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Tips
1. Prohibit

Do not open the lid during cooking. To avoid causing burns.

2.Do not wet

Please do not immerse or wet the product with water. To avoid short circuits and
electric shock.

3.Do not use wet hands

Please do not insert or remove the plug with wet hands. To avoid electric shock or
injury.

4. Must be implemented

Please ensure that the plug is fully inserted. To avoid electric shock, short circuit,
smoke and fire.

5.Prohibit

Please do not use power sources other than AC 220V. To avoid causing fire and

electric shock.

6.Prohibition of decomposition

Do not modify, and self disassembly and repair are prohibited except for maintenance

technicians. To avoid causing fire, electric shock, and injury.

7. Must be implemented
Please use it separately on sockets with a rated current of 7A or higher. To prevent
abnormal heating or fire of the socket when used with other electrical appliances.

8. Prohibit

Do not use in unstable places or on tables or countertops with poor heat resistance. To



avoid causing fires or damage to tables and countertops.
9. Prohibit
Do not use near water or fire. To avoid electric shock or leakage, deformation of the

wrapped body, or causing fire or malfunction.

10.No contact allowed

Please do not place your face or hands near the steam hole. To avoid causing burns.

11.Prohibit

Please do not touch high-temperature areas during or after use. To avoid burns.

12. Prohibit

When not in use, please unplug the plug from the power outlet. To avoid injury or

electric shock, leakage and fire caused by aging insulation.

13. Must be implemented

If there is dust on the plug, please wipe it clean in time. To avoid causing a fire.

14. Prohibit
Do not allow children to operate and use it alone, keep it out of reach of infants and

young children. Children under the age of 7, individuals with hand or foot disabilities,
or intellectual disabilities who have a history of mental illness are not allowed to

operate this product.

15. Prohibit
It is prohibited to place metal objects such as needles, iron wires, and foreign objects

into the suction and exhaust holes and seams of the rice cooker. To avoid electric

shock and other abnormalities that may cause injury.



16.Prohibit
Please do not use when the power cord or plug is damaged or the socket is loose. To

avoid electric shock, short circuit, and fire.

17 Prohibit

Do not use damaged power cords and avoid damaging them. (such as processing,

forced bending, approaching high temperatures, pulling with force, twisting, tying,

being pressed by heavy objects, etc) to avoid causing fires and electric shocks.

18 Prohibit

Prohibit the use of non specialized inner pots. To avoid overheating or abnormal

operation.

19.Prohibit

Do not use near walls or furniture. Steam and heat can cause discoloration and

deformation of walls and furniture, so please use it in a well ventilated area when

placing it in a kitchen cabinet at a distance of 30cm from walls and furniture.
20.Must be implemented
After the rice cooker cools down, clean it again. To avoid burns caused by electric

shock and contact with high-temperature areas.

21 Must be implemented
When an abnormality or malfunction occurs, please stop using immediately. If

continued to be used, it may cause fire, electric shock, and injury.



* Abnormal fault examples:

Abnormal high temperature heating caused by the use of power cords and plugs;
There is smoke coming out of the pot and a burnt smell;

A certain part of the product cracks, loosens, or makes a clicking sound;

Inner pot deformation;

If any other abnormalities or malfunctions occur, please unplug the plug

nhAwWDb =

immediately and go to a designated repair point for maintenance.

22 Prohibit

When unplugging the power plug, be sure to hold the plug and partially unplug it. To

avoid electric shock or short circuit causing fire

23.Prohibit

Please do not use for purposes other than those stated in the user manual. To prevent

steam or internal spray from causing burns or injuries.

[Cases that cannot be cooked
~Heat the ingredients or seasonings in a plastic bag.
=Cooking plates and other alternatives are used instead of lids.

24.Must be implemented

This product is only for use in households or similar places.

25.Please handle with care when using. If dropped or subjected to strong impact, it

can cause damage and malfunction.

26.Please pay attention to steam when opening the top cover.
27.Please do not use multi head plugs. To avoid causing a fire.

28.Please do not move the rice cooker during the cooking process. To avoid burns or



spills.
29.Please do not clean it as a whole. Please do not clean the rice cooker as a whole or
let water soak into the interior or bottom of the rice cooker. To avoid short circuits and

electric shock.

30.Must be implemented
If the power cord is damaged, it must be replaced with a dedicated flexible cord or a
specialized component purchased from the manufacturer or its maintenance

department.
31.Please do not use in places where the suction and exhaust holes may be blocked or

in places with high room temperature. Please do not use this product on carpets or

plastic bags. To avoid causing electric shock, leakage, fire or malfunction.

32.Do not approach objects with weaker diamagnetism because they will release

magnetic field lines.It may cause noise on the television and radio.It may cause

demagnetization of bank cards, transportation cards, magnetic tapes, video tapes, etc.
33.When touching the inner pot handle, please use insulated gloves instead of direct
contact with your hands.To avoid burns caused by high temperatures.

34. The precautions expressed here are to protect the user and others' personal and

property from damage, and to prevent potential safety hazards. Please be sure to

comply with the important safety related content.

Important clause

If there are technical improvements to the product, they will be included in the new
version of the manual without prior notice;
If there are any changes to the appearance or color of the product, the actual product

shall prevail.

Notice
1. Please remove burnt rice grains, rice grains, and debris to avoid steam leakage,

overflow, malfunction, or inability to cook delicious rice.



2. During the cooking process, please do not cover the lid with a cloth.
3. In order to maintain the functionality and performance of this product, small holes

are provided on the product. Therefore, there may be dust or insects entering. Please

use insect repellent boards and other items sold in the market to pay more attention.

In addition, the malfunction of this product caused by the entry of insects is within the

scope of paid repairs. Please consult our company for details.

4 The fluorine processing in the inner pot will be consumed with continuous use.

It may cause detachment, but it is harmless to the human body and has no effect on

steaming rice and insulation If there are concerns or signs of deformation or corrosion,
you can purchase and replace it.

*To prevent the fluorine processing surface of the inner pot from floating, falling off,
or deforming, please be sure to follow the following instructions.

*Do not heat the inner pot directly on fire, in an induction cooker, or microwave.

*Please do not keep rice (such as vegetable rice, etc.) warm except for white rice and

wash free rice

*Please do not use vinegar in the inner pot.

*Please do not use rice spoons that are not attached or made of wood.

~Please do not use metal spoons, rice spoons, egg beaters, or other hard objects in the
inner pot.

*Please do not put the bamboo steamer in the inner pot.

*Please do not put utensils or other hard objects in the inner pot.

*Please do not use hard objects such as metal or nylon brushes and metal scrapers to

clean the inner pot

«Please do not use dishwashers or dishwashers.



Product Introduction

The series of products are intelligent control electric rice cookers with smooth
and fashionable shapes, and have the functions of heat preservation, fast cooking,
refined cooking, firewood cooking, hot rice, hot Congee, nutritious soup, Congee
cooking, coarse grain Coegecake steaming, steaming, etc; Automatically

sensing temperature, controlling heating power, supporting 24hour reservation,

cooking more worry free and convenient

Product specifications

Model Rated voltage | Rated Rated power Capacity
frequency
AN-RCC1223 | 220V 50-60HZ 500W 1.2L

Control panel function display
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Pot Rice Reheat Porridge Porridge
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Preset Function
Cancel




Installation diagram

Cover

Exhaust valve

Inner pot

PP Body

Control panel

Basic

Maintenance methods

1. Remove the inner pot from the main body of the rice cooker, wash it clean with
household detergent, and then dry it with a dry soft cloth;

2. After each use, wipe the outer surface of the rice cooker clean with a clean soft
cloth;

3. Rice grains or debris may stick to the heating plate and must be cleaned
thoroughly to ensure full contact between the inner container and the heating plate
4. After each use, please clean the detachable inner aluminum cover with clean
water and wipe the sealing ring clean;

5. When cleaning the inner pot, avoid using metal brushes or other rough and hard
tools to wipe the inner pot, in order to avoid damaging it and causing the rice to stick
to the pot

6. When not in use, please dry the machine and store it in a dry place after
packaging;



Method for dismantling and washing the cover plate

Open the cooker , take out the lid Clean the lid

Description of each functional button

-Power on status
After powering on, the menu function keys are all on. Press the "function key" and the

selected menu will flash. Press the start key to start working.

~-Preset

Set the appointment time as the start time of work;

Preset functions include: fast cooking, rice, pot rice , soup,reheat, Porridge, grain
porridge, steam

~The functions that cannot be preset include: cake;
—-The Preset function supports 24-hour reservation;

-Keep Warm/Cancel

In standby mode, touch this button to enter the insulation work, and the indicator
light will stay on. Touch this button again to cancel the insulation work and enter
standby mode;Press this key while in working mode to cancel all settings and

terminate actions, returning to standby mode.



~-Function

Touch this button to turn on the indicator lights corresponding to the functions on
the control panel; Selection order: fast cooking, rice, pot rice , soup,reheat, Porridge,
grain porridge, steam,cake

-Time

Function heating time adjustment: Touch this button once to increase the time by 10
minutes;

Appointment time adjustment: Touch this button once to increase the time by 30
minutes.

--Start

Touch this button to enter the working state, and also to confirm the selected

function and start heating.

-Preparation

1. Take rice from a measuring cup (one cup of rice is about 150 grams).

Wash the rice in other containers, paying attention to washing thoroughly.

-It is best not to directly wash the rice in the inner pot to avoid scratching the non
stick coating of the inner pot or causing deformation of the pot body due to collision.

2. Put the washed rice into the inner pot, select the appropriate water level according

to the corresponding taste and function, and add water to the corresponding water

level (for example, if boiling 3 cups of rice, add water to the water level mark 3.

-It is best not to add more water than the maximum water level.

-When cooking food separately, the water should be drained appropriately to prevent
it from overflowing the steamer when boiling.

3. Use a dry cloth to wipe the outer surface of the inner pot dry and place it inside



the pot; Then press down on the pot lid until you hear a "click"sound.

-Do not heat the inner pot on other stoves, otherwise it will deform due to high

temperature; It is not allowed to use other containers instead of the inner pot on the

electric heating plate.

-The non stick coating of the inner pot meets food hygiene standards and is harmless
to human health. Please feel free to use it.

-Confirm that the lid of the pot is properly covered. If the lid is not properly covered,

the cooking effect will be affected.

Cooking rice process

1. Connect the power supply, press the "Function Selection" button to select the

desired cooking function (fast cooking, precision cooking, firewood cooking), and the
corresponding function display light will flash;

2. Press the "Start" button to enter the functional working state;
3. When cooking rice and entering the stewing state, the display screen shows the

countdown end time.

After cooking, the buzzer beeps three times to indicate the end of the cooking

process and automatically enters the insulation working state.

-To prevent rice from clumping and becoming unappetizing, it is best to loosen the
rice within 30 minutes of entering a nutritious and insulated state.

-It is recommended to wait for 10 minutes after the fast cooking function enters the
nutritional insulation state before consuming.

After use, press the "insulation.cancel" button to enter standby mode and unplug the

power.



-When serving rice, it is necessary to use the included rice spoon to avoid scratching

the non stick coating on the inner pot.

Cooking time
The default cooking time for soup is 1 hour and 30 minutes;

-The default cooking time for cooking Porridge is 1 hour;

-The default cooking time of coarse Grain Congee is 1 hour and 30 minutes;
-The default cooking time for steam is 1 hour;

-The default cooking time for cake is 50 minutes;

-The default cooking time for pot rice is 20 minutes;

The circuit principle diagram

Control board
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Trouble shooting

NO

Fault phenomenon

Reason

Troubleshooting

1The indicator light is not
on, and the heating plate is
not hot

2.The indicator light is not
on, and the heating plate is

not hot

1. The power supply of
the circuit board is
not connected.

2.The power cord is
burnt out.

3.The circuit board
wiring is
disconnected.

4. The main circuit
board is damaged.

1. Check if the plug, plug socket, fuse, and
power lead are secure and inserted into
place.

2.Send it to the designated maintenance
department for repair.

The indicator light is
on, but the heating
plate is not heating up

1. Main temperature
controller
malfunction.

2.The heating
element is burnt out.
3.The connection part
of the circuit board is
disconnected.

4. The power cord is
damaged.

The display screen
shows "E1", "E2" or
*E3, and all indicator
lights flash or the

buzzer keeps ringing

1."El"indicates that
the bottom
temperature sensor is
open or short
circuited, with 10
beeps.
2."E2vindicates that
the top temperature
sensor is open or
short circuited, with
10 beeps.
3.+E3"indicates high
temperature
protection (high
temperature inside
the pot), with 10

beeps.

1.Send it to the designated maintenance
Khen 'E3-is displayed, it may be due to the
product experiencing "empty burning"
phenomenon. At this point, unplug the
power plug, let the pot cool down, and then
plug it back in to restore normal operation
immediately.

The rice is
undercooked or the
cooking time is too
long

1. Insufficient
insulation time.
2.The heating plate is
deformed.

3.The inner pot is

1.Insulate as required

2. Use fine sandpaper to polish minor
deformations, and send them to the
maintenance department for replacement
if they are severely deformed




skewed and
suspended on one
side.

4. There are foreign
objects between the
inner pot and the
heating plate.
5.The inner pot is
deformed.

6. The main circuit
board is damaged.
7.The main

temperature

controller is abnormal.

3.Gently rotate the inner pot to restore it to
normal

4. Clean with 320 grit sandpaper

5.Send the designated repair department
to replace the inner pot

6.Send to designated maintenance

department for repair

Cooking burnt rice or
unable to
automatically keep
warm or with
abnormal insulation

1. The main circuit
board is damaged.
2.The main

temperature

controller is abnormal.

Send to designated maintenance
department for repair

A lot of Congee
overflows

1. The main circuit
board is damaged.
2.The thermistor on
the upper cover is
abnormal.

Send to designated maintenance
department for repair

Cook Congee without
boiling for a long time

1. The main circuit
board is damaged.
2.The thermistor on
the upper cover is
abnormal.

Send to designated maintenance
department for repair
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