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Warnings & Safety Precautions

A WARNING!
Read all instructions carefully before using this product.

This product is for domestic indoor use only. If this product is used for any commercial, industrial,
rental or other purposes, product warranty will be VOIDED.

This product is not intended for use by children or persons with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of this product by an adult responsible for their safety.
Mind your children and DO NOT let children play with this product.

Cleaning and user maintenance shall not be made by children without supervision.

Check the voltage indicated on the rating label before using this product.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid hazards.

Unplug this product from the power source before cleaning and maintenance.

Contact German Pool authorized service technician for repair or maintenance of this product.

A WARNING!

10.

To avoid injury caused by improper use, please read this instruction manual carefully before using
this product. Always use this product strictly in accordance with the instructions and intended
purpose described in this manual.

This Safety Precautions section contains important information to help you use this product safely
and correctly, and to prevent personal injury or property damage to yourself or others. Please read
it carefully and keep it in a safe place for future reference.

Place this product on a stable, flat, and firm surface before use.

The rated input voltage of this product is 220-240V~. Please confirm the power supply before use.
Ensure the power outlet is properly grounded to prevent electric shock.

DO NOT immerse the power cord, plug, or appliance in water or other liquids to avoid electric
shock.

DO NOT let the power cord hang over the edge of a table, countertop, or touch hot surfaces.
DO NOT damage, excessively bend, stretch, twist, clamp, or place heavy objects on the power
cord.

If the power cord is damaged, it must be replaced with a special cord or assembly provided by
German Pool Customer Service & Repair Centre.

If repair is required, contact German Pool Customer Service & Repair Centre. DO NOT
disassemble this product yourself.

Always unplug this product before cleaning. Ensure the power socket is completely dry before
reuse.

Regularly inspect the steam outlet to ensure it is not blocked.

Before opening the lid, ensure that the pressure inside the cooker has been fully released.
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Warnings & Safety Precautions
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DO NOT force the lid open if the float valve has not dropped.

During operation, DO NOT open the lid, place hands or face near the steam outlet, or move/shake
this product to avoid burns or cooking failure.

DO NOT place wet cloths or towels on the lid, as this may cause deformation or discoloration.

DO NOT touch the inner pot during or immediately after use to avoid burns.

DO NOT wash rice directly inside the inner pot. Wash ingredients in another container to prevent
damage to the non-stick coating.

After placing the inner pot into the cooker, gently rotate it left and right to ensure proper contact
with the heating plate and temperature sensor.

DO NOT heat the inner pot over an open flame.

DO NOT continue using the inner pot if it becomes deformed. Contact German Pool Customer
Service & Repair Centre for replacement.

Ensure the bottom of the inner pot and the heating plate are clean and free from food residue
before use to prevent overheating or uneven cooking.

DO NOT power on this product if the inner pot is not properly placed, is empty, or contains no
ingredients or water.

When moving or servicing this product, unplug it and allow it to cool completely first.

Unplug the power cord promptly after use if this product is not in keep-warm mode. DO NOT pull
on the cord directly.

Clean the lid, seal ring, float valve, and pressure relief valve regularly to prevent odors.

Only use the original inner pot supplied with this product. Using unsuitable cookware may cause
malfunction.

DO NOT open this lid during operation to prevent undercooked food or scalding.

The seal ring is a critical safety component. If damaged, stop using this product immediately, and
have it replaced by German Pool Customer Service & Repair Centre.

DO NOT exceed the maximum food and water level marked on the inner pot.

Use extreme caution when this product is used near children. DO NOT leave it unattended.

Keep this product out of reach of children. DO NOT allow persons with reduced physical, sensory,
or mental capabilities use this product without supervision.

DO NOT remove the pressure relief valve or press the float valve during operation or venting to
avoid scalding from hot steam.

This product is intended for household use only. DO NOT use it for any purpose other than those
described in this user manual.

Dispose of all packaging materials immediately after unpacking to prevent choking hazards for
children.

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

After cooking, DO NOT open the lid until pressure has been fully released and the float valve has
dropped. DO NOT force the lid open.

This product is only suitable for use at altitudes below 2000 meters above sea level.
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Product Structure

Pressure Relief Valve Exhaust Button

Float Valve
Pressure Adjustment Knob
Pot Lid Handle

Pot Lid

Seal Ring

Inner Pot

Insulation Cover

Control Panel

Main Unit

Double-boil Pot Double-boil Pot Handle

Measuring Cup Rice Scoop Power Cord
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Operating Instructions

Before Cooking

1. Open the lid: before opening the lid, make sure the float valve has fully dropped, indicating that
there is no pressure inside the cooker. Grip the lid handle, and rotate the lid clockwise until the
triangle icon on the lid aligns with the unlock icon on the pot body, then lift the lid upwards to
open it.

Lid in locked position  Rotate lid to unlock Lift lid upwards

Float Valve Exhaust Button

Pressure Relief Valve Pressure

Adjustment Knob

Note:

. When the Float Valve has sunk, it means the pot is not pressurized, and it is safe to open the
lid; when the Float Valve has risen up, it means there is pressure inside the pot, the lid will
automatically lock and the lid cannot be opened.

. To manually exhaust pressure, press Exhaust Button to release steam.

3 Steam will vent out from the Pressure Relief Valve. Keep face and hands away from the vent to
avoid scalding.

3 If the Float Valve is not cleaned regularly, or if food residue causes it to stick and fail to sink
automatically, making it impossible to open the lid, gently push it down through the valve opening
using a slender object like a chopstick.

. It is recommended to clean the Float Valve after each use to prevent it from sticking, ensuring
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Operating Instructions

pressure can be released properly and the lid can be safely opened.
2. Take out the inner pot, and place in food ingredients and water according to the scale lines. DO
NOT fill to beyond the maximum and minimum scale lines.

Maximum Scale Line

Minimum Scale Line

Note:

3 DO NOT use the inner pot to wash food ingredients to avoid scratching the nonstick coating.

3 If using the double-boil pot with the Double-Boil function, fill water to the 0.5 (Steam) level.

3 When cooking congee, make sure water does not exceed the Maximum Scale Line on the inner
pot.

. When cooking rice, the recommended rice-to-water ratio is 1:1; when cooking congee, the
recommended rice-to-water ratio is 1:7-8. Depending on personal texture preference or the type
of rice used, user may increase or decrease the amount of water accordingly.

3. Place the inner pot into the main unit, make sure the bottom of the inner pot and the surface of
the heating plate are clean and dry. After placing in the inner pot, gently rotate it to ensure full
contact between the pot and the heating plate.

4. Close the lid: grip the lid handle, turn handle anticlockwise to Locked position until you hear a
“click” sound indicating the lid has been securely locked. Before closing the lid, check to make
sure the seal ring has been properly installed onto the lid.

Note:

The seal ring can be detached for cleaning, but it must be properly reinstalled onto the lid before
re-using the product.
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Operating Instructions

Seal Ring.

Pressure Relief Valve

Stainless Steel Pot Lid

Anti-Blockage Nut

5. Install the Pressure Relief Valve, and check that the Exhaust Button is in the sprung-up position;
if is it not, press the button until it springs up completely. Make sure the Float Valve has sunk
(before heating, the Float Valve should sink). If the Float Valve is clogged, it must be cleaned
thoroughly before use. Always keep the valve opening clear.

Float Valve
in sunk down position

6. Connect power: insert the power cord connecting end into the port located on the bottom of the
pressure cooker, and plug the socket end into a power socket. When powered on, the product will
emit one beep, and display will show “0000”, indicating that the product is in standby state.
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Operating Instructions

Control Panel
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1.  Connect power, product enters standby state, Display Panel shows “0000”.

Note:

Display Panel &
Indicator Lights

Mode
Indicator Lights

Increase Key

In standby state, if product does not receive any command in 30 seconds, it will automatically enter

Sleep Mode, and Display Panel will show “—*“. Press any key to return to standby state.

2. Rotate the Pressure Adjustment Knob to select High Pressure/ Low Pressure Mode or No

Pressure Mode.

3. Tap Function Key to select function, the corresponding indicator light will blink. In High Pressure/

Low Pressure Mode, Display Panel will show default pressurized time; in No Pressure Mode,

Display Panel will show default cooking time.

Note:
Different pressure modes support different functions:

High Pressure/Low Pressure Mode can be used for Rice, Grains, Soup, Porridge, Meat, Tendon,

Congee, Quick Soup, Double-Boil.

No Pressure Mode can be used for Nutri Rice, Ferment, Cake, Slow Cook, Stir Fry, Bake functions.
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Operating Instructions

A WARNING!

No Pressure Mode cooks in a continuous exhaust state. When selecting functions that require
cooking in High Pressure/Low Pressure Mode, DO NOT turn the Pressure Adjustment Knob to No
Pressure Mode, otherwise hot food and liquid may overflow during cooking and cause scalding.
If there is still pressure inside the pot, and overflow occurs due to the Pressure Adjustment Knob

being accidentally turned to No Pressure Mode, immediately rotate the Pressure Adjustment Knob
back to High Pressure/Low Pressure Mode, to stop the continuous exhaust and overflow.

High Pressure/ No Pressure Mode
Low Pressure Mode

Function Rice Grains Soup Porridge Meat
REER i) A FERESH A
Default Time 10 min 45 min 30 min 40 min 45 min
Adjustable Time 8-12 min 30 min-1 hr 20-50 min 35-50 min 30-55 min
Low 8 min 30 min 20 min 35 min 30 min
Standard 10 min 45 min 30 min 40 min 45 min
High 12 min 1 hr 50 min 50 min 55 min
Function Tendon Congee Quick Soup Double-Boil Nutri Rice
T =B RiZ% BRZKIEK HEEER
Default Time 45 min 23 min 25 min 1 hr 30 min 12 min
Adjustable Time 30-55 min 18-28 min 15-40 min 1-2 hr 10-16 min
Low 30 min 18 min 15 min 1 hr 10 min
Standard 45 min 23 min 25 min 1 hr 30 min 12 min
High 55 min 28 min 40 min 2 hr 16 min
Function Ferment Cake Slow Cook Stir Fry Bake
R TRERS =58 B i/ (]
Default Time 6 hr 50 min 1hr 1 hr 1 hr
Adjustable Time 4-8 hr 40 min -1 hr 30 min -5 hr | Not Adjustable 50 min -
1 hr 20 min
Low 35°C 40 min 50°C H1 50 min
Standard 40°C 50 min 60°C H2 1hr
High 45°C 1 hr 70°C H3 1 hr 20 min

*Low/Standard/High do not refer to the pressure level. They are cooking levels that result in different textures to
suit individual palates.
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Operating Instructions

4.  Default Cooking Level is set to Standard (except for Ferment, Slow Cook and Stir Fry functions). To
adjust Cooking Level, tap Cooking Level Key repeatedly to cycle among Low/Standard/High, the
corresponding indicator light will blink. After selection is complete, tap Start/Cancel Key to start
cooking.

Note:

3 If using the double-boil pot with the Double-Boil function, fill water to the 0.5 (Steam) level.

. When using Ferment function, tap Cooking Level Key and Display Panel will show “45¢” meaning
45°C. User can tap Cooking Level Key repeatedly to cycle among 35c (35°C) / 40c (40°C) / 45¢
(45°C). User can also tap Cooking Level Key anytime during fermenting to adjust the temperature.

3 When using Slow Cook function, tap Cooking Level Key and Display Panel will show “70c”
meaning 70°C. User can tap Cooking Level Key repeatedly to cycle among 50c (50°C) / 60c
(60°C) / 70c (70°C). User can also tap Cooking Level Key anytime during cooking to adjust the
temperature.

. When using Stir Fry function, tap Cooking Level Key and Display Panel will show “H3” meaning
high power. User can tap Cooking Level Key repeatedly to cycle among H1 (low power) / H2
(medium power) / H3 (high power). User can also tap Cooking Level Key anytime during cooking to
adjust the power.

. During cooking, tap Start/Cancel Key to cancel cooking and return to standby state.

. During cooking, tap Pause Key to pause cooking, tap again to resume cooking.

. Pressurized time refers to the duration in which the pressure inside the pot is maintained at_trle
selected function’s cooking pressure. When user first starts cooking, Display Panel shows ' _ '
until pressure inside the pot builds up to the set pressure, then pressurized time will start to
countdown, and Display Panel will show countdown time; total working time is pressure build-up
time + pressurized time.

5. Tap Increase/Decrease keys to adjust cooking time, each tap increases/decreases cooking time
by 1 minute (except for Ferment and Slow Cook functions where each tap increases/decreases
cooking time by 30 minutes; Stir Fry function’s time is not adjustable). Tap and hold Increase Key
or Decrease Key to speed up time adjustment.

6. When cooking is complete, the product will automatically enter Keep Warm state, and Keep Warm
Indicator Light will light up constant.

7. To retrieve food from the cooker, tap and hold Start/Cancel Key to exit Keep Warm state, then
press Exhaust Button on the lid handle to open the Pressure Relief Valve until the Float Valve
sinks down.
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Operating Instructions

WARNING!

When cooking liquid foods (such as congee or thick sauces), DO NOT immediately press the Exhaust
Button to depressurize. User must wait until the Float Valve naturally sinks down before opening the lid,
otherwise the food will spray out from the Pressure Relief Valve.

Timer Function

1. Connect power, product enters standby state, Display Panel shows “0000”.

2. Tap Function Key to select function, adjust parameters and time, then tap Timer Key to enter
timer settings. Timer Indicator Light will blink, and default on-timer is set at 2 hours.

3. Tap Increase/Decrease keys to adjust timer duration. Each tap increases/decreases timer by 30
minutes. Adjustable time range is 2 hrs -24 hrs.

4.  When setting is complete, tap Start/Cancel Key, Timer Indicator Light lights up constant, product
starts to countdown. When countdown hits zero, the product will automatically start cooking.

Note:

. During timer countdown, if user wishes to cancel the timer, tap Start/Cancel Key and the product
will return to standby state.

. Timer is not available for Cake and Stir Fry functions.

Keep Warm Function

1. Connect power, product enters standby state, Display Panel shows “0000”.

2. Tap Keep Warm Key to activate Keep Warm function. Keep Warm Indicator Light lights up
constant.

3. Display Panel shows accumulated kept warm time (shown in increments of 1 minute; if
accumulated time is less than 1 minute, display will show 00:00). Maximum keep warm time is
12 hours.

4.  During Keep Warm time, if user wishes to cancel, tap Start/Cancel Key and product will return to
standby state.

Cooking Precautions

. When cooking a large pot of rice, after cooking is complete, DO NOT immediately press Exhaust
Button. It is recommended to let cooker automatically Keep Warm for a while before opening the
lid.

. When cooking congee, soup or other foods with a lot of liquid, after cooking is complete, DO NOT
immediately press Exhaust Button to manually depressurize. Hot liquid may spray out from the
Pressure Relief Valve and cause scalding or other bodily harm.

. During auto keep warm state, if user does not need to further keep warm, it is recommended to
unplug the power plug.

. During cooking, the lid may slightly rise up due to the pressure inside the pot. A tiny gap between
the lid and the cooker body is a normal phenomenon and will not affect use.

P.13



Operating Instructions

. During cooking, intermittent or continuous steam discharge is a normal phenomenon.
. During cooking, pressure inside the cooker may cause sounds. This is a normal phenomenon.

Cleaning & Maintenance

A WARNING!
Unplug the product from the power source, allow the product to depressurize and cool down completely
before cleaning.

Cleaning the Float Valve
Remove the floater seal ring and the floater, wash thoroughly and allow to air dry completely, then
reinstall properly. DO NOT disassemble the Float Valve unless for cleaning.

Floater

Floater Seal Ring

Cleaning the Pressure Relief Valve
Pull out the protective cover of the Pressure Relief Valve and the Pressure Relief Valve, rinse both
thoroughly with water and allow to air dry completely, then reinstall properly back onto the lid.

Cleaning the Inner Pot
Take out the inner pot and wash with a soft sponge, then wipe dry with dry soft cloth. DO NOT wash the
inner pot with steel scourer or abrasive tools to avoid damaging the nonstick coating.

Cleaning the Heating Plate
If rice or other debris is stuck on the heating plate, gently pick them off and wipe heating plate with a
soft dry cloth.

Cleaning the Exterior & Lid

Wipe gently with a wrung-out moist cloth. DO NOT use gasoline, chemical solvents or abrasive cleaners.
DO NOT immerse the main unit or directly rinse with water or other liquids to avoid damaging the
product.

Note:

After each cleaning, it is essential to check that the float valve, seal ring, anti-blockage nut, pressure
relief valve and other components are properly re-installed, to avoid affecting use or causing a safety
hazard.
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Troubleshooting

A WARNING!

3 DO NOT repair or disassemble this product by yourself. Before maintenance work, turn off the

product and unplug product from the power source.

3 If user encounters problems not mentioned below or if problem persists, please contact German

Pool Customer Service & Repair Centre for assistance. This product must be repaired by German

Pool Customer Service & Repair Centre only. If user entrusts personnel not designated by German

Pool, or if user performs repair work on their own, there may be a risk of personal injury or

property loss.

Problem

Possible Cause

Solution

Lid cannot close

Seal ring not installed properly

Reinstall seal ring properly

Float valve is stuck

Use a chopstick to push down
the float valve

Lid cannot open

Float valve has not sunk after pressure
is released

Use a chopstick to push down
the float valve

There is pressure inside the pot

Depressurize according to
Operation Instructions

Lid is leaking air

Seal ring has not been installed or is
installed incorrectly

Reinstall seal ring properly

There is food debris on the seal ring

Clean seal ring

Seal ring damaged

Contact German Pool Customer
Service & Repair Centre to
replace seal ring

Lid is not closed properly

Close the lid properly

Float valve is leaking air

There is food debris on the floater seal
ring

Clean floater seal ring

Floater seal ring damaged

Contact German Pool Customer
Service & Repair Centre to
replace floater seal ring

Excessive steam release
from pressure relief valve

Pressure relief valve is not installed
properly

Reinstall pressure relief valve
properly

Pressure control system malfunction

Display panel shows error
code “E1”

Temperature sensor disconnected

Display panel shows error
code “E2”

Temperature sensor short circuit

Contact German Pool Customer
Service & Repair Centre

Display panel shows error
code “E3”

Internal temperature is too high

Power off and allow product to
cool down; if problem persists,
contact German Pool Customer
Service & Repair Centre

Display panel shows error
code “E4”

Pressure switch malfunction

Contact German Pool Customer
Service & Repair Centre

Display panel shows error
code “E5”

Pressure adjustment knob does not
match the current operating mode

Display panel shows error
code “E6”

Product operating pressure does not
match pressure adjustment knob

Rotate the pressure adjustment
knob to the correct position
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Technical Specification

Model PRC-410

Voltage / Frequency 220-240V~ 50-60Hz

Power 1000W

Capacity 4L

Working Pressure 0-70kPa

Product Dimensions (H) 285 (W) 270 (D) 280 mm
Net Weight 5.8kg

. Specification is 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 update version of the user manual.
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AT AR

Buge PRC-410

BE /AR 220-240V~ 50-60Hz

= 1000W

NE 4L

TEEN 0-70kPa

BERR (H) 285 (W) 270 (D) 280 mm
FE 5.8kg

EMRREETTMEEE  MABTEA -
FRECSRAINE HA - —BEIP S RAE -
R fE A S RE Llwww.germanpool.com4_E R AR S ThitAs
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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).

*HFAEBRTRA - UTFIER—EAXAAAT
ERER  RAFESERER

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

1EZEEEVPFHERE
RAERTR (RIRaHES)

EXAATRPAERABETEK

www.germanpool.com/warranty

DEZRATBEERAH

one of the following means:

1) Visit our VIP App and register online:
(Scan the QR Code on the right)

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

3) Complete the attached Warranty
Card and mail it back to our
Customer Service Centre.

FIREL NRIEWEREARR—HHRET - DUBAHEREER - BPRELCFTEERRIERERER «

HRIGRE R Y

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.

#5E Model No. : PRC-410
B 5EHE Serial No. :

BEERI% Purchased From :

1. REEH TR ERRIEARS B NERBIEEBRY
2. AP R IBHAEAVEREIE - ARBILAEE:
- PR R B ERT A ATUR—
TEHER;

- ERARENREINERRISE (BRI MM
BREETE  NMGAEMERNRREAA
HATSIBU 18R -

3. RTINERT - AP ZRAEBERSHEUE:

- BERZHEMIFRA M

- ERBAERERIERR

- BRI il A BB NS AEC M
- WBRFRIE B EK  BIRSMIER o

4. RRERARESEERN TR EBENN -
5. FEm—EHEEE  ERAEIBR AR -

BRI BRAEE R

a5 P

m%ﬁ%ﬁwsﬁ TRPIFMA BB (BIMFTL)
ERRO TIBE 51558 /E 5 1 11 AR
&5 1 +852 2773 2888 55 ¢ +853 2875 2699

& : +852 2356 9798 fHH : +853 2875 2661

EH © repairs@germanpool.com

IR A R

BEZGERE Invoice No. :
#%Z B Purchase Date :

[N

. Customer who fails to present original purchase invoice
will not be eligible for free warranty service.
. Customer should always follow the operating instructions.
Th|s 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. Th|s 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.

N

Customer Service & Repair Centre
Hong Kong Macau

Unit B, G/F, Sunshine Kowloon Bay
Cargo Centre, 59 Tai Yip Street,

A, 1 Andar, Mei Kui Kuong
Cheong Fase 2, No.515 Avenida
Do Conselheiro Borja Macau
Tel : +853 2875 2699

Fax : +853 2875 2661

Kowloon, Hong Kong
Tel : +852 2773 2888
Fax: +852 2356 9798

Email : repairs@germanpool.com

HRANEB RN ‘ This warranty is valid only in Hong Kong and Macau
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