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Thank you for choosing Buydeem’s product. Please
read this manual for your full understanding of the

functions of the product.
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Notice

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed including the
following:

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock do not immerse cord, plugs, or product in water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts.

6. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has
been damaged in any manner. Return appliance to the nearest authorized service facility for examination,
repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
8. Do not use outdoors .

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

12. Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn
any control to "off", then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14. Intended for countertop use only.

15. WARNING: Spilled food can cause serious burns. Keep appliance and cord away from children. Never
drape cord over edge of counter, never use outlet below counter, and never use with an extension cord.

Save these Instructions.

Household Use Only
A Danger

= To avoid dangers like electric shock or short circuit, do not place the steamer, power cord and plugin
water or any other liquid, and do not rinse it in the tap.

4 Warning

= Before use, please check whether the voltage displayed on the product specification label is consistent
with the main voltage in your area.

= Children, the elderly, persons with limited physical or mental capacity, and persons with no experience
in using the product should use the product under supervision and guidance for safety.

= Children should be under supervision when they are in touch with the product.Ensure that they do not
play with the product as toys.

= This product must use a grounding socket with a rated current of more than 10A and a rated voltage of
120V~60Hz, 15A. The plug must be fully inserted into the socket to prevent poor contact with plug which
may cause overheating and burnout of the component, short circuit or fire.

= Do not use a universal socket.

= Keep the steamer, various accessories of the steamer, and the power cord away from high temperature,
open flames, wet, smooth countertops or sharp edges to prevent the damage, malfunction or fire.

= Do not use a steamer when you have water on your hands or bare feet.

= Pay special attention to the risk of burns during use! During operation, the surface of the steamer and
its interior (such as the steam rack, the juice tray, etc.) will reach a very high temperature, and it will remain
high for a while after the power is turned off. Please wear the thermal insulation equipment before use, and
avoid direct contact with hot surfaces to prevent burns.

Notice

A\ Notice

* This product is designed for domestic use only, and the manufacturer only guarantees production defects
and domestic malfunctions. The manufacturer will not be held responsible for any commercial use,
unsuitable use, or consequences and failures caused by failure to follow the instructions. The product will
not be covered by warranty.

* This product must be used with its matching power cord. Do not use other power cords.

= Always place the steamer on a flat, stable, heat-resistant workbench.

* Before using the product, please make sure that the lid is properly closed to prevent the steam from
escaping and causing burns.

= Steam stew can generate high temperature and steam during work. Do not touch, lift or move the lid
of the steamer in an improper manner during work. Do not approach high temperature areas such as the
steam outlet to prevent burns.

= Avoid placing the steamer in the working state near or under furniture that is sensitive to water vapor
(such as wooden cabinets, coffee tables, etc.).

* Do not heat the closed container in a steamer to prevent the risk of explosion.

= Do not operate the steamer over the maximum water level or below the minimum water level; if the
water tank is overfilled with water, it may cause boiling water to splash out.

= Do not move the steamer or move it above the steamer when the steamer is working, otherwise it may
cause malfunction or burns.

* Be careful when removing the lid to avoid scalding the body from the condensation water flowing out of
the lid.

A short power-supply cord is used to reduce the risk resulting from it being grabbed by children, becoming
entangled in, or tripping over a longer cord.

technical specifications

Product name Multi-function steaming cooker Model G553/G563

Product power 1500W Maximum capacity 2.0L Voltage 120V~60Hz

Food grade material including SUS316L and 304 stainless steel, Polypropylene PP plastic, Silicone for
food contact.




Understanding Product Understanding Product

Product structural diagram Steamer components

Lid and Pot

Rectangular ceramic
plate

SUS304 stainless steel
steamer

1
Sause tray
Energy ring
2
3
4 Slow cook components
= Available as standard on G563 only, G553 sold separately
AGC glass stewpot,
imported from Japan
1Lid 4 Operational panel 7 Handle / filler Double Stew Cup Stand
2 Steam baffle 5 Water level Probe 8 Pot body
3 Screen 6 Power cable 9 water level window




Understanding Product Understanding Product

Operational Panel Function mode introduce.

~ )
PRESET I_ . _l I—I

()]
1
XS (YOGURT) (STEAM )

AR (SLOW COOK
L J

BUYDEEM

/Time\

(preset ) ((warm ) (e ]

Function Function Time range Suggested water : :
type name (knob) level Function operation
Greater than After steam filling, work in the steam
Steam 1-90 minutes | minimum water | mode until the set time counts down
End.
level
Button / knob operation and function Water level After the water is boiled, work according to the stew
5l K 10 minutes to aterlevel mode until the set time countdown ends. After the
Menu OWCOOK | 6 hours before putting | program is over, the steamer cooker is kept warm
Short press: start, pause ’ stew pot for6h
Start / pause / stop button function oré hours.
P P Press and hold for 2 seconds: Stop working After the water is heated to 40 ° C, it works in the
and enter standby mode water level yogurt mode until the countdown ends. When the
Yogurt 8-9.5 hours before putting | temperature inside the pot is higher than 40 ° C,
Menu butt Switch Steaming, Slow cook, and Yogurt itinstewpot | the steamer will stop working and beep, and the
€nu button cooking functions. screen displays E1.
) The cooking process begins after the countdown of
Warm button Keep warm. Preset Preset | 15minutes-18hours Maximum the scheduFed time has elapsed. ‘
function water level (Notl(e: The appointment time does not include
Preset button Enter and exit the reservation mode. 00 mgtme)
The water is heated to a preset temperature and
" maximum maintained at thar;c tewperature. NoteF1 In theﬁeﬁt
Knob Cooking time or reservation time. arm . preservation state, when the temperature in the pot is higher
& function | Keepwarm [ 10minutes-6 hours | water level than the preset temperature, the steamer cooEer will wait
until the waﬁertemﬁerature drops to the preset temperature
before holding the heat.
When the low water level detection device is activated,
others Add water / / the word "add water" will be displayed, prompting the
user to add water.

Notice: G553/ G563 pot body and G553 / G563 power cord must be used together. Do not connect power cords of
other brands or power cords of other products of Buydeem.
Mix with G553 / G563, otherwise, it may not be cooked properly, and even short circuit, electric shock and other hazards

may occur.




Understanding Product Understanding Product

Detailed introduction of components Steamed parts introduction
Note: Please make sure that you wear the thermal insulation equipment every time you place the = Before using the “Steaming” function, please make sure that all the accessories of the steaming parts
accessories, or wait for the temperature of the accessories to drop to room temperature before are correctly installed on the steamer.

operation to prevent burns.

Steam baffle introduction How to put and put steamed parts

= You can remove the steam baffle cover during cooking and add water to the steamer through the Place

external water inlet.

= When you lift the steam baffle cover, use a little force. After hearinga “click” sound, you can fix 1.Make sure the steam baffle is installed in t 2.Putinto the energy ring

the baffle in the open position. You do not need to hold the baffle when adding water. he water tank; Note: Make sure that the side of the ring with the convex

edge and the small hole is facing down, and placed flat

Pick-and-place method of steam baffle on the heating plate.

Place
1.Make sure there are no accessories 2.Align the slot between the baffle 3.Place the bezel upright.
in the water tank and the water tank

3.Put the sauce tray on the water tank; 4.Place the steamer flat on the sauce tray.

Note: Please make sure the juice tray is properly
placed, below the edge of the water tank.

Take
1.Make sure there are no other 2.Hold the handle of the bezel and
accessories in the water tank; lift the bezel upright.

%Handle position.

Cleaning precautions

1. Please use sponge or soft cloth to scrub the baffle to avoid scratching;
2. Do not use excessive force during cleaning, so as not to damage the connection
part of the baffle.




Understanding Product

Take

1. Make sure that the steamer or the saucepan has cooled 2. Take out the steamer;
down or that you are wearing thermal insulation equipment;

3. Take out the sauce tray by holding the handle of he 4.Please wait for the water temperature in the water tank to
sauce tray; drop to room temperature before taking the energy ring.

Notice: If the liquid in the sauce tray is full, the liquid is in the
process of moving the juice tray, it may overflow through the
vent holes and drip under the sauce tray. So Buydeem suggested
you are diligent in pouring and cleaning the drip tray, so as not to
spill or accumulate when handling . The liquid in the sauce
pan has . deteriorated.

Handle position.

Cleaning precautions:

1. After each use, in order to avoid food spoilage, please wash it in time.
2. Please use sponge or soft cloth to clean the parts to avoid scratching
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Understanding Product

Introduction of stew parts (glass stew pot and stand)
= Do not heat the glass saucepan directly over an open flame.
= Do not heat glass stew pots in an oven or microwave.

= The maximum effective capacity of the stew pot is 500 ml (70% full); please do not exceed this
capacity to avoid the overflow of ingredients.

= Two glass stew pots are attached to the stew part. In actual use, only one stew pot or two stew
pots can be used at the same time.

How to put glass stew pot and bracket

Installation and placement

1.Put the ingredients in the glass stew pot, and then
put them into the holes of the stew pot on the stand;

2.Make sure there are no accessories other
than the steam baffle in the water tank.

3.Add water to the "water level before placing the cup" 4.Hold the saucepan bracket tightly and put it
in the steaming saucepan; gently into the steaming saucepan.

11




Understanding Product

Understanding Product

Take

1.After wearing thermal insulation equipment or

anti-scalding measures, open the lid;

2.Hold the stand and remove the stand and the stew 3.Remove the stew pot.
pot from the steamer, and gently placed on a horizontal

operating table.

Cleaning precautions

1.The stew pot is made of glass. Please pay attention to avoid scratching or collision when cleaning. Even
slight collisions may produce cracks that are hard to detect with the naked eye, andcauses the saucepan to
break when heated.

2.After using the stew pot, the user can put the stew pot in the rack for storage.

12

First use

1.Remove all packaging, labels and accessories from 2. Boiling water for the first 2-3 times (select "steam"

the steamer. function, timing

Before using the product for the first time, we recommend Choose 2 minutes.) It should be discarded for cleaning,

that you make a boiling Point detection operation (see P21 then usea damp cloth to wipe the inside and outside of

detection method for details). the steamer pot (note the power supplythe cable
connector must not come into contact with water).

T ™

Quick installation

1.Plug the power cord into the steamer and make 2.Install or confirm that the steam baffle parts are
sure itis fully inserted. properly inserted into the water tank, make sure
the water level probe is clean and uncovered.

13



Using Product Using Product

Usage Instruction
Steam

5.Add ingredients

* Please note that for ingredients that are easily affected by condensation,

such as steamed bread and bread, it is recommended to place the ingredients
directly on the steam rack or steam a steamer cloth between the plate and
the ingredients. Steaming directly in the dishes may affect the taste of the

ingredients.

1. Place the steaming saucepan on a flat, clean, heat-resistant surface

= Dry the water on the bottom of the pot and the control panel.
= The steam cooker body must use its own power cord.
= Do not use when there is no water in the steamer.

6. Tighten the lid

* Place the lid on the pot as shown in the figure, and gently pan the lid with
your hand. If the lid is stable, the lid is tight.

* Ifthelid is not assembled properly, steam will escape from the gap during
cooking, which may cause burns.

= Please note! When closing the lid, make sure that the steam hole on the
lid is away from the back of the control panel, otherwise there may be a risk
of burns during operation.

2 Open the lid and remove all accessories except the steam baffle according
to the recommended method (see P8 for details).

3. Add the right amount of purified water

= Never add water above or below the maximum level.
= |f water is overfilled, the drip tray may be installed and water may
overflow during cooking.

7.Plugin the power

= When the steamer is turned on, the buzzer will sound, and the screen will
be displayed for one second and then enter the “steaming” function state, you
can select the function, adjust the time and start working.

4. Install the steamer correctly on the water tank
See P9 for installation steps.

15

14



Using Product

Slow cook

1. Place the steaming saucepan on a flat, clean, heat-resistant surface.

* Dry the water on the bottom of the pot and the control panel.
* The steam cooker body must use its own power cord.
* Do not use when there is no water in the steamer

Using Product

5. Put the stew pot and stand into the steamer

2. Put the food in the stew pot, add an appropriate amount of water,
and install the stew pot and stand as shown on page

6. Tighten the lid

* Place the lid on the pot as shown in the figure, and gently pan the lid with
your hand. If the lid is stable, the lid is tight.

= Ifthe lid is not assembled properly, steam will escape from the gap during
cooking, which may cause burns.

* Please note! When closing the lid, make sure that the steam hole on the
lid is located away from the back of the control panel. There may be a risk
of burns during operation.

3. Make sure there are no accessories other than the steam baffle in
the steamer

4. Add water in the steamer to the "Maximum for stew pot"

16

. Plugin the power

= When the steamer is powered on, the buzzer will sound, and the screen
will be displayed for one second before entering the default “slow cook”
function state. You can start to select functions, adjust the time and start

working.

17



Using Product

Guidelines for using functional modes

step 1: function selection;

Touch the function key to select any cooking function mode. The
selected function flashes and the default duration of the current
function appears at the top right of the screen. For the "slow cook"
function, the cooking time is 60 minutes.

step 2: function selection;

Turn the knob to adjust the cooking time. If the stewing mode is
selected, turn the knob to adjust the cooking time to 1.5 hour.

If you do not need to adjust the cooking time, you can skip to

step 3.

step 3: Confirm the function and time, then start;
Touch the "Start / Pause" key to enter the cooking phase;

step 4: The cooking process.

When cooking starts, the display screen shows in stages. Taking the
"steam" function as an example, they are:

Using Product

Guidelines for the use of insulation functions

= The “Slow cook” function has a built-in heat preservation program for 6 hours. When using the “Slow cook”
function, the steamer will automatically enter the heat preservation mode after the end of cooking, and a 6hour
countdown will start.

= Due to the function and the particularity of the ingredients, the "Steam" function and the "Yoghurt" function do
not provide an automatic insulation function.

= When holding heat-sensitive ingredients (such as seafood, vegetables, etc.), long-term heat preservation may
affect the taste of the ingredients. Please pay attention to the heat preservation time.

Step 1: Function selection.
Touch the warm key.

Step 2: Time adjustment. T

Turn the knob to set the holding time. The manual insulation
function is 30 minutes by default. You can select the length of
insulation by the knob, such as 1 hour. If you do not need to
adjust the holding time, you can skip to step 3.

step 3: Function confirmation and start. BUYDEEM

1.The steamer cooker first heats the
water to the specified temperature,
the progress bar on the display scrolls,
the cooking time does not change,
and the "colon" in the cooking time
does not flash.

BUYDEEM

2.When entering the medium-heat
steam maintenance mode, the display
progress bar continues to scroll, the
cooking time starts to count down, and
the "colon" in the cooking time starts
toflash.

3.After cooking is finished, it will
automatically stand by.

BUYDEEM

Tip: If itis the "slow cook" function, it will automatically enter the heat preservation function after
cooking, and keep warm for 6 hours.

18

Touch the start / pause button to start the insulation function.

19




Using Product

Guidelines for using “Preset” function

= Due to the special nature of the ingredients, the "Yogurt" function cannot use the preset mode. When
the preset time is set, when the function key is touched, the steamer will only switch between the "Steam"
and "Slow cook" functions. If you need to use the "Yoghurt" function, you need to cancel the preset
function before you can use it.

step 1:Make an preparation.

Touchthe “Preset” button to enter the reservation time adjustment
interface. You can adjust the reservation time by turning the knob. If
you choose steam mode for 30 minutes, make an reservation for 8
hours. Note: The reservation time does not include cooking time.

step 2:Reservation modification and cancellation. ]
In the preparation stage of the reservation, touch the “Menu”button to BOOLY

switch to the function / cooking time adjustment interface, and touch

“Preset” button again to return to the reservation time adjustment
interface. Note: In the reservation time adjustment interface, you can
touch “Preset” buttontocancel “Preset” functionand return to
the function / cooking time adjustment interface.

step 3:Confirm the Reservation

After adjusting the reservation time, function and cooking time, touch
the "Start / Pause" key, the steamer will enter the reservation
countdown, and the progress bar in the display will scroll.

Guidelines for “add water” function

* Buydeenm steaming cooker has a built-in anti-dry-burning device that can detect the water level in the water
tank in the pot to prevent the dry-burning of the heating plate from causing damage to the machine. Before using
the steamer, make sure the water level probe is clean and uncovered.

= Due to the physical characteristics of water, the detection devices may be connected due to the presence of
a water film. At this time, the water shortage reminder function will be temporarily disabled, but the dry burning
protection device of the heating plate will continue to work to protect your machine.

1. When the detection device detects the lack of water in the water tank, it will display "add water" on the display
and emit a beep sound to remind the user.

2. After encountering the water shortage prompt, please add an appropriate amount of water to the steamer.
When the detection device detects that the water level returns to normal, the steamer will continue to work
automatically.

Boiling point

20

Boiling point detection memory program
* In non-zero altitude areas, the water cannot reach 100 ° C when it boils, which will cause the ordinary steamer to
fail to work properly (too slow to break or even break normally).

Bei Ding recommends that you perform a boiling point detection operation for the first time and when you move to
another city to use the steamer. After the test is completed, the chip will record accurate boiling point data,
and subsequent tests do not need to be repeated.

= After boiling point detection, the steamer cooker can work more accurately (the performance is better than

the factory setting).

* If you are in a city higher than 250m above sea level, be sure to perform boiling point detection before using.

Start boiling point detection

1.Make sure that there are no other accessories except 2. After connecting the power cord to the steamer, plug
the steam baffle in the water tank. Add water to the in the power cord to power on.

maximum water level line. If the amount of water is

insufficient or excessive, it will affect the test results.

Water level before
placing the cup

21



Boiling point Features

3.Within 30 seconds after power-on, press and hold the "Preset" and "Menu" buttons simultaneously for 2 seconds. Avoid misuse

The steaming stew can be switched in any mode within 1 minute of working according to the selected function
BUYDEEM BUYDEEM mode.

In order to avoid misoperation, after the steamer cooker starts to work for 1 minute, except for the countdown
time, you cannot switch the function at will. If you need to switch work

Yes, you need to press the "Start / Pause" button first, the screen display content flashes, and then select the
function to be switched.

Cold water protection

During the cooking function, if you add cold water in the middle of cooking, the steamer will automatically heat
the water to the preset temperature without worrying.

4.The screen flashes "H1". Press the "Start / Pause" button. The "H1" on the screen is always on, and the progress bar

starts to scroll. The machine has now entered the detection state. After the test is completed, the machine beeps three
times to end the work and enters the standby state.

BUYDEEM

22
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Cleaning & Maintaining

Cleaning and maintenance
Cleaning of the steamer

1. Unplug the power plug and unplug the power cord from the steamer.

2. After the steamer cooker cools, clean the inside of the water tank with a wet sponge.

Note: Do notimmerse the steamer, power cord or plug in water (the power cord connector on the steamer
should not come into contact with water)

3. After each use, in order to avoid the deterioration of food, grease and water in the steamer and saucepan,
please clean it in time.

Descaling

The steaming saucepan needs to remove the scale regularly, and it is recommended to use it once a month. If
the water quality is poor, the scale should be increased. Failure to clean the scale on time may cause the steamer
to malfunction.

If there are spots on the heating plate, this is scale, which is a normal phenomenon. It can be cleaned by gently
scrubbing with a clean cloth. If the situation is more serious, the following methods can be used for descaling.

Tips for descaling in a steamer
Using Buydeem descaling tablets:

= Add 500ml water and 5g descaling tablets to the water tank and let stand for 15 minutes;

* Activate the "Steam" mode and set the cooking time to 1 minute. After automatic power off, let stand for
5-10 minutes;

= After draining the water, wash with water for 5-6 times, repeat if necessary.

Use white vinegar:

= Add 100ml white vinegar to the water tank;
= Add 500ML water to the water tank;

* Activate the "Steam" mode and set the cooking time to 1 minute. After automatic power off, let stand for
5-10 minutes;

= After draining the water, wash with water for 5-6 times, repeat if necessary.

24

Simple Troubleshooting

Simple Troubleshooting

Failure phenomenon

Cause Analysis

Troubleshooting

After installation, no prompt
soundand key lights are off

No power connection

Check if the plug is properly inserted into the
socket.If there is a switch, please confirm
whether the switch is on

The steamer and the power cord
are not connected in place

When connecting the power cable to the
steamer, make sure it is connected

Steameris not working

It is recommended to contact Buydeem’s
customer service centre or send Service Point
Repair

The machine stops working after
heating for 10 seconds, and stops
automatically after 5 short beeps
(display E1)

High temperature of water
temperature in the machine

Generally, this condition will appear in yogurt
and other functions, indicating that the water
temperature in the pot is higher than the
temperature set by the program. Please
add cold water before continuing to work

The screen of the steaming stew
is black. After being awakened by
operation, the screen displays
E2.

Dry burn protection

After cooling the steamer, unplug the power
and then turn it on. If there is no water in the
water tank, observe whether there is a water
shortage prompt on the screen. If thereis a
shortage of water, please add water and
continue to use it; if there is no shortage of
water, please see the next item

No water in the water tank but no
water shortage warning

Water level detection failure

After drying the water tank, observe if there
is any indication of water shortage. If there
isa shortage of water, you can continue to
use it normally; if there is no shortage of
water, you are advised to contact
Buydeem’s customer service centre or
send the service point for repair

Steamer is not working

Itis recommended to contact Buydeem’s
customer service centre or send the service
point for repair.

Water smells

Unused new steamer

Itis recommended to boil the water for
several times before using it in a new steamer.
If the condition persists, fill the water to the
highest level, add two teaspoons of soda,

pour it after boiling, and clean the steamer.

25




Simple Troubleshooting

ETEMEABYRE

Warranty & Service

Display code

cause of issue

solution

Use pure water below target

program by mistake

El over temperature warning temperature
) Refer to the handling methods in the
E2 Dry burning table above
Malfunction of temperature Itis reconjmended to contact

E3 sensing parts Buydeem’s customer service centre
or send the service point for repair.
Itis recommended to perform the
boiling point detection procedure
according to P21. If this alarm signal
still appears repeatedly after the

E4 Plateau warning detection, it is recommended to
contact Buydeem’s customer service
centre or send the service point for
repair.
Itis recommended to contact

ES Power switching failure Buydeem’s customer service centre
or send the service point for repair.

H1 Enter the boiling point detection | Just turn it off and then on again

program by mistake.
H2 Enter the boiling point recovery | Just turn it off and then on again

26

Warranty and service description

If the product is damaged in detail, please contact Buydeem’ s customer service centre or send the service
point for repair.

* The warranty is limited to production defects and damage caused by correct use in accordance with the
instructions. Damage caused by improper use or other non-product quality issues will be charged for
repairs.

= Ifyou need to purchase product spare parts, please contact Buydeem'’s official email Support-US@buydeem.com

The following conditions will not be repaired free of charge
= No Guarantees Certificate orvalid invoice.
= Failure caused by failure to operate in accordance with the instructions
A. Damage caused by improper use, storage and maintenance by consumers.
B. Damage caused by repairs not performed by the company's designated maintenance department.
C. Damage due to force majeure.

For the benefit of customers, Buydeem reserves the right to modify product features and components to ensure the
normal use of the product.

If you need more services and information, or have any questions, please please contact Buydeem’ s official email
Support-US@buydeem.com, and our professional staff will help you solve.

27



Warranty & Service BUYDEEM G 5 6 B/G 6 6 3

ZINEE= DI

3150 B

[
Warranty card BUYDEEM {E )

Dear Customer,

Thank you so much for your purchase! The product comes with a ONE-YEAR warranty.
Should you ever needs one, please have the following information handy whenn

contactinng us:

Product Model No: Product Name:
Factory Serial No: Purchase Date:
Customer Name: Customer Phone:

Please feel free to email us if you have any questions or concerns.

28
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