“Toyomi®

RICE COOKER
INSTRUCTION MANUAL
Smart Rice Cooker
with S.S. Pot and Low Carb Pot

MODEL: RC 9512LC
220-240V~50/60Hz
POWER: 900-1100W
CAPACITY: 1.8L.

MODEL: RC 5301LC
220-240V~50/60Hz
POWER: 500-600W
CAPACITY: 1.0L

Please read carefully and keep the instruction well
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Notes: The picture of the product will be slightly different from the real product, please refer to the real product.
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Main feature

Sleek and Modern appearance.

IMD operation panel at the top for clear operation.
Removable inner lid, which is convenient to clean.
Sensor at the bottom, which is safer for use.

Heat preservation for 24 hours.

24 hours reservation function and cooking time
setting, cook as you wish.

7. 9menu choices to meet your different needs.
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Security Considerations

Warning: To avoid damages resulted from misuse, read
the instructions carefully before using this product and
follow the instructions strictly.

This Security Considerations records important
content, which enables you to safely and correctly use
the product, and prevent personal injury or property
damage to you or others. After reading, safely keep this
instruction book for all users to look up at any time.

1. This product should be placed on a smooth and
stable desktop for use.

2. Please confirm before use, make sure the
grounding protection within the power socket must be
effective to prevent accidents.

3. It is strictly prohibited to immerse the power cord,
plug and rice cooker in water or other liquid, in order to
prevent the risk of electric shock.

Do not hang the power cord at the edge of the cupboard
and table, or on surface with high temperature.

5. Do not damage, excessively bend, stretch or twist
the power cord, do not put heavy objects on the power
cord or clamp the power cord.

6. If the power cord is damaged, you must replace it
with a special cord bought from the manufacturer or
maintenance department.

7. If the product requires maintenance in the using
process, please contact the service centre of the
company, or go to the company designated
maintenance station directly for maintenance, do not
disassemble by yourself to avoid dangers.

8. During the working process, please do not open the
lid or let your hands or face stay close to the steam
vent, do not move or shake rice cooker as well, so as
not to affect the cooking effect or cause burns.

9. Do not use the cooker to cook food that may
obstruct vent, such as lamellar food (seaweed,
cabbage) or ribbon food (kelp), fragmented food
(maize), to avoid accident or damage to the rice cooker.
10. Do not put a wet towel on the lid, otherwise it will
cause deformation or discoloring of the pot and the lid.
11. During or after using the cooker, please do not
touch the inner pot by hand directly, so as to avoid high
temperature scald.

12. The productis only suitable for family use, do not

use this rice cooker for other purposes that are not
specified.

13. After putting the inner pot into the pot body, please
gently rotate the inner pot around to ensure it is in
consistent contact with the pan sensor.

14. Do not heat the inner pot on the fire.

15. Stop using the cooker when the inner pot is
deformed , you should contact the after-sales
maintenance personnel of the company to buy a new
inner pot.

16. Before putting the inner pot into the pot body,
please make sure that there is no adhesion of rice
grains or vegetable dregs at the bottom of the inner pot
or on the surface of the coil heater. If there is any
adhesion, wash the inner pot again, otherwise it may
cause overheating of the pot body or the food will be
undercooked.

17. When moving or repairing the rice cooker, unplug
the power cord first and wait for the product to cool
down before doing so.

18. If there is no heat preservation after use, remove
the power cord in time (do not pull).

19. Please clean the inner lid, sealing rubber ring and
steam valve regularly to avoid rice odour.

20. Use this product with extra care if children are
present. Do not allow children to use it alone or keep it
within the reach of children.

21. Store the product out of the reach of children. Do
not allow the product to be used or played by persons

(including children) with reduced physically, sensory or
mentally capabilities or lack of relevant experience and
knowledge.

22. Do notimmerse the productin any liquid.
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Instructions for use

I. Operation screen

1.“HOUR” Key

In the state of “Preset” or “Timing”, the preset or timing
will increase by 1 hour after every click on the “HOUR”
key. Long press the “HOUR” key to quickly cycle within
time table.

2. “MIN.” Key

In the state of “Preset” or “Timing”, the preset or timing
will increase by 10 minutes after every click on the
‘MIN.” key. Long press the “MIN.” key and the
appointment time will be quickly cycled to present “10”
—“20"->“30"->“40"->“50"->“10"—....... minutes.

3. “Preset” Key

In standby mode, press the “Preset” Key to enter the
preset status, the “Preset” Key will be in flashing
status, time will display “00:00”, press the “HOUR” and
“‘MIN.” to adjust the appointment time. Without other
operations, the cooker will automatically return to the
standby mode after 10 Seconds.

After select preset time, press the "Menu" Key or
“Instant Heat’key or “Low carb. r.” key to book required
functions.

Preset time=time to begin heating+heating time

4. “Menu” Key

In standby mode, press the “Menu” key to enter
function selection state, continuously press the
"Function" Key, you can select functions in the
following order: “WHITE R.” -’BROWN R.”-  “M-
GRAIN"- “CONGEE” - “BB CONG." - “SOUP”
~“STEAM” - “KEEP WARM’-*WHITE R.” -”"BROWN

5. “Canc” Key

In the setting and working status, press the “Cancel”
Key, the product will cancel the current state and return
to the standby mode.

6. “Low Carbr.” Key
In standby mode or preset state, press the “Low Carb.
r.” Key, the product will directly enter into the Low carbo
rice cooking status.

7. “Inst. Heat” Key

In standby mode or preset state, press the“Inst Heat”
Key, the product will directly enter into the fast cooking
status.

Il. Introduction of Product Working Statuses

01. Standby State

After the product is powered on, lights of all functions
and operation indicators will be constantly on, the time
screen will show "- - - -"

02. Preset State

After pressing “Preset” key, entering the presetting
state “Preset”, “HOUR” and “MIN.” will flash, the digital
tube will display “02:00”. Except “Keep warm” and “Inst.
heat”, all the other cooking function can be preseted.

03. Menu Selection State
After pressing “Menu” key, the corresponding indicator
light of the function will start to flash (the order of
function selection: “WHITE R.” -’ BROWN R."- “M-
GRAIN"- “CONGEE” - “BB CONG." - “SOUP”
-“STEAM” - “KEEP WARM’-*WHITE R.” -"BROWN
S The digital screen displays the corresponding
working time. After 6 seconds without any other action,
it will enter the corresponding working state. The
indicator lights of corresponding function and "Canc"

will be constantly on, while other lights will be off.

04. Timing State

Except “Rice cooking” function and “Instant heat”
function, the timing of all the other function can be
adjusted just after the function is selected by pressing
“Hour” or “Minute”

If there is no more operation, the light indicator of
“Canc” Keys and current function will be constantly on,
the lights of the rest of the functions will be off, the
digital tube will display the current remaining cooking
time, the ":" in the digital screen will be flashing.

05. Function Working State

The instruction light of the “Canc” Key and the current
function will be constantly on, the digital tube will
display the remaining cooking time, the ":" in the digital
tube will be flashing.

06. Keep warm State

The indicator light of the “Cancel” Key will be
constantly on, the digital screen will display the
duration of current keep warm : 00:00 — 00:01 — 00:02
— s — 72:00 —standby, the ":" in the digital tube will
be flashing.

Notes for First Use

1. Pleaseread the instruction carefully before use.

2. For the first use, please take out all the packaging
items in the product and check whether the
accessories are complete.

3. Remove the packaging bag of the rice cooker, open
the lid of the cooker and take out all the accessories.

NO. Function |Default working| AdjustmentRange| Keepwarm | Preset
Tine(Hour; Min.) | of tining Time Time(Hour: lin.)
1 \(/\\IIVHF:TTEERRHCE) about 00:35 |Non-adjustable 72HTr. 00:35-24: 50
BROWN R. .
2 |(BROWNRICE) |about01:00 Non-adjustable 72Hr. 01:00-24: 50
3 |merainay 'S | 01:30 Non-adjustable |~ 72Hr. | 01:30-24:50
4 |CONGEE 01:00 00:45-05:00 72Hr. 00:45-24: 50
5 |(BABy concEE)| 01:15 01:00-06:00| 72Hr. | 01:00-24:50
6 |soup 01:30 01:00-05:00|  72Hr. 01: 00-24: 50
7 |STEAM 00:30 00:15-02:00 72Hr. 00: 15-24: 50
o) LOW CARB R. ,
(Low CARs 00:45 Non-adjustable 72Hr. 00: 40-24: 50
9 |lRetean 7| 00:20 Non-adjustable 72Hr. Non-adjustable
10 |KEEP WARM 00: 00-72: 00 | Non-adjustable N/A Non-adjustable
Warning:

1. The cooking time on the chart above will be slightly different
according to the power supply, quantity of rice, quantity of water,
water temperature and quality of rice. To prevent rice from sticking,
please loosen the rice by mixing it within 30 minutes after entering
the heat preservation state.

2. When using the rice cooker, do not exceed the maximum water
level of the corresponding menu function, to prevent boiling over.

3. The appointment time should not be too long, so as not to cause
food spoilage and produce peculiar smell, customers should adjust
the appointment time according to the temperature and ingredients.

4. In the appointment state, the appointment time includes
product working time.

Methods of Usage

1. Put the prepared ingredients into the pot, dry the external pot
dry, and put it into the rice cooker, slightly rotate the pot, let it fully
contact the sensor at the bottom of the pot.

2. Ensure that the steam valve and the lid are well installed, slowly
put the lid down, and then press down the lid till hearing the "click"
sound, which means the lidis well covered.

3. Pluginthe power cord, after the product is powered and issues a
"di" sound, the operation panel will light up, product will enter the
standby mode, press the "Menu" Key to choose the required
function, the chosen function start to flash, within 3 seconds, if
there is no other action, the cooker will enter into relative
function mode, the relative light indicator and “Canc.” light
indicator will stay on until the function finished.

4. After the work is finished, the buzzer will ring for 10 times, the
rice cooker will automatically enter the keep warm state, the cooking
process has been finished, you can enjoy the meal.

Function Menu

1. The rice water ratio of rice cooking function can refer to the
"Japanese Rice" and "Thai rice" scale lines inside the inner pot. The
range is between 1/2 cup of rice and 4 cups of rice; or adjust
according to the degree of softness and hardness of the rice that the
user likes, add water according to the rice water ratio within the
range of 1:1.0-1.4, but the highest water level shall not exceed the
"4" scale marked in the "Japanese Rice" and “Thai rice” scale lines.
2. The rice water ratio of congee cooking function can refer to the
“Congee” scale line inside the pot. The range is from 1/4 cup of rice to
3/4 cup of rice; or adjust according to the viscosity of the congee
preferred by the user, add water according to the rice water ratio
within the range of 1:6.0-10.00, but the highest water level should

3. The rice water ratio of “BB Cong.” cooking function can refer to
the “BB Cong.” scale line inside the pot. The range is between 12
cups of rice and 1 cup of rice; or according to the viscosity of porridge
preferred by the user, add water according to the rice water ratio
within the range of 1:4.0-8.00, but the highest water level should not
exceed the “1” scale marked in “BB Cong.” scale line.

4. The “soup” function allows users to add water according to own
preference, but the highest water level must not exceed the "4" scale
marked in “Japanese Rice” and “Thai rice”.

5. For “steam” function, the highest water level shall not exceed

the top of the steamer rack or the bottom of the steamer.
6. TIPS FOR MAKING LOW-CARBRICE: 1) Rinse rice with water with

"Low carb pot", put "Low carb pot"in S.S. pot. 2) Add enough
water to cover the rice.3) Tap “Low Carb R.” function key.

Warning:

1. Grainsrefers to grain paddy, wheat, sorghum, soybean and corn,
but actually it refers to cereals except for rice and flour. It includes:
red rice, black rice, brown rice, sorghum, barley, oat, buckwheat,
wheat bran, mung bean, red bean, sweet potato, peanut, etc.

2. Coarse grain refers to a meal with a part of grains and based on
white rice. Its advantage includes rich and balanced nutrition.

3. Grains are generally dry, which need to be immersed in the water
in order to fully absorb the nutrition before cooking. Additionally, the
hard shell of grains contain insoluble fiber that can help
gastrointestinal motility, but you must drink more water to promote
softening, otherwise it is easy to cause intestinal obstruction,
therefore it is recommended to have a gradual intake of grains
instead of an excessive one.

4. Stir the cereals after finishing the cooking process and opening
the lid, the color and lustre of the rice will have a better look after
leaving it for a while, the overall texture will also be improved.

Maintenance and Repair

01. Precautions before cleaning

1. Do notimmerse the cooker, power line and other parts that will
be charged at work in water.

2. Do not directly shower the cooker, power line and other parts
that will be charged at work.

3. Donotputthe productanditsaccessories underthe sun.

02. Cleaning steps

1. Before cleaning the rice cooker, unplug the power plug and wait
for complete cooling before proceeding.

2. After the product is cooled, open the lid of the pot, remove the
inner lid, clean it with water and wipe it dry with a dry soft cloth, and
dry the seal ring with a wet cloth after wring out dry. (Note: do not
pull the seal ring hard. The deformation of seal ring will affect the
sealing and micro-pressure effect.)

3. After removing the inner lid, take out the steam valve for
cleaning.

4. Install the lock of the steam valve into the pot, and install the
inner lid. (Note: put the steam valve in place, otherwise it will
influence the cooking effect.)

5. After using the rice cooker, take out the inner pot, clean with soft
sponge, wipe it with dry soft cloth after cleaning. (Note: do not use
wire ball scrubbing, otherwise the non-stick coating will be
damaged.)

6. If there is a grain or other impurities attached on the coil plate,
wipe them with dry soft cloth.

7. Wipetheshell and upper lid with a wet cloth after wringing it out
dry, do not use gasoline or other solution, and do not wash them with
water or immerse the product into water or other liquid, so as to
avoid damages to the product.

Common Problem Analysis

NO. | Fault Phenomenon

Causes

Troubleshooting Method

1 Indicator doesn’t |Product doesnot
lightup heat

The rice cooker is not connected to the
power socket

Checkthe switchand supplylead, and plugthe
electric plugin place

The circuit board is damaged, the circuit
board is disconnected

Product does not
heat

The main circuit board is damaged

2 Indicator lights up| Product doesn’t
work

1. Main thermostat failure

2. Heating element damage

3. Circuitboard connectionisdisconnected
4. Circuitboard damage

Sendto designated maintenance department
torepair

3 Rice is undercooked or overcooked

1. Inner pot deformation

2.Theinner potistilted

3. Foreign objects between theinnerpotand
coil plate

4. Main circuitboard damage or abnormal
main sensor

1. A slightdeformationcan be burnished with
sandpaper, the product with serious
deformation should be sent to maintenance
department for replacement

2. Gentlyrotatethe inner pot, and make it get
right again

3.Usesandpapertoclean

4. Send to designated maintenance department
torepair

4 Cook burnt rice or cannot
automatically keep ~warm  or

The main circuitboard is damaged or NTC
thermostat is abnormal

Sendto designated maintenance department to
repair

Overflow when cooking rice/ congee
temperature anomalies

The main circuit board is damaged

Sendto designated maintenance department to
repair

Select awrong function

Select the correct functionfor rice or congee
cooking

The weights of water and rice exceed the
rating scale

Cook according to the rating scale of each
function

6 Cook congeefor a longtime but is still
notboiled

Themaincircuit board is damaged or the coil
plateis burnt

Sendto designated maintenance department to
repair

7 Key without response

Short interval between power cuts, the
system hasn’treset

Power on after powering on for 3 minutes

Parts of keys cannot be applied in the
current state

Normal phenomenon

There is water on hand when touching the
key

Wipe off water on hands and the key

8 The digital tube displays E1

The voltage is below 100V

Use 220-240V~50/60Hz power supply

The digital tube displays E2

The voltage is below 280V

Use 220-240V~50/60Hz power supply

10 | Thedigital tube displaysE3

IGBT sensor is on short circuit

Sendto designated maintenance department to
repair

11 | Thedigital tube displays ES

The bottom sensor is on short circuit

Sendto designated maintenance department to
repair

12 | Thedigital tube displays E6

The bottom sensor displays over-
temperature fault code

Sendto designated maintenance department to
repair

13 | Thedigital tube displaysE7

The top sensor ison short circuit

Sendto designated maintenance department to
repair

14 | Thedigital tube displaysE8

The top sensor displays over-temperature
protection

Sendto designated maintenance department to
repair

15 | Thedigital tube displays E9

The inner pot has not been put in the
product

Putthe innerpotin the productafter powering
off, then power on the product

Remark:

If it is still unable to troubleshoot after the phenomenon analysis
according to the chart above, please contact the company
maintenance station or dealer, non-professional personnel are
strictly prohibited to disassemble and assemble the machine.
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SERVICE & IMPORTANT NOTICE

@If the supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacturer or its service agent.

@WARNING: This appliance is not intended for use by persons (including
children) with reduce 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.




