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Instruction for Use

Read this user manual carefully before you use the appliance and save
it for future reference.

Design and specifications are subject to change without prior notice. In case of print
errors, omissions or misunderstanding. We reserve the right of final interpretation of
this user manual.
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Precautions

In order to safely and correctly use this product, please pay attention to following
precautions.

1. Do NOT disassemble and repair this product on your own. If a repair is
needed, please contact Pacific Kitchen Life @ 888-833-8833.

2. Ensure no flammable materials nearby. Do not use in extremely humid
environment.

3. Ensure power cord is properly plugged to avoid any accident arising from
electric shock, short circuit or fire.

4. Never allow children to operate the cooker nor allow infant nearby to avoid
electric shock burn or related accidents.

5. Don't move the cooker in use. Unplug the power cord before moving.

6. Unplug the power cord when not in use.

7. NEVER cover the air vent of the cooker in use and put any object on its
cover to avoid any damage or accidents.

8. Refrain from touching the inner cover, air vent, inner pot or
heating coil during or after cooking.

9. Don't put the inner pot over cooktop or other heating equipment directly to
avoid deformation.

10. Assemble the overflow steam valve on the upper cover properly before
use to avoid burning or damage to the cooker.

11. Unplug the power cord before cleaning the cooker. Never sink it into water.

12.  If the power cord is damaged, please replace it with the equivalent from its

manufacturer or any service store. Don't disassemble it by yourself.

Precautions m



Specifications

Power Rated Rated Cooking
supply power capacity capacity (Cups)
BUFFALOIH15 120V 1000W 1.5L 8 Cups
BUFFALOIH18 120V 1000W 1.8L 10 Cups
Features

Full IMD touch control panel design.

Micro intelligent controller that automatically measures rice quantity, and
allows cooking with intelligent temperature controls and micro-pressure stew
that keeps natural nutrition and original taste.

New Technology Prevents Overflowing, Prevent Overcooking, Prevent Sticking,
Prevent Electric Leakage and Anti-Slip Preventions.

The inner pot is made of Buffalo Clad which is resistant to oxidation, non-stick
and has no chemical coating.

1-hour intelligent power-cut memory function that prevents power failure.
Sensor-based circuit protection that assures safety.

11 Distinct cooking functions to meet diverse tastes.

24-hours timer preset functions.

Specifications / Features m



Cleaning Tips:

Disassemble the inner lid and steam valve, rinse thoroughly and dry before
putting back.

Wipe and clean the inner with a damp cloth

Open the lid, remove the inner lid and rinse it with cold or warm water.

Use a damp cloth to repeatedly wipe the dirt such as rice, porridge or soup
residue on the inner lid to keep the inner lid cleaned.

Rinse the inner lid with water. After rinsing, wipe off the moisture of the
inner lid cover with a damp cloth and then assemble it back to the cooker.
Remove the inner pot. Use cold or warm water to soak in the pot in order to
soften the rice or oil inside the inner pot. If there is oil after boiling soup,
add some cleaning detergents. Wipe the rice or oil stains in the inner pot

repeatedly, then rinse off with water. ok to use steel wool.

Cleaning And Maintanence

During the cooking process, if there is any improper operation such as water
overflow. Switch off the power of the rice cooker immediately, use a damp cloth to
dried up the spilled water and then wipe it off with a wet towel.

The IH smart cooker CANNOT be soaked or washed in the water. It should be
placed in a dry environment and away from any heat source.

When the IH smart cooker is not in use, make sure it is always disconnected from

the power supply.

Cleaning Tips / Cleaning & Maintanence m



Dismantle

Open the lid of smart 22—

cooker and pull the two V7SR O Assemble
buckle ears of the steel ‘ \

lid outward with both
hands, take out the steel

lid and rinse with water. After cleaning, place the

bottom part first then
push upwards so the
buckle ears fits to the
space nicely. Once the
two buckle ears are
placed, you should hear
the sound of connection
when the two buckle
ears are fitted.

Electrical Principles

Coupler
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Sensor on top Sensor at bottom
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Name of components

Configurations vary with model

Stainless Steel Inner Lid

Outer Lid

Inner Pot
Handle

Outer Pot

Name of components

Overflow Steam Valve
Control Panel

|—> Outlet on Outer

Power Cord

Electrical Principles / Name of Components m



Accessories ( configurations vary with models )

Parts
Measuring Power Cord Scoop 304 stainless steel Steamer Soup Spoon
Cup steam tray

How to use

1. The measuring cup has the approximate capacity of 160g rice.

2. Always allow slightly extra water when you cook less than two cups.
3. Use the measuring cup provided to measure the required amount of rice.

Wash before cooking.
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4. Turn off the power after
the cooking is completed. Let the rice
sit for 10 mins for better result.

'y
X

5. You can wash rice directly in the
Buffalo Clad inner pot.

About our Buffalo Clad inner pot

. Optimum thermal conductivity, fast & even heat
distribution.

Name of Components



. Fast gentle & even heat transmission, excellent heat retention.
. Resistant to oxidation, no deformation and chemical reaction.

Tips for cleaning : When facing burning or stubborn stains

. Place hot water into the pot or pan. After water has reached room
temperature, then proceed with normal cleaning process.

Troubleshooting

. It is normal to see a colorful, rainbow color or white spot in the pot due to
high operating temperatures, and contact with mineral/starch. It is easily
removable by using lemon or cooking oil.

After washing rice, please add water to the appropriate level.

1. 4 cups of rice corresponds to the 4th water level;

*Please note that the instruction
below is general advice only. Rice
and water ratio may vary depending

— . .
Rice quantity pice max Rice quantity on the nature and mixture of rice.
for steamed rice Porﬁge for porridge
8 o
Grain Rice to water ratio:
6 . .
6 —t s Jasmine / Short Grain -
4 Minimum 2 cups, ratio 1: 1.2

Brown Rice -
Minimum 2 cups, ratio 1: 1.3

2. The water levels in the inner pot for reference only. These levels
are moderately adjustable with types of rice.

3. Insteam function, the water volume should be controlled accurately
to avoid overflowing.

4.  The water amount must be followed by the specified porridge
marking in the inner pot.

Place the inner pot properly and close the top cover
1. Correctly assemble the inner lid.
2. Press down the top cover till a “click” sound is heard.

How to use m



Plug the power cord properly to ensure it is connected to both power
ports. Ensure connectors are dry at all times.

Press the “Function” button to select the option needed and then touch
‘Start’ till the cooker starts ( 2-3 seconds )

Cooking functions

*Rice

1.

N

WARM PRESET Cake  SowCook Pasta BabyFood  Reheat FUNCTION
CANCEL e o e— = ——
Steam Multigrain

Porridge Yogurt

Rice _Soup

Press “Function” key to select the cooking options.

Press “Start” button for 1~2 seconds, enter rice cooking mode. It will

display ending time in count-down pattern when going to steaming mode.

It will automatically enter into keep warm once it finished cooking.

Press “Warm/Cancel” button to switch to standby mode after finishing cooking.
Then unplug.

ote:
Please make sure to switch to standby mode before unplugging.

- During the heating process, a flashing rectangular images will be shown on

the digital screen.

- When the cooker enters keep warm state, 4 short lines will be shown on the

digital screen.

- When the “cancel” button is selected, after a few seconds on the digital screen

will no longer show any graphics. Only a blue line will appear on the lower
part of the cover to indicate the cooker is in standby mode.
How to use m



*Porridge / Steam [/ Soup / Baby Food

—_

Prepare ingredients.

2. Plugin the power cord, press “Function”, and select “Porridge /
Steam / Soup / Baby Food".
3. Press “Start” to start up “Porridge / Steam / Soup / Baby Food" procedure.
4. It goes to “Keep Warm” mode automatically after the cooking finished.
Recommend to finish cooked food to avoid being pasty.
Note:

In Porridge / Steam / Soup / Baby Food mode, it is likely to go to cooking time
adjustment mode when pressing “Timer” button. After the function is selected,
“Timer” lights up steadily. Meanwhile digital screen displays default cooking
time. By this time, press “Timer” button to go to cooking time adjustment
mode, then “Timer"” indicator and default cooking time on digital display will
flicker, and “Hours” and “Mins” indicators light up steadily. Now, user may press
“Hours/Mins” button. One pressing action on “Hours” or “Mins” button brings
about 1 hr gain or 1 min gain. Long press means consecutive gain.

Cake

1.
2.
3.
4,

Prepare ingredients.

Plug in the power cord, and then press “Function”, then select “Cake”.
Press “Start” to start up “Cake” procedure.

It goes to “Keep Warm” mode automatically after the cooking ends.

Ingredients

Small Cake:

100g of low-gluten flour, 3 eggs, 100g of sugar, a small amount of oil.
Larger Cake:

low-gluten flour 180g, 5 eggs, 180g of sugar (method and steps as below)

Cooking tips for Multigrain:

Ingredients (3 servings):

White rice —1.5 cups, millet——1/3 cups, red bean——1/3 cups
Sticky rice ——1/2 cups, sorghum——1/3 cups, salt——1 spoon

Cooking method:

1.
2.

Put washed white rice, sticky rice, millet and sorghum into a sieve.

Boil red bean over high heat to medium-well done and keep the soup for
next step.

Put white rice, sticky rice, millet and sorghum into the inner pot, add the
soup, and add water.

Add boiled red bean; close the top cover and select “Multigrain”.

Cook Functions m



Note:

1. Make sure the container is dry and not oily before cracking the egg.

2. When separating the egg yolk and egg white, make sure egg yolk doesn't
break into white.

Method:

1. After seperating the egg white and yolk, add in the sugar and beat egg
white until it becomes creamy and fluffy.

2. When adding egg white into flour and egg yolk, make sure it is stirred
evenly.

3. Finally, put a layer of oil (cooking oil or butter) in the inner pot and pour
the paste in, select “Cake”, then press “Start”.

Pasta

—_

Prepare ingredients.

2. Plugin the power cord, and then press “Function”, then select “Pasta”.
3. It will be count-down the cooking time after water boiled, please press
"TIMER" to adjust the cooking time based on personal taste.

4. Press “Start” to start up “Pasta” procedure.
5. It goes to Warming mode automatically after the cooking finishes.
Slow cook

—_

Prepare ingredients.

2. Plug in the power cord, and then press “Function”, then select “Slow
Cook".

3. Press “Start” to start up “Slow Cook” procedure.

4. It goesto “Keep Warm” mode automatically after the cooking finished.

Slow Cook procedure setting is 8 hours, the control temperature please

refer to the table below.

Slow Cook temperature & time

Time (Hour) 1 2 3 4 5 6 7 8
Temp(°C) 55| 65| 75 80| 85 99 99| 99
Multigrain
1. Prepare ingredients.

2. Plugin the power cord, press “Function”, and select “Multigrain”.

3. Press “Start” to start up “Multigrain” procedure. It will display ending time
in count-down pattern when going to cooking mode.

4.  Itgoes to “Keep Warm” mode automatically after the cooking finishes.

Cook Functions m



Yogurt

Ingredients: pure milk 500g, active culture 50g.

Utensils: Seal crisper 1pc, Spoon 1pc, Saucer 1pc.

1. After preparation, fill some water into inner pot, put the seal crisper and
spoon into pot also. Plug in the power cord, and select “Steam” function,
sterilize the container for 5 minutes after water boiled.

2. Pour the pure milk into the sterilized crisper and then place the crisper

in the hot water inside the rice cooker until the milk is warm (about 40 °

Q).

Fill the active culture into pure milk, stir it well and covered the sealing lid.

Put the saucer into the pot, and fill some water but should not over the

saucer, and put the crisper on saucer, that covered the lid.

5. Press “Function” to selected “Yogurt”, press “Start” to start up “Yogurt”
procedure. It goes back to stand-by status automatically after finished
cooking.

Note:

1. All active culture cannot mix with juice and avoid using fruity yogurt.

2. Ifthe temperature of milk is too high, it will kill the lactic acid
bacteria in the yogurt and cause the fermentation to fail. If it is too low, it
will cause the fermentation to slow down.

3. Agood yogurtis half-curdle, white and smooth for surface, no
transparent light yellow liquid).

4. Based on personal taste and preferences, you can add the right amount
of sugar, honey, etc before eating. You can also add sugar or seasoning
before fermentation.

5.  The finished yogurt could be store 2-3 days in the refrigerator.

AW

Cooking function details

Number Key Default time Adjustable range Preset \Il(vzer‘r)n
1 Rice - - + +
2 Porridge 40 Mins 20 Mins-4 Hours + +
3 Steam 5 Mins 5 Mins-59 Mins - +
4 Cake 50 Mins 30 Mins-2 Hours - +
5 Slow cook 8 Hours -- + +
6 Pasta 10 Mins 5-40 Mins - +
7 Baby Food 2 Hours 1 Hours-4 Hours - +
8 Reheat -- 15 Mins-59 Mins + +
9 Multigrain 8 Hours - + +
10 Yogurt 40 Mins 6-12 Hours
11 Soup 20 Mins-4 Hours + +

Cook Functions m



Reminder:
All functions (except Yogurt) will automatically enter “Keep Warm” mode after
cooking is finished. You may cancel it manually if you don’t wish to keep it warm.

Reheat

1. Putcold rice into the inner pot and add a cup of water, then stir evenly.
2. Plug in the power cord, then press “Function”, then select “Reheat”.

3. Press “Start” key to start up “Reheat” procedure.

4. It goes to Warming mode automatically after the reheating finishes.

In “Reheat” mode, it is likely to go to cooking time adjustment mode when
pressing “Timer”. After the function is selected, “Timer” lights up steadily.
Meanwhile digital screen displays default cooking time. By this time, press
“Timer” to go to cooking time adjustment mode, then “Timer” indicator and
default cooking time on digital display will flicker, and “Min” indicator lights up
steadily. Now, user may press “Min”. One pressing action on “Min” brings about
1min gain and a long press means consecutive gain.

Cooking option Default time Adjustable time

Reheat 30min 15-59min

Note:

1. Therice must be stirred up to stay loose because caked rice might cause
burning or drying.

2. Heated rice should be stirred up to become loose to avoid caking.

3. Repeatedly operating “Reheat” or too little rice might cause burning
or caked bottom.

4. Optimally available for medium or small amount of rice.

Set up (Preset Timer)

1. After selecting option (Rice, Porridge, Slow cook, Reheat, Multigrain, Soup),
press “Preset”, “Timer”, “Hours” and “Mins"” indicators will light up.
2. Press “Hours” and “Mins"” keys to set time. ( Note: the time range is 0~24hrs).

3. After the time is set, press “ Start” key for 1~2 seconds till the cooker starts.

Cook Functions m



Note:

1. The preset time includes cooking time. The scheduled time is the time
when cooking is completed.

2. If the time set ahead is too short, the cooking mode will be turned on
immediately. Power outage would NOT stop preset mode. The timer
will remain on schedule. If power restore after the scheduled time, the

cooker will start cooking immediately.

Assembly/disassembly of steam valve

Turn counter-clockwise

) Turn counter-clockwise
to disassemble, turn

clockwise to assemble.

Disassembly/assembly method

Cleaning method of the steam valve assembly:

Remove the steam valve and rotate it counterclockwise to separate the steam valve cover
from the steam valve seat (the arrow on the steam valve seat is opposite the unlock icon
of the steam valve cover). After cleaning, align the steam valve seat arrow with the
unlock icon of the steam valve cover and then turn clockwise until the arrow is pointing

towards the lock icon to complete the assembly between the two.

Set up ( Preset Timer ) / Assembly or disassembly of steam valve m



Error Code Manual

No inner pot

Bottom sensor open circuit
Bottom sensor short circuit
IGBT overheating

IGBT sensor open circuit
Bottom sensor failure

IGBT sensor short circuit
Top sensor open

High pressure

Top sensor short circuit
Low pressure

Internal faulty

EO
El
E2
E7
E3
E8
E4
EA
E5
EB
E6

EE

Error Code Manual E



Troubleshooting

Failure Cause Troubleshooting
1. CB (circuit board power
. X not connected) Check switch, plug, thermal fuse

Indicator Eoﬂ hot 2. Power circuit board damaged | and power lead for good condition

ﬁo:s not eating 3. CB disconnected and assemble in place;

ight up 4. MCB damaged

Coil heating | MCB damaged Refer to service center

Indicator | Coil not 1. Main temperature controller

lightsup | heating failed
2. Coil element damaged Refer to service center
3. CB partly disconnected
4. Power circuit board damaged

Rice does not fully
cook or takes longer
than normal

1. Warming time too short

2. Coil deformed

3. Inner pot deflected

4. Foreign matters between
inner pot and heating coil

5. Inner pot deformed

6. MCB damaged

7. Main temperature controller
abnormal

Refer to service center

Abnormal burnt rice
and no auto keep
warm

1. Main temperature controller
abnormal
2. MCB damaged

Refer to service center

Overflows in
porridge mode

1. MCB damaged

2. Temperature controller on
top cover abnormal

3. Foreign matters in steam
valve

4. Beyond max porridge level
5. Cover improperly closed

6. Incorrect function is selected

1. Refer to service center

2. Clean steam valve

3. Adjust water to required level
4. Close the cover properly

5. Ensure correct function is
selected.

6. Refer to service center

Not boiling in rice
or porridge cooking
mode

1. MCB damaged
2. Temperature controller on
top cover abnormal

Refer to service center

. Please contact our service centers for repair and warranty enquiry.

Troubleshooting m
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BUFFALO

since 1957

This manual is the exclusive property of BUFFALO and has been prepared
exclusively by BUFFALO for the exclusive use of its designated dealers.
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WARRANTY

This IH Smart Cooker carries the following limited warranty
18 months warranty on outer pot

Lifetime warranty on inner pot (restriction applies under normal usage)
Any modificationand changes of any type made to the product shall void this warranty

For further clarification please contact Pacific Kitchen Life at 888-833-8833
Email: customerservice@buffalocookware.com
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Imported by:

PACIFIC KITCHEN LIFE
390 Kansas Street,San Francisco, CA 94103

888-833-8833 www.buffalocookware.com




