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English
RICE COOKER

MODEL : RBSRC18DT

685W 220V~ 50HZ

9 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.

DESCRIPTION

A. Steam valve
Removable steam valve
Note: Residue that may remain in the steam value cause malfunction.

Please keep the asea clean.
B. Inner pot

Never heat the inner pot on other stoves to avoid deformation. Take the
inner pot out of the electric rice cooker, wash it with household liquefied
detergent and rinse with fresh water and then wipe it dry with soft cloth.
Never use a metal brush or other harsh tools to wash in order to avoid
damage to the inner pot. According to frequency of use, the inner

pot may be a phenomenon of discoloration or markings, but does not
affect the health and use of.
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C. Upper cover G. Handle K. Measuring cup
D. Steam assembly H. Body L. Steamer

E. Open button I. Socket M. Power cord

F. Control panel J. Rice scoop

A SAFETY PRECAUTION

To prevent accidents or injury to the user, other people and damage to

property, please follow the instructions below:

© This symbol mean prohibition.

@ This symbol mean requirement that must be followed.

AWARNING: Indicates hazard that may cause death or severe injury.

A CAUTION: Indicates hazard that may cause human injuries or property
damage.

Warning

© Never use this appliance to cook any food that may jam the steam vent:
Foliaceous food (e.g.laver, cabbage)or strip food(e.g.kelp) and fragmentary
foods(e.g.corn grit), as this may cause accidents or damage to the rice
cooker.

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

@ Please use an individual socket of 10A rated current and if use of the
same socket with other appliance may cause fire.

® In operation, never cover the steam port with a cloth or other items, as
this may cause accident or damage to the rice cooker.

© No reconstruction Any person other than a repair technician is not allowed
to dismantle or repair the appliance to avoid fire, electric shock or injury.

Q Fire or electric shock may be caused if 220V AC is not used. Never use
a damage power cord.
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© Never use the following modes for operation to avoid fire and electric
shock due damage power cords: Power cord proces-sing, forced bending,
approach to high temperature, binding, bearing heavy objects, etc.

@ Any dust in the plug must be cleaned in a timely manner to avoid fire.

@ The plug must be inserted into the socket thoroughly to avoid fire, electric
shock or short circuit.

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

© Never pull off the plug with a wet hand to avoid electric shock.

 During operation do not move or shake the rice cooker.

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

O Do not place the rice cooker on a location which is unstable or wet or
approaches to fire or heat source. Otherwise this may because damage
or accident.

Warning

® Never soak or dip the rice cooker in water.

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

O The damaged power cord shall be replaced with a special flexible cord or
a special compoment bought from the manufacturer or service agency.

Caution

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

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

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

® Do not hit the inner pot with a hard object to avoid deformation.
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@ Before the rice cooker works, be sure to wipe away the water inside the
inner pot to avoid any fault.

0 Before the rice cooker works, please remove water drops, rice grains or
other object beween the inner pot and heating plate to avoid overheat or
short circuit.

Warn tips

» Before the rice cooker works, check the inner pot and steam valve for
in-place to avoid any malfunction.

+ During use, the product may generate tiny sound of “click” or “sizz”, wich
is a normal sound of operation, and do not have panic.

» Never have the rice cooker to operate again immediately after cooking.
Wait at least for 15 minutes so as to have the heating plate cool down.

» Never cook rice with hot water as this may affect the temperature judgment
by the thermostat thus degrade cooking effect.

» Please clean the steam valve on a regular basis.

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

» Please repair the product and replace part in a professional maintenance
agency authorized by Midea to get professional and high-quality service.
Please keep this manual in good place. Thank you!

This appliance is not intended to work with outside timer or

separate remote control.

@ OPERATING INSTRUCTION

Instructions for using the functionkeys:
Key “START”:

Press the “START” key to enter the working

process of a corresponding funtion. The
» “START” indicator lights up and appears on

the display.
-19-



Key “COOKING TIME”:

Press the “COOKING TIME” key to set cooking timer.
Cooking timer can be set only in Porridge/Soup, Steaming.

SIOFF’!
Press the “OFF” key to enter state of standby and then cut

» off the power.

Key “MENU”
Sardard @ Steamna | Pregs the “MENU” key is done, the
e ik uinor « | lights only fuction selection. After
Refined Gold Rice selection, press the “START” to

00KINg eatin .
» Congee %%Lig; start cooking.

Key “KEEP WARM”:

After cooking,the unit enters the warm-keeping state
automatically.

Ke!! “HRS ” “MIN!!

Press the “HRS”,“ MIN” key to adjust the time.
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Key “TIMER”:
Press the “TIMER” key to start timer setting. Set up an
appointment time is the end time work. Can set up an appointment
time for functions: Standard cooking, Super-quick cooking,
» Refined cooking, Congee, Porridge/Soup, Steaming, Minor
cereals. Can not set up an appointment time for function: Cold
rice heating.

Operating method

» The measuring cup is mainly used to measure the amount of rice.

(A measuring cup of rice is about 150g)
1. Do not wash rice directly with the inner

pot to avoid scratching it's non stick
layer.

2. Minor cereals: If hard dried beans
need to soak the beans in boiling water
for 2 to 3 hours.

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

MODEL Rice Max Rice Min MODEL Rice Max Rice Min
(Cup) (Cup) (Cup) (Cup)
RBSRC18DT 10 1 RBSRC18DT 1 % %

MODEL Rice Max Rice Min
(Cup) (Cup)
RBSRC18DT] 3 1
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* Mop up the interior of the inner pot with
dry cloth,place it into the cook body. Ture
the inner pot genly for several times to allow
its bottorn come into contact with the electric
heating plate.

* Press down the cover until it snaps in
place.

* Insert the power plug and power connector.

» Press the “MENU ” key to select functions
cooking.

Timer setting
Method 1

» Press the “MENU” key to select functions cooking.

» Press the “TIMER” key to start timer setting. To adjust the time press
“HRS “or “MIN” key. Press the “START” key when complete the timer
setting.

Standard
[oond »

v
500

- Example: The time now is 2 pm ,you want to have dinner at 7pm

Method 2

» Press the “TIMER “key to start timer setting. To adjust the time press
“HRS” or “MIN” key.
* Press the “START” key when complete the timer setting.

-22-



» Press the “MENU” key to select functions cooking. Press the “START” to
start cooking.

(wea) (1) )
Y
»

Example: The time now is 2 pm , you want to have dinner at 7pm.

'EO
£3

Setting The Cooking Timer

Cooking timer can be set only in Porridge/Soup, Steaming. The default time
for cooking time Porridge/Soup: 2H,the cooking time Porridge/Soup can be
set from 1hour to 4 hours. The default time for cooking time Steaming: 30
min, the cooking time Steaming can be set from 30 min to 2 hours 30 min.

Example: Cooking porridge in 1 hour. Press the “MENU" key to select function

cooking porridge/soup. Press the “COOKING TIME” key, to adjust the time
press “HRS “or “MIN” key.

SRS
O O
ol [§08) « o))

Press the “START” key when complete the timer setting.
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@ CLEANING AND CARE

Cleaning
» Wipe the appearance with a dry rag. Use diluted
household detergent, but never wash it with water
directly.

» The water in the water storage tank can be wiped
dry with a semi-dry rag.

* Rice grains can be removed with a toothpick or
rag.

» Any water on the heating plate can be wiped dry
with a rag. The grains of cooked rice may be
removed with steel wool or sand paper.

» Before putting in the inner pot, be sure to wipe
away the water and rice grains around and on the
bottom.

How to remove and clean the steam valve

* With a hand, hold the * Open it by pushing the snap
rear side, and lift it up. inwards.
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* A sketch of opening. * Wash it with water after
opening. If the gasket falls
off, push it in.

* Fold and press it firmly. When a * Press down forcibly to
clear sound is heard, it indicates install the steam valve.
completion of assembly.
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TROUBLESHOOTING
Please check the follwing items.

Problem

Items to
Be checked

Amount of rice and
Water level was wrong
Too much rice

Select function
Cooking was incorrect

The bottom of inner
Pot was not smooth

Cook rice with hot water
Or have the rice cooker to
Operate again immediately

After cooking

There were some foreign
Objects on the outside
inner Pot or on the
temperature Sensor

Power outage

Did not stir the rice
After cooking finished

Not install the steam
Valve

Set cooking timer too
Long

Not close the lid

Not wash rice

Keep warm too long time

No set for function keep
Warm

Did not fully clean inner
Pot

The rice do not mixed
with Water

Too Hard

Not Cooked

Smelly Rice

Boiling Milky Water
Over Flow

Rice inside Bottom

Paste Rice

cooking/ refined

Insufficient Boilin

Keep Warm
not function

Smelly Rice

Keep warm

Discoloured Rice

Water Dripping

226-



Warranty Heater/Main board 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.
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