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Dear customer!
Thanks for your worthful choice and confidence to Feller
brand.
We really hope that you enjoy operating this product.

Product Specifications

CaAPACILY ... 5.0L
rice ( cups)

Control Panel

KEEP WARM Rice Porridge
~OofF cooking /Soup
p ; /=
silseSps | & .S;f
Uhigol>
Crispy

rice Steam
Ly

RE-HEAT
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u3sSpS | Stew
D=0




. Important Notes

® Check that the standard voltage of the unit conforms to stable power
voltage.

® This product is only for family use, any trouble generated by a com-
mercial use, unsuitable use or whatever not conforms to the instruction
manual,will not be undertaken by Feller and this trouble will be out of the
guarantee liabilities.

® Use wall plug with earth and plug thoroughly the plug heads tightly
into power supply, don't use universal socket and other electrical appli-
ance at the same time.

@ Before using (including cleanness and maintenance, make sure that the
apparatus of the unit are in good position with the power cord, in order to
avoid risks.

® Don't put power cord into plug when not in use.
® Don't let rice cooker work when nobody takes care.
® The unit should be out of reach of children.

® Don't use the unit on an unstable position, wet and avoid wetting it by
water.

® Don't start cooking when you don't put the inner pot body or when the
inner potis empty .
¢ Don't move inner pot when the unit is working.

® Don't put the unit above or beside a source of heat or fire, otherwise the
unit will be damaged, even it can generate danger.

® Inner pot should not be touched with heater directly; it will be danger-
ous, if there has anything in it.

® Don't putanything including water food in the body when the inner pot
is not put on.

® Scale to inner pot should be accordance with water and rice,

® Temperature will rise when the unit is working. Don't touch the metal
parts.

® In processing of cooking, or when the food produces steam and high
temperature, please:



® Keep safety distance away from the unit.
Using Method .

® Read theinstruction manual carefully and do it according to the instruc-
tions.

® Plug in and make sure that the voltage of home socket is matched with
this product.

® please take out all parts, such as non-stick inner pot, steam outlet, de-
tachable inner lid to wash before first time to use.

® please make sure there are no any impurities in the bottom of inner pot.
And you need to move it left and right, to make sure that the inner pot is
completely fitted closely with the heating plate.

Functions .

Preset (TIMER function)

u In this unit, the preset time is the finished-cooking time. For example, if
it is now 13:00 pm, and you want to eat your prepared food at 18:00 pm,
you should first select your desired cooking function and then press TIMER
button and set up 5:00 hours. to start cooking press START . Therefore, you
will have your desired dinner at 18:00.

m To avoid a strange odor of food when it is in the inner pot, the preset
time should not be too long, it's better not to exceed 12 hours.

1. Keep warm/OFF
® After cooking time is finished in all the functions ,the unit will enter into
KEEP WARM state automatically (Except for yoghurt function).

® To stop operation ,when the unit is working ,press” KEEP WARM/OFF*
button ,it will turn into standby (red light flashes)

® When the unit is in standby state ,press” KEEP WARM/OFF “button, the
unit starts to keep warm food.

® To start keep warm function independently, just press the KEEP WARM/
OFF button .The yellow light turns on and the unit starts operation.




® NOTE :Keep warm function cannot heat a cold food and it is better
that it is automatically used only after cooking is finished.

2 .Rice cooking (white rice) Default function after power is ON.

Operation for direct cooking: Press MENU button to choose Rice cooking
mode by the arrow and then press “Start” button to enter into working
state;

Default duration time for rice cooking function is 1 hour.

Delay cooking (with small alarm indication): If you want to delay rice
cooking function, after choosing rice cooking mode, press TIMER and then
press“+”button to increase 1 hour or“-“ to increase 10 minutes. The adjust-
ed time flashes. The max delay cooking time is 23 hours and 50 minutes.
After setting, press “Start” button to enter into delay cooking state and the
indicator light will remain red.

Rice and water proportion :minimum rice amount: 2 cups ,max rice
amount 10 :cups

Amount of adding water : 1-2 cups of water more than rice

After working ,the unit directly enters into the KEEP WARM state( yellow
indicator lights on)

Cautions: Wash the rice 2-3 times, empty the rice water, then add water ac-
cording to the above proportion, do not exceed the max water level mark.

3. Crispy rice

Operation for direct cooking: Press MENU button to choose Crispy rice
mode by the arrow and then press “Start” button to enter into working
state;

Default duration time for crispy rice cooking function is 1.5 hour.

Delay cooking (with small alarm indication): If you want to delay crispy
rice cooking function, after choosing crispy rice cooking mode, press TIM-
ER button and then press “+” button to increase 1 hour or “-“ button to
increase 10 minutes. The adjusted time flashes. The max delay cooking
time is 23 hours and 50 minutes. After setting, press “Start” button to enter
into delay cooking state and the indicator light will be stable red.

Rice and water proportion: minimum rice amount: 2 cups, max rice
amount: 10 cups Amount of adding water: 1-2 cups of water more than rice



After cooking, the unit directly enters into the KEEP WARM state (yellow
indicator lights on)

Cautions: Wash the rice, dispense the rice water, then add water according
to the above proportion, do not exceed the max water level mark.

4, Stew

Operation for direct cooking: Press MENU button to choose Stew cook-
ing mode by the arrow and then press “Start” button to enter into working
state;

Default duration time for Stew cooking function is 1 hour.

Delay cooking (with small alarm indication): If you want to delay Stew
cooking function, after choosing stew cooking mode, press TIMER button
and then press “+” button to increase 1 hour or “-” button to increase 10
minutes. The adjusted time flashes. The max delay cooking time is 23 hours
and 50 minutes. After setting, press “Start” button to enter into delay cook-
ing state and the indicator light will be stable red.

5. Porridge/Soup

Operation for direct cooking: Press MENU button to choose Porridge/
Soup cooking mode by the arrow and then press “Start” button to enter
into working state;

Default duration time for Porridge/Soup cooking function is 2 hours.

Delay cooking (with small alarm indication): If you want to delay
Porridge/Soup cooking function, after choosing Porridge/Soup cooking
mode, press TIMER button and then press “+" button to increase 1 hour or
“-“ button to increase 10 minutes. The adjusted time flashes. The max delay
cooking time is 23 hours and 50 minutes. After setting, press “Start” button
to enter into delay cooking state and the indicator light will be stable red.

Suggested food and Water proportion for cooking porridge or soup:
minimum food amount is 0.5 cup (add water to 1.5L), food amount is 1 cup
(add water to 2.5L), max food amount is 1.5 cup (add water to 3.5L), adjust
the water amount according to the personal requirement but do not ex-
ceed the max water level mark ;the cooking materials should be complete-
ly immersed in the water.

6 .Steam




Operation :Add water to scale mark0.5-1 L, put the foods in the steamer,
Press MENU button to choose steam cooking mode by the arrow and then
press” Start “button to enter into working state;

Default duration time for Steam cooking function is 15 minutes. Minimum
steaming time is 5 minutes and maximum is 30 minutes.

Note: Delay cooking cannot be adjusted in this menu.
7.Yogurt

Operation: Press MENU button to choose Yogurt cooking mode by the
arrow and then press “Start” button to enter into working state.

Default duration time for Yogurt cooking function is 6 hours.
Note: Delay cooking cannot be adjusted in this menu.
7. Reheat

Operation: Press MENU button to choose Yogurt cooking mode by the
arrow and then press “Start” button to enter into working state.

Note: delay cooking and duration cannot be adjusted in this menu. You
can reheat a cold food in this menu according to your desire.
. Cleaning and maintenance

Cleaning inner pot, steamer, aluminum cover with protecting
overflow

® Use hot water, detergent and sponge to clean the inner pot, aluminum
cover with protecting overflow. Don't use remover and steel wire sponge.

® If food sticks into the inner pot, you can soak it in water for a moment
before cleaning.

¢ Dry the inner pot after washing.
® Don't soak the unit body into water; also don’t pour water on the body.
® You can clean the inner pot and steamer in a dishwasher.

¢ Use wet cloth to clean surface of the unit, inner part of the lid, power
cord, do not use detergent products.

To maintain the inner pot in good shape,

® Don't let dishwasher basket or tools damage the inner pot during plac-
ing inner pot in dishwasher.

® In order to use the inner pot for long time, don’t cut food in it.



Make sure the inner pot touches the unit internal body tightly.

To protect the inner pot, please use a plastic or wooden spoon, don't
use metal spoon.

To avoid degenerating, please don't pour vinegar or other similar con-
tent into the inner pot.

After some times after use, it's normal if the color of the internal sur-
face of the inner pot changes. We guarantee non-stickiness of the inner
pot into food in normal situations and if the inner pot is used properly. So
you can use the pot with ease of mind.

PROTECTING THE ENVIRONMENT

Separate collection! This product must not be disposed of
with normal household waste.
Should you find one day that your product needs replacement
or if it is no further useable to you, do not dispose it with
other household waste.

I Make this product available for separate collection.




Troubleshooting

Problem

Reason

Methods of Solving

Indicator does
not light, heat-
ing plate does
not heat.

1.Power of the control
panel doesn’t switch on

2.Power of the control
panel is damaged.

4. Main power of the con-
trol panel is damaged.

Check the unit if is
unplugged

Send it to ‘Repair Ser-
vice Centre”

heating plate
does not heat

Heating plate is dam-
aged

Send it to ‘Repair Ser-
vice Centre’

Rice
undercooked

1.Amount of rice in the
inner pot is more or less
than capacity

Capacity of rice and
water should be
adjusted  between
the highest and the
lowest.

2. Heating plate shape is
deformed.

Send it to ‘Repair ser-
vice Centre

3.Inner pot is oblique

Turn around the in-
ner pot, check sensor
of ‘heating plate’

4. Something between
inner pot and heating
plate

Remove it without
using water

5. Inner pot is deformed

Send it to ‘Repair Ser-
vice Centre’

6. Main Power of the con-
trol panel is damaged

Send it to ‘Repair Ser-
vice Centre’

7. Main temperature of
the control board is not
working properly

Send to Repair Ser-
vice Centre




Rice
Over cooked

1.Amount of rice in the
inner pot is more or less
than capacity

Capacity of rice and
water should be
adjusted  between
the highest and the
lowest.

2. Main Power of the con-
trol panel is damaged

3. Main temperature of
the control board is not
working properly.

Send it to ‘Repair
Service Centre’

Overflow Water is too more Reduce amount of
the water

LCD show : Power of the Control|Send itto‘Repair

E1,E2,E3,E4 | Ppanelhastrouble Service Centre’







