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Product Features

1. Multi-functional and easy to use
1) Multi-function modes for cooking rice, congee, steam, stew, pasta, braise, cake,
pizza , roast, deep fry, defrost and yogurt;

2) Automatic cooking after key selection; automatic steam exhaustion, juice concen-
tration and heat preservation after cooking is finished;

3) Preset time up to 24 hours. Cooking starts automatically after countdown ends;
4) Timer function to set cooking time based on your preference;
5) Automatic juice concentration function makes food taste better.

2. Quick cooking, time saving and energy efficient

1) High temperature allows quick cooking;
2) Save much more time than conventional rice cooker;
3) Better performance in cooking porridge, soup, beans, and tendons.

3. Nutrient preservation

Air-tight sealing and non-boiling cooking can preserve nutrients better.

4. Advanced structure to guarantee safety

1) Safety device is installed to prevent pressurisation when the cover and body are
not aligned properly, and to prevent the cover from being open when the appli-
ance is pressurised;

2) Pressure restriction device installed to automatically relieve pressure through the
valve when the pressure reaches the maximum;

3) Pressure exhaustion device installed to function as air exhaust if the valve should
fail to work;

4) Temperature restriction device installed to automatically stop cooking if the tem-
perature level is over the maximum. The appliance will start to work again when
the temperature comes down;

5) Over-temperature safety device installed to automatically cut off power if the tem-
perature inside reaches the maximum level (in this case, the appliance needs
maintenance.
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Notice Before Use

Important

For safety, you should read the instructions carefully before using the appliance. Retain the instructions
for future reference.

The appliance is designed for domestic use only, and may only be installed and operated in accordance
with this instruction manual.

1. This appliance should not be operated by children or by persons with disabilities. Please always keep chil-
dren away from the appliance during operation.

N

Never submerge the appliance in water to avoid short circuit and electric shock.

w

. Never insert any metal into the gaps or holes of the appliance to avoid possible electric shock.

»

Never plug or unplug the power supply with a wet hand to avoid electric shock. Never unplug the power
cord by pulling the cable. The power cable should not be pulled or twisted violently.

5. The power cord should not be in contact with other heating appliance to avoid fire hazards. Always unplug
the power cord after use.

6. Clean the metal parts of the plug from time to time to avoid bad contact.

~

Please always connect the appliance to an independent socket with a capacity above 10A, and make sure
the plug is completely plugged in and well contacted.

8. Always keep hand and face away from the steam outlet to avoid scalding, and never cover the steam outlet,
the juncture between the cover and the outer pot with cloth, otherwise the cover may be damaged due to
over-heating.

9. Never touch the cover or any metal parts of the appliance during operation to avoid scalding. When carry-
ing the appliance, please keep the cover closed to avoid scalding.

10. The appliance should not be used on any unstable surface which is not heat resistant to avoid fire haz-
ards.

11. Please keep the appliance away from fire, or damp surroundings to avoid possible hazards.

12. The inner pot should not be subjected to violent impact. Any distortion of the inner pot may cause mal-
functioning and other hazards.

13. Keep the juncture between the inner pot and the heating panel clean. Don't put the inner pot on other
heating sources and don't replace the inner pot with other containers.

14. Never clean the inner pot with any kind of abrasive cleaners to prevent damages to the non-stick coating.
15. Never start the appliance without the inner pot in position or in absence of water or food inside the pot.
16. When the appliance is in operation, do not press the open button to avoid possible hazards.

17. Don't open the appliance if the ® "Warm/Cancel" light is still on when you are cooking liquid food such
as congee or soup. Wait until the pressure indicator light is completely off to prevent food from spraying
out and causing danger.

18. No untrained person is allowed to disassemble the appliance. If repair is needed, please contact an
authorised dealer or a certified technician.

19. If the power cord is damaged, never replace it with any other power cables, please contact an authorised
dealer for original power cord.

20. If the inner pot, heat preservation plate or seal ring bracket is deformed, stop operation immediately and
contact an authorised dealer or a certified technician.

21. Do not open the cover if there is still air pressure inside the appliance.
22. Keep the heat preservation time within 6 hours.

23. If there is an abnormal amount of air releasing from the pot, unplug the appliance immediately and stop
using it. Please contact an authorised dealer or a certified technician.
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Product Structure

The actual product may be different from the images below, the appearance of the actual product shall
prevail.

Steam safety valve

Opening switch

Heat preservation plate

Seal ring Cover sensor

Plate fixing nut

Block-proof cover

Float valve Inner pot

Water collection box

Unit base

Power cord = W

Cleaning the water collection box:
Put the water collection box in the right position before

using the appliance, remove it carefully to avoid water from
sprinkling; it should be cleaned regularly to prevent odours.

Accessories

Rice spatula Soup spoon Measuring cup Instruction manual
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Operation Instructions

1. Connect the appliance to power supply. After the buzz, "—" is displayed on the screen to indicate
Standby mode.

2. Open the cover by turning the Opening switch anti-clockwise to the “Open" position, (pic. 1), and press
the opening button. (pic. 2)

Open position

3. Take out the inner pot, put food and water inside within the gradation range of “2” and "Max" . (pic. 3

and pic. 4)
< < -
cup Max v cup Max
10 — 10
8 8
6 6
4 4 ,
2 2

Max. water line Min. water line

pic. 3 pic. 4
4. Check if the float valve and the exhaust outlet are clean, and the seal ring is properly fitted on the
heat preservation plate. Please put the heat preservation plate back onto the cover. (pic. 5)




Operation Instructions

5. Wipe the inner pot clean before you put it back into the outer pot. (pic. 6)

6. Close the cover properly. Turn the opening switch to "Close” position. (pic. 7) and a snap sound can be
heard.

7. Press 6 or == "Mode" to choose the cooking function. The indicator light of the chosen function will
light up.

5 /O

8. Press 1’?‘{ "Pressure Adjustment" to set the pressure level and press T/ rmo

"Time/Temp" button to
set the cooking time. For the pressure preservation time of each function, please refer to "Function

Table" on page 29.

9. Press (1) "Start/Reheat" button to start cooking. The indicator light is on when the inside
pressure reaches the set point. Countdown on the screen shows the pressure preservation time. The
"Pressure" indicator light changes with the inside pressure. When the pressure preservation countdown

finishes, cooking has been completed. The cooker starts to preserve heat.

10. During pressure preservation, the pressure level decreases as the pressure inside the cooker decreases.
All indicator lights will go out when the set temperature is reached. The light of ® "Warm/Cancel" button
is on and the indicator light of "4 " is on. For safety reasons, the cooker will enter standby mode after 12

hours of heat preservation.

11. Open the cooker to take out the food.
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Operation Instructions

Attention:

1. The @ "Warm/Cancel" indicator light blinks when the inside temperature is too high. The indicator
light will be back to normal when the temperature returns to normal.

2. You cannot open the cooker if there is still pressure inside the cooker in heat preservation. Press
‘}p "Exhaust/Reduction" button before opening the cooker. In case of high temperature gas ex-
haustion, keep away from the air outlet. A buzz sound will remind you to open the cooker after the
process of exhaustion is finished.

3. Intermittent exhaustion is normal when cooking rice, coarse cereals, pilaf or rice crust.

Keep Warm Setting

1. Press ® "Warm/Cancel" button to start keeping warm. Keep warm time will be displayed on the screen
and the "4" indicator light will be on.

2. When any of the functions ends, keep warm will start automatically.

3. Function can be stopped at anytime by pressing ® "Warm/Cancel" button.

Reheat Setting

1. Press (!) "Start/Reheat" button to start reheat function, the green light of Q) "Start/Reheat" button will
be on.

2. Press 5™/ BE "Time/Temp" button if you want to reset pressure preservation time.

3. Press (') "Start/Reheat" button to start reheat. After the end of reheat, keep warm will start

automatically.
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Function Table

Pressure level

Menu
Default Maximum Minimum

3 / /
5 7 5
4 / /

3 / /
3 7 2

6 7 6
3 7 2
6 7 2

3 7 1
4 7 2

/ / /

/ / /

/ / /

2 7 1

/ / /

/ / /
/ / /

/ / /

The pressure levels are for reference only.
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Function Table

Preset time for each function:

Mode

Default pressure
preservation time

Adjustment range

Maximum preset time

18 mins 12 - 20 mins 23 hours 59 mins
30 mins 18- 59 mins 23 hours 59 mins
15 mins 12 - 59 mins 23 hours 59 mins
30 mins 30-59 mins 23 hours 59 mins
35 mins 15 mins - 1 hour 59 mins 23 hours 59 mins
50 mins 15 mins - 1 hour 59 mins 23 hours 59 mins
1 hour 10 mins | 45 mins - 11 hour 59 mins 23 hours 59 mins
30 mins 15 mins - 1 hour 59 mins 23 hours 59 mins
25 mins 5 mins - 1 hour 59 Mins 23 hours 59 mins
15 mins 5 mins - 1 hour 59 mins 23 hours 59 mins
50 mins 30 mins - 1 hour 59 mins 23 hours 59 mins

45 mins N/A N/A
15 mins 15 mins - 35 mins 23 hours 59 mins

5 mins 5 mins - 30 mins N/A

30 mins 5 mins - 59 mins N/A

30 mins 5 mins - 59 mins N/A

30 mins 20 mins - 59 mins N/A

8 hours 6 hours - 12 hours N/A
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Operation Instructions

1. Use the measuring cup

For one person, one cup of rice is recommended, which weighs about 150g.

2. Rinse the rice

For the first time, add water and pour it at once. Rinse the rice a few more times until the water is clear. It
is advised not to use the inner pot.

3. Add water

Put in the rinsed rice and add water into the inner pot. Food and water quantity must be between the
gradation “2” and "Max" of the inner pot. Soak the rice until it turns white.

cup Max

Max gradation

cup  Max

N Do

4. Cook the rice for 10 to 15 minutes.

5. Stir the rice with a spoon for better texture.
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Operation Instructions

Gerenal Operation
Complete operation instructions according to Page 25.
2 a. Cooking Time setting
Press == "Mode" button to select the function you want, for example, if you choose "Meat", and

will flash on the screen, press £/ B 'Time/Temp" then @ or @ button to set the hour.

Press %R/ Time/Temp" button again to set the minute. (You can also set the Time after setting the

pressure level. Time adjustment for "Roast", "Deep Fry", and "Braise" is fixed).

NENES
Defrost | | Yogurt

y/

cooking time

ﬁ@%ﬁ_k<:)<:> [ |

Time/ Temp

L= Ly
J

b. Pressure setting

Press 'l?l' "Pressure" button to set the pressure level. You can also set the Pressure after setting the time.
(Pressure adjustment is not available for "Rice", "Cake", "Roast", "Deep Fry", "Braise" and "Yogurt").

- [
== — G ¢ 1
- |= | G 5
2 I . [r—
EEDRED
Mode Pressure =g ‘
-
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Operation Instructions

c. Preset Time setting

Press @ "Preset” button to set preset time. Press @ or @ button to set the hour, press @ "Preset"

button again to set the minute.

Press Q) "Start/Reheat" button and cooking starts.

Mode setting {i—ﬁ

Mode
= O
Standby status U Start cooking
BRHPED BaLE /AR
Pressure Start/Reheat

Preset time BN
setting Preset

Note: For all functions, the cover must be closed properly or the cooker will not start operation.
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Operation Instructions

How to use preset function

For example:

It's now 6:00 p.m. You want to eat congee the next morning at 7:30 a.m. (The preset time should be 12 hours
45 minutes from 6:00 p.m. to 6:45 a.m., reserving 45 minutes for cooking congee).

Preset time setting

1. Complete settings according to Page 25.

® O
RIB/EVE Ba/BIER
Warm/Cancel Start/Reheat

= &

BEDEBE b1

Pressure Rice

+ - —

% ==

BERIBU I

Redecion Mode

&I AR
Preset Time/ Temp

2. Press 2= "Mode" button and choose .

avwsOO~N

Braise

3. Press @ "Preset" button when the indicators blink. Press @ or @ button to set the hour, and @
"Preset" button again to set the minute. Press (') "Start/Reheat" button to start countdown and cooking

will begin when countdown finishes.

s TR ) o

4. When cooking is finished, the light of @ "Warm/Cancel" is on and the process of keep warm starts.

Note: The Preset function is not available for "Cake", "Pizza", "Roast", "Deep Fry", "Braise" and "Yogurt".
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Operation Instructions

Open-Cover Operation

In "Roast" and "Deep Fry" function, the cover can be opened for cooking, please follow the procedures
below.

Time setting

1. Complete operation instructions according to Page 25.

2. Select "Roast" or "Deep Fry" and then press (l) "Start/Reheat" button to start the function.

3. In "Roast" or "Deep Fry" function, press Hﬁrﬁ/’fmi "Time/Temp" button, and @ or @ button to set the
time.

|-J>

Time setting
%R 0R [ Py ]
HTime//Temp + @ @ DL., » E’b

anwsROO~N

Temperature setting
1. Complete operation instructions according to Page 25.
2. Select "Roast" or "Deep Fry", and then press (') "Start/Reheat" button to start the function.

]
3. In "Roast" or "Deep Fry" function, press Hﬁﬁ/{g“mi "Time/Temp" button twice, and @ or@ button to set
the temperature.

Temperature setting

wmes+@0O V00

Note: When the cover is opened in "Roast" or "Deep Fry" function, the opening switch must be turned to
"Close" position to start cooking.
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Operation Instructions

Addition during Operation

1. Complete operation instructions according to Page 26. Press == "Mode" button, then choose "Rice",
"Coarse Cereals", "Rice Crust", "Meats", "Bean/Tendon", "Stew", "Soup", "Congee", "Steam" or "Pasta" func-

tion. Press Q) "Start/Reheat" button to start cooking.

2. If you want to add food during cooking procedure, press ’},3 "Exhaust/Reduction" button for 3 seconds, the
cooker will release pressure automatically (which will take a few minutes). The cooker will buzz when the
pressure inside is completely released and the cover can be opened. Food can be added into the pot.

3. After adding food, close the cover properly, and the cooker will resume operation till cooking is done.

Notes: For "Rice", "Coarse Cereals", "Rice Crust", "Meats", "Bean/Tendon", "Stew", "Soup", "Congee", "Steam",
or "Pasta", the cooker will start "Exhaust/Reduction" automatically after cooking. Please do not open the cover
before "Exhaust/Reduction" function ends.
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Cleaning and Maintenance

1. Unplug the cooker before cleaning.
2. Wipe the cooker clean with cloth. Do not put it into water or spray it with water.

3. Use water to clean the seal ring, heat preservation plate, air outlet, float valve, and water collection box.
Then wipe them dry.

4. Use sponge or non-metal brush to clean the inner pot and wipe it dry.

5. Use a tiny brush to clean the float valve and air outlet.

How to clean the cover plate and the seal ring

1. Open the cooker, loosen the plate 2. Pull off the seal ring from 3. Wash the cover plate and seal
fixing nut and take out the cover the plate. ring.
plate.

4. Fix the seal ring back onto the 5. Install the cover plate
cover plate. Turn over the hemline back onto the cooker and
to check if the seal ring and the screw on the plate fixing
cover plate fit well. nut.
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Troubleshooting

Problem

Cause(s)

Solution

Difficulty closing cover

Seal ring is not preperly in place

Put the Seal ring in right position

Float valve stuck

Lightly push float valve rod

Difficulty opening
cover

Float valve doesn't fall down

Open the steam safety valve,
gently press the black button with
chopstick

Air leak from the cover

Seal ring not in place

Make sure Seal ring is in place

Food remains on Seal ring

Clean Seal ring

Broken Seal ring

Replace Seal ring

Cover cannot close properly

Follow manual instructions to close
the cover

Air leak from the
Float valve

Food remains on the Float valve or Seal ring

Clean the Float valve and Seal ring

Wear on Float valve or Seal ring

Replace Float valve and Seal ring

The Float valve
doesn’t rise

Not enough food or water

Add more food or water

Air leakage from cover or Float Valve

Contact customer service

Too much air coming
from the pressure-
limit valve

Float valve not placed properly or rod is stuck

Clean float valve and put it back
properly

Over the pressure limit

Contact customer service

EO shown on screen

Opening switch cannot be turned to “Close”
position

Turn the opening switch to "Close"
position

E1 shown on screen

Circuit of bottom sensor open

Contact customer service

E2 shown on screen

Circuit of bottom sensor short out

Contact customer service

E3 shown on screen

Inner temperature is too high

Allow the inner temperature to cool
down

E4 shown on screen

Circuit of top sensor open

Contact customer service

E5 shown on screen

Circuit of top sensor short out

Contact customer service

E6 shown on screen

Low temperature and air pressure detected

Contact customer service

E7 shown on screen

Inner temperature too high, Float valve can't rise

Contact customer service
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Technical Specifications

Name of Product IH Pressure Rice Cooker
Product Model IRC - 501
Power Supply 220V ~ 50Hz
Rated Power 1250W
Cubic Measure 5L
Working Pressure 0-70kPa
Pressure Limit 70kPa

Specifications are 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 up-to-date version.
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Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

AgE Model No. : |[RC-501

#5585 Serial No. :

B ZER9%9% Purchased From :

RAERR

AR ARAEREERCBEEERERT—F
RA(BEERRHE) -

* HFAEBETRA - INFIER—&ETS
NARARBLER - RAFESERNER:

1) EHEAANTRENZRABRRE
www.germanpool.com/warranty o

2) BEZRAZRF  WERBEKREERS
B RIFES

1. REEHTRBERRIEARE - KNELBEEERY -
2. FIF FEARIRERBAEAVIE TNMRIF - NRMLAEIE:
- EARAREA R BINERAVIEEE (B IR M EAt) ;
- (BB R EERE
- BREATNE - MISAEMHE R BERA
HATSIBLZ B -
3 RTHNERT - P ZRRERAHEICH:
- BEREZHEAIERAZ M
- EmE AR IEMR
- ERRIFR A s A B BRSNS EC A
- BB RIIE B EK ~ BIRSmIER -
4. I BRI SN IR A SN EIRIRARD ©
b, EM—ARWEE - HRAENGHRIEER -

B B #B M HEAE HR
ERE(EB)ERAT
EBNBEALM G EE 1 5

IR EEY RP L 81E

EEE 1 +852 2333 6249

{H5H : +852 2356 9798

FBEL : repairs@germanpool.com

HRARBEBRREE

FZEERE Invoice No. :
§% 5 B9 Purchase Date :

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year full
warranty provided by German Pool (effective starting from the
date of purchase).

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

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

2) Complete all fields on the attached Warranty Card and
fax it back to our Customer Service Centre along with
the purchase invoice.

1. Customer who fails to present original purchase invoice
will be disqualified for free warranty.

2. Customer should always follow the operating
instructions. This warranty does not apply to:
- damages caused by accidents of any kind (including
transport and others);
- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

3. This warranty is invalid if:
- purchase invoice is modified by unauthorized party;
- product is used for any commercial or industrial applications;
- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- serial number is modified, damaged or removed from
the product.

4. German Pool will, in 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.

Customer Service & Repair Centre

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre
1 Cheong Tung Road

Hung Hom, Kowloon, Hong Kong

Tel :+852 23336249

Fax :+852 2356 9798

Email : repairs@germanpool.com

This warranty is valid only in Hong Kong
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