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Electronic Rice Cooker
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[ Please read this user manual carefully before using the product and keep it properly ]

Introduction

Thank you for purchasing our electronic rice cooker. To ensure optimal performance and
safe operation, we kindly ask you to read this instruction manual thoroughly before use.
Please retain it for future reference. If you have any questions or require assistance
during use, please contact your local after-sales service center for support.

Special reminder: Product specifications and features are subject to change without
prior notice for continuous improvement.

Precautions

To ensure safety and prevent harm or damage to yourself, others, or property, please
follow the safety guidelines outlined below. Failure to comply with these warnings may
lead to accidents or injuries.

® Prohibited items A Required items 0 Daily Precautions

© 1. Keep the rice cooker out of children’s reach and do not allow children to operate it
unsupervised to avoid electric shock, burns, or other injuries.
2. Do not insert metal objects such as metal shavings, wires, or needles into the
product or its crevices, as this may cause electric shock or malfunction.
A 3. Please always unplug the rice cooker during cleaning, when not in use, or in the
event of a malfunction, to prevent electrical leakage or accidental operation.

~

. Before use, ensure the power cord is securely connected to the socket. A loose
connection can lead to device damage, short circuits, or fire hazards.
. Please do not place the rice cooker directly on or near fire or heat sources, as this

ol

may damage the product, cause malfunctions, or pose a safety hazard.
. Please do not place this product on unstable, moist, high-temperature, smooth, or
non-heat-resistanrt surfaces (such as plastic tablecloths, fabric, or carpets), to

o~

avoid the risk of electric shock, fire, or accidents that may cause injury or property
damage.

© 7. Please use the power outlet with a rated current of 10A or higher and an AC
voltage of 220-240V to prevent fire, electric shock, or other accidents.

[ee)

. Do not plug in or unplug the power cord with wet hands to avoid electric shock.
When unplugging, always hold the plug itself, not the cord, to prevent damage to
the power cable.

~

. If the power cord is damaged, it must be replaced by the manufacturer, mainte-
nance department or a similar professional in order to avoid danger.

10. This product is a Class | appliance, meaning the power outlet must have a properly
grounded connection.

. This product is intended for home use only. The company assumes no responsibil-
ity for any accidents or injuries resulting from commercial or improper use or

non-compliance with this manual.

N

. This product should not be operated with external timers or independent remote
control systems.

w

. This product is for indoor use only, not in wet areas or outdoors to prevent electric
shock and damage from device aging.
14. Please do not move the product during operation.

&)

. This product is not suitable for use by individuals with sensory or mental
impairments, or those lacking relevant experience or knowledge lincluding
children], unless under the supervision and guidance of a professional. Ensure
that children are supervised and do not play with the product.

16. Please send the product to the after-sales service department for repair, in order

to keep away from fire, electric shock or injury, do not disassemble the product or

replace the parts by yourself.

After unpacking,please put the plastic bag into the trash can immediately to

prevent children from playing with it and causing the risk of suffocation.

~
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. During operation, do not open the lid, and avoid contact with the metal parts or
steam vents to prevent burns.

o

Please keep the bottom and edges of the inner pot clean. Ensure there are no
water droplets or food particles between the pot bottom and the heating plate. The

pot should be placed evenly to avoid poor contact that could damage components.

20. Please do not cover the lid with a wet cloth during operation to prevent steam
blockages and overheating that may damage the appliance.

. Please do not immerse the appliance into the water.

22. Please use the provided rice spoon in this product and do not use the instrument

N

with sharp edges to avoid damaging the inner pot.

23. It is strictly prohibited to use non built-in inner pot of this product to prevent
component damage caused by overheating.

24. Do not heat any bagged, canned, or bottled items inside the appliance to prevent
explosion risks.

25. Do not operate the appliance if the inner pot is not properly placed in the main unit
or if the inner pot is empty to avoid damaging the components.

26. When not in use for extended periods, keep the appliance dry and avoid storing it
in a damp environment.

27. Itis strictly prohibited to lift the inner pot of the product during operation or before
cooling to avoid burns.

28. This product is only suitable for use in areas below an altitude of 2000 meters.

29. Please do not cook acidic food (pH < 5).
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Quick Start Guide

o Use the measuring cup to measure the rice as shown below.

Correct Incorrect
example example
@ Add water.

@ When cooking with four cups of rice, add water to scale 4
[This figure is for reference only)

Instructions for Use

@ All functions should not exceed their corresponding highest water level; Do not use
the inner pot to wash rice.
@ The cancel function only takes effect after long pressing the "Cancel” key for 2s.

o Keep warm function
(D After cooking, the rice cooker will automatically switch to the heat preservation state;
@ You can manually activate the "Keep Warm" function from standby mode.

Q Timer function | Example: Steam timer

(D Add water to the corresponding water level line based on the ingredients. Place the
cleaned ingredients in the steam rack, and place the steam rack into the inner pot.

@ Close the lid, connect the power, and select the "Steam” function using the "Menu”
key

3 Adjust the timer by pressing the "+" or "-"keys; press the "Start” key to begin the
timer function.

@ When using the "Steam” function, ensure the water level exceeds the 2-cup mark but
does not surpass the steam rack.

@ Timer functions are available for Congee, Soup, Porridge.

@ Intimer mode:

Press the "+ " key to increase the time by 5 minutes each time.

Press the "- " key to decrease the time by 5 minutes each time.

Press and hold the "+ " or "- " key for 2s to quickly increase or decrease the timer

time.

9 Timer function | Example: Preset Congee

Scenario: It is currently 10 PM, and you want your congee ready by 6 AM the next

day, meaning the preset time is 8 hours (time difference from now to the

desired completion time).

@ After rinse the rice, add to the inner pot and fill water to the appropriate level based

on the rice quantity. Close the lid.

@ Connect the power, select the "Congee” function using the "Menu" key, press the

“Timer"key to enter the preset mode.

3 Adjust the preset cooking time using the "+" or "-" keys until the time matches the
desired completion time. Press the "Start” key to activate the preset congee function.
@ The preset functions include: Quick Rice, Slow Cook, Multi Grain, Soup, Porridge,

Congee, Steam.
@ In preset mode:

Press the "+ " key to increase the time by 10 minutes each time.

Press the "-" key to decrease the time by 10 minutes each time.

Press and hold the "+ " or "-" key for 2s to quickly increase or decrease the preset

time.

@ The preset time is an estimated time, and the maximum preset time is 24 hours. lt is

recommended not to exceed 12 hours for optimal results.

O Reheat

(@D Place the leftover rice into the inner pot, stir the rice, sprinkle an appropriate amount

of drinking water, and close the lid of the rice cooker;

@ Select the "Reheat” function using the "Menu” key, and press the "Start” key to enter

the cooking mode.
© Multi Grain

@ Mixed grains (such as corn grits, quinoa, brown rice, glutinous rice, buckwheat)

should be soaked in water for at least 5-6 hours before cooking;

(@ Wash the grains and rice, mix them evenly and place them into the inner pot;

(3 Add water to the inner pot, not exceeding the corresponding water level line, and close

the lid of the rice cooker;

@ Select the "Multi Grain” function using the "Menu" key, and press the "Start” key to

enter the cooking mode.

@ Porridge

(D Rinse the prepared ingredients (millet/seafood/brown rice/miscellaneous grains or
others) and place them in the inner pot;

(@ Add an appropriate amount of water to the water level in the inner pot [depending on
the amount of rice), and close the lid of the rice cooker;

3 Select the "Porridge” function using the "Menu" key, and press the "Start” key to enter
cooking mode.

@ Soup

@ Rinse the raw materials with fresh water, put them into the inner pot, then add water
into the inner pot, the added water should not exceed the highest water level of
Porridge;

@ Close the lid of the rice cooker, select the "Soup” function through the "Menu" key,
and press the "Start” key to enter the cooking state.

@ steam

(D Prepare the ingredients to be steamed and add water to the corresponding water level
according to the amount of ingredients.

@ Put the cleaned ingredients into the steamer and place the steam rack into the inner
pot.

3 Close the top cover of the rice cooker,press "Menu",and select "Steam”.

@ Press Start to enter the cooking state.

© Approximate time required for Quick Rice

Amount
Function—~f rice 2 cups of rice 4 cups of rice 6 cups of rice
Quick rice Approx. 30 minutes | Approx. 40 minutes | Approx. 45 minutes

@ This data is obtained from laboratory conditions (room temperature: 23.0°C, rated

voltage: 220V~, rice water volume ratio of 1:1.2 [ rice water volume ratio of 1:1.4 for
multigrain rice), rice species is northeast of Fulinmen, altitude not exceeding
1000m]J;
Rice refers to dry rice that has not been soaked in water, and several cups of rice refer
to the amount of rice measured using the measuring cup provided with this
prototype; The time required from cooking to entering the insulation state; The
reference time is based on 5 cups of rice, and the remaining reference time for

cooking may be shortened or extended due to factors such as voltage, room tempera-
ture, season, water volume, and rice variety.

Cleaning and Maintenance

Attention: Ensure the rice cooker is unplugged before cleaning. Handle the inner pot
with care to avoid collisions or deformation. Do not use steel wool or
abrasive materials to clean the inner pot to prevent scratching the coating.

@ Clean the exterior of the rice cooker. Open the lid by holding it with one hand and
using the other hand to pull the central silicone pad on the inner lid to remove it.

@ Wash the inner lid and sealing ring thoroughly. Dry them with a soft cloth before
reattaching them securely. Remove the inner pot and clean both its interior and
exterior with a soft sponge. Dry the inner pot with a clean, soft cloth and store it
properly.

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

Fault Analysis and Troubleshooting

Please authorize local after-sales service department to carry out repairs
and installations

Fault

phenomenon Fault resolution

Cause analysis

The circuit power supply

is not connected Check if the power is connected

The indicator
light is not on

Send to the after-sales service

Power wire fault department for repair

Circuit malfunction

The heating -
- Send to the after-sales service
platﬁegtt)ispnot The fuse is blown department for repair

Heating plate malfunetion

The indicator

lightis on The

heating plate
does not heat up

Circuit malfunction _
Send to the after-sales service
department for repair

Heating plate malfunction

; Adjust the totel capacity of rice and
Cooking tol‘pttrtr;uch Ortoo | ater within the range of the highest
to lowest scale lines

Incorrect ratio of rice to water|  Adjust the ratio of rice to water

The inner container is not
properly placed and hanged

Gently rotate the inner container to

The rice is not restore it to normal

done There is a foreign object
between the inner container
and the heating plate

Clean foreign objects, but do not
use water to directly clean them

Inner container deformation

Send to the after-sales service

Circuit malfunction -
department for repair

Sensor malfunction

The inner container is not
properly placed and hanged

Gently rotate the inner container to
restore it to normal

The rice is burnt Inner container deformation

Send to the after-sales service

Circuit malfunction department for repair

Sensor malfunction

Fault

phenomenon Fault resolution

Cause analysis

Not placed in the inner
Automatically container
enter warm
keeping function
or digital screen

Display error

Cut off the power,After the rice
cooker cools down,
it can still be used normally

Dry burning without water
inside the inner container

The inner container is not

code:ES properly placed and
suspended
Congee Cooking too much or too little Adjust the quantity to a moderate
overflows level

Press the "Cancel’ button, turn off
the power, and then turn it back on.
If the issue persists,please send
it to the after-sales service

Digitel screen
display error
code:E1/E2/E3
[E4/E6/ET

Circuit malfunction

department for repair

Recipe Ingredients

Instruction

1.S0ak the glutinous rice in water for 4-5
hours, and soak the buckwheat for about 2
hours.

2.Rinse the oatmeal, buckwheat, corn grits,
and glutinous rice thoroughly, then add them

Non-instant oatmeal: 2249 ; i
to the inner pot of the rice cooker. Add water

Huang Buckwheat: 168
Qiao Corn Grits: 112 o until the total weight is 1328g and stir well
orn Grits:
Rice Glut ’ 25 before closing the lid.
uHnous nee: 209 3.Select the "Multi Grain” function and press
Water: 7689

the "Start” button to begin cooking.

4.0nce cooking is complete, open the lid and
stir well before serving. (Adjust the water
amount according to the quantity of rice
used.)

1.Slice and shiitake mushrooms, peel and
dice the carrot, and rinse the green
peas and corn kernels to drain.

Rice: 3 cups [420g] 2.Rinse 420g (3 cups) of rice and place it

Green peas: 50g
Shiitake mushrooms: 50g
Corn kernels: 50g

in the rice cooker inner pot. Add water
until it reaches 948g. Mix in soy sauce,
oyster sauce, vegetable oil, and salt.

Carrot: 50g Then, layer, shiitake slices, diced carrot,
Braised Water: 528g green peas, and corn kernels on top of
Rice Soy sauce: 15g the rice. Cover the pot.

3.Select the “Slow Cook” function and
press the “Start” button to begin

Oyster sauce: 20g
Vegetable oil: 10g
Salt: 3g cooking.
Chopped spring onions: 2g 4.0nce cooking is complete, open the lid
and sprinkle with chopped spring
onions, mixing well before serving.

Recipe Ingredients

Instruction

Chicken: 500g

White mushrooms: 50g
Dried shiitake
mushrooms:4 pieces

Rich Goji berries: 1g

Chicken Salt: 4.5g

Soup Chicken essence: 29
Ginger slices: 15g
Water: 900g

Spring onions [cut into
sections): 8g

1.So0ak the dried shiitake mushrooms in
water to rehydrate. Clean the white
mushrooms and cut the spring onions
into sections.

2.Cut the chicken into pieces and blanch
with ginger slices in cold water. After
blanching, rinse under cold water and
set aside.

3.Place the chicken, white mushrooms,
dried  mushrooms, salt, chicken
powder, ginger slices, and water into
the rice cooker's inner pot, stirring
evenly. Close the lid.

4.Select the “Soup” function and set the
timer to 90 minutes using the "+ and
“-" buttons, then press the “Start”
button to begin cooking.

5.0nce cooking is complete, open the lid,
stir well, and sprinkle with spring onion
sections before serving.

Chicken wings: 500g
Coke: 150g

Dark soy sauce: 10g
Coke Light soy sauce: 15g
Oyster sauce: 15g
Salt: 1.5g

Ginger slices: 20g

Chicken
Wings

Cooking oil: 15g
Chopped spring onions: 29
White sesame seeds: to taste

.Score two slits on one side of each
chicken wing then place them in cold
water with some ginger slices and bring
to a boil. Remove and rinse under cold
water.

2. Add light soy sauce, dark soy sauce,
ginger slices, oyster sauce, salt and
cooking oil to the chicken wings and
marinate;

3. Put ginger slices at the bottom of the
pot, put the chicken skin down in the
pot, pour all the marinade into it, add
cola to cover the chicken wings, and
close the lid;

4. Select the "Steam” button and press
the "Start” button to start cooking;

5. Once cooking is complete, open the lid,

stir well, and sprinkle with chopped

spring onions and white sesame seeds
before serving.

Recipe Ingredients Instruction

1.Soak the dried peach gum in water
overnight. Soak the dried lily bulbs and
dried lotus seeds in water for 1 hour,
and soak the job's tears for 4-5 hours.
Peel and dice the snow pear.

Dried peach gum: 50g

Snow pear: 1 (about 350g)

2.Rinse the soaked peach gum and place
it in the inner pot along with the diced

Peach Dried lily bulbs: 20g snow pear, lily bulbs, job's tears, lotus
Gum Job's tears: 50g seeds, red dates, rock sugar, and water.
Snow Dried lotus seeds: 20g Cover the lid.

Pear Lily | Red dates: 6 pieces 3.Select the "Soup” function, then use the

Goji berries: 2g “+"and “-" buttons to set the time to 90
Rock sugar: 50g

Water: 950g

Dessert
minutes, and finally press the “Start”
button to begin cooking.

4.0nce cooking is complete, open the lid,
stir well, and sprinkle with goji berries.
It can be served immediately or chilled
in the refrigerator for a better taste.

1.Soak the dried lily bulbs in water for 1
hour.
2.In the inner pot, add the green beans,

Green beans: 150g soaked lily bulbs, and rock sugar. Cover
Green ' the lid
Dried lily bulbs: 15g )

Terms & Conditions of Warranty

1. Warranty Period:
This product comes with a two year manufacturer’s warranty effective from the purchas-
ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the

delivery date is later than the purchasing date).

2. Warranty Coverage:
If the product has a manufacturing defect during the warranty period, you can contact
Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon
verification of the defect, you can apply for free Warranty Repair Service.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
consumables parts are not covered under warranty.

3. Exclusion from warranty:
The warranty does not cover:
e Normal wear and tear.
® Use of the product in commercial usage.
® Alterations to the product spare part from non-authorized service centres.
® Damage caused by improper use, including mishandling or damage by third parties

® No warranty for accessories/consumable parts.

4. Paid Repair Services (within warranty period):

floods, accidents, governmental orders)
® Failure or damage due to misuse or abuse such as incorrect operation, liquid

exposure, inappropriate voltage, or transportation damage.

5. Charges for Non-Warranty Repairs
® After receiving the defective product sent by the customer, Joyoung Malaysia service
team will inspect the product to determine whether it is covered by the warranty.
® |f the damage is due to misuse or is outside the warranty, you will be responsible for
the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
® |f you choose to cancel the repair for non-warranty products, you will be responsible

for both round-trip shipping costs.

Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
appliance is used for commercial or semi-commercial purposes, or if the product
does not comply with Malaysian product standards, including differences in voltage
and adapter compatibility.

Contact us:

1. General inquiry: Please contact our customer service team: +6010-8801010.

2. Live Chat: Joyoung Malaysia (Shopee/Lazada)

3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
Network Sdn Bhd)

Operation Hours: 9am-6pm (Mon-Fri)

223; Lily Rock sugar: 40g S.i)etzzt tr:'\enuis;pusf\igdtfz' Sft t;:dmi% Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
Water: 1050g buttons, and then press the “Start” paid repair services are available:
button to begin cooking. ® Products purchased from unauthorized dealers or sellers.
4.0nce cooking is complete, stir well and ® Product does not comply with Malaysia product standard, including differences in

serve. voltage and adapter compatibility.
® Damage caused by improper use, maintenance, and storage.
® Defects found after the warranty period has expired.
® Damage from unauthorized disassembly.
® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,
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Joyoung

Operation Instruction

Electronic Rice Cooker
JRC-3HPO02

[ Please read this user manual carefully before using the product and keep it properly ]




Introduction

Thank you for purchasing our electronic rice cooker. To ensure optimal performance and
safe operation, we kindly ask you to read this instruction manual thoroughly before use.
Please retain it for future reference. If you have any questions or require assistance
during use, please contact your local after-sales service center for support.

Special reminder: Product specifications and features are subject to change without
prior notice for continuous improvement.

Precautions

To ensure safety and prevent harm or damage to yourself, others, or property, please
follow the safety guidelines outlined below. Failure to comply with these warnings may
lead to accidents or injuries.

® Prohibited items A Required items 0 Daily Precautions

© 1. Keep the rice cooker out of children’s reach and do not allow children to operate it
unsupervised to avoid electric shock, burns, or other injuries.
2. Do not insert metal objects such as metal shavings, wires, or needles into the
product or its crevices, as this may cause electric shock or malfunction.
A 3. Please always unplug the rice cooker during cleaning, when not in use, or in the
event of a malfunction, to prevent electrical leakage or accidental operation.

. Before use, ensure the power cord is securely connected to the socket. A loose
connection can lead to device damage, short circuits, or fire hazards.

. Please do not place the rice cooker directly on or near fire or heat sources, as this
may damage the product, cause malfunctions, or pose a safety hazard.

. Please do not place this product on unstable, moist, high-temperature, smooth, or
non-heat-resistanrt surfaces (such as plastic tablecloths, fabric, or carpets), to
avoid the risk of electric shock, fire, or accidents that may cause injury or property
damage.

. Please use the power outlet with a rated current of 10A or higher and an AC
voltage of 220-240V to prevent fire, electric shock, or other accidents.

. Do not plug in or unplug the power cord with wet hands to avoid electric shock.
When unplugging, always hold the plug itself, not the cord, to prevent damage to
the power cable.




. If the power cord is damaged, it must be replaced by the manufacturer, mainte-
nance department or a similar professional in order to avoid danger.

. This product is a Class | appliance, meaning the power outlet must have a properly
grounded connection.

. This product is intended for home use only. The company assumes no responsibil-
ity for any accidents or injuries resulting from commercial or improper use or
non-compliance with this manual.

. This product should not be operated with external timers or independent remote
control systems.

. This product is for indoor use only, not in wet areas or outdoors to prevent electric
shock and damage from device aging.

. Please do not move the product during operation.

. This product is not suitable for use by individuals with sensory or mental
impairments, or those lacking relevant experience or knowledge [including

children), unless under the supervision and guidance of a professional. Ensure

that children are supervised and do not play with the product.

. Please send the product to the after-sales service department for repair, in order
to keep away from fire, electric shock or injury, do not disassemble the product or
replace the parts by yourself.

. After unpacking,please put the plastic bag into the trash can immediately to
prevent children from playing with it and causing the risk of suffocation.

. During operation, do not open the lid, and avoid contact with the metal parts or
steam vents to prevent burns.

. Please keep the bottom and edges of the inner pot clean. Ensure there are no
water droplets or food particles between the pot bottom and the heating plate. The
pot should be placed evenly to avoid poor contact that could damage components.

. Please do not cover the lid with a wet cloth during operation to prevent steam
blockages and overheating that may damage the appliance.

. Please do not immerse the appliance into the water.

. Please use the provided rice spoon in this product and do not use the instrument
with sharp edges to avoid damaging the inner pot.

. It is strictly prohibited to use non built-in inner pot of this product to prevent
component damage caused by overheating.

. Do not heat any bagged, canned, or bottled items inside the appliance to prevent
explosion risks.




. Do not operate the appliance if the inner pot is not properly placed in the main unit
or if the inner pot is empty to avoid damaging the components.

. When not in use for extended periods, keep the appliance dry and avoid storing it
in a damp environment.

. Itis strictly prohibited to lift the inner pot of the product during operation or before
cooling to avoid burns.

. This product is only suitable for use in areas below an altitude of 2000 meters.

. Please do not cook acidic food (pH < 5).

Rice Measuring Instruction
spoon cup Steam rack manual
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Quick Start Guide

o Use the measuring cup to measure the rice as shown below.

Correct Incorrect
exampte examp[e

@ Add water.

@ When cooking with four cups of rice, add water to scale 4

(This figure is for reference only)

Instructions for Use

@ Al functions should not exceed their corresponding highest water level; Do not use
the inner pot to wash rice.
@ The cancel function only takes effect after long pressing the "Cancel” key for 2s.

@ Keep warm function
@ After cooking, the rice cooker will automatically switch to the heat preservation state;
@ You can manually activate the "Keep Warm"” function from standby mode.

@ Timer function | Example: Steam timer

(D Add water to the corresponding water level line based on the ingredients. Place the
cleaned ingredients in the steam rack, and place the steam rack into the inner pot.
Close the lid, connect the power, and select the "Steam” function using the "Menu"
key
Adjust the timer by pressing the "+" or "-"keys; press the "Start” key to begin the
timer function.

When using the "Steam” function, ensure the water level exceeds the 2-cup mark but
does not surpass the steam rack.

Timer functions are available for Congee, Soup, Porridge.

In timer mode:




Press the "+ " key to increase the time by 5 minutes each time.
Press the "- " key to decrease the time by 5 minutes each time.
Press and hold the "+ " or "- " key for 2s to quickly increase or decrease the timer

time.

@ Timer function | Example: Preset Congee
Scenario: It is currently 10 PM, and you want your congee ready by 6 AM the next
day, meaning the preset time is 8 hours (time difference from now to the

desired completion time).
D After rinse the rice, add to the inner pot and fill water to the appropriate level based

on the rice quantity. Close the lid.

@ Connect the power, select the "Congee” function using the "Menu" key, press the
"Timer"key to enter the preset mode.
Adjust the preset cooking time using the "+" or "-" keys until the time matches the
desired completion time. Press the "Start” key to activate the preset congee function.
The preset functions include: Quick Rice, Slow Cook, Multi Grain, Soup, Porridge,
Congee, Steam.
In preset mode:
Press the "+ " key to increase the time by 10 minutes each time.
Press the "-" key to decrease the time by 10 minutes each time.
Press and hold the "+ " or "-" key for 2s to quickly increase or decrease the preset

time.

The preset time is an estimated time, and the maximum preset time is 24 hours. lt is

recommended not to exceed 12 hours for optimal results.
Reheat
Place the leftover rice into the inner pot, stir the rice, sprinkle an appropriate amount
of drinking water, and close the lid of the rice cooker;
Select the "Reheat” function using the "Menu" key, and press the "Start” key to enter
the cooking mode.

© Multi Grain

@ Mixed grains (such as corn grits, quinoa, brown rice, glutinous rice, buckwheat)
should be soaked in water for at least 5-6 hours before cooking;

@ Wash the grains and rice, mix them evenly and place them into the inner pot;

(3 Add water to the inner pot, not exceeding the corresponding water level line, and close
the lid of the rice cooker;

@ Select the "Multi Grain” function using the "Menu" key, and press the "Start" key to




enter the cooking mode.

©® Porridge

@ Rinse the prepared ingredients [millet/seafood/brown rice/miscellaneous grains or
others) and place them in the inner pot;

@ Add an appropriate amount of water to the water level in the inner pot (depending on
the amount of rice), and close the lid of the rice cooker;

3 Select the "Porridge” function using the "Menu" key, and press the "Start” key to enter
cooking mode.

@ Soup

@ Rinse the raw materials with fresh water, put them into the inner pot, then add water
into the inner pot, the added water should not exceed the highest water level of
Porridge;

@ Close the lid of the rice cooker, select the "Soup” function through the "Menu" key,
and press the "Start” key to enter the cooking state.

@ Steam

@ Prepare the ingredients to be steamed and add water to the corresponding water level
according to the amount of ingredients.

@ Put the cleaned ingredients into the steamer and place the steam rack into the inner

pot.
3 Close the top cover of the rice cooker,press "Menu”,and select "Steam".
@ Press Start to enter the cooking state.

@© Approximate time required for Quick Rice

Amount

Function of rice 2 cups of rice 4 cups of rice 6 cups of rice

Quick rice Approx. 30 minutes | Approx. 40 minutes | Approx. 45 minutes

@ This data is obtained from laboratory conditions (room temperature: 23.0°C, rated

voltage: 220V~, rice water volume ratio of 1:1.2 [ rice water volume ratio of 1:1.4 for
multigrain rice), rice species is northeast of Fulinmen, altitude not exceeding
1000m);
Rice refers to dry rice that has not been soaked in water, and several cups of rice refer
to the amount of rice measured using the measuring cup provided with this
prototype; The time required from cooking to entering the insulation state; The
reference time is based on 5 cups of rice, and the remaining reference time for




cooking may be shortened or extended due to factors such as voltage, room tempera-
ture, season, water volume, and rice variety.

Cleaning and Maintenance

Attention: Ensure the rice cooker is unplugged before cleaning. Handle the inner pot
with care to avoid collisions or deformation. Do not use steel wool or
abrasive materials to clean the inner pot to prevent scratching the coating.

@ Clean the exterior of the rice cooker. Open the lid by holding it with one hand and
using the other hand to pull the central silicone pad on the inner lid to remove it.

@ Wash the inner lid and sealing ring thoroughly. Dry them with a soft cloth before
reattaching them securely. Remove the inner pot and clean both its interior and
exterior with a soft sponge. Dry the inner pot with a clean, soft cloth and store it
properly.

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




Fault Analysis and Troubleshooting

Please authorize local after-sales service department to carry out repairs

and installations

Fault
phenomenon

Cause analysis

Fault resolution

The indicator
light is not on

The circuit power supply
is not connected

Check if the power is connected

Power wire fault

Send to the after-sales service
department for repair

The heating
plate does not
heat up

Circuit malfunction

The fuse is blown

Heating plate malfunetion

Send to the after-sales service
department for repair

The indicator

lightis on The

heating plate
does not heat up

Circuit malfunction

Heating plate malfunction

Send to the after-sales service
department for repair

The rice is not
done

Cooking too much or too
little

Adjust the totel capacity of rice and
water within the range of the highest
to lowest scale lines

Incorrect ratio of rice to water

Adjust the ratio of rice to water

The inner container is not
properly placed and hanged

Gently rotate the inner container to
restore it to normal

There is a foreign object
between the inner container
and the heating plate

Clean foreign objects, but do not
use water to directly clean them

Inner container deformation

Circuit malfunction

Sensor malfunction

Send to the after-sales service
department for repair

The rice is burnt

The inner container is not
properly placed and hanged

Gently rotate the inner container to
restore it to normal

Inner container deformation

Circuit malfunction

Sensor malfunction

Send to the after-sales service
department for repair




Fault
phenomenon

Cause analysis

Fault resolution

Automatically
enter warm
keeping function
or digital screen
Display error
code:E5

Not placed in the inner
container

Dry burning without water
inside the inner container

The inner container is not
properly placed and
suspended

Cut off the power,After the rice
cooker cools down,
it can still be used normally

Congee
overflows

Cooking too much or too little

Adjust the quantity to a moderate
level

Digitel screen
display error
code:E1/E2/E3
[E4IEG/ET

Circuit malfunction

Press the ‘Cancel’ button, turn off
the power, and then turn it back on.
If the issue persists,please send
it to the after-sales service
department for repair




Recipe

Ingredients

Instruction

Non-instant oatmeal: 2249
Buckwheat: 1689

Corn Grits: 112g

Glutinous rice: 56g

Water: 768g

1.50ak the glutinous rice in water for 4-5
hours, and soak the buckwheat for about 2
hours.

2.Rinse the oatmeal, buckwheat, corn grits,
and glutinous rice thoroughly, then add them
to the inner pot of the rice cooker: Add water
until the total weight is 1328g and stir well
before closing the lid.

3.Select the "Multi Grain” function and press
the "Start” button to begin cooking.

4.0nce cooking is complete, open the lid and
stir well before serving. (Adjust the water
amount according to the quantity of rice
used.)

Braised
Rice

Rice: 3 cups (420g)

Green peas: 50g

Shiitake mushrooms: 50g
Corn kernels: 50g
Carrot: 50g

Water: 528g

Soy sauce: 15g

Oyster sauce: 20g
Vegetable oil: 10g

Salt: 3g

Chopped spring onions: 2g

1.Slice and shiitake mushrooms, peel and
dice the carrot, and rinse the green
peas and corn kernels to drain.

2.Rinse 420g (3 cups) of rice and place it
in the rice cooker inner pot. Add water
until it reaches 948g. Mix in soy sauce,
oyster sauce, vegetable oil, and salt.
Then, layer, shiitake slices, diced carrot,
green peas, and corn kernels on top of
the rice. Cover the pot.

3.Select the “Slow Cook” function and
press the “Start” button to begin
cooking.

4.0nce cooking is complete, open the lid
and sprinkle with chopped spring

onions, mixing well before serving.




Ingredients

Instruction

Rich
Chicken
Soup

Chicken: 500g

White mushrooms: 50g
Dried shiitake
mushrooms:4 pieces
Goji berries: 1g

Salt: 4.5g

Chicken essence: 2g
Ginger slices: 15g
Water: 900g

Spring onions (cut into

sections): 8g

1.Soak the dried shiitake mushrooms in
water to rehydrate. Clean the white
mushrooms and cut the spring onions
into sections.

2.Cut the chicken into pieces and blanch
with ginger slices in cold water. After
blanching, rinse under cold water and
set aside.

3.Place the chicken, white mushrooms,
dried  mushrooms, salt, chicken
powder, ginger slices, and water into
the rice cooker's inner pot, stirring
evenly. Close the lid.

4.Select the "Soup” function and set the
timer to 90 minutes using the "+" and
“-" buttons, then press the “Start”
button to begin cooking.

5.0nce cooking is complete, open the lid,
stir well, and sprinkle with spring onion
sections before serving.

Coke
Chicken
Wings

Chicken wings: 500g

Coke: 150g

Dark soy sauce: 10g

Light soy sauce: 15g

Oyster sauce: 15g

Salt: 1.5g

Ginger slices: 20g

Cooking oil: 15g

Chopped spring onions: 29
White sesame seeds: to taste

1.Score two slits on one side of each
chicken wing then place them in cold
water with some ginger slices and bring
to a boil. Remove and rinse under cold
water.

2. Add light soy sauce, dark soy sauce,
ginger slices, oyster sauce, salt and
cooking oil to the chicken wings and
marinate;

3. Put ginger slices at the bottom of the
pot, put the chicken skin down in the
pot, pour all the marinade into it, add
cola to cover the chicken wings, and
close the lid;

4. Select the "Steam” button and press
the "Start” button to start cooking;

5. Once cooking is complete, open the lid,
stir well, and sprinkle with chopped
spring onions and white sesame seeds
before serving.




Ingredients

Instruction

Peach
Gum
Snow
Pear Lily
Dessert

Dried peach gum: 50g
Snow pear: 1 (about 350g])
Dried lily bulbs: 20g
Job's tears: 50g

Dried lotus seeds: 20g
Red dates: 6 pieces

Goji berries: 2g

Rock sugar: 50g

Water: 950g

1.Soak the dried peach gum in water
overnight. Soak the dried lily bulbs and
dried lotus seeds in water for 1 hour,
and soak the job's tears for 4-5 hours.
Peel and dice the snow pear.

2.Rinse the soaked peach gum and place
it in the inner pot along with the diced
snow pear, lily bulbs, job’s tears, lotus
seeds, red dates, rock sugar, and water.
Cover the lid.

3.Select the "Soup” function, then use the
“+"and "-" buttons to set the time to 90
minutes, and finally press the “Start”
button to begin cooking.

4.0nce cooking is complete, open the lid
stir well, and sprinkle with goji berries.
It can be served immediately or chilled
in the refrigerator for a better taste.

Green
Bean Lily
Soup

Green beans: 150g
Dried lily bulbs: 15g
Rock sugar: 40g
Water: 1050g

1.Soak the dried lily bulbs in water for 1
hour.

2.In the inner pot, add the green beans,
soaked lily bulbs, and rock sugar. Cover
the lid.

3.Select the "Soup” function, set the time
to 60 minutes using the “+" and "-"
buttons, and then press the “Start”
button to begin cooking.

4.0nce cooking is complete, stir well and
serve.




Terms & Conditions of Warranty

1. Warranty Period:
This product comes with a two year manufacturer’'s warranty effective from the purchas-
ing date on valid proof-of-purchase, original receipts or invoices or delivery date (if the

delivery date is later than the purchasing date).

2. Warranty Coverage:
If the product has a manufacturing defect during the warranty period, you can contact
Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon
verification of the defect, you can apply for free Warranty Repair Service.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
consumables parts are not covered under warranty.

3. Exclusion from warranty:
The warranty does not cover:
o Normal wear and tear.
® Use of the product in commercial usage.
® Alterations to the product spare part from non-authorized service centres.
® Damage caused by improper use, including mishandling or damage by third parties

® No warranty for accessories/consumable parts.

4. Paid Repair Services (within warranty period):

Free warranty repair service will not be applicable in any of the following situations, though

paid repair services are available:

® Products purchased from unauthorized dealers or sellers.

® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.

® Damage caused by improper use, maintenance, and storage.

® Defects found after the warranty period has expired.

® Damage from unauthorized disassembly.

® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,




floods, accidents, governmental orders)
® Failure or damage due to misuse or abuse such as incorrect operation, liquid

exposure, inappropriate voltage, or transportation damage.

5. Charges for Non-Warranty Repairs
® After receiving the defective product sent by the customer, Joyoung Malaysia service
team will inspect the product to determine whether it is covered by the warranty.
® |f the damage is due to misuse or is outside the warranty, you will be responsible for

the repair fees, parts costs, and one-way shipping costs if you opt for repair services.

® If you choose to cancel the repair for non-warranty products, you will be responsible

for both round-trip shipping costs.

Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
appliance is used for commercial or semi-commercial purposes, or if the product
does not comply with Malaysian product standards, including differences in voltage
and adapter compatibility.

Contact us:

1. General inquiry: Please contact our customer service team: +6010-8801010.

2. Live Chat: Joyoung Malaysia (Shopee/Lazada)

3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
Network Sdn Bhd)

Operation Hours: 9am-6pm (Mon-Fri)

Closed on Public Holiday
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