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RC-10BHH(W) 1.0L 1.0L1000 W 220-240V~
50/60Hz 

RC-15BHH(W)  1.5L 1.5L1300 W 220-240V~
50/60Hz 

242x315x220 mm

299x362x226 mm

5.27kg

5.93kg
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RC-15BHH (W)
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Safety Warning

• This appliance is for household use only. Do not use outdoors. 
(IEC/EN/AN)

• 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 have been 
given supervision or instruction concerning use of the appliance 
by a person responsible for their safety.

• This 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 the 
appliance in a safe way and understand the hazards involved. 
Children shall not play with the appliance. Cleaning and user 
maintenance shall not be made by children unless they are older 
than 8 and supervised. Keep the appliance and its cord   out of 
reach of children aged less than 8 years.

• Children should be supervised to ensure that they do not play 
with the appliance, This appliance shall not be used by children. 
Keep the appliance and its cord out of reach of children.

• This appliance is intended to be used in household and similar 
applications such as:

- Staff kitchen areas in shops, office and other working 
environments;

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

environments;
- In bed and breakfast type environments.
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Safety Warning

• If the supply cord(cord set) is damaged, it must be replaced by a 
special cord or assembly available from the manufacturer or  its 
service agent.

•  Please turn of and unplug the appliance before cleaning, 
maintenance or relocation and whenever it is not in use.

• The heating element surface is subject to residual heat after use, 
do not touch.

• After being used for a long time, the corresponding heating 
zone of the induction hotplate is still hot. Never touch the 
ceramic surface to avoid burning.

• Do not immerse any part of the appliance in water or other 
liquid.

• Never immerse the housing, which contains electrical 
components and the heating elements, in water nor rinse under 
the tap.

• WARNING: Misuse may cause potential injury.
• Only the appropriate connector must be used or Must be used 

with matching connectors.
• Warning: Avoid spillage on the connector.
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RC-10BHH(W) 1.0L 1.0L1000W 220-240V~
50/60Hz 

RC-15BHH(W)  1.5L 1.5L1300W 220-240V~
50/60Hz 

Maximum 
cooking
capacity 

242x315x220mm

299x362x226mm

Product 
Size

(W x D x H mm)

5.27kg

5.93kg

Product 
Weight

(kg)

Specifications
Parameters 

Model
Rated 

voltage/ 
frequency

Rated 
power

(W)

Rated 
capacity (L)
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Introduction
Part Name

Accessories List

Tips

Please comprehend the following before using the product so that you can quickly master the use of 
the product.
Since our products are constantly being upgraded, please refer to the actual product if there is any 
discrepancy between the actual product and the picture. This is a desktop product and is not allowed to 
be used as an embedded product.

Steam vent

Control panel

Open button

Movable 
cover

Sealing ring

Upper cover

Steam valve 
cover

Steam valve 
seat

Standing 
rice spoon

Hanging 
soup spoon

1 cup

0.5 cup

Measuring cup Stainless steel 
Steamer

Power cord

Small 

Cover button

Inner pot

Upper cover 
temperature sensor

Insulation 
seat plate

Housing cover
Coil Plate Assembly

Plug (underside)
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Introduction
Control Panel

Function Operation guide

Display

Timer key Taste key

Function key

-/+ key Start key

Keep warm
Reheat key

Off/cancel key

START

Keep 
warm/Reheat

In standby mode, press the [START] key to start the current working state, and 
the product starts to work.

In any state, press the [Off/Cancel] key to cancel the current working state and 
return to standby state.

Before starting the program, you can press the [Taste] key to change the taste of 
the food, such as “DELICIOUS”, “HARD”, and “STICKY”.
Note: Only the “White Rice” function can change the taste of food.

Press the [Keep Warm/Reheat] key to enter the keep warm state, press it again to 
enter the “Reheat” state, the key light flashes, and the 25-minute rice reheating 
function is activated.
To switch or cancel the current function, press the [Off/Cancel] key to reselect.

Off/cancel 

Taste
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Introduction
Function Operation guide

QUICK
COOK
WHITE RICE
SWEET RICE
STICKY RICE
OKOGE
CONGEE
STEAM
SOUP
CAKE
GABA
MIXED
BROWN

Delay time

Press the [MENU] key to select the relevant function. The screen 
displays the preset cooking time. Press the [START] key to enter the 
cooking state.
To switch or cancel the current function, press the [Off/Cancel] key to 
reselect. After completion, it enters the keep warm state.

Cooking delay: Press the [Timer] button, the timer indicator light is always 
on, and the preset times of “Timer 1” and “Timer 2” will flash on the screen.
Press the [        ][        ] keys to adjust the delay time. After adjustment, the set 
time will be automatically memorized.
Then press the [MENU] key to select the cooking function. Press the [START] 
key, and the product starts counting down the delay time.
When the countdown ends, cooking is complete.
Note: The delay time range is 0:00-23:50. Delay cannot be set for the cake , 
keep warm and reheat functions.
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Cleaning and Maintenance

Removing Movable Cover (for RC-10BHH(W))

Removing Movable Cover (for RC-15BHH(W))

Disassembly/Assembly of Steam Valve Cover(for RC-10BHH(W))

Grasp the edge of the cover with your left hand, and push the inner cover slider in the direction of the arrow with your 
right hand; pull forward with your left hand to take out the movable cover.
In order to prevent you from cooking without the movable cover, the upper cover cannot be closed when the 
movable cover is removed.

Grasp the movable cover and 
open the lock

Grasp the edge of the plastic pressing ring with your left hand, push the inner cover slider in the direction of the arrow 
with your right hand, and pull forward with your left hand to take out the movable cover.
After cleaning and drying, align the plastic bottom of the movable cover with the slot on the inside of the upper cover 
and insert it. The cover will be pushed into the upper cover and a “click” sound will be heard, indicating that the cover 
will be installed in place.

Note: In order to prevent you from cooking without the movable cover, the upper cover cannot be closed when the movable cover is removed.

Insert the buckle of the steam valve seat into the small hole of the steam 
valve cover and fasten the lock.

Note: In order to prevent you from cooking without the movable cover, the upper cover cannot be closed when the 
movable cover is removed.

Note: When the steam port sealing ring on the inside of the steam valve cover comes out, press it in so that it does 
not protrude from the slot.

Step 1:
Push the inner cover removal slider to 
the right

Step 1:
Push the inner cover removal slider 
inward

Step 2:
Grasp the inner cover and lift it out

Step 2:
Grasp the inner cover and lift it out

Tips

1. Please wipe off the water on the housing cover with a cloth.
2. The water, rice, debris, etc. on the inner pot and coil tray need to be cleaned away.
3. You can perform simple cleaning according to the following steps when using it for the first time, and 

perform regular cleaning subsequently according to the usage.

Steam valve 
cover 

Steam valve 
seat

Lock
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Cleaning and Maintenance

Operation Guide

Disassembly/Assembly of Steam Valve Cover (for RC-15BHH(W))

How to Open/Close Upper Cover

Cleaning Pot/Inner Pot/Steamer

Grasp the movable cover and 
open the lock

Wipe with a clean soft cloth Soak in clean water for 10 
minutes to allow the remaining 
rice to fully absorb water and 
then rinse

Open the upper cover

Press the front center

· Do not press the upper cover from above. You only need to press 
the button and open the upper cover when there is a “click” 
sound.

Close the top cover
· To prevent forgetting to install the movable cover, the upper 

cover cannot be closed if the movable cover is not installed.
· Before closing the upper cover, please confirm that there is no 

foreign matter where the lock is fixed. 
· Press until it clicks.

Wipe dry inner pot and 
steamer after cleaning.

Insert the buckle of the steam valve seat into the small hole of the 
steam valve cover and fasten the lock.

Steam valve cover 

Steam valve seat

Lock

Note: When the steam port sealing ring on the inside of the steam valve cover comes out, press it in. so that it does not protrude from 
the slot.
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Operation Guide
How to Cook Rice

Use the measuring cup provided with 
the product to measure the rice.

Wipe off the water droplets and foreign matter attached to the outside of the inner 
pot, install the inner pot, and close the upper cover

Wash the rice

1 cup of rice can cook about 2 bowls of rice (the 
diameter of the bowl rim is about 11.5cm)

Wash the rice 2 or 3 times for a better taste

If there are foreign objects or water droplets attached, the rice will not be cooked smoothly, resulting 
in problems such as the lid not closing and steam leakage.

Select the function and start cooking
Press START 

Press the front center

Wipe off the moisture on 
the outside of the inner pot 

Press until there is a 
“click” sound

Select water level
Adjust the amount of water according to the 
number of cups (you can increase or decrease the 
amount of water within about 1mm above or 
below the scale.) 

Correct
Rice should be level 

with the rim of the cup

Higher or lower than the rim 
will make it unable to 

accurately control the water 
level

Note: 1. A 3-liter conventional rice cooker can cook up to 5.5 cups of rice, and a 4-liter conventional rice cooker can cook up to 8 cups of 
rice. Otherwise, it may cause overflow or undercooked rice;

2. The size of a regular household bowl is 11.5cm.
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Operation Guide
Working Hours

Cooking capacity 
and cooking time 
estimation

White Rice

Sticky Rice

Mixed Rice

Mixed Rice

Brown Rice

Congee

White Rice

Steam

50-60(50)

35-50(40)

50-60(60)

30-40(25)

60-70(60)

50-60(60)

60-70(50)

240(240)

70-80(70)

70-90(80)

Adjustable (90)

Adjustable (120)

Adjustable (30)

40-50(50)

DELICIOUS

HARD

STICKY 0.5-5.5

1-3

1-3

1-3

1-3

0.5-1

0.5-5.5 

Function

WHITE RICE

QUICK COOK

SWEET RICE

OKOGE

STICKY RICE

GABA

MIXED

BROWN

CONGEE

SOUP

STEAM

CAKE

Taste Water level Cooking 
capacity

Cooking time

Select “cooking mode” and “water level” according to the type of rice to be cooked.
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Operation Guide
Working Hours

Function

WHITE RICE

QUICK COOK

SWEET RICE

OKOGE

STICKY RICE

GABA

MIXED

BROWN

CONGEE

SOUP

STEAM

CAKE

Taste Water level Cooking 
capacity Cooking time

White Rice

Sticky Rice

Mixed Rice

Mixed Rice

Brown Rice

Congee

White Rice

Steam

50-60(50)

35-50(40)

50-60(60)

30-40(25)

60-70(60)

50-60(60)

60-70(50)

240(240)

70-80(70)

70-90(80)

Adjustable (90)

Adjustable (120)

Adjustable (30)

40-50(50)

DELICIOUS

HARD

STICKY 0.5-8

1-5

1-5

1-5

1-5

0.5-1.5

0.5-8

The minimum and maximum water levels on the inner pot water level are different from the 
amount of rice that can be cooked.

The actual cooking time will vary by about 10 minutes depending on the amount of rice, water temperature, water 
volume, etc. Please treat cooking times as estimates. (The cooking conditions are that the AC voltage is 220V, the 
room temperature and water temperature are 23°C, with standard water volume)

If you want to cook thinner congee, please reduce the amount of rice or increase the amount of water. 
But do not add water beyond the maximum mark for cooking congee.
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Operation Guide
Cooking Steps

How to Use Featured Functions

Press [MENU] to select the corresponding function
The display will change in the following sequence <QUICK 
COOK><WHITE RICE>
<SWEET RICE><STICKY RICE><CAKE><GABA>
<MIXED><BROWN><OKOGE><CONGEE> <STEAM><SOUP>.

Press [Taste] to select the rice tate.
The display will flash and change in the 
following sequence <DELICIOUS><HARD> 
<STICKY>
[Taste] is only available for white rice

Press [MENU] to select the corresponding function
The display will change in the following sequence <QUICK 
COOK><WHITE RICE>
<SWEET RICE><STICKY RICE><CAKE><GABA>
<MIXED><BROWN><OKOGE><CONGEE> <STEAM><SOUP>.

Press [START] to enter the cooking state      

Press [START] to enter the cooking state
On

On
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Operation Guide
Cooking Delay

Confirm whether it matches the current Beijing time

Select the type of rice you want to 
cook and set the cooking mode.

Wash the rice, add or reduce water, put the inner pot into the 
body, and close the top cover

Press the “Timer” key and select “Timer 1” or “Timer 2””

Press “        ” or “       “ to set the cooking completion time

Confirm cooking mode

Press (START) to complete the delay 
setting

The rice cooker will memorize the preset time, so 
you can skip the operation next time you want to 
cook rice at the same preset time.

If it does not match the current time, 
cooking cannot be completed at the 
scheduled time.

If the inner pot is not put in, the delay 
cannot be made.

Each time you press the Timer key, the 
display will switch between "Timer 1" 
and "Timer 2"

Short press “        ” or “       “ key set 
in units of 10 minutes; long press                            
“        ” or “       “ key to quickly 
adjust the time in units of 1 hour.

When cooking congee, be sure to 
set the rice cooking function to 
<CONGEE>.

If START is not pressed, there will be a 
prompt tone. (Delay setting not 
completed)

It is best to set the delay time outside 
2 hours, or some menus may start 
cooking directly.

If you use other cooking modes, it may 
cause overflow and burns.

After starting cooking, the START 
light turns on (until cooking is 
completed)
After cooking starts for a while, the 
screen will display the time until the 
cooking is finished.

Cooking will be completed when the scheduled time is reached

To cancel a delay
In case of an 
operation error

Delay time changes

[Example of finishing cooking 
at 7:00a.m.]

Clock displays in 24-hour mode
7:00 AM      7:00
6:00 PM      18:00

Display

Display

Preparation
O

peration
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Operation Guide
Note for Delay Cooking

How to Adjust Current Time (Clock)

Keep Warm/Reheat

 If the cooked rice is soft, please reduce the amount of water according to your preference.
 During delay cooking, the starch in the rice will settle, so the rice at the bottom may have a light brown color. This 
phenomenon can be reduced by washing the rice thoroughly.
 When the room temperature and water temperature are low or when there is a large amount of water, the 
cooking completion time may be delayed by about 10 minutes.
 The cooking can be delayed for 24 hours. Please adjust the delay time according to the type of food. Generally, it 
is not recommended to delay for more than 14 hours (not more than 8 hours in summer)

● Automatically enters the keep-warm state after cooking.
● In standby mode, press the “Keep Warm/Reheat” key to enter the Keep Warm mode, the Keep Warm time is 

displayed, and the Keep Warm light is on.
※ The product can keep warm for 24 hours, but it is recommended not to exceed 8 hours.

● Plug in the power plug, press and hold the “           ” key and the time will flash.
● Press “         /         ” to adjust the time.
● Press “START” or wait 10 seconds for successful adjustment, or press the CANCEL key to exit the setting.
※ The clock cannot be adjusted during cooking, keeping warm, and delaying.

“×” indicates that cooking cannot be delayed  (it may cause the rice to deteriorate, rot or corrode the inner pot) 
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This time  Investigate the reasons (reference page)

Rice
Rice in heat preservation

Please reduce water volume for cooking.

Please scarify the rice completely and promptly after the cooking is done.

Please reduce water volume for cooking in the case of using new rice.

Soaking rice or making appointment for cooking before cooking will make the cooked rice soft.

Roughly rubbing the rice during washing or drying out with shallow basket will rip o- rice and make the rice in pasty 
state.

Whether hot water or alkaline ionized water of pH value above 9 is used?

Please increase water volume for cooking.

Please soak the rice in advance before cooking.

Whether the higher hardness of mineral water is used?

Inadequate rice washing.

Long soaking time. Cooking appointment.

Cooking washing-freerice. Cleaning for 1-2 times can relieve the coking situation. 

Cook milled rice with embryo or soup rice, and adding seasoning.

Where there is dirt or foreign matters on temperature sensor or temperature sensor on upper housing.

Whether cooking is operated when the inner cooking potslot or detachable inner lid is not cooled down?

Please cool down them before cooking.

Rice cooked under the <QUICK COOK> mode will be softer or harder.

Whether the detachable inner lid is blocked with foreign matters, and whether there is foreign  matter attached to 
temperature sensor of upper housing, main temperature controller, sealing ring, edge of inner cooking pot and 
suction port/exhaust port?

Whether inner cooking pot or detachable inner lid is deformed? Whether the inner lid or steam valve is 
uninstalled?

Whether the power is cut of during cooking?

Whether the following heat preservation is done?
Long-time heat preservation, heat preservation of cold rice, heat preservation with serving spatula in pot and 
repealed long-time heat preservation.
Heat preservation is suitable for coarse food grain rice, polished rice and germinant brown rice.
However, compared with white rice, their scent or color can be easily changed. It is recommended to use up quickly 
or store in refrigerator.
Whether there is dirt on detachable inner lid, steam valve and body?
Especially for the detachable inner lid and steam valve, please take of to clean after cooking every time,and wipe of 
water.
Whether rice is not fully washed or long-time appointed cooking is selected?
Whether the rice is still left in pot after cutting of the heat preservation?
Take out the inner cooking pot and place it back during heat preservation, and press CANCEL button, and cut of 
power supply due to long-time power outage.

Please reheat before eating.

Please reduce water volume for cooking and then heat preservation.

Please scarify the rice completely and promptly after the cooking is done.

Please place rice together to prevent rice grains from being left on side of inner cooking pot, and frequently stir 
the rice.

Whether there are foreign matters attached on sealing ring, edge of inner cooking pot and outer casing cover?

Whether there are foreign matters attached on outside of inner cooking pot and the main temperature controller?

Whether steam valve has been indeed installed well?

Whether long-time heat preservation or reheating is repeated?

It can easily get burnt in the following conditions.

Please perform an inspection before applying for repair.

Routine inspection and Maintenance
How to deal with cooking failure
Please check before applying for repair. If the reason cannot be found out after investigation, please consult with the 
store where you buy the electric cooker.

Soft
In pasty state    
Agglomerated 
Not tasty

Hard
Loose
Not tasty

Badly cooked 
Not tasty

With unpleasant Odor

Half-cold rice

Pasty

Drying and discolor- 
ation

Burnt

Slight burnt of fawn is 
not faulty.

If any unpleasant odor,    please 
be sure to clean    by boiling, 
and use after cleaning and
maintenance. (Page 23)
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 Investigate the reasons (reference page)This time   

Sw
itch on upper 

housing
Preset

Cooking and heat preservation
D

isplay Button
O

thers

Whether the detachable inner lid has been installed well? If the detachable inner lid not installed, the upper housing 
cannot be closed to prevent forgetting the installation of the detachable inner lid.
Whether the plug-in part under the detachable inner lid is plugged in?
Whether there are foreign matters attached on opening buckle plate?
Whether the detachable inner lid plate is blocked with foreign matters?

Please press the central part on the front side of upper housing until a sound of "clatter''. 
Whether there are foreign matters attached on opening buckle plate?

Cooking will promptly start for appointment within 1-2 hours.
Whether the a.m. and p.m. are confused? The clock is of 24-hour display mode.
Whether the current time is wrong?
Whether lithium batteries are run down?
If the room temperature and water temperature are lower or water volume is larger, cooking inishing time may be 
delayed for about 1 O minutes.
Whether inner cooking pot is installed before presetting appointment time?
Whether the appointment is not set or the COOK button is not pressed?

Whether there are foreign matters attached on sealing ring, edge of inner cooking pot and outer casing cover?
Whether there are foreign matters attached on upper housing and opening buckle plate?
Whether the sealing ring is damaged and whether inner lid or inner cooking pot is deformed?
Whether the detachable inner lid is installed?

Steam will be converted to water drops attached after cooling. Not failure.

To prevent rice from getting dry, there may be water drops attached to the detachable inner lid and inner cooking pot, 
and this is not a failure.

Sometimes, condensed water will drop on outer casing cover and other parts based on the time,     room temperature 
and other conditions when the upper housing is opened. Please wipe them of.
Condensed water will low into inner cooking pot (rice), rather than into frame when the cover is not completely 
opened or is slightly opened with hands.
In case of cutting of heat preservation or pulling out power plug with rice in, detachable inner lid will cause 
condensation and there will be much condensed water attached.
Whether there are foreign matters attached on the main temperature controller and outside inner cooking pot?

Whether there is very little rice or very much water, or rice is washed inadequately?
Is the congee cooking mode right?
Whether there are foreign matters attached on temperature sensor on the upper housing and main temperature 
controller?
Whether there is dirt inside steam valve?
Whether steam valve and detachable inner lid is installed well?
Whether the detachable inner lid is blocked with foreign matters?

Sticky rice paper-shaped thin    lm is the dried dissolved sugar (starchiness) in rice, which is not a fault.

Whether the power plug is plugged in? Whether the inner cooking pot is well placed?

Pressing CANCEL button by mistake or long-time power outage will cut of the power.

Sometimes, there may be diference with the actual cooking time, which is not a fault. Please refer to the "About 
display of cooking time" for details.

When starting to use, there may be an odor, which will gradually disappear with the use. Eliminate the unpleasant 
odor by ventilating and cleaning by boiling.

It is track of plastic, which is not a fault. It does not inluence cooking or heat preservation.

There will be gap more or less between upper housing and body, but the machine is closed with the sealing ring.

As the using time increases, there will be scratch or dirt on coating on the outer side of the inner      cooking pot, 
which, however, will not inluence cooking and heat preservation, and the pot can be normally used.

In the case of being used together with other electric products, sometimes it may exceed the rated current of the 
circuit breaker.
Please use a separate power socket.

Routine inspection and Maintenance

Diffcult to close
Impossible to close

Open upper housing during 
cooking

Promptly start
Cooking Fail to cook at the 
appointed time
Fail to make appointment

There are water drops
nearby exhaust nozzle of 
steam valve

Condensed water
dropped from
sealing ring and other parts 
after opening
upper housing

Spilling

Thin film generated
inside inner cooking pot
Fail to press button for 
operation

The light goes out It stops 
halfway

Displayed residual time is 
diferent from the actual
cooking time

With scent of plastic and 
others
Some parts on plastic
spare parts are presented in 
linear or wave shape

There is a gap between upper 
housing and body

There is the scratch or   dirt on 
coating outside the inner 
cooking pot

Tripping of circuit
breaker during cookin

Water drops on
detachable inner lid and inner 
cooking pot

Steam leakage
Please conirm after inishing 
cooking.
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Service Guide
Error Code

When you think the product is faulty, please check the following conditions for confirmation 

before sending it to a service center for repair.

Troubleshooting   

Please unplug the power plug (power side) from the socket and handle it as follows.

Indicator status

Always on
If the fault persists after unplugging the power 
plug and turning it on again, please send it to 
local after-sales service for repair

Check whether the air inlet and outlet are blocked and whether 
the fan rotates smoothly. If the problem persists after powering 
on again, send it to after-sales service for repair

Check to ensure that the inner pot is placed in and then
power on again. If the fault still occurs, send it to after-sales 
service for repair

Bottom sensor open circuit

Bottom sensor short circuit

IGBT sensor open circuit

IGBT sensor short circuit

Upper lid sensor open circuit

Upper lid sensor short circuit

Communication reception 
failure

Communication sending 
failure

IGBT overheating protection

No pot protection

Always on

Always on

Fault

Too soft, too hard, too thick, 
too thin, undercooked, burnt 

rice, soup overflowing, 
insufficient boiling

Abnormal noises during work

Failure to add water according to the water 
level

Function selection error

Foreign matters on the electric hot plate

Inner pot deformed

Foreign matters mixed between the sealing 
ring and the edge of the inner pot
Product leaks

Keep warm for too long

Water on the inner pot not wiped dry

Sound of relay switching on and off during 
operation

Add water according to water level

Select the corresponding function

Remove foreign matters from the electric hot plate and 
start cooking again

Contact after-sales service to replace the inner pot

Remove foreign matters

Contact after-sales service to replace the sealing ring

It is recommended to keep warm within 5 hours

Wipe the water on the inner pot before use

The sound from the relay is a normal phenomenon of 
the electrical appliance

Odor, discoloration, and 
dryness when kept warm

Possible reasons Solutions

Flashing

Display Possible reason Approach





 
 
    
   HistoryItem_V1
   PageSizes
        
     范围:所有页面
     尺寸: 5.709 x 8.268 英寸 / 145.0 x 210.0 毫米
     动作: 统一所有页面大小
     Scale: 不缩放 (裁切或填充)
     旋转: 不旋转
      

        
     D:20241224142247
      

        
     0
            
       D:20221203094312
       595.2756
       A5
       Blank
       411.0236
          

     Tall
     1
     0
     1236
     114
    
     qi3alphabase[QI 3.0/QHI 3.0 alpha]
     CCW
     None
            
                
         2
         AllDoc
         333
              

       CurrentAVDoc
          

     Custom
      

        
     QITE_QuiteImposingPlus5
     Quite Imposing Plus 5.0
     Quite Imposing Plus 5
     1
      

        
     0
     40
     39
     40
      

   1
  

 HistoryList_V1
 qi2base





