CUCHEN?®

CUCHEN
ELECTRIC RICE COOKER

B280 Series

Prior to using your Cuchen Electric Pressure Rice Cooker,
please read this User's Guide to ensure proper use of this product.

After reading it, keep itin a place where users of the product can always see it.

You can access more information about Cuchen rice
cookers by using the QR code.

This User's Guide includes a product warranty. /

This guide was created for common use for multiple products and may contain images or contents that are different from the product purchased. /
This guide is subject to change according to the company's circumstances
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FEATURES

7 Dual functions
e Cook & warm.

e Automatic transfer to ‘hold’(keep
warm) upon completion of
cooking.

2 High energy efficiency
® Excellent results.

e Saving energy with constant
temperature kept in ‘hold’” mode.

3 Easy operation
e Neon lamps.
e |Lever.

4 Convenient devices
e Non-stick inner bowl.
e Cord-holder.
e Manual operation.
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SAFETY REGULATIONS

e For your protection, please read these instructions carefully and keep this manual for future

reference. Recognize and follow this instructions.

WARNINGS

To guard against injury, the following basic safety precautions should be observed in the installation,
use and servicing of the appliance.

1.
2.
3.

10.
11.

12.
13.
14.
15.
16.

Read all instructions before using appliance.
Appliance will become hot during usage-handle with care.

To protect against electric shock, do not immerse cord, plug or rice cooker in liquid.
Only lower cover and inner pan may be immersed.

Unplug from electricity supply while not in use and before cleaning.
Allow to cool before cleaning interior, removing or replacing parts.

Do not operate appliance if cord or plug is damaged, or after the appliance malfunctions or
has been damaged in any way. Return appliance to the nearest authorised service agent for
inspection, repair or replacement.

The use of any other accessories than those supplied is not recommended by the manufacturer
as they may cause damage ,malfunction or even injury.

Do not use outdoors. This product is designed for indoor use only.
Do not allow the cord to come into contact with direct heat source or cause obstruction.
Do not place appliance on direct heat source.

Switch off at power source after use , as once the appliance is connected to the electricity
supply, unless it is switched to ‘cook’ mode, it will still be operating on the ‘keep warm’ mode
when it is plugged in.

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

If the appliance is over filled, boiling water may be ejected.

Position the cover so that the steam is directed away from the handle.
Do not remove the cover while the water is still boiling.

Do not attempt to cook in the main body of the appliance. Always cook rice in inner pot.

KEEP THESE INSTRUCTIONS FOR REFERENCE




THE DESCRIPTION OF EACH PART

N\

~

(Only applied for specified products) J

PARTS AND ACCESSORIES

@ | Inner pot cover @ | Handle ® | Power cord
@ | Steam vent O | Top plate @ | Measuring cup
Inner pot (Removable non

(3) stick bowl) © | Inner pot cover holder @® | Scoop

) Pan radiation (Only applied
O | Control panel ® |Ld © for specified porducts)
@ | Heating plate @ | Removable drip dew dish How to use inner pot

cover(Marking).
(1) After cooking, the inner

O | Lidlock @ | Control lever pot cover should be pulled

and washed clean then
surely pushed to use.




ACCESSORIES

0 Measuring Cup

¢ For measuring portions of rice - 1cup per
average main serving.

¢ 180ml uncooked rice yields
approximately 8 oz cooked rice.

(Accessories are different according to model)

—

180m 540ml
(For 35 CUPS)

0 Removable dew dish

e For catching excess condensed water
from lid which flows though the water-
holes into the dew dish.

¢ Do not allow the excess water to drip
onto the contents of the inner pot, as it
may contaminate the rice and should be
discarded.

e Pull out to detach and push back to
attach.

0 Scoop
¢ For serving the cooked rice.

¢ Do not use metal utensils as they may
damage the non-stick interior surface.

G Pan radiation

e How to use

- Put the rice in the inner pan after putting
the Pan radiation at the bottom of the
inner pan.

- Be sure putting it in the inner pan. Not
putting it on the heating plate is because
it might be melted by overheat, causing
a fire.

Pan
radiation




CONTROLS

-~

~

To indicate status of operation

@ | Indicating light e COOK - during cooking

¢ WARM - during keeping warm

* To select either COOK or WARM
@ | Control lever ¢ DOWN for COOK

UP for WARM




SAFE OPERATION GUIDELINES

1 Check supply voltage corresponds with product voltage.

2 Keep hands away from steam vent during cooking, steam can cause burns.
3 Use this product to only COOK and WARM rice.

4 Do not block the steam vent during cooking - this may cause malfunction.
5 Do not place the inner pot on the fire directly, use only with this product.

6 Do not force the control lever.

7 If rice does not cook when cook mode has finished restart the cooking process
with fresh rice and correct amount of water.

&8 Do not plug in the socket when the product is empty.
9 Do not touch the lever or power cord during cooking process.
70 Do not directly wash the product with water, since that may cause a malfunction.

17 Do not use the product if the cord is damaged. Visit our A/S center for
inspection, repair or replacement.



BASIC OPERATION 1

Before stage 5, below make sure that the inner pot and the heating plate is clean so that the whole
product inside is free from any debris of food or materials which may impair the performance or
cause a malfunction.

1. Use measuring cup provided for rice portions. Measure the rice accurately, filing the
measure level to the top with rice. If measure is not accurate, the water may overflow or the rice
may not cook properly.

2. Wash quantity of rice thoroughly before using. \Wash the rice in a separate container, using
plenty of cold running water rinsing through a fine sieve to remove excess starch. N.B. Washing
the rice in the inner pan may damage the coated nonstick surface which could impair results.

3. Drainrice into the non-stick removable bowl

4. Add the appropriate quantity of boiling water to the rice, oil and salt(Refer Measurement
chart next page), as per guidelines indented on side of bowl.

5. Insert the inner pan into the main body of the appliance and close the lid firmly until the
catch is secure and a ‘click’ is heard.

6. Press start switch to ‘on’ position. This switch will automatically go to the ‘keep warm’
position when the rice has finished cooking. Keep lid closed to maintain maximum holding
temperature when rice is not being served.

7. To ‘hold’ rice on the ‘keep warm’ mode, appliance must continue to be connected to the power
supply.

N.B. Do not use sharp metal utensils when stirring / serving rice as they may damage the non-
stick finish on the bowl.

How to use the timer (only timer model)

You can set the timer to a maximum of 13hours. Please set the timer as follows.
1. If you want to cook rice after 4hours, turn the indicator to 4. Then timer light will go on.

2. |If you want to set the timer within four hours, turn the indicator at least to 4 and then return to
the desired number.

3. Do not turn the indicator to counterclockwise by force(lt’s won’t turn to counterclockwise).
The indicated time of the timer means finishing time of cook.
5. Surely press the switch lever down after the timer sets.

® |n case of power failure, the timer is not work.

e Do not set the timer for a long time during the summer. The rice could occur the bad smell.

KEEP THESE INSTRUCTIONS FOR REFERENCE




BASIC OPERATION 2

1.

A method of measurement for 0.7L (4 cups)

Volume of water for soft, moist rice (water level of oven)

Quantity of rice
1 cup 1 cup
3 cups 3 cups
4 cups 4 cups

2. A method of measurement for 1.1L (6 cups)

Volume of water for soft, moist rice (water level of oven)

Quantity of rice
1 cup 1 cup
3 cups 3 cups
6 cups 6 cups

3. A method of measurement for 1.5L (8 cups)

Volume of water for soft, moist rice (water level of oven)

Quantity of rice
2 cups 2 cups
4 cups 4 cups
8 cups 8 cups

4. A method of measurement for 1.8L (10 cups)

Volume of water for soft, moist rice (water level of oven)

Quantity of rice
2 cups 2 cups
4 cups 4 cups
8 cups 8 cups
10 cups 10 cups

5. A method of measurement for 2.5L (14 cups)

Volume of water for soft, moist rice (water level of oven)

Quantity of rice
5 cups 5 cups
9 cups 9 cups
13 cups 13 cups
14 cups 14 cups

6. A method of measurement for 3.0L (17 cups)

Volume of water for soft, moist rice (water level of oven)

Quantity of rice
5 cups 5 cups
9 cups 9 cups
13 cups 13 cups
14 cups 14 cups
17 cups 17 cups
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BASIC OPERATION 2

7. A method of measurement for 4.2L, 5.0L, 6.3L (23,28,35, cups / Use the 540ml)

Quantity of rice Volume of water for soft, moist rice (water level of oven)

4cups [12cups] 12cups [36¢cups]

6cups [18cups] 18cups [54cups]

8cups [24cups] 24cups [72cups]

11 2/3cups [35cups] 35cups [105cups]
(Please see the table of the measuring cups of applicable model.) [ 1:180ml standard

This chart was tested using white long grain.

Approximate cook time using above quantities:
e For 28 portions for soft, moist rice, approximately 35minutes.
e For 35 portions for soft, moist rice, approximately 46minutes.

e Please note that results may vary slightly depending on type and quality of rice, ambient
temperatures, water temperature and power supply.

CLEANING PROCEDURE

N.B. UNPLUG FROM POWER SOURCE BEFORE CLEANING

DO NOT use abrasives or other harsh materials/chemicals which may damage the appliance, (in
particular, the non stick coating on the inner pan) and which may taint food.

DO NOT immerse the body of the appliance in water

1. Wait for the bowl to cool until it reaches safe handling temperature or use
REMOVABLE protective gloves if it is still hot.
NON - STICK
B(C))WL ST 2. Wash bowl in solution with hot soapy water and/or sanitizer.
3. Dry bowl with a clean soft cloth or kitchen paper
1. Wait for interior of appliance to cool to safe handling temperature.
2. Remove the inner cover and wash separately in hot soapy water and /or a
solution of sanitizer. Replace before using appliance again.
INTERIOR 3. Using a clean damp cloth or kitchen paper, rinsed in solution of warm
soapy water and/or sanitizer to wipe off excess moisture and any food
SURFACES . . .
deposits from main body and lid
4. Remove and wash removable drip tray in solution of warm soapy water
and/or sanitizer and replace before using appliance again.
5. Dry all parts thoroughly with clean cloth or kitchen paper.
Use a soft cloth rinsed in a in solution of warm soapy water and/or sanitizer to
EXTERIOR . .
remove any food deposits and water marks. Clean on a regular basis.




TROUBLE SHOOTING

1. Tainted rice

Only use the inner pan with this appliance keep this pan clean

2. Electricity supply is
cut off

Pull out plug from power source.
If power starts almost immediately, plug in appliance again and
cooking will continue.

If power supply is interrupted for some time, begin process again
with new rice and water, for accuracy and best results.

3. Product does not work

Check power supply is on and/or has not been interrupted.
Check switch has been pressed to COOK mode.

4. Rice unevenly cook
or not cook to desired
results

Check correct proportions of water and rice were used.
Check lid was not opened during cooking.

Check power supply was not interrupted during cooking.

5. Rice burns/scorches

Is inner pan being cleaned properly to remove any residue from
previous batches?

Was rice washed properly before cooking? Are there any food
deposits in the main body of the appliance or under the inner
pan?

6. Rice is overflowing

Check rice and water is measured correctly and that appliance is
not overfilled.

Check appliance for foreign substances.

Check inner pan is not damaged/warped.

7. Bottom layer of rice
has light yellow ‘film’

This is a normal occurrence with some varieties of rice and this
layer can be eaten.

11



SPECIFICATIONS

Cooking Power . Demensions .
Model capacity consumption Weight (L x W x Hmm) Accessories
Cooking : 280W
0.7L 0.18~0.7L 2.0kg 246 x 228 x 217
Warming : 27W
Cooking : 450W
1.1L 0.18~1.1L 2.8 kg 252 x 252 x 255
Warming : 59W
Cooking : 650W
1.5L 0.18~1.5L 3.4 kg 252 x 272 x 270
Warming : 70W
Cooking : 650W
18L | 0.36~1.8L 1 40kg | 252x272x285 RICE
Warming : 70W MEASURING
2.5L 0.9~2.5L Cooking : S00W 4.8 ki 319x319x 315 or
. I~ . X X
Warming : 100W 9 SCOOP
3.0L 0.9~3.0L Cooking : S00W 5.1 ki 319 x 319 x 332 PAN
. I~0. . X X
Warming : 100W g RADIATION
Cooking : 1300W
4.2L 1.8~4.2L 8.2 kg 455 x 360 x 360
Warming : 132W
Cooking : 1500W
5.0L 1.8~5.0L 8.8 kg 455 x 360 x 385
Warming : 166W
Cooking : 1615W
6.3L 1.8~6.3L 9.7 kg 466 x 398 x 345

Warming : 178W

voltage.

e Always keep the steam vent open. - do not block if not, it may cause malfunction.
¢ Handle with care. especially avoid the steam vent during cooking mode.

e Before using this rice cooker, please be sure to check supply voltage corresponds with product

12
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