BEN I EVEN
Electric Stew cooker

{EFEsRBAE
INSTRUCTION MANUAL

WREEER , R NSQ-165X
The picture is only for reference; please refer to the actual object as the standard.

(EFAEmRAD , BTN GEFRRIAE.
Please read this instruction carefully before using products.

AR EREAERRAE

Please keep this manual properly.

AR R TRAR 2 BB B ARSI TERN

There will not be any further notice for any future changes of technical specifications

and parameters in this instruction manual.

RESHENR M Naritafzkis, (EFEEF , FEIRARIBEE TR,

AR ERRESARIRA .

Thank you for choosing Narita electric stewpot. Please operate it according to this
instruction manual when using this product; this product is limited to household use only.
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Li¥25I8/ Important Safeguards

1. ERIEFT A A fE AR B,
READ ALLINSTRUCTIONS.
2 AR E R E—HNRREIR.
Please use an AC power source with the voltage indicated on the
data plate.
3REAEERERERENER , LIERABRZZ.
For your safety, use the power source with ground protection.
4. FEEBEHERNETRE. ERREFHEF.
Do not touch hot surfaces. Use handles or knobs.
5. BMFIEER  AEEEH | BIRNERRNKPEREDRE.
To protect against fire and electrical shock, do not immerse
cord, plugs or appliance in water or other liquid.
6 EBAEMBENEEREEERIINREFEL.
Use only on a level, dry and heat-resistant surface. Keep it away
from children.
7TERIFBEEHZES  YU28BEFREESD  LBRRE ; 1B8FES
MYBAZERAER LS ; V28FKBREMYRESERSOL,
LA 5 | BB /M e BB E Rl =,
Use extreme caution when opening the lid during or after
cooking. Hot steam will escape and may cause scalding. And do
not put dishcloths or other things covering the vent.
8.§5I1’EH§ BRBENMAFNRESREERS  F2BERE , LLaR
Do not touch the glass cover or stainless steel pot under the
working condition to prevent scalding injury
I AEIGREEEMITIEX E# ﬁﬂ%ﬁ%ﬁ#&ﬁ%ﬁ%ﬁﬁmm LA
REEIRE,
Do not put inner pot on fire and prevent the heated ceramic pot
from touching cold water to avoid cracking.
10 EEMHIRBRKEE , SURKIEBEIR , FRAEBRE , L2
AFBEREABLIRRE.
If there is no water in this product, please unplug the cord. It
cannot be powered on again until it cools down. Do not touch a
heating base.
11 BEFRIMKBMEXABENABEKN , INKEFEER
(MAX) " Kfii , BEITTaES HE AR E R R,
The amount of water added into the stew- cup container is at
the water level after putting into the inner container, and the
water added cannot exceed the “MAX" water level, or there
may be breakdown or dangers.
L2 ERESBARIANKE , Y)2BEFH#E | FEFHER TEREHE.
Do not switch on the power for dry burning when no water is
added into the stew- cup container. Unplug the power line
when it is out of use. ®



13N BIRGE , K/ERBREIR  LIEREBRY.
When plugging, please make sure it connects well.
4 AEEFRGEMER TEEE | SUxBRANERE.
Do not let cord hang over edge of table or counter, or touch
hot surfaces.
ls.g@’%‘ﬁﬁ%ﬁﬁﬁﬁ. fREERVECIE | FIERRFRIREIRGE , LABLE
’%0
The power plug and socket should always be kept dry. Never
insert and pull out the plug with wet hands to prevent electric
shock.
16 EMNEIRER ( IR BIRAR ) B AR RIS AR RR B
ERE b TR BIRAR aE R ARER IS R E AL kN BE/VOMER.
A short power-supply cord (or detachable power-supply cord)
should be used to reduce the risk resulting from becoming
entangled in or tripping over along cord.
Longer detachable power-supply cords or extension cords are
available and may be used if care is exercised in their use.
17 MRS RIMBEARME | A IRRIENTEEE. ZEER , SoiMHME
B BERT | RIS EIERE LR T IERE.
Always attach plug to appliance first, then plug cord into the
wall outlet. To disconnect, turn all controls to “off” , then
remove plug from wall outlet.
18 EREBEETIER , F2®BE.
When this product is powered on, do not move it.
19MEASRZEE  ENEEYRIER SRS | EAREEE.
The ceramic pots are fragile. Do not hit them with hard objects
ordrop them from height.
20. B ERGRBEREN LR , BABREER.
Close supervision is necessary when any appliance is used by
or near children.
21 EAERRERA , AIEHEE IR TEEE, ERERETZE R
an.
Unplug from outlet when not in use and before cleaning. Allow
to cool before putting on or taking off parts..
22 EEABIT |, BFREEHERNBREHEEREBHENERIRNE
mMERAER. FXFRIANEEEEEETRE. EEER.
Do not operate any appliance with a damaged cord or plug or
after the appliance malfunctions or has been damaged in any
manner.
Return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

BMREATFEEREEHEBNERMTESSIHZE.
The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

24 FEIDEFHMER.

Do not use outdoors.

25 AEMEERILAR. BAREEINEE LR EEREMEE.
Do not place an or near a hot gas or electric burner, or in a heated
oven.

26. BEIERBHENRER | YARIER.
Extreme caution must be used when moving an appliance containing
hot liquids.

27. FEIBERB (A,
Do not use appliance for other than intended use.

28 {EFREEGER.
Intended for countertop use only.

BE  GHRVIBSIFWENREG., EENBRETERRE  FTEBBHER
BEEEESSRARE T EREE  FEERERS.
WARNING: Spilled food can cause serious burns. Keep appliance and
cord away from children. Never drape cord over edge of counter,
never use outlet below counter, and never use with an extension cord.

AR RIFULAE R REEE

Save these instructions.

I.ERIEREIFEL/Product Performance Characteristics

1/NI5IHE. EibiRiBERR/NNEERR , BIN—KEEADR , FTEE
BEAERG  FRSREE | 8B —RKNNEREMAZENIFIER.
The small and exquisite twin ceramic inner pots with smooth
texture, together with a large ceramic inner pot, can stew
different foods simultaneously, without the need of stewing
foods respectively, bringing your whole family thoughtful care
and concern.

2 RAMERE REHELN | BREANEXERIE , NEEER LS
ERX, BEs "EBERIA" RIFNEE , —M2H K=o,
It adopts microcomputer intelligent-control program, with a
variety of professional stewing functions, to meet your various
needs when using it. In addition, it covers the “yogurt” making
function, serving multiple purposes with one product, making
you feel fun and free.

(4]



3FAFKI00CHERIRFRIERE , 199, FNLHBEANFPHRIDE
THER  ERVBHIBENERERENAHNIE  2ERFEERERR
Bk AREAENRE  HHEARR. NMARESEREEEMER
=

Afe

Utilizing the nutrition critical temperature of 100 °C boiling
water to stew the food inside the ceramic inner pot uniformly
and gently, you can make the food uniformly release nutrition
essence and can prevent it from sticking and burning, so it can
effectively preserve the nutritional ingredients and the
original taste of the food; the non-stick and non-burn
property is particularly suitable for stewing and heating
gelatinous and precious nourishing foods.
AERERSENRBLTLREDE  KREBHEHE , RELX2RE
HVREENEREZ: |, BEEER.

The product has multiple dry-burn-proof and safety
protection functions, namely, it can automatically cut off the
power when water is used up and there is security protection
in electric leakage, which is reliable to give you full protection
when you use it.

NLEEHEATZ2 8/ Technical specifications

IV.SR2 T8I 48/ Parts

2 upperlid
S veEE
g;?ﬁ?%t[d- - - — SmallInner Pot Lid
ig Ini ot Lid _ - < i
: : VAR
;‘clﬁ]ﬁﬁi ! Small Inner Pot
Big Inner Pot s s e SRR
; . Stainless Steel base plate
BEEE
: Stew Pot container (cooker)
= b BERRKAIE
?gz‘f’ﬁ@iﬁﬁ X1 *-g Transparent water level window
Operation Panel -
V.i{ERBBiX/How To Use

12 {FmEiR M i&8#:RER : Description of Operation Panel and Keys:

=iE MBI E R
Name Electric Stew cooker
B 3R NSQ-165X
Model
= IR 120V/60Hz
Power
BREINE
Rated power 300W
AR INAER
5 B Big Inner Pot Small Inner Pot
Rated capacity
1.5L 0.5Lx2

IMNERT ( RxBxE
Dimf—:_tnsions _ ) 305mm x 185mm x 200mm
(lengthxwidthxheight)

Dessert

O mp

Nutrition Soup Yogurt

g O O 78

Quick Stew Keep Warm

s O

TIRE

Function

1. "ThRE/BA" 8 : /Function/Cancel” Key:

LR ERRET | 128 "Thet/BUE" 8 , et NIERRIER

W : FE— R B KR — BB —#H m— BRI~ RiR(-
S AEGEE.
In the standby or sitting mode, press the
"Function/Cancel” key, the showing sequence of the
function indicators are as follows: Standby — Quick Stew
— Soup — Rice — BB porridge — Desserts — Yogurt —
Warm (-.-) = standby, repeating so as the above.

(6]



2R EM TIEBRES , 28 "WRE/EUH" 8  &ZBE "WE" FA & will increase by 1 when the time reaches “10” , and this
B2 FF AR RE. course will circulate as such. Press this key for a long while,

In any operation, press the " Function/Cancel” key, and this : : ; : :
key performs the function of “Cancel” . The product returns the time will quickly increase progressively, whose

to the standby mode. circulation pattern is as same as the short-time press.
21)%51;;%(%5% ﬁ&/‘ :g‘%s/e%t/ﬂgiﬂmer" }_g% g — 4. - B8R CTER/ENR BE  BRE - @B BRERERASE
G | BETRRRRTS : b B2 3B 5 “0.0" =T hE
XY 0,, oL F/EE-H%BEE,G?"E,' 'l‘mﬁﬁ k "iﬁﬁ’]/ﬁ L,&O.S"Z%;Eﬁaﬁfﬁﬁ .EEE (_).0 . lilfﬁﬁﬁ;  BRERERER
B g, a§|3§|||§§_ ST 0" ISR, aTLLEdiE “+” A “- 24" | ERNESEREEEAs 12" . HEBR, BILI1ARKEIRE
ggaagfgs@ﬁﬁﬁ . FBE "10" & , BILI0.SERERER  HEE “0.0" , WIERE,
In the standby mode, press the “Preset/Timer” key, the RiRZE | AIREIERR , AERERGRER.
Preset indicator flashes on, and the default time "“2.0" “- " key: After pressing the “Preset/Timer” key, press the

displayed on the screen also flashes on, with the flashing
time limit of 6 seconds. Each time press the "Preset/Timer”
ke%/ thhln 6 seconds, the flashing time limit will be extended;

key, the time displayed on the screen will decrease by
0.5 till it reaches "0.0" . At this moment, if press it again, the

is flashlng you can press the “+" and "-" Preset time will change into “24" , and the Timer setting will
keys to adJust the Preset time. change into “12" . If pressed again, the time will decrease
by 1, and when the time is adjusted to “10" , it will decrease

2% “WH/MK Mk GBNBE BO/EE 8RBT T b ki Spnde L iond e 3
S R AR B PS5 , FILLERR e L T e

T - Eﬁgﬁﬁﬂéﬁéﬂ ' this key for a long while, the time will quickly decrease

After pressing the “Function /Cancel” key, press the progressively, whose circulation pattern is as same as the
"Preset/Timer” key again within 6 seconds, then the Timer short-time press.
indicator flashes on, and the default function time displayed
of_fhﬁesfﬁgr;;}glsﬂi% f]!f’r;gr?n You can press the “+" and 2. EmINEERRER : Function Setting Table of the Product:
s xo “ " a2 — hie R % | KR | BB iHem | BEI il
3)Eﬁégggﬁﬂéggﬁﬁﬁ?fgﬁLlﬁﬂ%E?ﬁj—*?'t%?ﬁﬁggg Function Quick Stew| Soup| Rice |BB Porridge Dessert| Yogurt |[Keep warm
&
In the process of Timer operation, press the "Preset/Timer” EREZEFRI(NBS)
key again, the function indicator will keep constantly on, and Default Time 2.0 28 | 20| 25 3.0 9.0 i
the Timer indicator and the displayed time on the screen also (Hour)
flash on. The Timer can also be adjusted by pressing the
“+" and “-" keys. RETR 2 2| 2 2 2 & B
_ _ n Preset available Yes Yes | Yes | Yes Yes NO NO
E. Ho 1’ it E%‘ (=1 HA\UAT B .
TIBZ 20" B4  ERBEARE 12 BN . I 3. I Operational Prasedures
H%ﬂ@?ﬁﬁﬂ@?ﬂ "0.0" , %éﬁﬁffﬁ RUBLAC. SRR BIELE = PRZKIBR TE/RER : R—FEFFKMIRN , AP EIETHESIRM
gﬁgfg,ﬁlﬁﬁﬁﬁﬁ% LA, Rk IRERS 8 HONIEABY AT T4, MRKIEEA (SU8E ) MRS EALBEMAKA T

"y ’Ize . After pressing the “Preset/Timer” key, press the U‘IE'%_"@%{ . L )

LI {) the default Timer displayed on the screen will quklng principle ofout-of_-water stewing: it is a cooking method
increase by 0.5. After it reaches "10" , it will increase by 1. which takes water as a medium to evenly and gently heat the food
The Preset time can be adjusted to ”34” namely, 24 hours, inside the inner pot. Therefore, YOU MUST ADD WATER INTO THE
and the Timer can be adjusted to "12" , namely, 12 hours. At HEATING CONTAINTER OF THE STEW COOKER (OR Stew Pot) FOR
this moment, if pressed again, the time will return to “0.0" NORMAL USE

If pressed again, the time will still increase by 0.5, and
7] (8]




1 {ERPRKBR b

1) - SRR, NIBEBFRLTFE | BEEBRNEMBRGZE.

2)MNEH :

a. 185, HMmINEE | LUKISHFRIERYEIBZ—3RE ARSI

IKFBIE A A EAI80%

1. When using stew cooker.

1) Preparation: Clean up the inner pot and the inner pot lid, and
then clean up the food materials that need cleaning.

2) Putting in the food materials:
a. Functions of stewing soup and desserts: the water level
shall be equal to or slightly higher than the food, and the
food materials and water added shall not exceed 80% of the
inner pot volume.

b KR, BBIIOEE :

Rice and BB Porridge Functions:

Thee B KEUKAECLY ( A SRR RINAIE )
Function | Container Measurment (use the measuring cup provided)
PNGES ( 26FK+ 125ZUBEARK ) + ( 2#F7K+ 12520 BE4ROK )
Big (2 cups of rice + 125 scale marks cup of rice) +
ceramic pot (2 cup of water + 125 scale marks cup of water)
AR
Rice I\oga
I\AEE
Small 1HRK+1HRK
ceramic pot 1 cup of rice + 1 cup of water

AR 12520 EHRK+ ( SPF7K+100ZIE4K )
Big 125 scale marks cup of rice + (5 cups of water +
ceramic pot 100 scale marks cup of water)
3]
Porridge
R T ASRREARH+ ( 247K+ SOZIBEARIK )

Small 45 scale marks cup of rice + (2 cups of water +

ceramic pot 50 scale marks cup of water)

BARTE

B B AMECEAEREK | WK EREERE N TERS
Method of measuring rice:

Please use the the cup provided with this product to measure
therice, and the right and wrong measuring methods of 1 cup of
rice are as shown below:

I

L7

Y,
c.EBRINIThRE(L LA -1 Eel gBR Un A BESF) -

Yogurt Function (1L pure milk with 1g yogurt
starter):

3)EERI0K
FEREFEMNABMASSEAR , BESTHEAIKE "o (MAX) "
&, Ale=L EE.
3) Adding water into the container:
First, put the inner container with the prepared food
materials into the container, then add water into the

container to the position of “eMAX." Then put on the upper
lid.

e

e W

i R

TiCER—IM AN AREERYN , SR EEERRIRENTFESR
BRA ., BBIHBENETFZEREHTESE, MERARRHITEER
P, TENEEEEE  BANIREENTFEESRAET,

Tips: Whether using one or two small inner pots to stew food,
you must first put the metal base plate flat into the
stew-cup container, and then put the small inner pot on
the base plate to perform the stewing. When you use
the large inner pot to stew foods, you do not need to
place the metal base plate, and you can directly put the
large inner pot inside the stew-cup container.

@



2FBRER , B#FER LETSES | BRGEWIKE., TLURERER "I
REZREE. HBB(ELIARURRERER" EITIRME.
The screen on the operation panel will light up after
the power is switched on and the cooker is in the
state of standby. You can operate it according to the
follow-up function selection, keys operation and
instructions of modes.

HHARE . RIERBIYIAR | BBRERR "0.0" |, EIDZMIE,
Standby Mode: All indicators are off, and the screen
displays "0:00” , without power heating.

3. INREIEE. REBIR(FSIERRRER
Description of Function Options, Keys Operation and State
1) FEEIERE R T/FRA :
The preset stewing setting and the operation description
(LA "R THRETEXI3.5/NES , ERHRIRZRE AR )
(Taking the "Quick stew” function of 3.5 hours and the Timer
of default time as an example):

e Besser
oo
Q‘!‘*‘%’D -l - O =5 ]

Keep Watm

BRE

/

B TEG/ER B OBETRE 6N, &+ 8, LI05SE 6, & "Dﬁ%‘ﬁ/ﬁﬁ\%" i,
BARERIRAEGRE 2.0 1 IMEEE , SROSEESS BN R ThEE  RNER
EHETEREENR 3,5 BlER  BrEir "2.0"
Press the “Preset/Timer” key, Within six seconds, press TR hEEE TR RS

BBBB;\E‘J

43 o

0 "0 o=
- 1M B

O O

Riziel = ' = [ofi

ews Wi

the screen displays the default  the “+" key, it will increase Within 6 seconds, press the
"Function/Cancel” key to

preset time of “20” ,andthe by the unit of 0.5, and adjust

I select the "Quick stew”
preset indicator flashes on Q

same time.

the preset timeto “3.5" function. The preset indicator
synchronously. is constantly on, the screen

displays "2.0" and the
"Quick stew” function
indicator flashes on at the

\
KPEE  BREANRNIE BOKBERE  BREN " ERBEGRE  EAREBR

A8, BARBEAR "3.5" | R MEATERE. RO\ &, "R DEgiETER
ROIETIEMN "R ThRElE TER  BREREER "2.0" REREER - 0 YRR
TEHAESR , M " B M "R DRETREES, DEETEERER  fF

=, EFBEEIS i " ER, EEEREEE PR, -7 BERBERE
After a few seconds, itauto After the preset time is over, After the Timer time is over,
matically enters into the itautomatically enters into it entersinto the "Warm”

preset working state, the  the "Quick stew” working state, the "Quick stew”
screendisplays "3.5" ,the state.The presetindicator functionindicator is off, the

presetindicator and the is off, the screen displays screen displays “-.- “, the

“Quick stew" function “2.0" ,the “Steam/Stew” “Warm" functionindicator
indicator turns to be con- function indicatoris con- turnsto be constant on, the
stantly on, the " inthe stant on, the “." inthe “" inthe middle flashes on,
middle flashes on and middle flashes on and starts and "-.- “isthe unlimited
starts to count down. to count down. "Warm" .

mEE : 1.5 "TRN/ER" #  MOETENSELAERE "6/
iH" ERIZIIEE , AREEATRA TIERRE ; AR5 “THEE/EN
H” BEBE TRN/ER" B AIEEETTRARE.
2 AR TR RS T ARG,

Tips: 1. After pressing the “Preset/Timer” key, if you press
the “Function/Cancel” key after the preset indicator
flashes on, it can enter into the preset working state. If
you press the “Function/ Cancel” key first, and then
press the “Preset/Timer” key, then you cannot
perform the operations of preset.

2. Under the condition of preset work state, the time
cannot be adjusted;

ERFPERER TR (LA "RIE" IhAEREERS. O/NGFRIEE |
BRFTEAENRIRINERG )
Timed stewing setting and the operation description (taking it as
an example: setting 3-hour Timer of the “Quick stew” function
and entering into the “Warm” function after the stewing is
completed)
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MO

Putsicion Seup

% ThEL/EGH" 88, =l
BRI ThEE BRI
“2.0" #1 “tRBy” Iheeie

& "mA/ER 8 BRE AR, R "+ 8 BERRETR
B "2.0" | ERETIE WS "2.0" 88 "25" ,
"RE" EREREHR 9B , LI0.SBERIRIE , 1B
TRESRR Pressthe “Preset/Timer” EiatsHage/s “3.0"
Press the “Function/ key, the screen displays Within six seconds, press the
Cancel” key toselect »2.0" ,and the Timer "+" key, the time displayed
the “Quick stew” fun- indicator and the “Quick ©onthescreenturnsfrom “2.0"
ction, the screen displays  <tew"” functionindicator to “2.5" .If pressed repeatedly,
“2.0" ,and the "Quick flash on synchronously. it will increase by the unit of 0.5,
stew” function indicator and adjust the Timer time to
flashes on synchronously. *gio"

#viEE  AREAERLERE RS TERBEGRE . ENMRRRE , "REC ThE

B "3.0" . BRHETEM "R ThEEE fETER . BRRERET -0 M RIRT hEElE
~EESR , FE " R LRREEHEF TEEAER , A " BR ., - BERE
After a few seconds, it automatically FiR

entersinto the Timer working state,
the screen displays “3.0" , the Timer
indicator and the “Quick stew”
function indicator turns to be

After the Timer time is over, it enters into the
“Warm" waorking state. The "Quick stew”
function indicator is off, the screen displays
-" ,the "Warm” function indicatorturns

constantly on, the “." inthe middle to be constant on, the " inthe middle

flashes on and starts to count down. flashesonand "“-.- “isthe unlimited
"Warm”

IMEET

1FYFERRURER24NG  DERRERSERRUBERL2ZNE,

2 FRaEIsTRS | B > 100 , SUBERRIRREIVEVINFEREL | IFE<108F

IS SRR REEIE0. VN (698 ) IBmE L.

Tips:

1. The maximum adjustable Preset time is 24 hours, and the maximum
adjustable Timer time of the stewing function is 12 hours.

2. When starting the countdown and time> 10, the digits displayed on
the nixie tube decrease by the unit of one hour. When the time <10,
the digits displayed on the nixie tube decrease by the unit of 0.1 hour
(six minutes).

%50 "b“" Quig,
RO OLY,

(‘uuup@ -.- OM

Terp Wasn

BSOS

TSR "Thee/EUE" #. IZENEIZIFFHAARE.
Press the "Function/Cancel” It returns to the standby mode
key in the process of operation. immediately.

BEIRT/Tips:
1LAERBEEISMET  BRETERRECENAYEE  LEEHRSRE. 2E2%
HRf FUSEFERBERR , LHLRMEH.
Set appropriate reserved time according to the characteristics of food materials
and life experience to fully immerse the food materials in water. The time set for
those easy-deteriorating food shall not be too long to prevent deterioration.
JEMBRIFLZROAYE , FERBRET  FERIEFSENERL  BENRE
B, BHERAVAE A EEARNAE. SRESR/YE , FEETNNE , LIRE|Y
aE.
When stewing or steaming the food not easy to cook, or at low temperatures,
please properly cook with more time to make sure that the food is fully cooked
based on default Timer. When steaming chunks of sweet potato, potato, etc,
please cut them into small pieces, in order to ensure the food is fully cooked.
3ETFREPILUKEEASIFREBIERR , fRYIZERIRENOR.
Set the working time under the working state according to your personal
preference to make food taste better.

»»»»»

l-ll omm
Oﬁi:!

Q“‘“‘ Tare Ve

uuu o ....,;

ABMNABIESR LAOEAEO - (MAX) " KB, DURSBIERKEE , BIEHRERKE

HiERke k.
Please add water into the container through the transparent window of
(MAX)” on the stew-cup container, in order to ensure normal stewing and
prevent the product from failure or danger.

SERMRBEEEIRLE  BkR "TEE/AUE" RELLTEFE , SKFBEEIGHRE |
VAR L 88 P 3B 7K 8 8.
If you need to open the upper lid at the time of stewing, please press the

“Cancel” key to stop operation. Do not uncover the lid until the water stops

boiling to prevent the boiling water from splashing out of the stewing cup
container, causing scalding injury.

6. "BEEFL" THEERN "HRIR" EMFIhAE , TIERSRGERE EREEENFHELRE,
For the "Yogurt” function and the Timer function of “Timer" , after the
working time is over, the product will directly enter into the standby mode.

7T EERENRRRER  REREHRE  SRETR "-.-" . ERELRE , #% "HEE
/EGH" $2R0E],
When the product enters into the state of “Warm"” , it is the infinite-time

“Warm" , and the screen displays “-:-" . Press the “Function /Cancel” key to

stop the "Warm” .

S REEREILAT , BEABBRAKTRHSEBER. "ERIL" DRIEGRE A BEE
ENGRAAKRE,
Before making yogurt, please cleanse and disinfect the inner pot with boiled
water befare using it. After the operation of "Yogurt” function is over, it will
directly enter inta the standby state.

"

i 4



9.ERMILRFEAE BEALBDXER. RESHEN. BRB. 5EWK. SREFEE.

BRBNR#MK  XEEHESR, IFESR. IREFRANERIATAKERR  NE
FUBEA  EBERIABNKESENCERRER , OMEE.

After the yogurt-making is finished, it should present the colors of milk white or
light yellow, with delicate condensation, with no bubbles but with fragrance. If
the condensation is irregular with bubbles and musty taste, then it indicates
that there is bacterial contamination and is inedible. The yogurt just made can
be eaten after being seasoned. If it is not for immediate consumption, please
place the yogurt into the refrigerator for cold storage. The taste should better
after being refrigerated, deactivated and seasoned.

V1. REM#EHE/Repair and Maintenance
1757 %/Cleaning Methods:

QOERBRAELKIEERE , FLONEBETBEIR.
Before it is cleaned, the power line should be unplugged after being
cooled down.

@ MEMTRIZRENERESL  AOEREERSER  LISIBIERERE.
The ceramic parts can be washed with detergent and sponge, but do
not use a hard steel wire to clean it to avoid damage to the surface.

Q. FTRREMEEKE/INRE , D2ERBREREETER.
Use a wet towel to wipe the outside surface of the product body, but
do not use corrosive liquids for cleaning.

@ FRBEKIENBRGE  BBAMAL~25REEEE3 ~SH1E8K , WK
EWEUNERERE , BENARSKBHO20E | BrELAERK , AEAR
R KR KRR .
The method of removing the incrustation of the heating plate: Put 1
to 2 tablespoons of white vinegar or 3 to 5 slices of lemon into the
container, and then add water to cover the heating plate surface.
Turn on the power first to heat the water until the water is boiling
for about 2 minutes, and then turn off the power until the water is
cooled to become warm water. Finally, clean it with scouring pad
and the incrustation can be removed.

OUDREBRER. ERBHBNKPETE , LIREHREK , EENE, BE
ZEER.
Be sure not to clean the power line and main body in or with water to
prevent water from entering into the product, avoiding product
failure and danger in use.

2 {®RTF7i%/Preservation Methods
EnREAEAR  #SERLZPFE , KANBEEYT  BEHRERARZEND
73, ARRE , REER.
Please clean and pack the product into the packing box when it is out
of use for along time. Place itin a dry and ventilated place to prevent it
from damp and harmful influence during its normal use.
3.#fE K HEP®/Failure and trouble shooting

i 5]

REANE BERHEERT
Soon after the product
enters into the heating
state, sudden power
failure occurs and the

there is no display on

No water added into the

stew-cup container

Fit | BFRERR HERA HiRA*E
No. | Failure Phenomenon Failure Causes Troubleshooting Methods
@ Tl BAHRERS BRERFSATMEFHREE
Power failure The power line is not fully | Check whether the p ower line is properly
plugged in. plugged in place,
MBEFPKRE, EARER | SEMRERAMKSHEREE
fERRmE Please add water into the stew -cup
The water in the stew -cup | container and have it cool down before
container is boiled dry, | turningon the power.
resulting in the operation
of dry -burn thermostat.
7E iR AR E SR R
Product failure. Send to maintenance center for
troubleshooting.
@ EHEAMSBREETA | BESHNEFMK R R S S A & YK

Please add the right amount of water into

the stew -cup container.

fER—@ (mE) hrsss
B, SRS BEMABBETS
n

When using one (or two)

EWBEERAMRERNE BH—E (3W
8) R REE
You should put the base plate into the

stew-cup container before putting one (or

The power is switched
on but the heating

Product failure.

the screen. small inner pot(s) to stew | two)smallinner pot(s) on the base plate.
food, you fail to put the base
plate into the stew-cup
container first.
€) filt 38 T {8 A< A0 88 R WIEIEEHZ BB Send to maintenance

center for troubleshooting.

displayed

fails.
@ iR R .| R WA E R EREBE Send to maintenance
*E2" Product failure. center for troubleshooting.

4. EEEARDDFE. ZEBFER.
Non-professionals should not remove and/or repair this product.

5. MRTRGRE , RBERRE , ORABFLEHEETRALIBPFINTRABRER.
If the power line is damaged, it must be replaced by the professional staff in the
maintenance department or similar department of our company in order to avoid
danger.

6. BEEMHRNEEELARE  Y287#E2  SREIRIERIBIISOEZSENA
NEIEFRFBEERERER.

[ g




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

7. BEARZHM  FERERZEEE | SIVOER.

The ceramic parts are breakable parts, which are notincluded in the scope
of quality warranty, so please use with care.

LIMITED WARRANTY

This unit is warranted against defective materials or workmanship for one
year from the date of purchase (warranty is only valid with a dated proof of
purchase). The warranty is valid for any manufacturing defects only. This
warranty covers operational defects incurred in normal use and does not
apply in the case of damage, abuse, mishandling, accident, or failure to
follow operation instructions. During the one year warranty period, a
product with a defect will be either repaired or replaced with a
reconditioned comparable model (at our option). Any return of defective
merchandise to the manufacturer must be processed accordingly by
contacting customer service first to obtain the Return Authorization
Number and freight prepaid with proof of purchase. (Please pack your
product well; we will not be responsible for damages incurred as a result of
improper packing.) We will not accept any returns of merchandise without
an applicable RMA#.



