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Read the operation manual carefully before using. Keep 1t 1n a safe place for future
reference.
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Some figures 1n the manual may not match with the real object, just for reference
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Thank you for choosing Rasonic Microcomputer Rice Cooker. Read the manual

carefully before using and well keep it for future reference.
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1. Important Safeguards

When using the appliance, follow the below safety

precautions:

1.

Never allow children to operate, clean, perform
maintenance on the appliance alone or play as toy. Put
the appliance and its power cord in a place not
reachable by children.

. Never leave the appliance unattended when in use, do

not or operate without inner pot or food inside.

. To avoid burns, do not get your face or hands close to

the lid or steam outlet during use or right after use;
never touch the heating plate and inner pot which are
subject to residual heat right after use.

. Never immerse the main body, power cord or adaptor

plug in water or let them wet, it can cause electric
shock or fire.

. To avoid danger, use the appliance according to the

operation manual. Do not use it outdoors or other
purpose. Misuse can cause injury.

. Before use, make sure both ends of the power cord

are plugged in tightly on the appliance and the power
socket.

. Only alternating electric current at 220 Volts can be

used.

-17 -



8.

Use only a power outlet rated at 10 Amperes above.
Otherwise, it can cause fire as power outlet is
overheated.

9. To avoid fire, stop to use the product if it is found the

power cord and socket are heated, power leakage or

shortage, or loose.

10.To avoid electric shock, scalding or injuries, never

11.

allow children to operate alone, and put the appliance
in a place not reachable by baby.

Do not touch, plug in or remove the plug with wet
hands, it can cause electric shock.

12. The appliance is intended to be used in household or

13.

14.

similar applications such as staff kitchen in shops,
offices and other working environments; farm houses;
by clients in hotels; motels; other residential type
environments; bed and breakfast type environments.
Do not use deficient or loosen socket. Make sure the
plug is dry before use.

Do not attempt to modify the appliance by yourself or
repair with any unauthorized parts, otherwise it will
cause hazards and warranty will become invalid.
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15.

16.

17.

18.

19.

20.

21.

The appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities, or lack of experience
and knowledge, if they have given supervision or
instruction concerning use of the appliance in a safe
way and understand the hazards involved.

When in use, do not cover the appliance surface or
steam vent with any objects to avoid appliance
malfunction, deformation or discoloration.

Always check the condition of rice cooker,inner pot,
power cord and plug. To avoid hazard, stop using the
appliance immediately and contact Shun Hing Electric
Service Centre Limited for checking and repairing if
any of the parts is damaged.

Do not use other container to substitute the original
inner pot.

Make sure the inner pot outer surface and heating
plate are clean and dry before use, otherwise it may
cause malfunction.

Do not operate the appliance when the power cord is
tangle or hang the power cord over the edge of table,
counter-top or let it touch any hot surface, it may
cause power cord damage.

Do not open the lid, move or shake the appliance
when in use, it can cause danger.
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22.

23.

24.

25.

26.

27.

28.

29.

Do not wash rice directly inside the inner pot to avoid

scratching the coating and affect the cooking results.

Do not cook acidic or alkaline food in the inner pot to

avoid damage on the inner pot coating.

Grasp the plug itself when plug in or unplug the

appliance, do not grasp the power cord.

Do not operate the appliance in the following places:

® Humid environment or near water

® Near heat sources such as electric oven, induction
cooker and fire

® Unstable surface

® Near inflammable or non-resistant to heat objects
(e.g. table cloth, curtain and towel etc.)

Do not place heavy objects on the power cord. Never

clip, modify, stretch or twist the power cord.

Do not directly touch the inner pot while the

appliance is cooking or after use to prevent burns.

Please put in correct amount of rice and water and
select functions correctly according to the operating
instructions. So as to avoid overflow of rice water,
half-cooked rice, scorched rice, boil-dry, burnt, etc. In
serious cases, it will affect the service life of the inner
pot.

Insert the power plug firmly to ensure well
connection.

-20 -



30. Keep the power plug and power socket dry. Do not

touch the appliance, plug or unplug the power plug by
wet hand.

31. If the product presses the [Start/Cancel] (FH%A/EY

32.

33.

34.

35.

36.

) button during operation, it will return to the
standby state. At this time, the function will be
restarted. The food in the inner pot may be burned or
have other abnormal phenomena due to repeated
heating. Please Avoid such operations during use.

Do not cook with hot water, it will affect the
thermostat operation and the rice texture.

When the product is used for the first time, there may
be a slight smell. The display may flash when the
power is first turned on. Unplug the product and
power it on again. The above two situations are
normal, please feel free to use them.

The inner pot and glass cover are made of fragile
materials, be careful and prevent it from crashing with
other hard objects or falling down from a high place.

Make sure the inner pot outer surface and heating
plate are clean and dry before use, otherwise it may
cause malfunction.

Ensure to close the lid tightly, avoid opening the lid to
affect rice texture and cause malfunctions or other

accidents.
_ 21 _



37.Before taking out the inner pot, be sure to unplug the
power cord.

38. Do not pour water into the heating plate. Before use,
pay attention to the outside of the inner pot
(especially the bottom) and the inside of the rice
cooker (especially the heating plate) to ensure that
there are no water beads or other debris on the
surface, and make sure that the inner pot is in good
contact with the heating plate.

2. Cleaning and Storage ST
1. Before cleaning, unplug and let the rice 7 9
3 )
cooker cool down completely.
Inner pot

2. When clean the inner pot and lid, please
use soft material such as sponge and

mild detergent. Rinse with water and

rub them dry. Put them in place after cleaned.

® |If food residual sticks on the inner pot, please soak the inner pot with
water for a while before cleaning.

® Never use poisonous or corrosive detergent or harsh tools (e.g.
metal-wired brush) for cleaning.

3. If dirt is attached on the heating plate, main body or lid, use a damp cloth to

i =
S Zifik
s

4. To avoid damage on the inner pot coating, use original rice scoop when serving

clean and wipe them dry.

rice, never use metal utensils or cut food in the inner pot.
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5. The color of inner pot may change after using a period of time, however it does
not affect the food hygiene and function of the inner pot.
6. When store, put the appliance in a box and store in a dry place.
7. When store, never wrap the power cord around the appliance or clip the
power cord to prevent power cord damage.
8. Clean the product in time after use to prevent some dirt from tightly adhering
to the surface of the product or accessories and making it difficult to remove.
9. Do not rinse or immerse the main unit in any liquid. Clean it with a soft damp
cloth.
10.The inner pot should be clean with a soft cloth or towel. Do not use hard steel
wire to wipe it during cleaning.
11. When the product is not used for a long time, please clean it and wipe it before
putting it into the packaging box. It should be stored in a ventilated and dry

place to avoid moisture and affecting its use.

Inner lid detaching and installing

Detach the inner lid Install the inner lid

PR

1. Press the inner lid buckle and take | 1. Insert the bottom of the inner lid

the inner lid off. into the lid cover slot.

2. Press it to the lid.
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3. Product Specification

Model

RRC-TC107W RRC-TC107B

Color

White Black

Rated Voltage

220-240V ~ 50-60Hz

Rated Power 460W
Capacity (approx.) 2L
Cooking capacity (max. 3.5 0.7L
cups rice) (approx.) '
Net Weight (approx.) 2.6 kg

Product Size (W x D x H)

(approx.)

236 x 282 x 191 mm
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4. Product Description

Product

Inner lid

Steam valve set
Inner pot handle
Inner pot

Inner pot sensor
Handle

Heating Plate
Steam vent

. Control panel
10. Lid

11. Lid open button
12. Power cord

©ONOUAWNE

Accessories

13. Measuring cup
14. Rice scoop

15. Soup scoop

16. Steaming basket

(Above diagram is for reference only, subject to actual product.)
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Control Panel

FiRasonic
Display
Screen
7849 IheE
Touch ~ ~ ~
. “

Control AR E*E?,; PR

g - _

Inner pot water level marking

E* St
BRAK A

w1
. 05

1 xmmxn 05

(Above diagram is for reference only, subject to actual product.)
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5. Operation Instructions
5.1 Basic Operation

1. Press lid open button to open the lid.
2. According to your decided function, determine the rice you need. Using the
original measuring cup correctly which maximum is 180 ml. Refer to the below

pictures to measure:

3. Do not wash rice directly inside the inner pot to avoid scratching the coating.

4. Put the rinsed rice in the inner pot. According to your selecting function, refer
to the inner pot water level, input water equally the water level. It is allowed
to adjust the water amount to fit your preference.

5. Put the inner pot inside the main body and close the lid until a click sound.

6. Before putting the inner pot inside the main body, make sure the outer and
bottom surface of the inner pot is wiped dry and clean. If foreign substance is
attached, remove it immediately. Otherwise it will cause noise while cooking
and possibly a malfunction.

7. Be sure that the handle of inner pot is fit properly into the gap for handle at

the main body.

Steam Valve Cover

Steam Valve Lock

Steam Valve Gasket
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5.2 Operation

Put all ingredients into the inner pot, according to given water level marking to
add water and close the lid. Then, select function by touch control:

1. Connect to the electricity, press [Function] button (ZfJ8E) to select function,
for example, Refined Rice (¥52&fk), Refined Congee (f&&75f5), Soup (£55),

\\\\\\\\

(PR)8) or directly press Quick Cook ([#Z& k) and Quick Congee (JRZE75f3) to
select function. Display screen will show the corresponding cooking time

after pressed the function button.

2. Once you press [ Function) button (I/EE), a ‘beep’ sound will be alarmed. The

indicator of selected function will light up and [Start/ Cancel] indicator

(BE#B/ECH) will flash. If no action is taken around 60 seconds, appliance will
return a standby status followed a ‘DiDi’ sound, selected function will not

start.

3. Press [Start/ Cancel] button (Bi#%a/H3H), the appliance will have a beep sound

and selected function will keep lighting up. Appliance start to cook. At the

same time, display screen will show the remaining cooking time.

4. If you want to suspend the operation, press [ Start/ Cancel ] button (Bg#&/E:H)

for 3 seconds, operation will stop and return to standby status.

5. There are 4 ‘beep’ when appliance finishes cooking. Indicator of

[Start/ Cancel]) button (E54&/81H) light up and enter to keep warm mode

automatically. The keep warm time will be showed on display screen.
CAUTION! Do not keep warm over 12 hours, otherwise it may have crust, bad

smell or deterioration.
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6. Press [Start/ Cancel ] button (58#%4/H) to cancel keep warm mode, appliance

returns to standby status and you can turn it off now.
CAUTION! It is suggested to use Refined Rice or Refined Congee function

when cooking leftover rice, sticky rice or with other ingredients.

5.3 Preset Mode

Preset mode only available to Refined Rice, Refined Congee, Soup, Steam and
Mixed Rice function. It can set the cooking completion time of the appliance
within 24 hours, the display screen showed is the finish cooking time.

CAUTION! Be aware of perishable food if set the preset function over a long

time.

1. Press [Function] button (ZJAE) to select desired function.

CAUTION! Some function is not supported by preset mode that cannot move

on to next step.

2. Press [Preset] button (%) to enter preset mode, 4 hours presetting is
assumed. the Display screen and preset indicator light will flash, you can press

[Preset] button (FH%Y) to adjust reservation time. Single press for 10

minutes’ increment, press and hold for 30 minutes’ increment.

3. After adjustment, press [Start/ Cancel] button (BH#&/H) to confirm
presetting.

4. If preset is need to be cancelled, press [Start/ Cancel] button (5g44/5:H) for 3

seconds to cancel the reservation.
5. If you want to change the reservation time or cooking function, you have to

cancel the original reservation and reset.
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5.4 Steam Function (z£7&))

YARRXARY

1. Fill water into inner pot. CAUTION! Do not exceed maximum water level

marking, then put the steaming basket and food inside the inner pot.

2. Press [Function]) button (ZJEE) to choose Steam, press

[Start/ Cancel] button (Eg4&/E34) and then press [ Function ] button (B5AE) to

adjust the steaming time. Single press for 1 minutes’ increment, press and hold
for 5 minutes’ increment.

3. If you see Steam function is flashing and [Start/ Cancel] indicator
(BE4G/HLH) is flashing red light, it means appliance enters Steam function.

4. Appliance would keep operating if you open the lid during functioning.

5. If the electricity is suspended and resumed afterward, the operation will
resume to the last setting.
CAUTION! Steaming time starts counting from the time water is boiled, so

actual operation time would longer than setting time.

5.5 Reminders for Cake Function (Z&fE)

Mixture of egg, flour and water exacter should NOT exceed the water level

marking of 1.5 cup of RICE ([ >f), otherwise the cake may block the steam lid

when cooking that lid explosion can be caused.
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5.6 Operation Time Reference Table

The cooking amount and time of each function are as follow:

. M.:-.1x. amount of Cooking time | Adjustable Keep
Function cooking(Rice/ Water (Approx.) time range Warm
level marking) pprox. g (Approx.)
Refined . N .
Rice 1-3.5 Cups/Rice () 55 mins N/A 12hours
Quick . N .
Cook 1-3.5 Cups/Rice () 28 mins N/A 12hours
i 1-2 Cups/Mixed Rice
N,leed ps/ (FF 1 hour 50 mins N/A 12hours
Rice $5)
MAX soup level (G K
Sou 1 hour 30 mins N/A 12hours
P 7KA1)
Refined | 0.5-1 Cup/Congee (5f9) :
Congee 0.5 Cup/Gruel (F72) 1 hour 30 mins N/A 12hours
Quick 0.5-1 Cup/Congee (57) ,
Congee 0.5 Cup/Gruel (F72) 30 mins N/A 12hours
Steam MAX water level (74 20 mins 1-30 mins 12hours
7KAIL)

Keep
Warm - - -- 12hours
Yogurt -- 8 hous -- --

Mixture should NOT )
Cake exceed 1.5 Cups/ >k 40 mins h B

CAUTION:

1. The actual rice cooking time is varied with different rice quantity, water

amount, voltage, room temperature, water temperature and rice quality.

2. The rice texture is affected by different rice quantity, water amount and rice

quality which are even possible to form crust.
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5.7

According to personal preference on the rice texture, water amount can be
adjusted.

Depends on the characteristics of various ingredients, it is recommended that
the reservation time should not be too long, otherwise the food may
deteriorate.

Refined Rice and Quick Cook cannot make soup or congee, user have to

choose suitable function for cooking.

Keep Warm ({rH)
Keep warm operation: Automatically turn into keep warm mode after cooked.

Or press [Function]) button (Z/jEE) to select keep warm mode and press
[Start/ Cancel] button (EF4&4/H14) button to start. Keep warm mode is

functioning if its indicator light up and [Start/ Cancel] indicator (FF4&/HGH)
flash in red light.

During keep warm, scarify the rice occasionally and close the lid. It is to avoid
the rice becomes dry and clamp.

The maximum keep-warm time is 12 hours, afterwards the rice cooker will
then return to standby status automatically.

Do not keep warm the rice or food for too long, otherwise it may have crust,

bad smell or deterioration.

Under keep warm mode, press [ Fa#a/84 ) button to leave the keep warm

mode.
If the appliance is removed from the power and returned it afterward, the rice

cooker will resume to the last setting.
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CAUTION! Yogurt function is not available to keep warm, appliance returns to

standby mode after finish cooking.

6. Troubleshooting

Problem

Cause

Solution

The indicator is hot on

The power cord plug is

not plugged in

properly

Reinsert the power cord plug into
place

The power cord plug

or spare parts are

damaged

Contact Shun Hing Electric Service

Centre Ltd. for Checking and

repairing.

Rice and porridge are
not cooked properly,

Proportion of rice and
water is not balance

Adjust the amount of water added

burnt bottom when

The bottom of the

Clean with damp cloth

cooking rice or [ inner pot is dirty or
porridge has foreign matter
The lid is not tightly | Close the lid tightly
closed
Malfunction Contact Shun Hing Electric Service
Centre Ltd. for Checking and
repairing.
Overflow when | Adding too  much | Avoid going above the maximum
cooking rice or | water and rice water level of select function, more
porridge details can be found in table 5.6.
Function failure Power supply is | Unplug the power cord for 20
disturbed seconds and restart. If there is still

function failure, contact Shun Hing
Electric Service Centre Ltd. for

Checking and repairing.

Display screen shows
F1, F2, F3, F4, C2, C7,
C8

Appliance malfunction

Contact Shun Hing Electric Service

Centre Ltd. for Checking and

repairing.
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7. Special Avowal

1. The information above has been checked; our company reserves the
hermeneutic power to any print errors or misunderstanding on the content.

2. Please note that any technology improvement will be added to the new
versions of operation manual without any prior notices. The product
appearance and color are subject to the actual appliance.

3. E-copy of operation manual can be sent by e-mail on request, please call Shun

Hing Electric Works and Engineering Co., Ltd at 2861 2767.

8. After Sales Service

Shun Hing Electric Works & Engineering Co., Ltd. (“The Company”) authorizes
Shun Hing Electric Service Centre Ltd. (“SHESC”) to offer one year warranty
service to the product commencing from the date of purchase invoice or
redemption voucher. SHESC reserves the right to change the warranty terms
without prior notice. For details of the warranty terms, you can refer to our

website.

-34 -



-35-



s e FiIRasonic %4548
ERETTEERAH

SHUN HING ELECTRIC WORKS AND ENGINEERING CO., LTD.
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st - 2861 2767 BElSC 9L © 2865 6706

4k : http://www.rasonic.hk BEHL © shew@shunhinggroup.com

Office: 9/F, Peninsula Centre, 67 Mody Road, Tsimshatsui East, Kowloon, Hong Kong
Tel: 2861 2767 Fax: 2865 6706
Website: http://www.rasonic.hk E-mail: shew@shunhinggroup.com

1R f 415 Maintenance and Repair Service:
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SHUN HING ELECTRIC SERVICE CENTRE LTD.
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FEEL 2406 5666 B EHE : 2408 0316
484k« https://www.shunhing-service.com/zh

11/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T. HK
Tel: 2406 5666 Fax: 2408 0316
Website: https://www.shunhing-service.com/en
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Customer Service Centre

1/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T.

9/F., Block B, Peninsula Centre, 67 Mody Road, Tsim Sha Tsui East, Kowloon

22/F, Parkview Centre, 7 Lau Li Street, Tin Hau, Hong Kong

Avenida de Venceslau de Morais, No. 193-199, 5 andar - |, Edf. Industrial Nam Leng, Macau
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https://www.shunhing-service.com/zh

For the latest information of Hong Kong and Macau service center, please visit:
https://www.shunhing-service.com/en
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