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RC62/91D

Before use, Please read the followings:

PRODUCT INFORMATION |

The series intelligence-controlled electric rice cooker has smooth and
fashionable shape, with functions of Crispy rice, Cake, Yoghurt, warm-
keeping and cold rice heating. It can automatically judge the quantity of
rice water and control heating power. Three-dimensional heating. 15-hour
random heating, making cooking easier and more convenient!

PRINCIPALBODY | |

5
1
6
2
3
7
4
8
1. Cover 5. Cover button
2. Handle 6. Steam valve

3. Position for installing spoon shelf 7. Control panel
4. Cooker body 8. Base




« Installation
Insert the bottom of
the spoon shelf

on the position and hang it properly.

* Removal

Take the spoon shelf
down from the
position by pinching it.

" PRODUCT SPECIFICATIONS

Model | Power |Rated Power |Rice Quantity ' LxWxH Weight
supply (w (Cup  |Cooking Mode mm) (kg
RC62D| ~220v 645 1-4 Three-dimension-|324x244x203 | 27
RC91 D 50HZ/ 910 2-10 al heating 357%273%240 33
7| & O =)=
Accessories Spoon Soup spoon Measuring Food ngegﬁz:i
ladle shelf cup steamer [OP

 OPERATION SECTION

LCD Display

MENU" key”

g

Keep warm/Cold

“Voghurt

SR

Rice heating” ke

Cancel”key”

Cold Rice Heating

nn

indicator

Keep warm
indicator

old Rice Heating

indicator
Timing”
indicator

Keep warm

indicator

Start” key”



1. Display

1. When power is not supplied, nothing is  aispyRice
shown on the display. S
2. After power-on, the electric rice cookeris ...
at standby, with the display point to “crispy ~ «—.
rice” function

2. MENU
1. After power-on, press the “MENU" key to select various functions.

2.” 4 "points to a corresponding function, and function cycling selection
is in the following order:

Crispy/Rice ™=  Cake ™Yoghurt
4 |

3. Start” key

After power —on, press the “start” key after selection of a certain function
, then the “Start” indicator lights up, entering the working process of this
function.

4,"Keep warm/ Cold Rice heating” key

1. After selection of the warm-keeping or cold rice heating functions, a cor-
responding indicator lights up.

2. During the warm-keeping, time is shown on the display (in hour), and
text of “warm” also appears.

3."--"appears on the display during the cold rice heating.

4. Through this key, you can select the two functions repeatedly.

5. After the cooking, the electric rice cooker will enter the process of warm-
keeping automatically.

6. After finishing yoghurt cooking, “keep warm” indicator is flickering, and
the “warm” text flashes, suggesting that the rice can be served.
5.“Timing"” Key

1. When performing crispy rice, making porridge or boiling soup , you can
select the timing function.

2. Timing function is used for presetting ending time.

3. After selection of the timing function, use the “timing” key to adjust the
ending time. When the key is pressed one time, 1 hour will be increased,
realizing the cycle T==p2==p3==p . 15==p] (for crispy rice, the cycle is 2==»3
.o | 5==p?

Crispy Rice

1. Make appropriate preparation.

- add water according to the following table.




Rice quantity 5 5
(measuring cup/150g) 1 2 3

Water quantity
(measuring cup)

(Butter(g 20 40 60 80 100 120

(Salt(g 2 5 7 59 1112

RC62 D:it's suggested that RC62 D is suitable for 1~3 cups.

RC91 D:it's suggested that RC91 D is suitable for 1~6 cups.

2. After power-on, press the “MENU" key to select the “crispy rice”.

3. Press the “start” key, and “Start” indicator lights up, entering the working
process of “crispy rice” showing “—*.

Operation Steps:

1. Using measuring cup, put rice into the inner pot. Wash the rice clean,
removing the water as much as possible, and then add water described in
the above table with the measuring cup.

2. Put some salt according to your taste and butter into the water. Mix it
well, then put it into pot.

3. After power-on, select the crispy rice mode and heat up.

4. When steam giving out of the pot, mix to have butter spread evenly.

5. When cooking is completed, open the upper cover, place a plate on the
inner pot, and turn them out. Then you can enjoy it.

Cake Function

1. Smear a layer of edible oil across the bottom of the inner pot, and put
the mixed cake material into the inner pot.

2. After power-on, press the “MENU" key to select the “Cake” function.

Crispy Rice
S s

“Yoghurt

el




3. Press the “ start” key, and the “Start" indicator lights up, entering the
working process of “cake” showing “—*.

4. After cake baking, the unit enters the warm-keeping process automatically.

« It is recommended to eat the cake within 30 minutes after entering the
warm-keeping condition.

Method of making cake:

1. Material preparation:

Small quantity: 3eggs, 100g caster sugar(about 2.3 measuring cup),100g
cake flour(about 1 measuring cup), 50g butter(about 1.3 measuring cup),
18g milk(about 1.10 measuring cup)

Large quantity: 5 eggs, 180g caster sugar (about1 and1.5 measuring cup),
180g cake flour (about 1and 1.5 measuring cup), 80g butter (about 2.3
measuring cup), 36g milk (about 1.5 measuring cup)

» The proportion of the material can be adjusted according to personal
tastes.

» RC62 is only used for making small quantity of cake.

« If too much material is used, cake effect may be affected and even the
cake may be half cooked.2. Add caster sugar to the egg, and mix them with
an egg beater until bubbles come up.

« The container and beater must be clean. Bubbles cannot come out of the
eqgq if grease is contained.

» Never carry out the mixing inside the inner pot to avoid scuffing its non-
stick coating.

« | f the temperature of the egg is too low; heat it with 40°Cwarm water. In
this case the cake is soft and elastic.

« Continue to mix until the material flows down in the form of thread when
lifting the beater.

3. Add cake flour, and mix with a wooden ladle.

» Rotate the wooden ladle in a bid movement, to make sure the material is
fully mixed.

4. After adding milk and melted butter, stir and mix quickly.

» Melt the butter with warm water to make it become liquid.

« If not stirred thoroughly, the cake may contain big bubbles, and the taste
is unsatisfactory.

- If stirred excessively, the cake may harden, without bubbles.




« Carry out the cooking immediately before the bubbles disappear.

The Recipe for “Yoghurt’, using this Rice Cooker:

To make yoghurt, pasteurized or sterilized milk must be used.

Making the yoghurt “STARTER”

For each liter of milk, 3 full table-spoon of yoghurt are required. First, we
stir the yoghurt in a different separate pot(not the unit pot), until it gets
totally even(there are no lumps in it). Then add some of the milk to the
stirred yoghurt, in order to make it finer.

First Method (recommended):

First we boil the milk in a totally different pot(not the unit pot) on the oven
and for at least half an hour. Then we must wait for the milk to cool down,
Its temperature must be at most (maximum) 450C.

When the milk reached the proper temperature, we pour it into the unit
pot, add the above prepared starter to it, stir and mix them until the yo-
ghurt (starter)is totally solved inside the milk.

Now, we should choose the “Yoghurt” function and push the “START”
button. The required time for the yoghurt to get stiff, depending on the
amount and the type(fat percentage)of the milk, will last from 3 to 8 hours.
When the set time is over, and making sure of our yoghurt being stiff, we
remove the pot from the unit and put it inside the fridge. The longer the
yoghurt stays in the fridge, the better the final results would be.

Second Method:

In this method there is no need to boil the milk before using it to make
yoghurt. We just pour the milk inside the unit pot, add the above prepared
starter to it, stir and mix them, until the yoghurt (starter) is totally solved
inside the milk.

Now, we should choose the “Yoghurt” function and push the “START”
button. The required time for the yoghurt to get stiff, depending on the
amount and the type (fat percentage)of the milk, will last from 3 to 8 hours.
When the set time is over, and making sure of our yoghurt being stiff, we
remove the pot from the unit and put it inside the fridge. The longer the
yoghurt stays in the fridge, the better the final results would be.

NOTE:

1) Don't mix or even try to mix the content of the pot, during the function
time(while the unit is working).

2) Before starting the process, wash the dishes to be used carefully and dry
them. Itis essential that the dishes used in this process be totally clean and
dry, as it can affect the taste and the quality of the yoghurt.

3) Do NOT open the unit door during the yoghurt function.

4) Depending on your personal taste, you can also add some salt to the starter.
5) If you apply thesecond method, please use a full-fat milk



Cold Rice Heating

1. Put cold rice in the inner pot and loosen it.

2. After power supply is connected, press the “keep warm/cold rice heat-
ing”key twice to enter the process of “Cold Rice Heating” with “—"showing
on the display.

3. After the completion of heating, the unit comes into the process of
warm-keeping automatically.

« Itis recommended to spray some water over the cold rice before heating
to stop it from becoming too dry.

» Make sure the rice is loose. If it is in agglomerating state, heating may
cause the rice to become burnt or much drier.

« After the heating, loosen the rice again, making it hard for the rice to ag-
glomerate.

« Repeat use of “Cold Rice Heating” function or too little rice may cause the
rice to become burnt or sticky to the bottom of the cooker.

» When the rice is too much, it cannot be heated completely.

Keep Warm
1. Make appropriate preparation.

2. After power supply is connected, press the keep warm/Cold Rice Heat-
ing key, the keep warm indicator lights up, and the cooker enters the state
of warm keeping. The display shows the time of warm keeping, and the
text of “warm”is bright.

3. The time of warm-keeping is shown in hour.(shown clockwise)0 1
— ) --==»23 hours. If the time is equal to or greater than 24 hours,"--
--"appears on the display.




Special Hint: The product can keep

warm for 24 hours

Timing Function

« For crispy rice, and making yoghurt,

timing setting can be made to preset

the ending time of cooking.

= The period of timing falls in 15 hours.
For example: to have rice cooked

within 3 hours (crispy rice)

1. First make appropriate preparation.

2. After power supply is connected,

press the “MENU" key to select the

function of crispy rice.

3. Press the “Timing” key, showing the

ending time of cooking.

« The “Start” and “Timing” indicator

flicker.

= The LCD “HR" text is bright, showing

the preset ending time in hour.

4. Set 3 hours as the ending time by

pressing the “Timing” key(1 hour is in-

creased when the key is pressed one

time).

5. Press the “Start” key. The “Start” and

“Timing” indicator light up, with the

ending time showing on the display.

- After entering the working process,

the “start” indicator lights up. “- -“ap-

pearing on the display.

- Before entering the working process,

the countdown ending time is shown

on the display.

START
&9 —

"




Cleaning method

- Take the inner pot and food steamer out of the electric rice cooker, wash
it with household liquefied detergent and rinse with fresh water and then
wipe it dry with soft cloth.

- Never use a metal brush or other harsh tools to wash the inner pot in
order to avoid damage to the non-stick coating.

« Rice grains or other sundries may stick to the cooking plate. Fine sand pa-
per can be used for grinding them off and wiping it clearly with soft cloth
for the full contact to the inner pot and the cooking plate.

Safety precautions

1. The earthed wall socket should be used and the plug must be inserted
fixedly. Never use a multipurpose socket or use other electric appliances at
the same time.

2.When not in use, please pull the power cord out of the socket.

3. Insert the power cord into the socket thoroughly. Other wise the ele-
ments may be burnt out by poor connection.

4. The electric rice cooker cannot be placed in a place that is unstable, wet
or near fire or heat sources. Otherwise it will be damaged or troubled.

5. When cooking the steam port is extremely hot and do not have your
face or hands close to it in to avoid scald.

6. It is strictly prohibited to wash the body and the cover of electric rice
cooker with water or immerse them in water to avoid danger caused by
the damaged insulating property of the electric appliance.

7. If the power cord is damaged, it must be replaced with a special power
cord.

8. Do not heat the inner pot on the other stoves to prevents deformation.
9. The period of warm-keeping should not exceed 24 hours to avoid ab-
normal taste.

10. Do not let a child operate the product alone. Put it out of reach of ba-
bies to avoid electric shock, scald and other dangerous accidents.




No Malfunction Cause Solution
1. Circuit of
_ ' electric rice 1. Check whether
3 Cooking keri the switch, plug
= late does | COOKeris not
o p d and socket fuse
2 heat connected to ) .
o not and leading wire of
= power supply. )
@ power supply are in
1 3 2. Power d diti d
- wiring board good condition an
g . insert them reliably.
& is damaged. .
2 L 2. Send to designated
= 3. Circuit ice d ; P
connection serylie epartment for
breaks down. maintenance.
4. Master
circuit board is
damaged.

Cooking Master circuit | Send to designated
plates board is service department for
heats damaged. maintenance.

5 1. Failure of
o
) 5 Cooking the master
'_'q' plate is not temperature Send to designated
° warm sencsor. service department for
2 2. ompon.ents maintenance.
e of the cooking
g plate are
=2 burnt out.
- 3. Circuit board
disconnects
partially.
4. Power
circuit board is
damaged.




LCD display
shows C1, C2, C3,
c4

Rice is half
cooked or time
of cooking is too
long

1. Master
temperature
sensor is short
or broken.
2.Thermal
resistor of the
upper cover is
short or broken.
3. Master
circuit board

is damaged.

4. Power
circuit board is
damaged.

1.Time of
keeping warm
is not enough.
2. Cooking plate
is deformed.
3.Inner potis
declined and
one side is not
contacted.
4.There is
foreign matter
between the
inner pot and
cooking plate.
5. Inner pot

is deformed.
6. Master
circuit board
is damaged.

7. Master
temperature
sensor is out of
work.

Send to designated
service department for
maintenance.

1. Cook rice according
to required condition.
2. Fine sand paper can
be used for correcting
slight deformation
but severe deformed
one should be sent

to the maintenance
department for
replacement.

3.Turn the inner pot
lightly to make it return
to normal.

4. Clean it up with
#320 sand paper.
5.Send to the
designated service
department for

a new inner pot.

6. Send to designated
service department
for maintenance.

7. Send to designated
service department for
maintenance.




Cookrice is 1. Master Send to designated

burnt or cannot circuitboard | service department
keep warm is damaged. for maintenance.
5 automatically 2. Temperature
or keep warm control on the
abnormally. upper cover is
abnormal.
Overflow 1. Master Send to designated
6 circuit board

service department
for maintenance.

happens when

making porridge Is damaged.

2.Temperature
control on the
upper cover is

S N NN o114 S RO
Rice or porridge 1. Master Send to designated
7 does not boil circuitboard | service department
within a long is damaged. for maintenance.
time 2. Temperature

control on the
upper cover is
abnormal.

| THE ENVIRONMENT

Dispose of packaging material, such as plastic and boxes, in
the appropriate waste containers. When this product reaches
the end of its useful life do not dispose of it by putting it in a
dustbin; hand itin at a collection point for the reuse of electrical
and electronic equipment. Please refer to the symbols on the
product, the user’s instructions or the packaging.

The materials can be re-used as indicated. Your help in the re-
use, recycling or other means of making use of old electrical
equipment will make an important contribution to the
protection of the environment. Contact your municipality
for the address of the appropriate collection point in your
neighbourhood.






