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RC8

User’s Manual

In order to ensure correct operation of the product,
please read this manual carefully before use.
(The pictures in the manual are for reference only)

AIWA Electronics International Co, Ltd.
Explore more at www.int-aiwa.com

In order to ensure the safety of use and avoid injury and property damage
to you and others, please be sure to observe the following safety
precautions. Misuse without obeying safety warnings may result in an
accident.

This product does not take into account the following:

- Appliance used by unattended children and persons with disabilities

- Appliance played by children

Meaning of the marks: © Prohibited; @Mandatory; AWarning; /A\ Note

© Please use 110V-60HZ power socket. Using other power supplies
may cause fire or electric shock.

/\ When not in use, pull out the plug, or it may cause electric leakage,
fire, malfunction, etc.

@ The plug must be firmly inserted into the socket. If not, it may cause
electric leakage, short circuit, or even fire.

A\ Keep the power cord away from external removable metal parts such
as pot lid.

A\ Use separate grounded socket with a rated current of more than 10A;
sharing with other electrical appliances may cause the socket to
overheat and cause a fire.

@ Hold the plug when unplugging; do not pull the power cord, or it will
damage the power cord and cause electric shock, short circuit, etc.
Do not immerse the product in water or spray water on it, or it may
cause electric shock and short circuit. When working, keep your
hands away from the vent valve to avoid burns; during cooking, do
not cover the vent valve with a rag or other items.

O Avoid deformation of the sealing ring, or it may cause the product to
fail.

Do not use an inner pot other than the dedicated. If there are foreign
objects on the bottom of the inner pot and the surface of the heating
plate, clear the foreign objects before use. Otherwise, it may cause
overheating or pressure relief, and may cause personal injury or
property damage.

© Do not put foreign objects, or insert metal chip or needle into the gap;
it may cause electric shock or abnormal action.

O Do not heat the inner pot on other appliances to avoid deformation or
failure. Please use the dedicated inner pot.

> © 20 ©

The total amount of food and water shouldn’t exceed the Max scale,
or the food may not be cooked or cause malfunction. The total
amount of food that is prone to swelling and clogging should not
exceed 3/5 of the maximum scale, or it may cause an accident.
Modification or repair by non-professional technicians is prohibited,
or it may cause fire or electric shock. Please go to the designated
service center for repair or replacement of parts.

The anti-blocking hood and vent valve must be checked regularly to
ensure that they are not blocked.

Clean the product when it has cooled down; contact with high
temperature parts will cause burns.

Please hold the product handle when moving the product. Do not lift
the lid handle directly in order to avoid damage to the product. Do not
move the product with the lid open to avoid injury.

Be sure to use dedicated power cord. If the power cord is damaged,
it must be replaced by qualified personnel from the manufacturer’s
maintenance department or similar departments in order to avoid
danger.

Do not use in the following locations:

Unstable locations;

Near water or fire;

Near wall or furniture;

In direct sunlight and with oil splashes.

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.

The plug should be cleaned regularly. If there is dust or moisture
attached, please wipe it off, or it may cause a fire.

Do not let children operate and use it alone, and keep it out of the
reach of infants to avoid accidents such as electric shock and burns.
Do not cook kelp, seaweed, oatmeal and other foods that are prone
to clogging.

If the sealing ring is damaged, do not use the electric pressure
cooker; it must be replaced with a special sealing ring from the
manufacturer or the maintenance department.

Inner pot

Top lid

Removable
cover

Body

/

— Socket

Measuring cup x1

Rice scoop x1

Steamer x1

Soup spoon x1

Power cable x1 User’s Manual x1

Product Parameters

Rated voltage: 110V
Total rated power consumption: 735W

Rated frequency: 60Hz
Rated capacity: 4.0L

1. Prepare the right amount of rice

2. Add water to the corresponding water level

3. Connect the power supply (connect the cooker plug to the power
socket)

@ Plugin the power outlet

@ Connect the cooker plug

4. Tap the function button to select “Rice”, and tap the Start button to
enter the cooking state

( Function )

.

1. Prepare rice and water
2. Close the pot lid and select the function

3. Tap the “Delay” button to make the time flash, tap the “Delay” button

again to adjust to required time. Tap the “Start” button to enter the
preset cooking state.
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Min. Delay Cooking time:
Rice - 60 minutes
Porridge - 90 minutes
Soup - 90 minutes
Steam - 90 minutes

Tips:

The displayed delay time is the total time from the start of delay to the
completion of cooking;

It is recommended that the delay time should not exceed 12 hours, or
the rice will have a peculiar smell;

In order to ensure the best cooking effect, the “Quick” and “Reheat”
functions can’t be scheduled.

Tap the “Keep Warm/Cancel” button in the working state to cancel the
currently selected working state; tap it in the standby state and the rice
cooker enters keep-warm state; during the keep-warm process, the product
will heat and keep the rice at a temperature suitable for eating.

Keep warm function lasts for 24 Hours, but it is recommended that the time
should not exceed 5 hours to prevent the rice food from turning yellow and
having peculiar smell.

Porridge

Prepare rice and water, close the pot lid, select the “Porridge” function,
and tap the “Start” button to enter the porridge cooking state.

Tips:

The water level shouldn’t exceed the MAX scale;

For bean porridge or multigrain porridge, the ratio of beans/multigrain
to water can be adjusted according to personal preference.

Soup

Prepare the soup stock and put into the inner pot, add water no more than
the MAX scale. Close the pot lid, select the “Soup” function, and tap the
“Start” button to enter the soup cooking state.
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Steaming

Add water to the inner pot, put the food on the steamer and then put it into
the inner pot.

Close the pot lid, select the “Steam” function, and tap the “Start” button to
enter the cooking state.

#@#
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Tips:

The default steaming time is 30 minutes. The displayed steaming time is
the time required from water boiling to the end, not the time required for the
steaming function.

For hard-to-cook food, it is recommended to add water and steam it again;
for easy-to-cook food, you can take out the food in advance after cooking
for an appropriate time according to your preference.

Reheat
Fluff up the rice and sprinkle some water.

Close the pot lid, select the “Reheat” function, and tap the “start” button to
enter the reheating state.
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Quick Cooking

Put the washed rice into the inner pot and add hot water of about 70°C
according to the water level.

Close the pot lid, select the “Quick” function, and tap the “Start” button to
enter the cooking state.
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Tips:

When using the “Quick” function, the rice cooker will turn on intelligent
judgment: if you add hot water above 70°C, the rice cooker will enter the
quick cooking mode (no more than 2 cups of rice); the total cooking time is
about 20 minutes. (It tastes better after simmering for a while)

If no hot water above 70°C is added, it will directly enter into the rice mode,
and the total cooking time is about 30 minutes.

Cleaning and Maintenance

Steam valve

cover

Removal and cleaning of cover plate

1. Push up the pinch plate (a) and remove the cover plate.

2. Wash the cover plate and dry it.

3. Insert the cover plate into the groove (b), push the
cover plate into the top lid, and press the cover plate
near the pinch plate (a) until there is a click to
complete the installation.

Steam valve cleaning

Rotate the snap in direction a, remove and take out the
steam valve cover in direction b, and clean the steam
Steam valve cover and seat.

valve seat

Body cleaning
Clean up the water, rice grains and sundries inside the
cooker if there is any.

Inner pot cleaning

Wipe the bottom and outer surface of the inner pot with a
rag.

Do not clean the inner pot with a steel ball to avoid
scratching the coating.

FAQs and Troubleshooting

+ Too soft, too hard, too thick, too thin, undercooked, rice burnt, soup
overflowing, insufficient boiling

Possible reason:

1. Water not added according to the scale line

2. Wrong function selection

3. Foreign objects inside the cooker

4. Steam valve is not installed properly

5. Deformation of the inner pot

Solution:

1. Add water according to the scale line

2. Select the corresponding function

3. Remove foreign objects inside the cooker and re-cook

4. Install the steam valve in place

5. Contact the after-sales service to replace the inner pot

+ Odor, discoloration and dryness during keep-warm process

Possible reason:

1. There are foreign objects between the sealing ring and the edge of the
inner pot

2. Air leakage of the sealing ring

3. The keep-warm time is too long

Solution:

1. Remove foreign objects

2. Contact the after-sale service to replace the sealing ring

3. It is recommended to control the keep-warm time within 5 hours

+ There is abnormal sound during work

Possible reason:

1. There is water on the inner pot

2 The sound is caused by the relay energized and de-energized during
operation

Solution:

1. Wipe off the water on the inner pot before use

2. Normal phenomenon

Error Codes and Solution

+ Error code is always on

Possible reason:

E1: Bottom sensor open circuit

E2: Bottom sensor short circuit

E3: IGBT sensor open circuit

E4: IGBT sensor short circuit

ES5: Top lid sensor open circuit

E6: Top lid sensor short circuit

EU: Communication failure

C2: IGBT overheat protection

C4: No pot protection

C6: Stepper motor damage

C7: Electromagnet damage

Solution:

C2: Check whether the air inlet and outlet are blocked, and whether the
fan rotates smoothly. If it is still abnormal after checking, please send
it to after-sales service center for repair.

C4: Put in the inner pot before turning on the power. If it is still abnormal,
please send it to the after-sales service center for repair.

Other codes: If it is still abnormal after turning off and turning it on again,

please send it to the local after-sales service center for repair.

+ Error code flashes

Possible reason:

EU: Communication failure

E: Electrode failure

Solution:

EU: If it is still abnormal after turning off and turning it on again, please
send it to the local after-sales service center for repair.

E: Clean the cover plate and electrode probe, and turn on the power
again; if it is still abnormal, please send it to after-sales service center for
repair.

Name and Content of Toxic and Hazardous Substances

Name: Multifunctional Electric Cooker
Equipment name

Model (type): RC8

Type designation (Type)

Toxic and Hazardous Substances
Restricted substances and its chemical symbols

Unit Hexavalent | Polybrominated | Polybrominated

Lead Mercury Cadmium chromium biphenyls biphenyls

(Pb) (Hg) (Cd) (cr (PBB) (PBB)
Shell (@) ) O O ] O
Internal
wire o o e} e} o o
PCB ¢) o o o ¢ o
assembly
Heater le) le) o) O le) le)
Power o o o o o o
cable
Connector e} O O @] o O

Note 1: “Exceeding 0.1 wt%” and “exceeding 0.01 wt%” indicate that the percentage content of

the restricted substance exceeds the reference percentage value of presence condition.

Note 2: “O” indicates that the percentage content of the restricted substance does not ex
the percentage of reference value of presence.

Note 3: The “-” indicates that the restricted substance corresponds to the exemption.
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