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Congratulations on the purchase of your Primada Low Sugar Rice Cooker! We
hope it brings you many years of satisfaction. We trust the purchase of your
new cooker will help you for fast/convenient cooking. Let you enjoy cooking and
delicious foods.

Should you encounter situations that have not been properly 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. Impotant 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:

Using environment:

1.The normal working elevation range of the productis 0-2000 meters.

2.Do not place the product in an unbalanced, humid or near other sources of fire,
heat sources (such as furnaces), preferably at a distance of more than 30 cm.

3.Because steam and heat can cause damage, discoloration and deformation of
walls and furniture, please use more than 8 cm away from walls and furniture.

4 Keep ventilated when put into cabinets and other places.

5.Do not place this product on a soft surface (such as carpets, rags, etc.).

6.This product should avoid direct sunlight.

7.This productis only forindoor use.

Cautions for Power Supply:

8.Itis forbidden to use power sources other than AC 220-240V in order to avoid fire.

9.Be sure to use sockets with grounding wires above rated current 10A separately,
so as not to cause fire and other dangers.

10.Do not use wet hand plugs or power cord plugs when there are water marks,
please clean them in time before they can be used.

11.Do not use it by children alone. It must be kept out of reach of infants to avoid
electric shock, scald and other dangerous accidents.

12.1f the power cord is damaged, please contact the local after-sales service point
forreplacement. Do not replace it by yourself.

13.Be sure to disconnect the AC power line on the AC power socket before
performing maintenance operations, checking for faults or moving.

14.Do not over twist, bend or twist AC power lines, otherwise the cores may be
exposed or broken.

When in use:

15.Do not place the inner pot on other heat sources for heating (such as induction or
gas cooker)

16.0nly the inner pot attached to this product can be used, and can not be replaced
by other manufacturers or other inner pots, in order to avoid product failure or
danger.

17.Do not start the operation when the inner pot is not put into the main machine or
when the inner pot is empty.

18.Do not put any food or water in the main machine before the inner pot is put into
the main machine.

19.Do notremove the inner pot when the product is working, in order to avoid danger.

20.The product will produce high temperature and steam when used. Keep your
hands and face away from steam holes to prevent scalds.

21.Do not cover the cloth and other articles on the steam holes in order to avoid
deformation of the upper cover and product failure. Do not use this product in high
temperature and humidity.

" IR
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1. Impotant Safety Instructions

22.Do not wash rice in the inner pot, should be placed in other containers after
cleaning and poured into the inner pot of this product, in order to avoid the
deformation of the inner pot, non-stick coating scratches.

23.If the inner pot is deformed, please do not continue to use it. Contact our after-
sales service personnel to purchase new inner pot.

24 Before putting the inner pot into the body, please confirm whether there is any
sticking of rice grains or other vegetable residues on the bottom of the inner pot and
the heating plate. If you have to remove them first, then put them into the inner pot.

25.After the inner pot is put in, it must be rotated around to ensure that the inner pot
and the heating plate are fully adhered to each other.

Daily maintenance:

26.Before cleaning this product, please confirm that the power plug has been pulled
out of the power socket, and wait for it to be completely cooled before cleaning this
product.

27.When cleaning this product, do not immerse the product in water or wash it under
the tap.

28.The anti-spill cover and steam cover should be cleaned regularly to avoid the odor
and clogging of rice.

29.When not in use for a long time, the plug should be pulled out of the socket and
stored in a ventilated and dry place.

30.If the power cord or plug is found to be damaged or broken, do not continue to use
this product. It must be replaced with special soft wires or special components
purchased from its manufacturer or designated maintenance department.

31.1f any malfunction occurs, please turn off the power supply and pull the plug out of
the socket. Do not continue to use the plug. Contact our after-sales service
personnel. Do not replace non-original parts or disassemble and repair by yourself.

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.

Fault Code Fault Reason Solve
Connect the thermistor
E1 Bottom sensor short | Bottom sensor short | correctly(or return to normal
circuit circuit temperature) power on again
Connect the thermistor
E2 Bottom sensor short | Bottom sensor short | correctly(or return to normal
circuit circuit temperature) power on again
Connect the thermistor
E3 B.otto.m sensor short B.otto'm sensor short correctly(or return to normal
circuit circuit

temperature) power on again

Connect the thermistor

E4 B_otto_m sensor short B_otto_m sensor short correctly(or return to normal
circuit circuit temperature) power on again
Bottom temperatur Bottom temperature return to

E5 Over temperature ottom te peoa Ure ! jower than protection
protection more than 150°C temperature,power on again

v




Crimada s

2. Package Contents and Technical Specifications

2.1 Package Contents

=

Rice Scoop Water Container Rice Container

&

Power Cable Measuring Cup IM Warranty

PCL160

2.2 Technical Specifications

Product Name Low Sugar Rice Cooker
Model No. PCL160
Voltage 220V-240V
Frequency 50/60Hz
Rated Power 500W

Heating Mode Heating Plate

Gross Weight 3.3kg
Net Weight 2.4kg
Product Size 230x220x225mm

Rated Capacity 1.6L

Suitable Number 3-4 person

Energy Efficiency 3
Grade

*k Package Contents and Technical and design specifications may be changed in the course of continuous product improvement.
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2. Package Contents and Technical Specifications

2.3 Product Diagram
Main Unit

Control Panel

Temperature
Sensor Detachable
Cover
Pot
Rice Container
Button
Housing Y
Measuring Rice
Cup Scoop
Control Panel
1 m
2 Low Sugar Rice Rice Cooking Congee Soup 1.LED PiSplay
D EA » 2. Cooking Menu

3. Warm/ Cancel
4. Functions

Function |-

3 Keegarm Preset c 5. Preset
* \ Cancel btk
B
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3. Schematic Diagram

Top Sensor  Bottum Sensor

1 [

Fuse
L o———F—
220V~50Hz
E (%)
Fuse
N o

PCB

Control Pane
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Heating Plate
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4. Operating

4.1 Before use

1.Please read this manual carefully before using it.

2.Before plugging in the plug, please make sure that the outlet voltage in the home
isin accordance with the product.

3.Before the first use, please take out all the packaging items on the product, and
remove the inner pot, overflow-proof cover plate and steam valve and put them
under the tap for cleaning.

4.Before putting the inner pot into the body, please confirm whether there is any
sticking of rice grains or other vegetable residues on the bottom of the inner pot and
the heating plate. If there is any need to clear the inner pot before putting it into the
inner pot, then rotate around to ensure that the inner pot and the heating plate are
fully adhered to each other.

4.2 Operation
1.Low Sugar Rice

The maximum boiled rice capacity of the “Low Sugar Rice” function is 1 cup of rice. It

= is recommended that the ratio of rice to water be 1 cup of rice and 3 cups of water
(480ml), and do not exceed the maximum boiled rice capacity (the above ratio of rice
to water can be adjusted according to individual preferences).

B Press "Function" button to select “Low Sugar Rice” function.

3 seconds later, it buzzes 2 times then start working, In the “Low Sugar Rice” working
B state, it displays the horse race lamp, the light of “Low Sugar Rice” function button is
always on.

When the function is finished, it will automatically enter the “Keep Warm” mode, it
buzzes 4 times and the light of “Warm/Cancel”is on.

The maximum working time is 505 minutes (different kind of rice, different capacity
of rice and water, time is different).

2. Rice

The maximum boiled rice capacity of the “Rice” function is 3 cups of rice. It is
recommended that the ratio of rice to water be 1 cup of rice and 1.1 cup of water, and
do not exceed the maximum boiled rice capacity (the above ratio of rice to water can
be adjusted according to individual preferences).

B Press "Function" button to select “Rice” function.

3 seconds later, it buzzes 2 times then start working, In the “Rice” working state, it
displays the horse race lamp, the light of “Rice” function button is always on.

When the function is finished, it will automatically enter the “Keep Warm” mode, it
buzzes 4 times and the light of “Warm/Cancel” is on.

@ The maximum working time is 40-50 minutes (different kind of rice, different capacity

of rice and water, time is different).
17
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4. Operating

3.Cooking

The maximum boiled rice capacity of the “Cooking” function is 3 cups of rice. It is
recommended that the ratio of rice to water be 1 cup of rice and 1.1 cup of water, and
do not exceed the maximum boiled rice capacity (the above ratio of rice to water or
other food can be adjusted according to individual preferences).

B Press "Function" button to select “Cooking” function.
3 seconds later, it buzzes 2 times then start working, In the “Cooking” working state,

. itdisplays the horse race lamp, the light of “Cooking” function button is always on.
When the function is finished, it will automatically enter the “Keep Warm” mode, it
buzzes 4 times and the light of “Warm/Cancel” is on.

The maximum working time is 30-40 minutes (different kind and different capacity of
food, time is different).

4.Congee

B Press "Function" button to select “Congee” function.

3 seconds later, it buzzes 2 times then start working, In the “Congee” working state, it
B displays the horse race lamp, the light of “Congee” function button is always on.

When the function is finished, it will automatically enter the “Keep Warm” mode, it
buzzes 4 times and the light of “Warm/Cancel” is on.

B The default working time is 1 hour.

% Maximum boiled rice capacity of the “Porridge” function is 4/5 cups of rice. Proposed
ratio of rice to water is from 1:8 to 1:10.

5.Soup

B Press "Function" button to select “Soup” function.

3 seconds later, it buzzes 2 times then start working, In the “Soup” working state, it
displays the horse race lamp, the light of “Soup” function button is always on.

When the function is finished, it will automatically enter the “Keep Warm” mode, it
buzzes 4 times and the light of “Warm/Cancel” is on.

B The default working time is 2 hour.

* IER



Crimada s

4. Operating

6.Keep Warm
In standby mode, press “Keep Warm/Cancel” button, then it enters the “Keep Warm”
function working mode.

The default working time is 24 hours. It buzzes 1 times then start working. The whole
working process is displayed in a positive timing. It will enter standby after 24 hours.

7.Preset
B The reservation time of this product is 24 hours, and it’s the cooking completion time.

@ The reservation time should not be too long, so as to avoid the production of odors, it
is recommended not to exceed 12 hours.

Press the “Function” button to select functions, then press “Preset” button, the light
of “Preset” button is on. Then press the “Preset” button to set the time, increasing by
30 minutes within 10 hours and by 1 hour after 10 hours. The default time of the
displayis 4 hours.

Then press the “Function” button, it buzzes 2 time then start working, the light of the
B corresponding function button and the light of the “Preset” button are kept on at the
same time.

@ When the function is finished, it will automatically enter the “Keep Warm” mode, it
buzzes 4 times and the light of “Preset” is on.

B Please refer to the “Preset” time-table as below:

Function Low Sugar Rice Rice Soup Congee

Time 1 hour - 24 hours | 1 hour - 24 hours | 2 hour - 24 hours | 1 hour - 24 hours

When it enters the “Preset” working mode, the “Preset” time is the cooking completion
x time in total. When the “Preset” time is less than the cooking time, the machine will
start working immediately.

8. Cancel

B Press “Cancel” button after selected the function, the selected function will be cancel.

4.3 Screen and Indicator Guide
B |n standby state digital tube display "-- --".

Under the reservation state, the digital tube displays the appointment countdown
time, the reservation indicator and the function indicator are always on.

The digital tube displays "00:00" under the insulation state. The insulation indicator
is always on, and the time is progressive in unit of 1 minute.

Bl
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5. Cleaning and Maintenance

1.Clean the pot, steamer, aluminum alloy anti - overflow cover

Use hot water, dishwashing liquid and sponge to clean the inner pot, steamer
" and aluminum alloy overflow cover. Do not use detergent or wire pellets.

If food sticks to the bottom of the inner pot, soak it for a while before cleaning,
" and then wipe it clean.

2.Maintaininner pot

. Use a plastic or wooden spoon. Do not use a metal spoon to avoid scratching
the surface of the inner pan.

To protect the life of the non-stick coating as much as possible, cutting food in
" theinner pan is not recommended.

= To avoid corrosion, do not pour vinegar into the inner pan.

3.Clean and maintain other parts of the cooker

= Clean the central area, sealing cover and exterior of rice cooker with wet cloth.

If there is water on the electric heating plate, please wipe it dry with a cloth. If
L} . . . . .
there is burntrice, please polish it with steel ball or sandpaper.

Note: please cut off the power before cleaning and clean after the cooker
cools to prevent burns.

“EN
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6. Troubleshooting

Please use this chart to troubleshoot common problems using Primada Low Sugar Rice Cooker

Fault phenomenon| Reason Solve

The board power is not connect Check if the productis connected to
Light does not P " | apower source
shine

Power failure Power failure

Board failure

!Electric hotplate | £\,se blown Contact with the company’s
is not heated customer service deparment

Electric hot plate failure

Iéi|ghtt i_s Shhi?e[ t Electric hot plate failure Contact with the company’s
- ﬁZtrLCea(t)eg ate Board failure customer service deparment

) ) Adjust the total capacity of rice and
Too much or too little cooking water, ranging from the highest to
the lowest tick

The ratio of rice and water is Adjust the ratio of rice to water
incorrect

Contact with the company’s

The inner potis not placed h
customer service deparment

Uncooked rice - -
There is something between the

inner pot and the electric hot plate Clean up foreign objects

Contact with the after-sale deparment]

The inner potis not placed ;
to purchase a new inner pot

Board failure .
Contact with the company’s

customer service deparment

Sensor failure

Contact with the after-sale deparment

Inner pot deformation h
to purchase a new inner pot

) ) The inner pot is not placed Rotate the inner pot left and right to
Rice boiled P P return it to normal

Board failure Contact with the company’s

customer service deparment

Sensor failure

Overflow Too much water Less water

LED panel wrong
code: Board failure

E1,E2,E3,E4,E5

Contact with the company’s
customer service deparment

El -
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