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Cooker




RC102

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

" PRODUCT INTRODUCTION

Controlled by artificial intelligence, has smooth and fashionable shape, with
many functions such as Refined cooking, Quick cooking, Crispy rice, Porridge
/Soup, Steam, Cold rice heating and warm-keeeping, Adopting 3D solid
heating, it has 15 hour arbitrary timing, making cooking much easier!

1. Cover 4. Control panel
2. Steam valve cover 5. Base
3. Shell

| ACCESSORIES

scoop soup ladle measuring cup steamer power cord
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 OPERATION SECTIO

“ Crispy Rice ” indicator —
“ Crispy Rice " key —

“Yoghurt ” indicator —

“Yoghurt ” key ————

“ Porridge/Soup ” indicator —
“ Porridge/Soup ” key —

i Porridge;

Soup .

s

)

Steam/ ‘
w

— “ Slow Cooker " indicator
“ Slow Cooker ” key

“ Cake ” indicator
“ Cake " key

“ Steam/Stew ” indicator
“ Steam/Stew ” key

“ Keep Warm ” indicator
“Keep Warm ” key

 PRODUCT SPECIFICATIONS
Power Rated Rice Cooking .
Model Supply Power(W) | Quantity(Cup) Mode LxWxH(mm) Weight(kg)
One
RC102 220V~ ‘ 650 ‘ 2~10 Heating 93X273X290 3
50Hz
Elemert
" FUNCTION INTRODUCTION

Warm/off key:

® After the warm-keeping function is selected, a corresponding indicator

illuminates.
* In warm-keeping, the d

u”n

isplay shows

*In any work mode, you can have the rice cooker to stop its current operation
and retum to the standby mode by using the “ Warm/Off " key.

* At standby, press this key to enter the state of warm-keeping.

* After cooking, the rice cooker goes into the warm-keeping state automatically.
After crispy rice and porridge/soup, the warm-keeping state will be not
entered. When the “ Warm/Off " indicator flickers, it indicates that the function

has completed, and the

food is edible.



-

3.

PREPARATION |

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

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

¢ |t is best not to wash rice directly inside the
pot in order to avoid scuffing the inner pot.

Put the cleaned rice into the inner pot
and fill with water to a corresponding water
level(e.g.ifcooking3cupofrice,watershouldbe
added to Mark 3). The water quantity can be
increased ordecreasedreasonablyaccording
to personal practices.

* Never have water to exceed the highest
water level.

Wipe up the external surface of inner pot with dry cloth, putting it into the
electric rice cooker. Then press down the cover of electric rice cooker until a
sound of “click "is heard.

* Never heat the inner pot on other stoves to avoid deformation caused by
high temperatures; it is not allowed to use any other container, instead of
the inner pot, on the electric hot tray.

* To steam food over water, add appropriate amount of water to prevent
water from surpassing the food steamer in boiling.

After cooking, the unit enters the warm-keeping state automatically.
To pervent the rice from agglomerating and reducing its taste, it is best to
loosen the rice within 30 minutes.

After the use, press the “ Warm/Off ” S~
keytoenterstate of standby,andthen
cut off the power. o

* When filling a bowl! with rice, the ‘

attached spoon, not a metal spoon,
should be used to avoid scuffing




inner pot.

*  Tostop warm keeping, press the” Warm/Off “key to enter state of standby, and
then cut off the power.
Periods of cooking rice for various functions (only for reference):
The cooking time in the above table may vary a bit with voltage,
Water quantity, rice quantity, water temperature and rice quality.

. 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 “Cake” key is pressed and the “Cake” function is
selected, the “Cake” indicator is bright, and within 10s, the nixie tube displays “--".
After 10s, the Cake function is confirmed, the nixie tube gives dynamic rotary
display, indicating that the unit enters the cake baking process.
3. After baking process, the unit goes into the standby mode automatically, the
Refined Cooking indictor flashes, and the nixie tube displays “--".
It is suggested to eat the cake as soon as the function ends to avoid influence on
taste.
1. Material preparation:
Small quantity: 3 eggs; 100g caster sugar (about 2/3 measuring cup); 100g
cakeflour (about 1 measuring cup);50g butter(about 1/3 measuring cup);18g
milk(about1/10mea-suringcup)Largequantity:5eggs;180castersugar(about
6/5 measuring cup);180g cake flour(about 9/5 measuring cup);80g butter
(about 2/3 measuring cup);36g milk(about 1/5 measuring cup);

*The proportion of material can be adjusted according to personal tastes.

¢ Iftoomuch materialisused, 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.

¢ Ifthetemperature of eggistoo low, heatit 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 containerand beater must be clean. Bubbles cannot come out of the egg
if grease is contained.

* Nevercarryoutthemixinginsidetheinnerpottoavoidscuffingitsnon-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.

¢ Ifnotstirred thoroughly, the cake may contain big bubbles,and the taste is

unsatisfactory.

e If stirred excessively, the cake may harden, without bubbles.

® Carry out the cooking in the electric rice cooker immediately before the

bubbles disappear.

SLOW COOKER | |

1. When fress slow cooker continously default cooking time 2 hours.
2. The water quantity should be 80% of the inner pot level in slow cooker function.

WATER
cup

WATER

CUP,

10

IS

3-SETTING CRISPYRICE |

* Boiled rice grains are in the form of complete bursting, with unidentifiable
shapes. After being stirred, rice water is stronger ivory white.

* For boiled Crispy Rice, rice grains are in the complete shape of rice. After being
stirred with a ladle,rice and rice water are light ivory white.

*  When making Crispy Rice or Porridge/Soup, never have the total amount of rice
and water to exceed the maximum water mark.

1. After the prepartion

* Forwaterused for Crispy
Rice, refer tothe graph
below:

Contrast table of rice and

waster used for making

Crispy Rice

Rice quantity
(measuring cup/1509)

Water quantity
(measuring cup)




2. After power supply is

connected, press the “ Menu ‘

" key to select the to choose

different setting as C1, C2 and

C3“Crispy Rice ". N

' Note: after porridge/soup, the “Warm-keeping” indicator
[

flashes, indicating that the unit is not in warm-keeping state
and the rice should be served as soon as possible to prevent
it from agglomeration.

. YOGHURT

1. Press “Yoghurt” continuously to increase or decrease Yoghurt cooking time by
1 hourts.
2. The default working time of Yoghurt function is six hours.

| sTEAM

1. Neither have water inside the pot to be less than Mark 3 nor exceed the food to
be steamed.

2. Press “steam” function continously to increase and decrease cooking time from
5 to 30minutes, Default cooking time 5 minutes.

WATER
WATER Ccup,
cuP

10

IS

Washing Method

* Take the inner pot and food steamer out of the electric
rice cooker, wash it with household liquefied detergent and 1
rinse with fresh water and then wipe it dry with soft cloth.

®  Neven use a metal brush or other harsh tools to wash the ]
inner pot in order to avoid damage to the non-sticking coating. ’& 3

=
* Take out the water case, pour out the rice water, and /‘é
replace it after cleaning.
®  The grains of cooked rice or other sundries may stick to the ‘1.,! \ |

electric hor tray, Fine sand paper can be used for grinding them
off and wipe it cleanly with soft cloth for the full contact to the.



SAFETY NOTICE |

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 elements 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. When the cooker is operating, do not open the cover to prevent accumulated
water from entering the cooker body.

7. Itis strictly prohibited to wash the body and cover of electric rice cooker with
water orimmerse them in water to avoid danger caused by the damaged insulating
property of the electric appliance.

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

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

TROUBLE SHOOTING | |

No Malfunction Causes Solution

_ 1.Circuit of electric rice cooker is
8_ not connected to power supply | 1.Inspect whether the switch, plug
a 2.Power wiring board is dam- | and socket, fuse and leading wire
=, Electric hot tray aged of power supply are in good con-
Q does not heat 3.Circuit connection breaks | ditionand insert them reliably.

1 &’ down 2.Send to the designated ser-
8 4.Master circuit board is dam- | vice department for repair.
- aged
g .............................................................................................................................
Q ; )
= Electrichottray heats | Master circuit board is damaged Sgnd tothe designated ser

vice department for repair.

=3
=3
Q 1.Electric heat components are
= ) burnt out. )

2 & Elgctrlc hot tray 2.Circuit board disconnects par- St?nd to the designated ser-
3 is not warm tially vice department for repair.
g 3.Power circuit board is damaged
«Q
=3




LCD display shows
“C1C2™C3 or “CA”

Rice is crude or time
of cooking is too long

Cook rice burnt or cannot
keep warm automatically

Overflow happens when
making porridge

Rice or porridge does not
boil within a long time

1.Master temperature controller is
short or broken
2.Thermal resistor of the upper
cover is short or broken
3.Master circuit board is damaged
4.Power circuit board damaged

1.Time of thermal insulation is
insufficient

2.Electric hot tray is deformed
3.nner pot is declined and
one side is hanging in the air
4.There is foreign matter be-
tween the inner pot and elec-
tric hot tray

5.Inner pot is deformed
6.Master circuit board is damaged
7.Surface of master tempera-
ture controller is stained.

1.Master circuit board is dam-
aged

2.Surface of master tempera-
ture controller is stained

1.Master circuit board is dam-
aged

2.There is foreign object in the
steam valve

1.Master circuit board is dam-
aged

2.Temperature controller of
upper cover is abnormal

Send to the designated ser-

vice department for repair.

1.Keep war according to re-
quired conditions

2.Fine sand paper can be used
for correcting slight deforma-
tion but the severe deformed
one should be Send to the
maintenance department for
replacement

3.Turn the inner pot lightly to
make it return to normal
4.Clean it up with 320# sand
paper

5.Send to the designated ser-
vice department for a new
inner pot

6.Send to the designated ser-
vice department for repair
7.Clean it up with 320# sand

1.Send to the designated ser-
vice department for repair.
2.Clean it up with 320# sand

1.Send to the designated ser-
vice department for repair.
2.Clean the steam valve

Send to the designated ser-
vice department for repair.
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