Model No.: TFC-5817

User Manual

Thank you for purchasing the Tatung Electric Rice Cooker.
Please read the user Manual carefully before using and keep
it for future reference. Diagram images are for reference only,
and may not be your exact model.
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A IMPORTANT SAFEGUARDS

Basic safety precautions should always be followed when
using electrical appliances, including the following:

Important: Read all instructions carefully before first use.
Do not touch hot surfaces. Use the handles or knobs.
Use only on a level, dry and heat-resistant surface.
To protect against fire, electric shock and injury to persons, do not
immerse cord, plug or the appliance in water or any other liquid.
See instructions for cleaning.
Close supervision is necessary when the appliance is used by or
near children.
Unplug from outlet when not in use and before cleaning. Allow unit
to cool before putting on or taking off parts and before cleaning the
appliance.
Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or has been damaged in any manner.
Contact Tatung customer service for examination, repair or adjustment.
The use of accessory attachments not recommended by Tatung may
result in fire, electrical shock or injury.
Do not use outdoors.

. Do not touch hot surfaces or let the cord hang over the edge of a counter
or table.

. Do not place on or near a hot gas or electric burner or in a heated oven.
12.
13.

Do not use the appliance for other than its intended use.

Extreme caution must be used when moving the appliance containing rice,
hot oil or other liquids.

Do not touch, cover or obstruct the steam vent on

the top of the rice cooker as it is extremely hot and may cause scalding.
Use only with a 120V AC power outlet.

Always unplug from the base of the wall outlet. Never pull on the cord.
The rice cooker should be operated on a separate electrical circuit from
other operating appliances. If the electrical circuit is overloaded with other
appliances, the appliance may not operate properly.

Always make sure the outside of the inner cooking pot is dry prior to use. If
the inner pot is returned to the cooker when wet, it may damage or cause
the product to malfunction.



19. Use extreme caution when opening the lid during or after cooking. Hot
steam will escape and may cause scalding.

20. Rice should not be left in the inner cooking pot with the Keep-Warm

function on for more than 12 hours.

21. To prevent damage or deformation, do not use the inner cooking pot on a

stovetop or burner.

22. To disconnect, turn any control to OFF, then remove the plug from the wall

outlet.

23. CAUTION: To reduce the risk of electrical shock, cook only in the

removable inner cooking pot provided.

SAVE THESE INSTRUCTIONS

A IMPORTANT SAFEGUARDS

(Short Cord Instructions

1. A short power-supply cord is provided to
reduce the risks resulting from becoming
entangled in or tripping over a longer cord.

2. Longer extension cords are available and

may be used if care is exercised in their use.

3. If a longer extension cord is used:
a.The marked electrical rating of the extension
cord should be at least as great as the
electrical rating of the appliance.
b.The longer cord should be arranged so
that it will not dangle over the counter top
or tabletop where it can be pulled by children
or tripped over unintentionally.

DO NOT DANGLING CORD!

FROM CHILDRENM!
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Polarized Plug

This appliance has a polarized plug (one blade is wider than the other); follow the
instructions below:

To reduce the risk of electric shock, this plug is intended to fit into a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the plug.
If it still does not fit, contact a qualified electrician. Do not attempt to modify the
plug in any way.

If the supply cord is damaged, it must be replaced by the manufacturer, please

\ contast us at 1-800-829-2850 ext.216.

\

THIS APPLIANCE IS FOR
HOUSEHOLD USE ONLY.
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Control Panel

Warm/Cancel Button

If you want your food to stay warm

(around 158-168°F) after cooking,
Standby Mode press this button. The indicator light
will be on when the warming mode
indicates that the is active. This button only works in
unit is in Standby Standy Mode. To cancel the keep
Mode warm function, press this button
until the indicator light is off.
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rp/ Start Button

Select the desired
cooking mode then
press Start to ignite
the cooking process

(----)on the display

Main Cooking Buttons
(Congee, White Rice,
Quick Rice)

Quick Rice Button

Cooks White Rice Reheat Button

about 10mins Faster ~ Menu Button Reheat food i
Note: Rice texture Press the Menu Button around 248-266°F
and taste is different to access 8 additional

compared to using cooking modes: (Brown

the White Rice Button Rice, Porridge, Oatmeal,
Soup, Steam, Stew, Slow
Cook, Reheat)



Cooking Modes/Menu

Your rice cooker features many cooking options. The 3 common cooking
modes are listed below. These cooking modes are prominently displayed
on your rice cooker.

1. Congee the default cook time is 2hr. Use the Hour or Min button to
adjust the time from 1.5hr to 4hr. *Please refer to the measurement
lines in the inner pot when cooking congee.

2. White Rice
Quick Rice for White Rice Only. Cooks about 10 minutes faster
than using the White Rice Cooking Mode. Use this button for when
you're in a rush. The rice texture and taste will be different compared
to using the White Rice Button.

Press the Menu button to access (8 additional Cooking Modes)

1. Brown Rice

2. Porridge *Please refer to the measurement lines in the inner pot when
cooking congee

3. Oatmeal the default cooking time is 40 mins.Use the Hour or Min button
to adjust the time from 20 mins to 2 hours

4. Soup the default cook time is 2 hr. Use the Hour or Min button to adjust
the time from 1.5 hrto 4 hr.

5. Steam the default cook time is 5 mins. Use the Hour or Min button to
adjust the time from 5 mins to 30 mins.The "Hour" button will increase
the time by 1 hours and the "Min "button will decrease the time by 1 mins.
Make sure to use the steaming tray when streaming. Always add at
least 1 to 2 measuring cups of water. Please use the measuring cup
provided.



Cooking Modes/Menu

6. Stew the default cook time is 2 hr. Use the Hour or Min button to
adjust the time from 45 min to 2 hr.

7. Slow Cook the default cook time is 2 hr.Use the Hour or Min button
to adjust the time from 2 hr to 10 hr.

8. Reheat Use this button to reheat food. The reheating temperature
starts at 120-130°F.

*Inner Pot Measurement Lines
Please follow the measurement indicated in the inner pot when adding
water. See Cooking Instructions for more details.

RICE  CONGEE  PORRIDGE

8 241
6 11ﬁ¥%
4 1 ]ﬁ
2

. PI’OpOFtIOﬂ The minimum The maximum
Function . amount of amount of
Rice (cup) | Water (Mark) uncooked rice uncooked rice
White Rice | 2 CUP 2 (RICE) 2 8
Quick Rice | 2 CUP 2 (RICE) 2 8
Brown Rice | 2 CUP 2 (RICE) 2 8
Congee 1 CUP (COI\]GEE) 2 2
Porridge 1 CUP (PORE{IDGE) 112 1




Initial Use

Clean Before First Time Use

1. Wash lid and accessories in warm soapy water. Rinse and dry
thoroughly.

2. Remove inner pot from rice cooker and clean with warm soapy water.
Rinse and dry thoroughly before returning to cooker

3. Never immerse the rice cooker base, cord or plug in water

Cooking Instructions

How To Cook White or Brown Rice

Remove the inner pot and place it on a flat level surface

1. Using the measuring cup provided, measure the desired amount of
uncooked rice

2. Pourrice into a separate container to rinse

3. Rinse rice with cold water until the entire powdery residue has been
removed. The water should become relatively clear
Pour rinsed rice into the inner pot and add the appropriate amount
of water. Use the marking on the inner pot as a guide. For example
if you measured 2 cups of rice you will need to add water until the
level reaches line " 2" in the inner pot.

Warning: Do not fill water over the max water level marked in the
inner pot; water will overflow into the cooker and damage it.
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5. Place the inner pot into the cooker

6. Close the lid on the cooker until you hear a "click" sound

7. Plug the power cord into the wall outlet. Once the power cord is
plugged in correctly the LED will display "----" and the indicator
light on the Start button will flash. The flashing lights indicate that
the appliance is in Stand-By Mode.

8. Select the type of rice you are cooking by using the buttons on the
control panel.
Select White Rice, Quick Rice, or Brown Rice.

(To select Brown Rice simply press the "Menu" until the "Brown Rice"
indicator is lit.

9. Press the Start Button. The indicator light will be on (not flashing)
when it is in cooking mode. You will also see lights following each
other in the shape of a rectangle on the timer display.

Running Lines indicate
that the unit is cooking.

Standby Mode "----" Start
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Timer

Your rice cooker features a 24 hour timer. Select your cooking function
then press "Timer". The default time for the Timer is 2 hours (2:00 will
be displayed on the timer and it will flash). Use the Hour or Min button
to adjust the time. The "Min" button will adjust in increments of 10
minutes and the "Hour" button will adjust in increments on 1 hour. Set
your time then press "Start". You will see the Timer Icon illuminate.

Note: You cannot set the timer for less than 2 hours.

Timer Clock Icon will illuminate to
show that Timer is working

2-Hour Detault Time

Hour and Minute Adjustments
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Your rice cooker will automatically keep food warm for you after the
cooking process is complete. The "Warm" indicator light will light up to
indicate that it is in "Warm" mode and the number O will be displayed
under Hour. In "Warm" mode the display will show "0" in the first hour,
and then display 1 for the 1% hour, 2 for the 2* hour and so forth until
the 12™ hour.The 12" hour you willsee “----" displayed; please cancel
the keep warm mode when you see this.

Food should never be in "Warm" mode for over 12 hours. Rice will
dry out and turn yellow if you warm for too long.
The Warm temperature is 158°F~168.8°F

“0” Timer Display “Warm” Indicator Light

If rice has been cooked and cooled already (meaning at some point you
unplugged the power cord or cancelled the "Warm" function) and you
want to warm your food simply press the Warm/Cancel button while the
unit is in Standby-By Mode. The "Warm" indicator light will light up to
indicate that it is in "Warm" mode and the number 0 will be displayed
under Hour
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The "Reheat" button will heat at a temperature of 248°F~266F, which

is a higher temperature than the "Warm" mode temperature of 158°F~
168.8°F. Use the "Reheat" button if you would like to make your food hotter
than 158F~168.8F. We suggest sprinkling a small amount of water over
your rice to add moisture. Press the "Menu" button until the "Reheat"
indicator is lit then press "Start" .

Please note that after 30 minutes in "Reheat" mode the unit will

automatically switch to "Warm" mode which is at a temperature
of 158°F~168.8°F.
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Cleaning Inner Lid Instructions

@ After removing inner lid, @ Dry this area with a dry
wipe the inside panel with cloth.
a dry cloth

Cleaning Inner Pot and Heating Plat

@® Remove the inner pot. @ Using a dry cloth to dry
any visible water on the
heating plate.

—0

@ Fully dry the exterior
surface of the inner
pot.

14



Method of disassembling and cleaning the cover plate

Push down inner lid set holder here
after you've released the inner lid

lid with soap
Water(Hand
wash only)

To remove the inner lid,
press down on the left

and right release buttons. Dry the inner
lid, then install

. . In place.
Cleaning and Maintenance

Disassembling, cleaning and installing the steam valve
Note: It is suggested to clean the steam valve frequently
to ensure smooth steam outlet, please clean it after

cooling to avoiding scald.

@ Hold the handle of the @ As shown in Drawing, turn
steam valve and lift it up. anticlockwise to open it.

15



Cleaning and Maintenance

@® Clean the cap @® Clean it with water after
opening.

@ To install the steam cap, @ Press it down to install
align the unlock/lock icons the steam valve.
under the lines and turn it
clockwise to lock.

16



Troubleshooting

When you think that the product has problem, please carefully check

the following circumstances before contact the customer service

Department

Problem

Possible Causes

Solution

1 | Key did not respond

The power cord loose

Plug the power cord securely

Cooking time
2 is too long

Water Add too much

Add correct amount of water and rice

Inner bottom of the pot section had
stained rice or main thermostat
heating plate dirty

Clear stained rice from inner pot
or clear thermostat heating plate

Deformation or damaged inner pot

Replace with new inner pot

Wrong function selected.

Select the correct function

3 | Can not close the cover

Loose inner lid set holder

Re-install inner lid and inner lid set holder

Leaks from outside
steam valve

Outside of the inner pot is not
clean with water droplets

Please clean

Deformation or demaged of the
inner pot

Replace with new inner pot

Seal is damaged

Replace with new seal

5 The cover automatically
bounce

The upper cover not closed tightly

It is normal close the upper cover

There are strange
6 |sounds

Slight "click" sound is automatically
adjusted when the sound of the fire
relay

Non-fault, please continue to use

There is water vapor
7 | on the display panel.

The water on the outside of the
Inner Pot is not wiped out

Please wipe dry the outside of
the inner pot

The sealing ring at the display
panel is demaged

Replace sealing ring

Error code "E" "_
flickering

Open circuit of the bottom sensor(Bad patch bottom sensor)

Error code "E" "_

Short circuit of the bottom sensor

8 [Error code """
flickering

Open circuit of the Outer Lid sensor(Bad patch Outer Lid sensor)

Error code "E" "™ "

Short circuit of the Outer Lid sensor

Error code "E rd"

Communication breakdown (reception failure) or connection cable plug bad
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Schematic circuit diagram

120V~60Hz  Temperature
L fuse ___ Red
N Black
Heating plate _Blue T I£|:I
p. 24
Red

Power
panel

Connection
wire

7

Display
panel

v

White

Bottom sensor
0

Black

18
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VII.LWARRANTY
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KXEXEHERFRD
2850 El Presidio Street
Long Beach, CA 90810
1-800-827-2850 Ext. 242

Tatung USA One Year Warranty
1. One year carry in warranty from the day of purchase.
2. During the warranty, Tatung USA will not be responsible of the
condition listed as below:
a. Improper use or self-disassembly.
b. Improper maintenance.
c. No receipt.
d. Exceed one year form the purchased time.

e. Natural disaster or product was not used with required voltage.

3. During the warranty period, Tatung USA only responsible for
produc repairs, product replacement,and rturn delivery fee.
Customers are responsible for the postage fee for shipping
back products for repair or replacemen to Tatung USA.
Tatung USA Customer Service
2850 El Presidio Street
Long Beach, CA 90810
1-800-827-2850 Ext. 242
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VIII.DISCLAIMER

Information in this User's Manual is subject to change without notice.Tatung
assumes no responsibility for any inaccuracies that may be contained in this
User's Manual. If you find information in this manual that is incorrect, misleading,
or incomplete, we would appreciate your comments and suggestions

Tatung Company of America, Inc.
2850 El Presidio St., Long Beach, CA 90810
Www.tatungusa.com

20
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Specifications

Model number

TFC-4817

TFC-5817

Capacity

5.5 Cups(uncooked)

8 Cups(uncooked)

Rating (120V, 60Hz)

875 Watts

Product Dimensions

15.5"x11.3"x10.1"

Product Weight

8.2 Lbs
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Tatung USA One Year Warranty
1. One year carry in warranty from the day of purchase.
2. During the warranty, Tatung USA will not be responsible of the
condition listed as below:
a. Improper use or self-disassembly.
b. Improper maintenance.
c. No receipt.
d. Exceed one year form the purchased time.

e. Natural disaster or product was not used with required voltage.

3. During the warranty period, Tatung USA only responsible for
produc repairs, product replacement,and rturn delivery fee.
Customers are responsible for the postage fee for shipping
back products for repair or replacemen to Tatung USA.
Tatung USA Customer Service
2850 El Presidio Street
Long Beach, CA 90810
1-800-827-2850 Ext. 242
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VIIl. R =520

FARFHMEEMBEY, BABZTRM. HTFEHPFH
FrEamEARE, XRARNKEEMEE. WREER
AFMEFEEMER, RERERATERER, FREFEA.
HTEHNERMER, HPEABRR.

Tatung Company of America, Inc.
2850 El Presidio St., Long Beach, CA 90810
Www.tatungusa.com
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