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KONKA 2L Mini Rice Cooker Instruction Manual
Model: 06973356908488

1. INTRODUCTION

Thank you for purchasing the KONKA 2L Mini Rice Cooker. This appliance is designed to simplify your
cooking experience with its compact size, versatile functions, and efficient performance. Please read this
manual carefully before use to ensure proper operation, maintenance, and safety.

2. SAFETY INSTRUCTIONS

To prevent damage to the appliance or injury to yourself and others, please observe the following safety
precautions:

Always ensure the voltage of your power outlet matches the voltage specified on the appliance.

Do not immerse the main unit, power cord, or plug in water or any other liquid.

Keep the appliance out of reach of children.

Do not operate the appliance if the power cord or plug is damaged. Contact customer service for
repair.

Always unplug the appliance from the power outlet when not in use, before cleaning, or before
moving.

Use only accessories recommended by the manufacturer.

Do not place the appliance on or near hot surfaces, such as gas or electric burners, or in a heated
oven.

Ensure the steam vent is clear during operation to prevent pressure buildup.

Be cautious of hot steam escaping from the vent during and after cooking.

Do not touch hot surfaces. Use handles or knobs.

This appliance is for household use only.

3. PRODUCT OVERVIEW
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3.1 Components

Main Unit (with control panel and heating element)

Inner Pot (ceramic non-stick coating)

Measuring Cup

Rice Spatula

Power Cord

3.2 Features

2L Capacity: Ideal for 1-4 people.

Anti-Overflow Design: Integrated bubble breaker prevents rice soup from overflowing during
cooking.

18-Minute Quick Cooking: Three-dimensional circulation heating and NTC intelligent temperature
sensor ensure fast and even cooking without burning.

Keep Warm Function: Automatically switches to keep warm mode after cooking, maintaining food
temperature.

24-Hour Timer: Allows you to preset cooking start times for convenience.

9 Smart Functions: Versatile cooking modes including Fine Cooking, Quick Cook, Porridge, Soup,
Stew, Yogurt, Cake, Boiling/Steaming, and Warm.

Premium Non-Stick Inner Pot: High-quality ceramic coating prevents sticking and is easy to clean.

IMD Touch Panel: Intuitive and easy-to-use control interface.



Front view of the KONKA 2L Mini Rice Cooker, showcasing its compact design and intuitive control panel.



Detailed view of the control panel, highlighting the 'Fine Cooking', 'Quick Cooking', 'Porridge', 'Soup', 'Stew', 'Yogurt',
'Cake', 'Boiling/Steaming', and 'Warm' functions, along with 'Preset Time', 'Menu/Cancel', and 'Start' buttons.

A visual representation of the 9 smart cooking functions: Fine Cooking (no long waiting), Quick Cook (fast delicious rice),
Congee (baby food preparation), Soup (extracts nutrition and flavor), Stew (delicious after a meal), Yogurt (sweet and

sour, good appetite), Cake (delicious cake), Boiling/Steaming (steaming and stewing), Keep Warm (12 hours heat
preservation).

4. SETUP

4.1 Unpacking



Carefully remove all components from the packaging. Retain packaging materials for future storage or
transport if needed.

4.2 Initial Cleaning

Before first use, wash the inner pot, measuring cup, and rice spatula with warm, soapy water. Rinse
thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth. Do not immerse the
main unit in water.

4.3 Placement

Place the rice cooker on a stable, flat, heat-resistant surface, away from direct sunlight and heat sources.
Ensure there is adequate ventilation around the appliance, especially around the steam vent.

5. OPERATING INSTRUCTIONS

5.1 Basic Rice Cooking

1. Measure Rice: Use the provided measuring cup to measure the desired amount of rice. One cup of
raw rice typically yields about 2-3 cups of cooked rice.

2. Wash Rice: Rinse the rice thoroughly under cold water until the water runs clear.

3. Add to Inner Pot: Place the washed rice into the inner pot.

4. Add Water: Add the appropriate amount of water. A general ratio is 1:1.25 (rice:water) for white rice,
but this may vary based on rice type and personal preference. Refer to the water level markings
inside the inner pot.

5. Place Inner Pot: Insert the inner pot into the main unit, ensuring it sits correctly. Close the lid
securely.

6. Connect Power: Plug the power cord into a suitable electrical outlet. The display will light up.

7. Select Function: Press the 'Menu/Cancel' button repeatedly to cycle through the available cooking
functions until your desired program (e.g., 'Fine Cooking' or 'Quick Cook') is selected.

8. Start Cooking: Press the 'Start' button. The indicator light for the selected function will illuminate, and
the cooking process will begin.

9. Keep Warm: Once cooking is complete, the rice cooker will automatically switch to 'Warm' mode.
The 'Warm' indicator will light up.

10. Serve: Open the lid carefully, avoiding steam. Use the provided rice spatula to fluff and serve the
rice.



A user's hand pressing a button on the IMD touch panel, which shows a digital display of '12:00' and the 'Warm' indicator,
demonstrating the ease of use.



The KONKA rice cooker with its lid open, showcasing fluffy white rice inside the ceramic non-stick pot, presented alongside
a meal of meat, vegetables, and soup, illustrating its role in a complete dining experience.

5.2 Using the 24-Hour Timer (Preset Time)

The timer function allows you to set a delayed start time for cooking.

1. Prepare ingredients (rice and water) in the inner pot as described in section 5.1.

2. Place the inner pot in the main unit and close the lid.

3. Press the 'Menu/Cancel' button to select your desired cooking function.

4. Press the 'Preset Time' button. The display will show a default preset time.

5. Use the '+' and '-' buttons (if available, or repeatedly press 'Preset Time' if it cycles) to adjust the
desired delay time.

6. Press 'Start' to confirm the preset time. The timer will count down, and cooking will begin
automatically once the set time elapses.

5.3 Using Other Smart Functions

To use functions like Porridge, Soup, Stew, Yogurt, Cake, or Boiling/Steaming, follow the general steps for
basic rice cooking (Section 5.1), but select the corresponding function using the 'Menu/Cancel' button.
Adjust ingredients and water levels according to your recipe and the specific requirements of each dish.



6. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your rice cooker.

1. Unplug: Always unplug the appliance and allow it to cool completely before cleaning.

2. Inner Pot: Wash the inner pot with warm, soapy water using a soft sponge or cloth. The ceramic non-
stick coating is delicate; do not use abrasive cleaners, metal scrubbers, or sharp utensils, as this
can damage the coating. Use the provided plastic rice spatula to prevent scratches. Rinse and dry
thoroughly.

3. Lid: The inner lid may be removable for cleaning. If so, detach it and wash with warm, soapy water.
Rinse and dry. Ensure the steam vent is clear of any food residue.

4. Main Unit Exterior: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main
unit in water.

5. Accessories: Wash the measuring cup and rice spatula with warm, soapy water, rinse, and dry.

6. Storage: Store the clean and dry rice cooker in a cool, dry place.

An exploded view showing the different layers of the inner pot, including the energy-strengthening layer, heat-conducting
alloy layer, strong adhesion layer, durable anti-corrosion layer, heat-resistant protective layer, and double-sprayed, long-

lasting non-stick layer, ensuring even heat distribution and preventing sticking.

7. TROUBLESHOOTING



7. TROUBLESHOOTING

If you encounter issues with your rice cooker, refer to the following common problems and solutions:

Problem Possible Cause Solution

Rice is too
hard/undercooked

Insufficient water; lid not closed
properly; power interruption.

Add more water next time; ensure lid is
sealed; check power connection.

Rice is too
soft/mushy

Too much water. Reduce water next time.

Rice sticks to the
bottom

Not enough water; inner pot coating
damaged; rice not washed.

Ensure proper water ratio; use plastic
spatula; wash rice thoroughly.

Overflow during
cooking

Too much water or rice; steam vent
blocked.

Do not exceed maximum fill line; ensure
steam vent is clear.

Appliance does
not turn on

No power; loose connection. Check power outlet and cord connection.

If the problem persists after trying these solutions, please contact customer support.

8. SPECIFICATIONS

Specification Detail

Brand KONKA

Model Number 06973356908488

Capacity 2 Litres

Rated Power 400W

Voltage 220V

Dimensions (L x W x
H)

24 cm x 21 cm x 19.5 cm (approx. 240mm x 210mm x 195mm)

Inner Pot Material Ceramic Non-Stick Coating

Power Source Electric Cable

Special Features
Anti-overflow, 18-minute quick cooking, Keep Warm, 24-hour timer, 9 smart
functions



An illustration detailing the product dimensions (240mm depth, 210mm width, 195mm height) and a table listing key
specifications such as product name (KRC-RS1), voltage (220V), inner pot dimensions (159mm), outer diameter of inner

pot (180mm), rated power (400W), net weight (1.85Kg), and packaging size (275*245*240mm).

9. WARRANTY AND SUPPORT

This product comes with a standard manufacturer's warranty. For specific warranty details, please refer to
the warranty card included with your purchase or contact the retailer. If you have any questions, require
technical assistance, or need to report a defect, please contact KONKA customer support or your point of
purchase.

Please retain your proof of purchase for warranty claims.
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