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0-Coating Rice Cooker RC-18N6U-MS01 and RC-18N6U-THO1 User Manual
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Before use, please read the user manual carefully and keep it properly.
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Safety Precautions

To ensure safety and to prevent harm to yourself and others, as well as property loss,
please make sure to observe the following safety measures. Misuse resulting from a
failure to comply with safety warnings may lead to accidents, so your adherence is
greatly appreciated.

® Forbidden Operation A Required Operation o Daily Precaution

© 1.Please place this product out of the reach of children. Do not allow children to
operate the product unsupervised to prevent electric shock, burns, or other
injuries.
2.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 malfunction.
3.Do not start operation when the inner pot is not placed in the main unit or when the
inner pot is empty, as this may cause damage to components or the machine.
A 4 When cleaning, if the product malfunctions, or when it is not in use, please be sure
to unplug the power cord to prevent leakage or accidental startup.
5.Before use, please ensure that the power cord is reliably connected to the socket.
Otherwise, poor contact could lead to component damage, short circuits, or fire
hazards.
6.Do not place the appliance on or near heat sources, as it could damage or
malfunction the product, or even create hazards.
7.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.
@ 5.Please use a separate power socket with a rated current of 10A or more and an AC
voltage of 220-240V, to avoid accidents such as fire and electric shock.
9.Do not plug or unplug appliances with wet hands to avoid electric shock. When
unplugging, always grasp the plug itself and do not pull the power cord, as this may
damage the cord.
10.1f the power supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacturer or its service agent.
11.This product is a Class | electrical appliance. Please ensure that the grounding
wire of the socket is well-grounded.
12.This product is intended for household use only. The company is not liable for any
accidents or personal injuries resulting from commercial use, improper use, or
02  failure to comply with this instruction manual.

13.The appliance is not intended to be operated by means of an external timer or a
separate remote-control system.

14.This product is intended for indoor use only. Do not use in damp locations or
outdoors to prevent electric shock and premature aging of components.

15.D0 not move the appliance during operation to prevent ingredient spillage and
scalding. If any liquid spills, clean it up promptly to keep the power cord dry and
avoid risks of short circuits, electric shocks, personal injury, or property damage.

16.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.

17.Persons with pacemakers, hearing aids, or cochlear implants should consult
authorized medical personnel and refer to the instructions provided by the
medical device manufacturer before using this product.

18.In case of malfunction, please send the product to a Joyoung after-sales service
department for repair. Do not disassemble the product or replace parts yourself
to avoid the risk of fire, electric shock, or injury.

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

20.Do not open the lid while the product is in operation. Keep away from metal parts
and the steam vent to avoid burns.

21.Keep the bottom and edges of the inner pot clean. Ensure no water droplets, rice
grains, or other foreign matter are on the pot bottom or the heating plate. The
inner pot must be placed steadily; otherwise, poor contact may cause component
burnout.

22.Do not cover the lid with a wet cloth during operation. This prevents steam escape
and hinders heat dissipation, which may damage internal components.

23.The appliance must not be immersed in water or sprayed with water.

24.Please use the spatula provided. Do not use utensils with sharp edges to avoid
damaging the inner pot coating.

25.5trictly use only the inner pot provided with this product to prevent overheating
and component damage.

26.Do not place any bagged, canned, or bottled items into the product for heating, as
this poses an explosion hazard.

27.When not in use for an extended period, keep the product dry and avoid storing it in
a moist environment.

28.Do not lift the inner pot while the product is operating or before it has cooled down
to avoid burns.

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

30.Do not cook acidic foods (pH < 5].
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Dear User,

Thank you for purchasing the Joyoung rice cooker. All content in this manual is for user reference during use and maintenance, and the actual product shall prevail. If you
still have problems during use, please consult your local Joyoung after-sales service center or our company’s customer service center.
Definition of 0 coating: The inner surface of the inner pot does not contain organic coating or resin coating.

Special note:

1. All content in this manual has been carefully checked. If there are any printing errors, omissions, or misunderstandings in the content, please do not hesitate to contact
our company for clarification.

2. Please be aware that product updates may occur, and we may not be able to provide individual notifications for such changes.

3. Allimages in this instruction manual are for reference only, and the actual product should be considered as the standard.

Start here, enjoy the cooking!
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2. According to the amount of rice, add water to the corresponding water line, and
put the inner pot with rice and water into the machine.

1. Press the lid open button to open the lid, take out the inner pot, add the amount of
rice according to the cups, and wash the rice clean.

ao

o Iy

- -

4. Press the "White Rice” button on the control panel to select the "White Rice”
function.

3. Close the lid properly, plug in the power.

5. Press the "Start” button, the machine starts working, wait for the cooking
process to complete.

Electrical Schematic Diagram
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6. After cooking, disconnect the power, press the lid open button to open the lid,
and serve the food.

Cooking Preparation | Power Connection

o Use the measuring cup to measure the rice as shown below

Correct Incorrect
examples examples
9 Add water

@® When cooking 4 cups of rice, add water up to the "4" water line mark.
[This graphic is for reference only).

Instructions for Use

@ For all functions, do not exceed their corresponding maximum water line;

@ The cancel function is only effective after pressing and holding the "Cancel” key
for 2 seconds.

@ Except for "Low Sugar” and "Steam” functions, never use the steamer basket with
other cooking modes, as this may affect the cooking results.

@ Keep Warm Function
@ After cooking is finished, the rice cooker automatically enters the keep warm
mode;
@ You can also select the "Keep Warm" function in standby mode to enter the
keep warm status.
@ Timer Function | Example: Steaming Timer
(@ According to the ingredients, add water to the corresponding water line, put
the washed ingredients into the steaming tray, and then put the steaming
tray into the inner pot;
@ Close the lid of the rice cooker, connect the power, select the "Steam”
function through the "Menu” key;
(3 Press the "+" or "-" key to adjust the timer time; press the "Start” key to start
the Timer function.

@ For the "Steam” function, the added water should exceed the corresponding
water level line for 2 cups of rice, but not exceed the steaming tray.
@ Timer-enabled functions include: Porridge, Congee, Steam.
@ In Timer function state: pressing the "+" key increases by five minutes each
time; pressing the "-" key decreases by five minutes each time.
Press and hold the "+" or "-" key for 2 seconds to quickly increase or decrease
the timer time.
© Appointment Function | Example: Appointment for Congee
@ Itis 10 PM now, and it needs to be completed by 6 AM tomorrow, so the appoint-
ment time is 8 hours (the appointment time is the time difference from the
current time to the completion of cooking).
D Put the washed rice into the inner pot, according to the amount of rice, add water
to the corresponding water level line, close the lid of the rice cooker;
@ Connect the power, select the "Congee” function through the "Congee” button,
press the "Timer” button to enter the appointment state;
@) Then press the "+" or "-"key to adjust the appointment time; press the “Start”
button to start the appointment function.
@ Appointment-enabled functions include: Quick Rice, White Rice, Grain Rice, Low
Sugar, Porridge,Congee, Steam.
@ In Timer function state: pressing the "+" key increases by ten minutes each time;
pressing the "-" key decreases by ten minutes each time.
Press and hold the "+" or "-" key for 2 seconds to quickly increase or decrease
the appointment time.
@ The set time is an estimated time, the maximum appointment time is 24 hours,
it is recommended not to exceed 12 hours.

0 Reheat
@ Pour leftover rice into the inner pot, stir the rice, sprinkle 30~80g of drinking
water, for example, 1 bowl of rice add about 30g of drinking water, 3 bowls of rice
add half a measuring cup of water about 80g, close the lid of the rice cooker;
@ Select the "Reheat” function through the "Reheat” button, press the “Start”
button to enter the cooking state.

O Low Sugar
@ Rinse the prepared ingredients thoroughly and place them into the inner pot.

@ This data is obtained under laboratory conditions (room temperature: 23.0°C,
rated voltage: 220-240V, rice-to-water volume ratio of 1:1.2 [rice-to-water

@ Add water to the water line in the inner pot [depending on the amount of rice]. volume ratio for multi grain function is 1:1.4, rice-to-water volume ratio for low

(3 Place the steamer basket into the inner pot and close the lid.

@ Press the "Low Sugar” button to select the function, then press "Start" to start

cooking.

sugar function is 1:2.5), rice type is Fulinmen Northeast rice, altitude not
exceeding 1000m); "rice” refers to dry uncooked rice, "several cups of rice”
refers to the amount of rice measured with the measuring cup provided with this

@ In accordance with the Low Sugar Group Standard testing requirements, Japoni- machine; "time” refers to the time from the start of cooking until entering the

ca rice was used as the test rice. The results comply with the requirements of
the Group Standard

@ Multi Grain
(D Except for white rice, other multi-grains need to be soaked in advance before
cooking, it is recommended to soak for more than 4 hours;

warm-keeping state; the reference time is based on 5 cups of rice( 3 cups for low
sugar), and the remaining reference cooking time may be shortened or extended
due to voltage, room temperature, season, water volume, rice type, and other
conditions.
@ The most energy-efficient cooking mode for this product is the "Quick Rice"
@ After washing various types of rice or multi-grains, mix them all together and function
pour them into the inner pot;
(3 Add water to the inner pot, the amount of water should not exceed the
corresponding water line, close the lid of the rice cooker;
@ Select the "Multi Grain” function through the "Multi Grain” button, press the
"Start” button to enter the cooking status.
@ Porridge
D Put the prepared ingredients (or millet/seafood/brown rice/multi-grains) into
the inner pot after washing;
(@ Add water to the water line in the inner pot (depending on the amount of rice],
close the lid of the rice cooker;
3 Select the "Soup/Porridge” function through the "Porridge” button, press the
"Start” button to enter the cooking state.

© Approximate cooking time for Quick Rice, White Rice, Low Sugar, Multi Grain

Quick Rice
About 38 minutes

White Rice

About 58 minutes

Multi Grain

About 65 minutes

Low Sugar
About 40 minutes
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Fault Analysis and Troubleshooting Error Code Cause Analysis Fault Resolution Cleaning and Maintenance Product Specification Table After-Sales Service
Please entrust the local dealer or after-sales service network for repair and installation. Unplug and reconnect the power. If the Note: When cleaning, make sure the rice cooker is powered off. When taking/plac-
Error Code Cause Analysis Fault Resolution 07 Bottom temperature sensor | fault persists, please send the appliance ing the inner pot, handle it gently to avoid collision and deformation. Model RC-18N6U-MS01 and RC-18N6U-THO1 1. Warranty Regulations
~ to the Joyoung After-sales Service ) ) ) . Rated Voltage 220-240V ® The product is covered by a 2-year warranty valid nationwide
Unplug and reconnect the power. If the dry-burn alarm. Departmyent fgr epair 1. Clean the outside of the rice cooker, then open the lid of the rice cooker, hold the Rated F el 50-40H P Y Y Y ’
i ! . I . : } : i ated Frequenc -60Hz i
Internal circuit fault, the fault persists, please send the appliance lid with one hand, and pull the central silicone piece on the inner lid outward with ol P i y oW 2. Warranty Period Definition
E00 appliance cannot operate ' . Unplug and reconnect the power. If the the other hand to remove the inner lid. ated Power ® The start date is based on a valid purchase voucher (invoice, online record, etc ).
to the Joyoung After-sales Service Communication failure fault ists. pl dth i ¢ omherhand o remove e mnne Rated Capacity 15L
normally. Department for repair. ' E08 ault persists, please send the apptiance 2. Clean the inner lid and steam valve, and wipe them dry with a soft cloth, then snap . - . ® |f no voucher exists, the start date is 3 months after the product barcode date. '
| alarm. to the Joyoung After-sales Service . ) . . | Weight 6.0kg ) ‘ |
The alarm will clear once a suitable , Department for repair them back into place; then take out the inner pot, wash the inside and outside of | Serving Size 3-8 persons 3. Exclusions from Free Warranty Service ,
No pot detected, or ; : ‘ ) the inner pot with a soft sponge, then wipe it dry with a dry soft cloth and put it ' - - ; . ‘
P_ N - inner pot is placed. If the EO1 error : o ) ) o s : Product Dimensions (mm) 346x270x230 The following cases are not covered under the free warranty: :
EO1 unsuitable pot material/size | persists, please send the appl\ance to ‘ nplug and reconnect the power. If the Y- | ® Damage caused by force majeure events. I
detected during operation. | the Joyoung After-sales Service I £09 Top temperature sensor fault persists, please send the appliance I ) ) _ |
) I ircuit fault al he J After-sales Servi I ® Damage caused by human factors (improper moving, use, maintenance, or storage). I
Department for repair. | open circuit fault alarm. to the Joyoung After-sales Service . . ‘ |
5 Py Unol d o i i Department for repair. Tips for Using the Inner Pot | ® Damage caused by installation or repair at non-authorized service points (including I
ower componen nplug and reconnect the power. e | | m ) ) |
: : I I self-disassembly or repair). I
E02 mperre s fau{f: pjrS‘StSY P:;ase Selnd tShe ?Ppl‘ance ‘ Top temperature sensor Unplug and reconnect the power. If the Inner Pot Material Description | ® Product d fy ph hold (busi ial llecti J |
i ircui to the Joyoung After-sales Service | i i : : . ) : | roducts used for non-household purposes [business, commercial, or collective use). |
orerheating. open cireut, of Depart . t fg i ! - short circuit fault alarm fault persists, please send the appliance @ The inner layer of this product’s inner pot is made of 316L stainless steel, without The data in this instruction manual is provided by the Joyoung R&D Center database. . ! : !
short circuit alarm. épartment for repair. I : to the Joyoung After-sales Service chemical coating I ® Failure to provide a valid purchase voucher or the warranty has expired. i
- - - ‘ Department for repair. - : : : : ~ i ‘
Normal operation will resume automati- : P P @ The outer surface is made of stainless iron (for better heat conduction), and can be ! 4. After-Sales Service Contact Information :
cally once the grid voltage returns to ichi eSS - : -sg(@j .
E03 Grid voltage is too high ! LI th 203 e ts. ol : Bottorn t ; Unplug and reconnect the power. If the attracted by magnets, which is a normal phenomenon. ! Singapore (E-commerce}: aftersales-sgidjoyoung.com !
: . ottom temperature sensor : : i i . :
ﬂor?ta | € Af‘irror Ptersgs S, please ‘ £20 : _ p fault persists, please send the appliance Maintenance and Cleaning | ® Malaysia (E-commerce]: aftersales-my(@joyoung.com |
send to Joyoun er-sales Service : . . o L .
De artmeﬁt forgre air : fixed resistance fault alarm. | 5 the Joyoung After-sales Service @ Before using the inner pot for the first time, it is recommended to wash it once, | ® Thailand (E-commercel: aftersales-th@joyoung.com !
P pair. I Department for repair. then rinse it with hot water before use; ! !
. . . I . . . . . ! !
Normal operation will resume automati- I @ Avoid long-term dry burning of an empty pot or leaving strongly acidic or alkaline I
cally once the mains voltage returns to : foods in it for a long time; : :
E04 Grid voltage is too low. normal. If the EO4 error perslStS._PleaSE : @ For stubborn stains, the inner pot can be soaked in hot water for 3-5 minutes for : :
send to Joyoung Afte.r—sates Service I easier cleaning. A scouring pad or steel wool can be used to assist in cleaning. ! I
Department for repair. I . . . ) I I
I After cleaning, wipe the inner pot dry with a dry cloth. I I
1 i i i 1 1
Unplug and reconnect the power. If the I Canit be used in a dishwasher I I
E05 Bottom temperature sensor | fault persists, please send the appliance ' @ This inner pot can be washed in a dishwasher. ' '
open circuit fault alarm. to the Joyoung After-sales Service Inner Pot Discoloration
Department for repair. @ During the use of the product, due to water quality, high temperature, etc., the
surface of the inner pot may produce white scale spots, slight discoloration and
Unplug and reconnect the power. If the -
) . other phenomena, which is a normal phenomenon and does not affect use!
E06 Bottom temperature sensor | fault persists, please send the appliance . . . :
short circuit fault alarm to the Joyoung After-sales Service @ |t can be soaked with edible vinegar or cola for about 10 seconds, then rinsed and
Department for repair wiped dry to restore it to new. For severe scale and discoloration, the soaking time
11 12 can be appropriately extended. 13
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Before use, please read the user manual carefully and keep it properly.
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Safety Precautions

To ensure safety and to prevent harm to yourself and others, as well as property loss,

please make sure to observe the following safety measures. Misuse resulting from a
failure to comply with safety warnings may lead to accidents, so your adherence is
greatly appreciated.

® Forbidden Operation A Required Operation 0 Daily Precaution

© 1.Please place this product out of the reach of children. Do not allow children to
operate the product unsupervised to prevent electric shock, burns, or other
injuries.
2.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 malfunction.
3.Do not start operation when the inner pot is not placed in the main unit or when the
inner pot is empty, as this may cause damage to components or the machine.
A 4 When cleaning, if the product malfunctions, or when it is not in use, please be sure
to unplug the power cord to prevent leakage or accidental startup.
5.Before use, please ensure that the power cord is reliably connected to the socket.
Otherwise, poor contact could lead to component damage, short circuits, or fire
hazards.
6.Do not place the appliance on or near heat sources, as it could damage or
malfunction the product, or even create hazards.
7.D0 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.
© 8.Please use a separate power socket with a rated current of 10A or more and an AC
voltage of 220-240V, to avoid accidents such as fire and electric shock.
9.Do not plug or unplug appliances with wet hands to avoid electric shock. When
unplugging, always grasp the plug itself and do not pull the power cord, as this may
damage the cord.
10.If the power supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacturer or its service agent.
11.This product is a Class | electrical appliance. Please ensure that the grounding
wire of the socket is well-grounded.
12.This product is intended for household use only. The company is not liable for any
accidents or personal injuries resulting from commercial use, improper use, or
02 failure to comply with this instruction manual.

13.The appliance is not intended to be operated by means of an external timer or a
separate remote-control system.

14.This product is intended for indoor use only. Do not use in damp locations or
outdoors to prevent electric shock and premature aging of components.

15.Do not move the appliance during operation to prevent ingredient spillage and
scalding. If any liquid spills, clean it up promptly to keep the power cord dry and
avoid risks of short circuits, electric shocks, personal injury, or property damage.

16.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.

17.Persons with pacemakers, hearing aids, or cochlear implants should consult
authorized medical personnel and refer to the instructions provided by the
medical device manufacturer before using this product.

18.In case of malfunction, please send the product to a Joyoung after-sales service
department for repair. Do not disassemble the product or replace parts yourself
to avoid the risk of fire, electric shock, or injury.

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

20.Do not open the lid while the product is in operation. Keep away from metal parts
and the steam vent to avoid burns.

21.Keep the bottom and edges of the inner pot clean. Ensure no water droplets, rice
grains, or other foreign matter are on the pot bottom or the heating plate. The
inner pot must be placed steadily; otherwise, poor contact may cause component
burnout.

22.Do not cover the lid with a wet cloth during operation. This prevents steam escape
and hinders heat dissipation, which may damage internal components.

23.The appliance must not be immersed in water or sprayed with water.

24.Please use the spatula provided. Do not use utensils with sharp edges to avoid
damaging the inner pot coating.

25.Strictly use only the inner pot provided with this product to prevent overheating
and component damage.

26.Do not place any bagged, canned, or bottled items into the product for heating, as
this poses an explosion hazard.



27.When not in use for an extended period, keep the product dry and avoid storing it in

a moist environment.

28.Do not lift the inner pot while the product is operating or before it has cooled down
to avoid burns.

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

30.Do not cook acidic foods (pH < 5).
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Dear User,

04

Thank you for purchasing the Joyoung rice cooker. All content in this manual is for user reference during use and maintenance, and the actual product shall prevail. If you
still have problems during use, please consult your local Joyoung after-sales service center or our company's customer service center.
Definition of 0 coating: The inner surface of the inner pot does not contain organic coating or resin coating.

Special note:

1. All content in this manual has been carefully checked. If there are any printing errors, omissions, or misunderstandings in the content, please do not hesitate to contact
our company for clarification.

2. Please be aware that product updates may occur, and we may not be able to provide individual notifications for such changes.

3. Allimages in this instruction manual are for reference only, and the actual product should be considered as the standard.

Start here, enjoy the cooking!
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Spatula, Soup Ladle, Measuring Cup, Steaming Basket, Steaming Basket Handle, Power Cord, User Manual
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Operation Panel

Time Display Area
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Quick Start Guid | Example: White Rice

1. Press the lid open button to open the lid, take out the inner pot, add the amount of

rice according to the cups, and wash the rice clean.

2. According to the amount of rice, add water to the corresponding water line, and
put the inner pot with rice and water into the machine.

3. Close the lid properly, plug in the power.

4. Press the "White Rice” button on the control panel to select the "White Rice”
function.
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Electrical Schematic Diagram

5. Press the "Start” button, the machine starts working, wait for the cooking
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and serve the food.
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6. After cooking, disconnect the power, press the lid open button to open the lid,



Cooking Preparation | Power Connection

@ Use the measuring cup to measure the rice as shown below

Correct Incorrect
examples examples
Q Add water

U

@ \When cooking 4 cups of rice, add water up to the "4" water line mark.
[This graphic is for reference only).

Instructions for Use

@ For all functions, do not exceed their corresponding maximum water line;

@ The cancel function is only effective after pressing and holding the “Cancel” key
for 2 seconds.

@ Except for "Low Sugar” and "Steam” functions, never use the steamer basket with
other cooking modes, as this may affect the cooking results.

@ Keep Warm Function
@ After cooking is finished, the rice cooker automatically enters the keep warm
mode;
@ You can also select the "Keep Warm" function in standby mode to enter the
keep warm status.
@ Timer Function | Example: Steaming Timer
(D According to the ingredients, add water to the corresponding water line, put
the washed ingredients into the steaming tray, and then put the steaming
tray into the inner pot;
@ Close the lid of the rice cooker, connect the power, select the "Steam”
function through the "Menu” key;
(3 Press the "+" or "-" key to adjust the timer time; press the "Start” key to start
the Timer function.

@ For the "Steam” function, the added water should exceed the corresponding
water level line for 2 cups of rice, but not exceed the steaming tray.
@ Timer-enabled functions include: Porridge, Congee, Steam.
@ In Timer function state: pressing the "+" key increases by five minutes each
time; pressing the "-" key decreases by five minutes each time.
Press and hold the "+" or "-" key for 2 seconds to quickly increase or decrease
the timer time.
© Appointment Function | Example: Appointment for Congee
@ Itis 10 PM now, and it needs to be completed by 6 AM tomorrow, so the appoint-
ment time is 8 hours (the appointment time is the time difference from the
current time to the completion of cooking]).
@ Put the washed rice into the inner pot, according to the amount of rice, add water
to the corresponding water level line, close the lid of the rice cooker;
@ Connect the power, select the "Congee” function through the "Congee” button,
press the "Timer” button to enter the appointment state;
3 Then press the "+" or "-"key to adjust the appointment time; press the "Start”
button to start the appointment function.
@ Appointment-enabled functions include: Quick Rice, White Rice, Grain Rice, Low
Sugar, Porridge,Congee, Steam.
@ In Timer function state: pressing the "+" key increases by ten minutes each time;
pressing the "-" key decreases by ten minutes each time.
Press and hold the "+" or "-" key for 2 seconds to quickly increase or decrease
the appointment time.
@ The set time is an estimated time, the maximum appointment time is 24 hours,
it is recommended not to exceed 12 hours.

O Reheat
@ Pour leftover rice into the inner pot, stir the rice, sprinkle 30~80g of drinking
water, for example, 1 bowl of rice add about 30g of drinking water, 3 bowls of rice
add half a measuring cup of water about 80g, close the lid of the rice cooker;
@ Select the "Reheat” function through the "Reheat” button, press the "Start”
button to enter the cooking state.
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6 Low Sugar
@ Rinse the prepared ingredients thoroughly and place them into the inner pot.
(@ Add water to the water line in the inner pot ([depending on the amount of rice).
(3 Place the steamer basket into the inner pot and close the lid.

@ Press the "Low Sugar” button to select the function, then press "Start” to start
cooking.

@ In accordance with the Low Sugar Group Standard testing requirements, Japoni-
ca rice was used as the test rice. The results comply with the requirements of
the Group Standard

@ Multi Grain

(@ Except for white rice, other multi-grains need to be soaked in advance before
cooking, it is recommended to soak for more than 4 hours;

@ After washing various types of rice or multi-grains, mix them all together and
pour them into the inner pot;

(3 Add water to the inner pot, the amount of water should not exceed the
corresponding water line, close the lid of the rice cooker;

@ Select the "Multi Grain" function through the “Multi Grain" button, press the
"Start” button to enter the cooking status.

@ Porridge
D Put the prepared ingredients (or millet/seafood/brown rice/multi-grains) into
the inner pot after washing;
(2 Add water to the water line in the inner pot (depending on the amount of rice),
close the lid of the rice cooker;
3 Select the "Soup/Porridge” function through the "Porridge” button, press the
“"Start” button to enter the cooking state.

@ Approximate cooking time for Quick Rice, White Rice, Low Sugar, Multi Grain

Quick Rice White Rice Low Sugar Multi Grain

About 38 minutes About 58 minutes About 40 minutes | About 65 minutes
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@ This data is obtained under laboratory conditions (room temperature: 23.0°C,
rated voltage: 220-240V, rice-to-water volume ratio of 1:1.2 [rice-to-water
volume ratio for multi grain function is 1:1.4, rice-to-water volume ratio for low
sugar function is 1:2.5), rice type is Fulinmen Northeast rice, altitude not
exceeding 1000m); “rice” refers to dry uncooked rice, "several cups of rice"
refers to the amount of rice measured with the measuring cup provided with this
machine; "time” refers to the time from the start of cooking until entering the
warm-keeping state; the reference time is based on 5 cups of rice( 3 cups for low
sugar), and the remaining reference cooking time may be shortened or extended
due to voltage, room temperature, season, water volume, rice type, and other
conditions.

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



Fault Analysis and Troubleshooting

Please entrust the local dealer or after-sales service network for repair and installation.

Error Code Cause Analysis Fault Resolution
Internal circuit fault, the Unplug aﬁd reconnect the power. \f‘the
L ‘ . fault persists, please send the appliance
E00 apphance cannot operate to the Joyoung After-sales Service
normally. Department for repair.
The alarm will clear once a suitable
No pot detected, or inner pot is placed. If the EO1 error
EO01 unsuitable pot material/size | persists, please send the appliance to
detected during operation. | the Joyoung After-sales Service
Department for repair.
Power component (IGBT) Unplug and reconnect the power. If the
temperature sensor fault persists, please send the appliance
E02 overheating, open circuit, or | to the Joyoung After-sales Service
short circuit alarm. Department for repair.
Normal operation will resume automati-
} ) ) cally once the grid voltage returns to
E03 Grid voltage is too high. normal. If the EO3 error persists, please
send to Joyoung After-sales Service
Department for repair.
Normal operation will resume automati-
cally once the mains voltage returns to
E04 Grid voltage is too low. normal. If the EO4 error persists, please
send to Joyoung After-sales Service
Department for repair.
Unplug and reconnect the power. If the
E05 Bottom temperature sensor | fault persists, please send the appliance
open circuit fault alarm. to the Joyoung After-sales Service
Department for repair.
Unplug and reconnect the power. If the
E06 Bottom temperature sensor | fault persists, please send the appliance

short circuit fault alarm.

to the Joyoung After-sales Service
Department for repair.

Error Code Cause Analysis Fault Resolution
Unplug and reconnect the power. If the
Bottom temperature sensor | fault persists, please send the appliance
E07 dry-burn alarm. to the Joyoung After-sales Service
Department for repair.
o ) Unplug and reconnect the power. If the
‘ 08 Communication failure fault persists, please send the appliance
I alarm. to the Joyoung After-sales Service
: Department for repair.
1
: Unplug and reconnect the power. If the
I £09 Top temperature sensor fault persists, please send the appliance
: open circuit fault alarm. to the Joyoung After-sales Service
I Department for repair.
1
: T Unplug and reconnect the power. If the
: E10 P tenjperature sensor fault persists, please send the appliance
| short circuit fault alarm. to the Joyoung After-sales Service
! Department for repair.
I
1
! Unplug and reconnect the power. If the
: E20 Bottom temperature sensor fault persists, please send the appliance
| fixed resistance fault alarm. | 45 hq Joyoung After-sales Service
I Department for repair.
I
1
1
1
I
|
I
I
I
1
1




Cleaning and Maintenance

Note: When cleaning, make sure the rice cooker is powered off. When taking/plac-
ing the inner pot, handle it gently to avoid collision and deformation.

1. Clean the outside of the rice cooker, then open the lid of the rice cooker, hold the
lid with one hand, and pull the central silicone piece on the inner lid outward with
the other hand to remove the inner lid.

2. Clean the inner lid and steam valve, and wipe them dry with a soft cloth, then snap
them back into place; then take out the inner pot, wash the inside and outside of
the inner pot with a soft sponge, then wipe it dry with a dry soft cloth and put it
away.

Tips for Using the Inner Pot

Inner Pot Material Description

@ The inner layer of this product’s inner pot is made of 316L stainless steel, without
chemical coating.

@ The outer surface is made of stainless iron (for better heat conduction], and can be
attracted by magnets, which is a normal phenomenon.

Maintenance and Cleaning

@ Before using the inner pot for the first time, it is recommended to wash it once,
then rinse it with hot water before use;

@ Avoid long-term dry burning of an empty pot or leaving strongly acidic or alkaline
foods in it for a long time;

@ For stubborn stains, the inner pot can be soaked in hot water for 3-5 minutes for
easier cleaning. A scouring pad or steel wool can be used to assist in cleaning.
After cleaning, wipe the inner pot dry with a dry cloth.

Can it be used in a dishwasher

@ This inner pot can be washed in a dishwasher.

Inner Pot Discoloration

@ During the use of the product, due to water quality, high temperature, etc., the
surface of the inner pot may produce white scale spots, slight discoloration and
other phenomena, which is a normal phenomenon and does not affect use!

@ |t can be soaked with edible vinegar or cola for about 10 seconds, then rinsed and
wiped dry to restore it to new. For severe scale and discoloration, the soaking time

12 can be appropriately extended.

Product Specification Table

Model RC-18N6U-MS01 and RC-18N6U-THO1
Rated Voltage 220-240V

Rated Frequency 50-60Hz

Rated Power 1350W

Rated Capacity 1.5L

Weight 6.0kg

Serving Size 3-8 persons

Product Dimensions (mm) 346x270x230

The data in this instruction manual is provided by the Joyoung R&D Center database.



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

self-disassembly or repair).

® 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

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

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

13
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