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C Please read this user manual carefully before using the product and keep it properly )

Dear user

Thank you for using the Joyoung liquid heater (health kettle). This user manual is
applicable to JK-15K25, All content in the book is for reference only when used and
maintained by users. For any matters not covered, please feel free to inquiry the local

after-sales service center or the company's customer service center.

This product complies with relevant laws, regulations, and standards for food contact

accessories. Please feel free to use it with confidence. May Joyoung products bring

warmth, convenience, and health to your life.
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Component and Function Description (including interface introduction)

@ ComponentN

Lid

Glass Kettle Body

Control Panel

@ Control panel

ame

Lid Handle

Handle

Base

[Please refer to the actual product)

01 02 03
Boil Rose Tea Fruit Tea

07 08 09

Porridge BeanSoup  Milk

Preset’ Keep
Timer Warm

04 05 06
BlackTea Tremella Egg
10 1 12
HerbalSoup Ginger Tea Pear Soup

[Please refer to the actual product]

Product Using Methods

0 Warm tips
1. Before using this product, be sure to read this user manual carefully, especially
the "Safety Precautions”.

N

. Before using the kettle for the first time, fill it with water up to the maximum
water level line, boil the water, and then discard it. Repeat this process to clean
the inside of the kettle and remove any odors.

3. Some food materials and medicinal materials [rice porridge, tremella, dendrobi-
um, etc.) may contain a large amount of starch/sugar/gum or ginsenoside and
other surface active ingredients. If a large amount of foam is found during
heating, it is recommended to open the lid for heating to prevent overflow.

4. During the process of stewing ingredients, the oxide film on the surface of the

heating plate of this product will thicken, which may present different colors. This

is a normal physical phenomenon of stainless steel material. Does not affect use,
can be wiped lightly with a scouring pad and eliminated by boiling water with
citric acid.

ol

. Some ingredients need to be soaked before stewing, mung bean -3h, tremella
-1h, and grain Congee -4h.
6. Cannot be used to heat milk, otherwise it will make the bottom sticky.

@ Operating instructions

1. Click the [Start/Cancel] button to enter standby/shutdown mode;

2. Click the [<] or [>] keys to select functions;

3. Click the [ Keep Warm 1 button to enter the warm keeping function, and click
the [<] or [>] button to adjust the warm keeping temperature;

4. After selecting the function, click the [ Preset/Timer I button, and then click the
[<] [>] button to adjust the corresponding working time/timer time;

5. Click the 'Start/Cancel’ button to activate the function.

Caution:

@ After boiling water, it automatically enters the warm keeping stage, with a default
temperature of 65°C, and the warm keeping temperature can be adjusted in this
stage.

@ Black tea, with keep warm function, please use purified water or cold boiled
water.

® Long press the [<] [>] keys to quickly select and adjust.

Safety Precautions

A Warning: Be aware of risks that could result in personal injury, serious harm, or
significant property damage.
A Caution: Pay attention to risks that could cause personal injury or damage to
property.
A Warnings:
1. The product generates high temperatures and steam during operation. Avoid

touching or getting close to the steam vents or other hot parts to prevent burn
injury.

2. To prevent electric shock or short circuits, do not immerse the product or power
cord in any liquid.

A Caution:

. This product is not intended for use by individuals with physical, sensory, or

mental disabilities or lack of using experience or knowledge (including children]
unless supervised and guided by a responsible person regarding the use of the
product. Keep children away from this product to ensure they do not play with it.

N

. After opening the packaging, please immediately put the plastic bag into the trash
can to prevent children from playing and posing a risk of suffocation.

When using the product, sufficient space should be left around and at least 10cm
away from surrounding objects to prevent oil fumes from contaminating furniture

w

and even causing fire hazards.

. Please operate on a level surface. Do not operate this product on flammable
materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards.

. When using, all packaging materials must be removed, otherwise the product

~

ol

may cause fires, burns, etc. during operation.
This product is for household use only. The company is not responsible for any

o

malfunctions resulting from commercial use, inappropriate use, or failure to
follow the instructions in this manual. Such malfunctions and damages are not
covered by the warranty.

. During use, please do not place bagged, canned or bottled items, cotton gauze or
flammable materials on or cover the product to avoid fire and explosion.

~

o

. The product must be kept at least 30cm away from sources of fire to avoid damage
or fire hazards.

9. Please do not use this product in environments with gas leaks and electrical

leakage, as it may cause fire and electric shock.

10. Do noij lst the prodtucdt \/T/torli.unattended to prevent kettleential hazards such as fire y r;ay aftfetctttthhe norrT;aLtc:pera;intif the Taih:te. . N If th(-.:nre is a malfunction, please go to the designated after sales service center for Srmptom Reason Analysis Troubleshooting Teee e Instruction
cause yunexPec e. si ué ions. ‘ o . Do not let the p.ro uc .wor wi . er.np. y. e e,.as it may cause the kettle to turn repair. Digital display E3 | Other (sensor damage, etc)

11. When no one is using this product, cleaning or moving it, or when the product yellow, malfunction, or fire, resulting in injury accidents and property damage. Please 39. When discarding this product and its packaging, please hand it over to a qualified Poor or damaged sensor Contact after-sales maintenance 1.Wash the fungus and soak it in warm
malfunctions, please be sure to unplug the power plug to prevent damage caused by confirm that there is an appropriate amount of cold water in the kettle before use. department for recycling. When discarding, please cut off the power cord. Digital display E4 contact Recipe Ingredients Instruction water for 30 minutes.Remove the roots
electrical leakage or accidental start-up. 25. Do not exceed the maximum water level when filling water, otherwise boiling water 40. This product is not suitable for areas above an altitude of 2000 meters, otherwise its There is an odor | This phenomenon usualy Reference product usage Boiling ) - and tear it into small pieces. Soak the

12. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connecting may splash out and cause danger, or water may flow into the temperature control intended functionality cannot be guaranteed. in the water occurs during the first use | method-Warm tips 2 pineapple in salt water for 10 minutes,
the product to the power supply, please check if it matches the local power supply device and cause malfunction. _There is scale Water quality reasons 1.Wash the mugwort root and bamboo and peeland cut the pumpkin into small
voltage. High or low voltage may damage components or affect product performance. 26. Do not place sealed containers in kettles for heating, as there is a risk of explosion. Product Using Methods inside the kettle Use clean V\{ater or promptly sugarcane, cut them into sections, and pieces for later use.

13. Class | electrical appliances, please ensure that the grounding wire is well grounded 27. To avoid burns, please ensure that the lid is properly closed before using the product. The iéit&i.‘v{;ater Water quality reasons remove scate set aside. Place all ingredients into the Dried Tremella: 8q 2.Place the fungus and pumpkin into the
before use to avoid electrical leakage accidents. 28. During the heating process or when the water boils, do not open the lid or move the Srmptom Reason Analysis Troubleshooting Mugwort Root: 7g pot and add water up to 1000mL. Pineapple: 50g health pot, and add water until it

14. It is necessary to use a socket with a grounding of 10A or above separately, and the product to prevent burns. Lift the kettle body, add an Friendly Reminder Flower Bémboo Sugarcane: 209 20n the pot control ‘panel, press the fremela Pumpkin: 20g reaches 1000mL.
plug must be thoroughly inserted into the socket to prevent poor contact from 29. Before the kettle body is fully cooled, please close the kettle lid through the heat-re- Dry burning protection appropriate amount of cold water The above methods address common troubleshooting and resolution. For other issues Tea Fig: 15¢g Select fun.ctlon key, choos.e the "Rose Rock Sugar: 20g 3.0n the control pa.nel of the pot, press
causing overheating and burning of components, leading to short circuits or fire sistant part of the lid. Ibmg Te k‘iﬁﬂeba”d then put it please contact your local service center for repairs. Do not attempt to disassemble or Honey Dates: 109 Tea” function, set the time to 15 the "Select” function key to choose the

adck on the base : i " . . . i i i
hazards. 30. When the room temperature is below 0°C, do not keep the product connected to the The health kettle - repair the product vourself minutes, gnd press th? SFart/Cancel Tremella” function, adjust the time to 1
o . ) ! : ! ) ) : : The power plug is not Check the connection of the P P y : key to begin. Once cooking is complete, hour and 30 minutes, and then press

15. Itis strictly prohibited to insert or unplug power plugs with wet hands to avoid electric power socket all the time, otherwise the thermostat may automatically reset, causing does nat heat up connected properly power plug B . . .
shock. the components to overheat and self ignite. Other (abnormal high ThethStLart{ﬁ%ncefl L:ey toé}jg:lhn co‘okmg.

16. Please do not let the power cord come into contact with high-temperature surfaces 31. When pouring water, be careful to prevent splashing and scalding the body. When temperature protecgtion/ Maintenance and Care 1.Wash the sea coconut and soak it in nL edas . mmuoes, ° el;:;mdeatp‘—

e and rock sugar. Once completed, it's
or wrap around the edge of the table, and do not come into contact with sharp edges, wearing clothes or shoes with exposed skin, be more careful to prevent scalding. damaged power cord, etc.) Sea Coconut: 2g water for 3 hours fead to serve 9 P
burrs, or other protruding sharp objects. To prevent electrical leakage, electric shock 32. To prevent electric shock or fire, it is necessary to ensure that the power supply is .| Button damaga/poor button . @ How to clean the kettle 2.Place all ingredients into the pot. On the y )
. ; ) ) ; ) ) Button malfunction Contact after-sales maintenance ® Bof leaning the kettle. al lua th d and all he kettl Red Dates: 159 . .
or fire. disconnected in the following situations: when there is no water in the kettle, when contact, etc. efore cleaning the kettle, always unplug the power cord and allow the kettle to Goji Berries: 5 control panel, press the “Select 1.Add water into the pot
17. Power cord hanging can easily cause accidents. It is recommended to arrange the adding water, when not in use, when cleaning or moving the product, and when there ) . |Internal wire loose or poor cool down. Fruit Tea L Fl -h' 4 function key, choose the "Herbal Soup” 2.0n the control panel, press the "Select”
; ; Continuous boiling | contact @ Do not immerse the kettle, power cord, plug, or power base in water. ongan rlesh: 4g functi t the ti to 15 minut ' . ' . .
power cord in a reasonable position during use to avoid tripping and danger. is a problem with the product. of water ' ' ' Rock S ) ded unction, set the time to minutes, function key and choose the "Egg
. . Sensor damage @ Ensure that all electrical components are dry. OCKk ougar: as neede and press the “Start/Cancel” key to f ; p he “Start/C " k
18. When unplugging, hold the plug and do not forcefully pull or twist the power cord to 33. There is a certain deviation between the temperature displayed on the dial and the - ® Wi ) ) ) Water: 800g . p N Yy Boiled Egg: 1 unction. Press the "Start/Cancel” key
prevent damage and kettleential leakage hazards. actual temperature. Segabratlon of kettle body Put the Kettle back on the base V\(lpe the extetmor of tt:e kettledvvlth a dtimictltcith. Do ?ot use abrasive powders or begin. Once completed, it is ready to Egg Water. 1000mL gnd gdjust the time to 10 mmutes. On;e
n ) . :
19. If the power cord is damaged, in order to avoid danger, it must be replaced by 34. When there is less water in the kettle, please hold down the handle of the kettle lid anc base : : : vieaning pastes, as they tan damage ihe Ketlie s surlace drink. It boils, use a spoon fo stir the water in
fossionals f th fact thei int q t ¢ imil bef. . he lid f falli f Digital display E1 | The working environment Please use indoors and increase @ How to Remove Limescale ‘ a clockwise direction to create a vortex,
professionals from the manufacturer, their maintenance department, or similar efore pouring Waterto»preventt e lid from fa llﬂg off. o temperature is too low the indoor temperature To maintain the kettle in good working condition, limescale should be removed 1.Place the black tea bag and sugar into then crack in the egg. Once cooking is
departments. . . v . . . 35. To prevent damage accidents c.aused. by electric shock, short circuit, etc., the base Other [sensor open circuit etc)| Contact after-sales maintenance regularly. If the kettle frequently turns off automatically before the water boils, it the pot, and add water until it reaches complete, it's ready to serve.

20. Do not insert pins, vv|res,vor other metét‘objects‘mto any gaps or openings in the shell must be removed before cleaning this product, and the bottom, base, and product The dry burning time is too | Lift the kettle body, add an indicates that the kettle needs descaling. You can use the following methods to 500ml. . .
or base to prevent electric shock and injury accidents. ” socket must be wiped dry before using the product again. They must not be long appropriate amount of cold water remove limescale: Turtle Jelly: 100g 2.0n the control panel of the health pot, Rice: 30g 1.R|n§e the ‘r|ce thoroughty and place all

21. To prevent hazards such as electric shock or short circuit, do not rinse or soak this immersed in water for cleaning to avoid the danger of electric leakage. Digital display E2 into the kettle, and then put it back @ Use a descaling product specifically designed for kettles, following the product Milk: 250ml press the "Select” function key to Gtutilnous Rice. 20 the ingredients into the pot. Add water.
product in water or other liquids, and do not spray water on it to avoid device damage 36. Please unplug the machine immediately after use. on the base instructions. Black Tea Black Tea Bags: 2 bags (42g) choose the "Black Tea" function, adjust Multi-Gr Millet: 10 i 2.0n the cont:ol pan“et of th? health pot,

leak 37 If th duct malfuncti is d d ol t ing it and send it t Sensor short orouit Contact after-sales maintenance ) o : . ) the time to 10 minut d th ain et 149 press the "Select” function key and
or leakage. . e product malfunctions or is damaged, please stop using it and send it to our , @ Add 0.5 liters of 8-degree white vinegar to the kettle. Let it soak for 1 hour, then White Sugar: 10g @ time to 10 minutes, and then press . Goji Berries: 1g choose the "Porridge” function. Adjust

22. This product must be used in conjunction with the power base provided by our compa- company's after-sales service center for repair. Do not repair it yourself to avoid gg;s;r:tteuzrl:w?)iynvta:fdcipd water discard the vinegar and rinse the kettle 4-5 times with clean water. the "Start/Cancel” key to begm brewmg. Porridge Rock Sugar: as needed the time to 40 minutes, then press the
ny. danger. Digital display E3 |Dry burning protection into the kettle, and then put it back @ Add 0.5 liters of water and 25 grams of citric acid into the kettle. Boil the water an? comp.leted, add tgrtle jelly and stir Water: 600g “Start/Cancel” key to begin cooking.

23. Do not cook ingredients that are prone to sticking to the bottom of the kettle, as this 38. Do not disassemble the product, otherwise there is a risk of electric shock and injury. on the base and let it soak for 15 minutes, then rinse the kettle 4-5 times with clean water. in milk until well combined. Once completed, it's ready to eat.

. . . . . . ‘s floods, accidents, governmental orders)
Recipe Ingredients Instruction Recipe Ingredients Instruction Terms & Conditions of Warranty
@ Failure or damage due to misuse or abuse such as incorrect operation, liquid
1.Wash the mung beans anq lily bulbs. 1.Wash t.he snow pear, peel |t., and (.:ut it 1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
2.Place the mung beans, lily bulbs, and into pieces. Place all the ingredients ) ) . )
) . oo This product comes with a two year manufacturer’s warranty effective from the purchas-
water into the pot. On the control panel, into the pot and add water until it )
Mung t/'tmé} Blsa.”% 1509 press the "Select” function key and reaches 1000mL ing date on valid proof-of-purchase, original receipts or invoices or delivery date (if the 5. Charges for»l\lboanarranty.Repaws ‘ ‘
Bean V\‘/yt L_Jms['m 9 choose the "Bean Soup” function. Snow Pear | Honeysuckle: 2g 2.0n the control panel, press the "Select” delivery date is later than the purchasing date). ® After receiving the defective product sent by the customer, Joyoung Malaysia service
Soup Ra iré g " Adjust the time to 45 minutes, then Soup Snow Pear: 150g function key and choose the "Pear team will inspect the product to determine whether it is covered by the warranty.
OCK >ugar: as neede press the "Start/Cancel” key to begin Soup” function. Adjust the time to 10 2. Warranty Coverage: ® |f the damage is due to misuse or is outside the warranty, you will be responsible for
cooking. Once completed, add rock minutes and press the "Start/Cancel” If the product has a manufacturing defect during the warranty period, you can contact the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
sugar and stir until well combined. key to begin cooking. Once the simmer- Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon @ |f you choose to cancel the repair for non-warranty products, you will be responsible
; ; ingi lete, it’ dy t . I . . : :
Mix Milkc | R INg 1S comprete, 1fs ready fo serve verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs.
Powder - Note: Packing materials like boxes, interior foam, paper cards, user manual and other
1.So0ak the red beans in warm water for consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
over 2 hours and wash the red-skinned i i i i i i
peanuts, soaking them for over 2 hours appliance is used for commercial or semi-commercial purposes, or if the product
as well. 3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage
Red Beans: 60g Z.Wash the red dates, red beans, and goji The warranty does not cover: and adapter compatibility.
Red Dates: 30g berries. ’ ) o Normal wear and tear.
Goii Berries: 10 3.Pour the peanuts with water into the .
Herbal ojrbernes: 109 ; ; ® Use of the product in commercial usage Contact us:
o Red-Skin Peanuts: 60g pot, then add all the other ingredients p ge.
Cuisine : along with 600g of water. On the control ® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010.
Brown Sugar: 40g anel, press the "Select” function ke : : : ; : ; - i i
P - P " " ey ® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada)
Water: 600g and choose the "Herbal Soup” function. . _ 3 Technical S Pl it . tre at 08-8026 6226 (Highooint Servi
Adjust the time to 90 minutes, then No warranty for accessories/consumable parts. . Technical Support: Please contact our service centre a ighpoint Service
press the “Start/Cancel” key to begin Network Sdn Bhd)
cooking. Once completed, it's ready to 4. Paid Repair Services (within warranty period): Operation Hours: 9am-6pm (Mon-Fri)
Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
1.Wash and pit the red dates, and wash ’ h ’
. . paid repair services are available:
the longan and goji berries. )
Longan: 10g 2.Place the longan, red dates, goji berries, ® Products purchased from unauthorized dealers or sellers.
) Red Dates: 20g rock sugar, and water into the pot. On ® Product does not comply with Malaysia product standard, including differences in
Ginger Egg: 1 the control panel, press the "Select” voltage and adapter compatibility.
Date Tea Goji Berries: 3 function key and choose the "Ginger ® Damage caused by improper use, maintenance, and storage
OJl BErTes: 39 Tea" function. Adjust the time to 20 9 ¥ Improp ' ' ge:
Brown Sugar: 10g minutes and press the "Start/Cancel” ® Defects found after the warranty period has expired.
Water: 600g key. Once the water boils, crack in the ® Damage from unauthorized disassembly.
egg. and once cooking is complete, it's ® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,
ready to serve.
e e BELHRYE (SRENS) EREESE AES: 16 BEA B BREEMEERAE AL, FESRENINEG. Eih. H
1 = = 4 N . N . IVSERUEN N R Z5 L /N 5z \ N M v
A E 1. FRATFHESFEERNES, WIRERBIRSILEERES, @fﬁﬁzﬁﬁﬁiﬁégi%Ei@ﬁﬁﬁﬁ?éﬁérA@mfg e
U525 17.BREA , 1 B BB R TEEMUE, %R
GBI @ ST O EERTR = LS = EIFR AR
iy o - N s B " 2. ABEREBEEREGN, YI7RAT BRI NEIE R AT SO
RRSTEER AR INASE GREE) , AR BIEARFTIK-15K25, 1. (ERAAFESE, SSMMTAEEANED, £ES “RAeERATSEEN . . N ’ a e ' ° 18 IR EABY, TUREHELIRY, V7B EAISIHtERE, LB BIREL%
BN REAS ERNLPNEE, RRED, WOHLHAIIEE =F > B R TR R, S AR IR, PRk,
RETFLHATERFLEN - N BT ONETER, RS SO SRR RRS, Tea RN s S R AT S L R BRI 19 NREBFREIRT, N7 BBk, HADFIEHE. HAEHRLME]
e e . . T Fik, REBEE—RB, LUSESHNE, EREk, 1. A IRt AEERA. BB GHEEDRE SR MERZLAAIR B’J;z:lLA o . ’ ekt v eRlEERs S
o 3 S NN = < NEE N 7 AN \ N — — O N NI 5=
A7 S RaERR IR BN AR AR ZER, BROER. 3. B EHREHE. B, THE), B ARRYES RS WA (845 LE) £, RIFEnRHINRLNAMII#ITSRAERE LA RE R e Gt . .
B RA TR A TSI (FEERE ~E = > > > HIRE= =ik 73X Z S ISBRIES . WBEW LS, R RS 20 B0, R 4EFREF OMANASKET. SRt B m L
i3 anZa’d i Pt o . N N N - - mE NFETFo MR =, | 275 dno
AZEESREEMRS, MANINANEARSRA, BYHFEMA, b 3 SRS B S H N T . ST MERpE PRt EBIS R E R
E i A 2. FTFEEE, BRMZISERERMNLIRE, LR ERE, ERERNE o ?jB)ﬁJJ:ﬁEEE‘JZ%_EO%%fLﬁA‘£7JJF’$*DMT_ T
S N A EI] CIIR7)AR A T an AR 7K B A At MITTERE,
ES 5 ° Ko e ) g 8 g A o
4 FFREMEEMTED, FAREEANBRLEE, TELNTHE, 3. PR, MANBREEE, SEMMIEEMRIFI0mER, b e s
B Np— Y N . 4 sy SHIRSE S N LAV PIEIRBY R R/
T v (s B HATFAMEERMIBIR, TEMER, PIAEERERIITERE O WESRRA, HESIRARS M. RNl S %
R wFERROE EREND) ” 4 FEATAE LM, BOERS, Bh, B, AR LIRS BRDREPEERNEN, URHIHEL R
- S e o o 2408t mTER, URsliwdkea. MIBsRE MRS HEEHAM
BB PERERAE N o _ o, RUABASIREA R, L -
N IGEFIESE, §9- tRE- NG > ; Wy A . ’ FZ1R =1 HifaIA T E2%
- 5 HORMARAIMSE, B9-3h, BE-1h, AHEHK-4h. 5. BANKIBEEME LSBT, BNFSETETRTESBAR. K FER, BEEBNB SRR,
= R - 6. TEATRFAHAEL, FURKIE. ey 25 BKBFEBURAKILE, SNFTEREIHIBETERBRREK
= £ o S — N 1 N N N N S NN=E. ) = = A Y
BB BRI 1R EEIR © 5o 6 AFROUREES, CABLEE TENRsRAuTARsEn | T\ EREASmMmORE
BES EERE * BIRHIE, AARSFAEMEE, WEHRIERTTEREZF, 2&§F%;@\ﬁ%%miﬂii®’éi§ \EQ;
som a L S [BE/EVE] B, BAEH/ERES; 7. BRUEG, BAELSE. REURENNG. BOGASMMNET | 20 ORRDG, EEFRN, BEOWILECERSER.
FNE RIE GBS ) 20 S [<] 85 [5) ©, #HTEEEE; e LREEES, LR, BIESE., 28 PGS AER. ACHEER, BT LEHE T m, L2,
BLE RESHK ) 3. A (RE] 8, #AREDE, AT (<] 8% [] RBEDRERE; 8. PRAIIEBAE0CMELE, BRI RREEARBR, 29 EARTEI A HE, BRI LR AAT Ho

@ R FEIR

01 02
Boil Rose Tea
07 08

Porridge  Bean Soup

03 04 05
Fruit Tea Black Tea  Tremella
10 n
HerbalSoup Ginger Tea Pear Soup

Preset’ Keep
Timer, Warm

(A=)

4. EEWEEE, <d OFY/MY] 8, _& (<]

I8]/FREY B8]

5. =iy [Ba1/EUE] #, Bohiiek.

AR

(>] #ETAENIIER

o FKTEREBMENREMNER, BIA65°C, ZMNBRREEE .
o X, RRVIEE, BERWFKIREH.

e Ki% [<]

REFEFEM

Ass: o
A\EE: wayss

1=
~F
1=
~F

A

(>] BRI REHTEENIET.

REk. B, BEAMFRENNLEE;
BARRGIENDRRENINLERE;

9. FEAEER RINRARBHNIMERERESm, BNEAARAAR
EE/O

10N EXABENBR FILFmIE, UMFaRRBRERARER
Fo

1L NSRRI, EESHSEHAETm. FabSE, E50ks
BRiEk, BILERFEEEIMNREIERRE,

12 A5/ R\ BB K /S Z 9 220-240V/50-60Hz, TE3/~ GG BIRZ A, 18
WEZRS UM ERBEER, SRRTFIEER SR TR
e fEREEE.

13.I25F385, BRAMBRABMLAEMRLY, URRERBELR.

14 R IRE A 10ASE L L EAIERE, FRKFHNRIENGGEE, LB
FRMSBITHIHET, 51BN EBM,

IS PRERETFE. RERIES, DR,

30.EERMMTO°CH, Mt m—EMBRIEEERE, SN EITRrERE
HEMSH LA EBREEM,.

SLEUKESRVORIE, BIIEKIER MBS, EFEREMKINRIR. EF
NEBWER, B2,

32 AP LERREBEAR, THB RS FURIEERZRHEY:IER T KBS K
B, AMEREN. BFEIBoHT @Y. U RB IR

B ERAERTEESKINEEFE—ERE.

34 TEAKEDEY, BIRETHRFBHEK, URTHEEE.

35 ABILERRER. FERRRISRRIRES, BNArTmel, SAEUSRE, FA
PR RIS AUEERES. REE. FRIBEET, TMERNKFELRL, B
RIWEFT LSRR,

36 BT EATAE A A RIE Ak,

3TN R LRSI, BELEER, TUXRRATNERRS <%
&, YNBEITEE, URLEFR,

38 AHMEEFEm, BNESEMBAZHENEN, EBKE, BIEE
HERER,

9. EFAT RN mEEN, BRAEEXARNEN IR, EFIIEEHT
IR

40, A7 FR S A B R2000K LLEH, BNTE ARG BITIAE

PR3 R bR

BRAR EEA T
. Iiem R, AENIINERAK
TFhefpir L
RESANN | BRELCEEEN | REDEELEEE
Hit (BRRres R
SRS
R R e =t
IR | NS RER R
#ER 5 REIRF
SRS BEAREIRE
YBEREL | TREEIE RN AR R R
Hit (ERBITBE) Sk L R S B T A
P i, EEANNEELK
wmesn | ek BB
ERREn R L E SRS S
) AERTINEEAK, BYAH
wmERe | AR 5, E¥ES
Hit (ERERiE) . e
REESE | RREEmARmmE | o CRERSEATEE
R BEEE—AEANAAL | B AEASE REET
KPEERE | g e T
TREAGE | AARE R SRR AR AR
TR KR E
BRET

U ERNB RS2 URERT %, WTHEHE, BEtEERS I TE
&, PIDEITIFEEE.

prtill S

O MFAFEEFESE
o ZBETTETR, BIRTFERELFILRER S,

MBI, BIRL. BIRIELSERRER TKH.
TR AR TR
s T MRS ERING, BNEREAN. BEESFTm, allzxmi

JTo

@ snfiEkRk iR
NTRIFLEZREFNIIFRES, FEEEEMRKIE. NREEAMIEER

RRELBRE—ENR, RPAENFETTEBMHRKIET.
IR TEBY Vit A RERKE:

AT ANESFEERREm, IR~ MBI T,
*EEFNINOSHENRE, RERBUNTE, FAXHEE, BENKER4

—5Ro

o IINOSFBIZK, FARMAN25ZMNTEER, FH=B1SDH, AENKE

55‘6475;//_’\0

g B L1107

r%7}< _ -

- L ZIR S, RS, BIE AR

L ?% I LT, AKE1000m;

feR %fé%()i 2. EFETIEHIER, iR SR ThEER, 37
o 108 g “TEZE THRE, TS BHIEA 15min, Ak R0 /AN

= W RIFIABIE, B R EEE
gg*ﬁ?g L SRS, Rk 3AY:
. b g 2 BFEEMMAR LSS, ERESRSIE

RH e @i 1R, fibi R THAEER, Y1 TE ThaE, 18T
el & B 1min, /ALK SEFFSARIE,
800z BT,

BEE100g | L BLFOAUEROAES D, MKES00m;

- G osoml | 2 FERAETIEAIEIR, AR T THRER, i

% 3628 “UT5 THAE, VTS A 10min, i “E3 0 /AR
42g BB ASIE, FRRETIANBESE, IAF
B 10g RS BNEL,

L BE S, BACER305H, I8 IR, B
BHEKREEL05 8, BIER. )Nk
T4RE 8g F3;

BE S 50g 2. B4RE. B 435, MKZE 1000ml;
/1 20g 3. TEA TR, A R TR, YR
7KHE 20g Hh “Thie, Y TIBE 9 1h30min, % “BE/

BH BIFIASIE, BELODHAIAEE.
YR, FE RSN,
1 KNSR e,
o 2 RS RSITIR, A VIR THALH, %
== oo “EE IR AR R A BV B, B EE
10min, B/ BAIFIRES HBEEN ARG,
BTG, [ e,

i Bt s
AA 30g L BFREREAET S, A B MRS ES,
K 20g AN
AAW /K 108 2 TER S HITIR, AR A THAEER, YEiR
tafelg “BAY THEE, B IEA40min, B B A/
iR EE BN ERFFIA I, RN A & .
7K 600g
5 1505 L GO EERAERA;
o an 100 2 BET . EAFIKENR E S, (AT
#27 x j‘ooog SHIER, AR S5 THASER, YoI% “FEE7° T
e 4, BB Y9 45min, ki RS Eh/BUN” ST
YAITE, SRS E MK S,
Sy . -
L TERRAGEE N L, TR s, 2
415 60g SN E
o 30g 2 BTE T R,
P 1912 10g 3 IREAEHENGES, BEEAREE
LTRITEAE 60g MERNTFETEF, MN600gHIZK, TEFET
T4 40g IR, A S AR, IR R
K 600g THEE, TSI 0053 56, Ak R AUH
FABIE, SmEE & M.
5 ;82 L BAIEES %, EEL RS,
i, 2. ISHEEL T 10 ATHE AT ST, 7
TS it 3¢ F A TSI, R A AR, YR H
S g B AL, Y EYIEA 20min, kiR RS R AL
8, BAFEIT NS E, ZEZMEE,
7K 600g
L BES B R EFTE MR £ S
S4RTE 20 /1, N7k ZE1000ml;
=305 =51 1500 2 TEFRESIHITEIR, #055 SAE TAESR, ViR
“" ThAE, FEEHE 10min, ik B3/
W TSI SR =R AT

RIEFTR

1. RIEHAIR:
FrrRBEBWEZ HEZAMEFSHRE, RREGUNLIEIE. RIGWIESR
KRR, WREBEBRFHEEE, NLUREBRANE

2 REBE:
EFmETREBNEINENSHRE, BRI ARNASRALE ERSEASIEN
KEE/TEB. KWARBEE, AR TRIERRREEERS.
AR GEMEIMME. REEK. Bk, APFRREMERSTERETEE
Mo

3 RIBERINERR:

UTNERAEREEER:

EREREHBIER.

FaATEL AR,
FRIERIARS PO B ERAIZE o

ERLEEA. E=FRIFRA NI REISRBIRIT,
M EER T ZERE.

4 RIEHRBI BREEIRS
INREILLTER, BMEEREIN, BRNTEREE:

® MIAFIRINEE T S 2R AL B9/ dho

o FRANEDRALRINE, BIERERSKEREEES.
HEREGEA. AP REFESERBRT,
REHEREZINBIRE,
EAREFBFENEREIFIT
EBARE. BRHIRATINS QKRR HK B BUTH<) EMAIRT,
FIRASEA GHRERY. REEAN. ERTHBEREHIRN SERHE
IR,

5. FFRIBHIEEEA
o NASRALRSEANERE T~ FENERES~ G, INTmETRE, XU

mERSETRETHE,
o HiIONEREFRARRRHAFIZRAIAERETCEA, B EFAIBEEER.
SHHHRANBRIEEE (EEEREBRS) .
o (A IEFREUEIFRET RNERIRS, TABERERHZEA,
EE: SCAlliances (M) Sdn Bhd R ZiELEEME Rkl Bi&ER. 3=
BAFADRAEL~SITE (BIFRENESHRSREAEER) HREHIFHNNF,

BRREA:

1L—REW: BERAEFRSHEPRL: +6010-8801010,

21545514 Joyoung Malaysia (Shopee/Lazada)

3FEAREW: BEBRRSTO: 03-8026 6226 (Highpoint Service Network Sdn
Bhd)

EEtE: B—ZAH, FFIRETF6R

NHBIAKRE




Joyoung

User Manual

Kettle
JK-15K25

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




Dear user

Thank you for using the Joyoung liquid heater (health kettle). This user manual is
applicable to JK-15K25, All content in the book is for reference only when used and
maintained by users. For any matters not covered, please feel free to inquiry the local
after-sales service center or the company’s customer service center.

This product complies with relevant laws, regulations, and standards for food contact
accessories. Please feel free to use it with confidence. May Joyoung products bring
warmth, convenience, and health to your life.
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t and Function Description (including interface introduction)

@ Component Name

Lid Handle

Lid

Handle

Glass Kettle Body

Base

Control Panel L\j

(Please refer to the actual product)

@ Control panel

01 03 04 05

Boil Rose Tea  Fruit Tea Black Tea  Tremella Egg

07 08 09 10 1 12
Porridge  BeanSoup  Milk HerbalSoup Ginger Tea Pear Soup
Keep

Warm

02

(Please refer to the actual product)



Product Using Methods

@ Warm tips

1. Before using this product, be sure to read this user manual carefully, especially
the "Safety Precautions”.

2. Before using the kettle for the first time, fill it with water up to the maximum
water level line, boil the water, and then discard it. Repeat this process to clean
the inside of the kettle and remove any odors.

3. Some food materials and medicinal materials (rice porridge, tremella, dendrobi-
um, etc.) may contain a large amount of starch/sugar/gum or ginsenoside and
other surface active ingredients. If a large amount of foam is found during
heating, it is recommended to open the lid for heating to prevent overflow.

4. During the process of stewing ingredients, the oxide film on the surface of the
heating plate of this product will thicken, which may present different colors. This
is a normal physical phenomenon of stainless steel material. Does not affect use,
can be wiped lightly with a scouring pad and eliminated by boiling water with
citric acid.

&

. Some ingredients need to be soaked before stewing, mung bean -3h, tremella
-1h, and grain Congee -4h.
6. Cannot be used to heat milk, otherwise it will make the bottom sticky.

@ Operating instructions

1. Click the [Start/Cancel] button to enter standby/shutdown mode;

2. Click the I<l or [>] keys to select functions;

3. Click the [ Keep Warm 1 button to enter the warm keeping function, and click
the [<] or [>] button to adjust the warm keeping temperature;

4. After selecting the function, click the [ Preset/Timer 1 button, and then click the
[<] [>] button to adjust the corresponding working time/timer time;

5. Click the 'Start/Cancel’ button to activate the function.

Caution:

@ After boiling water, it automatically enters the warm keeping stage, with a default
temperature of 65°C, and the warm keeping temperature can be adjusted in this
stage.

@ Black tea, with keep warm function, please use purified water or cold boiled
water.

® Long press the [<] [>] keys to quickly select and adjust.



Safety Precautions

A Warning: Be aware of risks that could result in personal injury, serious harm, or
significant property damage.

A Caution: Pay attention to risks that could cause personal injury or damage to
property.

A Warnings:

1. The product generates high temperatures and steam during operation. Avoid
touching or getting close to the steam vents or other hot parts to prevent burn
injury.

2. To prevent electric shock or short circuits, do not immerse the product or power
cord in any liquid.

A Caution:
1

. This product is not intended for use by individuals with physical, sensory, or
mental disabilities or lack of using experience or knowledge (including children)
unless supervised and guided by a responsible person regarding the use of the
product. Keep children away from this product to ensure they do not play with it.

. After opening the packaging, please immediately put the plastic bag into the trash

N

can to prevent children from playing and posing a risk of suffocation.

w

. When using the product, sufficient space should be left around and at least 10cm
away from surrounding objects to prevent oil fumes from contaminating furniture
and even causing fire hazards.

4. Please operate on a level surface. Do not operate this product on flammable
materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards.

. When using, all packaging materials must be removed, otherwise the product

&)

may cause fires, burns, etc. during operation.

o~

. This product is for household use only. The company is not responsible for any
malfunctions resulting from commercial use, inappropriate use, or failure to
follow the instructions in this manual. Such malfunctions and damages are not
covered by the warranty.

~

. During use, please do not place bagged, canned or bottled items, cotton gauze or
flammable materials on or cover the product to avoid fire and explosion.

@®

The product must be kept at least 30cm away from sources of fire to avoid damage
or fire hazards.

~

. Please do not use this product in environments with gas leaks and electrical
leakage, as it may cause fire and electric shock.
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22.

23.

. Do not let the product work unattended to prevent kettleential hazards such as fire

caused by unexpected situations.

. When no one is using this product, cleaning or moving it, or when the product

malfunctions, please be sure to unplug the power plug to prevent damage caused by
electrical leakage or accidental start-up.

. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connecting

the product to the power supply, please check if it matches the local power supply
voltage. High or low voltage may damage components or affect product performance.

. Class | electrical appliances, please ensure that the grounding wire is well grounded

before use to avoid electrical leakage accidents.

. It is necessary to use a socket with a grounding of 10A or above separately, and the

plug must be thoroughly inserted into the socket to prevent poor contact from
causing overheating and burning of components, leading to short circuits or fire
hazards.

. Itis strictly prohibited to insert or unplug power plugs with wet hands to avoid electric

shock.

. Please do not let the power cord come into contact with high-temperature surfaces

or wrap around the edge of the table, and do not come into contact with sharp edges,
burrs, or other protruding sharp objects. To prevent electrical leakage, electric shock
or fire.

. Power cord hanging can easily cause accidents. It is recommended to arrange the

power cord in a reasonable position during use to avoid tripping and danger.

. When unplugging, hold the plug and do not forcefully pull or twist the power cord to

prevent damage and kettleential leakage hazards.

. If the power cord is damaged, in order to avoid danger, it must be replaced by

professionals from the manufacturer, their maintenance department, or similar
departments.

Do not insert pins, wires, or other metal objects into any gaps or openings in the shell
or base to prevent electric shock and injury accidents. "

. To prevent hazards such as electric shock or short circuit, do not rinse or soak this

product in water or other liquids, and do not spray water on it to avoid device damage
or leakage.

This product must be used in conjunction with the power base provided by our compa-
ny.

Do not cook ingredients that are prone to sticking to the bottom of the kettle, as this
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38.

may affect the normal operation of the machine.

Do not let the product work with empty kettle, as it may cause the kettle to turn
yellow, malfunction, or fire, resulting in injury accidents and property damage. Please
confirm that there is an appropriate amount of cold water in the kettle before use.
Do not exceed the maximum water level when filling water, otherwise boiling water
may splash out and cause danger, or water may flow into the temperature control
device and cause malfunction.

. Do not place sealed containers in kettles for heating, as there is a risk of explosion.
. To avoid burns, please ensure that the lid is properly closed before using the product.
28.

During the heating process or when the water boils, do not open the lid or move the
product to prevent burns.

Before the kettle body is fully cooled, please close the kettle lid through the heat-re-
sistant part of the lid.

When the room temperature is below 0°C, do not keep the product connected to the
power socket all the time, otherwise the thermostat may automatically reset, causing
the components to overheat and self ignite.

When pouring water, be careful to prevent splashing and scalding the body. When

wearing clothes or shoes with exposed skin, be more careful to prevent scalding.

. To prevent electric shock or fire, it is necessary to ensure that the power supply is

disconnected in the following situations: when there is no water in the kettle, when
adding water, when not in use, when cleaning or moving the product, and when there
is a problem with the product.

There is a certain deviation between the temperature displayed on the dial and the
actual temperature.

When there is less water in the kettle, please hold down the handle of the kettle lid
before pouring water to prevent the lid from falling off.

. To prevent damage accidents caused by electric shock, short circuit, etc., the base

must be removed before cleaning this product, and the bottom, base, and product
socket must be wiped dry before using the product again. They must not be
immersed in water for cleaning to avoid the danger of electric leakage.

. Please unplug the machine immediately after use.
. If the product malfunctions or is damaged, please stop using it and send it to our

company's after-sales service center for repair. Do not repair it yourself to avoid
danger.
Do not disassemble the product, otherwise there is a risk of electric shock and injury.



If there is a malfunction, please go to the designated after sales service center for
repair.

39. When discarding this product and its packaging, please hand it over to a qualified
department for recycling. When discarding, please cut off the power cord.

40. This product is not suitable for areas above an altitude of 2000 meters, otherwise its
intended functionality cannot be guaranteed.

Product Using Methods

Srmptom Reason Analysis Troubleshooting

Lift the kettle body, add an
appropriate amount of cold water
into the kettle, and then put it
badck on the base

Dry burning protection

The health kettle

does nat heat up The power plug is not Check the connection of the

connected properly power plug

Other (abnormal high
temperature protection/
damaged power cord, etc.)

Button damaga/poor button

contact, etc. Contact after-sales maintenance

Button malfunction

Internal wire loose or poor
Continuous boiling | contact

of water Sensor damage
Separation of kettle body
and base Put the kettle back on the base
Digital display E1 | The working environment Please use indoors and increase
temperature is too low the indoor temperature
Other (sensor open circuit etc)| Contact after-sales maintenance
The dry burning time is too | Lift the kettle body, add an
long appropriate amount of cold water
Digital display E2 into the kettle, and then put it back
on the base
Sensor short orouit Contact after-sales maintenance

Lift the kettle body, add an

o ) . ) appropriate amount of cold water
Digital display E3 | Dry burning protection into the kettle, and then put it back

on the base




Srmptom Reason Analysis Troubleshooting

Digital display E3 | Other (sensor damage, etc)

o ] Poor or damaged sensor Contact after-sales maintenance
Digital display E4 contact
There is an odor | This phenomenon usualy Reference product usage
in the water occurs during the first use | method-Warm tips 2

There is scale Water quality reasons
inside the kettle v Use clean water or promptly

The Kettle water ) remove scale
’ . Water quality reasons
is turbid

Friendly Reminder

The above methods address common troubleshooting and resolution. For other issues,
please contact your local service center for repairs. Do not attempt to disassemble or
repair the product yourself.

Maintenance and Care

@ How to clean the kettle
@ Before cleaning the kettle, always unplug the power cord and allow the kettle to
cool down.
@ Do not immerse the kettle, power cord, plug, or power base in water.
@ Ensure that all electrical components are dry.
@ Wipe the exterior of the kettle with a damp cloth. Do not use abrasive powders or
cleaning pastes, as they can damage the kettle’s surface.
@ How to Remove Limescale
To maintain the kettle in good working condition, limescale should be removed
regularly. If the kettle frequently turns off automatically before the water boils, it
indicates that the kettle needs descaling. You can use the following methods to
remove limescale:
@ Use a descaling product specifically designed for kettles, following the product
instructions.
@ Add 0.5 liters of 8-degree white vinegar to the kettle. Let it soak for 1 hour, then
discard the vinegar and rinse the kettle 4-5 times with clean water.
@ Add 0.5 liters of water and 25 grams of citric acid into the kettle. Boil the water
and let it soak for 15 minutes, then rinse the kettle 4-5 times with clean water.



Black Tea Bags: 2 bags (42g)
White Sugar: 10g

Recipe Ingredients Instruction
Boiling - -
1.Wash the mugwort root and bamboo
sugarcane, cut them into sections, and
set aside. Place all ingredients into the
Mugwort Root: 7g pot and add water up to 1000mL.
Flower Bamboo Sugarcane: 20g 2.0n the pot control panel, press the
Tea Fig: 15g “"Select” function key, choose the "Rose
Honey Dates: 10g Tea” function, set the time to 15
minutes, and press the “Start/Cancel”
key to begin. Once cooking is complete,
1.Wash the sea coconut and soak it in
Sea Coconut: 2g Waterfor.S hou.rs .
Red Dates: 15g 2.Place allingredients into the pot. On the
. . control panel, press the “Select”
Fruit Tea Goji Berries: 59 function key, choose the "Herbal Soup”
Longan Flesh: 4g . . .
function, set the time to 15 minutes,
Rock Sugar: as needed and press the "Start/Cancel” key to
Water: 800 begin. Once completed, it is ready to
drink.
1.Place the black tea bag and sugar into
the pot, and add water until it reaches
500mL.
Turtle Jelly: 100g 2.0n the control panel of the health pot,
Milk: 250ml press the “"Select” function key to
Black Tea

choose the "Black Tea” function, adjust
the time to 10 minutes, and then press
the "Start/Cancel” key to begin brewing.
Once completed, add turtle jelly and stir
in milk until well combined.




Recipe

Ingredients

Instruction

Tremella

Dried Tremella: 8g
Pineapple: 50g
Pumpkin: 20g
Rock Sugar: 20g

1.Wash the fungus and soak it in warm
water for 30 minutes.Remove the roots
and tear it into small pieces. Soak the
pineapple in salt water for 10 minutes,
and peeland cut the pumpkin into small
pieces for later use.

2.Place the fungus and pumpkin into the
health pot, and add water until it
reaches 1000mL.

3.0n the control panel of the pot, press
the "Select” function key to choose the
"Tremella” function, adjust the time to 1
hour and 30 minutes, and then press
the “"Start/Cancel” key to begin cooking.
In the last 10 minutes, add the pineap-
ple and rock sugar. Once completed, it's
ready to serve.

Boiled
Egg

Egg: 1
Water: 1000ml

1.Add water into the pot.

2.0n the control panel, press the "Select”
function key and choose the "Egg”
function. Press the "Start/Cancel” key
and adjust the time to 10 minutes. Once
it boils, use a spoon to stir the water in
a clockwise direction to create a vortex,
then crack in the egg. Once cooking is
complete, it's ready to serve.

Multi-Gr
ain
Porridge

Rice: 30g

Glutinous Rice: 20g
Millet: 10g

Goji Berries: 1g

Rock Sugar: as needed
Water: 600g

.Rinse the rice thoroughly and place all
the ingredients into the pot. Add water.
2.0n the control panel of the health pot,
press the "Select” function key and
choose the "Porridge” function. Adjust
the time to 40 minutes, then press the
“Start/Cancel” key to begin cooking.
Once completed, it's ready to eat.




Recipe

Ingredients

Instruction

Mung Beans: 150g

1.Wash the mung beans and lily bulbs.
2.Place the mung beans, lily bulbs, and
water into the pot. On the control panel,

Mung Lily Bulbs: 10g press the "Seﬂlect" fUnCtIOﬂﬂ key énd
Bean choose the "Bean Soup” function.
Water: 1000g . . .

Soup Rock Suaar: as needed Adjust the time to 45 minutes, then

gar: press the “Start/Cancel” key to begin
cooking. Once completed, add rock
sugar and stir until well combined.
Mix Milk
Powder
1.S0ak the red beans in warm water for
over 2 hours and wash the red-skinned
peanuts, soaking them for over 2 hours
as well.
Red Beans: 60g 2.Wash the red dates, red beans, and goji
Red Dates: 30g berries.
Herbal Goji Berries: 10g 3.Pour the peanuts with watgr mtq the
o . pot, then add all the other ingredients
Cuisine Red-Skin Peanuts: 60g along with 600g of water. On the control
Brown Sugar: 40g panel, press the "Select” function key
Water: 600g and choose the "Herbal Soup” function.
Adjust the time to 90 minutes, then
press the "Start/Cancel” key to begin
cooking. Once completed, it's ready to
1.Wash and pit the red dates, and wash
the longan and goji berries.
Longan: 10g 2.Place the longan, red dates, goji berries,
) Red Dates: 20g rock sugar, and water into the pot. On
Ginger Egg: 1 the control panel, press the "Select”
Date Tea function key and choose the "Ginger

Goji Berries: 3g
Brown Sugar: 10g
Water: 600g

Tea" function. Adjust the time to 20
minutes and press the “Start/Cancel”
key. Once the water boils, crack in the
egg, and once cooking is complete, it's
ready to serve.




Recipe

Ingredients

Instruction

Snow Pear
Soup

Honeysuckle: 2g
Snow Pear: 150g

1.Wash the snow pear, peel it, and cut it
into pieces. Place all the ingredients
into the pot and add water until it
reaches 1000ml.

2.0n the control panel, press the "Select”
function key and choose the "Pear
Soup” function. Adjust the time to 10
minutes and press the “Start/Cancel”
key to begin cooking. Once the simmer-
ing is complete, it's ready to 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.
@ |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)

Closed on Public Holiday
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