


RC95 D

il st B a1y Ll sam s Wl coslizul 51 iy
Al o Kb ool gl p ks oKius oy

. Jgrazo 59 y=0

aﬁf.:..u.s dl:’-\su.i:ﬁ).s.l

oSiws (gaids v <5 03,5 3L (ganSs P
fjbjé)b& RUY R JJZZSLSW.H’
44"\41.% &YL!U.Z_,_;):.F

s saadiBn

ST

TSP

G ol ok e el >
A e S loy b S




Jlsds

g 3l o B gl a1 S mte 53 (Somios coslizal 5Ly 1 oy Uil |
Sask o8 003 T sl 658 8 550 51 5 et Sl s 5 dile 0A 2
2 5d 6 S sl

b s 13 500 s (555 03 1555 Ol b Sy 8 0 0 Shes b a0y
Sl o5 4 Uil s Sl S ol Vo G O b 8ty S 51 Ui
S35 ol ol e a5 8l 32 <SG 3 e3linal g led e3lizul (&)
.J.>J§

Sa ol 5 Al g ol SO L b s 2 o 58 58 00 Shas Olejpo .
.njfﬁ}l.éi)u\i:wfgﬁabjjﬁ&&\{@l

el 055 g 53 o 5wt ls T |y ol Jtls olakad 0Us s 55 00
T e S-S I PR P B P
oo b Dladad (g5l 4 jlme GBS 5 g 8 5 e Sledst S e 5s abe
.g:,.w.:jelﬁ:w:

(SBEGp 5 S5 3555 G e Sl 5 03505 &Sk gl 0V
P plosil 5 Seldl S

e b slos b shas 45 05 S0 5 ¢ oo 03,5 o5 D 4 6B s ot
il LBl 5 3 o b K ool O3S (035

3525 (55 g ST sl el B33 8 3535 4l g 1L ¢ (S3 0T 458 8 b a
b ($58.55 1 5t Solb B335 500 5005 JalS 5l ol asltps g
355 3 el S Jlasl

oK 31 55 8 el ot 4L b o sl Bt o b Wi g5 S a3 10
25,8 Clizl G, obS Il b Ko 565 1 (65w 5T 51 B ASS osliu

L (S8 56 5 5l Bl b oSSl 55 5l s cosb o s b 5000
.)JJ.?M.LA

Al OS L oS > 1 sk Oag ks, pKes s w
d»fwlsjl)pl)alf.:ws.x;S)\Sali“_wsl{Q,.,E\faj.)g@lfsjfv\?a.uo)'le-l.\w
Ol SU st sl g il 5 Gy Sty ¢ S5 S5 0 51 6 s 15 JUb
.JJ;
e%,m)b;u;,tfCuﬁjuzsiégj;ﬁggyf‘,l%guomﬁbﬂg.nc
23,8 sl b ands sl Sl S Doy gm ol 8 2
~~HJL«4))¢19)5Q°>J.4JJ—'°6J—<.>@L‘ﬁlﬁ&jﬁb}u&ﬁﬁ-\a




3ol ol 13 3 Sl s 2 a5 0 3 e AL e O3 1
338 (KB S5G 05 gl b S

Sl B eS8 5l e Sl S e B 5 bl sdkiseanl B e 1V
238 Gl ohus Slaalsd b pdyllasil o seass e

Ll e Youn s ‘elf:wa.:L}J)wsjﬁw)jﬁ;ﬁg‘liﬁchwj\cw)lwA

. bl

Lﬂ.x:-)'ldi.:.g;)_x_ﬂirﬁjllj:;)l}jwliijsd"_.,u):y.xil.fdkﬁ-bd@B.l
235 (5,8 ke b 8 gl
.;;J,folJ&ijxﬁ@l{w‘cﬁwujwé;)&‘_;;'-\:Lg‘«.a.b_l.éo;l;él)’l.v
33,8 Sl O S8 185 516 a5 e oty (sl 4 csn gl | L
4l ‘a;w_ﬂljlﬂd.olé))\{\.lelf;_ﬂz 5 Ses Oboy ys by glos s a4
\)&bé.@u;,jﬁqas%;w‘.us)\s@@_;ﬁ,g&;wu:ﬁ.a
) Ssid gl 5, el B les S i
&:{j\\)éﬁ&udb}glQ\jhéuw‘ﬁ)lsg&j)_iﬁ}li&gljl&.s
Lo 5l e ol sl Celb b ucS G b 0 Sl > (gammin 5 It (gl
J}@dﬁhb}sdw‘

"

S 54aS

o Fellory
038 Sl

eSS
Keep warm MENU | <oy
el N
Ao shydzy
&
olae &m

>

A,mu
s

Q;bmhzéuS: 4,2.35:‘..:1&;564«5:




OSiws (518 Shaiio .

A0/ YY oY 1S A/ 5
C)\) Qe b‘j:’.
Blag V2 B Y oS
¢SS ¥ 159
e ke FOVX YV Y 3l
Shmdw A3l > 1l

@ Sle ) S O35 1) 3L 25 0 slte
Lol f; 1O 35l

A gds JolS Hsb w g s Bk s 1y e
&\:6@6;))):@\)@']?6@\}@ .
33,8 (68 o ekl Dol 551Gy s

3R G GaelB s el d A d sy
o5 ) S Sl BB e b sl
¥ GOlE bl eyd o b o wley ¥ STl
Sl o bl L5 o Ol Sl (5 a0 aslsl

Al fa L Rl el
S (S e o VU 51 OT e L S e e

AL

Jeed o Si s bk L kB G el
&;ﬁw—“”“))‘}dgfﬁ}li Q))bbo‘je};
35 el (SUUS ) glo B sl ol 1) o8aes
rﬁg)lfrjl}ﬂbbj\)&ladwufﬁ .
el i s el glales s 4 b oSS
2 Ak gl iy b L sleslanad sy 2
A e Sl (B s Gamio )

5 jLwosloT .




Sl s Bl bl s 06
33,5 5ol
$4eSs 3 esla ol b ol&ws 03,8 =23, 5l

00 &S ol Ll | Cy (55w (Menu) S g2
sylilab g e s Shas o Q) e U il samin

. oJLua.c/e.aJ.whn:u/o.ue.u_a.n

5550 5, Shas ((Caw g5) (Menud (54eS3 Sl oslizal b colSaws 03,8 s 3l e
.J)'Ml?%bﬁfbﬁwa@l):fJﬁumﬁibjy

I ub&\;(db—) (Mode) Osls SLid b el s gb’d\%@é%ﬁ\o
b)M\)}MLyﬁW)cjjm Sy

MENU | Sey2s

. s
A;a_()‘ JVD,PE’ﬁ Q_g .................

o T 'E.nn Prece
f}: f:: ’:‘;le ' 'UU &

b

Sz S syl 1 bog e 5 Shes (GLED Start) (gaeSs sls s o P
gl 8 g (Start)

Ko ) s e 350 o3l L e gd S bl 1 e Start) (sasS> Sle
ses Sy Jed ol das J,“.:lj}dawu:.a-r.a@)‘_f LS a plds ]
Gl 4 (05,8 Jiselt/lde 05 S pf) (Nutrition Warm/Offs (s4sS> Osls jLis L
s 35k sl

~ - @0




umgc(’fgmgc?w)wwq‘@(rkmﬂbjj\&cﬁb&;j :Uwpﬁ.}*’
Qlﬁ)gud‘))/\.’uul)l.mﬁ)J:ﬁwd%_.lsrbéétbf.})b)lsbyjjbb(C,.>:__m

ETETD

i
ojlas ol ' U

Minl aids

TR LY £ e 2 Ol s Shes
s HLid | Sy (gl b J,.»Lu

J‘}AJZ..Z‘J&r;dbfbjbgg:ﬂﬂj\)}}agemb‘ﬁtwQL”L)‘UM;N}C
) i J‘}.:'L;ﬂ L;\J.Q
01038 S g ook 28,0l 5 Oy o 51 (68 sl 1 8 0 g e
n @)\'J\wébbﬁ&b%t@ﬂ&?ﬁjl@'

e [l

LS_ijObLoT_ﬂLyJ:g.\
S 6 J;Jq-@cml;-):rj}lgl)\@&g\:d\ﬁo
b st Slr B Ol e lalis Jsir

Ol OLESFade lde b asline 5ol OLECTY I L alie ) ) )
s s );) ’ T s A:J_,b ($log ) 55 sl

Al AR
............................................................................ LSS U, ST

Al Al AN

Y Y Y

X X X

¥ ¥ ¥

\ \

................. L \

............... Y 'Y




“f’fb_ »CA>'=;JJ§L«.GJJ:AJ)LZ§ L) (G 18D ($4053 (3 e Ll 51 s
33,5 5% el oy T3 6 s LS 1 G a8 el Sl

sl ol Y B azds Fr oo s 5 Shas Oboj ol ®

CEED

I
Ly

—b Min aiés

I 05 S 555k 5558 0 g, Gl Kesles apas SLas |, GLD gaSs

cr._J;- S . eJLJ )‘ o ..,\JL;«)J u;‘iL'“‘ a FeSr v Sy (=== Cﬂa.)/\.c ;((H}-))
338 CandS B S S 5 e b | sdalownty b glte

| bl @ slosgd @

liL;\a_,.@fe@'ﬁj.\?asjl_i;_é\)«cﬂwﬂ_é»éw;u\iz_wsoajsd_&})jlw.l
by o3 Shae 3,05 b aeas HLas | GLD anSs o ol Olisl | b ot
e

shsrdzy ‘ .nn
OE LI
UdS P> P

),L‘u.‘L,wgd\aﬂjéﬂébémﬁw‘w\?w‘u_&i;);g;suvasv;u;
e e oL

i 'n TRy £ (= 5? bl 5 Ses
'U /s JLad 1) aeSs sl Ol led
Min s
gy ‘E' n g;:ru AMQTS)
cuy” 9 9




J_:,u&;r;&u}fJJU&::LA,:U,_@@&_M:J.l;q,su:ogwﬁ.w

35 Sz o2 2 )

25
S5k 6l S e e

4.&_.;53“' )‘W‘)TQJ;J—;cC}JV&L&)w

R

Aol awqd)\.@.)wbéﬁwuo\y.\

\.T‘;f.l;d Sl c’f dkﬁr‘slﬁ
Aales Bl e g sl Lo

LT 5 s g 5 2T 0005 15 Sad 5 ol sd (505 a0 dgdr bl v

Aaled bl st w e b

(b5 o ) S (¢S ) oS (Ol o ) inzenbs
4 I Y
A Ae ¥
Ve Voo o

i by h s cdans S8 5l 0555 1 s el (g 3lweslel 5
Jﬂj.::)l.b.’b‘ = b)“g cQJ;&ij)j‘m
sl Gl ganss aglel Ol 1 (G500 5 s HLEd | (S gD (G4aSs 10

s HLis g'c:la gars

Codle D Gambo 5ol by, SOl o ‘ﬁsa%rulj\m.o
e 5 o 035 08 Sl 53 olKas o8 ol OF Sl 8 s o 0L |5 (==

238 5w b S w4z




s

((;) &Lf P

& 3luwoslel slge

(J-U*)'C)ﬂréﬁ (f;)s.i:s_)iﬁ' ((ﬁ)ﬁz

S Db aye Sl ol (S |3 il G5 polie Sl iy (A L sl

<
®

‘stjf

358 CwdS b sl .bjb'ubif(p'u“jjﬁ.v
g e o5 5 e, S0 0550 ‘)gﬁjﬁ&"ls)‘j\s-‘
GHUJ&SLM&Q\)MO\.J&WGL@\OH{
LS 035 ol

Foolll Ob sl oS s § e 055 sles S
ff',;i.as‘:)y LB N pS: 38 Sl gam s
ALk s L bes candligl oo 3S 5 55 dals
\);|)ﬁasjr.a4{.>sjfif(._>'u“o.x_j4z_ﬁqﬁ,&l€U
il g by s alb ol asiobey U s als
.3},.245/)45);1_}»@)'?.&

@ s S WL ol slge 4 1) S D3y
Aol b glses

Alad BlOlE o 055 5 S5 ble 4 1) S o
LLOsS S AS S ek o b Ladl s
BB 55 S S b gles Uil SIS oIkl &
AL sladls

.Jﬁbi.b)lﬁuv.al{g;&ﬁyj.lﬁuéu\ba;f
Llod o3bel LalS 5 5b 4 S 510 el

&.«”SGJ\JHL)W‘;!?MJ\}A;‘%LMU})GU)JJ&,;j)‘ﬁ‘)bJJ

Al il Ol 5ol Covn sl (K 35 5 b gl d= 31 i SIS S
A sl Gaadsls 0555 1 alse (Ls LU el aS ol 31 ey AlsbDL



il L3 3 S o (s 3 S o 5 e

SaS &b > jSloc I oslaiwl

pled 1y 58 lwoslel uT 33 1 55k (st 0555 15 S (oktoslal 31501
Oz S5l £l Uil g SU 80, 5l gtV L1 s saaliB gy S
g Ol B b (6,18 el 5 S 05500 sedd G b 4 KIS

Aules Ol 1) K8 oy s Sas 5 das JLES 1) menu) 4SS ¢

s 5Las | GD gaeSs LS g lp

ISE Slgo iblseSip)S |

Swilogsl bl seSop S .

S Do (Lo (o (5 oS e, il) gy Sy T3 OLL S e
3505 «Slo gl psb 4 olas 5 dy o BS54 o (Slosd B S 5
Sy e &Ll:«fj rjf I

Slge b s L8 1, (05 S u;yu/o;_,m&mf» SaaSs sl o= sy
Aol p S olIs

ouihaSSp S
Keep warm

hgels
off

LS 630 5 5 ySloc (50L s SISO

G el 31 g ABEST i o sllas Coms s 1ils S5 gl e
Aoas 5l 3 ilsaGe S b s 5 dnled g B L1 O
c,&L,;\Yj\ﬁﬁ\;&tﬁoujg,\.as:j_ﬂz&;@_;ﬁ.
5,8 o 5 108 s ol ey il

VY5 ST s el ite el VY Bl 2laaSSe S Oles ke o
dal gt sl OLES (ol Obe3) (Current Time) s i Sl
Ak o asls] &:.il:&pf Lol (s

\n




(s bl Cow) cell VP e 4 & olis sy 2 Lo

23,8 Ol H S i G- U aas Lis | (V':M_J'mi) (Preset) (4eS> .V
Aas o OS5 OLL) 5 Ol laaasls (sl amino e

A el ) (- ) Coasy STl

OB oLk celu ik Qb;mﬁ.ﬁé‘ﬂ deelw) (aaSs Osls SLis Oley s
G4eSs Aol 5 o iomens g S eedg il el ) Sy Osls ;LIS 5L A L
5 oeld ¢l>,_;\ Sl sl g Oley Lialpl By ls &5 5 esls HLié | (sl
.Jﬁujmﬁgj\/w&dwbg’)bj

o 0Ll (gaids e QJJSV.J:.J Sl cadda gaaSs Ol 5LA3 Ol s
G4eSs Aol 5 o iomen 3y S e05958l adds Vr oSy 0ol LS 5L AL
EREW ¢l>.r_3\ Sbe sl ysb a1 0l Ll il B asls a5 5 esls HLis | (aids
.Jﬁuﬁm.\&”% sde oy 1y 0l

Shordzn ’3'""
obas ’ .uu
b

Olej tardsn b el Osls HLis L
.Jﬂuamajl)umh;j—u;"ﬁ»:f%




g o0 «V.:L;:—L;.ﬁ.» s Shas 5505 (GED gaaSs Osls HLas 5 o P

L aasls Oloy ke o olas aomin 50t s (b= E) 5 GLED) Sl
Aas e OLAS

Sl el s, cleh Kl peilSm o) Comd s 4 0 3515 5l g
s e LS 1y Coy OLL Oles (bl amin 5 55d 0 B gel “r—:m‘u:*:i”

Sl eslanad Oley s teslu 3 Shes

B s JLis 1, aeSs ol g(((..:ﬁ.'.]—u:.:._:)i
s 0L |y ool Ol

s el 1 0L 3 oo G el 03 5 gremens oS3 1S O3 ke ailir

S Cand 5505 B doas S ) s | @dd0) L sl glaaaSs oy
INTan)
Aoled VJG'J (4283 b (Celun gbadaSs 5leslanal L1, Obey .

& 4 oMo B ls K1y aaSs
23 gl ol (83

\Y




yl;&l{juﬁtf 03938l Oloy a4 el V welun (ganSs Osls L L A L

GED a3 03l L L L Sl gl bty el cOle ois 51 g a3l 5
Ll 4

. B &8 9 515L 1> yloj 4s 0BIL Cumiag

el éjcl:fo;}l.a)'): sl Clio 3 Shas (gl oKaws o
:pﬂkix;—ui:.#cde_s@ﬂéaBo
)(Jiﬁ)‘uli)}bwéj\ffqu);()J;Liddc\.a‘ﬂ)lhb“g\.lba.\:.ﬂfdJ;r;
J).JJL;A Cj,& &AJQ)\J} A.Lpby\.: c..L.I-L; oJJS)'jqu vﬂ.\a.\}'&; QLG)
:U...wlaai.:[o_,i._db_p@yéaso
28 Ol e azsilin (G O o sk (513 0 g 5 kil m sl Ol (el
J'l&sdkﬂ)w‘;\}}‘ﬁs/@)‘ﬁ)m\CJ‘?))GKJM)‘M[JC,&L#Y)‘J:f.:.’dj
Aas e dalsl &.ﬁ\;c\_{;fﬁg‘ﬁh cel ¥l
WISl > gloj s> Gy ghd ¢
4.:¢J~_J:Ls:~9L~uY)\JL@SQL‘:)d‘ﬁ\j}ﬁ&)\é)%‘@b)ba&f_wb
ey OLbLas Oley B das o aalsl ase )l >

o b ans jL8 1, «o:.&b&pf» G4eSs (Olhes 05 S a8 g 6l

el 1A 3 5 0 501, a&g;wwu\;ﬁfjlejl.&:ﬂ KR |

(,A\_)ébQ,pl_.ﬂozlzQL_.ijélﬁerQ\}Sg&lgéjb‘dﬁogﬁcb}QDJJJ
LS
T



bl

SO L e see dsb s 5L K0

o255 sl 355 5 S8 0l D F sl s (6 5L il e
2 el B S 8 b Sl e Do S e Ja 5 L O
sk 15 Ol L 25T 0o ) s 5L S e e

eSS 2 el ol 1 O s SO 5L 1, 5L S e e

(S Boz253) 615655 9 58 jaas .

Sl gazms 05,55k

\¥




. (92> God0) (51555 9 (58 juos

amdo O3 el 5 Rgr s 05 S50

)‘_}*"

DS Gt O3S

\0






RC95D

Before operating this unit, Please read the instruction manual carefully.
This product is for household use only.

PRODUCT INTRODUCTION | |

1. Inner Lid 6. Handle

2. Catch Button 7. Main Unit
3. Control Panel 8. Receptacle
4. Up Lid 9. Base

5. Inner Pot

ACCESSORIES |

T

ou Spatula Cup Steamer Cord
Spatula | 5qle Holder Components




WARNING

1. After every use, please clean the moveable cover plate to prevent steam
vent jamming from causing any accident or damage to the rice cooker.

2. During operation, never have your face or hands close to the steam port
in order to avoid scald.

3. Please use an individual earthed socket of 10 A rated current, and joint
use of the same socket with other appliance may cause fire.

4. In operation, never cover the steam port with a cloth, as this may cause
accidents or damage to the rice cooker.

5. No reconstruction

6. Any person other than technicians of after sale service centre of Feller
is not allowed to dismantle or repair the appliance to avoid fire, electric
shock or injury.

7. Never use the following modes for operation to avoid fire and electric
shock due to damaged power cords:

Power cord processing, forced bending, approach to high temperature,
binding, bearing heavy objects, etc.

8. Any dust in the plug must be cleaned in a timely manner to avoid fire.
9. The plug must be inserted into the socket thoroughly to avoid fire,
electric shock or short circuit.

10. When the power cord plug is damaged or a socket becomes wet, never
use the appliance to avoid fire, electric shock or short circuit.

11. Never pull off the plug with a wet hand to avoid electric shock and
injury.

12. During operation, do not move or shake the rice cooker.

13. Do not let children operate the product unattended. Put it out of
the reach of babies to avoid electric shock, scald and other dangerous
accidents.

14. Do not place the rice cooker on a location which is unstable or wet or
approaches to fire or heat source, otherwise this may cause damage or
accident

15. Never soak or dip the rice cooker in water or any liquid.

16. Never insert a pin, wire or other object into the intake hole and steam
vent on the bottom of the appliance to avoid electric shock.

17.The damaged power cord shall be replaced with a special flexible cord
or a special component bought from the Feller company.

18. The height above sea level for normal operation of the product is
within 0-2000 m.



CAUTION =

1. The rice cooker must match the supplied inner pot to avoid overheat or
abnormal circumstance.

2. Do not have the inner pot to fall off, which may cause deformation.

3. Do not hit the inner port with a hard object to avoid deformation.

4. During use or immediately after use, do not touch the inner pot with
hands to avoid scald due to high temperature.

5. Before the rice cooker works, be sure to wipe away the water inside the
inner pot to avoid any fault.

6. Before the rice cooker works, please remove water drops and rice grains
between the inner pot and heating plate to avoid overheat or short circuit.

OPERATION SECTION |

—

“Keep
Warm/ Off” lollor

“Start”

.
feeoram | - [

e d‘wer
J}L\’L‘J EE EB ”Menu”
sl - \

[y
w\.wps Hrslesls  Minladds

olas s:m,
Fuzzy Logic Control

”MOde"

—k S

“Cooking
Time"Key
Key b e
”Hours" Key ”Minute” Key
OPERATION SECTION |
Power Supply: 220-240V/50 Hz
Rated Power: 900 W
Capacity: 2-10 cups
Weight: 4 Kg
Dimension: 357 x 273 x 240 mm

Heating Model: Three Dimensional Heating




| PREPARATION

1. Weigh out required rice (A measuring cup of
rice is about 150 g).

» Wash rice in another container and make sure
to wash it clean.

« Itis best not to wash rice directly inside the
pot in order to avoid scuffing the inner pot.

2. Put the cleaned rice into the inner pot and
fill it with water to a corresponding water level
(e.g. if cooking 3 cups of rice, water should be
added to Mark 3). The water quantity can be
increased or decreased reasonably according
to personal practices.

- Never have water to exceed the highest water
level.

3. Wipe up the external surface of inner pot
with dry cloth, putting it into the electric rice
cooker. Then press down the cover of electric
rice cooker until a sound of “click” is heard.

» Never heat the inner pot on other stoves
to avoid deformation caused by high
temperatures; it is not allowed to use any other
container, instead of the inner pot, on the
electric hot tray.

» To steam food over water, add appropriate
amount of water to prevent water from
surpassing the food steamer in boiling.

4. After power-on, select the cooking menu
needed by using the“Menu”key, with the “A” on
the display pointing to a corresponding menu.



REFINED COOKING/QUICK COOKING/ESSENCE

After power-on, set a menu required for cooking by using “Menu’, a
corresponding menu flashing.
If Refined Cooking menu is selected, select mode by pressing” Mode", the
corresponding mode menu flashing.

MENU | Sws23

. - [SAI
et Soden | oS ( n n .................
wro b | 3jtial ° Made
olas ) Kps {0l ' .u u

—b <SS Hisleelo  Minlags

After pressing “Start” enter the work process of a corresponding menu,
and the “Start” indicator illuminates.
If “Start” is not pressed after selection of a menu, a sound prompt is given
always after some time. You can also cancel current setting and return to
standby by pressing the “Nutrition Warm/OFF” key.

(-1

s P | mg N[N |

When cooking is about to end, the Refined Cooking
(accurate, slightly soft, slightly hard) menu will go into the stewing stage
automatically, and display the countdown of cooking end.
Example: Refined cooking standard menu stewing display.

Easy function: during

e || Stewing press the key to
display «current time».
i (-1

ofl sl 'u olas sLj ’ .UU /m
- T D

After completion of cooking, enter into the nutrition warming state
automatically.
To prevent the rice from agglomerating and reducing its taste, it is best to
loosen the rice within 30 minutes.
After quick cooking, it is recommended to eat the rice after 10 minute
nutrition warm keeping.

]
Lt




. PORRIDGE

1. After the preparation
- For water used for congee, refer to the graph below:
Contrast table of rice and water used for making porridge

Corresponding Corresponding

Rice Amount (cup) 30 inner pot water mark | 40/50 inner pot water mark

1 1

4 4

1 1 1

2 2 2
....... i i i

4 4 4

1 1
......... e L

2. After power supply is connected, press the “Menu” key to select the
“Porridge” menu, and press the “Start” key to enter the working process of
porridge.

* Indicator illuminating
1M ¢
uu

— Minl ai3s

Note: The working process of porridge menu is 2 hs.
The working time of menu is between 40 mm -1 h.

3. Press the “Start” key, and the “Start” indicator lights up, entering the
working state of “Porridge”, with “—" appearing on the display. After
Porridge, stir with a rice ladle evenly.




BROWN, MIXED

After power-on, press “Menu” to select Brown or Mixed menu and press
“Start” to enter work process.

MENU | <o 23

e (=3-7101
[ g N N]

When cooking is about to end, the Brown or Mixed menu will go into the
stewing stage automatically, and display the countdown of cooking end.

|
oy 'n Easy function: during
stewing, press the key to
’U display «current time».
Min| 42>
[veny <] |
Segrdzn by .
(307 N\
oy S

After completion of cooking, enter into the nutrition warming state
automatically.
To prevent the rice from agglomerating and reducing its taste, it is best to
loosen the rice within 30 minutes.

CRISPY RICE

Measure up appropriate amount of rice, wash and add some water.

fice congee poridge

for 3 cups of crispy rice, add
water to rice mark 3.

Put melted margarine and salt to rice water according to the reference
table, and mix them well with a rice ladle.




Fragrant (cup) Margarine (g) Salt(g)
3 60 6
4 80 8
.................... 5 100 10

3. After preparation, put the inner pot into the rice cooker, put on the cover,
and after power-on, enter into standby.
4. Press “Menu” to select Crispy Rice. Press “Start” to start.

ic-00

5. After completion of Crispy Rice, the indicator illuminates, and LCD
displays “—* indicating the appliance is not in warming state, and the food
shall be served as soon as possible.

MENU | <oyt

K

| CAKE

1. Material preparation
Materials shall not be placed too much as this may affect effect and even
half-cooking.

Self-raising Plant Oil (g)

Sugar (g) Sowder (4] Egg g
Small amount 100 120 3 30
Large amount 180 200 5 50

2. Mix sugar and egg evenly.
Put weighed caster sugar into a container and add egg, and mix them until
bubbles come up.



If the temperature of egg is too low, heat the
container with 40 °C warm water. In this case, the
cake is soft and elastic. However, the temperature
shall not be too high to prevent egg from
agglomeration.

Continue to mix until bubbles appear and the egg
flows down in the form of thread when lifting the
beater.

3. Add self-raising powder and mix it well.

Add self-raising powder to the mixed sugar and
egg, and mix them well.

Mixing shall be adequate until mixture is even and
free of lumpish dough.

4. Add margarine, stir and mix quickly.

Till now, cake materials have been prepared completely. Melt the margarine
into liquid before mixing. 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 in the electric rice
cooker immediately before the bubbles disappear. You can also add some
condensed milk according to your taste.

Use to cake menu

1. Put the prepared cake material into the rice cooker; complete earlier
preparation. Smear the side of the inner pot with a layer of edible oil to
avoid sticking to the pot and facilitate taking out the cakes and cleaning.
2. Press“Menu” to select the Cake menu

3. Press “Start” to work.

NUTRITIONWARM |

1. Auto warm-keeping

After the cooking process ends, the Refined Cooking (standard, slightly
soft, slightly hard), Super-quick Rice Cooking, Brown Rice menu will give
out music prompt, and go into the warm-keeping condition automatically.

2. In standby, press “Nutrition Warm/OFF" to keep warm.
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Warm Tips

- To maintain good effect of rice; loosen the rice with a rice
ladle within 30 minutes after completion of cooking and
entering into warm-keeping condition.

« It is recommended that the warm-keeping time should
not exceed 12h, otherwise odor may occur.

» The elapsed time of warm-keeping varies from 0 to 11
hs, and if 12h is exceeded, “current time” is displayed, but
warm-keeping continues.

 PRESET FUNCTION

Example: to have rice cooked well at 7:30 (standard cooking)
1. After power supply is connected, Press “Menu” to select the menu of
standard cooking.

lellory

MENU | wo2d
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2. Press “Preset” to enter the setting state of preset time.

« The display will show the characters of “End”“Time".

» The presetting indicator flashes.

When pressing the Hour key, adjust the hour part of the ending time, the
hour partincreasing by 1 hour each time the “Hour”key is pressed. You can



also press and hold the“Hour”key, making the hour progress automatically
and adjusting the hour to 7.

When pressing the “Minute” key, adjust the minute part of the ending time,
the minute part increasing by 10 minutes each time the “Minute” key is
pressed. You can also press and hold the “Minute” key, making the minute
progress automatically and adjusting the minute to “30".

Rt b N Ty
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Adjust the preset time by pressing
the «Hour» or «<Minute» key.

3. After pressing the “Start” key, enter the presetting standby state, the
“Start” indicator and “Preset” indicator illuminate, and the display shows
the ending time.

4. After entering the presetting cooking state, the “Start” indicator
illuminates and the “Preset” indicator goes out and the display shows the
ending time of cooking.

G Easy function: during

stewing, press the key

to display «current
time».

CLOCK ADJUSTMENT |

If finding the inaccuracy of the clock on the product; please make
adjustment according to the following steps:
1. Connect power supply to enter standby.

11
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2. Press the “Hour or “Minute” key for 1s, entering the hour setting state.

Gt by (9-F1m Hold down this key, don't
ar b ( E, L move until you hear «Didi»
ohes Sps sound.

— s

3. Adjust time with the “Hour” or “Minute” key.

1 hincreases each time the “Hour” key is pressed and quick accumulation
achieved if the key is kept pressed.

1 min increases each time the “Minute” key is pressed and quick
accumulation achieved if the key is kept pressed.

4. 6 seconds after completion of clock adjustment, the clock confirms
automatically or is confirmed by pressing the “Start” key.

indicator
flashes

. BATTERY AND POWER FAILURE MEMORY

This product is provided with the power failure memory menu.

- Power failure in presetting:

Timing continues, and after power resumes, waiting continues if the
heating start time has not reached, and heating starts immediately if the
time is exceeded.

- Power failure in warm-keeping:

Timing continues, and after power resumes, the appliance will be in
standby if the time of power failure exceeds 2 hs, and will continue warm-
keeping if the time is within 2 hs.

- Power failure in heating:
After power resumes, the appliance will be in standby if the time of power



failure exceeds 2 hs, and will continue heating until the end if the time is
within 2 hs.

To stop the operation, press “keep warm/OFF” to return to the
standby frame and unplug the appliance.

In case of power failure, the built-in battery provides power supply to the
clock display.

Caution:

« A new battery has a service life of 5 years;

- If the battery is about to be used up, battery replacement
shall be carried out in after sale service centre of Feller.

- Never place the battery into fire or water.

 Never heat, decompose or recharge the battery.

CLEANING & MAINTENANCE (STEAM VALVE) .

Open the steam valve

Remove the
steam valve

Cleaning
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. CLEANING &MAINTENANCE (COVER PLATE)

Open Lid, Remove cover plate

Cleaning

Assembly
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