This appliance is labeled in compliance with European directive
2012/19/EU for Waste Electrical and Electronic Equipment (WEEE).
By ensuring that this appliance is disposed of correctly, you will
help prevent any possible damage to the environment and to
human health, which might otherwise be caused if it were disposed
of in the wrong way.

The symbol on the product indicates that it may not be treated as
_ normal household waste. It should be taken to a collection point for
the recycling of electrical and electronic goods.
DISPOSAL: Do not This appliance requires specialist waste disposal. For further
dispose this product information regarding the treatment, recovery and recycling of this
as unsorted municipal product please contact your local office, your household waste
waste. Collection of disposal service, or the shop where you purchased it.
such waste separately
for special treatment is For more detailed information about treatment, recovery and
recycling of this product, please contact your local office, your
household waste disposal service or the shop where you purchased
the product.

necessary.

Electric Pressure Cooker

Instructions

Please read the manual carefully before using this appliance and keep them for future reference.

IMPORTANT SAFETY INSTRUCTIONS

1.l1f the supply cord is damaged, it must be replaced by a special
cord (t)rassembly available from the manufacture or its service
agent.

2.This appliance is for household use only. Do not use outdoors.

3.Keep electrical appliance out of reach from children or inform
person. Do notlet them use the appliances without supervision.

4.This appliance shall not be used by children. Keep the
appliance and its cord out of reach of children.

5.Appliances can be used by persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand
the hazards involved.

6.Children shall not play with the appliance.

7.Do notimmerse any part of the appliance in water or other liquid.

8.Please turn off and unplug the appliance before cleaning,
maintenance or relocation and wheneveritis notin use.
9.This appliance is intended to be used in household and similar
applicationssuch as:
-Staff kitchen areas in shops, offices and other working
environments;
-farm houses;
-by clients in hotels, motels and other residential type
environments;
-bed and breakfast type environments;
10.The pressure regulator allowing the escape of steam should
be checked regularly to ensure that they are not blocked.
11.State that the container must not be opened until the
pressure has decreased sufficiently.
12.The appliance is not intended to be operated by means of
an external timeror a separate remote-control system.
13.Cooking appliances should be positioned in a stable
situation with the handles positioned to void spillage of the
hot liquids.
14.The cooker cannot gain pressure when the lid is not well

closed and the lid cannot be opened when the inner
pressure is too high.
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IMPORTANT SAFETY INSTRUCTIONS

15.Do notlet children near the pressure cooker when in use.

16.Do not put the pressure cooker into a heated oven.

17.Move the pressure cooker under pressure with the greatest
care. Do not touch hot surfaces. Use the handles and knobs.
If necessary, use protection.

18.Do not use the pressure cooker for a purpose other than the
one for whichitis intended.

19.This appliance cooks under pressure. Scalds may result
from inappropriate use of the pressure cooker. Make sure
that the cooker is property closed before applying heat,
see “instructions for use”.

20.Never forces open the pressure cooker. Do not open before
making sure thatits internal pressure has completely
dropped. See the “instructions for use”.

21.Never use your pressure cooker without adding water or
food, except the Sauté function, this would seriously
damage it.

22.Do not fill the cooker beyond 2/3 of its capacity. When
cooking foodstuffs which expand during cooking, such as
rice or dehydrate vegetables, do not fill the cooker to more
than half of its capacity.

23.Use the appropriate heat source(s) according to the
instructions for use.

24 After cooking meat with a skin (e.g. ox tongue) which may

swell under the effect of pressure, do not prick the meat
which the skin is swollen; you might be scalded.

25.When cooking doughy food, gently shake the cooker before
opening the lid to avoid food ejection.

26.Before each use, check that the valves are not obstructed.
See the instructions for use.

27 .Never use the pressure cooker in its pressurized mode for
deep or shallow frying of food.

28.Do ot tamper with an y of the safety systems beyond the
maintenance instruct ions specified in the instructions for use.

29.0nly use manufactur er's spare parts in accordance with the
relevant model. In pa rticular, use a body and a lid from the
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IMPORTANT SAFETY INSTRUCTIONS

same manufacturerindicated as being compatible.
30. Warning: Misuse may cause potential injury.

31.The heating element surface is subject to residual heat after use,
do not touch.
32.Warning: Avoid spillage on the connector.

33.KEEP THESE INSTR UCTIONS.

Tips

@ Under indoor circumstance of insufficient grounding device, sensitive individuals
may feel faradism. We recommend you to check whether grounding device is
reliable, or never touch metal housing and inner cooking pot.

Before use, please make sure inner cooking pot, steam vent and coverplate are
in position to avoid accident.

Before operation, clean the foreign materials including water drops and rice to
avoid overheating and short circuit.

Before operation, wipe dry the water outside the inner cooking pot to avoid
malfunction.

After porridge or beans are cooked, please make sure the appliance has cooled
naturally and all internal pressure has been released. Do not vent manually.

Any discrepancy between the picture and the product is subject to the real object.
Never operate again immediately after cooking finished. Please wait more than 15
mins when the cooker is fully cooled to indoor temperature.

Do not use hard objects, sharp metal objects etc. to scoop food and clean the
inner cooking pot to avoid scratch.

The total volume of food and liquid must not exceed max fill line.

It's normal if the appliance vent from time to time or continuously during operation.
Please regularly wash and clean steam vent, coverplate and positioned
table-board.

@® Do not use stainless inner cooking pot for cake function.
3
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Parts and features

Lid Handle Steam Vent

Ubber Housing

Magnetic Float Valve
Sealing Ring Anti-block Shield
— Temperature sensor
Lid Float Valve
Condensation Collector
Lid Open Handle

Control Panel

Bottom housing

/@@

Serving Soup Measuring Steam
Spatula Ladle Cup Rack

Control Panel

Cancel/Keep

warm button Start button

Manual button Preset button

Function display
Menu button

Stew Meat Fish

Y.
i h
"WA'E%& ! Bread  Pasta Vegetable Slowcook Yoghurt, .
i
\Desserts  Bake Cake Steam

Add ingredient

button | 7 Dessens Bake  Cake  Seam Soup i
r'/\‘ /\
06606
Temperature Cooking time button
button

Structural diagram Tips:
of float valve Confirm that the float

valve, block proof cover
//\\/

and seal ring are
correctly installed before
use each time;

Before putting the inner
pot into the cooker each
time, please remove the
dirt and water from the
external side of the
inner pot and internal
side of the external pot;

Please move the
product with the handle
of the cooker body;
Please remove the
water from the housing
cover with cloth.

Note:

® Exhaust valve: Pull out the exhaust valve from the lid. Clean the internal side of the exhaust valve and
the exhaust valve and float valve of the lid with brush and cloth at least once a month.

@ Sealing gate: Please remove oil and dirt from the sealing gate with detergent and brush. The remained
oil and dirt in it may appear in yellowish. After washing, it may recover to the original color as stainless
steel. It is suggested to clean the sealing gate once every 2 months.

® Water box: After cooking, the steam may stay in the water box of the external pot as water. Water in
the box should be removed for avoiding bad odor, please clean it with clean cloth.

Caution: Please make sure the

InSta" and C Iean appliance is unplugged before cleaning!

Remove coverplate for cleaning

)

(a) Grasp and pull the coverplate from lid. (b)Wash coverplate and sealing ring, dry completely.
@Scrub debris on anti-block shield, float valve and Lid.

@ Install coverplate again properly.

Steam vent cleaning

@ Hold the front of steam vent and pull it up.

dryit.
@ Position float valve mandril into upper housing of
steam vent and reinstall it.

Condensation collector cleaning

Remove

e 0
—

Install W

@ Pull condensation collector out horizontally.
@ Wash and dry condensation collector.

@ Reinstall condensation collector in place.
Pot cleaning

s

@ Clean water, grain, debris for inner cooking pot and @ Clean and dry the bottom of inner cooking pot.

exterior pot.

Instructions for Use

Soup

Taking “soup” for example, other options include Fry, Stew, Meat, Fish, Rice, Bread, Pasta,
Vegetable, Slow cook, Yoghurt, Desserts, Bake, Cake, Steam

© Prepare soup base and clean it @ Add water to corresponding fill line.

W\(\-—Tf,

Add appropriate water to corresponding fill line
based on ingredients or personal preference.
Note: Water shall not exceed max fill line.

Qil shall not exceed 4 fill line when use the fry
© Connect the power function.

@ Select a function

e

Press “Menu” button, select “Soup” function.

Clean soup base (pork bone, corn, carrot
etc.), chop them and then put all into
inner cooking pot.

Insert the power plug and ensure proper
connection with the socket.

@ start cooking © Soup cooking state

- sl 8
—=EEEE ¢
R o] (\-/

1 Fry Stew Meat Fish Rice |

:Bread Pasta  Vegetable Slow cook Voghurt:

;Desserts Bake Cake Steam Soup :

Press “Start” button to enter
soup cooking state.

@ Soup cooking completed

If you'd like to switch or cancel current
function, press “cancel” button to
select again.

=EEE O

: Fry Stew Meat Fish Rice

:Bread Pasta  Vegetable Slow cook Voghurt:
\Desserts  Bake  Cake  Steam  Soup

After the soup is completed, the cooker automatically goes into “keep warm” state.
Note: Open the lid after the float valve drops down.
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Preset Meat

Eg: Preset “Meat”, Start cooking at 7:30 the next day. (Preset time refers to count down
time. If it's now 10:30 pm, the preset time should be 9:00).
Note: Fry, Yoghurt, Desserts, Cake cannot be preset.

@ Prepare rice and water

I Fry Stew Meat Fish Rice :

' —
| Bread Pasta  Vegetable Slowcook Yoghurt} ( "\“

u)
I\Desserts Bake Cake Steam Soup : %\

Press “Menu” button or “+” “-” button, select
needed function ( such as Meat ) .

EN

Place the rinsed rice into the cooking and
choose the appropriate water level according
to rice amount. Add water until the water level
and increase or reduce the amount as desired.
Note: Water shall not exceed max fill line.

@ Preset time setting
e Efiﬁ /,g,\\
—EEEE O \Q\

@ Start preset

I Fry Stew Meat Fish Rice

'
:Bvead Pasta  Vegetable Slow cook Yoghurt:
IDesserts  Bake  Cake  Steam  Soup |

Press “Preset” button to enter preset state
, and then press “+” “-” button to adjust
time needed.

Press “Start” button, the cooking will start at
appointed time.

Cooking Time

[Wensal ) 8 & D
—- )
e & -

/ AN
/ \

! Fry Stew  Meat  Fish Rice )

[ Start |
Add) | Bread  Pasta Vegetable Sowcook Yoghurt! (. \ )
o) ! ;- (eny N
\Desserts  Bake Cake  Steam  Soup | - —
| { "‘ A
\ J
) e

o Press “Menu” or “+” “-"button, select
needed function(such as Stew), and
then adjust cooking time via “Cooking
Time” “+” “-” button. (Before use “+” “-”
button to adjust cooking time, you need
press “Cooking Time”button first)

@ Setting completed, press “Start” button to
start cooking.

Instructions for Use

Temperature setting

- L
=
- - @
N
[ -
e -
{TFry " Stew  Meat  Fish Rice ' RN

0 Press “Manual” button and then adjust
temperature via “Temperature” or “+” “-”
button;

(Before use “+” “-” button to adjust
temperature, you need press
“Temperature” button first)

| Bread  Pasta Vegetable Slowcook Yoghurt! | Start
\Desserts  Bake  Cake  Steam  Soup ! \ 4

(2] Setting completed, press “Start” button
to start cooking.

Add ingredient

! Ry Stew  Meat Fish Rice

(hdd) | Bread  Pasta  Vegetable Slowcook Yoghurt!
=
~ Cake

\Desserts  Bake Steam _Soup !

© Press “Add ingredient/vent” button
during cook, the add ingredient indicator
will be on and start vent.

@ When the add ingredient indicator starts
flashing and meanwhile beep (last for
2 minutes), the lid can be opened.

“Add ingredient” function is available for “Stew, Meat, Soup” functions.

Cooking without lid

Take Pasta as an example (other functions include Fry)

@ Press “Function” button, choose “Pasta’.
Then press “Start” button, and the unit
will work without lid.

@ Open the lid, switch the handle to &

Repair Service

Suspicious Problem

When you think the product has a malfunction, please check and confirm the following
situations before taking it to service center.

Problem Possible Reason Solutions

Sealing ring not installed properly
Difficult to close the lid Lid handle is not at the lid open position | Turn lid handle to lid open position
Lid handle gets stuck

Position the sealing ring well.

Send the appliance to repair service for overhaul

Pressure exists inside the cooker Wait till safety valve completely drops down
Pat the lid

Remove steam vent, press the float valve lightly with sharp
object. If it doesn’t work, send it service center.

Difficult to open the lid

Float valve stuck

The sealing ring wore out Replace the sealing ring

Food debris attached to the sealing ring | Clean the sealing ring

Leakage from lid Food debris attached to float valve gasket | Clean float valve gasket

Float valve gasket wore out

Send appliance to repair network to replace float valve gasket

No float valve installed Install float valve

The lid is not closed properly Close the lid again

Heating base malfunction

Heating plate doesn’t
heat in operation state.

Send the appliance to repair service for overhaul
Circuit malfunction

——If the fault is not removed after above check, please contact our authorized service center for repair.

Anomaly self-checking

Display anomaly judgement, please take the appliance to local dealer or service center for
repair or installation.

Indicator state Abnormal display Possible Reason Solutions

Display E I Open circuit of bottom sensor Please return the appliance to service center
for repair.
f I Please return the appliance to service center for
Display E E Short circuit of bottom sensor repair.
f Short circuit of upper Please return the appliance to service center
Display E E housing sensor for repair.
Please check whether there is water or food in
. . the pot; press “Cancel” button after adjustment,
Display E I Overtemperature protection the appliance can be normally used after beep
stops; otherwise, send it to repair network.
Display E E Open circuit of press switch ]f(‘)lre?esgariﬁturn the appliance to service center

Technical specification

m Rated voltage/Rated frequency | Rated power | Capacity gygggﬂ%
4.8L

MY-SS5051P 220-240V~ 50/60Hz 900W 70kPa
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Safety precautions

To avoid personal injury and property loss, be sure to observe the following safety precautions.

B Meanings of the marks:

. Disassemble

® General Forbid ® Forbidden
. Spray Water

1@ ) Contact Forbidden @ Forbidden
Remove the

Must be executed power plug

Il The danger caused by mistaken use if following warnings are neglected includes to two grades

@ Wet hands Forbidden

Environment for storing the Product

® Periodically clean the cooker and remove oil and dirt if it is stored on the table.

@ Put the electric pressure cooker 30cm away from other kitchen appliances.

Circuit Principle Diagram

220-240V~50/60Hz

L Temperature fuse oL : Connecting line
N Circuit breaker ‘[ | N
B
' Lid open/close
””” check switch
732 o3 Power =
=4 panel
socket 73 1 @J
: Temperalure sensor of upper housing Displ |
1 e R IR
Electric hot tray | :Di
! /=
,,,,,,,,,,, ! Pressure
sense switch
I —
[
sS
Lo
T
g

All contents of this manual have been carefully checked. In case of any printing errors

and omissions or any resulting misunderstanding, please consult us.
Note: This product is subject to any technical improvement which will be incorporated
into the new version of this manual in the future without the prior notice. Any change in

the appearance and colour of the product is subject to the real object.
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MY-SS5051P 220-240V~ 50/60Hz 900W 4 70kPa
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