khong di chuyén san pham trong qué trinh van hanh.

16. San pham nay khong pht hgp véi cac déi tugng st dung sau: Ngudi bj réi loan
chiic nang giac quan hodc tam ly, ngudi thiéu kinh nghiém hodc kién thic lién
quan (bao gom ca tré em). Trir khi ho dugc gidm sat va hudng dan bdi céc
chuyén gia khi st dung san phdm. Nén tréng chuing tré em dé dam bao ching
khong chai dua véi san pham.

17. Néu san pham bij 61, vui long gui dén trung tdm bao hanh dé stia chita, tuyét
doi khdng dugc ty y théo rdi san pham hodc thay thé phy kién dé tranh chay
nd, dién giat hoac thuong tich.

. Sau khi m& bao bi, vui long viit ngay tdi nhua vao thiing rac dé tranh tré em
chai dua gay nguy hiém dan dén nghet thd.

19. Khi san phdm dang van hanh, vui long khéng ma ndp va khong lai gan cac bo
phéan kim loai hodc 6 thoat hai clia san phdm dé trénh bi bong.

. Bay va canh long n6i phai ludn sach sé. Tranh dé nudc dong, hat com hodc cac
vét la khac bam dinh dugi day noi va trén bé mat mam nhiét. Long noi phai
dudc dat 6n dinh. Néu khdng, linh kién c6 thé bi chdy do tiép xtc kém gitla
mam nhiét va long noi.

21. Khi san pham dang hoat déng, vui long khong phu khan uét 1én ndp noi, vi
dieu nay co thé ngdn hai nudc thodt ra va may tan nhiét, dan dén hong héc
linh kién.

22. Khéng dugc ngdm hodc phun nudc [én thiét bj.

23. Vui long st dung va mic cam di kém, khéng st dung céc dung cu c6 canh sac
nhon dé tranh [am hong long noi.

24. Nghiém cam st dung cac long ndi khac véi long n6i di kem san pham dé tranh
qua nhiét gay hong héc linh kién.
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25. Vui long khdng cho bat ky vat dung dong gbi (tui, hdp, chai lo) nao vao san
pham nay dé [am ndng, vi c6 nguy cd chay nd.

26. Néu khong st dung san pham trong thai gian dai, vui long giti san pham kho
rdo, khdng bdo quan & méi trudng am udt.

27. Khi san phdm dang hoat déng hodc trudc khi ngudi hdn, nghiém cdm nhac
long noi [én dé tranh bi bong.

28.54n pham dugc khuyén cdo chi st dung & cac khu vuc cb d6 cao dudi 2000 mét
50 v3i muc nudc bién

29. Khong ndu thiic dn cd tinh axit (pH <5).
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Kinh gufi ngudi dung:
Tat ca ndi dung trong hudng dan st dung nay chi nham muc dich tham khao cho ngugi diing trong qua trinh st dung va bao tri; san pham thuc té cé thé cé su khac biét.
Néu quy khach van gdp van dé trong qua trinh st dung, vui long lién hé trung tdm bao hanh tai dia phudng ching toi dé dugc ho trg.

Pinh nghia "0 I8p phu": B& mat bén trong cta long ndi khéng chifa l8p phu hiiu cd hodc I6p phi nhua (resin).

Luu y quan trong:

1. Tt ca ndi dung trong tai liéu hudng dan nay d& dudc kiém tra ki ludng. Néu cé bat ky 6i in &n, thiéu sét, hodc ndi dung khé hiéu nao, vui long lién hé véi bo phan
chdm séc khach hang cua cong ty ching ti dé dudgc giai dap.

2.San pham c6 thé dugc cap nhat ma khdéng can thong bao trudc.

3. Tat ca hinh anh trong hudng dan st dung nay chi mang tinh chat tham khao. Vui long dua trén san pham thuc té nhan dugc.

N /

Hay bat dau va tan hudng hanh trinh ndu nuéng cda ban!
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Tén bo phan san pham

Ndp bén trong

Van thoat hoi

Xung hép Bang diéu khién
Nap
Long noi

NGt ma ndp

Than may

Danh sach phu kién

XUng hap, mudng x4i com, vé canh, cdc dong, day ngudn, hudng dan st dung

05



Bang diéu khién

1353 T 1

- - - - - - |
| Ndu Com Com Chdo Nau Chdo Hap Ham 1
! c«om  bép gaoldt gao sap ngii néng }

! ot ~ 2
inhanh  cti  &ngii coc wm
! coc

NGt Chic ndng

Khu vuc hién
thi thdi gian

Nt Bt dau

NGt Thdi gian +
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Hudng dan sif dung nhanh

2. Thém nudc vao long ndi theo diing vach mdc tudng tng véi lugng gao, sau dé
datlong noivao than may.

1. Nhdn nit mg ndp dé md ndp, lay long ndi ra, cho lugng gao theo cdc dong va vo
gao that sach.

e = @ @ @ @ = =
| Nau Com Com Chio Niu Chio Hap Ham |
| com bép gaolit gao sip  nga néng |
|nhanh cii  &ngd coc m |

4.Nhan nit “Chidic ndng” dé chuyén ddi gilta cac ché dd ndu va chon menu phu
hap.

3.Déng chdt ndp, cdm dién.
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5.Chon chiic ndng "N&u c6m nhanh".

SJ d6 mach dién

Cau chi

Dién trd nhiét Quat

=) #

6. Nhan nit "Bat dau", thiét bi s& bit dau hoat 7. Sau khi ndu xong, ngat dién, nhan nit mg nap dé
dong. Sau d6, ban chi can chd dgi qua trinh nau md ndp noi va ldy thuc pham ra.

hoan tat.
Bang thong s6 ky thuat san pham

Dién trd nhiét bo
phan trén cung

L
" 220VAC 50Hz

E
No—mMm

Bang mach nguon

Mau JNRC-502
Dién ap dinh mic 220V
Tan s6 dinh mic 50Hz
Cong suat dinh mic 860W
Dung tich dinh mic 1.8L
Bang hién thi Tronglugng 4.1kg
Kich thudc san pham (mm) 305X260X247mm

Mam nhiét
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Hudng dan nau | K&t ndi ngudn dién

@ bong gao, st dung cdc dong di kém.

Vidu ding Vidy sai

® Thém nudc

* Néu nau 4 cbc gao, vui long thém nudc dén vach mic sé 4
(Hinh anh chi mang tinh chat tham khao).

Hudéng dan sif dung

o DGivdi tat ca cac chlic nang, khdng dé nudc vugt qué vach mic ti da tugng Ung
vGi ting chic nang.

o Nhan gill nat "Hay" 2 gidy dé huy bo chiic nang.

@ Chic nang gili am

@ Sau khi ndu xong, n6i cdm dién sé tu dong chuyén sang ché do gitt am.

@ Ban cling c6 thé chon chlic ndng "Gill am" & ché do chd dé chuyén sang ché do nay.

@ Chiic nang hen gid | Vi du: Hen gid hap
® Thém nudc vao long ndi theo vach mUc tudng Ung véi nguyén liéu. Cho nguyén liéu
d& rira sach vao xting hap, sau dé dat xtng hap vao long noi.
@ Ddéngndp ndi cdm dién lai va cdm dién. Nhan nat "Chic nang" dé chon chic ndng
"Hap".
® Nhén ndt "+" hodc "-" dé diéu chinh thdi gian hen gid; nhan nat "Bat dau" dé khdi
dong chlic nang hen gid.
 Khi st dung chiic néng Hap, hay dam bao lugng nudc trong long néi phai nhiéu
han vach mic tugng Ung clia 2 céc gao, nhung khéng dudc vugt qua xting hap.
e Céc chlc ndng cé thé hen gid: Chdo gao, Nau stp, Chéo ngii céc, Hap.
 Khi & trang thai hen gid: Nhan nat "+" dé tdng nam phat méi [an hodc nhan nat "-"
dé giam ndm phat méi [an. Nhan gitf ndt "+" hodc "-" trong 2 gidy dé tang hodc
09 gidm nhanh thai gian hen gic.

© Chuic ndng hen gid | Vi du: Hen gid niu chao gao

® Vidu: Hen gid ndu chédo gao. Hién tai la 10 gid t6i, can hoan thanh vao 6 gis séng
hom sau, thdi gian hen gid [a 8 gid (Thai gian hen gid la khodng thdi gian tuf thdi
diém hién tai dén thai diém hoan thanh mén an).

@ Cho gao da vo sach vao long ndi, thém nudc dén vach mic tudng Ung véi lugng
gao, déng ndp ndi cam dién lai.

@ Cdm dién, nhan n(t "Chic nang" dé chon chiic ndng "Chdo gao", sau dé nhan nit
"Hen gig" dé hen gic.

@ Tiép theo, nhan n(t "+" hodc "-" dé didu chinh thai gian hen gid, nhan nut "Bat
dau" dé kich hoat chiic ndng hen gid.

e Cacchlicnang co thé hen gid: Nau com nhanh, Com bép cui, Cdm gao [t & ngli
coc, Chao gao, Nau stip, Chao ngli coc, Hap.

e Khidtrang thai hen gi: Nhan nit "+" dé tang mudi phit moi [an hodc nhan nat "-"
dé giam mugi phat mai lan.

o Nhan gilt nat "+" hodc "-" trong 2 gidy dé tdng hodc giam nhanh thai gian hen gic.
Thdi gian khi cai dat chi la udc tinh, thai gian hen gi6 t6i da la 24 gid, khuyén nghi
khéng nén dat qua 12 gid.

O Ham ndéng com

@ Cho com ngudivao long ndi, x§i déu cdm, thém vao 30~80g nudc sach, (vi du: 1
bat com thém khoang 30g nudc, 3 bat cdm thém khoang ntra céc dong nudc
tuong dudng 80g). Sau dé, day ndp ndi com dién lai.

@ Nhan ndt "Chic ndng" dé chon chlic nang "Hém néng cdm”, nhan ndt "Bat dau”
dé nau.

© Com gao lirt & ngii coc

@ Ngoai gao trang ra, cac loai ngli cdc khdc déu can ngdm trude khi ndu, khuyén
nghi ngdm it nhat 4 gic.

@ Sau khivo sach, tron déu céc loai gao hoac ngii coc va cho vao long noi.

@ Thém nudc vao long noi, lugng nudc khong dudc vugt qua vach mic tudng ting,
déng ndp ndi cam dién lai.

@ Nhan n(t "Chic nang" dé chon chiic ndng "Com gao Ut & ngli c6c”, nhan nut "Bat
dau" dé néu.

@ Chdo ngii céc

@ Cho cac nguyén liéu da chuan bi (ké/hai san/gao lUt/cac loai hat téng hgp) vao
long noi sau khi da rifa sach.

@ Thém lugng nudc phu hgp vao long ndi dén vach mic phu hgp (tuy theo lugng
gao), dong ndp ndi com dién lai.



® Nhan n(t "Chic ndng" dé chon chic ndng "Chdo ngli coc”, nhan nit "Bat dau”
dé nau.

© Nausup

@ Vo sach nguyén liéu, cho vao long ndi, sau dé thém nudc vao. Khéng duge dé
nudc vugt qua vach muc téi da cua chiic néng Chao gao.

@ Dbng ndp ndi com dién, nhan ndt "Chic nang" dé chon chiic nang "N&u stp",
nhan ndt "Bat dau" dé nau.

@ Thdi gian ndu udc tinh cho cac ché d6 Nau cdm nhanh, Com bép
cui, Cém gao Ut & ngii cdc

N&u cdm nhanh

Com bép cli

Com gao Ut & ngli coc

Khoang 35 phut

Khoang 45 phut

Khodng 63 phut

* DU liéu nay dugc thu thap trong diéu kién phong thi nghiém (Nhiét dd phong:
23°C, dién ap dinh muc: 220V~, ty é gao-nudc la 1:1.2 (chc nang Cm gao Ut &
ngli ce la 1:1.4), loai gao la gao Ddng Bac Phic LAm Mén, dd cao khong qué
1000m); Gao la gao khd chua ngdm nudc, "s6 coc gao" dung dé chi lugng gao

dudc dong bang céc dong di kem san pham nay; Thdi gian la khoang thai gian tu
khi bat dau nau dén khivao trang thai gitt &m; Thai gian tham khao dua trén 6 cc
gao, thdi gian ndu con lai cd thé rdt ngdn hodc kéo dai (ngdn hodc dai han) do &nh

hudng cta dién ap, nhiét dé phong, mua, lugng nudc, loai gao, v.v.

Phan tich va khac phuc su cé

Vui long lién hé trung tdm bao hanh Joyoung tai dia phudng hodc trung tdm cham

séc khach hang clia cong ty chiing toi dé dugc stfa chifa va bao hanh.

Loi

Nguyén nhan

Giai phap

beén bao khong
sang

Mach dién khéng dugc két néi

Kiém tra xem nguon dién da
dudc két néi chua

L6i dudng day

GUi dén trung tdm bao hanh
dé stfa chita

Mam nhiét
khong nong

L6i mach dién

Cau chi bi chay

L6i mam nhiét

GUi dén trung tdm bao hanh
déstia chifa

LOi

Nguyén nhan

Giai phap

Den béo sang,
mam nhiét
khong néng

L6i mach dién

L6i mam nhiét

GUi dén trung tdm bao hanh
dé stia chita

Com khong chin

Nguyén liéu qua nhiéu hodc
quait

Diéu chinh lugng gao va nudc
sao cho ndm trong pham vi
vach mc téi thiéu va téi da

Ty lé gao va nudc khong ding

Biéu chinh ty lé trudc khi ndu

Long noi chua dat ding vi tri,
vui long dat lai

Xoay nhe long noi dé dam bao
khdép dingvi tri

Cé vat la gilta long n6i va mam
nhiét

Loai bo vét la nhung khong
rlfa truc ti€p bang nudc

Long noi bi bién dang

L6i mach dién

L6i cam bién

GUi dén trung tdm bao hanh
dé sta chita

Com bj chay

Long nodi chua dat dang vi tri,
vui long dat lai

Xoay nhe long noi dé dam
bao khdp ding vi tri

Long noi bi bién dang

L6i mach dién

Loi cam bién

GUi dén trung tdm bao hanh
dé stfa chita

Man hinh hién thi
ma 16i: E03

Dién ap qué cao

Sau khi dién &p 6n dinh,
thiét bi sé ty dong hoat dong
trg lai. Néu van xuat hién
canh bdo E03, vui long mang
thiét bi dén trung tdm bao
hanh ctia Joyoung dé kiém
trava stfa chifa

Man hinh hién thi
ma |6i: E04

Dién ap qua thap

Sau khi dién &p 6n dinh,
thiét bj sé tu dong hoat dong
trd lai. Néu van xuat hién
canh bao E04, vui long mang
thiét bj dén trung tdm bao
hanh cta Joyoung dé kiém

trava sta chita
10




Loi

Nguyén nhan

Giai phap

Tu dong chuyén

sang chic nang

gilt &m hodc man
hinh hién thi ma
|6i: EO7

Chua dat long noi vao

Long ndi khéng cé nudc, bi
chay kho

Long noi chua dat dang vi tri,
vui long dat lai

Trong trudng hop mat dién,
sau khi san pham ngudi, ban
van c6 thé tiép tuc st dung
thiét bj binh thudng

Chéobitraora
trong quéa trinh
nau

Lugng nguyén liéu qua nhiéu

Diéu chinh lai lugng nguyén
liéu phu hgp

Man hinh hién thj
ma [6i:
E05/E06/E08/E09
JE10/E20/E28/E2
9/E30/E31

L6i mach dién

Nhan nat “Huay” | sau dé tat
va khdi dong lai thiét bi. Néu
sy cO van tiép dién, vui long
mang may dén trung tam
bao hanh dé dugc kiém tra
va stfa chita

Vé sinh va bao dudng

Luu y: Ngat dién trudc khi vé sinh thiét bi. Khi thdo hodc dit long ndi, hay
thuc hién nhe nhang dé tranh va dap gay bién dang san pham.

@ Lau sach bén ngoai ndi cam dién. Sau dd, md ndp ndi, mot tay gilt nap, tay kia
nam vao miéng silicon & gitta ndp va kéo manh dé thdo ndp bén trong ra.

@ Lam sach ndp trong va van thoat hai, lau khd bang vai mém, sau dé [3p lai vao vi
tri cli. Tiép theo, |dy long ndi ra, rifa sach ca bén trong va bén ngoai bang miéng
bot bién mém, sau d6 lau khé bang vai mém sach va cat di.

11

Meo sif dung long noi

Mb ta vat liéu long noi

e Ldp bén trong clia long n6i dugc lam tur thép khong gi 316L, khong cé 16p phu

hda chat, an toan st dung.

« B&madtbén ngoai dugc lam tU chat liéu khong gi (giip dan nhiét t6t hon) va cd

thé bi nam cham ht. Bay la hién tugng hoan toan binh thugng.
Bao dudng va vé sinh

e Trudckhistdung long néi lan dau tién, ban nén rifa sach mot lan, sau dé trang

lai bang nudc ndng trudce khi dung.

o Tranh dé noichay kho trong thdi gian dai hodc dé thuc pham cé tinh axit manh

hay kiem manh trong néi qua lau.

« D3&ivdinhiing vét ban cling dau, long noi c6 thé dugc ngdm trong nudc néng ti

3-5 phit dé dé lam sach han. C6 thé dung miéng co riia hodc bui thép dé hé trg
vé sinh. Sau khi lam sach, hdy lau khd long ndi bang vai khé.

C6 thé lam sach thiét bi bang may rda chén khong?

e C4thé lam sach long ndi bang may riia chén.

Long néi d6i mau

* Trongqua trinh st dung, do anh hudng ctia chat lugng nudc, nhiét do cao va cac

yéu t6 khdc, trén bé mat long ndi c6 thé xuat hién cac dom cdn tréng hodc bi di
mau nhe. Bay la hién tugng binh thudng va khéng anh hudng dén hiéu qua
st dung.

e C4thé ngdm ndivéi giam dn hodc nudce ngot ¢é ga (cola) khoang 10 gidy, sau dé

rifa sach va lau kho dé néi trd lai nhu méi. Bai vai nhiing vét can bam hodc doi
mau nang han, thai gian ngdm co thé kéo dai han.

D liéu trong hudng dan st dung nay dudc cung cép bdi cd sé dif liéu ctia Trung
tam nghién clu va phat trién Joyoung.



Safety Precautions

O

o

To ensure safety and to prevent harm to yourself and others, as well as property
loss, please make sure to observe the following safety measures. Misuse resulting
from a failure to comply with safety warnings may lead to accidents, so your
adherence is greatly appreciated.

Absolutely Forbidden A Operations That o Daily Attention
Operations Must Be Followed Operations

1. Please place this product out of the reach of children. Children are kindly asked
not to operate it alone, to avoid electric shock, burns, or other injuries.

2. Please do not insert metal scraps, wires, needles, or any other foreign objects
into the product’s interior or gaps, as this could lead to electric shock or
abnormal operation.

3. Please do not start operation when the inner pot is not placed in the main unit or
when the inner pot is empty, as this may cause damage to components or the
machine.

4. When cleaning, if the product malfunctions, or when it is not in use, please be

sure to unplug the power cord to prevent leakage or accidental startup.
. Before use, please ensure that the power cord is reliably connected to the socket.

ol

Otherwise, poor contact could lead to component damage, short circuits, or fire
hazards.

o~

. Please do not place this product directly on fire or near any heat source or fire
source, as it could damage or malfunction the product, or even create hazards.

. Please do not place this product on unstable, damp, high-temperature, smooth,
or non-heat-resistant (such as plastic tablecloths, cotton cloths, carpets, etc.)

~

surfaces, as this could lead to electric shock, fire, falling, and other accidents,
and property losses.
. Please use a separate power socket with a rated current of 10A or more and an

[ee)

AC voltage of 220V, to avoid accidents such as fire and electric shock.
. Please do not plug or unplug the power cord with wet hands, to avoid electric
shock. When unplugging the power cord, please always hold the plug body and

~o

do not pull the power cord, as this could easily damage the power cord.

10. If the power cord is damaged, please note that it must be replaced with a special
cord or special component purchased from its manufacturer or repair
department.

11. This product is a Class | appliance. Please ensure that the grounding wire of the
socket is well-grounded.

12. This product is intended for household use only. Please understand that our
company bears no responsibility for any accidents or injuries caused by
commercial use, improper use, or failure to comply with this manual.

13. Please note that this appliance cannot be operated via an external timer or an
independent remote control system.

14. This product is intended for indoor use only. Please do not use it in humid
environments or outdoors, to prevent electric shock and damage caused by
component aging.

15. Please do not move the product during operation.

16. This product is not suitable for use by individuals with sensory or psychological
impairments, or those lacking relevant experience or knowledge (including
children). Please ensure that they use this product under the supervision and
guidance of professionals. Children should also be looked after to ensure they
do not play with this product.

17.1f the product malfunctions, please send it to the after-sales service department
for repair. Please do not disassemble the product or replace accessories
without authorization, to avoid fire, electric shock, or injury.

18. After unpacking, please immediately dispose of the plastic bag into the trash

can to prevent children from playing and causing a risk of suffocation.

. When the product is working, please do not open the top cover, and please do

~o

not approach the metal parts or steam vent of the product, to prevent burns.
. The bottom and edges of the inner pot should be kept clean, and there should be
no water droplets, rice grains, or other debris on the bottom of the pot and the

2

o

surface of the heating plate. Please ensure the inner pot is placed stably, as
poor contact between the heating plate and the inner pot could otherwise burn
out components.

2

. When the product is working, please do not cover the pot lid with a wet cloth, as
this could prevent steam from escaping and the machine from dissipating heat,
causing component damage.

2

N

. Please note that the appliance must not be immersed in water or sprayed with
water.

23. Please use the rice scoop provided with this product. Please do not use tools
with sharp edges, as this could damage the inner pot.

12
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24. Itis strictly forbidden to use inner pots not included with this product, to prevent
overheating and damage to components.

25. Please do not put any bagged, canned, or bottled items into this product for
heating, as there is a risk of explosion.

26. When not in use for a long time, the product should be kept dry and not stored in
a humid environment.

27. When the product is working or before cooling, it is strictly forbidden to lift the
inner pot, to avoid burns.

28. This product is for use only in areas below 2000 meters above sea level.

29. Please do not cook acidic foods (pH<5).




Dear User:
Thank you for purchasing the Joyoung rice cooker. All content in this manual is for user reference during use and maintenance, and the actual product shall prevail. If you

still have problems during use, please consult your local after-sales service center.
Definition of 0 coating: The inner surface of the inner pot does not contain organic coating or resin coating.

Special note:

1. All content in this manual has been carefully checked. If there are any printing errors, omissions, or misunderstandings in the content, please do not hesitate to contact
our company for clarification.

2. Please be aware that product updates may occur, and we may not be able to provide individual notifications for such changes.

3. Allimages in this instruction manual are for reference only, and the actual product should be considered as the standard.

Start here, enjoy the cooking!

14
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Inner Lid
Steam Vent
Steaming Control Panel
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Inner Pot
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Steaming Basket, Rice Scoop, Soup Ladle, Measuring Cup, Power Cord, User Manual
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Cancel Key ) .
Time Display Area
Timer Key Start Key
Time - Key Time + Key

17



Quick Start Guide

) 4
ﬁf

1. Press the lid open button to open the lid, take out the inner pot, add the amount of

rice according to the cups, and wash the rice clean.

[ ]
©

ao
oo
@

3. Close the lid properly, plug in the power.

2. According to the amount of rice, add water to the corresponding water level line,
and put the inner pot with rice and water into the machine.

- = = = = =
| Quick Slow Grain Congee Soup Porridge Steam Reheat |
| Rice Cook Rice |
| Rice |

|

4. Press the "Menu” key to switch the recipe menu and select the local menu.

18



5. Select the "Quick Rice" function.

Electrical Schematic Diagram

6. Press the “Start™ key, the machine starts
working, wait for cooking to complete.

7. After cooking, disconnect the power, press the lid
open button to open the lid, and serve the food.

Product Specification Table

Thermistor ~ Fan Top Thermistor
Fuse ﬁ%
L
Power Board Display Board

0@ 220VAC 50Hz

E
No—mMm

Model JNRC-502

Rated Voltage 220V

Rated Frequency 50Hz

Rated Power 860W

Rated Capacity 1.8L

Weight 4.1kg

Product Dimensions (mm) 305x260x247mm

19
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Cooking Preparation | Power Connection

@ Measure rice, using the included measuring cup.

Correct Incorrect
example example
@ Add water

%0 ‘ata%g
29099393

¢ |f cooking 4 cups of rice, please add water to the 4 scale mark
[this picture is for reference only).

Instructions for Use

e Forall functions, do not exceed their corresponding maximum water level line;

e The cancel function is only effective after pressing and holding the "Cancel” key for 2
seconds.

@ Keep Warm Function

@ After cooking is finished, the rice cooker automatically enters the keep warm mode;

(@ You can also select the "Keep Warm” function in standby mode to enter the keep
warm state.

@ Timer Function | Example: Steaming Timer

(@ According to the ingredients, add water to the corresponding water level line, put the
washed ingredients into the steaming basket, and then put the steaming basket into
the inner pot;

(@ Close the lid of the rice cooker, connect the power, select the "Steam” function
through the "Menu" key;

® Press the "+" or "-" key to adjust the timer time; press the "Start" key to start the
timer function.

* Forthe "Steam” function, the added water should exceed the corresponding water
level line for 2 cups of rice, but not exceed the steaming basket.

e Timer-enabled functions include: Congee, Soup, Porridge, Steam.

e In timer function state: pressing the "+" key increases by five minutes each time;
pressing the "-" key decreases by five minutes each time. Press and hold the "+" or
"-" key for 2 seconds to quickly increase or decrease the timer time.

© Appointment Function | Example: Appointment for Congee

® Example: Appointment for congee. It is 10 PM now, and it needs to be completed by

6 AM tomorrow, so the appointment time is 8 hours (the appointment time is the

time difference from the current time to the completion of cooking).

(@ Put the washed rice into the inner pot, according to the amount of rice, add water to
the corresponding water level line, close the lid of the rice cooker;

@ Connect the power, select the "Congee” function through the "Menu" key, press the
"Timer" key to enter the appointment state;

(3@ Then press the "+" or "-"key to adjust the appointment time; press the "Start" key to
start the appointment function.

o Appointment-enabled functions include: Quick Rice, Slow Cook Rice, Grain Rice,
Congee, Soup, Porridge, Steam.

* Inappointment function state: pressing the "+" key increases by ten minutes each
time; pressing the "-" key decreases by ten minutes each time.

e Pressand hold the "+" or "-" key for 2 seconds to quickly increase or decrease the
appointment time. The set time is an estimated time, the maximum appointment
time is 24 hours, it is recommended not to exceed 12 hours.

O Reheat

@ Pour leftover rice into the inner pot, stir the rice, sprinkle 30~80g of drinking water,
for example, 1 bowl of rice add about 30g of drinking water, 3 bowls of rice add half
a measuring cup of water about 80g, close the lid of the rice cooker;

@ Select the "Reheat” function through the "Menu” key, press the "Start” key to enter
the cooking state.

@ Grain Rice

@ Except for white rice, other multi-grains need to be soaked in advance before
cooking, it is recommended to soak for more than 4 hours;

(@ After washing various types of rice or multi-grains, mix them all together and pour
them into the inner pot;

(3 Add water to the inner pot, the amount of water should not exceed the correspond-
ing water level line, close the lid of the rice cooker;

@) Select the "Grain Rice" function through the "Menu" key, press the "Start" key to
enter the cooking state.

@ Porridge

(D Put the prepared ingredients (or millet/seafood/brown rice/multi-grains) into the
inner pot after washing;

(2 Add an appropriate amount of water to the water level line in the inner pot

(depending on the amount of rice], close the lid of the rice cooker; 20



® Select the "Porridge” function through the "Menu" key, press the "Start” key to
enter the cooking state.

@ Soup

(@ Wash the ingredients, put them into the inner pot, add water to the inner pot, the
amount of water should not exceed the maximum water level line for porridge;

@ Close the lid of the rice cooker, select the "Soup” function through the "Menu" key,

press the "Start” Key to enter the cooking state.

©® Approximate cooking time for Quick Cook, Slow Cook Rice, Grain Rice

Quick Rice

Slow Cook Rice

Grain Rice

About 35 minutes

About 45 minutes

About 63 minutes

* This data is obtained under laboratory conditions (room temperature: 23.0°C, rated
voltage: 220V~, rice-to-water volume ratio of 1:1.2 (rice-to-water volume ratio for

grain rice function is 1:1.4), rice type is Fulinmen Northeast rice, altitude not

exceeding 1000m); "rice” refers to dry uncooked rice, "several cups of rice” refers to

the amount of rice measured with the measuring cup provided with this machine;

“time” refers to the time from the start of cooking until entering the warm-keeping

state; the reference time is based on é cups of rice, and the remaining reference

cooking time may be shortened or extended due to voltage, room temperature,

season, water volume, rice type, and other conditions.

Fault Analysis and Troubleshooting

Please contact the after-sales service center for repair.

Fault Phenomenon

Cause

Solution

The indicator

The circuit power is not
connected

Check if the power is
connected

21

Heating plate fault

light is off Line fault Send to the designated after-sales
e fau service department for repair
The heati Circuit fault
laete Zzgzgnot Fuse blown Send to the designated after-sales
Eeat up service department for repair

Fault Phenomenon

Cause

Solution

The indicator light
is on, the heating
plate does not
heat up

Circuit fault

Heating plate fault

Send to the designated after-sales
service department for repair

Rice is not cooked

Too much or too little cooked

Adjust the total volume of rice
and water, ranging between the
highest and lowest scale lines

Incorrect rice to water ratio

Adjust ratio before cooking

Inner pot not properly placed,

suspended

Gently rotate the inner pot to
restore it to normal

Foreign object between inner
pot and heating plate

Clean up foreign objects, but
do not wash directly with water

Inner pot deformed

Circuit fault

Sensor fault

Send to the designated after-sales
service department for repair

Cooked rice is
burnt

Inner pot not properly placed,

suspended

Gently rotate the inner pot to
restore it to normal

Inner pot deformed

Circuit fault

Sensor fault

Send to the designated after-sales
service department for repair

Digital screen
displays error
code: EO3

Grid voltage is too high

It can be restored automati-
cally after the grid voltage
returns to normal. If EO3
alarm still appears, please
send it to after-sales service
department for repair

Digital screen
displays error
code: E04

Grid voltage is too low

It can be restored automati-
cally after the grid voltage
returns to normal. If EO4
alarm still appears, please
send it to after-sales service
department for repair




Fault Phenomenon

Cause

Solution

Automatically
enters keep warm
function or digital
screen displays
error code: E07

Inner pot not placed.
No water in the inner pot, dry
burning.

Inner pot not properly placed,

suspended.

Cut off the power, the rice
cooker can still be used
normally after cooling down

Large overflow
when cooking
porridge

Too much cooked

Adjust the amount to an
appropriate level

Digital screen
displays error
code:
E05/E06/E08/EQ9/
E10/E20/E28/E29/
E30/E31

Circuit fault

Press the "Cancel” key, then
cut off the power, and then
power on again. If it is still
abnormal, please send it to
the designated after-sales
service department for repair

Cleaning and Maintenance

Note: When cleaning, make sure the rice cooker is powered off. When

taking/placing the inner pot, handle it gently to avoid collision and deformation.

@ Clean the outside of the rice cooker, then open the lid of the rice cooker, hold the
lid with one hand, and pull the central silicone piece on the inner lid outward with
the other hand to remove the inner lid.

@ Clean the inner lid and steam valve, and wipe them dry with a soft cloth, then snap
them back into place; then take out the inner pot, wash the inside and outside of the

inner pot with a soft sponge, then wipe it dry with a dry soft cloth and put it away.

Tips for Using the Inner Pot

Inner Pot Material Description

The inner layer of this product’s inner pot is made of 316L stainless steel, without
chemical coating.

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

Maintenance and Cleaning

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

Avoid long-term dry burning of an empty pot or leaving strongly acidic or alkaline
foods in it for a long time;

For stubborn stains, the inner pot can be soaked in hot water for 3-5 minutes for
easier cleaning. A scouring pad or steel wool can be used to assist in cleaning.
After cleaning, wipe the inner pot dry with a dry cloth.

Can it be used in a dishwasher?
This inner pot can be washed in a dishwasher.

Inner Pot Discoloration

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

It can be soaked with edible vinegar or cola for about 10 seconds, then rinsed and
wiped dry to restore it to new. For severe scale and discoloration, the soaking time
can be appropriately extended.

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