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OPERATION MANUAL
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Please read the operation manual carefully before using. Keep it in a safe place for future reference.
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Some figures in this manual may not match with the real object, just for reference only.
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Thank you for purchasing Rasonic Intelligent Cook Master. Read the
operation manual carefully before using and well keep it for your future
reference.
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1. Important Safeguards

When using the appliance, follow the basic safety
precautions. Failure or negligence in observing these
safety precautions could cause injury or appliance damage
caused by improper usage:

1.

Do not share the same power source with other high-
power electrical appliances, and make sure that the
local voltage used is consistent with the rated voltage
marked on the product.

In order to prevent leakage and any dangers, please
follow the instruction from this manual; do not use
the appliance for other purposes except for the
designated purpose.

Do not use extension unit to avoid fire due to
excessive load.

Take out all the accessories before use.

Gently clean the blade head and inner glass of this
product with water before use. Do not immerse the
jug base into water, or directly rinse the control knob
of the jug base with water to avoid the risk of short
circuit or electric shock.

Please use the brush provided to clean the blade. The
blade is very sharp, do not touch the blade directly
(especially after the product is powered on) to avoid
injury.
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10.

11.

12.

13.

14.

Make sure that the power cord is not connected before
use. Put the washed ingredients into the glass and
distribute them evenly at the bottom o in accordance
with the operating instructions, otherwise the cooking
effect may be affected.

Attention! The water should not exceed the highest
water level in the glass to avoid splashing, malfunctions
or any dangers.

Please use the provided measuring cup to measure
the amount of ingredients. Do not measure with the
jug cup to avoid excessive ingredients, otherwise that
may cause a burnt or other failures.

Only put appropriate amount of ingredients into the
jug. The amount of ingredients or water must not
exceed “400ml” position.

The appliance is not intended to boiling water. Do not
use this product as a kettle, thermo pot or any other
similar appliances.

Please select the appropriate cooking and grinding
function according to your needs, and use it in
accordance with the operating instructions, otherwise
the cooking performance may be affected.

The blade spins by high-speed motor, and there will
be intermittent fast and slow sounds during grinding,
which is a normal phenomenon.

After the power connected, do not lift the jug base of
the appliance to avoid malfunction or danger.
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15.

16.

17.

18.

19.

20.

21.

22.

If the power is suspended during operation (especially
when the operation is about to finish), do not press
the display button again, otherwise it will cause burnt
bottom, splashing of food or 10 second buzzing of
malfunction alarms, etc. Do not open the lid during
the manufacturing process to avoid food spills or
other hazards.

After a period of time, the body may have staining
problems. This is caused by the pigment of the food,
which is a normal phenomenon, will not affect health
and food safety.

Keep a certain distance between the power cords and
electrical objects. Keep the power cord within reach
and away from flammable and explosive materials.
Meanwhile, the power cord must be well grounded.

Make sure the plug is disconnected before filling water,
pouring water, loading and unloading accessories,
moving, checking, cleaning or after use, otherwise
water will be splashed out.

Do not place this product near flammable materials. If
the product is found to be malfunctioning or the plug
or power cord is damaged, stop using the product
immediately.

When cleaning the mixing blade, please handle with
care, otherwise you may get cuts.

This product must be placed or used on a stable, flat
and level surface.

After finishing the operation, wait for 5-10 minutes
until the appliance cool down before restarting.
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23.

24,

25.

26.

27.

28.

29.

30.

Do not touch the appliance during the operation to
avoid cuts or burns.

Please unplug the power cord after use. Do not plug
it back in immediately and execute the new program,
otherwise it may cause the food to overflow or the
alarm buzzer. Please clean the jug and jug base in time
(for details, please refer to chapter 2. Maintenance
and daily cleaning of the manual).

When this product is in operation or after operation,
the surface of the product and the jug may be very
hot, do not touch.

After use, if the product is filled with hot liquid, please
be careful when moving it.

Handle the power cord carefully. Do not place heavy
objects on the power cord or modify the power cord
by yourself.

This product can only be used in Hong Kong and
Macau, and areas below the altitude of one thousand
meters.

Do not suspend the plug on the edge of a table or
cabinet or touch any hot surface. Do not use this
product when the power cord is tangled, or the
damage of the power cord will be accelerated.

Check this product regularly. If the plug or power cord
is damaged, or the product has been dropped and
there is water leakage, stop using it immediately to
avoid danger, and arrange inspection or maintenance
with Shun Hing Electric Service Centre Ltd. Do not
attempt to disassemble or repair this product to avoid
electric shock.
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31.

32.

33.

34.

35.

Do not use any parts or accessories produced without
authorization, otherwise it may cause danger or
disaster.

When unplugging the power cord, grasp the plug
firmly and do not pull the power cord. Otherwise
the power cord may break and cause danger. Before
cutting off the power supply, you must turn off the
appliance and then unplug the power cord from the
socket.

Without supervision and proper guidance, do not
allow children, any persons with physical, sensory or
mental dysfunction, and people with inexperience
or related knowledge to use this product, unless
they have been supervised or directed by the person
responsible for safety.

If there are children around, please take extra care to
use this product and supervise the children to ensure
that they will not use this product as a toy. Do not
let children use it alone. Keep this product away from
children and babies.

This product can only be used at home. Do not use it
outdoors or use it for other purposes than suggested
in the manual. If this product is used improperly, or for
(semi-)commercial purposes, or does not follow the
operation manual, the maintenance will be invalid,
and the company will not be responsible for any
damage repairs and compensation.
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36. To follow the safety rules and avoid accidents, you

must employ a qualified technician to repair the
product. For inspection or repair, please contact Shun
Hing Electric Service Centre Ltd. (The address is printed
on the back page of this manual or call 2406 5666), and
present the product, warranty certificate and receipt
during inspection and repair.

2. Maintenance and Cleaning

Clean the appliance every time after use for the next usage.

1.

Please wait for the hug cup to cool down, and finally get burned by the
residual heat.

Pull off the plug from the socket before cleaning.
Pay extra attention while cleaning sharp blades to prevent cuts.

After use, clean the appliance with water and mild detergent. Do not
use gasoline, scouring powder or rough sanitary ware (such as brushes
or scouring pads etc.).

Do not use contaminated cleaning detergent to clean the appliance.

&

Do not immerse the product itself, the power cord, or the plug in
water, or allow it to come into contact with water at the water-power
connection point, to understand that it will affect the safety of the
product or may pose a risk of electric shock.
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7. If there are food left in the bottom of the mixing cup, it can be soaked
with slag and clean water, then sponge, etc., and then cleaned with
clean water.

8. If you will not use this product for a long time, please unplug the
power cord, put it in a plastic bag after cleaning, and store it in a dry
environment.

3. Product Specification

Model No RSM-H3505
Rated Voltage 220 V~50/60 Hz
Rated Power — Heating Power 300 W

Rated Power - Stirring Power 120 W
Capacity (approx.) 400 ml

Net Weight 2.11 kg
Product Size (W x D x H) 165 x 118 x 302 mm
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4. Configuration

1. Lid

2.  Upper jug (fixes the
lid onto the jug)

Jug
Blade

N o v oW

Base

Jug base
DISPLAY button

8.
9.

10.
11.
12.
13.
14.

18

Handle

Coupler

Blade drive wheel
PROGRAM knob
Power cord with plug
Measuring Cup

Cleaning Brush



5. Operation

Before first use

Clean the exterior of the appliance with a damp cloth. Fill the jug with
400ml of cold water. Place the jug on the base, then attach the lid and
select Clean program.

Assembly

1.

Place the appliance on a stable, dry, heat-resistant and waterproof
surface.

NOTE: The appliance may vibrate while operating. Always place
the appliance away from the edge of a countertop where it cannot
accidentally fall off.

Put the jug on the base and then the lid on the jug making sure the
arrows on each part are aligned.

Operating the appliance

WARNINGS:

Always operate the blender with the lid securely fixed in place.

The blade is very sharp. Handle the blade with extreme caution and
never insert your hand or fingers into the jug during use.

Only remove the lid or jug when the blades have completely stopped.

Beware of hot steam that may escape when removing the lid. To prevent
scald, let the ingredients cool down before opening the lid.

19



1.

Place the ingredients in the jug.

Program Ingredients
Soymilk Add a maximum of 30g ingredients and then
Paste (rice/cereals) fill with cold water up to the maximum of
— 400ml.
Multigrain
NOTE: The appliance heats the ingredients to
Baby Food the program'’s default temperature.
Add a maximum of 70g fruit cut into 1cm
Juice cubes or smaller. Add cold water to just cover
the fruit. Do not exceed the maximum 400ml
mark.
Clean Add up to a maximum of 400ml cold water.
NOTE:

e Make sure the liquid level is not below the minimum level of 200ml
and not above the maximum level of 400ml.

e If the ingredients are hard, soak them for 30 minutes to soften
them slightly.

Put the jug on the base and attach the lid to the jug.

Plug the power cord into the mains socket and the appliance will enter
standby mode. A beep will sound and Long Press Start displays on the
screen.

To turn on the appliance, press and hold the DISPLAY button until
Soymilk displays on the screen.

Turn the PROGRAM knob clockwise to select the desired function. The
options will display on the screen in the following order:

Program Default Time
Soymilk 22 minutes
Paste 18 minutes
Multigrain 28 minutes
Baby Food 22 minutes
Juice 1 minute
Clean 40 seconds
Pre-set Timer 30 minutes
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NOTE: If the PROGRAM knob is turned anticlockwise, the programs will
appear in reverse order.

6. Press the DISPLAY button to turn the program on. The program time
will start to count down.

7. To cancel a program at any time, press the DISPLAY button. The
appliance will return to standby mode.

8. When the program has finished, a buzzer will sound, Finish displays on
the screen and then the appliance will return to standby mode.

9. After use, always unplug the appliance from the mains power supply.

NOTE: The overheat protection system will stop the appliance from
functioning when the appliance runs too hot. When the overheat protection
system is activated, turn off and unplug the appliance and wait for it to
cool down. Then plug in and turn the appliance on again to start using it.

Pre-set program

Use this option pre-set the start time of a program. This function can only
be used with the Soymilk, Paste, Multigrain and Baby Food programs.

1. Turn the PROGRAM knob until the Pre-set program appears on the
screen. Press the DISPLAY button to confirm.

2. Turn the PROGRAM knob to pre-set the start time from 30 minutes up
to 12 hours. The time can be changed in increments of 30 minutes. Press
the DISPLAY button to confirm.

3. Turn the PROGRAM knob to select one of the following options:
e Pre-set Soymilk

* Pre-set Paste

e Pre-set Multigrain

e Pre-set Baby Food

4. Press the DISPLAY button to confirm and the start time will count
down.

5. When the counting is done, the appliance will start operate
automatically.
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6. Trouble Shooting and Treatment

During operations, if any error occurred, please check the following table
before calling for service. Below are common errors and the checks to
perform.

Error Code / Check Points Remedy
Symptoms
High Temperature Is the appliance Wait for the mixing
overheat? cup until it is cool
down.
Food cannot be No or too little water | Add water between
chopped plenty in the cup? the upper and lower
water level marks.
Too much or too little | Add ingredients
ingredients? according to the
recommended
amount.
The blade does Too much, too Unplug the power
not spin large or too hard and then check
ingredients? whether the
ingredients too much,
too large or to hard.
Is it properly Unplug the power
assembled? and check if the
appliance is properly
assembled.
Pasted bottom Is the jug not Clean the jug
completely cleaned? throughly.

If the above remedies/solutions cannot fix the problem, unplug the
appliance immediately, note the error code and report it to Shun Hing
Electric Service Centre Ltd. (Tel: 2406 5666) for checking and repairing.
To avoid any danger and damage to the appliance, do not disassemble or
repair it by yourself.
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7. Special Avowal

1. This information above has been checked; our company reserves the
hermeneutic power to any print errors or misunderstanding on the
content.

2. Please note that any technology improvement will be added to the new
versions of operation manual without any prior notices. The product
appearance and color are subject to the actual appliance.

3. Incasethereisanyinconsistency or conflict between the English versions
and Chinese versions of the terms, the Chinese versions shall prevail.

4. The e-copy of user manual can be sent by e-mail on requested. For
enquires, please call Shun Hing Electric Works & Engineering Co, Ltd
hotline at 2861 2767.

8. After Sales Service

For any defect, in the judgment of technician from Shun Hing Electric
Service Centre Limited, caused under normal use, our company is responsible
for repairing or replacing any parts of the said electrical appliance free of
charge within one year guarantee period commencing from the date of
purchase. Any defective part which has been replaced shall become our
property.

Warranty service does not cover the repair or replacement of parts such
as lid, jug, blade, filter and measuring cup etc. If the appliance is used
improperly, for commercial or semi-commercial use, or not following the
instructions in the operation manual, the warranty becomes invalid and
our company will refuse any liability and repairing cost for the damage
caused.

User must present the official invoice / redemption voucher and the
warranty card (printed on packing box) with the chop from sales point /
redemption center for maintenance. For enquiries, please call Shun Hing
Electric Service Centre Limited hotline at 2406 5666.
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