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Digital Rice Cooker

User Manual

Huéng dan sir dung
Model: MRC-THO1E

Please read the user manual carefully before using the product.

Please keep this user manual in case further usage.



Safety Instruction

1. Please read the instructions carefully before use and keep them in a safe place.

2. This product is not intended for use by children, physically or mentally
handicapped, or people who lack experience and knowledge. Do not allow children to

come into contact with the rice cooker during operation.

3. To ensure safety, please check the rice cooker body and the power cord for damage

before using the rice cooker.

4. A properly grounded outlet must be used and the plug should be securely plugged

to avoid problems with poor contact.

5. Do not use the power cord for other heated products. When not using the rice

cooker, the appliance should be unplugged.
6. Place the rice cooker on a stable table and keep it away from flammable materials.

7. Do not put the rice cooker directly into the water to avoid short circuit and electric
shock.

8. Do not insert or remove the plug with wet hands to avoid electric shock. Do not

pull on the power cord when unplugging.
9. Keep the plug clean to avoid poor contact.

10. The inner pot cannot be placed on other heating sources, otherwise it will be

easily deformed.
11. Do not place any food or water before putting the inner pot into the rice cooker.

12. Do not use your face or hands near the steam outlet during the operation of the
rice cooker to avoid burns. Do not cover or block the steam port with cloth, towels,

etc., to avoid distortion of the lid due to overheating.
13. Do not place the rice cooker in a flammable or humid environment.

14. Do not violently hit the inner pot, otherwise the rice cooker may be damaged due

to deformation of the inner pot.

15. Never use an abrasive tool to clean the inner pot to avoid damaging the maifan

stone coating.



16. Only use the supplied inner pot. Do not use other inner pots instead to avoid

product failure or danger.

17. After use, the rice cooker heating plate will be hot, please do not touch it to avoid

burns.

18. Do not disassemble or replace parts yourself. For repairs, please contact Customer

Service and Repair Center.

19. If the power cord is damaged, do not replace the other power cord. Please contact

customer service and repair center for replacement.

Before use

1. Before plugging in appliance, please confirm that the power supply voltage matches

the product specifications;

2. Before using for the first time, please remove all the packaging materials from the

product,remove the inner pot, and then wash it under the tap;

3. Before putting the inner pot into the rice cooker, please check if there is any rice
grains or other food residue on the bottom of the inner pot and the heating element. If
there is, please remove it first, then place the inner pot. After inserting the inner pot,
please rotate it left and right to ensure that the inner pot is secure onto the heating

element.



Unit body

Please wash the inner pot, inner lid, bubble breaker and all accessories.
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Discharge Of inner lid Installation of inner lid
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1. Press the inner lid clip towards the direction 1. Insert the inner lid to the installation

and push till the inner lid falls position

2. Push slightly theinner lid to the clip

Control Panel

Rice Quick Rice 1 Person share Congee/Soup Steam
Multigrain Jambalaya Glutin rice Slow cook Reheat
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Cooking capacity and cooking time table

Cooking Cooking time
Function Water level Preset time
capacity(cups) (mins)
Rice 1-5.5 40~ 60 24 hour
Pearl rice
Quick rice 1-5.5 23~34 -
Southern rice
1 person share 1 50~60 24 hour
Soup - Soup max 1~3H 24 hour
Congee Porridge 0.5-1.5 1~3H 24 hour
Steam Steam - 20~60 24 hour
Multigrain 1-3 80~ 100 24 hour
Jambalaya Multigrain 1-3 32~ 40 24 hour
Glutin rice 1-3 45~ 55 24 hour
Slow cook - - 1~ 12H -
Reheat - - ~25 -




Operation instruction

1. Press the open switch to open rice cooker

2. Measure the rice with cup

The cup capacity is 180ml.

3. Wash the rice until the water becomes clean
4. Fill the water according to the water level
5. Put the inner pot inside the rice cooker.

6. Plug the power cord

Cooking method

1. Put the food material inside the inner pot.

2. Press the button Function and select the cooking menu
3.Press the button “ Start/Cancel” to start cooking

4. Cooking finish

After the cooking is finished, the rice cooker will automatically enter keep warm

status after 5 sounds of beep.

5. After cooking, press the button “Start/Cancel” to stay on, the unplug the power cord.

Function: Rice

1. Press the button Function and select the cooking menu
2.Press the button “ Start/Cancel” to start cooking

3. Cooking finish

After the cooking is finished, the rice cooker will automatically enter keep warm

status after 5 sounds of beep.

4. After cooking, press the button “Start/Cancel” to stay on, the unplug the power cord.



Function: Preset

1. Press the button Function and select the menu available for preset
2. Press the button “ Preset” to start preset
3. Press the button Hour and Mins to adjust the time.

4. Press the button : “ Start/ Cancel” to start.

Function: Timer

Press the button “Functions” and select the menu “Cook” meanwhile press the button
“Preset” twice, the “Timer” light on, press the button “Timer” to adjust the Hours and
Mins.

Function: Steam and other functions

Set the Timer of Steam ( Same as Soup, Porridge and Cake)

1. Press the button “ Function” to choose the menu “Steam”;

2. Press the button “Preset” twice to adjust the time, the set time of steam is 30mins;
3. Press the button *“ Start/ Reheat” to enter the programme.

Preset of time of Steam

1. Press the button “ Function” to choose the menu “Steam”;

2. Press the button “Preset” and choose the “Hour” or “Mins” to adjust the time;
3. Press the button ““ Start/ Cancel” to enter the programme.

Other functions

1. Keep warm: when finish keep warm for 24H, the rice cooker will keep stay on;

2. Quick cook: the most time saving menu.



Care and Maintenance

Warning
1. Before cleaning, please turn off the power switch and unplug the power cord.

2. Please wait for the rice cooker to cool before cleaning to avoid burns.

Cleaning the Inner Pot and Detachable Aluminum Cover

1.Remove the inner pot and detachable aluminum cover, wash with water, detergent
and sponge. Do not use decontamination powder and wire brush.

2. If there is food stuck to the bottom of the pot, you can soak it for a while before
cleaning, then wipe the inner pot clean.

3. After cleaning, dry with a soft cloth

Maintaining the Inner Pot

1.Please use a plastic or wooden spoon, do not use a metal spoon to avoid scratching
the inner pot coating.

2.To preserve the stone coating, do not cut the food in the inner pot.

3.To avoid corrosion of the inner pot, do not pour vinegar or soy sauce into the inner

pot.

Cleaning and Maintenance of Rice Cooker
1.Clean the rice cooker main unit, lid, lid and body with a damp cloth.

2.If there is water on the heating plate, please dry it with a cloth. If there is charred
rice, please use a steel wool to rid.

3.After use, please clean the steam outlet of the lid to avoid odor or steam outlet
failure.



Troubleshooting

When abnormal situation occurs, please check the following instructions first.

Please contact customer service and repair centre if it still has problems

Phenomenon

Cause

Solution

Light does not work

The board power is not
connected

Indicator failure

Check the power connection

Please contact customer

service and repair center

The heating plate cannot be
heated

The power cord is not

connected properly

Power cord isdamaged

Board damage
Heating plate failure

Connection failure

Check the power connection

Please contact customer

service and repair center

The indicator light is off
and The heating plate is not
hot

Heating plate failure

Circuit board failure

Please contact customer service

and repair center

Uncooked rice

Too much or too little rice

The ratio of rice to water is

wrong

The inner pot is not placed

properly

There is a foreign object
between the inner pot and the
heating plate

Inner pot deformation
Circuit board failure

Sensor failure

Adjust the total capacity of rice
and water, ranging from the
highest to the lowest tick

Adjust the ratio of rice to water

Rotate the inner pot to the left
and right to make the inner pot
close to the heating plate.

Remove foreign matter

Please contact customer

service and repair center




Burning when cooking + The inner pot is not placed

properly
+ Inner pot deformation
+  Circuit board failure

« Sensor failure

« Rotate the inner pot to the left
and right to make the inner pot
close to the heating plate

« Please contact customer

service and repair center

Fault error code

No. | Code | Description Remark

1 F1 Bottom sensor short circuit Enter standby after troubleshooting
2 F2 Bottom sensor open circuit Enter standby after troubleshooting
3 F3 Top cover sensor short circuit Enter standby after troubleshooting
4 F4 Top cover sensor open circuit Enter standby after troubleshooting
5 F5 IGBT sensor short circuit Enter standby after troubleshooting
6 F6 IGBT sensor open circuit Enter standby after troubleshooting
7 F7 Abnormal communication between upper | Enter standby after troubleshooting

and lower machines

8 C5 High voltage Enter standby after troubleshooting
9 Cé6 Low voltage Enter standby after troubleshooting
10 C8 IGBT high temperature Enter standby after troubleshooting
11 Ul Without pot Enter standby after troubleshooting




Circuit Diagram

Control circuit board

Plug in power
Connect the cable
AC220V/50Hz
— L

current fuse N
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coil plate 5

Power circuit board g Top cover
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Thermal fuse
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Technical Specifications

Model MRC-IHO1E

Voltage / Frequency 220-240V ~ 50/60Hz
Rated Power 1100 W

Capacity 1.2 L

Inner Coating Daikin coating

Preset Timer 1-24Hour

Product Dimensions (H)212 (W)249 (D)324mm
Packing Dimensions (H)252 (W)378 (D)299mm
Net Weight 4.4 kg

Gross Weight with Packing 5.0kg

Specifications are subject to change without prior notice.
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Hwong dan an toan
1. Vui long doc k¥ huéng dan trude khi st dung va luu gitr dé tham khao vé sau.

2. San pham nay khong pht hop véi tré em, nhitng ngudi thiéu nang lyc vé thé chat,
tinh than, hodc nhitng nguoi thiéu kinh nghiém va kién thirc. Khong dé tré em tiép

xUc véi ndi com dién trong qua trinh hoat dong.

3. B¢ dam bao an toan, vui long ki€m tra than n6i com dién va day ngudn xem co bi hu

héng khong trudce khi st dung.

4. Phai st dung 6 cam ndi dat dang cach va phich cam phai dugc cam chac chan dé tranh

cac su co do tiep xtuc kém.

5. Khéng str dung day ngudn cho cac san pham khac. Khi khong sir dung thiét bi, rat

phich cam ra khoi ngudn dién.

6. Dat ndi com dién trén mat ban phfmg va tranh xa cac vat liéu dé chay.

7. Khong dé ndi com dién tiép xtic truc tiép v6i nude dé tranh bi chap dién.

8. Khong cam hodc rat phich cdm khi tay dang wdt dé tranh bi dién giat.

9. Gitt phich cim sach s& dé tranh két ndi kém.

10. Nbi bén trong khong dugc dit trén cac ngudn nhiét khac, néu khong sé bi bién dang.

11. Khong dat bat ky thirc dn hodc nude udng nio trude khi dit ndi bén trong vao ndi
com dién.

12. Khong dé mat hoic tay gan chd thoat hoi nude ciia ndi com dién dang hoat dong dé
tranh bi phong. Khong che chd thoat hoi nudc ctia ndi com dién dé tranh tinh trang bi

mop méo ndp do qua nhiét.
13. Khong dat no6i com di€n vao noi dé chay, am udt.

14. Khong va dap manh vao ndi bén trong, néu khong ndi com dién co6 thé bi hong do

bién dang noi bén trong.

15. Khong str dung dung cu mai mon dé lam sach ndi bén trong dé tranh 1am hong 16p

men bén trong.



16. Chi str dung ndi bén trong dugc cap cung, khong sir dung loai khac dé tranh lam
hu hong hodc nguy hiém cho san pham.

17. Sau khi sir dung, mam nhiét cua ndi com dién s& nong, vui long khong cham vao dé
tranh bi phong.

18. Khong tu thao roi hodc thay thé cac bd phan. Dé stra chita, vui long lién h¢ voi bo
phan chiam soc khach hang dé dugc hd tro.

19. Néu day ngudn bi hong, khong dugce tu ¥ thay day ngudn khac. Vui long lién hé véi

trung tAm chiam soc khach hang dé duogc hd tro.

Trwéce khi sir dung

1. Trude khi cam thiét bi, vui 10ng x4c nhan riang dién ap cung cip phu hop voi théng

s6 k¥ thuat ciia san pham.

2. Trude khi sir dung 1an dau tién, vui 1ong thao g& hét bao goi san pham, thao ndi bén

trong sau do lam sach dudi voi nude.

3. Trudc khi dat noéi bén trong vao noi com di¢n, vui long kiém tra xem c6 hat gao hoac
can thirc an nao bén dudi day nodi va by phan lam nong hay khong. Néu co, vui long
lam sach. Sau d6 dat ndi bén trong vao va xoay trai phai dé ddm bdo co dinh vdi bo

phén lam néng cua noi.



Than noi

Vui long lam sach néi béntrong, ndp trong va tat ca cac phu kién.
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Théo ndp trong Lap nap trong
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1. Nhan thanh gai ndp trong theo ding huéng 1. Gan ndp trong vao dung vi tri lap dat.
va ddy cho dén khi 13y dc ndp trong ra.
2. D4y nhe n3p trong vao thnh gai.

Bang diéu khién
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Bang lwu lwong va thoi gian ndu

Luu lugng Thoi gian
Chirc nang Muc nuéc i N i Thoi gian cai dat trudc
nau (coc) nau (phut)
Com 1-5.5 40~ 60 24 gid
Gao tring
Néu nhanh 1-5.5 23~34 -
Gao Iut
1 nguoi 1 50~60 24 giy
Sup - mirc sup 1~ 3 gio 24 giy
16n nhat
Chao Chao 0.5-1.5 1~ 3 gio 24 giy
Hap Hap - 20~60 24 giy
X6i 1-3 80~ 100 24 giy
Com tron Ngii cbe 1-3 32~ 40 24 gio
Gao nép 1-3 45~ 55 24 gioy
NA4u cham - - 1~ 12 gio -
Ham nong - - ~25 -




Huwéng dan van hanh

1. Nhén nat nhan dé mé nip ndi com dién.
2. Pong gao véi coc dong.

Dung tich cta cdc 1a 180ml.

3. Vo gao cho sach.

4. P6 nuéc dén myuc nwrée mong mudn.

5. Pt ndi bén trong vao ndi com dién.

6. Cim day cap ngudn.

Phwong phap nau

1. Dit nguyén li¢u thire in vao ndi bén trong.

2. Nhian phim “Function” va chon chwong trinh nau.
3. Nhin phim “Start/Cancel” dé bat diu nau.

4. Két thic nau.

Sau khi nau xong, ndi com dién sé& tu dong chuyén sang trang thai giit 4m sau 5 tiéng bip.

5.Sau khi két thiic, nhan phim “Start/Cancel” dé hity chwong trinh va riit diy ciAp nguén.

Chirc ning: Nau com

1. Nhén phim “Function” va lya chon chwong trinh niu.

2.Nhén phim “Start/Cancel” dé bit dau nau.

3. Két thiic nau.

Sau khi nau xong, ndi com dién sé& ty dong chuyén sang trang thai giit 4m sau 5 tiéng bip.

4.Sau khi két thiic, nhan phim “Start/Cancel” dé hity chwong trinh va rit diy cap nguén.



Chwre nang: Cai dat truoc

1. Nhin phim “Function” va lra chon chwong trinh cho cai dit trude.
2.Nhén phim “Preset” dé bit dau cai dit trudc.

3.Nhén phim “Timer” dé diéu chinh thoi gian.

4. Nhan phim “Start/Cancel” dé bit dau.
Chirc nang: Hen gio

Nhan phim “Function” va lga chon chuong trinh nau cho hen gid, nhan phim

“Timer” dé di€u chinh thoi gian.

Chtre niing: Hap va cac chirc ning khac
Cai dit hen gio' cho ché d hip (Twong tw cho Siip, Chio va Banh)

1. Nhin phim “Function” dé chon chirc ning “Steam”;

2. Nhan phim “Timer” dé diéu chinh thoi gian, cai dit thoi gian hip 1a 30 pht;
3. Nhéan phim “Start/Cancel” dé bat dau chuong trinh.

Cai dit truéc cho thoi gian hap

1. Nhin phim “Function” dé chon chuong trinh “Steam”;

2. Nhan phim “Preset” va chon “Timer” dé diéu chinh thoi gian;

3. Nhén phim “ Start/Cancel” dé bit dau chuong trinh.

Cac chirc nang khac

1. Giir 4m: khi két thuc giit 4m 24 gid, ndi com dién sé tiép tuc hoat dong;

2. N4u nhanh: chirc nang tiét kiém thoi gian nhat.



Cham soc va bao tri
Canh bao
1. Trudce khi vé sinh, vui long ngat hét ngudn dién va rit phich cam.

2. Vui 1ong doi cho ndi ngudi trudce khi vé sinh dé tranh bj phong.

Vé sinh va nip trong c6 thé thao roi

1.Théo ndi trong va nap trong, rira bang nudc, xa phong bang bot bién. Khong sir dung
bot tay rira ¢6 tinh &n mon cao va bui sat.

2. Néu c¢6 thirc an bam duéi day noi, ban nén ngam nude mat lic, sau d6 vé sinh long
nodi bén trong.

3. Sau khi rira xong, lau kho bang khin mém.

Bao dudng ndi trong

1.Vui long dung mudng nhwa hoic mudng gd, khong ding mudng kim loai dé tranh tray xudc
long ndi bén trong.

2. Pé bao quan 16p men, khong cit thirc dn bén trong noi.

3. B¢ tranh an mon noi trong, khong d6 giam hodc nude tuong bén trong noi.

V¢ sinh va bao dwong noi com dié€n
1.V¢ sinh b phéan chinh cua néi com dién, nap va than noéi bang khan am.

2.Néu c6 nudc trén be mdt, vui long lam sach bang khan kho, néu com chay, vui long
ngam nudce trude khi vé sinh.

3.Sau khi sir dung, vui 1ong 1am sach 16 thoat hoi nuéc dé tranh mui hodc lam hong 16
thoat hoi nuéc.



Xur ly su co

Khi tinh hudng bét thudng xay ra, vui long kiém tra cac huéng dan sau day trude.

Vui long lién hé véi trung tdm dich vu khach hang dé dugc hd trg sira chira.

Hién tugng Nguyén nhan Giai phap
Bang diéu khién . Khong két néi ngudn dién. . Kiém tra két ni nguon
khong hoat dong
+  Vui long lién hé dich vu k¥
«  Ldi chi thi. thuat.
No6i khong nong . Day cap ngudn két ndi khong |+ Kiém tra két ndi ngudn.

dang cach.

Day cap ngudn bj hong.
Bo mach bi hong

Ldi bo ngudn.

Két ndi ngudn bi 18i.

+  Vui long lién hé dich vu k¥
thuat.

Dén béo tat va ndi khong

néng

Mam tir bi 16i

L5i bo mach.

Vui long lién h¢ dich vu k¥ thuat.

Gao chua chin

Qua nhiéu hodc qua it gao

Sai ty 1€ gao va nudc.

Noi bén trong ldp khong

diang cach.

C6 di vat giira 1ong ndi va
mam ttr.

Nbi trong bién dang

L&i bo mach

Loi cam bién

. Diéu chinh ty 1€ gao va nudc
sao cho phu hop.

«  Xoay ndi trong sang trai phai
de tiép xtc dung cach véi
mam tu

« Loai bé di vat ra khoi noi.

+  Vui long lién hé dich vu k¥
thuat.




C6 khéi khi ndu

. Nbi bén trong lip khong
dang cach.

. Nbi trong bién dang

.+ Ldi bo mach

+ Xoay noi trong sang trai phai
de tiép xuc dung cach véi mam
nhiét

+  Vui long lién hé dich vu k¥

thuat.
- Ldi cam bién
Bang ma 16i
Stt | Ma Mo ta Nhan xét
1 F1 Cam bién dudi ngén mach Vio ché do cho sau khi khéc phuc su cd
2 F2 Cam bién dudi hd mach Vao ché d6 cho sau khi khic phuc su )
3 F3 Cam bién nép day ngén mach Vio ché do cho sau khi khéc phuc su cd
4 F4 Cam bién nép day hé mach Vao ché d6 cho sau khi khic phuc su )
5 F5 Cam bién IGBT ngén mach Vio ché dd cho sau khi khéc phuc su cd
6 F6 Cam bién IGBT ho mach Vao ché d6 cho sau khi khic phuc su )
7 F7 Két ndi bat thuong gitra b méy trén Vao ché do cho sau khi khic phuc su ¢d
va dudi

8 C5 DPién 4p cao Vio ché do cho sau khi khéc phuc su cd
9 C6 bién ap thép Vao ché d6 cho sau khi khic phuc su )
10 C8 Nhiét d6 IGBT cao Vao ché d6 cho sau khi khic phuc su cb
11 Ul Khong co ndi Vao ché d6 cho sau khi khic phuc su )




So d6 mach dién

Control circuit board

Plug in power
Connect the cable
AC220V/50Hz
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current fuse N
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coil plate 5

Power circuit board g Top cover
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Thong s6 ki thuat

Model

MRC-IHO1E

Dién ap/ Tan so

220-240V ~ 50/60Hz

Cong suat 1100 W

Dung tich 1.2 L

Mam tur L&p cach dién Daikin

Thoti gian cai dat trude 1-24 gio

Kich thudc san pham (H)212 (W)249 (D)324mm
Kich thudc thung (H)252 (W)378 (D)299mm
Khdi lwong tinh 4.4kg

Khéi lugng ca thung 5.0kg

Thong s6 c6 thé thay d6i ma khong béo trudc.




MALLOCA VIETNAM COMPANY LIMITED
Showroom:

279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882

Email: info@malloca.com

Customer Care:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom Malloca TP.Hé Chi Minh:
279 Pwong Nguyén Van Tréi, Phwong 10, Quan Phu Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Showroom Malloca Ha Nbi:
10 Chwong Dwong Do, Phwdng Chuwong Dwong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98

Showroom Malloca Ba Nang:
451 Pién Bién Phu, Phuwdng Hoa Khé, Quan Thanh Khé, TP. Da Nang

SPT: (0236) 7303 268

Hé théng chdm séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Khu vyc Ba Ria Viing Tau
258-260A Lé Hoéng Phong, Phueng 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu vyec Tay Nguyén
331 Phan Dinh Phung, Phudng 2, TP. Da Lat
SPT: (0263) 3521 107 — 0918226362

Khu viec Nam Trung B6
08 L& Héng Phong, Phudng Phuéc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vwc Mién Tay
180 Tran Hwng Dao, Phuéng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035

Khu vire Ca Mau

180 T28 Ly V&n Lam, Khém 4, Phuong 1, TP. Ca Mau
SDT: (0290) 3832 152
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