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|. Safety Precautions
1.This product is for household and non-commercial use only. Please follow the
guidelines in this manual before use.
2.This product conforms to the Australian technical certificate for domestic use
products and related safety regulations.
3.Ensure that the power voltage matches the rated voltage before use.
4 Before use, ensure that the power supply is suitable for 220-240V ~ 50-60Hz.
5.This product is connected to an AC power supply and requires a fixed three-pin
socket with an earth wire. Do not use a movable socket or share a socket with
other appliances.
6.Please carefully read and follow the following safety precautions before use.
7.Do not place the product within reach of children or others to prevent accidents.
8.When using this product, place it on a flat surface, away from other heat sources,
and do not stack it on top of other appliances.
9.Do not touch the casing or hot steam escaping from the glass cover during operation
to prevent burns.
10.Do not use this product in outdoor areas.
11.Extreme caution must be exercised when moving appliances containing hot oil
or other hot liquids.
12.To ensure safe operation, always connect the plug to the appliance first and then
plug the cord into the wall outlet. When disconnecting, turn off any controls and
remove the plug from the wall outlet.
13.The use of appliances for purposes other than their intended use is prohibited.
14.Cooking should only be done using the removable inner pot.
15.For optimal performance, place the product on a stable and firm surface, and avoid
placing it near other sources of heat.
16.Avoid damaging, bending, stretching, or twisting the power cord, and refrain from
placing heavy objects on or clamping the power cord.
17.The product should not be submerged in water.
18.Do not open the upper lid or place your hands or face near the steam vent during
operation.
19.To prevent burns or impact on the cooking effect, please do not move or shake
the rice cooker during operation is prohibited.
20.Please avoid placing wet towels on the cover of the rice cooker, as this may cause
deformation and discolouration to the cooker's body and cover.
21.To prevent accidents or damage to the rice cooker, refrain from cooking foods that
may block the vent, such as leafy foods (laver, cabbage), ribbon foods (kelp),
or fragmented foods (such as corn fritters).
22.Please do not touch the inner pot directly with your hands to prevent scalding
from high temperatures during the operation or after completion.
23.Please properly align the inner pot with the heating plate by rotating it slightly
to the left and right upon placing it inside the rice cooker.




24.Under no circumstances should the inner pot be heated on an open fire.

25.In case of inner pot deformation, please discontinue using the product immediately.

26.Should any malfunction arise, please send the product to a local dealer repair
centre for inspection before use. Do not attempt to repair the product yourself
to avoid potential danger, and do not dismantle the main pot body on your
own.

27 .Before placing the inner pot on the heating plate of the rice cooker, please
ensure that the bottom of the inner pot is free of any residue.

28.Please do not use an external timer or independent remote-control system to
operate the product.

29.Please do not place the product within reach of children or others to prevent
accidents.

30.This productis intended for use only as described in the manual book. Please
refrain from using it for any other purpose.

31.To ensure optimal performance and safety, it is recommended to wipe each
component after cleaning and assemble all parts in their correct positions
prior to use.

Il.Performance and Characteristics

1.Compact and exquisite appearance.

2.Front display, clear and easy-to-use functions.

3.Removable insulation board for convenient cleaning and replacement.
4.Double-layered insulation protection for safer use.

5.The 9-hour reservation function allows cooking at will.

6.Selection of 5 frequently used functions to meet different user needs.

lll.LKey Technical Parameters

Product Name Kylin Electric Mini h(/lzulctL-rl):Su)nction Rice Cooker
Model Number AU-K6612
Rated Voltage 220-240V~
Rated Frequency 50Hz -60Hz
Rated Power 300W-357W
Capacity 1.2L
Product Dimension 164 mm x 203 mm x 196 mm

IV.Parts ldentification
A.Main Parts

Upper Lid

Measuring
Cup
Main Body
Rice Scoop
Control
Panel

Insulation

Board Rice Congee

Water

Sealing washer B\
at the vent hole.

Cup2

1/2 cup

Rice  Congee
Water

cup2 [mcnp
1% 14

Power Cord




B.Display Panel

V.Instruction of Usage
A.General Operation Instruction
1.Standby Mode

The screen displays "OFF", all indicator lights are extinguished, and all
functions are not working.

2.Menu/Cancel Button
Press the "Menu/Cancel" button when using the standby mode menu settings.
The menu options are selected by rotating clockwise in the following order:
Rice, Congee, Soup, Dessert, Cake, Reheat, and Warm.

To adjust the time in the "Menu/Cancel" function, press the "Time" button once
to adjust the time by 30 minutes.If you need to cancel the function, press the
"Menu/Cancel” button again, and the machine will stop working and return to
standby mode.

3.Preset Function
1)After selecting the desired function, press the "Time" button to adjust the
working duration of the function. (Each press of the "Time" button adjusts
the time to 30 minutes.)

2)After entering the Preset function setting, you can also adjust the preset time
by pressing the "Time" button. (Each press of the "Preset" button adjusts the
time by 30 minutes. When the accumulated time reaches the maximum value,

pressing the "Preset" button again will return to the minimum adjustable time.)

NOTE:The preset time cannot be adjusted for Cake, and Keep Warm functions




3)Menu Function Working Time Setting

/(Intelligent Sensor Adjustment)

1:30 4:00 1:00 10:00 Min. Time:

1:30 4:00 1:00 10:00 1:00
Max. Time:

0:30 1:00 0:30 10:00

1:00 / / 10:00 /

9:59 / / 10:00 /

* "I"represents the time setting that cannot be adjusted.
* "0:00" represents"Hour:Minutes".

4.Rice Measurement Cup (For Reference)

1Cup =160g Mark 1 Intelligent
2Cups =320g Mark 2 Intelligent
1/4 Cup=40g Mark 1/4 1:30
1/2Cup =80g Mark 1/2 1:30

* "0:00" represents"Hour:Minutes".

Rice Congee
Water
Cup2

[ 1/2 Cup
1 14

Rice
(2 cups of full-level measuring cups) &

o

Rice Congee

Water Water Level Mark
(Water level mark 2)

Reference for the quantity of rice and water.




B.Menu Function Instruction

1.Rice

1)Use the measuring cup provided with the product to measure the desired
amount of rice.

2)After cleaning the inner pot, pour the appropriate amount of water for the
rice type and quantity into the pot up to the designated water level line.

3)Select the "Rice" function, press the button, and wait for 10 seconds for the
product to start working automatically.(Since the rice cooking function is an
intelligent induction function, the cooking time cannot be set.)

4)When the “Rice" is cooked, the buzzer will sound "beep", and the product
will automatically enter the keep-warm state.(Do not use the rice cooking
function for cooking porridge dishes.)

2.Congee

1)Use the measuring cup provided with the product to measure the desired
amount of rice and pour itinto the inner pot.

2)After cleaning the inner pot, select the appropriate water level line in the
inner pot according to the amount of rice.

3)Select the "Congee" function (the “Congee" function has a default working
time of 1 hour and 30 minutes), wait for 10 seconds, and the product will
start working automatically.

4)When the “Congee" is cooked, the buzzer will sound "beep", and the product
will automatically enter the keep-warm state.(If keep-warm is not needed,
press the "Menu/Cancel" button to cancel the keep-warm function.)

3.Soup
1)Put the appropriate amount of soup ingredients into the inner pot and cover
with the lid.(Do not add ingredients and water to exceed the maximum water
level line marked “Congee" in the inner pot, as this will cause overflow and
may damage the product.)
2)Select the "Soup" function (the “Soup" function has a default working time
of 1 hour and 30 mins), wait for 10 seconds, and the product will start working
automatically.
3)When the “Soup" is cooked, the buzzer will sound "beep", and the product
will automatically enter the keep-warm state.
4.Dessert
1)Put an appropriate amount of dessert ingredients into the inner pot, and
cover it with the lid.(Please do not add ingredients and water beyond the
maximum water level mark “Congee" on the inner pot, which may cause
overflow and damage to the product.)

2)Select the "Dessert" function (the default working time for the “Dessert"
function is 1 hour and 30 mins) and wait for 10 seconds for the product to
start working automatically.

3)When the “Dessert" is cooked, the buzzer will sound "beep beep" a few
times, and the product will automatically enter the keep warm state.

5.Cake

1)Put an appropriate amount of cake ingredients into the inner pot, and cover
it with the lid.
(When putting ingredients into the inner pot, please try to add less than the
amount of 2 eggs.)

2)Select the "Cake" function (the default working time for the "Cake" function
is 1 hour, and this function cannot adjust the working time), and wait for 10
seconds for the product to start working automatically.

3)When the "Cake" is cooked, the buzzer will sound "beep beep" a few times,
and the product will automatically enter the keep warm state.

4)When using the "Cake" function, please do not exceed the Congee’s maximum
water level of the inner pot with the cake ingredients.)

6.Reheat
1)When selecting the "Reheat" function (the default working time for the "Reheat"
function is 30 minutes), wait for 10 seconds for the product to start working
automatically.
2)When the “Reheat" function is completed, the buzzer will sound "beep beep"
a few times, and the product will automatically enter the keep warm state.



Vl.Cleaning and Maintenance
A.Cleaning

1.Prior to cleaning the rice cooker, disconnect the plug and wait for the product
to cool down completely.

2.Cleaning the Upper Lid
1)Open the upper lid.
2)Remove the heat preservation plate.
3)Use cleaning water and a soft cleaning sponge to clean the heat preservation
plate.
4)Afterrinsing, use a dry and soft cloth to wipe it.
5)Wipe the sealing ring with a damp cloth after wringing out the water.
6)After completing the cleaning process, reinstall the removable heat

preservation plate to the original position. (Refer to below Image 1 for heat
preservation plate install.)

Press the silicone in
the middle to install.

Image 1 Install the heating preservation plate

3.Cleaning the Inner Pot
1)First, remove the inner pot and clean it with a soft sponge.
2)Wipe the inner pot with a dry and soft cloth.
Warm Tips:

Do not wipe and clean the inner pot with steel wire balls, or the non-stick coating
may be damaged.

4 .Cleaning the Electric Heating Plate

If some rice grains and other debris are attached to the electric heating plate,
they can be ground with 320# fine sandpaper and wiped with a dry and soft cloth.

B.Maintenance

1.Before using the product for the first time, please remove all packaging items
and clean the inner pot and heat the preservation plate.

2.After cleaning, each component should be wiped and correctly assembled to
its original position.

3.When cleaning the pot, use the measuring cup to take a proper amount of rice
and add water. Avoid using hard objects that may scratch the non-stick coating.

4.After cleaning, add water to the inner pot according to the water gauge for cooking

rice and congee. The ratio of rice and water can be adjusted according to individual
tastes.

5.Before placing the inner potinto the rice cooker, wipe any water off the exterior
of the pot.

6.Evenly spread therice at the bottom of the inner pot, then slightly rotate the
potto ensure proper contact with the heating plate.

7.Improper placement of the cover may affect the cooking effect.

8.After wiping with a damp cloth, the outer housing and upper cover should not
be wiped with gasoline or other solutions and should not be rinsed orimmersed
in water or other liquids to prevent damage to the product.



C.Troubleshooting

The switch and the power
. The rice cooker is not supply leads should be
The electric | connected with the the inspected for completion,
heating plate | socket of the power supply. | and the plug should be
is not heating inserted in place.
® Ili’é(:]'fﬁgir up The circuit board is
o e ot v | Tneproductshoui b s
; to the designated Local sales
disconnected. point or Kylin customer
The electric service centre for
heating plate The main circuit board is maintenance.
is heating up. damaged.
1.The main temperature
controller fails.
Electric 2.Heating element burnt out| The product should be sent
Indicator| heating 3.Partial disconnection of | to the designated Local sales
@ |lighton | tube not circuit board connection | point or Kylin customer
heating up wires. service centre for
4.The circuit board is maintenance.
partially disconnected The
circuit board is damaged.

Rice is not cooked,
® | or the cooking time
is too long.

1.The electric heating plate
is deformed.
2.The inner pot is declining,
and on the side is hanging.
3.The foreign matters exist
between the inner pot and
the electric heating plate.
4.The main circuit board is
damaged, or the main
temperature controller is
abnormal.
5.NTC temperature
controller is declining.

1.For slight deformation, it
can be ground with fine
sandpaper; for the re
deformation, it should be
sent to the Maintenance
Department for
replacement.

2.The inner pot should be
slightly rotated to make it
be normal.

3.The foreign matter should
be cleaned with steel wire
ball.

4.The product should be sent
to the designated Local
sales point or Kylin
customer service centre for
maintenance.

5.To restore the NTC
temperature controller to its
original position, manually
press it back to its original
horizontal position.

Burned rice or unable Th in circuit board i
to keep warm e main circuit board is
@ | automatically or damaged or the main
t temperature controller is
emperature control | ;o The product should be sent
abnormal to the designated Local sales
® A large amount of The main circuit board is | POint or Kylin customer service
porridge overflowing. |damaged centre for maintenance.
® Rice or porridge not | The main circuit board is
boiling for a long time |damaged
. The bottom sensor is in
@ | Display E1 open circuit
. The product should be sent
Display E2 Iﬁgdbgitrtgm sensoris in to the designated Local sales
point or Kylin customer service
The bottom sensor is under | Centre for maintenance.
© | Display E3 the high temperature
protection
Warm Tips:

If the troubleshooting table cannot be eliminated after the above analysis, please
contact the authority sales point or Kylin Customer Service Centre for maintenance
and repair.

D.Storage

If the product is not used for a long time, please clean and wipe it dry,
pack itin the box, and store it in a well-ventilated and dry place.
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VIIl. 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 or
damage. 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 9988 3693

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 9988 3693

®
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