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Cleanness and maintenance the other parts of rice cooker
# Use stupe to clean the housing, seal cover and middle ring.

* Please dry it if with water on heating plate, if with adjust rice on it, use stell wall ball or sand paper to

clean it up.

Remark: Please do cleaning after cut off the power and cool down the product, avoiding be scalded.

Problem and method of solving

Stoppage

Reason

Methods of Solving

Indicator unlights

1./Power control plate’ power doesn’t
switch on
2. ‘Power cut

1: Check rice cooker if unplug
2: Waiting

Heating plate unheated

1:Power control plate damaged
2:Fuse damaged
3:Heating plate damaged

Contact “Repair Service Centre

Indicator lights, heating

plate unheated

1.Heating plate damaged
2. ‘Power control plate damaged

Contact “Repair Service Centre

Rice under -cooker

1.Capacity of rice is much or less

Capacity of rice and water should be
adjusted, should be limited between
highest and lowest.

2.The proportion of water and rice is
not suitable

Adjust the proportion of water and
rice

3.Inner pot oblique

Turn round inner pot, check sensor
of ‘heating plate’

4. Something between inner pot and
heating plate

Cleanup the sundries

5. Inner pot unshaped

Send to ‘Repair Service Centre’ or
buy a new one.

6. Main Power control plate damaged

Send to ‘Repair Service Centre’

7. Main temperature control machine
unusual

Send to Repair Service Centre

Rice Over cooked

1.Inner pot unshaped

Send to ‘Repair Service Centre’ or
buy a new one.

2. Main Power control plate damaged
3. Main temperature control machine
unusual

4 .Inner pot oblique

1.Send to ‘Repair Service Centre
2.Send to ‘Repair Service Centre’

3. Turn round inner pot, check
sensor of ‘heating plate’

Porridge Overfl

ow

1. Capacity of porridge is excessive
2. Haven’t install the overflow-proof
lid

1. Adjusted the Capacity
2. |Installing the overflow —proof lid

LCD
E3,E4

show

:E1,

E2,

Power Control plate had trouble

Send to ‘Repair Service Centre’




¢ Press “Function” and choose “Porridge/soup”, The default time is 1 hour. If you want to adjust the

cooking time , (please refer the preset timetable “Porridge/soup”.) After setting function, Press

“preset”. Enter the working process of the preset function, indicator lights will be on; Press the button
of ‘hour’ or “min” to adjust the time.

W After setting function, Press “Start”. The “Start” indicator lights will be on;

Preset time reference table

Tip - 1. The functions which is not in the table can not be used the preset function
2. If the preset time is less than the cooking time, rice cooker will not enter the preset

function, the function will be directly to work without preset.

Function

Soup

Stew

Dessert

Steam

Porridge

1hour and 5

2hour and 5

1hour and

1hour and

1hour and

Scope of

mins - mins - 5mins - 5mins 5mins -

Preset

24hour 24hour 24hour 24hour 24hour

Keep warm/Off

1. When all the function is finished, will enter keep warm function automatically,

2. When working, press “ Keep warm/Off ” button for 2sec to finish the work and enter

standby state,

3. When itis standby state, press “ Keep warm/Off ” button for 2sec to keep warm.

Cleanness and Maintenance

Cleaning the inner pot, -steamer, aluminum cover with protecting overflow

* Using hot water, detergent and sponge to clean inner pot, steamer and aluminum cover with protecting
overflow. Don’t use remover and steel wire ball.
¢ If food stick on bottom of inner pot, soak for a moment and wipe it up.
Maintenance of inner pot

' Please use plastic or woody rice spoon, don’t use metal rice spoon in case scratch the coating of inner
pot.

7% In order to protect the non-stick coating, please don’t cut any food in the inner pot.
¢ Please don’t put vinegar into inner pot avoiding be corrode.




n

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,
Start” light will be on.

' After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1. The maximum rice is 1cup for 4L, and 1.5cups for 5L ;

2. Suggest the p roportion of rice and water is 1:7.

Soaked Rice
¢ Press ‘Function’ and choose ‘Soaked Rice’,
' The default time is 25mins. Time can’t be adjusted.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

W After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1. Maximum can not exceed the scale 6 for 4L, and can not exceed the scale 8 for 5L.

Reheat
¥ Press ‘Function’ and choose ‘Reheat’,
¢ The default ime is 20mins. Time can’t be adjusted.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

I After setting, it tweets means finish work, start to keep warm automatically and light is on.

Preset

# Our product the preset time is the finished cooking time. Such as, now is 13:00 pm, if you want to

eat in 18:00pm.then set up 5:00 hours. You can have a good dinner at 18:00.
¥ In order to avoid bad taste of the food. The preset can not be too long, it's better not exceed
12hours.
* The presettime can refer the preset timetable.
For example:




Tip: The water can not be exceed the scale 7.

Steam
¢ Press ‘Function’ and choose ‘Steam’,

' The default time is 5mins. The adjusting time is 5mins-1hour. Press the button of ‘hour’ or “min” to adjust
the time.

¥ After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function, ”
Start” light will be on.

W After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1.Start to count down to work when water is boiled.

Congee
¥ Press ‘Function’ and choose ‘Congee’,

¢ The default time is 1hour. The adjusting time is 1-4hour. Press the button of ‘hour’ or “min” to adjust the
time.

v After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

v After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1. The maximum rice is 1cup for 4L, and 1.5cups for 5L ;

2. Suggest the p roportion of rice and water is 1:8.

Milk Porridge

¢ Press ‘Function’ and choose ‘Milk Porridge’,

' The default time is 10mins. The adjusting time is 10-30mins. Press the button of ‘hour’ or “min” to adjust

the time.




After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

After setting, it tweets means finish work, start to keep warm automatically and light is on.

Yoghurt
# Press ‘Function’ and choose ‘Yoghurt’,

# The default time is 8hour. The adjusting time is 6-12hour. Press the button of ‘hour’ or “min” to adjust the
time.

# After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

# After setting, it tweets means finish work, start to keep warm automatically and light is on.
Oatmeal
# Press ‘Function’ and choose ‘Oatmeal’,

# The default time is 30mins. The adjusting time is 10mins-1hour. Press the button of ‘hour’ or “min” to
adjust the time.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

W After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1. The maximum rice is 1.5 cups for 4L, and 2cups for 5L ;

2. Suggest the p roportion of rice and water is 1:4.

Dessert

¥ Press ‘Function’ and choose ‘Dessert’,

# The default time is 1hour. The adjusting time is 1-4hour. Press the button of ‘hour’ or “min” to adjust the
time.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”

Start” light will be on.




# The default time is 30mins. The adjusting time is 10mins — 1 hour. Press the button of ‘hour’ or “min” to

adjust the time.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”

Start” light will be on.

# After setting, it tweets means finish work, start to keep warm automatically and light is on.
Crispy Rice
#* Press ‘Function’ and choose ‘Crust’,

# The default time is 1.5hour. The adjusting time is 1 -2hour. Press the button of ‘hour’ or “min” to adjust

the time.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”

Start” light will be on.

# After setting, it tweets means finish work, start to keep warm automatically and light is on.

Pasta
#* Press ‘Function’ and choose ‘Pasta’,

# The default time is 8mins. The adjusting time is 8-20mins. Press the button of ‘hour’ or “min” to adjust the
time.
W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function, ”

Start” light will be on.

# After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1.Please open the lid to cook after put the pasta in, avoid overflow.

Pizza
¥ Press ‘Function’ and choose ‘Pizza’,

¥ The default time is 25mins. The adjusting time is 20-50mins. Press the button of ‘hour’ or “min” to adjust

the time.

# After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”




# The default time is 1.0 hour. The adjusting time is 1-4 hours. Press the button of ‘hour’ or “min” to adjust
the time.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

# After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1. The water can not be exceed the maximum waterline.

Stew
¥ Press ‘Function’ and choose ‘Stew’,

¥ The default time is 2 hours. The adjusting time is 2-8 hours. Press the button of ‘hour’ or “min” to adjust
the time.

W After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”
Start” light will be on.

# After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: 1. The water can not be exceed the maximum waterline.

Fry
# Press ‘Function’ and choose ‘Fry’,

# The default time is 30mins. The adjusting time is 10mins — 1 hour. Press the button of ‘hour’ or “min” to

adjust the time.

# After setting function, Press “Start” for 2 sec. Enter the working process of the corresponding function,”

Start” light will be on.

# After setting, it tweets means finish work, start to keep warm automatically and light is on.

Tip: The oil can not be exceed the scale 7.

Bake

¥ Press ‘Function’ and choose ‘Bake’,




Tips . 71 Avoiding rice packing and taste bad , please loose the rice in 30mins after  enter

keep warm.

Cake

“

m Press function and select cake” function.

m Default work time is 50mins, time can ’ t be adjusted.

m After setting, pressing start” button for 2sec, enter the working process and light is on.
m It tweets means finish work, start to keep warm automatically and light is on.

Ordinary cake recipe

Spontaneous cake powder 150g
Egg Spcs
White sugar 200g

Beef tallow 30g
Remark: Ingredients dosage could be adjusted according to yourself.

Method
1. According to the proportion of cake recipes to take eggs, butter, sugar into the plate , and

use the eggbeater with full -speed stirring until sugar dissolves.

2. Pour the spontaneous cak e flour into the ingredients slowly which in the plate , pouring in

and stirring at the same time. Then  use the eggbeater with middle -speed stirring .

Tip: The maximum weigh t ingredients for 4L is 500g, 5L is 600g.

Soup

m Press “Function’ and choose * Soup’,




Do cleaning after unplug the power cord and when the body is completely cold.

Don't put the product into water or under faucet when cleaning.

Wash the cover plate and steam lid termly avoiding the rice cause bad smells.

Nonuse for a long time, please put out the plug and put at aeration-drying place for store.

m Stop using when found the power line or plug is broken, should use special coad or special
accessory which by in specified maintenance department or other supplier.
m If produce is out of order, switch off the power, pull out the plug from the socket, Stop using and

contact our service center for repairing, don't use the unoriginal parts to replace and don' t repair by
yourself.

Usage:

m Read the instruction manual carefully and do it according to the indication of IM

m Plug in and make sure the voltage of home socket is match with this product.

m please take out all parts, such as non-stick inner pot, steam outlet, detachable inner lid to wash
when in the first time to use.

m please make sure there is no any impurities in the bottom of inner pot. And you need to make left
and right rotation of the inner pot, to make sure the inner pot is completely fit closely with the heating
plate.

Rice Cooking

m The maximum rice for cooking: 4L for 8cups, 5L for 10 cups, recommended ratio of rice and water

is 1 cup rice :1.1 cup water. Do not exceed the maximum amount of cooked rice. (The rice and
water ratio can be adjusted according to the favor of each people)

m Keep pressing the “rice” button for 2sec, enter the working process directly and light is on.

m After finishing setting, it tweet means finish work, enter state of keep warm automatically and light
is on.

Cooking time

Function Cooking

Time About 45mins

Remark: The time is only for reference, of different capacity of rice, capacity of weight, voltage and
temperature, cooking time will cause difference.




m When plug the socket, make sure is tight, or the components will be burned, as bad contact cause
it too heat.

m Don’t put plug into the jack when it's unused.
m Product should be away from children, and never let children use it on their own.
m Please put and use on stable table, and away from tinder.

m Only the original inner pot can be used, other inner pot can’t replace, avoiding any trouble and
danger.

m Don’t operate before the inner pot hasn’t be put in or it's empty.

m Inner pot can’t be heated on stove, or it will be out of shape.

m Don’t put any food or water in when inner pot hasn’t been put in host.

m When the rice cooker is working ,don’t move the inner pot away ,avoiding cause any danger.

m High temperature and steam will be produce when using. Hand and face please keep away from
the steam outlet avoiding be scald.

m Don’t put rag or other things cover the steam outlet when using, in case cause the lid out of shape
or stoppage.

m Don’t use in wet and heat place.

m Don’t wash rice in the inner pot, should use other container to wash rice and pull into the inner pot
after finish washing, in case make the pot out of shape or destroy the coating.

m Stop using when the inner pot is out of shape, please contact with our after-sale service personal

to buy a new one.

m Please check if anything dregs or rice on the heating plate and bottom of inner pot before using,

and clean it up before using.

m After putting the inner pot into body, please turn around in order to make sure there is close

Between inner pot and heating plate.




Proaduct:

Product Specifications :

Model NS-3080

Voltage 220V~50Hz

Power 860W

Capacity 5.0L

rice (cups) 2-10

Suitable number of people 5-10

Control panel:

Note:

m Please read the instruction of manual before using. And keep it well.
m This product is only used for family, unsuitable for other places.

m Must use wall plug with earth, plug thoroughly and make sure it is tight, don’t use universal socket

and other appliance electrical at the same time.
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