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LIMITED WARRANTY

This unit 1s warranted against defective materials or workmanship for one year from the date of
purchase (warranty 1s only valid with a dated proof of purchase). The warranty 1s valid for any

; . . . . 3.Failure and trouble shootin
manufacturing defects only. This warranty covers operational defects incurred in normal use and " L1 POHNS

does not apply 1n the case of damage, abuse, mishandling, accident, or failure to follow operation L | |
instructions. During the one year warranty period, a product with a defect will be either repaired NoO. Failure phenomenon Failure causes Troubleshooting
or replaced with a reconditioned comparable model (at our option). Any return of defective — T EE R Rl oo o e e 5 B S 1
merchandise to the manufacturer must be processed accordingly by contacting customer service I =18 57 = (S 1 1.The power pug is not Check the power plug and make
first to obtain the Return Authorization Number and freight prepaid with proof of purchase. We = B TE 4T 1 properly plugged in sure that it is plugged in place.
. . . . — 0 B A=~~~ """ T T T T T T T T T T T T e e e e e T T T e mm e ——— - — - ===
will not accept any returns of merchandise without an applicable RMA#. - . ) 2.The water in the container | o .
) {i;zlj:f ---------------------------------------------------------------------- @ No power hs“l:)gllgl(;la?irgﬁ ?ﬁ%“%ﬁ;ﬁ and have it cool down before turning
A, ERBIE------- oo 4 thers otit s on the power.
= = == =3
e {%%&"&nz 4 3 Product fail Send to maintenance center for
froduct fatlure troubleshooting
a L L — n AB
Dlgltal EleCtl"lc ‘V COOker . EDHTEBB%% 1.Container no water Please add water into the container
.Emi‘ éﬂ: /A *2 2 I=|:II AN >: 7 . "

‘\‘ SQ_l 855 L?EJE”':#:LDE ’ E?ﬁu;{ / ¥BUB}5£ I 3 @ g;ﬁ,ggﬁsc};}?g?&;ﬁg}f 2.When cooking with small | Please put steam rack into the
2.7|< {EJEB’EEJEP\]%.% , Ei@@%%ﬂﬂg%\ 1@;5% : gferaamm;;cl?m without the ;g{lhaliner and then put small ceramic
3PRKERE , AFAAE  BHEBYSFHMT |

Ay 4%@%W%gﬂé I ﬂlﬁ H?ﬁgﬁ;ﬁlﬁlg% r 4\‘4 5 %};}_’\iQ% ; ® The above phenomenon Product failure Send ]t() Illliain.tenance center for
(EFFREAE S BT/ ERITHAE | AR B e | cannot be fixed troubleshooting

INSTRUCTION MANUAL 6.ZBLTERIFPESR , BRFRERTE.

4. Non-professionals should not remove and repair this product.
5. If the power cord 1s damaged, i1t must be replaced by the professional staff in the maintenance

—_ ig}ﬁiﬁ%ﬁ department or similar department of our company in order to avoid danger.
— 6. When the product fails and the trouble can not be ruled out, do not repair by yourself,
i M E ik PR7K BB please contact the customer service department to solve it.
7l 55 NSQ-1855 7.The ceramic parts in this product are breakable parts, which are not included in the scope of
= " 170V ~60H2 quality warranty, please use with care.
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The picture 1s only for reference; please refer to the actual object as the standard.

(EFAEERAT | SETARSEAEFRAMAE, L

Please read this instruction carefully before using products. N NAREFIE)

AT EREAEHREE e %égggg

Please keep this manual properly. RS
NS PRS2 BRI B EEA A S TiEAl
There will not be any further notice for any future changes of technical specifications IR EEN
and parameters in this instruction manual.
RS NaritafR/kig. (EREF , SRR RIRSIEI TR,
ANEmIEMRZRERGRIUSFTER,
Thank you for choosing Narita electric stew cooker. Please operate it according to this
instruction manual when using this product; this product is limited to household use only. a 10,

., e e - . - N o L ¢. After finished cooking, it will automatic into the keep warm function, keep warm indicator
V. Cautions (ERAE biz "TEA/ER" # , "EF BRENESEESATERINERE 2.5 #HAER. light on, and the digital display “-.-“, and the “.” Flash.

_ . - . * cig "+" BUXR , BrwmRanIeEisE "3.0" WX, . . . . L
1.AC power voltage should be in accordance with the voltage indicated on the rating label. 5 EEEL IMBN—RBEAKUK GRESEEBIEK, GEKEME EREMEE L), K d4&FisE BEEENERTIEYEE  "BBUE" INEEiS B, "2 ERBES 5. B. Preset time setting and procedures (example “Porridge”, preset time 4.0h and cooking time
2. For your safety, use the power source with ground protection = Bl o il ' WAEBLEN 35 53 P i ARV IRIR |, ot ik 0 ABEIRIBAR. JAERT  IRASERIEIY ¢ SR 3.0h)

AR EFRAAKALE . ( EINBRIRKEER , RE2REES , SFEEBEEPE. ) SRERERERE 3.0 JER 1R BIET RS Sk « imer” « imer” indi ipital di ime “2.0”
3.Do not place the product near or on any flammable and explosive surfaces, do not put the product b e uES mO RS AR Uik - | = /THINIR X i} s - ° FH*;:’_-’::IE het F? Ml 45 HERT ! "y E’“‘T‘J: ot — 1 e _ _ a. Press “Preset/Timer” key, “Preset/Timer” indicator and digital display default time “2.0
near wet surfaces or near other heat sources I order to avoid failures and danger. 1{’?%%&2’55&@ : — . . - N N e. ERFIFEGERE , ENERRERERARRE , RIR" NEEIEREBER K BErEER - ﬂﬂShei- . _ _ I _ _
4 .When using this product, 1t should be places on a flat surface and store out of reach of children. FHGARE . BiREBEEIRE , ErxEEx "0.0" K BEREYAS, "fBA/ER" ) S = =1 - R > S = E g;eesss _ inggt}gff%gzzg}E grﬁeet?‘Pi'r?i(i lgﬂliel?éliigfggztntén&? 1ist:1hdci:r?;1 default time “2 5"
5.When the pr_oduct ig at ufork, it will produce steam, do not put your face or handﬁs near_the steam Be/HGE" _%EEH;T@{’E  BERASINER B YA B E =R TVELAEE (L1 "BBE" FEX4.0/NESIEERRE3. /NS 5] ) : ﬂashe:s. ; g g play del .
;f{l}léégt&};?lljr:caldlng: 1tems that could be harmed by steam should not be avoid accidents and 1) ;Ijﬁ‘%g}ééﬁ E-F jJ E/ER E ﬁ@ jJ e Lﬂ@ﬁ J"EJ_‘_REE %Eg fE i %Fﬁ a..¢§ MTE%/Q/Z-—'EEﬁu . , HTE,Z“/\]H ?Eﬁiﬁ*ﬂiﬁﬁ%gﬁﬁ?ﬁ%ﬁ}ﬁ?ﬂH%Faﬁ 112-0." %BES%U d.ff’l‘e}fs “Preset/Time”’ key, “Preset” indicator llght and dlgltal dlSplay default time “2.5”
. -/‘ = 2 u%\ , EEE MI Lﬁ-\ N L) f I dﬁh j_T‘ z ~_.I_T ,1.,% "m‘—_’_— ,..,\,.‘j_Ts IHE' E‘ y oL ' éﬁ 4L s 1 7 4 4pL :n_:.% N 4 ashes.
6.When the product 1s 1n use, the container and upper lid have a very high temperature, so do not N - ;iﬁl%—}B B#2 (2.5) _}:EQB?EQE! (2.8) _"f;ﬁ? f( 25'0 )f_’EHE' ( 3!0\) —*:ﬁ(l BR)_}{; b'_'_f i ' z_,,j@ ’gxﬂgﬁ'ﬁﬁvlﬂaﬁ,ﬁ ”ﬁt.O iy @%E"Sév@ﬂfﬁgiﬁi i " o e. Press “+” key once, digital display function setting time “3.0” and flashes.
touch them as to avoid burns. e I _\—;r/ . - ] 127 : . an . 7L C.:’ji “IJJ Eb/%!irl% ) gELIR . B?gﬁb _]fjj EtﬁEl@E*Dmﬁ_ﬂ?%m%ﬂﬁzﬁﬂﬂvFEﬁ ) 2-5 &P E’\iﬁ f. After a few seconds, the stewpot will enter to process, “Preset/Timer”, “Porridge” indicator
7.Do not directly put the inner pot on fire to cook food. To prevent the hot ceramic parts from ‘m("')__%ﬁ%_:gﬁmtbﬁ%° ppp— e bt e st T — dig "FELU/RERE" #, TR Tami’%*ﬂﬁﬁmgﬁﬁmﬂ’ﬂﬁﬁ%mEEH%FEI 2.5" #R=. light on, the digital display show “4.0” and stewpot start count down the time. _
cracking, avoid contact with cold water when ceramic parts is hot. E*EEE—;‘F’E?EE: , KB "TNRe/BUR" 8 | szsERe "BUR" {FH  EmBIEIGHEIRRS, ez "+" IR, BREERINEEEEREE "3.0" =, g.thAfter thi i‘?untd(?ﬁltl “mef?ﬂfgl to_é(llh, the Elt_ewtpﬁtlwlllé entea_to clzookmg porildgeﬂt;unctmni
8.If there is no water in this product when it is in operation, please unplug power cord, it can not be 2) "FERI/ERT" # fREPERBEMEANTRAOT/EARE , "FEL" 1872<EM "BBiR" INEElea~EIIER , Bms cooking time “3.0” and enter to cooking procedure, the . Flashes.”
in until i ' ' ASSHOREET |, 1% TEX/ER B, TENISRIEHE  BREERERIEN 2.0" tBE RERTEAIRER “4.0" MEIAEIEHES , Y B9  nished ook 11 automatic iato th ‘ -
powered on again until it cools down, do not touch the heating plate to avoid burn. ' i a1 T =i £y (ERIORAAE Y e g DRI N (e o rarrEsigE "4.0" EWREIETER , T = h. After finished cooking, stewpot will automatic into the keep warm function, keep warm
9.When use the steam f1l,'lI](:31:1‘3‘11.j p]eﬂse add water ?Hto the.COHtalner ElH(:.l up to the ‘Steam ]1]‘16.} the o ﬁ%E%BEEG*ﬂ} , 6*&[@%&—3‘{? TE%IQ/IEHW f@ , Bﬂ%f%l}ﬁmgﬁ : 20 F}a_}._‘?'_.u QTE%QH%‘FE?@H§+H%§E§?§ , - Ei' i&)\j%x-—‘é:[jjﬁg HB Bg*gu ngﬁﬂ%@ﬁ::{lﬁﬁﬁ%g HTE%}QH j:l-E:’ indicator ]]ght on, and the dlgltal dlSplay u_'_u’ and the “.” Flash.
amount shoul(} not exceed or less the corresponding maximum water line, otherwise, the product B AU “+" 0 “-" SREEETEARSRT. RIER . “BBYE” IPELISRIBIES  BELREGESERER “3.0" WERGEEEeE AFtEH G
10n:;iiacl{t;gllgl?gorflozrdd;?tghefh?2ymz,flcél;i~amic O LT LT, T —v—— Biz "INEg/BUR" #12 , 6P AEBR "TEN/ER" #  ERNERENS | IgeienEMEE FSEE I. For preset time procedures : Press “Preset/Timer” key and then press “Function/Cancel” key. (it
arﬁount should not exceed the indicated level, pl.;t the steam rack and then put the S,mall ceramic T%%ﬁmﬁ’ﬂlﬂ HE%EE%E?%?-&%:‘ ij-.ﬁ i EJU\E;@?R —-+ il ;__ﬁ@%EH%E%FEi - h I EERIE ﬁéﬁ%BEE%{%'ﬁiﬁ% IR DIRRTEIES B R R AR IR 2 ]{f:)an'ngt Ii)]reset pod Hnas meciomes, Mienioyr FU%Qtlon/l?ance]}:' himp, P Trossimer kan)
- C.ERETI/EBRIED K Bix "JBYL)/EE" i Il RBREFEE  EREREBERERE fRsm v " g " BRES 3. Nurmg t ti‘presfg%t t}é‘ne process%lt n}[gly not adjust the cooking time.
: s mgl S e Lt it IR i oo gl Rl s s . , =756 - 0 . No preset time for Keep warm function.
11.When cooking with the large ceramic pot, please add water into the container, the water mE%FEﬁﬁgfﬁﬁ r EELXLE@:'Q * ED ) ﬁﬁﬁﬁ%ﬂfﬁ%%%ﬁﬂ_ N \ ‘_ ‘ E T _
amount should not exceed the indicated water level, otherwise, the product may malfunction or 3) "+" &R "TRA/ER" BR  BiRE "+ ErsasiEREEL0SABEIR 1.5 “1AN/ER" BEYABIR "Ie/AE" 8 , ZeeEANTRLNTIERRE ; MNRTiR "I s legnoe. funelion: : : : c : ,,
dangerma}f o0CCUL. | | | | g Zm 10" TiE  BIIAMEER FELRBEEEE ‘24" | B4 SRR e /AN SRISERID TR/ B BIELESTELIRIE, kén%gl;?{f 1gggﬁi;aélﬁétzhs;(;?efyoooktlggﬂiitlllj*;:]l%otlslfagggklgg@g;ocedures, press “Function/Cancel
12.Do not switch on the power for dry_heatmg, when no water i1s added into the container. HZE "12" , BP12/M\BF |, B i%E|EE] “0.0" , sS85t EU{J}LJO*SE,]E%?%EE B 2 FELY THENREE FE LA B SRS, M P & P Y '
Ilj; %l}ige;helgoﬁ? iirfhghﬁlgrliﬁrﬂt lnoltllsr?ust fully insert the power cord into the outlet 10" RALULRIEEIRE  MIEE, REZRE E.,Uiki%ﬁi% , BB B R IRAE R, 3.RiRINEEE LAY, 4) After the product is used, turn off the power, and unplug the power cord.
okt ]r;m%ir Cgomact p ¥ y p 4) "-" IR TRA/ER EE  BIKE " 8§ BRRREsNEELOSSREIRR B C.41FTHE Tip
. Z= i 7 :|:'—"r—"..-'l-| : + - :I:ﬁ%_"%‘ i " == N+ nt — &Eﬁ* i " / == s 5w i 7 T Y o == 11/ =4 o NSy R . . ) . ) . .
14. The power plug and socket should be kept dry and it 1s prohibited to insert or pull the power - 0‘0\ ° Ett k ! i’gﬁqE?lFEﬁ”?%E#ﬁ%’ 2{1 . {gﬂ? ?Fﬂﬁ”ﬁgﬂu‘%ﬂ?‘ Lo ° LR R TF—ERMBE , EEPARYEMEMEXIZE , RFEKR "IIsg/BUR" # , MEMSIE 1. You can adjust the preset time up to 24 hours or adjust the cooking time up to 12 hours, display
p]ug with wet hands due to dangers of electric shock. Tﬁ ' EU L/l]-%}ﬁziﬁ}ﬁz@ E}EE 10 _'f ' EU L/LOSE?EEE@FEE / E:{E: 0.0 ' ;ZDJJ:I:].@E 0 'E ___:'VE , 1B %l_ ?%*%Hkﬁﬁa count down‘the time‘ by an hour if the time 1s over 10, 1f the dlsplay count down time less than 10
15. When this product 1s powered on and 1n operation, do not move 1t. Do not press the keys too fzaxdl | BIPRIRIRR, |, B EREEERER. \EREASRECE | SKEESESIEE | JHS hours, the display will count down by 0.1 h (6mins) o _
hard in order to avoid damage to the keys. 2 IHEEG EnpAE o *. 17G5= , o S Sld o 2. Setfappropna%eli‘es‘erved tlm}(;: afccczjrdmg to 1th‘e charact%rﬁstu_:s of fotpd matel;ilals and pers%maé
16. The ceramic parts are very fragile, so keep them from colliding into hard objects or falling That — S e - — = Fmggzm : ) - . E}iif}?ﬁgf;g tgo {oltlll;nil;gsriigrio(;)?*evnelﬁie;é?eiig]r;it}? ¢ time set for easy-deteriorating 100
: . : A 3 2 sk \ % 3 NI= = ‘ y= = L == pt - = HE: = y= ‘ %» ‘ ‘ ‘ ‘ ; .
down from a height resulting in breaking damage. £l 14458 172 AR iZz /m 1.78% iﬂ%ﬁﬁgﬁﬁgzjj‘\ﬁ : Ijiaii?ﬁmxgiﬂ_i%?ﬁgﬁmiﬁlﬁff’lzdﬁ_‘:ﬁ:gﬁﬁﬂ_ﬁ@ T _L_Ef 3. When stewing food that is not easy to cook (at low temperatures), please properly take more time
i B E () VB) 2.5 2.8 2.0 3.0 1.0 -, =] >J #ﬁ ,Egi% E.Fj_’?;?;ﬂﬁ@‘fﬂﬂ NEIRBREN  FFE<108F , SHERTRIEREEE to fully cooker the food to ensure that the food is fully cooked based on the limited detault
: : i ' ' ' ‘ ' 0.1/N\BE ( 6908E ) EE L, timing.
VI. REPRII’ and maintenance IEEE,E_H;EW FCIEE % % % % .757. 2%%*5?5%*%@*359%,& , ﬁéiiﬁ@%ﬁ%ﬁiﬁéﬁﬂﬁfﬁ%@ﬂ%%ﬁ , Ll{%@*jﬁﬁigiﬂo i’%i@:%% 4. Set the cpoking time under the CO{}kiIlg state according to your personal preference to ensure the
1. Cleaning methods: BEat FEOEEAESEBE U E e best tasting food. | o |
1) After use, unplug the power cord and allow time for the cooker to cool down before cleaning. 3[ERLTE e e :_ S ' N e S i} _ e | 5. When stewing food, please add water into the container in terms of the water line, to ensure the
2) The ceramic parts and upper lid can be washed with detergent and a sponge, but do not use a hard [BKEEHEBN TI/ERIE . E—FEFB/KEEN , SARFHNEYETIHIZAEINANZEE S 3'?:'_:@%@!2%4“%3&‘59@%% B RimiRE g R 1 A o AE B 7 Eﬁﬂg'?ﬁ%t , LE%- EPHEE% 6 gformal séewmg and}[;revent thlr;cdprodlllct from mfalfunqtlon olr danger. he “C 5
steel wire to clean as to avoid damage to the surface. St HEE K B4 B9 I EhES B8 A A BN K A BT LALE B e B, BEREBYHIE K EXXKENLAE, EREFIE|YR , migETIK/IE , LURZBEYD . You necd to open the upper lid at the time ot stewing, please press the “Cance ¢y to stop
N U 4 o wine Eh ; ] e ot i oo e liquids f 125 o SN e /8 IEABI1E . =3 operation. Do not uncover the lid until the water stops boiling, in order to prevent the boiling
) Use welriawe: IR DS LiE Dlen Hinee B LI BieW Jeh Ul Terese EOrgEve e i 1) EEikasE ?E" _ . - water from splashing out of the stewing container, causing scalding injury.
cleaning. | | | | | a o . \ L 4 FETEBEP UUMKRMEAASHFREZ IFERE | FEYIZERIS(ERIOR, 7. After the timed keep warm finished, the appliance will enter the standby state.
4)The method of removing the incrustation of the heating plate: Put 1 to 2 tablespoons of white A.ABINEMFK : FAHINABMIK , KIEHFRLEVSKZ—HAEH ( BEMA/KEE S oS EE AN RTAESIA NS IIK | LURSBESEE Ul YEESMES SRS 8. When product enters into the state of keep warm, it is on an infinite time keep warm. Press the
vinegar or 3 to 5 slices of lemon into the container, and then add water to cover the heating plate EABBENIBSERN80% BE FAEE R TRy e i et & " s “Function/Cancel” key to stop the keep warm.
- - < boils - SPISPIWERIDE0%) - TR, B PISBRIZK A BRUNRSBEIARL, “E REKAE ¥ IR B
surface. Turn on the power first to heat the water until the water is boiling for about 2 minutes, B.ZS 227K : - e RUAMAM O [2; AL e AUAMNAL ¢ AR A e il o ——— . )
and then turn off the power until the water 1s cooled to warm water. Finally, clean 1t with A FENBEEEY  ARRRIKE “"TI" KUIGE , IBRIFEMIABHRASER , & C.EMBABEEZRITRALE Bk "Tee/BUR" BELIF , KN HEEBRE | LA ) Porridge cooking measuremen
S)s[gouring_ for the inﬁrustla]ltilon to be remove?. - . 1 ) s ?ﬁ%tt% ‘ B LE &8 PR 7K HH R 2. Function Container Measurement (use the measuring cup provided)
0 not immerse the whole unit 1n water 1or cleaning. Be sure not to clean the power cord an b fJ‘WfH@%@% . Joan = " S s — gt 7. ERERETESR4EEE | EREEENSHLRE
o - S 1 AN REE  FERAIKE "vo" KUK , F2IRBMASHA |, IBETFERI2(E » AENT VR im LT F I IR A5 » EEaR BIRIE /AT IR . . . .
main unit in or with water to prevent water from entering into the product, avoiding product & s s e = ] 3, NCRITAp o 4T SE = — . u_ o = [ Y@ i HTHAL Big ceramic pot Line-150 of raw rice + 7 cup of water
i s ey e MBI AR b, RER L LA, B MERENRERER  SRBHRE , EBETA - . BERELEE B W6 —
. C. '@_‘_; 2] ﬁb%ﬁw AP N o /AGE" S2R0ET, Small ceramic pot Line-25 of raw rice + lcup and Line of 150 water
2 Preservation Methods ARERIKE &' KSR , BRIANEEN , SEESRNEWREDRLE , AES 5)BBIRTNAECKFIZKBORRLL) - _ _
Please clean and pack the product into the packing-case when it is out of use for a long time. Place EEZE, e N » o tr Measuring raw rice:
it in a dry and ventilated place. 2QFBEER , B EEN LERERERS |, BINTHIARE, INge ey KRKEBKBYECEY ( BAEBCIEREMHIE ) 7 2
3)IEGEIE, IRRRIEE RGN A 150RUBERRSH+ THR7K V/; % ~7
AERHERBRTIER (LL BB IhEEE3NSHE ) BB 2% 1
L VAN >5)sopr \ 7] i L, — rw—— a—: + n " g N[ Z\? \\ - \ = N\ 74 4 / 4
ai% "THEL/EUAE" ®LR, "BBI’ MESSTBHBTEETIERER "2.5" HE. g 2SAERAAS ( 1R+ 1502 E&RF ) 2K 722 @22
10 @ 3,
I Descriptionof Keys =~ o BK75i% © BERAAERFFANRAELK , ERREERRKITAN FEFR 3. PSR CONTENTS
andby Mode refers to that after switching on the power of the stew pot, the digital displays “0.0”, = — — . . Produei £ h b s e —————————————— 6
all the indicators are off, the keys of “Function/Cancel” and “Preset” can be operated, iR B EIR R B3 PR K HEPRTS & Pl el
and the machine does not heat. : . . . . e e ;
W LixBiEREIRR mEEIRREEESHEREI [L.Introduction Of Parts=--=-cmmmmmm oo oo 6
1)“Function/Cancel*“key: o /// 7 T " IV.How to Use-----------cmmmmmmmmmm e 6
A. In the standby mode, press the “Function/Cancel”’key to select functions, the sequence of the IR '? /,// vz == 2B/RNKERT 15 sk /5o AN R4 5 3 = T s S S S S s 0
. . 3 A, %, @ |FEE .. AERBNINKLAEFES
functions are as follows: Standby mode -Porridge (2.5h) -Nutrition soup(2.8h) -Fast _ Wd '_ _ i ER & B iE 28 B {E ' VI.Repair and MainteNANCen--nnmnnmmmm oo oo 9
stew(2.0h) —Sweet soup(3.0h) —Steam(1.0h) —Keep warm(-.-) —Standby mode, repeating so as - 4 A, — Y RN o
shown above. 3. mn i P& sR IS TE RE A2 Bhta 2
B. In the process of preset or stew, pressing the “Function/Cancel” key can stop the operations of. R ii%%lﬁ 1 2588 3B A hNIK s oo B S S HY7K
- . . / A
) S . _ e EEEIEANINEVARREIEB : I. Product performance characteristics
2.)"Preset/Timer” Key: ) o o | 1 AR E R E— ISR EBIR. @ ANATEREREE |, B8 2fEF—ME (SmfE ) |FEREMAHMATEAE ,AEH% 1.Double wall construction housing for save energy and heat protected.
A. Inthe standby mode, Paeas Preset/T1mer‘ key, the preset 1_1f1d1(;at0r and‘th‘e de_fault preset Lime 2B FAEARRERENER  LIBRASRTE, AN =t E R NABEER |, 28 — & ( BmafE ) INAERBES 2R 2.Choosing the high quality ceramic inner pot can stew more nutritious and healthy food.
“2.0” flashes on for six second, by pressing the “Preset/Timer” key within six second again, Lp A O i ED SETE , 7 7S A= s - \ FoAF BRI TR A L 3.Impermeable stew pot effectively prevents sticking and burning and can effectively preserve
“2.0”keeping flash, at this time, by pressing the “+' “- *“ to adjust the time (the default time will 3ARBEZMB BN mINARREER | ARMEHRRELIRERRMESER , A the nutritional ingredients of the food.
increaie or deﬁcrease by Q;f’ (0.5h). ) _ . o _ FIEEMENEE. ©) FIAEESRERNIIE=Y = fn i fE s IXTE E B RS 4 Different size of ceramic inner pot can be stew different food at the same time.
B. f’ress Fl{nctlgn/gancel' key, re—[])::;efs,s the Func;ltlloft;/csncel key }Wthlﬁ] 6“86,?011(1“&%3]1(11’ the 4 FHAEGRGFENETEREEBAZNERY= L, 5.Preset function setting allows you to control the timer at your will.
z}‘esf:[[gl?ef , “Function/Cancel” indicator wi ash, by pressing the “+” or “-” key to SERTEREEYHES 8BS FES %S LLEERE - ISR AEERA 4. FEZEABYIZDIFE. BIEXRER. 6.Equipped with multiple safety protection systems to ensure product safety.
adjus ¢ tme. . - o ; T e :....- _q_._’T‘ f \ uu‘ J - 3 A SEN =l S A, T/ — v e 11 ) =
C. During the operation, press the “Preset/Timer” key, “Function/Cancel” indicator 1s keeping EmLn ; U2 FK M EUMREEERSOL , LB e SN ERBIE. 5. MRBRAIRIR  BERBE  KWEBRALRBSEEERRUUSFINERABRRER, II.Main technical parameters
on, “Preset/Timer” and digital display flashes on, by pressing the “+' - * to adjust the time. 6ERIIEN , (ENSBAERTS , H28E , URRls. 6. BERHBHERMEHIRE , 12ETHE , BRRTRIERBOGEEERA —— T ey
3) “+7-* Key: Press “Preset/Timer” key, then press “+” or “-” key to increase or decrease the time, 7] AEEAEBEERNERX EINE, |, iR S ERAAGERE S/K , LURIE4EIgzsd, NEIEZEFIRBEPIH MR, —— NSO-1855
the preset time 1s up to 24 hours. 8 AEMMBBKIIE , BURISER  SHECUEBIRE , W 2BFEERHRL 1 AERTRREGRBRE , AEREHE , E/IVOER, - e
2. Function Setting Table: e P T
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Function Porridge Nustélut.{l)on Fast Stew [Sweet Soup| Steam |Keep Warm 9fEH "E& Ijjﬁﬁbﬁﬂﬂ?J(gﬁrﬁiW A KR RE  AERGERMATSEA , I1KED Rated capacity Big Pot 1.6L Small Pot 2x0.4L
2 ab U T 2 ot S 2 ‘ ‘
Default time(Hour) | 2.5 2.8 2.0 3.0 1.0 L e e ,. PR Dimensions { L=Wx H ) ki ——
' ' ' ' ' 10.ER/NARIE B , EFEWMAK , IIKERER “"go” KAZR , BERABRAR
Bravei e Yes Yes Yes Yes Yes No WRFD/NREE I11. Introduction of parts
) NAEBIES =248 "C " Vi ZH|FJge= HI Main Components
1. Operation Procedures ILERRBYRRY | HNBRESENIKEFEE T KIS SUTEE RS
Working principle of out of water stewing, it is a cooking method which takes water as a medium to EER A
even_l}f and gently .heat the f"ood inside the inner pot (or inner container). Therefore, you must add 12. 88 ANRINKE , U7mEEEEE ARSI TERHE, Upper lid
water into the heating container of the stewpot (or stew cup) for normal use. 13EANSEER  WEEIE  IUEREEET '
) repare foods o | 14 RIS EIRIEE. BENGE  RIEMRTFEKBIREE , LILEEE, —=——"——  innerpotlid (ceramic)
A. Put the food and medicinal ingredients into the inner pot, the water level should be equal to or 15 EREEE TIEE: =% _
slightly higher than the food, and the food ingredients and water added should not exceed 80% “==hHA TR L i oy A S e e Inner pot (ceramic)  gumall inner pot
of the inner pot volume, then out on the inner pot lid. 16 &MY B SR B ERMERESREERE | SRR, lid (ceramic)
B. Add water into the container: = _—— Container % % g
a. Cooking with the large ceramic inner pot(1.8L) : add water into the container up to “*3” L . Housing \
water line, and then put inner pot with prepared food materials into the container, and finally N\ {%%*ﬂﬁﬁiﬁ
put on the upper cover. 1357 E
b. Cooking with the small ceramic pot (0.5L): add water into the containerupto  water AEH L ‘ ‘ Overation Small inner pot
line, up the steam rack into the container, and then put inner pot with prepared food 1) ERETEELKEEIRLE , FS61E2BIETE L. pz,Fnel (ceramic) t)
| Rt e g, Sty fepar—. 2) BEHTRRRESHE  BOEREEBGES , LRRREE.
Add water into the container up to “steam” line, put the steam rack into the container, put the 3) TRREMEBEEKEEINFRE , Y2FREHMEREETIAER.
food on to the steam rack, and then put on the upper cover. 4) YIMEEIES. EREHRINKREIPNE  LRESREK , BN , HERHA, Steam rack
j; (S)wncl:'on t};ekpower, the screen indicator light on, the product 1s in the standby mode. 5 ) BEEARTEKIERYEIRTS L © BEENIIAL ~ 22EbEELE;3 ~ 5 A MBS | Ik EEE IR e
peration of key " S - Ry . s s . How to use
A. Preset cooking time and procedures (example : Porridge, preset cooking time 3.0h) BRE , BEMNRBKFEN20E | BiELAIE2IRK , BEMEBERIEGKIEER. p) Note:
a. Press “Function/Cancel” key once, “Porridge” indicator light and digital display default RRRE NDLE: ; G :
“3 57 flashes. 2 (RTET i Betore use, fill the cooker with water (itis recommended to use filtered water to prevent hard
b. Press: “Preset/Timer” key, “Preset” indicator light and digital display time “2.5” flashes. E = ?FH f ‘[E = sEEmmpvsmas s )\ fEfech  EENFOEESIEHT LGS water minerals from sticking onto the heating element). The water level should not be lower or
c. Press “+” key once, the digital display time “3.0” flashes - m RAMERE |, RIRRERE & <t , [EFIR B R R MR AR higher than the recommended water level in the pot. If the cooker is without water when
d.After a few second, the stewpot will enter to preset cooking procedures, “Porridge” indicator = Z{EH. cooking, the safety device initiates and the power automatically turns off.

light and “Preset/Timer” light on, digital display time “3.0”, stewpot will start cooking and

count down the time.
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