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Safety Guide

ZEIEE

When using electrical appliances, basic safety precautions should always be followed,
including the following:

e, MIGZERERANZEMPGRER, SEUATRE:

1.

10.

11.

12.

13.

Read this important information carefully before you use the appliance and keep it for
future reference.

EERE&EZE, BFAMZLERER, FEERFEUEERSE

DO NOT touch hot surfaces. Please use handles or knob.

IB7MIESERE. ERFMEEL.

To prevent electrical shock, DO NOT immerse cord, plug, appliance in water or any
other liquid. If the unit accidentally falls or gets immersed in water, unplug it from the
wall outlet immediately.

ABERT, BNRRIEL, Bk, REFNKPSEMEMRED. MRAK
MEMEESENKD, EIZANFEMIEEERELE T

Close supervision is necessary when any appliance is used near children.
FEILEMEERE SR, LAETEEEE.

This pressure cooker is not intended for use by children.

e ZIhEEENRAESILEFEM-

Unplug from electrical outlet when not in use and before cleaning. Allow cooling
before putting on or taking off parts. If the pressure cooker begins to malfunction
during use, immediately unplug the cord. Do not use or attempt to repair it.
ERRFE SR, EMARIRBEE LR TRIERS. EESHTEHZAIELE.
m%§M%ﬁﬁﬁmﬂﬁ¢£$HE,%ﬁWﬁT%ﬁ%o%%Eﬁﬁ%ﬁ%
HE

DO NOT operate any appliance with a damaged cord or plug or after appliance
malfunctions or after it has been damaged in any manner. Return appliance to the
nearest authorised service centre for examination, repair, or adjustment.
BAERIRESUELIRE, R&&LERPES UM A RIF 2 R R IEERRE-
B ENREIR FIEARIRS R OEITRE, BESRE.

The use of accessories and or attachments not recommended by the appliance
manufacturer may cause injuries.

DMERTESHIEEEFNME, THEMEGRTESEURR, MG .
Always operate this appliance on a stable surface.

BERENRE FERIELNGENR.

DO NOT use outdoors. HOUSEHOLD USE ONLY.

ENEFIMER. (NVEREFEMR-

DO NOT let the cord hang over the edge of a table or counter or touch hot surfaces.
BEAULRREZEEERFRESBLENMEEMSEREUBLEEMNEE,
DO NOT place on or near a hot gas or electric burner, or in a heated oven.
EETNEEE IR SRS IR B FIRbe s Eafhia, SURMZEMMRAERE .
Extreme caution must be exercised when moving an appliance containing hot oil or
any other hot liquid.

BB HmsS E AR RS TR E RET, RAHEIMIMD .
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Safety Guide

ZEIEE

Never immerse the housing or base in water.

NG T EREER AN K

To disconnect, press Cancel button, then switch off the plug and unplug the plug from

the wall outlet.

ZXARIRE, BEXAMBEGS, ARMEEEBE LK TES.

DO NOT use the appliance for other purpose than its intended use.

BENEEEE A T EE RISt

This appliance cooks under pressure. Improper use may result in scalding injury. Make

sure that unit is properly closed before operating.

EMREENREENTZIE. ERTERSSHR2G. EREZH, ERRE

M ERE.

When cooking food that expands during cooking such as rice, beans, or dried

vegetables, do not fill unit over 1/2 (half) full. Overfilling the pressure cooker may

cause clogging, which builds up excess pressure inside and may be dangerous.

LEIZEKEYIRT, GIAKIR, SRMBKTESRR, DEFABEY2 (—F) -

EHRENRAESHEE, HENBRARILEESN, MEHEIILE,

It is not recommended to cook food such as apple sauce, cranberries, pearl barley,

oatmeal or other cereals, split peas, noodles, macaroni, rhubarb or spaghetti with a

closed lid. These foods tend to foam, froth and sputter and may block the pressure

release device (exhaust vent). Recipes that use any of these ingredients must be

carefully followed to avoid problems.

ERE, MME, KEX, REAFEMEY, B2, @K, BOH, KEX

gkﬂE%F$TEWZW% ZIENEM. XESMBSEBM KK, FA
REPHEENBEMEE (HK0O) . EFARMILERSHNEIETHLTUAEERE,

u%mmﬁ%o

Always check the pressure release device for clogging before use. Always make sure

that the exhaust valve is installed correctly before use. Incorrect assembly may

prevent the pressure cooker from building up pressure or allowing steam to come out

from the sides of the lid.

FHR, BEULREENBRNEERREE. S UMREMRETHSE.

RIEMBIEETTRESELEE ARRBESESEZR SN REHMERE.

DO NOT open the pressure cooker until it has cooled off and all internal pressure has

been released. If the pressure cooker is difficult to open, this indicates that the

Pressure Cooker is still pressurised.
BAELNMEENRLATRIFBBRRABNSSEZRITH SMEEE DR

W%Eﬁ%ﬁuﬂﬁ,wfwﬂﬁmi$nEﬁuo

22. Never force the pressure cooker open. Any pressure built up in the cooker can be

hazardous. If you need to open the lid, refer to the instructions in section “Open the
Lid” and follow them carefully. It is important to always protect your skin and face
from any contact with escaping steam when you follow the quick pressure release
method. Once all the pressure has been released, lift lid carefully away from you to
avoid skin contact with the remaining heat or steam.
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Safety Guide

ZEIEE

MNBITH A S UEEE R RARBHEASEDTEERBRN. NREF
xﬂﬁ*¥, BESRTAREER B PEEA, HFIAEERERZA. REZN
&, MRHERERREMENBRRAE, BERERPEMNEKBLEESI®RHGZER
i, BEFAAENR, BMOMESFRES, UEHEKSERBIHRENZE
R
This electric pressure cooker generates heat and escaping steam during use.
CAUTION - HOT SURFACE: All necessary precautions should be followed to avoid fire,
burns, or other personal injury during its operation. Never use or place the unit near
flammable materials such as dish towels, paper plates, napkins, curtains, paper
towels, etc. Allow sufficient space around all sides of the unit, including top and
bottom, to ensure proper airflow.
ZENRENREEAIEPSFEREFRHER. BE- AKE: REIRE
PN EERELERTFGRERE, B XR, NHESEMARGE. YT
o, RKiE, B, &5, fﬁm%%ﬁﬁﬁﬂﬁﬁa‘uﬁﬁﬁ’iﬁiﬁﬂim TEENRBAAE
mmE (SFETRBAERE) AEEHEBNZE, UHRESNETSRE.
This appliance is not |ntended for use by persons with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they are under the
supervision of a responsible person or have been given proper instruction in using the
appliance. This appliance is not intended for use by children. Children should be
supervised to ensure that they do not play with the appliance. Any person who has
not fully read and understood all operating and safety instructions contained in this
instruction manual is not qualified to operate or clean this electric pressure cooker.
2 RIEEFUEIEREST, SUNRFRFEERTREHE RZZER
EHE
Never use your pressure cooker without adding water into inner pot, this would
seriously damage it.
BENEZAKIIBERZTEE, BRTFRARMIGT.
The heating element surface is subject to residual heat after use.
FREMHATHRERZRERE.
The appliance is not intended to be operated by means of an external timer or a
separate remote-control system.
Ie[E AR A 2B SN AR I A 23 B A BRI ] R G R IR AEIR % o
DO NOT spill any liquid on the connector or any other electronic parts of the device.
BB E AR R EEESESIRER TS L
Always wipe the surfaces with a dry towel. Do not use cleaning liquids on the product.
SUBATEMERER. B2ESRLEREER.
WARNING Serious injuries can happen from misuse of the product.

D SEIRERARERENRASHEMN E.
If the supply cord or power cord is damaged, it must be replaced with a new cord.
Please contact the customer service.

WMRABIRLE/BRIRERIS, WA AR RREIITER. BFRAZTMR.



Part Descriptions

BT 4R

position Remove and reinstall

Sealing Exhaust
position

the Anti-blocking Shield

1.Pressure Valve

3.Cool Touch
Handles

7.Silicone Gasket

8.Inner Pot 9.Floating Valve

11.Condensation Remove the Gasket
Collector

10.Outer Pot

12.Cool Touch
Handles

13.Control Panel

14.Heating Element
and Temperature
Sensor

ACCESSORIES [
BC 4 ;
Steamer Piece

Rice Scoop Measuring Cup

SPECIFICATIONS Model No EI2 PC40

K ARIE IR
Power LZ 800W
Volume BE 4L
Working Pressure T{ES[E 0 -70kpa
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Part Descriptions

BT 4R

1 & 2) Pressure Valve, Exhaust Pipe HiS i} SHIS &
The pressure valve regulates the amount of pressure inside the cooker by
releasing excess pressure when necessary. Ensure the pressure valve is properly
placed on the exhaust pipe and turned to the "Pressure" position when cooking
under pressure or using any pressure-cooking function. Turn the valve to the
"Release" position to release pressure after cooking.
HERAEIBRNEANENRBATRANESN . BEHRSKHERTEEHE
SEL, HEFERENZITINEESMER TR, FEIEEZE Pressure’iB. EiT
THE, 'lé’rlﬂﬂﬁﬁi‘?i”Release"ﬁEl&(ﬁﬁiEﬁo

3 & 12) Cool-Touch Handles 5% F1#:
The cool-touch handles of the Pressure Cooker allow for safe handling and easy opening of
the lid. The handles feature a cut-out center, designed to conveniently rest the lid after
cooking.
EFRRIB ZF A iR L EEMABMTHRE. FRPERAHERT, 7E
EZIRBRERENE.

4)Lid Fin IREFREREF:
The fin on the side of the pressure cooker lid can be inserted into the cut-out on the outer
pot’s handle to securely hold the lid after cooking.

ENRENEMNERATRANMAIFRNETER, E2IRREMERE
5) Anti-Block Shield F5iEE :

The anti-block shield is located on the underside of your pressure cooker lid. This metal
shield is a critical safety component—it prevents food particles from entering the steam
release valve and vent pipe.
FEEMTENREMANKDS, RTEFEENRETH. XMEBEEFAHLEY
BRI NHESRAHSE

Cooking without the anti-block shield is dangerous! Without it, food can accumulate
around the steam release valve and clog the vent pipe, which may cause the pressure
cooker to malfunction or become unsafe to use.
ﬁ*‘*ﬁﬁi%% HITEIERIEERKEN!  FHROMERE, YA sEREHSEE
, BEHRE, BHENRAEEERLEIET.

To Remove for cleaning: Press your thumb firmly against the side of the anti-block shield

(toward the side of the lid), then pull upward until it pops off the prongs underneath.

HERAIIRE A E: RiBERREREENE (FMEL%AmE) , AERELR,
BHEIRGEEMIRERRHRLEH ALk,

To reinstall: Place the anti-block shield over the prongs and press down firmly until it snaps

into place.
ENRERE BHESNEFNUCERE, RAEANEKRE, BEFH KB —FE
'TJI-.LLO

Note: Do not attempt to operate the pressure cooker without the anti-block
shield installed
TR FRERREMESENERLTERENR.
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Part Descriptions

BT 4R

6) Locking Pin $ifH3E &:
The lid automatically locks when it is properly aligned and closed. During pressure cooking,
the lid cannot be opened until all pressure has been safely released.
HRMBEEWRIFIHXAN, SAIBE. EFEREHNEZIN, LTEENTE
BME AT R

7) Silicone Gasket FEFRZ £ E
The silicone gasket sits on the underside of the lid and creates an airtight seal necessary for
pressure to build up inside the cooker. Always check the gasket for any tears or cracks
before using any pressure-cooking function.
ERZEHBEMTHRENN, ATFERZEHTE, ERANEBEIEN. SERE
HZEEThEEHET, BREFHEREEHMEER.

To remove: Grip the edge of the silicone gasket and gently pull the sealing ring out and
upward, section by section, from behind the sealing ring rack. Once the sealing ring is
removed, inspect the steel rack to ensure it is secure, not bent, and maintains an even
height around the entire lid.

DA% EERRZHENDSG, NZEHBEXREAZRREIMN LA HZHE .
RTEZHER, RETENIRZEREETERE. LEH, BSEERENEARE—
ES g8

To reinstall: Place the sealing ring over the sealing ring rack and press it into place, section
by section. Press down firmly to prevent puckering. When properly installed, the sealing
ring should fit snugly behind the sealing ring rack and should not fall out when the lid is
turned upside down.

EMTELEZHENEZHEXR, BREEEE. EANKRE, B#%RHRBE.
EHRER, BHENEWIR, FoERSMENBE.

Note: Failure to follow these instructions may result in food discharge, which could cause
personal injury and/or property damage.

FE AERBIERRETESHEVNE, #HMERASGEN/HM =Rk,
8) Inner Pot K %R:

Features a ceramic non-stick coated inner pot. It is recommended to wash using a soft
sponge to preserve the coating.

RABETHEEAR. ZWERKEBRER, URPERE.

9) Floating Valve iZFI#:
When the pressure inside the cooker reaches a certain level, the float rises, blocking the
locking pin and preventing the lid from being opened. Once the pressure is reduced to a
safe level, the float drops, and the lid can be opened.
LMAENEE—ERERN, FFSLHA, EEBIE, BLERERITH. HEHNE
EREKER, FFTHE, REFAITH



Part Descriptions

BT 4R

10) Outer Pot 5}MNR:

This pot should NEVER be used for cooking. Before cooking, always ensure that the inner
pot is placed inside the outer pot. All ingredients must be placed only into the inner pot.
SMAFEZEEEZERATZT. EFRZEITR, LREBTRRBAMNAN. FIERMEK
0 ONSE L

11) Condensation Collector /% 5% 7k I £ 88 :
Collects excess condensation during cooking. If there is any liquid in the collector after
cooking, empty it.
ﬁ%?ﬁlﬂﬂlﬁ%%&i:iﬁ*r‘*iﬁﬁ%é%)%iﬁbko ZRERE, MEEFRPERE, BRE
EIEZ

13) Control Panel 2 I E 1R :

The easy-to-use control panel allows you to select various cooking programs with just the
touch of a finger.

RIEEEMESERAILEAFTRMERRE, ITEESMETER.

14) Heating Element and Temperature Sensor ¥ T4 58 E £ 3% 28
These components work together to regulate the cooking temperature inside the pot.

XEAAEBEHELIE, LATRAZERE.

15) Power Cord FiE £k
The power cord is detached from the base of the outer pot and must be fully inserted to
ensure the pressure cooker is properly powered. To insert the power cord, hold the plug
firmly and push it into the base of the cooker until it is fully seated and no longer visible.
HEZS/MAKENS, FETLBATHRBRENRETER. HNRIFELZE,
BEFEERS, BEENRKE, BETSmAETHEIL.

CONTROL PANEL
12 1l T A

Cooking Programs Z{T12fF:

Press to select your desired cooking function.
Press the menu button to light up the
indicator, and the default cooking time for
this function will be displayed on the LED. The
pressure cooker will start cooking after 5
seconds.
BRTRAEFEEEZENZIIINE. BTX
BiEdE, ERAISSEE, FELEDER
Rt RERIZNENBIAZ (TR E. BEAH
RIFESH R IR EIT.




Part Descriptions

BT 4R

Keep Warm/Cancel {Ri2/BLiH:
Some menu features automatically switch to the Keep Warm function for up to 24 hours after the
cooking time ends.

RERBRAEZTERES BHINRERIBEINGE, RIKAREE24/H.

Note: Keeping food warm for a long time is not recommended, as it may negatively affect the
texture or taste of the food.

EE FERNKHERE, EAFGESHINEEORMKE.

In standby mode, the Keep Warm function can be started by pressing the[Keep Warm/ Cancel]
button.

EFIENT, T [Keep Warm/ Cancel] 2 $8F] B FIRIR TN AE

Press the [Keep Warm/ Cancel] button during cooking to cancel the cooking program.

EZIFHEFIZT [Keep Warm/ Cancel] 3251 ] BUE Z1F1R F

+ / - Button 3%§4:

Select the desired cooking function; the time display will flash. Press the [+] or [-] button to adjust the
time. The timer will start counting down after 5 seconds.

&?%Fﬁ%;ﬁg%filﬂﬁ‘é)ﬁ, FEETRRSNGE. RT [+ 8 [ ZBIERRE. ERFEESHE
FEA BT AT,

Preset Tl £4:

After selecting a cooking function, you can use the preset timer to delay the cooking process by up
to 24 hours.

ERZERR, TMERRYERRIERITIRERR $24/ /.

Note: Do not set the delay timer for more than 1-2 hours when cooking perishable foods such as
meat, poultry, seafood, cheese, and dairy products, as these foods can spoil easily if left at room
temperature for too long.

TR ERIERE. RE. G, RN RESEEYR, BAEEERNEIRERT
1-2/0Bf, EAXEEYNEEZEETHEIABTE LR

Child Lock Z $i:

Press the Child Lock button; the indicator light will turn on. Other buttons will no longer respond, and
the Child Lock indicator will flash as a reminder. To unlock, press and hold the Child Lock button for 3
seconds.

BRTEMRE, BRISRE, RxaBTEmE, SRERISRAGRTR. 286, 8
KIRE BRI

Lid Position Detection Function & F{i E &M I E:

If the lid is not properly placed after selecting a menu function, the pressure cooker will beep and
display a “Lid” prompt and will not start cooking. At this point, place the lid in the correct position;
the prompt will disappear, and the pressure cooker will return to its normal state.
MEEEBRZENGEREFRERNE, STERSLHBEBEFERLJIRE, FELS
FIRZTE. UERT, IBEEFERME, RRSHEKX, STERKEEEKRE.



Use & Care

(E R

Before use {3 FA Bl

1.  Remove all packing materials and literature from inside the pressure cooker. Lift out the inner pot
and remove any paper from underneath it. Peel off the plastic protection from the control panel.
BHBEENRABHIAESEMERZEE. EHAR, FRBRETHANEMKK. #H
¥ R AR R RO R B RR

2. Wash all removable parts in warm, soapy water. Rinse and dry all parts thoroughly. Wipe the
outer housing with a clean, damp cloth. NEVER submerge the stainless-steel outer housing in
water or any other liquid.
FIRRREKERFTEIREEGE, METFHEFYVRET. BTRTRBERIINE. 10
BFARENIN TR N E MR

3. To clean the pressure valve, gently lift it up and out of the lid. Check the holes in the pressure
valve to ensure nothing is blocking them, then clean the valve with warm, soapy water, allowing
water to run through it to remove all particles.
EEENRE, BREEENRELRE. REENRANILEEEEE, RERERE
KigHE, bKRBEEENRGERTA 2R

4.  Reattach the pressure valve onto the lid.
HENREHREERE L,

5. Ensure the silicone gasket is properly seated inside the lid; otherwise, the cooker will not
function correctly.
MREREHBEERREEREN, SUWBRENRIETEER TE.

6. After everything is thoroughly dried, place the removable cooking pot back into the
multi-cooker before cooking.

FTERMEAIRR TS, FrRENRME LIRS, BRAFRZE.

Usin i

It is recommended to boil water as the first usage of the product to get a better understanding on

how the pressure cooker works.

BB ETRERmmZAEIEEKERF, UEFTRENROIERESER.

1. Before each use, make sure the silicone gasket and the pressure valve are clean and correctly
positioned on the lid.
FXRERT, EFRERERZHENENR T 2B ERREERSEL.

2.  Make sure the inner pot is at the right position.
MR NERLLTF S ThEESR A

3. Place the inner pot into the cooker and add the ingredients according to the recipe. When
cooking under pressure, at least 1 cup (8 oz.) of liquid is required.

BRI RE, FHRBEEMAEM. EAZER, ZOEEMAML (8%F) HIREHK.
NOTE: Do not fill the pot more than 2/3 full of food and liquid. Do not fill the unit more than
% full when cooking foods that expand during cooking.

TR EUNREEEE2BENR/E. ZITERPSEKNEMIENBENREILY2.
NOTE: The following foods tend to foam, froth, and/or sputter: applesauce, cranberries, pearl
barley, oatmeal, split peas, noodles/pasta, and rhubarb. These items may block the pressure
valve if the pot is filled too high. When pressure cooking these items, do not fill the inner pot
more than halfway.

R UTEMASZEE. BHEE: ¥RE. BEE. BRRE. &E. HAHE.
EFR/BEAFERKRE. IEEMEEREKHE, RSEEENR. ZIEXLEEME, &
MRARABEI -5 E.

10



10.

11.

Use & Care

(E R

Place the lid on the cooker by aligning the unlock symbol @ on the front of the lid with the

arrow A\ on the rim of the stationary pot. Turn the lid counterclockwise until the lock symbol
o aligns with the arrow O and the locking pin clicks into place.

%%%WE%L,E%%ﬁﬁ%ﬁ%ﬁ%@ﬁ@iﬁm%m%%ﬂﬁﬁoﬁﬁﬁ%%%

%,Eﬂ%iﬁ%@ﬁ%%ﬂﬁ%,#%ﬂ%ﬁmﬁ?—ﬁﬁﬁo

NOTE: The cooker will beep and display a "Lid" prompt if the lid is not properly secured, and

the cooking function will not start.

TR MRREREMRIYF, BENRSEZHEBEFERUCRR, ZIEEELER.

Turn the pressure release valve towards “Pressure” indication.

1S HES IR ¥ [5)” Pressure” $8 7R o

Choose the desired cooking mode by pressing the cooking functions button. Set the desired

cooking time by pressing the [+] or [-] button until you reach the desired time. Pressure Cooker

will start cooking after 5 seconds, and the indicator lights will remain lit

BRTZEaeRA, EEAEHNEEEN. BT [+ & [ &4, RERSHNZEIERE,

BEXEBRERNRE. EARGEHEFIRREE, BRISREES.

As the pressure builds inside the cooker, the pressure lock pin valve will pop up.

BERNEANAS, EHBHEHBSEE,

During operation, the pot may make a low clicking sound. This is normal and indicates the unit

is controlling the power cycle.

BRELED, RATRSLZHERN MR E. IREENR, RTESEEFITERER.

Once the pressure has fully built up, the cooking time will begin to count down.

YENTERIE, ZIEREFHEETE.

A\ WARNING: Never try to force the lid open while cooking under pressure. This can result in
a serious accident.

B EENRIIORPYMRITHARE, ITRSBEESY.

/\ WARNING: Never deep fry or pressure fry in the pressure cooker. It is dangerous and may
cause a fire or serious damage.

BE: VI7ESMRRPHITHESE#E. XEEREKE, AESILZKRBIER™E
Einb O

The cooker will beep once the cooking time ends. It will switch to the automatic Keep Warm
function for up to 24 hours. Press the [Keep Warm/Cancel] button to cancel the program
and release the pressure.
TIIMEERE, BENRESLZHELGE, FAMNHANRENGE, RKAE24/08.
T [Keep Warm/Cancel] $Z3A A BLH A2 P 3R RERUE ST -
You have two options for releasing the pressure BHUE 1B M 77 i%:
a. Quick Release Method: Release the pressure immediately by turning the pressure valve to
the “Release” position.
PRERE: LEVEES R Release” (L EREME ST -
A\ CAUTION: The steam coming out of the cooker is hot and may contain droplets of hot
liquid. Be sure to use potholders or a kitchen towel when releasing the pressure.
ANEE: MNRPBHZRIEER, ARERFHREHE. BRENR, BELER
BHRFESEFEEM,

11




Use & Care

(E R

b. Natural Release Method: Turn off the Keep Warm function by pressing the [Keep
Warm/Cancel] button. This allows the pressure to drop naturally. The Natural Release
Method takes several minutes, during which the food inside continues to cook. Some
recipes (such as rice) benefit from this extra time. You will know the pressure is fully
released when the floating valve drops, and you are able to open the lid.

BARBGE: BT (fRig/BUH] IEXAREBINME, ILEDBRRN. BARIES
%nﬁ%,%@%Wﬁ%Aiﬁm%Eﬁo—&ﬁg(W%ﬁ)x@? X B &AM
ZiEatiE. HREFRE T, RREHTEEM, ETLETHRE
Note: When cooking a small quantity of food, the inner cooking pot may appear to be
stuck to the lid by pressure when opening. In this case, shake the lid slightly to realign the
inner pot in its compartment, and then remove the lid.
TR HERLEAYN, HARENTESATIARHEENRMERSE L. X
BRT, BRERIRE, FAREFMRMFIECE, ARHTHRE
12. Once all the pressure is released, remove the lid by turning it clockwise, Iifting it, and tilting it
away from yourself to avoid any remaining steam or hot water condensation dripping from the

inner portion of the lid.

EHTEEEME, INEEERERE, HHIRE, FnZEacAEfs, MBeRf

ERBMENMAHKS R R EE & L.

Caution: ¥ &

. Do not open the lid until the pressure inside the pot has been completely released.
ERANSEREBRZALEDFTAETF-

. Never pull out the pressure release valve when it is releasing pressure.

BHRSER, YI28HSEHSE.

. For soft and liquidised food (thin, thick and sticky liquid ) such as porridge and beans, do not
slide the pressure release valve for releasing pressure when cooking has just finished. If you do
that, the hot fluid may spill from the pressure release valve and may cause burns. Be sure to
disconnect the power supply.

AFREER (HHANEER) fINRMEESE, ENERZIEERENENHR
BB SE. RN EYRIETESMHESEGEY, FHaaEsRNH. HIREARR.

. When large quantity of food is cooked, do not try to release the pressure immediately after

cooking.
HERAERYN, BOERTRINBERSE.
. It is recommended to let the food cool down slightly before releasing the pressure.

BWERNSEZRLEMSE—SIL.

WARNING: Z£&:

Do not hold the pressure release valve. Hot steam/liquid may be ejected. Keep hands and face away
from steam vents, use pot holders when removing the inner pot or touching any hot items, and never
force the lid open. The lid will only able to open once the pressure is fully released. Remove the lid
by lifting it away from you to avoid being burned by the steam.

AEREEHSE . EAR & HRRR/REFSBRG. RENFMEBTERTENOD,
EBFNRSMEEMARAERRE, 7RITHARSE. RENETEERSERA
BEITH. REZFHEBF, URHZFRNG.
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Operating Instruction

EARAH

Cooking Function Time Table 22K FE

Funcion | cooting Time | Adjontane Range | Pressure | Preset| SSTET
Rice P:12 1-59 min Yes Yes Yes
Brown Rice P:20 1-59 min Yes Yes Yes
Porridge P:15 1-59 min Yes Yes Yes
Soup P:30 20 min - 2 hours Yes Yes Yes
Beans P:30 20 min - 2 hours Yes Yes Yes
Double Boil P:40 20 min - 2 hours Yes Yes Yes
Slow Cooking P:40 20 min - 2 hours Yes Yes Yes
Open Lid 00:20 1-59 min No Pressure| No No
Cooking
Tendon P:35 20min - 2 hours Yes Yes Yes
Chicken P:15 1-59 min Yes Yes Yes
Steaming P:12 1-59 min Yes Yes Yes
Claypot Rice P:14 1-59 min Yes Yes Yes
Baking P:48 1-59 min No Pressure| No No
Black Garlic 120H 96 hours to 144 hours [No Pressure| No No
Yoghurt 12:00 8 hours -24 hours  |No Pressure| No No
Sous Vide 04:00 30min - 12 hours | No Pressure| No No
Sterilize P:05 1-59 min Yes Yes Yes
Keep Warm 24H Not adjustable - - -
Preset 30min 30min - 24 hours - - -
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Rice K

1. Measure the rice and water, then place them into the inner pot. The maximum cooking capacity
is 4 cups of rice with 4 cups of water — do not exceed this amount.

BEUKIKERANR. RAZEFEHCKRERK, BOBELLE.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELWRE, FHRSREUSIE. FENREEEPressure”iiE -

3. Press the Rice button. The display will show P:12 (12 minutes). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches the
preset temperature, it will beep to indicate the cooking process has begun, and the countdown
will start.

% TRicel2$l, LEDERBISRETR P12 (24%) - MBS, W& [+ F [ REIHR
B. EfFsHE, mAKEMK. —BIXEWEERE, SAHEBFRRAKREE, FH7
AR .

4. When cooking is complete, the cooker will beep and will automatically switch to the Keep
Warm function. You can press the Keep Warm / Cancel button to turn it off.

ERENE, REAHEGE. R BIVIRERIETNEE. BRIIL#%Keep Warm / Cancel
BREXAE,

5.  You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.

BRI EHFENBARR, WA LUGE R E] “Release” (L B BHTIRIERER . BEZNRF
BT R

A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.

A RERRK RMERHESGHBIRER, ARSH2G. BEARKRFE, FIFRMIT
B#ERD.

6.  Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.

RATERME, KARE, ORI RERD . BRAFEZEMEH MR

A Safety Note: Never force open the lid. It can only open when the pressure is fully released.

A RERR: YIMRITHARE. RERBEENEBRMETEITH.

Brown Rice #&

1. Measure the brown rice and water, then place them into the inner pot. The maximum cooking
capacity is 4 cups of brown rice with 4 cups of water — do not exceed this amount.
BEEKRIKERANR. RAZEIEFEDIMEREMK, BEDBILE

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELWRE, FHRSREUBIE. FENREEE“Pressure”iLE -

3. Press the Brown Rice button. The display will show P:20 (20 minutes). Use the [+] and [-]
buttons to adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it
reaches the preset temperature, it will beep to indicate the cooking process has begun, and the
countdown will start.

% TBrown Ricei%$ll, LEDERRIFER P:20 (204%h) - MBE, WiBI [+] 0[] %40
TEERE. EFSHE, MAHRMM. —BiRBTFLERE, SEZHEBERRARET,
FHFIEEITTRS
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4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep
Warm function. You can press the Keep Warm / Cancel button to turn it off.
ZARHE, RELZHEIBE. RS BNREIRIEINEE. EFIIEZKeep Warm / Cancel
BEXAE.
5.  You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.
BRI EFEN BARBER, WMATLUEEN B ‘Release” (L BEHITIRERM. ETHF
BIEERE R
A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.
A RERR: PERHSBHERZR, TREH2G. BEARHRFE, HiERIT
EEIequp
6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.
RRTERME, KABRIE, UMM R RERD . ARAFERSMEUH AR,
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

ARERT: YIMRITHARS. RERFEENTERRETETH-

Claypot Rice FB{FiR

1. Prepare your recipe in the inner pot and place it into the outer pot.
EEVEZIFRARR, FHIERRBAIMNR.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELRE, FHFHREREUSIE. §EHREEEPressure’iLE -

3. Press the Claypot Rice button. The display will show P:14 (14 minutes). Use the [+] and [-]
buttons to adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it
reaches the preset temperature, it will beep to indicate the cooking process has begun, and the
countdown will start.

#2 FClaypot RiceiZ§ll, LEDERRIGER P:14 (145%80) - MEE, AL@EIT [+ # [] 3%
HEZERE. SEFSHE, RABRMM. —BXR2FLEE, SEHBEBFRRIARE
TE, FFREITE .

4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep
Warm / Cancel function. You can press the Keep Warm / Cancel button to turn it off.
ZIRHE, RELZHEIBE. RS BNREIRIEINEE. EFIUIEZKeep Warm / Cancel
BEXAE.

5.  You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.

BRI EFEN BRBER, WATLUEEN B ‘Release” (L BEHITIRERM. ETWHF

BIEERE R

A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.

A RERR: PEBRHSBHERZR, TREH2G. BEARHRFE, HiERIT
B#ERO.

6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use

oven mitts to remove the inner pot safely.
HRRTERME, XABRIE, JvOMIRE R RERD . ARAFERSMEUH AR,
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.
A RERR: VINETHARSE. RERBEENTERME 18T
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Porrldge 515
Prepare your recipe in the inner pot and place it into the outer pot.

ERMERIFHMANG, FHIENRBAIMRE.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELWRE, FHRSREUSIE. §ENREEEPressure”iiE -

3. Press the Porridge button. The display will show P:15 (15 minutes). Use the [+] and [-] buttons
to adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches
the preset temperature, it will beep to indicate the cooking process has begun, and the
countdown will start.

#Z T Porridgei%$ll, LEDRRFIFER P:15 (15938) - MFE, FHET (+] # -] 32509
BatE. EFSWE, MARMH. —BERETISEE, SEAHBBERRARET,
FFF G EITT AT

4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep
Warm function. You can press the Keep Warm / Cancel button to turn it off.

TEERE, RELHEBE. R BREIRIBETIEE. ER LiZKeep Warm / Cancel
REXAE.

5.  You can wait for the pressure to release naturally. Do not touch the pressure release valve with

bare hands.

BRAUEFHENBRER. EORFEZZMENERR.

A Safety Note: Do not using the quick release method for Porridge when cooking has just
finished. As the hot fluid may spiII from the pressure release valve and may cause burns.

A RERR: ERNRNGERE, BAERRERESE. BABENRIETESNESN
BmEEY, S8EG.

6.  Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.

ERTERME, XARE, OIREEHERRERD . ARAFERSHEIH M.
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

ARERR: YIWRITIHARE. RERAFEENTERREL4ETH-

Beans 52

1. Prepare your recipe in the inner pot and place it into the outer pot.
ERMERIFHMAN, FHIENRBAIMRE.

2.  Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELWRE, FHRSREUSIE. FENREEEPressure”iLE -

3. Press the Beans button. The display will show P:30 (30 minutes). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches the
preset temperature, it will beep to indicate the cooking process has begun, and the countdown
will start.

& TBeansi®ill, LEDERFIFER P:30 (304%8) - MEE, M@ [+] #0 [] ILHFHE
FHiE. EFs8E, MARMM. —BXETFIREE, SAHEBERRAARET, 3#
FEAEITT T .

4. When cooking is complete, the cooker will beep and will automatically switch to the Keep
Warm function. You can press the Keep Warm / Cancel button to turn it off.

EEERE, REEZHEBE. (RS BERERIBINEE. BA L% Keep Warm / Cancel
BREXAE.
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5.  You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.
BRI EFEN BARBER, WALUEEN B ‘Release” (L BEHITIRIERFH. EZTHF
BT R
A\ Safety Note: Do not using the quick release method for Beans when cooking has just
finished. As the hot fluid may spill from the pressure release valve and may cause burns.
A RERR HEENRIZERE, B2FERRERERZEZ. BASBRNREATEIMNE
NEMEAGY, 825,
6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.
RRTERME, KABRIE, UMM R RERS . ARAFERSMEUH AR,
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

A RERER: YIWRITIARE. RERFEENTERRESETH-

Baking k&

Remark #iF: Cooking without pressure Tt/E 1= T

1.  Prepare your baking ingredients in the ceramic non-stick inner pot and place it into the outer pot.
HHESMERFRATHNR, FERRBAMR.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Release” position.
=EmE, FumHREUBE. BEHEEREE “‘Release” &,

3. Press the Baking button. The display will show P:48 (48 minutes). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up, the baking process
has begun, and the countdown will start.

2 TBaking#Z$ll, LED BRFIFEIR P48 (48578h) - MFE, FIET [+] M [] =HA
BEfE. EFS5ME, WAHRMM. FRbtkE, FAmEETTHE .

4.  When baking is done, the cooker will beep. This function will not switch to keep warm after
baking is done. Pressure cooker will automatically return to standby mode.

MIETRE, RESEZHEBE. KINGERETRELRS BaE2REER. ENR
< BB EIFHER.

5.  Turn off the power, carefully turn the lid clockwise to unlock it. Use oven mitts to remove the
inner pot safely.

EA IR, D IR SR RE D . ARAFERESHEHNE.

6. Please remove the cake from the inner pot after it is done, and do not leave it in the pressure

cooker, as this will affect the taste of the cake.

EfwRE, BEENARTRY, TEEBEENRE, SNSZMELHOR.

Black Garlic 255

Remark £ iF: Cooking without pressure Tt/E 1= T

1. Linethe inner pot with kitchen paper towel and arrange garlic on the inner pot. Cover the garlic
with another layer of kitchen paper towel. Place the inner pot into the outer pot.
ABRERMBEENRESS, ZEARLEMAF. BAS—KEERNBEXRR. EHR
BN SMR

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Release” position.

E LR, FHERSIEREUSIE. §ENDEEEE Release”(iIE -
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3.  Press the Black Garlic button. The display will show 120H (120 hours). Use the [+] and [-]
buttons to adjust the time if desired. Wait 5 seconds; the cooker will start heating up. The
countdown will start after 5 seconds.

2 TBlack Garlici%$l, LED BREEER 1200 (120/h 1) « WMEE, A& [+ F0 [ I8
REEERE. EFFS MR, WIHBMM. ETFIEE S WEHFRE.

4.  When cooking is complete, the cooker will beep. Turn off the power, carefully turn the lid
clockwise to unlock it. Use oven mitts to remove the inner pot safely.

ZEERE, REAHEBE. XABE, OIS ERREES.. ARRFER
EHIELH MR
5. The cooker will automatically return to standby mode.

EHRE BFREFRRN.

Double Boil 1%

1. Prepare your ingredients in the inner pot and place it into the outer pot.
HRMERIFHMANT, REENRBANIME.

Note: If you have a smaller ceramic pot that can fit into the inner pot, you may put the
ingredients in the ceramic pot. Place a clean cloth in the inner pot, fill it with water up to the
1/5 line, and then place the ceramic pot into the inner pot.

TR MREBF-NRDFEERTUBMARRS, BHAIEESMHERERE. £
ERRPH LTSRN, MAKE 1/52E%, ARIEEAERBARRS.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELRE, FHFHRSEREUSIE. §EHREEEPressure’iLE -

3.  Press the Double Boil button. The display will show P:40 (40 minutes). Use the [+] and [-]
buttons to adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it
reaches the preset temperature, it will beep to indicate the cooking process has begun, and the
countdown will start.
= TDouble Boili%$ll, LEDERFIGFER P:40 (40005h) - MFE, ALE [+] 70 [] %40
TEERE. &Fs5iE, WAHEMMB. —BERHIREE, SLZHEBFRRARET,
FFF A EITT AT

4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep
Warm function. You can press the Keep Warm / Cancel button to turn it off.

ZIRHE, RELZHEIBE. RS BNREIRIEINEE. BRI Keep Warm / Cancel
BEXAE.

5.  You can wait for the pressure to release naturally. Do not touch the pressure release valve with

bare hands.

BANERENBAEN. B7RFEEEMENERE.

A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.

A RERR: PERHSBHERZR, TREH2G. BEARHRFE, HiERIT
B#ERO.

6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.

ERTERHE, KARIE, ORI RERS. ARATFEREMEIHAR.

ASafety Note: Never force open the lid. It can only open when the pressure is fully released.

ARERER: YITRITHARE. RERBEENTERRET REITH-
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Slow Cooking 2
Prepare your ingredients in the inner pot and place it into the outer pot.
HRIMERIFHMANG, REENRBNING.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELWRE, FHREREUSE. FENREEE“Pressure”iLE -

3. Press the Slow Cooking button. The display will show P:40 (40 minutes). Use the [+] and [-]
buttons to adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it
reaches the preset temperature, it will beep to indicate the cooking process has begun, and the
countdown will start.
ﬁTWMCwWM%ﬂLmiﬁﬁﬁiﬁpm(MQ%)om%%,ﬂﬁﬁhﬁﬁﬁﬁ
HEERE. SFSHE, MARMMK. —BEIFLEE, SEHEBFRRIARE
TE, FHBREITR .

4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep
Warm function. You can press the Keep Warm / Cancel button to turn it off.

ZiIRHE, RELZHEIEE. R BREIRIEINEE. BT I Keep Warm / Cancel
BREXAE,

5.  You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.

BRI EHFENBARR, WA LUGE R E] “Release” (L B BHTIRIERER . EZNRF

B E R .

A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.

A RERRK: RERHSBHERZR, TRSH2G. BERARRFE, HERIET
BERH.

6.  Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.

FATERME, XAAER, AvOHIREEERRERS . ARAFEREMEH AR,
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

ARERT: YIMRITHARSE. RERFEENTERRETEITH-

Open Lid Cooking FF&=Z 1T

Remark £ iF: Cooking without pressure; no lid required EEHZ5E; TEE FiRE

1. Place the inner pot into the pressure cooker. Do not close the lid.
BRRBAENRT. F1ESLRE

2. Press the Open Lid Cooking button. The display will show 00:20 (20 minutes). Use the [+] and
[-] buttons to adjust the time if desired. Wait 5 seconds; the cooker will start heating up, and the
countdown will start
#2 T Open Lid CookingiZ$ll, LEDE/RFEIFER 00:20 (2047%f) - MFE, A@E [+] A
[ =SRIAEER A, &M, WMABEMBE, FHABEITR.

3. Putyouringredients into the inner pot and stir fry as desired.
EEMRARNSRS, REBD.
Note: Do not turn on the function if the inner pot is not in place or if the inner pot is empty.

R MREAERANRSARETN, BAERIZE.
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Tendon #-fj

1. Prepare your ingredients in the inner pot and place it into the outer pot.
BERMESITFHANR, REFENRBNIR.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELWmE, FEMEEEUSE. FENIREEE Pressure’iLE .

3.  Press the Tendon button. The display will show P:35 (35 minutes). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches the
preset temperature, it will beep to indicate the cooking process has begun, and the countdown
will start.

& TTendoniZil, LEDBRFEFRERP:35 (350%) « MFE, "WiEE [+ 0[] REIAZE
AtE. EF58E, MARMA. —BREMEEE, SLZHEBFRIFKREE, ¥
FIREITT AT

4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep Warm
function. You can press the Keep Warm / Cancel button to turn it off.

ZIEERE, REAHEIBE. RS BIEERIENEE. R IUIZKeep Warm / Cancel
REEAE .

5.  You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.
BRAUEHFENBATER, WALUEE B Release” (L BHITIREREM. ENHF
BEREERE R

A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.

ARERR: PEBHNESBHSERR, THSHZG. EERRRFE, HiEFRITT
e
%,’?—E/'\.D o
6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.

ERTERME, XABRIE, IvUMIRREERRERS . ARAFEZSIHNR.
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

ARERR: YITMRITHARE. RERBEENTERME A 4T

Chicken 384

1. Prepare your ingredients in the inner pot and place it into the outer pot.
BERMESITFHANG, REFENRBNIR.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ErWmE, FEREEEUSIE. FENREEEPressure’iLE.

3. Press the Chicken button. The display will show P:15 (15 minutes). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches the
preset temperature, it will beep to indicate the cooking process has begun, and the countdown
will start.
$2 T ChickeniZ$ll, LEDERRIEER P:15 (159%1) - MEE, mL&EIT [+] 70 [] 3=EAE
BrtiE. EFs58E, mABEMK. —BX2TEEE, SLZHBBERRIARET,
FFFGAEITT AT
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4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep Warm
function. You can press the Keep Warm / Cancel button to turn it off.
ZIETRE, REAHEIBE. RS BHYIRERIBEINEE. BRILIZKeep Warm / Cancel
BHEXHAE-

5. You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.
BRI EFEN BARBER, WATLUFENREEE Release” (I B ITHRIERER. HARAF
BEERE DR

A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.

A RERR: MEBRHSBHERER, THESH2G. BERARRFE, FIFHRIRHITE
B 2 e
FLE..h’lQ\I_LD o
6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.

EBRTERME, XABRIE, ORI RERS . ARAFEZSMEHNR.
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

A RERR: YIMRITHARE. RERFEENTEERELEHTH-

Steaming X &

1. Fill the inner pot with water up to the 1/5 line, then place the steamer rack in the inner pot. Put
your ingredients on the steamer rack, and then place the inner pot into the outer pot.
ERRPMAKE 1/5 ZEL, RARBEEBMAANR. BEMBERSEL, ARERNRM
N5MsRo

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELRE, FURERREUSE. FEDRIEREPressure”iIE

3.  Press the Steaming button. The display will show P:12 (12 minutes). Use the [+] and [-] buttons
to adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches
the preset temperature, it will beep to indicate the cooking process has begun, and the
countdown will start.

& TSteamingiZfll, LEDERRIFER P:12 (124%) - MFE, FED [+] A0 [ IR
BEE. EESHE, MARMM. —BRIRREE, SAHBEBEFRRIARZE,
FEFFIAEITT AT

4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep Warm
function. You can press the Keep Warm / Cancel button to turn it off.

ZEERE, RE4AHEIBE. RS BYIEERIBEINEE. BRILIZKeep Warm / Cancel
BHEXHAE-

5. You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.

BRI EFEN BABER, WALUFENREEE Release” (I B ITHRIEREM. HARAF
BRI

A\ Safety Note: Using the quick release method releases extremely hot steam that may cause
burns. Use oven mitts and keep your face away from the steam vent.

AZRERET: REFRSBHBERR, THSIB2G. BEARATE, HEEDRN

mEZEO.
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6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.

ERTERME, XABRIE, ORI RERS . ARAFEZSMIHNR.
A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

A ZRERER: YIMRITHARE. RERFEENTERRETEHTH-

Soup i%

1. Prepare your ingredients in the inner pot and place it into the outer pot.
EEVDERIFRANS, REFRRBNIMR.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

ELRE, FEREREUSE. FENREEE Pressure”iLE .

3. Press the Soup button. The display will show P:30 (30 minutes). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches the
preset temperature, it will beep to indicate the cooking process has begun, and the countdown
will start.

2 TSoupiZfll, LEDERRIFRER P:30 (3043%h)  MFE, WED [+ 1 [[] RHIAZE
FHE. EF58E, MARNA. —BREMEEE, SLZHEBERRIAKREE, ¥
FIAEITTRT

4.  When cooking is complete, the cooker will beep and will automatically switch to the Keep Warm
function. You can press the Keep Warm / Cancel button to turn it off.

ZIEERE, REAHEIBE. RS BYIREIRIEINEE. BRILIZKeep Warm / Cancel
BHAXHAE-

5. You can wait for the pressure to release naturally, or turn the pressure valve to the “Release”
position for a quick release. Do not touch the pressure release valve with bare hands.
BRIEFEN BABER, WATLUFENREE Release” (I B ITHRIERER. BARAF
BEEERE DR
A\ Safety Note: Using the quick release method releases extremely hot steam that may cause

burns. Use oven mitts and keep your face away from the steam vent.

ARERR: REBRHSBEHSERR, THSHZG. BEARRTE, FiERI
mEZEARH.
6. Once the steam is released, turn off the power, carefully turn the lid clockwise to unlock it. Use
oven mitts to remove the inner pot safely.
KRTEBRME, XARE, JOHIRESEERERES . ARAFETEHEIH MR-

A\ Safety Note: Never force open the lid. It can only open when the pressure is fully released.

ARERR: YIMRITHARE. RERFEENTEBRELEHTH-

Yoghurt E& 43

Remark #iF: Cooking without pressure Tt/E 1= 1T

1. Prepare your ingredients in a sterilized glass jar. Fill the inner pot with water (at least to half the
height of the glass jar), then place the glass jar into the inner pot and put it into the outer pot.
BFEMBANZTESNEERED. £RREK (KEEZDXBFEESEN—F) ., &
RIEEBREANR, FERRBANIMRT.

2. Close the lid and secure it by turning it counterclockwise to lock it in place.

=L, SRR
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Operating Instruction

EARAH

3. Press the Yoghurt button. The display will show 12:00 (12 hours). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up, the cooking process
has begun, and the countdown will start.

2 TYoghurt}z§l, LED B/RFIFER 12:00 (12/)FY) - MFE, ALED [+] 7 [-] $=5A
BETE. ERsE, mIFHMHR. FREIE, FFEETa.

4.  When cooking is done, the cooker will beep. This function will not switch to keep warm after
yoghurt is done. Pressure cooker will automatically return to standby mode.

RiIxHE, RELHEBE. KNEEZIITHEASBaTREFREREX. EHR
< BB EFHER .

5.  Turn off the power, carefully turn the lid clockwise to unlock it. Use oven mitts to remove the
inner pot safely.

KRR, O HIRE sHhE RS A S ARAFEREMENH AR

6. Please remove the glass jar from the inner pot after it is done, and place it in the fridge for at
least 12 hours before consuming.

SRR, FHREELARRPERE, FRNKESERE 12 HEERA.

Sous Vide {KiBI2&

Remark #iF: Cooking without pressure Tt/E 1= T

1. Fill the inner pot with 2L of water and place it into the outer pot.

ERRPIAN 2 7k, FIERRBNIMR.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position. Close the lid and secure it by turning it counterclockwise to
lock it in place.

ELRE, FHFHREREEUABIE,

3.  Press the Sous Vide button. The display will show 50C (50°C). Press the Sous Vide button again
within 5 seconds to adjust the temperature; each press increases by 1°C. Then use the [+] or [-]
button to set the time (default: 04:00, 4 hours). Wait 5 seconds; the cooker will start heating up.
$2 T Sous Videiz$ll, LED B/RRIFER 50C (50°C) o 7 5 # M HRIZ T Sous Vide R4 AT
BREE, SKR—KEN 1°c. ARED [+ 8 (] I=AIRERE (BIA: 04:00, 4/)E) o
s MR, WmIHEMK.

4.  When the water reaches the desired temperature, the cooker will beep to indicate the cooking
process has begun, and the countdown will start.

LK FURIRER, ML HEBERRAFARZIT, FHHBEETR.

5. Carefully turn the lid clockwise to unlock it, place the food in vacuum bag then put into the
water bath (inner pot), then close and lock the lid again.

D HIRET SRR RS, HEMRHEZGERE, REMAKE (WR) , BE
F RS

6. When cooking is complete, the cooker will beep. Turn off the power, carefully turn the lid
clockwise to unlock it. Use oven mitts to remove the inner pot safely.

ZETRE, REAHEBE. XABE, OHIRESEERERS . ARRFER
£ HIELH AR
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Operating Instruction

EARAH

Sterilize JHE

(The Sterilize function can be used to sterilize utensils, heat-resistant baby equipment, bottles,

canning jars, etc. A steam rack may be used depending on the items.)

(HEVRTHATESER. MRENZEILAR. . BLRE. TRBEZEREL. )

1. Add 200 - 250ml of water into the inner pot, and place the items to sterilize inside.
TERRPIAN200- 2502 HHIK, FEEESHYRMARNR.

2. Close the lid and secure it by turning it counterclockwise to lock it in place. Turn the pressure
valve to the “Pressure” position.

Er@mE, FEMEEREUSIE. FEIREEE Pressure” (LE.

3. Press the Sterilize button. The display will show P:05 (5 minutes). Use the [+] and [-] buttons to
adjust the time if desired. Wait 5 seconds; the cooker will start heating up. Once it reaches the
preset temperature, it will beep to indicate the process has begun, and the countdown will
start.

& Tsterilize$Z$l, LED BRFEIFRER P05 (52%) - MFE, ALET [+] # [] $=5A
ZriEl. &% s ME, WABEmMM. —BXEMILEE, SLZHEBERRAKES,
FFFIAEITT AT

4.  When sterilization is complete, the cooker will beep. Turn off the power, carefully turn the lid
clockwise to unlock it. Use oven mitts to remove the inner pot safely.

HETEHE, REEZHEBE. XARIE, /JuOHIRESEERERED. ARRFER
EHIELH KR
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Cleaning and Maintenance

imim = PRIT

1. Clean after each use. Do not immerse the pressure cooker in water.

BRERREE. FEBENRENKBFE.

2.  Unplug and cool. Always unplug the cooker and let it cool completely before cleaning.
RigmIBEISH. FEMNESLRERE, FEHRETEAE.

3. Coolinner pot. Allow the inner pot to cool fully before washing it.
RENH. ERENRTELNEBHTER.

4. Wash inner pot. Remove the inner pot and wash it with warm, soapy water. Rinse and dry
thoroughly.

HENEE. HHAR, RIEREKER, HxFRIFNRET.

5. Clean exterior and lid. Wipe the outer housing and lid with a damp cloth. Rinse the inner lid
with warm soapy water. Do not submerge either part in water.
BEEMNENET. AREGERMNENET. BRREKEEAS. BOEEMEBERAN
K.

6. Clean removable parts. Detach the condensation collector and wash with warm, soapy water.
Rinse, dry, and reattach it securely.

HEAREEE. MTHEKE, BREREKER, HiTHE BTREMTEEML.

7. Clean and inspect silicone gasket. Remove the silicone gasket from the lid, clean it with warm
soapy water, rinse, and dry. Reinstall it properly to ensure a tight seal. Check regularly for cracks,
looseness, or damage, and replace if necessary.

BEFNEEREIE. MNEFERTERZIE, BREEKER, HERFEFET.
EMREZNERREHES. THREERFRLE. MIINIRE, WEHRINEER
ERER.

8. Wipe heating plate. After each use, clean the heating plate with a soft, damp cloth and dry
thoroughly to maintain good performance.

ERmAE. BXERR, ARKEHRERMARE, FUKRET, UWRERFHEEE.

9. Avoid damage. Do not use sharp objects, metal utensils, abrasive cleaners, or scouring pads on
any part of the cooker. Use only PP plastic, wooden or silicone utensils to protect the non-stick
surface.

BRI, FAREARGUE. SEEHRA. WEERENBNLKBERE. EWRER
PP ER, AEHEREE, URIFHRAHERE.

10. Proper storage. Store the cooker with the lid upside down on the inner pot to protect the valves
and prevent stale odors. To remove odors, wipe the lid with a mixture of water and vinegar (1:1
ratio).

EFFER. FRADEREENEARL, LURPETFFHLEREK. WHFRE, 7HKHN
BE (L1bEf) BEREREZEFER.
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Cleaning and Maintenance

imim = PRIT

Cleaning the Pressure Valve ;& i3 [E 77

Always ensure that the pressure valve and floating valve are functioning properly before each use.

FXRIERR, ERRENRINZEFEIELES,

1. After the cooker has cooled completely, remove the lid.

ERIATELRHE, BTHRE.

2. Pull out the pressure valve to remove it. Check through the valve to ensure there is no debris or
buildup, then rinse it under running water to clean. Once clean, press the pressure valve back
into place.

BEAREY, RERTNESEERRTEE, ARERKTHRTS. FEE, BE
FIHRIR B R AL

3. Turn the lid upside down and place it on a flat surface. Pull up the anti-blocking shield. Using a
brush, inspect and remove any food particles or debris from the pressure discharge tube
located beneath the shield. Once clean, press the anti-blocking shield back into place.
BRENYE, FTHESEL. M EHUHFEES, ARFREHFEEMLTHESETHIHE
EENSTERMKRENZY. FER, BHESRERA.

Carlng for Your Ceramic Non-Stick Inner Pot %11 {5 5 & 2 il A~ £ A $3
The Pressure Cooker’s inner pot is coated with a high-quality, food-grade ceramic non-stick
coating that requires careful handling.
EMRRANREASRREREEEMTHER, FEA VRS

e Do not use metal utensils (e.g., spatulas, spoons, or ladles) in the inner pot, as they can scratch
and damage the surface.
FTEENRPEREERE (WFEF. AFHFHA) . UREGERE.

e Avoid stir-frying meat with sharp-edged bones during the Sauté process, as they may damage
the coating.
EERAFDINGER, BEFYHEEREELNALE, URIITRE.

e Meat with bones can be cooked using other functions — such as Pressure Cook, Keep

Warm/Reheat, Steam, and Slow Cook — provided no vigorous stirring or frying is involved.
ﬁ%MW*TUEmEﬂm%;ﬂ,%W:Eﬁ%&\ﬁﬁﬁm%~%%ﬂﬁﬁ,@
AR B A BATRIZUR RSB

e Always Iet the inner pot cool completely before washing to protect the non-stick coating.

MIRERRIETERANEEER, UWRIPTHERE.
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Troubleshooting

AL PR HERR

Indicator code RIS Reasons [ &

E1 Broken circuit of the sensor{& &% 28 i 1%

E2 Short circuit of the sensor{& &% 28 55 1%

E3 Overheatingid #

E4 Pressure switch malfunctioned /& 71 FF X 81 [&

Symptom fiEJK Possible Reasons & & Solutions f#R

The sealing ring is not properly installed Reinstall the sealing ring B %

Lid does not lock BB IE R 2o e

ETARELS The float is seized by the push rod Push the rod with your hands
BFHFRIE HEFEF

Ca:not open the lid after air The float is still open Press the float

exhaust sm 52 .

A . FTETRE BTEF

FEAREFHSE '
Sealing ring was not installed Install the sealing
RLEIFZHE REZEE
Food residue on sealing ring Clean the sealing ring

Air escapes from the rim of

the Iid ZHERFEEM%RE Bk EHE

SE/EENREEREH Sealing ring worn out Replace the sealing ring B %%
B BRI T |
Lid not locked properly Rotate the lid fully
METFREHBIE e ET BB

Air escapes from the float Food stuck on the sealing ring of the float Clean the sealing ring

valve valve BYIREZ FRMNZEHE L BREEE

SE/ HZSMNFFERPIRY The sealing ring on the float valve worn out | Replace the sealing ring
FFLERNZEEIR I ER B E

Not enough food and water

BEWMMATE

Air escaping from the rim of the lid and the
pressure release valve

SE/ HFSMREDGMHSIEIR H

When the following circumstances take place & & I T & /5 it Solutions iR 75 %

Power cord and plug suffer from expansion, deformation,
discoloration, damages etc.
s F e A TR, T, mif%.
A portion of the power cord or the plug gets hotter than usual. ;
BLR 2 BT SL B — 2B 4 LL R R EE #4. c‘onta(_:l: our custigmer se‘rV|ce.‘ ) o
: ) i SEMELEERE R BERRNNE
Electric pressure cooker heats abnormally, emitting a burnt smell. FER%.

RENRSER, FHRERK.

When power-on, there are unusual sounds or vibrations.

FIEREHEESIRS.

Check recipe for proper Quantity
KWERFHESELER

The float did not rise
FFASEFH

Call the Customer Service

BHREPRS

Stop using the product immediately;

There is dust or dirt on the plug or socket.

K BURE ERIREEIEYR.

Remove dust or dirt with a dry brush.

RFRBRIRE.
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@ @ 'agourmet.intl @) LagourmetOfficial WARRANTY

www.lagourmet.com

+ 3 MONTHS

EXTRA
WARRANTY

*Extra 3-months warranty ONLY with online registration

— SCAN ME —

For after-sales service and warranty issue, please contact:

BXRERRSMREEE, BEKR:

MALAYSIA SINGAPORE VIETNAM

KATRIN BJ SDN. BHD. KATRIN BJ PTE. LTD. KATRIN BJ CO. LTD

Tel: 603-8023 3939 3, Tai Seng Drive #06-02 Website:

Customer Service Whatsapp: Singapore 535215 https://lagourmet.com.vn/
017-682 7238 Tel: 6747 5845 Tel: +84 918 513 061
Email: Email:

Whatspp only: 8335 7882

support@lagourmet.com.my trinh.vn@katrinbj.com.my

WARRANTY TERMS & CONDITIONS

For the first year of the warranty period from the date of purchase from

KATRIN BJ AUTHORISED RETAILER, this product is proved to be defective under proper usage by reason only of faulty
design, workmanship or materials, we undertake to repair the same free of charge. Shipping is the responsibility of the
customer.

This Limited Warranty is in no event extended to cover a product purchased for commercial, rental or any purposes
other than for personal, family or household use.

Warranty Exclusions:

The warranty is void if the product is used for any purpose other than which it is designed and has not been subjected
to abuse, negligence, accident, alteration, or failure to follow operating instructions or the product has been exposed
to abnormal or extreme conditions.

The product must not have been previously altered, repaired, or serviced by anyone other than THE PERSON
AUTHORISED BY KATRIN BJ SDN BHD. The serial number must not have been altered or removed.

The product must not have been subjected to accident in transit or while in the customer’s possession, misused, or
operated contrary to the instructions contained in the instructions manual. This includes failure caused by neglect of

reasonable and necessary maintenance, improper line voltage and acts of God.

Products sold through online auctions, by unauthorized dealers or discount retailers are not eligible for warranty
services from KATRIN BJ.

KATRIN BJ assumes no liability for parts or labor coverage for component failure or other damages resulting from
improper usage or installation or failure to clean and/or maintain the product as set forth in the Owner’s Manual

provided with each unit.

Warranty is not transferable and applies to local use only.
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A BRI E AT H AT RERZEZWET LR &, AT AR T AART RN &
G 8 AEAT TR 3R

A HETR

do R F e AT B A DU AT R i, BB EMA, RE, B, BHRKRGFHRAEGLA R
P BB T FF M EH T, MRS R

kT KATRIN B] S/B3AGG A LAIF, AEAT AR RIS, ST SIS R Soo 7015 AL
BARM I, & MRS AL

FRARE A HEmidE i B F R, R RERBLA T M A9 SR EEFK
H R, RE LK BE A R IR0

REIA) ZAT AT 3o B G BRI R A E 697 5 TH SKATRIN B] S/BA AR MR 5-Fe2ko

KATRIN BJ S/BARRiz vy F R EA I K%K AR BIEAEN LRG0 5 P AT
e/ R Y AP o d § B S AE S R B 4G R

PRAS TR T #53k, ACE R T AHAELA .
IRERIGEFEFEANE .

WARRANTY CARD CUSTOMER’S COPY

NAME  iiieeeeeeeeeeee e sssss s
ADDRESS  © eooetteetessstsssssssseeessse s
CONTACT e EMAIL s
PRODUCT CODE : v SMEASZIIT e PRODUCT MODEL  : ccocvsrrrnen PCA0
SERIALNO  : MOMEZ0302 - L1073 DATE OF PURCHASE e
CHOP OF OUTLET: 1 YEAR
WARRANTY
\
t®

Healithy Eco Solutions
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