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Thank you for choosing Rasonic IH rice cooker. Please read the operation manual carefully
before use and keep it for your future reference.
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1. Important Safeguards

When using the appliance, please follow the below safety precautions:
The following chart indicates the degree of damage caused by wrong operation.

/\ CAUTION

Indicates hazards that may cause
human injuries or property damages.

/\ WARNING

Indicates that may cause death or
serious injury.

The following symbols can distinguish the instruction types that need to be

strictly followed.
A SR o<
These symbols mean requirement that

These symbols mean prohibition.

must be followed.

To avoid danger, use the
appliance only as described
in the operation manual. Do
not use it or any part of the
appliance outdoors or out of
the intended purpose. Misuse
can cause potential injury.

Do not use deformed inner
pot to avoid malfunction.

Never leave the appliance
unattended when in use,
operate without inner pot or
food inside.

/\ WARNING

Cleaning and user maintenance
shall not be made by children
unless they are older than 8
and supervised. Children being
supervised not to play with
the appliance. Keep put the
appliance and its power cord
out of reach of children aged
less than 8 years.

Before use, make sure both
ends of the power cord are
plugged in tightly on the
appliance and the power
socket.

Do not use other things to
substitute the original inner
pot, or it will cause danger.
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Clean the appliance after

use. Must not immerse
the appliance, main body
connector, power cord or

plugin water or let them wet,
it can cause electric shock or
fire.

To avoid burn, do not get
your face or hands close to
the lid or the steam vent
during use or right after
use; never touch the heating
element surface and inner
pot which are subject to
residual heat right after use.

Do not place the appliance
near devices vulnerable to

magnetic fields or bring
magnets close to the
appliance.

Do not attempt to modify
the appliance by yourself or
repair with any unauthorized
parts, otherwise it will cause
hazards and the warranty
will become invalid.

This appliance can be used by
children aged from 8 years
and above and 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.

/\ WARNING

&

Y

Do not touch, plug in or
remove the plug with wet
hands, it can cause electric
shock.

The appliance is intended to
be used in household and
similar  applications  such
as staff kitchen in shops,
offices and other working
environments; by clients in
hotels, motels and other
residential type environments.

Do not put anything to
block the steam valve set, or
cooking contents may jet out,
causing appliance damage
and danger.

Use only a power outlet rated
at 10 Amperes or above and
alternating electric current at
220 Volts.

Always check the condition
of the appliance, inner pot,
power cord and plug. If any
damage is found, stop using
the appliance immediately
to avoid hazard and contact
Shun Hing Electric Service
Centre Limited to check and
repair.
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\

€

\

Do not cover the appliance
surface, intake vent and
exhaust vent with any
objects, so as not to cause
appliance malfunction,
deformation or discolor.

Do not insert any object in
the intake vent, exhaust vent
or gaps, it may cause electric
shock or injury caused by
malfunction.

Do not use the appliance in
a small space where steam
is confined within a closed
space, or it may cause control
panel, plug and appliance
damage and discoloration
due to the heat of steam.

Do not touch the inner pot
handle when the appliance
is or has recently been in
operation. Always wear the
oven mitts to avoid getting
burns.

Grasp the plug itself when
plug in or remove the plug,
do not grasp the power cord.

Do not heat the inner pot
with fire or when it is empty,
it will cause damage the
inner pot.

/\ CAUTION

®

\

©

Do not open the lid, move or
shake the appliance when in
use, it can cause danger.

Regularly check and clean
the appliance, intake vent,
exhaust vent and plug, and
clean their dust to avoid the
appliance malfunction.

When use and move the
appliance, do not touch the
open button, it may cause the
lid to open, resulting in a burn
and cause danger.

To maintain the appliance
function and performance,
the intake vent and exhaust
vent are designed on the
appliance. In rare cases,
insects may enter these holes
and cause a malfunction. Pay
attention to clean.

The appliance is not intended
to be operated by means of
an external timer or separate
remote control system.

Make sure the inner pot outer
surface and the appliance
inside surface are clean and
dry before use, or it may cause
malfunction.
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/\ CAUTION

Do not wash rice directly The cooking amount cannot

inside the inner pot, cook
acidic or alkaline food in the
inner pot. Use the supplied
rice scoop and soup scoop, so
as not to damage the coating
of the inner pot.

Do not use metal steamer,
chopstick or any other metal
object in the appliance. It
may cause electric shock and
danger.

Do not place heavy objects
on the power cord. Never
clip, modify, stretch or twist
the power cord. Do not
operate the appliance when
the power cord is tangle
or hang over the edge of a
table, counter-top or let it
touch any hot surface, it may
damage the power cord.

Do not use deficient or loosen
socket. Make sure the power
connector and plug are dry
before use.

Y

exceed the maximum water
level of the inner pot to
prevent spillage from the
steam valve.

If you wear a cardiac
pacemaker or cardiac
defibrillator, consult with

doctor. The operation of the
appliance may affect the
operation of pacemaker and
defibrillator.

Do not operate the appliance

in following places:

- Humid environment or near
water;

- Expose to sunlight, near heat
sources or high temperature
place such as near an electric
oven;

- Unstable surface;

- Near flammable or non-
resistant to heat objects
(e.g. table cloth, curtain and
towel etc.);

- Close to the magnets;

- On magnetically conductive
items.

After use, remove the plug
from the power socket and
let the appliance cool down
before moving, cleaning or
checking.
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. Cleaning and Storage

Before cleaning, must unplug the appliance and let it cool down completely.

. When clean the inner pot and the inner lid, must use a soft material such as sponge and

detergent, rinse them and let them dry, then place it back to the original position.

Detach the inner lid

= N\
Hold the handle of the inner lid, rasie the
inner lid after pressing and pull the inner
lid outward.

Install the inner lid

Hold the handle of the inner lid, insert
the bottom of the inner lid into the lid
cover slot, press it to the lid until you
hear a click.

Tips: If the inner lid is not installed or improper installed, the lid cannot be closed.

original position.

3. When clean the steam valve set, rinse them and let them dry, then place it back to the

Detach the steam valve set

After disassembling the inner lid, the
steam valve set can be found. Hold the
handle in the middle of the steam valve
set and pull it outward.

Install the steam valve set

Insert the steam valve set into its position
on the lid.

steam valve gasket to clean.

Detach : Release the steam valve set lock and open it. Pull out the square and round

Assemble: Place the square and round steam valve gasket back into the original
position, close the steam valve set and lock it.
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. If food residual sticks on the inner pot, soak the inner pot with water for a while before
cleaning.

. If dirt is attached on the appliance inside surface, body or lid, use a damp cloth to clean and
wipe them dry.

. To avoid damage on the inner pot coating, never use metal utensils or cut food in the inner
pot.

. Never use poisonous or corrosive detergent, or clean with harsh cleaning tools (e.g. metal-
wired brush) for cleaning.

. The color of inner pot may change after using a period of time, however it does not affect
the food safety and function of the inner pot.

. When store, never wrap the power cord around the appliance or clip the power cord, it is
to prevent the power cord from deterioration. Put the appliance into a box and store in a
dry place.

. Product Specifications

Model RHC-DMT210 RHC-DMT218
Rated Voltage 220-240V~ 50-60Hz

Rated Power 1100W 1300W
Capacity (Approx.) 1.0L 1.81L

Cook rice capacity (Approx.) Rice 1 -5 cups Rice 1 - 10 cups
Net Weight (Approx.) 4.6 kg 5.7 kg
Product Size (W x D x H) (Approx.) 281 x 355 x 220mm 304 x 376 x 253mm
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4. Product Descriptions

4.1 Parts Name and Accessories

—

N

(Above product diagram is for reference only, appearance refers to actual product.)

Control panel Measuring cup
Open button Rice scoop
Soup scoop

Lid

Power cord

Steaming basket

S Y e N

1
2
3. Steam vent
4
5

0. Steam valve set

4.2 Control Panel

WHITE REHEAT PLAIN NORMAL

MIXED SOouP PEARL SOFT
d CLAYPOT CAKE THAI HARD

CONGEE STEAM JASMINE CRISPY

UNLOCK

11.
12.
13.
14.
15.

Inner pot

Inner pot sensor
Inner lid

Inner pot handle
Handle

(Above control panel diagram is for reference only, appearance refers to actual product.)

a. Display screen e.
b. Keep warm / Cancel key f.
and indicator
c. Preset key and indicator g.
d. Hour key and minute key h
(Do not touch the middle
dividing line when pressing the key,
otherwise it may not able to set.) j-
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Congee key and indicator

Start key and indicator

Quick key and indicator
. Taste key

Type key

Menu key



5. Operation Instructions

5.1 Basic Operation

1.
2.

Press [ Open button ] to open the lid.

Pour ingredients into the inner pot. Beware if exceed or less than the suggested amount
may result undercook, overcook, overflow and damaged the appliance.

Before putting the inner pot into the main body, make sure the outer and bottom surface of
the inner pot is wiped dry and clean. If foreign substance is attached, remove it immediately.
Otherwise it will cause noise while cooking and possibly a malfunction. Be sure that the
handle of inner pot is fit properly into the gap for handle at the main body.

Check the steam valve set and inner lid have been attached.
Close the lid until a click sound.

Insert the power cord inlet into the connector, then connect the plug to the power socket.
Make sure both ends are connected securely.

5.2 Standby Status

1.

After connected the power, all the indicators will light up, the appliance will have a beep
sound, the display shows 88:88. Two seconds later, the display shows 1:00 / WHITE / PLAIN /
NORMAL, the default function flashes, and the appliance is in standby status.

In the standby status, if over 30 seconds without setting, the appliance will enter the sleep
status after 10 beeps. The display shows “:” and all the other lights are off. Press any key to
wake up the display.

5.3 Touch Panel Lock and Unlock

1.

The appliance will automatically locked the touch panel after set or 10 seconds after keep
warm status.

Press and hold [ START ] key 3 seconds, the appliance will have 2 beeps, the display shows
L _ 1, it means unlocked. Press [ KEEP WARM/CANCEL ] key can cancel all the function. If

over 10 seconds without setting after unlocked, the appliance will resume to the operation
or keep warm program before unlocking.

5.4 White, Mixed and Claypot

1.
2.

Press [ MENU ] key to select the desired function, the selected function will flash.

If set the white and claypot function, press [ TYPE ] key to select the type of rice, press
[ TASTE ] key to select the taste.

Press [ START ] key to start the function. The start indicator turns on and the cooking time
counts down.
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4. After the cooking is completed, the appliance will have beep sound, the start indicator will
be off. The keep warm indicator will be on. After turned to keep warm, keep the rice in
the appliance for 10-15 minutes before served, the rice would become soft and taste better.

5. After use, return the appliance to standby status, then unplug the appliance from the power
socket. If within 10 seconds after keep warm status, press [ KEEP WARM/CANCEL ] key can
return to standby status. Otherwise, unlock the touch panel, press [ KEEP WARM/CANCEL ]
key to return to standby status.

The cooking time and amount (ingredients + water) of the rice cooking function reaching the
water level refer to the following table:

RHCDMI2197 | RHCDMT210 | RHCDMT218 Cooking E'Eﬁk'\écup Q{IEWNE
Function | Min. amount time —5
(rice / water | Max. amount (rice / water level) | (Approx.)
level) 4 4
WHITE 1cup/1* 5 cup / 5* 10 cup / 10% 1:00 3 :3
MIXED 1 cup/MIXED 1 | 3 cup/MIXED 3 | 5 cup/MIXED 5 1:20 2= 2
CLAYPOT 1cup/1* 5cup/5* 10 cup / 10* 1:30 1T— =1

*Select the correct water level to suit the type of rice being cooked, PLAIN, PEARL, THAI and
JASMINE respectively.
Tips: a. Must use the supplied measuring cup to measure rice, E:J E;"J
1 cup of rice leveled is about 180ml. Gy,
b. Do not wash rice directly in the inner pot to avoid scratching the coating.
¢. The water amount can be adjusted according to personal preference on the rice
texture.
d. Do not cook with hot water, it will affect the thermostat operation and the rice
texture.
e. Make sure the rice is evenly distributed in the inner pot and ensure that the inner pot
is on a level surface and check the water marks on both sides.

f. The cooked rice texture is varied with difference rice amount, water volume and rice
quality, sometimes it is possible to form crust.

5.5 Congee and Porridge

Both congee and porridge functions select the CONGEE function to cook, adding different
cooking amount according to different inner pot water levels to achieve different cooking
effects.

1. Press[ MENU ] key to select the desired function, the selected function will flash.
2. Press[H]and [ MIN ]to set the desired cooking time, the setting range is from 1:00 to 3:00.

3. Press[ START ] key to start the function. The start indicator turns on and the cooking time
counts down.

4. Or directly press [ CONGEE ] key to start the congee function but the cooking time cannot
be adjusted.

5. After the cooking is completed, the appliance will have beep sound, the start indicator will
be off. The keep warm indicator will be on.

6. After use, return the appliance to standby status, then unplug the appliance from the power
socket. If within 10 seconds after keep warm status, press [ KEEP WARM/CANCEL ] key can
return to standby status. Otherwise, unlock the touch panel, press [ KEEP WARM/CANCEL ]
key to return to standby status.
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The cooking time and amount (ingredients + water) of congee and porridge function can
reach the water level refer to the following table:

RHC-DMT210/RHC-DMT218 | RHC-DMT210 | RHC-DMT218 |  Cooking
Function Min. amount Max. amount time
(rice / water level) (rice / water level) (Approx.)
0.75 cup/ 1.5 cup/ .
CONGEE 0.5 cup / CONGEE 0.5 CONGEE 0.75 CONGEE 15 1:30
1.5 cup/ 2cup/ ]
PORRIDGE 0.5 cup / PORRIDGE 0.5 PORRIDGE 1.5 PORRIDGE 2 1:30
5.6 Reheat

1.

When reheating the cooled rice, add an appropriate amount of water to the cooled rice in
the inner pot and stir evenly to make it level.

Press [ MENU ] to select the desired function, the selected function will flash.

Press [ START ] key to start the function. The start indicator turns on and the cooking time
counts down.

After the cooking is completed, the appliance will have beep sound, the start indicator will
be off. The keep warm indicator will be on.

After use, return the appliance to standby status, then unplug the appliance from the power
socket. If within 10 seconds after keep warm status, press [ KEEP WARM/CANCEL ] key can
return to standby status. Otherwise, unlock the touch panel, press [ KEEP WARM/CANCEL ]
key to return to standby status.

The cooking time and amount (ingredients + water) of reheat function can reach the water
level refer to the following table:

RHC-DMT210/RHC-DMT218 | RHC-DMT210 | RHC-DMT218 Cooking
Function i time
Min. amount Max. amount (Approx.)
Rice to PLAIN 1 + 1/2 Rice to PLAI_N 2 | Rice to PLAI_N 3
REHEAT . + 1 measuring | + 1 measuring 0:30*
measuring cup of water
cup of water cup of water

*Cooking time cannot be adjusted.

5.7 Soup and Cake

1. Press[ MENU ] key to select the desired function, the selected function will flash.

2. Press[ H])and[ MIN ]to set the desired cooking time.

Function

Cooking time setting range

SOuUP

2:00 - 3:00

CAKE

0:20 — 0:45

Press [ START ] key to start the function. The start indicator turns on and the cooking time
counts down.

After the cooking is completed, the appliance will have beep sound, the start indicator will
be off. The keep warm indicator will be on.

After use, return the appliance to standby status, then unplug the appliance from the power
socket. If within 10 seconds after keep warm status, press [ KEEP WARM/CANCEL ] key can
return to standby status. Otherwise, unlock the touch panel, press [ KEEP WARM/CANCEL ]
key to return to standby status.
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The cooking time and amount (ingredients + water) of soup and cake function can reach the

water level refer to the following table:

RHC-DMT210 / RHC-DMT218 | RHC-DMT210 | RHC-DMT218 | cooking
Function Min. amount Max. amount time
(water level) (water level) (Approx.)
SOUP CONGEE 0.5 CONGEE 0.75 CONGEE 1.5 2:30
CAKE / / / 0:30

Cake recipe for reference:

Ingredients

Egg 4 pcs (Medium size)
Self-raising flour 160 g

Milk 80 ml

Sugar 80 g

Prepare the cake batter:

1.

Separate the egg white and egg yolk in two containers. Make sure the container is clean
without oil.

Mix the egg yolk, milk and sifted self-raising flour evenly by a rubber spatula.
Add sugar into egg white in 2 to 3 times, use a hand mixer to whisk until stiff and fluffy.
% Make sure the sugar is well blended and melted in the mixture.

Add the whisked egg white into the egg yolk batter, stir it gently and quickly by a rubber
spatula in order to keep the air in the mixture until well combined.

Smear some butter at the inside of inner pot and then put the cake batter into the inner
pot.

5.8 Steam

1.

When using steam function, pour the proper amount of water into the inner pot, then put
the food onto the steaming basket to cook.

Press [ MENU ] key to select the desired function, the selected function will flash.
Press[ H ]and [ MIN ] to set the desired cooking time, the setting range is from 0:01 to 1.00.

Press [ START ] key to start the function. The start indicator turns on and the cooking time
counts down.

After the cooking is completed, the appliance will have beep sound, the start indicator will
be off. The keep warm indicator will be on.

After use, return the appliance to standby status, then unplug the appliance from the power
socket. If within 10 seconds after keep warm status, press [ KEEP WARM/CANCEL ] key can
return to standby status. Otherwise, unlock the touch panel, press [ KEEP WARM/CANCEL ]
key to return to standby status.

The cooking time and water amount in the inner pot refer to the following table:

_ RHC-DMT210/ RHC-DMT218 | Cooking time
Function
Min. amount (water level) (Approx.)
STEAM PLAIN 2 0:10
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5.9 Quick

Quick function is a shortcut key function for cooking rice. RHC-DMT210 cooking time is
approximately 28 min. and RHC-DMT218 cooking is approximately 30 min.

1.

Press [ QUICK ] key to start rice cooking function immediately, the quick and start indicator
turns on and the cooking time counts down.

2. After the cooking is completed, the appliance will have beep sound, the start indicator will
be off. The keep warm indicator will be on.

3. After use, return the appliance to standby status, then unplug the appliance from the power
socket. If within 10 seconds after keep warm status, press [ KEEP WARM/CANCEL ] key can
return to standby status. Otherwise, unlock the touch panel, press [ KEEP WARM/CANCEL ]
key to return to standby status.

5.10 Cancel

In the unlocked panel status, press [ KEEP WARM / CANCEL ] key can return to standby status
and the appliance will have a signal sound.

5.11 Keep Warm

1.

In the standby status, press [ KEEP WARM / CANCEL ] key can activate the keep warm
function, the keep warm indicator turns on, the display screen will show the accumulated
keep warm time in hour units.

When keeping warm, scarify the rice occasionally and close the lid. It is to avoid the rice
becomes dry and clamp.

The maximum keep-warm time is 24 hours, after that the appliance will turn to standby
status automatically.

Do not keep warm the rice and food for too long, otherwise it may have crust, bad smell or
deterioration.

To cancel the keep warm function, if within 10 seconds after keep warm status, press [ KEEP
WARM / CANCEL ] key to cancel the keep warm. Otherwise, unlock the touch panel, press
[ KEEP WARM/CANCEL ] key.

5.12 Preset Function (This function is not applicable to soup and cake.)

This function is to set the cooking completion time of the appliance, the setting method is as
follows:

1.
2.

Press [ MENU ] key to set the function.

If set the white and claypot function, press [ TYPE ] key to select the type of rice, press
[ TASTE ] key to select the taste.

If set the congee and steam function, press [ H ] key or [ MIN ] key to set the cooking time.
Press [ PRESET ] key.

Press[ H ] key and [ MIN ] key to set the preset time. Each adjustment is 1 hour and 10 mins.
respectively, press and hold [ H ] key and [ MIN ] key can adjust the time setting quickly. If set
the preset timer is 1:30. It means the cooking will be completed in 1 hour and 30 minutes.

Press[ START ] key to activate the preset function, the preset indicator turns on. If[ START ] key
does not press to activate the preset function, the appliance will have signal sound to remind
the setting has not yet completed.
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7. After set, the appliance will be in the standby status and start to cook until it reaches to the
cooking time of the set function.

Function Preset time setting range

WHITE 1:10 - 24:00

MIXED 1:30 - 24:00

CLAYPOT 1:40 - 24:00

CONGEE 1:40 - 24:00

REHEAT 0:40 — 24:00

STEAM cooking time _ _

is 0:01 - 0:09 0:10 - 24:00

-STE.AM cooking time Starting from 10 mins. later of the set cooking time — 24:00
is 0:10 or above

Tips : Do not set the preset function over 12 hours to avoid food deterioration and bad smell.

6. Troubleshooting

Problem Cause Solution
Display shows E-02. No inner potinthe | press [ KEEP WARM/CANCEL ] key to stop
appliance. the operation, put the inner pot into the

appliance, then reconnect the power and
reset the appliance.

Display shows E-07. The temperature | press [ KEEP WARM/CANCEL ] key to stop the
of internal parts is | operation, unplug the appliance. Wait for the
too high. appliance to cool down, then reconnect the
power and reset the appliance.

Display shows E-03 and | Unstable voltage. | Press[ KEEP WARM/CANCEL ] key to stop the
E-04. operation, unplug the appliance. Wait for the
appliance to cool down, then reconnect the
power and reset the appliance.

Display shows E-05, E-06, | The internal parts | Press [ KEEP WARM/CANCEL ] key to stop the
E-08, E-09, E-10 and E-11. | are damaged. operation and contact Shun Hing Electric
Service Centre Ltd to check.

If the above solutions cannot fix the problem, stop using immediately and contact Shun Hing
Electric Service Centre Ltd to check and repair.

7. Special Avowal

1. The content in the operation manual has been checked. Our company reserves the
hermeneutic power to any printing errors or misunderstanding on the content.

2. Ifthere are technical improvements on the appliance, the operation manual will be updated
in new version without prior notice. The product appearance and specification are subject
to the manufacturer information.

3. The e-copy of user manual can be sent by e-mail on requested. For enquiries, please call
Shun Hing Electric Works& Engineering Co., Ltd. hotline at 2861 2767.
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8. After Sales Service

Shun Hing Electric Works & Engineering Co., Ltd. (“The Company”) authorizes Shun Hing
Electric Service Centre Ltd. (“SHESC") (collectively “Shun Hing"”) to offer one year warranty
service to the product commencing from the date of purchase invoice. Services beyond the said
warranty period will be charges according to the standard service charge price list from SHESC.
For the warranty details please refer to the warranty card.

1.

Shun Hing shall not be liable for any direct or indirect loss or damage to any person or
property, howsoever caused arising from improper use, or any stoppage, breakdown or
failure of the product.

Customer is responsible to deliver the product to our service station and pick up the repaired
product from the same location.

The warranty card (printed on the packing box) is valid only in Hong Kong and Macau.
Customer is required to present the warranty card together with the official purchase invoice
issued by the dealers of Hong Kong or Macau or redemption voucher to our technician for
verification when service is rendered. The warranty card is valid only if the model number
stated herein corresponds with that of the product and the date of purchase stated herein
is the same with the date of official purchase invoice. Save and except the specific warranty
card, any other warranty card issued by other parties will not be recognized by Shun Hing.

Customer shall not alter the serial number of the product. The warranty card is void if the
serial number on the product does not match with that shown on the warranty card (if
applicable).

For any defect which in our judgment is caused under normal use, SHESC will repair or replace
the defective parts, excluding any surface, cabinet, consumptive parts and accessories, free
of charge within the warranty period. Any defective part which has been replaced shall
become the property of SHESC.

Warranty service does not cover the following items. Additional charges shall be levied if
services are required. (a) Repair or replacement of accessories, cosmetic and consumptive
parts including but not limited to external cables, cabinet, control panel, control panel label
and etc. (b) The product has been explicitly or implicitly modified, tempered with, altered
or repaired in any way by persons other than technicians of SHESC. (c) The product has
been damaged through misuse, negligence, power interruption or abnormal voltage input,
accident, natural calamities, or due to ingress of insects, foreign matters or liquid, corrosion
or external factors. (d) The normal operation of the product is affected by improper
installation of the product.

In case there is any inconsistency or conflict between English version and Chinese version of
the terms, the Chinese version shall prevail.

All terms stated are subject to change without notice. SHESC retains final deciding authority
in case of dispute.

Nothing in the warranty card confers or purports to confer on any third party any benefit or
any right pursuant to the Contracts (Rights of Third Parties) Ordinance (Cap. 623) to enforce
any term of the warranty card.
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