T

—

fn=%

STYLEMASTER NO.

HBU

B PC-50H100-MS01 and PC-50H100-THO1 hR7s .1 04/13/2026 fsEL
RE : BEAEGIHS
git 2778z
{312
BHER : 04/13/2026
R~ 105mm X 140mm
g K100
TE : 60gWRE
- BEXHRHETIRSEER,
© ERABHWIAEERESIEIRES.

Joyoung

Operation Instruction
AdanTsldau
Electric Pressure Cooker
ndfovanudulyiih

PC-50H100-MS01 and PC-50H100-THO1

-

[ Please read this user manual iareful{y before using the product and keep it properly j

Wangugiiomslinuilegsandonrow Ausnwl il

Safety Precautions

To ensure safety and avoid harm to yourself, others, or financial losses, please
strictly follow the safety precautions outlined below. Failure to adhere to these
warnings and improper use may result in accidents. Compliance is essential.

Prohibited Required Daily
® Operation A Operation 0 Precaution
© 1. Please keep the product out of the reach of children, and do not allow them to
operate it alone to prevent electric shock, burns, or other injuries.

2. Please avoid inserting foreign objects such as metal shavings, wires, or needles
into the product or its gaps, as this may lead to electric shock or malfunction.

A 3. Please unplug the power cord when cleaning, if the product malfunctions, or
when not in use, to prevent electric leakage or accidental activation.

4. Please refrain from placing the product directly on fire or near heat sources or
flames, as this may cause damage, malfunction, or potential danger.

5. Please avoid placing the product on unstable, damp, high-temperature, smooth,
or heat-sensitive surfaces (e.g., plastic tablecloths, cotton fabrics, carpets] to
prevent electric shock, fire, or accidental injury and property damage.

6. Please use only the designated inner pot for this product. Using other pots may
cause air leaks or pressure release issues. Additionally, do not heat the inner pot
on other appliances, as this may cause deformation or damage.

7. Please do not heat any bagged, canned, or bottled items inside the product, as
this could result in an explosion.

8. Please check the safety valve, float valve, and pressure release valve regularly to
ensure they are not blocked. Do not add weights or replace them with other
objects to avoid malfunctions, injuries, or property damage.

9. Please do not attempt to open the lid forcibly when the float is raised or if the lid
is difficult to open, as this may result in burns.

10. Please do not rinse or immerse the pot body in water to prevent electric shock

or short circuits.

@ 1. Please use a dedicated power socket with a rated current of 10A or above and
an AC voltage of 220-240V to prevent fire or electric shock.

12. Please avoid plugging in or unplugging the power cord with wet hands to
prevent electric shock. When unplugging, hold the plug firmly instead of pulling
the cord to avoid damage.

13. If the power cord is damaged, please contact the manufacturer, its service
department, or qualified personnel for replacement to avoid potential hazards.

14. Before use, please ensure the power cord is securely connected to the socket to
prevent poor contact, which could lead to device damage, short circuits, or fire
hazards.

15. Please note that this product is a Class | appliance. Ensure that the grounding
wire of the socket is properly grounded.

16. Please use this product for household purposes only. The company is not
responsible for any accidents or injuries caused by commercial use, improper
use, or failure to follow the instructions in this manual.

17. Please do not operate this appliance with an external timer or a separate
remote-control system.

18. Please use this product indoors only. Do not use it in damp locations or
outdoors to avoid electric shock or damage due to aging components.

19. Please avoid moving the product during operation.

20. Please note that this product is not suitable for individuals with sensory or
mental impairments, or those lacking relevant experience or knowledge
(including children], unless supervised and instructed by a professional.
Children should be supervised to ensure they do not play with the product.

21. Please ensure that all pressure is fully released before opening the container.

22. In the event of a malfunction, please send the product to the after-sales service
center for repair. Do not attempt to disassemble or replace parts yourself to
prevent fire, electric shock, or injury.

. After unpacking, please immediately dispose of plastic bags in the trash to
prevent children from playing with them and risking suffocation.

24. Please remove any foreign objects from the bottom of the inner pot and the

heating plate surface before use to avoid abnormal operation.

25. Please handle the pressure release valve gently. Do not apply excessive force to
prevent damage and potential leakage.

26. When moving the product, please lift it by the handle or the hidden handles at
the bottom of the pot body. Do not lift it by the upper lid handle, as this may
cause the lid to separate from the pot body, resulting in injury.

27. During cooking, please avoid touching the upper lid or the pressure release
valve to prevent burns.

28. Before use, please ensure the sealing ring and inner lid are properly installed to
prevent leaks during operation.

29. If a significant amount of steam escapes between the lid and the pot body
during cooking, please stop using the product immediately to prevent burns and
refer to the troubleshooting section for “lid leakage” or contact the after-sales
service center for repair.

30. When cleaning the inner pot, please use a sponge or soft cloth. Do not use steel

wool, metal spatulas, or other hard materials to avoid scratching the inner pot

surface.

. Please ensure the food volume does not exceed the maximum scale line during
cooking. Overfilling may cause food to be undercooked, result in burning,
splattering, or other issues, leading to potential injury or property damage.

32. When serving rice or other foods, please avoid touching high-temperature areas

such as the inner pot or the inner side of the lid to prevent burns.
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33. Please regularly inspect the steam release pipe of the pressure regulator to
ensure it is not blocked.

34. To avoid accidents caused by the aging of the sealing ring, please inspect it
periodically. If you find any damage, deformation, or leakage, please replace it
promptly by purchasing a new one from the after-sales service center.

35. This product is intended for use at altitudes below 2000 meters.

36. Please do not cook acidic foods (pH < 5).

37. A slight "popping” sound during cooking is normal.

38. During cooking, the pressure inside the pot may cause the lid to lift slightly,
creating a larger gap between the lid and the pot body. This is a normal
phenomenon.

Important Notice:
All content in this manual has been carefully verified. If you encounter any printing errors
or misunderstandings, please contact our company for clarification. Updates to the

product may occur without prior notice.

Product Overview

Separate the two stacked
inner pots before first use.
Do not overlap or use the

Exhaust Button

[Press to manually release pressure. Do not use this feature
when cooking porridge, soups, or other liquid-based foods to
avoid splatter and potential burns.)

Steam Release Valve
[Detachable)

Handle
Safety Vent
Lid
Sealing Ring
[Detachable)

Inner Pot(Detachable)

! Control Panel
pots simultaneously.

Main Body

Power Cord

Base

For models with dual inner pots: When cooking rice or porridge, it is recommended
to use the coated inner pot. For meat or soup dishes, it is recommended to use the
stainless steel inner pot. Cooking soup capacity is 5L, and cooking rice capacity is
1.8L.

Images are for reference only. The actual product design may vary slightly.

A black line may appear at the rear of the lid due to the inherent weld line from the
injection molding process. This is not a defect or damage to the component and does
not affect normal use.

@ Open/Close the Lid

Cooking Preparation | Power Connection

€ Measure the Rice

Correct Incorrect
Example Example
@ Add Water

wyﬁiﬁws;ﬁ@"

Coating Inner Stainless Steel
Pot Inner Pot

o When cooking porridge with one cup of rice, add water up to the "Porridge” scale line
1. When cooking rice with two cups of rice, add water up to the "Rice” scale line 2.

e Forsoups, it is recommended to use the stainless steel inner pot. Ensure that
ingredients and water do not exceed the maximum water level line.

9 Ensure the sealing ring clasps are installed into the square holes on the lid.

A

@ Before using a new unit, clean the inner and outer surfaces of the inner pot with

warm water and detergent. Dry thoroughly after cleaning.

.. Opening the Lid: When the "Open Lid" light is on
i and the float valve has dropped, firmly grip the

i upper handle with one hand. Turn in the "Open
Lid" direction to the stop point, then lift the lid

i upward.

i Closing the Lid: Turn in the opposite direction to
- - close.

Note: When the "Open Lid" light is on, there
may still be residual steam inside. Check if the safety valve has dropped. If not,
manually press the exhaust button to release steam. Only open the lid once the
safety valve has fully dropped.

@ Check the Safety Valve

/ Pressure

Ensure the exhaust valve is properly placed and

@

Function Selection
Function Selection: Press the function selection button (e.g., Rice/Porridge,
Meat/Soup) to choose a function. The digital display will show the cooking time, the

Electrical Schematic Diagram

Fault Analysis and Trouble

ing

Fault Phenomenon Possible Cause Solution

Display shows E2, Short circuit in the Send the product to the

Cleaning and Maintenance

After-Sales Service

i’ Safety Valve Release Valve \i i
1 1 .cl.EGCk whether the safety valve has dropped. function light will flash, and the texture light will blink. - ! 8 buzzer alarms temperature sensor after-sales service center ® Please unplug the power supply and ensure the product is completely cooled before 1. Warranty Regulations
! | e safety valve should be in the dropped " H . ; L - ) . Fault Phenomenon Possible Cause Solution A ) )
3 | position before heating. @ Cooklng Tlmg Afijustmgpt: The right four d|g‘\t5 of the ng|taL display V\.I.IH. show the Pressure  Open/Close e - ; .. " for repair cleaning and maintenance. ® The product is covered by a 2-year warranty valid nationwide.
3 . ; cooking time in "hh:mm” format. After selecting a function, press the "Time Switch Lid Switch 1 Difficulty closing The sealing ring is not | Properly position the Display shows E3, Open circuit in the Send the product to the ® Please avoid using steel wool or hard objects to clean the inner pot to prevent ! .
: \J ,5 Adjustment” button to modify the cooking time. Press and hold for rapid the Lid properly placed sealing ring 9 buzzer alarms pressure switch after-sales service center scratching the coating 2. Warranty Period Definition
N - adjustment. You can also press the “Texture” button to quickly adjust cooking time ; ’ ® The start date is based lid h her (invoice, onli d, etc).
bchycLing through three tsxture levels: Soft, Medium a?]d ChZWYJ ’ Thtedsafety \éal\;f has Gt_et%tlyhpustwbtEe/s?:]etytvaL[/e for repair e Please do not use banana oil, gasoline, abrasive powder, hard brushes, or similar eslart date s based on avaud purchase voucher linvoice, online record, etc)
- N SR . not dropped atter with chopsticks/other toots Display shows E4, Short circuit in the Send the product to the ® |f no voucher exists, the start date is 3 months after the product barcode date.
(3 Reservation Time Adjustment: The reservation time is the duration from the Difficult » venting 10 ; : substances to clean any parts.
) . 2 culty opening buzzer alarms pressure switch after-sales service center ) ) _ _ 3. Exclusions from Free Warranty Service
reservation start to food completion. the lid — Wait until th - - for repair o Please wipe the pot body with a clean, damp cloth. Do not directly rinse or soak the i
After selecting a function, press the “Timer” or “Time Adjustment” button to set the L Pressure inside the artuntit the pressure Persistent air leakage . . . - The following cases are not covered under the free warranty:
A . . . . . t drops and the safety valve : pot body with water to avoid electric shock or short circuit. :
reservation time. Each press increases the reservation time by 30 minutes. Press 220-240V po . - from the rubber ring . . . ;
and hold for rapid adjustment. The range is 2:00-24:00. This feature is disabled in E 50-60Hz Control falls before opening the lid (60 minutes) e Inner pot cleaning: Please use a sponge or other soft cleaning materials to clean the * Damage caused by force majeure events.
" B . . standby, heating, pressure-holding, or warming states. Board The sealing ring is not | Check if the sealing ring is Display shows E7, Lid is not properly Rotate the lid to the closed inner pot and dry its surface. ® Damage caused by human factors (improper moving, use, maintenance, or storage).
Texture™ Function Option - « Start Cooking placed properly placed " buzzer alarms closed or opened position o After opening the lid, please clean the inner side of the lid, including the sealing e Damage caused by installation or repair at non-authorized service points (including
After selecting a function, press the “Start/Cancel” button to begin cooking. A N — 3 Lid leakage Food residue on the Clean the sealing ring during operation ring, pressure release valve, vent pipe, and float, and then wipe them dry with a self-disassembly or repair).
prompt tone Wil.l sound. - . . . Fuse sealing ring Reed switch Send the product to the clean, damp cloth. e Products used for non-household purposes (business, commercial, or collective use)
If a reservation is set, the digital display will show the reservation countdown. - - malfunction after-sales service center o After cleani d maint L that ; h as th purp . , .
"Staple Food" "Stew Meat” Without a reservation, or when the countdown ends, the unit will begin heating, Worn sealing ring Sfend theL product to the for repair gr c eamng and main venarTce, please ensure that components such as the e Failure to provide a valid purchase voucher or the warranty has expired.
Function Option Function Option \gith the digital display showing a dynamic indicator. faotrerzs;res service center T - A—— anti-blocking parts, sealing ring, and pressure release valve are correctly 4 After-Sales Service Contact Information
“Start/Cancel” Function: nce the pressure for the selected function is reached, the device enters the Heatin Bottom i 12 isplay shows E8, igh voltage ait for the voltage to reinstalled. . .
Function Butt = = = = * Press the "Start” button pressure-holding countdown stage, with the right four digits displaying the p[ateg Tempera- Food residue on the - Clean the safety valve buzzer alarms return to normal ® Singapore (E-commerce): aftersales-sg(@joyoung.com
unction UArZQ L s O | after selecting a function pressure-holding time in “hh:mm". ture Sensor . Safety valve safety valve sealing ring| sealing ring Display shows £ Low voltage Wait for the voltage f0 Statement * Malaysia (E-commerce): aftersales-my(@joyoung.com
‘ , to begin cooking. * Automatic Keep Warm » o leakage Worn sealing ring Replace the safety valve 13 buzzer alarme return to normal The data in this manual is provided by the Joyoung Research and Development Center's e Thailand (E-commerce): aftersales-th@joyoung.com
High Pressure Steam i i *Press and hold this After the pressure-holding countdown ends, the device will naturally release sealing ring database.
ronee oo sow -1 button for several pressure and enter the keep-warm mode. The digital display will show the elapsed - Add the appropriate amount 14 | Display shows E10, Chip malfunction Send the product to the
i Bomn | mwne @ / | seconds to cancel the warming time in “hh:mm"” format. The keep-warm light and the selected function Note: Software evaluated models have no fuse in the firewire \l/rvwastfilicr‘wet?ef;g? or of food and water as per the buzzer alarms after-sales service center
\\ selected function. light will remain on, while other lights turn fo. To release p}r(lessurebfas.ter, you can 5 Safety valve does instructions for repair
& Cooking Guide press the exhaust buttorj, except when cooking large quantities of liquid foods like not rise Lid or pressure Send the product to the Product Specifications
Recommended porridge or soup, to avoid scalding. release valve leakage after-sales service center for
Time Once the safety valve drops, you can open the lid to enjoy your meal. Keep-warm 9 repair
durat|0n§: Rice -5 hours; Other foods - 24 hours. After the keep-warm period, the Disolay docs ot Poor contact with the Please check the power Model PC-50H100-MS01 and PC-50H100-THO1
device will automatically return to standby mode. 6 Jisplay k K
light up when power socket socket Rated Volt 220-240V
* Power On * Cancel powered on Fuse is bl Send the product to th e
- - use is blown end the product to the
Connect the power cord. A startup chime will sound, and the LED and digital Intnon—tstar;dbgbstatesd, press and hold the "Start/Cancel” button for 1 second to after—satez service center Rated Frequency 50-60Hz
display will fully illuminate. After 1 second, the unit enters standby mode, with the return to standby mode. . for repair
digital display showing "----". The texture adjustment light, open-lid indicator light, * Special Feature: Open Lid Cooking ) - — Rated Power 1000w
and remaining time indicator light will turn off. If there is no operation for 5 minutes Add ingredients and an appropriate amount of water to the pot. Select the "Open lid 7 Display shows ET, Open circuit in the Send the product to the
in standby mode, all function lights will turn off, and the device will enter cooking” function to start. buzzer alarms temperature sensor after-sales service center
power-saving mode. Press any button to wake the device back to standby mode. Keep the lid open during this function. The cooking time is approximately 20 for repair
minutes after the water boils, but you can manually end the cooking process if
needed.
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Safety Precautions

To ensure safety and avoid harm to yourself, others, or financial losses, please
strictly follow the safety precautions outlined below. Failure to adhere to these
warnings and improper use may result in accidents. Compliance is essential.

Prohibited Required Daily
® Operation A Operation o Precaution
© 1. Please keep the product out of the reach of children, and do not allow them to
operate it alone to prevent electric shock, burns, or other injuries.

2. Please avoid inserting foreign objects such as metal shavings, wires, or needles
into the product or its gaps, as this may lead to electric shock or malfunction.

A 3. Please unplug the power cord when cleaning, if the product malfunctions, or
when not in use, to prevent electric leakage or accidental activation.

4. Please refrain from placing the product directly on fire or near heat sources or
flames, as this may cause damage, malfunction, or potential danger.

5. Please avoid placing the product on unstable, damp, high-temperature, smooth,
or heat-sensitive surfaces (e.g., plastic tablecloths, cotton fabrics, carpets) to
prevent electric shock, fire, or accidental injury and property damage.

6. Please use only the designated inner pot for this product. Using other pots may
cause air leaks or pressure release issues. Additionally, do not heat the inner pot
on other appliances, as this may cause deformation or damage.

7. Please do not heat any bagged, canned, or bottled items inside the product, as
this could result in an explosion.

8. Please check the safety valve, float valve, and pressure release valve regularly to
ensure they are not blocked. Do not add weights or replace them with other
objects to avoid malfunctions, injuries, or property damage.

9. Please do not attempt to open the lid forcibly when the float is raised or if the lid
is difficult to open, as this may result in burns.

10. Please do not rinse or immerse the pot body in water to prevent electric shock

or short circuits.

@ 1. Please use a dedicated power socket with a rated current of 10A or above and
an AC voltage of 220-240V to prevent fire or electric shock.

12. Please avoid plugging in or unplugging the power cord with wet hands to
prevent electric shock. When unplugging, hold the plug firmly instead of pulling
the cord to avoid damage.

13. If the power cord is damaged, please contact the manufacturer, its service
department, or qualified personnel for replacement to avoid potential hazards.

14. Before use, please ensure the power cord is securely connected to the socket to
prevent poor contact, which could lead to device damage, short circuits, or fire
hazards.



15. Please note that this product is a Class | appliance. Ensure that the grounding
wire of the socket is properly grounded.

. Please use this product for household purposes only. The company is not
responsible for any accidents or injuries caused by commercial use, improper
use, or failure to follow the instructions in this manual.

17. Please do not operate this appliance with an external timer or a separate

remote-control system.

18. Please use this product indoors only. Do not use it in damp locations or
outdoors to avoid electric shock or damage due to aging components.

19. Please avoid moving the product during operation.

20. Please note that this product is not suitable for individuals with sensory or
mental impairments, or those lacking relevant experience or knowledge
(including children], unless supervised and instructed by a professional.
Children should be supervised to ensure they do not play with the product.

21. Please ensure that all pressure is fully released before opening the container.
22. In the event of a malfunction, please send the product to the after-sales service
center for repair. Do not attempt to disassemble or replace parts yourself to

prevent fire, electric shock, or injury.

23. After unpacking, please immediately dispose of plastic bags in the trash to
prevent children from playing with them and risking suffocation.

24. Please remove any foreign objects from the bottom of the inner pot and the
heating plate surface before use to avoid abnormal operation.

25. Please handle the pressure release valve gently. Do not apply excessive force to
prevent damage and potential leakage.

26. When moving the product, please lift it by the handle or the hidden handles at

the bottom of the pot body. Do not lift it by the upper lid handle, as this may
cause the lid to separate from the pot body, resulting in injury.

. During cooking, please avoid touching the upper lid or the pressure release
valve to prevent burns.

. Before use, please ensure the sealing ring and inner lid are properly installed to
prevent leaks during operation.

. If a significant amount of steam escapes between the lid and the pot body
during cooking, please stop using the product immediately to prevent burns and
refer to the troubleshooting section for "lid leakage” or contact the after-sales
service center for repair.

. When cleaning the inner pot, please use a sponge or soft cloth. Do not use steel
wool, metal spatulas, or other hard materials to avoid scratching the inner pot
surface.

. Please ensure the food volume does not exceed the maximum scale line during
cooking. Overfilling may cause food to be undercooked, result in burning,
splattering, or other issues, leading to potential injury or property damage.

32. When serving rice or other foods, please avoid touching high-temperature areas

such as the inner pot or the inner side of the lid to prevent burns.
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33. Please regularly inspect the steam release pipe of the pressure regulator to
ensure it is not blocked.

34. To avoid accidents caused by the aging of the sealing ring, please inspect it
periodically. If you find any damage, deformation, or leakage, please replace it
promptly by purchasing a new one from the after-sales service center.

35. This product is intended for use at altitudes below 2000 meters.

36. Please do not cook acidic foods (pH < 5).

37. A slight "popping” sound during cooking is normal.

38. During cooking, the pressure inside the pot may cause the lid to lift slightly,
creating a larger gap between the lid and the pot body. This is a normal
phenomenon.



Important Notice:

All content in this manual has been carefully verified. If you encounter any printing errors
or misunderstandings, please contact our company for clarification. Updates to the
product may occur without prior notice.

Product Overview

Exhaust Button

[Press to manually release pressure. Do not use this feature
when cooking porridge, soups, or other liquid-based foods to
avoid splatter and potential burns.)

Steam Release Valve

[Detachable) Handle
Safety Vent
Lid
Sealing Ring
[Detachable)

Inner Pot(Detachable)
Separate the two stacked
inner pots before first use.
Do not overlap or use the
pots simultaneously.

Control Panel

Main Body

Power Cord Base

e For models with dual inner pots: When cooking rice or porridge, it is recommended
to use the coated inner pot. For meat or soup dishes, it is recommended to use the
stainless steel inner pot. Cooking soup capacity is 5L, and cooking rice capacity is
1.8L.

¢ Images are for reference only. The actual product design may vary slightly.

e Ablack line may appear at the rear of the lid due to the inherent weld line from the
injection molding process. This is not a defect or damage to the component and does
not affect normal use.



Cooking Preparation | Power Connection

@ Measure the Rice

Correct Incorrect
Example Example

@ Add Water

Coating Inner Stainless Steel
Pot Inner Pot

o When cooking porridge with one cup of rice, add water up to the "Porridge” scale line
1. When cooking rice with two cups of rice, add water up to the "Rice"” scale line 2.

e For soups, it is recommended to use the stainless steel inner pot. Ensure that
ingredients and water do not exceed the maximum water level line.

© Ensure the sealing ring clasps are installed into the square holes on the lid.

N

0 Before using a new unit, clean the inner and outer surfaces of the inner pot with
warm water and detergent. Dry thoroughly after cleaning.

© Open/Close the Lid
close.

Note: When the “Open Lid" light is on, there
may still be residual steam inside. Check if the safety valve has dropped. If not,
manually press the exhaust button to release steam. Only open the lid once the
safety valve has fully dropped.

Opening the Lid: When the "Open Lid" light is on
and the float valve has dropped, firmly grip the
upper handle with one hand. Turn in the "Open
Lid" direction to the stop point, then lift the lid
upward.

Closing the Lid: Turn in the opposite direction to




@ Check the Safety Valve

Pressure Ensure the exhaust valve is properly placed and
Safety Valve Release Valve | check whether the safety valve has dropped.
The safety valve should be in the dropped

position before heating.
.

"Staple Food" X "Stew Meat”
Function Option = Function Option
g “Start/Cancel" Function:
Function Button = = _ *Press the "Start” button
Area L - i after selecting a function
§ ! to begin cooking.
Wopressuesiom { *Press and hold this
romatte oo s -4 button for several
o e losm i seconds to cancel the
i selected function.

L Cooking Guide
Recommended
Time

* Power On
Connect the power cord. A startup chime will sound, and the LED and digital
display will fully illuminate. After 1 second, the unit enters standby mode, with the
digital display showing "----". The texture adjustment light, open-lid indicator light,
and remaining time indicator light will turn off. If there is no operation for 5 minutes
in standby mode, all function lights will turn off, and the device will enter
power-saving mode. Press any button to wake the device back to standby mode.




@

@

Function Selection

Function Selection: Press the function selection button (e.g., Rice/Porridge,
Meat/Soup) to choose a function. The digital display will show the cooking time, the
function light will flash, and the texture light will blink.

Cooking Time Adjustment: The right four digits of the digital display will show the
cooking time in “hh:mm” format. After selecting a function, press the "Time
Adjustment” button to modify the cooking time. Press and hold for rapid
adjustment. You can also press the “Texture” button to quickly adjust cooking time
by cycling through three texture levels: Soft, Medium, and Chewy.

Reservation Time Adjustment: The reservation time is the duration from the
reservation start to food completion.

After selecting a function, press the “Timer” or “Time Adjustment” button to set the
reservation time. Each press increases the reservation time by 30 minutes. Press
and hold for rapid adjustment. The range is 2:00-24:00. This feature is disabled in
standby, heating, pressure-holding, or warming states.

Start Cooking

After selecting a function, press the "Start/Cancel” button to begin cooking. A
prompt tone will sound.

If a reservation is set, the digital display will show the reservation countdown.
Without a reservation, or when the countdown ends, the unit will begin heating,
with the digital display showing a dynamic indicator.

Once the pressure for the selected function is reached, the device enters the
pressure-holding countdown stage, with the right four digits displaying the
pressure-holding time in “hh:mm”.

Automatic Keep Warm

After the pressure-holding countdown ends, the device will naturally release
pressure and enter the keep-warm mode. The digital display will show the elapsed
warming time in “hh:mm” format. The keep-warm light and the selected function
light will remain on, while other lights turn off. To release pressure faster, you can
press the exhaust button, except when cooking large quantities of liquid foods like
porridge or soup, to avoid scalding.

Once the safety valve drops, you can open the lid to enjoy your meal. Keep-warm
durations: Rice - 5 hours; Other foods - 24 hours. After the keep-warm period, the
device will automatically return to standby mode.

Cancel

In non-standby states, press and hold the “Start/Cancel” button for 1 second to
return to standby mode.

Special Feature: Open Lid Cooking

Add ingredients and an appropriate amount of water to the pot. Select the “Open lid
cooking” function to start.

Keep the lid open during this function. The cooking time is approximately 20
minutes after the water boils, but you can manually end the cooking process if
needed.




Electrical Schematic Diagram

Pressure  Open/Close
Switch Lid Switch

1 [

L

220-240V

E 50-60Hz Control
Board

N

Heating Bottom
Plate Tempera-
ture Sensor

Note: Software evaluated models have no fuse in the firewire




Fault Analysis and Troubleshooting

Fault Phenomenon

Possible Cause

Solution

Difficulty closing
the lid

The sealing ring is not
properly placed

Properly position the
sealing ring

Difficulty opening
the lid

The safety valve has
not dropped after
venting

Gently push the safety valve
with chopsticks/other tools

Pressure inside the
pot

Wait until the pressure
drops and the safety valve
falls before opening the lid

Lid leakage

The sealing ring is not
placed

Check if the sealing ring is
properly placed

Food residue on the
sealing ring

Clean the sealing ring

Worn sealing ring

Send the product to the
after-sales service center
for repair

Safety valve
leakage

Food residue on the
safety valve sealing ring

Clean the safety valve
sealing ring

Worn sealing ring

Replace the safety valve
sealing ring

Safety valve does
not rise

Insufficient food or
water in the pot

Add the appropriate amount
of food and water as per the
instructions

Lid or pressure
release valve leakage

Send the product to the
after-sales service center for
repair

Display does not
light up when
powered on

Poor contact with the
power socket

Please check the power
socket

Fuse is blown

Send the product to the
after-sales service center
for repair

buzzer alarms

Display shows ET,

Open circuit in the
temperature sensor

Send the product to the
after-sales service center
for repair




Fault Phenomenon

Possible Cause

Solution

Display shows E2,
buzzer alarms

Short circuit in the
temperature sensor

Send the product to the
after-sales service center
for repair

Display shows E3,
buzzer alarms

Open circuit in the
pressure switch

Send the product to the
after-sales service center
for repair

Display shows E4,
buzzer alarms

Short circuit in the
pressure switch

Persistent air leakage
from the rubber ring
(60 minutes)

Send the product to the
after-sales service center
for repair

Display shows E7,
buzzer alarms

Lid is not properly
closed or opened
during operation

Rotate the lid to the closed
position

Reed switch
malfunction

Send the product to the
after-sales service center
for repair

Display shows ES8,
buzzer alarms

High voltage

Wait for the voltage to
return to normal

Display shows E9,
buzzer alarms

Low voltage

Wait for the voltage to
return to normal

buzzer alarms

Display shows E10,

Chip malfunction

Send the product to the
after-sales service center
for repair




Cleaning and Maintenance

Please unplug the power supply and ensure the product is completely cooled before
cleaning and maintenance.

Please avoid using steel wool or hard objects to clean the inner pot to prevent
scratching the coating.

Please do not use banana oil, gasoline, abrasive powder, hard brushes, or similar
substances to clean any parts.

Please wipe the pot body with a clean, damp cloth. Do not directly rinse or soak the
pot body with water to avoid electric shock or short circuit.

Inner pot cleaning: Please use a sponge or other soft cleaning materials to clean the
inner pot and dry its surface.

After opening the lid, please clean the inner side of the lid, including the sealing

ring, pressure release valve, vent pipe, and float, and then wipe them dry with a
clean, damp cloth.

After cleaning and maintenance, please ensure that components such as the
anti-blocking parts, sealing ring, and pressure release valve are correctly
reinstalled.

Statement
The data in this manual is provided by the Joyoung Research and Development Center’s

database.

Product Specifications

Model PC-50H100-MS01 and PC-50H100-THO1

Rated Voltage 220-240V

Rated Frequency 50-60Hz

Rated Power 1000W




After-Sales Service

1. Warranty Regulations

® The product is covered by a 2-year warranty valid nationwide.

2. Warranty Period Definition

® The start date is based on a valid purchase voucher (invoice, online record, etc.).

® |f no voucher exists, the start date is 3 months after the product barcode date.

3. Exclusions from Free Warranty Service

The following cases are not covered under the free warranty:

® Damage caused by force majeure events.

¢ Damage caused by human factors (improper moving, use, maintenance, or storage).

e Damage caused by installation or repair at non-authorized service points (including
self-disassembly or repair).

e Products used for non-household purposes (business, commercial, or collective use).

e Failure to provide a valid purchase voucher or the warranty has expired.

4. After-Sales Service Contact Information

® Singapore (E-commerce): aftersales-sg@joyoung.com

 Malaysia (E-commerce]: aftersales-my(@joyoung.com

e Thailand (E-commerce): aftersales-th@joyoung.com
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