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Operation Instruction

Electronic Rice Cooker
JRC-4HP58

Precautions

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

® Prohibited items A Required items 0 Daily Precautions

© 1. Keep the rice cooker out of children's reach and do not allow children to operate it
unsupervised to avoid electric shock, burns, or other injuries.

N

. Do not insert metal objects such as metal shavings, wires, or needles into the
product or its crevices, as this may cause electric shock or malfunction.
A 3. Please always unplug the rice cooker during cleaning, when not in use, or in the
event of a malfunction, to prevent electrical leakage or accidental operation.
4. Before use, ensure the power cord is securely connected to the socket. A loose
connection can lead to device damage, short circuits, or fire hazards.
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. Please do not place the rice cooker directly on or near fire or heat sources, as this
may damage the product, cause malfunctions, or pose a safety hazard.
. Please do not place this product on unstable, moist, high-temperature, smooth, or

o~

non-heat-resistanrt surfaces (such as plastic tablecloths, fabric, or carpets), to
avoid the risk of electric shock, fire, or accidents that may cause injury or property
damage.

. Please use the power outlet with a rated current of 10A or higher and an AC voltage

~

of 220-240V to prevent fire, electric shock, or other accidents.

fee]

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

~o

. If the power cord is damaged, it must be replaced by the manufacturer, mainte-
nance department or a similar professional in order to avoid danger.
10. This product is a Class | appliance, meaning the power outlet must have a properly

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

14. Please do not move the product during operation.

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

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

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

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

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

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

21. Please do not immerse the appliance into the water.

22. Please use the provided rice spoon in this product and do not use the instrument with
sharp edges to avoid damaging the inner pot.
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. Itis strictly prohibited to use non built-in inner pot of this product to prevent compo-
nent damage caused by overheating.
24. Do not heat any bagged, canned, or bottled items inside the appliance to prevent
explosion risks.
25. Do not operate the appliance if the inner pot is not properly placed in the main unit or
if the inner pot is empty to avoid damaging the components.
26. When not in use for extended periods, keep the appliance dry and avoid storing it in a
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Introduction

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

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

Detachable
inner Llid

Steam rack

Inner pot

Operation panel

Main unit

Quick Start Guide

@ Use the measuring cup to measure

@ Add water

the rice as shown below.

Instructions for use | Do not exceed the corresponding highest water level for all
functions; Do not use the inner pot to wash rice

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

@ Timer function | Example: Steam timer

(D Add water to the corresponding water level line based on the ingredients. Place the

cleaned ingredients in the steam rack, and place the steam rack into the inner pot.

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

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

Note:

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

® Timer functions are available for Soup, Porridge, Congee, Steam, and Cake.

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

@ Timer function | Example: Preset Congee

Scenario: It is currently 10 PM, and you want your congee ready by 6 AM the next day,
meaning the preset time is 8 hours (time difference from now to the desired
completion time).

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

® The preset functions include: Quick Rice, Slow Cook, Multi Grain, Soup, Porridge,
Congee, Steam.

® |n preset mode:
Press the "+ " key to increase the time by 10 minutes each time.
Press the "-" key to decrease the time by 10 minutes each time.
Press and hold the "+ " or "-" key for 2s to quickly increase or decrease the preset
time.

® The preset time is an estimated time, and the maximum preset time is 24 hours. lt
is recommended not to exceed 12 hours for optimal results.

@ Reheat

(D Place the leftover rice into the inner pot, stir the rice, and sprinkle a suitable
amount of drinking water over it. Close the lid of the rice cooker.

(@ Select the "Reheat” function using the "Menu" key, and press the "Start/Cancel”
key to enter the cooking mode.

@ Multi Grain

(D All grains other than white rice should be soaked in water for at least 4 hours
before cooking.

@ After rinsing the white rice and multigrains thoroughly, mix them together and
place them into the inner pot.

@ Add water to the corresponding water level line for rice cooking. (For multigrains,
additional water is required—add 50g of water for every cup of rice. For example,
for 2 cups of multigrains, add an extra 100g of water; for 3 cups, add an extra 150g
of water]. Close the lid.

@ Select the "Multi Grain” function using the "Menu" key, and press the "Start/Can-
cel” key to enter the cooking mode.

O Porridge

(D Rinse the prepared ingredients (e.g., millet, brown rice, mixed grains, seafood) and

| c ¢ e Corge ok : : : : .
grounded connection. da‘mp evnvwronment‘. . . ‘ v ef;‘?;le on the rice quantity. Close the lid. v place them into the inner pot.
11. This product is intended for home use only. The company assumes no responsibili- 27. It'is strictly prohibited to Lift the inner pot of the product during operation or before @ Connect the power, select the "Congee” function using the "Menu" key, press the (@ Add water to the appropriate water level line based on the amount of grains. Close
ty for any accidents or injuries resulting from commercial or improper use or co?llng to av9|d burns. ) ) Start here and enjoy cooking! Tlmer key to enterth? pre.set m?de. . . the lid.
non-compliance with this manual. 28. This product is only suitable for use in areas below an altitude of 2000 meters. Incorrect When cooking with four cups of @ Adjust the preset cooking time using the "+" or "-" keys until the time matches the ® Select the "Porridge” function using the "Menu" key, and press the "Start/Cancel”
12. This product should not be operated with external timers or independent remote 29. Please do not cook acidic food [pH<5). example rice, add water to scale 4 [This desired completion time. Press the "Start/Cancel” key to activate the preset key to enter cooking mode.
[ Please read this user manual carefully before using the product and keep it properly ] control systems. figure is for reference only) congee function.
@ Soup Electrical Schematic Diagram sympt om Troubleshooting solution Cleaning and Maintenance Recipe Ingredients Ihetrueicn Recipe Ingredients Instruetien Terms & Conditions of Warranty
(D Clean and cut the ingredients into pieces, then place them into the inner pot. Add o .
Y The indicator light The circuit fails
water into the inner pot. i g ; . . . 1. Warranty Period:
D Erere the mater [evzl o6 ot exceed the maimun (evelfor porrdge. Close the Bottom Top “l'shinheatmg Please contact us Attention: Ensure the rice cooker is unplugged before cleaning. Handle the inner pot Recipe Ingredients Instruction 1.Soak the dried shiitake mushrooms in 1.50ak 'Fhﬁtdgedkptescz gudmdn Evattsr ; o dy t - e P )
; - temperature temperature plate fails to heat | The heating plate fails with care to avoid collisions or deformation. Do not use steel wool or abrasive materi- ‘ o water to rehydrate. Clean the white overnignt. S0ax the dried 1y bu'bs an 15 product comes with & two year manullacturer's warranty eflective from the purchas-
lid. sensor sensor _ v . als to clean the inner pot to prevent scratching the coating 1.Soak the glutinous rice in water for 4-5 mushrooms and cut the spring onions dried lotus se‘eds. in water for 1 hour, ing date on valid proof-of-purchase, original receipts or invoices or delivery date (if the
@ Close the lid of the rice cooker, select the "Soup” function using the “Menu" key, o Adjust the total capacity of rice : hours, and soak the buckwheat for into sections. and soak the job's tears for 4-5 hours. ) . .
. delivery date is later than the purchasing date).
" " . Too much or little rice and water in the range from the ) . ) o bout 2 h ; . . Peel and dice the snow pear.
and press the "Start/Cancel” key to enter the cooking mode. is cooked highest mark to the lowest scale (D Clean the exterior of the rice cooker. Open the lid by holding it with one hand and about 2 hours. 2.Cut the chicken into pieces and blanch 5 Rinse th red N ol
L : qi ; ; ; 2.Rinse the oatmeal, buckwheat, corn Chicken: 500g with ginger slices in cold water. After Dried h .50 -Rinse the soaked peach gum and place
mark using the other hand to pull the central silicone pad on the inner lid to remove it. . ) ) ) ried peach gum: oUg h l h the diced i
O Cake - - @ Wash the | lid and l h hlv. Drv th ith é cloth bef grits, and glutinous rice thoroughly, White mushrooms: 50g blanching, rinse under cold water and Snow pear: 1 (about 350g) itinthe nner pot a ong with the dice 2. Warranty Coverage:
(D Lightly coat the bottom and sides of the inner pot with vegetable oil. Pour in the _The ratio of rice towater Adjust the ratio of rice to water ash t _e nner lid and sealing ring t or?ug ¥ Dry them with & SC.) ' C o ) eore . then add them to the inner pot of the Dried shiitake set aside. Dried lily bulbs: 20g snow pear, lily bulbs, job’s tears, lotus If the product has a manufacturing defect during the warranty period, you can contact
ghtly P 9 : E 220-240V 50-60Hz Control board is not right reattaching them securely. Remove the inner pot and clean both its interior and Non-instant oatmeal: 224g) Kker. Add iLth L mushrooms: 4 pieces . . Peach Gum | Job' .50 seeds, red dates, rock sugar, and water. ) ) : .y )
rice cooker. water until the tota p 3.Place the chicken white mushrooms ob's tears: 50g
cake batter and close the lid - - . ; . . . . Buckwheat: 168g . . . Goii berries: 4 ' , . . Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon
) The inner pot is not : exterior with a soft sponge. Dry the inner pot with a clean, soft cloth and store it Huang Qiao | o " "o "1 weight is 1260g and stir well before Rich Chicken | 20 berres: 49 dried mushrooms, salt, chicken powder, Snow Pear Dried lotus seeds: 20g Cover the lid. o ) i
@ Select the "Cake" function using the "Menu" key and press the "Start/Cancel” key N fice e ug o placedwell and is R_othatte the inner pot gently to get oroperly. Rice GFJSnoESSHce %69 closing the lid. Soup Salt: 4.5g ginger slices, and water into the rice Lily Dessert | Red dates: 4 pieces 3 Select the "Soup” function, then use the verification of the defect, you can apply for free Warranty Repair Service.
= ice is udercooke rig : : .

to enter cooking mode.

© Approximate time required for Quick Rice and Multi Grain

Quick Rice

About 35 minutes

Multi Grain
About 75 minutes

e This data is obtained from laboratory conditions (room temperature: 23.0 °C, rated
voltage: 220V~, rice water volume ratio of 1:1.2 ( rice water volume ratio of 1:1.4 for

multigrain rice), rice species is northeast of Fulinmen, altitude not exceeding 1000m);

Rice refers to dry rice that has not been soaked in water, and several cups of rice refer
to the amount of rice measured using the measuring cup provided with this prototype;
The time required from cooking to entering the insulation state; The reference time is
based on 5 cups of rice, and the remaining reference time for cooking may be
shortened or extended due to factors such as voltage, room temperature, season,
water volume, and rice variety.

Fuse

Heating plate

Fault Analysis and Troubleshooting

Please entrust local dealers or after-sales service outlets to carry out repairs and
installations

sympt om Troubleshooting solution

The power supply is not
turned on

Inspect whether the power supply

The indicator is turned on

light is not on

The line fails Please contact us

) The circuit fails
The heating plate

fails to heat

The fuse is burnt Please contact us

suspended

There are foreign matters
between the inne pot and
the heating plate

Clean the foreign matters,but do
not clean with water directly

The iner pot is deformed

The circuit fails Please contact us

The sensor fails

The inner pot is not placed | Rotate the inner pot gently to get
well and is suspended right

Rice is burnt The inner pot is deformed

The circuit fails Please contact us

The sensor fails

Automatically The inmer pot is not placed
enters thekeep
warm function or
the digital screen
displays the
errorcode ES

There is no water in the Turn off the power supply.
inner pot The rice cooker can be used
normally after cooling down.

The inner pot is not placed
well and is suspended

The porridge Too much porridge is

Adjust the amount to moderate
overflows cooked

The digital screen

displays the error Press Cancel,power off,and then

The circuit fails power on again. If the machine is

The data in the instruction manual are provided by the database of Joyoung R&D Center.

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

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

Water: 700g

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

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

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

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

Rice: 3 cups (420g]
Sausage: 50g

Green peas: 50g

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

Water: 528g

Soy sauce: 15g

Oyster sauce: 20g
Vegetable oil: 10g
Salt: 3g

Chopped spring onions: 2g

Braised Rice

Chicken essence: 2g o L
Ginger slices: 10g cooker’s inner pot, stirring evenly. Close

Water: 1200g the lid.

Spring onions [cut into 4.Select the "Soup” function and set the

sections): 15g timer to 90 minutes using the "+" and
“-" buttons, then press the “Start/Can-
cel” button to begin cooking.

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

1.Score two slits on one side of each
chicken wing then place them in cold
Chicken wings: 500g water with some ginger slices and bring
Coke: 200g to a boil. Remove and rinse under cold
Dark soy sauce: 10g water.
Light soy sauce: 20g 2. Add all ingredients in the inner pot and
Coke Chicken giﬁﬁe(éguce: " 3?” well: Cover the lid.
Wings Ginger slices: 10g Select th.e Steam ﬁmctwon, set the
Cooking oil: 20g defa“ult time to 30 minutes, and press
Chopped spring onions: 2g|  the Start/Cancel” button to begin
White sesame seeds: to cooking.
taste 4.0nce cooking is complete, open the lid,
stir well, and sprinkle with chopped
spring onions and white sesame seeds

Goji berries: 2g
Rock sugar: 50g
Water: 1200g

“+"and "-" buttons to set the time to 90
minutes, and finally press the
“Start/Cancel” button to begin cooking.

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

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

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

Green beans: 200g the lid.
Green Bean Dried lily bulbs: 20g - " i
Lily Soup Rock sugar: 65g 3.Select the "Soup” function, set the time

to 60 minutes using the “+" and "-"
buttons, and then press the “Start/Can-
cel” button to begin cooking.

4.0nce cooking is complete, stir well and
serve.

Water: 1500g

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.

The heating plate fails /ng/eEE;/E?/EB/EA still abnormal, please contact us. onions, mixing well before serving. before serving. ® 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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Joyoung

Operation Instruction

Electronic Rice Cooker
JRC-4HP58

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




Precautions

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

® Prohibited items A Required items 0 Daily Precautions

© 1. Keep the rice cooker out of children's reach and do not allow children to operate it
unsupervised to avoid electric shock, burns, or other injuries.

N

. Do not insert metal objects such as metal shavings, wires, or needles into the
product or its crevices, as this may cause electric shock or malfunction.
A 3. Please always unplug the rice cooker during cleaning, when not in use, or in the
event of a malfunction, to prevent electrical leakage or accidental operation.
4. Before use, ensure the power cord is securely connected to the socket. A loose
connection can lead to device damage, short circuits, or fire hazards.

ol

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

o~

non-heat-resistanrt surfaces (such as plastic tablecloths, fabric, or carpets), to
avoid the risk of electric shock, fire, or accidents that may cause injury or property
damage.

. Please use the power outlet with a rated current of 10A or higher and an AC voltage

]

of 220-240V to prevent fire, electric shock, or other accidents.

[ee]

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

o

If the power cord is damaged, it must be replaced by the manufacturer, mainte-

nance department or a similar professional in order to avoid danger.

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

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

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

control systems.



24.

25.

26.

2

~

28.
29.

. This product is for indoor use only, not in wet areas or outdoors to prevent electric

shock and damage from device aging.

. Please do not move the product during operation.
. This product is not suitable for use by individuals with sensory or mental

impairments, or those lacking relevant experience or knowledge (including children),
unless under the supervision and guidance of a professional. Ensure that children are
supervised and do not play with the product.

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

keep away from fire, electric shock or injury, do not disassemble the product or
replace the parts by yourself.

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

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

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

vents to prevent burns.

. Please keep the bottom and edges of the inner pot clean. Ensure there are no water

droplets or food particles between the pot bottom and the heating plate. The pot
should be placed evenly to avoid poor contact that could damage components.

. Please do not cover the lid with a wet cloth during operation to prevent steam

blockages and overheating that may damage the appliance.

. Please do not immerse the appliance into the water.
. Please use the provided rice spoon in this product and do not use the instrument with

sharp edges to avoid damaging the inner pot.

. It is strictly prohibited to use non built-in inner pot of this product to prevent compo-

nent damage caused by overheating.

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

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

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

. It is strictly prohibited to lift the inner pot of the product during operation or before

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

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

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

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

Start here and enjoy cooking!



Components

Detachable
inner lid

Steam rack

Inner pot

Operation panel

Main unit

Quick Start Guide

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

g
5 2
2

Correct
example

O wanaum
NN

Incorrect When cooking with four cps of
example rice, add water to scale 4 (This

figure is for reference only)




Instructions for use | Do not exceed the corresponding highest water level for all
functions; Do not use the inner pot to wash rice

@ Keep warm function

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

@ Timer function | Example: Steam timer

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

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

@ Adjust the timer by pressing the "+" or "-"keys; press the "Start/Cancel" key to
begin the timer function.

Note:

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

® Timer functions are available for Soup, Porridge, Congee, Steam, and Cake.

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

@ Timer function | Example: Preset Congee

Scenario: Itis currently 10 PM, and you want your congee ready by 6 AM the next day,
meaning the preset time is 8 hours (time difference from now to the desired
completion time).

(D Afterrinse the rice, add to the inner pot and fill water to the appropriate level based
on the rice quantity. Close the lid.

(@ Connect the power, select the "Congee” function using the "Menu" key, press the
"Timer' key to enter the preset mode.

@ Adjust the preset cooking time using the "+" or "-" keys until the time matches the
desired completion time. Press the "Start/Cancel”
congee function.

key to activate the preset




® The preset functions include: Quick Rice, Slow Cook, Multi Grain, Soup, Porridge,
Congee, Steam.

® [n preset mode:
Press the "+ " key to increase the time by 10 minutes each time.
Press the "-" key to decrease the time by 10 minutes each time.
Press and hold the "+ " or "-" key for 2s to quickly increase or decrease the preset
time.

® The preset time is an estimated time, and the maximum preset time is 24 hours. lt
is recommended not to exceed 12 hours for optimal results.

@ Reheat

(D Place the leftover rice into the inner pot, stir the rice, and sprinkle a suitable
amount of drinking water over it. Close the lid of the rice cooker.

@ Select the "Reheat” function using the "Menu" key, and press the "Start/Cancel”
key to enter the cooking mode.

@ Multi Grain

(D All grains other than white rice should be soaked in water for at least 4 hours
before cooking.

(@ After rinsing the white rice and multigrains thoroughly, mix them together and
place them into the inner pot.

@ Add water to the corresponding water level line for rice cooking. (For multigrains,
additional water is required—add 50g of water for every cup of rice. For example,
for 2 cups of multigrains, add an extra 100g of water; for 3 cups, add an extra 150g
of water). Close the lid.

@ Select the "Multi Grain” function using the "Menu" key, and press the "Start/Can-
cel” key to enter the cooking mode.

0 Porridge

(D Rinse the prepared ingredients (e.g., millet, brown rice, mixed grains, seafood) and
place them into the inner pot.

(@ Add water to the appropriate water level line based on the amount of grains. Close
the lid.

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



@ Soup

(D Clean and cut the ingredients into pieces, then place them into the inner pot. Add

water into the inner pot.

@ Ensure the water level does not exceed the maximum level for porridge. Close the
lid.

@ Close the lid of the rice cooker, select the "Soup” function using the "Menu" key,
and press the "Start/Cancel” key to enter the cooking mode.

@ Cake

(D Lightly coat the bottom and sides of the inner pot with vegetable oil. Pour in the
cake batter and close the lid.

(@ Select the "Cake" function using the "Menu" key and press the "Start/Cancel" key
to enter cooking mode.

© Approximate time required for Quick Rice and Multi Grain

Quick Rice Multi Grain
About 35 minutes About 75 minutes

e This data is obtained from laboratory conditions (room temperature: 23.0 °C, rated
voltage: 220V~, rice water volume ratio of 1:1.2 ( rice water volume ratio of 1:1.4 for
multigrain rice), rice species is northeast of Fulinmen, altitude not exceeding 1000m];
Rice refers to dry rice that has not been soaked in water, and several cups of rice refer
to the amount of rice measured using the measuring cup provided with this prototype;
The time required from cooking to entering the insulation state; The reference time is
based on 5 cups of rice, and the remaining reference time for cooking may be
shortened or extended due to factors such as voltage, room temperature, season,
water volume, and rice variety.



Electrical Schematic Diagram

Bottom Top
temperature temperature
sensor sensor

E G—CSZO—ZAUV 50-60Hz Control board

N —

Fuse

Heating plate

Fault Analysis and Troubleshooting

Please entrust local dealers or after-sales service outlets to carry out repairs and
installations

sympt om Troubleshooting solution
o The power supply is not Inspect whether the power supply
The indicator turned on is turned on

lightis not on -
The line fails Please contact us

The circuit fails

The heating plate -
fails to heat The fuse is burnt Please contact us

The heating plate fails




sympt om

Troubleshooting

solution

The indicator light
ison

The heating

plate fails to heat

The circuit fails

The heating plate fails

Please contact us

Rice is udercooked

Too much or little rice
is cooked

Adjust the total capacity of rice
and water in the range from the
highest mark to the lowest scale
mark

The ratio of rice to water
is not right

Adjust the ratio of rice to water

The inner pot is not
placedwell and is
suspended

Rotate the inner pot gently to get
right

There are foreign matters
between the inne pot and
the heating plate

Clean the foreign matters,but do
not clean with water directly

The iner pot is deformed

The circuit fails

The sensor fails

Please contact us

Rice is burnt

The inner pot is not placed
well and is suspended

Rotate the inner pot gently to get
right

The inner pot is deformed

The circuit fails

The sensor fails

Please contact us

Automatically
enters thekeep
warm function or
the digital screen
displays the
errorcode E5

The inmer pot is not placed

There is no water in the
inner pot

The inner pot is not placed
well and is suspended

Turn off the power supply.
The rice cooker can be used
normally after cooling down.

The porridge
overflows

Too much porridge is
cooked

Adjust the amount to moderate

The digital screen
displays the error
codeE1/E2/E3/E4
/E6/ET

The circuit fails

Press Cancel,power off,and then
power on again. If the machine is
still abnormal, please contact us.




Cleaning and Maintenance

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

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

(@ Wash the inner lid and sealing ring thoroughly. Dry them with a soft cloth before
reattaching them securely. Remove the inner pot and clean both its interior and

exterior with a soft sponge. Dry the inner pot with a clean, soft cloth and store it
properly.

The data in the instruction manual are provided by the database of Joyoung R&D Center.



Recipe Ingredients Instruction
1.Soak the glutinous rice in water for 4-5
hours, and soak the buckwheat for
about 2 hours.
2.Rinse the oatmeal, buckwheat, corn
grits, and glutinous rice thoroughly,
) then add them to the inner pot of the

IE\SIonL;mEtar;t ;)zémeat: 2249 rice cooker. Add water until the total

Huang Qiao Cgrcn\grieti- .11299 weight is 1260g and stir well before
Rice Glutinous rice: 56g closing the lid. _ ) »

Water: 700g 3.Select the "Multi Grain” function and
press the "Start/Cancel” button to begin
cooking.

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

1.Slice the sausage and shiitake
mushrooms, peel and dice the carrot,
and rinse the green peas and corn

) kernels to drain.

?acues:a?) ZUE[S] (420g) 2.Rinse 420g (3 cups] of rice and place it

Greengpe.as-gSOg in the rice cooker inner pot. Add water

Shiitake mu.shrooms: 50q until it reaches 948g. Mix in soy sauce,

Corn kernels: 50g oyster sauce, vegetable oil, and salt.

, ) Carrot: 50g Then, layer the sausage slices, shiitake
B dR
rarsed NICe | Water: 528g slices, diced carrot, green peas, and

Soy sauce: 159 corn kernels on top of the rice. Cover

Oyster sauce: 20g the pot.

\S/z%ft;ble oil: 10g 3.Select the "Slow Cook” function and

Chobpgd spring onions: 2g press the “Start/Cancel” button to begin

’ cooking.

4.0nce cooking is complete, open the lid
and sprinkle with chopped spring
onions, mixing well before serving.




Recipe Ingredients Instruction
1.Soak the dried shiitake mushrooms in
water to rehydrate. Clean the white
mushrooms and cut the spring onions
into sections.
2.Cut the chicken into pieces and blanch
Chicken: 500g with ginger slices in cold water. After
White mushrooms: 50g blanching, rinse under cold water and
Dried shiitake set aside.
mg;hroo_ms: 4 pieces 3.Place the chicken, white mushrooms,
Rich Chicken ggﬂ.bfgnes: 49 dried mushrooms, salt, chicken powder,
Soup (9 ginger slices, and water into the rice

Chicken essence: 2g
Ginger slices: 10g
Water: 1200g

Spring onions (cut into
sections): 15g

cooker’s inner pot, stirring evenly. Close
the lid.

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

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

Coke Chicken
Wings

Chicken wings: 500g
Coke: 200g

Dark soy sauce: 10g
Light soy sauce: 20g
Oyster sauce: 15g

Salt: 1.5g

Ginger slices: 10g
Cooking oil: 20g
Chopped spring onions: 2g
White sesame seeds: to
taste

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

2. Add all ingredients in the inner pot and
mix well. Cover the lid.

3.Select the "Steam” function, set the
default time to 30 minutes, and press
the "Start/Cancel” button to begin
cooking.

4.0nce cooking is complete, open the lid,
stir well, and sprinkle with chopped
spring onions and white sesame seeds
before serving.




Recipe

Ingredients

Instruction

Peach Gum
Snow Pear
Lily Dessert

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

Dried lotus seeds: 20g
Red dates: 4 pieces

Goji berries: 29

Rock sugar: 50g

Water: 1200g

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

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

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

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

Green Bean
Lily Soup

Green beans: 200g
Dried lily bulbs: 20g
Rock sugar: 65g
Water: 15009

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

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

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

4.0nce cooking is complete, stir well and
serve.




Terms & Conditions of Warranty

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

delivery date is later than the purchasing date).

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

3. Exclusion from warranty:
The warranty does not cover:
o Normal wear and tear.
® Use of the product in commercial usage.
® Alterations to the product spare part from non-authorized service centres.
® Damage caused by improper use, including mishandling or damage by third parties
® No warranty for accessories/consumable parts.

4. Paid Repair Services (within warranty period):
Free warranty repair service will not be applicable in any of the following situations, though
paid repair services are available:
® Products purchased from unauthorized dealers or sellers.
® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.
Damage caused by improper use, maintenance, and storage.
Defects found after the warranty period has expired.

Damage from unauthorized disassembly.

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




floods, accidents, governmental orders)

® Failure or damage due to misuse or abuse such as incorrect operation, liquid
exposure, inappropriate voltage, or transportation damage.

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



REFBED

AT RIER S, BRIEMMAERBENN SRR, BSLETUTREE, TE
TREEEMBREATESBERNRE, BSLET.

O© BRI IRIET A VRGBT O 85 ERET

O LIBHET) LETRMNAMTS, i) BRI, LSRR, RATUSHEMAE,
2RI RAERERTIE NS BB, B, HERY, TNRSEMERTERR.
A 3TEESR. FREISERAMERN, ALRBNEINE), BEudEERES.
4fERE, YIRREBRASBEERDSE, SNRERTRSISEMHRIF, 518
MR A R B,
SRR MERBEN ESERREAUR. AREBHTT, DNFRESERfeg
REWE, EEREBM,.
CIEFER A DT TFIR. BB, 8. A FIH 2K EH. R85, i
%) WEEL, USRS, BA. RESERHAEERAMHRE,
O 7T IERRERTERTALIARULE, MEBEN220-240VAERIRIGERE, Ll%5IRA
R AREBHFEEL,
SARAIETFA. RIEK, LIRRE, RTEKE, MAUEEREAR, TRERAEIR
%, BNFIRHEIRS.
QINREBRRATIF, BB ERRLAIMEFEHRAEEE LN T RAMTKE
i,
104 RmNIERE, MERARRE RIFE,
1LAFRIEARERR. EEELAR. TELRBRFETRRBBERSIX
NEHRBERATDYFAER T T,
12 A AT REEIMEE N SR TR AEITITRI R AN S LTI T.
BAFRRXEEEARA, FREHENMAMAIMER, UUBAREMBZFENRE
PRIREE S
14.TYRIIER, BB R
15 AR ANERATIAL: BRESOEREMERE. RIAXERHIIRE (BF
JLB) FABER. BRIEMNETUALTNEENES TERER. NRELF
JLE, BRMITITEA .
16 mAREHEIEX EERSBAE, T7NBTRESRRERES, URslEk
R, AREBZ(A,



17ATHaEE, BAZRERESHNIIRGE, Uk L BERE, ERESNRER.

18 U RAELIRR, 73T L&, DEEFRRR D URESTL, U2 M%.

19 NERSBMUVSN RIS TS BRSKARRETENEKE. RNFRY, A
BRETR, SNERERESNBERT RMET T,

205 M TER, B7AERBERE, UMRAT AR RIIETTESIMEM S
FHRIT,

21 BEFFRNKRPIMIK,

D IFERAFREHHIRY, TEEATERTRANSZE, URRITFNE

23 RERAARIFEHHNNEE, UGPSR R

24 REFEAIRE. BRI RS RARIR, SNERIEN B,

25 TERERBANENFRREAZHIIHE, BNBERE, UREMRTRAHRIT,

26 KESIET A RARFS = @ IR, YIDFERRI R P F .

27 7= R ETERSL AT, MHRIRRMAE, LRZ%H.

28 A X PR T E8R2000K LA P X 58,

0B MREREER (pPHE)



BHRIAR:

RS LR IR B BB AR XA R RN SE, AR,
MR T EATIRPIHEEE, B LMt EERSFOREABERPLE .
FERUBLER:

O FIRBBH_LPIERNBIEDINELS, iE ERENRIE RS LRIRE, TR A A
Eifo
@ F il B B, BABTE.

MXEFIE, BRRHE!



BRI R FR R ThEE

BRIFRE

FERfERRS &

@ =X, FEARTEHER

IEBAYEIF

SEIRAVGIF ERAMKEIRET, BIKE
ARANNUE (HERHSE)




fERIREA | PREDIAEE DB AN NSRBI L, B7ANEEX;

@ RiEINEE

O ZALERERREEDHNERERS;

@ WA LIESHVRES TIERR “Keep Warm[{RIE]" THEEH NRBRTS.

@ ERIThEE | 6 ZEAEERY

O RIBEM, IKEABRKL, AT ENBMBNEE, HBZERANNE;
@ B LBRE LS, EEBIR, BT ‘Menu[TAE]” $1%HE “Steam [E&]" THAE;
@&+ BRIFEE EBYRYBTIE]; 3% “Start/Cancel B 51/BUHE]” S22 5hE BYIhRE.

o “Steam[ZEE]" THBENIKNEBIT 2PF KBRS R (11 4%, BB T
o AIEBTBITHEER : Soup[Erki7), Porridge& R3], CongeelfHIR], Steam[ZE &),
Cake[ZEHE]

o ERNINEERES 328, S8 —KIBMA D #
R, SRR B
KIG 7 8RR T, BY SE UL E BY Y ) RO IR N SR
© FRLIThEE | 5]: TMOBIR. ERM 105, FEAXSE L6558, NFLRTE st
AN GTESENESE TN EE EYd RN E )
OILATEIEKMNAR, RIBKE, KEEN KL, & EBIRELE;
@ FEREEBIR, i) “Menu[ThEE]” B21%64% “Congee[#H1R]” ThEE, 32 “Timer[FRLY]” & AT
LIRTS,
@ BER I HERMANNIE,; Z B BB IIEE.
o AIFLIBITHEER  Quick Rice[R&E K], Slow Cook[4&AMR], Multi Grain[ 481k ],

o FMATHEERA T 32+, S —)Igm+2
R, SRR 0
KR 8 IR S, BT LIRS B a) Y R R 1 sl R
o IREREINFERYIE], RAKTNLIBT B 024/ B, BINRIF A E BT 12/ \8Y
O IR
O B RIREINARE, BIhKIR, A ESRAEK, & ERIRE EE;
(2383 “Menu[THEE]” $EHE “Reheat [FAIR]” THRE, ¥ “Start/Cancel[[Bh/BUE]” S A
ZERT
O ZHRR
O BREKIMEMPRTAEZ FIRRANRA, BB 4N E;
QBRI LT RE, SEMAET—E, BAABER,
G RKIMANARBZIRIRAKAILE, (FEFREIEREIMOK, S—FRREIEMN50g/K,



WZ 2R ZARBY N TR A IN100g7K, FIEMFAKBYNEREIN150g7K), & EBIRE L&,
@ 1832 “Menu[IHEE]” BILE “Multi Grain [Z¥#RIR]” ThEE, % “Start/Cancel[B&h/BUH]
HNZIERS

(6 -4

@ BEBITHEM (S KREK /IR /88) /8%, INRAE;

@ MEEKERNBERIKAIEMAE FIKEME) & LBIRE L&,

(@ 1B “Menu[ThEE]” B8IEHE “Porridge [ &FK50]” THEE, 32 “Start/Cancel[B&h/BUHE]” it
ANZERTS

O =K%%

OF 7537102397 O ERE DN ER

@ AT BN B EKNIL, & FBIRE F&;

(3 T “Menu[IhEE]” B8R “Soup[E0k77]" THAE, 12 “Start/Cancel [Bh/BUHE] I#HNZE
RS,

OEE

O FERRBR ISR EERH, BINEER, & CBRE EE;

@ JET “Menu[HBE]” BB “Cake[ZEHE]" THAE, 12 “Start/Cancel[B50/BUH]” SF N Z T
7NN

© Quick Rice[#R&IR]. Multi Grain[2¥RIR]FRE I AL B iE

Quick Rice[R&E K] Multi Grain[Z#81%]
435735 7575

s AHUBRBRUREFRMT (FR:23.0°C, FEBLE220V~, KAKGFIRLENL12 CGriR
IRTHEEARAETRLE ML 1.4) 5 RMARIGIIHRILK, BHEABZ1000m) MWIHFASE;
KIENBAREACEIBTAK, JUFKSIEERAHNPAENENRE0K,; BENIM
BIRFHAEIFENRRRSFIRHEE,; SEEILSFRNER], RIRHARSENE
HBE. EE. FH. KB, KMHERHHNTIE, FJRESBREITER.



REPRE AR

TERRE e

(7] [T

220-240V 50-60Hz

N

N

RSB kR

IR

BRI

L mm—

RINE

E AERNANE, BASBTEA

BERLMERRSSHTABMRE

IR PR BABE

s | FRREEEEE pEBAREEE
BB IR S RS B
g TE

EARTIN | b A RS B 1S
AR

R S RS
ARSI e
KBRS XSRS

g | PERNE, B EAERER, F2REEH

ENENEREZ AR | ARSN, EOIERKEEAR
PSR
RTE S AR B
BB




HIETR ERRA R *
REERREE, B BABRERY, FXIREES
ot REELT
AP R Y EAR S ER T4
e RS
B NRRIEE | RRARE .
TIMTEBIR,
FHBRIBTHIR | MEREATE P
FIRERRGE na-
Pl A, B HRBMERENAIE SR
ERABHE | BNELS BEAEETH
IR REIR RBULE, BT, REEE
RIBEI/EQ/E3/ | EBERIREE 5B, B, MSEIE L st AR
E4/E6/ET SEHITHE

FE: EEERERRRL TR, B/BNEREEEEK, BRREER; 1§

MRAMAIRYETFNFRME, UREHRIERE.

O FREIEBETE, BIABRRELSE,

BIFROEERR A RSN T RTEY T N o

O RKANE. BHEFATS, HRANEMET, NerEIn,

—RFHRELS, Z-RFMERSE

BUBMRNBENINE LT #, AEATRHETRI.

A BB B PR EIB R UAF & o L SRR

BEHANE, BER



i Bt %
LK IR AR 04-5/\8Y, RERh A,
HAARER 24g | LBEES RE XA BT REN
%% 168g R RAPIREER, Ak E 1260gBiRE4, &
BIVR FAHE 112g LIRS
¥ 56g 3HEE“Multi Grain [ZHRIR])” THaERE, 12
7K 700g “Start/Cancel[BE)/BUH]" BIFIERIT;
4 BT, TS S AET & . (RIEFT
DKESTEH )
KK 3R 420g
zz 282 LGB, EES BT N AR T BT E
i KRS T;
e sog 2 42083 AK BT S BIRERIEE,
- K948, NI\ Aeteh. £, A2 FAER. bt
wAwng | % o0e 195, BRERS . EEN 88 T 5T
7J<528g /,“vr B \# =z NI=EaN
4 15g EARNBERIRKRE, & LRE;
e 3382 “Slow Cook SR THEESR, %
SR 10 “Start/Cancel[Ban/BUH]" BT ZIE;
e 4 BT SR, TS E R SR AR,
It 2g
%84 500g LETEREAR, AR R, VRS
M5 50g B,
T AR 2 FBIER AR, 4k TR, R T R
EXG7 | iaag B BB T A
4450 3P, (9 5. T, B8 B K
s 2g — R\ IR R HRAE, B9, & 9B

Zf 10g

2.
o,




B a7 HeE
7k 1200g 4 3542 “Soup £ AR, MBI+«
EL 15g SIS BT IE] N “90min” & /5% “Start/Can-
RS cel B E/BUE] RITHTIT;
5 ZIILH, FERYs, HEARDTe
=N
534 500g
AT 200g LS FERIFTD, Ak TR, MEEHET,
##h 10g HHRACRE T4,
£ 20g 2BFEEMBNRRER, S, £ b
EhSEe ¥ 15g F;
5 15g 338548 “Steam [FEE]” R, BIABIEN30min 32
Zk 10g “Start/Cancel[[E5h/BUH]” BFIAZT;
BFH 208 4 ZISER, RS, MR ASA
BIE2g IEIN=Y=2 N
HE R EE
R 50g 1.@@%@@%}2@/—&: F g A JIEEI?}E
TR 1 350g A1, B KIRFI /K E4-5h, BRLEL
FE& 20g BT
- 2 WKL 0%, AR, SR T B
mEEs | K0 B BCKET AR M & LET
% Zii;og 3R “Soup[ZEMT] THEER, Eid iR <
Wé Zg\ EIGBETIE I “90min” B EH% “Start/Can-
K8 502 celBE/BGY] BFFIAZT;
4 ZIELER, FIEREEYS, MR, BE e
7k 1200g

B, RN FE R TR B A, IREE .




FEIAED

439 200g
FE& 20g
7KHE 65g
7K 15008

1LFBEARAAKEA1h;

2.ABEFIMARE RN TES KE & £
=7

3.%E8E “Soup[EBK7)” THRESE, @il “+7 . “-"
& B E) “60min” & f51% “Start/Cancel
[Boh/BUH] B IE T

4 AR, SR B A




RIEFR

1. {RIEHAPR:
AEmEBRZ BEZERFRSHRE, FREGMHWEEIE. RisldEsiz
R TIHEEH, NLSE BN

2. fRIEEE!:
ErFREREHNLIGIERIE, AR RRKANEDRELEERSESENE
HE/2ER. ERINREE, BRYTRIEREREHERS.
AR BEMEIIME. RERRA. EF. BRPFERERHEMERERTERETE
Mo

3. fRIERRIM SRR
LT ERNMERIEEER:
o [FREAIGMAER.
* FRATEILAR.
FRIERAARS PO B BRI Z EB (o
ARLER. =5 IRFREMIMNEREERBIRIT,
MHIEERTZERE.

4. RISHAMEY(T ZRLEIERARSS :

WMRBILUTER, BMEERESAN, BFRNEEREE:

® MIFRIE R S LR B dho

o FRAMNEDRALRiNE, BEBERERERATES.

o FRLUMMA. HIRNAFESEEIRIT,
REHERERIBIRE.
EREFABVIFENE R
EBRARE. EHHFTIA GIRR. K. BR BFHL) SRR,
FIRARA GURFERY. RESN. ERETHBEREHIRT) SEHHE
IR,

5. JERISLEIETRMA:
o NASRALARSHNEREI T~ FLNERE~RE, IWFmETas, U




HWEEEETHRIEEE,
° EM/J” ERERMFRERZRPIRARATRECEN, AP SRABLEEERA.
TIHBRANBRIEEE (ESEREBRS) .
° ﬁDﬂﬂF‘JﬁhHl BIFREmMNERIRS, BARBERERHZEA,
FEE: SCAlliances (M) Sdn Bhd {R BIEEEME fF sk /b A& ER. =3
BTAFADRAEL~SITE (BIFRENESRSRAEER) HREHIFNNFL

BRI

1L—REW: ERAEFRSHEPRL: +6010-8801010,

21545518 Joyoung Malaysia (Shopee/Lazada)

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

Bilete: A—ZAH, EFIRETF6m

AHRERE



