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Before operating this unit, Please read the instruction manual carefully.
This product is for household use only.

| PRODUCT INTRODUCTION

The controlled by micro-computer,has smooth and fashionable shape.with
many functions of refined cooking,quick cooking,congee,baby porridge/

soup, cake, reheat, keep warm. It can meet your requirements in several
aspects, making cooking easier and more convenient!

1. Upper cover

Wipe with sofe towel

2. Non-spill cover plate

Take it out after each cooking,and wipe with wet cloth.

3. Position for holding water

Sometimes water may be accumulated around the rim. Please note to
wipe.

4. Temperature sensor_Cooking plate

Rice grains or dirt may stick to the temperature sensor and the cooking
plate, affecting cooking result, Treat them with fine sandpaper, then wipe
with dry cloth.
5. Body
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inner pot  steamer scoop soup scoop
ladle shelf

After cooking, wipe with neutral detergent and cotton towel.

| PRODUCT SPECIFICATIONS

Power Supply: 220-240 W/50-60 Hz
Rated Power (W): 400 W
Rice Quantity (Cups): 1-3.5 cups
Weight (Kg): 2.5Kg
LxWxH (mm): 300x220%x 215 mm

| ACCESSORIES
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scoop soup scoop cup steamer power
ladle shelf cord

| OPERATION SECTION
PANEL

«TIMER» Indicator
= - «+» Key

«TIMER» Key | ] \lw«w /=™ . «» Key

«START» Indicator

«KEEP WARM»

Indicator

7 —«MENU» Key
«KEEP WARM/
OFF» Key COMPUTER RICE COOKER «START» Key
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DISPLAY

» When power is off, nothing is shown on the dis-
play.

- After power-on, the rice cooker is at standby.
at this moment, the “start” indicator flickers, and
“ A " on the display points to“Refined” function.

“MENU" Key

Afer power-on,press the “menu”key to select various functions.

“ A " points to a corresponding function, and the function cycling selec-
tion is in the following order.

Refined<Quick<Crispy rice<Baby porridge<Porridge/Soup<Reheat<Cake
A |

“START” Key

» When power is supplied and a certain function selected, press the “start
key, and the “start” indicator is bright, entering the working process of this
function.

”

“TIMER” Key

» When performing refined, quick, baby porridge and making porridge/

soup, you can select the time function,but reheat and cake function is not.

- Timing function is used for presetting ending cooking time.

« Press the “timer” key to enter the timing setting condition.

- Timing setting condition, the function cycling selection is in the following

order.

Refined<Quick<Crispy rice<Baby porridge<Porridge/Soup<Reheat<Cake
A |

ll+ll ) ll_II Key
After selection of the timing setting condition,use the “+” and “-” keys to
adjust the timing ending time.

“WARM/OFF” Key

- At standby, press the “Keep Warm/Off” key to enter the condition of warm-
keeping.

« When in the condition of menu, the working condition or the warm-
keeping condition, press the “Warm/Off" key to cancel all the settings, re-
turning to standby.

« After refined cooking, quick cooking and reheat, the warm-keeping proc-
ess is entered, and the “Warm/Off” indicator is bright.

- After finishing the function of congee,baby porridge and porridge/soup,
the cooker will not enter the warm-keeping condition. When the “Warm/




Off” indicator flickers,it is showing that the function has completed, and
the food can be served.

« After finishing cake function, the cooker will not enter the warm-keeping
condition, returning to standby.

| PREPARATIONS

1. Weigh out required rice(A measuring cup of rice is about 150g);

» Wash rice in another container and make sure to wash it clean.

- Itis best not to wash rice directly inside the pot in order to avoid scuffing
non-sticking coating of inner pot or deformation of pot body by impact.

2. Put the cleaned rice into the inner pot and fill it with
water to a corresponding water level(e.g. if cooking 3

cups of rice water should be added to Mark 3).
YES NO

» Water quantity should not exceed the highest water level.
« To steam food with water below,the water quantity

must be appropriate to avoid water’s surpassing the =
food steamer when boiling. ;’)
« For the “Quick Cooking” function, using medium or *

little quantity of rice is desirable.

3. Wipe up the external surface of inner pot with dry \az%
cloth, putting it into the electric rice cooker. Then press S
down the cover until a sound of “click” is heard. o

» Never heat the inner pot on other stoves to avoid deformation caused by
high temperature; it is not allowed to use any other container, instead of
the inner pot, on the cooking plate.

- The non-sticking coating of inner pot is in conformity with the standards
of food sanitation and unharmful for human health.

» Make sure that the cooker cover has been in good position. otherwise,
the cooking effect would be affected.

| COOKING PROCESS

4. After power-on, select the cooking function needed by using the“Menu”
key, with the ” A “ on the display pointing to a crresponding function.




Note: differences from the two cooking modes

1. Refined cooking: this function is suit- T

. . . . Cookin: “ooking Rice’
able for cooking rice of any quantity, with LA L
the same ideal results reached. This func- o pridon

tion is recommended for cooking large
quantity rice.

. . . . . . S by Spd
2. Quick cooking: this function is suitable i
for quick cooking. It is recommended for & -~ i
cooking medium and little rice. i s

5. Press the “Start” key to enter the working process of a corresponding
function. The “Start” indicator is bright, with“ - -“ showing on the display.

COMPUTER RICE COOKER COMPUTER RICE COOKER

(Refined cooking) (Quick cooking)

« Entering condition of stewing rice. The display shows countdown ending
time.
« Periods of stewing rice for the two functions are listed in the table below:

Function | Refined cooking | Quick cooking

Time ‘ 13 min ‘ No

6. After cooking, the unit enters the warm-keeping condition automati-
cally.

- To prevent the rice from agglomerating and reducing its taste, it is best to
loosen the rice within 30 minutes.

- It is recommended to eat the rice 10 minutes after the quick cooking en-
ters the warm-keeping condition.

7. After using, pressing the “Warm/Off" key to enter condition of standby,
and then cut off the power.




» When filling bowl with rice, the attached spoon, not a metal spoon,
should be used to avoid scuffing the non-sticking coating of inner pot.

- To stop warm-keeping, press the “Warm/Off” key to enter condition of
standby, and then cut off the power.

« Periods of cooking rice for various functions.

Function | Refined cooking | Quick cooking

Time(minute) ‘ 40-50 ‘ 30-40

The cooking time may vary a bit with voltage, water quantity, rice quantity,
water temperature and rice quality.

 CRISPYRICE

1. Measure up appropriate amount of rice, wash and add some water.

rice congee porridge
max
3%
—1
: !

Fragrant(cup) | Margarine(g) | Salt(g)

3 ‘ 60 6

4 8
2. Put melted margarine and salt to rice water according to the reference
table, and mix them well with a rice ladle.
3. After preparation, put the inner pot into the rice cooker, put on the cov-
er, and after power-on, enter into standby.
4. Press “Menu” to select
Crispy Rice.

for 3 cups of crispy rice, add
water to rice mark 3.

5. Press“Start” to start.

COMPUTER RICE COOKER




6. After completion of Crispy Rice, the indicator “"KEER WARM/OFF” illumi
nates, and LCD displays “- -, indicating the appliance is not in warming
state, and the food shall be served as soon as possible.

Warm Tips:The crispy rice should be served as soon as
possible after completion to avoid degrade of mode.

BABY PORRIDGE, PORRIDGE/SOUP |

1. Make appropriate preparation. Water for making porridge can be added
according to the proportions listed in the table

Water level for

Rice (cup) making porridge
Porridge/soup
i s
2 Z [
1 1
2 2

2. After power-on,press “Menu” key to select the baby porridge or por-
ridge/soup

3. Press the“start”key, and the “start”indicator is bright, entering the work-
ing baby porridge or porridge/soup with “- -” showing on the display.

4. After making baby porridge,porridge/soup,the unit does not enter con-
dition of keep warm. the “keep warm” indicator is flicker with “- -” showing
on the display.

« The operating time of baby porridge or porridge/soup function is 2 hours.




5. After making baby porridge or porridge/soup, fully stir up the rice with
the spoon.

- BABY PORRIDGE, PORRIDGE/SOUP

Note: after making baby porridge or porridge/soup,
the «Warm/Off» key flickers, indicating the unit is not in
condition of warm-keeping, indicating it shall be consumed
as soon as possible to prevent it from agglomerating.

" REHEAT

1. Put cold rice in the inner pot and loosen it.
2. After power supply is connected, press the “Menu” key to select the
“Rehead” function.

3. Press the “Start” key, and the “Start” indicator is bright, entering the
working condition of rehead, with “- -” showing on the display.

4. After completion of reheat, the unit enters the proccess of warm-
keeping automatically.

« It is recommended to spray some water over the cold rice



before heating to stop it from becoming too dry.

» Make sure the rice is loose. If it is in agglomerating condition, heating
may cause the rice to become burnt or much drier.

« After the heating, loosen the rice again, making it hard for the rice to
agglomerate.

« Repeated use of “Rehead” function or too little rice may cause the rice to
become burnt or sticky to the bottom of the pot.

» When the rice is too much, it cannot be heated completely. Rice quantity
shall be below Mark 2.

KEEPWARM |

1. After cooking, the unit enters the warm-keeping condition automatically.
2. After power supply is connected, press the “Warm/Off” key, the “Warm/
Off” indicator is bright, entering the condition of warm-keeping. The
display shows the “HR” and “WARM".

3. The time of warm-keeping is shown in hour.(Shown clockwise)0-> 1 -> 2
->---> 1Thours. In case the time is greater than 12 hours, “- -" will be shown
on the display.

Special Hint: the product can keep warm for 12 hours.
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CAKE |

1. Smear the bottom and side of the inner pot with a layer of edible oil,and
pour mixed cake material into the inner pot.

2. After power-on,when the “Menu” key is pressed and the “cake” function
is selected.

3. Press the “start” key, and the “Start” indicator is bright, entering the
working cake with “--"showing on the display.

4. After caking process, the unit goes into the standby mode

antomatically,the start indictor flashes,with the ” A " on the display
pointing to a next function.

1. Ingredients preparation:

Small quantity: 3 eggs; 100g castor sugar (2/3 measuring sup); 120g cake
flour (1 measuring cup); 30g butter (1/3 measuring cup); 18g milk (1/10
measuring cup) The proportion of material can be adjusted according to
personal tastes.

phrase is only used for making small quantity of cake.

If too much material is used, cake effect may be

affected and even the cake may be half cooked.

2. Add caster sugar to the egg, and mix them with an egg beater until
bubbles come up.

If the temperature of egg is too low, heat it with 40.



warm water. In this case, the cake is soft and elastic.
Continue to mix until the material flows down in the form of thread when
lifting the beater.
The container and beater must be clean. Bubbles cannot come out of the
eggq if grease is contained.
Never carry out the mixing inside the inner pot to avoid scuffing its non-
sticking coating.
3. Add cake flour, and mix with a wooden ladle.
Rotate the wooden ladle in a big movement, to make sure the material is
fully mixed.
4. After adding milk and melted butter, stir and mix quickly.
Melt the butter with warm water to make it become liquid.
If not stirred thoroughly, the cake may contain big bubbles, and the taste
is unsatisfactory.
If stirred excessively, the cake may harden, without bubbles.

TIMING FUNCTION |

« For refined cooking, congee,baby porridge and quick cooking making,
timing setting can be made to preset the ending time of cooking.
« The period of timing falls in 15 hours.

For example: to have rice cooked well in 3 hours (quick cooking)
1. First make appropriate preparation.

2. After power supply is connected, press the **
«Menu» key to select the function of quick cook-
ing.

3. Press the «Timer» key to enter the condition of
setting time. The «Start» and «Timer» indicators
are flicker.

« Ending time and «HR» text are shown on the dis-
play.

4. Using the «+» key and «-» key, adjust the ending
time to 3 hours.

5. Press the «Start» key, and the «Timer» indicator
and «Start» indicator light up, with ending time
and «HR» showing on the display. % X

- After entering the working process, the «Star» in- @
dicator is bright, the «Timer» indcator go out, with

«» showing on the display.

- Before entering the working condition, the remaining ending time is
shown on the display in the form of countdown.

11
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| STEAM VALVE WASHING METHOD

1] Open th rice cooker cover.
H Remove the cover plate.
H Remove the steam valve.

4] The part assembly can be divided by

rotating it ¥k shown

as the arrowhead and pull it forward.
[ Cleaning the steam valve.

ﬂ Make the triangle mark on seat of
steam valve pointed to the position of
friangle mark on cover of steam valve.

Rotate it till learning
the sound of «click».

B2 Insertit correctly in the hole of steam valve.



CLEANING METHODS | |

« Take the inner pot and food steamer out of the electric rice cooker, wash
it with household liquefied detergent and rinse with fresh water and then
wipe it dry with soft cloth.
» Never use a metal brush or other harsh tools to wash the inner pot in
order to avoid damage to the

non-sticking coating.
« Grains of cooked rice or other sundries may stick to the cooking plate.
Fine sand paper can be used for grinding them off and wipe it cleanly with
soft cloth for the full contact to the inner pot and cooking plate.

SAFETY PRECAUTIONS |

1. The earthed wall socket should be used and the plug must be inserted
fixedly. Never use a multipurpose socket or use other electric appliances at
the same time.

2.When not in use, please pull the power cord out of the socket.

3. Insert the power cord into the socket thoroughly; otherwise the ele-
ments may be burnt out by poor connection.

4. The electric rice cooker cannot be placed in a place that is unstable, wet
or near fire or heat sources; otherwise it will be damaged or troubled.

5. When cooking, the steam port is extremely hot and do not have your
face or hands close to it in order to avoid scald.

6. Itis strictly prohibited to wash the body and cover of electric rice cooker
with water or immerse them in water to avoid danger caused by the dam-
aged insulating property of the electric appliance.

7. If the power cord is damaged, it must be replaced with a special power
cord produced by the manufacturer.

8. Do not heat the inner pot on other stoves to prevent deformation.

9. The period of warm-keeping should not exceed 12 hours to avoid ab-
normal taste.

10. Do not let a child operate the product alone. Put it out of the reach of
babies to avoid electric shock, scald and other dangerous accidents.

11. This appliance is not intended for use 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
concerning use of the appliance by a person responsible for their safety.
12.This appliance is intended to be used in household and similar applica-
tions such as staff kitchen areas in shops,offices and other working envi-
ronments, farm houses, by clients in hotels,motels and other residential
type environments;-bed and breakfast type environments.

13




" TROUBLE SHOOTING

NO. Malfunction Causes Solution
1. Circuit of electric rice cook- 1. Cheek whether the switch,
eris not connected to power | plug and socket, fuse and lead-
supply ing wire of power supply are in
2= Cooking Plate 2. Power wiring board is gqod condition and insert them
& £ doesnot heat damaggd . reliably.
T 198 3. Circuit connection breaks | 2.Sent to the designated service
% g down department for maintenance.
g 4. Master circuit board is
> damaged
Cooking Plate | Master circuit board is dam- | Sent to after sale service centre
Overheat aged of Feller for maintenance.
1. Failure of the master tem-
perature sensor
— 2. Components of the cook-
gz Cooking Plate ing plase are Sent to after sale service centre
2 ‘% g is not V\g\rm bl{mtf’Ut ) of Feller for maintenance.
%’ 3. Circuit board disconnects
= partially
4. Power circuit board is dam-
aged
1. Master temperature sen-
sor is short or broken
2. Thermal resistor of the up-
3 LCD display shows C0, | per cover is short or broken Sent to after s?le service centre
C1,C2,C3and C4 3. Master circuit board is | ©Of Fellerfor maintenance.
damaged
4. Power circuit board is
damaged
1. Time of warm-keeping is | 1. Cook rice according to re-
insufficient quired conditions
2. Cooking plase is deformed | 2. Fine sand paper can be used
3. Inner pot is declined and | for correcting slight deformation
onesideis hangingintheair | but the severe deformed one
Rice is crude or time | 4. There is foreign matter | should be sent to the mainte-
4 of cookingistoolong | between the inner pot and | nance department for replace-
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cooking plate

5.Inner pot is deformed

6. Master circuit board is
damaged

7. Master temperature sensor
is out of Work

ment.

3. Turn the inner pot lightly to
make it return to normal

4. Clean it up with 320# sand pa-
per

5.Sent to after sale service centre
of Feller for maintenance for a
new inner pot.



Cook rice burnt or
cannot keep warm
automatically

1. Master circuit board is
damaged

2. Master temperature sensor
is out of work

Sent to after sale service centre
of Feller for maintenance.

Overflow happens
when making por-
ridge

1. Master circuit board is
damaged

2. Thermal resistor of the up-
per cover is Abnormal

Sent to after sale service centre
of Feller for maintenance.

Rice or porridge does
not boil within a long
time

1. Master circuit board is
damaged

2. Thermal resistor of the up-
per cover is Abnormal

CIRCUIT DIAGRAM

Connecting winding displacement

lid sensor ‘E :]:I
lid heating :]:I Power board
|

Sent to after sale service centre
of Feller for maintenance.

Master control panel

[

} Main sensor

Lol |

thermal fuse

heating plate
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