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Dear users: 17. After opening the package, please immediately put the plastic bag into the trash can, so as to prevent children from playing

and causing choking danger.

Thank you for buying Jiuyang Rice Cookers at TECHBEAR. All the contents in this

18. When the product is working, do not open the top cover, do not approach the metal part of the product and the steam hole

to prevent burns. 19. The bottom and edge of the inner liner should be kept clean, the bottom of the liner and the surface of

book are for your reference only.

the heating plate should not be accompanied by water droplets, rice grains and other debris, the inner liner is placed smoothly,

Ii you still have problems during use p|ease consult the local Joyoung after-sales otherwise it will burn out the components due to poor contact between the heating plate and the inner liner.
’ 20. When the product is working, do not cover the pot with a wet cloth to prevent steam from being discharged and heat dissipation
service center or BIBI BEAR customer service center. of the body from causing device damage.

21. Do not immerse or drench the appliance in water.

- 22. Please use the rice spoon that comes with this product. Do not use the utensils with sharp edges and corners to avoid
Precautions T
damaging the inner liner.

In order to ensure safety and avoid injury and financial loss to you and others. be sure 23. It is strictly prohibited to use the inner liner that does not come with this product to prevent the components from being

to observe the following safety precautions. If you do not follow the safety warnings,
the wrong use may lead to accidents.

damaged by overheating.
24. Do not put any bags, cans or bottles into this product to heat, otherwise there is a risk of explosion.
25. Do not start the operation when the liner is not placed in the host or the liner is empty, so as to avoid damage to the
® AbSOlUtEly prGhlbItEd A Must follow o Dally attention components. 26. Keep the product dry when not used for a long time, and do not store it in a humid environment.
27. Itis strictly prohibited to lift the inner liner during work or before cooling, so as not to burn.

@ 1. Keep it out of reach of children. Do not allow children to operate it alone to avoid electric shock, burns or other injuries. _ _ _
5 28. The normal working altitude of this product ranges from 0 to 2000 meters.

Do not insert metal shavings, iron wires, needles and other foreign bodies in the product or in the gap, otherwise it will
cause electric shock or abnormal work. 29. Do not cook acidic food (pH<9).

ﬁ. 3. When cleaning, product failure or not in use, in order to prevent leakage or accidental start, please be sure to unplug
the power plug.

4. Do not put the product directly on the fire or any place near the heat source or fire source, otherwise the product will be PaCKage |nCI Uded
damaged or malfunction, or even dangerous.

5. Please do not put this product on the table that is not stable, wet, high temperature, smooth, heat resistant (such as 1 x 4. Riec Cooker 1 x rice spoon, 1 x Soup spoon, 1 x measuring cup,
plastic tablecloth, cotton cloth, carpet, etc.), so as to avoid electric shock, fire, falling off and other injuries and property 1 x steamer, 1 x power cord, 1 x User Manual

losses.

o 6. Use a power socket with rated current of 10A or above and AC voltage of 220V to avoid fire, electric shock and other accidents. Spe C|f| cation

7. Do not plug or pull the plug with wet hands to avoid electric shock. When removing the plug, you must hold the plug handle

and do not pull the power cord, otherwise the power cord may be damaged.
. | N = | Model F-40FY750
8. If the power cord is damaged, it must be replaced with a special cord or a special component purchased from its manufacturer
or maintenance department. Rated voltage 220V
9. Before use, ensure that the power cable is reliably connected to the socket; otherwise, the device may be damaged due to Rated frequency 50Hz
poor contact, resulting in short circuit or fire. Rated power HS60W
10. This product is a Class | appliance, and the grounding cable of the socket should be well grounded. Rated capacity 4 0L
11. This product is for household use only. The Company shall be liable for any accident or injury resulting from any commercial -
| | | e | Energy efficiency class Lv 3
use, inappropriate use or non-compliance with this instruction manual. - _
12. The appliance cannot be operated with an external timer or independent remote control system. GB 4706.1-2005 GB4 fQB}ld'EDDS GB 4706.19-2008
13. This product is only for indoor use, not in wet places and outdoor use, to prevent eleciric shock and device aging caused Executive standard GB 4343,1-2018 GB17625.1-2012 .GB 12021.6-2017
| Q/JY 026-2018
damage accidents.

14. Do not move the product while working

15. This product is not suitable for the following people: sensory or psychological dysfunction, lack of relevant experience or
AR | . | _ Prepare to cook | Power o
knowledge (including children), etc. Unless they use this product under the supervision and guidance of a professional.
Children should be watched to ensure that they do not play with this product.

16. If the product fails, please send it to Jiuyang after-sales Service Department for repair or contact BIBI BEAR customer o To measure the rice, use the included measuring cup
service staff. Do not disassemble the product or replace the accessories by yourself, so as to avoid fire, electric

shock or injury.
Correct example ’ \Wrong examplei / \
.
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@ Add water

® \When cooking with 4 cups of rice, please add water to the mark 4 (this figure is for reference only).

Note: All functions should not exceed the corresponding highest water level;
Do not wash rice with the liner. In addition to the "low-sugar rice” and "cooking"” functions,
do not put other functions into the steamer when cooking, so as not to affect the food effect.

@ {xim/Thermal insulation function

After cooking, the rice cooker will automatically enter the heat preservation state. You can also select the

"Heat preservation” button to enter the heat preservation state in the standby state.

® The maximum heat preservation time is 12 hours.

@ #i/Hot meal

(1) Pour the leftover rice into the inner container and turn the rice. Sprinkle with just enough drinking water.

(2) Select the "hot meal" function and press the "Start" button to enter the cooking state.

© (K #ER/Low Sugar Rice

(1 Rinse the prepared ingredients and put them into the inner container.

(2) Add the right amount of water to the calibration line of the inner tank (depending on the amount of meters).

(3) Then put the steamer into the inner tank and close the lid of the rice cooker.
OFS

elect the "low-sugar rice" function and press the "Start" button to enter the cooking state.

O ‘#/Porridge

(1) Wash the prepared ingredients (millet/brown rice/multi-grain/seafood) and put them into the container.
(2) Add appropriate amount of water to the calibration line of the inner tank (depending on the amount of rice),

and close the lid of the rice cooker.

(3) Select the function of each classification porridge, press the "start" key to enter the cooking state.
© =#£/Cakes

(1) Spread salad oil on the bottom and edge of the inner liner, pour in the cake embryo, and close the

lid of the rice cooker.

(2) Select the "Cake" function by the "Feature" key, and press the "Start" key to enter the cooking state.

O %:%/Soup

(1) Wash the raw materials, cut them into pieces, put them into the inner tank, add water to the inner tank,
and add water that cannot exceed the highest water level of the porridge.

(2) Close the cover of the rice cooker, select the "soup" function through the "Feature" key, and press the
"Start” key to enter the cooking state.
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© Z1Fr/Claypotrice
(D Put the cleaned rice into the inner tank, add water to the water level of the corresponding rice type,
and close the cover of the rice cooker.

(2) Select the "Rice" button and press the "Start" button to enter the cooking state.)

(3) During the cooking process, hear the prompt sound, spread the mixed ingredients and seasonings
on the rice, close the lid of the rice cooker, and wait for the end of cooking.

@ Approximate time required to cook Quick Cooking Rice/Ri® ¥, Wood-fired Rice/% X1,
Extreme Rice/#RiE R, Low Sugar Rice/{E#EIR

How many

Eunction sofrice?  Two cups of rice Three cups of rice Eight cups of rice

Quick Cooking Rice About 35 minutes About 40minutes

About 45 minutes

Wood-fired Rice About 45 minutes About 50 minutes

About 55 minutes

About 25 minutes About 30 minutes /

Extreme Rice

About 40 minutes /

Low Sugar Rice About 35 minutes

* This data was obtained from tests conducted under laboratory conditions (room temperature: 23.0°C,
rated voltage: 220V-, rice-water volume ratio of 1:1.2, rice type Fukurinmen Northeast Rice, altitude not
exceeding 1000m).

* The time is the time from the start of cooking to the time required to enter the heat preservation state.

It also varies depending on voltage, room temperature, season, amount of water, rice type, and so on.

* The rice types available for Extreme Rice are: Northeastern Rice, Silk Hmong Rice, Thai Fragrant Rice;
and the rice types available for Wood-fired Rice are: Northeastern Rice, Silk Hmong Rice,

Thai Fragrant Rice, Brown Rice.

Installat_ion Note: When cleaning, please make sure that the rice cooker is in the power off state.
& cleaning When taking/placing the inner tank, please handle it gently to avoid collision

and deformation;

Do not scrub the liner with steel balls or hard objects to avoid scratching the
liner coating.

(1) Clean the outside of the rice cooker, and then open the cover of the rice cooker, hold the inner cover
with one hand, and grasp the center of the silicone sheet on the inner cover with the other hand to
forcefully remove the inner cover, and then screw out the steam valve cap counterclockwise.

(2) Remove the inner liner, clean the inner liner inside and outside with a soft sponge, and then dry with
a dry soft cloth. Then clean the inner cover, sealing ring and steam valve, dry them with a soft rag, and
fasten them in place.

The data in this manual is provided by Joyoung R & D Center database. For reference only.

-05-



Fault phenomenon: Indicator light does not light?

aintenance Causes:
service 1

: _ _ _ . Overcooking or undercooking
Please entrust local dealers or Joyoung after-sales service outlets for repair and installation,

or contact BIBI BEAR customer service for help. 2. The ratio of rice to water is wrong
3. The liner not in place. It's hanging

Fault phenomenon: Indicator light does not light? 4. There's a foreign object between the inner bladder and the heat tray
Causes: 5. Bile deformation
1. Circuit power is not connected 6. Circuit fault
2. Wiring faults 7. Sensor failure
Solution: Solution:
1. Check whether the power supply is connected 1. Adjust the total capacity of rice and water, ranging from the highest to the lowest scale line

2. Send it to the designated after-sales service department for repair. 2. Adjust the ratio of rice to water

3. Gently turn the liner to restore it to normal

Fault phenomenon: Heat plate does not heat? 4. Clean foreign matter, but do not use water to wash directly

Causes: 5. Send to designated after-sales service department for repair
1. Circuit fault

2. The fuse Is blown out Fault phenomenon: Automatically enter the heat preservation function or
3. Heating disk fault the digital screen displays error code: E5?

Solution: Causes:

1. Send to designated after-sales service department for repair 1. Not put into the bladder

2. Dry burning without water in the inner tank
Fault phenomenon: Indicator light heating disk does not heat? 3. The liner is not in place. It's in the air

Causes: Solution:

1. Circuit fault 1. Cut off the power supply, and the pot can still be used normally after cooling

2. Heating disk fault

Solution: Fault phenomenon: The porridge overflowed?
1. Send to designated after-sales service department for repair Causes:

1. Too much rice is cooked

Fault phenomenon: Cooked to a burnt rice? Solution:

Causes: 1. Adjust the amount to moderate

1.The liner is not properly placed

2. Bile deformation Fault phenomenon: The digital screen displays the error code E1/E2/E3/E4/E6/E7
3. Circuit fault Causes:

4. Sensor failure 1. Circuit fault

Solution: Solution:

1. Turn the liner gently to restore it to normal 1. Press "Cancel" button, power off again, and then re-power, if still abnormal, please send to

2.5end to designated after-sales service department for repair the designated after-sales service department for reBair
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Function Panel

FACK ISHRIR EIR R

» Northeast Rice « Express Rice - Congee » Hot Rice
SGebX SR % IR R

« Simiao  Rice » Wood-fired Rice « Thin Rice » Steam Cook
REK _ RR R %

» Thai Fragrant Rice . Mixed Grain Rice - Casserole Congee * Soup
BEXK B K g

» Rough  Rice « Rice in Casserole . ?;)by Congee » Egg Cake

Ly
Appointmen Qulck Cook Start

fRim

Keep warm

cCancel




