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Digital Electric Stew Pot
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The picture is r.::nly for reference; please refer to the actual object as the standard.

EFEMRBY , iR ERRIEE,

Please read this instruction carefully before using products.
ap o= h = AN IR RS

Please keep this manual properly.

AR AE PRS2 BB EEEA S TEA

There will not be any further notice for any future changes of technical specifications
and parameters in this instruction manual.

R NaritafR/KIgl. (£ , FRIRTRIBEETIRE.

REmIEPRZRE ARG {E .
Thank you for choosing Narita electric stewpot. Please operate it according to this

Instruction manual when using this product; this product is limited to household use only. @B




—. EmlEeeisEaProduct performance characteristics
1 EREEREANR  EHRVYEE  ER

Choosing the high-quality ceramic inner pot can stew more nutritious and healthy
fmmd

- RAEEREAR - REEREWA |
Usmg a high-quality heating plate makes it more energy efficient and durable.
3+ 155xBBH; ~ BES ~ FBIIE - mEISEHEFRK
The specially-designed functions for porridge, nutrition soup and steaming stew
features can meet the needs of a variety of stews.
4~ MEKRESIEH - RN/ERRE - KEEILER
Microcomputer intelligent control and preset/timer setting allows you to control
the time at your will.
5+ PRKER - A%aAE BNEERYIZEEND -
Impermeable stew pot effectively prevents sticking and burning and can
effectively preserve the nutritional ingredients of the food.
6 SELZERERM BEERERZ=E -
Equipped with multiple safety protection systems to ensure product safety.

=. EEX#ZEMain technical parameters

2R {1 B B PR 7K FE B 55
Name Microcomputer Out-of-water Electric Stewpot
s
-70D
Model b ko
iR 120V/60Hz
Power
B TE I =
Rated power DL
MEBSE
Rated capacity 0.7
IMERT (KxExE )
Dimensions 185mmx178mmx181 mm
(length x width x height)

=. BMEFERIBNr4BIntroduction of parts
FEEZRE - Main Components

T
— +& Upperlid

NIBZE(PEE)
Inner pot lid (ceramic)
M6 (E =)
RFE Inner pot (ceramic)
Handle rin 258

Container

BAEER

Operation panel

MT{& : Accessories

238 Steam tray

=M Measuring cup

. {EF@EAB;EHow to use

IRFEHRE - Fﬁﬂ“ﬁiﬁ. RBARMHEIRBNREFENRN - BieFEECANBRERENERE
%EEJEI]_J BIR7E  FRERFEMEREFENRNB—ERETSE IHEFEEEZRN
MRS -

How to use the handle ring: When the stewing starts, put the inner pot filled with
food materials into the handle ring, and then lift the inner pot with the handle ring
and put them into the container. After the stewing is finished, use two hands to
unlatch the two sides of the handle ring and lift the handle ring together with the
inner pot up and off the container, to avoid direct contact with the inner pot which
can cause burns to hands.

1.jz i8R A

1. Description of Keys

FHRIAEEEKSREER  r ETEER "0.0" - TEETREARS - "B "IeE/EUE" #
olR{E - W AINER -

Standby Mode refers to that after switching on the power of the stew pot, the
screen displays “0.0” , all the indicators are off, the keys of “Function/Cancel”
and "“Preset” can be operated, and the machine does not perform heat.

‘m




a. "TARY" & EFEIRRET | =R TR #, "R BEEMEERIRLNRERE "2.0" (iF:
=2 ) BZRRE8BER—X "R £, KFEEERLI0.5 (F ﬁ-_T-O.SfJ\lﬁ ) RIEEIR
@, & "9.5" E£BZAIEZ "0.0" AEBLIO.SAEEIRIE  MkiEE, RixzE  BItRE
RIS | EERREE FIAEE.
a. "Preset” Key: In the standby mode, pressing the “Preset” key leads to the
preset indicator and the default preset time “2.0" (Note: it refers to 2 hours)
which will flash on simultaneously. If the “Preset” key is pressed again, the
default time will increase by 0.5.

it FAYIEREERABRARE  CBRENREERERETRBEE. fl , FOKHE
“2.0" ER2MVRBETHRRBER. EERVEERUEBRIETALIGE  EEKLEA .,
BIAER "TRLY” &,

Note: The preset function refers to the stewpot not starting to stew until a set time
has passed. For example, the preset time “2.0" means it will start stewing in 2
hours. Usually, this function is used only when the food ingredients are to be
stewed after soaking in water for some time. There is no need to press the
“Preset” key if you wish to stew food immediately.
b. “THEe/BUR" # : EFHARRET B ERBNUEZRE | 18 "TIee/BGR" #EEINEE | B
AR : "BB—EEBEZ "R B REGFHEK" | WIEE. BAYUBEIT(FRES , %
"Thee/BUE" % , BE3F LLFRUEIER T | iJﬁﬁ%ﬂk%ﬁ
b. "Function/Cancel” Key: In the standby mode or after pressing the presetting
key, press the “Function/Cancel” key to select functions, the sequence of the
functions are as follows: Porridge—Nutrition soup— steam.stew—Keep warm—
Standby, repeating so as the above. In the process of preset or stew, pressing the
“ Function/Cancel” key can stop the operations of preset or stewing and the
product returns to the standby mode.
C. “""E#" 2 DRETARERER LIFEREF , & "ERF %E‘?ﬂﬁﬁﬁﬂ%ﬂ%l%ﬁ , BiR—IRig
fn0.5, & “9.5" ZRAIEZA "0.0" AEBLI0.SAIEEIRIE , NItHEE, Bi%ZE  BIREIE
g, 1B #%ﬁfiﬁt R [E
c. "Timer” key: After the function selection is completed or in the process of
timing operations, press the “Timer” key to adjust the timing time. Every time it
Is pressed, it will increases by 0.5 until “9.5" , after that it resets to the “0.0" and
gradually it will increase by 0.5 again, repeating this circle. Pressing this key for a
longer time, will cause it to increase quickly, with the same cycle as the above.

2 3#{ELBOperation Procedures

fRKIE T/EIRE : —fEFBKMEN |, ¥AH (SRIE ) PRRMIETIE TN
SEHE. RKEER ( 5EE ) NS IAVEMNKA T LUIERER.
Working principle of out-of-water stewing: it is a cooking method which takes
water as a medium to evenly and gently heat the food inside the inner pot (or inner
container). Therefore, you must add water into the heating container of the
stewpot (or stew cup) for normal use.

LEABFTHRARINEN , IIKEHFRIIBYRREZ—HABE , MARMIKAERAHE
SEM80% , BE LAME.

1.Put the food and medicinal materials into the inner pot, the water level shall be
equal to or slightly higher than the food, and the food ingredients and water
added shall not exceed 80% of the inner pot volume, then put on the inner pot lid.

BB EFEA A NMASOT K ( EML/AZER ) F1400E2F77K ( EM3/4ZER , 314 )

A= LNiRE.

When stewing porridge, add 50 grams of rice into the inner pot by adding (1/4 of
the measuring cup scale) and 400 ml of water (3/4 of the measuring cup scale, with
a total of 3 cups), and then cover it with the inner pot lid.

2 EBRAINKEREKMULR , BERTEMVMHRBRNATRA , ARSEL LS.

2. Add water into the container to the maximum water line, and then put the inner
pot with the prepared food ingredients into the container, and finally put on the
upper cover.

3EBEIR , EmERTENRE  REERLHNERSEZR "0.0" . AJLlEBRR "FB”
. "INEE/EGE" B "ERN EREINEEFREFRE.

3. Switch on the power, the product is in the standby mode, and the screen of the
operation panel displays "0.0" . By pressing the keys of “Preset” ,
“Function/Cancel” and “Timer"” , you can set functions and time.

4 1A SILREE G Z4. Selection method of the stewing mode
@EEJ&EEH@@’EJ‘:‘& FHEGARET |, BIRIRE) "Tnge/BUR" EIEEINRE (Hl0 , IZF—TFE
B "BB3s” INge ) , ILABR "ER" ERBERRE.

Operation of dlrect stewing: in the standby mode, by pressing the
"Function/Cancel” key to select the function (for example, press once to select
“Porridge” function), you can then pressthe “Timer” keyto adjustthe time.

@.FBHNRARIRER X | &Ik "FAY" & , 6 REER "B B RABRBENEGE |, BE
6F AR "TNEE/EUR" 8 , MRTAL ; BiRikE) "Thee/EHUR" BEFETRNBES %:L%)\HEIEJ
ge (flal , =M NEE "S'/% e )  FEHRILUR "EF ERBEARERRERE.

i ¢ "Rl TIBEAEITRELY,

@ Operation of preset stewing: Press the “Preset” key first, and continue to
adjust the preset time within 6 seconds, and then press the “Function/Cancel”
key within six seconds to confirm the preset; press the "“Function/Cancel” key to
select the type of function desired to enter into after the preset (for example, press
twice to select “Nutrition Soup” function), likewise, you can also press the
“Timer” key to adjust the timing time of stewing.

Note: The “Keep warm” function cannot be preset.

INEEsR EHan AR
Function Setting Description Table
Ihge B B5#3 == Z2%-J& R
Function Porridge Nutrition soup | Steam Stew Keep warm
2R AR B ) (N )
Default Time 2.0 2:5 2.0
(Hour)
A OER =2 = = 7
Preset available Yas Vi Nok NO
or not
5



S R—EKRFHEE A SERAR/RYVIEBERBXIE , 51k "TI88/EUR" B#EEEERIE , B
BFHARRE,

5. After a certain time of stewing, if you think that the food is stewed to the
appropriate degree, press the “Function /Cncel” key to cancel the stewing
operation and it will return to the standby mode.

6. EmERATEZRE  FIRIESIRREE , TIESIR,

6.After the productis used, turn off the power, and unplug the power cord.

imesheas - Tips:
1FIREBESERVMHNEE  RERERRESENRAKGE , IIERfRMRSRE. REZE
BHEH K MBANEAERBEBRE , IBLERTES,

Set appropriate reserved time according to the characteristics of food
ingredients and personal preference to fully immerse the food ingredients in
water. The time set for those easy-deteriorating food shall not be too long in
order to prevent deterioration.

2ERBAZRANRYE  AERMDIRIBET  FERZERGHANEEL , EEN&REEH
IBIKE , BERPRIE.

When stewing the food is not easy to cook, or at low temperatures, please
properly take more time to fully cook the food to ensure that the food is fully
cooked based on limited default timing.

B EIEBERITLMEZEASIFRZELERHE  EFRVEIREMOR.

Set the working time under the cooking state according to your personal
preference to ensure the best tasting food.

4. "Z-B" NEPEXRRUEBHESERIMAEENK , BZHRKEEEHZRYNGHE
BE&.

When steaming food with the “Steam or Stew” function, please add
appropriate amount of water according to your own personal preference, and
too much water cause alonger steaming time.

S HARERESELNRRKUSKESTHANMK , LREFEEHRR  BHLELHIRERMEESNE
DA

When stewing food, please add water into the container in terms of the water
line in order to ensure proper stewing and prevention from malfunction or
danger of the product.

6.EMBARBEERIIRLE , Bk "Mg/AHE" EELETE, S KABHRIEBHRE
AEEREERSEEETNERRFRIRENR , LBIEER=RHKEFSEE.

If you need to open the upper lid at the time of stewing, please press the
“Cancel” key to stop operation. Do not uncover the lid until the water stops
boiling, and use the handle ring to lift the inner pot after all the steaming

vapor is released, in order to prevent the boiling water from splashing out of

the stewing cup container, causing scalding injury.

7. EEmMENRDIAER , [ERIEFER , ERETRRS "-.-" . ERELFR , Bk "8

/ELE" 82E0A],

When the product enters into the state of keep warm, it is on an infinite-time

heat keep warm, and the screen displays “-:-" . Press the “Function /Cancel”
key to stop the keep warm.

5. FS5IA Notes
1 (R e e B E— B EE,

AC power voltage should be in accordance with the voltage indicated on the ratinc

label.

@

lLABFEHABEERREZNNER IBRRABZE -

For your safety, use a power source with ground protection.
2AEZNAEZSRZIENYRMGENREER | AENTHRAFELETCRIRRIMSER - %
S EWEHEE -

Do not place the product near or on any flammable and explosive surfaces; do not
put the product near wet surfaces or near other heat sources in order to avoid
fatlures and danger.

3 FERTEmIFENETEREEZBAZNEEFE L -
When using this product, it should be placed on a flat surface and out of reach of

children.

AEMIFREELEA H URESFFREFAO - LERE ) HESHNMEAZERETE
mL7 U EMBIALYBREBESEFRSOL - UBRS|BENNENERWIE -

When the product is at work, it will produce steam, do not put your face or hands
near the steam vent to avoid scalding; items that could be harmed by steam should
not be put over the product; do not use the rag or similar items to cover the steam
vents so as to avoid accidents and product failure.

S.EmI{ER - 8 - LEREWS F2BIRELULRE -

When the product is in use, the container and upper lid have very high
temperature, so do not touch them as to avoid burns.

6. AZIRRNBEZMNEANLNNZ - Wi fEEHFAERARERSK LR EER -

Do not directly put the inner pot on the fire to cook food. To prevent the hot
ceramic parts from cracking, avoid contact with cold water when ceramic parts are
hot.

7 EEmMEIRRKEE - SBLUEINIEEIR - ST DalRBIRIE - LIS Z7BFRREABIS
RS

If there is no water in this product when it is in operation, please unplug power
cord, it can not be powered on again until it cools down, do not touch the heating
plate to avoid burn.

8. & aa KILIRABINAEBIRYKALIR - MIKEAREEB@EEHRFNAIR - BRIDJEZT LIRNIE
The water line on the container is the one before which the inner potis placed, and
the added water amount should not exceed the corresponding maximum water
line, otherwise, malfunction or danger may occur.

9. EFTeEARRIAKE - t)DBEEHFE - FRHEKFHENTNEIREEE -

Do not switch on the power for dry heating, when no water is added into the
container. Unplug the power cord when itis notin use.

10 A ERIRE - WAKBEIK - IERZBRL -

When plugging in the power cord, you must fully insert the power cord into the
outlet to ensure the proper contact.

11 BB RIFEIRIEEE « iBERFZR - RILHRFISNEIREIE - LABHLERE -

The power plug and socket should be kept dry and it is prohibited to insert or pull
the power plug with wet hands due to danger of electric shock.

12.EmTEETER - 527138 - HEERGUZRBNEE  DIRBiRgR -

When this product is pnwered on and in operation, do not move it. Do not press
the keys too hard in order to avoid damage to the keys.

13 REGFRZWm - BGEEMNIERIERERE - SRIKFEIE

The ceramic parts are very fragile - so keep them from colliding into hard objects
and falling down from a height, resulting in breaking damage.




75, (REM4EERepair and maintenance

1.;8%%757% : Cleaning methods:

Q. EmBa BB INIEEIRR - FHalERBEITER -

After use, unplug the power cord and allow time for the cooker to cool down
before cleaning.

@.FBEH - LEURXRBNEIRER  B2EREERMER - LeBIERE -

The ceramic parts and upper lid can be washed with detergent and a sponge, but
do not use a hard steel wire to clean as to avoid damage to the surface.
@.OHREMENTRANKE - U7 ERREIEREEETER

Use a wet towel to wipe the outer surface of the stew pot, but do not use corrosive
liquids for cleaning.

@ BABENIENBRGE  BERNMAL~2IGRBES3~SH1EE  NIIKEBSEAKE
kE - BEIAZKBEN20E - BBBaIEEK - AREBRREMEBERATRXIEER
The method of removing the incrustation of the heating plate: Put 1 to 2
tablespoons of white vinegar or 3 to 5 slices of lemon into the container, and then
add water to cover the heating plate surface. Turn on the power first to heat the
water until the water is boiling for about 2 minutes, and then turn off the power
until the water is cooled to warm water. Finally, clean it withscouring for the
Incrustation to be removed.

©. U2/ E|IRIR - EmBRERRAKPIAG - LEE=RENK - EENE - RELZEEH -
Do not immerse the whole unit in water for cleaning. Be sure not to clean the
power cord and main unit in or with water to prevent water from entering into the
product, avoiding product failure and danger in use.

3fR%BE 5% - Preservation Methods

EmRIEANERER - 55RZFR RABRMHEDR - EFEHNIRBRAIZIERIHTS -

Please clean and pack the product into the packing-case when it is out of use for a
long time. Place itin adry and ventilated place.

4 ISR HEBR © Failure and trouble shooting

: SRS ‘ HEBR S

IR Failure phennmenﬂn Faiﬁfﬁ%gﬁ Truubleshmating

@ No any djsplay after The puwer plug is not Checkthe puwer plug and make
plugging in the power. properly plugged in. sure thatitis plugged in place.

HaEPKET , SRR BESSRNIKESHNEHIES
EEIT R RN T AR R =S ohE Please add water into the

@ No any display in the The water in the container| container and have it cool

process of operation is boiled dry, resulting in|down before turning on the
the operation of dry-burn| power.

thermostat.
HILA_ EM SR TTIEHRERR Rz 0 e BIXIREHE RIRI2
©), The above phenomenon| ¢ ™ fail Send to maintenance center for
cannot be fixed roduct failure. troubleshooting.

4. FERABYIZIFE. BELXER.

Non-professionals should not remove and repair this product.

5. MREBIRARBIR , RERGH , YWERALXASHEZIBEEIEFINER ABRER,

If the power line is damaged, it must be replaced by the professional staff in the
maintenance department or similar department of our company in order to avoid
danger.

6 . EEMURNEEHEZARE V281742  SERIRUAEEWNSOEEERER
NEIEF IR EBEN MR,

When the product fails and the trouble can not be ruled out, do not repair by
yourself, please contact our customer service department to solve it.

I XERFPHEEGSIER  AEREEE |, BIVOMER.
The ceramic parts in this product are breakable parts, which are not included in the
scope of quality warranty, please use with care.




LIMITED WARRANTY

This unit is warranted against defective materials or workmanship for one year
from the date of purchase (warranty is only valid with a dated proof of
purchase). The warranty is valid for any manufacturing defects only. This
warranty covers operational defects incurred in normal use and does not apply
in the case of damage, abuse, mishandling, accident, or failure to follow
operation instructions. During the one year warranty period, a product with a
defect will be either repaired or replaced with a reconditioned comparable
model (at our option). Any return of defective merchandise to the
manufacturer must be processed accordingly by contacting customer service
first to obtain the Return Authorization Number and freight prepaid with
proof of purchase. We will not accept any returns of merchandise without an
applicable RMA#.
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