ENEW LAND

New Generation of Appliance

o, noby

L O
Jae: NL-3051BS S
English -




.
e (o2 loal,
el by (K85 G w5t Sl el sl (B les 5l ool plin
20,5 Soley |y gy adsl el SIS Wb adgen ol 3
Aulgze |y b el jgiws plas .
e (o 6&‘5{13‘93 L (B0 aloz D) (gol 8l Jawgs oolaiwl (gl oKiws ol .Y
Cod oSl K el oais ad 5 i o BIST ils g a4y pae b dgase o
a8, 13 Johue (69,8 lawgi olKtws 5l cresl (sooliuwld g0 0 gl g Guds s
ol 5950 HB0sS SGoy b lawg plus ol colaiul s 580 ol Y
QS e (b dwo b aS 05l Jols liebl b asil o llas cos ol 5068
Ay Cawd oSl £l molaw 4 F
Slube plo b ol jo 1y 6o b asligs qauww « 58,5 5,0 yhs ol o clibloe gl 0
98
I8 0o G 5l o1 eyo,S e 5l U g oS sos oolasul olfiws 3l a5 WK #
D Sas olSiws w0 oyl ilalad filo p b oy >
Cely ol (oo 105 09 g0 Ao g olSws ol lawgi a5 il> a5le) 5l oslal Y
b oolsl b ofiws ol 5 5l ams b ossdcaw! ga3ligo b puw b 2K 51 55,0 A
I3 SLAl Wl G pe et 5 (agn 0SS e3liiul 928 2 4 ol (s o]
yoatS ¢ gty 193590 50 Sledbl 28,0 (gl 09l (6,5 sl s 5L sl bl Com Mo
.,\;).5.' u.uLu & yin Slods o)Lo...'L L ol&iws w.Ja,u 25 L

ASS ool b glad jo oK 5 A

l1|Page



GE B Azl gl oo L L 0gd (sl Glgtein b jue g4 5l g duadiojl>.) ¢

JR Srall b gh 56 galad Seap by, 1) oad b BB gal b S6 )
A B Els 8 sl al aew

Dbl Els Slasle plos b ST dae Els (4, ol a5 alKiws slral> sKa VY
aS bles! e

ASS oolatuwl ouiais § Ll 0 (60,5 5l e Blas gl oKiws 51 NY

Ol s ojll 5 09 (6 S gl  Kit g 515 S 5L geo,S aily cBa L1y ogo,o N F
S 88 e Sl @

IRVELEP S0 BN W KESg M E R NSO AV B GEIR gF SURNFESRE { SUZA JRTA

o] OMM;).'QJ)O u‘ﬁM S99y oolawl L‘;‘)" lags VP

JBu Jsame ol L awass )13 canls ) Lagiies 1) o] wolfiws b 5 alSn Y
S )09 IS (e 50 Jgaze 59, Oad 3 1S (e g s3L;

25 2r ) S iSS il Glstein o ) e 3550 le 4S5 550 S0sS
S5 0lita] Ly oo b 3550 5 iS5 o0lital sy

2|Page



)t

NEWLAND o
Slg AF-

Sl O

g VY -~ 35,20
VoY

TR

-3 S0

S gy

3|Page

J Q' > %

BEY

Q)M

0 duwlxo LI g
o aloy
.bbé‘ wL’m

Jeazxo gl321 .Y



b
SOSTw e e 0B wpaley  Gyoge GHE )bk

Jo Jpes T

@ o - ©

M/uia; mrobal abdabmy  Galmy sl my o u..\l.: o.)LaV@).w
Trody g Sy el eay g
oS e P sl

4|Page



oo liiuw! slecal,

o, el 5l colaw! Jondlygiws

6,5 sla Loally5ins sillas |, 151 anlils soolisul cpdgl 51 i
4l 55, b 1) olfius 43 S St kS 5 sy €65 5l
Aol 21 5 Gl S 4 SoSilow Jaly Blo Caand oS wims 18
sl

599 1y oBis bolyen iy pgare ailon g 2 G S0 jluil diloy
$2972 ok Olyie 4 o)aiz gy sl esliiul gl abowg cnl waujlais
el g8 Cario 3 Il ] (o5lail g el

L B e 5 9 a8lol U315 aolilB 4y |, als g0 olgsds e 1)
S oo a3L] aalil &y 1) 2y alowy ¥ ,S1: Jle 0y o] by e
SS9l ailews V¢ S Tas oS 5 aeblB g9, €T L3 G I, O
@ 4ol w5l ralas 0o 18 Al (59, pries Sjgo Ty el Y
S 45 08 Jols lipabsl iamgl ol 43,5 sl il (55, (s
Sy byS Dse cnl e o bl ail pob b osses aalls
b o Slee QL sl 1) gin (GaaSs S oy G 4Ty oo Y

WX

5|Page



.

S p)S 4 5095 H9b 4y o Sz fyoly oy loj L 5l e ¥

ORIy ple aalllB (05 £l D50 )0 IS ge S (OSe)S) BN

A5 ooliinl (pgase g0 jlaly s, )l

e e

S ol 1) s g0 o Slae g ds Jlid |y o> gauS> @
ol i Sl o))y gl s (LaS ) «lal o) 4SS
Iy €g9,i» gaoSs el cel YE B Y 58 in loy 05d oo
L PPN L S-S E ST | ESR S FPN FIPR W X Bt

5 oy oyl wesS pelas ) ooy gl wapls oo a5 (90,0 @

Sl Sy bk ey eJgaze cnl 5o el iy ey @

el (sl auplss oo g Sl e VY Cel 55T ST Jlaplgica, @
iy ol A aS el |y el £l anils e pboslas £

DS o 1y 095 0,5 slae ebilam £ el jo ales o
&rey

sl gy ey dils iy aile g p alides glgil B o JLid 1) €@, (gaeSs
S Sl |y ale bglbe b (gloged i

6|Page



.

0S g0

PO

Slles o5

Yf

RiCE » 5 was jLed | «asly bk ol
oS ol 1, «CooK

saelip 4 4z b Sy anl eetes £9,8 1y
Sélz aes jlid 1) «gg,00 oS ead bl

el

Shge ol oy bl 5l e o) wales
Cardy s 1A (goai )lagSp 5 > 4y Soss

.MOLSA

el - -

Ay 5055 55b ar oliiws wody JeeSS 5l

$39)050 o)l 5

«Fast CoOK» a5 5 ams Led |, «goor oS

oS Sl
" - -- oo & arg b ooy wlp s a8 ol | T
. gl e Lid | €egyi WS wasoliesl | &

ol ety Sy 51 g 03 salys- Sy Sl

S (oo S o)l 5l 4y 5055 55k 4

€gi? oulS aual 59w sl 5l ool (gl

oLt 1, «SIOW COOK» erws g aums JLis 1,

. anlp lodiee Weg, WS (0,28 Lo

- | St B el s sphie S8 oo [ ol ooy

vf

Y-\

el VO

el «Crust» g oo JLad |, «obsh asSs

g Ay

7|Page




.

0S g0

PO

Slles o5

anTj o)ty Loiinns b o [Lad 1) «gg 09 aaSs
Sl glaglz wisd eadobl gy ooy
0wy Soi

Sl a4 Sogs jeb 4y olSiws sy eSS 51

S R 455 5

Yf

Y-\

el VO

I, «CONQE.» ay;s 5 was s |, «gn oIS

CEsr® 3l (g8 S a1 eiine £33 6l
aplys i Seie Slis gbeéle wes [Lus |,

s ofiwe iy anl eSS 5l e o
3950 0l Sip S Ll 4y Sogs

&P

q.-v.

PYRAA R

Gy g oeps JLad ) € wlS (53,8 sl
S bt | «Fry»

OOS T anl 8 o)ljm‘«&rﬁ» 5 5k
A aalyS oy Seter Sl laglz 5 wedo
S 4 5095 & g0 oliws i) plesl 5l

1395050 05 lNeSip 5

Fry

vf

-

celw ¥

Sbl 1, «SOUP» 5 aums lad 1) €guor asSs

oo an T L b o JLad 1) €gg 5% aSs
Sz Sl ol w05 5T ool ask
ssb a4 oy iy S5l 05 waalsS

58 yze 0034 Sie S o 4y Sog>

8|Page




.

0S g0

PO

Slles o5

vf

$e-d

EY R

ol 1, «STeAM» 5 aums jLad |, €giod asSs

Sy ,\J}sw b oo jLud ) €gg,00 4eSs
Stz ,Kilas glaglz g 52T saibolsel asl
sgb a oliws )l oSSl e w05 wiales

139)50 0l Sp 5 Sl 4 559>

b

Yf

A-Y

celo ¥

ol 1, «STEW» 5 aams jLed 1) «gior asS's

oy ..\ui)sw b oo Lud |y €gg 0 aeSs
S Silis laglyz o jleT ool asl
ssb ar ol wnld eSSl ey o) wilss

9,50 0l Sp 5 > 4 Soes

s>

Yf

VY5

celw A

Sl |, «YOgNUIts o oms ,Las |, €gior asss

ey an Ty b b ages JL2d ) €9y 4aSd
Stz ,Siles glaglz gl 52T saiolsl asl
yob 4 o il B eSS 5l e ) ainles

D9 0 0l Sip S Ll 4y Sog>

Conlo

q._v.

4885 O+

Sl |, «CaKe» o aams Jlid | €eior asSs

oo an T Lo b oy [Lad 1) €09 auS's
Sz Silas slagly> e 5leT ool asl

9|Page




.

0S g0

PO

Slles o5

yob 4 i Wil B eSS 5l e ) ainles
395050 0%l Kip S Al 4y 509>

YA

aads A

bl |, «Pastar 5 was jLus |) €y asSs

Sy ,\J}sw b oo jLud ) €gg,00 4eSs
Seir Silis laglyz g jleT ool asl
ssb ar ol wnld eSSl ey o) wilss

9,50 08l Sp 5 > 4 Soes

Yf

[

YRR

Sl |, «PIZZA» 5 agms [Lid | €gior 4aSs

o o] Lt b ams [Led | €gg 00 4aSs
Stz ,Silis gloglz g 52T saiolsl asl
B I e I R e

9,50 0l Kp 5 s 4 Saes

Yf

q.-Y.

PYRAA R

S bl |, «0at § aams JLad | € asSs

o ol Lt b aums Lid | €gg,00 4aSs
Sz LS soglyz e }LAT ouloll 4l
ssb ar ols il d oSSl ey o) wilys

SRRV A K FPVC A0S

9> yonds

YY
el

aa8y Y

ol 1, «Reheaty 5 ams Las 1, «gor asss

oy au.-\)s Lou.ﬂ.uu.d B oo jLud |, «gg,i» aeSs
Sz Silis slagl > e 5leT ool asls

10|Page




.
W 0090 Lo 3
M 9 Q) . b‘ .
Ly Slhbos o =0

Sy | A

yob 4 i Wil B eSS 5l e ) ainles
395050 0%l Kip S Al 4y 509>

S5 9 (3955 o5 Josllygians

Dy Ladlore 5 cogeinagll (Bsy0 o BN Al )5S jas

13l Gy Bdlne o caseinagl] Sig )y o S asll (13,5 i gl @
S ool zawl 5 Do oaiy gl lge (£lo
Sl Ly ol (00,8 smed 51 LB (A3 aellB 4 3¢ o Sjgo o @

t 10 Aolild 8590 4O 0 SIS
odlitnl (292 b (Sl g BB Sl (Ao 4l cdidle (ol @
0S5 il s 515 g 3808 51 5 a8
22 Gy O JBIo 1y (lid olge (A3 asllB jae Jsb (l33 oy @
S5 (Ao aelilB J2ls oS ps (5, 5l S0y95 Sl 6T elr sl @
s
1Olelad b (5,515 9 (10,5 el
Sk e az )l ol B e wops JBI ok mhaw 95 eSSl @
ASS oolaiwl (698 gl dlge | g 0 eolas!

11|Page



ds S L leeassSe S amio g3, @y g ol @laio 052y S 90 10 @

Sy S 0 M3 g 038 Gigals |y ol Lt sk 095 503 5] 5 ez g

103355 Shgels g Lo, Lo

e uils a5 a8 o oly 055 jsb 4y ush wiy alodl 5wy @

g 50

d..oSo‘)lfgooLJc,Jb@Q:é)go\iwooo;uzyl}dlﬁ‘)lfop)o °

Ao [Lid 4l Y Sae @ |y € Ggels/l S Laasy

€ igollle T Laisd aaSs Jié y2ils 455 0,5 (gl o Saoolel cdl> 15 @

Ao lis 4l Y Goe |

Lol Jo cbubes 9 i EHMSin

ool

Jwdo

los Sl 3y 5y el wuls )

AsS Sy

gy JAS ambo Gp )
‘59“%5““

Ol

Sgd s (pg, Sl

A S el Ol yuasd Dleds 5 0 b

oSl 3y J 7S amio )
s

ol 03380w] 948 ¥
sasdcam! iole S Ao Y

£ le S axio

- ‘O B3

ool Olyass Sloas S50 b

=

PR onle S aman )

i S ol

12|Page



Gr RS amie T

o e b O g i bl
Sgaze (p yiaS 5 o SYL e b

FeS b i e ad,l )

O melas 1) @ g ol Cons

UMEDY PRI JUVNOA |

Sl 0 51 Sl aalil
o I) "uMJLo)f .on o

ol &5 JSls allB ¥

PR CE RO N HERNPSIPN
)0 )13 (5l axmine

S o)l € puass Sloas 55,00 @

Gy e (S b

IS sy A5l 4alB 0

Sl 00ls

oss Slosd 3550 4 |

ol &8 S amin £

Sl ad..g.éw—‘

S o)l € ans Sloas 55,00 4
NP e (S L

IS s A aalilB )

Sl 00ls

"ol pons Sloas 356" @ eyl
Wil 0 51, JSls aaB Y
sn |y oiebe)S axio g

G JrS ol amao ¥

S °‘A?.°E"':““’“‘

kol ol az e Jus Y
Sl Jgone pus

ol &5 Bl aulils F

Sy a5l @

058 ki 1, 2,05 )

meﬁ)ﬂMu}o\’

Sl a5l i (658 cod,b )
}?‘))MJMKTJ)O w‘ui.o.a‘l

ol 03,55 i |

13|Page




IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always
be followed to reduce the risk of fire, electric shock, and/or injury to
persons, including the following

1. Read all instructions.

2. 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 are closely supervised and
instructed concerning use of the appliance by a person responsible for
their safety.

3. Close supervision is necessary when any appliance is used by or near
children. Children should be supervised to ensure that they do not play
with the appliance.

4. Do not touch hot surfaces.

5. To protect against a risk of electrical shock, do not immerse cord, plug,
or base in water or other liquid.

6. Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts.

7. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

8. Do not operate any appliance with a damaged supply cord or plug, or
after the appliance malfunctions or has been dropped or damaged in any
manner. Supply cord replacement and repairs must be conducted by the
manufacturer, its service agent, or similarly qualified persons in order to
avoid a hazard. Call the provided customer service number for
information on examination, repair, or adjustment.

9. Don’t use outdoors
l1|Page



10. Do not let cord hang over edge of table or counter or touch hot
surfaces, including the stove. 11. Do not place removable pot or base on
or near a hot gas or an electric burner. Do not place base in a heated oven.

12. Extreme caution must be used when moving an appliance containing
hot oil, food, water, or other hot liquids.

13. Do not use appliance for other than intended use.

14. Lift and open cover carefully to avoid scalding, and allow water to
drip into the cooker.

15. CAUTION: Risk of electric shock. Cook only in removable
container.

16. Intended for countertop use only.

17. Do not place the unit directly under cabinets when operating as this
product produces large amounts of steam. Avoid reaching over the
product when operating.

18. WARNING: Spilled food can cause serious burns. Keep appliance
and cord away from children. Never drape cord over edge of counter,
never use outlet below counter, and never use with an extension cord.

2|Page



English

1. Product specification

Model NEWLAND MODEL
Power 860W

Capacity 5L

Rated Voltage 220V~50Hz
Rice Cups 2-10

Suitable people 5-10 people

2. Parts of Product:

Lid

Inner lid

Sealing

Control panel

Outer body
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Steamer soup spoon rice cup rice spoon fry basket

b

3. Control panel

COOKING Y PRESET
TIME 5 TIME
EL

T
3Y 28

0K EE

4. Using Way
How to use the Multi-Cooker

® Before first use: Wash Cooking Pot following “Care and cleaning”
instructions; dry thoroughly. Assemble Lid with flat side of silicone
washer facing down toward Cooking Pot.
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Cooking rice

Rice Measuring Cup — Do not throw away the Rice Measuring Cup
that comes with your unit. This is an important tool in using your
Multi-Cooker successfully as a rice cooker and its size is standard
in the rice industry.

1. Add desired amount of uncooked rice to Cooking Pot; then fill
with water to corresponding water line. Example: If you add 3 level
measuring cups of rice to the Cooking Pot, add water to the “3” line
of the pot. DO NOT exceed 10-cup MAX.

2. Place Cooking Pot straight down on Base. Make sure Cooking
Pot is securely placed into Base. NOTE: Make sure bottom of
Cooking Pot is not bent or warped, or it will not conduct heat
correctly.

3. Plug into outlet. Press menu to select functions.

4. At the end of the cooking time, the Multi-Cooker will
automatically switch to KEEP WARM. Use oven mitts if removing
Cooking Pot from Base while still hot.

Preset

Press “MENU”and choose the accordingly functions;
press”PRESET”, rice cooker goes into preset status. The default time
is 1-24 hours. Press “START” rice cooker works in preset status.

If you want to adjust the cooking time. Please set cooking time firstly
and then set the preset time

The preset time of our product is the cook finish time.

Such as, now is 12:00 pm, if you want to eat in 18:00pm. Then set

up 6:00 hours. You can have a good dinner at 18:00

Rice Type
5|Page



Press “Rice” to choose different kinds of rice like Long Grain, Pearl

Rice, Brown Rice or GRAINS.

Menu

Operation step

Default
time

Time
adjustment
range

Preset

Rice
Cook

Press “Menu” and choose
“Rice Cook”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

24 hr

Fast
Cook

Press “Menu” and choose
“Fast Cook”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

24 hr

Slow
Cook

Press “Menu” and choose
“Slow Cook”, Press
“Start” to directly into
the working process of
the corresponding menu,

24hr
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Menu

Operation step

Default
time

Time
adjustment
range

Preset

indicator lights will be
flash. After complete the
work, automatically go to
keep warm.

Crust

Press “Menu” and choose
“Crust”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

15hr

1-2hr

24 hr

Congee

Press “Menu” and choose
“Congee”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

15hr

1-3hr

24hr

Fry

Press “Menu” and choose
CCFry,’

30 min

30-90 min
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Menu

Operation step

Default
time

Time
adjustment
range

Preset

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

Soup

Press “Menu” and choose
“Soup”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

2 hr

1-4 hr

24hr

Steam

Press “Menu” and choose
“Steam”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

30 min

5-60 min

24hr
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Menu

Operation step

Default
time

Time
adjustment
range

Preset

Stew

Press “Menu” and choose
“Stew”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

4 hr

2-8 hr

24hr

Yoghurt

Press “Menu” and choose
“Yoghurt”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

8hr

6-12hr

24hr

Cake

Press “Menu” and choose
“Cake”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,

50min

30-90 min
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Menu

Operation step

Default
time

Time
adjustment
range

Preset

automatically go to keep
warm.

Pasta

Press “Menu” and choose
“Pasta”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

8 min

8-20min

Pizza

Press “Menu” and choose
“Pizza”

Press “Start” to directly
into the working process
of the corresponding
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

30 min

20-60min

24hr

OAT

Press “Menu” and choose
CCOAT”

Press “Start” to directly
into the working process
of the corresponding

30min

20min-
90min

24hr
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Default Time
Menu Operation step time adjustment | Preset
range

menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

Press “Menu” and choose
“Reheat”

Press “Start” to directly
into the working process
Reheat | Of the corresponding 20min | 10-60min | 24hr
menu, indicator lights
will be flash. After
complete the work,
automatically go to keep
warm.

Clean and Maintenance

® Using hot water, detergent and sponge to clean inner pot, aluminum
cover with protecting overflow.

@ |f food stick into inner pot, you can soak for a moment before
cleaning

As for inner pot, please check the instruction as below:

11|Page



Please use plastic or wood rice spoon, don't use metal rice spoon to
protect inner pot.
In order to let inner pot use longer, don’t cut food in inner pot.

Please don’t put vinegar into the inner pot to avoid corrosion

Cleanness and maintenance of the other parts:

Using wet cloth to clean the surface of rice cooker, inner of lid,
power cord, don't use degenerate product.
Using towel to clean the heating plate if there is some water and

rice.

Remark: Before cleaning the rice cooker, you must power off and cool

down rice cooker.

Keep warm/Off

® When all the function is finished, will enter keep warm function
automatically,

® \When working, press "Keep warm/Off" button for 2sec to finish the
work and enter standby state,

® \When it is standby state, press "Keep warm/Off" button for 2sec to

keep warm.
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Problem and method of solving

Stoppage

Reason

Methods of Solving

Indicator unlights

1: Power control plate
power doesn’t switch
on

2.power cut

1: Check rice cooker
if unplug
2.Waiting

Heating plate unheat

1.Power control plate
damaged

2.Fuse damaged
3:.Heating plate

Contact" Repair
Service Centre

4. Power control plate
damaged

damaged
Indicator lights, 3. Heating plate | Contact "Repair
heating plate unheat | damaged Service Centre

Rice under cooker

1.capacity of rice is
much or less

Capacity of rice and
water should be
adjusted, should be
limited between
highest and lowest

2.The proportion of
water and rice is not
suitable

Adjust the
proportion of water
and rice

3.Inner pot oblique

Turn round inner
pot, check sensor of

“heating plate”
4.Something between | Clean up the
inner pot and heating | sundries

plate
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5.Inner pot unshapes

Send to ‘Repair
service Centre ‘or
buy a new one

6.Main power control
plate damaged

Send to repair
service center

Rice over cooker

1.Inner pot unshapes

Send to ‘Repair
service Centre ‘or
buy a new one

2.Main power control
plate damaged
3.Main temperature
control machine
unusual

4.Inner pot oblique

1.Send to ‘Repair
service center’
2.Turn round inner
pot, check sensor of
heating plate

Porridge Overflow

1. capacity of
porridge is excessive
2.Haven’t install the
overflow-proof lid

1.Adjusted the
capacity
2.Installing the
overflow-proof lid
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QUALITY EXPERIENCE

Multi-function Rice cooker
Model: NL-3051BS

English [




