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PRODUCT INTRODUCTION

This series of microcomputer porcelain electric rice cookers is
independently developed by the manufacturer. As a new generation
intellectual rice cooker with Fuzzy Logic control, this product can
correctly estimate the water and rice amount in the pot and subtly
control the heating power in an interactive way during the whole
cooking course to help to prepare tasty food with less energy.
Special porcelain inner pot that is free of metal materials or
chemical coating harmful to human health. It also has multiple
practical functions (such as timer, fast rice cooking, precision rice
cooking,soup stewing, and keep-warm) for you to freely prepare
rice and soups. It's an ideal cooker for household use.

PRODUCT FEATURES

*Itis the perfect combination of original human diet containers
and modern technology to bring healthy and non-polluting green
family life.

* Inner ceramic pots are made and fired from natural materials

under high temperature, non-sticky, lead-free, non-toxic,

harmless and immortal.

It is treated with nano-technology, non-sticky, bacteria resistant,

and longer food preservation time.

Multi-functional settings, timing, presetting, soup, rice cooking.

All-round keeping warm may grain-type food more evenly and give

full play to color, flavor and taste.

Intelligent computer program, one-touch operation, digital

display, simple user-friendly style.

Up to the standard of energy-saving for electric rice cookers,

more energy-saving and environmrntally friendly than general

traditional traditional rice cookers.

Multiple protection devices certified with international security

CB, more secure,

SPECIFICATIONS

Name Nanotechnology Ceramic Pot Rice Cooker
Model SD-8009/2.0 | SD-8009/3.0 SD-8009/4.0
Rated voltage 220V-240V~
Raled frequency 50Hz
Power 270W-330wW 360W-440W 500W-600W
Rated capacity 2L 3L 4L
Accessory Cup,spoon
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Cover
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Ceramic Pot
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Power cord
i h
~ | =
O cuol O
FAST S0UP
COOKING STEWING
Control Panel
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FINE KEEP
COOKING WARM
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USE INSTRUCTIONS

@®PREPARATIONS

Standby state

Connect this cooker to power. The LED display will show “0.0”" ,
indicating the cooker has entered standby state. In standby state,
the cooker will not heat the food.

How to measure and wash rice

Please use the cup included in this product to measure rice. (In
this manual, 1TCUP means an exact cupful of rice, neither over the
cup rim nor below the cup rim)

Please rub the rice by hand during washing and wash repeatedly
till the rinsed water becomes clear. (Otherwise, crust of cooked
rice may be easily formed and the cooked rice may get a bran
smell.)

How to adjust water amount

To cook rice, please add in suitable amount of water according to
rice amount. Example: To cook 3 cups of rice measured with the
cup included in this product, please wash the rice clean, pourinto
the porcelain inner pot and then pourin sufficient water to the
level mark “3” atthe CUP side.

Note: Water amount can be properly adjusted according to the
user's personal taste and rice property. The models of 2L, 3L and
4L can be usedto cook 4CUP, 8CUP, and 8CUP of rice at the most
respectively.

To cook soup, do not add in too much water to exceed the
maximum water level mark.

Recommended Rice Amount (CUP)

Rice Type| WaterLevel 2L 3L 4L

Fast |Precision| Fast |Precision| Fast |Precision
Pearl rice |Alitteabove the waterlevelmark | 2 ~4 2~4 2~6 2~6 3~6 3~7
Slimrice |altebeowthewaterleveimak | 2~3 5| 2~4 |2~55| 2~6 | 2~6 | 2~6
Normal rice To the water level mark 2~4 2~4 | 2~6 | 2~6 | 2~6 | 2~7

Unpolished rice|Alitte above the water level mark | 2 ~4 2~4 2~6 2~6 3~6 3~7
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@TO COOKRICE

(1) Wash the rice clean in another container and pour into the
porcelain inner pot. Add in suitable amount of water and evenly
spread therice in the pot.

(2) Use a piece of clean, dry cloth to wipe dry the outer surface of
the porcelain inner pot. Setitinto the cooker body, slightly
press down and turn a little for it to have good contact with the
aluminum base. Close the lid till a click sound is heard.

(3) Insert the power plug into a suitable power socket. The 4
indicators will startto flash in turn, indicating the cooker has
entered standby state.

(4) Press SELECT button to set your desired rice cooking function.
The corresponding function indicator will change to remain on
from flashing in seconds, indicating the cooker has started to
work in that function.

(5) When cooking is done, the cooker will change to keep-warm
function automatically, with keep-warm indicator on.

(6) After the cooker changes to keep-warm state, it's suggested
that you open the lid, evenly break up the rice, and then close
the lid and wait for 5-15 minutes before using the rice. This can
make the cooked rice tastier.

(7) Precision rice cooking function requires 5-10 minutes more
than fast rice cooking function.

@®TO STEW SOUP

(1) Wash the stewing materials clean, putinto the porcelain inner
pot, add in suitable amount of water and close the lid.

(2) Press SELECT button to set to soup stewing function. The
corresponding function indicator will change to remain on from
flashing in seconds, indicating the cooker has started to work
in that function.

(3) Stewing will be done after the water boils for about 2 hours. The
cooker will then change to keep-warm state automatically, with
keep-warm indicator on.

@®TO KEEP-WARM

Hint: Do not keep-warm for over 4 hours to avoid causing bad
smell of the food.

Put the food to keep-warm in the porcelain inner pot, add in

suitable amount of water, and close the lid. Press SELECT button

to set to keep-warm function. The corresponding function indicator

will change to remain on from flashing in seconds, indicating the

cooker has started to work in that function.
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@®PRESET AND TIMER

In summer days, do not delay cooking for too long to avoid deterioration
of the food. When the cooker is set to cook from a preset future time,
please add in a little more water than in normal cooking state. Only in fast
rice cooking and precision rice cooking functions can the cooker be set to
cook from a preset future time. Only in soup stewing and keep-warm
functions can the cooker be set to cook for a preset duration of time. After
stewing is done, the cooker will change to keep-warm state automatically.
When keep-warm time is up, the cooker will change to standby state
automatically.

A: Delayed fastrice cooking B: Delayed precision rice cooking
Connect the cooker to power. The LED display will show “0.0” . Press
TIMER button till the desired time is shown. (Each time the button is
pressed, the time shown will be increased by 0.5H. The maximum time
is 9.5H and further pressing may clear the number for a new setting)
After setting the time, press SELECT button to set to fast rice cooking or
precision rice cooking function. The corresponding function indicator
will change to remain on from flashing in seconds, indicating the cooker
is set to start cooking when the preset time counts down to zero.

C:Timed soup stewing D: Timed keep-warm

Connectthe cooker to power. The LED display will show “0.0” . Press
TIMER button till the desired time is shown. (Each time the button is
pressed, the time shown will be increased by 0.5H. The maximum time
is 9.5H and further pressing may clear the number for a new setting)
After setting the time, press SELECT button to set to soup stewing or
keep-warm function. The corresponding function indicator will change
to remain on from flashing in seconds, indicating the cookeris set to
stew or keep-warm for the preset duration of time.

/\ POINTS FOR ATTENTION:

@ The unit is not suitable for operation by people as follows:
children, disabled people or people without experience,
unless personnel responsible for safety are present to
supervise or teach them how to use the unit.

® Never allow children to use the unit as a toy improperly.

(1) Use of boiling water may not shorten the cooking time but make it
difficult to thoroughly cook the rice.

(2) The porcelain inner pot is a brittle part. Please handle with care.

(3) Make sure before use that your local voltage is the same as the rated
voltage indicated on the data plate of this cooker.
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(4) Use safe wall outlet with sound earth connection and avoid loose
insertion of the plug. Do not share the same group of sockets with
other electric appliances.

(5) Do not pour water into the aluminum base. Before setting the porcelain
inner potinto the body, please wipe its outer surface, especially the
bottom, clean and dry and check to ensure the aluminum base is clean
too. After setting the porcelain inner pot into the body, lightly press
down and turn a little for it to have good contact with the aluminum base.

(6) Securely close the lid to avoid poor cooking/keep-warm effect. Do not
allow the cooker to work with lid open or without porcelain inner pot in
position to avoid fuse blow-out or other malfunctions.

(7) Hot steam may come out of the cooker during cooking. Keep your face
and hands away from the steam vent to avoid burns. Do not cover the
steam vent with dishcloth or any other things to avoid malfunctions.

(8) Always unplug the power cord before taking the porcelain inner pot out.

(9) Do not use this cooker on an unstable surface, in a humid place orin
the vicinity of other heat sources to avoid damages or malfunctions.

(10) Do not use this cooker in the vicinity of inflammables.

(11) Never rinse the cooker body or the lid or immerse them in water to
avoid malfunctions.

(12) In case the power cord is damaged, please contact the manufacturer
or any of its authorized service centres for replacement.

(13) Do not allow nonprofessionals to modify, disassemble or repair this

cooker.

(14) Keep this cooker out of reach of little children. Children's accidental

touch of the buttons may cause this cooker to stop cooking.

(15) Never try to unplug the power cord by wet hand to avoid electric shock.

(16) Do not pull the seal ring on the lid to avoid impairing the performance

of this cooker.

MAINTENANCE

(1) Each time after use, remember to unplug the power cord and wait for
the body to fully cool down before cleaning.

(2) if necessary, use kitchen detergent for cleaning.

(3) Do not use thinner, gasoline, scouring powder, hard brush or stainless
steel cleaning ball for cleaning.

(4) Neverrinse the casing of the cooker orimmerse it in water. If
necessary, use wetted soft cloth (with water wrung out) to wipe it clean.

(5) Each time after use, detach and clean the steam vent assembly.

(6) Timely cleaning after use may help to avoid stubborn dirt.

(7) If you want to stop using this cooker for a long time, please clean and
repack itin the packing box, and store in a ventilated, dry place.
Humidity may impair the performance of this cooker.
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