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Befere using your product for first time,please read this instruction manual.
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Safety Intructions

1.Please read theseinstructions carefully and retain them for reference.

2. Thisapplianceis notintended for use by persons (including children under 8 years old)
with reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision orinstruction concerning use of the
appliance by a personresponsible for their safety. Children should be supervised to
ensurethatthey do not play with the appliance.

3. Haveanyrepairs carried out solely by a qualified electrician. Never try to repair the
applianceyourself.

4.Usethisappliancesolelyin accordance with theseinstructions.

5.Neveruse the appliance outdoorsandinahumid room.

6.Before use, ensure the power supply 220V~50Hz same as indicate at the appliances.
The powersupply should be earth wire.

7.Appliances should place at a stable platform, and keep away from children.

8.While selecting the features, kindly do not press the button so hard, it willdamage the
button and control panel.

9.Any faulty operation, must off power and unplug the power supply. Do not unplug while
your handis wet, because will get electric shock.

10.Donot pullthelinealongsharp object/sharp edges, crimp the wire or letithang
down. Also put away from hot heating and wet condition.

11.Donotinsertany metal objectinto to the heatdissipation holes /gaps, otherwise it
will cause the electric shock.

12. Do not place the product on the surface or beside extreme heat condition, such as
oven etc.

13.Itisforbidden to use this producton anunstable /inclined platform to avoid accident
such asinjury or fire cause by products falling over.

14, Please keep the surface of the heating plate clean. After using it for a period of time,
you need to clean the dirt on the surface of the heating plate.

15.The product will generate steam whenitis working. Itis easy to cause burns from the
steamer. Please be careful while using it.

16.Do notallow liquid to flow into the product during cleaning, and to avoid danger do
not allow the power cord, plug, main body, etc. Todip in the water.

17.Heating elementin the steamer shall not be direct contact with food.

18.Steamer hasthe dry boiling protection. If the heating PTCis out of water, the steamer
will cut offand digital display will show "E3"alarm, and it can return to normal use after
adding water.

19.Do not put the steamer base into water for cleaning. The steamer base only can be
wiped with wet towel. Do not wash it with water to avoid electric leakage and failure.
20.When adding water, notin use, cleaning, or moving, itis necessary to ensure that the
powerisdisconnected

21, This productis for household use only.
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Panellnstruction
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Disinfection Fish Eggs

Function setting

[Power on/standby]

Pluginthe power plus, One beep sound, all function lights and digital tubes will light up
forone second and then turn off, entering standby mode, and the digital tube will display
aflashing “— — ——".

[Power on status]

Pressthe "Power/Standby" button and enter the power on state with a beep sound. The
digital display shows the scrolling light “I_ 17,

[Standby mode]

Pressthe "Start/Standby" button for the first time to turn on the device, press it again to
enter standby mode, and the digital display will flash witha “— — ——".

[ Insulation/Disinfection]

1. When the Steameris turned on, pressing the "insulation/disinfection" button for the
firsttime will activate the insulation function; Press the "Insulation/Disinfection" button
againto activate the disinfection function, and select the cycle function.

2.Inthe keep warm state, the digital display shows "bb: bb" (keep warm for 5 hours,
temperature 70 °C-80 °C); The power level and time function cannot be adjusted.
3.Inthedisinfection state, the digital display shows the working time and the function
time can be adjusted, but the power cannot be adjusted.

(+-]

1.Inthe Preset state, press of the "+" or "one" button increases or decreases the
appointmenttime by 10 minutes

(Long presstoincrease ordecrease), up to 24 hours can bereserved, and then press to
returnto a 10 minutes cycle.

2. Inthe Function Selection state, pressthe "+" or "one" button briefly to increase or
decrease the working time by 2 minutes (Long press to quickly increase or decrease).
[Function Selection]

1.Underthe power on status, press the "Function Selection" key to select Dim sum,

miscellaneous grains, vegetables, eggs, steamed fish, seafood, meat, and steamed eggs.

[Preset]

1.Selectthe Preset function, the Presetindicator light will flash. After the function enters
operation, the function indicator light will remain on.

Touch this button to select the Preset time, which ranges from 00:10-24:00 (default time
02:00). Pressthe "+" to add or subtract the appointment time, short press to add or
subtract 10 minutes (long press to quickly set).

Preset setting process:

Click the "Power/Standby" button to select the function, and then pressthe " Preset "
button to enter the Preset program; Press the "+" to adjust the Preset time; After the
Presetfunctionisoperation, thedigital display shows a countdown to the Presettime
ends, the function enters the working state.

Reference Cooking Time of Each Function

Dim Sum: Select this function to steam Dim Sum, steamed buns,The default working
timeis 45 minutes, adjustable range of 30 mins-1 hour. After the work is completed, it
beeps 6 timesto return to standby mode.

Grains: Select this function for steaming sweet potatoes, corn and otheringredients. The
default workingtime is 45 minutes, and the range can be adjusted from 35 minutesto 1
hour. After completing the work, make 6 beeps to return to standby mode.

Steamed Vegetables: Select this function to use for cookingingredients such as
Vegetables, The default working time is 17 minutes, adjustable range of 10-40 minutes;
After completing the work, beep 6 times to return to standby mode.

Steamed eggs: Select the appropriate function for steaming and boiling eggs; The
working time is 20 minutes, adjustable range of 10-40 minutes. After completing the
work, it will beep 6 times to return to standby mode.

Steamed fish: Select this function to steam and cook fish ingredients; The default
working time is 20 minutes, adjustable range of 10-40 minutes; After completing the
work, beep 6 times to return to standby mode.

Seafood: Select this function to cookingredients such as lobster and crab; The default
working time is 25 minutes, adjustable range of 10-40 minutes; After completing the
work, beep 6 times to return to standby mode.

Meat: Select this function for steaming and cookingingredients such as duck and
chicken; The default working time is 30 minutes, adjustable range of 20-1 hour. After the
work is completed, it beeps 6 times toreturn to standby mode.



Egg: Select this function to cook egg custard; The default working time is 25 minutes,
adjustable range of 10-40 minutes; After completing the work, beep 6 times to return to
standby mode.

Disinfection: Select this function for steam cleaning of tableware, disinfection, etc.. The
default working timeis 28 minutes, adjustable range of 18-38 minutes; After completing
the work, beep 6 times to return to standby mode.

Tips:

1.The aboveisreference data, and the time should be adjusted according to the
ingredients and actual needs during use

2.Thereisawaterlevel line marked inside the host, which can be filled with the
corresponding amount of water. If the digital screen displays E3 after dry burning, the
promptsound "drip" will sound 10 times, and press "power on/standby" to return to the
power on state! (Do not use cold water directly for cooling. Wait for the natural cooling
temperature to drop below 100 ° C, then reset and select the function again for heating.
3.Whenusingthe “Grains” function, please slice the ingredients, and itis recommended
thattheslice thickness should not exceed 3cm. Be careful not to stack the sliced
ingredients afterslicing

4. Afterremoving the water /soup in the drip tray, this product can resume to work.

Maintenance and clean

1.Before cleaning, the power must be unplugged;

2.Becautious of burns. Please clean the machine afterit cools down; Do not use
chemicals forwiping;

3.Donotusesteel wire balls or hard tools to scrub the surface of the product: do not
directly rinse the bottom;

4. After cleaning the product, please use adry towel to wipe off any remaining water
stainsand placeitinacoolplacetoairdry;

5. Donotexposethe productand its accessories to direct sunlight;

6. After use, leaving scale or other marks on the bottom isa normal phenomenon. After
the productis used, use 500mlof water and add about 15ml of white vinegar. Boil the
water and coolitdown. Pourout hot water and clean the bottom with a white cloth, then
rinse with clean water. Ifthe scale is severe, increase the amount of white vinegar
appropriately and repeat the operation.

Storage

The steaming tray and steaming box are stored and stacked on the main unitin
descendingorder,asshownin Figure 1; Refer to Figure 2 for the effect after storage.
1.Arrange the steaming traysin the order of ®@® and stack them on the juice separating
tray. Arrange the steaming boxes in descending order and stack them on the main unit, as
shownin Figure

2. Referto Figure 2 for the effect after storage.

@ After cleaning, itisrecommended to wipe or air dry before storing

@ Donot putitinadisinfection cabinet ordryer for disinfection ordrying.

(3 Please store the productinadry and ventilated place.

SICI®

(Figure 2) After packing

(Figure 1) Storage Diagram



Frequently Asked Question

1.Theindicatorlightisnoton:

a. Isthere a poweroutage?

b. Isthe power cord plugged into the socket?

c. Isthe powersocketin avirtual closed state?

Note: After analyzing the above phenomena, the fault cannot be eliminated. Please
contactour repair center or dealer. Non-professional are strictly prohibited from
disassembling and assembling this machine by themselves.

SPECIFICATIONS
Model No. GFS16WH
Voltage & Frequency 220V~ 50Hz
Power 1000w
Capacity 16 liters Max
Product Dimension 410(H) X245(W) X 295(D) mm

*The final product specification may be varied according to a different lot of material and
actualinputvoltage power of the usage area.
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