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- Product introduction

(" Instructions fnr_use_of TGD-SA series _ )

¥

The natural purple clay soup pot uses high-quality natural mineral clay for its inner pot, making it especiaily
suitable for cooking soups, porridge, and stews, It's heaithy, Gelicious, and a grea

t helper in the kitchen

Large screen display, clear at a glance, light touch operation, beautiful and practical; it has functions such as nutritious

soup. health porridge, stewing, braising, dessert, ginger vinegar, and keeping warm,

2. Product Features

“Matural mineral clay Zizha onginates from strata deep within mountains, making it natural, green, and enviran martally friendly:

«/Traditional purple clay pot lid, beautiful and elegant;

4 high-quality purple clay inner pot allows you to cook traditional soups that are naturally flavorful and rich in nutnents,

Natural purple clay has the characteristics of good heat siorage, uniform and genfle heating, and goad heat preservation performance. making it difficult to...

To preserve the original flavor and nutrients in food;

{>When heated, purple clay emits far-infrared rays, which helps break down fats, making food more tender and

less greasy.

OMultifunctional fully automatic computer control, four-digit digital display, 12-hour reservation.

Three product structure
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Four technical parameters

Specilicalions and models | Inner tank volume Ra_tEd power bl TS o
1GD100-SA1-110 10. OL 8500 1 10V~60Hz
" TGD100-SA2-11 10 oL | B50W 1 10V~60Hz
IGD100-SA3-110/|  10. 0L |  850W 110V~60Hz
Tﬂ—[-:_” A4=110 [ 10_ 0l B50W 110V~60Hz

Five button operation

1. "Menu" button; Press the "Menu" button to enter the function selection mode, and select in the following
order: "Nutritious Soup” — "Healthy Porridge” — "Stewing” — "Braising” — "Dessert" — "Ginger Vinegar"

— "Nutritious Soup” in a cycle;
2. "Reservation” button: Enter the reservation time settings. The minimum reservation time is 1 hour, and the maximum reservation

time is 12 hours.

3. "Hour" and "Minute" buttons: Adjust the timer or cooking time. Each press of the "Hour" button represents 1 hour; each
press of the "Minute" button represents 5 minutes.

4. "Keep Warm/Cancel" button: Enters or cancels the keep warm function, and enters standby mode. When the machine
is performing a function, pressing the "Hour", "Minute", "Reservation", or "Menu" buttons will have no effect. Only by

pressing and holding the "Keep Warm/Cancel" button for 2 seconds can the machine's current operation be stopped.

Six ways to use

1 ()
1. Wipe the cuter surface of the inner liner and the surface of the heating plate t < ': F \ | ¢
with a dry cloth, then put the inner liner into the machine body and falate ['hx-‘h_ = - :
the inner liner slightly to ensure good contact between the inner liner \\‘u | Yy — g , -
anid the heating plate. =S Oy
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2. Put food and an appropriate amount of water into the inner pot, making ot . ~, l
. % ~
sure it does not exceed 70% of the inner pat's capacity. \_\ : - 0% \ |
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(make sure the plug and connector are fu]ly _ipﬁgﬂgd to

main unit will beep once, and the standby screen will display " - - Y

ect the power supply
g 3}%&?3?’[ poor mnta?:? and _Ef‘EiF!_E{]{- The

v indicating that the nitis in standoy mode. |

4. Function Selection:
Press the "Menu" button to select a cooking function; once a function is selected, the display will flash, and the cooking process will

begin automatically after 10 seconds.

5. Adjust cooking time:
1) Press the "Menu" button to select the cooking function. While the display is flashing, you can adjust the cooking
time. 2/ Press the "Hour" and "Minute" buttons to adjust the cooking time (adjust the cooking time according to your personal
preference to achieve the best flavor; if not adjusted, it will automatically start cooking at the defaul time).
3 After adjusting the cooking time, the display will flash, and it will automatically start cooking after 10 seconds.

6. Reservation time, reservation time range: "01:00-12:00", reservation cooking operation is as follows:

1) Press the "Reservation" button to enter reservation
) Press the "Hour" and "Minute" buttons to adjust the preset cooking time; |
3 Press the "Menu" button to select a cooking function; .

mode; 4! Press the "Hour" and "Minute" buttons to adjust the cooking time (skip this step if you do not need to adjust the

cooking time),
5 After the display screen flashes for 10 seconds, the machine will start a countdown for the reservation. When the time shows "00-00",

the reservation will end and cooking will start automatically.
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Seven menu introduction

Default time

' [ Function Default time Function
! Mutritious soup | 3 00 stewing 2:00
health porridge 2 30 Dessert 3.00
Fine stew 4:00 ginger vnegar 3:.00

-
Eight troubleshooting

Trin neafing elemel doss nol Geserals heal

Cause

Troubleshooting &

I'Power board power is not connected”

Circuit board disconnected

Are the leads intact and properly connected?

Check if the power s on _

Electronic board damaged
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The heating etement is bumad aul

'Power board connection disconnected,

electronic board damaged
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Electronic board damaged

San o dasionaiad marienancs departrent for repar

I not working properly,
G Hic S i S e ot Temperature control sensor abnormality
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— Product infroduction
B
s This natural purple clay soup pot features a high-quality natural purple clay inner finer, making it especially

suitable for cooking soups, porridge, and nourishing dishes. It's a healthy and delicious cooking tool, a great helper

in the home kitchen. It uses a timer and automatic thermostat for simple operation; it also features one-touch stewing,

keep warm, and 0-4 hour cooking time settings, achieving fully automatic, unattended cocking for convenience and practicality. I

——

2 Produat_struciu;ré_"

[psulation m

Show face mask

Rated power - hpplicable power supply
110V~60Hz

. 850W | 110V~60H:

110V~60Hz
110V~60H?
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} \ntroduction to four functions

1. "Keep Warm" setting: The machine defaults to "Keep Warm," which is used to keep food
warm and maintain a certain temperature.
2. "One-touch stew" setting: This function is suitable for stewing food for a long time. Turn the knob counterclockwise to the "one-touch

stew" setting. At this time, the heating indicator light will light up. The "one-touch stew” function does not have a countdown function. You need to

manually adjust the knob to set it back to the keep-warm mode. Therefore, you should pay attention ko the control of water volume and cooking time to a'mid.l::cril.in.g

dry, which may affect the normal use of the product or damage the product.
’q | 3. "0~4" settings: According to the time indicated on the control panel, rotate the knob clockwise to your desired cooking time. The

| heating indicator light will illuminate. For example, when the knob s turned clockwise to the "4.0" position, it indicates that the
mﬂking time is set to 4 hours. After the countdown ends, the timer will point to "Keep Warm," and the machine will return to the keep
warm state, with the keep warm light illuminating, achieving automatic control.

. =
- 4, This pmducl 5 suitable for mnking methads that require slow heat, such ag stewing, hraising, boiling, and simmering. It is especially good for making soups, porridges.

stewed r:hncken and braised beef brisket (beef tendon), ILis also an ideal kitchen tool for maiung desserts and ginger vinegar,

5. Th|5 prnduct does not have an automatic shutdown control function, so please disconnect the power after use to avoid

——r

abnc:rmal Use o damage to the product,

1 Wpe the outer surface of the inner liner and the surface of the heating

plate with a dry cloth, then put the inner IirtEr into the machine bud].r and
--—— —

mtate the inner hner siu;htl}r lo ensure good contact hetween the inner

"

finer and the heatmg plate. |

2. Put food and an appropriate amount of water into the inner pot, making -I
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3 Connect the power supply (make sure the plug and socket
are fully inserted to prevent poor contact and sparking).

4. Turn the knob to "One-touch stew" or the "0~4.0" range until
the "heating" indicator light illuminates to start

| cooking.

5. To stop cooking on the "One-Touch Stew" setting, turn the knob
to the "Keep Warm" setting. The keep warm indicator
light will illuminate. (It will automatically switch to keep warm

after cooking is complete on settings "0-4.0").

6. After cooking, please unplug the power cord.

“Kind tips: 1. The arrow on the knob indicates the cooking time selection, from left to "One-Touch Stew" and right

- - to "4.0", Do not apply excessive force to avoid damaging the knob. "One-Touch Stew" is a long-term

| heating mode and will not stop automatically; it must be manually turned off.
2 After cooking, remember to turn off the power, otherwise the machine will not stop heating and maintain

| the heat presewailun state.

3. When cnukmg food, please control the amount of water and cooking time t0 avoid boiling
{:Iry or burnmg

4. When the. amh}ent temperature is low, it is recommended to extend the cooking time or use the "one-touch stew" function.

5. Fill the i inner pnt wnh ?0% water at room temperature. The boiling time is about 2 to 2.5 hours. If ynu

need to shm'ten the cmklng t|me , you can add warm water at abc:-ut 60°C for cooking. S >
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 Foncion| | Reference ime | Rafrs e
Nutrtioussoup | 3 . 30~4:00 Muscle 2 30~3:00
Pig's tratters 2:00~2:30 porridge 2: 30 ot 3: 00

Friendly reminder: Please adjust the cooking time above according to your personal taste preferences (o

achieve the best flavor,
. J__u-#-l:-'}
Seven troubleshooting
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3 D not 2xpose gl
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ectrical companents 10 ENee
anges. Do not pour hot oil or boiling water

(&5 directy on cold'ébjéctfsuch 4

al expansion

not cook the inner pot overamopen flame, and avoid sudden temperature ch

4.D ! ) | ture O
directly into the cold inner pot, and do not place the inner pot containingino
efore cleaning to prevent it from cracking due to therm

marble skabs, floors, water, etc.). The inner pot must be cooled down b

and contraction.
5 \When using this product, keep It al least 100 mm away from the wall and place it in a stable, dry place. Do not

* use it in places with poor heat resistance (such as: plastic tables, cloth, cotton wool, carpet).
6. If the power cord I damaged, it must be replaced with a special flexible cord or a special power cord purchased from our company

or our service department.
7. If any abnormality occurs during Use. please take it to the designated

! 8. The power supply voltage used should match the voltage specified on the pro
g, T_his product should not be allowed for children to play with or use alone. Keep out

repair shop for repair, Do not disassemble or repair it yourself.

duct. and a three-pronged socket with & ground wire must be used.
f reach of infants and young children to avoid damage.

To prevent dangerous accidents such as electric shock and bums.

10. Never attempt to modify or disassemble the machine yourself.
11. When unplugging the power cord, be sure to hold the plug part and do not pull on
19 When working, do not bring your hands or face close fo the steam vent to avaid burns; when upenin

remove your hands with & dry cloth ar towel.

the power cord.
g the lid, be careful of steam burns and

+ Warm reminder
— e Eﬂuﬁ.-J

* For perishable foods, it is recommended not to keep them warm or keep them warm for extended pe'ricrds to avoid spoilage.

% After selecting the desired function, you can adjust the cooking time by pressing the hour or minute buttons accarding to your personal preferenues.

To achieve the best taste in food.

for example, 1 cup of rice 10 12 cups of water; 1 cup of rice is approximately 150g).

* The recommended rice-to-water ratio for cooking porridge is 1:12 {
The maximum amount of rice should nat ex;eed 3 cups, otherwise it is easy 10 overflow: of course, this is just a suggestion, and the

rice-to-water ratio can be adjusted according to personal taste preferences.

% The amount of food and water placed inside should not exceed 70% of the inner liner's capacity, otherwise it may overflow.

intermittent ticking sound during use is normal and should not be a cause for concern.
qod contact betwaen the inner liner and the heating plate.

* Aslight,
% When placing the inner liner into the maching body,

* Cooking time Is displayed in increments of 1 minute (TGD-SA series).
ICancel” button for 2 seconds will cancel the operation and return the device to

gently rotate the inner liner to ensure g

% During cooking, pressing and holding the "Keep Warm
standby mode; pressing other buttons will have no effect. (TGD-SA series)

11 Cleaning and Maintenance

1 fteEr:h use, please unplug the power cord. Disconnect the power and allow the inner liner to cool down before cleaning.

nd outer lid of the purple clay are smooth and can be cleaned simp_l;.é by using a soft cloth dampened with neutral detergent.

2. The inner liner a

—_— -

3. The main body heaﬁp_g_ plate can be cleaned by wiping with a wrung-out damp cloth.
4. Do not immerse the entire unit in water for cleaning, as this may cause electric shock or malfunction. 1—, S
— | { -j'q,__i § i

——
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oid craclﬁng the purple giallrEr I'E!_:r.’

ot of the purple clay pot. Do not place the inner po

[12 Please_nute the following t’g av
| e t on an open flame

« Do not use an open flame to cook the inner p

amic stove. It can only be heated on the pot body of this product.

it must not be cleaned while the purple clay liner is still warm.
r liner after use.

(gas stove) or on @ heat source such as an electric cer

« The inner liner must be cooled before cleaning;
should not remain damp for extended periods. it is recommended to invert the inne

* The bottom of the inner liner
Keep the bottom dry and do not soak the entire inner liner in water for an extended period of time.

+ Do not suddenly add cold water to a hot inner tank. nor suddenly add hot water to a cold inner tank.
« Do not place the inner container containing hot food on a cold surface such as marble or tile.

@Aﬂer-_sales service !

1 The main unit of the Sanyuan brand purple clay pot comes with & one-year warranty

{only applicable to products used in the home; the purple

h clay inner pot and lid are not coverad Y the warranty).
2. The warranty period begins on the date of the product's sales invaice. Please present the invoice or warranty card when requesting

repairs.
3. The following situations are not covered under warra nty:

» Damage caused by improper use and storage by the consumer,
4 Since the inner liner and outer lid are fragile, they are not covered under warranty.

2 Dariage caused by disassembly and repair by personnel not aulhorzed by our company's designated repair depariment,

¢ No valid ticket;
2 The product model listed on the invoice does not match the actual model or has been altered. *

» Damage caused by force majeure,
4 [fthe inner liner is accidentally damaged, please call 0757-81991498 to order mail order from our company or purchase it from a local repair shop.

5. For products not covered by the warranty, our company will still be happy to serve you.

| r _ N
" Internal tank lid oowercord | manual | waranycard | Certificate
| [One set_one piece eacn
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Special instructions

= ol e o ,- A = lat iFair drg o ansureg
I i el el I Faly! mfa = FliE [ = o | | 1 L g | i LE r_‘l Al
1 If the inner liner needs to be stored away from the sun for an extended period of time, please clean it thorougniy anc 2t (L ory to ensre

!
] e B 1 - wosnerl i fearm e N T [ T s r|'|'"':\.! ire
!-:II_ TIE storac ary d :d !_. Bveniit i cHT D2C0 I_] TIUEdY Uiie LU [T alurne.

1 e 1 AP ~F 1 rwiinm FeaBiial vall b nrsr witthin 13 mrer notice

5 lihere are any echnical improvements o the product A new verssan of the instraction manual Wik be prepared WIOUT pnor neiLe

T g " b - - v | - 1 sl .
9 The apcearance and coler of the product are subject to change. The aclual product snall preva

4. If the product malfunctions, please contact the nearest autharized service center sted on the warranty card tor repair.

Imported & Distributed by
Cuisine Talent Enterprises Ltd.

Richmond, BC, Canada

For product information and customer support:
admin@cuisinetalent.ca

www.cuisinetalent.ca ?A Tra ns I ate
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