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For household use only
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OPERATION MANUAL
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e Please read the operation manual carefully before using and keep it in a safe place for future

reference.
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e Some figures in this manual may not match with the real object, just for reference only.
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Thank you for choosing Rasonic Ceramic Herbal Pot. Read the
operation manual carefully before use and keep it for your future
reference.
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1. Important Safeguards

When using the appliance, please follow the below safety
precautions:

1.1 Before use

1. Read the following safety precautions carefully before using
the appliance. Failure or negligence in following these safety
precautions could cause fire, electrical shock or injury.

2. Remove and discard all packing materials of the appliance.
Make sure children do not play with them to avoid any danger.

3. Do not use other container to substitute the original ceramic
pot.

4. Make sure the ceramic pot outer surface and main body are
clean and dry before use, otherwise it may cause malfunction.

5. Make sure the power cord is plugged in tightly on the power
socket.

1.2 In operation

1. Never allow children to operate, clean or perform
maintenance on the appliance alone or play as toy. Put the
appliance and its power cord in a place not reachable by
children.
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Never leave the appliance unattended when in use or
operate it without ceramic pot or food inside the pot.

To avoid burns, do not get your face or hands close to the lid
or steam outlet during operation or right after use; never
touch the heating plate and ceramic pot which are subject to
residual heat right after use.

Do not attempt to modify the appliance by yourself or repair
with any unauthorized parts, otherwise it can cause hazards
and the warranty will become invalid.

Do not heat the ceramic pot with fire, otherwise, it will cause
damage.

Do not operate the appliance when the power cord is tangle
or hang the power cord over the edge of table, counter-top
or let it touch any hot surface, it may cause power cord
damage.

The appliance is intended to be used in household or similar
applications such as staff kitchen areas in shops, offices and
other working environments; by clients in hotels, motels and
other residential type environments.

Do not move or shake the ceramic pot without lid when
using, it can cause danger.

Be sure to grasp the plug itself when plug in or unplug the
appliance, do not grasp the power cord.
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10. Do not operate the appliance in the following places:
— Humid environment or near water
— Near heat sources such as electric oven, induction cooker
and fire
— Unstable surface
— Near inflammable or non-resistant to heat objects (e.g.
table cloth, curtain and towel etc.)

1.3 After use

1. WARNING! After operation, when pour out hot water, only
use the handle to move or lift the ceramic pot. Do not touch
the outer surface because the outer surface still in high
temperature.

2. To prevent electric shock and fire, never immerse the main
body, power cord or plug in water or let them wet. Also, to
avoid spillage in the connector.

3. After use, remove the plug and let the appliance cool down
before moving, cleaning or checking.

4. Do not touch, plug in or remove the plug with wet hands. It
may cause electric shock.

5. Do not place heavy objects on the power cord. Never clip,
modify, stretch or twist the power cord.

21



1.4 Beware of the following

1. When the appliance is being used, do not pour cold water
into the ceramic pot, it is just allowed to add hot water (50°C
or above), otherwise it may result in the crash of ceramic
pot.

2.  When the operation is finished, unplug the appliance and let
it cool for 20 minutes to avoid a crash of the ceramic pot due
to thermal expansion and contraction in a sudden.

3. The ceramic pot is a kind of ceramic ware, be careful and
prevent it from crashing with other hard objects or falling
down from a high place. Cleaning of ceramic pot should be
done at the normal temperature. Do not put the ceramic pot
suddenly in a hot or cold condition (For example: do not put
the hot ceramic pot on a marble surface or into water) or
heat it by gas range, otherwise it may result in the crash of
the ceramic pot because of expansion with heat and
contraction with cold.
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CAUTION! Avoid cooking the following types of foods by

using the appliance,

— Pasty foods or stewing items that swell when heated,
such as bean curd, noodles, pearl barley, and oatmeal,

— Cooking that use ingredients that suddenly foam up, like
baking soda;

—  Cooking that uses much oil;

— Cooking that uses starchy ingredients.

— Ingredients with bubble (such as jam).

— Cooking that requires package bags containing food to
be heated in the cooker.

Open the pot lid carefully after operation. Avoid condensed
water droplets dropping from the pot lid, ceramic pot surface
onto the control panel or power connector. To avoid scalding
by hot steam, make use of oven mitts.

Always check the condition of the main body, ceramic pot,
power cord and plug. To avoid hazard, stop using the
appliance immediately if the appliance is damaged or
dropped. Contact Shun Hing Electric Service Centre Limited
for checking and repairing.

The appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved.
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Maintenance, Cleaning and Storage

After use of the appliance, clean it in time for the next use.
Before cleaning, unplug the appliance and let it cool down
completely.

Ceramic pot is a kind of fragile ware, handle with care and do
not place in high temperature environment for a long time.
Use warm water together with mild detergent to clean the
ceramic pot.

To avoid malfunction and dangers, do not clean the main
body with water directly or let water penetrate inside the
heating plate (especially the power connector).

Do not use lacquer thinner, gasoline, decontamination
powder, hard brush or metal brush to clean.

If dirt is attached on the main body or heating plate, use a
damp cloth to clean and wipe them dry.

In order to remove the odor of food residue, pour some
boiling water into the ceramic pot or boiling water for a few
minutes, and then put it into cold water after it is cooled
down, thus the odor will be removed. It is not allowed to use
any chemical detergent, toxic or corrosive detergent to clean
it.

Let the appliance cool down and cleaning completely before
storage. Then put it in a carton box and store in a dry
environment.
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3. Product Specifications

Model

RHP-BC35W

Color

Brown

Rated Voltage

220V-240V~ 50-60 Hz

Rated Power 500-600 W
Ceramic Pot Capacity 35L
(Approx.)

Ceramic Cup 300 mi

Capacity (Approx.)

Product Size (W x D x
H) (Approx.)

300 x 260 x 286 mm

Net Weight (Approx.)

2.95 kg
(The main body with ceramic pot)
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4. Product Descriptions

4.1 Product Structure

A
3"@
if ! A
5 / (=)&) E]®)
et
—’ A
6 7.
1. Potlid 5. Main body
2. Ceramic pot 6. Control Panel
3. Ceramic cup 7. Power cord
4. Heating Plate 8. Power plug
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4.3 Control Panel

1. [ Preset] Button 5. [ Start/Cancel] Button
2. [-] Button 6. [Function] Button

3. Display 7. Indicators

4. [+] Button 8. [Water level] Button
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5. Operation Instructions

5.1 Ready for use

Ingredient
[

® Put herbal medicines in the ceramic pot, according to the
medicine requirements or weight, and use the ceramic cup
to add water.

(@ Put the latch to the ceramic pot first.

@ Make sure the latch is aligned before closing.

28



® Put the ceramic pot on the main body.
WARNING! Do not put the ceramic cup on the main body.

® Plug in the power plug to the socket.

5.2 Function Selection

1. Connect to the electricity: Plug in the power plug to the
socket, a beep sound will be heard. Display will show “OFF”

representing the appliance is in standby mode.
29



Function selection: In standby mode, press [Function] (3
gE) button to select desired function where “Chinese
medicine” (1) > “Herbal tea” (545 2 “Soup” ({85) >
“Keep Warm” (££7&) will show in order repeatedly with each
press. Function indicator lights will flash while corresponding
default operation time will show on display.

Water level selection: If “Chinese medicine” (H14%) or “Herbal
tea” (5i%%) function is selected, add sufficient water
according to medicine requirements or weight, and press the

[Water level] (fiI7K &) button where “3 cups” (3#i) > “4
cups” (4wi) = “2 sups” (2#55) will show in order repeatedly
with each press. Corresponding Water level (JjI7K &)
indicators will light up. If “Soup” (’%) function is selected, NO
water level selection is needed. User can add water

according to ingredients or recipe recommended.

Operation time setting: After selecting function and the water
level, to adjust the operation time, press [+] or [-]
button each time to increase or decrease 5 minutes setting.
(Detailed information can be found in Chapter 5.3 Operation
time table)
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5. Start operation: After function, water level and operation time
are selected, press [Start/ Cancell (5F%&/HC#) button or

wait for about 10 seconds to confirm the settings.

Corresponding indicators will light on while operation time will
show on display in descending order.

5.3 Operation time table for reference

Function | Water select | Default Amount of Operation
level * Operation Chinese time range
time medicine or (Hour :
(Hour : food Mins)
Mins )
Chinese 2 cups 0:45 Accordingto | 0:25-3:00
medlilne 3 cups 1:00 | themedicine =537 9
(£E) requirements
order
Herbal 2 cups 0:35 50g-100g 0:25-2:00
tea 3 cups 0:40 | 100g-150g | 0:25-2:00
(555 ; ) or 5
4 cups 0:45 1509-200g | 0:25-2:00
Soup Not 2:30 200g-300g | 0:40-4:00
(B%) applicable”

*Use the ceramic cup supplied to add water (capacity around 300
ml), or use other containers that capacity is around 250 - 300 ml.
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# Suggested to add 3-5 ceramic cup when using “Soup” (£&/%)
function or add water in according amount to ingredients or recipe)

® Before operation, follow the medicine requirements or
medical order to adjust operation time.

® CAUTION! The above operation time is for reference only.
Due to the difference in the amount of water absorbed by
different herbs, the actual amount of water to be added is
based on the actual situation. User can adjust the operating
time in accordance to the actual situation.

5.4 Preset function

1. In standby status, press [Preset] (78%Y) button, preset
function indicator will flash and user can set up preset time.

2. Press [+] button to add 10 minutes, the longest time that
can set is 9 hours and 50 minutes.

3. Press [-] button to decrease 10 minutes, the shortest time
that can set is 10 minutes.

4. After setting the preset time. The preset indicator will light on
and the display will count down the start of the operation
time

5. User can select the function and the water level accordingly.

CAUTION! After setting up the preset time, if no function was

selected within 10 seconds, the appliance will return to standby

status.
32



5.5 Keep warm function

1. After the operation completed, the appliance will
automatically enter the keep warm mode, except preset
function. Default keep warm time is 2 hours.

2. In standby status, press [Function] (IfjgE) button to select
keep warm mode. Function indicators will flash and adjust
keep warm time.

3. Press [+] toadd 30 minutes, the longest time that can
adjust is 9 hours and 30 minutes.

4. Press [-] todecrease 30 minutes, the shortest time that
can be set are 30 minutes.

5. After function is selected. The indicators will light on, and
operation time will show on display in descending order.
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6. Trouble Shooting

Problem

Cause

Solution

The appliance does
not work

The display does

The appliance did
not connect to
power or the power
source is not

Check whether the
plug, socket and

the power cord is in
good condition and

not work connected make sure the plug
properly. is firmly inserted
into the socket.
Display screen Dry burning Power off the

show EO and
sound “Bl”.

appliance and wait
for the appliance to
cool down, then put
ingredients and
water in the
ceramic pot before
use.

Food is under
cooked

Operation time too
short or the
proportion of water
is not enough.

Adjust the
proportion of water
and food or
operation time.

*If the above solutions cannot fix the problem, do not attempt to
repair it by yourself. Please contact Shun Hing Electric Service
Centre Ltd. for checking and repairing.
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. Special Avowal

. The content in the operation manual has been checked. Our
company reserves the hermeneutic power to any printing
errors or misunderstanding on the content.

If there are technical improvements on the appliance, the
operation manual will be updated in new version without prior
notice. The appliance appearance and specification are
subject to the manufacturer information.

In case there is any inconsistency or conflict between the
English versions and Chinese versions of the terms, the
Chinese versions shall prevail.

. The e-copy of user manual can be sent by email on requested.
For enquiries, please call Shun Hing Electric Works &
Engineering Co., Ltd. hotline at 2861 2767.
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8. After Sales Service

1.

For any defect, in the judgement of technician from Shun Hing
Electric Service Center Limited, caused under normal use, our
company is responsible for repairing or replacing parts of the
said electrical appliance free of charge within one year
guarantee period commencing from the date of purchase. Any
defect part which has been replaced shall become our
property. Guarantee service does not cover the replacement
of consumable parts etc.

User must present the official invoice/redemption voucher and
the product warranty card with the chop from sales
point/redemption center for maintenance. For enquiries,
please call Shun Hing Electric Service Center Limited hotline
at 2406 5666
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444k : http://www.rasonic.com EE : shew@shunhinggroup.com
Office: 9/F, Peninsula Centre, 67 Mody Road, Tsimshatsui East, Kowloon, H.K.

Tel: 2861 2767 Fax: 2865 6706

Website: http://www.rasonic.com E-mail: shew@shunhinggroup.com

& K 4EfE Maintenance and Repair Service:

(B 2R AR VA FRAE]

SHUN HING ELECTRIC SERVICE CENTRE LTD.

TR R A2 E B 1L

TEEE © 2406 5666 B {EE : 2408 0316
#ghk © http://lwww.shesc.com/zh

11/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T. H.K.
Tel: 2406 5666 Fax: 2408 0316
Website: http://www.shesc.com/en

& PR 0

TR SRR s S E O L
FUBESRVDIE SR B 36 6 755 -/, .0 B O
EERETHE G 0221

SRFTELHT 1K B R 193-19958 5 58 T 3% K511

Customer Service Centre

1/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T.

9/F, Block B, Peninsula Centre, 67 Mody Road, Tsim Sha Tsui East, Kowloon

22/F, Parkview Centre, 7 Lau Li Street, Tin Hau, Hong Kong

Avenida de Venceslau de Morais, No. 193-199,5 andar - 1, Edf. Industrial Nam Leng,
Macau

ARG 2 &R FORPIE PR HLER - 552 R E RS 048k
http://www.shesc.com/zh

For the latest information of Hong Kong and Macau service center, please visit
http://www.shesc.com/en

RHB-B0323
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