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1100W

Before using your product for first time,please read this instruction manual.
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Important Safety Instructions

When using this appliance, basic precautions should always be followed,
including the following:

Read all instructions before use.

1. This product is only for home use, not for outdoor.

2. Remove the product from the outlet to the "off " mode before unplugging the plug from the
outlet. Do not use the way to pull the power cord to unplug the plug, should be hold the plug
and remove it from the socket. Do not pull down the plug directly from the socket by
pressing the rewinding system directly. Remove the plug from the socket by hand and then
retract the wire.

3. Do not allow the wires to touch the hot surface. Before removing and cleaning, the product

must be completely cooled.

When not in use, be sure to unplug the power plug from the power outlet.

5. Do not operate this product with any damage to the power cord. In order to avoid electric

shock, do not disassemble and reassemble. If any damage, please carry it to our

maintenance center. Unauthorized repair / modification or product for non-product design
purposes, warranty will not provide.

Do not allow children to use this product separately.

Touch hot metal parts or steam may burn.

Don’t touch the inside of the product while it is in operation.

This product cannot be connected to a timer or remote control.

0. The power cord should not be hung from the edge of the table or in contact with hot

surfaces. In case of damage to the power cord.

11. This product should not be placed next to objects with high temperature.

12. When using, place the product in a stable place that is difficult for children to reach, in case
the child pulls the power cord or touches the product, causing the product to turn over to
the burned person or damage the product.

13. After the inner pot is washed, wipe it with a dry cloth to put it into the rice cooker.

14. The bottom of the inner pot should avoid collision to prevent deformation, and other
containers should not be used instead of the inner pot. The inner pot and the heating plate
should be kept clean to avoid damage.

15. The inner pot can be cleaned with water. Do not rinse the rice cooker directly with water, or
immerse the product in water/other liquids to avoid fire, electric leakage or life safety.

16. When the product is working, it cannot be moved.

17. When cooking, do not cover the venting opening with a cloth or any foreign matter,
otherwise it will be prone to malfunction.

18. When cooking the rice, do not touch the product, excluding the handle. Do not approach
the steam vent to prevent burns.

19. Please use plastic or wooden rice spoon; do not use metal rice spoon to avoid damage to
the inner pot surface coating.

20. During the cooking process, after the switch button automatically jumps, do not force the
button to be pressed to avoid damaging the rice cooker.

21. This appliance is not to be used by persons (including children) who have reduce physical,
sensory or metal capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction.

22. When first time to use this appliance, a slightly smell and white smoke may be emitted. It
is normal status. Please ensure sufficient ventilation, those smell and white smoke will
disappear quickly.
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Special statement:
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To avoid overloading the circuit, do not operate the other on the same circuit.

If the extension cord is necessary, use a 13 amp cable. A smaller current than this product
may cause overheating and short circuit.

Please keep this manual for future reference.

Do not allow children or untrained personnel to use the product without supervision.

Do not immerse the product, power cord, or plug in any liquid. Doing so may cause electric
shock or fire. To clean the product, follow the cleaning section on the instructions.

When the product is not in use, disconnect the plug from the power supply.

Do not touch the product with wet hands.

Do not expose the product to outdoor (rain or under the sun).

After inserting the plug into the socket and opening it, make sure that the qualified
personnel supervise the use of the product.

. Before using this product, remove all packaging materials.
1.

After unpacking, check for damage and there are no missing parts.

. All packaging materials, such as plastic bags, poly foam, tape, etc. should be placed in

places where children are not exposed, because improper use of these materials will lead
to child suffocation, and even death.

Use only the parts provided in the product and in the packaging, otherwise it may pose a
hazard to the user and may damage the product.

Before using the product, please check the product rating label on the power, voltage is
consistent. The rating label is attached to the back of the product. If you have any
questions, please contact our customer service department for assistance.

Do not allow the power cord to touch a sharp edge or hot surface. during operation.

This product is not a toy, cannot be used directly into the people and animals, otherwise it
will be burned.

. This product cannot be used in unstable locations or burning objects, otherwise it is likely

to cause a fire or burn.

Parts are not included in the warranty, if you need to be replaced, must be purchased with
my company. Parts are not necessarily available, it may take some time to replace.

This product is for home use only and should not be used for any commercial purpose.
Please must clean the product and kill all the insects before sent to our repair center,
otherwise our company will charge extra cost for cleaning and pest control.

You may notice an odour & gas using the appliance for the first time, use to the insulation
material. This is harmless and will subside quickly.

Do not use this product near an open flame, on or near the surface of heat-resistant
objects such as carpets and plastics. Keep combustible materials away at least 1.5m from
the cooker. Do not place the items that are susceptible to steam on top of this product.
Do not connect and pull the power cord with wet hands, otherwise it may cause a short
circuit or electric shock.

When the cooker is in use, hot vapor will emit from top of the vent. Please do not get close
or touch the steaming valve when cooking. Do not cover the steaming valve at all times
during cooking.

Do not leave the unit while it is in operation.

Do not use sharp or abrasive items in contact with the inner pot as this will damage the
non-stick coating.

Do not use extension power cord with other electrical appliance, use wall socket only.
Always grasp the plug to disconnect the unit from the power source. Do not pull the cord.
Ensure cooking with care, the pot and its outer surface are dried with clean dry cloth before
cooking.
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Please follow the instruction of cooking stated in this manual. Please ensure the content
does not exceed the maximum water line engraved inside the cooking pot.

This inner pot must be used with the cooker. Please do not use the inner pot with other
cooking device. The inner pot should not be used direct on stove.

This product is not intended to use by persons (including children) with weak physical
condition, slow reaction, mental retardation, lack of experience and common sense, unless
they are under supervision or instruction by the person who is responsible for their safety.

. To avoid danger of electric shock, unplug from outlet when not in use and before cleaning.
34.

Regularly check the power cord of this product. If the power cord is damaged, it must be
replaced by our after-sales service department or qualified electrician to avoid danger.

Do not use accessories that are not supplied with this unit to avoid danger and injury.
There is a “warm reminder” message on the product, please pay attention to it before use.
Switch the cooker off immediately when the digital touch control panel was touched by
mistake, or it will cause dry cooking.

Do not put any item or food into the inner pot for storage purpose.

This product is not a toy, please do not let children to play with it.

Do not wet the heating tray of the main machine.

. If switch on the cooker with no filled water in the inner pot by mistake, there will be high

temperature protection and it will not work. when the top temperature exceeds 105°C or
bottom temperature exceeds 165°C, the cooker will switch to keep warm mode

automatically. If no inner pot in the cooker, there is an indicator “ EO” shown on display screen.

& Caution

e Do not cover or obstruct
steam vent.

e Do not touch steam vent
while using or cooking. It
may cause burn hazards.




Operating Instructions:

Parts :
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TH Rice Cooker

Top lid

Temperature Sensor
Removable Aluminum lid
Inner Pot

Lid Release Butten
Temperature Sensor (Bottom)
Handle

Housing

Power Cord Slot

Control panel

gemini

Top lid

Temperature
sensor (Top)

Removable
aluminum lid

Inner pot
Handle

Lid Release butten Temperature
gnsor (Bottom)

Housing Power cord slot
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Rice spoon x1 Measuring cup x1 Power cord x1

Accessories:

If the product picture is inconsistent with the actual product, please refer to the actual
product.

Before working on the rice cooker, please check the inner pot and check if the steam valve is
in place to avoid malfunction.

There is a slight hum or hum in the machine, which is the normal sound of the machine.
Please feel free to use it.

Do not cook with hot water, so as not to affect the temperature judgment of the thermostat,
affecting the cooking effect.

Please refer to the inner pot water level scale to add rice and water ratio, and adjust it
according to personal taste to avoid possible. Causes the rice to be caught and the rice is too
bad.

If the machine malfunctions, please turn off the power and pull the plug out of the socket. Do
not continue to use or repair it yourself. Please contact our after-sales service personnel.



This product is for home use only and is not applicable to other locations.

To ensure the effect of cooking food, please clean the inner cover and steam valve
regularly.

Specifications described in this manual are subject to change without notice.

The steps are as follow:

RN =

Read the instructions and follow the prompts.

Please remove all the packing materials before use.

Open the cooker by pressing the lid release button.

Make sure there are no objects between the inner pot and the heating tray.

Place the inner pot into the cooker, make sure that the inner pot is property installed.

wipe clean the outer
and edge of inner pot

with clean soft cloth — - —— .
. put in the inner pot properly
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Keep it away from the wall, do not put the unit near flammable materials, power
socket and cooking stove.

Prepare the ingredients. Please do not overfill the cooking pot.

Plug in the connector to the appliance inlet on the housing first. (Fig.1)

=N

Connect the cord plug to the power source. (Fig.2)
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10. Press the “MENU” button to select cooking program.
11. Press the “START” button to start the cooking operation.
12. When not in use, be sure to unplug the power plug from the power outlet.



Technical Specification

Model Voltage Power Frequency Capacity

GRC12B 220-240V~ 1100W 50-60Hz 1.2L

Cleaning and Maintenance

To avoid electric shock, you must turn off the power before cleaning the machine, unplug the
power cord, and wait for it to cool before proceeding.

1.

2
3
4
5.
6
7

éfter cooking rice , it is easy to have odor residue. Please be sure to clean it on the same
ay.

Do not use corrosive potions and hard objects to clean the inside and outside of the product.
(e.g. banana water, gasoline, decontamination powder, hard brush, etc.)

Use a soft, absorbent, soft cloth to wipe the lid, body, etc. to keep the rice cooker clean.
(Note: Please do not wipe the system, plug and power cord with a wet cloth.)

It is strictly forbidden to enter the water inside the appliance. Please do not clean the
appliance part of the product into the water.

Do not use a dishwasher or a dishwasher to clean it to avoid the risk of deformation or
explosion.

Do not disassemble or modify the product yourself, otherwise the one-year free
maintenance service will be cancelled immediately.

Use the measuring cup correctly and do not rinse rice or ingredients inside the inner pot, it
may cause damage on the non-stick coating.

8. Please make sure that the rice level is added to the inner pot does not exceed the

max indicator of the inner pot, in avoid overflow from the inner pot.

9. Wipe dry the outer shell of the inner pot, put the inner pot into the rice cooker carefully,

and adjust the position slowly.



Control Panel

IH Rice Cooker
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Function Introduction

Program Selection

Please select the functions on the touch screen control panel below by touching the desired
program selection icon.

How To Start

This “START” button is used for starting cooking. By pressing the “MENU” button for choosing
the desired cooking program and then press “START” for program start. After cooking is finished,
it will automatically enter to keep warm mode. Pressing the “CANCEL” button for 2 seconds,
to cancel the working program and select a new program.

¥ When the program was on, the display screen timer will count down.

Menu

This function allows you to select one of the 19 Auto-Program cooking in above display screen.
Each press you switch on program. Press “ START” button, to begin cooking.

Adjustable cooking time setting

There are default cooking time for the 19 programs, customers can adjust the cooking time
according to the different ingredients and favors by the following steps:

1. Press “MENU” button to select your desired program, the default cooking time will be shown
on the display screen. (Program settings on menu table for your reference.)

2. Then press “+” or “—"” button to increase the cooking time. (Program settings on menu table
for your reference.)

3. Cooking time will be back to default cooking time when it increases to the maximum.



“+” and “_"
The “+” and “—" is for adjusting cooking time and preset time .

Press “MENU” button and select desired program. Indicator light of selected program is turned on.
Press “+” and “—" button to set the timer, and press “START” button to begin cooking.

Preset

The function is used to set the delayed start on desired program.

This feature is available for all modes of cooking, except for “QUICK COOK”, “REHEAT”, “BABY CONGEE”
and “CAKE”.

Choose a cooking program by a “MENU” button, press the “PRESET” button, its indication light
is on. The screen will flashily display the default delay start time. Use the “+” and “—" button to
set the desired period of time for the preset function.

Note: The preset time refers to the time when cooking complete.

Warm/Cancel

With this function, you can keep food warming or cancel all working menu.

When cooking finished, the unit will switch to keep warm mode automatically.

During cooking, long press “WARM/CANCEL” button for 2 seconds to cancel the program; press
again, “WARM” button once will be activated. 24-Hour automatic keep warm function after
cooking program finished and its indicator light will be ON. Do not use the “WARM” mode more
than 4 hours, or else taste may be spoiled.

This cooker has power-off memory in cooking mode. During cooking, with power-off less than 2
hours, the cooker will continue unfinished cooking program when resuming power.



Program / Menu Setting

Program Default cooking time | Adjustable cooking time Preset timer on
Fine Cook 45min Not adjustable 1hr-24hr preset
Quick Cook 30min Not adjustable Not adjustable
Congee 1hr30min 40min-4hr 1hr-24hr preset
Reheat 30min 10min-1hr Not adjustable
Claypot Rice 1hr 1hr-2hr 1hr-24hr preset
Glutinous Rice 1hr Not adjustable 1hr-24hr preset
Grains Rice 1hr30min Not adjustable 1hr-24hr preset
Baby Congee 1hr30min Not adjustable Not adjustable
Mixed Congee 1hr30min 1hr-4hr 1hr-24hr preset
Porridge 1hr 1hr-4hr 1hr-24hr preset
Braise 45min 30min-1hr30min 1hr-24hr preset
Soup 1hr30min 1hr-4hr 1hr-24hr preset
Double-boiled Soup 3hr 2hr-4hr 1hr-24hr preset
Steam 30min 5min-1hr 1hr-24hr preset
Cake 45min Not adjustable Not adjustable
Tremella Soup 2hr 1hr-4hr 1hr-24hr preset
Bird's Nest Soup 45min 30min-1hr 1hr-24hr preset
Red Bean Soup 3hr 2hr-4hr 1hr-24hr preset
Pear Soup 30min 30min-1hr 1hr-24hr preset

X Press “+” or “—” key to adjust the time. “+” and “—” for 5 minutes adjustment.

X The above actual cooking time will be cooked thoroughly in 360° induction heating intelligent control and
vary according to the surrounding temperature, humidity, actual amount of water, atmospheric pressure,
it is only the time for reference.

X Please further adjust the cooking time and the volume of water for different brand of rice by your own
preference.
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Suggested Cook Guide

Fine Cook 1 to 5 cups of rice (rice : water=1:1)
Quick Cook 1to 5 cups of rice (rice : water=1:1)
Congee Put water and rice according to the "Congee" water mark.

Put rice into the inner pot, then put 80ml water, Adjust
Reheat the water volume according to the weight of rice.

3 cups of rice (rice : water=1:1), open the lid and put ingredients
(less than 250g) when buzzer sounds (about 40mins after cooking).
Claypot Rice Place food inside the pot about 15 mins after cooking if ingredients
are thick and need longer time for cooking.

Glutinous Rice 1 to 5 cups of rice (rice : water=1:1)
Grains Rice 1to 5 cups of rice (rice : water=1:1)
Baby Congee Put water and rice according to the "Congee" water mark.
Mixed Congee Put water and rice according to the "Congee" water mark.
Porridge Put water and rice according to the "Congee" water mark.
Braise Ingredients 1000g, water 50ml
Soup Ingredients 500g, water 1000ml

Double-boiled Soup Ingredients 500g, water 1000ml

Put water into the inner pot to “1” water mark, then put the steamer

Steam with eggs, corns, etc, into the pot.
Cake 4 eggs, 100g cake flour, 75g white sugar, 10g corn oil or olive oil.
Tremella Soup Ingredients proper amount, maximum water to "Congee" water mark “1 cup”
Bird's Nest Soup Ingredients proper amount, maximum water to "Congee" water mark “1 cup”
Red Bean Soup Ingredients proper amount, maximum water to "Congee" water mark “1 cup”
Pear Soup Ingredients proper amount, maximum water to "Congee" water mark “1 cup”

X Press “+” or “—" key to adjust the time. “+” and “—” for 5 minutes adjustment.

X The above actual cooking time will be cooked thoroughly in 360° induction heating intelligent control and
vary according to the surrounding temperature, humidity, actual amount of water, atmospheric pressure,
it is only the time for reference.

X Please further adjust the cooking time and the volume of water for different brand of rice by your own
preference.
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Rice cooker case and top lid:

Wipe with a wrung, damp cloth.
If the metal inside the upper cover is not cleaned in time, the dirt will adhere to the metal

1.

2.
surface and it is difficult to wash off. It is recommended to clean and scrub after each use.

3. It may be a normal phenomenon that the metal surface may be slightly discolored or
streaking after a long period of time, and it will not affect the use.

4. Press the clap with left hand to loosen it. After the clap is releasing, remove the aluminum
cover from bottom. Remove and clean the lid and cooking pot separately with mild detergent
and soft cloth. Do not use hard material e.g. scrubber, scouring pad/ball for cleaning.

5. Clean the housing with damp cloth and dry thoroughly. Do not immerse the cooker in the
water or allow liquid to flow into the interior of the product or inside the base when cleaning.

6. After using the product, please dry the water in the rice cooker sink.
Cleaning steps please according the manual
Make sure the whole unit is dry before you store it. Store the unit in cool dry place and avoid
exposure to direct sunlight.



Trouble Shooting

Trouble shooting

Fault situation Reason Solution
Ciruit failure Please contact customer service before returing to our service
The indicator light center for inspection/repair.
is turned on but no

heating Please contact customer service before returing to our service

Heating plate failure center for inspection/repair.

Adjust the amount of rice & water which should be within

Cook too much or too little o .
minimum and maximum level.

Wrong proportion of rice & water Adjust the ratio of rice & water.

The inner tank is not put in place correctly Turn the inner pot slightly.

There is objects inside between the inner liner and

Rice is uncooked the heating plate

Clean up objects, please do not rinse directly by water.

Please contact customer service before returing to our service

Deformation of the inner pot . N X
center for inspection/repair.

Please contact customer service before returing to our service

Ciruit failure . . .
center for inspection/repair.

Please contact customer service before returing to our service

Sensor failure ) ) )
center for inspection/repair.

The inner pot is not put in the place correctly Put inner pot correctly.

Please contact customer service before returing to our service

Scorched rice  |Peformation of the inner bladder center for inspection/repair.

(black att the
bottom)

Please contact customer service before returing to our service

Ciruit failure . N .
center for inspection/repair.

Please contact customer service before returing to our service

Sensor failure ) ) )
center for inspection/repair.

Put too much rice or water to cook congee Reduc amount of rice or water level.
Overflow congee
Not select "Congee/soup” function to cook Select the "Congee/soup" function to cook.
Fault code EO  [No inner pot Put inner pot.

Please contact customer service before returing to our service

Fault code E1 | Top sensor short circuit . X N
center for inspection/repair.

Please contact customer service before returing to our service

Fault code E2  [Top sensor open circuit . N X
center for inspection/repair.

Please contact customer service before returing to our service

Fault code E3  [Bottom sensor short circuit . N N
center for inspection/repair.

Please contact customer service before returing to our service

Fault code E4  [Bottom sensor open circuit . N N
center for inspection/repair.

Fault code E5 |Voltage too high Use a proper Voltage

Fault code E6  |Voltage too low Use a proper Voltage

Please contact customer service before returing to our service

Fault code E7  [IGBT's temperature exceed 105°C . . .
center for inspection/repair.
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SMALL HOME APPLIANCES WARRANTY TERMS & CONDITIONS

MAIN PLAN LIMITED (hereinafter called “the Company”) offers one year warranty service to
the product (commencing from the date of purchase invoice by the authorized dealers).
Services beyond the said warranty period will be charged according to the quotation from our
Service Department.

-

. Customer should follow the operating instruction in operating the product. The Company
shall not be liable for any direct or indirect loss or damage to any person of property,
howsoever caused arising from improper use, or any stoppage, breakdown or failure of the
product.

2. The warranty service will not be offered if the model, serial number of the product or the
invoice of the authorized dealers has been altered or effaced.

3. This warranty does not cover any damage or loss caused by man-made, misuse, neglect,
unauthorized repair / modification or use of the product for any purpose other than the
original designed.

4. This warranty service does not include any surface, cabinet, consumptive parts and
accessories.

5. Customer should be responsible to carry the product to our Service Department for render
ing of service and collect back the product at the same location after repaired. Any defective
part which has been replaced should become the property of the Company.

[0

. All articles left unclaimed by the customer within 30 days after notification will be disposed
of at our own discretion and the Company shall not be liable or responsible to the customer
for such articles or for any loss or damage whatsoever in such event.

~

. All terms stated are subject to change without notice. In case of dispute, the Company
reserves the right for final judgment and decision.

PRODUCT SPECIFICATION

Model No: GRC12B

Rated voltage : 220V-240V 50 60 Hz

Rated power: 1100W

Capacity (approx.) :1.2 Litre

Product size(H x W x D) (about): 210*249*315mm

* The final product specification may be varied according to a different a lot of material and
actual input voltage power usage area
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Fik FTIEMmER
Bl5% Model No.:

W B 4mSR Serial No.:
SR8 Dealer:

#& = BH#A Date of Purchase:

BIE4R5E Invoice No.:

FERTEOCED - WIHARBHMEN > MASTEND
WERE > FRAZPRBOLEE - NNEZE » HERS -
The product specifications may be changed without prior notice.
Please contact customer service for details if necessary.

RBEANBTURIIRAR%E
If there is any inconsistency or ambiguity
between the English version and the Chinese version,
the English version shall prevail.

REESC
Warranty Registration

K8 &K H ERIRE Register your product online
www.dchtoolbox.com

@ Gilman ‘ DCH ToolBox

since 1841 KETESHEE

ZFRF P IL) DCH ToolBox Customer Service Centre
BENEEBHFE20RAETEERELE
4/F, DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong

= FIR¥ & Customer Service Hotline: (852) 8210 8210
FHMMIE E-mail: 8210service@gilman-group.com
#@it Website: www.gilman-group.com







