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Please read these instructions and warranty information carefully before use and keep them handy for future reference.

EFHHBEZE OPERATING INSTRUCTIONS
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Please register your warranty information now !
For Warranty Terms & Conditions,

please refer to the last page of these operating instructions.
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1 512 /F¥am Quick Operating Guide

(BEARERFMRESE B ARHAEPOS - Please refer to P.08 for detailed operating instructions. )

Amln% ‘L [5)

BN EANTNREEN1/6E4/52E M “BE HREETRE -
Keep water level (with food) between 1/5 to 4/5 of Turn towards “CLOSE LID” direction to securely close lid.
inner pot’s height.

o
FeE
SEALED

HBAFEREER “HH AE o HRBIRE - EERERE RS o
Pressure Relief Valve (PRV) must point to “SEALED” position. Connect power and select one of the one-touch

buttons to start cooking.

0.

2¥
Floater
TiakeE
Sinking Position
RIRTTAE - BANIVERE - J)7RITHREE - EFFIIAMRBER SR » EAFHZE o
Do not open cooker lid immediately after cooking. When Floater sinks down, open cooker lid.

‘TIPS :

REORRER - WEDSHREER "R AINREEE - BEREURIERs - YR FMERMENR SR N

P (RERANERERRY  RRERERYIDERSE ) Bz HER O - DIeE -
i Pointing PRV to “Release” position during “Keep Warm” During operation, keep hands and face away from
i status can speed up the discharge of remaining pressure the lid and venting outlet on the PRV.

(not applicable when cooking porridge) .
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B 45 Product Structure

EHIER
Control Panel ¢
ZERHE /
Sealing Belt
REBETE R
Lid Fitting Screw Cap \\\
ST EHE
Sealing Ring of Floater ¥
AR Floater
Water Collector
kR 2
Remove Install
A5A
Inner Pot
= SN
SRIRIE S Outer Pot

Cooker Handle

2 =<1

Venting Outlet
REEF

Lid Handle

RERBEE
Lid Locking Device

Evakz 0

Pressure Relief Valve

BREN
Hanging Hole
for Rice Spatula

FEMECHF

Supplied Accessories

R =2\
Rice Spatula Measuring Cup

P.5



B 45 Product Structure

EHIER

Control Panel

PIBAITERF 5 8 (0-24/)\BF)
“Timer” Button (0-24 hours)

GERMAN S| S B 55
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T, sheEsE L ] Hgé
“COOK TIME” Button

TR o IR E
“KEEP WARM” Indicator

TR | IRERRTE
“PRESSURE” Indicator

| & TR/ BUH, &
“WARM/ CANCEL” Button

T% |96, WEsheese 0 | J o TEE REIAERE

“SOUP/ CONGEE” Button “CAKE” Button
THRE | B | AR BURThAESR 1 FEXE | BBAG ) REhRER
“ MEAT” Button - e “BEANS/ TENDON” Button
ULTIMATE RICE COOKER URC-16
MREERR | PIRThAESE TR REIDAESRE
“EXPRESS RICE " Button “RICE” Button
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12 /E3H B Operating Instructions
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A. Control Buttons

) ) (G
OO & A
One-Touch Function Buttons

(Incl. “Soup / Congee”, “Meat”, “Express Rice”, “Rice”,
“Soup”, “Beans / Tendon”)

When cooker is not cooking, select and press one of
these buttons to start operation according to default
time settings. Corresponding icon and cook time will be
shown on the digital display.

“Timer” Button / 1\

Press to delay starting time of operation. Delay
appointment by 1 hour per each press of this button.
Maximum appointment setting is 24 hours.

(This button does not work under “Keep Warm” or
“Cooking” status.)

“Cook Time” Button Pﬁ]

(1) Press to set cook time according to personal preferences.
Add or reduce 1 minute per each press of the “+” or “-“
button respectively. Add or reduce 10 min. respectively
when these buttons are pressed continuously. Time can
be adjusted from O to 99 min.

(2) After pressing one of the one-touch function buttons,
you can then press this button to adjust cook time.

“Keep Warm / Cancel” Button Eﬂ'

(1) When cooker is not running (display is “B& "),
press this button to enter “Keep Warm” status.

(2) When cooker is under “Cooking” or “Keep Warm”
status, press this button to clear all settings.

Note:

1. When cooker is switched on, it enters heating process, and
pressure inside cooker gradually increases. As pressure
reaches the optimal point, the power for heating will be cut
off. Timer will start to count down.

2. During count-down, cooker cooks food with pressure. Cooker will
automatically switch to “keep warm” status when time is out.

3. At the early stage of “keep warm” status, there is abundant
pressure inside cooker, which continues to cook food. It is
recommended to let cooker discharge pressure gradually by
itself (time of pressure discharge depends on food portion).
Note: It is normal to hear a little sound inside cooker.

4. Both temperature and pressure inside cooker will gradually
drop. Once pressure is fully released, floater will sink down.
The lock of the lid will release automatically. It is now safe to
open the lid and take out the food.



12 /E3H BB Operating Instructions

B. BEZNIR(E

1. I IRRS

- SRR ETE LB DPREER PR -

- BREFRBREESRH A RRESFEMNE
RERAFREEEEFH LRSS (BE1a
E1b~ E1c)

B. Basic Operation

1. Open Lid

- Turn Pressure Relief Valve to “Release” position.

- Turn locking device in counter-clockwise direction to
open position, and lift lid handle (Fig. 1a, 1b & 1c).

"

2. LA » IS RYFAKBARSED

- RYPFIKREERRREEN/5 (E2a) 28
MRS ERI4/5 (El2b) -

- KRG RENANSRIBNREEIB/E (Bl2c)

2. Put Water & Food

- Take out the inner pot and then put food and water
in it. Food and water combined cannot be lower
than 1/5 or exceed 4/5 of the height of inner pot.
(Figures 2a & 2b)

- If food expands in water, water level should not
exceed 3/5 of pot height (Fig. 2c).

ﬁ‘_
1 \ 5

‘:U;
=l
orles

3. RIREAZRERE

MEAE A REERERD - SEIE oA MBI R
F07% o BANBERBEREM ARSI
BEFARE - ZAKERENG - DURISAHE
BRREERLT o

3. Place Inner Pot In Cooker

Before placing inner pot into cooker, make sure
the outside of inner pot and heating plate are
clean. Position inner pot properly so that it is in
good contact with the heating plate.
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12 /E3H B Operating Instructions

4. B REHE RS

- RETHBERSCEEEHREA -

- FEMELT - o LRE - ARHRERER
EIRFEREENAME - HRER] RE”
aBLHEME ( RIE4a ~ Bl4b -~ Bl4c) o

4. Close & Lock Lid

- Make sure sealing belt is well fitted.

- Close lid and turn locking device in clockwise direction
to locked position until a fastening sound is heard
(Fig. 4a, 4b, 4c).

%

5. HERE " EEAHEIRE , BH TEF L T

BEER  SEOPNEEE B GE (B
ba) > WIREFTFREATEFEA T (NEF
I Y EETIUREE) (B5b) o

5. Final Check

Point the Pressure Relief Valve to “Sealed” position
(Fig. 5a). Then make sure that Floater is in
sinking position (Fig. 5b).

[Ealz 3]

Pressure Relief Valve

SEALED

TIHRRE

Sinking Position

EFHiREE

Raised Position

EEREER  REQER W W - £E2EH
MAERIEAERRE (W) - AE2{ERLRAIER R
REERSE (242) °

6. Connect Power

Plug in the power. Display will show “U U". The left
two digits represent appointment time (in hours). The
right two digits represent cooking time (in minutes).
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7. Configure Timer

To delay cooking, press “Appointment Time /)’
button to set start time
(To start cooking immediately, skip to next step)

- When the cooker is in stand-by mode, press “Timer” button.

- The time can be adjusted by 1 hour pre press, up to
24 hours. (This button does not work under “Keep Warm
or “Pressure” status.)

”

8. Configure Cooking Time & Start

Do one of the followings:

a. Press One-Touch Functions
- Select and press one of the one-touch function buttons

(Incl. Soup @ ", “Meat @@= ", “Express Rice @
“Rice @ " “Beans / Tendon <Z ", “Cake &").
Operation will start automatically.

- After a one-touch function button is pressed, you can also
press “Cook Time ['m " button to adjust cooking time.

b. Press “Cook Time [h Button

- Press to set the cook time according to personal
preferences. Add 1 min. per each press of “Cook Time [r™m”
button. Add 10 min. when the button is pressed
continuously more than 1 sec. Time can be adjusted
from O to 99 min.

- The time of each cooking function can be adjusted by
pressing “Cook Time [t button, for example, when
the cooker is working at “Rice é ", you can press
“ Cook Time [M” to increase the cook time. Please
refer to the “Cook Time” time below.

RIRT)BESR =t TRIREER Ik /2N | B DH/EE | BEREFARNE
Function Keys Rice Express Rice | Soup/Congee Meat Cake | Beans/Tendon Cook Time
TR 12 min 10 min 25 min 30 min 30 min 40 min 1 min

Default Time
S Asn
. AT 5-15min | 5-15min 1-30 min 10-40 min - 30-50 min 1-99 min
Adjustment Range

P.10



12 /E3H B Operating Instructions
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MRIBAREE o

- BEA TR ERERET  Butg §L
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10. BERARFTRARE
BRBIETEERA b TR TET
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ST CRIBEUY § 8 BERBMEE o
- FERD WERTTET  AH5E (RE10) ©
- RERBR BT AR EREME
REBFRELLFA LIERS - A
21 (RE100 ~ @10~ E10d) °

- ERERFRTBIREHA

Note:
- To change function, press “Cancel” and then

select another button.

- Corresponding icon and cook time will be shown

on the digital display.

9. Keep Warm / Cancel Settings

- The cooker will start keep warm function if you press

“Warm / Cancel fﬂ‘ " button while the cooker is stand by.

The cooker will be in stand-by status after pressing
“Warm / Cancel EH‘" button while the cooker was working.

10. Release Pressure & Open Lid

When the cooker displays “---b”:
- Press the “ Warm / Cancel Eﬂ‘ " button to cancel the

operation.

- Before opening the lid, make sure Floater is in

depressed position (Fig. 10a).

- Hold and turn cooker lid to the “OPEN LID” direction

(anti-clockwise) and open the lid (Fig. 10b, 10c &10d).

- Unplug the power after use.

TIHREE
Sinking position

2T

Floater

s -
=8

FamB R GIsEESIER) K - BRI
BRESE - NS CRAEBENSINALER -
WIRFF R BAREAET T MRS REHER - BRI
BYEHEREEN - 5IBU0E - EBERM=E
REE EIRERERE
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Caution:

When cooking liquid food (e.g. congee, fluid),
Pressure Relief Valve should not be released
immediately after the “Keep Warm” indicator
begins to light up. Wait until the Floater drops down,
otherwise food may spit out through the steam.



yF 2215 Caution

£ FAR Before Use

- DR AEREN S RIITSNE - Bk
BRIBPEA ©

- BEIAERE - FARAEREZLT - Y21
ERIRMETFR -

- BASE LSRRI A E DS LU A E AR
HRE -

- BB AR EBYE - LIRFHERER R
BOFRETEREFHRE - DR -

- IMARBEY KR ENRIRERT7ES 52
HEATIRAF o

- NERERRE B AR A ERITER ; N2
BT HMAR R T1DAEMARIFICANR o

- BRIERF DR TMERDS - DR -

- DR EERE ARSI SRR ERS - ML
BB o

- INAEIBET - BIRRERBRENR - B
RIFEBRREFTMBRDEERRUS)  FU
BIEHE IR N EIRIER - AEARATHET
IRERAES o

- RIBRREER24NE - EECARFAERSB
6/ - DI ERTRR ©

F AERUNEERELE « BEIOEER - RZ
RERSAIBIALTIRE - [RIFRALTBEATR
fEEZ2MALTHEERIES]

- BRI N R R st 5 (£

* Do not store this product together with inflammable
products or operate it in a humid and heated environment.

* When moving the cooker, please hold the handle on both
sides of the cooker bottom instead of the lid handle.

» Do not apply any weight on the Pressure Relief Valve
or replace it with any other object.

* The Anti-Clog Filter should be cleaned regularly.
Pressure Relief Valve must also be checked in order to
avoid blockage.

EE During Operation

* The amount of water added to the inner pot should
be complied with Step 2 of Operating Procedures.

The contact point between the inner pot and the
heating plate should be kept clean; Do not use inner
pot directly on top of any other heat source or have
it replaced by other containers.

Do not touch cooker lid during operation to avoid injuries.

Do not block the surrounding of the locking position
to ensure safety.

When there is a large amount of steam discharging
from the periphery of cooker lid during operation,
unplug the power immediately. It is an abnormal
phenomenon (Safety Discharge Protection is
activated), and cooker must be brought to our
Customer & Repair Centre for a check-up.

* The maximum length for keeping warm is 24 hours,
however, the duration less than 6 hours is recommended
to ensure or have it.

* This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
person responsible for their safety.

Children should be supervised to ensure that they
do not play with the appliance.
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T EEIE Caution
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BEARE

- IR SERENBZR B EmEE -
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- AR BRI AENE
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- BEONBTIRKERNELSS  FEMR
AIEAAR R B ARSI B B AN EER
MABHEITHEE -

BRANFEE - WAERSASRAEFARR
AINFHRER - 28T -

BYEEA - W

Finish

¢ Do not attempt to open cooker lid when Floater
is still in raised position.

* Keep hands and face away from the
venting outlet on the Pressure Relief Valve when
cooker is discharging. Do not touch cooker lid
during operation to avoid injuries.

¢ Please use wooden or plastic spatulas to avoid
any scratching of the non-stick coating of the
inner pot.

fEFZ After Use

* Please keep Sealing Ring in good and clean
condition. Do not replace Sealing Ring with any
other rubber ring or tension ring.

* When there is any malfunction during use,
please stop the operation and contact our
Customer & Repair Centre.

* Dismantling or replacement of any parts of this
product must be done by a licensed technician
with German Pool authorized parts.

« If power cord or power plug is damaged, please
replace it with German Pool authorized cable
and parts.
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L2 (RE Care & Maintenance

- BRI BRI -

- AR EIREDS - DR HERIEKTE
Hek FAKIEM o

- HEKRIF B - WHREMNRDT - REE
R

- BRI RACERRENR - B - BEE
BV ~ BiEE s SERE LY TR &K
FIRTRIRELIFER] ©

- BAKHBERNEERGIEL - LUSHRER Y
B (2018 1a) o BB HREREIRAL (FEE/N
B AR B SE M) (2B 1b) ©

Unplug power prior to cleaning.

- Wipe cooker bottom with a clean cloth. Do not
immerse cooker into water or spray water on it.

- Remove water from Water Collection Cup. Clean
collection cup with a wet towel and plug it back
to the side of cooker body.

- Cooker lid can be detached from cooker body
for cleaning purposes. When cleaning, rinse
inner side of cooker with water, including
Sealing Belt, Pressure Relief Valve, Anti-Clog
Filter, Steam Venting Outlet and Floating Valve.
After that, wipe all parts with a clean cloth.

- You may also detach cooker lid from cooker body
for cleaning by unscrewing the metal cap in the
centre of the lid (See Fig. 1a). Return the lid to its
original position after cleaning (make sure the pin
on the lid aligns with the concave of the cooker arm)
(See Fig. 1b).

BIEABMEIFSBRRIFRZ ARG (£
DERERNREBEDENNERRALIRAITE
WIMRZRE) - ARBHRMICREIREL ©

A E
Pin on the Lid

Eikiva

Concave

- Use a sponge or non-metallic soft brush to
clean inner pot and outer pot (Do not use any
abrasive cleaning products). Then dry the
surface with a clean cloth.
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TS E Wiring Diagram
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B BE N BRIE 5% Troubleshooting
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o T F R o FFEHEIERT
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REHERR o R EZHHE o R E

o EHEMBERYEE o EREHE

o B EIS o FIRE

o EREALT o IRRERE
BAHmELIRRR | «BAMBENERWER o ERBENHEIE

o BB EEE o BB NP
FFAEELTF o BFRNERWFKBL o IIREREYFK

o RENBENHINHEIRRIIEE o R HEEIBIRME
6henomenon Cause Solution

Lid cannot be closed

e Position of Sealing Belt is not secured

e Floater/Floating Valve is stuck on the
closing gate

e Adjust Sealing Belt

e Slightly push back the closing gate
in the Floating Valve

Lid cannot be opened

e Floater does not drop down after
pressure is completely discharged

e Slightly tap down Floater
with a chopstick

Steam leaks through the lid

e Sealing Belt is missing
e Sealing Belt is dirty
e Sealing Belt is damaged

e Lid is not closed properly

o Affix Sealing Belt
o Clean Sealing Belt
e Replace Sealing Belt

e Re-close lid according to
Operating Procedure

Steam leaks through the
Pressure Relief Valve

e Pressure Relief Valve is clogged

e Pressure Relief Valve is damanged

e Clean Pressure Relief Valve

o Replace Pressure Relief Valve

Floater does not raise

e Amount of food and water is below
minimum requirement

e Cooker lid or Pressure Relief Valve is
broken

o Add enough amount of food and
water (Please refer to Operating
Procedure Step 2)

o Send product to our Repair and
Customer Service Centre /

@E?gﬁﬂ-ﬁﬁ% ErrorCode | E1 E2 E3 E4
& Error ORI B3 T B RERIZRAD IS FEzhts MERFERELE
Broken circuit Short circuit of Overheating Signal Switch
of the sensor the sensor Malfunction /

P.16



R TR # Technical Specifications

URC-16 URC-18
220V / 50 Hz 220V / 50 Hz
1,000 W 1,300 W
6L 8L
22cm 24 cm
40-70 kPa
100 kPa
60-80 °C
1 - 99 minutes
1-24 hours /

ERBESNNEER - LBKEYRE

Product specifications and appearance are subject to change without prior notice.

PESGRAIA N - — B RA2E o

If there is any inconsistency or ambiguity between the English version and the Chinese version, the English version shall prevail.

P.17
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BUIR| EE AN T 48U http://www.germanpool.com

For additional product information and cooking recipes,

please visit our website at http://www.germanpool.com
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Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

3% Model No.: [J URC-16 [ URC-18

#5585 Serial No. :

B ZE %% Purchased From :

R ERR

AR ARABHEER BT ERERTEE
RAE (BEEHESE) -

* EFBAERETRA - LIRS HP—&75
NARARBCER - REAFESERNER:

1IEZAABRENZRABRRE
www.germanpool.com/warranty o

2PAZRAER R - WEREBHIERBIA—
HEFEEZS RIFEL (AARBRREERE
BIAERL ) ©

1 RBE R E R TIEAS - TR BEER o
2. FAF R IBH AR B TRIE o AR I
- EPI%E ~ R ~ MR ER T A TR —
SPEHE
- ERAREABBINERAIEE (DIREH R ) ;
~ (TR RS
- WREATE « BTSSR REAA
4TS B 403 -
3 RTINERT » FE AR REREY:
- BEREEEAIERT M ;
- ERW TR TR ;
- BRI R Bl A BB SN AR 5
- WS ARSRBE B ~ BB o
4. MR IR IR (SR B AR A SUELIB IR o
5. AR — AT - ELR PRV e -

#EE3E - N\ AIE 2

R (EE)BRAT

BT BRALIISEE 1 98
IR EER T O8KE

E&h - +852 2215 4582

{HH : +852 2355 7100

ZEEL : repairs@germanpool.com

T ZEERE Invoice No. :
§% 5 B9 Purchase Date :

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year full
warranty provided by German Pool (effective starting from the
date of purchase).

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

1) Visit our website and register online:
www.germanpool.com/warranty.

2) Complete all fields on the attached Warranty Card and
mail it back to our Customer Service Centre along with
a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

1. Customer who fails to present original purchase invoice
will be disqualified for free warranty.

2. Customer should always follow the operating

instructions. This warranty does not apply to:

- labour costs for on-site installation, check-up, repair,
replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including
transport and others);

- plastic parts and accessories;

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

3. This warranty is invalid if:
- purchase invoice is modified by unauthorized party;
- product is used for any commercial or industrial applications;
- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- serial number is modified, damaged or removed from
the product.

4. German Pool will, in its discretion, repair or replace any
defective part.

5. This warranty will be void if there is any transfer of
ownership from the original purchaser.

Repair Centre - Small Appliances

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre
1 Cheong Tung Road

Hung Hom, Kowloon, Hong Kong

Tel : +852 2215 4582

Fax : +852 2355 7100

Email : repairs@germanpool.com

This warranty card is valid only in Hong Kong
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