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] Important Safeguards

Read and follow all safety instructions before using the rice cooker.

/I\ WARNING

» The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals

from physical and property damage. To ensure safety, please follow them carefully.
» Do not remove the caution/warning labels attached to the rice cooker.

Safety instructions are classified and described according to the

level of harm and damage caused by improper use, as shown
below.

This symbol indicates there

is a possibility of serious
A WARN I N G injury or death™ when

the product is handled

improperly.

This symbol indicates there
is a possibility of injury or

A CAUTIO N damage to property”® when
the product is improperly
handled.

*1 “Serious injury” is defined here as loss of sight, physical injury,
burns (high and low temperature), electric shock, broken
bones, poisoning, or other injuries severe enough to involve
permanent damage and require hospitalization or extended
outpatient care.

*2 “Minor or moderate injury” is defined here as a physical injury,
burns, or electric shock that does not require a hospital stay or
extended outpatient care.

*3 “Damage to property” is defined here as damage that affects a
building, furniture, livestock, or pets.

Description of Symbols

/\ indicates a warning or
caution. The specific details
of the warning or caution are
indicated inside the symbol or
in an illustration or text near
the symbol.

© indicates a prohibited
action. The specific details
of the prohibited action are

indicated inside the symbol or
in an illustration or text near
the symbol.

@ indicates an action
that must be taken or an
instruction that must be

followed. The specific details
of the action or instruction are
indicated inside the symbol or
in an illustration or text near
the symbol.

/I\ WARNING

Use only rated voltage power.
Use of any other power supply voltage
may result in fire or electric shock.

Wipe the power plug thoroughly if dust or
other foreign objects are collected on it.
This is to avoid fire.

q Do not handle the power plug with
@ wet hands.

Doing so may cause electric shock or

Do not touch injury_
the unit with
wet hands

Never open the lid during cooking.
Touching them may cause burns.

the steam cap and steam vent.
Doing so may cause burns. Never allow
Do not touch small children near the steam vent.

@ Do not place your face or hands near

O

Do not expose the power plug to

steam.

Doing so may cause electric shock or

fire. When using the rice cooker on

a sliding table top, be careful not to

expose the power plug to steam.
7 N

The 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.
Unsupervised use may result in burns,
electric shock, or injury.

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

Do not insert any pins, wires, or other
metal objects into the air inlet or air
outlet, or any gaps between parts.
Doing so may cause electric shock or in
injury due to malfunction.

Do not immerse the rice cooker in
. Wy .
Nﬂ water or splash water over the rice
z cooker.
Neverimmerse Doing so may cause short circuits and

the unit in water f
o other iquid electric shock.

When closing the lid, remove any
cooked rice or grains of rice adhering
to the upper casing or around the
hook, and close the lid firmly.

Steam may leak or contents may spray
out from the opened lid, causing burns
or other injuries.

Use an electrical outlet rated for 7 A
or higher and insert a plug with the
same rating directly into the outlet.
Connecting other devices to the same
outlet may cause the outlet to overheat,

SO

If the power cord is damaged, be sure
to have it replaced by an authorized
service representative.

Otherwise, a malfunction or accident
may occur.

resulting in fire.

Do not use a damaged power cord.
Do not damage the power cord.
(Do not forcefully bend, pull, twist, fold,

2,

Insert the power plug completely into
the outlet.

Failure to do so may cause electric
shock, short circuits, smoke, or fire.

Do not attempt to modify the rice
® cooker. Disassembly or repairs

should only be performed by an
Disassembly authorized service representative.

is prohibited yerwise, fire, electric shock, or injury
may occur.

or modify the cord. Do not place the
cord near high temperature surfaces or
under/between heavy objects.)

Doing so may cause fire or electric
shock.

Qe @

Do not use the rice cooker when the
power cord or the power plug is damaged
or the plug is loose in the outlet.

This is to avoid electric shock, short
circuits, or fire.

Do not place any metal objects, such
® as knives, forks, spoons, or pot lids,
etc., on the rice cooker.
Metal objects may become very hot.

Do not use this product in any

way not described in the operating

instruction.

Steam or contents may spray out,

causing burns or other injuries.

Examples of cooking that is not allowed:

* Heating ingredients or seasoning in a
plastic bag, etc.

* Using parchment paper, aluminum foil,
or plastic wrap

» Cooking or steaming with a lot of ail

0

When the surface of the rice cooker is
damaged, immediately turn the power off.
Failure to do so may cause electric shock.




Important Safeguards
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/I\ WARNING

Stop using the rice cooker

immediately in case of any

malfunction or failure.

Using the rice cooker with a problem

may cause fire, electric shock, or injury.

Examples of malfunction and failure:

» The power cord and/or power plug
become abnormally hot.

» Smoke is emitted from the rice cooker
or a burning odor is detected.

* The rice cooker is cracked or there are
loose or wobbling parts.

» The inner pot is deformed.

* There are other problems or
abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection/repair service.

O

Do not use the rice cooker near walls
or furniture.

Steam and heat may cause damage,
discoloration, and/or deformation. Use
the rice cooker at least 30 cm away
from walls or furniture. When using the
rice cooker on a kitchen rack or cabinet,
make sure that steam is not trapped.

(=)
)

At least 30 cm

/I\ CAUTION

This rice cooker is for household use.

It can also be used in the following

environments:

« Store/office kitchens, etc.

« Agricultural facilities

 Hotel guest rooms or similar
accommodation-type environments

* Guest houses or similar
accommodation-type environments

O

Be sure to hold the power plug when
removing it from an outlet.

This is to avoid electric shock, short
circuits, or fire.

Do not use the rice cooker on an
unstable surface, a heat sensitive
table or mat, etc.

Doing so may cause fire or damage to
the table or mat.

/I\ CAUTION

Do not use the rice cooker in a small
space where the operation panel is
exposed to steam.

Steam and heat may result in
deformation of the operation panel, and/
or damage, discoloration, deformation,
and/or malfunction of the rice cooker.
When using the rice cooker on a sliding
tabletop, pull the tabletop out so that the
operation panel is not exposed to the
emitted steam.

O

Do not use the rice cooker near a heat
source or where it may be splashed
with water.

Doing so may cause electric shock,
electric leakage, fire, and/or deformation
or malfunction of the rice cooker.

Do not use the rice cooker on an
aluminum sheet or electric mat.
Aluminum material may generate heat,
resulting in smoke or fire.

Do not use the rice cooker with the
air inlet/outlet blocked or in a hot
room.

Do not place it on a carpet or plastic
bag.

Doing so may result in electric shock,
electric leakage, fire, or malfunction.

Do not use multiple appliances on the
same outlet.
Doing so may cause fire.

ANy 4

>

Do not use the rice cooker on an
induction cooktop.
Doing so may result in malfunction.

Handle the rice cooker with care.
Dropping the rice cooker or exposing it
to a strong impact may cause injury or
malfunction of the rice cooker.

Be careful about any escaping steam
when opening the lid.
Exposure to steam may result in burns.

00 VO @

Do not touch

Do not touch high-temperature
surfaces during or immediately after
cooking.

Doing so may result in burns.

Do not place a magnetic sensitive
object close to the rice cooker since
it emits magnetic lines.

Noise may occur on a TV or radio.
Content recorded in a credit card,
magnet ID card, cassette tape, or video
tape may be lost.

Use only the inner pot made
exclusively for this rice cooker.
Using any other pot may cause
overheating or malfunction.

Do not use the rice cooker on a
sliding tabletop that does not have
sufficient load bearing capacity.
Otherwise, the rice cooker may fall,
resulting in injury, burns, or malfunction.
Check that the load bearing capacity is
sufficient before use.

Do not use the rice cooker when the
tab of the inner lid is broken.

Doing so may cause steam leaks or
boiling over, resulting in burns or other
injuries. Rice may not be cooked well.

O
O
O

Do not cook with the inner pot empty.
Doing so may cause overheating or
malfunction.

2,

Do not handle the inner pot handles
with your bare hands when the rice
cooker is in operation or immediately
after cooking. Be sure to use oven
mitts to pick up the inner pot handles.
Touching the hot inner pot may result in

Inner pot handle

A person with cardiac pacemaker
must consult a medical specialist
before using the rice cooker.
Operation of the rice cooker may affect
the cardiac pacemaker.

Do not operate the rice cooker using
an external timer or remote controller.
Doing so may result in malfunction.

Wait until the rice cooker has cooled
down before cleaning it.

Touching the hot surfaces may cause
burns.

Perform the procedures as described on
P.26 to 31.

&

Unplug the power cord when not in
use.

This is to avoid injury, burns, electric
shock, electric leakage, or fire caused
by insulation deterioration.

O Ve O@

Do not wash the entire rice cooker.
Do not wash the main body or pour
water into the main body or the base.
Doing so may cause short circuits and
electric shock.




Important Safeguards

/I\ CAUTION

Do not move the rice cooker while it Use and cook an appropriate amount
® is cooking. 0 of ingredients that can foam or

Doing so may cause the contents to spill expand.

and cause burns. Otherwise, the ingredients may overflow,

resulting in accidents or malfunction.
Examples: Soy beans, black beans,
white jelly ears, other ingredients that

Do not touch the open/lock button
while carrying the rice cooker.
can foam easily

Doing so may cause the lid to open,
Do not touch resulting in injury or burns.

Do not hold the lid when moving the
rice cooker.
Doing so may cause burns or other

injuries. Be sure to hold the carrying
handle during movement.

W Safety instructions for the appliance to be used for many years

e Remove any cooked or grains of rice adhering to 4 ] o ] )
the rice cooker and inner pot. e Strictly observe the following instructions to
Failure to do so may cause steam to leak keep the fluorocarbon resin coating of the inner
or contents to boil over. This may result in pot from swelling, peeling, or deformation.

malfunction or improperly cooked rice. * Do not place the inner pot directly over a
gas or induction cooktop. Do not place in a

e Do not cover the rice cooker {»;
with a cloth or other object g
during cooking.

Doing so may cause the rice
cooker or the lid to become
deformed or discolored.

microwave oven.

§/;> * Use the Keep Warm function for white rice
(rinse-free rice) only. Do not use for mixed or
seasoned rice, etc.

* Do not use vinegar inside the inner pot.

 Use only the supplied spatula or a wooden
spatula.

* Do not use hard or sharp utensils such as
metal ladles, spoons, or whisks.

* Do not place a strainer inside the inner pot.

» Do not wash dishes or other hard objects
inside the inner pot.

* Do not clean the inner pot using hard
materials such as wire wool or nylon
scrubbing sponges.

* Do not use a dishwasher/dryer to clean the

e Do not reheat (keep warm) cooled rice.
Doing so may cause unpleasant odors.

e The holes in the rice cooker are designed to
maintain its functions and performance. In
extremely rare cases, insects may enter these
holes and cause malfunction. To prevent this, a
commercially available insect prevention sheet, etc.,
is recommended. If a malfunction does occur due
to this problem, it will not be covered by warranty. In

this case, contact the place of purchase. inner pot.

e The fluorocarbon resin coating on the inner pot may
wear and peel with extended use. It is harmless to
humans and does not interfere with actual cooking
or the heat insulating capability of the rice cooker. If
deformation or corrosion is found on the inner pot,

a new inner pot may be purchased. In this case,
contact the place of purchase.

2 Names and Functions of Component Parts

Check the following immediately after opening the packaging.

Steam cap
(See P.30 to 31)

Heating plate

Inner lid gasket -7
This gasket is not removable; JPtae
do not attempt to remove it.//’

-7 Inner pot

— Lid

| Open/lock
button

Push to open
the lid.

Inner pot handle

Upper casing

Carrying handle
Use when carrying
the rice cooker.

Inner lid (See P.29)

Rice cooker —mm — = T/ -
Power cord

Power plug

Center sensor
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2 Names and Functions of Component Parts

Operation panel

-

[Cancel] key
Press to cancel the
Keep Warm function or

Display Start lamp
Displays the s symbol (menu Lit or blinks during
cursor) and the present time, etc. cooking, etc.

etc.

to cancel the current

Quick _Express-Limited Cups

operation.

[Keep Warm] key LKeepo
Used to keep the rice warm. @

J — [Start] key
/l / Press to start cooking,

— Multigrain

9.’ S | Brown

_ =—t—— [Timer] key
@ Press to select the

Eco

GABA Brown

Cancel
[/Whle Ultra
-

Slow Cook Porridge Mixed/Sweet Long-grain

desired Timer setting.

[<«] [»] (Menu) key
Press to select the desired cooking menu.

L electricity is removed and the blurring is reduced.

Keep Warm lamp g @ @ Timer lamp
Lit when the Keep Warm Ny — Lit or blinks when the
function is on. T Timer function is set.

« The reliefs (O C_D ) on the [Start] and [Cancel] keys are to aid persons with a visual impairment.
* Although blurring may occur in the display due to static electricity, it is only a temporary phenomenon and not
a malfunction. If the blurring becomes bothersome, wipe the display using a firmly wrung out cloth. The static

[Hour] and [Min] keys

Use to set the present time
and the time under the Timer
function.

Bm Checking the accessories
Spatula Ladle

The spatula can
be inserted at

Measuring cup
Approximately 1 cup (0.18 L)
One level cup of rice is approximately 150 g.

J

M For first time use

Wash the inner pot, inner lid, steam cap, and
accessories before using them. (See P.26 to 31)

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker
during cooking, reheating, or when the Keep Warm
function is on is normal and does not indicate a
problem:

* Humming (This is the sound of the rotating fan.)
» Buzzing or twittering (This is the sound of IH
operation.)

B Checking the present time

The time is displayed in a 24-hour format. It should
be adjusted if the correct time is not displayed.
(See P.43)

B The lithium battery

The rice cooker has a built-in lithium battery that
stores the present time and the preset timer settings
even with the power plug disconnected.

« If the lithium battery runs out, “0:00” will blink on
the display when the power cord is plugged back
in. Normal cooking is still possible, but the present
time, preset timer settings, and elapsed Keep
Warm time will no longer be stored in memory
when the power plug is disconnected. Set the time
if necessary.

Note \

e Do not attempt to replace the lithium battery
yourself.

To replace the battery, contact the place of
purchase. (A fee is required.)

Menu options and features

Keep
Warm
function

Timer

function
availability

Feature

EVETET114Y%
Plain/White O O Select when cooking white rice (rinse-free rice).
Select when cooking white rice (rinse-free rice) to bring out its
maximum sweetness, flavor, and stickiness.

Ultra @) @) Cooking using this menu will soak the rice twice as long as with the
“Plain/White” menu and take extra time to heat and cook delicious
rice.

Quick O - Select when cooking white rice quickly.

Select when cooking a small amount of white rice quicker than the
Express-Limited o _ “Quick” menu. The cooking time is shorter and cooked rice is slightly

Cups hard compared to the “Plain/White” menu.

Cooking capacity: 1.0 L type: 1 to 2 cups, 1.8 L type: 2 to 3 cups
Select when cooking white rice. Cooking using this menu makes rice

Eco @) @) firmer compared to the “Plain/White” menu. However, power can be

saved (approximately 6 to 20% reduction).
Multiarain A Select when cooking other grains (barley, foxtail millet, barnyard
9 millet, black rice, red rice, etc.) together with white rice.
Brown A Select when cooking brown rice.
Select when cooking brown rice so it is soft and easy to chew.
(Cooking using this menu takes longer than the “Brown” menu.)
GABA Brown A O In addition, GABA (gamma-aminobutyric acid), a nutrient currently
attracting attention for its health benefits, can be increased
compared to brown rice cooked using the “Brown” menu.
Porridge O O Select when cooking porridge.
Mixed/Sweet A - Select when cooking seasoned rice or steamed sweet rice.
Long-grain O O Select when cooking long-grain rice.

See P.44 for cooking capacities.

A: Although the Keep Warm function is automatically activated, it is not recommended since the rice

loses its flavor.

* When using the “Eco” menu, a large amount of condensation may be formed on the inner lid.

Note \

Brown crisp rice

* Dark brown crisp rice may be formed when
cooking rinse-free rice. If this is not desired, rinse
the rice thoroughly by replacing the water once or
twice before cooking.

* Dark brown crisp rice may be formed when
cooking rice using the “Mixed/Sweet”, “Multigrain”,
“Brown”, or “GABA Brown” menu or cooking
germinated brown rice, whole rice, or semi-
polished rice.

Soaking rice

* Since the soaking time is included in the cooking
time for each menu (the “Quick” and “Express-
Limited Cups” menus are excluded), rice can be
cooked immediately without soaking.

* As the “Quick” and “Express-Limited Cups” menus
do not have a soaking process and cooking starts
immediately, the cooking time is shorter.

Keeping rice warm

When using the “Porridge” menu, porridge can

become pasty if kept warm for too long. Serve it as

soon as possible.

Timer function

You can preset the time that you want cooking to

be actually completed. (See P.19)

Express-Limited Cups

This is a menu for a small amount of rice to be

cooked quickly. The cooking time is shorter and

cooked rice is slightly hard.

Cooking capacity: 1.0 L type: 1to 2 cups, 1.8 L

type: 2 to 3 cups

Note: If cooked rice is too hard, adjusting the
steaming time can change the hardness of
cooked rice. (See P.37)

11
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Tips on making delicious rice

Select high quality rice and store it in a
cool location.

Choose freshly polished, glossy rice with a
uniform grain size. Store rice in a cool, dark, well-
ventilated place.

Carefully measure the rice with the
supplied measuring cup.
1 cup (level filling) is
approximately 0.18 L. Use the
supplied measuring cup for
rinse-free rice as well.

Rinse the rice quickly.

Pour rice in the inner pot and add plenty of water.
Lightly stir the rice and discard the water quickly.

Use cold water and quickly rinse the rice so that

the rice does not absorb the starchy water.

When cooking germinated brown rice,
whole rice, or semi-polished rice, select
the “Multigrain” menu.

Cooking rinse-free rice

» Add the rinse-free rice and water, and then stir
well from the bottom so that every individual
grain of rice becomes immersed in the water.
(Merely adding water to the rice will prevent
it from soaking in the water and may result in
improperly cooked rice.)

« |f the added water turns white, we recommend
you wash the rice thoroughly by replacing the
water once or twice. (The water turning white
is due to the starch in the rice and not its bran;
however, cooking it with the starch left in the
water may result in burned rice, the contents
boiling over, or improperly cooked rice.)

m Read P.14 to 15 for preparations

before cooking rice and P.16 to 20 for
how to cook rice.

Adding other ingredients to the rice

The total amount of ingredients should be no more
than 70 g per cup of rice (the “Porridge” menu is
excluded). Stir in any seasoning well and then add
the extra ingredients on top of the rice. If other
ingredients are to be added to the rice, be sure to
use no more than the acceptable maximum amount
(refer to the table below).

Type of rice 1.0 Lt(5.5-cup) 1.8 L (10-cup)
ype type
Brown 3 cups 5 cups
Porridge ¢ Firm 0.5 cups 1.5 cups
Mixed 4 cups 6 cups
Sweet 3 cups 5 cups

* Do not open the lid during cooking to add other

ingredients.

» Add water prior to adding the ingredients.
Adding water after the ingredients results in the
cooked rice being too firm.

* The following cases may result in improperly
cooked or burned rice.

* When too much of seasonings such as soy
sauce, sweet cooking rice wine, etc. are

added

* When seasonings have sunk to the bottom
* When ketchup or tomato sauce is added
» When other ingredients are mixed with rice
* When adding ingredients to porridge, add
water to the rice so that the water level after the
ingredients are added is not over the top line of
the “Porridge” scale.

Add water according to the type of rice
and your personal preference.

® Amount of water to add

Corresponding scale (Use the
corresponding scale on the inner pot

g2 @ iEs as a guide and add water according
to your personal preference.)
Plain/White  lupyin pwhite” scale
Quick
Ultra “ »
Mixed Ultra” scale

Express-Limited
Cups

“Express-Limited Cups” scale

Eco “Eco” scale
Multigrain More or less water to “Plain/White
scale
Brown “Brown” scale
GABA Brown
. Hard porridge: “Porridge * Firm” scale
Porridge Soft porridge: “Porridge * Soft” scale
Sweet “Sweet” scale
Long-grain “Long-grain” scale

» When cooking rinse-free rice, use the “Plain/
White” scale as a reference but add a little extra
water (until it just covers the corresponding line).

« If you choose to use more or less water than the
recommended amount, do not deviate from that
amount by any more than 1/3 of one line.

* When cooking germinated brown rice, whole rice,
or semi-polished rice, use the “Plain/White” scale
as a reference.

* When cooking steamed sweet rice, use the
“Sweet” scale as a reference.

When cooking sweet and non-sweet rice mixed
together, use the scale between “Plain/White”
and “Sweet” as a reference. (In this case, add a
little extra water to the level used when cooking
only sweet rice.)

« If the amount of water to add is specified on
a package of germinated brown rice or multi-
grain rice, follow those directions and add water
according to your personal preference.

Cooking other grains together with brown

rice

* Always use the “Brown” menu.

» The maximum acceptable amount for the
combination of brown rice and other grains is 3.5
cups with the 1.0 L type and 6 cups with the 1.8
L type.

Cooking brown rice and/or multigrain
brown rice mixed in with white rice

» Multigrain brown rice is brown rice mixed with
other grains.

« If the rice to be cooked includes more brown
rice and/or multigrain brown rice than white rice,
use the “Brown” menu.

« If there is an equal amount of brown rice or
multigrain brown rice and white rice, or there
is more white rice than brown rice or multigrain
brown rice, use the “Plain/White” menu. (The
brown rice or multigrain brown rice should
be soaked separately for 1 to 2 hours before
cooking.)

Cooking sweet rice

When cooking sweet rice, select the “Mixed/
Sweet” menu.

Wash the rice, and then level it out so that all of
the rice is under water.

Cooking other grains together with white

rice

» The amount of other grains rice should equal
less than 20% of the volume of the white rice.

 The other grains should be placed on top of the
white rice. Mixing them together may result in
improperly cooked food.

Cooking long-grain rice

* When cooking long-grain rice, select the “Long-
grain” menu. When cooking seasoned rice with
various ingredients using long-grain rice, select
the “Mixed/Sweet” menu. Selecting any other
menu may result in improperly cooked food.

13
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3 Before Cooking Rice

Measure the rice.

Always use the measuring cup supplied with
the rice cooker (for rinse-free rice as well).
Alevel filling of rice in the supplied measuring
cup equals about 0.18 L (150 g).

Tips
e Fill the measuring cup as shown below.
Correct Incorrect
measurement measurement

Note \

e If a rice dispenser is used, errors may occur and
the rice may not cook properly.

e Always use the specified volume of rice (see
“Specifications” on P.44).
If other ingredients are to be added to the rice,
see P.12.

Wash the rice. (This can be

done using the inner pot.)
For rinse-free rice, see P.12.

Note \

e Do not use hot water (over 35°C) to wash the rice
or when adding water. It may prevent the rice
from cooking properly.

Adjust the water level.

Place the inner pot on a level surface and
adjust the water level to the appropriate line
of the corresponding scale on the inside of
the pot.

Tips

e The water level should be selected according
to the type of rice and the selected cooking
menu, but can be fine-adjusted to your personal
preference. (See the guidelines on P.12)

When cooking 3 cups
of white rice, adjust the
water level to line “3”
on the “Plain/White”
cale.

4 Wipe off any water and rice, etc.

<Outer surface and brim of the inner pot>

Inner lid

Upper

casing

Center
Open/lock sensor
button

ACaution \

e Be sure to remove any rice or other material
adhering to and around the center sensor, upper
casing, and the open/lock button. (See P.28)
Adhering material can prevent the lid from
closing, allow steam to leak out during cooking, or
enable the lid to open and the contents to spray
out, resulting in burns or other injury.

5 Place the inner pot in the rice

cooker.

(1) Be sure to set the pot properly (not set at
an angle).
(2) Close the lid.
Confirm that the inner
lid is set in place.

(2) Close lid.

{

Inner pot

Inner pot
handle
(1) Set pot inside
rice cooker. Concave
o\/o side

000

6 Connect the power plug to an
outlet.

Power plug

The power will turn on and the . symbol will

blink.

Plain/White Ultra  Quick  Express-Limited Cups

- Eco
'-'. -' ,— Multigrain

o e o

GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Note \

o |f the Keep Warm lamp is on, press the [Cancel]
key to turn off the lamp.

->

15



4 How to Cook Rice

Press the [«] or [*] @

key to select the

desired menu. @
Each time the [Menu] key

is pressed, the selected menu will change in
the order shown below.

The a symbol will blink while the menu is

being selected.
Plain/White Ultra  Quick Express-Limited Cups

- Eco
— e e— Multigrain
'-”: -” ,-’ Brown
—/=A= GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain
~= Plain/White « Ultra ¢ Quick « Express-Limited Cups
Eco
!
Multigrain
3
Brown

3
GABA Brown

1
= Long-grain ++ Mixed/Sweet = Porridge «= Slow Cook

* It is not necessary to press the [Menu] key if
the desired menu is already selected.

2 If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.

» Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.

» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases —@ @— Decregses
by 5 min. [I by 5 min.

* The default setting is for 60 minutes. Adjust
as desired.

16

3 Press the [Start] key. On

C

When you selected the “Plain/White” menu, a
one-short, one-long beep alarm will sound. In
other menus, only a one-long beep alarm will
sound.

Plain/White Ultra  Quick Express-Limited Cups
- Eco
— g— g— Multigrain
'-l;-’l'-' Brown
' s G GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

Cooking will start.

Appropriate amounts

See P.12 to 13 for the appropriate amounts of other grains and ingredients.

Cooking time guidelines

Express-
Limited Cups

Type ofice)  pyin/white Ultra Quick Eco LT

Unit size
1.0 L (5.5-cup) type | 37 to 52 min 59 to 73 min 2110 43 min 17 to 24 min 37 to 50 min 49 to 62 min

1.8 L (10-cup) type 42 to 56 min 63 to 76 min 23 t0 47 min 20 to 26 min 39 to 53 min 54 to 68 min

Type of rice B GABA Brown Mixed/Sweet | Long-grain

Unit size
1.0 L (5.5-cup) type | 64 to 78 min

4 hours and 20 minutes to . )
4 hours and 32 minutes 34 o 65 min 18 to 34 min

4 hours and 26 minutes to . .
4 hours and 40 minutes 38 to 65 min 18 to 37 min

» The above times indicate the amount of time to the end of steaming after cooking is completed when the rice
is not soaked prior to cooking. (Voltage: 220 V, Room temperature: 23°C, Water temperature: 23°C, Amount
of water: normal level)

» Cooking times will differ somewhat depending upon the amount being cooked, the type of rice, the type and
quantity of ingredients, the room temperature, the water temperature, the amount of water, electrical voltage,
and whether the Timer function is used or not, etc.

1.8 L (10-cup) type 67 to 87 min

17
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Once the Rice Is Done Cooking

Once the final steaming process
begins, the remaining time will
be displayed.

The time until steaming is completed will be
shown on the display in 1-minute increments.

(0]1]

Plain/White Ultra  Quick Express-Limited Cups

a
Ready in Eco
( — Multigrain
[] "™ Brown
— GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» Steaming times will vary depending upon the
selected menu.

Once the rice is fully cooked,
the Keep Warm function will
automatically engage (the Start

lamp will turn off).
The Keep Warm lamp will turn on and an
alarm (8 long beeps) will sound.

Off

On Plain/White Ultra  Quick Express-Limited Cups
-~ Eco

— ﬁ- Multigrain
Keep ": ”: -’ ,-’ Brown
Warm GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

« If you added ingredients under the “Porridge”
menu, or a longer cooking time is required,
etc., you can set the desired additional
cooking time. Simply press the [Hour] and
[Min] keys once the Keep Warm lamp
turns on, and then press the [Start] key.

The cooking time can be extended up to
15 minutes in increments of 1 minute, a
maximum of 3 times.

« Stir the rice well before reheating.

1 Stir and loosen the cooked rice.

Be sure to stir and loosen the rice as soon as
cooking is complete.
* Due to the shape of the inner pot, the rice is
slightly sunken at the center when cooking is
finished.

Inner pot

Condensation
will collect

in the upper
casing.

Note \

e Be sure to wipe off any hot water that collects on
the upper casing or that runs onto the outside of
the rice cooker when you open the lid immediately
after cooking or while the Keep Warm function is
on.

When you are done using the
rice cooker...
] Press the [Cancel] key to turn off the

Keep Warm function.
The Keep Warm lamp will turn off.

Off
'-»

2 Disconnect the power plug from the
outlet.

3 Clean the rice cooker. (See P.26 to
31)

6Using the Timer Function

1
6

-

O Start
Plain/White Ultra__ Puick _Express-Limited Cups
- — [
9.3.— Multigrain
o 3 Brown
GABA Brown

@
Slow Cook Porridge Mixed/Sweet Long-grain

2 3°5
Timer function (Timer 1 / Timer 2)

You can preset the time that you want cooking
to be actually completed.

* Select either “Timer 1” or “Timer 2” and set the
desired completion time. The start of cooking will
be automatically adjusted so that the operation is
completed at the preset time.

 Each timer can be set to different times. e.g. “Timer
1” for breakfast and “Timer 2” for dinner.

* The preset timer settings will be stored in memory.

Tips

e Example setting: If “Timer 1” is set to 13:30,
cooking will be completed at 13:30.

1 Check the present time.

Plain/White Ultra  Quick  Express-Limited Cups

- Eco
'-' — ,— Multigrain
-’. -’ -’ Brown
n’ s’ G
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» See P.43 for the procedure to set the
present time.

Press the [«] or [»] @
key to select the @

desired menu. ﬂb
The a symbol will blink

while the menu is being selected.

Plain/White Ultra  Quick Express-Limited Cups
a

Eco
S, (E— f— Multigrain
U e | S
' s G GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» Confirm that the Keep Warm lamp is off.
Off

Keep,

* It is not necessary to press the [Menu] key if
the desired menu is already selected.

If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.
« Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.
» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases —@ @— Decrea_ses
by 5 min. [] by 5 min.

» The default setting is for 60 minutes. Adjust
as desired.

Press the [Timer] key to
select either “Timer 1”

or “Timer 2”.

The selected setting will switch back
and forth between “Timer 1” and
“Timer 2” each time the [Timer] key is pressed.
Both the Timer lamp and the displayed “Timer
1” or “Timer 2” will blink.

Plain/White Ultra  Quick Express-Limited Cups
a

Eco
) ltiarai
|1mer ,-'. ,-' ,— Multigrain
) ’. ’. ’ Brown
/A GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» The previously preset time will be displayed.
It is not necessary to set the timer again if the
desired completion time is already displayed.
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6 Using the Timer Function

Note \

e The Timer function is not available in the following
cases.
* When the “Quick”, “Express-Limited Cups”,
“Mixed/Sweet”, or “Slow Cook” menu is selected
* When the preset time is less than that indicated
in the following table.

Menu Timer setting guideline
Plain/White 1h
Ultra 1h 20 min
Eco 55 min
Multigrain 1'h 10 min
Brown 1h 30 min
GABA Brown 4 h 45 min
Porridge Cooking time + 1 min
Long-grain 45 min

* When “0:00” is blinking on the display

e If the Keep Warm lamp is on, press the [Cancel]
key to turn off the lamp. (The Timer function is not
available while the Keep Warm lamp is on.)

e |f you do not operate the rice cooker within about
30 seconds after pressing the [Timer] key, an
alarm (3 beeps) will sound.

e If the [Timer] or [Start] key is pressed while the
rice cooker is in a state where the Timer function
is not available, an alarm (3 beeps) will sound.

Use the [Hour] and @
[Min] keys to set the @
desired completion ﬂb
time.

Press the [Hour] key to change the set time

in 1-hour increments. Press the [Min] key to
change that time in 10-minute increments.
Hold down the corresponding key to change

the time more rapidly.
Plain/White Ultra  Quick Express-Limited Cups
a

Eco
i‘lmer ’ :'. :' ,-’ g/lultigrain
’.-’..-’ =- { rown

GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

» The time is displayed in a 24-hour format.

Note \

e Do not set the timer to more than 12 hours, as it
may result in spoiled rice.

Press the [Start] key.

The Timer lamp will turn on and
the Timer function is set.

C

When you selected the “Plain/White” menu, a
one-short, one-long beep alarm will sound. In
other menus, only a one-long beep alarm will

sound.
Plain/White Ultra  Quick  Express-Limited Cups
S

Eco (0]1]
imer — S s— Multigrain
1 '-’ 5 -’ .‘ ' Brown

GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

« If you make a mistake or otherwise want to
reset the timer, press the [Cancel] key and
repeat the procedure from step 2 on P.19.

7Keeping the Rice Warm

The Keep Warm function will especially maintain the
shiny, delicious taste of white rice (rinse-free rice).
The Keep Warm function will automatically engage
when cooking is completed.

B Turning off the Keep Warm
function

Press the [Cancel] key.

The Keep Warm lamp will turn off.
Off
' »

W Restarting the Keep Warm
function

Confirm that the Keep On
Warm lamp is off and oo
press the [Keep Warm] &

key. h
The Keep Warm lamp will turn on.

B Keeping a small amount of rice
warm

Gather the rice at the center of the inner pot; serve
as soon as possible.

Hm Elapsed Keep Warm time display

Hold down the [Hour] key to display the elapsed
Keep Warm time. The elapsed time will be displayed
in 1-hour increments up to 24 hours (“24h”).
After 24 hours have elapsed, “24” will blink and “h”
will turn on.

Plain/White Ultra  Quick Express-Limited Cups

Eco
-’ Multigrain
ot .-’ Brown
-

GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

C
Note \

e Avoid the following, as they may result in unusual
odors, dryness, discoloration, and spoiling of the
rice, or corrosion of the inner pot.

* Using the Keep Warm function with cold rice

» Adding cold rice to rice that is being kept warm

* Leaving a spatula in the inner pot while the
Keep Warm function is on

* Using the Keep Warm function with the power
plug disconnected

* Using the Keep Warm function for longer than
24 hours

» Keeping less than the minimum required amount
of rice warm (See “Specifications” on P.44)

* Using the Keep Warm function for anything
other than white rice (including rinse-free rice)
» Keeping warm a circle of rice with a hole in the

middle

e \When using the “Porridge” menu, the porridge

can become pasty if kept warm for too long; serve
as soon as possible.

e Be sure to remove any grains of rice that adhere

to the brim of the inner pot as well as to any
gaskets. Failure to do so can result in dryness,
discoloration, odors, and stickiness of the rice
being cooked.

e Serve cooked rice as soon as possible in cold

climates and high temperature environments.
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8 Reheating Cooked Rice

For piping hot rice, reheat the rice that is being kept
warm before serving it.

Note \

e Rice will not be fully heated if more than half of
the inner pot is full.

e The rice will end up being dry if reheated under
any of the following conditions.

* The rice is still hot, such as immediately after
cooking.

* There is less than the minimum required amount
of rice (1 cup with the 1.0 L type, 2 cups with the
1.8 L type).

* The rice is reheated 3 times or more.

1 Stir and loosen the rice that was
being kept warm.

2 Add 1 to 2 tablespoons of water
evenly over the rice.

Tips
e Adding water will prevent the rice from drying out
and result in plumper rice.

Make sure that the Keep Warm
lamp is on.

(0]7]

Keep
Warm

* Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [Keep Warm] key. (See P.21)

5

Press the [Start] key.

The Start lamp will blink and
reheating will start.

The remaining time will be
displayed and an alarm (3 long
beeps) will sound when the
operation is completed.

Plain/White Ultra  Quick  Express-Limited Cups
Eco

Ready in
-' Multigrain
g Brown
S M| GaBABrown

Slow Cook Porridge Mixed/Sweet Long-grain

* To stop reheating, press the [Cancel] key.

» Reheating is not available if the rice is too
cold (55°C or lower as a guideline). In this
case, a repeated beeping alarm will sound.

Stir and loosen the reheated
rice well, and even it out in the
inner pot.

You can prepare the following dishes with ease.
See the recipes listed in “Menu guide” (P.41 to 42)
for directions.

“Slow Cook” menu

Food is first brought to near boiling and the heat

is then lowered for simmering. The temperature is
then lowered even further to continue simmering.
By gradually lowering the heating temperature in
this way, flavors are enhanced and the liquids do
not boil down even when heated for a long period of
time.

Simmered dishes and easy and quick dishes that
can be ready in 20 minutes can be cooked.

Menu examples

» Simmered dishes: Vegetable and Chicken Pot-
Au-Feu, Braised Pork

* Quick dish: Chicken and shimeji mushrooms with
tomato sauce

— See “Menu guide” (P.41 to 42).

Note \

e Caution should be exercised when making dishes
other than those described in “Menu guide”, as
they may boil over or burn.

e Stir well before cooking to prevent seasonings
from settling at the bottom of the inner pot.

e When using hot dashi (Japanese soup stock) or
other stock, cool it before cooking. Otherwise,
cooking may not be performed properly.

e \When using starch, add it at the end of cooking.

e Adjust the amount of paste products such as fish
paste cakes as they expand with heat.

e Some ingredients such as milk and soymilk
can boil over easily. Add them after heating
is completed and heat them no more than 5
minutes at a time. Adding these ingredients at the
beginning may cause them to boil over.

93|0W Cooking (“Slow Cook” Menu)

B Basic cooking procedure

1 Prepare ingredients.

2 Add the ingredients to the inner
pot and close the lid.

Note \

e Use the “Plain/White” scale on the inside of the
inner pot as a reference. (See the table below.)

e Using more than the maximum acceptable
amount can prevent proper boiling or cause the
contents to boil over. Be careful not to use less
than the minimum required amount, as that can
also cause the contents to boil over.

e Cooking may not be performed properly if too
much ingredients are added when the cooking
time is 20 minutes or less. In that case, reheat the
ingredients.

. “Plain/White” scale
Cct)i(r):éng 1.0 L type 1.8 L type
Maximum | Minimum [Maximum | Minimum
20 min.or | 550r 1or 8 or 2or
less below above below above
21 min.or | 55o0r 2or 8 or 3or
more below above below above

Connect the power plug to an
outlet.

Power plug

Note \

o |f the Keep Warm lamp is on, press the [Cancel]
key to turn off the lamp.
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9 Slow Cooking (“Slow Cook” Menu)

Press the [«] or [*] @
key to select the @

“Slow Cook” menu. @
Plain/White Ultra  Quick  Express-Limited Cups
Eco
',- Multigrain
Brown

(
- S M GaBABroWN
Slow Cook Porridge Mixed/Sweet Long-grain

Set the desired @
cooking time.
Use the [Hour] and [Min] keys to
set the desired cooking time.
The cooking time can be set
between 1 and 30 minutes in increments of 1
minute and between 30 and 180 minutes in
increments of 5 minutes.
» Each time the [Hour] key is pressed, the set
time increases. Each time the [Min] key is

pressed, the time decreases.
* The default setting is 15 minutes.

Plain/White Ultra  Quick Express-Limited Cups
Eco
',- Multigrain
— Brown
v GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

|

Press the [Start] key. On
Cooking starts.

Plain/White Ultra  Quick  Express-Limited Cups h

Eco
' '- Multigrain
’:' " Brown
GABA Brown

h 4
Slow Cook Porridge Mixed/Sweet Long-grain

Note \

e Do not open the lid during cooking.

24

Once cooking is completed, an
alarm (8 long beeps) will sound
(the Start lamp will turn off).

The rice cooker automatically switches to the
Keep Warm setting, the Keep Warm lamp
turns on, and “Oh” is displayed.

“Oh” is displayed. O
on Plain/White Ultra Quilk Express-Limited Cups
I Eco
l—' Multigrain
Keep : ’:-' Brown
Warm - 6ABABrown
Slow Cook Porridge Mixed/Sweet\Long-grain

8 long beeps

« If a longer cooking time is required, press the
[Hour] key to set the additional cooking time
and press the [Start] key with the Keep Warm
lamp lit. (The cooking time can be extended
up to 30 minutes, for a maximum of 3 times.)
When cooking is completed, the Keep Warm
function is automatically activated and the
elapsed Keep Warm time is displayed in
increments of 1 hour from the first hour (“1h”)
up to 6 hours (“6h”) after that. After 6 hours
has elapsed, “6” blinks on the display.

Do not use the Keep Warm function
continuously for more than 6 hours as some
foods lose their taste.

For dishes containing ingredients high in
acid, avoid keeping them warm for a long
period of time and serve them as soon as
possible.

If you want food that is being kept warm to be
piping hot before serving it, press the [Start]
key when the Keep Warm lamp is on in order
to reheat that food. The remaining reheating
time is displayed and the rice cooker beeps
3 times (long beeps) when the reheating is
completed. After reheating, the Keep Warm
lamp turns on and the elapsed Keep Warm
time is displayed.

Note \

e If a longer cooking time is required, do not press
the [Cancel] key before extending that time.
Doing so causes the Keep Warm lamp to go out
and additional cooking cannot be performed. If
you mistakenly pressed the [Cancel] key, perform
the following procedure.

1. Remove the inner pot and set it on a wet
cloth.

2. Leave the rice cooker lid open and cool
down the rice cooker and the inner pot for
approximately 10 minutes.

3. Place the inner pot back inside the rice
cooker.

4. Repeat the procedure from step 4 on P.24.

Once cooking is completed...

] Press the [Cancel] key.
The Keep Warm lamp turns off when the
[Cancel] key is pressed.

Off
@<

2 Be sure to clean the inner pot and
inner lid to remove any odors.
(Removing odors (When odors remain
in the rice cooker) —on P.31)
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0 Cleaning and Maintenance

Any repair services not described in this manual should be performed by an authorized
service representative.

To maintain cleanliness, always clean the rice cooker on the same day it is used. Also clean the rice cooker
periodically.

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from cooking. (See P.31)

Note \

e Be sure to disconnect the power plug and allow the rice cooker, inner pot, inner lid, and steam cap to cool
down before cleaning.

e Always keep the inner pot and lid clean to prevent corrosion and odors.

e Do not clean the rice cooker or its parts using thinner, cleanser, bleach, chemically treated cloths, metal
spatulas, nylon scrubbing sponges, or the like.

e Always clean each part separately.

e Do not use a dishwasher/dryer to clean the inner pot and other parts. Doing so may cause the rice cooker
and/or its parts to become deformed or discolored.

@ When cleaning the rice cooker with a detergent, use only a mild detergent (for dishes
and kitchen utensils).

* Rinse the parts thoroughly since detergent remaining on them may result in deterioration and discoloration of
parts’ materials such as plastic.

* Using any detergent other than mild detergents can cause discoloration, e S Do not use the abrasive
corrosion, etc. \/ side of a heavy-duty
& Clean using a soft sponge and cloth. E:?‘ scrubbing sponge.

@4 Do not use the abrasive side of a heavy-duty scrubbing sponge or melamine sponge.

Doing so may damage the fluorocarbon resin coating of the inner pot.

Steam cap

(Separate it into 2 parts.

See P.30 to 31)

The steam cap can be rinsed.

(1) Wash it well using a sponge with detergent
diluted with cold or lukewarm water.

(2) Wipe off the water using a dry cloth and
completely dry all parts.

Note \

e Do not use the following methods to clean as the steam cap

may be deformed.

* Rinsing with hot water. < Soaking in water.

» Washing hot parts under running water immediately after
cooking.

e Be sure to clean the steam cap after cooking rice with barley
or other grains (amaranth, etc.). The steam cap may clog
and cause problems, like preventing the lid from opening,
resulting in improperly cooked food.

e After cleaning the steam cap, wipe it off using a dry cloth
immediately. Not drying the cap can leave water droplet
marks.

W Parts to wash after every use

(1) Wash it well using a sponge with detergent

= diluted with cold or lukewarm water.
‘ j (2) Wipe off the water using a dry cloth and
= completely dry all parts.
Note \
Inner pot e Thoroughly clean the inside and outside

of the inner pot after every use.
e Do not wash dishes, etc. inside the inner
@ % pot. Also, do not place the inner pot
upside down on top of dishes, etc., to dry.
Measuring Spatula Ladle Doi.ng 0 may damage_the fluorocarbon
cup resin coating or cause it to peel.

e Do not immerse the measuring cup and spatula in hot water.
Doing so may cause them to become deformed.

Inner lid

(1) Wash it well using a sponge with detergent
diluted with cold or lukewarm water.

(2) Wipe off the water using a dry cloth and
completely dry all parts.
Condensation can be formed more easily on the dirty inner lid.

Note \

e Be sure to remove any cooked rice or grains of rice adhering
to the inner lid.

Any rice on the inner lid can prevent the lid from closing,
allow steam to leak out during cooking, or enable the lid to
open and the contents to spray out, resulting in burns or
other injury.

e Be sure to clean the inner lid after cooking rice with barley
or other grains (amaranth, etc.). Otherwise the inner lid may
be clogged, causing a problem like the lid does not open or
rice cannot be cooked properly.

e [f there is any significant food staining, soak the part in
lukewarm water.

e Thoroughly wipe the inner lid using a dry cloth after cleaning
it so that no moisture remains in any gaps. Otherwise, water
drops may leave marks on the inner lid.
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10 Cleaning and Maintenance

B Parts to wash when dirty

Heating plate

Center
sensor

Power cord

Power plug

Open/lock
button

Inside and outside the rice cooker
Wet a towel or cloth, wring out excess water, and wipe.

Center sensor

Remove burned rice and any other adhering grains of
rice.

If adhering objects are hard to remove, use commercially
available sandpaper (around #320), then wet a towel or
cloth, wring out excess water, and wipe.

Around the upper casing and open/lock button
Remove any adhering grains of rice, etc.

Note \

e Do not allow water to get inside the rice cooker unit.

e Do not immerse the power cord in or splash it with
water. Doing so may result in short-circuiting or electric
shock.

Air inlet and air outlet

Air outlet

Remove dust using a cotton swab.
Note \

e Do not use the rice cooker if dust is adhering to the air
inlet or outlet.
Otherwise the temperature increases inside the rice
cooker, resulting in malfunction or fire.

Power cord and plug

Wipe with a dry cloth.

Removing and attaching the inner lid

B Removing the inner lid

Push down and pull the inner lid levers to the front to Inner lid

detach. ‘
¥

Do not pull the
inner lid gasket

B Attaching the inner lid

Set the inner lid securely in the lid as shown in the
figure below.

e
Q006
OOO OO OOO

(1) Set in place

Note \

e Do not pull the lid gasket.
Once it is detached, it cannot be reattached. If the lid gasket
is detached, contact the place of purchase.

Inner lid gasket

Inner lid

29
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10 Cleaning and Maintenance

Removing and attaching the steam cap

B Removing the steam cap

1 Insert your finger into the hole
in the lid and lift the steam cap
upward.

\

£
N L5

Steam cap

Note \

e Be careful of the hot steam contained in the
steam cap immediately after cooking.

Flip the steam cap over and
remove the cap lid as shown in
the figure below.

This part is not
removable; do not
attempt to remove it.

W Attaching the steam cap
1 Hook the cap lid onto the cap.

2 Push the lid until you can hear it
clicks.

Attach the cap lid securely onto
the cap body.

W Installing the steam cap gaskets

Set the gaskets securely onto the steam cap as Small gasket @
shown in the figure below. If the gaskets are not

set securely, they can become loose and this may Large gasket@
result in problems due to steam leaking out, etc.

Note \

e Do not remove the O-ring. If it is removed, set it back
in place securely.
If it is difficult to attach, slightly moisten the O-ring with
water to make it easier to attach.

Removing 0dOrs (When odors remain in the rice cooker)

The following procedure should be performed if odors become bothersome.

/N\Caution \

e Be careful of the hot inner pot and rice cooker after cleaning. Touching them may result in burns.

H Rice cooker

1 Fill the inner pot to about 70
to 80% with water, select the
“Plain/White” menu and press
the [Start] key.

Confirm that the Keep Warm

2 Wash the inner pot, inner lid,
and steam cap with a standard
kitchen detergent, and then
rinse sufficiently with water.

lamp is on and press the 3 Allow the rice cooker and all
[Cancel] key. parts to dry in a well-ventilated
location.

Note \

e If odors become bothersome, use about 20 g of
citric acid added to the water for more effective
deodorizing.

It may be impossible to remove some odors
completely. In this case, contact the place of
purchase.
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Was there a power outage
during cooking?

44

Was the rice left in the rice
cooker with the Keep Warm
function turned off?

Did you try to reheat rice that
was just cooked and was still
hot?

Was the Keep Warm function
used continuously for more than
24 hours?

21

Was the rice cooker and its parts
cleaned sufficiently?

Was the Timer function set for
more than 12 hours in advance?

20

Was the rice or food reheated 3
or more times?

Was a spatula left in the inner
pot?

22

Cause

Was the rice (other than rinse-
free rice) washed sufficiently?

Was cold rice added?

12,14

Are there any grains of rice adhering
to gaskets, the brim of the inner pot,
or the inner lid, etc.?

14,
26 to 28

Was the cooked rice stirred and
loosened well?

Is the rice concentrated around
the outer portions of the inner
pot (less rice in the middle of the
pot)?

18

Are there grains of cooked rice or water
drops adhering to the outside of the
inner pot or the center sensor, etc.?

14,

Was less than the minimum
required amount of rice being
kept warm or reheated?

26 to 28

Soft rice and sticky rice can easily stick to the pot.

A thin, tissue-like film is formed by melted and dried starch. This is not harmful to your
health.

Was the amount of rice and
water correct?

Problem
Rice sticks to the inner pot.

There is a thin film covering

the rice.

Check point

Problem

12 to 14,
44

Is other than white rice or rinse-
free rice being kept warm?

Reference page

Check point

Problem
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21,22 21 21 21 26 to 31 22

21

Reference page

Was there a power outage| o | @ | @ | @ < Was the rice cooker and its parts o
. . ]
during cooking? ~ cleaned sufficiently? ©
N
Was the rice stirred and ol @ © Was cooking continued
loosened well? immediately after the initial !
cooking?
Is the inner pot deformed? [ AN BN BN J I Were there a lot of cracked
grains of rice?
Avre there grains of cooked rice or R & Was the rice mixed with other
water drops adhering to the outsideof | @ | @ | @ | @ Yo ingredients or other grains? o
the inner pot or the center sensor, etc.? Q Were seasonings stirred well?
Was the [Start] key pressed after
cooking without turning off the Keep [ AN ) X Was the lid closed securely? ©
Warm function?
] ] Was cooking done with the ©
Was the Timer function used? { ] air inlet or outlet blocked (rice N
cooker placed on a carpet)? ™~
Was the Mo:mﬂ menu AR K B © Was the rice left in a colander
selected? after washing?
Was cooking done with hard | o Was the rice left soaking in the
water like mineral water? water too long after washing?
Was cooking done with Was hot water (over 35°C) used
alkaline ionized water (pH 9 ([ J to wash the rice or adjust the I
or higher)? water level?
Was more than the Bmxmac\ws PY o0 3 Was the rice (other than rinse- <
acceptable amount cooked? free rice) washed sufficiently? o
<<mm Em amount of rice, 3 Are there any grains of rice A &
ingredients, and water, orthe | @ @ | @ | @ o3 adhering to gaskets or the brim huje’
ratio of other grains, correct? o of the inner pot, etc.? 8

Check the following if you experience a problem with the cooked rice or with the operation of the rice cooker,

etc.

Check point

Problem

] 1 If Rice Does Not Cook Properly

00
Reference page

Check point

Problem

o]0
Reference page
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2 If Cooking Is Not Performed Properly

Check the following if you experience a problem with cooked food.

3 Troubleshooting

Check the following before requesting repair service.

Check point| 3 = ® = 3= = = 5=z |53%32%» = 8=
@ o @ Q o © [ 5 O 350 [N o
o = o = Al 7] ] 2o [} ] = »
c o Lo 2 - - o Q%5 oy 5
25 | &3 oa 3 3 25 |82¢8 3 Q3
® o o S @ c o ~Q g - N =
c = 5 = 0 Q Q «a Q. = a (0]
Q ® o » o [e] oo Q Q
Fiel = =3 o o SIS S 43 [
o) = © S @ P o
ol =} 32 Q = = Q = 5< = -
= Q p S 5 5 @, Q9 20 ] 9
- O = 3 Q = o Pa @
S o ? = @ @ c3S | 2ag3 @ 2
=3 Q= Q3 = = o @ 395 Q ]
Q o) ~ 3 3 o 8%0) » =
@ =3 3 [ o Q= O @ e
- @ 3 5 - - ) 209 o =1
> ) ES I} [} S s = [
Q QX 3 o o = .9 a Q
= Q = — = = O @ D
@ a 3 = @ o o 39 <
=3 @ c 3 3 = 7] o P> IN) =%
@ 23 5 Q @ 022 s
> -~ @ 3 B a 3.9 =
73 Qa @ 3 o S
c ) =] @
Py =
3 5 = =@
Q o g =3
Problem = @
ot boiled o o o o o o o
Bo ove . . . .
Bo do . . . .
Burned o o o o
Reference page 23" 23 231025 - 14, 15 44
26 to 28

*1 See “Menu guide”.

Symptom Check point Action Re;s;rg:ce
The rice is not cooked at all. Is the power plug properly connected | Insert the power plug fully into an 15,
The food is not cooked at all. to an outlet? outlet. 23
The rice is not cooked completely at | Does the display show the correct Set the correct present time. 43
the preset time. present time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 32
Properly” and take the necessary action.
The Timer function cannot be set. Does the display show the correct Set the correct present time.
present time? 43
Is “0:00” blinking on the display? Set the present time.
Was the “Quick”, “Express-Limited The Timer function is not available
Cups”, “Mixed/Sweet”, or “Slow Cook” | under those menus.
menu selected? 20
Was an unacceptable time set? Set a time that is acceptable under
the Timer function.
The display is blurred. Are there any grains of burned rice | Completely remove all remaining
or any other remaining grains of rice | rice. 14
adhering to gaskets or the brim of 26 t
the inner pot? 280
Is the outer surface of the inner pot | Wipe with a dry cloth.
wet?
Reheating is disabled. An alarm (3 beeps) will sound if you | The rice is cold. Rice of below
press the [Start] key. approximately 55°C cannot be
reheated.
Is the Keep Warm lamp off? Press the [Keep Warm] key and 22
check that the Keep Warm lamp
lights up. Then, press the [Start] key
again.
Sound is heard during cooking, Do you hear a humming sound? The fan is operating.
reheating, or when the Keep Warm It is not a malfunction. 10
function is on. Do you hear a buzzing or twittering | The IH is operating.
sound? It is not a malfunction.
Do you hear a completely different | Contact the place of purchase. )
sound from the above?
An alarm (3 beeps) will sound if you |Is the inner pot set in the rice Set the inner pot in the rice cooker. 15
press the [Start] or [Keep Warm] key. | cooker?
An alarm (3 beeps) sounds when the | The rice cooker beeps if no operation is performed within approximately 30
Timer function is set. seconds after pressing the [Timer] key, however, the Timer function can be 20
set without interruption.
Water or rice has gotten inside the | Water or rice inside the rice cooker unit may cause problems. Contact the )
rice cooker unit. place of purchase.
When setting the present time, The time cannot be set during cooking, when the Keep Warm function is
pressing the [Hour] or [Min] key does | on, when the Timer function is set, when the Timer function is in use, or
not access the time setting mode. during reheating. 43
The time cannot be set when the “Porridge” or “Slow Cook” menu is
selected.
A blurred black line is shown in the | Although blurring may occur in the If the blurring becomes bothersome,
display. display due to static electricity, itis | wipe the display using a firmly wrung 10
only a temporary phenomenon and | out cloth. The static electricity is
not a malfunction. removed and the blurring is reduced.
“6” blinks while the dish cooked Was the Keep Warm function used continuously for more than 6 hours
using the “Slow Cook” menu is kept | after cooking? 24
warm. After 6 hours has elapsed, “6” blinks. (Do not keep warm for more than 6
hours.)
The elapsed Keep Warm time blinks | Was the Keep Warm function used | The elapsed Keep Warm time will
on the display when the [Hour] key | continuously for more than 24 blink on the display when the Keep 21

is pressed while the Keep Warm
function is on.

hours?

Warm function has been on for more
than 24 hours.
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3 Troubleshooting

Symptom Check point Action Reézrggce
The present time, preset timer Does “0:00” blink on the display The lithium battery has run out.
settings, and elapsed Keep Warm when the power plug is connected Contact the place of purchase. 10
time are lost when the power plug is | again?
disconnected.
The lid does not close or opens Are there any grains of rice adhering | Completely remove all remaining 14,
during cooking. to the upper casing, inner lid gasket, | rice. 26 to
or around the open/lock button? 28
Condensation collects in the upper | Condensation may collect in the upper casing immediately after rice is
casing. cooked or while the Keep Warm function is on but it is not a malfunction. 18
Wipe the upper casing using a dry cloth when condensation collects.
Is the inner lid dirty? Thoroughly clean the inner lid using
More condensation can be formed a detergent. 27
on the dirty inner lid.
Is the “Eco” menu selected?
When using the “Eco” menu, more condensation may be formed on the
inner lid. 11
If condensation becomes an issue, it is recommended to use the “Plain/
White” menu.
Nothing happens when a key is Is the power plug properly connected | Insert the power plug fully into an 15,
pressed. to an outlet? outlet. 23
Is the Keep Warm lamp on? Press the [Cancel] key to turn off the
Keep Warm function, then try the 21
operation again.
Sparks fly from the power plug. Inserting/disconnecting the power plug may sometimes cause small electric )
sparks. This is specific to the IH feature and therefore not a malfunction.
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should
go away over time as the rice cooker gets used. If this is an issue, clean 31
the rice cooker according to “Removing odors (When odors remain in the
rice cooker)”.
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded. They )
parts. do not affect the performance of the rice cooker.
Bubbles can be seen coming from It is due to boiling and therefore not a malfunction.
the steam vent of the steam cap -
during cooking.
The lid cannot be closed. Is the inner lid attached? | Attach the inner lid. 29
If these indications appear
. " Reference
Display Action page

“Err” appears on the display and a long-

lasting or continuous beeping alarm
sounds.

Plain/White Ultra

:\EACT, .| (2) Relocate the rice cooker to where the air inlet and outlet are not
o ultigrain | b\ ocked and the room temperature is low.
— Brown (3) Insert the power plug into the outlet again and operate the keys.
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Quick  Express-Limited Cups

following procedure.
(1) Disconnect the power plug.

purchase.

If the rice cooker is placed on the carpet or where the room
temperature is high, the air inlet and outlet can be blocked, causing
the temperature inside to rise. In this case, the rice cooker may not
respond to any key operations. Resolve the problem according to the

If the rice cooker does not respond to key operations, it is a malfunction
of the rice cooker. Disconnect the power plug and contact the place of

Plastic parts

Plastic parts that come into contact with heat or steam will deteriorate over time. In this case, contact the

place of purchase.

Adjusting the steaming time (“Express-Limited Cups” menu)

Complete the following procedure from steps (1) to (6) each

within 30 seconds with the power plug connected to the outlet.
If no operation is performed within 30 seconds, the current
time is displayed again and the steaming time cannot be set.
Restart the procedure to set the steaming time again.

The setting cannot be changed during cooking (slow cook),

ﬁ' —. i
DI {
Mode g

Value change

adjustment 0: +0 min.
5: Steaming time adjustment  1: +1 min.
2: +2 min.

when the Keep Warm function is on, when the Timer function is set, when the Timer function is in use, during

reheating, or during additional heating.

Note: To cancel adjustment of the steaming time, press the [Cancel] key.

W Adjusting the steaming time

When selecting the “Express-Limited Cups” menu and adjusting the steaming time, perform the following

procedure.

(1) Press the [«] or [*] key to
select the “Plain/White”
menu.

©

(2) Hold down the [Timer] key for
approximately 3 seconds or
more.

Plain/White umj Quick  Express-Limited Cups

Eco

,—, Multigrain
g Brown
— GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

()
(o

(3) Press the [Start] key.

C
) ()

(4) Press the [Hour] and [Min]
keys to adjust the time.

Plain/White Ultra  Quick Express-Limited Cups

Eco
Multigrain
Brown
GABA Brown
ed/Sweet Long-grain

Slow Cook Porridge

Steaming time adjustment
0: +0 min. (default setting)

1: +1 min.
2: +2 min.

(5) Press the [Start] key.

(6) When the [Timer] key is held down for
approximately 3 seconds or more, the
setting is completed and the current
time is displayed again.
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Menu guide

e This Menu guide uses an approximately 0.18 L measuring cup (included).

e Atablespoon is 15 mL.

e Ateaspoonis 5 mL.

e \When too much of seasonings such as soy sauce, sweet cooking rice wine,
etc. are added, food may not be cooked properly.

e |t is not necessary to rinse rinse-free rice.

e Use the calories in the recipes only as a guide.

Gomoku Rice
(Japanese Mixed
Rice)

4. ) Brown Rice Cooked
<~ with Salmon, Miso,
and Butter

B Ingredients (for 6 servings)

e Rice...3 cups o Kombu (kelp)...3 cm square: 1 pc.
e Chicken thigh...60 g o Abura-age (thin deep-fried tofu)...1/2 pc.
e Carrot...40 g e Gobo (burdock root)...35 g

e Konnyaku...1/8 block o Dried shiitake mushrooms...2 pcs.
e Snow peas...8 pcs.

e Seasoning mixture

Soy sauce...2 tbsps. Sake...1 tbsp.
Sweet cooking rice wine...1/2 tbsp.  Salt...1/2 tsp.
e Sake, soy sauce, salt, and vinegar...To taste

B Directions

1. Cut the chicken thigh into 1 cm cubes and then season with
a dash of sake and soy sauce.

2. Rinse off excess oil from the abura-age. Cut it lengthwise
into halves and then into thin strips.

3. Peel the carrot and cut it into 3 cm-long thick strips.

4. Shave the skin off the burdock root using the back of a
knife. Then, shred it into thin strips and soak it in vinegar
water.

5. Boil the konnyaku from water for 4 to 5 minutes. Then,
rinse it with water and cut it in the same way as the carrot.

6. Soak the dried shiitake mushrooms in water to rehydrate.
Cut off the stems and slice them into thin strips.

7. Remove the strings from the snow peas and boil them in
salted water. Place the peas in cold water so they retain
their color and then cut them into thin pieces.

8. Rinse rice in the inner pot, add the seasoning mixture, and
add water up to level 3 of the “Ultra” scale. After mixing the
rice and water well, place the kelp and other ingredients on
top except the snow peas. Cook it using the “Mixed/Sweet”
menu.

9. Remove the kelp and add the snow peas. Mix all the
ingredients well and place the dish on a serving plate.

Note \

e Adjust the amount of water to add depending on the
ingredients.

e The amount of ingredients to add at the beginning should be
no more than approximately 45% of the weight of rice.
Cooking may not be performed properly if too much
ingredients are added. (The total amount of ingredients
should be no more than approximately 70 g per cup of rice.)

Ingredients (for 6 servings)
Brown rice...3 cups

Lightly salted salmon...3 pcs.
Maitake mushrooms...100 g
Onion...1/2 pc.

Carrot....50 g

Asparagus...3 pcs.

Garlic, minced...1 clove

Ginger, minced...1 clove

Butter...25 g

Salad oil..As desired

Seasoning mixture

Sake...1+1/2 tbsps. Sweet cooking rice wine...1+1/2 tbsps.
Miso paste...30 g Sugar...1/2 tbsps. Soy sauce...1/2 tbsps.
Green onions, chopped...3 stalks

H Directions

Rinse brown rice in the inner pot, add water to level 3 of the

“Brown” scale, and cook it using the “Brown” menu.

2. Heat salad oil in a pan. Cook and flake the salmon.

3. Separate the maitake mushrooms and cut them into 2 cm
width pieces. Chop the onion and carrot.

4. Peel off the skin from the bottom of the asparagus. Remove
the triangular leaves and chop the asparagus into 1 cm
width pieces.

5. Melt butter in a pan and add and stir the garlic and ginger.
Add the ingredients from step 3 to the pan. Cook them until
they are soft. Add and cook the asparagus from step 4.

6. Add the seasoning mixture to the ingredients from step 5
and cook them until the liquid evaporates.

Add the green onions and then add the salmon from step 2.

7. When the cooking is completed, mix the cooked rice with
the ingredients from step 6 and place in a serving bowl.

-

Tips

e Sprinkle seven flavor chili pepper as desired.

7.1 Seven-Herb Rice
&’ Porridge

115kcal/

B Ingredients (for 4 servings)

e Rice...1 cup

e Salt...1/3 tsps.

e Seven herbs (water dropwort, shepherd’s purse, cudweed,
chickweed, henbit, turnip, and Japanese radish)... As desired

B Directions

1. Prepare a few available herbs (approx. 100 g). Lightly boil
and place them in water. Squeeze out water and chop
finely.

2. Rinse rice in the inner pot and add water up to level 1 of the
“Porridge * Firm” scale. Set the cooking time for 60 minutes
and cook it using the “Porridge” menu.

3. When the cooking is completed, sprinkle it with the
chopped herbs and salt and gently stir the porridge.

Note \

e Serve cooked porridge as soon as possible before it turns
into a sticky paste and the taste changes.

-

N

Multigrain Rice
Cooked with Dried
Fish and Hijiki

Ingredients (for 6 servings)
Rice...3 cups

Mixed grains...4+1/2 tbsps. (40 g)
Dried fish (barracuda, tilefish, etc.)...1
Green onions, chopped...2 stalks
Cooked mehijiki (bud of hijiki)
Mehijiki (dried)...12 g
Abura-age (thin deep-fried tofu)
...1/12 pc.

Stock

Sugar...1 tbsp. Soy sauce...2 tbsps.
Sweet cooking rice wine Dashi (Japanese soup stock)
...1 tbsp. ...200 mL

Sake...1 tbsp.

Carrot...30 g
Sesame oil...1 tbsp.

Directions
Rinse rice in the inner pot, add water to level 3 of the
“Plain/White” scale, and place mixed grains on top. Add 3
tablespoons of water for the added mixed grains and cook
it using the “Multigrain” menu.
Grill the dried fish, debone, and flake it.
Soak the me hijiki in water to rehydrate and then drain.
Rinse off excess oil from the abura-age and cut it into thin
strips. Cut the carrot into thin strips as well.
Add the sesame oil into a small pot. Stir-fry the ingredients
from step 3, add the stock, and simmer the ingredients.
Drain the ingredients from step 4, mix them and the fish
from step 2 into the cooked rice with cutting strokes using a
spatula.
Place the dish on a serving plate and sprinkle it with the
green onions.

39



40

Sekihan

B Ingredients (for 6 servings)

e Sweet rice...3 cups

e Red beans...80g

e Salt with sesame...To taste

H Directions

1.

Rinse and place the red beans into a pot. Add water 5
times the volume of the red beans and place the pot on the
stove. Bring the red beans to boil and discard the water.
Add water approximately 5 times the volume of the red
beans again and cook slightly hard at high heat.

Separate the red beans from the water. Pour the water
into a bowl and quickly let it cool while ladling the water to
expose it to air.

Rinse the sweet rice in the inner pot, add the water used
for cooking the red beans to level 3 of the “Sweet” scale (add
more water if not enough), and mix well.

Place the red beans from steps 2 on 3 and then cook them
using the “Mixed/Sweet” menu.

When the cooking is completed, mix gently and place the
dish on a serving plate with the salt with sesame.

Chinese Style
Steamed Sweet

Rice

Ingredients (for 6 servings)
Sweet rice...3 cups

Pork belly...110 g

Dried shiitake mushrooms
...2 pcs.

Pine nuts...1 tsp.

Peeled sweet roasted chestnuts...6 pcs.
Ginger, thin strips...10 g

Chicken soup...300 mL

Pre-seasoning for pork

Sake...2 tsps. Soy sauce...2 tsps.
Ginger juice...1 tsp.

Seasoning mixture

Sake...3 tbsps. Soy sauce...3 tbsps.
Sugar...1 tsp.

e Dried shrimp...10 g
e Bamboo shoot...20 g
e Carrot...10 g

e Green onions, chopped...3 stalks
e Lard or vegetable oil...2 tbsps.

-

Directions
Soak the dried shiitake mushrooms and shrimp in water to
rehydrate and soften them. Pre-boil the bamboo shoot.
(Keep the water used for soaking the dried shiitake
mushrooms and shrimp.)
Cut the pork into 1 cm cubes and then season it.
Cut the carrot, shiitake, and bamboo shoot into 1 cm cubes.
Heat the lard in a pan. Stir-fry the ingredients from step 2
and let them cool.
Rinse the sweet rice in the inner pot. Add the water used
for soaking the dried shiitake mushrooms and shrimp from
step 1 and the seasoning mixture. Add the Chicken soup up
to level 3 of the “Sweet” scale. Thoroughly mix everything
together.
Add the ingredients from step 3, dried shrimp, pine nuts,
and ginger to 4. Cook it using the “Mixed/Sweet” menu.
When the cooking is completed, place the sweet roasted
chestnuts on the rice. Toss the rice with cutting strokes.
Place the dish on a serving plate and sprinkle it with the
green onions.

Freshly Cooked Dishes Made So Easily

Authentic dishes can be cooked easily by taking advantage of

seasonal ingredients.

Note \

Stir well before cooking to prevent seasonings from settling at the bottom of the inner pot.
When simmering ingredients in broth, cool the broth down before cooking.

When using starch, add it at the end of cooking.

Adjust the amount of paste products such as fish paste cakes as they expand with heat.

Do not use hard utensils such as a metal ladle, spoon, or whisk.

Remove odors after cooking. (See “Removing odors (When odors remain in the rice cooker)” on P.31)

If a longer cooking time is required, do not press the [Cancel] key before extending that time. Doing so causes the Keep Warm lamp
to go out and additional cooking cannot be performed. (If you press the key by mistake, remove the inner pot from the rice cooker
and place it on a wet cloth. Leave the rice cooker lid open and cool down the rice cooker and the inner pot for approximately 10
minutes. Then set the inner pot back inside the rice cooker and cook.)

Vegetable and
Chicken Pot-Au-Feu

156kcal/
or 1 serving

\) Braised Pork

500kcal/
or 1 serving

10Ltype :@ 1.8Ltype 1.0Ltype : 1.8Ltype
H Ingredients (for 4 servings): (for 6 servings) B Ingredients (for 4 servings): (for 6 servings)
e Chicken wings 8 pcs. : 12 pcs. o Pork belly 4009 : 600 g
e Carrot 1 pc. 1+1/2 pcs. e Bean curd knots 100 g 150 g
e Celery 1 pc. 1+1/2 pcs. e Ginger, sliced 4 pcs. 6 pcs.
e Onion 1 pc. i 1+1/2 pes. e Stock :
e Potato 2 pcs. 3 pcs. Thick soy sauce 1+1/2 tbsps. 2+1/4 tbsps.
e Water 650 mL 1000 mL (Chinese soy sauce)
e Bouillon (powder) 1+1/2 tbsps. 2+1/3 tbsps. Shaoxing rice wine 1 tbsp. 1+1/2 tbsps.
e Salt and pepper To taste To taste Water 300 mL 450 mL
e Salt To taste To taste
® Directions e Sugar To taste To taste
1. Cutoff the ends of the chicken wings. e Green onions, chopped As desired As desired
2. Cut the carrot into quarters, the celery into 5 cm width
pieces (after removing the strings from it), the onion into H Directions
eight equal parts, and the potato into four equal parts. 1. Rinse the pork belly and cut it into bite-sized pieces. Place
3. Put all ingredients from steps 1 and 2 in the inner pot, add them in boiling water with the ginger to extract blood.
water, bouillon powder, salt, and pepper, and mix well. Heat 2. To remove the smell of beans from the bean curd knots,
it using the “Slow Cook” menu for 60 minutes. wash and then boil them in a pot.
4. When the cooking is completed, place the dish in a serving 3. Place the pork belly, ginger, and bean curd knots in the
bowl. inner pot, and then add the stock.

4. Cook it using the “Slow Cook” menu for 60 minutes.

5. When the cooking is completed, add salt and sugar to taste and
turn over the pork belly. Set the cooking time for 10 minutes and
continue to cook it using the [Hour] key.

6. When the cooking is completed, place the dish on a serving

Note \ plate and sprinkle it with the green onions.

For simmered dishes, they become softer with enhanced flavor if kept warm after heating.




42

Chicken and
shimeji mushrooms
with tomato sauce

Quick recipe

189kcall/
or 1 serving

1.0 L type 1.8 L type
B Ingredients (for 4 servings): (for 6 servings)
e Chicken thigh, cut into 2509 380¢g
cubes
e Salt and pepper To taste To taste
e Shimeji mushrooms, cut 1 bag i 1+1/2 bags
(approx. 130 g) : (approx. 200 g)
e Onion 1/2 pc. 3/4 pc.
(approx. 100 g) : (approx. 150 g)
e Black olives, sliced 25¢g 409
e Tomato sauce 1can i 1+1/2cans
(approx. 300 g) : (approx. 450 g)
e Chicken bouillon 1 tsp. i 1+1/2 tsps.
(powder)
o Water 100mL 150 mL
e Parsley, minced As desired : Asdesired
e Grated cheese As desired : As desired
Directions

Season the chicken thigh with salt and pepper.
Slice the onion along the fibers into thick pieces.
Place the chicken bouillon and water in the inner pot and
mix them well. Add the ingredients from step 1 and 2,
shimeji mushrooms, black olives, and tomato sauce in this
order.
4. Cook it using the “Slow Cook” menu for 15 minutes

(18 minutes for 1.8 L type).
5. When the cooking is completed, mix and season with salt and
pepper to taste. Place the dish on a serving plate and sprinkle it
with parsley and grated cheese as desired.

@N-~n

Setting the present time

The present time is displayed in a 24-hour format.

The time cannot be set while the following operations are performed.
* During cooking (slow cook), when the Keep Warm function is on, when the Timer function is set, when
the Timer function is in use, during reheating, or during additional heating

* When the “Porridge” or “Slow Cook” menu is selected

B Example: When changing the time from “9:30” to “9:35”

1 Connect the power plug to an

outlet.
2 Display the time
setting mode.
Press the [Hour] or [Min]
key to display @.
Plain/White Ultra  Quick Express-Limited Cups
Eco
=
O ! ! GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Set the current

time.
Set the hour with the [Hour]

key and the minute with the

[Min] key.

Hold down the corresponding key to change
the time more rapidly.

4 Once you are finished setting

the time, press the [«] or [»] key.

The present time is set.
@ will go out and “:” will blink on the display.

Plain/White Ultra] Quick Express-Limited Cups
a

Eco
,-’. -'- Multigrain
o e e T

GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

@R”J@

Note \

e The present time setting may vary about 30 to 120
seconds a month from the actual time depending
on room temperature and the conditions of use.
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Specifications

Unit size

1.0 L (5.5-cups) type

1.8 L (10-cups) type

Rated voltage/Rated frequency

220 -230V ~ 50 - 60Hz

Rated power input (W)

1,080

1,198

Plain/White 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Ultra 0.18to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
© |Express-Limited Cups 0.18 to 0.36 (1 to 2 cups) 0.36 to 0.54 (2 to 3 cups)
& |Eco 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
a Multigrain 0.18 t0 0.72 (1 to 4 cups) 0.36 to 1.44 (2 to 8 cups)
8 [Brown 0.18 t0 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
E GABA Brown 0.18 t0 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
< |Porridge  |Firm 0.09 t0 0.18 (0.5 to 1 cups) 0.09 to 0.36 (0.5 to 2 cups)
T Soft 0.09 (0.5 cups) 0.09 to 0.27 (0.5 to 1.5 cups)
Mixed 0.18 t0 0.72 (1 to 4 cups) 0.36 to 1.08 (2 to 6 cups)
Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 t0 0.9 (2 to 5 cups)
Long-grain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Outside Width 26.0 28.8
dimensions Depth 354 38.6
(cm)* Height 21.3 25.0
Weight (kg)* 4.0 5.0

Cord length (m)*

1.5

* Approximate values

Note \

e One cup of white rice is about 150 g.

In case of a power outage

If a power outage does occur, the rice cooker will resume its normal functions once power is restored.

State when power
outage occurs

Once power is restored

While the Timer
function is set

The timer will resume operation. (If the power outage lasts for an extended period of time and the
preset time has passed when power is restored, the rice cooker will immediately begin cooking.)

During cooking
(reheating)

The rice cooker will resume cooking (reheating).
Cooking may not be completed properly.

While the Keep
Warm function is on

The Keep Warm function is cancelled in case of a power outage for over 30 minutes.

Purchasing consumables and optional accessories

Gaskets will need replacing over time. Though the amount of wear will vary according to conditions of use,
gaskets will wear down as they are used. For stubborn dirt, odors, or serious damage, contact the place of

purchase.

The inner pot’s fluorocarbon resin coating may wear and peel with extended use. (See P.8)
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Slow Cook Porridge Mixed/Sweet Long-grain
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o TRIFERTEMAIER R,
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« RIAF TR BRI,
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Multigrain TR TN IT100%
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GABA Brown R 4 /N 45 58
Porridge ARZIANIE+1 28
Long-grain R 45 525
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BB, Er]REI R,

Plain/White Ultra  Quick  Express-Limited Cups

Eco
imer — p— g— Multigrain
1 " -” N -’ ., Brown
—/ == GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

« RrEm 24 0\ A B ALE R IE]
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o IEEMAMENEETE 12/ A, UGEREY
£
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MBS TR, MLIER.

3
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B, HRREWN - WEE,

Plain/White Ultra  Quick  Express-Limited Cups
o
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imer ’-'. -',- Multigrain
1 ( -’. - Brown
—/ A= GABABrown

Slow Cook Porridge Mixed/Sweet Long-grain

o MLRE LA, 15T [Cancel]l #, M
P.60 & 2 FFIRE IR Eo
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7 %(FIRE

REBEK (RI0K) WEFSEN,
RIRERE B HTIRIRRRTS.
m IR

¥&T [Cancel] &

FRBEETKTE K.
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B R RIE

RBETTRRPIRT
[Keep Warm] §&

REIE T R =

m D ERIRERIRA
BRIRETENRRRTRE, HERPEM,

B X TFREEINENRET
=T [Hour] 888d, {RIBEZIRIRITE 24 /N (24h)
AT /N A B AR o
B 240kt fE, “247 MR, " m=.
Plain/White Ultra  Quick  Express-Limited Cups

Eco
— Multigrain
g .'-’ Brown
— GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

e
v
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o FAEHATUTEANRE, UREHKIREIAR
R, TEE. X8, XRFBHEARFE L.
< RIBAIR
« AINRIR
RAOBERNRE—ERE
- iR EIREKARER
« 24N L ERVERIR
 DTFRNRIRENFRE (BRP.83HIRR)
* B (%K) BUMIRE
« BFAKIRER—EEHTRE
e “Porridge” Z8EKNBEFFEFRRERZRFEHIK,
BERERMA.
o ENIRAEMBEL LHRAEERN, BEATH,
MBEMKBTES, R, R, HIFTERR,
o ERRHMTFRNSEFTL IR TEAN, BERER
%0

8ﬁumn’gm£

BRAZETBRBFRKREFMR, EAEERERE
HIKIRo

Note \

o RIBERR—FULN, EXRREILZHELE
M
o MREUTERTMR, KRFEF/TES,
< RIRMIFRIF F R L RAVE R,
c KIREDTRNARE (TOLE 4R, 1.8LE2
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1 #ThREFHIKIR
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K3k - RN EHTE
M,

Plain/White Ultra  Quick Express-Limited Cups

Readyin Eco
— Multigrain
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S GABABrown

Slow Cook Porridge Mixed/Sweet Long-grain
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R MR- IR TR E B A
o BEIEINRFRIAKIR, FEHET
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9?_\'115.' (“Slow Cook” ¥81)

A ERATRENRIE TREEE, M3TAFER
BigiEm (P.80~81) ENABNFE,

“Slow Cook” 328

TR ERE LRSS RERE, BEERKEE
EBE—EHE, 2EBERBREEERSETE, FHEE
BEME, NMYUALLBYEMAK, MAEBILTEED
KEEMRIEZTEET

LU T B E R 20 2 $h A AR R E R,

KRG

< KESEIER - REOGPIRT . LIEER
- REIE - B GPIEM A C1E
—RikiER (BRP.80~81)

Note \

o IHIE, HMFREIER LRBANIEN, LM
BYEH. BERIEE,

o RIFRBEFEDHH, URBEETERINRRAEK.

o MREMMAS 2 ZTENIE, RBGAEL. 1§
REEHITR .

o MFBFEFLEMHATHR, BERBOREMERBA,

o MRRERFXH RYEMANIFI, BEER
il

o £ BINFERBYBRZEE, FEMMTEEREIA,
HESDHEIN—ED, —BWR—LIH. R
—FHAREENA, PIRESEGE .

B RIRNEFIRESER
1 RIER

2 RRMBANGR, ELEE

Note \

o BELIRIRAMIA “Plain/White” ZIE L AR
B, (BRTR)

o UETHAENRZEN IR AR @ L. S5

BEDTRANENBAREEY, BEIMER.
o MEF 20 PHUNEBRMET S, AIEELTERH.
HER, RN,

“Plain/White” FZIE4
IR 1.0L8 1.8L7
=®KE | ®RIE | BKE | &RI\E
208N | 55T | TE | 8T | 2BLE
2128 E[ 55T | 2 E | 8T | 3BE

3 R TR Sk \ 4R E

Note \

o YRRIETITAFM, HRT [Cancel] RIEXIE
Ko

BT [« [~]18, &
% “Slow Cook” % @ @
- t

Plain/White Ultra  Quick Express-Limited Cups

Eco
( ‘- Multigrain
’:’ M Brown
GABA Brown

h 4
Slow Cook Porridge Mixed/Sweet Long-grain

5 RE = IANKHE
# [Hour] 2 [Min] 18 E =

UGN
1~30 ¢ A ABER 1 2%k

HEBAHEITIRE, 30~180
DERTBAER 5 28008 AL B TIRE
« #T [Hour] KHEINIKEME, & [Min] #
BRI ER A,
« YIIRIRTEAD 15 7%
Plain/White Ultra  Quick  Express-Limited Cups

Eco
' '- Multigrain
’:’ M Brown
GABA Brown

h 4
Slow Cook Porridge Mixed/Sweet Long-grain

T [Start] 8
FFRZ

Plain/White Ultra  Quick  Express-Limited Cups

Eco
' '- Multigrain
’:’ M Brown
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Note \
o RIEIBHIBEARITH LE,

7 RAERE, SRE8R M-
RIS (RRETTERX)
EHRERE, RBIETIAR, REDR
FER Oh",

E£7R “Oh”

Plain/White Ultra Quilk Express-Limited Cups
Eco

ﬁ Multigrain
: ’:-' Brown

GABA Brown
Slow Cook Porridge Mixed/SweetyLong-grain

E- DR DEE-

(a8 7=)

< WRIAREARDE, TIUERRETIRSHR
ATIET [Hour] 888I0MREIE, & T [Start]
B, (B3R, SXRE\EKPHEMI305,)

c ZIASRERBESSEFRE, FU1 /AR
fER 1 (1h) Z6/0E (6h)o BT 6/\EHE,
‘6" 2FFIRINIF.

 SREBERSERBEUESTR, BEER.

- FATRERENEMNEE B2 KNERE,
MRRER,

 EERAEBIREFMNPES (MRS T
BEERE), BEFRRERISSNRE TR
[Start] EBEMM, RSB REMRORISR

BB, HFEEBIMAERER L "B - -7 =
AT, BIE, REETIRS, AEE
AMRRA AL,

Note \

o ZANEREN, BEAEEEINRIARBEEHET
[Cancell 8, URFRIBETITEXR, ST ESH
SR MNER T I E, BRBUTSBHTEE,
1. RENRIREEES Lo
2. fIFAREAN EESF 100 ER, iEREKS

MRS H,

3. EFERREANRE,
4. 1RIEP.6AFE L SHABTHITEIE,

ERERE

] ¥T [Cancell
T [Cancel] BREE TR K,

->

2 EBRFRNRRAZFROL, 15
S (RRERAE (FEH RKE)
—P.70)
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MFHATAFMHARICRIEE, BFEERERRBINABERRAR,

ERERGE, AT TREBENTATEMER, BSLOELHRBIREBTAT . WA, BERAHTEERT

RAERERZERWEAE, BSLAEUEHITER, ERRIK. (BRP.70)

Note \

(1) BSARE RKRKBRENEEIZTER, &
[ERKHFET o

(2) BT HERAKSD, EERDI TR
BNELE, WEESREKK

o B MISBIRIEL, FHAE. WK, NE. BISERNEHFHITEERT.
o JERBWRRIK, BRFNRSNERE o

o ISZ7ERMMEGH. X557, FAF. KFERD. WL, EEREFEEHE,
o FRIDEN T HEHITRIT.

o BB MBI E, URSHEFR. XE,

SERFERAFERFN, BEAXKANPHEEERASRELN (BRA. TEREA).
X ARRSSBBREMREL, B, BELRETS.
X BRI BSMOEAT P S RE S, FIE R,

Note \

o N ERMIIRAISCRAIN, 155 2ERT %,
DIRER EBTAEER, IERRIRNE[BL, EERINTF
SEEYEHE, ERRGTRG.

o BEARZ. MR (WEHSE) —ERRE, B3 0EENE.
MRERANEERE, LEITAFEFHRE, HESERIRIIEE,

o MEIEE %, HREEERKTER.

o FAENZRFHEER TS, U DEERSEPEREKE. B
BKE, MaET KE L,

W BE55 SR AL B S R IR AR

S EEA AN S RRNE SRR, S i
* FIERBANENEL = RS, U ERARORENTE o T
S5E,
m FRERRNESHERAL
— (1) BiSEEE SRR KRR A TEE, &
. BT %,
‘” (2) BFGERAKS, EERS TR,
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o FREMAWG, BIFABEXAMAIMU,
o FZREBRMAANRIEARIEDEHR
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HESIHMER FESRE, UEIH

AAEIMU / P
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A& o BEFERAUTANHITER, UREHER
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S P.69~P.70) - ERERENERRE TER.

o BAKE. FBURHS) —RERE, BELEEENE,

MREMEAEEE, LRITAFFHE, HESHRRT
B
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RIERL “KEN” TR EE

Note \

o FEENRNELLIGHE AR EAER,

o FRERKREIINERRL, URKREREIE. AR,
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RREFBRRKE,
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o IBZHERSIL. HFSFUEBRERPRETER
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B EEAE
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m iFEAE
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FRE
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=
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FETARL T BRI NS, 68
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REETRELEMTIE SRS
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DL FEE, AR T | AR EE S ES P RRE A, & SERA L
A e, T (RS | R ILEE. BE L. R TR S E R, N, BE TSR
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. ) e (1) T ERIRIESL
Plain/White Ultra  Quick Express-Limited Cups (2) BRIREEHFESRENHH, NeRSF NS EE

— ;“l’t, | (3) BRIEERIEL B NG, TR,
[ uitigrain | e8RS R Ry, REBAME RS, BIER FERELE, EEBE
i ggng; A= R EERTEE,

rown

Slow Cook Porridge Mixed/Sweet Long-grain

KT ERFERM
RASTEABSNNERINRG, HERERRREIRELERT. BRABEARRHEEE G,

SR 'RIRERITE (BEE FRA)

ST
HITE ;Id:l:o

KIRER A HEIRELETEAEES, 181 BRI L DD SO iR NS L, 56 -
TERH 64
RIZBINAM B & LT EEEIEIRE T IE, BIEHR ERE. 82
BN “RBERESAEEN Y BRESEK ME, FHITAE, 71
TR ETMLNE R ~REEIEMEE THE,. BIEHfR ERE. 82
BRERENE 0: 007, 1518 E Al
EEEET “Quick”. “Express- MRS TR TR R,
Limited Cups”. “Mixed/Sweet”.
“Slow Cook” 328, 61
REEE T AR E RS E, TETRLY A L9 A IR AYR 1
BRETREKS BEX, NROEEEHERRNE | BERT S, 55 -
KHEZ. 66 -
ARIMIZEE Ko BRATHEERT . 67
b o=yl IERS BT [Start] $, K& "EEEE WE | KIR2RW. TENL55CLLTH
=5 KRB,
RERETIREER, FIZT [Keep Warm] 2, HiA#&E | 63
%‘gﬁ'\ﬂ,ﬁ%ﬁ, BEXRIZT [Start]
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=ERES FRTEEARNES, BEREMEAR N EEEEBE, —
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AR T KSR K XESERBERENRRE, BEEEBEATBNHEHEEBE, -
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NERETHRE? 1B EFIFRE NS, 67
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iR A e AR A % (“Express-Limited Cups” 328)

THBRERBAMSEL30Y, 30U LREEMRERRIE

BHERREKBEANBEENRETBUT (1) ~ (6) %, §— -
ERRYFIER), TESERE, MBERIRE, BEFRY, OREER 1o ol L T

AR (RR). BB, REMLN. FMLORR. BIOH. BN 5 © IR IE] 0: +07%h
HRITTAREIRE ; I;Z@i

X NH AR RTIRME, BET [Cancel] #,
B AN AR N TR A E]

WEEAE R “Express-Limited Cups” SZERAINTIRATE], BRI TSE,
(1 =T [«] [»]1%, &F (3) ¥ T [Start] 8.
“Plain/White” &, @ @

0 U

(2) #£1E [Timer] #2938 £, %

Plain/White Ultraff Quick  Express-Limited Cups

/ Eco

,-’ Multigrain Plain/White Ultra  Quick Express-Limited Cups
[ ’ Brown Eco
L

GABA Brown Multigrain
Slow Cook Porridge Mixed/Sweet Long-grain Brown
GABA Brown
Slow Cook Porridge Nixed/Sweet Long-grain

RN R i8]
0 : + 0 9#h (¥4RIRFE)

1:+1%%h
2 : +2%9%h

(5) #&2F [Start] 8.

(6) &1 [Timer] $2£9 3 LA EEAISEMRIRE,
iR [O] R 7R & AR E

(4) #TF [Hour]. [Min] i@ @
% BEhial,

RiGiEE

o ARIEIEEFEANENBTENY0.18L (MFHHNER),
o KAREAN15mL,

o INIREABML,

o MAIZHE M. EHEIESE AN RSEMEMRATO,
o EHIEIKIT, TEHTEK,

o BFXHETCHNFREHBENHSE,
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o JBBREY-----60g o EER-1/2k
o HiE k409 o 43-----35g
o BEF--1/88R o THEE 28R
o I e 81
o SEGER
B2 KA e 1 KA

EHRLE--- /2R e 1/209
o BUE. EH. &, B--19E8

iR

1. YSREAILIAL 1emKMAR, MNFREE. ZdmstiTHEsl,

2. MERBREHEXN¥UIF, RETHE.

3. AT MNARE, YR 3cm KIS,

4., BRTIEEERSER, BFEHREREBEREKE,

5. B¥FEKEELI~S508E, AEKES VIRSHE NG
FERIK N,

6. FTHRIERKEER, FEHL,

7. BRfAXEH, AHKELE, IRKEEREE, ARGV
R4z,

8. AAMFEKE, MNBARBERFINAKE ‘Ultra” WZIEZ
3, AMBREHHERREE A MBS L,
¥EFE “Mixed/Sweet” KEBRE,

9. AWE, BWET, MABZA, YS9 EBRARSR.
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o BHIRIBEMIFIEETIKE,

o MMEEMAERE, BEHERRNNENBIKEENL45%.
BMELARESEERNRRAO, (1 RN EHTL
70gLF)

Browh ﬂiH'%ﬁfEl%ﬂ" ﬁig
O REREIR

]
o FEHK e 3#R o FZE--31R
o EHihEE&E. 3 H o Kix (UIR) - 1%
o RH{E------100g o = (HIR) oo 1H%
o ER-1/28 o FH-----25g
o HHE h------50g o BBHLH--- &2
o SEEAR
BEE-1 X 1/2KA BH¥E-1/2XK4
EHEEE--1 X1/2K0 0 &#®--1/2K4
BRig-30g
o SR (PN --31R
u K
1. BARREREKE, MKE “Brown” BZIE 3, %8 “Brown”
RERE,
2. AFERRIMHEHCHE, FFsEaFTR,
3. HAFIMEETIR 2cm X/, FHREFER, 5 MBI,
4. HEFFRERINOER, BTHEE, Y15 1cmBIRN,
5. TEFERRLBMEHR, MAKR. £ZHED. MAFEIN

MEMRY EREZR, REMALER 4 BRI RLD

6. ESWEMNEGBHE—ENELE DT, REBATR
FOHTR 2 R (ERIRIER,

7. RMFRFHOREKANLSER 6 IR RS E—EEABT.

Tips
o AR AZIFT -GBS
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&) tEw

Multigrain
&L

B T F AR

m i18 (4 Af3)

o Eheeoo 1/3/\4
o CE [/, X FHiE, B4E, FFE. LkXGES
). 2 M (B2 OB - BEE

u A

1. SERCERETWIMN2~3F, #E&1009kE, FLkE
—TERKEE, AEFTKIHIIE,

2. BANSRIEKE, BKii2) “PorridgesFirm” fIZIELL 1 4L,
A “Porridge” L8 H ER 60 HEITR R,

3. BEEIMATEN®, ARBHYS.

Note \

o HIFEREIRMEN K, HHRSLEHRAKTERK, 15
RIREM,

1.

(6 A1)

Kooooo B4R

Zeif4 X 1/2K4] (40g)

&F (8T8, FAEZ) 1%
BRI 218

EEMRS

S (F®) 129 #% k309

KEZE1/2 B ERE 1A

kRt

g1 KA B2 KA

FHRLE- 1 KA =:%-+---200mL

BEE-1 KA

L&
ERRENKG, BKINE “Plain/White” ZIEL 3 WE,
RERBFARBIER Lo MAFIRE, BEIN3IKRIK, RAE
5 “Multigrain” &g #{T21%,
BAERaThE FE6E, BaEniTi.
ERFEEZFRAKGSR, REHFHKD. FRREHTIE,
[N
ENRBEINZRGH, BE3THMEIN—T, REMNZ
THHTRRE.
FIEE AT HIAET, BERNE 2 SR BIFHNZARIRPHRE,

RIRBARE, WMESZE.

u s

1. BEANLLNIMARS, MASEKERE, BFFEKE
2, EMEAYRLNESENK, FRAEEFERE,

2. BEUNESEFHTKRDT, IEHKEANGS, 291
TN, DNREFVERE,

3. ERRWREEEK, BEELNZHTKEIN ‘Sweet” ZIE
243 (AT KRB RIBNK), 95,

4. BE2HWLNERESE 3T SR L, #%EF "Mixed/
Sweet” ZBEHITRE,

5. EWE, BRABRGBHSS, REBRAAR, B2,

1.

2.

3.

FHHRERARAKIR

£E W) o 10g
GEkKiF---300mL
TR

BEB 21N
£t 1IN

B2/

TR

BEE--3KA) 3 3KA
B 1N

A (TVNEE) - 348

M EhDH - 2KA

%
T&IE. TIFEE, FlaEk,
CEBRTEHRE. TIFHKRERFM.)
EATIK 1cmB77IR, (EREFEHIELER.
W b B, FUIR 1cmBTTR,
FRRERHEINR, BYE2TNEY, RERELH,

EARBEER, REEINE 1 PR TEENTIFF K,

Rl BELFE “Sweet” ZIEL 3, HiIHYS,

BE 3T BMTIF. WF. ZLREEL4THRRL,
¥R “Mixed/Sweet” BEHITRE,

BIfE, MANREHEHGS, AERARR, BLEA.

79



A0 BIRF ir—R S SR SRR |
O ALUERAT R R RIE R E RN ERTE,

N

Note \

FERBROHHE, NREARTTERINRIRE.
Bzt RN, BRRAEBRFRRE.
WHBEREHHTAR, BERRNREMERET.
gl Eﬁ&@ﬁ%ﬂ%ﬂﬁ%&ﬂﬂi&ﬁ%ﬂ%ﬁ&o BEER,
15%@5%%)%%%’]/%’1 Zre. FTESRFRIEYM.
SRR, BHERERK. (*HEP7O RIRERITE (KA RKRE) ")
lll] ARG, EREFEINIEZET [Cancel]l #, URERBETIIER, SBEEAERE, (F—&T, BRARMNAEERE,
BAEER L, BNIAAGHN LS, RE102MWEAS, BAFIARLHN. AERARKEARE, #HITTRE.)

Son o REEBRARZ

AN 1A
3!

loL® | l8Lm 1T0L® | 1.8LE

i @A)  (6Af) n iR (GA) 1 (BA)
7533 8RR i 1281 o TR 400g | 600g
CEEAN M 1121 o Bt 100g |  150g
Bx e 1XI1/2#1 o HEUTEH aF 1 8K
HR 1 P oxies o Bt :
+= 24 b 34 SR (FH) 112K | 2X1/4KA
& 650mL  : 1,000mL 234 TR 1 IR1/2K4
FERRHY (FohD) 1X1/2K4 | 2X1/3K% x 300mL | 450mL
. HAH S N S o I

o BFE L g
- o BH N R ER
RIS,
HE NI 4SS, FEEBEYIRScm AN, EETIR mE
8%4), tTUIRAESH. 1. BABAEETS UE—OAN, MAEE, BARTE
BE 1 SE2SNRBMANR, AKX, BRRSH. 2. FRROKREKERIAK, )
RS, AR “Slow Cook” SN 60 4, 2. ATEREMENOZER, EFEHERR.
SRR R\ B SR, 3. ERWRFIMARTERN. £ZEMHE, RENNZGT.

4. #%FSlow Cook” &N 60 75H,

5. MIASSEEMAGAMERK, BSEEABLE BT

[Hour] 823801034 10 2%k
BT R RBEARSE, BLEER.

o

Note \

RENEEIULUEMAERE—ERNE, LRMEMAK. R,

A0 BIMEGRNIEAE

< OE

REZERIE

1TOL® | 1.8LE

u 1 (4AB)  :  (BABD)

o XBRRRY (MDA 7R 250g : 380g

o th. AN B : -t

o MEME (BYNIF) 18 PIX1/28
(#9130g) : (£9200g)

o BEH 124 1 3/44
(259100g) : (£91509)

o it (WIF) 25g 40g

. B 1 IX1/28
(#9300g) i (£94509)

o FERIEZH (FHI) 118%) IX1/2/

o K 100mL 150mL

o Fi (UIK) EE : EE

o Tt E2 : EE

u R

1. TEXCRERSIIAER. #AH.

2. BAEAGLUBEHERYIRER

3. BAXGZHIKMARNREREE—I, &1, 2. A&

O, 2. FENIRFERRIIN.
4. % Slow Cook" SEMNII59%(1.8LEA 18435 o
5. {FEHISS, FAh. BHUE, BARSR, RIEMNASE

BEEFZEH.
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i B IREE 7T i

BL24 /N9 B AL B R A A

= AL

nE 1.0LB (5.54F) | 1.8LA (10#F)
?ﬂ?fu?ﬁ%’[’ﬁﬁq, 355£1J§_|¥qu\ﬁ_lo EE;E 220 - 230 V ~ 50 - 60 HZ
«BIR (). A, IREMY. MLYER. B0, BN E e ] (W) 1,080 1,198
- ¥64% “Porridge”. “Slow Cook” 3Z&2H)5] Plain/White 0.18~1.0 (1~55%) 0.36~1.8 (2~10#F)
“ " e “ " Ultra 0.18~1.0 (1~5.5%F) 0.36~1.8 (2~10%F)
m 40 : 4§ “9:30” @A “9:35” K Quick 0.18~1.0 (1~55#) 0.36~1.8 (2~10%)
Express-Limited Cups 0.18~0.36 (1~2#F) 0.36~0.54 (2~3#F)
. . . . N # |Eco 0.18~1.0 (1~5.5#F) 0.36~1.8 (2~10#F)
1 & RIS S IE N\ HEEE EEERT ] R [Multigrain 0.18~0.72 (1~4#) 0.36~1.44 (2~8#)
N A [Hour]l 82, “4 % Brown 0.18~0.63 (1~3.5#f) 0.36~1.08 (2~6#F)
N = P " B [Min] 888718 E, ~ |GABA Brown 0.18~0.63 (1~3.5%F) 0.36~1.08 (2~6#F)
ﬁAquﬁluE*ﬁﬂ L5 IR NI S C! Porridge |Firm 0.09~0.18 (0.5~1#F) 0.09~0.36 (0.5~2#F)
jgz.._ H @ M %E _J, ?%—D‘Q&%L)\JEH&LO
T [Hour] 3 [Min] & Soft 0.09 (0.5#0) 0.09~0.27 (0.5~15#)
O Ko @ Mixed 0.18~0.72 (1~4%) 0.36~1.08 (2~6#)
S N . Sweet 0.18~0.54 (1~3#F) 0.36~0.9 (2~5#F)
4 IHEF NIRRT [4] [>] %}z Long-grain 0.18~1.0 (1~5.5%F) 0.36~1.8 (2~10%F)
Plain/White Ultra  Quick Express-Limited Cups %mlﬁﬁﬂﬂ'l\ﬂo AN R ~F TWE 26.0 288
Eco O BXK, " BRI, (em) * RE 354 38.6
.y |Mten BE 213 250
—-— ) Brown = S
o — GABA Brown m xﬁ(ii (kg) 40 5.0
Slow Cook Porridge Mixed/Sweet Long-grain Plain/White Ultraj Quick Express-Limited Cups BIRAKRE (m) * 1.5
« Eco * AR
— | — g— Multigrain
'-":-',-’ Brown
— A GABA Brown Note \

Slow Cook Porridge Mixed/Sweet Long-grain

@®®

o 1 #=29150g,

=HE

Note \ HH—REEB, BREBEHREBERIE.
Z B APIAZS B EREE
o RENNBEEEER. FATENRE, 118 LR IR RENBHRAER. EEBNEESK, EBTIRENNERN, BREZZFHER.)
AL 30ME 120 EAIRE. FIR (B S8 | HeEiR (B,
BIFRYIR P RETBIEAR,
B FBBE300HE, FILRE,

HEmMM P EmARLITE

BEXEEFER. REATEMNS, EREEAHYSIHEL. U5, Rk RREELBTEN, Bal
AT BmEHEEG,
WNIWRENRE A B PEERENEOERE. g, (BRP.49)
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Bk
L= 0= 5 (3 1= TR 85
A Y 89
I3 B T BB T B BT B oottt 91
Gtk = B T 92
SR VT 1) 13 94
LR VU -~ 96
B T 0 R oottt ettt er et e ettt et e e e et en et et et e e et et en e e e et en e eeennen 97
G 1= L o oSO 97
SR 3~ 98
(SR =0k = 7 7 = 99
QA 2 3 101
=T/ 1T 0 T 102
O i (TSIOW COOKIFEEE) ... sseesessaesesssee s ssasssessasessssssenssssssnsssssaneasans 103
IO B4 L= 7 105
11 EEEHERRTTOIRIRERF ...c.ceceeeeeeeceeecc s s ssasssn s asass s s s s sens 110
12 BB R IR EARZERRET ... sn s s s sasas s as 112
13 .':HEEWF"H% ................................................................................................................. 113
B T T B R BT B et 114
R B IRV EE /53 (TExpress-Limited CUPSIIEEE) ..o, 115
F= =2 PO 116
R R B R T B TT 72 e 121
G5 = TR 122
BB R ettt ettt et en et en et et en ettt en et et en st eeen s e e e en s 122
Nk = e o ey YL =y 122

] R EEEE

£ FARTAFAIRE L ST -

 LEEFIERIES SRS ENEHERENMAERASGBEIMERK - BREAZZAENEEAS

%FEL#O
BT ER L MMNARIIEEEANR

TELTRAR  BERREIEFEMERRFERNEERES

BREMUEDHREA °

BTt AYER ER
Aﬁ’iﬁ%‘%—r ER o Hig
EEWﬁﬁT.ﬁrﬁ@?%

RTNEREARE -
A% & s was -

ARESHEREILT

ZERBEREXTERT °

OB R RKITABINELLT
fé N FRERMERE - A EBEAE R B o BRI NASEBRLE
éfﬁafﬁﬂzwﬁmﬁM%ﬁxswmﬁo SEgETERAE R ANTR

o
*3 g%?ﬁ%%?ﬁf&&%@ C BRKERRE

1 FTAEGRIEHAREAH G - BEER  BR) - BE -5
i PEFE TRIBE - URFEFRAREERILED -
2 GERETFEIRARBOZORNRE - REVEEEFS

CEBYMEEREE

N °

@ FERTBREITRIIETT
BEPAR - BRETAREHE

=]

BT SRAESE 52 RE H
XFRT ©

>

B EREEBBLUSMOER -
ATHEEEON SR ABE o

[

@nﬁ

EEEEREE 7A LI ERREE o
INREAE R A - SRR FIAE
REBHMRR - AIEEEHEN -

ERFUR LIRS » ZILEEER o i1k
b BDWIREIRER ©

(ﬂDJ: L_F;EQHH SRR RERAL ~ RIHE
HE) ~ WK - EHEY - RAYES)
AR SEABE -

AZEFHRIER TIRIBEERGRISEN o
AREE BN RE -

FIRAFEHAER

L
=

EERiBIE - HITRAE o
IACIEERA o

AEDRERFFRARRILERNERIL ©
AJREEHRE - FR IR T ERE
SERAE o

@ %,

i
§
i
s
9
W
E

ATAEEBOASE -

BDRBTERER - hFREEHEA
fEIREEEAGEA o
AREEERE - MENRE

ERRINRINR - BOBEESRTAR
EITER -
AJRES RS -

1% B IR AR T R A ] A EUARER o
PIREEENAEE ~ MERE ~ BUESAEN o

SEATRE LTS IRRERSEEE
BXERR - O RARA RS IEEER
AEBEE-SERERERMER -
FIREEBURE - EURE -

SO

ERSNERKIHAEREIRG - SUEA
TR AR E R AR I ESEER -
FIREBEABE « FEIRELAEN o

EIRGURERANRIZE T IRE - FILEME
HEZE -

=N\ HE7RAKBASNREES o
() Treuzvasness -

BRASERRMK
AEfRES
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] ZEIEFE

ax

AN

~494
H
ek

ERETORIMBE o

® TE B © HMIRIEEITARHA
ATAEBEOKS « BB -

EEEIFED

O

ADRIF - RF - BREAREEETH
NEREEFERLE -

ERFRRBETIRARIGH o
AJAEEEN K ~ BB - FEIFET
ST LERK - FOEERRAITEGE
A IR IRARIEER ©

@§§;§;“
: s»@),m

(>4
<7

® BRIFTRERY) ME R B EkR ©

£ RS ARERS - FTIANS L (ER o
BB - FTAREECNSS BT
(g o

CEN )

- EREET  BRESEREERES
2 o

- BTHREER RS o

- BT BNEEHCHIRRR « RHNR
& o

- REREETY o

- IR R B RS o

TR TERSER - HaNERER
ETIRE B -

AR RO AE MR IR (FE AR B/

RS ER o
HEAISE TSR IR, - =

TFRTRAE 26 2 W o
FERBRET R  ARET R
fit - BRSBTS o

{5 P PR 5 S A B o
TAEEECR -

ANEREBETEN BRSNS FER
FEM °

MR ERSEENRE « RISVHE o
R R DA E R E RS o

AVDERRESR « MAEENSEFH
et FEfER o
AIREEEUNK - HBRRF - thEk o

A AT REG KBS PRSI ACGIRBHEE R ©
FIRE S MBEIINE « TERE - KK
SRS o

ERAPE ERREENRRIER - B
ARAFE - FORFEHERE -
RABELERERE - PIAEEECRE -

EDER ~ ERILNERREARY - 6
SRS - BAAEFRBYIRE o
BRIFERREELREERAHAZE

EEE -

%,

QO

APESRREXRANMERERA o
FtAREEEE S SR A 30cm U_EfEA °

EAEEBERWMMESR - FERTZ
EERBEHBIRIERER -

( )

)

30cmBlE

FrIfERIEERAAH
AIRESEUARHERENR

TMERR - SFiSERRIGEAIEEE LIKT -
BAEERRE - R - AEBREM
%1t - 51T « KEIKK -

ANEREFERERIRETER o
MR EERINRIK S @ - SRS
HRAG o

FIREELAR SRR A O AKER ©

SELENE o
TR HE « BRARHER o

I T B BT E R o
FIRE B BE AR MEBGEN -

= LIRER - AARR LAERFIZEARALAY
IEMPERRERRL « SKRLE - FEFF o
BRI REERERING - WIREFTHE
BUKBRSN B L - ERRIGEHRE o

BB ER AR ERRA R RRL
BUSMOEA AR o

AL RARSUKIR « B B
B o

CRIBETH R R

IS B SRR SR R T I

Q@

WRAITE

« ERREAR ~ 8838  REFIRMERAV R
Tk

 MAXREMPRHAITERZR

ESREWER » $HIERIREE o
TIHEEEHEE o

R —RRERER o

A EHRERRTIIRE
* JESH ~ IR EFHAOKE
* REERI

s REFEBERENEE

- REEFGSEBERENER

RIS FLIEE ©
ATAEBBON S o

Y

EERERN BB LERAFER
AIAEE BN A » BIEEN o

ANODHEFEER °
IREGANIER - IJREERREHE -

AZETREFRZEIR « PERFLAVISFAT » =X
ERBERIBMERETER °

A BAEM B BBRE L H o
AREEBEEIRE + NKEHE -

MREEEHAR  EFEIREER
HHRERMEE
AAEEEER « SRS - AJRE
BHEHF - EEKES - FERRE®
SRR o

AZEEHEN LA EREER °
FIAEEEEE o

VL0 VLV LV O

{IFSAERAIRER
AIREEERE o

ERERA DRSNS - EERALTE
mbF - SREAEEELEAREER -
AEMPVRIF R Ae ¥ DR ENARIE AR
%o

00 0® © ©® O

EDERIMIERBIEIERIRELE

T °

AIREE KR o
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] ZEIEFE

FERLHIREETERRE

AR S RARL AT AEE RS o

B P.105~109 &N B BET
HRRE -

K o FIREE B IAEE o

FEERBRTEEEM o
A EHRE IR o

AV ERBHER
BETERB RS EEREAE - EAR

WREERER - TEEERERE -
HRREITR - FIREERRENRE

AEE

mEREMEASHIESEHR

o EEMRERAIPIEA L HE KA S o
PIAEEERAINR KB R AAA R
LRA] CIHHAR ©

o DEBIET BURNFES

EER
IR PR R
R o

o RERFBZBXRINE (fRR) °
AREEBELRRST -

o BTHHRERNNERIE - ERFRATMI
A BEREARASEAZILAN  BHEXY
Sl - SR - EAHELHENHEDE
ESE  BEMIE o 290 - MRERBZRAT
ERESKE - MERSE - ARNESZNHR

B o

e NIBNREEEBEERTZHERL ARTH
B - ERARES - AR ERRIURBME

BE c MEENBULEN -NEHIR TET ERIE -

TRAINENEE - BREFEEERBERGH °

BEIEAEN - F2IERFRERE -
ARESHREURE - BOERELEES -

HMZERE -

DU R B4 S B £ R R o
P EE - BEHRAARESAHZEEN
B e

0 RARFAIEAZER ABRRNR

-
o NIMNEREE HREFRIAZ G ST -

FUEE B 2EST TIERTTEA ©

FARNIREERENRFATE LNE - NEE

FhKE ~ PUBRIE S SR B P ER o

i)@ﬂ%ilﬂ%ﬁ (oK) BUSMIOIRER (15RER

A ERAPERES -

A7) fE PR MY S AN S an DUSMIY R RE

ADERAEBHENIT Bt~ I EREERE

L)

BDERR LR EEEESE -

BDERBPBRAE RSREVESEITE ©

BRI ERE B R IR F RIgY iR

TBZRE -

B E RS B F E m o

HaR A E R

FIfER - BEMERBUTAR -

ERILE
(28 P.108~109)

AETHE
BNEAETIRE B
@RS o T

psh

SRR
\ IRERIBEERARL o

WE (88P.107)
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90

2 Hap AR AiE

B IEEIR

[ mren iR
A (R f51E) EABIREE R o
RIBLERE -

[Cancel]l &

~N

Quick _Express-Limited Cups

ARBUERRSIRIER o \ @ Plin/White_Utra

[Kee Warm] ﬁ Multigrain
IR o N S35 ’%w

Eco

[Start] 7
ﬁiﬁé?ﬁ&ﬁ%ﬁ}i%%gﬁ% °

[Timer] #

GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

RiBE —

>~ Men

o ig; PR TR AERS o
it (<) @I‘ @ P o

TR R ARIF B TP o

[«] [»] (Menu) &
FIR SR E BB EE I o

- [Start] 2 - [Cancel] $#2REIOILEERD (O CTD ) ERREEMRETH
-BENERARNEEFELHRINE - WABREE « IRRER - SREZNERTERF - TEBERFEREK

[Hour] # ~ [Min] #
AR ERERESE R o

| EERR - )
m FERR R m R
e N7 FRILL24 I BF BB © ISR - WIRIER
; HERTRELR - (2]P.121)
N p——
pramy BT BAREE - FANER T RRSIER B
A RIS R th & RN -
- BEHEERBE - NRIEABRRIEH - B
BRI : 00,  HFEATLIEF—ARIVE
i - (82— BIX FRRGETE - BRI
B RRCRREEREASHE RN - #
RAGTENT o
E£1F Note \L
#9141 (0.18L)
1 kA9 1500 . EEREDTEREEY -
NEBEEHFWRE HERRERAN (B
@ am) -
m F—RfER
AR N BRI ERHH TR -
(28R P.105~109)
mEREE
EBIZT « (RAT © ERIAARIR T

WARBRESR
- 5 NEE (BREFNES)
o - 5K TIHIENENE - (B E (IHEFNES)

3 B AiERI T RE BT Bh

fRR TRKyEEE

Plain/White O O BBk (BFK) REEE
FEBEHBEMNK (RITK) WEHE - 355k - FhMERRE o
Ultra O O BLTPlain/White s 3B 2 (SIERSRE - WHE B SR —ERRFE&ME -
FLATE H O RGREEMKER o
Quick O - FEREEAK (RI0K) RRERE -
. FEE TQuick) BEFREFDE N (RIK) RFBEE o EaRIFH
Express-Limited O — | 852 "Plain/White, EEEHE - BIHLE A RO B & ILEE -
ups FIRAE : 10LE : 1~24F ~ 1.8LE : 2~3#
Eco O o FFKEREIE o Bl TPlain/White) 22848 EE - BEAROIRASRE - (B0
BEOEEE (RAOHE 6~20% MWESR) & K E0k A AIKER o
Multigrain A O j;lgé?% (BT~ K~ Bk~ BOKERADKS) A Bk —iE &R
Brown A O BREKRFERE o
RERREN S B REE o (ARIFEEL: 'Brown) EEBEER ) It
GABA Brown A O Sh » B2 TBrown L - ARBERNEERGABA (r-2&THE)
HERAL o
Porridge O O EINREEE o
Mixed/Sweet A - A IRERFIR R AR EREE -
Long-grain O O BROKFRERE o

RRAEFSRP.122-

ARG EBRR - EFEARRRAIERK - FILBE2/RR

12 "Eco) BEARE - AEFEETREBRS KR -

Note \

FARSRE

*ERIUKE - EFAEFLERE - IREBERNEE

BRERI~2K  BREBRR
* R "Mixed/Sweets Multigrainy Brown,
TGABA Brown 8 » BRTFHEK ~ BZK 1B
NS ﬁﬁEﬂﬁE'@ttﬁE °

FAREIE (RK)

* HEENERREEANE 2R EREE ("Quicky
"Express-Limited Cups, ZEERIN) - FIL#EA
BEBKRBEKFRE  WEEH ERRAELR

*TQuick,y TExpress-Limited Cups, BEALER
ERSER - S BRI ER ﬁﬁt%ﬁﬁﬁﬁﬁﬁﬁ%%ﬂ °

B RR

Porridge B R RRR - SEMRHHK - F
IEFREIREA o

BRI FEAIRER
RET B - PTLURRRAEN R BT KR o
(BRP.99)

FAi? Express-Limited Cups

ARREEDEBKEE - BRNERIFERE -

F LA AR ER G REE o

ERAE : TOLE 1 1~248+ 1.8LE : 2~34#F

X AFRPKERGRIER - AIFERRRM R E R
BEE - (28EP.115)
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92

A=A O RERAIBBER

BEEEXK - REERRRE

AEERRE B - FRABEMAERK © BR7T
EERERY - BRERER o

(=R EMIERE R
BART OB 1 5405
0.18L -
5K FTLU R RARH RO A
ETEE -

HEGK

B REIERNR - I1HE R RKIREREITK
% » ARG KENE o

AAREMEARK  WUFREIK - DUBRIREY
BB RIR U o

"Multigrain, %2
AR

* BT BE—RDRETEDRK - IIARITKEKE -

FIEERRAF AR o (B LEEIK - SRE
FARFTEAIK - AIRESAR SRR A CIRKER ©)
c EMARKERAEES - BEEHR 1~2KE

Ko (BERKEEZRARHE - MIERIIER -
BRI SEEHEE « KiFmH AR HERAT O
HOKER )

A BS A aR A

1 PRk BORERHESIZEL) 700 LUF ("Porridge, B
BR51) o FPABIBETEIRAL « SRRIAREIK £ o A
AN AELUTRARRE (TH) -

KERIESR 1.0LA (5.5%F) | 1.8LE (10#F)
Brown 3 5#F
Porridge - Firm 0.5#F 1.5
Mixed 4R 6F
Sweet 3 5#F
« BERBEF - F2ITREBEMARR

* BICHBIPKER - BIMARE - EIARRHER
TRBKE - FEHABRAIAESRAE

« U ER A

NS =
REEF

« EME RIS AR K % I
« AR R
- EREAE A TAL RS
« BECRLRTE—ERF
« 7€ "Porridge s ZEEMMABCRIEE - MIABCRHER
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R~ 1.0LB (5.54F) | 1.8LA (10#F)
BEBERBRETEEE 220 -230V ~ 50 - 60 Hz
RETEHFEBINE (W) 1,080 1,198
Plain/White 0.18~1.0 (1~5.5%F) 0.36~1.8 (2#%~10%F)
Ultra 0.18~1.0 (1~5.5%F) 0.36~1.8 (2#F~10#F)
Quick 0.18~1.0 (1~5.5%F) 0.36~1.8 (2#F~10#F)
Express-Limited Cups 0.18~0.36 (1~2#F) 0.36~0.54 (2#~3#F)
2 |Eco 0.18~1.0 (1~5.5%F) 0.36~1.8 (2#F~10%F)
&R |Multigrain 0.18~0.72 (1~4#F) 0.36~1.44 (2~8#F)
& [Brown 0.18~0.63 (1~3.54F) 0.36~1.08 (2~6#F)
:i GABA Brown 0.18~0.63 (1~3.5%F) 0.36~1.08 (2~6#F)
~ |Porridge |Firm 0.09~0.18 (0.5~1#F) 0.09~0.36 (0.5~2#F)
Soft 0.09 (0.5%F) 0.09~0.27 (0.5~1.5%F)
Mixed 0.18~0.72 (1~4#F) 0.36~1.08 (2~6#F)
Sweet 0.18~0.54 (1~3#F) 0.36~0.9 (2~5#F)
Long-grain 0.18~1.0 (1~5.5%F) 0.36~1.8 (2#F~10#F)
IMERS (cm)* |BE 26.0 28.8
RE 35.4 38.6
=k 21.3 25.0
FEEE (kg)* 4.0 5.0
BRERE (m)* 1.5
* BRHIEE ©
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