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Congratulations on the purchase of your Primada Speedy Intelligent
Cooker! We hope it brings you many years of satisfaction. We trust the
purchase of your new cooker will help you with fast and convenient
cooking, allowing you to enjoy the process and savor delicious meals.

Should you encounter situations that have not been adequately
addressed in this Instruction Manual, please contact our Customer Service
Center, where a technician can address your specific problem or question.

For more information, please visit the official website:
www.primada.com.hk.

The Company reserves the right to make technological and/or design
changes to this product for continuous improvement.

Thank you for choosing!
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1. Important Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE.
PLEASE KEEP THE INSTRUCTION MANUAL

When using our product, basic precautions should always be followed, including the
following:

1.This appliance is not intended for use by persons(including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for their
safety.
2.Children should be supervised to ensure that they do not play with the appliance.
3.DO NOT place the product near flammable materials or use it in humid environment.
4.The amount of food and water to be put into the Inner Pot MUST be strictly according to the step
2 in the section “Operation”.
5.D0 NOT damage the Seal Belt and DO NOT replace it with any other rubber belt or tensile belt.
6.DO NOT move the Steel Ring in the Lid with any tools or external forces. If the Steel Ring breaks
off from the Lid, please stop using the cooker and replace the Lid with a new one.
7.Clean the Filter regularly to keep the cooker clean.
8.DO NOT open the Lid with external force when the Floating Valve has not sunk.
9.NEVER add any additional weight on the Pressure Limiting Valve or replace the Pressure
Limiting Valve with other object.
10.The surface of contact between the Inner Pot and the Electronics Heater should always in
clean condition. DO NOT use the Inner Pot to cook by using other heating sources. DO NOT
replace the Inner Pot with other container.
11.Please do not use the damaged Pot, otherwise will cause air leaking.
12.The Inner Pot consist of a Non-stick layer surface. To avoid scratching the Non-stick surface,
please use wooden or plastic ladle or spoon.
13.Food should not be kept warm for more than 6 hours in order to preserve the Natural Nutrients,
Texture and Tastiness of the foods.
14.If steam is released around the Lid during the cooking process, please unplug the power supply
immediately, and send the product back to our company for repair. This is an abnormal
situation because the Pressure Discharging Device has been activated and this indicates that
the Pressure Limiting Device is malfunction.
15.If there is any malfunction of the cooker during the cooking process, please stop using the
device and send it back to the workshop for checking and repairing.

Indicator Code EA1 E2 E3 E4
Problems/Causes Open Circuit Short Circuit Overheating Signal sv_wtch
of the sensor of the sensor Malfunction

16.When moving the product, please use the Side Handle and avoid using the Lid Handle.

17.DO NOT disassembly the product, or replace its parts with others which are not produced by
our company. The product can only use the spare parts produced by our company.

18.When discharging, keep your face or hand away from the relief pipe and from the lid during
operation to avoid scald.

19.Unplug appliance from main electricity supply before taking food.

20.Don’t touch the lid during cooking procedure or in heating status.

21.Never block the periphery of the clamping position to ensure safety.

22.Never attempt to uncover the cooker when floating valve is flopping or hercis pressure inside.

23.Please mind of flowing hot water from the pressure limiting valve when opening the lid.

Ml =
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2. Package Contents and Technical Specifications

2.1 Package Content

Cooker

Measuring cup

Power cord Manual Recipe Warranty card
2.2 Technical Specifications
Model PC6610Al PC8610AI
Voltage 220-240V 220-240V
Power 1000W 1200W
Capacity 6L 8L
Working Pressure 0-70kpa 0-70kpa
Keep warm temp. 60-80° C 60-80° C
Inner pot diameter 22cm 24cm
product dimension 368x368x368 mm 375x375x445 mm
Gross weight 6kg 8.6kg
Net weight 5kg 6.5kg

of continuous product improvement.

Package contents and technical and design specifications may be changed in the course

Water storage

1
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2.3 Product Diagram

Main body
Inner Pot

Outer Pot

Control Panel

Body Cover

Lower Body
Sensor

Silicone Seal Ring

Floating Valve Anti-clogging Cover & Pressure Release Hole

Pressure Release Button Pressure Limiting Valve

Handle Float Valve
Open/ Close
Lid Detection Water Storage

Power Cord Socket
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3. Schematic Diagram
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4, Operation

4.1 Before use
1st Time use

@ Remove all packaging.

@ Remove all included items.

@ Clean all items that come into direct contact
with food with a soft cloth.

Daily use
Sealing

@ Check if the sealing ring is properly Ring
installed on the lid. The sealing ring
slot must be snapped onto the fixed
bracket slot and evenly attached to
the inside of the lid.

@ Check if the exhaust port and float
valve are unobstructed. If there is any
blockage, it must be cleaned.

ol =
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4.2 Operation
Step 1: Open the lid

@ Before opening the lid, please confirm
that the float valve has dropped.

@ Hold the lid handle with your hand and
turn the lid counterclockwise until it
cannot be turned. Then lift it up to open
the lid.

Step 2: Place food

@ Food and water should not exceed
4/5 of the height of the pot.
@ Food that is easy to expand in water

|c—>v4

should not exceed 3/5 of the height | Cl—Jv 3
of the pot. 5

@ Food and water should not be less l Height
than 1/5 of the height of the pot. 4

( Height
A

|<|ﬁV;

The maximum amount of rice for 6 liters is 9 cups. The maximum amount of
rice for 8 liters is 12 cups. It is recommended to cook rice in a 1:1 ratio; 1 cup
of rice with 1 cup of water. Users can also adjust the amount of water
according to different rice qualities and personal preferences.

2
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Step 3: Placing the inner pot into the intelligent cooker

@ Before placing the inner pot, clean
the inner pot and heating plate. Do
not put any foreign objects on the
surface of the inner pot and heating
plate.

@ After placing the inner pot, gently
rotate it left and right to ensure good
contact between the inner pot and

the heating plate.

Step 4: Close the lid

@ Check if the sealing ring has been placed on the inner steel ring of the
lid.

@ Check if the exhaust port and float valve hole are unobstructed.

@ Hold the lid handle and align the rear end of the lid with the direction of
the lid closing mark. Cover it down on the pot body, then turn the lid
clockwise until it cannot be turned, and you hear a "click" sound.

@ Check if the pressure relief valve is correctly installed on the pressure
relief valve seat.

ol =
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Step 6 : Check the pressure relief valve

@ Place the pressure relief valve according
to the diagram and check if the float has
dropped (the float is down before the
heating starts).

@ If the cooker is not turned on, you can poke
the float valve hole with a chopstick or other
long object to lower the float valve.

@ If the float valve is not cleaned regularly or

has been used to cook liquid food, the float valve .
may be stuck by the viscous food residue around it | | (T
and cannot be dropped automatically, which will \

prevent the lid from opening smoothly. ——
@ During operation, to ensure the safety of the user, please do not
put your hands and face near the float valve to avoid danger or

burns.

Step 7: Connect the power supply

@ Plug the power cord into the socket on the back — //—%ﬁ‘?mam\l
of the pot, and the other end into the power ) Lk oo
outlet.

@ When the power is turned on, the buzzer will
sound once (1 second). At the same time, all LEQ] = Display
indicator lights will light up for 1 second and the| ooon
turn off.

@ At this time, press any key on the panel, and the
menu function icons on the panel will light up. If no function is selected, the
screen willautomatically turn off after 5 minutes and return to standby mode.

Special reminder

For safety reasons, the lid must be closed in place, otherwise, it will not
start working.(* [Stir-fry] & [Hot Pot] menus are not included.)

2
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Step 8: Select cooking function 1
Select the preset function (menu)

@ Tap the screen and select the desired cooking function. Rlce -
@ The selected function indicator will flash, and the *ﬁﬁs

digital screen will display its default pressure holding

. . . After select the menu, it will
time / temperature holding time. P enterth; cooking process in
5 seconds.

@ If there is no key operation within 5 seconds after

selection, the buzzer will sound once (0.2 seconds) and @

the di . . T
e display will show [C+rolling pattern] , indicating = -
that the pot has started heating up. KR

Pre-set Pressure/ Cooking Time

@ Tap the screen and select the desired cooking function.

@ The selected function indicator will flash, and the digital screen will display its
default pressure time / temperature .

@ You can pressthe [+] or [-] key to adjust the pressure/cooking time/working
time in units of 1 minute. You can set it cyclically (for example, long press [+] or
[-] tospeed up the adjustment).

Other function

@ [Slow Stew]
Pressthe [+] or [-] key to adjust. The display will show [TCiC] , [001S])
, [0o20] , [0o2s] ,and [0030] | representing adjustments from 1 hour to 3
hours. It will automatically switch to Keep Warm (heat preservation) when the
work is completed.

@ [Black Garlic]
Pressthe [+] or [-] key to adjust. The adjustable timeis [:58] to [3&c]
hours. There will be a beep after startup. After the machine starts working, it will
display in units of 1 hour and in a countdown manner. It will switch to standby
mode when the work is completed.

@ [HotPot]
After selecting the menu, the C+ scrolling pattern will be displayed. Press the
[+] or [-] keyto adjustthe heat level. Heat (low) [ & ] , heat (medium)
[ &% ] ,heat (high) [+¢e] .

=
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@rimada’

Special attention

[Hot Pot] . [StirFry] . [Cake] functions do not display time.
When the menu is selected, it will start heating directly.

Pre-set cooking

. . N 1 Select the menu.
@ After selecting the desired menu and adjusting the

pressure cooking time, press the [Pre-set Timer] . D Press. —
(*The steps can be reversed.) ( L,
@ Pressthe [+] or [-] key to setthe reservation time. Pr?;sgﬂg§

@ The reservation time refers to how much time is set

before the heating operation starts. 3 Press “+” " -" toadjuct

the time.
Step 9: Air-cool-unlock Function e

@ After the menu is cooked, the system will automatically minl E,

. . . Preset U.S [} Cooking

switch to the air-cooling program to reduce pressure e = —— e

(the fan starts to work). Enter the appointment status

@ The menu indicator light will turn off, and the digital 5 approximately 5 second after
screen will display [£20L] |, indicating that the Sy e e U
air-cooling decompression is in progress.

@ [C] starts to flash. When the air-cool-unlock function is finished, it automatically
switches to heat preservation. [(@ ] indicator light s on, and the buzzer will

sound for a around 10 seconds. The digital display will show [ErC] .

Special Reminder

[Hot Pot] . [StirFry] X [Black Garlic] Menu did not contain Air-Cool-Unlock
Function.

Step 10: Cooking is complete

@ When the display shows [Enc] ,press [Keep
warm/cancel] ,press the exhaust key to exhaust
(As the right figure shown),

@ Make sure the float valve is down before opening
the lid.




Step 11: Open the lid

@ Unplug the power plug.

@ Hold the lid handle and turn the lid counterclockwise until it cannot be turned, then
lift the lid upwards.

@ PC6610Al has a function to place the lid on the left or right.

Attention

@ If the screen does not display END, you can press the
[Keep Warm/Cancel] key to cancel the operation if you want to open
the lid in advance. Press and hold the exhaust button to exhaust until
the float valve drops before opening the lid.
@ If you cook liquid food (porridge, viscous liquid), you must wait for the
air-cooling unlock operation to complete, the float valve to drop and
[ent] to be displayed before opening the lid, otherwise the viscous
liquid will spray out from the exhaust pipe.
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4.3 Screen and Indicatore Guideline

Display

@ Select the normal menu, the indicator light will
remain on, display show [C+Scrolling Pattern]
means it will start to cook. -

@ If you select a menu with adjustable time, the
menu key will flash, the display will show the
time and flash. After the time is set, it will
continue to flash for 6 seconds, and the display
will show [C+Scrolling Pattern] . The menu key
will light up, indicating the start of heating.

@ Select a menu, and the menu key will light up,
indicating that it has been selected. If the
reservation function is set, the timer key will ligh

up, the display will show [reservation time] , -

and the countdown will begin. After the
countdown ends, it will automatically enter the
heating state and start cooking.

@ After heating for a period of time, when the
pressure in the pot reaches its cooking pressure
or reaches the specified temperature, the display
will show [C+Scrolling Pattern/Time] .

* The slow stew function will display the time.,

@ After the working time is completed, the display
will show [£ooL] |, indicating that the air-cooling
unlocking work has started. After the air-cooling
unlocking is completed, the display will show
[enc] and enter the heat preservation state. The
heat preservation light is on, and the cooking is
finished at this time.




Keep Warm/Cancel and Lid Indicator Light

@ After the working time is completed, it will -
automatically switch to the heat preservation Keep Warm
state. The longest heat preservation time is 24 c‘:’;
hours. When the intelligent cooker is in the heat BV

preservation state, press the [Keep Warm/
Cancel] key to cancel the heat preservation
function.

@ During the setting/cooking process, press the [Keep Warm/Cancel]
key to cancel the setting and working status.

@ In the standby state, press the [Keep Warm/Cancel] key to enter the
preservation state. To cancel the heat preservation function, press the
[Keep Warm/Cancel] key to cancel the heat preservation.

@ If the body is in a heat preservation state, there is still pressure in the pot
and the lid cannot be opened directly. It is necessary to wait until the
pressure in the pot drops, the fan icon lights up, indicating that the
exhaust button can be pressed to exhaust, and then the lid can be
opened safely.
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4.4 Reminder

@ For rice, congee, soup, beans, meat, and tendon menus, there is a pot lid detection

protection.

@ If the pot lid is not lock well, when the menu is pressed, it will beep three times to

indicate that the pot cover is not locked and will return to standby.

@ During operation, if the pot cover is unlocked/opened, the product will beep once to

indicate that the pot cover is open, and stop heating until the pot cover is locked in

place, and continue the current operation.

4.5 Cooking reference

Default Adjustable : . :
Type Menus Time Time Range Lid Check Time Display
Hot Pot No Not adjustable Do not detect Do not show time
s Cake 35min. Not adjustable Do not detect Show countdown time
5
g
_5" Stir—fry 30min. Not adjustable Do not detect Show countdown time
)
@
% Bake 30min. 01-99min. Do not detect Show countdown time
Black Garlic msgzzigi 12;2:: 168-360hr. Do not detect Show countdown time
Rice 12min. 6-20min. Detect Show countdown time
Brown Rice 15min. 6-20min. Detect Show countdown time
Porridge 20min. 10-40min. Detect Show countdown time
Meat 12min. 9-25min. Detect Show countdown time
ge) Tendon 22min. 20-99min. Detect Show countdown time
®
@ Dessert 22min. 10-40min. Detect Show countdown time
c
@ Fish 5min. 3-10min. Detect Show countdown time
Q
S DIy 1min. 01-99min. Detect Show countdown time
=
a Soup 30min. 10-40min. Detect Show countdown time
Slow Cook 1hr. 192‘ 15f§ %0 Detect Show countdown time
Keep Warm 24hr. Not adjustable Do not detect -
Preset Timer 24hr. - - -
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5. Cleaning and maintenance

Cleaning Method

@ Unplug the power plug before cleaning.

@ Wipe the cooker body clean with a rag. Do not immerse the cooker body in
water for cleaning or spray it with water.

@ Remove the water collector and clean it, and wipe the base clean with a damp
cloth.

@ Use water to clean the inside of the pot cover, including: sealing ring, pressure
relief feet, anti-blocking nut, exhaust pipe, float valve, and then wipe it clean
with arag.

@ Use a small brush to clean the base of the pressure relief valve.

Pot cover accessory disassembly

Floating valve Anti Clogging Cover Seal Ring

@ First remove the small @ Pull out the anti- clogging @ Gently pull the sealing ring

rubber ring on the float cover and wash it. upwards from the pot cover.
valve, and then take out the @ After cleaning, put the
float valve from the float sealing ring back on the steel
valve port. ring.
@ Under normal @ Do not pull the sealing ring

circumstances, please do forcefully, as deformation

not disassemble the float — will affect the sealing effect.
@ After cleaning, please check .
valve. @ Please replace the sealing
L . whether the anti-clogging .
@ Before using it again, please ring regularly to ensure the
valve and the float valve are . .
clean the float valve to sealing cooking effect.

installed in place.

prevent the float valve from
being stuck by food, which
may prevent the pot cover

from opening smoothly.

F,Ioating valve
ring se

Floatin
va(ive ¢




Wash the inner pot

@ Handle the inner pot with care to avoid
deformation after collision.

@ It is recommended to clean the inner pot with
warm water or warm water and detergent. In

order not to damage the inner pot, please do

not knock or rub the inner pot! Do not put
spoons or tableware in the inner pot, and do not use scouring powder, steel balls
or nylon brushes and other things with strong friction to clean the inner pot.

@ The inner pot can be cleaned with a sponge or non-metallic soft brush, and then
wiped dry with a rag.

Clean the heating plate

@ Rice grains or other debris may adhere to
the heating plate, which can be wiped off
with a dry soft cloth.

@ Note: Do not knock the heating plate
with hard objects.

Clean the cooker

@ Finally, use a dry soft cloth to wipe off the water droplets inside and outside the
pot, and place it in a dry and ventilated place.

All accessories must be reinstalled in their original positions and
installed in place after disassembly and cleaning.




6. Trobleshooting

If the following situations occur during the use of the product, you can check and

solve them yourself.

No. Malfunction Possible causes Solutions
Seal Belt is not properly fitted Fit in the Seal Belt properly
1 Difficulty in closing
the lid ] .
Floating valve stuck on the bar Push the bar lightly
Difficulty i ) Spank the cooker several
2 thl Ilcclij Y In opening Floating Valve has not sunk times to let the valve down
el in place.
Seal Belt is not in place Fit in the Seal Belt
Dirty Seal Belt Clean the Seal Belt
3 Steam leaking out
around the lid
Damaged Seal Belt Replace the Seal Belt
Lid is not closed tightly Close the lid according to
the instructions
Dirty Seal Ring for Floating Valve Ellc?:t?nth?/j\?sl Ring for
4 Steam leakage from 9
the Floating Valve -
Damaged Seal Ring For Floating | Replace the Seal Ring for
Valve Floating Valve
The amount of food and water is | Determine the amount of food
Floating Valve is not lower than the minimum level according to the instructions
5 .
rising up Steam leakage around the lid or | Send the cooker to Service
from Pressure Limiting Valve center for checking purposes
Exceeding work pressure causes | Send the cooker to Service
Steam leakage from exhaust center for checking purposes
6 the Pressure Limiting
Valve Pressure Limiting Valve is not Install correctly or replace
installed in place or loss parts
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