Awakening taste

Instructions for use of commercial pearl pot

Business intg

Please read this manual carefully before use, and keep it
carefully after reading for future reference. The pictures are for
reference only, and the products are subject to the real thing!

Please read the instruction manual carefully before installation or use.




Preface of inStrtiction

Dear users, thank you for using our products. In order to facilitate
your correct operation of this product, please read this manual
carefully before using it and store itin a fixed place so that you can
refer to itin the future.
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guarantee card

uation of children playing with appliances

full) name i i Indicates the content of Matters that may cause casualties.
(full) Themeamngofmo@[forbidden] A y

olndicatesthefontent of [mandatory] /& Matters that may cause minor injuries or property
osses.

Warran

attendto| Land address Yot ONE

Do not use this pot as food that may cause the exhaust hole to be blocked, such as leaf-shaped food
(seaweed, cabbage) or ribbon-shaped food (kelp), and fragmented food (such as corn residue), so as
year not to cause accidents or damage to the pot (pot); Please don't open the upper cover or put your
telephone ® hands or face near the steam port during work, so as not to cause burns;

guest

Please use the socket with rated current above 10A alone. If it is combined with other
electrical appliances, it will lead to overheating of the socket and fire and other dangers.

Date of purchage:

]

product is only for indoor use, and it is forbidden to be used on unstable or poor
s ; . J t-resistant countertops to avoid fire. O Do not bend the power cord forcibly, get close to
Please fill in all columns of this warranty card in detdil. temperature, bind it, bear heavy objects, etc. If there is dust in the plug, please

nspect Carefully clean up to avoid leakage and fire;

ar
1. This product is free of charge under normal OThe plug should be completely inserted into the socket to avoid fire, electric shock and

use within one year from the date of purchase. short circuit. Do not use it when the plug is damaged or the socket is wet, so as to avoid

fire, electric shock or short circuit;

2.If itis necessary toreplace spare parts beyond the ®}t is forbidden to put wet towels on the cover, otherwise it will cause deformation and discoloration of the body and cover;
time limit specified in the above item, the
maintenance fee shall be charged as appropriate.

®It is strictly forbidden to modify the product without permission, and no one except
professional maintenance technicians may decompose or repair it to avoid fire, electric

3. During the warranty period, it will not be repaired|free of{charge in the following cases: shock and injury;

. . . . It is forbidden to put the pot (pot) in a damp place and close to the fire source, and it is forbidden to wash the pot body
a. Failing to show the warranty card or proof of purghase (ifivoice or receipt). directly with water;

. . Signed Please do not let children operate and use it alone. Keep it out of the reach of
b. Maintenance beyond the warranty period. fythe infants to avoid electric shock, burns and other dangerous accidents.

C. Losses caused by dlsassembly or modification. ADuring use or just after use, please do not touch the inner pot directly with your hands to avoid high temperature burns;

d.Damage caused by wronginagligent use orimproger huthan use. ® Do not put rice in the inner pot for elutriation, but put it in other containers for cleaning
e. Non-ordinary household use (such as long-term Use in hjirsh environment) before pofurrl]ng. itinto the inner pot of this product to avoid damage to the non-stick
coating of the inner pot;
Place} caused by the failure or damage_ ® A:ter:theinnelrapotisputinto the pot body, please gently rotate the inner potleftand right to ensure that the inner potis in contact with
the heating plate;
f. The appearance is naturally stained by use. 'Ifthe power cord is damaged, it must be replaced with a special cord or a special component

bought from its manufacturer or maintenance department; Please do not use wet hands to pull
and plugthe plug to avoid electric shock and injury;

® Do not move or shake the pot (pot) during work, so as not to affect the cooking effect or burn;

Do not insert pins, wires or other items into the vent hole at the bottom of the pot (pot) to avoid electric shock
INJUry;
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nosis and maintenance

Fault phenomerjon Product reason Exclusion method
: ; 1, The pot (pot]isnot 1. Check whether the switch, the
The meaning ofico@ E{r:;f;;ia;;s;]he content of AMatters that may cause casualties. e connected to the power safety wire of the seeding head
Indicates the content of [mandatory] Matters that i 2o o | :Irdim TPEtEI'Emitchhetatmg socket. socket and the power supply l_ead are .
o A atters that may cause minor injuries or property losses. el As: | PAISTEOCOL 2, Circutt board complete, and insert the plug in place.
noton. 3 (lfgircuit board connecting 2. Send it to the designated maintenange
8 >
. . . . . . . . L Electric disc heat| ng"e The main circuit board is d maged Send to designated maintenance
OIt is forbidden to heat the inner pot on an open flame, and it is forbidden to immerse the appliance in any liquid. department
o Do notcontinue to use the inner potwhen itis deformed. Contact the maintenance and after-sales personnel of our company to buy a newljinner pot; poin  to 1\_ Ma_i_ﬁ_‘tl'i_et’mps‘tat failure
: : ; : : : 2. Electric heating tube
®Before putting the inner pot into the pot body, please confirm whether there are rice grains or 2 No | Theelectricheating §|erE:ntncmi?%$ﬁ. : Pl ) Send to designated maintenance department
vegetable residues adhered to the bottom of the inner pot or the surface of the heating plate. If Light | plateis not hot. » HCHEDISIECaRnectians partaty rphen:
there are, please clean it before putting it into the inner pot, otherwise it may lead to overheating 4. Circuit board damage
®oruncooked cooking. Afteruse, unplug (do not pull) the power cord in time if it is not insulated; NN,
F—EfertriTtreatmg sk
deformation
Non-professionals are not allowed to disassemble it at will, otherwise there is a danger of electric shock injury. If there is any fauld, pleasdgo to the specified 2. Theinner potis tilted L. Slight deformation shall be polished with fine
. . . sandpaper, and serious deformation shall be sentto
dimension. and suspended at one side. the maintenance department for replacement.

Xiudian maintenance ; :
Pearls are not npe 3, Thereis aforeign body between 2. Turn the inner pot gent[y

: i thei t and the electric heati .
® Do not keep the temperature for more than 12 hours, so as not to make the food taste bad; threk gggrcl){li%%is — il ectricheating | . 0 2ke it return to normal.
4. Inner potdeformation |3, Clean it with fine sandpaper.
5. The main circuit " sanc desier n

; 4. sendittothe dé;ignatéd maintenance
- board is damaged department for repair.
T| NS 6. Abnormal main

thgamastat
@Ifthe product picture is inconsistent with the real thing, please take the real thing as the stangard,; g Can'tautomatically keep L. The main circuit board is damaged Send to designated maintenanck
our| warmor . 3
@Before working in the pearl pot, please check whether the inner pot and steam valve are in place to avoid a¢cidents; ﬁtr]gfgmgtligﬁtemperature 2. Abnormal mainthermpstat ~ department
There is a slight click or hiss during the use of the product, which is the normal e
1 = .
: ; g . .
sound of the product. Please don't be flustered 2. The upper cover termperature gwitch
five is different Send to designated maintenance
. . . . #oT department
Please don't cook the next pot of pearls immediately after cooking. You should wait for ol pearkomvelei: | So 0 CRATmED

3. No choice of high quality
pearl
4. Excessivewater orpearly.  Adjust the amount of water or pearls.

Boiled pearl length 1. The main circuit

more than 15 minutes after canceling, and then cook after the standby body is slightly large quantities.
cold, which is better.
@ Do not boil pearls in hot water. Otherwise, it will affect the temperature judgment of the thermostat and make the pearl boiling effect wopse;

@Please refer to the water level scale of the inner pot to add the proportion of pearl water, and six : ; board is damaged . send to designated maintenanc
adjust it appropriately according to the personal taste, otherwise it may cause the pearl tobe Time does not boil 2;} The ”IPPE’CO"E'thE"mOStat'S department
pinched or too rotten; — Abnarma
If the product breaks down, please turn off the power first and pull the plug out of o B?" intoburntpearls | fime for boiling or stewing pearls ﬁgm’;;g;ﬁg ;Eg{‘ef:i;;epg;”rifﬂr
the socket. Do not continue to use it or repair it yourself. Please contact our Boited pearlsaretoo | mecism '
after-sales maintenance personnel. Please clean the steam valve regularly, so as to ratten
. 5 v 5 = . a Bott ircuit, o :
avoid the _odor of pe_arls; The technical specifications in this manual are subject to | B daileesas Toreaieaie | e Elminateloose sensorines orpoor contact,
change without notice; eight Top sensor open circuit, short |G e L e malmenance
@ 3 E2 fault code b P it P ¥ department if necessary.
circur




schematic circuit diagram
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Note: ML-401AC/501AC/401CC/501CC has no therma

: Special statement:

Heating plate

Allthe contents of this material have been carefully checked, and the company
reserves the right to interpret if there are any typographical errors or
misunderstandings in the contents; In case of product technology or software
upgrade, a new version of the manual will be compiled without prior notice; If the
appearance color of the product is changed, the material object shall prevail.
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instructions Pearl making method

1. Materialsto be produced
1. Please read thisinstruction manual carefully before use, and make sure that

the electrical voltage of the socket at home is consistent with this product before t earl Different proportions of materials and water will
plugging in the plug. water P have different effects on the length of cooking

; s T t 1.5L 500 or stewing. The system will automatically record
2. Before the first use, please take out all the packaged items on the smaltamount 1. g the parameters of cooking and stewing time by
product, and remaove the inner pot and steam valve and stick detergent to many 3L kg adjusting the proportions and stewing time
cleanit. according to your own preferences.

3. After cleaning, carefully dry all parts and put them back correctly. 4, After startup, when other functions are not working, press the heat preservation key to

enter the heat preservation function. The default heat preservation temperature is 70
degrees, which can be from 30 degrees to 35 degrees to 40 degrees until 70 degrees. During

4. Boiled pearls are added with water according to the ratio of 1: 6 to the correspondinf scale.
it will the heat preservation work, the fire indicator lights up and the "working"” marquee lights up.

Note: Please do not add more water than the maximum scale line of the corresponding function, otherwise
cause overflow.

5. Wipe the water outside the inner pot and put it into the pot body.
After the pearl reminder light flashes, the pearls are evenly spread on the
bottom of the inner pot. Then gently rotate the inner pot left and right to
make the bottom of the inner pot fully contact with the heating plate.

5. Pourwater into the pot, adjust the function, cooking and stewing
time, and then press the start button to progress the boiling process.

6. After the water boils, the indicator light will automatically jump to the function
of "adding pearls", and the buzzer will sound long to remind you to add pearls. After
adding pearls and stirring them evenly, cover the lid, press the "start key" to start the
work, and the key light will light up; At the same time, the fire indicator lights up in
7. When the power supply is turned on, the machine enters the standby state, press the running mode, and the "working" marquee lights up to complete the automatic

function key to select the required function, and then press the start key to enter the stop work, and the buzzer rings for 5 times, and the work is completed.
working state, or press the corresponding function key to directly enter the working state.

6, Lowerthe upper cover slowly, and then press the upper cover until you hear a "click” sound, indicating that the upper cover
has been covered.

If the lid is not properly covered, the effect of boiling pearls will be affected.

Note: After adding pearls and stirring them evenly, don'topen the lid during work,
which will affect the effect of boiling pearls. Take boiled pearls as an example, and
boiled sagois the same.

Cleaning and mainten@nee

function declaration

1. Cleaning the upper cover and sealing ring: open the lid, clean the upper
cover and sealing ring with a rag and dry it with a dry soft cloth (note: do not
pull the sealing ring, as pulling deformation will affect the sealing and
micro-pressure effect).

2. Function: Press the function key after power-on, and you can choose to 2. Cleaning the micro-pressure valve: remove the micro-pressure valve at the steam port, clean it with clean

ook Eeaniell sl b dding and s water, dry it with a soft cloth and install it.
Jelly, p 1 P g 8% Back to the original position. (Note: the micro-pressure valve should be installed in place, otherwise it will affect

the cooking effect).
3. Cleaningthe inner pot: Take out the inner pot and clean it with a soft sponge. Dry the water with a dry soft cloth
after cleaning.

1. Power-on: when the horn rings, all lights and display screens will be on for one second and then go out.

3. Schedule adjustment: after selecting the function of boiling pearls or sago, adjust according to the schedule.

Press the "+"and "-"keys to adjust the time when the pearl is boiled or sago is Note: Do not scrub with steel ball, otherwise it will damage the non-stick coating.
boiled; Cooking pudding and bean jelly takes 30 minutes, and the whole time 4, Cleaning the electric heating plate: If there are rice grains or other sundries
cannot be adjusted. attached to the electric heating plate, the sundries can be ground off with 3204 fine

sand paper and dried with a dry soft cloth.




