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About the product
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Thank you for buying the electric stew series product of our company. As one of our

self-developed products, it combines the traditional cooking skills and modern home appliance

technologies. It has beautiful appearance and exquisite techniques; it is safe and reliable to use:

when the electric stew works, the heats penetrate slowly from the heating source into food in

the stew through water. It is an ideal cookware to take nourishment throughout the year for it

can maintain the authentic flavor of the food and better keep the food nutrition. Its

microcomputer controls the time and working state, it also has the reservation function. The

function segment makes it convenient to use, it has functions like nutrition soup, gruel for baby,

dessert and heat preservation.
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Working principle of water-resisting stewing
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Water-resisting stewing is to heat food in the inner tanker evenly and softly through the boiled
water temperature. It delivers thermal energy evenly into food materials inside the ceramic
stew cup through water, so that the nutritional ingredients of food materials won’t be
damaged by overheat to prevent the nutritional ingredients from running away. Heat inside
the ceramic stew cup won’t spill over and the steams won’t pour inside, so as to maintain
the nutrition and flavor of food to a great extent.
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Parts and installation diagram
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Ceramic stew
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Upper cover
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Machine
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Operation panel
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Attention: the pictures are only for reference; the product color and appearance are subject to

the real object!
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Performance characteristics
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It has fashionable appearance and exquisite techniques.
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It has the protection device against burning and power failure.
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The water-resisting stewing can maintain the authentic flavor and lock the food nutrition
effectively.
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The PTC with constant temperature characteristics adopted to generate heat can lower the
power and electricity consumption.
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It is controlled by microcomputer; it is convenient and easy to use for the reservation/timing
function.
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It has the functions like nutrition soup, gruel for baby, dessert and heat preservation to

satisfy various requirements of boiling or stewing.
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About the functions of operation panel
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Reservation
Dhiie /BUH
Function/cancel
+-f ]

+- time
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[function/cancel]: after powering the machine on, you can select the cooking function you need
through the function selection keys. The indicator light will be turned on in the corresponding
menu; 10s later, the indicator light will stop flickering and enter the working state automatically.
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[+- time] adjustment key: timing is to set the scope of working time. After selecting the function,
you can press the “+ -” key for timing. Each press on the default time will increase or reduce 0.5
(representing 30 minutes); it can be timed 4 hours for the most and one hour for the least. After
setting the time, wait for 10s and the indicator light will stop flickering and enter the working
state automatically.
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[Reservation] key: reservation means to arrange the working time; it starts working when it is the
time. You should press the “reservation” key for reservation; the “reservation” indicator light is
turned on and the screen displays “1.0” (representing one hour), press the “+” “-” keys to adjust
the reservation time. Each press can increase or reduce 0.5 (representing 30minutes); the
reservation time can be 24 hours for the most and one hour for the least.
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Special explanation: it’s useless to press other function keys after the function enters the working
state and the corresponding indicator light stops flickering. You can press the “function/cancel” to
withdraw from the working state and enter the standby state.
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Special explanation: it’s useless to press other function keys after the function enters the working
state and the corresponding indicator light stops flickering. You can press the “function/cancel” to
withdraw from the working state and enter the standby state.
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Method 1
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Method 2
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Automatic heat-preservation
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Use method
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Putting in the food: putting various food materials to be stewed inside the ceramic stew and
add some water (it’s appropriate to immerse the food or more), put on the ceramic stew

cover.
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1. put the food into the pot and add some water 2. Put the ceramic stew cover on
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Adding water into the machine: add water into the machine to the maximum level (about 6-7
measuring glasses, it’s appropriate to immerse the boss club of the base); put the ceramic

stew into the machine and put the upper cover on.
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Add water to the maximum water level Put the ceramic inner tanker into the machine Put

the upper cover on
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Power-on: power the product on and the ‘OF displayed on the screen means the machine is
in standby state; all indicator lights are not on.
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Select function: press the function key to select nutrition soup, indicator light of the nutrition
soup screen will flicker and show 3.0 (3.0 hours as default). You can adjust it as you need by



pressing the “+” and “-” keys. One press on the machine will increase or decrease the time by
0.5 hours; after setting up time, you can wait for 5s and the indicator light will stop flickering
and enter the working state automatically.
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Automatic heat-preservation: after the stewing, the screen shows “bb” and the machine has
entered the automatic heat-preservation state to preserve the heat until water on the base is
dried up.

6. W ORy7: AR PRI KT, R EDRE B Sh U)W YR 1k TAERT IR
Power failure protection: if water on the base is dried up, the electric stew will cut off the
power automatically and stop working to prevent dry burning.
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Reserving the nutrition soup
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(Make the reservation at 8:00 a.m. and enjoy the delicious soup at 5:30 p.m.), press the
reservation key after powering the machine on to enter the reservation procedure. Adjust the
reservation time as six hours through the +- key and press the function/cancel key to the
nutrition soup function (2.5 hours by default). The indicator light of stew will flicker for 5s and
enter the reservation state automatically. The reservation is finished six hours later and the stew
enters the 2.5 hour-working state of nutrition soup automatically until the work is finished.
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select the reservation as 6 hours before you go to work at 8:00 a.m., set the stewing time as 3.5
hours
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The reservation is over at 2:00 p.m., and it enters the stewing stage

FREL ORI (7K B B )

Preserve the heat continuously (automatic power off for dry boiling)
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Finish work at 5:30 p.m., enter the heat-preservation state
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Prompt:
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It mustn’t exceed the maximum water level on the water gauge when adding water into the

electric stew; otherwise the water will spill over after boiling.
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The stew will stop working after water inside the machine is dried up. To continue stewing,
please add water into the machine and set the procedure again; if not, please disconnect the
power supply.
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If you want to open the upper cover when the electric stew is stewing, be careful that the
steams may hot and the boiling water inside the stew will spill over to burn your hand.
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After the electric stew is used for a while, the scale deposition on the heating element shall
be cleaned up (by pouring a small amount of white vinegar or lemon juice on the surface of
the heating element, immerse it for about 10-15 minutes and clean it with clear water).
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Matters needing attention
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Before using it, please check whether the rated voltage on the nameplate of the electric stew
is identical with the voltage in use.

2. VEME A b ORGP A R U, DA OR N B 22 4
Please use the power supply with ground protection to guarantee the personal safety.

3. A R E SOECE T AR P & b, BCE AR LB AN B T
The electric stew shall be put on the stable platform out of the reach of children to use.

4, AR AT i A, DL B 2 B 5
Do not overdo the operation key to protect the keys from being damaged.

5. AZAEHIEE, SRS AN P 2 T B PRI AE T, 2 Rl 2R AR Y i AN LB T A BT
Do not use it on or near the carpet, plastic or other heat-labile surfaces; objects that can be
damaged by steams mustn’t be put over the product.

6. ZEIEKRE R R ERBHE K LAY,

The ceramic stew is forbidden to put on the fire to cook food.
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If the electric stew is burnt dry, please add water into the machine or disconnect the power
supply. Do not touch the heater or you can be burnt.

8. Al FH I AR KR IR AT W L, /N O i 2R A
There will be a large number of steams sprayed out of the steam outlet, watch out and do
not be burnt by the steams.
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After stewing the food, there will be a large number of steams left inside the machine; wait



for a few minutes but not open the upper cover immediately to protect yourself form being
burnt by steams.
10~ TH R 20 LRI N L B P9 38, DA S R AR S
Do not get the liquid into the electric stew when cleaning it; otherwise there will be dangers.
11. R HJEAR AN, T R SR, AT HER . AR BRI A
AL
If the power supply cord is broken, to avoid dangers, it must be replaced by the professional
personnel of the manufacturer, or its maintenance department or other similar departments.
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Maintenance
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After using it, you must disconnect the power supply and wait until the machine is cooled
down to wash it.

2. AEHFRK R I8 BRI BTSN 22 BREE SR, LA R R T
Do not use lacquer thinner, gasoline, abstergent, hard brush or stainless-steel wire ball to
cleanse it; otherwise the surface will be damaged.

3. VPR BENLIRON K v i ok, UM B AR R T AT B TR s, AN T K i, DA il v R R A i
P o
Do not put the whole machine in water to clean. The outer surface of the electric stew can
be cleansed with towel but not rinsed with water; otherwise there might be electric leakage
or default.
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If the product cannot be used normally, please check whether the power line plug is
connected or there is a power failure. Or you can deliver the product to the company’s
maintenance station or entrust it to the professional personnel; you are forbidden to
dismantle and repair it without permission.
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When you are using the ceramic stew, please be careful and try not to use the ceramic
product at higher temperature, this can prolong the service life of the ceramic product.
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If the product will be put idle for a long time, please clean it up and put it back to the packing
container and put it at the ventilating and dry places to prevent it from being dampened or
impacted.
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Common problem analysis
1. BT EIR.
The digital light has no display.
a. JEliFH?
Whether there is a power failure?
b. R GHENGERET?
Whether the power supply line is plugged into the socket?
. FRIEHE AL AL T OGRS ?
Whether the power supply socket is off?
d. FURZRRAE S LA R IR R ?

Whether the tail plug of the power supply line is closely connected with the machine socket?

2. BB MR
The food is not braised.

a.  VUE I A2 I £ AR
Whether the set time is correct?

b, ML A KR A R AR [A) KR 2

Whether there is less water in the machine and the stewing time is shorter?

#iE: LRGSR R EEH RO e s, B EA LA E sk, AR
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Remark: if the above phenomena cannot be solved upon analysis or there are other defaults,

please contact the company’s maintenance stations or the distributors; the nonprofessional

personnel is forbidden to dismantle the machine without permission.
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RoHS content
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According to the Regulations on Hazardous Substance Restrictions of
Electrical and Electronic Products of the People’s Republic of China,
the name and content of the toxic and hazardous compositions and
elements that might be contained in the electrical and electronic
products are listed in the following table.

P L7 o A4 BB I A (PR B )

Name of electrical and electronic product: liquid heater (electric stew)

HEAHFYRBOTR

Toxic and hazardous compositions or elements

B A 24 R . P . AY/IK: EALY S 2 IR KTk
Component name : 8 m. Chrome | Polybrominated Polybrominated
Plumbum | Hydrargyrum | Cadmium . .
(V1) biphenyl diphenyl ether
(Pb) (Hg) (Cd)
(Cr(vn) (PBB) (PBDE)
Ui B 45 O O O O O O




User’s manual
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Screw 5
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The table is formulated according to the rules of SJ/T11364.

O:FR A # A FVBAEZIBATITA BBk B 1) & B I1E GB/T26572 ALUE HIPR B ZR LN .

O: means the content of this toxic and hazardous substance in all homogeneous materials of the component
is below the limit requirement provided in GB/T26572.

X AR ZA A FY R DL RSB RL Bl ) GB/T26572 FE HUBR B 25K

X: means the content of this toxic and hazardous substance in a homogeneous material of the component is
above the limit requirement provided in GB/T26572.
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Attention: we try our best to use the non-toxic and harmless materials for our products. The components
above containing hazardous materials, substance or elements cannot be substituted due to the global
development level and industrial technical level restriction at the present stage. The technologies and
materials will be upgraded without notice in advance.
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Product specifications

EZY A I 25 (R )
Product name Liquid heater (electric stew)
LERe) 220V~
Type
WUE R 50Hz
Rated voltage
BIUE A 200W
Rated frequency
HUE DR DDZ-8A DDZ-8K DDZ-8F XHX-A9 ZS8A
Rated power

Bk
After-sales service
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We really appreciate that you use our products. If there is any non-man-made fracture or damage
caused in the normal household use within one year since you bought this product, you are
welcome to take the guarantee card, valid certificate and the damaged product to handle for
guarantee repair. Any of the following situations is beyond the scope of maintenance for free:
1. WA RIS b SRR T B 5

Defaults caused by operations against the requirements in the user’s manual;
2. ot ARME R A R

Without guarantee card of the product or valid certificate;
3. T BRTE . Al I 0 P o

Defaults caused by drop and collision;
4, BATEAFE PR it RO 2

Defaults caused by assembly and disassembly for repairing without permission;
5. HT RSN wHL BLH. SRR

Intentional destructions caused by accident, misapplication or abuse;
6. IS B G, B YR S B0 RIS

Color change, bruise, scale deposition or overheating damage caused by commercial use;
7. B RE I EAE T S YRS R

Products exceeding the guarantee period or beyond the scope of maintenance for free;

Wl T S F AR PR A
Zhongshan Haima Electrical Co., Ltd.
Hibk: JTARE TRV RS 45 5 4 iz —




Address: one of the four buildings, No. 4, Tongji Road, E, Zhongshan City, Guangdong Province
Hiifi: 0760-22518777
Tel: 0760-22518777



