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Joyoung Introduction 9. Please use the power sockgt Wlth rateq current of 10A or abgve and AC voltage of -hotels, motels and other regdenhal type environments; In the state of Timer function: press T\.merito increase ten mmu.tes gach time. Attentions: Fault Analysis and Troubleshooting Symptom Troubleshooting Solution
220V-240V separately to avoid fire,electric shock,and other accidents. -bed and breakfast type environments. Long press Timer for 2 seconds to rapidly increase the reservation time.
) o ) 10. Do not plug in or unplug the power cord with wet hands to avoid electric shock. When 27. Avoid spillage on the connector. set the time as the estimated} time. The maximum preset time is 24 hours. It is ° Measurg rice with the accompanied © Addwater The porridge Too much porridge is cooked | Adjust the amount to moderate
Thfank you tf.or purd;fs;rlg oukr etecttromcdr\tche. c9ot<ter. 'I;o ensure o;ﬁ;ﬂal pe:lor:?nce and unplugging, always hold the plug itself, not the cord, to prevent damage to the power 28. Caution,the heating element surface is subject to residual heat after use. recommended that the preset time should not exceed 12 hours. measuring cup. Symptom Troubleshooting Solution overflows
safe operation, we kindly ask you to read this instruction manual thoroughly before use. cable. . The digi Press the “Cancel” button. then
o . . . Porrid ) e digital screen »the
Pleése retain it for future reference. If you have an}y questions or require assistance 11, If the power cord is damaged,it must be replaced by the manufacturer, service agent orridge c . l e i Loh The powedr supply is not \nspelct_whetherthde power displays the error The circuit malfunction cut off the power an_d restore it.
during use, please contact your local after-sales service center for support. or similarly qualified personnel to avoid a hazard. (D Rinse the prepared ingredients (millet/brown rice/grains.Jand put them into the orrect example ! r?O|tno:]cator ight | connecte supply is connecte ;:Eg/eEEUEZ/EB/EA gltef;iemcaocnht\ancet \jssnllabnormat,
) } o } ) 12. Before use, ensure the power cord is securely connected to the socket. A poor inner port. The circuit malfunction Please contact us i
. . Speaat r‘emmder: ‘Producf[ specifications and features are subject to change without connection can lead to device damage, short circuits, or fire hazards. Accessories (@ Add appropriate amount of water to the scale mark of the inner pot (depending on S p ‘
0 pe rat I 0 n I nSt ru Ct I 0 n contents prior notice for continuous improvement. 13. The product is category | appliance.The grounding wire of the socketshall be well - - the amount of ingredients). ) ) The heati ! e cireuitmatfunction
grounded. Rice Spoon Steamer Operation Manual Steamer @ Close the lid of the rice cooker,select porridge,and press Start to enter the cooking Wrong example If you cook with4 cups of rice, e heating plate The fuse is b ol
Electronic Rice Cooker ) - . ] ! add water to the scale mark 4. fails to heat e fuse is burnt ease contact us
14. This product is intended for home use only. The company assumes no responsibility Measuring Cup Power Cord Inner lid Inner pot state. - - m
JRC-4HP82 Chapter 1 Introduction for any accidents or injuries resulting from commercial or improper use or non-com- The heating plate malfunction
pliance with this manual O Steam © For all menu,do not exceed the corresponding highest water level;do not wash rice The ind iah The data in the | _ l ded by the datab ‘) R&D C
- ’ ) ) ) : - e indicator light | The circuit malfuncti e data in the instruction manual are provided by the database of Joyoung enter.
Chapter 2 Precautions To ensure safety an_d pfevent harm or damagevto yourself, Othe_rs' or property,. please 15. This product should not be operated with external timers or independent remote (D Prepare the ingredients to be steamed and add water to the corresponding water in the inner pot. is on, The heating & ciredR marhnenen Please contact us
follow the safety guidelines outlined below. Failure to comply with these warnings may control systems Quick Start Guide level according to the amount of ingredients plate not heating | The heating plate malfunction
Chapter3  Components lead to accidents or injuries. 16. This product is for indoor use only, not in wet areas or outdoors to prevent electric . (@ Put the cleaned ingredients into the steamer and place the steamer into the inner Adiuet the total —
_ _ 1. This appliance can be used by children aged from 8 years and above if they have been shock and damage from device aging. @ Keep warm function pot. Cleaning and Maintenance Too much or little rice is anjdu\fvatei cg;acci?yp\?v?tg/ir?thece
Chapter 4 Quick Start Guide given supervision or instruction concerning use of the appliance in a safe way and if 17. Do not move the product during operation. After cooking,the rice cooker will automatically enter to the keep warm state,or you (3 Close the top cover ofthe rice cooker,press Menu,and select Steam. cooked maximum and minimum scale
Chanter 5 Cleaning and Maintenance they understand the hazards involved. Cleaning and user maintenance shall not be 18. Do not disas.sembte the produ@ or replacg the parts by yourself,if the product breaks can directly select keep warm to enter the heat preservation state. @ Press Start to enter the cooking state. (D Clean the outside of the rice cooker.and then open the upper cover of the rice lines
k—// P g made by children unless they are older than 8 years old and under supervision. Keep down,to avoid cause fire electric shock,or injury. o » @ Timer function|Example: Porridge cooker.Hold the inner cover by one hand, grab the central silicone sheet on the The ratio of rice to water is Adjust the ratio of rice to water
w Chapter 6 Fault Analysis and Troubleshooting the appliance and its cord out of reach of children aged less than 8 years. 19. Aft.er unpackmg,ptlease.put. the plaStI? bag mt.o the trash b”? immediately to prevent : ge. Approximate time required for Quick Rice and White Rice inner cover with the other hand and pull outward to remove the inner cover. incorrect
2. Please keep the machine out of children’s reach. Children are not allowed to operate chllfiren from‘playmg with it and causmg the .r|sk of SUffOFat'On- Now it is 10:00 p.m.,and it is necessary to complete cooking by 6:00 a.m.tomorrow,so (2 Remove the inner pot, clean the inside and outside with a soft sponge,and then dry Rice is The inner pot is not placed Rotate the inner pot gently to
Oor—oO Chapter 7 Statement alone to avoid electric shack burns,or other injuries. 20. During operation, do not open the lid, and avoid contact with the metal parts or steam the reservation time is 8 hours [the reservation time is the time difference between Amount of with soft dry cloth. Then clean the inner cover,dry it with soft cloth, and reinstall it undercooked well and is suspended get right
3. This device is grounded for functional purposes. vents to prevent burns. th tti d the finished time). h ) . . : :
&) o 4. The instructi , fi li g up L d aft d not intended to b 21. The applianceshall not be immerse in water. ‘ currerj e aj e ? fmel - Menu - 2 cups of rice 4 cups ofrice 8 cups of rice correctly. There are forelgn objects Clean the foreign objects, but
Chapter 8 Recipe - e Ins ru; lons or.app lances norm§ y cleaned a gr use,and not In e.n e o} .e . PP. ' : . . . (D After rinse the rice, put the rice into the inner pot and add water to the correspond- Note: between the inne pot and the do not clean with water d'irectty
immersed in water, it should be specified that the appliance must not be immersed in 22. Do not lift the inner pot of the product during operation or before cooling, to avoid ing water level according to the amount of rice. Quick rice About 30 minutes | About 35 minutes | About 40 minutes o W'hen cleaning, please make sure that the rice cooker is in power off. When heating plate
iti lding. . o , . - -
Chapter 9 Terms & Conditions of Warranty water. sca ) o (@ Connect the power supply,press Menu,and select the "Porridge” menu — - - - ; . ; . i . The inner pot is deformed
5. Do not insert metal objects such as metal shavings, wires, or needles into the product 23.The alt|tude[range]ofthe product for normal working is 0-2000 meters. 24.Do not cook @ Press Timer to enter the reservation state,and then still press Timer to adjust the White rice About 40 minutes | About45minutes | About 50 minutes o rDeOmnoovt\nsi/rztsct\hneg,‘npr:ie:s:orj;’:?ﬁe;if:\fitc;fﬁg?dcséljwzéiz fongviizosr::;i?;%g the The ol .p funct
or its crevices, as this may cause electric shock or malfunction. acidic food [pH<5]. reservation time when the cooking will be finished f : e circuit malfunction Please contact us
, ) . ) N g will be finished from the current time. . o - -
6. When cleaning the product, experiencing a malfunction, or not using it, always unplug 25. Appliances can be used by persons with reduced physical,sensory or mental capabili- @ Press Start to enter the function of Timer. The rice will be finished within the The data are obtained from the tests under laboratory conditions (room temperature inner pot coating. The sensor malfunction
the power cord to prevent electric leakage or accidental startup. ties or lack of experience and knowledge if they have been given supervision or specified time. of 23.0°C,rated voltage of rated voltage of 220V~240V (rated voltage depends on ‘ _
7. Do not put the product directly on the fire or any place near the heat source or fire instruction concerninguse of the appliance in a safe way and understand the hazards different regions, rice-water volume ratio of 1:1.2,rice species of Fulinmen China Automatic Enterin The inner pot is not placed
source,otherwise the product will be damaged or fail,or even be dangerous. involved.Children shall not playwith the appliance. Timer could be applied on Porridge, White Rice, Multi Grain, Quick Rice, Slow Cook N}orth‘east Rice,and a}ltit‘ude not more than 1UU‘Om] » Warm Mode or 9 There is no water in the inner ?ﬁ]m off the Eower sgppty_ ;
8.Do not put the product on unstable,moist,high temperature,smooth, non-heat-resis- 26. This appliance is intended to be used in household and similar applications such as: and Steam menu. T'm_e 1S f.rom t.he bggmmng of cooking to entering the heat preservat\.on S_tate' In _ Digital Display pot _ - nofn::ﬁyc;?efrcgiﬁngeduos\ﬁn
[ = T Loaretully bef P— T N ] tant surfaces (such as plastic tablecloth,cotton cloth,carpet,etc.),to avoid electric -staff kitchen areas, in shops,offices and other working environments; a?dmon,n varies with voltage,room temperature season,water quantity, rice species, Error Code: ES Thvflmrée_r pot is nodt %laced
ease read this user manual carefully before using the product and keep it properly . ) etc. welland is suspende
shock,fire,falls or property damage. -farm houses;
Recipe Ingredients Instruction Recipe Ingredients Instruction Terms & Conditions of Warranty floods, accidents, governmental orders)
® Failure or damage due to misuse or abuse such as incorrect operation, liquid
Cover the POF‘- ) _ . 5.Select the Steam” .function with a 1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
Recipe Ingredients IRsirue ion 4.Select the "Steam” function, with a default time of 30 minutes and press ) ) )
Coke default time of 30 minutes, and press "Start” to begin cooking This product comes with a two year manufacturer’s warranty effective from the purchas-
1.Clean the chicken breast and cut it into Chicken the “Start” button to begin clooking. Tomato 6 When there are 5 minutes left on the ing date on valid proof-of-purchase, original receipts or invoices or delivery date (if the 5. Charges for Non-Warranty Repairs
pieces. Blanch it in water, then rinse. Wings 5.0nce cooking is complete, open the lid, Beef Soup CQU”tdOW”r add th‘? sliced _b%f a_ﬂd stir delivery date is later than the purchasing date). ® After receiving the defective product sent by the customer, Joyoung Malaysia service
Peel and di.ce the carrot and potato, stir well, and sprinkle with chopped ; (S)lr‘lgczﬂcyogifizregi?;g I;ihg aegna‘trljw.e .y team will inspect the product to determine whether it is covered by the warranty.
Rice: 3 cups [420g) wash ans d'_cet the OTl'OH_' andfcutL tthe spring onions before serving. land sprink?e with pcho'ppgd spring 2. Warranty Coverage: @ |f the damage is due to misuse or is outside the warranty, you will be responsible for
Chicken breast: 150g z:;ry cubes e smeT preces o e 1.50ak the red beans, glutinous rice, and onions before serving. 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.
Carrot: 100g 2 Rmée the rice and place it in the inner Red b 30 blackk :CZ i‘ndvxﬁteg T;r ?—S]hsurs, and 1Slice the sausage and shiitake Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon ® |fyou choose to cancel the repair for non-warranty products, you will be responsible
. ed beans: oUg soak the dried lily bulbs for our. . L . . . -~
Potato: 100g pot. Add water until it reaches 948g Peanuts: 80g 2.Add the red beans, peanuts, glutinous mushrooms, peel and dice the carrot, verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs.
Curry Onion: 100g (420g rice + 528g water). Layer the Red Bean Glutinous rice: 70g rice, black rice, dried lily bulbs, rock Rice: 3 cups (420g] and rinse th_e green peas and corn Note: Packing materials like boxes, interior foam, paper cards, user manual and other
Chicken | Curry cubes: 100g chicken breast, carrot, potato, onion, with Black rice: 40g sugar, and water into the inner pot and Sausage: 50g kernels to drain. ) ) consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
Rice Water: 528g curry cubes, and ginger shreds on top Glutinous o cover it. Green peas: 50g 2Rinse 420g 8 CUPS.] of rice and place it appliance is used for commercial or semi-commercial purposes, or if the product
fthe rice. Add 4 cooki Ball Dried lily bulbs: 20g 3.Select the “Porridge” function, press - in the rice cooker inner pot. Add water ) i ; o )
Ginger (shredded): 8g O'L t: rice. thSO‘/ iauce and cooking Pa v Glutinous rice balls: 100g the “Start” button to begin c'ookmg_ Shiitake mushrooms: 50g until it reaches 948g. Mix in soy sauce, 3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage
Soy sauce: 15g ; g‘ [ te:hwv?;l e pot. - , orridge Rock sugar: 35g After 30 minutes, add the glutinous rice Corn kernels: 50g oyster sauce, vegetable oil, and salt. The warranty does not cover: and adapter compatibility.
ing oil: Select the "Slow cook” function an : . ; o
gaokmgdo; 1‘59 N e e S bution 1o beam Water: 1280g balls and stir well. B.ra\sed Carrot: 50g Tlhen, lag.er(tjhe sauiage slices, shutakz e Normal wear and tear
oppead >pring Union: 2g ’ 4.0nce §ook|ng is compte?e, open the lid Rice Water: 5289 stices, diced carrot, green peas, an @ Use of the product in commercial usage. Contact us:
cooking. and stir well before serving. Soy sauce: 15g corn kernels on top of the rice. Cover - :
4.0nce cooking is finished, open the lid Oyster sauce: 20g the pot. ® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010.
and stir well. Sprinkle with chopped Tomato: 2 (350g) l:Score a cross on the fop of the S 3.Select the "Slow cook” function and ® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada)
' . . ’ 9 tomatoes, blanch them in boiling water Vegetable oil: 10g ress the “Start” button to begin . . . . '
spring oning before serving. Potato: 250g for about 1-2 minutes, peel, and cut into Salt: 3g p " 9 ® No warranty for accessories/consumable parts. 3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
- ; i ' ' : cooking.
1.Sc9re two slits on one side O_f each Sliced beef: 1 pack (250g) small cubes. Chopped spring onions: 29 | 4.0nce cooking is complete, open the lid Network Sdn Bhd)
Chicken wings: 500g ChICken.ng ther? place.them n C_OLd Onion: 100g 2.Peel and dice the potatoes, blanch the and sprinkle with chopped spring 4. Paid Repair Services (within warranty period): Operation Hours: 9am-6pm (Mon-Fri)
' waterwlth some ginger ?“CES and bring Salt: 2.59 sliced »bee.f and rinse clean, and chop onions, mixing well before serving. Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
Coke: 200g to a boil. Remove and rinse under cold : . the onion into small pieces.
Chicken essence: 29 0 : aid repair services are available:
Dark soy sauce: 10g water. T o 15 3.Heat oil in a pot, add the onion and P P :
Coke Light soy sauce: 20g 2.Add the chicken wings to a bowl with omato yster sauce: 159 sauté until fragrant, then add the ® Products purchased from unauthorized dealers or sellers.
. - . ; Beef Soup | Soy sauce: 15g tomato cubes and cook until juicy. Add ® Product does not comply with Malaysia product standard, including differences in
Chicken Oyster sauce: 15g light soy sauce, dark soy sauce, oyster 9
) ) ) ) Tomato ketchup: 20g the potato cubes, salt, chicken essence, o
Wings Salt: 1.5g sauce, salt, and cooking oil. Mix well ) voltage and adapter compatibility.
. . . White pepper powder: 0.5g soy sauce, oyster sauce, tomato » ‘
Ginger slices: 10g and ma.rmate. v (to taste) ketchup, and white pepper powder. Mix ® Damage caused by improper use, maintenance, and storage.
Cooking oil: 20g 3.Place ginger sl|c.es at th? bottonj of Fhe Vegetable oil: 20 well. ® Defects found after the warranty period has expired.
Chopped Spring Onions: 2g pot, lay the chlcken. wings skin-side Water- 500 ’ 4. Add the sautéed mixture to the inner ® Damage from unauthorized disassembly.
down, ‘pour the marinade over them, » ’ i i pot, then add water and stir well. Cover ® Damage due to natural disaster, accidents, or ven beyond our control [e.g. acts of God
and add coke until it covers the wings. Chopped spring onions: 2g the pot. 9 ' ' y < '
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Joyoung

Operation Instruction

Electronic Rice Cooker
JRC-4HP82

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

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.

. This appliance can be used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance in a safe way and if
they understand the hazards involved. Cleaning and user maintenance shall not be
made by children unless they are older than 8 years old and under supervision. Keep
the appliance and its cord out of reach of children aged less than 8 years.

N

. Please keep the machine out of children’s reach. Children are not allowed to operate
alone to avoid electric shock,burns,or other injuries.

w

. This device is grounded for functional purposes.

&~

The instructions for appliances normally cleaned after use,and not intended to be
immersed in water, it should be specified that the appliance must not be immersed in
water.

&)

. 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.

. When cleaning the product, experiencing a malfunction, or not using it, always unplug
the power cord to prevent electric leakage or accidental startup.

o~

~

. 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 fail,or even be dangerous.

[ee)

. Do not put the product on unstable,moist,high temperature,smooth, non-heat-resis-
tant surfaces (such as plastic tablecloth,cotton cloth,carpet,etc.],to avoid electric
shock,fire,falls or property damage.
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. Please use the power socket with rated current of 10A or above and AC voltage of
220V-240V separately to avoid fire,electric shock,and other accidents.

. Do not plug in or unplug the power cord with wet hands to avoid electric shock. When

unplugging, always hold the plug itself, not the cord, to prevent damage to the power
cable.

. If the power cord is damaged,it must be replaced by the manufacturer, service agent

or similarly qualified personnel to avoid a hazard.

. Before use, ensure the power cord is securely connected to the socket. A poor

connection can lead to device damage, short circuits, or fire hazards.

. The product is category | appliance.The grounding wire of the socketshall be well

grounded.

. This product is intended for home use only. The company assumes no responsibility

for any accidents or injuries resulting from commercial or improper use or non-com-
pliance with this manual.

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

control systems.

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

shock and damage from device aging.

. Do not move the product during operation.
. Do not disassemble the product or replace the parts by yourself,if the product breaks

down,to avoid cause fire,electric shock,or injury.

. After unpacking,please put the plastic bag into the trash bin 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.

. The applianceshall not be immerse in water.
. Do not lift the inner pot of the product during operation or before cooling, to avoid

scalding.

. The altitude range of the product for normal working is 0-2000 meters. 24.Do not cook

acidic food [pH<5].

. Appliances can be used by persons with reduced physical,sensory or mental capabili-

ties or lack of experience and knowledge if they have been given supervision or
instruction concerninguse of the appliance in a safe way and understand the hazards
involved.Children shall not playwith the appliance.

. This appliance is intended to be used in household and similar applications such as:

-staff kitchen areas, in shops,offices and other working environments;
-farm houses;



-hotels, motels and other residential type environments;
-bed and breakfast type environments.
. Avoid spillage on the connector.

N
3

28. Caution,the heating element surface is subject to residual heat after use.

Accessories

Rice Spoon Steamer Operation Manual Steamer

Measuring Cup Power Cord Inner lid Inner pot

Quick Start Guide

@ Keep warm function

After cooking,the rice cooker will automatically enter to the keep warm state,or you
can directly select keep warm to enter the heat preservation state.

@ Timer function|Example: Porridge.

Now it is 10:00 p.m.,and it is necessary to complete cooking by 6:00 a.m.tomorrow,so

the reservation time is 8 hours (the reservation time is the time difference between

the current time and the finished time).

(D After rinse the rice, put the rice into the inner pot and add water to the correspond-
ing water level according to the amount of rice.

(@ Connect the power supply,press Menu,and select the "Porridge” menu

(@ Press Timer to enter the reservation state,and then still press Timer to adjust the
reservation time when the cooking will be finished from the current time.

@ Press Start to enter the function of Timer. The rice will be finished within the
specified time.

Timer could be applied on Porridge, White Rice, Multi Grain, Quick Rice, Slow Cook
and Steam menu.



In the state of Timer function: press Timer to increase ten minutes each time.

Long press Timer for 2 seconds to rapidly increase the reservation time.

Set the time as the estimated time. The maximum preset time is 24 hours. It is
recommended that the preset time should not exceed 12 hours.

Porridge

(D Rinse the prepared ingredients (millet/brown rice/grains.Jand put them into the
inner port.

(2 Add appropriate amount of water to the scale mark of the inner pot [depending on
the amount of ingredients).

(@ Close the lid of the rice cooker,select porridge,and press Start to enter the cooking
state.

Steam

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

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

(® Close the top cover ofthe rice cooker,press Menu,and select Steam.

() Press Start to enter the cooking state.

Approximate time required for Quick Rice and White Rice

Amount of
rice 2 cups of rice 4 cups of rice 8 cups of rice
Menu
Quick rice About 30 minutes About 35 minutes About 40 minutes
White rice About 40 minutes About 45 minutes About 50 minutes

The data are obtained from the tests under laboratory conditions (room temperature
of 23.0°C,rated voltage of rated voltage of 220V~240V (rated voltage depends on
different regions,rice-water volume ratio of 1:1.2,rice species of Fulinmen China
Northeast Rice,and altitude not more than 1000m)

Time is from the beginning of cooking to entering the heat preservation state. In
addition,it varies with voltage,room temperature,season,water quantity, rice species,
etc.



Attentions:

@ Measure rice with the accompanied @ Add water
measuring cup.

Correct example

Wrong example If you cook with4 cups of rice,
add water to the scale mark 4.

© For all menu,do not exceed the corresponding highest water level;do not wash rice
in the inner pot.

Cleaning and Maintenance

(D Clean the outside of the rice cooker,and then open the upper cover of the rice
cooker.Hold the inner cover by one hand, grab the central silicone sheet on the
inner cover with the other hand and pull outward to remove the inner cover.

(@ Remove the inner pot, clean the inside and outside with a soft sponge,and then dry

with soft dry cloth. Then clean the inner cover,dry it with soft cloth, and reinstall it
correctly.

Note:
® When cleaning, please make sure that the rice cooker is in power off. When
removing/placing, please handle it gently to avoid collision and deformation.

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



Fault Analysis and Troubleshooting

Symptom

Troubleshooting

Solution

The indicator light
is not on

The power supply is not
connected

Inspect whether the power
supply is connected

The circuit malfunction

Please contact us

The heating plate
fails to heat

The circuit malfunction

The fuse is burnt

The heating plate malfunction

Please contact us

The indicator light
is on, The heating
plate not heating

The circuit malfunction

The heating plate malfunction

Please contact us

Rice is
undercooked

Too much or little rice is
cooked

Adjust the total capacity of rice
and water capacity within the
maximum and minimum scale
lines

The ratio of rice to water is
incorrect

Adjust the ratio of rice to water

The inner pot is not placed
well and is suspended

Rotate the inner pot gently to
get right

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

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

The inner pot is deformed

The circuit malfunction

The sensor malfunction

Please contact us

Automatic Entering
Warm Mode or
Digital Display
Error Code: ES

The inner pot is not placed

There is no water in the inner
pot

The inner pot is not placed
welland is suspended

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




Symptom

Troubleshooting

Solution

The porridge
overflows

Too much porridge is cooked

Adjust the amount to moderate

The digital screen
displays the error
code E1/E2/E3/E4
==

The circuit malfunction

Press the “Cancel” button, then
cut off the power and restore it.
If the machine is still abnormal,
please contact us.

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




Ginger slices: 10g
Cooking oil: 20g
Chopped Spring Onions: 2g

Recipe Ingredients Instruction
1.Clean the chicken breast and cut it into
pieces. Blanch it in water, then rinse.
Peel and dice the carrot and potato,
wash and dice the onion, and cut the
Rice: 3 cups (420g] curry cubes into small pieces for later
Chicken breast: 150g use.
Carrot: 100g 2.Rinse the rice and place it in the inner
Potato: 100g pot. Add water until it reaches 948g
Curry Onion: 100g (420g rice + 528g water). Layer the
Chicken Curry cubes: 100g chicken breast, carrot, potato, onion,
Rice Water: 528g curry cubes, and ginger shreds on top
Ginger (shredded): 8g of the rice. Add soy sauce and cooking
Soy sauce: 15g oil, then cover the pot.
Cooking oil: 159 3.Select the “Slow cook” function and
Chopped Spring Onion: 2g press the “Start” button to begin
cooking.
4.0nce cooking is finished, open the lid
and stir well. Sprinkle with chopped
spring oning 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: 2009 to a boil. Remove and rinse under cold
Dark soy sauce: 10g water.
Coke Light soy sauce: 20g 2.Add the chicken wings to a bowl with
Chicken Oyster sauce: 15g light soy sauce, dark soy sauce, oyster
Wings Salt: 1.5g sauce, salt, and cooking oil. Mix well

and marinate.

3.Place ginger slices at the bottom of the
pot, lay the chicken wings skin-side
down, pour the marinade over them,
and add coke until it covers the wings.




Recipe

Ingredients

Instruction

Cover the pot.
4 Select the “Steam” function, with a

Coke default time of 30 minutes, and press
Chicken the “Start” button to begin cooking.
Wings 5.0nce cooking is complete, open the lid,
stir well, and sprinkle with chopped
spring onions before serving.
1.Soak the red beans, glutinous rice, and
black rice in water for 4-5 hours, and
Red beans: 30g soak the dried lily bulbs for 1 hour.
Peanuts: 80g 2.Add the red beans, peanuts, glutinous
RedBean | i ous rice: 70g rice, black rice, dried lily bulbs, rock
with Black rice: 40 sugar, and water into the inner pot and
Glutinous | - oo cover it.
Ball Dr|§d lity bL_JleZZOg 3.Select the "Porridge” function, press
Porridge Glutinous rice balls: 100g the “Start” button to begin cooking.
Rock sugar: 359 After 30 minutes, add the glutinous rice
Water: 1280g balls and stir well.
4.0nce cooking is complete, open the lid
and stir well before serving.
1.Score a cross on the top of the
Tomato: 2 (350g) tomatoes, blanch them in boiling water
Potato: 250g for about 1-2 minutes, peel, and cut into
Sliced beef: 1 pack [250g] small cubes.
Onion: 100g 2.Peel and dice the potatoes, blanch the
Salt: 2.5g sliced beef and rinse clean, and chop
Chicken essence: 2g the onion into small pieces.
3.Heat oil in a pot, add the onion and
Tomato Oyster sauce: 15g sauté until fragrant, then add the
Beef Soup | Soy sauce: 159 tomato cubes and cook until juicy. Add

Tomato ketchup: 20g
White pepper powder: 0.5g
[to taste)

Vegetable oil: 20g

Water: 500g

Chopped spring onions: 29

the potato cubes, salt, chicken essence,
soy sauce, oyster sauce, tomato
ketchup, and white pepper powder. Mix
well.

4. Add the sautéed mixture to the inner
pot, then add water and stir well. Cover
the pot.




Recipe

Ingredients

Instruction

Tomato
Beef Soup

5.Select the “Steam” function with a
default time of 30 minutes and press
“Start” to begin cooking.

6.When there are 5 minutes left on the
countdown, add the sliced beef and stir
slightly before closing the lid again.

7.0nce cooking is complete, open the lid
and sprinkle with chopped spring
onions before serving.

Braised
Rice

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: 29

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” button to begin
cooking.

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




Terms & Conditions of Warranty

1. Warranty Period:

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

delivery date is later than the purchasing date).

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

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

® No warranty for accessories/consumable parts.

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

Damage from unauthorized disassembly.

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



floods, accidents, governmental orders)

® Failure or damage due to misuse or abuse such as incorrect operation, liquid

exposure, inappropriate voltage, or transportation damage.

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

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

Contact us:

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

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

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

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

Closed on Public Holiday
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