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Read all instructions before using, and keep this manual for future reference.

This product is only intended for home use only, not suitable to use in other contexts.

This appliance has been incorporated with a grounded plug. Please ensure the wall outlet in your
house is well earthed; do not use with adaptors or share socket with other appliances.

Do not use with adaptors or share socket with other appliances.

Do not place this product in a humid location, on unstable surfaces or near fire or heat source.
Do not heat the inner pot directly on the gas stove.

Place the product out of reach of children. Accidental trigger of the control buttons can lead to
malfunction.

When the product is in use, keep face and hands away from the lid or steam vent as they can be
very hot.

Do not pour water on the product or immerse the product in water to avoid damaging the safety
features of the product.

When product is in use, do not cover the steam vent with cloth to avoid causing the lid to deform
or discolor.

Please use the power cord with care, do not overly pull or bend the cord, and do not pull on the
cord when unplugging. Grip the plug firmly by hand to unplug.

Do not use this product to cook acidic or alkaline foods to avoid causing corrosion to the inner pot.
To avoid scratching the pot coating, do not use rice scoops other than the original one included
with the product, and only use soft cloth or sponge to clean the inner pot. After prolonged use, the
pot coating may come off, but it will not affect the hygiene and usage of the pot.

Persons with cardiac pacemakers must consult with their doctor before using this product, as this
product may affect the functioning of pacemakers.

Please clean the aluminum lid, silicone ring and steam vent promptly after cooking to avoid odor
forming and affecting future cooking.

When is use, should the product malfunction or control panel displays any of the error codes,
immediately stop using the product, unplug from the power source and contact German Pool
Customer Service and Repair Centre. Do not replace with non-original parts or disassemble and
repair by yourself.

DO NOT operate this product with an external timer or remote control system.

Use only power cord from original manufacturer for this product. If power cord is damaged, please
contact Customer Service & Repair Centre to have it replaced.
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Product Structure
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Operation Instructions

Before Initial Use

1. Remove the product and all accessories from the packing.

2. Press Lid Lock Release Button and open the outer lid.

3. Take out the inner pot and detachable aluminum inner lid, wash with sponge or cloth moistened with
detergent.

4. Rinse clean, wipe dry all accessories and place them back properly.

Adding Ingredients

The measuring cup included holds approximately 150gm.

When using Nutri Cook, Quick Cook, Claypot, Porridge or Congee functions, place suitable amount of
rice and water into the inner pot.

When using Steam function, place suitable amount of water in the inner pot, place on steamer (not
included), then place food inside the steamer.

When using Claypot function, place suitable amount of food ingredients in the inner pot (on top of the
rice) when the buzzer beeps.

When using Reheat function, place suitable amount of leftover food into the inner pot and add in a
suitable amount of water. It is recommended that the amount of leftover food not exceed 1/2 of the
inner pot capacity.

Adding Water

Water marks in the inner pot are reference water levels for cooking rice and congee.

Cooking rice: Scoop desired amount of raw rice with the measuring cup, put into inner pot and add the
corresponding amount of water (refer to water marks). The total amount of rice and water should not
exceed the maximum water mark.

Adjust the amount of water according to your personal preference or different types of rice.

Due to unstable voltage fluctuation in certain areas, occasionally a small amount of rice water may
spill out, this is a normal phenomenon.

Installing the Inner Pot

Make sure to wipe dry the outside of the inner pot, then gently place the pot into the cooker. Slightly
turn it left and right to make sure the pot is level.
Close the outer lid lightly but firmly. When you hear a “click” it means the lid is properly closed.
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Operation Instructions

Operation Instructions

Control Panel

Nuti  Quick Claypot Poridge Congee Soup  Steam  Reheat
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Function Start Texture Nutri Cook
Key Description

Press once to enter function selection; press
repeatedly to cycle among Nutri Cook, Quick

Function Cook, Claypot, Porridge, Congee, Soup, Steam,
Reheat functions.

Timer Press to set On Timer or Off Timer.

Start Press to start selected function.
. Adjust On Timer and Off Timer.

Hour . Each press will increase time by 1 hour.

Adjustable range is 1-24 hr.

. Adjust On Timer and Off Timer.
Minute ¢ Each press will increase time by 5 minutes.
Adjustable range is 5-55 min.

. In Cooking or Keep Warm status, press this
key to revert to Standby status.

. In Standby status, press to activate Keep
Warm mode.

Keep Warm/Cancel

. Texture setting is only available in Nutri

Texture Cook mode.
. Press key to cycle among Standard, Soft or
Firm modes.
Quick Cook In Standby status or Function Selection status,
press this key to directly activate Quick Cook mode.
Nutri Cook In Standby status or Function Selection status,
utri Coo

press this key to directly activate Nutri Cook mode.
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On Timer (On Delay Timer)

Use the On Timer to set the rice cooker to start cooking at a later time. For example, it is 1pm now;
if you want to eat at 6pm, set the On Timer to 5.0 hours. The rice cooker will start automatically and
finish cooking at 6pm.

1. Select cooking function, press Timer key until On Timer indicator lights up, and product enters
On Timer setting status.

Note:
On Timer cannot be used with Nutri Cook function.

2. Press Hour or Minute key to set timer.
3. Press Start key to confirm, Control Panel displays On Timer countdown.
4. When countdown is completed, cooking is also completed.

Off Timer (Off Delay Timer)
Use the Off Timer to set the cooking time of your selected function. For example, if you want your soup
to cook for 4 hours, set the Off Timer to 4.0 hours, and the rice cooker will finish cooking after 4 hours.

1. Select cooking function, press Timer key until Off Timer indicator lights up, and product enters Off
Timer setting status.

Note:
Off Timer can be used with Porridge, Congee, Soup, Steam and Reheat functions. Nutri Cook, Quick
Cook and Claypot functions all have preset durations and cannot be used with Off Timer.

2. Press Hour or Minute key to set timer.
3. Press Start key to start cooking, Control Panel displays Off Timer countdown.
4. When countdown is completed, cooking is also completed.

Nutri Cook Function

1. Press Function key to select Nutri Cook function, Nutri Cook indicator flashes.

2. Default texture is Standard. User may press Texture key to select desired texture.

3. Press Timer key to set On Timer if needed (for details, please see “On Timer” section).

4. Press Start key to start cooking. Panel will display a running LED light.

5. When the water in the inner pot is cooked dry, rice cooker enters rice-braising stage. Panel displays
rice-braising time.

6. When rice-braising is completed, buzzer will beep and cooker enters Keep Warm status, Keep Warm
indicator lights up, panel displays keep warm time.

Note:

In Standby status or Function Selection status, user may press Nutri Cook to directly start cooking.
Default texture is Standard and not adjustable if using the Nutri Cook key.
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Operation Instructions

Operation Instructions

Quick Cook Function

1. Press Function key to select Quick Cook function, Quick Cook indicator flashes.

2. Press Start key to start cooking. Panel will display a running LED light.

3. When the water in the inner pot is cooked dry, rice cooker enters rice-braising stage. Panel displays
rice-braising time.

4. When rice-braising is completed, buzzer will beep and cooker enters Keep Warm status, Keep Warm
indicator lights up, panel displays keep warm time.

Note:

In Standby status or Function Selection status, user may press Quick Cook key to directly start cooking.

Claypot Function

1. Press Function key to select Claypot function, Claypot indicator flashes.

2. Press Timer key to set On Timer if needed (for details, please see “On Timer” section).

3. Press Start key to start cooking. Panel will display a running LED light.

4. After cooking for a while, buzzer will beep, please open the lid and put in the rest of your claypot rice
ingredients, then close lid and press Start key to continue cooking.

Note:
If there are no other ingredients to put in, simply press Start key to continue cooking when the buzzer beeps.

5. After cooking for a while, rice cooker enters rice-braising stage. Panel displays rice-braising time.
6. When rice-braising is completed, buzzer will beep and cooker enters Keep Warm status, Keep Warm
indicator lights up, panel displays keep warm time.

Porridge/Congee/Soup Functions

1. Press Function key to select Porridge/Congee/Soup functions, the corresponding indicator will flash,
and panel displays default cooking time (porridge is 1:00/congee is 2:00/soup is 2:00).

2. Press Timer key to set On Timer or adjust Off Timer duration if needed (for details, please see “On
Timer” and “Off Timer” sections).

3. Press Start key to start cooking, panel displays timer countdown.

4. When cooking is completed, buzzer will beep and cooker enters Keep Warm status, keep Warm
indicator lights up, panel displays keep warm time.
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Steam Function

1. Press Function key to select Steam function, Steam indicator flashes, panel displays default cooking

2.

3.
4.

time (0:20).

Press Timer key to set On Timer or adjust Off Timer duration if needed (for details, please see “On
Timer” and “Off Timer” sections).

Press Start key to start cooking, panel displays timer countdown.

When cooking is completed, buzzer will beep and cooker enters Keep Warm status, Keep Warm
indicator lights up, panel displays keep warm time.

Reheat Function

1.

Press Function key to select Reheat function, Reheat indicator flashes, panel displays default
cooking time (0:20).

. Press Timer key to set On Timer or adjust Off Timer duration if needed (for details, please see “On

Timer” and “Off Timer” sections).

. Press Start key to start cooking, panel displays timer countdown.
. When cooking is completed, buzzer will beep and cooker enters Keep Warm status, Keep Warm

indicator lights up, panel displays keep warm time.
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Cleaning and Maintenance

/1 WARNING!
Unplug from the power source and allow the product to cool down completely before cleaning.

. Clean the inner walls of the cooker by wiping with a wringed out damp cloth. Make sure food
residuals adhering to the rice cooker are completely cleaned off.

. Wipe off any rice or soup stain that may have adhered to the coil disk with a dry or wringed out
damp cloth.

. Outer walls of the cooker may be wiped with damp cloth moistened with soap. Use only dry cloth
to wipe the Control Panel.

. Rice scoop, soup ladle, inner pot, measuring cup and detachable aluminum lid can be soaked in
hot water, then washed with soft sponge.
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Troubleshooting

Occasionally, you may encounter some problems that are of a minor nature and a service call may not

be necessary. Use this troubleshooting guide to identify possible problems you may be experiencing. If

problems cannot be resolved by this guide, please contact our Customer Service and Repair Centre.

Problem

Possible Causes

Solutions

Indicator Lights do not
light up, and inner pot
doesn’t heat

The circuit board power is not
connected

Check that the product has been
turned on, and that the plug, fuse
and power cord are intact, and the
plug has been inserted completely
into the power socket

. Power board damaged

. Power circuit connection
malfunction

. Main circuit control board
damaged

Contact Customer Service & Repair
Centre

Indicator Lights do not
light up, but inner pot
heats up

Main circuit control board damaged

Contact Customer Service & Repair
Centre

Indicator Lights light
up, but inner pot
doesn’t heat

. Main sensor malfunction

. Coil ring damaged

. Circuitry board connection
failure

. Power board damaged

Contact Customer Service & Repair
Centre

3 Rice gets burnt,
or cooker won't
auto keep warm

. Congee boils over
and spills out

. Water doesn’t
boil when
cooking rice/
congee

. Control Panel damaged
. Sensor malfunction

Contact Customer Service & Repair
Centre

Rice is under-cooked
or cooking time is too
long

Rice hasn’t been allowed to braise
long enough

Let the rice braise longer in the pot

Inner pot has not been inserted
properly, and the bottom is un-level

Turn inner pot slightly until it sits
level with the coil ring

There is foreign debris between the
inner pot and coil ring

Wipe off debris with cloth

. Inner pot has deformed
. Control Panel damaged
. Sensor malfunction

Contact Customer Service & Repair
Centre
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Troubleshooting
Error Code Problem Solutions
Inner circuitry malfunction, . .
EO product does not operate ggm?ect Customer Service & Repair
properly

Unplug and replug the power plug.
E1 IGBT temperature too high If error persists, contact Customer
Service & Repair Centre

E2 Grid voltage too high After the voltage is restored, the
cooker will automatically return to
normal. If error persists, contact
Customer Service & Repair Centre

E3 Grid voltage too low
E4 Upper sensor open circuit
E5 Upper sensor short circuit
E6 Lower sensor open circuit Unplug and replug the power plug.
E7 Lower sensor short circuit If error persists, contact Customer
ES IGBT open circuit Service & Repair Centre
E9 IGBT short circuit
E10 Lower sensor overheated
E11 Upper sensor overheated
Cooker detects there is no inner pot, | Insert the proper inner pot. If error
EU or that the pot material/size is not persists, contact Customer Service
appropriate & Repair Centre

Technical Specification

Model IRC-150

Voltage/Frequency 220V ~ 50 Hz

Power 1100 W

Capacity 3.0L

Inner Pot Dimensions (H) 121 mm (@) 210.5 mm
Dimensions (H) 230 mm (W) 248 mm (D) 302 mm
Net Weight 4.7 kg

Specifications are subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the Chinese version,
the Chinese version shall prevail.

Refer to www.germanpool.com for the most up-to-date version of the Operating Instructions.
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Warranty Terms & Conditions

Under normal operations, the product will be guranteed for one year,
with full warranty provided by German Pool (effective from the
date of purchase).

* This warranty is not valid until customer registration information
is received by our Service Centre within 10 days of purchase
via one of the following means:

1) Visit our website and register
online:
www.germanpool.com/
warranty

2) Complete all the fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.

SRR TRELEEARR—HRE » LEEERHEREEN - BRRHCIIEENVHERER  SRISBERAK SRS

Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will be

invalid if information provided is found to be inaccurate.
#%%= Model No. : |RC-150
#5558 Serial No. :

FEIEETE Invoice No. :

B B 79 Purchased From :

B S HHJ Purchase Date :

1. REEHTBEREEAE W NERERBIR ©
2. AP FEMREBEIAAZMIEIRIE - RMRALABRE:
- EPIRE - BR - EBIERTHZ ATLIR
—YEBRER;
- RRAREARBINERIVEE (BiEEH LEA);
- BRESAE « MRS AEMIERRRER A
HATSIBUCIBIE -
BRTIBERT » AR ZRAERKHRECE:
- BEREEEFEPERAZMIN ;
- EmH AR TERR
- EMSIER ALz il N E BSR4
- BB ARSI R B ~ BIESMIER o
4. BRI RS SR B A S Ea T -
5. Em— AR HARA AR IEMRRY

B IR RO

BH P
FJUBERZATOO5R RPHERRIET 14557
THAREEEEROMTBE HETEAEMSR

&7 : +85223336249 &7 : +853 28752699
BH : +8522356 9798 {BH : +853 28752661

EEL : repairs@germanpool.com

1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.

2. Customer should always follow the operating
instructions. This warranty does not apply to:
- labour costs for on-site installation, check-up, repair,
replacement of parts and other transportation costs;
- damages caused by accidents of any kind (including
material transfer and others);
- operating failures resulting from applying incorrect voltage,
improper usage, and/or unauthorized installations
or repairs.
3. This warranty is invalid if:
- the purchase invoice is modified by an unauthorized party;
- the product is used for any commercial or industrial purposes;
- the product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- the serial number is modified, damaged or removed from
the product.
4. German Pool will, at its discretion, repair or replace any
defective part.
5. This warranty will be void if there is any transfer of
ownership from the original purchaser.

Customer Service & Repair Centre

Hong Kong Macau

Unit B, G/F, Sunshine Kowloon Bay 3/F, Edificio Industrial Pou Fung,
Cargo Centre, 59 Tai Yip Street. 145 Rua de Francisco Xavier Pereira,
Kowloon, Hong Kong Macau
Tel : +85223336249 Tel : +853 2875 2699

Fax : +852 2356 9798 Fax: +853 2875 2661

Email : repairs@germanpool.com

OBERANREBNRMA ‘ This warranty is valid only in Hong Kong and Macau
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Kok Road. Tokwawan. Kowloon. Hong Kong. Daliang, Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
Tel: +852 2773 2888 Tel:+86 757 2980 8308 Tel:+853 2875 2699
Fax:+852 2765 8215 Fax:+86 757 2980 8318 Fax:+853 2875 2661
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