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Operation Instruction
IH Electromagnetic Zero Coating Rice Cooker
JRC-4IHN2

Please read this manual carefully before using the product and keep it properly.
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Precautions

To ensure safety and prevent harm or damage to yourself, others, or property, please

follow the safety guidelines outlined below.
Failure to comply with these warnings may lead to accidents or injuries.

® Prohibited items A Required items 0 Daily Precautions

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

&~

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

(&

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

o~

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

o

. 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.

9. 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 responsibil-
ity 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.

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.

. Individuals with pacemakers, hearing aids, or cochlear implants should consult
with their healthcare provider and review the instructions for their medical

o~

devices before using this product.

17. 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.

18. 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.

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

20. 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 compo-
nents.

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

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

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

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

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

26. 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.

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

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

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

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

Tips for Using the Inner Pot

Material Description of Inner pot

@ The interior of inner pot is made of 304 stainless steel material without chemical
coating,and is safe for use.

@ The outer surface is made of stainless iron material (which is better for heating and
heat conduction), and can be attracted by a magnet, which is normal.

Maintenance and cleaning

@ Before using the inner pot for the first time, it is recommended to clean it with
clean water and then rinse it with hot water before use;

@ Avoid cooking in an empty pot for a long time or placing foods with strong acidity,
alkalinity, and salt for a long time;

@ For stubborn stains, soaking the inner pot in hot water for 3-5 minutes makes it
easier to clean, or using a steel wool to assist in cleaning. After cleaning, wipe the
inner pot clean with a dry cloth.

Whether it's suitable for the dishwasher

@ This inner pot can be placed in a dishwasher for cleaning.

Inner pot discoloration

@ During the use of the product, due to water quality, high temperature, and other
factors, the surface of the inner pot may produce scale, white spots, slight
discoloration, and other phenomena. This is a normal phenomenon and does not
affect the use effect

@ You can soak it in vinegar or cola for about 10 seconds, then rinse and dry it to
restore it to its original state. For those with severe scale and discoloration, the
soaking time can be appropriately extended.

Introduction

Dear User,

Thank you for purchasing our IH electromagnetic zero coating 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:

1. Product specifications and features are subject to change without prior notice for continuous improvement..
2. All images in this instruction manual are for reference only. Please refer to the actual product for accuracy.
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Start here, experience cooking!
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Operation Panel Quick Start Guide 7 Cooking Preparation @ In timer mode: (5) I\flultf Grain » ‘ ‘ » _ ) Fault Analysis and Troubleshooting Cleaning and maintenance
Press the "+ " key to increase the time by 5 minutes each time. (D Mixed grains (such as corn grits, quinoa, brown rice, glutinous rice, buckwheat]
. @ Use the measuring cup to measure the rice as shown below Press the "~ " key to decrease the time by 5 minutes each time. should be soaked in water for at least 5-6 hours before cooking. Please authorize local after-sales service department to carry out repairs and installations Attention: When cleaning, please make sure that the rice cooker is power-off. When : . -
| Press and hold the "+ " or "- " key for 2s to quickly increase or decrease the timer (2 Wash the grains and rice, mix them evenly and place them into the inner pot. . . taking/placing the inner pot, please handle it gently to avoid collision and Recipe Ingredients Instruction
1 ! 2 - ) ) ) ) Error Code Cause Analysis Fault Resolution . - - -
: time. @ Add water to the corresponding water level line for rice cooking. (For deformation; 1.Rinse the rice, millet, and corn grits
: eS:r:ﬁrgtcets é:;ﬁ:ﬁg; © Timer function | Example: Preset Congee multigrains, additional water is required—add 50g of water for every cup of rice. Internal circuit malfunction Afte.r unptuggi.ng and repowerin.g on, if @ Clean the outside of the rice cooker, then open the lid of the rice cooker. Hold the thoroughly, then place them in the inner
! @® Scenario: It is currently 10 PM, and you want your congee ready by 6 AM the next For example, for 2 cups of multigrains, add an extra 100g of water; for 3 cups, EO umable to function properly the issue persists, please send it to the inner cover with one hand and press the inner cover button with the other hand to pot. Add water to reach a total of 1456g
Menu : @ Add water . day, meaning the preset time is 8 hours [time difference from now to the desired add an extra 150g of water). Close the lid. . after-sales service department for repair. remove the detachable inner cover. Then rotate the steam valve cap counterclock- | Rice: 420g (with 560g of grains and 896g of water],
| : completion time). @ Select the "Multi Grain” function using the "Menu" key, and press the "Start" key | The electromagnetic rice After placing the appropriate inner pot by wise. L[ Millet Millet: 70g then add the corn kernels and cover the
S PR | : : (@D After rinse the rice, add to the inner pot and fill water to the appropriate level to enter the cooking mode. : El cooker detects no pot t’?e userﬁnbd pl’e{SS\vngd“‘(;HECEE:JUFOH, the @ Clean the inner cover and steam valve thoroughly, wipe them dry with a soft cloth, : Mixed Corn grits: 709 2 gd[ h Multi G f q
_ _ _ ) ) ) : ! ,If the ET alarm h lace. Grain Select the "Multi Grain” function an
‘ e e s w w o ‘ 1 ! based on the rice quantity. Close the lid. | unsuitable pot material or | 22" Wi be rereased, and secure them in place 1 Corn k ls: 120
Ne g U O 8 0O O ! ! ! . ep . still occurs, please send it to the after- ! i orn Kernets: 9 - ; i
D Eok G Congee phSL, Steam  Soup Reheat  Stew | ! @ When cooking with 4 cups of rice, add water to scale 4 ! @ Connect the power, select the "Congee” function using the "Menu" key, press O soup ! size during operation cales servwéepdepartment for repair. ;| Rice Water: 896g press the "Start/Cancel” key to begin
e : (This figure is for reference only) | the "Timer" key to enter the preset mode. @ Clean the raw materials, put them into the inner pot, add water into the inner I : X cooking. o _
: Select the "Slow Cook™ function. Press the "Start” key to start the cooking process After cooking is complete, disconnect the power, : ® Adjust the preset cooking time using the "+" or "-" keys until the time matches pot, and the added water should not exceed the highest water level of Congee; : IGBT temperature sensor After uplugging and re powering on, if the : 3.0nce cookm? is complete, open the lid
i i i i i . - » - " " } - " " E2 heati IGBT short i ists, pl dittoth and serve. (Adjust the water amount
: and wait for the cooking to complete. press the lid opening button to open the lid, and Instructions for Use : the desired completion time. Press the "Start” key to activate the preset congee @ Close the ld of the rice cooker, select the "Soup" function using the "Menu” key. : 2\;9(; 5: c‘?r%uoi[ o ;T:f—zs(;ss;\?ce:zg Saerrlm‘en?forere air The data in this instruction manual is provided by the Joyoung R&D Center database. 1 o h ) grein quanti dlIJ
. - : : : ! ! : ! : : : serve the food. ! function. and press the "Start” key to enter the cooking mode. ! P P pair P y young o according to the grain quantity used.
Quick Rice button Quick Rice Menu Menu button Press the lid opening button to open the lid, remove the inner pot, add rice according ! According to the amount of rice, add water to the corresponding water level and @ All functions should not exceed their corresponding highest water level line; : . . . . . 0 Porridge/Millet Porridge | After the grid voltage returns to normal, ! 1.Rinse the tri-color quinoa, rice, and
h . q h the rice th b ! L he i L q . h hi - ) ) ) ) . ) @ The preset functions include: Slow Cook, Multi Grain, Congee, Millet Porridge, 9 9 h The volt fth it it If the al Gl ! illet th hlv th L th .
to the measuring cups, and wash the rice thoroughly. ! place the inner pot containing rice and water into the machine. Electrical Schematic Diagram The cancel function only takes effect after pressing and holding the cancel | ) ) ) (@ Rinse the prepared ingredients (millet/seafood/brown rice/miscellaneous grains ) e voltage of the power It can recover on its own.|t the alarm sti ! millet thoroughly, then place them In
- = ! Steam, Soup, Stew, Quick Rice, Porridge | E3 grid is too high occurs,please send it to after-sales | the inner pot. Add water to reach a total
Porridge button Porridge Keep Warm Keep Warm button B : R Fan1 Fan?2 button for 2 seconds. : @ In preset mode: or others] and place them in the inner pot; ! Servicev department for repair. : Tri-Col T L 200 § i i
3 | 4 Top thermistor @ Keep warm function I Press the "+ " key to increase the time by 10 minutes each time 2) Add an appropriate amount of water to the water level in the inner pot [depend- | - = ! rrvotor | rreoser auinos: <9 of 1456g (with 560g of Jrens and 8969
: uinoa ice: of water), then cover the lid.
- | . Y Y After the grid voltage returns to normal, 1 a Rice: 250g f water), th the lid
| @ After cooking, the rice cooker will automatically switch to the heat 1 . . . . ing on the amount of rice, and close the lid of the rice cooker; ! |
Timer i 1 | reservation state: | Press the "-" key to decrease the time by 10 minutes each time. B R . ) ) B ; ! £ The voltage of the power it can recover on its own.lf the alarm still 1| Mixed Millet: 110g 2.Select the "Multi Grain” function and
| P b ; } ) | Press and hold the "+ " or "-" key for 2s to quickly increase or decrease the preset ® Select the "Porridge” or "Millet Porridge” function using the "Menu" key, and 1 grid is too low occurs,please send it to after-sales | Grain Rice | Water: 894g press the “Start/Cancel” key to begin
, L @ You can manually activate the "Keep Warm™ function from standby mode. . time press the "Start" key to enter cooking mode. ) service department for repair. | : s
1 © . . . . | . 1 - , .
Timer button ‘ Start/Cancel : S00-240V 5 9 Timer function | Example: Stearﬁ timer ) ) ) : @ The preset time is an estimated time, and the maximum preset time is 24 hours. 0 E’Dtew . ) . . . ) : Th After uplugging and re powering on, if the : 3.0nce cooking is complete, open the lid
| E Q—CLQ 50-40Hz the?rtwtw?sr?or IGBT Display panel @ Add water to the corresponding water level line based on the ingredients. I lt is recommended not to exceed 12 hours for optimal results. Put the cleaned \ngred\ent§ and seasoning packets into the inner pot and stir ! E5 e lop temperature sensor | ;o persists, please send it to the I and serve.
! Power supply thermistor Place the cleaned ingredients in the steam rack, and place the steam rack ! well, then add water to the inner pot; ! has an open circuit fault after-sales service department for repair ! TClean the shrimp. Temoving the shell
No— . . : . .
Time "+* button Time *-" button : board IGBT control . into the mn‘er pot. ) ) ‘ | O Reheat @ Add watir r.10 more than the highest water level of Porridge, close the lid of the | o . After uplugging and re powering on, if the | Fresh shrimp: 200g and head, and set the heads aside.
! @ Close the lid, connect the power, and select the "Steam” function using the ! (D Pour the leftover rice into the inner pot, stir the rice, sprinkle 30-80g of drinking rice coo er“, i ) i ) i i ! E6 hai aosph(?rrpsiergii?;:uslinsor issue persists, please send it to the ! Rice: 1 cup (140g) Marinate the shrimp meat, 2g of salt,
| LAAAAAS Menu" key water, for example, add about 30g of drinking water for 1 bowl of rice, add about ® Select the "Stew” function through the "Menu” key, and press the "Start” key to after-sales service department for repair. Peas: 509 and a few slices of ginger for 15
Time display area : Fuse link Induction coil ® AdJU.St the t\me.r by pressing the "+" or "-"keys; press the "Start” key to begin 80g [half a measuring cup) of water to 3 bowls of rice, and close the lid of the rice enter the cooking mode. Bottom temperature sensor | After unplugging and repowering on. if Seafood Carrot: 50g minutes.
| the timer function. cooker. E7 temperature too high or the issue persists,please send it to the Congee Fresh shiitake 2.Peel and dice the carrot, wash and dice
Close the lid in place and plug in the power supply. ! Press the "Menu" key to switch between recipe menus and select the local menu. ® \When using the "Steam” function, ensure the water level exceeds the 2-cup @ Select the "Reheat” function using the "Menu" key, and press the "Start" key to short/open circuit fault after-sales service department for repair. mushrooms: 30g the fresh shiitake mushrooms, and
| mark but does not surpass the steam rack. enter the cooking mode. . - After unplugging and repowering on, if Celery: 2g rinse the.peas. .
@ Timer functions are available for Congee, Millet Porridge, Steam, Soup, Stew, E8 m‘;?iig'g? lon the issue persists,please send it to the Water: 528¢ 3.Heat oil in a pot, add the green onion
05 06 07 08 Porridge after-sales service department for repair. | g 10 and shrimp heads, and stir-fry until
Recipe Ingredients Instruction Recipe Ingredients Instruction Recipe Ingredients Instruction 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
fragrant to extract the sh.r@p oil. v 1.50ak the glutinous rice in water for 3-4 1-SCQFG two. slits on one side of each A-S_Qled the SO_UP fu”Ct_‘O” and “se”t the Rock 4When the timer shows 30 minutes 1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
4.Rinse the rice and place it in the inner hours in advance. ch\cken.wmg ther.] place them in cgld . E|rrwer to 90 minutes usmﬂg the "+ an({ Sugar remaining, open the lid, add the diced This product comes with a two year manufacturer’s warranty effective from the purchas-
pot of the rice cooker. Add water to 2.Peel the pumpkin and cut it into water with some ginger slices and bring -" key, then press the “Start/Cancel Snow snow pears, stir well, and continue . : . : o . : 5.Ch for Non-W. Repai
reach a total of 1420g (140g rice and triangular pieces; dice the red dates. to a boil. Remove and rinse under cold Chicken key to begin cooking. - cooking. ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the . Charges or‘ ‘onf arrantyv epairs v v
1280g water), then pour in the shrimp 3.n a bowl, place the pumpkin, then add ‘ water. Soup 5.0nce cooking is complete, open the lid, with 5. After cooking is complete, open the lid, delivery date is later than the purchasing date]. ® After receiving the defective product sent by the customer, Joyoung Malaysia service
oil and stir slightly. Cover the lid. . the soaked glutinous rice and diced red Chicken wings: 500g 2.Marinate the chicken wings with light | stir well, and sprinkle with spring onion Tremella stir well, and sprinkle with goji berries . team will inspect the product to determine whether it is covered by the warranty. .
Green onion (cut into 5.Select the “Porridge” function and | | Old pumpkin: 250g dates. Add 300g of water to the inner Coke: 2009 soy sauce, dark soy sauce, oyster sauce, | 1 sections before serving. Soup before serving. | 2. Warranty Coverage: ® |fthe damage is due to misuse or is outside the warranty, you will be responsible for I
“ " . 1 . . . . I I . — . . . !
sections): 6g press the “Start/Cancel” key to begin ) Pumpkin | Glutinous rice: 75g pot and place the bowl on the steaming Dark soy sauce: 10g salt, and cooking oil, mixing well. | | Clean the chicken legs and cut them 1 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. |
i I : i : i i I . I . . . I
Seafood Ginger [minced): 5 , \;\?hOK'WQH ‘ ) o R Sticky Osmanthus honey: 10g rack, then cover the lid. Coke g'git Soy SaUCT-SZOQ 3.Place ginger slices at the bpttom ofvthe , into pieces. In a pot of cold water, add I Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon ® Ifyou choose to cancel the repair for non-warranty products, you will be responsible I
Congee | = 4g When the timer shows minutes 1] Rice Red dates: 2 pieces 4.Select the "Steam” function and set the Chicken ystersauce: 199 pot and arrange the chicken wings | | ginger slices to blanch the chicken, | verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs. |
Vegetable oil: 15 remaining, open the lid and add the | Goji berries: 1g time to 25 minutes” using the "+ and W Salt: 1.5g skin-side down. Pour the marinade over | | h 1 ) . o o 1
getable oit: 109 v - ! Ings ; . - 1 - . then remove and rinse clean. 1 Note: Packing materials like boxes, interior foam, paper cards, user manual and other 1
shrimp,  peas,  carrot,  shiitake | | “-" key, then press the “Start/Cancel’ Ginger slices: 10g the wings and add enough cola to cover | Chicken legs: 500g ) , . . . o ,
mushrooms, minced ginger, salt, and | ! key to t;egln cooking. Cooking oil: 20g them. Cover the lid. ! Water chestnuts: 150g 2.0pen the covconut and set aswdg the : consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the !
white pepper. Stir well and continue | ! 5 Once cooking is complete, open the lid, Chopped spring onions: 2g | 4Select the “Steam” function and press | ! Coconut: 1 whole flesh. In the inner pot, add the chicken : appliance Is used for commercial or semi-commercial purposes, or If the product
cooking. | invert the bowl, drizzle with osmanthus White sesame seeds: 29 the “Start/Cancel” key to begin cooking. | 1 | Coconut | Red dates: 4 pieces z'eces' cleaned water CheSTUtS' er | 3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage X
7.0nce cooking is complete, open the lid, | honey, and top with goji berries before 5.0nce cooking is complete, open the lid, | | Chicken Ginger slices: 15g ates, CtOCOTUt mzat, gimggrs ‘CTE' Sl'adtl : The warranty does not cover: and adapter compatibility. |
: : : : . . coconut water and water. Cover the lid.
sprinkle in the celery, stir evenly, and let | serving. stir well, and sprinkle with chopped | | Soup Salt: 4g S Solect the “Soun” fumct d oot ih | o Normal wear and tear |
it sit for a few minutes before serving. ! spring onions and white sesame seeds | ! Goii berries: 1 -etect the -soup function ar} =€ . N ! fth : ial Contact us: !
: 1.Peel the lotus root and slice it. Cut the before serving : ; e time to 60 minutes using the "+" and *-" : ¢ Use ofthe product in commercial usage. ) :
1.S0ak the black b black ri ! ldm’ed chili peppers in half . . ! Coconut water: 300g key. Press the “Start/Cancel” key to | ® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010. ,
.Soa e black beans, black rice, . : . ) } : .
‘ ) ; ‘ : LOFUS VO?F~ 500g . : Water: 500g begin cooking. : ® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada) :
g[utmous rice, and red k|dney beans in ) Dried chili peppers: 209 2.In the inner pot, combine the lotus root 1.50ak the dried shiitak h . X ) ) ) X X
water for 4-5 hours in advance 1 St ice: 1 pi - slices, dried chili peppers, star anise ~0a € rli dS ita (e:lmus r:oomzvln | 4.0nce cooking is complete, open the lid, | ® No warranty for accessories/consumable parts. 3. Technical Support: Please contact our service centre at 03-8026 6226 (Highpoint Service .
’ aranise: | piece ' ' ' . water to rehydrate. Clean the white v : v i -
Black beans: 20g 2.Rinse the soaked beans and rice, then . Bay leaves: 2 pieces bay leaves, red Sichuan pepper, light Chicken: 500g hroome aynd cut the spring onions . stir well, arjd sprinkle with goji berries ! Network Sdn Bhd) !
Black rice: 459 place them in the inner pot along with | | Red Sichuan pepper: 8g soy sauce, dark soy sauce, oyster sauce, Wh'te rm{shrooms: 50g into sections X before serving. X 4. Paid Repair Services (within warranty period): Operation Hours: 9am-6pm (Mon-Fri) .
Blac.k sesame seeds: 109 the black sesame seeds, red .dates, rock : SP‘C‘/ L\ght soy sauce: ZOg salt, chicken ESS?HCE, rock sugar, and Erlifies:l\take mushrooms: 2.Cut the chicken info pieces, add it to a : 1.Soak the dried tremella until rehydratf : Free warranty repair service will not be app[icabLe in any of the fouow'\ng situations, though Closed on Public Hol|day :
Three Glutinous rice: 45g sugar, and water. Cover the lid. ! Lotus Dark soy sauce: 10g water. Coveﬂr the l‘d _ sich Gc?"i berries: 4 pot of cold water with some ginger : Rock ed, then peel and dice the snow pears. . paid repair services are available: |
: ) g . . ic : . i
Black Red kidney beans: 20g 3.Select the M\Ll?t Porridge” function ! R(?Ot Oyster sauce: 10g B.Select t%}e Stgw fuﬂncn.on and set the v J 9 slices, and blanch to remove impurities. | ! Sugar Snow pear: 2 (500g) 2.Tear the soaked tremella into smaller ! e Products purchased from unauthorized dealers or sellers. !
Porridge Red dates: 5 pieces and press the “Start/Cancel” key to Slices Salt: 3 time to “25 minutes” using the "+" and Chicken Salt: 4.5g Once done. rinse the chicken with cold S Dried tremella: 20g pieces and add it to the inner pot along ® Product does not comply with Malavsia product standard. including differences in
Rock sugar: 15g begin cooking. o .k E . “-" key, then press the “Start/Cancel’ Soup Chicken essence: 29 watter to clean it now Red dates: 6 pieces (30g) with rock sugar, red dates, and water. ply nt ysia p . g
Milk: 50g LWhen the countdown shows “30 icken essezﬂce- 9 key to begin cooking. Ginger slices: 10g 3Add the chicken white mushrooms P.ear Goji berries: 2g Cover the lid. voltage and adapter.compahbmty. .
Water: 650 minutes.” open the lid and add the milk. Rock sugar: 20g 4.0nce cooking is complete, open the lid Water: 1200g rehydrated shiitake mushrooms, salt with Rock sugar: 60g 3.Select the “Soup” function and set the ® Damage caused by improper use, maintenance, and storage.
Stir well and continue cooking. White sesame seeds: 29 and let it marinate in the sauce for 1-2 Spring onions [cut into | chicken essence ginger slices, and Tremella Water: 1200g time to 90 minutes using the “+" and “-" ® Defects found after the warranty period has expired.
5. Once COOW”Q is g)mptete, open the lid Water: 650g hours.  Sprinkle _With white sesame sections): 15g water into the inner pot of the rice Soup key.. Press. the “Start/Cancel” key to ® Damage from unauthorized disassembly.
and serve immediately. seeds before serving. n 12 cooker. Stir well and close the Lid. begin cooking. ® Damage due to natural disaster, accidents, or ven beyond our control [e.g. acts of God, 13 14
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Operation Instruction
IH Electromagnetic Zero Coating Rice Cooker
JRC-4IHN2

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

~

&1

o~

[eo)

9.

A Required items 0 Daily Precautions

. 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.

. 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.

. Please always unplug the rice cooker during cleaning, when not in use, or in the

event of a malfunction, to prevent electrical leakage or accidental operation.

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

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

. Please do not place the rice cooker directly on or near fire or heat sources, as this

may damage the product, cause malfunctions, or pose a safety hazard.

. Please do not place this product on unstable, moist, high-temperature, smooth, or

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

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

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

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

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

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

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 responsibil-

ity 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.

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

shock and damage from device aging.

14.
15.

20.

2

22.
23.

24.

~

25.

26.

27.

2

oo

2

o

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.

. Individuals with pacemakers, hearing aids, or cochlear implants should consult

with their healthcare provider and review the instructions for their medical
devices before using this 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 compo-
nents.

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

blockages and overheating that may damage the appliance.

Please do not immerse the appliance into the water.

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

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

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

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

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

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

cooling to avoid burns.

. This product is only suitable for use in areas below an altitude of 2000 meters.
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30. Please do not cook acidic food (pH < 5).

Tips for Using the Inner Pot

Material Description of Inner pot

@ The interior of inner pot is made of 304 stainless steel material without chemical
coating,and is safe for use.

@ The outer surface is made of stainless iron material (which is better for heating and
heat conduction), and can be attracted by a magnet, which is normal.

Maintenance and cleaning

@ Before using the inner pot for the first time, it is recommended to clean it with
clean water and then rinse it with hot water before use;

@ Avoid cooking in an empty pot for a long time or placing foods with strong acidity,
alkalinity, and salt for a long time;

@ For stubborn stains, soaking the inner pot in hot water for 3-5 minutes makes it
easier to clean, or using a steel wool to assist in cleaning. After cleaning, wipe the
inner pot clean with a dry cloth.

Whether it's suitable for the dishwasher

@ This inner pot can be placed in a dishwasher for cleaning.

Inner pot discoloration

@ During the use of the product, due to water quality, high temperature, and other
factors, the surface of the inner pot may produce scale, white spots, slight
discoloration, and other phenomena. This is a normal phenomenon and does not
affect the use effect

@ You can soak it in vinegar or cola for about 10 seconds, then rinse and dry it to
restore it to its original state. For those with severe scale and discoloration, the
soaking time can be appropriately extended.
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Introduction

Dear User,
Thank you for purchasing our IH electromagnetic zero coating 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:
1. Product specifications and features are subject to change without prior notice for continuous improvement..

2. Allimages in this instruction manual are for reference only. Please refer to the actual product for accuracy.

Start here, experience cooking!
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Components

Inner lid

Steam rack

Inner pot

Accessories

Operation panel —

Lid opening button —

Base

Steamer

Rice spoon

Soup spoon

Measuring cup

Power cord

Instruction manual

1

1

1

1

1

1
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Air outlet

Lid



Operation Panel

Quick Rice button

Porridge button

Timer button

Time “+" button

(s 13

S G uUuos 00 W

Slow  Multi

Millet

Cook  Grain Congee Porridge Steam  Soup Reheat Stew |

Quick Rice

Porridge

Timer

Menu

Keep Warm

Cancel

Time display area

Menu

Menu button

Keep Warm button

Start/Cancel

Time “-" button
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Quick Start Guide

Press the lid opening button to open the lid, remove the inner pot, add rice according
to the measuring cups, and wash the rice thoroughly.

According to the amount of rice, add water to the corresponding water level and
place the inner pot containing rice and water into the machine.

ao

QDO D“

Close the lid in place and plug in the power supply. Press the "Menu” key to switch between recipe menus and select the local menu.
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Select the "Slow Cook” function.

Electrical Schematic Diagram

Fan 1 Fan 2

) Ll

Press the "Start” key to start the cooking process
and wait for the cooking to complete.

Top thermistor

(@1

220-240V Bottom [GBT

O—CQ 50-60Hz thermistor  thermistor

E
N o Power supply
board IGBT control

Display panel

=L

Fuse link Induction coil

After cooking is complete, disconnect the power,

press the lid opening button to open the lid, and
serve the food.
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Cooking Preparation

@ Use the measuring cup to measure the rice as shown below

Correct Incorrect
examples examples
@ Add water

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

Instructions for Use

@ All functions should not exceed their corresponding highest water level line;
The cancel function only takes effect after pressing and holding the cancel
button for 2 seconds.

@ Keep warm function
@ After cooking, the rice cooker will automatically switch to the heat

preservation state;
@ You can manually activate the "Keep Warm™ function from standby mode.
@ Timer function | Example: Steam timer
(D Add water to the corresponding water level line based on the ingredients.
Place the cleaned ingredients in the steam rack, and place the steam rack
into the inner pot.

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

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

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

@ Timer functions are available for Congee, Millet Porridge, Steam, Soup, Stew,

08 Porridge

@ In timer mode:
Press the "+ " key to increase the time by 5 minutes each time.
Press the "- " key to decrease the time by 5 minutes each time.
Press and hold the "+ " or "- " key for 2s to quickly increase or decrease the timer
time.
© Timer function | Example: Preset Congee

@ Scenario: 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).

@ After rinse the rice, add to the inner pot and fill water to the appropriate level
based on the rice quantity. Close the lid.

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

(3 Adjust the preset cooking time using the "+" or "-" keys until the time matches
the desired completion time. Press the "Start” key to activate the preset congee
function.

@ The preset functions include: Slow Cook, Multi Grain, Congee, Millet Porridge,
Steam, Soup, Stew, Quick Rice, Porridge

@ 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.

e Reheat
@ Pour the leftover rice into the inner pot, stir the rice, sprinkle 30-80g of drinking
water, for example, add about 30g of drinking water for 1 bowl of rice, add about
80g (half a measuring cup) of water to 3 bowls of rice, and close the lid of the rice
cooker.
@ Select the "Reheat” function using the "Menu” key, and press the "Start” key to
enter the cooking mode.



© Multi Grain
D Mixed grains (such as corn grits, quinoa, brown rice, glutinous rice, buckwheat)

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

(2 Wash the grains and rice, mix them evenly and place them into the inner pot.

(3 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” key
to enter the cooking mode.

® soup
@ Clean the raw materials, put them into the inner pot, add water into the inner
pot, and the added water should not exceed the highest water level of Congee;
@ Close the lid of the rice cooker, select the "Soup” function using the "Menu" key,
and press the "Start” key to enter the cooking mode.
@ Porridge/Millet Porridge
D Rinse the prepared ingredients (millet/seafood/brown rice/miscellaneous grains
or others) and place them in the inner pot;
(@ Add an appropriate amount of water to the water level in the inner pot (depend-
ing on the amount of rice), and close the lid of the rice cooker;
@ Select the "Porridge” or "Millet Porridge” function using the "Menu" key, and
press the "Start” key to enter cooking mode.
© Stew
@ Put the cleaned ingredients and seasoning packets into the inner pot and stir
well, then add water to the inner pot;
(@ Add water no more than the highest water level of Porridge, close the lid of the
rice cooker;
3 Select the "Stew” function through the "Menu” key, and press the "Start” key to
enter the cooking mode.

Fault Analysis and Troubleshooting

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

Error Code Cause Analysis Fault Resolution
Internal circuit malfunction, Afte»r unpluggl.ng and repowering on. !
=) the issue persists, please send it to the

umable to function properly

after-sales service department for repair.

The electromagnetic rice

After placing the appropriate inner pot by
the user and pressing “Cancel’button, the

El cookgr detects no poF, alarm will be released, If the E1 alarm
unsuitable pot material or . .
. ) . still occurs, please send it to the after-
size during operation : .
sales service department for repair.
IGBT temperature sensor After uplugging and re powering on, if the
E2 overheating or IGBT short issue persists, please send it to the
or open circuit after-sales service department for repair.
After the grid voltage returns to normal,
The voltage of the power it can recover on its own.If the alarm still
E3 grid is too high occurs,please send it to after-sales
service department for repair.
After the grid voltage returns to normal,
E4 The voltage of the power it can recover on its own.|f the alarm still
grid is too low occurs,please send it to after-sales
service department for repair.
The top temperature sensor After uptuggmg and re powering on, if the
E5 o issue persists, please send it to the
has an open circuit fault . .
after-sales service department for repair.
Aft luggi d i if th
The top temperature sensor eruptugging and re powering on, It the
E6 - issue persists, please send it to the
has a short circuit fault . .
after-sales service department for repair.
Bottom temperature sensor | After unplugging and repowering on, if
E7 temperature too high or the issue persists,please send it to the
short/open circuit fault after-sales service department for repair.
Communication Afte.r unplugg{ng and repowering on, if
E8 the issue persists,please send it to the

malfunction

after-sales service department for repair.
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Cleaning and maintenance

Attention: When cleaning, please make sure that the rice cooker is power-off. When
taking/placing the inner pot, please handle it gently to avoid collision and
deformation;

(D Clean the outside of the rice cooker, then open the lid of the rice cooker. Hold the
inner cover with one hand and press the inner cover button with the other hand to
remove the detachable inner cover. Then rotate the steam valve cap counterclock-
wise.

@ Clean the inner cover and steam valve thoroughly, wipe them dry with a soft cloth,
and secure them in place.

Statement

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

10

Recipe Ingredients Instruction
1.Rinse the rice, millet, and corn grits
thoroughly, then place them in the inner
pot. Add water to reach a total of 14569
. Rice: 420g (with 560g of grains and 8969 of water),
Millet . then add the corn kernels and cover the
. Millet: 70g .
Mixed Corn grits: 70g id-
Grain 2.Select the "Multi Grain” function and
. Corn kernels: 120g . . .
Rice press the “Start/Cancel” key to begin
Water: 896g .
cooking.
3.0nce cooking is complete, open the lid
and serve. (Adjust the water amount
according to the grain quantity used.)
1.Rinse the tri-color quinoa, rice, and
millet thoroughly, then place them in
the inner pot. Add water to reach a total
Tri-Color | Tri-color quinoa: 200g of 14569 [with 560g of grains and 894g
Quinoa Rice: 250g of water), then cover the lid.
Mixed Millet: 110g 2.Select the "Multi Grain” function and
Grain Rice | Water: 896g press the “Start/Cancel” key to begin
cooking.
3.0nce cooking is complete, open the lid
and serve.
1.Clean the shrimp, removing the shell
Fresh shrimp: 200g and head, and set the heads aside.
Rice: 1 cup (140g]) Marinate the shrimp meat, 2g of salt,
Peas: 50g and a few slices of ginger for 15
Seafood Carrot: 50g minutes.
Congee Fresh shiitake 2.Peel and dice the carrot, wash and dice

mushrooms: 30g
Celery: 2g
Water: 528g

the fresh shiitake mushrooms, and
rinse the peas.

3.Heat oil in a pot, add the green onion
and shrimp heads, and stir-fry until




Recipe Ingredients Instruction Recipe Ingredients Instruction
fragrant to extract the shrimp oil. 1.Soak the glutinous rice in water for 3-4
4.Rinse the rice and place it in the inner hours in advance.
pot of the rice cooker. Add water to 2.Peel the pumpkin and cut it into
reach a total of 1420g (140g rice and triangular pieces; dice the red dates.
1280g water), then pour in the shrimp 3.In a bowl, place the pumpkin, then add
oiland stir slightly. Cover the lid. . the soaked glutinous rice and diced red
Green onion [cut into 9select the“ “Porridge” } function aer | Old pumpkin: 250g dates. Add 300g of water to the inner
sections): 6g press the "Start/Cancel” key to begin | Pumpkin | Glutinous rice: 75g pot and place the bowl on the steaming
Seafood Ginger [minced): 5q cooking. _ ) _ : Sticky Osmanthus honey: 10g rack, then cover the lid.
Congee Salt: 4g é.When. t.he timer Show_s 30 minutes” | Rice Red dates: 2 pieces 4.Select the "Steam” function and set the
Vegetable oil: 15 remaining, open the lid and ad(‘ﬁv the ! Goji berries: 1g {ime to "25 minutes” using the “+" and
shrimp. peas. carrot, shiitake |, “-" key, then press the “Start/Cancel”
mushrooms, minced ginger, salt, and | | key to begin cooking.
white pepper. Stir well and continue : 5.0nce cooking is complete, open the lid,
cooking. ! invert the bowl, drizzle with osmanthus
7.0nce cooking is complete, open the lid, | honey, and top with goji berries before
sprinkle in the celery, stir evenly, and let : serving.
it sit for a few minutes before serving. !
: 1.Peel the lotus root and slice it. Cut the
1.50ak the black beans, black rice, | . Lotus root: 500g dried chili peppers in half.
glutinous rice, and red kidney beans in | | Dried chili peppers: 20g 2.In the inner pot, combine the lotus root
water for 4-5 hours in advance. : Star anise: 1 piece slices, dried chili peppers, star anise,
Black bveans: 20g 2.Rinse the soaked beans and rice, then : Bay leaves: 2 pieces bay leaves, red Sichuan pepper, light
Black rice: 45g place them in the inner pot along with . . Red Sichuan pepper: 8g soy Sau.ce, dark soy sauce, oyster sauce,
Black sesame seeds: 10g the black sesame seeds, red dates, rock : Spicy Light soy sauce: 20g salt, chicken essence, rock sugar, and
Three Glutinous rice: 45g sugar, and water. Cover the lid. : Lotus Dark soy sauce: 10g water. Cover the lid.
Black Red kidney beans: 20g 3.Select the "Millet Porridge” function ! Root Oyster sauce: 10g 3.Select tfje “Stew” function and “set the
Porridge Red dates: 5 pieces and press the “Start/Cancel” key to Slices time to “25 minutes” using the “+" and

Rock sugar: 15¢g
Milk: 50g
Water: 650g

begin cooking.

4 When the countdown
minutes,” open the lid and add the milk.
Stir well and continue cooking.

5. Once cooking is complete, open the lid

shows "30

and serve immediately.

Salt: 3g

Chicken essence: 2g
Rock sugar: 20g

White sesame seeds: 29
Water: 650g

“-" key, then press the “Start/Cancel”
key to begin cooking.

4.0nce cooking is complete, open the lid
and let it marinate in the sauce for 1-2
hours. Sprinkle with white sesame
seeds before serving.
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Recipe Ingredients Instruction Recipe Ingredients Instruction
1.Score two slits on one side of each 4.Select the “Soup” function and set the
chicken wing then place them in cold timer to 90 minutes using the "+" and
water with some ginger slices and bring Rich - key, then press the “Start/Cancel”
to a boil. Remove and rinse under cold Chicken key to begin cooking.
water. Soup 5.0nce cooking is complete, open the lid,
Chicken wings: 5009 2.Marinate the chicken wings with light stir well, and sprinkle with spring onion
Coke: 2009 soy sauce, dark soy sauce, oyster sauce, i sections before serving.
Dark soy sauce: 10g salt, and cooking oil, mixing well. . -
Coke Light soy sauce: 20g 3.Place ginger slices at the bottom of the | ! W.Cleanvthe CT'Cken legfs atr:jd cut thedrg
Chicken Oyster sauce: 15¢g pot and arrange the chicken wings ! \jto p\ecn:s. n ta pzt[ o ;O thwati’rvka
Wings Salt: 1.5g skin-side down. Pour the marinade over ! ?Anger sHees ;) ; ancl € chicken,
Ginger slices: 10g the wings and add enough cola to cover | | Chicken legs: 500g enremove andrinse ciean.
Cooking oil: 20g them. Cover the lid. : Water chestnuts: 150g 2.0pen the co.conut and set aswd§ the
Chopped spring onions: 2g | 4.Select the "Steam” function and press ! Coconut: 1 whole ﬂ_ESh’ In the inner pot, add the chicken
White sesame seeds: 2g the "Start/Cancel” key to begin cooking. | Coconut | Red dates: 4 pieces pieces, cleaned watef ChESthUtS' red
5.0nce cooking is complete, open the lid, | | Chicken Ginger slices: 15 dates, coconut meat, ginger slices, salt,
stir well, and sprinkle with chopped | | Soup Salt: 4g 3(520f0r1tutthwaf§r anv(vi;/\/atet.r. Cove;thettii.
spring onions and white sesame seeds | ! Goji berries: 1g ’ .e ectthe ‘oup Uhc on a? B} =€ . ?
before serving. : Coconut water: 300 time to 60 minutes using the "+" and "-
| +2o0h9 key. Press the “Start/Cancel” key to
| Water: 5009 begin cooking.
1.S0ak the dried shiitake mushrooms in ! 4.0nce cooking is complete, open the lid,
Chicken: 500g water to rehydrate. Clean the white | stir well, and sprinkle with goji berries
White mushrooms: 50g mushrooms and cut the spring onions : before serving.
Dried shiitake mushrooms: nto sections, : : :
4 pieces 2.Cut the chicken into pieces, add it to a : wizarhlhne i!f":;;edr:lili:!::\:fhijzt_
Rich Goji berries: 4g pgt of cold water with some gmasr : Rock Snow pear: 2 (500g) 2Teér thepsoaked tremella into Small(;_r
Chicken Salt: 459 slices, and blénch to remove \mpurlhes. . Sugar — : o 20 o ) )
: Once done, rinse the chicken with cold Snow ried tremella: 20g pieces and add it to the inner pot along
Soup Chicken essence: 29 water to clean it. p Red dates: 6 pieces (30g] with rock sugar, red dates, and water.
Ginger slices: 10g 3.Add the chicken, white mushrooms, (_T:]r Goji berries: 2g Cover the lid.
Water: 1200g rehydrated shiitake mushrooms, salt, \?“ f Rock sugar: 60g 3.Select the “Soup” function and set the
Spring onions [cut into | hicken essence, ginger slices, and S;eurge 2 | Water: 1200g time to 90 minutes using the "+" and "-"

sections): 15g

water into the inner pot of the rice
cooker. Stir well and close the lid.

key. Press the “Start/Cancel” key to
begin cooking.




Recipe

Ingredients

Instruction

Rock
Sugar
Snow
Pear
with

Tremella

Soup

4 When the timer shows 30 minutes

remaining, open the lid, add the diced

snow pears,
cooking.
5.After cooking i

stir well, and continue

s complete, open the lid,

stir well, and sprinkle with goji berries
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, 13
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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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