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Feature of Multifunctional Rice Cooker

ﬁu.on MADE 1:1 Golden Ratio

FOR

+J

9 Innovative Rice Cooking Modes
For Chinese, Japanese, Thai Rice Grains For
Different Palates

There are many different strains of rice. They can be roughly divided into long and short
grain rice. The long grain rice is slenderer in shape, and is generally less sticky than the
short grain variant. Thai fragrant rice is a type of long grain rice. Short grain rice is typified
by Japanese and Chinese rice, both of which are stout and has a softer texture. Long grain
rice and short grain rice require different cooking conditions for bringing out the best flavour
and texture. The Multifunctional Rice Cooker has 9 built-in cooking modes that target
the specific property of each kind of rice. Now, delicate, al dente, and hard tasting rice
is available at the touch of a button!

Thai rice Japanese rice Chinese rice

This slender and fragrant strain of Japanese rice has a pearly round The northeastern part of China is es-
rice has an al dente texture and an shape and has a rich and sweet pecially suited for the growth of rice
ivory colour. Thai rice is grown in the texture. This strain of rice is rich in for the region experiences huge diur-
northeastern region of Thailand, and protein and unsaturated fat. A bowl nal temperature variation. Chinese
has a natural hint of jasmine. derived from Japanese rice is slightly rice has a round shape and is abun-
sticky without being overwhelmingly dant in water content. The cooked
So. rice is deliciously translucent with a
delicate texture.

9 Modes:

& HARD
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Notice Before Use

Important

For safety, you should read the instructions carefully before using the appliance. Retain the instructions
for future reference.

The appliance is designed for domestic use only, and may only be installed and operated in accordance
with this instruction manual.

10.

11.
12.

13.

14.
15.

16.

17.
18.

19.

This appliance is not suitable for children and handicapped people. Please always keep children from
the appliance during operation.

Never wash this appliance in water directly to avoid short circuit and electric shock.
Never plug any metal into the gaps or holes on this appliance to avoid possible electric shock.

Never plug or unplug the power supply plug with a wet hand to avoid electric shock. Never unplug the
power cord by pulling the cable. The power cable should not be pulled or twisted violently.

The power cord should not be in contact with other heating appliance to avoid fire hazards. Always
unplug the power cord after use.

Clean the metal parts on the plug from time to time to avoid weak contact.

Please always connect this appliance to an independent socket with the capacity above 10A, and
make sure that the plug is completely plugged in and well contacted.

Always keep hand and face away from the steam outlet to avoid scalding by the steam, and never
cover the steam outlet with cloth, otherwise the cover may be distorted due to over heating.

During the operation, never touch the cover or any metal parts of the appliance to avoid scalding.
When carrying the appliance, please keep the cover closed to avoid scalding.

This appliance should not be used on any unstable or other objects which can not resist high
temperature, otherwise fire hazard may happen.

Please keep the appliances from fire, damp surrounding to avoid possible hazard.

Before use, please always clean the heating element, the temperature sensor and the exterior bottom
of the inner pot to avoid weak contact.

The inner pot is not allowed for any violent impact. Any distortion of the inner pot may cause mal-
function and other hazards.

Never clean the inner pot with any abrasive or hazardous tools to avoid damage to the non-stick coating.

Never heat the inner pot with other heating source, and never use other pot to replace the inner pot of
this appliance to avoid any possible hazards.

Never start the appliance without the inner pot in position or with the absence of any water or other
food in an empty pot.

The heating disk will be very hot after use, never touch it with hand to avoid scalding.

No untrained person is allowed to disassemble the appliance. If repair is needed, please contact the
service center.

If the power cord is damaged, never replace it with any other power cables, please contact the service
center for the correct power cord.

P.17



Product Structure

The actual product may be different from the images below, the appearance of the actual product shall
prevail.

*Please make sure that the
silicon seal ring is installed
before using the appliance.

Detachable
Aluminium Cover

Handle

Heating Element

Temperature a.The handle is for carrying

Sensor .
— b. Never carry the appliance
Open Lid Button with the handle during

— operation

Power Switch c. Please handle gently with

care
Control Panel
GERMAN
Inner pot hE|2E
-k DI+
Accessories
Rice Spoon Soup Spoon Measuring Cup Steaming Basket | Power Cord

= e
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Operation Instructions

A. Control Buttons

POWER SWITCH BRGH | 5 CANCEL/REHEAT BUTTON
Press to turn on / off the rice cooker. CANCEL | REHEAT Press to cancel the current program
ke or press for 3 seconds to reheat.
| START/KEEP WARM BUTTON MODE BUTTON
(D Eizé m@v’vﬁm Press this button for 3 seconds to Press to choose a
o start the programme. The KEEP programme.
3vsEC WARM function can be cancelled %ES
or restarted by pressing this button
during the cooking process. Maximum
keep warm period is 24 hours. TIME/TEMP BUTTON
If the cooking time or cooking
B5R |E A | temperature obf thz.selegtetljﬁI pro-
@ HOUR/MIN BUTTON TIME | TEMP fganmme can_ e adjusted, the user
) press this button and then
IR B8 | houranamnier press *+7 or " 1o adjust the
HOUR | ~MIN ! cooking time and temperature .
@ TIMER BUTTON -4 o+ “+”0OR”-"BUTTON
Press to preset the time before press to adjust time or
mH#ER | cooking if the selected programme temperature after pressing the
TIMER has the “timer” function. timer button. You can also press
this button to select a cooking
programme.

B. LED Display Panel

TIME DISPLAY

TEMPERTURE DISPLAY

-— -— -_— O

I_1_ti_t1-
_t_ti_t

COOKING PROCESS DIAPLAY
(1=bsorption 2=Heating 3=Cooking 4=Braising)

9 RICE COOKING MODES 11 BUILT-IN FUNCTIONS
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C. Using the Timer

a. Select the cooking programme. Press the “Timer "button,then the display will show the
preset time. The user can adjust the preset time by pressing the — | D |+ button. Keep
pressing (') “Start/Keep warm” button for 3 seconds after all settings are done, and the preset
time will count down.

b. If the user wants to adjust the cooking time after setting the timer, the user should not press the
(') “Start/Keep warm” button. The user should press “Timer/Temperature” button and
press —|<d DI+ to adjust the cooking time. Then keep pressing Q) “Start/Keep warm”
button for 3 seconds, the preset time will count down. When preset time count down to 00:00,
relevant cooking program will start.

c. Preset time adjusting range is 5 minutes to 24 hours. The preset time refers to “how long it will
take” to make cooking programme start. Take the cooking programme for example: The cooking

time of is 2 hours. It’s 12 o‘clock now, the user wants to have dinner at 6:00p.m. The

user can set the preset time to 4:00p.m. (After 4 hours). Then press the C) “Start/Keep warm” but-
ton. The congee will be ready at 6:00p.m.

D.Detailed Operation

Manual 1)Press “Mode" button or — | > |+ to choose

function. (Default cooking time is 30 minutes, default cooking temperature
is 100°C).

2)Press “Time/Temp” button, then press —|<] |+ button to
adjust cooking time between range of 2 minutes-15 hours (can switch
between hour adjustment and minute adjustment by press @ "Hour/
minute” button), adjusting step is 1 minute within one hour and adjust-
ing step is 5 minutes above one hour.

3)Press “Time/Temp” button again, then press — | D[+
button to adjust cooking temperature within range of 35°C-180°C, at
5%C per step.

4)Keep pressing (') “Start/Keep warm” button for three seconds to
start the cooking programme.

5)When finishing cooking, the appliance automatically keeps warm
if cooking temperature is 75°C and above, unless user cancels the
keep warm function manually during cooking process.

Tips: The appliance will not “keep warm” after cooking finishes if cooking
temperature is below 75°C, if cooking temperature is more than 140°C,
cooking time cannot exceed 2 hours; 24-hour preset cooking is available
for this mode.

Notice:

The rice cooker is equipped with memory function. It will automatically continue the previous pro-
gramme once connect to power within 2 hours. To stop a cooking programme halfway, please press the
cancel button, and then switch off power, or the cooker will automatically start with the latest selected
programme when connect to power within 2 hours.
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Express

1)Press @ “Mode” button or — | < > |+ button to choose

function. (Default cooking time is 15 minutes).
2)Cooking time is not adjustable.

3)Keep pressing (D “Start/Keep warm” button for three seconds to
start the cooking programme.

4) When cooking finishes, the appliance automatically keeps warm,
unless user cancels the keep warm function manually during
cooking process.

Tips: 24-hour preset cooking is available for this mode.

Boil

1)Press “Mode” button or —|<] | +button to choose

function. ( Default cooking time is 1 hour).

2)Press “Time/Temp” button, then press — | > | + button to
adjust cooking time between range of 10 minutes-12 hours (can
switch between hour adjustment and minute adjustment by
press @“Hour/Minute” button), adjusting step is 5 minutes.

3)Keep pressing (D “Start/Keep warm” button for three seconds to
start the cooking programme.

4) When cooking finishes, the appliance automatically keeps warm,
unless user cancels the keep warm function manually during the
cooking process.

Tips: 24-hour preset cooking is available for this mode.

Congee

1)Press (@) “Mode” button or — | |+ button to choose
function. (Default cooking time is 2 hours).

2)Press “Time/Temp" button, then press — | > |+ button to
adjust cooking time between range of 5 minutes-4 hours (can switch
between hour adjustment and minute adjustment by press@“Hour/
Min” button), adjusting step is 5 minutes.

3)Keep pressing (')“Start/Keep warm” button for three seconds to
start the cooking programme.

4)When cooking finishes, the appliance automatically keeps warm, unless
user cancels the keep warm function manually during the cooking
process.

Tips: 24-hour preset cooking is available for this mode.
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Soup

1)Press @ “Mode” button or — | D> |+ button to choose

function. (Default cooking time is 1 hour).

2)Press “Time/Temp” button, then press — <l D[+ button to
adjust cooking time between range of 10 minutes-8 hours (can switch
between hour adjustment and minute adjustment by press@“Hour/
Min” button), adjusting step is 5 minutes.

3)Keep pressing (') “Start/Keep Warm”button for three seconds to
start the cooking programme.

4)When cooking finishes, the appliance automatically keeps warm,
unless user cancels the keep warm function manually during the
cooking process.

Tips: 24-hour preset cooking is available for this mode.

Rice (nine modes)

1)Press @ “Mode” button or — | > | 4+ button to choose your
desired rice texture, including:

1 Chinese rice soft function 4 Japanese rice soft function 7 Thai rice soft function
2 Chinese rice med function 5 Japanese rice med function 8 Thai rice med function

3 Chinese rice hard function 6 Japanese rice hard function 9 Thai rice hard function

O e

2 @SOFT = @sow . @sow
= veo | B veD | I MED
o o =

Sl & aro | [ B Harp & 1arD

2)Cooking time and are unadjustable. Cooking time depends on the
quantity of the rice and water. Suggested rice and water ratio (1:1).

3)Keep pressing (') “Start/Keep warm”button for three seconds to
start the cooking programme.

4)The display reads 00:12 after (') “Start/Keep warm” button is
pressed. Countdown starts when the rice braising process begins.
(This process lasts for 12 minutes).

5)When cooking finishes, the appliance automatically keeps warm, unless
user cancels the keep warm function manually during the cooking
process.

Tips: 24-hour preset cooking is available for this mode.
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Simmer

1)Press (@) “Mode” button or — | [>| 4 button to choose

function. (Default cooking time is 5 hours).

2)Press “Time/Temp” button, then press — | D> | + button to
adjust cooking time within range of 10 minutes-8 hours (can
switch between hour adjustment and minute adjustment by press
@"Hour/Min” button), adjusting step is 10 minutes.

3)Keep pressing (')“Start/Keep warm”button for three seconds to
start the cooking programme.

4)When cooking finishes, the appliance automatically keeps warm,
unless user cancels the keep warm function manually during the
cooking process.

Tips: 24-hour preset cooking is available for this mode.

Bread

1)Press “Mode” button or — | > | + button to choose

function (Default cooking time is 2 hours and 30 minutes).

2)Press“Time/Temp” button, then press — | > |+ button
to adjust cooking time between range of 10 minutes - 6 hours (can
switch between hour adjustment and minute adjustment by press
@"Hour/Min” button), adjusting step is 5 minutes.

3)Keep pressing (')“Start/Keep warm” button for three seconds to
start the cooking programme.

4)When cooking finishes, the appliance automatically keeps warm,
unless user cancels the keep warm function manually during the
cooking process. Keep warm will continue for a maximum 2 hours.

Tips: 24-hour preset cooking is available for this mode.

Cake

1)Press“Mode" button or —|[<Q D |4 button to choose

function (Default cooking time is 50 minutes).

2)Press“Time/Temp" button, then press — | > | +button to
adjust cooking time between range of 10 minutes - 8 hours (can
switch between hour adjustment and minute adjustment by press
@ “Hour/Min” button).

3)Keep pressing (') “Start/Keep warm” button for three seconds to
start cooking programme.

4)When cooking finishes, the appliance automatically goes into
standby, no keep warm.

Tips: 24-hour preset cooking is available for this mode.
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Yogurt 1)Press(@) “Mode” button or —1<d >/ button to choose
function. (Default cooking time is 8 hours).
2)Press“Time/Temp" button, then press —1<1 D=+ button to
adjust cooking time between range of 10 minutes-12 hours (can
switch between hour adjustment and minute adjustment by press
(O Hour/Min” button).
3)Keep pressing(')“Start/Keep warm” button for three seconds to
start cooking programme.
4)When cooking finishes, the appliance automatically goes into
standby, no keep warm.
Tips: 24-hour preset cooking is available for this mode.
Steam 1)Press(2) “Mode” button or —|<Q  [>| 4+ button to choose

function (Default cooking time is 20 minutes).

2)Press (L) Time/Temp” button, then press — | & |+ button
to adjust cooking time between range of 5 minutes-2 hours (can
switch between hour adjustment and minute adjustment by press
@"Hour/Min” button), adjusting step is 5 minutes.

3)Keep pressing (D“Start/Keep Warm” button for three seconds to
start cooking programme.

4)When water in cooking pot is boiled, a sound can be heard, then
countdown starts.

5)When cooking finishes, the appliance automatically keeps warm,
unless user cancels the keep warm function manually during the
cooking process.

Tips: 24-hour preset cooking is available for this mode.

Auto-clean

1)Press @ “Mode” button or — | > |+ button to choose

function. (Default cooking time is 30 minutes).

2)Press “Time/Temp” button, then press — | > | 4 button
to adjust time between range of 5 minutes-2 hours (can switch
between hour adjustment and minute adjustment by press@"Hour/
Min” button), adjusting step is 5 minutes.

3)Keep pressing 0“Start/Keep Warm”button for three seconds to
start the cooking programme.

4)When the programme finishes, the appliance automatically keeps
warm, unless user cancels the keep warm function manually during
the cooking process.

Tips: 24-hour preset cooking is available for this mode.
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Cleaning and Maintenance

. Turn off the power switch, and unplug power prior to cleaning.

. Take the inner pot out of the appliance, clean it with home detergent and dry it with a soft cloth.

1
2
3. If not in use, please dry the body of the appliance and put it in a dry environment.
4

. After use, please take down the detachable aluminium cover lid and clean it with water, and
clean the inside of the top cover with a soft cloth.

5. The steam outlet should be cleaned after use, to prevent the development of odour or the
malfunctioning of the steam outlet.

Aluminium cover, plastic lid and
plastic cover

Areas affected by
condensation

Temperature sensor and
heating element.

Please clean with a soft damp
cloth.

There may be small vol-
ume of water left in this
area due to the con-
densation of hot steam,
please clear the water
each time after use.

Steam valve

Should be cleared each
time after cooking.
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Any residues left on the
temperature sensor and
the heating element may
affect the cooking effect,
please clean these parts
each time before use.



Circuit Diagram

Fuse / Temperature limiter component

G ———1u o
I I L] A\ 4

I I

E Bottom thermos sensitive resistance &
Heating disk
PBC Board Power board

N ®
¢, D

Top thermo-sensitive resistance

Problem Shooting

No. Indication on the displayer Reason

1 E1 Bottom temperature sensor open circuited
2 E2 Upper temperature sensor open circuited
3 E3 Bottom temperature sensor short circuited
4 E4 Upper temperature sensor short circuited

Specifications

Model MRC-205

Voltage/ Frequency 220-240 V ~ 50/60 Hz
Power 950w

Capacity 5L

Specifications are subject to change without notice.
If there is any inconsistency or ambiguity between the Chinese version and the English version, the Chinese

version shall prevail.

Refer to www.germanpool.com for the most up-tp-date version of the User Manual.
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www.germanpool.com/
warranty
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Warranty Terms & Conditions

Under normal operations, the product will gurantee a 1-year full
warranty provided by German Pool (effective from the date of
purchase).

* This warranty is not valid until customer regjstration 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 fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.

FRRZUTEREARIERRR—HRT - LEREREHER - RPRHZPTIEERNALRER -

BRIGERRSEEY

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

invalidated if information provided is found to be inaccurate.

#U%E Model No. : MRC-205

1% 555 Serial No. :

EEIEEEE Invoice No. :

% S F5k Purchased From :

%S HHA Purchase Date :

TORREE B ERRIEARE - HRERBMHER

2. FF FERIBRIABIIE R - ARALAEE:
- EPIZRE - iR HEEEERSH AT
—UIENEMR;
- RRABEAREINERRAEE (BIFER K );
- BREATE MR IIE Mg RS2 AR
HATSIBUZI8EE -
A MTIERT » AR ZRAERBHEUHE:
- BERZEEMIERALZ M
- EMEAERERTERR
- ESRISIER AT AT A B IS S ISR BC A 5
- BB ARTHARIE B BN ~ TSR o

4. BRI EREEEE R S IR AR -
5. AR - EARMEMUR R o

B BRAS S AEIE FR Oy

REES

BEBNEREREE-3RNEER 10

EB5E © +852 23336249 {HH : +852 2356 9798
EE : repairs@germanpool.com

Bt

2FPRIZER ¢ +86 400 830 3838
{BH : +86 0757 2336 0284

ZEHB : repairs@germanpool.com.cn

FREDRPT

SRPS{EFIRIAT1 45555 2 T 2 A E 348
o4 ¢ +853 28752699 {HH : +853 2875 2661
EE : repairs@germanpool.com

[N

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

. 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 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.

N

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, China

10/F, Kowloon Godown, 1-3 Kai Hing Road, Kowloon Bay,
Kowloon, Hong Kong

Tel : +852 2333 6249 Fax: +852 2356 9798

Email : repairs@germanpool.com

Mainland China

China Customer Service Hotline : +86 400 830 3838
Fax : +86 0757 2336 0284

Email : repairs@germanpool.com.cn

Macau, China

3/F, Edificio Industrial Pou Fung, 145 Rua de Francisco Xavier Pereira,
Macau

Tel : +853 2875 2699 Fax : +853 2875 2661

Email : repairs@germanpool.com
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Room 113. Newport Centre Phase II. 116 Ma Tau 3/F, Takshun Plaza, Nanguo East Road, 3/F, Edificio Industrial Pou Fung,

Kok Road. Tokwawan. Kowloon. Hong Kong. Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
E:E Tel: +852 2773 2888 EFE Tel:+86 757 2980 8308 E5E Tel:+853 2875 2699

{#EE Fax+852 2765 8215 {EH Fax+86 757 2980 8318 {EE Fax:+853 2875 2661
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©All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.
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