KiRasonic
1 {Sh8

RSB-BB212S/ RSB-BV212$S

EREEZESZ Mini Double-deck Steam Box
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For household use only
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OPERATION MANUAL

o EHERAAESRA - BIFHREEAMRPASE  FER/IGOHE  URBRER -
e Please read the operation manual carefully before using. Keep it in a safe place for future reference.
o AMPIPMERFIEFGEEYTRMMT - EHBE -

¢ 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 Mini Double-deck Steam Box. Read the operation manual carefully
before using and keep the operation manual for your future reference.

Table of Contents

1. Important Safeguards
2. Cleaning and Storage Guideline

3. Product Specifications

4, Product Structure

5. Operation Instruction
6. Trouble Shooting

7. Special Avowal

8. After Sales Services

Double-deck Steam Box
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1.

Important Safeguards

Read the operation manual before use, failure or negligence in
observing these safety precautions could cause fire, electric shock or
personal injuries.

1.

Remove and discard all packing materials of the appliance before
operation. Clean the stainless steel containers by using sponge
moisten with mild detergent.

Before connecting to electricity, ensure that the input voltage
specified on rating label is consistent with the local voltage and
connect the plug to a suitable and grounded socket. Do not use
extension cords to avoid overload and risk of fire.

The appliance is not intended to be operated by means of an
external timer or separated remote control system.

Do not cook directly inside the water tank (heating plate).

Do not operate the appliance under the following conditions:
—  Uneven or rough surface;

- Wet or near water areg;

—  Next to heat and fire sources (e.g. oven or induction cooker
eto);

—  Flammable and poor heat resistant products (e.g. carpet,
plastic table cloth, curtains and towel etc);

Do not exceed the maximum water indicator “&x=/K{i" to
prevent water from spilling out or steam discharging.

Do not open the lid during operation, otherwise the boiled water
may spill out and cause burns. If necessary, press “On/Off” button
to switch off the appliance before open the lid.

Always use kitchen utensils with long handles when checking
the food inside; To avoid scalding by hot steam, use oven mitts
to pick up the food from the appliance.

To prevent overheating the appliance, do not cover the appliance
or block the steam vent on the lid to avoid lid deformation or
discolor.

-12 -



10.

1.

12.

13.

14,

15.
16.

17.

18.

Reserve sufficient space for steam exhausting and radiating during
the appliance operating. 10 cm from appliance top and sides is
suggested.

Make sure the appliance is plugged firmly before use. Otherwise, it
may cause cable overheat due to poor contact with electrical source,
affect the operation and damage the appliance or cause fire.

The appliance equipped with overheat protection function. If
continuous operation is needed, shut down for 20 minutes after
first trial, wait until the appliance to cool down completely before
reusing. Do not rely on overheat protection function to switch
off the appliance.

The appliance is not equipped with timer. User may adjust water
added and cut off the power depending on personal cooking
preference. In terms of maximum water level “&z=7K{", the
entire operation time is around 30 minutes. Note: Entire heating
time may extend after adding water to the water tank.

When pressing the “On/Off” button, do not push it with extra
force to avoid damaging the button. After operation, shut down
and unplug the appliance to avoid damaging the electronic
elements or even causing fire due to long-term connect to the
electricity.

Avoid using the appliance to cook food which is acidic or alkaline.

The appliance may get stained after using periods of time. It
is because ingredients (e.g. oil, starch and protein etc.) contain
pigment itself. This is a normal phenomenon, causing no damage
to human body and usage.

Do not switch on the appliance when there is no water inside the
water tank. Add water or unplug the power socket immediately
when water run out. Be careful when adding water, do not touch
the heating plate with bare hands to prevent burns.

Never leave the appliance unattended when in use or operate
without water in the water tank.

13-
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19.

20.

21.

22.

23.

24.

25.

After cooking, a lot of vapor and water droplets will remain inside
the body and the lid, which is a normal phenomenon. To avoid
burns, switch off the appliance and unplug the power, wait for a
few minutes before opening the lid to avoid burn by residue heat.
Open the lid carefully to avoid condensed water droplets dropping
from the lid onto the “On/Off” button or power connector.

Great care is necessary in using the appliance, especially near
children. Children should be supervised to ensure that they do not
play with the appliance. Also, children without adult supervision
should not operate, clean and maintain the appliance. Keep them
away from the appliance and its power cord.

During operation, massive steam will be ejected from the steam
vent. Be careful to avoid burns! Do not get your face or hands
close to the steam vent during operation or right after use. Avoid
using the appliance near the wall or furniture.

Do not open the lid, move or shake the appliance during operation,
otherwise, massive steam will be released causing burns or danger.
Do not touch the product enclosure and heating element when
heating or just after use, to avoid burn by hot surface and residual
heat.

Clean the appliance every time after use, never immerse the
appliance, main body, power cord, power plug into water and
power connector should not be in touch with water, as it will
affect its safety performance and cause electric shock. Make sure
the plug is dried before use.

Use the power cord with care, do not place heavy objects on the
power cord. Never clip, modify, stretch or twist the power cord;
when unplugging or inserting the plug, be sure to grasp the power
plug itself when plug in or unplug the appliance, and make sure
the power cord, the product and the power socket is connected.
Otherwise it may cause danger and damage the appliance.

Do not operate the appliance when the power cord is tangled,
do not hang the power cord over the edge of a table, a counter-

top or touch any hot surface, otherwise, it will speed up its
deterioration.

—14-



26.

27.

28.

29.

30.

31.

32.

33.

When not in use or after usage, pull the power plug out of the
socket to prevent electric shock due to insulation aging. Do not
touch, plug in or remove the plug with wet hands, it can cause
electric shock.

Always clean the power plug, and ensure the appliance is clean,
dust free and oil free to prevent fire.

Do not use the appliance outdoor or any purposes other than
cooking food. (Misuse can cause potential injury and product
damage).

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 appliance
in a safe way and understand the hazards involved.

This appliance is intended to be used in household or similar
application such as staff kitchen areas in shops, office and other
working environments, by clients in hotels, motels and other
residential type environment.

Always check the appliances, accessories, power cord and power
plug. If the appliance is damaged or dropped, do not use the
appliance to prevent danger, and contact Shun Hing Electric
Service Center Limited for checking and repairing.

Use the parts that are authorized and provided by the
manufacturer. Do not use or replace any parts and assembly which
is not produced under authorization, otherwise, the warranty
becomes invalid.

Follow the safety precaution/instruction to prevent accidents from
happening, contact Shun Hing Electric Service Center Limited.
when repair is needed (address is printed on the back cover of
the manual or call 2406 5666 for inquiry), make sure to show
warranty card (printed on the gift box, and must be saved it for
future reference), invoice/redemption voucher during repairing.

—15-
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2. Cleaning and Storage Guideline

1. Clean the appliance every time after use. Before cleaning, unplug
the appliance and wait until the appliance cool down completely.

2. To clean the main body, may use soft wet towel to wipe. If there
are too much dirt, you may wipe with mild detergent.

3. After use, clean the stainless steel containers with mild detergent.
Never use gasoline, decontamination powder or harsh cleaning
tools (e.g. metal brush or scouring pad etc.) for cleaning.

4. Due to the minerals in water, color scale will be found on the heating

plate after heating. The harder the water, the quicker the scale will

be formed. It is a normal phenomenon.

To remove the water scale, follow the below instructions:

¢ Fill water into the water tank (do not exceed the maximum
water indicator "EEIKA").

e Put 2-3 sliced lemon in the water tank (Or follow the ratio to
add 20g citric acid per 1L water).

* Press the "On/Off” button to start until the water boiled. Wait
and pour out all water after around 20 minutes. Then clean the
heating plate with a sponge or soft brush, and rinse by water
in the end.

Notice! To remove the remaining smell of citric acid, boil water (do

not exceed the maximum water indicator “Ex= 7J<{_L ') again and

pour it out afterward.

When the heating plate, main body and the lid is dirt, wipe it with

a wet cloth.

Do not use toxic and abrasive cleaners for cleaning.

6. Pay attention to the edge of stainless steel containers when cleaning
and using.

7. The appliance must be completely cooled and cleaned before
storage. Store it in a carton and place it in a dry environment.
Never wrap the power cord tightly around the appliance or put
any pressure on the power cord to avoid damage.
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3. Product Specifications

Model RSB-BB212S RSB-BV212S
Color Luke Blue Lavender Purple
Rated Voltage 220-240 VV~ 50-60 Hz

Rated Power 270 W

Net Weight (Approx.) 1.1kg

Product Dimension (W x D x H) 200 x 130 x 158 mm

—-16-



4. Product Structure
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%
Hints:  Main body (including “On/Off" button and power connector) and power cord are non-washable %
parts/accessories. ‘.,
Note: The above illustrations are for reference only. Size may differ from real object and subject to r
the actual appliance. —
4.1 Spare Part and Accessories 8
I'\tl%m Name of Parts / Accessories Description =
1 Handle Lift up the appliance =
2 Lid Lid of the appliance (Do not touch or approach the steam
vent during operation)
3 Buckle Lock the lid and main body
4 Container cover Use only for storage (DO NOT use it when cooking/steaming)
5 (Ssti%ignlleessrig)teel container o for reheating or steaming food
6 (Ségmfeszr%fel container | e for reheating or steaming food
The place to add water (Only use distilled water or clean
7 Water tank water, do not use mineral water or with calcium substance)
] Core electrical construction of the appliance. It consists
8 Main body of water tank which cannot pour in water exceeding the
maximum water indicator gz 7Kf"
" ” To switch “On/Off” the appliance (Power indicator will light
9 On/Off” button on when operating) g
Situ‘ia_ted at the bo;tc'tom of tf}e a_ppliglnale. I?]o not plﬂce the
ot appliance on top of carpet, plastic tablecloth, paper sheet or
10 Bottom ventilation mat etc. (If the bottom ventilation is clogged? |{) may cause
malfunction)
1 Power connector Connect with the power cord
12 Power cord Connect with power connector and power socket
13 Measuring cup Use for measuring water/ amount of rice
Discharge steam from main body (CAUTION! Do not put your
14 Steam vent hand n%arby to avoid getting s)éalded) y

-17 -



4.2 Recommended Cooking Time
Suggested water volume and cooking time

Food Add water food Add water to Steam Time
Purpose Decks Amount (ml) water tank (ml) (mins)
Single Deck / 15-20
Reheat Full Box 150

Double Deck / 20-25

1 cups* 80
200 30-40

SteamRice | Double Deck 2 cups* 160
1.5 cups* 120 200 3040

* Measure food by given measuring cup.

Note: The cooking time is varied by temperature, types, quantity etc. the above operation time is for
reference only, user may adjust the operation time according to the actual cooking condition and
experiences.

Note: The double grid stainless steel container must be placed at the bottom when using.

Reminder:

o Before reheating food or steaming, please remove container cover.
o When the appliance is operating, DO NOT touch the lid or steam vent to avoid burn.

5. Operation Instruction
5.1 Steam Food

1. Fill water into the water tank to the maximum water indicator “EF=7K{i"” (refer to from Chapter
4.2 Recommended Cooking Time). Place the food in the stainless steel container.
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Once the containers are ready, place the double grid stainless steel container on the water tank first
and put the other container on top. Then close the lid and lock up with buckles. (You may use only
one of the stainless steel containers according to your needs.)

Reminder:  Take off the transparent container cover before steaming.

k! S |
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3. Start the operation by pressing the “On/Off” button. When the power indicator is on, the operation
starts.

=

4. When the heating time is reached, press the “On/Off" button again to stop operation, the power
indicator light is off. (To extent steaming time, user can turn off the appliance by pressing the
"On/Off" button and add water to water tank. Then turn on the appliance again.)

Remark: The operation will be cut when the overheat protection activated due to insufficient
water in water tank, the indicator will be turned off. DO NOT rely the overeat
protection to switch off the appliance.

Reminder:  When the water tank is about to dry up, protection will be activated automatically,
food might not be heated as sufficiently.

Reminder:  To avoid getting burnt, use insulation gloves while taking out the container.

5.2 Carry the product

While not using the steam box, user can put down the handle. Push both ends to the middle to stand
up the handle.

Double-deck Steam Box

iHE M

r

Reminder:  After steaming, please wait the appliance cool down and then rise up the handle.
Otherwise you may get scald.

Reminder:  Before carrying the steam box, please make sure the buckles are well locked,
otherwise food or water may run out.

-19-



6. Trouble Shooting

If the below conditions occurred, stop using the appliance immediately, and send the appliance to Shun
Hing Electric Service Centre Limited to check and repair.

1. Ifthe power cord and power plug is heating abnormally.

If the electricity flows discontinuously when the power cord is slightly bended.
If the appliance is abnormally hot, emitting burnt smell and smoke.

If you get electrically shocked when touch the appliance.

If the appliance sometimes couldn't turn off automatically.

o v A WN

If there is water leakage.

Special Avowal

The content in the manual has been checked. Our company reserves the hermeneutic power to any

printing errors or misunderstanding on the content.

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

3. In case there is any inconsistency or conflict between the English versions and Chinese versions of

the terms, the Chinese versions shall prevail.

- M

4. E-copy of user manual can be sent by e-mail on request, please call Shun Hing Electric
Works & Engineering Co. Ltd at 2861 2767.
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8. After Sales Services

For any defect, in the judgement of technician from Shun Hing Electric Service Centre Limited, cause
under normal use, our company is responsible for repairing and replacing any parts of the said
electrical appliance free of charge within one year guarantee period commencing from the date of
purchase. Any defective part which has been replaced shall become our property. Warranty service
does not cover the repair or replacement of consumable parts. If appliance is used improperly, for
commercial or semi-commercial use, or not following the instructions in the operation manual,
the warranty becomes invalid and our company will refuse any liability and repairing cost for the
damage caused.

2. User must present the official invoice/redemption voucher and the product warranty card (Printed
on the gift box, and must be saved it for future reference) with the chop from sales point/redemption

—

center for maintenance. For enquiries, call Shun Hing Electric Service Center Limited hotline at
2406 5666.
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SHUN HING ELECTRIC WORKS AND ENGINEERING CO., LTD.
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5 1 28612767 B X{EH : 28656706

#34k © http/Avww.rasonic.com FHE : shew@shunhinggroup.com

Office: 9/F, Peninsula Centre, 67 Mody Road, Tsimshatsui East, Kowloon, Hong Kong
Tel: 2861 2767 Fax: 2865 6706
Website: http:/Avww.rasonic.com E-mail: shew@shunhinggroup.com

{F8& K ##{E Maintenance and Repair Service:
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SHUN HING ELECTRIC SERVICE CENTRE LTD.
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BRIE AR © 2406 5666 {EEEHE : 2408 0316
A4 : http:/Avww.shesc.com/zh

11/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T. HK
Service Hotline: 2406 5666 Fax No.: 2408 0316
Website: http:/Avww.shesc.com/en
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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 - |, Edf. Industrial Nam Leng, Macau

BREMZEBRRMIERRBEDOEN - FA2RIEERIFP/ LML | http/Avww shesc.com/zh

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