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Please read these instructions and warranty information carefully before use and keep them handy for future reference.

it BHE OPERATING INSTRUCTIONS




S S 1R1EFSRE Quick Operating Guide

(BEAERFMIRIESA - FEBEAHAEP.O7 - Please refer to P.07 for detailed operating instructions. )
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B EENTAREEN1/5E4/52H
Keep water level (with food) between 1/5 to 4/5 of
inner pot’s height

f‘é’ % LOCK

YXom LID

M CHE AAEEMEBRET RS
Turn towards “LOCK LID” direction to position B

HROPEMEER TR B
Pressure Relief Valve (PRV) must point to
“SEALED” position

ERF

TIMER

HRBIRE - EEDRERE RS
Connect power and select one of the one-touch
buttons to start cooking

THTEE - RAVERE - D18 THIRES
Do not open cooker lid immediately after cooking
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TtAREE
Sinking position

FFR

Floating Valve
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Floater
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When Floater sinks down, open cooker lid

PERRIREER - BB R " HER ) ATINTREEER
(RERARZRAERRY) - RARS VYNGR LSZE)
Pointing PRV to “Release” position during “Keep Warm”
status can speed up the discharge of remaining pressure
(not applicable when cooking porridge)

BERSARIERS » Y70 F B RE R RSB
PRz RO - DRk

During operation, keep hands and face away from
the lid and venting outlet on the PRV
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German Pool Ultimate Rice Cooker is a brand
new kitchen tool proudly developed using the
latest technology. This cooker combines the
advantages of the rice cookers, pressure
cookers, vacuum pots and electric stewing
pots currently available in the market. It is
safe to use, easy to operate and extremely
efficient.

With the updated one-touch cooking features,
well-built structure and distinctive design,
Ultimate Rice Cooker is considered to be an
ideal kitchen helper for all modern families.

High Efficiency

Saving up to half the energy and cutting operation
time tremendously

Multi-Functional

Capable of steaming rice, making congee, boiling
soup, stewing meat, cooking beans, baking cakes
and various slow cooking functions

Automatic Control

No time / power setting necessary when a function
button is pressed. Cooking process is fully
automatic; no special supervising needed

Custom Cook Time
Adjustable cook time allowing recipe customization

Power Failure Memory

Continuing original sequence when the
power resumes

Taste-Sealed & Noise-Free Design
Air-tight cooker design not only keeps cooking
process noise- and grease-free but also preserves
nutrition and original taste of food

Extra-Large Inner Pot

8-litre capacity - large enough to hold any type of
ingredients for your special stew and soup

stock recipes
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Easy-To-Clean

Non-stick inner pot, sturdy outer pot and stainless
steel body

Multiple Safety Devices

- Lid Locking Protection
No pressure filled when the lid is not closed
properly; lid not removable when pressure is not
fully released after cooking

- Pressure Relief
When temperature and pressure inside the cooker
go beyond the normal value, the pressure
discharging valve the steam to regulate

- Safety Pressure Discharge
When for some reason the pressure relief valve
fails and internal pressure rises beyond threshold
level, cooker automatically discharges pressure
through edge of lid to avoid explosion

- Over-heat Protection
Cooker automatically shuts down when internal
temperature exceeds temperature limit
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EE MR #518 Product Structure

W& 458 Main Body
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¥E#IEHR Control Panel

wARM- SRR
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“Keep Warm” Indicator

BIRETE
Power Indicator

TER ) AR
“RICE” Indicator

T | AR, ARAETERE
“FISH / PORRIDGE” Indicator

T | 36 5 IREEIETE
“SOUP / CONGEE” Indicator
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RICE FISH SOUP MEAT
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COOK TIME
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“MEAT” Indicator
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“TIMER” Button (0-24 hr)
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“COOK TIME” Button (1-60 min)
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“FUNCTION” Button
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“ON/OFF | CANCEL" Button
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“TIMER” Button ()

Press to delay starting time of operation. Delay
appointment by 30 minutes (1 hour for appointment
beyond 10 hours) per each press of this button.
Maximum appointment setting is 24 hours

(This button does not work under “Keep Warm” or
“Cooking” status)

“COOK TIME” Button &)

Press to customize cook time according to personal
preferences. Add 1 minute per each press of the button.
Add 10 min. when it is pressed continuously. Cook time
adjustment range is 1 to 60 min

“FUNCTION” Button &

(Incl. “Steamed Rice”, “Fish / Rice Porridge”, “Soup /
Congee” and “Meat”)

Press to select from the four default functions in the
above order. Corresponding indicator will blink and cook
time will be shown on the digital display. Once an option
is selected, the indicator will stay lit and cooker will start
cooking immediately

“ON/OFF / CANCEL" Button

When cooker is under “Cooking” or “Keep Warm” status,
press this button to clear all settings

BiEZFSRIZ2 2 Custom Recipe Time Reference

*RIERRH2E - BRTRANBRRFRMNEREACKRMMHFRE

* Information below is for reference only. Actual cooking time are subject to food portion and personal preference.

/ RYELE BERE (98) FOOD TYPE TIME (min)
A 1-85)4% Fish 1-8 min
NEE % B 10-207> 48 Meat / Chicken / Spareribs 10-20 min
N3G 1-37 48 Congee (Chao Zhou Style) 1-3 min
EE 20-254)4% Congee (Canton Style) 20-25 min
) 25-304348 Soup 25-30 min
ISR RSN 20-35)4% Beans / Red Bean Soup 20-35 min
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{75 ;% Operating Procedures
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1. Open Lid

Hold handle and turn lid to “OPEN LID"rhdirection
(clock-wise) up to position A (Figures 1 & 2). Lift
cooker lid (Figure 3)

2. VB ARER - IS RYTIKBRARTEH

BYHKAEIER AREER1/5 (B4) SUBEBA
mERI4/5 (E5) KR ZEIREDNEEBAR
BERI3/5) (B6)

2. Put Water & Food

Take out the inner pot and then put food and water
in it. Food and water combined cannot be lower
than 1/5 or exceed 4/5 of the height of inner pot.
(Figures 4 & 5) (If food expands in water, water level
should not exceed 3/5 of pot height) (Figure 6)

y b

3. REREAZRERE

MEAE A REERER] - FEHEMoNE R B R
F20F o BANBERBERE AR EARD ;
BIFARE - ZAKKRENG - DURISAHE
BRBEERY (B7)

3. Place Inner Pot In Cooker

Before placing inner pot into cooker, make sure
the outside of inner pot and heating plate are
clean. Position inner pot properly so that it is in
good contact with the heating plate (Figure 7)




{E£R75 ;% Operating Procedures

4. B REHE RS
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4. Close & Lock Lid

* Make sure sealing belt is well-fitted to
mounting plate

* Tab and slide along sealing belt with fingers to
ensure that the belt is securely positioned

¢ Close cooker lid at position A and turn it towards
“LOCK LID” direction a (counter-clockwise) until
marker points at position B. a fastening sound
will be heard (Figures 8-10)

5. HETE " BEOHHNES , BEA TFF
T
REET - WEAHREEE (23] 48 (6

1) » WIREFFERARTE T =S NI (InEkaT
SFFEERTIIE) (B12)

5. Final Check

Point the Pressure Relief Valve to “Sealed” position
(Figure 11). Then make sure that Floater is in
sinking position (Figure 12)

— R

Pressure Relief

Floating Valve
Valve

TARE

Sinking position

EFiRE

Raised position

6. Connect Power

Plug in the power. Display will show “ & : @3 "
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7. SRETEAIRRE 7. Configure Timer

(&= 7[‘ SEIUERENNE  ARET—H) (To start cooking immediately, skip to next step)
% TR ERS 0 R ETEARE To delay cooking, press “TIMER” button @ to
set start time

8. T Z R 2 RN EN 8. Configure Cooking Time & Start
DT EAR—ES R E AR - Do one of the followings:
SRS @ Sikes t @ e - ress - :
-~ = |27 a. Select From Menu: press “FUNCTION” button
FHAThEER - ERIR S HENRREN R % to select an appropriate function from

the default menu. Operation will start

b. EERSRT: IRUREAELF - FIFR | ERASR
2 @) aEmEnng  TRREEDERR

automatically
b. Custom Time Setting: Press “COOK TIME”

1%@%9%{;}*% Bk TEGY | & ) buttons @ to adjust cooking time
g’éiﬁkiés%/ RER TEURL R according to personal preferences
PN &

(To change function or cooking time, press
“CANCEL” and then repeat Step 8)

Caution: When cooking liquid food (e.g. congee, fluid),
Pressure Relief Valve should not be released

immediately after the “Keep Warm” indicator begins to
; light up. Wait until the Floater drops down, otherwise
Umﬁf; food may spit out through the steam

9. T EiRIREE 9. Unplug Power

10. FIFARE 10. Open Lid

AFZEBRELTF > D [FAE] rh pl (LS Hold and turn cooker lid to the “OPEN LID” rh
&) e EEMEA AR M EFTFAME, Bl direction (clockwise) until marker points at
BHEY position A. Then open cooker lid
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SER]E Sample Recipes
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@ Salty Chicken (“MEAT” Function)

Ingredients: Raw Chicken (about 2kg), Spring Onions (4 pc), Ginger (2 slices), Water (1/2 cup)
Seasoning: Salt (2 teaspoon), Ground Ginger Powder (1/2 packet), Pepper

Procedure:

1. Pet dry chicken, rub seasoning mixture on it. Stuff the rest of the seasoning, ginger and spring onions into
chicken. Marinate chicken for about 1 hour

2. Pour water into inner pot, and place marinated chicken on a steam rack in the inner pot (water level
should be lower than the height of rack)

3. Close cooker lid. Press “Meat” function button to start

4. When “Keep Warm” indicator lights up, make sure Floater sinks down and then open cooker lid

o HEAME (12 “FH’ ®)

MRk s ~ BEAT ~ EEMHER 2T - BE108

%

1. FEME SR MASRET - HKEER, s BEERRER ; BEREIEER

2. BRTEMEHBAZREREAN - HRE LI - & "B # SR EERF
3. RIBIRREE R E SRR - EFFE NI HFRE - BUHRYEIR

@ Pig’s Feet Cooked in Sweet Vinegar (“TENDON” function)

Ingredients: Pig’s Feet (about 2kg), Ginger (1 kg), Chinese Sweet Vinegar (2 kg), Egg (10 pc)

Procedure:

1. Clean pig’s feet and ginger. Hard-boil eggs and remove shells

2. Place all ingredients into inner pot; Close cooker lid and press “TENDON” button to start.

3. When “Keep Warm” indicator lights up, make sure Floater sinks down and then open cooker lid
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7 EEEEIE Caution

£ FARY Before Use
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* Do not store this product together with inflammable
products or operate it in a humid and heated
environment

* When moving the cooker, please carry the handles on
both sides of the cooker. Do not lift cooker using the
lid handle

* Do not apply any weight on the Pressure Relief
Valve or replace it with any other object

* The Anti-Clog Filter should be cleaned regularly.
Pressure Relief Valve must also be checked in
order to avoid blockage

EED During Operation

* The amount of water added to the inner pot should
be complied with Step 2 of Operating Procedures

The contact point between the inner pot and the
heating plate should be kept clean; Do not use inner
pot directly on top of any other heat source or have
it replaced by other containers

Do not touch cooker lid during operation to
avoid injuries

Do not block the surrounding of the locking position
to ensure safety

When there is a large amount of steam discharging
from the periphery of cooker lid during operation,
unplug the power immediately. It is an abnormal
phenomenon (Safety Discharge Protection is
activated), and cooker must be brought to our
Customer & Repair Centre for a check-up




7 EEEEIE Caution

B{ESEHL Finish
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¢ Do not attempt to open cooker lid when Floater
is still in raised position

* Keep hands and face away from the
venting outlet on the Pressure Relief Valve when
cooker is discharging. Do not touch cooker lid
during operation to avoid injuries

¢ Please use wooden or plastic spatulas to avoid
any scratching of the non-stick coating of the
inner pot

¢ Operation of no more than 6 hours under “Keep
Warm” status is recommended

fEFZ After Use

* Please keep Sealing Ring in good and clean
condition. Do not replace Sealing Ring with any
other rubber ring or tension ring

* When there is any malfunction during use,
please stop the operation and contact our
Customer & Repair Centre

* Dismantling or replacement of any parts of this
product must be done by a licensed technician
with German Pool authorized parts

« If power cord or power plug is damaged, please
replace it with German Pool authorized cable
and parts.




EB N HEE Care & Maintenance

o BYATELR T BRIEE

o AR - DR EIRIEKTE
SR ZKIE

o HEKEIF B - WRIRMERF - &
Bl R iz

o RGEBZR  AERIIMERM T ARG
o AP ARENEEMERNRZE - N EIER
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A < BERRERNERMBENA - BE: =
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CHRERYFRE - RRARNERFER

o BEMEMRIIFEBERRIBRNMMING (4]
PDERBRMNEENENEZAEURAITE
MIMRZFE) - ARBRMIERE R

o Unplug power prior to cleaning

o Wipe cooker bottom with a clean cloth. Do not
immerse cooker into water or spray water on it

e Remove water from Water Collection Cup. Clean
collection cup with a wet towel and plug it back
to the side of cooker body

Cooker lid can be detached from cooker body
for cleaning purposes. Open lid and glide it
along the track in counter-clockwise direction.
Then tilt and loosen the lid. When cleaning, rinse
inner side of cooker with water, including
Sealing Belt, Pressure Relief Valve, Anti-Clog
Filter, Steam Venting Outlet and Floating Valve.
After that, wipe all parts with a clean cloth

o Use a sponge or non-metallic soft brush to
clean inner pot and outer pot (Do not use any
abrasive cleaning products). Then dry the
surface with a clean cloth

EB&IE Electrical Schematics

BB e

220V~50Hz

g Fuse
B

EH Heating Plate

Power Connecter

Sensor

N O— ()

AR

E Og(-)

Display
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= REE SRR 55 Trouble Shooting
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o FTRIREHM FRFEHEHEAT
A 2= PR 2 o ERHREFTARETIL ABRTERI TR
FELRRR o R a8 B E

o BHEMBE RWIEF BREHE

o TmHBER B

o ERBALF BRERE
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FT AR LT o ZFARYMKIBD R R MAIK

o RHEIENHRERRIIEE MBI RE //
/Phenomenon Cause Solution

Lid cannot be closed

e Position of Sealing Belt is not secured

e Floater/Floating Valve is stuck on the
closing gate

Adjust Sealing Belt

Slightly push back the closing gate
in the Floating Valve

Lid cannot be opened

e Floater does not drop down after
pressure is completely discharged

Slightly tap down Floater
with a chopstick

Steam leaks through the lid

e Sealing Belt is missing
e Sealing Belt is dirty
e Sealing Belt is damaged

e Lid is not closed properly

Affix Sealing Belt
Clean Sealing Belt
Replace Sealing Belt

Re-close lid according to
Operating Procedure

Steam leaks through the
Pressure Relief Valve

e Pressure Relief Valve is clogged

e Pressure Relief Valve is damanged

Clean Pressure Relief Valve

Replace Pressure Relief Valve

Floater does not raise

e Amount of food and water is below
minimum requirement

e Cooker lid or Pressure Relief Valve is
broken

Add enough amount of food and
water (Please refer to Operating
Procedure Step 2)

Send product to our Repair and
Customer Service Centre j
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= RNPENEIRE A Trouble Shooting

ﬁ’cﬁ% Code E1 E2 E3 E4 PO*
& Error ORI BRET S RORIZRAZ I iR SRR E piliE= Sl
Broken circuit Short circuit of Overheat Signal Switch Heating
of the sensor the sensor Malfunction Suspended

* “PO"RE D EEER B IE M RIRIRAE - WIEME - WA RENBEDELR - (REESELNALFENEDRKE - REBNBETEER

mE TR

* “P0O” is not an error signal. Such code will appear when temperature within cooker reaches the limit and automatically switches to “Keep

Warm” mode. Operation will continue until time is up

35 ilT#R#& Technical Specifications

/’:ﬂ"}ﬁ Model Number

URC-8
R Current 220V /50 Hz
Th=R Power 1300 W
B E Capacity 8L
WEHIEE Inner Pot Diameter 24 cm

R~F Dimensions

(H) 360 x (W) 325 x (D) 365 mm

FBE Net Weight 7.2 kg
BRIEEEHEE Working Pressure 40-70 KPa
B3 _EBR Maximum Pressure 100 KPa
{RifimEEE Temperature Range 60-80 °C
B A5 EEE Custom Cook Time Range 1-60 minutes
FEXRFEIEEE Appointment Time Range 0-24 hours

1E#E Standard 1IS09001 : 2000

ERRRESMNUNBER - DIBKEWAZE

Product specifications and appearance are subject to change without prior notice.

FRESURARIAE A - — B A%

If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail
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BUI R EE AN T 48U http://www.germanpool.com

For additional product information and cooking recipes,

please visit our website at http://www.germanpool.com



IR DI TR EB R R - DEMEERZEER - BRRHANARZAEESNAIERER @ DTRISHRMAASER
Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

AlegE Model No. : [J] URC-8
55285 Serial No. :

BB 5% Purchased From :

RAERFR

HARARHEEEEERCBATEESEATE
FRABBEREHE)  BERERRE

&~ RERBIRTMHZ ATSHEMER -
* BFAEBE T RA - INFIER—&ETS

RARARBLER - RAFESERNER:

1IEZARARRPENZ RAEBERERE
www.germanpool.com/warranty °

2VAZRABT R WERBHEEZEIA—
HEFEEF RIFE (RARFABREE
BIARERL ) ©

1. RBEH TS E R RIEARS - BAERBEER

2. FAF FEMKERFBAEHIIETRRIF - ARAILAEIE:
- EPIRER « BB AT SEEREAS
- ARREARBINERHVIRIE (BIFER KHD):

3 IRTIERT - R ZRAERRHECH:
- BWERZEEMIERALZMI ;
- EMWAFEESTIRAR
- EMARIER AL i N B B INE B
- BB ARIRIRIE BRI ~ BRIRSMIER o

4. AR RRIBEE S EIR R A SRR -
5. B — AR - ELR A BN AR AFARRL o

MEEES - NELEBES

BREEB)BRAT
AR NEAL EEE 1 98
FRIR &R AR /0818
ErE 1 +852 2215 4582
fHH : +852 2355 7100

B EL : repairs@germanpool.com

HBERARES

ZEIEEEEE Invoice No. :

f S HHA Purchase Date :

Warranty Terms & Conditions

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

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

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 along with
a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

1. Customer who fails to present original purchase invoice

will be disqualified for free warranty.

Customer should always follow the operating

instructions. This warranty does not apply to:

- labour costs for installation, on-site check-up, part
replacement and other transportation costs;

- damages caused by accidents of any kind (including
transport and others);

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

. This warranty is invalid if:

- purchase invoice is modified by unauthorized party;

- product is used for any commercial or industrial applications;

- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;

- serial number is modified, damaged or removed from
the product.

. German Pool will, in its discretion, repair or replace any
defective part.

. This warranty will be void if there is any transfer of
ownership from the orginal purchaser.

Repair Centre - Small Appliances

N

w

IN

o

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre
1 Cheong Tung Road

Hung Hom, Kowloon, Hong Kong

Tel : +852 2215 4582

Fax : +852 2355 7100

Email : repairs@germanpool.com

This warranty is valid only in Hong Kong
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