3.Set the working time under the working state according to your personal preference to

make food taste better.

4.In order to ensure the effect of food stewing, the default time or the user-set time of each
function (except for the functions of "heat preservation” and "yogurt”) starts to time after
the water is boiled for a period of time. For example: the default two hours of the stewing
time of the “Cordyceps” function refers to that it automatically turns to the heat
preservation function after stewing for two hours after the water is boiled for a period of
time.

5.Please add water into the container in terms of the maximum water level mark on the
product, add water in order to ensure the normal stewing and prevent the product from
failure or danger. (This water level mark is the one after putting into the inner container)

6.1f you need to open the upper lid at the time of stewing, please press the “Cancel” key to
stop operation. Do not uncover the lid until the water stops boiling to prevent the boiling
water from splashing out of the stewing cup container, causing scalding injury.

7.When the product enters into the state of heat preservation, it is the infinite-time heat
preservation, and the screen displays "-:-". Press the "Cancel” key to stop the heat
preservation.

Rice cooking function: (Note: Do not directly cook porridge and rice in the container, but
should use the ceramic inner pot to stew them, otherwise, malfunction or failure may
occur.)

Matching ratio of rice to water (measuring with
measuring cup delivered with the product)

Function Container
DGD22-22BG DGD32-32BG
3.5cups of rice+(4 cups of :
Big inner pot water+1/4 scale marks of g.fS;L;E)Eerf rice: 3.3cups
Rice water)

0.65LSmall inner pot| lcup of rice+(1 cups of water +1/4 scale marks of water)

0.45LSmall inner pot| 1/2 scale marks of rice +100 scale marks of water )

(@Rice measuring method: Please use the cups delivered with this product to measure

Whetice, and thieightany wrongimessyring methons ofi cup ot tipe ara ag hown below:
right \/ Wrnng>< | ><

Vi.Maintenance and repair. o o cxsres

1. Cleaning methods:

(1IBefore it is cleaned, the power line should be unplugged after being cooled down.
(2IThe ceramic parts can be washed with detergent and sponge, and do not use a hard
steel wire to clean it to avoid damage to the surface.

(3Use a wet towel to wipe the outside surface of the product body, but do not use corrosive
liquids for cleaning.

(4)The method of removing the incrustation of the heating plate: Put 1 to 2 tablespoons of
white vinegar or 3 to 5 slices of lemon into the container, and then add water to cover
the heating plate surface. Turn on the power first to heat the water until the water is
boiling for about 2 minutes, and then turn off the power until the water is cooled to
become warm water. Finally, clean it with scouring pad and the incrustation can be

removed.

(5Do not clean the power line and main body in or with water to avoid product failure and
danger.

(BPlease clean and pack the product into the packing box when it is out of use for a long
time. Place itin a dry and ventilated place to prevent it from damp and harmful influence
on its normal use.

®

d. Put on the inner pot lid.

e. Put the inner pot or the small inner pot with the prepared food materials into the

container;

f. Gently turn the inner pot lid to make the water inside the water-storage tank distributed

more evenly.

g Add water into the container to the maximum water line;

h. Put on the upper lid.

Tips: When the stewing is finished, take out the inner pot and open the upper lid. At
this moment, it is recommended that you dry the water in the water-storage
tank with cotton cloth, in order to avoid that you will mix the water in the water-
storage tank into the Bone soup when you pour the Bone soup out of the inner
pot.

Switch the power on. First connect the attached power line to the product, and
then connect the other end to a power outlet. The backlight of the screen on the
control panelis on, and the productis in the standby mode.

Note: In the standby state, the presetting indicator is off, and the screen displays "0:00".

(1. Stewing with default time:

ePress the"NUTRITIOUS "key and select "CORDYCEPS" function, the screen displays
“2:00" andtheicon "A" pointsto "CORDYCEPS" and flashes on. Wait for a while
without pressing any key, and it will automatically enters into the stewing of this
function. The functions corresponding to pressing the "NUTRITIOUS" key include
“CORDYCEPS”, "BIRD NEST", “FISH MAW" and "YOGURT".

ePress the "HOME COOKING" key and select the "STEW" function, the screen displays
“2:30" and theicon “A" pointsto "STEW?" and flashes on. Wait for a while without
pressing any key, and it will automatically enters into the stewing of this function. The
functions corresponding to pressing the "HOME COOKING" key include *STEW",
“BONE SOUP", "MEAT" and "RICE/PORRIDGE".

2) Timer stewing setting and operation description (Taking 3-hour timing of the “Stew”
function as an example.)

ePress the "HOME COOKING" key and select the "STEW" function, the screen displays
“2:30" andtheicon “A" pointsto "MEAT" and flashes on.

ePress the "PRESET/TIMER" key, and the timing indicator is on. It enters into the state of
timing time adjustment.

ePress the "Hour" key and the setting of desired timing hour digit is “3". The maximum
timing hour digit adjustable is 9.

ePress the “Hour” key and the setting of desired timing hour digit is “00". The maximum
timing minute digit adjustable is 55.

eAfter a few seconds, it automatically enters into the working state of timing and the icon

“A" points to "MEAT" and flashes on. The screen displays “3:00" and it starts to

operate. After the product starts to work and the water has been boiled for a period of

adjust the presetting time or timing time. Each press will increase the time by 1 from the
default time, and return to “0" when it reaches “9". If continue to press it, it will increase
by 1 again as a circle. If press the "HOUR" key for a longer time, it will continuously
increase by the unit of 1.

5."MINUTE" key: Press "PRESET/TIMER "key , you can press the"MINUTE" key to adjust
the presetting time or timing time. Each press will increase the time by 5 from the
default time, and return to “00" when it reaches "55". If continue to press it, it will
increase by 5 again as a circle. If press the "MINUTE" key for a longer time, it will
continuously increase by the unit of 5.

6."KEEP WARM/CANCEL" key: In the standby mode, press the "KEEP WARM/CANCEL"
key once, and it enters into the heat preservation function state; under the working
conditions, press the "KEEP WARM/CANCEL" key, it will stop working to return to the
standby mode, and the screen displays “0:00"

Il. Product Features

1.Selecting the ceramic pots with adopting water-seal technology, keep

the foods nutrition.

2.Double-layer structure, good for energy saving, safety and scald

prevention.

3.Multiple ceramic inner pots are capable of stewing different dishes at

the same time.,
4 Multiple nourishing and homely programmed menus
5.Preset/Timer function.
6.Multiple safety protection.

Ill. Specifications-

: Rated Dimension

Capacity
r; (Length x width = height)

‘Inner Poti Small Inner Pot: : Powe

DGD22-22BG: 2.2L :  2x0.65L 120V~60Hz : 600W :304mmx276mmx245mm
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DGD32-32BG: 3.2L (2x0.65L1x0.45L: 120V~60Hz : 600W :328mmx308mmx255m

IV. Parts Identification

Plastic f\
Upper Cover 2

Inner potlid
Steamerrack__fiﬂ r‘g‘g‘g"w—Small inner pot lid
rd----5;;;;;5;;;;;2----1
Inner pot >
; o4—Small inner pot
Operation  _ -
p an E"l == ) ; I t
Stewpot B 1T 1 7 1
body

V.How to use.
1.Description of operation panel and keys:

A ERZAS : CORELDRAW X6  LiZHEH : 2018FE6H22H MR 1005z A2k R~:142mmx210mm
PEFSZFR : DGD32-32BGERRHAE ZETHE : DGD32-32BG-ERB-01-MG-02v

O Ak B

Microcomputer Electric Stewpot

& i BHE
Instruction Manual

Product model: DGD22-22BG
DGD32-32BG
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l.Important Safeguards

1.READ ALLINSTRUCTIONS

2.Please use the AC power source according to the voltage indicated in the nameplate.

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

4.Do not place the appliance near the items or at the surfaces that are flammable and
explosive; do not put the appliance at the places that are wet or near other heat sources
to avoid failures and danger.

5.When using this product, it should be placed at a solid platform out of children's reach.

6.0D0 not operate the product near children or infirm persons.

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 top cover under the working condition to prevent scalding injury.

9.The inner pot can only be heated inside this product, and do not directly place it on an
open flame or put it on other heating stoves for heating. Prevent the heat ceramic pot
from cold water to avoid cracking.

10.1f there is no water in this product when it is in operation, please unplug power cord, it
can not be powered on again before it cools down, do not touch a heating base to avoid
scalding.

11.The amount of water added into the stew pot container is at the maximum water level
after putting into the inner pot or the small inner pot, and the water added cannot
exceed the maximum water line, or there may be breakdown or dangers..

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

13.When plug in the power cord you must fully insert it in to ensure the good contact.

14.The power plug and socket should be always kept dry. Do not insert and pull out the
plug with wet hands to prevent electric shock.

15.Do not move the product when it is working with power supply connected.

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

17.Never add cold water into the inner pot in the heating process, and do not immediately
put the inner pot or lid into water when the stewing is just over, in case they will crack
due to shock cooling and shock heating.

18.When there is no stew food pot inside the inner pot, be sure not to switch the power on
to burn dry. Pull out the power plug when not in use.

Failure : .
No. phenomenon Failure causes Troubleshooting methods

The plug of the power | Check if the power line is
lineis natJ:)roperly plugged in place tightly.

@ Power failure |connected.

Product is of failure.

Send to maintenance center
for troubleshooting.

There is no water in the | Turn off the power, add appropriate
container, which results| amount of water into the container,
in dry-burn power-off | and then turn on the power again.
"E3" isdisplayed in|protection.
@ |the LCD notlong Stew the foods by directly| Clean the container and put the
after heating up putting them into the food into the ceramic inner pot,
container. and then place the ceramic inner
pot into the container, and finally
add right amount of clean water
into the container.

The power is switched

: Send to maintenance center for
(3 |onbut the heating

Product is of failure. troubleshooting.

fails.
@ "El‘i or "E2" ) : Send to maintenance center for
are displayed Product is of failure. troubleshooting.

3.Non-professionals should not remove and repair this product.

4.1f the power line is damaged, it must be replaced with special cord or the special
component purchased from the supplier or the maintenance department of our
company.

5.When the product fails and the trouble can not be ruled out, do not repair by yourself,
please contact the local special repair service network set up by our company or contact
our customer service department to solve it.

6.The ceramic parts of the product are breakable parts, which are not included in the
scope of quality warranty, so please use with care.

time, theicon “A" turnstobe constantly on, the ":" flashes on and it starts to enter into
the countdown.

eAfter the timing time is over, it enters into the infinite heat preservation state, the icon

“A" is off the "KEEP WARM" indicator is constantly on, the screen displays “-:--7,
and the “:" flashes on

elf necessary, press the “TIMER" key first, and then press the “Hour” key and “Minute” key

to adjust the infinite heat preservation into timed heat preservation. The maximum time
can be adjusted up to 9:55.

ePress After the completion of timed heat preservation insulation, it turns into the standby

mode, and the screen displays "0:00"

(3. Preset stewing setting and the operation description (taking the 3.50-hour preset time

and default timing time stewing of the “Stew” function as an example):

ePress the “PRESET" key, and the presetting indicator flashes on.. The screen displays

the default preset time of "2:00"and flashes on..You can set the desired presetting time
“3:30" by respectively pressing the "hour” and “minute” keys. The maximum time can be
adjusted to 9:55.

ePress the "HOME COOKING" key again and select the “STEW" function, theicon “"A~
points to “STEW" and flashes on, and the screen displays the default timing time of
“2:30" and flashes on.

ePress After a few seconds, it automatically enters into the presetting working state, the

"PRESET" indicator and the icon " A" are both constantly on . The screen displays

the preset time of *3:30" and starts to count down, and the “:" flashes on.

eAfter the preset time countdown is over, it automatically enters into the timing stewing
state of the selected function of “Stew”. The “PRESET" function indicator is off, and
the icon “"A" points to “STEW" and flashes on. The screen displays the default
timing time of “2:30" and it starts to operate according to the timing function.

eAfter the timing time is over, it enters into the heat preservation state, and the icon " A"
is off. The "KEEP WARM?" indicator is constantly on, and the screen displays “-.--". The
“:"flashes on, and it is the infinite heat preservation.

elf necessary, press the "TIMER" key first, and then press the "HOUR" key and "MINUTE"
key to adjust the infinite heat preservation into timed heat preservation. The maximum
time can be adjusted up to 9:55.

eAfter the completion of timed heat preservation insulation, it turns into the standby
mode, and the screen displays “0:00"

Note:

1.After pressing the “"PRESET/TIMER” key first and then pressing “NUTRITIOUS”
key or “HOME COOKING"” key to select the desired functions, it will enter into the
presetting working state; if you press the “NUTRITIOUS"” key or “HOME COOKING”
key to select the desired functions first and then pressing the “PRESET/TIMER”
key, then it will enter into the function timing setting state.

2. Under the condition of presetting work state, the time can't be adjusted;

3. The functions of “KEEP WARM" and “YOGURT" cannot be preset.

C. Stop working.
After the stewpot works for a certain period of time, if you think that the food is stewed to
the appropriate degree, you simply press the “Cancel” key to stop the operations
immediately and return to the standby mode.

4, After the productis used, unplug the power line and turn off the power.

Tips:

1.Set appropriate reserved time according to the characteristics of food materials and life
experience to fully immerse the food materials in water. The time set for those easy-
deteriorating food shall not be too long to prevent deterioration.

2.When stewing or steaming the food not easy to cook, or at low temperatures, please
properly cook with more time to make sure that the food is fully cooked based on default
timing. When steaming chunks of sweet potato, potato, etc, please cut them into small
pieces, in order to ensure the food is fully cooked.

2. Function Setting Table:

o i . y ; Bone Rices Keep
Menus CordycepsBird's nest|Fish maw| Yogur Stew soup Meat Porridge | Warm
Cefault

Time 2:00 0:30 2:30 9:00 2:30 3:00 1:20 1:00
Pres, t\]inq
available Yes Yes Yes Mo Yes Yes Yes Yes Mo
ar not

When the stewpot starts working without water added into the container or the water in the container
is boiled out after long-time stewing, the water shortage warning function of the product will be
triggered; the water shortage indicator flashes on, the screen displays “E3" | the buzzer gives out
warning noise of "beep-beep-beep”, which gives the warning of the shortage of water. At this time,
you should unplug the power line and add appropriate amount of water into the container. After a
while, plug the power cord again, the product returns to the standby mode. Then press the function

key again to select the desired function to make the product cantinue to 9o into operation.

3.0perational Procedures
Working principle of out-of-water stewing: it is a cooking method which takes water as a
medium to evenly and gently heat the food inside the inner pot (or the inner container ).
Therefore, you must add water into the heating container of the stewpot (or stew cup)
for normal use.

1.Allocating inner pot in selecting stew method: (When using the inner pot to stew food,
the following methods are available for your selection. The food materials and water
added into the inner pot should not exceed the 80% of the inner pot capacity.)

a."Stewing Method": Do not use the steamer rack but directly put the food materials into
the inner pot and add the appropriate amount of water (the water level shall be equal to
or slightly higher than the food) and then put on the inner pot lid. Note: The small inner
potis just applied to the “stewing method".

b."Separated Stewing Method": First put the medicinal materials that are not directly
eaten at the bottom of the inner pot, and then put into the steamer rack to have them
separated, and finally place the food onto the steamer rack. After that add right amount
of water into the inner pot (the water level shall be equal to or slightly higher than the
food) and then cover it with the inner pot lid.

c."Stewing without water”: Put the steamer rack into the inner pot and then put food on the
steamer rack. It is no need to add any water into it but directly cover it with the inner pot
lid. Using this method, you will obtain a small bowl of “original food juice”.

2. Preparing the food materials and utensils

1) Brief introduction of the water-sealed inner pot operation:

a. Clean up the inner pot and its lid

b. Put the food materials into the inner pot and add appropriate amount of water into it (the
water level shall be equal to or slightly higher than the food, and the food materials and
water added shall not exceed the 80% of the inner pot volume);

c. Pour clean water into the water-storage tank at the edge of the inner pot;

1."PRESET/TIMER": In the standby mode, press the "PRESET/TIMER" key once, the
presetting indicator is on and the screen displays "2:00" and flashes on. At this moment,
you can press the “Hour” key and “Minute” key to adjust the presetting time.

Note: The presetting function means that the stewpot does not stew food
temporarily, and after the time is set it will start its function of stewing.

2."NUTRITIOUS": Press the key for the first time, the “CORDYCEPS" function arrowhead
is on, and the screen displays the default stewing time of “2: 00"and flashes on.
Subsequently, each time you press the "NUTRITION" key, the function arrowheads
will be on in the sequence of "CORDYCEPS —BIRD NEST— FISH MAW—-=YOGURT",
and when the "YOGURT" function arrowhead is on, and then press the
‘NUTRITION"key, and the “CORDYCEPS" function arrowhead is on again, starting
another circle.

4 "HOUR" key: After pressing the "PRESET/TIMER" key, you can press the"HOUR" key to

1 (]

19.The power plug and socket should be kept dry and it is prohibited that inserting and pull
the power plug with wet hands to prevent from electric shock.

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

21. 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.

22.To protect against electrical shock do notimmerse cord, plugs, or main body of this
product in water or other liquid.

23.Unplug from outlet when not in use and before cleaning. Allow to cool before putting on
or taking off parts.

24 Do not operate this product with a damaged cord or plug or after the product
malfunctions or has been damaged in any manner. Return product to the nearest
authorized service facility for examination, repair, or adjustment.

25.The use of accessory attachments not recommended by the product manufacturer may
causeinjuries.

26.Do not use outdoors.
27.Donot let cord hang over edge of table or counter, or touch hot surfaces.
28.Do not place on or near a hot gas or electric burner, orin a heated oven.
29.Always attach plug to product first, then plug cord into the wall outlet. To disconnect,
turn any control to“off", then remove plug from wall outlet.
30.Do not use product for other than intended use.
31.CAUTION - Risk of Electric Shock. Cook only in removable container.
32.5Short power-supply cord instruction:
a) A short power-supply cord is provided to reduce the riskresulting from becoming
entangled in or tripping over a longer cord.
b) Extension cords are available and may be used ifcare is exercised in their use.
c) If extension cord is used:
1) The marked electrical rating of the extension cord should be at least asgreat as the
electrical rating of the appliance;
2) The cord should be arranged so that it will not drape over the countertop or
tabletopwhere it can be pulled on by children or tripped over unintentionally; and
J) Extension cord should be agrounding-type 3-wire cord.

Save these instructions.



