
Cuchen IH Electric Pressure Rice Cooker  
– User Manual

Read this manual carefully before use to ensure the proper use of your Cuchen 
electric pressure rice cooker.
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Thank you for purchasing a Cuchen IH electric pressure rice cooker. To ensure proper use and maintenance 
of the product, please read this document carefully. Also, refer to this document if you experience issues or 
problems while using the product.

Product Specifications

※ These specifications are subject to minor change for product performance enhancement purposes.

Rated Voltage & Frequency

Rated Power Consumption

Maximum Cooking Capacity

Regulator Pressure/Safety Device 

Pressure Dimensions

Weight

AC 120V, 60Hz

1400W

1.08L (10 Servings)

88.3 kPa / 166.7 kPa

431 (Length) X 306 (Width) X 287 (Height)

7.9kg (BOX, Weight: 92kg)

Product Name IH Electric Pressure Rice Cooker CJH-PC10 Series
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Safety Precautions

Power

Installation

※ 

※ 

Danger 
Warning 
Caution 

Danger

Danger

This product is rated for AC 120V. Use 
this product only for outlets dedicated 
to 120V at rated 15A or higher.

Avoid exposure to direct sunlight 
and heat-radiating appliances.

Do not use or store combustible 
gases or inflammable materials 
in the product’s vicinity.

Do not install the product in a place where 
water might make its way into the product 
(in or near a sink, in the bathroom, etc.). 

Do not install the product in a 
place with a high level of dust or 
where chemicals are stored.

There is risk of 
an electric 
shock and fire.

Do not plug in if the power 
plug is damaged or the power 
outlet is loose.
There is risk of 
an electric 
shock and fire.

Do not touch the power plug 
with wet hands.
There is risk of 
an electric 
shock and fire.

There is risk 
of an electric 
shock and 
fire.

Do not pull on the power cord to 
unplug.
There is risk 
of an electric 
shock and 
fire.

Do not splice or modify the 
power cord or plug.

Keep the power plug clean.

Protect the cord and the plug 
from pets and sharp metallic 
objects such as nails.

While the product is in use, keep 
a minimum distance of 30cm 
from the product.

Do not excessively bend or 
extend the power cord. Do not 
tie the power cord in a knot.

Do not plug in to an outlet that 
is powering multiple products. 
Use a dedicated outlet.

If placing the product on top of a 
cabinet or a shelf, ensure that the 
power cord is not caught 
anywhere.

There is risk of an 
electric shock and fire.

There is risk 
of fire.

fire may occur.

discoloration. There is risk of fire. There is risk of short-

electric shock.

There is risk of electric shock and fire. 

performance.

The product may 

field.

There is risk of an electric shock and fire. There is risk of 

and fire.

There is risk of an 
electric shock and 
fire.

Do not plug in and pull out the 
power cord repeatedly.
There is risk of 
an electric 
shock and fire.

Do not move the product by 
pulling on the power cord.

Unplug the product if not intending 
to use for an extended period of 
time.
There is risk 
of an electric 

and fire.
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Before Use

During Use

Installation

Danger

Warning

Caution

Always unplug the power cord before 
cleaning. Do not spray water directly on 
the product and do not use benzene or 
thinner to clean. If water has gone inside 
the product, contact the service center.

Install the product on an even 
surface and protect the product 
from excessive force and impact.

Be cautious against tripping on 
the power cord and knocking 
off the product.

Do not drop the product or the 
inner pot.

Secure at least 1.5 m of clearance 
above the product.

There is risk 
of an electric 

and 
discoloration.

If you sense strange noise, burning smell, 
or smoke from the product, unplug the 
power cord right away, depressurize by 
tilting the pressure cap back, and then 
contact the service center.
There is risk of 
fire.

Do not place a stainless steel plate, a 
planch, a Korean cushion, an electric 
blanket, a steel plate, tinfoil, a copper 
pipe, or a platter made of steel or 
aluminum under this product.
May cause fire 
or product 
malfunction.

and discoloration.

Do not disassemble, repair, or 
modify the product 
on your own.
There is risk of 

Do not clog the product’s inlets 
or other openings with debris. If 
clogged, unplug the power cord 
and contact the service center.

Do not use the appliance without the inner pot.

Do not use the inner pot for purposes 
other than as intended, or place it 
above an operating gas range.

Do not place your face or hands 
near the rice cooker’s steam 
vent during or just after cooking.

Do not use a deformed or non-
original inner pot.

Do not touch the inner pot or clean 
cover with a hand right after cooking 
is completed or while the 
cooker is in Keep 
Warm mode.

Do not cook or keep rice warm with 
a decorative cover or a dish towel 
placed on top of the rice cooker.

Do not unplug the cooker or 
press the control buttons while 
cooking is in progress.

The rice cooker remains in a highly pressurized state during and immediately after cooking. Do not open the lid by force. 

Do not place foreign objects 
such as a metallic bar inside the 
product.

bodily harm.

product malfunction. 
If you add rice or 

the unit inspected 
by the service 

May cause product malfunction.

There is risk of 
bodily injury and 

There is risk of bodily 
injury and product 

There is risk of bodily injury and product Product malfunction may occur.

burned.

May cause fire or product malfunction.

There is risk 
of bodily 
harm.

The product’s 
performance may 

occur.

May cause 
product 
malfunction.

May cause 
electric shock or 

important for 

Do not allow children to operate 
the product unsupervised or place 
the product within children’s reach.

and bodily harm.

Do not use the product with 
metallic materials such as 
aluminum foil attached to the 
outer surface of the inner pot.

Close the lid by pushing all the 
way down until you hear a click. 
Also, turn the lid lock handle to the 
lock position before cooking.

product performance may occur.

Close the lid as 

PUSH
PUSH
PUSH

1.5m or Greater1.5m or Greater

PUSH
PUSH
PUSH

PUSHPUSHPUSH

PUSHPUSHPUSH
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Do not place the cooker on other 
appliances, such as kimchi 
fridges, dishwashers, microwaves, 
fridges or washing machines.

There is risk of fire or product 
deformation.

PUSHPUSHPUSH

Check the  



Safety Precautions

During Use

Caution

Contact the service center if the 
inner pot’s coating has been 
damaged or peeled.

Do not overfill the inner pot. Do not place magnetic objects 
on top of the lid or use the 
cooker in the vicinity of highly 
magnetic objects.
May cause 
product 
malfunction.

Remove the collected water from 
inside the cooker after each use.
The product 

develop a 

perform 
poorly.

Securely close the lid before 
cooking or warming.

Do not lift the rice cooker by the 
inner pot’s handles. Doing so 
can cause the lid to open 
accidentally.

Do not spray pesticides and 
other chemicals inside the 
cooker.

Do not immerse the cooker in 
water or any other liquid.

Do not use rough or metallic 
scrubbing pads, brushes, or 
abrasives to clean the product’s 
exterior, especially its metallic 
part and the clean cover.

Do not use the product 
outdoors.

Do not place the inner pot inside 
the cooker if there are grains of 
rice or other foreign substances 
stuck on the outer surface of the 
pot.

Always attach the clean cover 
when using the cooker.

Do not place the clean cover or 
other metallic objects inside the 
cooker without the inner pot.

Persons with an artificial heart or 
who rely on a pacemaker should 
consult with a doctor before 
using this product. 

When placing the inner pot 
inside the cooker, align the pot’s 
handles to the cooker’s handle 
grooves.

Always clean the rice cooker 
after cooking in STEAM or 
SLOW COOK mode.

Ensure that the area above the 
cooker is clear of objects such 
as a rice cabinet or a shelf.

The product 

develop a 

perform 
poorly.

May cause fire. If a cockroach or any 

deformation.
May cause product malfunction.

The clean cover protects the cooker 

May cause product malfunction.
the rice to take on the previously prepared food’s 

Frequently wash and clean the 
inner pot, pressure packing, 
inner packing, and clean cover.
(p.9 ~12)
The cooker’s 
performance 
may be 

If the power goes out while 
cooking is in progress, the 
content may spill out through 
the steam vent.

Do not use the product for 
purposes other than cooking, 
warming, or other functions.
Product 
malfunction 
or a foul 
odor may 
occur.

The rice may 
not cook 
properly and 
can lead to 

PUSHPUSHPUSH
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Do not place the cooker on other 
appliances, such as kimchi 
fridges or washing machines.
There is risk of fire or product 
malfunction.

Keep the surroundings of the 
product clearn.
Repair costs may be incurred for the 
product malfunction caused by 
cockroaches or other insects.

In the Event of 



Parts and Features

PUSHPUSHPUSH

Front and Inside

Pressure Cap

pressure. 

Auto Pressure Regulator  
(steam vent)

from inside the cooker.

Water Tray

Auto Temperature Sensor

temperatures.

Inner Pot Handle

Power Plug

Safety Sensor
Monitors the temperature inside the cooker.

Clean Cover Detachment Button
Press the button to detach the clean 
cover.

Inner Packing

CLEAN STAINLESS 
(CLEAN STAINLESS)

Steam Cap
Lid Lock Handle

Inner Pot

doesn’t come off easily or let food stick.

Clean Cover

Pressure Packing

should be replaced once a year.
※ 

supermarket.

Controls/Display

of the cooker’s features.

Accessories

User Manual Measuring Cup Diet Cup Rice Scoop

Lid Release Button
Releases the lid.

7



Parts and Features

Controls/Display
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※ Power Save Mode
● 

● 

● 

● 

※ Soft Touch Buttons – The buttons are operated by the touch of a human finger (static elasticity).
● Touch a button softly to select a function.
● 

※ Button LED - The LED of each button displays operation status such as warming, and cooking.
※ Do not clean Controls/Display with liquid containing volatile ingredients (e.g. alcohol and acetone). (Failure to comply with this 

instruction may discolor it or erase printing.)
※ Voice Navigation and Voice Control

● 

Dial

CANCEL Button

the functions.

OK Button

PRESSURE/QUICK Button
 

※

WARM/REHEAT Button

BACK Button
Used to return to the previous mode.



Cleaning and Maintenance
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Cleaning the clean cover

After washing the clean cover, make sure to dry it completely before attaching it back on.
● 

● 

● any health risks.
● 

※

press the upper part of the clean cover to attach the cover. If 
the clean cover  
If the clean

cover. 
 

 
turn the inner and outer parts of the 

PUSHPUSHPUSH

PUSHPUSHPUSH

PUSHPUSHPUSH
PUSHPUSHPUSH



Cleaning and Maintenance

Detachment and Attachment of the Pressure Packing
Detachment of the Pressure Packing

Attachment of the Pressure Packing
I

Verification of Pressure Packing Attachment

The texts should be shown properly, and the bumps 
of the pressure packing and clean cover should be 
located correctly.

※ 
※

※ 
clean cover.

※ 
 

Proper Assembly

Proper Assembly Improper Assembly

Caution: If the pressure packing or inner packing is not attached, steam may escape.

<Clean Cover – Front> The texts are shown backward.
<Clean Cover – Rear>

10



Cleaning

Unplug the power cord before cleaning. Do not spray water directly on the product and do not use benzene or 
thinner to clean.
Failure to keep the cooker clean is one of the causes of rice taking on a smell while being kept warm.

Inner Pot

the inner and outer parts of the inner pot. 

CLEAN STAINLESS, Inner Packing
 

the product’s performance and helps keep

Water Tray

Accessories
T

Inside of the Main Unit

and buildup on the automatic temperature sensor or the 
bottom surface inside the cooker prevent the cooker from 

and malfunction. There is also risk of fire. Clean these 

 
the automatic temperature sensor as you clean.

Before Use
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Cleaning and Maintenance

Cleaning the Steam Cap

● 

※ 

Cleaning of Clogged Pressure Nozzle

Pressure Cap/Pressure 
Regulation Nozzle

Steam Vent

Steam Cap

 

 
 Make sure the 

on the rear in the 
direction of ① and then 

in the direction of ②. 

To reinstall the steam 

the steam cap on the lid 
① 

until securely set in 
place.

To reassemble the 

①
in the direction of 

securely attached.

12



● Cooking flavorful rice starts with using the right amount of water.

● Odor from Keeping Warm

● Getting Rid of the Odor when Cooking Old Rice

● How to Store Rice (determines the flavor of rice)

rice or hard-boiled rice
 

fluffy rice

Slightly below the lineSlightly above the line

- 4 Servings of Plain Rice -

Water Level
Old Rice

Type of Rice

※ 

▶ 
foul odor to develop if the lid and its parts are not kept in a clean state.

▶ 
the rice to develop an odor.

 

▶ 

※ 

※ 

① 

② 

Good Bad

- Cool and dryStorage Place

Purchase Quantity 
and Duration of 

Storage

- Underneath a sink

Recommendations for best results when cooking rice
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Select the Settings mode in the standby 
status and then press [OK] button.

In the Settings, select Current Time and 
then press [OK] to move to the mode.

▶ Power Outage Compensation

▶ Lithium Ion Battery

Select "hour"and "minute" and set the time by turning the dial.

Setting the Time  (Example: 9:30 AM)

❶

❷

❸

14

❹ Select Save and press [PRESSURE/
QUICK] or [OK] button to complete the 
current time setting.
※ 

12 30:

12 : 30

12 30:

9 : 30

12 30:

9 : 30

12 30:

12 30:

How to Set Current Time



3 Pressure Settings for Taste Control

※ 

※ 

▶ Melanoizing

Taste Control

15

Caution

12 30:

Sticky Flavor of Cooked Rice
Produces sticky and plump rice.

❶

A Right Balance of Sticky and 
Perfectly Cooked
Produces a blend of sticky rice and 
perfectly cooked rice.

❷

Perfectly Cooked
Produces perfectly cooked rice. Ideal 

❸
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Fine-Tuning of Taste
※ , Medium Plain Rice, Plain Rice, ,

 
※ 

In the stanby status, select Settings and press [OK] to 
move to Settings.

In the Settings mode, select Fine-Tuning and press [OK] 
to move to Fine-Tuning mode.
※

℃

12 30: 12 30:

In the Fine-Tuning mode, select the menu you want and press [OK] to set soak time and heating temperature.
※  

※
※

12 30: 12 30:

0 2-2 4

0 2 4 6 8

By using the dial, select soak time and heating temperature and press [OK] for setting.
※ ℃ ℃ ℃ ℃.  

℃ ℃ ℃ ℃
※
※

12 30:

0 2-2 4

0 2 4 6 8

12 30:

0 2-2 4

0 2 4 6 8

How to Use Fine-Tuning of Taste



 For soft and fluffy rice: 
 For savory rice: ℃ ℃.
 For non-savory rice: ℃.
 When using the Taste Control feature, condition of the rice being cooked, the temperature of the water, the amount of water used, 

and other factors can affect the overall cooking time and the end result.

Select Save after setting the soak time and the heating 
temperature and then press [PRESSURE/QUICK] or [OK] to save 
the settings and move to the Settings mode.
※

in the memory of the appliance.
※

Operation

17



Press the PRESSURE/QUICK button.
 

※ 

malfunction.

❸

How to Cook Rice

❶ Plug in the cooker, close the lid, and turn the Lid Lock to 
the Lock( ) position.

 

pressure cap is on flat.
 

 

 

it inside the cooker.

❷ Select the menu you want from Steam, Slow Cook, Baby Food and Snack in Rice and Cooking modes.

How to Cook Rice

12 30:12 30:

12 30: 12 30:

12 30:

18

12 30:



How to Cook Rice

● Regular Option

● 

duration.
● 

● 

Plain/Mixed 
Cook Mode

● Diet Brown Rice/
Diet Mixed Rice

❹ Once cooking is completed, the cooker will automatically go into WARM mode.
● 

● 

19

Operation

12 30: 12 30:

5
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Cooking Times by Mode

~ ~

instructions by 

Recipes.

Plain Rice

Sticky Others

~ ~

pumpkin 

and 

soup

broiled 

braised 

rice+potatoes 
and black 

and 

sticky 

rice+bean 

seafood rice

seasoned 
tofu pockets 

and kimchi 
fried rice

Menu

Class.

Servings

Time 
Required 

for 
Cooking

Types 
of 

Dishes

~

~

Rice

Quick

~

~

Rice

Diet 
Brown 
Rice

~

~

Rice

Nutritious 
Brown 
Rice

~

~

Nutritious 
Mixed 
Rice

Slow 
CookSteam

~

~

Rice and 

Nurungji

~

~

Barley

~

~

Mixed 
Quick

~

~

Rice

Diet Mixed 
Rice

※ 
※ 
※ 
※ 
※ 
※ 
※ 

smell.

Cooking of Mixed Rice in 20 Minutes for the First Time in Korea
※ 
※ 
※ 

※ 

※ 

Mixed Quick Mode

How to Cook Rice



How to Use Preset Timer

Using preset timer   (e.g. the current time is 12:30 AM, and when preseting Sticky Plain Rice at 7:30 AM)

❶ Check to see if the current time is set correctly.

❹ ❺After setting the preset timer, press [PRESSURE/QUICK] 
or select "Preset Timer Start" and then press [OK].
●  

preset timer is on.
● 

● 

Select the "hour" and the "minute" you want 
and press the OK button. Then, use the dial 
to complete the setting.
※  

❸

● 

● 

● 

● 

● 

❷ In the standby status, turn the lid lock handle 
to Lock and press [OK] to move to Preset 
Timer mode.

Select the menu you want and press [OK] to set the 
preset time.

Available Timer Range in Each Menu
※ 

※ 

Precautions for Preset Mode

● 

● 

● 

※ 

21

Menu for Preseting Available Timer Range

12 30:

12 30:

7 : 30

12 30:

7 30:

12 30:

12 30:
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How to Use My Stean and My Slow Cook

Instructions for Cooking  (40 minutes of STEAM)

❶ In standby mode, select Cooking 
and press [OK].

After setting the time, press [PRESSURE/
QUICK] or [OK] to start cooking.

❹

❸

❷

Select cooking time and press [OK], and then you can set the time with the dial.

In Cooking mode, 
select My Steam and 
press [OK].

Steam

 

Increase by  

Timer Setting

Dial: Right 

Dial: Left 

Slow Cook

12 30:

40
12 30:

40
12 30:

12 30:



While Keeping Cooked Rice Warm

23

Reheat  (for Heating Rice that’s Being Kept Warm)

In Keep Warm mode, press the [WARM/REHEAT] button to 
start reheating. Reheating can only be performed while rice is 
being kept warm and will produce rice that’s as hot as freshly 
cooked rice. It’s recommended that you serve reheated rice 
right away and to continue keeping it warm.

※ 

※ 
※ 

※ 

▶ Warming Precautions
1) Fluff and mix the rice and gather into a pile at the center of the inner pot.
※ 

※ 

2) Do not leave the rice spatula inside the cooker while the rice is kept warm.
※ 
※ 

3) The maximum recommended warming time is 12 hours.
※ 
※ 
※ 

12 30:



How to Set Warming Temperature 
❶ In standby mode, select Settings and press 

[OK] to move to Settings mode.

❸ Use the dial for setting and press [PRESSURE/QUICK] or [OK] 
to save the setting.

❷ Select Warming Temperature and press 
[OK] to move to the mode for warming 
temperature setting.
● 

● 

● 

● 

How to Set Warming Temperature
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12 30:

74
69

70

71

72
73

74

75

76

77

12 30:

7

12 30:

71
69

70

71

72
73

74

75

76

77

12 30:
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How to Set Heating
❶ In standby mode, select Settings and press 

[OK] to move to Settings mode.

❸ Use the dial to change the heating from 
-2°C to 5°C.
● 

● 

● 

❷ Select Heating and press [OK] to move 
to the mode for heating setting.

❹ Use the dial for setting and press [PRESSURE/QUICK] or 
[OK] to save the setting.

How to Set Heating 

12 30:

12 30:

-2 5

4

0 3

-1

1 2

0

12 30:

0

-2 5

4

0 3

-1

1 2

3

12 30:

3
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How to Set Language/Volume

Setting Volume 
❶ In standby mode, select Settings and press [OK] to 

move to Settings mode.

❸

After setting the volume, press [PRESSURE/
QUICK] or [OK] to save the setting.
※ 

to return to the  

❷ Select Volume and press [OK] to move to the mode for 
volume setting.

Use the dial to select the volume you 
want.
※ 

Setting Language 
❶ In standby mode, select Settings and press [OK] 

to move to Settings mode.

After setting Language, press [PRESSURE/QUICK] or 
[OK] to save the setting.
※  

※ 

❷

❸

Select Language and press [OK] to move to 
the mode for language setting.

Use the dial to select the language you want.
※ 

12 30:

12 30:

12 30:

12 30:

12 30:

0 4

1

2

3

12 30:

2
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Auto Clean

Auto Clean

❶ Use the measuring cup to insert water into the inner pot by the Auto 
Clean scale.

※ 

▶ Auto Clean Precautions

the steam vent.

products.

❷ Insert the inner pot into the rice cooker. Close the lid and turn the lid 
lock handle to the Lock ( ) position.

Select Auto Clean with the dial and press [OK] or 
[PRESSURE/QUICK] to start auto cleaning.

In standby mode, select Auto Clean and press 
[OK] to move to the mode.

❹

❸ 12 30:

12 30:



How to Use Favorites Mode
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How to Use Favorites Mode (Sticky Plain, Nutritious Mixed and Nutritious Brown Rice)

❶ In standby mode, select Favorites and 
press [OK] to move to the mode.

Select the menu you want and then press [PRESSURE/
QUICK] to start cooking.

❸

❷ Turn the dial to choose the desired 
menu in Favorites mode.
※ 

12 30:

12 30:

4

5

12 30:

4

5



How to Add Menu to Favorites
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How to Add Menu to Favorites
❶ In standby mode, select Favorites and 

press [OK] to move to the mode.

Use the dial to select Rice or Cooking where there is the menu you want and press [OK].

Use the dial to select the menu you want and press [OK] to add the menu to Favorites.

❸

❹

❷ Use the dial to select Add Menu and press [OK] to move to the mode for adding menu to Favorites.
※ 

12 30:

12 30:

6

12 30:

12 30: 12 30:
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How to Delete Menu From Favorites
❶ In standby mode, select Favorites and 

press [OK] to move to the mode.

Select the menu you want to delete from Favorites and press [OK] to delete the menu.❸

❷ Use the dial to select Delete Menu and press [OK] to move to the mode for deleting menu from Favorites.

How to Delete Menu From Favorites

12 30:

12 30:

6

12 30: 12 30:
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How to Reset the Cooker

How to Reset the Cooker 
❶ In standby mode, select Settings and 

press [OK] to move to Settings mode.

❸ Select "Yes" and press [OK] to reset the product.

❷ Select Reset and press [OK] to move to Reset mode.

12 30:

12 30:

12 30: 12 30:
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Recipes

● ngredients: 
● Directions

close the lid.

● Ingredients: 
● Directions

clear.

and close the lid.

● Ingredients: 
● Directions

clear.

and close the lid.

● Ingredients: 
● Directions

clear.

and close the lid.

● Ingredients
● Directions

clear.

and close the lid.

● Ingredients: 
● Directions

clear.

and close the lid.

Plain-Sticky
1 Serving - 316Kcal
Duration - 30 min.

Plain Quick
1 Serving - 316Kcal
Duration - 15 min.

Plain-Medium
1 Serving - 316Kcal
Duration - 35 min.

Nurungji
1 Serving - 316Kcal
Duration - 35 min.

Plain-Regular
1 Serving - 316Kcal
Duration - 40 min.

Nutritious Mixed Rice
1 Serving - 352Kcal
Duration - 40 min.
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● Ingredients:

● Directions

close the lid.

celery into thin strips.

● Ingredients:
● Directions

and close the lid.

● Ingredients: 
● Directions

and close the lid.

● Ingredients: 
● Directions

and close the lid.

● Ingredients:
● Directions

and close the lid.

● Ingredients:
● Directions

runs clear.

and close the lid.

Mixed Quick
1 Serving - 352Kcal
Duration - 29 min.

Diet Brown Rice
1 Serving - 167Kcal
Duration - 50 min.

Diet Mixed Rice
1 Serving - 162Kcal
Duration - 40 min.

Barley
1 Serving - 351Kcal
Duration - 50 min.

Nutritious Brown 
Rice
1 Serving - 315Kcal
Duration - 50 min.

Green Tea Rice with 
Chicken Breast
1 Serving - 365Kcal
Duration - 50 min.

Operation
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Recipes

● Ingredients:

● Directions

rice from the chicken and cook in the broth.

close the lid.

● Ingredients:

● Stir-fried red chili paste: ½ cups of 

● Directions

and close the lid.

sprout to ensure it does not lost its shape.

● Ingredients:

● Directions

and close the lid.

● Ingredients: 

● Sauce:

● Directions
Remove fat and tendons from chopped short ribs and 

※

● Ingredients:

● Sauce:

● Directions

※ 

※ 

● Ingredients: 

● Sauce: 

● Directions
Tear the beech mushrooms and enoki mushrooms into pieces. 

Sprouts Rice
1 Serving - 345Kcal
Duration - 50 min.

Tuna Vegetable 
Rice
1 Serving - 206Kcal
Duration - 15 min.

Nutritious Rice in a 
Hot Pot
1 Serving - 355Kcal
Duration - 30 min.

Braised Short 
Ribs
1 Serving - 531Kcal
Duration - 45 min.

Mixed Mushrooms 
Rice
1 Serving - 322Kcal
Duration - 40 min.

Ginseng Chicken Soup
1 Serving - 677Kcal
Duration - 60 min.
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● Ingredients:
● Sauce:

● Directions

on the plate and spread the sauce evenly.

and close the lid.

※ 
market.

● Ingredients:

● Sauce:

● Directions

pieces.

minutes and then place them inside the pot.

close the lid.

● Ingredients:

● Directions

close the lid.

● Ingredients: 

and a small amount of pepper
● Directions

※ 

● Ingredients:

● Directions

close the lid.

※ 
due to juices from the meat and salt content 

※ 

ventilation.
※ 

or three spots.

● Ingredients:
● Directions

and close the lid.

※ 
market.

Braised Chicken
1 Serving - 245Kcal
Duration - 35 min.

Poached Egg with 
Tomatoes
1 Serving - 168Kcal
Duration - 15 min.

Boiled Pork
1 Serving - 921Kcal
Duration - 50 min.

Steamed Clam
1 Serving - 172Kcal
Duration - 35 min.

Steamed 
Dumpling
1 Serving - 524Kcal
Duration - 25 min.

Steamed Zucchini
1 Serving - 38Kcal
Duration - 15 min.

Operation
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Recipes

● Ingredients: 

● Sauce: 

● Directions

pepper and slice them thin.

close the lid.

● Ingredients:

● Directions

from the central part of the crab.

mince the meat.

the meat of the crab body.

place the steam plate. Put the crab shell 

※ 

● Ingredients:

● Sauce:

● Directions

● Ingredients:
● Sauce:

● Directions

Place the steam plate in the pot and put the 

and close the lid.

※ 
market.

● Ingredients: 
● Sauce: 

● Directions

shredded red pepper and reserve the sauce.

plate in the pot and put the sliced tofu on the plate.

close the lid.

spread the sauce evenly over the top of tofu.
※ 

● Ingredients:
● Sauce:

● Directions

intervals.

pour the sauce evenly.

close the lid.

Steamed Crab
1 Serving - 255Kcal
Duration - 30 min.

Boiled Squid
1 Serving - 126Kcal
Duration - 25 min.

Steamed Tofu
1 Serving - 194Kcal
Duration - 20 min.

Steamed Eggplant
1 Serving - 126Kcal
Duration - 15 min.

Steamed Fish
1 Serving - 515Kcal
Duration - 25 min.

Special Chicken 
Porridge
1 Serving - 642Kcal
Duration - 2 hours
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● Ingredients:

● Directions

Cut the soaked sea cucumber into thin strips.

them.

and close the lid.

● Ingredients:

● Directions

pot.

and close the lid.

● Ingredients:

● Directions

then set aside the juice from the red beans.

cups of the juice from the red beans into the pot.

※ 
in the pot.

● Ingredients:

and a small amount of salt
● Directions

hours.

and close the lid.

● Ingredients:

a small amount of salt
● Directions

slices.

and close the lid.

● Ingredients:

● Directions

a blender.

and close the lid.

Plain Porridge
1 Serving - 213Kcal
Duration - 2 hours

Red Bean 
Porridge
1 Serving - 269Kcal
Duration - 2 hours

Porridge with 
Abalone
1 Serving - 576Kcal
Duration - 2 hours

Adlay Porridge
1 Serving - 138Kcal
Duration - 3 hours

Pine Nut Porridge
1 Serving - 271Kcal
Duration - 2 hours

Sea Cucumber 
Porridge
1 Serving - 228Kcal
Duration - 2.5 hours

Operation
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Recipes

● Ingredients:

● Directions

close the lid.

● Ingredients:

● Directions

and close the lid.

● Ingredients:
● Directions

plate.

close the lid.

※ 
market.

● Ingredients:
● Directions

and close the lid.

※ 
market.

● Ingredients:
● Directions

plate.

and close the lid.

※ 
half.

※ 
market.

● Ingredients:
● Directions

the cleaned potatoes on the plate.

close the lid.

※ 
market.

Obokjuk
1 Serving - 134Kcal
Duration - 2.5 hours

Steamed Corn
1 Serving - 26Kcal
Duration - 40 min.

Steamed Sweet 
Potato
1 Serving - 179Kcal
Duration - 35 min.

Steamed Chestnut
1 Serving - 27Kcal
Duration - 30 min.

Steamed Potato
1 Serving - 134Kcal
Duration - 45 min.

Boiled Egg
1 Serving - 72Kcal
Duration - 20 min.
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● Ingredients:

● Whipping cream:
● Fruit:
● Directions

● Ingredients:

● Directions

pot.

and close the lid.

● Ingredients for dough:
● Ingredients for topping:

● Directions

canned corn.

pot.

● Ingredients:

teaspoon of milk
● Directions

remove the seed. Cut into thin slices and 

and close the lid.

add salt.

● Ingredients:

● Sauce:

● Directions

and anchovy stock in the inner pot.

and close the lid.

● Ingredients: 

● Directions

the seed of jujubes.

Baked Egg
1 Serving - 68Kcal
Duration - 1.5 hours

Rice Pizza
1 Serving - 245Kcal
Duration - 20 min.

Tteokbokki
1 Serving - 304Kcal
Duration - 20 min.

Sweet Pumpkin 
Soup
1 Serving - 140Kcal
Duration - 20 min.

Yakbab
1 Serving - 466Kcal
Duration - 40 min.

Whipped-Cream Cake
1 Serving - 177Kcal
Duration - 40 min.

Operation
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Recipes

● Ingredients:

chocolate
● Directions

buttered pot.

and close the lid.

● Ingredients:

● Directions

lid.

● Ingredients:

● Directions

slice them thin.

to the inner pot.

and close the lid.

amount of honey.

● Ingredients:

● Directions

potatoes and carrots and cut them into pieces.

close the lid.

blender.

Butter Chocolate 
Cake
1 Serving - 212Kcal
Duration - 45 min.

Vegetable Rice 
Gruel
1 Serving - 45Kcal
Duration - 20 min.

Sweet Potato and 
Apple Porridge
1 Serving - 92Kcal
Duration - 20 min.

Potato & Carrot 
Porridge
1 Serving - 110Kcal
Duration - 20 min.
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Before Contacting the Service Center

Before Contacting the Service Center
❶ In standby mode, select Before 

Contacting the Service Center and 
press [OK] to move to the mode.

Check required measures and press 
[OK] to return to the Before Contacting 
the Service Center mode.

❸

❷ Select the problem you need to fix by using the dial and press [OK] to see required measures.

12 30:

12 30:

1

12 30:

3
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Checklist before Contacting the Service Center

2. Water is spilling out 
during cooking.

Check the following information before contacting the service center:

Problems Checklist Required Measures

1. The cooker does not 
work occasionally.
It takes too long to 
cook.

Remove debris and buildup from the 
automatic temperature sensor.

Please contact the service center.

Make sure Preset Timer is available for the 

or temperature inside the cooker is too 

Is Preset Timer enabled in the selected 

Is the bottom of the inner pot free of debris 

3. The rice is getting 
overcooked or 
undercooked.

4. Steam is escaping 
from the side of the 
lid.

5.             is shown on 
the display.

6. Unable to use Preset 
Timer.
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Problems Checklist Required Measures

7.       
is shown on the 
display.

9. Rice at the bottom of 
the inner pot takes on 
a yellowish tinge.

10. The cooker is 
making noise while 
cooking or keeping 
rice warm.

11. The rice develops an 
odor or discolors 
when kept warm.

12. The message "There 
is no inner pot. Place 
the inner pot inside 
the cooker." is 
displayed.

13. Rice gets scorched 
and stuck to the 
inner pot. 

14. Beans and mixed grains are 
coming out undercooked.

15. Buttons do not work.

is adjusted 

℃ ℃.

internal components. This is the sound of 

performed if the inner pot is not inside the cooker.
Place the inner pot inside the cooker.

Remove debris and buildup from the surface 
of the automatic temperature sensor.

Press the center of the button firmly.

set the duration of the Preset Timer 

to add flavor and aroma to cooked rice.

℃ ℃

Is the automatic temperature sensor 

8.   
is shown on the 
display.

Please contact the service center.

Before Contacting the Service Center
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