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Operation Instruction

Pressure Cooker
JPC-4HP28

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

Thank you for purchasing our pressure 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 Instructions: Product specifications and features are subject to change without
prior notice for continuous improvement.

Start here, experience cooking!
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Product precautions

In order to ensure safety and avoid injury and financial loss to you and others, be
sure to observe the following safety precautions. If you do not follow the safety
warnings, the wrong use may lead to accidents.
® Absolu_tely_prohibited A The operation item 0With ro_utir]e attention
Operation item must comply Operation items
© 1. Keep it away from children. Do not allow children to operate it alone to avoid
electric shock, burns or other injuries.

N

. It is forbidden to insert metal shavings, iron wires, needles and other flammable
objects in the product or in the gap, otherwise it will cause electric shock or
abnormal work.

& 3 When cleaning, product failure or not in use, in order to prevent leakage or
accidental start, please be sure to unplug the power plug

~

. Do not put the product directly on the fire or any place near the heat source or fire
source, otherwise the product will be damaged or malfunction, or even danger-
ous.

&l

. Please do not put this product on the unstable table, moist, high temperature,
smooth, non-heat resistant (such as plastic tablecloth, cotton cloth, floor, etc.), so
as to avoid electric shock, fire, falling off and other injuries and property losses.

o~

. Please do not use the inner pot other than the special inner pot of Joyoung, in
order to prevent air leakage, pressure relief and other abnormalities of the
machine. The inner pot cannot be heated on other appliances, otherwise it will
cause deformation and damage.

~

. Do not put any bagged, canned or bottled items into this product to heat, otherwise
there is a risk of explosion.

oo

. Safety valves, safety eyes, pressure release valves, safety eyes must be regularly
checked to ensure that they are not blocked, do not add any heavy objects or
replace with other objects, to avoid machine failure, resulting in personal injury
and property damage.

~

. Do not force the lid open if the pressure limiting vent valve is raised or if the lid is
difficult to open to avoid burns.
10. Do not wash and soak the motor unit with water to avoid electric shock or short
circuit.
@ 11. Please use a power socket with rated current of 10A or above and AC voltage of
220-240V to avoid fire disaster and electric shock.

12. Do not plug or unplug with wet hands to avoid electric shock. When unplugging the
plug, you must hold the plug handle and do not pull the power cord, otherwise it is
easy to damage the power cord.

13. If the power cord is damaged, it must be replaced by the manufacturer, such as
maintenance department or similar professionals in order to avoid danger.

14. Before use, ensure that the power cord is connected to the socket, otherwise it will
cause damage to the device due to poor contact, and lead to short circuit or fire.

15. This product is a Class | appliance, and the grounding cable of the socket should be
well grounded.

16. This product is for household use only. The Company shall not be liable for any
accidents or injuries resulting from any commercial use, inappropriate use or
non-compliance with this instruction manual.

17. Do not use external timers or remote controls to prevent short circuits or fire hazards.

18. This product is only for indoor use, not in wet places and outdoor use, to prevent
electric shock and device aging caused damage accidents.

19. Do not move the product while working.

20. This product is not suitable for the following people: people with sensory or psycho-
logical disabilities, lack of relevant experience or knowledge (including children) and
other people. Unless they use this product under the supervision and guidance of a
professional. Children should be taken care of to ensure that they do not play with this
product.

21. Do not open the container until the pressure is fully released.

22. If the product fails, do not disassemble the product or replace the parts by yourself to
avoid fire, electric shock or injury

23. After opening the package, please immediately put the plastic bag into the trash can
to avoid the danger of children playing with it and causing room breathing.

24. When there are flammable objects on the bottom of the liner and the surface of the
heating plate, please remove them in time before using, to prevent cause abnormal
work of the machine.

25. Handle the pressure release valve gently; do not squeeze to avoid damage and leaks.

26. When moving the product, lift by the side handles or the base handles. Avoid lifting by
the lid handle to prevent separation and potential injury.

27. During cooking, do not touch the lid or pressure release valve to avoid burns.

28. Before use, please make sure that the sealing ring and inner cover are properly
installed to prevent leaks.

29. If excessive steam escapes between the lid and the pot during cooking, stop use

~

immediately to avoid burns and address the "lid leakage™ issue.

30. Clean the inner pot with a sponge or soft cloth. Avoid using abrasive materials like
steel wool to prevent scratches.

.When cooking, the amount of food should not exceed the highest scale line, otherwise
it may be undercooked, boiler, spray and other phenomena, resulting in personal

3

injury and property damage.

32. When taking rice and other foods, do not touch the inner pot, the inside of the pot and
other high-temperature parts, to avoid burn injury.

33. Regularly inspect the steam release pipe of the pressure regulator to ensure it is not
blocked.

34.In order to avoid accidents caused by aging of the seal ring, please check the seal ring
regularly. If there is damage, deformation, air leakage and other phenomena, please
visit to local Joyoung after-sales department to purchase or replace in time

35. Do not cook acidic food (pH<5)

36. The sound of "popping” during cooking is normal.

37. During cooking, the lid may slightly lift and create a small gap due to internal
pressure; this is normal.

Component name and function (including interface description)

® Removable parts (Please clean before use)

Exhaust button can be pressed to manually exhaust
pressure reduction (when cooking porridge, soup
liquid food, do not manually exhaust, to prevent the
soup in the pot spatter hot)

® Upper cover

Upper cover handle
@ Pressure limiting

vent valve Safety eye

Power cord

® Inner

Anti-blocking
Catch—up component
ring Pot cover
Operation @Rubber ring
panel

e The picture is for reference only, and actual product design may vary.

e Ablack line may appear on the rear of the top cover due to the inherent welding line
from the molding process. This is not damage and does not affect normal use.

® After cleaning the top cover, water may enter the interior and drain slowly, not all at
once.

Interface introduction

Display screen

® Estimated time to finish cooking
® Show appointment time

Cooking light
If the corresponding light is on,
indicating it's in the stage of cooking

*********** Texture indicator

1. Adjust the cooking time. As
the time is adjusted, the
taste changes with the
cooking time

Adjust the appointment time *
when making an
appointment

Adjust the power during the
operation of the boiling
function

_ Texture key

| Press this button to
' select different tastes

N

w

1. After selecting the
function, press the
start button to start
cooking;

Function key --------:
Press the corresponding
key to select the desired

function . ) 2. Hold down the key to
Quick Meal Guide L disable the function
» Timer key
The cooking time can be .
adjusted according to the After selecting the function, press this
rice types indicated above key to set the reservation time. The
time displayed on the screen is from
the current time to the time when
cooking is finished.
Remarks:

1. The energy efficiency of the product is tested with aluminum base liner under the
function of quick stew.

2. The above operation interface content will be different in different models, for
reference only.

Prepare for cooking | Power on

@ Check the safety eye

/

/L\rm\ed pressure relief valve

Safety eye

@ Function selection

® Press the function key, and the corresponding light will be turned on when the menu

)

Fault phenomenon Reason Solution

Check if the seal ring is

Cleaning and maintenance

@ Measure rice, use the included measuring cup | | Place the pressure limiting vent valve and check if is selected. ) . The data in this instruction manual is provided by the Joyoung R&D Center database. The seal ring is not placed ; : :
! P 9 @ Open lid cooking P 9 properly placed as required e Unplug the power cord and ensure the machine is completely cooled before cleaning
| | i iti ) The upper cover i i i
| 3 thhe ?afety eye is fallen, as it is fallen before For example: Display e After the main function food is finished cooking, press "Cancel” to return to standby. 3 is lealf\"?]g Food residue stuck to the seal| Clean the seal ring and maintenance. Recipe Ingredients Instruction
Correct example Incorrect example | ; healing. L e - N Open the top cover, select the “open lid cooking” function, when the remaining liquid - e Do not scrub the inner pot with steel wool or hard objects to avoid scratching the
! | [ nSafate N P P ' P 9 ! guq Send to the maintenance . . 1.Put the white rice, millet, brown rice, red rice,
\, [ P is more, you can open the cover for several times. Worn seal station for repair inner pot coating. White rice 135g and black rice into the inner pot. Rinse them
. e e During the working process of the boiling function, the power can be adjusted by the Troubleshooting and solutions - e Do not use solvents, gasoline, abrasive powders, or hard brushes for cleaning any Millet 60g thoroughly, add water, and stir everything evenly.
@ Add water (liner style is for reference only) Slow Cook = v and "+ K d the middle two digits of the digital tube show f i Food residue stuck to the Clean the safety eye seal part Brown rice 759 Close the lid.
- and + Keys,an emi e two aigits o e digital tube show Tfour gear positions . . . safety eye seal ' Multi Grai 2. Select the "Slow Cook” function, then press the
y of "PO". "P1". "P2" and "P3", the default is P3. Maintenance Service | Please sontact- the loca.l after-sales service 4 | Safety eye leak v ey e Wipe the pot body with a clean, damp cloth. Do not rinse or soak the motor unit with e Red rice 759 “+" or "-" buttons to set the time to 45 minutes.
Methods of product use . for repair and installation Worn seal Replace the safety eye seal water directly to avoid electric shock or functional failure. \?vtatCk ZZCE 759 Fmaktly‘ press the "Start/Cancel” button to begin
O Warming . . . el e e Reason Solution Too little food and water in Put in as much food and e |nner pot cleaning: Please use sponge or other soft cleaning items to clean the inner areresty 3_%)&;”(:%0“@ is complete, manually release the
@ Timer e Inthe standby stgte, press the warrmr.]g key to enter the heat presgrvanon. The digital ' — : Safety eye can not the pot water as required pot and dry the outer surface. pressure, open the lid, stir the rice, and enjoy!”
) i ) ) . e Plugin the power, a startup beep will sound, and the device will enter standby mode. o After selecting the function (except the open-lid cooking function), if you need to make tube starts the time 00:00. Press this key to return to standby in any state except 1 ltths ?Zrd foclose | goqy ring not in place PLUt the sealring in the right 5 | fice Send to local after-sales ® After opening the cover, clean the inside of the upper cover with water first, and then
° Ese : cup rice ?O,Ok pt)orr\die,vpleaste add \g/jtertto tthetgorpdg; scale line 1 position; The display remains off, and all 8 function lights briefly illuminate. The "Quick Rice” an appointment, you can press the "Timer" button to set the appointment time. Press standby. - ™ ot q Call '[i‘a;:e the safet it HEEE;;?;Z \0/;£;eé~?:<;ege service Department for remove the inner cover to clean it including rubber ring, blocking cover, float valve, 1.Cut the lamb ribs into chunks. Boil water in a pot,
S€ WO cups OI TICE 10 coOKTICe, please add water to the ine & light stays on, while others turn off. After 5 minutes of inactivity, the display shows the "Timer" button, the "Timer" indicator will light up, and the digital tube will display © setety eye coss notfa uage the satety eye with a maintenance etc., and then dry with clean wet mug. Lamb Ribs 500g then add the lamb and ginger slices. Boil for 2
® Porridge with 1:7 rice water ratio is appropriate, rice with 1:1-1:1.2 meters of water R . . o . ) R . . R ; . after the air is deflated chopstick — - e After finishing cleaning and maintenance.ols confirm that the inner cover. blockin Corn 200g minutes, then remove and rinse with cold water.
to i ot ---",and all lights turn off to enter power-saving mode. Press any button to exit this the reservation time "02:00" at this time, you can press the "+" or "-" button to adjust 5 | It's hardto open Ooen the Ud onlv after th The display does The power socket is in poor | Please check the electrical 9 9 _ P : 9 e Cut the corn into chunks, peel and cut the carrot
ratio 1s appropriate. mode. the reservation time, and the reservation time can be increased by half an hour until Electrical schematic diagram the lid. There i inth pen the 1 ?n ya ;r ¢ 6 | not light up when contact outlet cover and float valve are correctly installed. aalt3 9 into chunks, and cut the onion into sections.
) ) . . ) . ) ere is pressure in the pot | pressure in the pot drops - attog 2.Add all the ingredients and seasonings into the
® |nstandby mode, select the desired function. If needed, use the "-" and "+" buttons to 24 hours. Long press is allowed, that is, hold down the "+" or "-" button without and the safety eye drops the power is on The fuse is blown out Lamb Ribs Ginger slices 10g inner pot, stir evenly, and close the lid.
- - adjust the timer and cooking preferences. There are three preset cooking programs release. After more than 1 second, the reservation time can be increased or W W — Soup Onion 20g 3.Select the "Quick Soup” function, press the "+" or
Quick use guide to choose from. Press “Start/Cancel” to begin operation. If set to a delayed start, the decreased by half an hour every 0.2 seconds. B 5 T 7 Evli?f:tihsz(;:eanlaan IierTupi?rature sensoropen \?VPZ'”QB%B‘O”S p}e::tttr?en?gfaft(jtcghnecgpzjftgr? {Z'E:;;‘Czhoek?ng
ressure en and close ater :
. . . . countdown timer will display. Otherwise, heating will begin immediately with a e Note: The reservation time refers to the duration from setting the timer until the food Fuse link switch Eover switch — e 4.0nce cooking is complete, open the lid, stir, and
0 Ensure the gasket clip is properly installed into the square slot on the lid. running circle on the display. is ready, indicated by the warming light. The reservation time range is 2 to 24 hours. L — 8 D|_g|tal screen E2 T_emp_erature sensor short sprinkle with spring onions before serving. Enjoy!
7 N, ® After cooking, the display screen shows "00:00" and starts counting up to indicate the © -k with buzzer alarm | circuit Send todlocat afterfsfales
| | L +-" keys Digital E3 . | service department for
! } warming time. 9 Igitat screen Pressure switch open circuit . 1.Cut the beef into cubes. In a pot of cold water and
| e After selecting the function (adjustable texture function), if you need to adjust the £ 220-240V Control panel with buzzer alarm UTe SWIREh open eITeuit | maintenance Beef 250g add ginger slices, blanch until foam forms, then
taste, you can press the "+, -" key to select the time, different time corresponds to % 50-60Hz Pressure switch short circuit Potato 120g 2‘rpeez?\;emzﬂddiclﬁeeCpff;t;)es_ Cut the bell pepper
| R ; different taste indicator light, digital tube displays the cooking time corresponding to Fuse link 10 Digital screen E4 Lona time leak Frubh Bell pepper 120g and onion into square pieces
\ / i i . . ’ ong time leakage of rubber
R - The machine will enter auto pressure release mode. You may taste, adjustment sequence is normal- soft- chewy,-normal. Standby state, Working N i with buzzer alarm rmgg[ég minutes? Black Pepper 22;052322 20g S.SPaljccs tgfsf’eerelgi?eatﬁfasgfﬂé;ngiﬂfgﬁfw
@ Before first use, please clean the inner and outer surfaces of the inner pot with also press and hold the exhaust button for manual pressure state, Warming State Pressing this key is invalid. — Potatoand | Dark soy sauce 10g cornstarch, garlic cloves, ginger slices, and water
warm water and dishwashing liquid. Dry thoroughly after cleaning. release to speed up the process. (Note: Do not manually 1 Digital screen ES Temperature sensor failure Beef Cubes | Oyster sauce 15g into the inner pot. Stir everything evenly, then
© Open and close the lid release pressure when cooking large quantities of porridge or O start/Cancel with buzzer alarm Black pepper powder 4g . CSLZIS:cmi:gduwck Stew” function. use the "s" or
- . i i i i i . . i The lid is not closed in pl Rotate the lid to cl Cornstarch 2 . ’
; =TT, Opening: Once the safety eye drops, hold the top liquid soups to av0|d. burns.] Once the safety eye drops, the lid . After Setectlr.]g the function, y.ou can pre5§ the "Start buttor.w to start cookmg. If there Hestno ol Bottom temperature Digital screen E7 e lid is not closed in place otate the lid to close Gz:ﬁ :{;VGS%O - buttons to set the time to 40 minutes, and
| g N ) ) . K can be opened to enjoy your meal. is a reservation setting, the display will display the reservation countdown; if not, the gp 12| Microswitch (or reed tube) ¢ 9 press the “Start/Cancel” button to begin cooking.
| Ve \ | handle with hand. rotate in the "0 sensor with buzzer alarm h
| . . \ | nanaiewith one hand, rotate in the “Lpen display displays d icl failure Send to local after-sales Ginger slices 15g 5. After cooking is done, manually release the
§ S § direction to the stop, then lift the lid. R hl,Sp ay \SFEtSYE yna[ﬂlﬁt apsl K during th Note: The firewire of the model evaluated by the software has no fuse — - service department for Water 80g pressghre.LZressdch;?sucbe IhiCke”ing“SU”CtiO”‘
S / Closing: Rotate in the opposite direction to close : is normdah old zEve s \?t a|rt ea fgih ur\tng dbe ufpter pressturel pr(;ce.ssth - 13 Evzagtilus;;eanl;% g::]zsrrfl;?ltlt@m temperature | maintenance Eien?mui éoéi\nmgafor 1DemsreDrifimpuet;?thz??ﬁm
}‘ W et ress and hold Cancel to return to the standby state except already in the standby off the heat. Enjoy your meall
\ — state.
! ! ] L floods, accidents, governmental orders)
Recipe Ingredients Instruction Terms & Conditions of Warranty
® Failure or damage due to misuse or abuse such as incorrect operation, liquid
1. Chop off the tips of the chicken feet. Place them o : : :
Chicken feet 700g in cold water with ginger slices. Bring to a boil to 1. Warranty Period: exposure, inappropriate voltage, or transportation damage'
Ginger slices 159 fremtovehfhe LZLOOdt- Remove and rinse the chicken This product comes with a two year manufacturer’'s warranty effective from the purchas-
eet with cold water. .
2;’{1533;@ 209 2. Add the chicken feet, ginger slices, soy sauce, ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the 5. Charges for Non-Warranty Repairs
White sugar 10g %a)génwgl;en?éEﬁ.‘r'bifr:es;iacilc‘::jrvbastg f:‘icﬁ{e delivery date is later than the purchasing date). ® After re‘ce‘iving the defective product seht by the cust‘omer, Joyoung Malaysia service
Braised Oyster sauce 20g inner pot. Stir everything evenly, then close the team will inspect the product to determine whether it is covered by the warranty.
Dark soy sauce 10 lid. . . . . . .
Chicken Feet Toban DTan[Chm bzan coucel |3 ‘Setect the "Quick Stew" function, press the "+ or 2. Warranty Coverage: ® |f the damage is due to misuse or is outside the warranty, you will be responsible for
30g - but‘thonfstto ste}tcthe lli’l’]z t?125 {mgutgs. thekq 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.
press the art ance utton to begin CooKINg. R . R
\évs:lir;gs‘ons 4. Once cooking is complete, manually release the 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
2;erisrfﬁ;e\'/va“&d;;ﬁggogﬁg:: Egjosyt‘\r well, and verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
1. Soak the dried tremella in water until softened, consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
then tear it int W pi . Peeland cut th
?ﬁi:gig?gg;swer ear ) T}}yéﬁgt‘o'c”u%??a :Ieces e: dan o | ¢ appliance is used for commercial or semi-commercial purposes, or if the product
. . the tremella, rock sugar, red dates, an . . = = : H H s
Papaya Milk | Papaya 200g water into the inner pot. Stir everything evenly, 3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage
and Tremella | Rock sugar 5[_]9 then close the lid. The warranty does not cover: and adapter compatibility.
Soup Red dates 6 pieces 3. Select the "Tremella” function, press the "+" or
Goji berries to taste "-" buttons to set the time to 55 minutes, and e Normal wear and tear.
Milk 400g press the "Staft/Cancel" button to begin cooking. @ Use of the product in commercial usage. Contact us:
Water 800g 4. After cooking is done and the safety valve drops, . X X : : ;
open the lid, add the milk and papaya, stir well, ® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010.
and sprinkle with goji berries. Enjoy! ® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada)
® No warranty for accessories/consumable parts. 3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
1.Peel and dice the Chinese yam. Soak the dried
lotus seeds, poria, and gorgon fruit in water for Network Sdn Bhd)
Glutinous rice 100g 2-3 hours. Dice the red dates. . . . S S : . _ B
Chinese yam 80g 2.Rinse the glutinous rice and place it in the inner 4. Paid Repair Services [within warranty period): Operation HOUFIS» 9ar.ﬂ 6pm (Mon-Fri)
Dried lotus seeds 30g pot. Add water up to 1220g (100g of rice and Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
Job's tears (coix seeds) 40 1120g of water). Then add the yam, lotus seeds, . X . X
Yam and Poria (tuckahoe) 8g 9 Job's tears, poria, and gorgon fruit. Close the lid paid repair services are available:
Glutinous ) of the pressure cooker. i
Rice Porridge Gorgon fruit [fox nut) 10g 3.Select the *Porridge” function, press the "+ or ® Products purchased from unauthorized dealers or sellers.
Goji berries and red dates 3 "-" buttons to set the time to 70 minutes, then ® Product does not comply with Malaysia product standard, including differences in
pieces press the "Start/Cancel” button to begin cooking. L dad ibili
Water 1120g 4.After cooking is complete, allow the pressure to voltage and adapter compatibility.
release naturally. Once the safety valve drops, ® Damage caused by improper use, maintenance, and storage.
open the lid, sprinkle with goji berries and diced . )
red dates, and enjoy! ® 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,
Ak -, (=1 < E 5 < . )T ____. ~ EliN 3 SRBEERETL N : iRk by
HiE EREBEER 15420 | X585, BEELABESRITE MR HRME (SRENE) o mEEWT BRE SRS FIRTHIESENBARERSL, WO aR i sl s s
16. AP R ENRERA EEE AR AEHBRSRETARBHEASIRD XRATSR, RAIEERENMER i SEMRBFEE, (F: REREHEE. FHERRBYNEL
N SromA e - . = T KEEANT YT N L Epy R S, LBh2Mh). HL2RET, MeAESE °
O CIoE NTRIERS, WO TR ERGENNSRE, AESETUTROER, R FUAGESATIITRHEARLE, © FHREIHE (B, TSR SR A | ‘ CBEAT © WIARE-EMERHRESALA FIHT, UBR). SRIET, AAFERBIR
s . e s e . o SR AL A et & 54 EAz gen Rak S0 0 BS B 1T BRI FH 5 ST ’ b et s | !
SRS B LB E R 2B I E A S5 A E E A RS 8, B G RN BT EEMEREAURSHERNLLE, BSHET, 17 AR BN RETEIMEE I SR R L BT EF R A A R TIE1T. . BB, HET | ; O Py Tr—
. 1o NI o = < HA3E Y y g SR P e - N oy e | e / '
AP ERNEPNEE, BN IREE R RAENG, BE SR 1827 ARG SR, TRHERRIHT RN IMER, Ui el E R H AR R RE (R EBYiE AR, IR | T | | o T, e
. - « hos 5 T - 5 5 . ; ! | ! N S 88 A X R ST =
FAE BRSPS A AR ERALE . © w32 ILg(Em A VFREEEER O B3EERER BRERL, W FEAERYN, BIFEREES, = 4T BB 2 ! o 3 | Re KETER R
b st . e A e L s e 10 TR, IRTIRBTa. USRNSSR ) 2 TS BETLIEY A R | | 1:
ENEENRATHNETHREE. EENRE. =k O LAMET) LETRERRIHT, RIL) BRI, LURMRD. ZARERR T 20 A= BREA THIATBER VDRI S REAXERRARE (0I5 L5) ’ T | R | I
> N e - o JTmRJI8 WAz, ; \ / VAN
o EANBHEA PRI TET WA TR SEBNIES TER A M. LR EIF) LE, HiRf P - A EGEE ~ 4 ';—_’ .\;;i\
QRUFEFRNESHLERFBEANZRERE. KL, HERY, SRS IEMBRITAER IR EA S T 3 4 2 FURN N N s N : ;
SRR T EE ~ ASUEAT dho N : LAFETIRESE, f O FHER, BERRAIEAREANENNRE, AAEBIET. | I
e o e o QL BEIENFRARMIG, AT A, haes  -------: .| BEERFFASE | T
FE—ETmEEEM o s e e O ~ | mEmER — A N T\ e - - e RATBREITIE AL, A
22 FFRREHFEXE BRS AL, U7 BITIREI REEREC M, LLR5 IR AR, RS R B, 1 2 KIZIL B ATEUH © Fzlaz Slow Cook =
EE BURMRIE RREANE) A3 EER. FREINBEEIRERR, ALLREXEINNER, BSUIREERE AREE B (A, YR EBHINAE RIS iﬁlﬂﬁg e T TR HRERETHN, BEFRELSDF, y y
BT BIAE | BEDR s 23 3THHEEEE, BRI BRSO, LSk LETE, BME B /E k. e el . 3 @ / \ | R ESAERERY, ABH RS
. . PR < 5 - o - ] N N : N [N o [=] \ [=] 1EAY ! = B v 4! N
—— T —— AT QBB A LR ASEE. AR, BN REDEIRT 24 PRBIE BN & PR R B R A IR E A, ISR S TIER . PRI LT R A | i N | RSN A S,
e REWE, BEREBR, 25 REMRB TR STER, TRBAFE, UHR SRR RRSAR. RN RIS E] I, RS S | /| 0 ity
s 2z O N o e N o . . 151 | = 2 5 i Bt i . | . s ar, = 3mLL SR H17 785t PR -
/ \ SRR mAEERE SIERBEARQBETTR. W B8 8. FHAMENEHE. B85, # 26 T5 R0V, IR T REHEEET, DNERIE LETR, LR LES %G & B SRR A0R ] . OO ;:f% %Ifﬁfmm Eﬁ}miﬁgz)ﬁfﬁ’ o T”leﬁﬁﬁ}i o et
BAE B EIEE BEWAEL, MR, B, BRssm s E A 5k, B, =& MERABHE. L mEEMAE R ThAE TS, A REM AAEH TN, s —F Tln;er[ﬂ,’\]}:j, Tlmeﬁr?\,’i] tfmﬂﬁ,;ﬂ%ugmmﬂﬂﬁﬂ‘@ iOO EENEJ& '
R N e o =Tt 30 S prtsr 2 et N o . _ ‘ 4 By “-" SR 12908 18], FNL£YBT | M T, | 9, TR, “y
B4 A 6. DGEM IS MRABLUMO AR, LEMAERS. BEERE, NER 21 RIIARD, WAL L. REMTIE, LR 215. \ 2 HMERANSERENL FAEKS, RESE, O HERLR \ S HRIBEETEO ), FREDET PRI, 224/, SR, R
SO EMESE IR, SNASHT. BIF 28 (£ H, WAZHE. FRER SR TEEL AT ERR. OXeiE! RERS ) B BT, BT 1R S TR AT 18 0. 2808 NS R L 2N
5 )\Z SIS R o N =it iedd, 25K BESHE, e LB, 3 TEES | EERR | S i ) - S L 8] RS TR B SE TSR 8], LA E1SE E 9 2~ 24/ 1B
7 REEALALE | B A OISO A S, R R, ?3Ti%%fpmiﬂi;j;;gig;ﬁ;iﬁ;mHj Rz3Z BB, %215, oK i 3 ) . L NEBERENSE, RERLRESEET, % o T FRAEEIR BN ML R BT ROR KT = BVRT 8], LY Bl SEE B
BHE BT Ny ity N Y g = mBZEZo | | e =3 «, »
e SUTEMOERLR, RERSE, WRTREE, TRIEAENIALCHE ;(‘) oy 8 o A e 5 S 22 — ® 55X, EEMSOERF 3 | IAZAIREREE T, O+ R
e s o opE - JERAERY, 3 BRI AR o) LI SR SRR A % | | . . e e €, e . _
Ft= i B, DUS3IRNSHE, BRASHE. MRk, = ’;’t s V\]HEZEE ’ ’ e ’ 1 3 < EMDEEE (ARORMEE) B, NEETOE, T8 . 7 @RARNE, TR
. . . =z O AN ETRASHFFE T, FEMERITHE, BB, o - ° A / S [ R B RIE R AT = 0% B oy RS, JEYSIREE AT E—
B+ — 8 RIERM LA TR TATE PSS RENER, FEEAR, MR SLEEN, ENET BT BB AL, TG TEETR. R TORENR, BRA S — S PSRRI ST R RIS SR, WA
10. B EE EAAHRFERE, URREMBIIER. B4E MR = g, SRS, THERES. RERSIRIERET.

O 1152 ERTE BMAL0ARK L L, 357 HBE1220-240V BYERIERE, LIS 3 |2k
R BB EEH,
D AEREFE IRIES, MURAR At N EKAT, W JUE AN, R ik iR,

32 BEUKIRFRYINY, FAEMNAE. REANFZEED, UR2MH.

BT ESFH RO HEEBMERLS, UHRETHRIEE,

34 R REHEENSIRAERY BERRERHE, EFERR. TR RSN
R, ERNEEERSEHBE. B,

« R (EE, AREE U E,
o tEREFIREHINB L, W T ZEH IBEL, ISR,
o EEBERE, REIR#K, KRBEEIERORH, FRE—R M HH.

MR IE S R

@k (MR HSE)

=afER % &

o BERR, WANRETES, ERSIRES, BIERET; 8Pl eRs, RER
TRz, HRIIAR. BESHWERIE, MBEET 7 ; FIAIYARS, #HA
HEEN, IWRST, RESRRERDE BRI,

O =3 | BUH

o HIEINAE/G, PIHE “Start[BE)] BT RIE, EEMNIRE, BrR B RMLAERIT ;&
T, BRRERESIEE

* ESRPEFERHFUBTERIR

MR B o 0005 L « BENE ;
3527 R NIRT 83K 2000K A T BB RETA o EFTURS FEFIENEE. EEETEENERE, AR 0 . Y RERE BREHLIRZS SN, 1% “Cancel (BUK) BRI IR
13 MRESRRERIT, BT BRBM, PABFIEH. HECBRRBNELARS A O LTVIOVE TORIRIL RS, IR R, WP . FIPAAEID RIEEIETA S
" e PR AR | 36.@7%27;@;\&;%.3?4}10 . SREE RENEAESEOR, D= HIMEN ST HZF TR, BEH/EEE
S e e e A ot e 37 R R AR T IE R . o FRAIKER, BIKERNZELINNE; ERAMMKEIR, BNKEXRRS FHATIE, MSHNTIERSETL, TAFE, S8 SRMAEIE; ERY,
égffj”%ﬁ’ﬁj%ﬁ%%%TMJ@@% BNSEA RSUEFHIUL, 5128 38. FEURD, FVEENE LEAMIF LS, EENRKORARHEA, BE = el IELNE, ERFFEIN, B ERTISHE). 5%
PARERK, MR e o EGRMARRLIL: THRRKEILAIAE, KR 110 L2KKEEHIAE, o RHERE, BRREET ‘000 00" HABEH, BRERNERTEEE,
= s N N = FE2E& 230
OFER ‘ IR RS SRS E, SR BRENERIABME B it bt o RIER BEEEETRELE. ‘
. TURERMEELRSS, & “Cancel BUET EIEIHMITFF L3, %42 “Open Lid 2] amap PPN ———— o BRNERSTRARREAFZBATERIETER, AP BREEERMA.
. »1ap . " — o E = 1D T = = 5/ ARFTaPZEIZ (& 5 . == O = FUEN (4
Cooking[FF &%]" ke, HIEIRSS | EERUMERRSMETRIENRE IPy—— P mee | \ — pur gy M 700g LTRSS, AR SR, Bma AT, 5 1 RIEHR: SHRUEBRARERETR (BEREERS) .
© URRHHREH, TSR EE AR TIFTIZR, TET -+ fT 13| HEEETE, | DAURARMARTEES | xutmeERsHse i ’ £ 15 LK, 5 R T FERENR BEFAREHNEHRE, BREAROWTRE, REEN o WAFEEIGEFRIET RIEERS, BRBEREHEA,
W, SIS E EFFALER PO “P17 “P2” “P3" 4/ MY(L, BIAP3HY, HIEMR HIERE RIBF5E e = L BAK K BEK LK KN AAETFE f;ﬁgzog 2. BT A L, b YRV, . E . T KB, MRHAFHRTHZAS, NUZHEAHNE #B: SCAlliances (M) Sdn Bhd RIS EMERLREFHYBRMER, 2
- AK 135¢ ST ELR SORTN PR = e g A LR SRHADREL~RITE (QEEEMERSRELER) WRIEHEORF.
eﬁ"’"% e e e s s o 1 SR BN ET BT 1)K 60g T, IA—EBSS), & LR ST HEbHE 10g \ﬁ;fl*@k)\ mﬁiﬁ}?iﬁ%’ fﬁﬁm ) RIEEE: " " " ’
o TMRERYIZIERE, HEEHTT 00: 00 EITHY, HNFRE, KIRERIAMRE, v KEK 75 2. Y82 “Slow Cook[#5& 1K) ThBEgE, FBiR“+ S ¥ 20g 3. %R Qu@ Stew[RIGR )" THAERE, 3% “+” - i REEE: »
BAEREFET BRTRERSE e ZHRIR T 0B E45min, B Start/Cancel S5 i 108 IGEBYIER25min, B “Start/Cancel (53 EFEQEREHNHISISEHE, BRI DRETE RS HNSEN BRBAT:
2 FamE P = EAE S TRELR s o 75§ I BT T 30g [BRH] BRI ; R/ TEE. FRARBE, BPTRERRREEERS, L—WEW: ERREEFIRSHER: +6010-8801010,
RNBIE = » SR FohHS, TR AT 4 AR, TR, FHEZEHEGS, M E EE: WEMEIOME. REEK. HE. . 5 A |
- BTEBIE o EENBREBREL, NS TIRBRS, ~Ree s IR T AR, K 624g IR FRL R ne semazEEe. ,:E BERVRIIIR, REOR, G5, BRFARAGIRETEREN igimj f;;;géﬁiays}aoésghozzeggzziff)h Semice Network S
ER T R EEHE HETHRETRERRE o BN EBRANE, LI REGRIAE. : i . T enpoint serice Tetorean
3 FERS BHERE RS EEEHE o PGB B ERERA 0 25 RIS, L EHRIR, BEASETF, BNFEHR, ZH 22 " U, - saph ] P
DM e e s At =4 500 IR NI, AT i FRE0g | L TRERERIE, ANERIR; 3 RIERINERR: EUEE: A—FAE, HFISE FF6R
e— S o ATSIEDREERATS, RIERRAHRIBIRE, LA EREITE. 1 o zooi £ BBOMETS, TR B8 & 1T 2008 > G4 okl LTI PBB D R i A ENE
W W PR ——————— S q———— BE A A RN SRR NEE AT S, S ENEEET. e REVR, RN, K 50g 14, & LR, o FEERBRIES
\ 4 BARES i = S o FEI, FACEE EENN, SETHE RERSR RS E TS AEAT 108 o & |2 B EMRENINNERIHIGS, & & ATAEEES | amem 3. 682" Tremella[$RE ) “THAESE, 12+ “" 58 o e
- ENF%  FasAk EHEER FRRLIREHE : 147 =38 #E; THRREA | 1258 B EEYIEAISSmin, B “Start/Cancel[5) o TRETEEE,
L S " = F—— T - — e ’ £H 10g 3. ¥4 “Quick SouplBRIEF]" TRk, 14 < e e R R tart/Cancell==/ o IEBINIRS T BN BRI B
5 TSR LT mW\ﬁ%ﬁU}(L\/ RIS 2 EYIFIK o HAGRATEEER AMIAEG BB RER RS E EfLsE, j(;’ﬁ ZOgE BIGEAY[E5935min, BIE“Start/Cancel[2 5 4975 400g . ?'E}%% ?;;LF’—:’\ P o EFYUGE. 5= IR IS RS B R R,
LERRERSARS | NS SRS BAEE BiLER B RFFA T 7 800g A B L HRETEL. o [t BB REERE,
E gsﬂgéfv 1R R B R 7k 800g 4. IR, TS, FIERO M LRR
-ouhz 6 BENETRREAS ° 5 84 > .
TETRET ety e W SRS LS BIE] L LB EIT, TR S B AE 4. RIEHRBIN BREEARSS
Vs P — F2K 100g et / MBHILTER, BEEREHN, BANEEREE:
N = 7 égii%g;ﬂ; SR LA TTER Y EIRS AR £/ 250g LRI T, AR TR, BazER, ISHIF/E, #HBLZ80g |, 9;?%‘7&:%%?;%%)\9\])%5':?3 MK 12208 (K o AR S R A S
- = 2120 L S P ) rRATT AT - Sz O R AT ST TR R O A > o =)
P —— ;riw 1202 , i’?ﬁ]ﬁt’m e TIET 30 100g, 7k1120g) , B LIZS T B © FATUASRRLTSTE, DEERERERSLES,
5| gmmpE RS HEOEERSEE 7 T0g 3 B, £ L £ I e gg\ﬁidé[igﬁ i R—— . iéfég%igzgg%mmm
. ST ) . 3. ¥ER “Porridge /R &) ThRERE, IR+ 7 o RIEHIEHG JERE o
> - R I8 BF Bk 22 " == 20 3 B2 DS TR > Sz N NN . - = . N o
EAR  ROREEDES o | HERETES, R T i g: o S T TR R 25 108 SRR A9 70min, B/E 2 “Start/Cancel[S o EREBIREREERIRT,
HIS5RiR i e , ﬁ;‘Qu{xc;ﬂs’tew[lrmmr'magﬁg - *ﬁ’fﬂﬂi 3% JERE] BRI IE ; o EEAKE. BRIFTHS WRR. Sk, B BFHS) EROIRT.
— EAFRIEE / . g 4 s 7 11208 4. RIELER, DRRIE, SLORLRIEE, BF o RZMIKA GIRETY. REBN. EATSBFEREHIRT) SHOME
10 * ?; ’ %YM E SRS S = g +7 GG BRYE] 940min, R Fi W LR TS TEE a8 -
BISIIRE R AT AR A (602) £) TERS 28 “Start/Cancel[[REh/EUE] EFAZIE; ’ e ° ST
= $ED R ERES, " \ ik 308 5. 24, FAHES, 2 “Open Lid Cooking[FF
ks | gmepe BRI BRI ERHE £/ 15¢ BE] R, FEBATH RS 5. JERIELIETR:
NN N 7k 80g 10min3is, BIE 2 o SRELRSH HEFBENERETRE, SUFERETIRE, L
Klﬁﬁﬂ:ﬁq]E’\]?yTEEEjLEEEHﬁEP’U?&TEE?ET#o minxis, B ZAER o NPESRALRSHMNENREIZ A FENEHRETRE 3 = AT A




Joyoung

Operation Instruction

Pressure Cooker
JPC-4HP28

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




Thank you for purchasing our pressure 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 Instructions: Product specifications and features are subject to change without
prior notice for continuous improvement.

Start here, experience cooking!
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Product precautions

In order to ensure safety and avoid injury and financial loss to you and others, be
sure to observe the following safety precautions. If you do not follow the safety
warnings, the wrong use may lead to accidents.

® Absolutely prohibited A The operation item With routine attention

o

Operation item must comply Operation items

1. Keep it away from children. Do not allow children to operate it alone to avoid
electric shock, burns or other injuries.

N

. It is forbidden to insert metal shavings, iron wires, needles and other flammable
objects in the product or in the gap, otherwise it will cause electric shock or
abnormal work.

3. When cleaning, product failure or not in use, in order to prevent leakage or
accidental start, please be sure to unplug the power plug

4. Do not put the product directly on the fire or any place near the heat source or fire
source, otherwise the product will be damaged or malfunction, or even danger-
ous.

5. Please do not put this product on the unstable table, moist, high temperature,
smooth, non-heat resistant (such as plastic tablecloth, cotton cloth, floor, etc.), so
as to avoid electric shock, fire, falling off and other injuries and property losses.

o~

. Please do not use the inner pot other than the special inner pot of Joyoung, in
order to prevent air leakage, pressure relief and other abnormalities of the
machine. The inner pot cannot be heated on other appliances, otherwise it will
cause deformation and damage.

. Do not put any bagged, canned or bottled items into this product to heat, otherwise
there is a risk of explosion.

~

8. Safety valves, safety eyes, pressure release valves, safety eyes must be regularly
checked to ensure that they are not blocked, do not add any heavy objects or
replace with other objects, to avoid machine failure, resulting in personal injury
and property damage.

. Do not force the lid open if the pressure limiting vent valve is raised or if the lid is
difficult to open to avoid burns.

0. Do not wash and soak the motor unit with water to avoid electric shock or short

~o

circuit.
1. Please use a power socket with rated current of 10A or above and AC voltage of
220-240V to avoid fire disaster and electric shock.



. Do not plug or unplug with wet hands to avoid electric shock. When unplugging the
plug, you must hold the plug handle and do not pull the power cord, otherwise it is
easy to damage the power cord.

. If the power cord is damaged, it must be replaced by the manufacturer, such as
maintenance department or similar professionals in order to avoid danger.

. Before use, ensure that the power cord is connected to the socket, otherwise it will
cause damage to the device due to poor contact, and lead to short circuit or fire.

. This product is a Class | appliance, and the grounding cable of the socket should be
well grounded.

. This product is for household use only. The Company shall not be liable for any
accidents or injuries resulting from any commercial use, inappropriate use or
non-compliance with this instruction manual.

. Do not use external timers or remote controls to prevent short circuits or fire hazards.

. This product is only for indoor use, not in wet places and outdoor use, to prevent
electric shock and device aging caused damage accidents.

. Do not move the product while working.
. This product is not suitable for the following people: people with sensory or psycho-
logical disabilities, lack of relevant experience or knowledge (including children) and

other people. Unless they use this product under the supervision and guidance of a
professional. Children should be taken care of to ensure that they do not play with this
product.

. Do not open the container until the pressure is fully released.

. If the product fails, do not disassemble the product or replace the parts by yourself to
avoid fire, electric shock or injury

. After opening the package, please immediately put the plastic bag into the trash can
to avoid the danger of children playing with it and causing room breathing.

. When there are flammable objects on the bottom of the liner and the surface of the
heating plate, please remove them in time before using, to prevent cause abnormal
work of the machine.

25. Handle the pressure release valve gently; do not squeeze to avoid damage and leaks.

26. When moving the product, lift by the side handles or the base handles. Avoid lifting by
the lid handle to prevent separation and potential injury.

27. During cooking, do not touch the lid or pressure release valve to avoid burns.

28. Before use, please make sure that the sealing ring and inner cover are properly
installed to prevent leaks.

. If excessive steam escapes between the lid and the pot during cooking, stop use
immediately to avoid burns and address the "lid leakage” issue.




30.

3

N

33.

34.

3
3

o~ o1

Clean the inner pot with a sponge or soft cloth. Avoid using abrasive materials like
steel wool to prevent scratches.

.When cooking, the amount of food should not exceed the highest scale line, otherwise

it may be undercooked, boiler, spray and other phenomena, resulting in personal
injury and property damage.

. When taking rice and other foods, do not touch the inner pot, the inside of the pot and

other high-temperature parts, to avoid burn injury.

Regularly inspect the steam release pipe of the pressure regulator to ensure it is not
blocked.

In order to avoid accidents caused by aging of the seal ring, please check the seal ring
regularly. If there is damage, deformation, air leakage and other phenomena, please
visit to local Joyoung after-sales department to purchase or replace in time

. Do not cook acidic food (pH<5)
. The sound of "popping” during cooking is normal.
37.

During cooking, the lid may slightly lift and create a small gap due to internal
pressure; this is normal.



Component name and function (including interface description)

@ Removable parts (Please clean before use)

Exhaust button can be pressed to manually exhaust
pressure reduction (when cooking porridge, soup
liquid food, do not manually exhaust, to prevent the
soup in the pot spatter hot)

& Upper cover
Upper cover handle

® Pressure limiting

vent valve Safety eye

@ Inner Anti-blocking
Catch-up component
ring Pot cover
Sapsgftion @ Rubber ring

e The picture is for reference only, and actual product design may vary.

e Ablack line may appear on the rear of the top cover due to the inherent welding line
from the molding process. This is not damage and does not affect normal use.

® After cleaning the top cover, water may enter the interior and drain slowly, not all at

once.



Interface introduction

Display screen

® Estimated time to finish cooking
® Show appointment time

Cooking light

If the corresponding light is on,

indicating it's in the stage of cooking
Texture indicator

. Adjust the cooking time. As
the time is adjusted, the r—=a Texture key
taste changes with the T . y ] Press this button to
cooking time select different tastes
. Adjust the appointment time =
when making an Porridge  Quick Stew Tremetla |
appointment .
. Adjust the power during the ! open ia
operation of the boiling Cooking

function o : . Start/cancel key

i T 1. After selecting the
Function key j;f;s‘f“ﬂ‘:: function, press the
Press the corresponding start button to start
key to select the desired cooking;

function 2. Hold down the key to

Quick Meal Guide Ti ' K

The cooking time can be imer eY .

adjusted according to the After selecting the function, press this

rice types indicated above. key to set the reservation time. The
time displayed on the screen is from
the current time to the time when
cooking is finished.

disable the function

Remarks:

1. The energy efficiency of the product is tested with aluminum base liner under the
function of quick stew.

2. The above operation interface content will be different in different models, for
reference only.




Prepare for cooking | Power on

@ Measure rice, use the included measuring cup

Correct example Incorrect example

@ Add water (liner style is for reference only)

e Use 1 cup rice cook porridge, please add water to the porridge scale line 1 position;
Use two cups of rice to cook rice, please add water to the line 2.

® Porridge with 1:7 rice water ratio is appropriate, rice with 1:1-1:1.2 meters of water
ratio is appropriate.

Quick use guide

@ Ensure the gasket clip is properly installed into the square slot on the lid.

/

w

@ Before first use, please clean the inner and outer surfaces of the inner pot with
warm water and dishwashing liquid. Dry thoroughly after cleaning.

© Open and close the lid

g ST Opening: Once the safety eye drops, hold the top

\\ i handle with one hand, rotate in the "Open”

direction to the stop, then lift the lid.

Closing: Rotate in the opposite direction to close

the lid.

8 »

/

J




@ Check the safety eye

;”L\mwted pressure relief valve Safety eye \\‘
| ! Place the pressure limiting vent valve and check if

§ the safety eye is fallen, as it is fallen before
heating.

Methods of product use

e Pluginthe power, a startup beep will sound, and the device will enter standby mode.
The display remains off, and all 8 function lights briefly illuminate. The "Quick Rice”
light stays on, while others turn off. After 5 minutes of inactivity, the display shows
"---",and all lights turn off to enter power-saving mode. Press any button to exit this
mode.

® Instandby mode, select the desired function. If needed, use the "-" and "+" buttons to
adjust the timer and cooking preferences. There are three preset cooking programs
to choose from. Press “Start/Cancel” to begin operation. If set to a delayed start, the
countdown timer will display. Otherwise, heating will begin immediately with a
running circle on the display.

® After cooking, the display screen shows "00:00" and starts counting up to indicate the
warming time.

The machine will enter auto pressure release mode. You may
also press and hold the exhaust button for manual pressure
release to speed up the process. [Note: Do not manually @
release pressure when cooking large quantities of porridge or

liquid soups to avoid burns.] Once the safety eye drops, the lid
can be opened to enjoy your meal.



@ Function selection

® Press the function key, and the corresponding light will be turned on when the menu

is selected.

For example: Display

Slow Cook =
“4 CA

@ Timer

After selecting the function (except the open-lid cooking function), if you need to make
an appointment, you can press the "Timer"” button to set the appointment time. Press
the "Timer" button, the "Timer" indicator will light up, and the digital tube will display
the reservation time "02:00" at this time, you can press the "+" or "-" button to adjust
the reservation time, and the reservation time can be increased by half an hour until
24 hours. Long press is allowed, that is, hold down the "+" or "-" button without
release. After more than 1 second, the reservation time can be increased or
decreased by half an hour every 0.2 seconds.

Note: The reservation time refers to the duration from setting the timer until the food
is ready, indicated by the warming light. The reservation time range is 2 to 24 hours.

© "+-"keys

After selecting the function (adjustable texture function), if you need to adjust the
taste, you can press the "+, -" key to select the time, different time corresponds to
different taste indicator light, digital tube displays the cooking time corresponding to
taste, adjustment sequence is normal- soft- chewy,-normal. Standby state, Working
state, Warming State Pressing this key is invalid.

O start/Cancel

After selecting the function, you can press the "Start” button to start cooking. If there
is a reservation setting, the display will display the reservation countdown; if not, the
display displays dynamic laps

It is normal to have slight air leakage during the upper pressure process

Press and hold Cancel to return to the standby state except already in the standby
state.



© Open lid cooking

e After the main function food is finished cooking, press "Cancel” to return to standby.
Open the top cover, select the "open lid cooking” function, when the remaining liquid
is more, you can open the cover for several times.

® During the working process of the boiling function, the power can be adjusted by the

“-"and "+" keys, and the middle two digits of the digital tube show four gear positions
of "P0O", "P1", "P2" and "P3", the default is P3.

(6] Warming

e Inthe standby state, press the warming key to enter the heat preservation. The digital

tube starts the time 00:00. Press this key to return to standby in any state except
standby.

Electrical schematic diagram

(1 [

Pressure Open and close
Fuse link switch cover switch
L [—
E 220-240V Control panel
} 50-60Hz
Fuse link
N

Heating plate Bottom temperature



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

Troubleshooting and solutions

Maintenance Service | Please contact the local after-sales service
for repair and installation

Fault phenomenon

Reason

Solution

It's hard to close
the lid.

Seal ring not in place

Put the seal ring in the right
place

It's hard to open
the lid.

The safety eye does not fall
after the air is deflated

Nudge the safety eye with a
chopstick

There is pressure in the pot

Open the lid only after the
pressure in the pot drops
and the safety eye drops




Fault phenomenon

Reason

Solution

The upper cover

The seal ring is not placed

Check if the seal ring is
properly placed as required

3 i leaking Food residue stuck to the seal| Clean the seal ring
Worn seal Send to the maintenance
station for repair
Food residue stuck to the Clean the safety eye seal
4 | Safety eye leak safety eye seal
Worn seal Replace the safety eye seal
p
Too little food and water in Put in as much food and
the pot water as required
Safety eye can not
5 |-
rise Send to local after-sales
Upper cover or pressure ;
LU service Department for
limiting vent valve leakage h
maintenance
The display does The power socket is in poor | Please check the electrical
6 | not light up when contact outlet
the power is on The fuse is blown out
7 Digital screen E1 | Temperature sensor open
with buzzer alarm | circuit
8 Digital screen E2 | Temperature sensor short
with buzzer alarm | circuit Send to local after-sales
Digital screen E3 ) | service department for
9 with buzzer alarm Pressure switch open circuit | maintenance
o Pressure switch short circuit
10 Digital screen E4 -
with buzzer alarm | Long time leakage of rubber
ring (60 minutes)
" Digital screen ES Temperature sensor failure
with buzzer alarm
o The lid is not closed in place | Rotate the lid to close
Digital screen E7 - -
12| \with buzzer alarm | Microswitch (or reed tube)
failure Send to local after-sales
— - service department for
13 Digital screen EQ | Chip or bottom temperature | aintenance

with buzzer alarm

sensor faulty




Cleaning and maintenance

e Unplug the power cord and ensure the machine is completely cooled before cleaning
and maintenance.

e Do not scrub the inner pot with steel wool or hard objects to avoid scratching the
inner pot coating.

e Do not use solvents, gasoline, abrasive powders, or hard brushes for cleaning any
part.

e Wipe the pot body with a clean, damp cloth. Do not rinse or soak the motor unit with
water directly to avoid electric shock or functional failure.

® [nner pot cleaning: Please use sponge or other soft cleaning items to clean the inner
pot and dry the outer surface.

® After opening the cover, clean the inside of the upper cover with water first, and then
remove the inner cover to clean it including rubber ring, blocking cover, float valve,
etc., and then dry with clean wet mug.

e After finishing cleaning and maintenance,pls confirm that the inner cover, blocking
cover and float valve are correctly installed.



Recipe

Black Pepper
Potato and
Beef Cubes

Potato 120g

Bell pepper 120g
Onion 70g

Soy sauce 20g
Dark soy sauce 10g
Oyster sauce 15g
Black pepper powder 4g
Cornstarch 2g
Garlic cloves 30g
Ginger slices 15g
Water 80g

Recipe Ingredients Instruction
1.Put the white rice, millet, brown rice, red rice,
White rice 1359 and black rice into the inner pot. Rinse them
Millet 60g thoroughty: add water, and stir everything evenly.
Brown rice 75g Close the lid.
Multi Grain 2. Select the "Slow Cook” function, then press the
Red rice 75g “+" or "-" buttons to set the time to 45 minutes.
Black rice 759 Finally, press the “"Start/Cancel” button to begin
Water 6249 cooking.
3. Once cooking is complete, manually release the
pressure, open the lid, stir the rice, and enjoy!”
1.Cut the lamb ribs into chunks. Boil water in a pot,
Lamb Ribs 500g then add the lamb and ginger slices. Boil for 2
Corn 200g minutes, then remove and rinse with cold water.
Carrot 150 Cut the corn into chunks, peel and cut the carrot
9 into chunks, and cut the onion into sections.
Salt 3g 2.Add all the ingredients and seasonings into the
Lamb Ribs Ginger slices 10g inner pot, stir evenly, and close the lid.
Soup Onion 20g 3.Select the "Quick Soup” function, press the "+" or
Spring Onions "-" buttons to set the time to 35 minutes, then
Water 800g press the “Start/Cancel” button to begin cooking.
4.0nce cooking is complete, open the lid, stir, and
sprinkle with spring onions before serving. Enjoy!
1.Cut the beef into cubes. In a pot of cold water and
Beef 250g add ginger slices, blanch until foam forms, then

remove and rinse clean.

2. Peel and dice the potatoes. Cut the bell pepper
and onion into square pieces.

3. Place the beef, potatoes, soy sauce, dark soy
sauce, oyster sauce, black pepper powder,
cornstarch, garlic cloves, ginger slices, and water
into the inner pot. Stir everything evenly, then
close the lid.

4. Select the "Quick Stew" function, use the "+" or
"-" buttons to set the time to 40 minutes, and
press the "Start/Cancel” button to begin cooking.

5. After cooking is done, manually release the
pressure. Press the "Sauce Thickening” function,
open the lid, and add the bell pepper and onion.
Continue cooking for 10 more minutes, then turn
off the heat. Enjoy your meal!




Recipe

Ingredients

Instruction

Braised
Chicken Feet

Chicken feet 700g
Ginger slices 15g
Soy sauce 20g

Salt 3g

White sugar 10g
Oyster sauce 20g
Dark soy sauce 10g
Toban Djan(Chili bean sauce)
30g

Water 50g

Spring Onions

1. Chop off the tips of the chicken feet. Place them
in cold water with ginger slices. Bring to a boil to
remove the blood. Remove and rinse the chicken
feet with cold water.

2. Add the chicken feet, ginger slices, soy sauce,
salt, white sugar, oyster sauce, dark soy sauce,
Toban Djan(Chili bean sauce), and water into the
inner pot. Stir everything evenly, then close the
lid.

3. Select the "Quick Stew” function, press the "+" or
"-" buttons to set the time to 25 minutes, then
press the "Start/Cancel” button to begin cooking.

4. Once cooking is complete, manually release the
pressure, and then open the lid, stir well, and
sprinkle with spring onions. Enjoy!

Papaya Milk
and Tremella
Soup

Dried tremella (silver ear
mushroom) 20g

Papaya 200g

Rock sugar 50g

Red dates 6 pieces

Goji berries to taste

Milk 400g

Water 800g

1. Soak the dried tremella in water until softened,
then tear it into small pieces. Peel and cut the
papaya into cubes.

2. Add the tremella, rock sugar, red dates, and
water into the inner pot. Stir everything evenly,
then close the lid.

3. Select the "Tremella” function, press the "+" or
"-" buttons to set the time to 55 minutes, and
press the "Start/Cancel” button to begin cooking.

4. After cooking is done and the safety valve drops,
open the lid, add the milk and papaya, stir well,
and sprinkle with goji berries. Enjoy!

Yam and
Glutinous
Rice Porridge

Glutinous rice 100g
Chinese yam 80g

Dried lotus seeds 30g

Job's tears [coix seeds) 40g
Poria (tuckahoe] 8g

Gorgon fruit (fox nut) 10g
Goji berries and red dates 3
pieces

Water 11209

1.Peel and dice the Chinese yam. Soak the dried
lotus seeds, poria, and gorgon fruit in water for
2-3 hours. Dice the red dates.

2.Rinse the glutinous rice and place it in the inner
pot. Add water up to 1220g (100g of rice and
11209 of water). Then add the yam, lotus seeds,
Job's tears, poria, and gorgon fruit. Close the lid
of the pressure cooker.

3.Select the "Porridge” function, press the "+" or
"-" buttons to set the time to 70 minutes, then
press the "Start/Cancel” button to begin cooking.

4. After cooking is complete, allow the pressure to
release naturally. Once the safety valve drops,
open the lid, sprinkle with goji berries and diced
red dates, and enjoy!




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-épm (Mon-Fri)

Closed on Public Holiday
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