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OPERATING INSTRUCTIONS
@ I ERIERHZE Read all instructions below before using the Ulma-mi Steamer.

@ EirERA R H Warranty Registration Card is located at the back of this manual.
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Please visit our website for updated product information and news, and as a registered
memeber, we will notify you by email.
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Please register as a member on our official website: www.purelivinguvc.com
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Cooking Time Reference
Steam time stated in below table are for reference only. The time may vary depend-
ing on the food size, portion, position and spacing inside the steam rack as well as
personal preferences. Please adjust cooking time accordingly.
Meat (Thin Slices) | 1 — 3 min Shellfish 4 — 5 min
Meat 3 — 5min Fish (Thin Slices) | 2 — 3 min
Chicken 5— 7 min Meat Balls 3— 5min
Crab 6 — 8 min Vegetables 2 — 3 min
Prawn 3 — 4 min Root Vegetables| 3 — 5 min
. J




Read Before Use

Important

- For safety purpose, please read the instructions before using the appliance for the first time.

- The appliance is designed for domestic use and may only be operated in accordance with this
instruction manual.

- When moving the unit, hold the steamer base with both hands. Do not hold it by the steam basket,
steam rack or power cord alone.

- Save the instructions for future reference.

1. The main voltage stated on the rating plate should correspond to the local electricity supply.
2. Place the appliance on a firm and steady flat surface. Do not position the appliance in a wet or
corrosive place.
3. Assemble each compartment correctly and make sure they stack up securely.
4. Becareful of the emitting hot steams when removing the lid during operation. Please use oven mitts
or other protective gear when handling the appliance.
5. Do not put your hand into the appliance while cooking. If you need to check on the cooking progress
or stir the food, use an appropriate utensil.
6. Please ensure that the Food Extract Chamber is securely placed on to the Steamer Base before
turning on the appliance.
7. When lifting and opening the Lid, keep the bottom side of the lid away from yourself to avoid high
temperature steam.
8. To disconnect, turn off the power of the appliance, then remove plug from power socket.
9. Allow the appliance to cool down before disassembling the Steam Rack and the Food Extract
Chamber.
10. Never move your appliance if it contains anything hot.
11. Unplug from power outlet when not in use and before cleaning. Allow cooling before putting on or
taking off parts and before cleaning or storing.
12. Do not immerse the Steamer Base in water.
13. The appliance is not intended for use by children and people with reduced physical, sensory or
mental capabilities, or any individual lack of experience and knowledge, unless they have been

given supervision or instruction by a person responsible for their safety. P8



Read Before Use

14.

15.

16.

17.

18.

19.

20.

21.

22.
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Children should be supervised to ensure that they do not play with the appliance.

Do not operate the appliance near wall or cabinet to prevent damage from steam air. Keep the
appliance away from open fire and heat.

Be aware of where the cord is placed to avoid tripping. The power cord should avoid contact with
hot surfaces.

Do not touch the metal parts of the power plug and do not pull with force when unplugging.

Do not use appliance for other then intended household use.

Do not attempt to open the Steamer Base or dismantle any parts of the appliance.

If the supply cord is damaged or other troubles appear, please contact our Repair Centre or
qualified technicians for help. Do not dismantle these parts or repair the Steamer by yourself.
This appliance is designed to prevent overheating and protect water shortage. When the tempera-
ture is too high or the water is below minimum level, safety sensor will automatically turn on, and
the product will shutdown automatically. When is shuts down automatically, please check the water
level in the steamer base to ensure water level is not below the level requirement.

Yes: Please refill water into the steamer in between the minimum and maximum level of water
required, and then turn on the steamer.

No: If the steamer fails to restart, please contact with our service department.

When the steamer is turned off after useage, the steamer is still hot in temperate, henece the
equipped cooling fanwill automatically turn on for 2 minutes to cool down the steamer. Please do

not remove the plug from the power socket during the cooling progress.



Product Structure

Steamer Overview

1
@ Tempered Glass Lid @ Steam Rack @ Food Extract @ Water Tank/Base
Chamber @ Power Cord

Tempered Glass lid installation instruction

Pureliving lima-mi Steamer Pureliving lima-mi Steamers

"

Glossy direction
<4— face down

@© ¢ Glossy direction % 4— Please use the
face down Phillips screwdriver.

Please use the
Phillips screwdriver.

Control Panel
Pureliving lima-mi Steamer Pureliving limami Steamer s
@ On & Off Button

o o o '® (Signal Light)
Pureliving’« {ima-mi’ (® Timer Display and

@ On & Off Button
(Signal Light)
(@ Timer Display and

L)
(4] (3}

Buttons + Buttons
® High / Medium % - ® High Temperature
Temperature Buttons Pureliving' . {imami’ Buttons
ow temperature and thermo insulation Button ow temperature and thermo insulation Button
@ Lowt t dth insulation Butt @ Lowt t d th insulation Butt
ow Water Level Warning Lig ow Water Level Warning Lig
(® Low Water Level Warning Light (® Low Water Level Warning Light

Attention

- Before using for the first time, thoroughly wash all the components of the appliance except the unit base,
power cord and plug.

- Do not fill water tank with warm or hot water, salt, pepper, seasonings, herbs, wine, stock or any liquid
other than cold water.

- Ensure the water level is over the minimum water requirement to prevent damages.

- Ensure the water level is under the maximum water requirement.

- Please do not touch the Steam Rack and Food Extract Chamber during operation to avoid burns from the
hot temperature. P10




Operating Instructions

A. Assembling

1. Place the Steamer Base on a flat surface before assembling.

2. To make sure the Food Extract Chamber is in place securely, please
take proper caution of placing the steam escape hole is in place
securely on the steam output contraption in the center of the
Steamer Base.

3. Place the Steam Rack on top of the Food Extract Chamber.

4. Place the Glass Lid onto the Steam Rack.

B. Basic Operation

1. Always use distill water when using the steamer. Do not over fill the water higher then our maximum
water level restrictions, and please follow assembly instruction section A before next step.

2. Plug in the power cord. A “Beep” sound will release when connected to the power source.

3. When the steamer is turned on, a red light will illuminate on the display panel follow by a beep indicating
the steamer is ready for use. Please ensure the water warning signal is off on the display panel.

4. Place the food onto the Steam Rack.

5. Cooking time can be selected from 1 minute to 99 minutes by a count down format, and once timing is
selected, the display will flash 3 times to confirm. Proceed to temperature selection for the steamer to turn
on.

6. Once the time counts down to 00 on the display panel, the steamer will automatically switch to thermo
insulation / Low temperature mode for 10 minutes. When no selection is made during the 10 minutes, a
continuing “Beep” sound is released for 1 minute before the steamer turns off automatically.

7. During the thermo insulation / Low temperature mode, you can select the timing or temperature at anytime
for re-cooking. (Please refer to step 4 -6).

C. Water Level

1. Ensure water level is in between the minimum and maximum markings. Please add water when needed
into the steamer base.

2. When water level is low, the warning light will turn on, and the steamer will automatically switch off after
3 “Beep” sounds.

3. When refilling the water tank with distill water, please ensure the steamer is off. Before resuing the
steamer, confirm that the low water signal light is off.

P.11



Care & Maintenance

Attention

- Before cleaning the appliance, let the steamer cool down entirely, turn off the steamer and unplug
the appliance.

- Do not submerge the steamer base, power cord and the plug into water or any other liquid.

- Do not clean any parts with any rough cleaning tool (such as steel wool).

A. Food Extract Chamber, Steam Rack, Tempered Glass Lid

Hand Wash:

1) Turn the Food Extract Chamber upside down and rinse water through to the steaming vent in
order to clean the steaming vent completely.

2) Wash with soap and hot water, then rinse with clean water and dry thoroughly.

B.Water Tank, Steamer Base

Wipe the water tank/ steamer base with clean damp cloth and dry it with a soft dry cloth. Do not put
the steamer base into the dishwasher.

C.Descaling

When you find that the appliance takes a longer time to cook than normal, it is about time to clear
the minerals away from the surface of the appliance (dephosphorize).

1. Fill the water tank with 650ml of water and 130ml of white vinegar.

2. Place the food extract chamber, steam rack, and the glass lid onto the steamer base.
3. Turn the appliance on by selecting high temperature and steam for 30 minutes.

4. Pour the remaining white vinegar and water out of the water tank.

5. Rinse the water tank several times with cold water.

Note

1) The descaling process allow to clean out all the mineral on the steamer to provide best
performance and longer lasting.

2) It is essential that the steamer is descaled regularly since the steamer uses different type
of water during each use.

A) It is recommended to descale the steamer once every year when using distill water for
steaming.

B) It is recommended to descale the steamer every 3 times when using regular tap water for
steaming.

P.12



Technical Specifications

Model PU-GT ~ PU-RT ~ PU-BT

Voltage 220-240V~

Frequency 50Hz/60Hz

Power 1300W

Water Tank Volume Umami steamer 4 Liter ~ Umami steamer S 1.4 Liter
Dimensions Umami steamer: (L) 380mm x (W) 330mm x (H) 270mm

Umami steamer S: (L) 370mm x (W) 256mm x (H) 235mm
Net Weight Umami steamer 4 KG ~ Umami steamer S 2.8KG

Specifications are subject to change without prior notice.
Made in China

Warranty Terms & Conditions

Under normal operations, the lima-mi Steamer will receive a 1 year full warranty (effective starting from
the date of purchase).

* This warranty is not valid until Customer’s registration information is returned to and received by our
Service Centre within 10 days of purchase, please complete all fields on the attached Warranty Card and
mail it back to our Customer Service Centre along with a photocopy of the purchase invoice.

(Warranty Card and invoice copy will not be returned to Customer).

Remark:
1. Customer who fails to present original purchase invoice will be disqualified for free warranty.
2. Customer should always follow the operating instructions.
3. Sino Mind Group Limited will, in its discretion, repair or replace any defective part.
4. This warranty does not apply to:
* Labor costs for on-site installation, check up, repair, replacement of parts and other transportation costs.
5. Damages caused by accidents of any kind by the user will be disqualified for free warranty.
6. Plastic parts and accessories, does not apply to free warranty.
7. Operating failures resulted from incorrect voltage, improper operations and unauthorized installations or

repairs will not be covered by the warranty.

This warranty is invalid if:

- Purchase invoice is modified by unauthorized party.

- Product is used for any commercial or industrial applications.

- Product is repaired or modified by unauthorized personnel, or unauthorized parts are installed.
- Serial number is modified, damaged or removed from the product.

- Warranty will be void if there is any transfer of ownership from the original purchaser.
P.13



E% R - EmREFE After service & Warranty Card

i&ﬂ%&/ﬁ*%ﬁ:ZEEE% Enquiry for service and accessories.

N\ E) 44 7% Distributor @ A&T Unlimit Limited
Mk Address : S UEEHTH E RH H— 9 EE 0 S 500 %

Unit 506, 5/F., Midas Plaza, 1 Tai Yau Street, San Po Kong, Kowloon, Hong Kong.
ah Tel © +852 2377 0788  {HE Fax : +852 2377 0988 % E-mail : atmanager@ant-unlt.com

1L FEZMU T ERUBRSRE—HRE  UERERZHER -

2. ARRMARTIZAAERMAIERES  SARERARSENY -

BVERRAER R  TEEBHBEZRIA—HHFREFRAEE -
(RREBABRERZRI AN ELFR)

1. Please fill in the following space on the warranty card and keep the purchase invoice for after care
and repair verification.

2. The information provided by the customer must be correct, otherwise free warranty is invalid.

3. Please send the completed warranty registration card along with a copy of the purchase invoice to
the customer service department.

(The company will not return the copy of the purchase invoice or the warranty registration card).

——————————————— STIEARET T Please cut along thisling = = = = = = = = = = = = = = =

BmiREF Warranty Card RE: JROKER S TR

- Pureliving 23 £3 )
EmaiE ] . * Product Name : Pureliving iimami s
. . 2 @ . -mi Steamer
Uma-mizsa PULGT - PURT - pU8)

it Address P48 EE5R Tel
ey
Bl
Customer

Information %2 Name (= EEA 1 E(lﬂj}%uﬁ
SEEE/INE Sir / Miss eI 1 year (this product)

#E(1ZZETE Maintenance items
EEHH
Date of
purchase T
Year Month Day
HES EEEFRAE Invoice
Sales shop

a7 I S S R A — B R 2 S R D
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AENBERE S REMAIREBRET : Uma-mi ##s
1. FEEABEREEMEKRIBNE - BI}ERMBERNESRL - HIER -
2. RKFEHENZFKE - BEXNDEEAKERLODE - BNZERFHKENEE - ERE

A0 - BREBESKEERBRARFEKBEE—R - Of : BKEEFEERBERERMNE
KpiESE)

BBV EETTHRARKER  EEERERBBRFEAORERR - FIIRKEZAE

REEBBUBK - (OF : LERXZABARELER - MEREBHREEABICA LR -
BTIRsEEZER - )

Important: Please read before use.

1

Please use dishwashing detergent to wash the glass lid, the steam rack, and the food extract cham-
ber before initial use.

. To clean the water tank and the steam vent, put clean water into the water tank and let steam on

high power for ten minutes. Empty the remaining water in the water tank and repeat. (Warning: Do
not put dishwashing detergent into the water tank, and do not rinse the steamer base under
water.)

. Do not leave food and soup into the water tank except clean water, this will cause damage to the

steam outlet. (Remark: Warranty will not cover for above issues, additional repairing charge will
be apply).

BRA-LE |
= B/BaRrA .

This appliance is intended to be used in household and similar application;

such as: -staff kitchen areas in shops, offices and other working environments;

farm houses; -by clients in hotels, motels and other residential type environments;



