12 MONTH WARRANTY

In Australia our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are
entitled to a replacement or refund for a major failure and for compensation for any other reasonably foreseeable loss
ordamage. You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable
quality and the failure does not amount to a major failure.

In New Zealand our goods come with guarantees that cannot be excluded under the Consumer Guarantees Act 1993.
So, as well as your statutory rights referred to above and any other rights and remedies you may have under any
other laws relating to your Kylin product, we also provide you with a Kylin warranty. It's important to note that this
warranty is valid only in the country of purchase.

Kylin guarantees this product against defects caused by faulty workmanship and materials for 12 months domestic
use (or 3 months commercial use) from the date of purchase. During this warranty period, Kylin will repair any
defective product. If the product includes a number of accessories, only the defective part or accessory will be
replaced. Kylin reserves the right to make minor adjustments instead of replacing the product or accessory. Packaging,
instructions, recipes etc will also not be replaced unless faulty.

In the event of a product or accessory being replaced during the warranty period, the warranty on the replacement
product will expire 12 months from the purchase date of the original product, not 12 months from the date of the
replacement.

To the extent permitted by law, this Kylin 12 months warranty excludes liability for consequential loss or any other
loss or damage caused to property or persons arising from any cause whatsoever. It also excludes defects caused by
the product not being used in accordance with Instructions, accidental damage, misuse, or being tampered with by
unauthorised persons, excludes breakables such as glass and ceramic items, consumable items and normal wear and
tear and does not cover the cost of claiming under the warranty or transporting the goods to and from the place of
purchase.

Should you suspect your product may be defective and need some clarification or advice, or you have any questions,
ideas, or concerns, please contact us directly on:

Kylin Customer Service Australia +61 (0)3 9998 0999

If you're certain your product is defective, and the product is covered by the terms of this warranty, you need to take
the defective product back to the place you purchased it from, where the retailer will replace the product for you on
our behalf. In this event, per the terms of this Kylin 12 month warranty, you will need to present this portion of the
warranty page and the purchase receipt as proof of purchase so please make sure you keep both this page and
your receipt on hand for the duration of the warranty period.

And if for any reason you wish to contact us, please do so at:

Kylin Customer Service Australia +61 (0)3 9998 0999
HKG PTYLTD
12/11 Mary Street, Blackburn, Australia, 3130

www.kylinaustralia.com.au
Rylin
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Rylin

INSTRUCTION MANUAL

Kylin Electric Claypot/ Slow Cooker 4L
AU-K2022

FOR HOUSEHOLD USE ONLY
Please read this instruction carefully before using the product.
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IMPORTANT SAFETY PRECAUTION

Thank you for purchasing of this appliance from Kylin, please read all
the instructions carefully before using. ALWAYS KEEP THESE
INSTRUCTIONS FOR FUTURE REFERENCE.

1.Always switch off and unplug the appliance from the main electrical
supply BEFORE cleaning and also when the appliance is not use.

2.Never immerse the appliance in water or other liquids to avoid
damage and other hazards.

3.Adult supervision is necessary when operating appliance, especially
where children are present.

4 _Ensure the electrical cord does not hang over the work surface.

5.Do not operate the appliance with a damaged cord set, or plug. Any
repairs should always be carried out by the Customer Service Centre
or by an authorized service centre.

6.Do not place the appliance on or near a hot gas or electric burner, in
a heated oven, or near easily flammable materials.

7.Always place appliance on a flat sturdy surface. When moving
appliance, please be cautious and not to touch hot surface. Please pay
special attention when moving an appliance containing hot liquids.

8.Use of accessories or equipment not supplied by manufacturer may
cause damage or result in the malfunctioning of your appliance or
bodily injures.

9.This appliance is intended for household use only.

10.Do not place the inner pot directly over an open fire.

11.Do not exceed the maximum water level indicated in the inner pot
to prevent overflow.

12.This appliance cannot be used by physical weak, slow response or
mentally disable people (including children) unless guidance is
provided during operation.




¢ PARTS IDENTIFICATION

Lid Cover

Inner Cover

Inner Pot

Heating Plate

Main Body

Control Panel

Power Cord i

Base

Main Technical Parameters

MODEL NO. AU-K2022
RATED VOLTAGE 220-240V
RATED WATTAGE 700W

FREQUENCY 50-60Hz
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Control Panel

Button Introduction

1. “Function” button: Press “Function”, enter into function selection, choose as

- -
Keep Warm

this sequence:

. Claypot Slow

2. “Preset” Button: Set appointment time for cooking.

3. "Hour” and “Minute” button: Adjust the preset time and cooking time, increase 1
hour for every pressing “Hour” button; increase 5 minutes for every pressing
“Minute” button.

4. “Keep Warm/Cancel “button: Keep warm or cancel the function into the standby
status. When the cooker is working with a selected function, press the
“Keep Warm/Cancel “button to stop the current cooking. And under standby status,
press the “Keep Warm/Cancel “button to enter into keep warm status.




¢ OPERATING INSTRUCTIONS

1. Use dry cloth to 2. Place the food into 3. Turn on the power
wipe the outer the inner pot, pay after the "Di"sound, at
surface of the inner attention should not thesame time LED
pot and the heating to be over Max of the display:"--:--".

plate surface, and inner pot capacity. It represents it is in
then put the inner pot standby mode.

into the cooker.

4. Function Selection:

a)Press “Function” button for function selection.

b)Choose the function, the screen flash, begins to work after 10 seconds.

5. Set the cooking time: (can adjust the cooking time according to personal
preference, expect for the Rice function.)
a)Select your desired cooking function.

b)Press “Hour” and “Minute” button to adjust the cooking time.

c)After the cooking time adjustment, the screen flash, begins to work after 10 seconds.

6. Preset time: The range of preset time is from 1-12 hours.

a) Pressthe “Preset” button for appointing time.

b) Press “Hour” and “Minute” button to adjust the appointing time.

c) Press “Menu” button to choose the function.

d) Press “Hour” and “Minute” button to adjust your desired cooking time.

e) Press “Start/ Cancel” button to confirm the function and cooking time.

f) The cooking time will count down from the set cooking time. When the display show as

“00-007, the appointing time ends and it automatically to begin cooking.
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Suggestions for proportion between rice and water

Functions

Rice

Porridge

Baby Porridge

Rate/Rice: Water

1:1~1:1.1.3

1:10~1:13

1:6~1:8

Note:

a) You may adjust according to your taste.

b) Suggested to use the inner lid when cooking rice. The maximum quantity for rice
should not exceeded 6 cups.

¢) The maximum quantity for porridge should not be exceeded 1 cup.

Function introduction

Menu

Default Time Menu Default Time
Rice i Porridge 1:30
Soup e Stew 3:00
Slow Cook 3:00 Dessert 2:00
Note:
a) “----"indicates that there is not default cooking time.

b) All the default time in the table menu can be adjust according to your
desired expect the rice cooking.

Suggestions for proportion between rice and water

Functions

Rice

Porridge

Baby Porridge

Rate/Rice: Water

1:1~1:1.1.3

1:10~1:13

1:6~1:8




¢ COOKING REFRENCE B A

Rice
a. Therice amountis required and cleaned, and a measuring cup is about 150g.
b. Putthe washed rice into the inner pot, put the appropriate amount of water according to
the proportion, the ratio of rice to water is recommended to be 1:1.
c. Wipe the outer surface of the inner pot, then put it into the cooker and gently
rotate the inner pot to ensure that the inner pot is in good contact with the heating plate;
d. Select the "rice"cooking function;
e. After the cooking is finished, the machine automatically prompts "beep"three times,
the keep warm indicator lights up, and the display shows
"00:00"enter into the keep warm status.
f. The minimum amount of rice is 1 cup, and maximum is 4 cups.

Claypot Rice

a. The rice amount is required and cleaned, and a measuring cup is about 150g;

b. Put the washed rice into the inner pot, put the appropriate amount of water
according to the proportion, the ratio of rice to water is recommended to be 1:1.

c. Wipe the outer surface of the inner pot, then put it into the cooker and gently rotate
the inner pot to ensure that the inner pot is in good contact with the heating plate.

d. Select the "clay pot rice"cooking function.

e. During the cooking process, the prompt "beep"three times in about 30 mins after = HIE R
cooking, indicating that you can put the ingredients into the inner pot, and quickly put
in to avoid the ingredients cannot be cooked.

f. After the cooking is finished, the machine automatically prompts"beep"five times, the JEREE
keep warm indicator lights up,and the display shows"00:00"into the keep warm status.

Porridge and Soup Etﬁlﬁ%

a. Dispose of all the ingredients needed for cooking, put them into the inner pot

together, and add the right amount of water. The maximum amount of rice for
pogrridge is recommende?d not to exceed 0.8 cup. ﬂ%ﬁ AU-K2022
b. Wipe the outer surface of the inner pot, then put it into the cooker and gently rotate %/E 220-240V
the inner pot to ensure that the inner pot is in good contact with the heating plate.
c. Select the "soup"cooking function. I 700W
d. After the cooking is finished, the machine automatically prompts"beep" three times, }i\% 50-60Hz
the keep warm indicator lights up, and the display shows"00:00"enter into the keep

warm status.
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¢ CLEAN AND MAINTENANCE

1.

Unplug the power cord and allow the stew cooker to cool completely before
cleaning and maintenance.

. Wash the inner pot, inner lid, lid cover, measuring cup and rice spoon with warm

soapy water. Rinse and dry thoroughly.

. The main body of the stew cooker can be wiped with a slightly soft damp cloth.

Never use any chemical or abrasive solution to clean the stew cooker.

. Please do notimmerse the stew cooker in water or other liquid to avoid electric

shock and malfunction.

. Before storage, please ensure that all parts of the stew cookers are completely

dried. Do not store the stew cooker in damp areas such as under the kitchen
washing basin.

¢ TROUBLESHOOTING

NO. Fault phenomenon Cause Elimination method
_ngje ) The E%vger |g not supptlledd glﬁ];ﬁfe'gthe power is
Inaicator heateris Is disconnecte heck th

.. is not on not hot PCB is damaged Ser?c?to tﬁepgevggrrcsor:gpand
The ]
heater is PCB is damaged Send to the repair shop
not hot
The temperature sensor
The Th ||_s|fa|tlure | . _
2. indicator hegter is de?r’%::)?;gc? ementis Send to the repair shop
Ison not hot PCB is disconnected.
PCB is damaged.
3. | Sotomavealyorkeep | PCBisabnormal Send to the repair shop
) warm is abnormal Sensor is abnormal.
4. Screen show "EQ" Sensor is abnormal. Send to the repair shop
5. Screen show "E1" Sensor is short-circuit Send to the repair shop
6. Screen show "E2" Anti-dry protection Cut off the power and cooling

Special Notice for Use:

PO b=

Do not put the inner pot directly on the flame fire & infrared cooker for cooking.
Cleaning the tank after cooking to avoid shrink and burst.

Do not clean when the pot is hot.
. Do not put the pot on the cold table or floor directly when it is hot.
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