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1. Inner Lid
2. Catch Button
3. Control Panel
4. Up Lid
5. Inner Pot 

6. Handle
7. Main Unit
8. Receptacle
9. Base

 PRODUCT INTRODUCTION

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

Spatula 
Holder

Cup Steamer Cord
Components
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WARNING

1. After every use, please clean the moveable cover plate to prevent steam 
vent jamming from causing any accident or damage to the rice cooker. 
2. During operation, never have your face or hands close to the steam port 
in order to avoid scald. 
3. Please use an individual earthed socket of 10 A rated current, and joint 

4. In operation, never cover the steam port with a cloth, as this may cause 
accidents or damage to the rice cooker. 
5. No reconstruction 
6. Any person other than technicians of after sale service centre of Feller 

shock or injury. 
7.
shock due to damaged power cords: 
Power cord processing, forced bending, approach to high temperature, 
binding, bearing heavy objects, etc. 
8.
9.
electric shock or short circuit. 
10. When the power cord plug is damaged or a socket becomes wet, never 

11.
injury. 
12. During operation, do not move or shake the rice cooker. 
13. Do not let children operate the product unattended. Put it out of 
the reach of babies to avoid electric shock, scald and other dangerous 
accidents. 
14. Do not place the rice cooker on a location which is unstable or wet or 

accident 
15. Never soak or dip the rice cooker in water or any liquid.
16. Never insert a pin, wire or other object into the intake hole and steam 
vent on the bottom of the appliance to avoid electric shock. 
17. 
or a special component bought from the Feller company. 
18. The height above sea level for normal operation of the product is 
within 0-2000 m. 



1. The rice cooker must match the supplied inner pot to avoid overheat or 
abnormal circumstance.
2.
3. Do not hit the inner port with a hard object to avoid deformation. 
4. During use or immediately after use, do not touch the inner pot with 
hands to avoid scald due to high temperature. 
5. Before the rice cooker works, be sure to wipe away the water inside the 
inner pot to avoid any fault. 
6. Before the rice cooker works, please remove water drops and rice grains 
between the inner pot and heating plate to avoid overheat or short circuit. 
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CAUTION

OPERATION SECTION

OPERATION SECTION

“Start” 
Key

“Menu”
Key

“Cooking 
Time” Key

“Minute” Key“Hours” Key

“Timer”
Key

“Mode”
Key

“Keep 

Key

Power Supply: .......................................................................... 220V/50 Hz
Rated Power: ..........................................................................................................900 W
Capacity: ...........................................................................................................2-10 cups
Weight: ........................................................................................................................ 4 Kg
Dimension: ..................................................................................357 x 273 x 240 mm
Heating Model: ........................................................... Three Dimensional Heating
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PREPARATION

1. Weigh out required rice (A measuring cup of 
rice is about 150 g). 
• Wash rice in another container and make sure 
to wash it clean. 
• It is best not to wash rice directly inside the 

2. Put the cleaned rice into the inner pot and 

(e.g. if cooking 3 cups of rice, water should be 
added to Mark 3). The water quantity can be 
increased or decreased reasonably according 
to personal practices. 
• Never have water to exceed the highest water 
level. 

3. 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. 

4. After power-on, select the cooking menu 
needed by using the “Menu” key, with the “Δ” on 
the display pointing to a corresponding menu.
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1. After power-on, set a menu required for cooking by using “Menu”, a 

•

2. After pressing “Start” enter the work process of a corresponding menu, 
and the “Start” indicator illuminates. 
• If  “Start”  is not pressed after selection of a menu, a sound prompt is given 
always after some time. You can also cancel current setting and return to 
standby by pressing the “Nutrition Warm/OFF” key. 

3. Stewing: 
(accurate, slightly soft, slightly hard) menu will go into the stewing stage 
automatically, and display the countdown of cooking end. 

4. After completion of cooking, enter into the nutrition warming state 
automatically. 
• To prevent the rice from agglomerating and reducing its taste, it is best to 
loosen the rice within 30 minutes. 
• After quick cooking, it is recommended to eat the rice after 10 minute 
nutrition warm keeping.

REFINED COOKING/QUICK COOKING/ESSENCE

Easy function: during 
stewing, press the key to 
display «current time».
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PORRIDGE

1. After the preparation 
• For water used for congee, refer to the graph below: 
Contrast table of rice and water used for making porridge

2. After power supply is connected, press the “Menu” key to select the 
“Porridge” menu, and press the “Start” key to enter the working process of 
porridge.

Note: The working process of porridge menu is 2 hs. 
The working time of menu is between 40 mm - 1 h.

3. Press the “Start” key, and the “Start” indicator lights up, entering the 
working state of “Porridge”, with “—“ appearing on the display. After 
Porridge, stir with a rice ladle evenly.

Corresponding
30 inner pot water mark

Corresponding
40/50 inner pot water markRice Amount (cup)

1
4

1
4

3
4

3
4

3
4

1
2

1
2

1
2

1 1

1
211

2
1

Indicator illuminating
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BROWN, MIXED

CRISPY RICE

1. After power-on, press “Menu” to select Brown or Mixed menu and press 
“Start” to enter work process.

2. Stewing 
When cooking is about to end, the Brown or Mixed menu will go into the 
stewing stage automatically, and display the countdown of cooking end.

3. After completion of cooking, enter into the nutrition warming state 
automatically. 
• To prevent the rice from agglomerating and reducing its taste, it is best to 
loosen the rice within 30 minutes.

Easy function: during 
stewing, press the key to 
display «current time».

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

2. Put melted margarine and salt to rice water according to the reference 
table, and mix them well with a rice ladle.

for 3 cups of crispy rice, add 
water to rice mark 3.
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3. After preparation, put the inner pot into the rice cooker, put on the cover, 
and after power-on, enter into standby.
4. Press “Menu” to select Crispy Rice. Press “Start” to start.

5. After completion of Crispy Rice, the indicator illuminates, and LCD 
displays “— “, indicating the appliance is not in warming state, and the food 
shall be served as soon as possible.

1.  Material preparation 

half-cooking.

2. Mix sugar and egg evenly. 
Put weighed caster sugar into a container and add egg, and mix them until 
bubbles come up. 

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

3

4

5

60

80

100

6

8

10

CAKE

EggSugar (g)

Small amount

Large amount

Plant Oil (g)Self-raising 
powder (g)

100

180

120

200

30

50

3

5
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If the temperature of egg is too low, heat the 
container with 40 °C warm water. In this case, the 
cake is soft and elastic. However, the temperature 
shall not be too high to prevent egg from 
agglomeration. 
Continue to mix until bubbles appear and the egg 

beater. 

3. Add self-raising powder and mix it well.
Add self-raising powder to the mixed sugar and 
egg, and mix them well.
Mixing shall be adequate until mixture is even and 
free of lumpish dough.

4. Add margarine, stir and mix quickly.
Till now, cake materials have been prepared completely. Melt the margarine 
into liquid before mixing. If not stirred thoroughly, the cake may contain 
big bubbles, and the taste is unsatisfactory. If stirred excessively, the cake 
may harden, without bubbles. Carry out the cooking in the electric rice 
cooker immediately before the bubbles disappear. You can also add some 
condensed milk according to your taste.

Use to cake menu
1. Put the prepared cake material into the rice cooker; complete earlier 
preparation. Smear the side of the inner pot with a layer of edible oil to 
avoid sticking to the pot and facilitate taking out the cakes and cleaning. 
2. Press “Menu” to select the Cake menu
3. Press “Start” to work. 

 NUTRITION WARM

Self-
raising

Pow
der

1. Auto warm-keeping 
(standard, slightly 

soft, slightly hard), Super-quick Rice Cooking, Brown Rice menu will give 
out music prompt, and go into the warm-keeping condition automatically. 

2. In standby, press “Nutrition Warm/OFF” to keep warm.



10

Warm Tips 
• 
ladle within 30 minutes after completion of cooking and 
entering into warm-keeping condition. 
• It is recommended that the warm-keeping time should 
not exceed 12h, otherwise odor may occur.
• The elapsed time of warm-keeping varies from 0 to 11 
hs, and if 12h is exceeded, “current time” is displayed, but 
warm-keeping continues. 

PRESET FUNCTION

Example: to have rice cooked well at 7:30 (standard cooking)
1. After power supply is connected, Press “Menu” to select the menu of 
standard cooking.

2. Press “Preset” to enter the setting state of preset time. 
• The display will show the characters of “End” “Time”. 
• 
When pressing the Hour key, adjust the hour part of the ending time, the 
hour part increasing by 1 hour each time the “Hour” key is pressed. You can 
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also press and hold the “Hour” key, making the hour progress automatically 
and adjusting the hour to 7.
When pressing the “Minute” key, adjust the minute part of the ending time, 
the minute part increasing by 10 minutes each time the “Minute” key is 
pressed. You can also press and hold the “Minute” key, making the minute 
progress automatically and adjusting the minute to “30”. 

3. After pressing the “Start” key, enter the presetting standby state, the 
“Start” indicator and “Preset” indicator illuminate, and the display shows 
the ending time. 
4. After entering the presetting cooking state, the “Start” indicator 
illuminates and the “Preset” indicator goes out and the display shows the 
ending time of cooking.

adjustment according to the following steps:
1. Connect power supply to enter standby.

Adjust the preset time by pressing 
the «Hour» or «Minute» key.

Easy function: during 
stewing, press the key 
to display «current 
time».

 indicator

 CLOCK ADJUSTMENT
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2. Press the “Hour or “Minute” key for 1s, entering the hour setting state.

3. Adjust time with the “Hour” or  “Minute” key. 
1 h increases each time the “Hour” key is pressed and quick accumulation 
achieved if the key is kept pressed. 
1 min increases each time the “Minute” key is pressed and quick 
accumulation achieved if the key is kept pressed. 
4.

This product is provided with the power failure memory menu. 
• Power failure in presetting:
Timing continues, and after power resumes, waiting continues if the 
heating start time has not reached, and heating starts immediately if the 
time is exceeded. 

• Power failure in warm-keeping:
Timing continues, and after power resumes, the appliance will be in 
standby if the time of power failure exceeds 2 hs, and will continue warm-
keeping if the time is within 2 hs. 

• Power failure in heating: 
After power resumes, the appliance will be in standby if the time of power 

Hold down this key, don’t 
move until you hear «Didi» 
sound.

 indicator

 BATTERY AND POWER FAILURE MEMORY
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failure exceeds 2 hs, and will continue heating until the end if the time is 
within 2 hs.

To stop the operation, press “keep warm/OFF” to return to the 
standby frame and unplug the appliance.

In case of power failure, the built-in battery provides power supply to the 
clock display. 

Caution: 
• A new battery has a service life of 5 years; 
• lf the battery is about to be used up, battery replacement 
shall be carried out in after sale service centre of Feller.
• 
• Never heat, decompose or recharge the battery. 

CLEANING & MAINTENANCE (STEAM VALVE)

      Remove the
      steam valve

Open the steam valve

Open

Cleaning

    Close  

Assembly
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Assembly

Open Lid, Remove cover plate

Cleaning

CLEANING &MAINTENANCE (COVER PLATE)



Note



Note






































