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VII. Product packing list

Name Unit Quantity
Complete Appliance Set 1
""""""""" PowerCord |  Piece | 1
"""" Operation Instruction |  Piece | 1
""""""""" Recipe =~ |  Piece | 1

V1. Maintenance and repair

1.Cleaning:

1)Pull out the power plug and wait for the pot to cool down before cleaning it.

2)Do not immerse the power cord and the whole product into water or flush them with
water to prevent failure of the product due to ingress of water.

3)A piece of wet cloth can be used to wipe the external surface of the pot. Do not use
any corrosive liquid to clean the product.

4) The 1nner pot and lid can be cleaned with detergent and sponge. Do not use hard
steel wire for cleaning to avoid damage to the surface.

5) Method for decaling of heating plate: add 1 or 2 tablespoons of white vinegar or 3-5
slices of lemon into the container, add water to cover the surface of the heating plate,
insert the power plug to heat up the water until 1t boils for about two minutes, pull
out the power plug and wait for the water to cool down to warm water, and then wipe
off the scale with a scouring pad.

2. Storage:

If the product 1s not used for a long time, please clean it, put it into the packing box,
and store it 1n a ventilated and dry place, to prevent the product from getting damp

and affecting the use.

3. Common Faults and Troubleshooting

SN  Failure phenomenon Cause Troubleshooting method
' :The power cordisnot  : Check whether the power cord is
L e 2 nserted tightly.
: ‘The socket 1s not provided : Check whether the socket is
1 : Power-on failure ‘with power supply E provided wn:h power supply.
" Send to the maintenance service
Product fault '

. Oor contact us

----------------------------------------------------------------------------------------------------------------------

. After the pot enters
o :the heating state, 1t 1s -
suddenly dlsconnected - No water added to the stew Add an appropriate volume of water
from power, and the :pot - 1nto the pot
‘display screen does not '
‘display

----------------------------------------------------------------------------------------------------------------------

3 :Powered on properly

‘but does not heat T ——— Send to the maintenance service
. or contact us

4 ‘"El1"or"E2" displayed:

4. Non-professionals shall not disassemble or repair this product.
5. If the power cord 1s damaged, 1n order to avoid danger, 1t must be replaced by professionals
from the company or Maintenance Department or similar departments.
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6. Default time of each function:

Function Default time (hour)| Adjustable time range | Preset function
Soup 2.5 1-5H
BB Porridge 2.0 -3 H

0.4—1H (Increase by
Egg custard 0.5 0.1, long pressing is ] WY

not available) (4H by default)
Bird's Nest 1.0 0.5-3H
Fish Maw L3 0.5-6H
Dessert 2.8 1-6 H

Temperature Setting S 0.5-12°H N/A

1.Add food ingredients:

1)First, add water into the container to the "Water level before placing the
pot(MAX)", and place the inner pot loaded with food ingredients into the
positioning line in the middle of the container.

2)The ratio of rice to water 1s recommended to be 1:12 when cooking porridge,the
amount or rice should not exceed 70 grams.

3)Please use purified water when stewing bird's nest.

4)When cooking egg custard, the ratio of egg to water 1s recommended to be 1:1,
and 400ml (about a bowl) of water shall be added to the container. The default
setting of the function 1s applicable to two eggs. You can adjust the time as
necessary.

S)For other ingredients, the volume may be determined from experience, and shall
not be more than 80% of the maximum capacity of the inner pot, to prevent
spillage.

Tips:

1. Please set an appropriate preset time according to the features of various
ingredients and the experience so that the ingredients can be fully soaked; for
perishable food, it is recommended not to set a long-preset time or duration of
temperature regulation, in order to avoid food spoilage.

2.If the temperature setting function 1s selected without setting the time, the
product will remain in the temperature regulation mode; 1f the temperature
setting function 1s selected and the duration of temperature regulation is set, the

product will stop heating and enter the standby mode after the set time 1s over.

3.1t 1s recommended to extend the cooking time when the ambient temperature 1s

pretty low, to make sure that the food 1s fully cooked.

4.1f the preset time needs to be adjusted in the preset state, press the
Function/Cancel key to cancel the presetting and then reset the function.

5.Add water to the container outside the ceramic pot according to the water level, to
prevent malfunction.

6.1f you want to open the glass 11d during cooking, press the Function/ Cancel key to
cancel the function, and wait until the water 1s not boiling before opening the lid;
otherwise, the boiling water may spill from the pot and cause scalding.
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Working principle of out-of-water stewing: it 1s a cooking method which
Operational |takes water as a medium to evenly and gently heat the food inside the
Procedures |inner pot. Therefore, you must add water into the heating container of the

stewpot for normal use.

1.Standby: After power on, "0.0" 1s displayed on the screen and the product 1s in standby
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water or other liquid.

I.Important Safeguards

When using electrical appliances, basic safety precautions should always be followed
including the following:
1.READ ALL INSTRUCTIONS.
2.Please use the AC power source with the voltage indicated on the data plate.

3.For your safety, use the power source with ground protection

4.Do not touch hot surfaces. Use handles or knobs.

5.To protect against fire, electrical shock, do not immerse cord, plugs or appliance in

state.

2.Function/Cancel: in the standby or setting mode, press the Function/Cancel key, and the

function indicators become on 1n the sequence below: Standby — Soup — BB Porridge

— Egg custard — Bird's Nest — Fish Maw — Dessert — Standby cyclically. After six

seconds, 1t automatically enters into the function working state.

3.Preset: 1in standby mode, press the Preset key and then press the Function/Cancel key to

set the time and select the preset function. When pressing the Preset key for the first
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6.Use only on a level, dry and heat-resistant surface, and keep it out from Children.

7.Use extreme caution when opening the lid during or after cooking. Hot steam will
escape and may cause scalding. And don’t put dishcloths or other things cover the vent.

8.Do not touch the glass cover or Stainless steel pot under the working condition to
prevent scalding injury.

9.Do not put inner pot on fire and prevent the heat ceramic pot from cold water to avoid
cracking.

10.1If there 1s no water in this product, please unplug the cord, it cannot be powered on

time, the preset indicator light flashes, and "4.0" (the default time) displayed on the
screen also flashes. Within the time limit of 6s, the time will be extended for 0.5h each
time the Preset key 1s pressed.

When the time setting 1s extended to 12h, i1t returns back to 2h. The effective time range
1s 2-12 hours. Long pressing the key can speed up the setting.

Note:

The preset time 1includes the duration of the selected function. If the preset time 1s shorter
than the duration of the function, the product will start the function immediately.

4. Timer setting: when pressing the Function/Cancel key to select a function, you can press
the Time setting key to adjust the duration of the function. Long pressing the key can
speed up the adjustment.

5. Temperature setting:

1) Temperature setting after cooking: when pressing the Function/Cancel key to select a
function, press the Temperature setting key to choose high, medium or low temperature.
If not, the product will enter the medium temperature mode and display "-.-" on the
screen upon completion of cooking. At this time, the duration of temperature setting can
be adjusted by pressing the Timer setting key.

2) Temperature setting in standby state: in standby state, press the Temperature setting

key to choose high, medium or low mode.
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again before 1t cools down. Do not touch a heating base.

putting into t
there may be

11.The amount of water added into the stew- cup container 1s at the water level before
he inner container, and the water added cannot exceed the water level, or
breakdown or dangers.

12.Do not switch on the power for dry burning when no water is added into the stew- cup
container. Unplug the power line when it 1s out of use.

the risk resulting from becoming entangl

13.When plugging, please make sure 1t contacts well.

14.Do not let cord hang over edge of table or counter, or touch hot surfaces.

15.The power plug and socket should always be kept dry. Never insert and pull out the
plug with wet hands to prevent electric s

16. A short power-supply cord (or detachabl

hock.
e power-supply cord) should be used to reduce

ed in or tripping over a long cord.

If alonger detachable power-supply cord or extension cord 1s used:
1)The marked electric rating of the cord set or extension cord should be at least as great as

the electrical rating of the appliance.

2)The cord should be arranged so that 1t will not drape over the countertop or tabletop
where 1t can be pulled on by children or tripped over unintentionally.
WARNING: Spilled food can cause serious burns. Keep appliance and cord away from
children. Never drape cord over edge of counter, never use outlet below counter, and

never use with an extension cord.

17.Always attach plug to appliance first, then plug cord into the wall outlet. To
disconnect, turn any control to “off”, then remove plug from wall outlet.

5

18.When this product is power on, do not move it.

19.The ceramic pots are fragile. Do not hit them with hard objects or drop them from
height.

20.Close supervision is necessary when any appliance 1s used by or near children.

21.Before itis cleaned, power cord should be unplugged, and 1t cools down.

22.Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner.

23.The use of accessory attachments not recommended by the appliance manufacturer
may cause injuries.

24.Do not use outdoors.

25.Do not use near or on the surface of flammable or explosive articles; Do not use in
damp environment or near other heat sources to avoid trouble and danger.

26.Extreme caution must be used when moving an appliance containing hot liquids.

27.Do notuse appliance for other than intended use.

28.Save these instructions.

I11.Product Features
1.High quality ceramic inner pot, good-looking and healthy.

2.Professional stewing programs to keep nutrition.

3. Tempered glass lid, safer to use.

4.S1x functions setting and three-level temperature settings, suitable for stewing different
foods

5.Multiple protections, ensuring product safety.

I11. Technical specifications

Product name

Microcomputer Electric Stew Pot

Model DGDI10-10BAG
© RatedCapacity | o
""" Rated Voltage | 120V~ 60Hz
~ Power | 30w
Dimensions 258mmx222mmx*215mm
1V. Parts

Main components

—
f,fﬂ—f—g\\ Glass Lid

/J—g\f Ceramic Lid

jﬁ Ceramic Pot

Operating Panel

Cﬂntamer—\/




