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Products and accessories

O =

Inner pot Steam bowl
x1 x1
>
Measuring cup Rice scoop Power cord
x1 x1

Easy equipment assembly methods

Inner pot
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DESCRIPTION

Cover Release Button

Handle

Cover
Body Water Holder
“COOK” Indicator Light
- - “WARM” Indicator
“COOK” Switch .
Light

, y

Inner pot % @ Steam bowl

Rice scoop Measuring cup Power cord
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ENGLISH

o RICE COOKER MODEL: RBSRC18JA
700W 220V~ 50Hz

Dear Customer

Thank you for having choosing Cuizimate appliance. Design, feature and technology
of this appliance, as well as the strict quality controls used during manufacture, will provide
full satisfaction for many years.
Introduction: Carefully read and understand this manual and any label attached to the tool
before use. Keep these instructions with the product for future reference.Ensure all persons

who use and service this product are acquainted with this manual.

A TIP&SAFETY PRECAUTIONS

- The earthed wall socket should be used and the plug must be inserted reliably. Do not
use multipurpose socket while using other electric appliance at the same time.

- When do not use it, please pull the power cord out of the socket.

- After insert the power cord into socket, it must be inserted to the death, otherwise the
element may be burnt out by poor connection.

- The electric rice cooker can not placed on unstable, wet place near fire otherwise it will
be damaged or go wrong.

- When cooking, the steam port is extraordinary hot, do not close it with face or hands to
avoid scald.

- The body and cover of electric rice cooker cannot be washed with water or in water,
otherwise the insulator will be damaged and become dangerous.

- If the power cord is damaged, it must be changed with new power cord produced by
the manufacturer.

- Do not let a child operate the product alone. Put it out of the reach of babies to avoid

electric shock, scald and other dangerous accidents.

1=



Warning

1.

2. The cooked rice start to keep warm, it is not suitable for eating immediately

The inside pot cannot be heated on any other furnace, otherwise it can be

deformed easily.

and it will more soft and delicious if let it stewing for 15 minutes.

The time of keeping warm don’t exceed 6 hours in order to avoid the

cooked rice off flavor.

This appliance is not intended to work with outside timer or separate

|

remote control.

OPERATING INSTRUCTION

Rice measuring and washing

« The measuring cup is mainly used to measure the amount of rice.A
flat cup of rice is 0.18L (approx.150g).

» Do not wash rice directly with the inner pot to avoid scratching its
non-stick layer, distortion it due to collision or result in a lower heat

efficiency due to poor contact with the electric heating plate.

Put washed rice into the inner pot and add water to the
corresponding level (e.g.,add water to high level “3” if 3 cups of rice
are to be cooked), add or reduce the amount of water depending
your personal taste highest level.

« To steam food off water, add a proper amount of ~ water lest water

overflows the steamer when boiling.

Mop up the interior and exterior of the inner pot with dry cloth, place
it into the cooker body. Turn the inner pot gently for several times to
allow its bottom come into contact with the electric heating plate.

« No foreign matter can be allowed between inner pot and electric
heating plate.

« The non-stick coating of inner pot conforms with the standards of

food sanitation and harmless to humanhealth.

13-




Press down the cover until it snaps in place.
« Make sure the cover is properly closed, otherwise the cooking

effect may be affected.

Cooking

The “WARM” lamp is illuminated after pluging into the outlet. The
Rice Cooker are entering the cooking process until you have
pressed the “COOK”. Otherwise, the Rice Cooker will still in warming
process (Please be sure that you have pressed the “Cooking” Otherwise,
the Rice Cooker will still in warming process).

When cooking is finished, the cooking switch will pop up and a
“Click” will be heard. At the same time, the cooking light will go out
and keep warm light will go on.

Special Hint:

Rice is best served 15 minutes after cooking.

Food steaming. Put the amount of water into inner pot. The amount
of water varies according to the food and its quantity (Do not exceed
the height of the steam tray).

« Install the steam tray into the pot and place food on the tray.

» Operate the cooker according to the 4,5,6 above said.

» When food steaming is finished, you must turn off the switch button
manually (push up). The cooker will automatically keep the food
warm until serving.

When filling bowl with rice, the attached spoon, not metal spoon,
should be used to avoid scuffing the non-sticky coating of inner
pot and causing exfoliation of coating at the same time, dry grain of
cooked rice should be removed.

In order to keep cleaniness and sanitation, please clean up the rice

water in water holder after cooking.

WATER HOLDER

1.

As the position shown by the right figure, you should place your hand
at the position of two lines and put toward till learning of the sound
“Click”, the water holder can be opened. Note need not to put with
a rush force when you put toward, otherwise the water may spill out

of the water holder.
-14-
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2. The water holder can be taken out inclined upward when it is opened

to position shown as the right figure. Note you should be slow to take
the water holder out can prevent water spill out.

After washing it, the water holder should be replaced inclined
downward into the seat of water case.

After placing the water holder in the seat of water holder correctly,
you should put it toward with thumb till  learning of the sound of
“Click”.

Precautions: The placement of water holder could be felt with

tightness at the beginning, but it will be easily after 3-5 times.

STEAM VALVE

Disassembling Method:

1.

Shown as figure, it can be disassembled after rotating it rightward
and leftward when pulling it up.

If the above method is difficult to disassemble, the method of lightly
pushing the steam valve out with handle can be adopted and the
concrete steps should refer to figure.

The part assembly can be divided by rotating it along with direction of

“open” shown as the arrowhead and pull it forward.

Method of Installation:

1.

Make the triangle mark (A) on seat of steam valve pointed to the
position of triangle mark (A) on cover of steam valve.

Rotate it along the direction of arrowhead “Close” till learning the
sound of “Click”.

Insert it correctly in the hole of steam valve and guarantee the position
of seal ring in steam valve exactly before placing steam valve (the
edge should be placed into groove, that is the edge of steam valve

pointed to the handle).

1. Ifthere is foreign matter in component of steam valve, it should be removed
timely in order to keep the effect of preventing spill over and coking rice.
2. When washing the component of steam valve, please do not pull and

push the seal ring of steam valve at discretion.

15-




4
%7 MAINTENANCE & CLEANING

1. Take the inner pot out of the electric rice cooker, wash it

with domestic liquefied

detergent and rinse with fresh water and then wipe it dry with soft cloth.

« Do not use metal brush or other harsh tool to wash 1
inner pot to avoid damaging the non-stick coating on

its surface.

2. Take the water holder down and spill over water or soup
and then install it after washing clean.

3. The grain of cooked rice or other sundries may attach to
electric hot tray, the fine sand paper can be used for grind
them away and wipe it with soft cloth to keep the fully contact

between inner pot and electric heating plate.

16-
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TROUBLESHOOTING

Please check the following items.

Malfunction Causes Solution
Heating plate | Circuit of electric rice cooker Circuit of electric rice cooker is not
i isnothot.  [is not connected to power connected to power supply.
The light supply.
is off. - — -
Heating plate | 1.Wiring connection of
ishot. |nd|o.ator "9” h?S loosened. It should be sent to an authorized
2.Indicator light is damaged. service department for
Thelight | Heating plate | 1.Wiring in the middle has | maintenance.
is on. isnothot. | loosened.
2.Electric-thermal tube has
burnt out.

Cooked rice is crude
or time of cooking
is too long.

1.Cooking time is insufficient.
2.Heating plate is deformed.
3.Inner pot is declined and
one side is hanging in the air.
4.There is foreign matter
between inner pot and
heating plate.

5.Inner pot is deformed.

1.Cook rice according to required
conditions.

2.The fine sand paper can be used
for. correcting slight deformation but
the severly deformed one should be
sent to maintenance department for
replacement.

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

4.Clean it up with fine sand paper.
5.Send to designated service
department.

Cook rice burnt or
cannot keep warm
automatically

1.The keys of cooking rice
and lever link gear is not
working.

2.The steel magnet temperature
limiter is out of work.

3.The temperature controller is
burnt out wiring of it is loosened.

[t should be sent to an authorized
service department for
maintenance.

Overflow

1.Installation of steam valve is
pour.

2.Steam reflux valve is deformed
or has foreign matter.

1. Reinstall it according to installation
method in this instruction manual.

2. Wash it or remove foreign matter
as required.

Addition: Any technical improvements shall be placed in the revised manual without notice; for any changes
in appearance and color, those of the actual product shall prevail.
All the contents in this material have been subjected to carefully check. For any mistake and omission in
printing or misunderstanding of the contents, company keeps the right of interpretation.
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WARRANTY

Warranty Heater Only
Damage or defective from manufacturer, dealer & service.
2 Year warranty for household use only.

Use according to this instruction carefully.

warranty is expired when (void of warranty)

Damage or defect from misunderstand how to use or service
from non-authorized people.

Electrical shock or electrical problem.

Lost or damage some part by accident or natural damage
Warranty only in service area.

Company reserved the right to change all details before notice.

Note
Warranty only in service area.
This instruction may be changed without prior notices.

Company reserved the right to change all details before notice.

0 THE WARRANTY DO NOT COVER

If the above points have not been observed.

If the appliance has not been properly maintained, if force has been used against it or if
it has been damaged in any other way.

Errors or faults owing to defects in the distribution system.

If the appliance has been repaired or modified or changed in any way or by any person

not properly authorized.

DISPOSAL: Do not dispose this product as unsorted municipal
waste. Collection of such waste separately for special treatment is

EE  ccessary.
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