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ENGLISH

Dear customers, thank you for choosing our products. In order to use the appliance
properly, please read this instruction book carefully before use.

The Special Features

The Microcomputer Electric Pressure Cooker is a new stylish safe cooking
utensil. It applies advanced technology, includes the merits of traditional pressure
cooker, electrical rice cooker, and braising cooker, and also offsets their shortages as
well. The features of exact structure, original layout-design, safety, reliability,
multifunction, heavy duty, easy usage, efficiency, and convenience characterize the

Microcomputer Electric Pressure Cooker. It is an ideal cooking utensil for modern

family. The Microcomputer Electric Pressure Cooker will take the place of the

traditional pressure cooker, the rice cooker, and the braising cooker, because it has
versatile capacities:

1.  The Microcomputer Electric Pressure Cooker is capable to cook rice, congee,
soup, and braise food etc.

2. The appliance has set up a series of program of cooking functions in the
microcomputer depending on different food material, and cooking experience.
When the cooking cycle completes, it will automatically keep warm with buzzer
sound.

3. Users can preset the time. The appliance will finish the cooking cycle according
to the desired schedule.

4. With the high thermal efficiency, the Microcomputer Electric Pressure Cooker can
save up to 60% electricity and up to 40% time for congee, soup, and braising
food cooking comparing to electrical rice cooker.

5. The Microcomputer Electric Pressure Cooker can keep the food nutrition and
flavor in the inner pot with the sealing ring.

6. The special designed sealing ring not only ensures the perfect match between
the lid and the inner pot, but also makes the close-open process easier.

7. Non-stick coating makes the inner pot easy to clean.

8. There are seven safety devices installed inside the appliance to assure users of
the reliability.
i. Open-and-close Lid Safety Device
With the open-and-close lid safety device, the appliance won'’t start pressurizing
when the lid is not closed and locked properly. Contrarily, the lid cannot be
opened if the appliance is filled with pressure.
ii. Pressure Control Device
According to the pressure scale inside, the appliance will adjust the electrifying
state automatically.
iii. Pressure Limit Valve
The pressure limit valve can exhaust air automatically when the pressure inside
exceeds the preset value, beside the protection of the pressure control device and
the thermostat.
iv. Anti-block cover
It prevents any food material from blocking the pressure limit valve.
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v. Pressure Relief Device
When the appliance reaches the preset maximum pressure value, the inner pot

will move down along the outer pot because of the pressure relief device

underside. After that, it will separate from the sealing ring, so that the exclusive
pressure can be relieved. As a result, explosion will never happen.
Vi. Thermostat
The power will be turned off when the temperature of the inner pot reach the
preset value, or the appliance is incorrectly electrified without any food inside.
Vii. Thermal fuse
The circuit will be cut off when the appliance reaches the maximum temperature.

GENNERAL VIEW OF THE SAFETY DEVICES OF
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Technical Parameter
Model Watt Cap. Size of inner | Working Pre_ss_ure Keep warm
pot pressure limit Temp.
PC 620 D 1000 6L 22 Cm 70+10kPa | 100 Kpa 60-80 °C
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Operation

1. Remove the lid.
Take hold of the lid handle and turn clockwise to the position limit, and then carry
the lid upward. (See picture 1 & 2)

2. Take the inner pot out. Pour food and water in the inner pot. Note that the total
volume of food and water must not exceed the 80 % capacity of the inner pot. (See
picture 3) Inflatable food must not exceed 60% capacity of the inner pot. (See
picture 4) The minimum of the volume of food and water should not be less than
20% capacity of the inner pot. (See picture 5).
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* The maximum rice capacitiesof 3L, 4 L, 5 L and 6 L for the
Microcomputer Electric Pressure Cooker are 6 cups, 8 cups, 10
cups, and 12 cups respectively.

3. Wipe up the inner pot and the heating plate carefully and clean the foreign
objects on the outer pot and the heating plate if there is any. Then place the inner
pot into the outer pot. (See picture 6 & 7).

s,

4. To close and lock the lid
= Check whether the sealing ring is well installed on the sealing ring supporting
cover.



= Slightly rotate the sealing ring in both directions in order to ensure that it is
installed in a balance position.

= Take hold of the lid handle and put it on the side of position limit level, then turn
it counter-clockwise to the lock position. A sound ‘Crack’ indicates the lid is
locked. (See picture 8 & 9)

Handle on the sealing
ring supporting cover &

5.  While using rice cooking function, the “pressure limit valve” should be opened. In
this mode, steam can release out and this is important to make Crispy-Rice.
When the dot on the lid faces towards the steam sign, the pressure limit valve is
opened.

Pressure limit valve is open Presure limit valve is close

6. Make sure the plug is inserted to the end of the socket.

1. Before plug in, the display screen in the control panel shows as pic 12 in the right.
Time displays the CLOCK TIME, and the LCD screen has no background light.

2. After plug in, the LCD screen has green background light, means the unit is in
working ready stage. At this moment, user can press the button of ‘Function’ to select
the required function.

3. During function selection, the functions on the LCD screen will show up in order.
E.g., when user select Rice, only ‘RICE’ and ‘CLOCK TIME’ and the real time will
show in the screen, other functions will not display. At this moment, the green
background light will disappear in the LCD after waiting for 10 minute without any
operation in order extend the durability of LCD.

4. The unique features of this product are the two pressure level control devices.
Under different functions, the unit has different working stage and operation time as
show as follow in list 13:



Function OPERATION EII(_\;ESISNU(?E
PRESSURE TIME
Select | RICE 40+10KPa | About 6 min [ cwoorme v |
in order | CONGREE About 20 EE EE
min
KEEP RICE CONGEE KEEP WARM
WARM 60~80 ow e we
SOUP 70+1OKPa AbOUt 25 ROASTED CHICKEN  STEW
- min
BEAN About 30
v MEAT About 10
min
ROAST . \on e/
EDCHIKEN 40+10KPa About 6 min
STEW 70+10KPa At_)out 20 —
min Cancel
* the pressure holding time in the list13, means

during cooking, the whole process time of the unit (Pic12)
switch to the keep warm after the pressure of the
inner pot reach the preset value.

5. After select a certain function (e.g. RICE), press ‘START/CANCEL’ button, LCD will
shows red background light, the unit will operate the selective function program. Press
the ‘START/CANCLE’ button one more time to cancel the current working stage, then
switch back to the ready stage, the LCD light turn from red to green.

6. After cooking, LCD shows KEEP WARM, and the LCD display yellow, the unit turns

to the keep warm stage. After 30 minute without operation, the LCD will disappear.

7. After select a certain function, then press ‘PRESET’ button to set the complete time.

E.g. If user select RICE, press PRESET , at this moment,, the time area in the LCD

will flash, press HOUR or MINUTE to set the required time. This time is the complete

cooking time. E.g. If user want the unit complete cooking at 18:30, then set the time to

18:30, the unit will start operating at 18:00 (the unit operate 30 minutes ahead), before

this moment, the LCD will show green, and the CLOCK TIME and READY TIME will

appear in order. Once time is 18:00, the LCD will turn to red, the unit will start heating.

After cooking rice, the unit will turn to keep warm automatically, and the LCD will turn

yellow.

e When using the preset function, please note that the preset time could not less
than 60 minutes. For example, at after 17:30, the preset time could not be the
18:00, and it has to be 18:30.

8. At any stage, user can press ‘START/CANCEL’ to cancel the selective function.

The LCD will go back green background.

9. After any function complete, the unite will go to KEEP WARM stage, the machine

has 3 sounds ‘PPP-PPP-PPP’ for reminding.
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10. At the ready stage, press ‘HOUR’ or ‘MINUTE’ for about 3 seconds continually.
The time in the LCD flash, at this moment, press ‘HOUR’ or 'MINUTE to set the
current time. After setting, press ‘START/CANCEL’, then the time setting is finished.

* Users can reset the function or cancel the timing setup anytime by pressing the
ISTART/CANCEL| button during cooking or operation.

= After the cooking cycle, the appliance will pass into the keep warm mode. The
corresponding light will be on.

= In order to get the perfectly cooked rice, leave the rice for about 10 minutes

longer.

Please do not keep warm longer than 12 hours for the quality of food.

In the keep warm mode, it is normal that if there is a little dew in the upper ring.

= Please do not leave the spoon on the rice during the keep warm mode.

1. Press the pressure limit valve to exhaust the air. (See picture 13 &13 a).

2. Unplug the power cord.
3. Take hold of the lid handle and turn the lid clockwise to the position limit, then
carry the lid upward. (See picture 1 & 2).

* When the fluid food such as congee is cooked, users must wait till the float is down
to open the lid, otherwise the liquid will spray from the air escape of the pressure
limit valve. A damp cloth may be used to cover on the top the lid for cooling.

Unplug the power cord before cleaning.

Clean the outer body with cloth. Do not immerse the outer body in water nor pour
water into it.

Remove the condensation collector and clean it with damp cloth, and then reinstall it.
Rinse the underside of lid including the seal ring, pressure limit valve, anti-block
cover, air escape and float valve, then dry them off.

N —~
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5. Clean the inner pot with sponge or nonmetallic soft brush, and then wipe it up. Be
careful not to damage the inside coating.

O For sealing ring cleaning, take hold of the handle on the sealing ring supporting
cover; in the meantime, pull the sealing ring upward. After the cleaning, put the
sealing ring supporting cover back. Note the side with the handle should face
outward. Please do not put it up side down. (See picture 14 &15)

Sealing ring
' Pull supporting cover ‘ Push

| Handle

™~ Sealing ring

M~ Axis

O For Anti-block cover cleaning, pull the cover outward, clean it, and then place it
back. (See picture 16 &17)

Rl | Anibock § Psh
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O For the float valve cleaning, move the float gently, and rinse the food off from
the float valve and the sealing ring of the float valve. (See picture 18)

Hoat
Sadingring
of thefloat vave

O For the pressure limit valve cleaning, take it out and rinse it with water, then
place it back in its place. (See picture 19)




6.

Remove the condensation collector and clean it with water, then reinstall it. Clean
the upper ring with a damp cloth. (See picture 20)
\—/
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Important

1.

w

11.

12.

13.
14.
15.

Please follow this instruction book correctly. Do not place the appliance near
inflammable object nor moist environment.

The volume of the food and water should strictly accords to the operation rule 2.
Do not damage the sealing ring, nor use other rubber rings instead

Always keep the anti-block cover clean, and keep the pressure limit valve and the
float valve clear.

Do not open the lid until the float is down.

Do not leave any foreign objects on the top of the pressure limit valve, nor replace
the valve.

Do not leave cloth in the closing section between the lid and the outer pot.

Keep the bottom of the inner pot and the heating plate clean. Do not heat up the
inner pot in other thermal energy nor replace it with other pot.

Use wooden or plastic spoon in order not to damage the coating of the inner pot.

. During cooking, the appliance gives out heat and steam. Keep your face and

hands away. Do not touch the lid during cooking.

It is an abnormal atmosphere if a great deal of air escapes from the rim of the lid.
Unplug the power cord at once, and send the appliance to our service center to
repair.

Please suspend using the appliance if the alarm is on for 1 minute. Move the
appliance with its handles on the body instead of the lid handles.

Must not take the appliance apart or replace any components.

Do not replace the power cord with other cords.

Keep out of the reach of children.

* One-year guarantee for the product quality. Customers can get free repair in our

service center with your receipt.

* If the appliance exceeds the warrant period or it is operated incorrectly, the repair

charge would be on customers.
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Packing List

Troubles & Treatments

No. Trouble

Possible Reasons

Treatment

Can not lock the
lid

The seal ring is not
installed properly

Reinstall the seal ring

The float is seized by the
push rod

Push the push rod with
hands

Can not open the
2 | lid after air
exhaust

The float is still up

Press the float down with
chopsticks

Air escape from

No sealing ring

Install the sealing ring

3 : _ Food stick on sealing ring Clean up the sealing ring
the rim of the lid  "Segling ring wear out Replace the sealing ring
Lid not locked properly Lock the lid again
Food stick on the sealing Clean ub the sealing rin
4 Air escape from ring of the float valve P gring
the float valve ——
The sealing ring on the Replace the sealing rin
float wear out P g ring
The pressure limit valve is | Place the device to “® ”
not placed properly
Put enough food and water
The float can not | Not enough food and water | . )
5 in the inner pot

rise up

Air escape from the rim of
the lid and the pressure
limit valve

Sent the product to our
service center for repair
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