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Rice cooker
nfionadnalud

RC-18F560L-MS01 and RC-18F560L-THO1

[ Please read this user manual carefully before using the product and keep it properly J
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Safety Precautions

To ensure safety and prevent personal injury or property damage to yourself and others,
please strictly observe the following safety precautions. Failure to follow safety warnings
or improper use of the product may result in accidents. Please ensure full compliance.

A WARNING: Safety precautions that may cause death or serious injury.

. Do not open the lid or move the product during heating or when the water boils to
prevent burns.

2. 1f any liquid spills during product operation, please clean it up promptly to prevent
liquid from spilling onto the center cover and connectors.

3. The product will generate high temperatures and steam during operation. Do not
touch or approach hot parts such as the steam vent to avoid burns.

4. To prevent dangers such as electric shock or short circuit, never immerse this
product and power cord in any liquid.

5. Power should not be drawn from a lamp holder with a socket to supply power to
this product;

6. The total rated current of household appliances connected to the extension cord
power socket should not exceed the rated current of the original fixed socket or
circuit;

7. This product should not be used near flammable or explosive materials or in
similar environments;

8. Users must not disassemble the appliance or modify internal wiring, components,

and protective devices. Doing so may cause a risk of electric shock or personal
injury.

9. Do not pull on the power cord when unplugging it from the socket;

10. Users should not replace the fuses of household appliances and power supplies
with ordinary conductors or fuses exceeding the specified current capacity;

. Users should not change the settings of low-voltage circuit breakers or residual

current devices on their own.

12. Do not insert foreign objects such as metal shavings, iron wires, or needles into
the interior or gaps of the product, as this may cause electric shock or malfunc-
tion.

13. Do not operate the appliance when the inner pot is not placed in the main unit or

when the inner pot is empty, to prevent damage to components or the machine.

14. It is strictly prohibited to use any inner pot other than the one provided with this
product, to prevent overheating and potential damage to components.

& CAUTION: Safety precautions that may result in minor injury or property damage.

o

N

1. Before use, please confirm that the voltage is consistent with the product
specifications (220-240V/50-60Hz] to avoid product safety hazards and damage.

N

This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety. Children should be supervised
to ensure that they do not play with the appliance.

This product is intended for household use only. Do not use it for any other
purpose. Itis forindoor use only. Do not use in damp places or outdoors to prevent

@

electric shock and damage caused by aging components.
This product is intended for use only in areas below 2000 meters above sea level.
. If the power cord is damaged, it must be replaced by the manufacturer, its service

o e

provider, or a similar professional to avoid danger.

. When the product is not in use, or before moving or cleaning it, please be sure to
turn off the power switch and unplug the power cord to prevent damage caused by
leakage or accidental start-up.

o~
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Do not fill the product with water too full, and do not exceed the water line.
Otherwise, boiling water may spray out and cause danger, or water may flow into
the product and cause malfunction.

oo

. To avoid burns, always cover the product with the lid when using it to prevent
steam from hitting your hands.
. The product cannot be operated with an external timer or a separate remote

o

control system.

. If the product malfunctions or is damaged, please stop using it and send it to our
after-sales service center for repair. Do not attempt to repair it yourself to avoid
danger.

. Do not rinse or immerse the pot body in water, and do not spray water on it to
avoid the danger of electric leakage.

. To prevent damage such as electric shock or short circuits, the plug/connector
must be removed before cleaning the inner pot and lid, and the connector and

socket must be dried before the product is used again. 13. Do not touch the pot
with your hands during operation or before it cools down after use to prevent
burns.

14.The heating surface remains hot after use. Allow the product to cool down before
moving or cleaning.

&)

. The product must be kept at least 30cm away from heat sources to avoid damage
or fire hazard.

o~

. Do not plug or unplug appliances with wet hands to avoid electric shock. Applianc-
es must be used only with a 10A or higher grounded socket. During use, ensure
the power plug of the appliance is fully inserted into the socket and that there is

good contact between the plug and the socket.

~

If the product exhibits abnormal noise, unusual odor, abnormal temperature, or
malfunction, please stop using it immediately, turn off the switch, and disconnect
the power supply.

o

. To avoid danger caused by accidental reset of thermal circuit breakers, appliances
must not be powered by external switching devices, such as timers, or connected
to circuits that are reqularly switched on and off according to their functions.

~o

. Do not place this product on unstable, damp, high-temperature, smooth, or
heat-sensitive surfaces (such as plastic tablecloths, cotton cloths, carpets, etc.] to
avoid electric shock, fire, falling off, or other injuries and property damage.

20.

o

If the product malfunctions, please send it to Joyoung after-sales service
department for repair. Do not disassemble the product yourself, and do not
change the internal wiring, components and protective devices to avoid fire,
electric shock or injury.

. After opening the packaging, please put the plastic bag into the trash can immedi-
ately to prevent children from playing with it and causing a suffocation hazard.

N

2
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. The bottom and edges of the inner pot should be kept clean. There should be no
water droplets, rice grains or other debris on the bottom of the pot and the
surface of the heating plate. The inner pot should be placed stably. Otherwise, the
components may be burned out due to poor contact between the heating plate
and the inner pot.

23. During use, do not cover the lid with a damp cloth to prevent steam from escaping

and the machine from dissipating heat, which could damage the components.

24. Please use the rice spoon that comes with this product. Do not use utensils with

sharp edges or corners to avoid damaging the inner pot.

25. Do not heat any bagged, canned, or bottled items inside this product, as this may
cause an explosion.

26. Store the product in a dry place when not in use for an extended period. Avoid
damp environments.

27. Do not cook acidic foods (pH < 5).

Dear User:

Thank you for purchasing the Joyoung rice cooker RC-18F560L-MS01 and
RC-18F560L-THO1.

All content in this document is for user reference only during use and maintenance.
The product is subject to the material object.

If you still have problems during use, please consult your local Joyoung after-sales
service center.

Start here, experience cooking!

Component Names and Functio

Inner liner

Steamer
Operation Interface

Removable inner cover

Main Unit

Basic Product Information

Model RC-18F560L-MS01 and RC-18F560L-THO1
Rated Voltage 220-240V
Rated Frequency 50-60Hz
Rated Power 1350W
Rated Capacity 1.5L
Product dimensions (mm) 346x266x227
Weight 6.1kg
Packing list Rice spoon, soup spoon, measuring cup,
steamer, power cord, instruction manual

Please select the "QuickRice” function as the energy efficiency test setting.

Electrical Schematic Diagram

Bottom temperature Fan Top temperature

sensor sensor
Connecting
wire
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Power supply board Display panel

é 50-60Hz

E
No——mM

1

Fuse Induction coil

(1) Cooking preparation

(D Measure rice using the included measuring cup.

Correct Incorrect
example example
@ Add water

If cooking rice with 4 cups of rice, add water to the mark 4 (this image is for reference
only).

@ Product Usage Instructions

(D Do not exceed the corresponding maximum water line for any function;

@ The cancellation function will only take effect after pressing and holding the "Cancel”

button for 2 seconds.

1. Keep Warm function

(D The rice cooker automatically enters the keep-warm status after cooking is finished;

@ You can also select the "Keep Warm" function in standby mode to enter the keep

warm status.

2. Timer function | Example: Congee Timer. It's currently 10 PM, and it needs to be
completed by 6 AM tomorrow. Therefore, the timer is 8 hours. (The timer is the time
difference between the current time and the completion of cooking)

®

Put the rinsed rice into the inner pot, add water to the appropriate water line accord-
ing to the amount of rice, and close the lid of the rice cooker.

(@ Connect the power supply, select the “Congee” function using the "Function” key, and

press the “Timer" key to enter the timer status;
Next, press the "Timer” button to adjust the timer time; press the "Start” button to
start the timer function.

@ The programmable functions include: Quick Rice, White Rice, Multi Grain, Porridge,
Congee, Steam.

@ Intimer status: Press the "Timer" button, and each press will add 10 minutes.
Press and hold the "Timer" button for 2 seconds to quickly increase the timer time.

@ The set time is an estimated time; the maximum timer time is 24 hours, and it is
recommended not to exceed 12 hours.

3. Reheat

(D Pour the leftover rice into the inner pot, stir the rice, and sprinkle 30-80g of drinking
water on top. For example, add about 30g of drinking water to 1 bowl of rice, and
about 80g (half a measuring cup) of water to 3 bowls of rice. Close the lid of the rice
cooker.

@ Select the "Reheat” function using the "Function” key, and press the "Start” key to

enter the cooking status.

® ©® 0 »

7.
@

@)

Multi Grain

All grains other than white rice should be soaked before cooking, and it is
recommended to soak them for more than 4 hours;

After rinsing all kinds of rice or grains, mix them all together and pour them into the
inner pot;

Add water to the inner pot, but do not exceed the corresponding water line, and close

the lid of the rice cooker;

Select the "Multi Grain” function using the "Function” key, and press the "Start” key
to enter the cooking status.

Steam

Prepare the ingredients to be steamed, and add water to the appropriate water line
according to the ingredients;

Place the washed ingredients into the steamer, then place the steamer into the inner
pot and close the lid of the rice cooker.

Select the "Steam” function using the "Function” button, and press the "Start” button

to enter the cooking status.

When using the "Steam” function, add water above the water line corresponding to 2
cups of rice, but below the level of the steamer basket.

. Porridge
Rinse the prepared ingredients (or millet/seafood/brown rice/mixed grain/baby

porridge ingredients) and put them into the inner pot;
Add an appropriate amount of water to the water line in the inner pot ([depending on
the amount of rice), and close the lid of the rice cooker;

Select the "Porridge” function using the "Function” button, and press the "Start”
button to enter the cooking status.

Soup

Wash the ingredients and put them into the inner pot. Add water to the inner pot, but
do not add water above the maximum water line for porridge.

Close the lid of the rice cooker, select the "Delicious Soup” function using the

"Function” button, and press the "Start” button to enter the cooking status.

8. Approximate cooking times for quick rice, firewood rice, and multi grain

Quick rice Firewood rice Multi grain

Approximately 38 minutes | Approximately 48 minutes | Approximately 65 minutes

@ This data is from laboratory conditions (room temperature: 23.0°C, rated voltage:

220-240V, rice-to-water volume ratio: 1:1.2 (for multi grain function, the rice-to-wa-
ter volume ratio is 1:1.4).

The rice variety is Fulinmen White Rice, and the results were obtained from testing
at an altitude of no more than 1000m.

Therice refers to dry rice that has not been soaked in water, and several cups of rice
refers to the amount of rice measured using the measuring cup provided with this
sample machine;

The time is the time required from the start of cooking the rice to the start of the
keep-warm status.

The reference time is based on 5 cups of rice. The remaining reference time for
cooking rice may be shortened or lengthened due to factors such as voltage, room
temperature, season, amount of water, and rice varieties.

@ The most energy-efficient cooking setting for this product is the "Quick Rice"

function.

Fault Analysis and Troublesh ing
Fault Name Cause of the fault Solution
If the problem persists after
EOb Hardware power board unplugging and replugging the

failure power, please contact your local

Joyoung after-sales service center.

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

Communication failure
E1A between power board and
display board

1. Mains power malfunction.
2. Please try again after the mains
power stabilizes.
3. If the problem persists, please
contact your local Joyoung
after-sales service center.

E2A High voltage of mains
power

1. Power supply malfunction.
2. Please try again after the power
supply stabilizes.
3. If the problem persists, please
contact your local Joyoung
after-sales service center.

E2b low voltage mains power

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

E4A Temperature sensor 1 is
open (bottom).

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

E4b Temperature sensor 2 is
open (top).

If the problem persists after

Temperature sensor 3 is unplugging and replugging the

E4C open-cigcui_tec]i (power power, please contact your local
evice Joyoung after-sales service center.
If the problem persists after
ESA Temperature sensor 1 is unplugging and replugging the

short-circuited (bottom). power, please contact your local

Joyoung after-sales service center.

Fault Name Cause of the fault Solution
If the problem persists after
E5b Temperature sensor 2 is unplugging and replugging the
short-circuited (top). power, please contact your local
Joyoung after-sales service center.
- If the problem persists after
o | TompraE e | mligbingand epuaging e
device) power, please contact your local
Joyoung after-sales service center.
If the problem persists after
unplugging and replugging the
E6C Sensor fixed resistor power, please contact your local
Joyoung after-sales service center.
After powering off, check the air
outlet. Turn the unit back on after
. 30 minutes. If the problem persists,
E7A IGBT overheating please contact your local Joyoung
after-sales service center.
Disconnect the power supply and
uo Dry burning of cookware wait for it to cool down before
reconnecting it.
The cookware was not Make sure the cookware is placed
u2 placed in the correct correctly. P
position.

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

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

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

FoA2358TIR1UAUUABAN Y

- o ) o g - a ' v s . el awa v
diernudaeafouauiielosiunsunaidudesineniemnudemenenindauvewiuuariou WsaufdRmudenss
Tehuanuvaensdedeluiiegiuasiain mnldujifnudiieusnunrudaendevseldnunandudedligndes e

felimAngURmgld TWsaufiRnuegnuasinda

Fideu: demsszishumulaensioiienailideTiavieldsuuinduasia
1. WUnevisendeuthendnduisynininmsinudeurievazdiion welesiunisaanlngd

 mindlvesmaiunlusswinsnsyinuvesnandue [Wsavieuazonsiuil iiedestuladldvewnalwaluduhasou

N

nanwazdse
3. wandusiaziinguugiigauarlohseitemsvhau sududaviodlnddudundgumglige wu desszungleun
Ao o v
Liewandssnsan i

vitedeafudunse wu Tiihdesvielrihdnaes sudundndariuazaeliaduresamnuiinlasiiiana

Eal

aildtvaenlnitiinsuiuuasnelliiundn st

[

. nszualiihinasaveurseddlwinelutundeusetuiiuresuanmas fesliiunsvualniihifaveadniu

o

wuudnsannswsetsasiviuiu

ildrdnsuridlnaTaglilnwieTagseda wieluanmuindeniindreiu

~

- flvuneauendudniaiedliliihi viedauuasaslnaelu Fudiu uargunsaitesiu faziueadeliinanu

©

P < = R
lﬂUﬂWﬂ1Wﬁ1‘Hﬂﬁ1ﬂiﬂﬂﬂiU7@LQUWBTNH'WJ

_adsangliilensaUanlvesnainiiniu

o

o

. gliviaasuihdveesedlilnihneluduuazundsielidedihlnihsssun vieldihdddanszuaiuni

ANEANNSINSELETIIIYUA

jary

- flivhudiuaeuanisisveausninesussiusviegunsailiosiunszualni Sdnemues

12. vuaendaudantasy Wy inulave anwdn wiady Whlumelusndnsusivietesiisemdndue osn

ohlAAallihdeavienisyihauiiauni

- snuldnueseddlvideldldlandelulilusiniomdn wdedlenlioluinalan iedesiummidemenedudiu

w

PEGIGERN

nalindieluililiwioluinmieutundnsuaiillnedann iedestuaufouguiuliuaganudemeiionin

B

Fuiugudu

& Fomssyia: demssyisduanuvasasviiorailfiinnsuinduidnieenseanudomesonsnddu

-

N

[

o

~

o

©

10.

11.

12.

13.

. ewldiu Wsnaseaouiuswiuliihassudoiruevosmdndag (220-240V/50-60Hz) iienanidusdunsie

fumulaeadvewdndusiuazanudene

- omw A e S . Yoy & a = wdl
wsadliluihilldldeanuuuniiieliyanaiifianuaunsonissisne nssui vieadlayananas sudeiivim
dsvaumsaluazanud (ufiadn) lou duadldfumsquanieduuzinfndunistimunndiuineu
fuaudaendte wnasslaumsguaiisliudlehladldiauiunseddluihi
udndnsioenuuuindmsunmslinunigluaiadeusindy wuliiiieTaguszasidu Wdmiunslfoumely
o1Aswihiiy Faliluanuiduvienanauds iedesiulrihdoauasarudemeiiinainnisidesanmuesiu
dwu

uansnusiteanuuuiiiielfrmuangluiuiidanugeiing 2000 wasmilessduimeiainu

. mnanglidnga dedlviguan dlviuimsundinsue Wietedidevyifiauanifidisuriviinisdeu diendn

esdunsie

- Welildldunanduat vseneunisimdouinensevinmuazenn lsalaaindliuazaenuanaislnoenaineindu

etastuanuidemeiiinannszualiiihimsonsanisnlaglisda

vhadahadurdnseiuniiuly sasdaiudussiui faztuniifensnansziiueenuuazieliiindunsie

vizoonadigimdniusiuasiliiatesiauiaund

. tevanidesnsainlul WaaUarmansnsiliaidnyneswaglinu wedestuledsnsenuile

. waAndnsiilianansalinunuiuinmaneuenviessuuauauszer lnawendamnle

mnudnsasifansihnuiaunivseldfuanuidens Wangalinuiui wazddudrugusmmamnismeves
isnilevhnsdenue amensdeuusuisaunionEnasdunse

wdavseguimiionsinaduth ussudniuthanuimde ovdnidessunsmennnssudlning
itetlesfunmudiony wu Wiihemdelindmaes desnenudnlivietadesenteuimwazernnsieluuay
th uazdpadatadeuansniuliukineuliaunaniusisnade

Fuduiansioluseiiossuinainisyihau wienouiivifeluasifuammdnisidau dedestunisanlngd

14. ﬁuﬂaﬁwmm%'auﬁ’dmﬁqquﬁqwﬁqmﬂﬁmu TWsnsolnanfasibuasiounisiadoudionievhnuazenn

15. forrandnfnelliihennunasanuioustation 30 s, tiovanidsmudsmeniosunsennllnd

16. vudeundensaudnindediliindeiieden ievandssliihien indedilvihdoddnuiudiuiiianoiusay
sossunszualit 10A Tuluindy serienslfnudosmsseuliulahudnlivensdoddluidsudhiu
Whsuethawiuaiin uazlinsiudainssrheiniughsu

17. mnudnfnusisidesiound induiinund aamgiiiaund vieRinnsiheuiinund Weangaldonuiiuil Ynaind
uazdan1sInelvl

18. ilovaAndssdunsefionaiannmsiidaveausninesmmioulnglildfile wndeddluihdedsisnslviugunsol
@Andneuen wu ffinan wiedeueruimsiiinisdauardadulsshmumsrinuenes

19, sumandnsfasitiuuiuioilituas u fenmgiige du videloanudou (du dylienanadin dihe wau
e levanidosliihden vl nisanuau vidensuindunasaausenindau

20. mnudndagiinnsinuiaund Wendsludguduinsmdinsuieves Joyoung ilevinsteuus Funeauen
Fudhunandosidenuios wasthudauwasanelianelu Fudau wazguUnseillestiu titovanideslullu lriihion
Wi3oNMsUIAEY

21. n&nTaussysiaeiug Iﬂimﬁwqumaanlﬂﬁnaa‘luﬁwwﬁuﬁ dedestulalffniluiduuasnoliinsunse
nMsvnenIangla

22. fundfelunazveuniielusfesinuildaven dedkifiventh wiadn wiewdwanusndu q agiifuniiolunazuy
fufvesduhaudou wislufemdlituas favduormhliudmdemennnsiud idosmnmsduida
szwiaunuihauseutuniolulsdd

23, spwian sl shuequihdeintu wetesiumsssuisleduasmsssunsanuieureandssgninung dene
Wliudaudeme

24, WsrldFousndriumieutundndosiil alinwusiiveunionuuvan ievandssanudsmesentelu

25, shailsimnudoutuamnsviedaweaiiussaagluns nssies vievnmelunansinsis esvnersildiiansszida

26. dlelslldlinunansasidunau Winiuinwnandusililusauiuts waeinidssanmandouiitu

27. ﬁwmﬂqumiﬁimwmiuni@ (pH < 5)

Sew dldau

vovouniiudendensiansdviliih Joyoung u RC-18F560L-MS01 uaz RC-18F560L-THO1

devmiwmaluenansi@aituiiodudeyagrdsdmiudidssuirenslinuazmsthsesnvsiniu Iidanust

PN SR
HAnANNIATTUNAN

mnviudautgmszritamslinu Tusedadequiuinisvdisvienes Joyoung luiuiivesinu

e

Suund ayndunsrienms!

aunaznid v n1s9

opils
URIATUANNITYNIY
thaseusuluwuuneala
nifelu
Fuedes
Foyan ugruvanE ad mel
i:u RC-18F560L-MS01 uag RC-18F560L-THO1
useiulwiie 220-240V
e 50-60Hz
dsluihfidn 1350W
ANURATA 1.5L
YUNAREASUAT (mm) 346x266x227
Fawitn 6.1kg

YNITUTIYAUIN Foudndna dougy frees amils anelul gilensldau

Wsmdenileidu “yedrsiou (QuickRice)” \lunsasidmiunsnageuuszavsammdsau

wuieiguuniduas gy wuwesgumgiiuuy

aeidoune

Le—r— —

220-240V wi

50-60Hz ursasUaaglil WHILARINA

No—mM

fld wnanmiloni

afianislds

o ﬂ‘lim?ﬂumim (Cooking preparation)
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@O Fuushnslnunanios

@ Fuduiniudnsziuigeaniifunvesurasilerdu

Heddusniineziinandsninnada “endin (Cancel)” Malfidunm 2 Junit

1. flafidugu (Keep Warm)

@ wiewednliiheudgaaurguinesaluifindnmsvuaiadu

@ vihudannsadenilaiu “gu (Keep Warm)” luluunauausdute iediganiuzguld
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® ilsfduitansnsodalusunsuld dur: yedsu (Quick Rice) 98113 (White Rice) Sayffyaau (Multi Grain) 180

(Congee) 4126 (Porridge) s (steam)
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3. §udh (Reheat)
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5. ils (Steam)
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Safety Precautions

To ensure safety and prevent personal injury or property damage to yourself and others,
please strictly observe the following safety precautions. Failure to follow safety warnings
or improper use of the product may result in accidents. Please ensure full compliance.

A WARNING: Safety precautions that may cause death or serious injury.

1. Do not open the lid or move the product during heating or when the water boils to
prevent burns.

. If any liquid spills during product operation, please clean it up promptly to prevent
liquid from spilling onto the center cover and connectors.

. The product will generate high temperatures and steam during operation. Do not
touch or approach hot parts such as the steam vent to avoid burns.

. To prevent dangers such as electric shock or short circuit, never immerse this
product and power cord in any liquid.

. Power should not be drawn from a lamp holder with a socket to supply power to
this product;

. The total rated current of household appliances connected to the extension cord
power socket should not exceed the rated current of the original fixed socket or
circuit;

. This product should not be used near flammable or explosive materials or in
similar environments;

. Users must not disassemble the appliance or modify internal wiring, components,
and protective devices. Doing so may cause a risk of electric shock or personal
injury.

. Do not pull on the power cord when unplugging it from the socket;

0. Users should not replace the fuses of household appliances and power supplies
with ordinary conductors or fuses exceeding the specified current capacity;

. Users should not change the settings of low-voltage circuit breakers or residual
current devices on their own.

. Do not insert foreign objects such as metal shavings, iron wires, or needles into
the interior or gaps of the product, as this may cause electric shock or malfunc-
tion.

. Do not operate the appliance when the inner pot is not placed in the main unit or
when the inner pot is empty, to prevent damage to components or the machine.




14. It is strictly prohibited to use any inner pot other than the one provided with this

product, to prevent overheating and potential damage to components.

& CAUTION: Safety precautions that may result in minor injury or property damage.

1.

Before use, please confirm that the voltage is consistent with the product
specifications (220-240V/50-60Hz) to avoid product safety hazards and damage.
. This appliance is not intended for use by persons (including children) with reduced

physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety. Children should be supervised
to ensure that they do not play with the appliance.

. This product is intended for household use only. Do not use it for any other

purpose. ltis forindoor use only. Do not use in damp places or outdoors to prevent
electric shock and damage caused by aging components.

. This product is intended for use only in areas below 2000 meters above sea level.

5. If the power cord is damaged, it must be replaced by the manufacturer, its service

provider, or a similar professional to avoid danger.

. When the product is not in use, or before moving or cleaning it, please be sure to

turn off the power switch and unplug the power cord to prevent damage caused by
leakage or accidental start-up.

. Do not fill the product with water too full, and do not exceed the water line.

Otherwise, boiling water may spray out and cause danger, or water may flow into
the product and cause malfunction.

. To avoid burns, always cover the product with the lid when using it to prevent

steam from hitting your hands.

. The product cannot be operated with an external timer or a separate remote

control system.

. If the product malfunctions or is damaged, please stop using it and send it to our

after-sales service center for repair. Do not attempt to repair it yourself to avoid
danger.

. Do not rinse or immerse the pot body in water, and do not spray water on it to

avoid the danger of electric leakage.

. To prevent damage such as electric shock or short circuits, the plug/connector

must be removed before cleaning the inner pot and lid, and the connector and




socket must be dried before the product is used again. 13. Do not touch the pot
with your hands during operation or before it cools down after use to prevent
burns.

14.The heating surface remains hot after use. Allow the product to cool down before
moving or cleaning.

. The product must be kept at least 30cm away from heat sources to avoid damage
or fire hazard.

. Do not plug or unplug appliances with wet hands to avoid electric shock. Applianc-
es must be used only with a 10A or higher grounded socket. During use, ensure
the power plug of the appliance is fully inserted into the socket and that there is
good contact between the plug and the socket.

. If the product exhibits abnormal noise, unusual odor, abnormal temperature, or
malfunction, please stop using it immediately, turn off the switch, and disconnect
the power supply.

. To avoid danger caused by accidental reset of thermal circuit breakers, appliances
must not be powered by external switching devices, such as timers, or connected
to circuits that are regularly switched on and off according to their functions.

. Do not place this product on unstable, damp, high-temperature, smooth, or

heat-sensitive surfaces (such as plastic tablecloths, cotton cloths, carpets, etc.) to

avoid electric shock, fire, falling off, or other injuries and property damage.

. If the product malfunctions, please send it to Joyoung after-sales service
department for repair. Do not disassemble the product yourself, and do not
change the internal wiring, components and protective devices to avoid fire,
electric shock or injury.

. After opening the packaging, please put the plastic bag into the trash can immedi-
ately to prevent children from playing with it and causing a suffocation hazard.

. The bottom and edges of the inner pot should be kept clean. There should be no
water droplets, rice grains or other debris on the bottom of the pot and the
surface of the heating plate. The inner pot should be placed stably. Otherwise, the
components may be burned out due to poor contact between the heating plate
and the inner pot.

. During use, do not cover the lid with a damp cloth to prevent steam from escaping
and the machine from dissipating heat, which could damage the components.

. Please use the rice spoon that comes with this product. Do not use utensils with

sharp edges or corners to avoid damaging the inner pot.




25. Do not heat any bagged, canned, or bottled items inside this product, as this may
cause an explosion.
26. Store the product in a dry place when not in use for an extended period. Avoid

damp environments.
27. Do not cook acidic foods (pH < 5).




Dear User:

Thank you for purchasing the Joyoung rice cooker RC-18F560L-MS01 and
RC-18F560L-THO1.

All content in this document is for user reference only during use and maintenance.

The product is subject to the material object.

If you still have problems during use, please consult your local Joyoung after-sales

service center.

Start here, experience cooking!




Component Names and Functions

Steamer

Inner liner

Main Unit

Basic Product Information

Operation Interface

Removable inner cover

Model

RC-18F560L-MS01 and RC-18F560L-THO1

Rated Voltage

220-240V

Rated Frequency

50-60Hz

Rated Power

1350W

Rated Capacity

1.5L

Product dimensions (mm)

346x266x227

Weight

6.1kg

Packing list

Rice spoon, soup spoon, measuring cup,
steamer, power cord, instruction manual

Please select the "QuickRice” function as the energy efficiency test setting.




Electrical Schematic Diagram

Bottom temperature Fan

Top temperature
sensor

sensor
Connecting
wire

Wi
ey Power supply board Display panel
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Llo—mr— —

1

Fuse Induction coil

(1) Cooking preparation

(D Measure rice using the included measuring cup.

Correct

Incorrect
example

example

@ Add water

If cooking rice with 4 cups of rice, add water to the mark 4 (this image is for reference
only).




@ Product Usage Instructions

(D Do not exceed the corresponding maximum water line for any function;

@ The cancellation function will only take effect after pressing and holding the “Cancel”
button for 2 seconds.

1. Keep Warm function

(D The rice cooker automatically enters the keep-warm status after cooking is finished;

@ You can also select the "Keep Warm" function in standby mode to enter the keep
warm status.

2. Timer function | Example: Congee Timer. It's currently 10 PM, and it needs to be
completed by 6 AM tomorrow. Therefore, the timer is 8 hours. (The timer is the time
difference between the current time and the completion of cooking)

(@ Put the rinsed rice into the inner pot, add water to the appropriate water line accord-
ing to the amount of rice, and close the lid of the rice cooker.

(@ Connect the power supply, select the "Congee” function using the "Function” key, and
press the "Timer” key to enter the timer status;
Next, press the "Timer” button to adjust the timer time; press the "Start” button to
start the timer function.
The programmable functions include: Quick Rice, White Rice, Multi Grain, Porridge,
Congee, Steam.
In timer status: Press the "Timer” button, and each press will add 10 minutes.
Press and hold the "Timer" button for 2 seconds to quickly increase the timer time.
The set time is an estimated time; the maximum timer time is 24 hours, and it is
recommended not to exceed 12 hours.

3. Reheat

Pour the leftover rice into the inner pot, stir the rice, and sprinkle 30-80g of drinking
water on top. For example, add about 30g of drinking water to 1 bowl of rice, and
about 80g (half a measuring cup) of water to 3 bowls of rice. Close the lid of the rice
cooker.

Select the "Reheat” function using the "Function” key, and press the "Start” key to
enter the cooking status.




4. Multi Grain

@ All grains other than white rice should be soaked before cooking, and it is
recommended to soak them for more than 4 hours;

(@ After rinsing all kinds of rice or grains, mix them all together and pour them into the
inner pot;

(3 Add water to the inner pot, but do not exceed the corresponding water line, and close
the lid of the rice cooker;

@ Select the "Multi Grain” function using the "Function” key, and press the "Start" key
to enter the cooking status.

5. Steam

(D Prepare the ingredients to be steamed, and add water to the appropriate water line
according to the ingredients;

@ Place the washed ingredients into the steamer, then place the steamer into the inner
pot and close the lid of the rice cooker.

(3 Select the "Steam” function using the "Function” button, and press the "Start” button
to enter the cooking status.

@® When using the "Steam” function, add water above the water line corresponding to 2
cups of rice, but below the level of the steamer basket.

6. Porridge

@ Rinse the prepared ingredients (or millet/seafood/brown rice/mixed grain/baby
porridge ingredients) and put them into the inner pot;

(@ Add an appropriate amount of water to the water line in the inner pot (depending on
the amount of rice), and close the lid of the rice cooker;

(3 Select the "Porridge” function using the "Function” button, and press the “Start”

button to enter the cooking status.

7.Soup

(D Wash the ingredients and put them into the inner pot. Add water to the inner pot, but
do not add water above the maximum water line for porridge.

@ Close the lid of the rice cooker, select the "Delicious Soup” function using the
"Function” button, and press the "Start” button to enter the cooking status.




8. Approximate cooking times for quick rice, firewood rice, and multi grain

Quick rice Firewood rice Multi grain

Approximately 38 minutes | Approximately 48 minutes | Approximately 65 minutes

@ This data is from laboratory conditions (room temperature: 23.0°C, rated voltage:
220-240V, rice-to-water volume ratio: 1:1.2 (for multi grain function, the rice-to-wa-
ter volume ratio is 1:1.4).
The rice variety is Fulinmen White Rice, and the results were obtained from testing
at an altitude of no more than 1000m.
The rice refers to dry rice that has not been soaked in water, and several cups of rice
refers to the amount of rice measured using the measuring cup provided with this
sample machine;
The time is the time required from the start of cooking the rice to the start of the
keep-warm status.
The reference time is based on 5 cups of rice. The remaining reference time for
cooking rice may be shortened or lengthened due to factors such as voltage, room
temperature, season, amount of water, and rice varieties.

@ The most energy-efficient cooking setting for this product is the "Quick Rice"
function.




Fault Analysis and Troubleshooting

Fault Name

Cause of the fault

Solution

Hardware power board
failure

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

Communication failure
between power board and
display board

If the problem per5|5ts after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

High voltage of mains
power

1. Mains power malfunction.
2. Please try again after the mains
power stabilizes.
3. If the problem persists, please
contact your local Joyoung
after-sales service center.

low voltage mains power

1. Power supply malfunction.
2. Please try again after the power
supply stabilizes.
3. If the problem persists, please
contact your local Joyoung
after-sales service center.

Temperature sensor 1 is
open (bottom).

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

Temperature sensor 2 is
open (top).

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

Temperature sensor 3 is
open-circuited (power
device)

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

Temperature sensor 1 is
short-circuited (bottom).

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.




Fault Name

Cause of the fault

Solution

ESb

Temperature sensor 2 is
short-circuited (top).

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

Temperature sensor 3 is
short-circuited (power
device)

If the problem persists after
unplugging and replugging the
power, please contact your local
Joyoung after-sales service center.

Sensor fixed resistor

If the problem persists after
unplugging and replugging the
power, please contact your local

Joyoung after-sales service center.

IGBT overheating

After powering off, check the air
outlet. Turn the unit back on after
30 minutes. If the problem persists,
please contact your local Joyoung
after-sales service center.

Dry burning of cookware

Disconnect the power supply and
wait for it to cool down before
reconnecting it.

The cookware was not
placed in the correct
position.

Make sure the cookware is placed
correctly.




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.

e 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).

® 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

o Malaysia ([E-commerce): aftersales-my(@joyoung.com

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