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Specifications

Product Name

Low-Carb Rice Cooker

Model

EPRC868

Rated Voltage / Frequency

220V~ 50/60Hz

Rated Power 1000W
Rated Capacity 4L
Product Weight 6kg

Dimensions

W269 x D400 x H297mm

Power Cord Length

1.2m

Rice Pot Thickness

3mm

Rice Pot Material

304 Stainless Steel

Product Diagram

Note: Both filter and the rice pot are needed to cook and heat low-carb rice.

Lid

Inner Cover

Filter

Rice Pot

Heating Pot

Lid Switch

Body

Rice Soup Box

Parts Description

Measurement Cup Rice Spoon Soup Spoon Steam Rack Stainless Steel Inner Rice Pot

Function Description

Sleep and Standby:

Connect the product to
power supply, a beep will
be heard. The display shows
“88:88". All indicators will
light up for 1s.

Start/Cancel

Standby Mode:

In Sleep Mode, tap
Start/Cancel Button, a beep
will be heard.

Start/Cancel

Sleep Mode

Start/Cancel Button:

In Sleep Mode, tap
Start/Cancel Button to enter
Standby Mode.

Start/Cancel

Sleep Mode
Note:

After1s, the display shows “----",
the Low-Carb Rice, Soup/Congee,
Heat, Steam, Start/Cancel
indicators keeps on, Keep Warm,
+, - indicators turn off.

After 15s, the Start/Cancel
indicator keeps flashing and
all the other indicators turn
off.

Low-Carb
Rice

Soup/ *
Start/Cancel Start/Cancel

The display shows “----", the If no further operation in 15s,
Low-Carb Rice, Soup/Congee, the device will enter Sleep
Heat, Steam, Start/ Cancel Mode again.
indicators will turn on indicating
the product is in Standby Mode.

Soup/ *

a Start/Cancel B + Start/Cancel B

Standby Mode Return to Sleep Mode If No Operation in 15s

In Standby Mode, tap and hold the
Start/ Cancel Button for 3s to enter
Keep Warm Mode. The display
shows “bb”, the Keep Warm and
Start/ Cancel indicators will keep
on, and 2 beeps will be heard.

In Working or Keep Warm Mode,
tap Start/ Cancel Button to return

to Standby Mode.
When you have chosen the

function, tap Start/Cancel Button

to enter Working Mode.

Low-Carb
Rice

Start/Cancel

i
H

start/Cancel

Standby Mode

Keep Warm Mode

Tap the Start/Cancel Button within 15s to enter the corresponding mode, If no any further operations
in 15s, the device will enter Standby Mode.




When the device starts working, there will be a countdown for the corresponding mode
(the display shows “00:22" indicating the device will continue working for 22mins after the
water inside has boiled.) Tap the Start/ Cancel Button within 15s to enter the corresponding
mode, If no any further operations in 15s, the device will enter Standby Mode.

Tap Heat button, a beep will be heard,

Tap Low-Carb Rice button, a beep will {
Start / Cancel and Low-Carb Rice

be heard, Start/ Cancel and Low-Carb
Rice indicators will keep flashing, the indicators will keep flashing, the display
display shows “00:22" indicating the shows “00:12" indicating the device will
device will continue working for 22mins T R vt 1 continue working for 12mins after the
after the water inside has boiled. water inside has boiled.

Tap Soup/ Congee button, a beep will  — &, sem ——— Tap Steam button, a beep will be heard,
be heard, Start/ Cancel and Low-Carb Start / Cancel and Low-Carb Rice

Rice indicators will keep flashing, the indicators will keep flashing, the display
display shows “00:50" indicating the + _ shows “00:25" indicating the device will
device will continue working for 50mins start/Cancel continue working for 25mins after the
after the water inside has boiled. water inside has boiled.
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“+"and “-" buttons are used to adjust the working time. When the corresponding
function button is tapped, tap “+" or “-" button to adjust the working time.

Please find the working time after boiling and adjustment time for each mode:

Function Default Working Time | Adjustable Working Time | Change in Each Tap Keep Warm Time
Low-Carb Rice | 22mins 22mins —25mins Tmin 2 hours

Heat Rice 12mins 12mins —17mins / /

Soup /Congee | 50mins 50mins - 80mins Tap to add 1min 6 hours

Steam 25mins 15mins — 40mins Tap &hold toadd 5mins | 5 hours

5. Lift the solenoid component from the rice pot and clean it thoroughly (See pic. 9). After washing,
please align the solenoid component with the water outlet of the rice pot and rotate it gently to
install it into place. Or food ingredients and water will leak from the water outlet (See pic. 10).

6. Put the filter (smooth side up, side with pattern down) or steam rack into the rice pot and adjust it
even to avoid food leakage from both sides (See Pic.11 &12).

Pic.9 Pic.10

Pic. e Pic.12
r N

7. Put a proper amount of rice into a container using the measurement cup (The weight of one full
cup of rice is approx.150g) and wash it. Put the washed rice into the rice pot.

Pic.13 /,/"’7
Q/éD

1) Capacity of this device is 4L. The max amount of rice for Low-Carb rice is 6 cups and the max amount
of rice for congee is 2 cups.

2) Please find the rice and water amount for Low-Carbing rice and congee for your reference. You can
adjust the amount as per your preference.

8. Put the rice pot into the heating pot (See Pic.13 &
14). Add water into the rice pot as per the scale
mark on the inner body of the rice pot, or add
water 15-20mm above the rice.

Note:

Use Instructions

H Before initial use, please boil water with this device to clean it.

1. Add water and a half spoon of vinegar into the rice pot. Put the filter, and steam rack into the rice pot.
2. Connect to power supply.

3. Select Steam Mode to remove the odor in the body and rice pot.

4. After the cooking is completed, disconnect the power, and clean the product when it cools down
completely.

M Low-Carb Rice

1. Press the Lid Switch to open the lid (See pic. 1),
take out the stainless steel rice pot, filter,
solenoid component, inner cover and clean
them thoroughly (See pic. 2).

2. Pull out the rice soup box and clean it
thoroughly (See Pic.3 & 4).

3. Hold the rice soup box with one hand and use
the thumb of your other hand to lift the lock
to uncover the top cover of the rice soup box
(See Pic5 &6).

4. Press the retractable lock upward to remove
the aluminum inner cover. Wash it thoroughly
(See pic. 7). Install the inner cover back into
place (See pic. 8).

Pic. 5 Pic.6 Pic.7
Lock
Retractable

Function Rice Water Note
2 cups Approx. 1800ml Add water to the scale mark 2 position
3cups Approx. 1900ml Add water to the scale mark 2 position
Low-Carb Rice 4 cups Approx. 2000m| Add water to the scale mark 3 position
5cups Approx. 2100ml Add water to the scale mark 4 position
6 cups Approx. 2500ml Add water to the scale mark 5 position
Congee 1cups Approx. 1800ml Add water to the scale mark 6 position
2 cups Approx. 2700ml Add water to the scale mark MAX position

9. Wipe the rice pot surface and the inner side of the main body clean and keep the inside and outside
of the main body free from debris. Put the rice pot into the main body making sure to align the hole
on the bottom of the rice pot with the lock inside the main body (See Pic.15&16).

Note: Put the rice pot into the main body, and rotate the rice pot gently to install it into place. Make
sure the rice pot is well assembled or the lid won't be capped tightly.

10. Please cap the rice soup box properly (See Pic.17 &18).

Pic.17 Pic.18

11. Cover the lid (See Pic.19 & 20).

12. Insert the rice soup box into the base (make sure to insert it in place or the device won't work, see Pic.21 & 22).
Note: Do not pull out the rice soup box when the device is working, or it won't function properly.
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14. Connect the power cord to the device first (See pic. 23),

then connect it to a power source. Pic. 23 Pic. 24
15. When power is connected, a beep will be heard. The Lo cats st
display shows “88:88". All the indicators will light up for o s

s (See pic. 24). After 1s, the display shows “--" and the
Low-Carb Rice, Soup / Congee, Steam, Start / Cancel
indicators will be on. The Keep Warm, +, and — indicators
will turn off. After 15s, the Start / Cancel indicator keeps
flashing and all the other indicators turns off.

16. Tap Start / Cancel Button, and tap Low-Carb Rice Button, the display shows “00:22" (indicating the
device will continue working for 22mins when water is boiled inside the pot). Tap Start / Cancel Button
again to enter Working Mode.

17.1n Working Mode, the display carousels “I_ _
keeps flashing.

" When boiled, the countdown starts, and the “" icon

18. When working done, the device enters Keep Warm Mode with 3 beeps. The display shows “bb” and the
Keep Warm indicator keeps on.

M Heating

1. Add a proper amount of water into the rice pot.

2. Put the filter into the rice pot with the smooth side up (side with patterns down) and adjust it even,
loosen the cold rice and put it into the rice pot evenly.

3. Put the rice pot into the heating pot.

4. Cover the rice soup box cap properly, and push the rice soup box into the main body (make sure to
install the rice soup box properly, otherwise the device can't work normally).

5. Cover the lid, connect the power cord to the device, and plug it into a power source.

6. In Standby Mode, tap Heating button, the display shows “00:12" (indicating the device will continue
working for 12mins when boiled), tap Start / Cancel Button within 15s to start working.

w

7. The display carousels “i____" when working. When boiled, the countdown starts, and the “" icon keeps
flashing. When working done, the device returns to Standby Mode.

8. You can adjust the heating time according to the rice temperature and rice amount. When mode
selected, tap “+" and "-" Buttons to adjust the heating time. The time can be set from 12 to 17 minutes,
and there is a Imin change in one tap. And tap and hold to change the time by 5mins each time.
When setting done, tap Start / Cancel to start working.

H Soup / Congee

1. Put the ingredients and water into the rice pot.

2. Put the rice pot into the main body.

3. Cover the lid, connect the power cord to the device and plug it into a power source.

4. In Standby Mode, tap the Soup / Congee Button, the display shows “00:50" (indicating the device will
continue working for 50mins when boiled), tap Start / Cancel Button within 15s to start working.

5. In Working Mode, the display carousels “|_ "~ 1". When boiled, the countdown starts and the “" icon
keeps flashing. When working done, the device enters Keep Warm Mode with 3 beeps.

6. You can adjust the heating time according to different ingredients. When mode selected, tap “+"
and "-" Buttons to adjust the heating time. The time can be set from 50 to 80 minutes, and there is a
Tmin change in one tap.Tap and hold to change the time by 5mins each time. When setting done, tap
Start / Cancel to start working.

M Steam

1. Add water into the rice pot and put the rice pot
into the main body (water volume is decided by
the ingredients and heating time).

Pic. 26

2. Place the steam rack into the rice pot and adjust
it even (See Pic.25 & 26).

3. Wash the container (not included in the package) clean. Put the food into the container and put the
container onto the steam rack or you can put the food onto the steam rack directly.

4. Cover the lid, connect the power cord to the device and plug it into a power source.

5. In Standby Mode, tap the Steam Button, the display shows “00:25" (indicating the working time is
25mins by default), tap Start / Cancel Button in 15s to start working.
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6. In Working Mode, the display carousels “I___ 1" When boiled, the countdown starts and the “" icon
keeps flashing. When working is completed, the device enters Keep Warm Mode with 3 beeps.

7.You can adjust the heating time according to different ingredients. When the mode is selected, tap
“+"and "-" Buttons within 10s to adjust the heating time. The time can be set from 15 to 40
minutes, and there is a Imin change by one tap. After setting, tap Start / Cancel to start working.
When cooking is completed, the device enters Keep Warm Mode.

Cleaning and Maintenance

A Attention

- Before cleaning, please make sure that the rice cooker is powered
off and cools down completely.

- Do not rinse the main body with water.
- Do not use strong acid, alkali, chemicals or bleachers.
Main Body (Exterior): Wipe it with a wet cloth.

- Disassemble the lid, filter (To ensure easy cleaning of the filter, it is recommended to use a rice steaming
cloth when steaming), stainless steel rice pot, and rice soup box and wash them with water. Other parts:
measurement cup, rice spoon, soup spoon, and steam rack are washable with water.

*You can wash the interior of the heating pot with water. Do not wash its bottom and exterior with water.
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- Wipe the interior (inner part) or the main body with a wet cloth.
- Wash it timely if stained.

Cautions

1. Before use, make sure the voltage conforms with that on the product tags.

2. Please check the product and its parts before use. Stop use immediately if any damages occur and
contact our after-sales team. Do not disassemble or repair the product by yourself to avoid dangers.
Never disassemble or replace its part by yourself.

3. Avoid exposure to direct sunlight. Do not use this product near heating appliances (gas or stove).

4. Do not let children use this product unsupervised.

5. Do not let people with physical, sensory or psychological defects or lack of experience and knowledge
(including children) use or play with this product.

6. Use the included heating pot, filter,stainless steel rice pot, and connector only.

7. If the power cord is damaged, it can only be replaced with the dedicated cable or cable from the
manufacturer or its repairing center.

8. Do not overfill the pot, or water leakage may happen when the water is boiled.

9. Do not put metal or other conductive materials into the main body to avoid fire hazards or short
circuit.

10. Do not damage the sealing ring of the lid. Do not replace it with other rubber rings. Do not use
tension rings to enhance the sealing effect.
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1. Wash the air outlet component regularly and keep it clean.
12. Do not use the rice pot for other purposes. Do not use it directly on a heating appliance (gas or
stove).

Food Contact Materials List

13. Heat and steam will be generated when working, do not cover the lid with a towel or other objects Parts Name Material
to avoid fire hazards. . o _ _ Rice soup box lid PP

14. Keep the device away from children to avoid tipping, scalding or electric shock.

15. Do not get close to the air outlet with your hands or face. When working, do not touch the lid or air Rice soup box PCTG

outlet to avoid scalding.

16. Do not put magnetic objects on the lid or use this product near objects with strong magnets.

17. Do not exceed the max capacity.

18. When working done or in Keep Warm Mode, do not touch the rice pot or the lid with your hand to
avoid scalding.

19. Before cleaning or when the product is about to be idle for a long time, please disconnect it from
the power source.

Filter, stainless steel rice pot,heating pot,solenoid valve component Austenitic stainless steel 06Cr19Ni10

Aluminum lid component Aluminium Alloy 3003

Solenoid valve component Silicone

20. Do not knock the surface or edge of the rice pot to avoid damage or deformation.
21. Do not add water into the main body. Do not soak the product into water.
22. This product is for household use only, NOT for commercial use.

Troubleshooting Guide

Problem

Cause

Solution

Steam leakage
near the lid

1. Foreign objects on the sealing rin
2. Removable lid not properly installed
3. Sealing ring damaged

1. Wipe the sealing ring cleanly
2. Install the lid properly
3. Replace the sealing ring

Failed to cook or
cooking time long

1. Heating plate damaged
2. Foreign objects between
the inner pot and main body
3. Circuit board damaged
4. Temperature controller malfunctions

1. Wipe away the dirt, stain, and other objects

2. Contact our after-sales team and
send it for repairing

Failed to keep
warm when
working done

1. Main circuit board damaged
2. Main temperature controller malfunctions

Congee overflows

1. Main circuit board damaged
2. Lid temperature switch malfunctions
3. Too many ingredients

Contact our after-sales team
and send it for repairing

. Decrease the food amount

N

Rice soup
overflows
when cooking

1. Steam valve not properly installed
2. Too many ingredients or too much water
3. Improper mode

1. Install the steam valve into place
2. Decrease water and food amount
3. Set the device to the right mode

Rice is gummy /

1. Too much /little water

1. Adjust the water amount according to

raw/ thick 2. Foreign objects between the water scale mark
the inner pot and main body 2. Wipe away the dirt, stain, and other objects
No boiling 1. Main circuit board damaged Contact our after-sales team

inalong time

2. Lid temperature controller malfunctions

and send it for repairing

Display shows E1

Heating plate malfunctions

Put the rice pot into the main body properly

Display shows E2

Rice soup box not in place or detector damaged

Display shows E3

Temperature sensor malfunctions

Contact our after-sales team and send it
for repair or install the rice soup box properly

Note: If problems still remain and other problems occur, please contact our after-sales center for more help.
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Warranty Card

From the date of purchase, this product comes with free repair within the warranty period.
1. Please show this warranty card and your purchase receipt to claim your warranty.

a. We will not issue another warranty card if you lose your original one.

b. This warranty card only applies to the country or region of your purchase.

2. From the date of purchase and within the warranty period, repair policy for the malfunctions
under proper use.
Main Body------ Freein1year
3. The warranty is void if one of the following terms happens. But we can
repair it at a charge.
A. Damages caused by failure of following the instructions, maintenance, and store conditions as
stated in this user guide.
B. Damages caused by disassembly of an unauthorized repairing man.
C. Failed to provide the warranty card and valid purchase invoice.
D. Product information in this guide does not conform with that on the product or has been altered.
E. Damages caused by force majeure (thunder, earthquake, fire hazards, flood).

4. This warranty card only applies to customers who purchased this product for personal care use
and does not apply for commercial use.

Model EPRC868

Purchase date

Dealer ( Address - Store name - Telephone number)



