|For household use|

Rice Cooker / Warmer
OPERATING INSTRUCTIONS
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IMPORTANT SAFEGUARDS

When using the appliance, basic safety precautions should always be followed including the
following:

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord or plug in water or other liquid.

Close supervision is necessary when the appliance is used by or near children.

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

taking off parts.

Do not operate the appliance with a damaged cord or plug or after the appliance malfunc-

tions or has been damaged in any manner. Return appliance to the nearest authorized ser-

vice facility for examination, repair, or adjustment.

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

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place the appliance on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving the appliance containing hot oil or other hot
liquids.

12. Always attach plug to the appliance first, then plug cord into the wall outlet.
To disconnect, turn any control to “off”, then remove plug from wall outlet.

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

14. Risk of electric shock, cook only in removable container.

SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This appliance is intended for household use.

abkownd=
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1. A short power cord (or detachable power cord) is provided to reduce the risks of becoming
entangled in or tripping over a longer cord.
2. Longer detachable power cords or extension cords are available and may be used if care
is exercised in their use.
3. If a longer detachable power cord or extension cord is used:
a. The marked electrical rating of the extension cord should be at least as great as the elec-
trical rating of the appliance.
b. The extension cord should be arranged so that it will not drape over the countertop or
tabletop where it can be pulled by children or tripped over unintentionally.

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.

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

The following instructions are applicable to 120V only:

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of
electrical shock, this plug is intended to fit into a polarized outlet in only one way. If the plug
does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electri-
cian. Do not attempt to defeat this safety feature.
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Read and follow all safety instructions before using the rice

cooker.

1 Important Safeguards

» The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals from
physical harm and household damage. To ensure safety, please follow carefully.

» Do not remove the caution/warning seal attached to the appliance.

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 death or
Wa rni ng serious injury”' when the unit is

improperly handled.

This symbol indicates there is a

. possibility of injury”® or damage
Cautl ON to property™ when the unit is

improperly handled.

*1 "Seriously injury" is defined here as loss of sight, burns (high

or other injuries severe enough to require hospitalization or
extended outpatient care.

burn, or electric shock which will not require hospital stay or
extended outpatient care.

*3 "Damage to property" is defined here as damage towards a
building, furniture, or pets.

and low temperature), electric shock, broken bones, poisoning,

*2 "Minor or moderate injury” is defined here as a physical injury,

AWarning

Description of Symbols

The /\ symbol 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.

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.

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.

General safety precautions

Do not attempt to disassemble, repair,
® or modify the product. Repairs should

only be performed by a qualified service
Disassembly representative.

is prohibited 1y ing s0 may result in fire, electric
shock, or injury.

O

Stop using the appliance immediately if

you incur any malfunction or trouble.

Not doing so may result in fire, electric

shock, or injury.

Examples of trouble:

» The power cord and/or 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 rattling parts.

* The inner pot is deformed.

» There are other problems or abnormalities.

Immediately unplug the power cord from
the outlet and contact your local dealer for
servicing.

Environment for use

AWarning

Do not use on an unstable surface, or
on a table or rug that is vulnerable to

heat.

Doing so may result in fire or damage to
the table or mat.

O
O

Who should use the rice cooker

Do not use the rice cooker on a
sliding tabletop that can not easily
bear its weight.

Falling from the tabletop may result in
injury, burns, or malfunction of the unit
itself.

Before using the rice cooker, confirm
that the sliding tabletop is sufficiently
able to bear its weight.

Do not allow children to use the
appliance by themselves and do not
put within reach of infants or toddlers.
Failing to do so may result in burns,
electric shock, or injury.

Do not let infants or children lick the
electric sockets or fixtures.
Doing so may result in electric shock.

QO O

Using the rice cooker

O

This appliance is not intended for use
by persons with physical difficulties
or lack of experience and knowledge-
unless they have been given
supervision or instruction concerning
to the use of the appliance by a
person responsible for his/her safety.
Unsupervised use may result in burn,
electric shock, or injury.

Do not use this product in anyway

not described in the operating

instructions or supplied COOKBOOK.

Steam or contents may spray out

causing burns or other injuries.

(Examples)

» Heating ingredients inside of plastic
cooking bags, etc.

» Using parchment paper to cover food
in the rice cooker.

Power supply

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

Use an electrical outlet rated 7 A

or higher and do not plug in other
devices at the same time.
Connecting other devices in the same
outlet may cause the outlet to overheat
or result in fire.

Power cord and plug

Do not damage or use a damaged
power cord.

Do not forcefully bend, twist, fold, or
modify the cord.

Do not place near high temperature
surfaces or under/between heavy objects.
A damaged power cord can cause fire or
electric shock.

Wipe the plug thoroughly in the case dust
or other foreign objects are collected.
This is to avoid fire.

Firmly insert the plug into the outlet
to avoid electric shock, shorting,
smoke, or fire.

Do not use the product if the power
cord or plug is damaged or the plug

is loose in the outlet.
This is to avoid electric shock shorting,
or fire.

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

Do not plug in or unplug with wet
hands.
This is to avoid electric shock or injury.

Do not touch
the unit with
wet hands




AWarning

Do not expose the plug to steam.
Doing so may result in electric shock
or fire. When using the product on a

sliding table, be careful not to expose
the product to steam.

Handling the rice cooker

Do not immerse the appliance
?d in water, or pour water into the
= appliance;
Neverimmerse this is to avoid short circuits, electric

the unit in water .
o other liquid shocks, and malfunctions.

Do not insert any metal objects the
air inlet or air outlet, or any gaps
between parts.

Doing so may result in electric shock or
malfunction.

Starting to cook

Do not use the cooking plate without
® the inner pot.

Doing so may result in fire, smoke, or

burns.

During and after cooking

Never open the lid during cooking.
Doing so may result in burns.

the steam vent.
Doing so may result in burns. Be

Do not touch especially careful to keep out of reach of
infants and children.

@ Do not place your face or hands near

ACaution

General safety precautions

Handle the rice cooker with care.
Dropping the rice cooker or exposing it
to a strong impact may result in injury or
malfunction of the unit itself.

Only use the cooking plate supplied
with this rice cooker.

Using another cooking plate may result
in fire or burns.

Household use only.

This appliance is intended to be used in

household and similar applications such

as:

« staff kitchen areas in shops, offices
and other working environments

» farm houses

* by clients in hotels, motels and other
residential type environments

» bed and breakfast type environments

SLO@

Environment for use

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

=)
e

At least 30cm

Do not use a sliding tabletop with
® insufficient load bearing capacity.

Otherwise the rice cooker may fall

resulting injury, burn or malfunction.

Check that the load bearing capacity is
sufficient before use.

2,

ACaution

2,

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

Doing so may result in electric shock,
short-circuiting, fire, or deformation or
malfunction of the rice cooker.

%,

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 on an IH
cooking heater.
Doing so may result in malfunction.

Power cord and plug

Be sure to firmly hold the plug when
removing from an outlet; this is to
avoid electric shock, shorting, or fire.

e

O
O

Do not use multiple outlet
receptacles; this is to avoid fire.

N4
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Handling the rice cooker

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

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

O
O
O

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

Unplug power cord when not in use.
This is to avoid injury, scalds, electric
shock, or fire caused by a short-circuit.

&

Unplug the
power cord

Do not touch the hook button while
carrying the rice cooker.

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

During and after cooking

Do not touch hot parts during or
immediately after cooking.
Doing so may result in burns.

2] 1%,

Do not touch

Do not move the rice cooker while it
is still cooking.

Doing so may cause the contents to spill
and cause burns.

Cleaning the rice cooker

Wait until the appliance has cooled
down before performing maintenance;
this is to avoid burns from hot surfaces.

2,

Do not wash the entire appliance.

Do not pour water into the appliance or
into the base of the appliance; this is to
avoid short circuits and electric shocks.

Do not handle the inner pot with your

bare hands when the rice cooker is or

has recently been in operation; use

oven mitts to pick up the pot.

Touching the hot pot may result in burns.
N/

QO@

Inner pot




2 Names and Functions of Component Parts

. Steam cap
Caution (See p.33 to 34.)
Steam
H P P e ) — vent
u F9llowmg these sa_fety instructions e Strictly observe the following instructions \%
will allow the appliance to be used to keep the fluorocarbon resin coating from <
for many years. scratching or peeling.
) o ) ) Do not place the inner pot directly over gas,
e Remove any burnt rice or remaining grains of rice. electric, or IH stove top. Do not place in the
Failure to do so may cause steam to leak microwave or oven.
or contents to boil over. This may result in * Use the Keep Warm function for white rice
malfunction or improperly cooked rice. only. Do not use for mixed or seasoned rice,
etc. ;
. ; Lid gasket
° DS' ncitdcoyer the Epe cooker with a cloth or other + Do not use vinegar inside the inner pot. Thisggasket < ot
o JeC uring cooking. . . * Use only the supplied spatula or a wooden Lid removable; do not attempt
Doing so may cause th'e rice cooker or the lid to spatula. to remove it.
become deformed or discolored. « Do not use hard utensils such as metal
) ) ladles, spoons, or whisks.
° Thc—_: holle§ on the.rlce cooker are designed to - Do not place a basket inside the inner pot. Hook button
maintain its functions and performapce. In « Do not place tableware and other hard Push to open the id.
extremely rare cases, dust or even insects may utensils or objects inside the inner pot.
enter these holes and cause malfunction. To « Do not clean the inner pot with hard materials
prevent this, a commercially available insect such as metal spatulas or nylon scouring
prevention sheet, etc., is recommended. If a sponges.
malfunction does occur due to this problem, it will - Do not use a dishwasher/dryer to clean the
not be covered by warranty. Contact the place of inner pot.
purchase. * Be careful not to scratch the inner pot when - Upper casing
washing rice. //
e The inner pot's fluorocarbon resin coating may - If the inner pot becomes deformed, contact Inner pot
wear and peel with extended use. This material is the place of purchase. Carrying handle
harmless to humans and this situation presents no Use when carrying
hindrance to actual cooking or to the rice cooker’s \. Y, the rice cooker.
heat insulating capability. In the case you would
like to purchase a new inner pan, you can do so /
by contacting the place of purchase. Inner lid

(See p.32.)

Main body /\k;/

Heating plate

receptacle

Center sensor

Spatula Holder
<Power cord>

Power plug

(Connect this end to an

(Connect this end to
the plug receptacle.)




Menu options and features

Operation panel

- N Timer Keep Warm
. function function Feature

Keep Warm lamp — Timer lamp Startlamp availability  availability

Lit when the Keep Warm Lit or blinks when the Lit or blinks during . . —

function is on. Timer function is set. cooking, etc. Plain ©) O Select when cooking white rice.

[Keep Warm/Cancel] key - —— | | Synchro- . A* Select when using the cooking plate to cook rice and side dishes

Cooking together.

Press to turn on the Keep q Sel h okl Ki hite ri

Warm function or to cancel eepW: Quick . o elect when quic ly cooking w |t_e rice.

the current operation. @ Start [Start] key . ul Select when cooking long-grain rice.

/-, — / Ptress to start cooking, Sweet*Mixed — A Select when cooking seasoned rice or steamed glutinous rice.
i lain (;\oc i:vor uick Sweet - Mixe etc.

[Timer] key Timer [ Zin WEli? Quic 5 ;o:]idg: II_ Porridge o Select when making porridge.

Press to select the Menu il e [Hour] and [Min] keys Multiarain A Select when cooking grains like barley, foxtail millet, barnyard millet,

desired Timer setting. I L Use to set the present 9 black rice or red rice together with white rice.

time and the time under : . i . .

[Menu] key \ the Timer function. Brown o A fq?)l(z((:jtvv:irt\ﬁn rc;?r?;()mg brown rice or multi-grain-brown rice (brown rice

Press to select the desired 9 :

cooking menu. See p.43 for cooking capacities.

Display ) A: Do not use the Keep Warm function because its flavor may not be maintained.
Displays the menu cursor and the present time, etc. * Remove the cooking plate from the rice cooker before using the Keep Warm function.
* The reliefs (O D ) on the [Start] and [Keep Warm/Cancel] keys are to aid persons with a visual impairment.
. J
: : : : Note \
B Checking the accessories B Checking the present time
o ] e When using the “Porridge” menu, the porridge can become pasty if kept warm for too long; serve as
Spatula Ladle The tlme is (ﬁsplayed ina ?4—hpur format. It should soon as possible.
be adjusted if the correct time is not displayed.
(See p.42.)

B The lithium battery

The rice cooker has a built-in lithium battery that

Cooking plate stores the present time and the preset timer settings

even with the power plug disconnected.

* This lithium battery has a four-to-five-year life
expectancy 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

about 150 g time, preset timer settings, and elapsed Keep

8 Warm time will no longer be stored in memory

The spatula can
be inserted
into this
holder.

Measuring cup
About 1 cup (0.18 L), COOKBOOK

when the power plug is disconnected.

Note \
B Sounds emitted by the rice cooker o Do not attempt to replace the lithium battery
The following sounds coming from the rice cooker yourself.
during cooking, reheating, steaming, or when the To replace the battery, contact the place of
Keep Warm function is on is normal and does not purchase.

indicate a problem:

» Aclicking sound (This is the sound of the
microcomputer controller.)

» A scraping sound (This is the sound of metal
contracting and rubbing together due to heat.)

* Asound like boiling water (Only during cooking or
steaming.)

10 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 in a cool, dark, well-ventilated place.

Carefully measure the rice with the
supplied measuring cup.
One cup equals about

0.18 L.

Use the supplied measuring
cup for rinse-free rice as well.

Wash the rice quickly.

Stir the rice around with your hand in a generous
amount of water, pour out the water, and repeat
until the water remains clear.

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.

* If the added water tums white, we recommend you
wash the rice thoroughly by replacing the water once
or twice. (The water tuming 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.

Add water according to the type of rice

and your personal preference.
® Amount of water to add

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.

Corresponding scale (Use the
corresponding scale on the inner pot

el as a guide and add water according
to your personal preference.)
Plain
Synchro-Cooking
Quick “Plain” scale
Multigrain
Mixed
Sweet

) . “Sweet” scale
(glutinous rice)

Sweet (a mbdure Between the “Plain” and “Sweet”

of qutln(_)us an(_:l scales

non-glutinous rice)

Brown “Brown” scale

Porridge Hard porridge: “Porridge * hard” scale

Soft porridge: “Porridge « soft” scale

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

» When making with the rinse-free rice, use
“Porridge * hard” scale as a reference for hard
porridge and the “Porridge * soft” scale for a
soft porridge.

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

« 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.

Adding other ingredients to the rice

The total amount of ingredients should be no more
than 70 g per cup of rice. 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).

1.0L (5.5-cu 1.8 L (10-cu
Menu t(ypg P) t§/pe P)
Sweet 3 cups or less 5 cups or less
Mixed 3 cups or less 6 cups or less
Porridge « hard 0.5 cup 1.5 cups or less
Brown 3 cups or less 5 cups or less

+ Add water prior to adding the ingredients.
Adding water after the ingredients will result in
the cooked rice being too firm.

Cooking brown rice or multi-grain-brown
rice mixed in with white rice

« If the rice to be cooked includes more brown
rice or multi-grain-brown rice than white rice,
use the “Brown” menu.

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

« If there is an equal amount of multi-grain-brown

rice and white rice, or there is more white rice than

multi-grain-brown rice, use the “Multigrain” menu.
(The multi-grain-brown rice should be soaked
separately for 1 to 2 hours before cooking.)

Cooking sweet rice

When cooking sweet rice, select the “Sweet-Mixed”

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

Cooking grains together with white rice

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

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

* If you feel the cooked grains are too hard, soak
the grains separately for about 1 hour prior to
cooking.

Cooking grains together with brown rice
* Always use the “Brown” menu.

» The maximum acceptable amount for the
combination of brown rice and grains is 3.5

cups with the 1.0 L type and 6 cups with the 1.8

L type.

Cooking long-grain rice

» When cooking long-grain rice, select the
“Quick” menu. When cooking seasoned rice
with various ingredients using long-grain rice,
select the “Sweet*Mixed” menu. Selecting any
other menu may result in the contents boiling
over.

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.

e Fill the measuring cup as shown below.

Correct Incorrect
measurement

measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on p.43). Otherwise the rice
may not cook properly.

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.

e Do not apply too much force while washing the
rice.

This could damage the inner pot and prevent 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.

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” scale.

4 Wipe off any water and rice, etc.

<Outer surface and brim of the inner pot>

Heating plate

Inside the
rice cooker

Hook /O @—Center
button %/ sensor

/N\Caution \

e Be sure to remove any rice or other material adhering
to and around the heating plate, center sensor, upper
casing, and the hook button. (See p.31.)

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.

\ 77— Upper casing

5 Place the inner pot in the rice

cooker.

(1) Turn the inner pot slightly left and right so
it is positioned correctly without any tilt.
(2) Close the lid.

(2) Close lid.

@ mn Inner pot
izé‘/»— Inner lid

(1) Set pot inside rice
cooker.

Note \

e Make sure the inner pot is set securely into the
rice cooker.

e Be careful not to touch an operation key when
closing the lid.

Connect each end of the power
cord to the specified locations.

Power plug

The power will turn on and the . symbol will
blink.

Bl Synchro- . .
Plain (€eldge] Quick Sweet - Mixed

Porridge
Multigrain

Brown
Slow Cook-Steam

g

L |

Note \

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

KeepWarm

Cancel

15



4 How to Cook Rice

2

Press the [Menu] 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.

I Synchro- .
Plain {€Jedge) Quick Sweet - Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

‘ﬂ@

X Synchro-| . .
Plain = [dSI&] = Quick = Sweet - Mixed

Porridge
Slow Cook-Steam «= Brown <« Multigrain —J

* 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 by ——Hour
5 min.

Y

Min —~— Decreases by
5 min.

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

3 Press the [Start] key.

The Start lamp will turn on.

If you selected the “Plain” menu, a one-short,
one-long beep alarm will sound. Otherwise,
only a one-beep alarm will sound.

(0]

i Synchro- .
Plain {€eldlile] Quick Sweet-Mixed

U (g
|

Cooking will start.

Porridge
Multigrain
Brown

Slow Cook-Steam

%

Appropriate amounts

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

Cooking time guidelines

Menu . Synchro- 8 ; —
Unit size Plain Cooking Quick Sweet-Mixed Multigrain Brown
1.0 L (5.5-cup) type 441058 min | 45t0 56 min | 24t043 min | 39t0 61 min | 47 to 59 min | 65to 78 min
1.8 L (10-cup) type 471060 min | 50to 63 min | 26to 54 min | 42t0 64 min | 5110 61 min | 67 to 80 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 pressing the [Start] key. (Voltage: 220-230 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.

17



18

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.

On

I Synchro- I .
Plain {€eldlile) Quick Sweet-Mixed

A . .
Ready in |Porridge

', ' Multigrain
’ .' M Brown

Slow Cook-Steam

» 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 beeps) will sound.

Porridge
Multigrain
Brown

Slow Cook-Steam

« 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.

Once the Rice Is Done Cooking

1 Stir and loosen the cooked rice.

Be sure to stir and loosen the rice as soon as
cooking is complete.
» Always wear a kitchen mitten, etc., to hold
the pot while stirring.

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 [KeepWarm/Cancel] key to

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

KeepWarm

Cancel

Note \

e If you disconnect the power plug without
canceling the Keep Warm function, the next
time you turn on the rice cooker, the Keep
Warm light turns on and you cannot cook.

2 Disconnect the power plug and then
the appliance plug.

" (2)Disconnect

3 Clean the rice cooker. (See p.30 to
35.)

Setting the Timer

4 1 6

KeepWarm
D Start
Cancel
(] Synchrd

Plain I Quick Sweet - Mixed

— Porridge
1.1~ |Multigrain .
:.t-.’u.’ tiorain i

Slow CookSteam|

Using the 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.

o

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

1 Check the present time.

B Synchro- . .
Plain (€eldil) Quick Sweet - Mixed

-' -'-
,. ¢ - ,.
[ ]
» See p.42 for the procedure to set the
present time.

Porridge
Multigrain
Brown

Slow Cook-Steam

2 Press the [Menu] key to select

the desired menu.

The a symbol will blink while the menu is
being selected.

3

Plain (&IfSil) Quick Sweet-Mixed
Porridge
Multigrain

Brown
Slow Cook-Steam

i

* 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 by —— Hour E
5 min.

Min —* Decreases 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
17 or “Timer 2” will blink.

Blinks
SR

ﬂ Plain (&eleldils] Quick Sweet - Mixed

“ “TTimer1 Porridge

r /N /T _/

BRI
Ll

» The previously preset time will be displayed.

It is not necessary to set the timer again if the
desired completion time is already displayed.

Multigrain
Brown
Slow Cook-Steam
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Note \

e The Timer function is not available in the following
cases.
* When the “Syncro-Cooking”, “Quick”, “Sweete
Mixed”, “Slow CookeSteam” menu is selected
* When the preset time is less than that indicated
in the following table

Menu Minimum preset time
Plain 1h 10 min
Porridge Cooking time + 2 min
Multigrain 1h 10 min
Brown 1h 30 min

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

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

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

e |f 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 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.

Synchro-

Plain (EeLelile] Quick Sweet - Mixed
S

Timer1

(—1- 01
i

Porridge
Multigrain

Brown W
Slow Cook-Steam I

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.

If you selected the “Plain” menu, a one-short,
one-long beep alarm will sound. Otherwise,

only a one-beep alarm will sound.

- @
On Synchro- h

ﬂ Plain (&elslSigls] Quick Sweet - Mixed

A .

Timer1 Porridge

':’. -".' Multigrain

- B
—'.—"—' SI:v(:g;Steam

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

The Keep Warm function will automatically engage
when cooking is completed.

B Turning off the Keep Warm
function

Press the [KeepWarm/Cancel]
key.

The Keep Warm lamp will turn off.

KeepWarm
Cancel

B Restarting the Keep Warm
function

Confirm that the Keep
Warm lamp is off and
press the [KeepWarm/
Cancel] key.

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.

7 Keeping the Rice Warm

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”).

If more than 12 hours has elapsed, the time on the
display will blink up to 24 hours.

Bl Synchro- . .
Plain (€eldgle] Quick Sweet - Mixed

Porridge &
-' J Multigrain “
E "’ Brown r-"

Slow Cook-Steam

*Once 24 hours has elapsed, “24” will blink on the
display.

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
12 hours

» Keeping less than the minimum required
amount of rice warm
1.0L (5.5-cup) type :1 cup
1.8L (10-cup) type :2 cups

» Using the Keep Warm function for anything
other than white rice (including rinse-free rice)

» Keeping warm a lump of rice with a hole in the
middle.

* Turning off the Keep Warm function with the
rice left in the rice cooker.

e \When using the “Porridge” menu, the porridge
can become pasty if kept warm for too long; serve
as soon as possible.

e Do not leave the cooking plate or food cooked
using the cooking plate inside the rice cooker
while the Keep Warm function is on.

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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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 dry if reheated under any of
the following conditions.

» Therrice 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.

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

Make sure that the Keep Warm
lamp is on.

KeepWarm

Cancel

» Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [KeepWarm/Cancel] key. (See p.21.)

5

Reheating Cooked Rice

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.
Blinks

B T
Plain {deJedSlile] Quick Sweet-Mixed “

Ready in |Porridge

-’ Multigrain
'. M Brown
-— Slow Cook-Steam

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

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

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

inner pot.

» Always wear a kitchen mitten, etc., to hold
the pot while stirring.

You can use the cooking plate to cook side dishes
described in the supplied “COOKBOOK” at the same
time as you cook rice. You can also add water to the
inner pot and cook side dishes without making rice.
Refer to the supplied “COOKBOOK” for directions.

Note \

e Do not cook with a greater volume of ingredients
than that indicated in the supplied “COOKBOOK”.
Doing so may cause the contents to boil over or
result in improperly cooked food.

e \When cooking dishes with a strong odor, the odor
may adhere to the cooking plate.

e \WWhen cooking ingredients with a strong color,
that color may be transferred to the cooking plate
through the broth, etc.

e Do not use sharp instruments like kitchen knives,
table knives, or forks inside the cooking plate.

Precautions for ingredients to

be placed in the cooking plate

e Do not fill up the cooking plate with ingredients.
e Spread or make spaces between ingredients
so that steam is applied evenly (fill up to the

position shown below).

Ingredients
—<)-should notbe —>F—————

- J

e Only use a small amount of liquid such as
water or sauce (it takes time to heat a large
amount of liquid).

e If milk or fresh cream is separated during
use, stir it well.

e Only use a small amount of leavening ingredients
such as pancake mix (about 1/3 of the cooking
plate). Be careful about the number of eggs
because they increase in volume (2 eggs
(medium size) for 1.0L (5.5-cup) type rice cooker,
3 eggs (medium size) for 1.8L (10-cup) type
rice cooker can be added. Adjustment may be
necessary when you add other ingredients.).

e Cut the root vegetables in thin slices as it
takes a long time to cook them.

e Using the cooking plate, only steaming is possible.

*If heating is not sufficient while cooking by

following the above suggestions, transfer the
ingredients to another container, and reheat
them using a device such as a microwave (do
not put the inner pot and cooking plate in the
microwave).

COOking Rice and Side Dishes TOQEther (“Synchro-Cooking” Menu)

1 Prepare the ingredients and

place them in the cooking plate.

« Stacking ingredients on top of each other
may result in the contents boiling over or in
improperly cooked food. Spread ingredients
over the whole of the cooking plate.

Make the necessary
preparations for cooking rice.
(See p.14.)

Note \

e Refer to the following table for the acceptable
amounts of rice that can be cooked concurrently
with food. Do not cook more than the acceptable
maximum or less than the minimum required
amounts. Doing so may cause the contents to boil
over or result in improperly cooked food.

1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
2 cups 1 cup 4 cups 2 cups

Place the cooking plate inside
the inner pot and close the lid.

Cooking
plate

Inner pot

Note \

e Always place the cooking plate inside the inner
pot.

e Make sure that the cooking plate is level (not set
at an angle).
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Connect each end of the power
cord to the specified locations.

(2) Connect
i

(1

<A .
Appliance

2

7%%
Power plug
Note \

e If the Keep Warm lamp is on, press the
[KeepWarm/Cancel] key to turn off the lamp.

Use the [Menu] key to select the

“Synchro-Cooking” menu.

The a4 symbol will blink while the menu is
being selected.

B Synchro- .
Plain (€] Quick Sweet-Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

Always select the “Synchro-Cooking” menu
when cooking concurrently.

6 Press the [Start] key. on

The Start lamp will turn on and @

concurrent cooking will start.
Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.

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

The Keep Warm lamp will turn on.

KeepWarm B Synchro- . .
Plain (€] Quick Sweet-Mixed

Cancel

Porridge
Multigrain
Brown

Slow Cook-Steam

Remove the cooking plate and
stir and loosen the rice.

Note \

e Do not leave the cooking plate in the rice cooker
while the Keep Warm function is on.

e Be careful when removing the cooking plate after
cooking, as it will be hot.

e Do not tilt the cooking plate while removing it.
The broth, etc., may spill out and result in burns.

e Do not return the cooking plate to the inner pot
after removing it.

Doing so may result in the rice spoiling or not
being kept warm.

e \When cooking with ingredients that release a lot
of liquid, oils or fats when heated, or that expand
during heating, such as eggs and the like, some
of the broth may overflow down into the rice.

Cooking without making rice

Cooking can be performed with water added to
the inner pot.

See “Steaming Food (“Slow Cook+Steam”
Menu)” (p.27 to 29).

Note \

e Add water up to the appropriate line (line 1
for 1.0 L [5.5-cup] type, line 2 for 1.8 L [10-
cup] type) on the “Plain” scale on the inside
of the inner pot.

e Set the cooking time to between 20 and 30
minutes, according to the type of food being
cooked.

You can prepare the following dishes with ease.
Refer to the supplied “COOKBOOK” for directions.

With this menu, food is first brought to near boiling,
the heat is then lowered to about 93°C and the
food left to simmer. The temperature is then
lowered even further to about 88°C and simmering
is continued. 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.

Menu examples
Braised pork, gobo and yamaimo soup

e For how to cook “braised pork” and “gobo and
yamaimo soup”, see the supplied “COOKBOOK”.

Note \

e Caution should be exercised when making
dishes other than those described in the supplied
“COOKBOOK”, as they may boil over.

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

1 Prepare the ingredients.

Add ingredients to the inner pot
and close the lid.

Note \

e Use the “Plain” scale on the inside of the inner pot
as a reference. Using more than the maximum
acceptable amount (see the table below) can
prevent proper boiling or cause the contents to
boil over. Be careful also not to use less than the
minimum required amount either, as that can also
cause the contents to boil over.

“Plain” scale
1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
5.5 or below | 2 or above | 8 orbelow | 3 orabove

10 Slow COOking (“Slow Cook+Steam” Menu)

Connect each end of the power
cord to the specified locations.

(2) Connect
g

i
o~
\ | W
Appliance
plug Power plug
Note \

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

Use the [Menu] key
to select the “Slow

CookeSteam” menu.

The a symbol will blink while the menu is
being selected.

Plain (&lSial) Quick Sweet-Mixed
Porridge
Multigrain

Brown
> Slow Cook-Steam

‘ﬂ@

5 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 5 and 180 minutes.

B Synchro- . .
Plain (€ldgle] Quick Sweet - Mixed

i1it
LW

Porridge

Multigrain
Brown W
) Slow Cook-Steam Il
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Press the [Start] key.

The Start lamp will turn on and steaming will
start.
“Ready in” will appear on the display.

On

Bl Synchro- . . @
Plain (€] Quick Sweet :Mixed I

Ready in |Porridge
l _/

Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.

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

The Keep Warm lamp will turn on and “Oh”
will be displayed.

Bl Synchro- . .
Plain {€lils) Quick Sweet-Mixed
Porridge
Multigrain

1
,—', ' Brown

) Slow Cook-Steam

« If a longer cooking time is required, you can
set the disired additional cooking time. Press
the [Hour] and [Min] keys to set the additional
cooking time with the Keep Warm lamp turn
on. The cooking time can be extended up to
30 minutes, a maximum of 3 times.

Note \
e |f a longer cooking time is required, do not press the
[Keep Warm/Cancel] key before extending that time.
Doing so will cause the Keep Warm lamp to go out
and additional cooking will not be possible. If you
mistakenly pressed the [KeepWarm/Cancel] key,
perform the following procedure.
1. Remove the inner pot and set it on a wet towel
or cloth.
2. Leave the rice cooker lid open and cool
down the unit and the inner pot for about 10
minutes.

3. Place the inner pot back inside the rice cooker.
4. Repeat the procedure from step 4 on p.25.

Once cooking is completed...

] Press the [Keep Warm/Cancel] key to
turn off the Keep Warm function.
The Keep Warm lamp will turn off.

Off

KeepWa
Cancel

rm
|

2 Disconnect the power plug and then
the appliance plug.

3 Remove any odors. (See p.35)

Note \

o |f the [Keep Warm/Cancel] key is not pressed
when cooking is completed, the Keep Warm
function will automatically engage and the
elapsed Keep Warm time will be displayed in
hourly increments from the first hour (“1h”) up
to 6 hours (“6h”) after that. After 6 hours has
elapsed, “6” will blink on the display.

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

11 Steaming Food (“Slow Cook+Steam” Menu)

1 Add water to the inner pot and

place the cooking plate inside.

Refer to the following guideline on the
amount of water to add.
* 1.0 L (5.5-cup) type: 3-1/2 cups (630 mL)
* 1.8 L (10-cup) type: 4-1/2 cups (810 mL)

Use the
supplied
measuring cup \§
to add water.  \

\ Place the
cooking
plate.

Note \

e Be sure to put an appropriate amount of water in
the inner pot. Do not allow the inner pot to run out
of water or the cooking plate to become immersed
in water during steaming.

Cooking plate

I
m
L JOL )

\ g Water

2 Add ingredients to the cooking
plate and close the lid.

3 Connect each end of the power
cord to the specified locations.

Appliance

plug Power plug

Note \

Press the [Menu] key to select

the “Slow CookeSteam” menu.

The & symbol will blink while the menu is
being selected.

Bl Synchro- . .
Plain (€elgfe) Quick Sweet - Mixed

(1it
L Liwv

Porridge
Multigrain
Brown
»>)Slow Cook-Steam

“ﬁ

5 Press the [Hour] and [Min] keys

to set the desired steaming

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.

Set the steaming time between 5 and 60
minutes.

* Do not set the time to more than 60 minutes.

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

Porridge
Multigrain
Brown

B> Slow Cook-Steam

e

Press the [Start] key.

The Start lamp will turn on and steaming will
start.
“Ready in” will appear on the display.

On

Bl Synchro- . .
Plain (€eldils) Quick Sweet - Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

X

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

Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.
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Once steaming is completed, an
alarm (8 beeps) will sound (the
Start lamp will turn off).

The Keep Warm lamp will turn on and "Oh"
will be displayed.

KeepWarm Synchro-

Plain (€eife) Quick Sweet - Mixed
Porridge

,-' ,. Multigrain

'- ' ' ' Brown

B> Slow Cook-Steam

Cancel

* To steam the food further, use the [Hour] and
[Min] keys to set the additional steaming time
and then press the [Start] key. The steaming
time can be extended up to 30 minutes, a
maximum of 3 times.

/\Caution \

» Be careful not to get burned by the escaping
steam when opening the lid.

Note \

e When extending the steaming time, be sure to
add water to prevent dry-boiling.

e [f a longer steaming time is required, do not press
the [Keep Warm/Cancel] key before extending that
time. Doing so will cause the Keep Warm lamp to go
out and additional steaming will not be possible. If
you mistakenly pressed the [KeepWarm/Cancel] key,
perform the following procedure.

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

For the amount of water, see step 7 on
p.27.

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

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

4. Repeat the procedure from step 4 on p.27.

8 Remove the cooking plate.

* Be careful when removing the cooking plate
after cooking, as it will be hot.

« Serve as soon as steaming is completed. If
not removed from the rice cooker right away,
the food will become wet and soggy.

* Do not tilt the cooking plate while removing
it. The broth, etc., may spill out and result in
burns.

B Guidelines for steaming times

Ingredients Amount Approx. time Hints for steaming
Chicken 1 fillet (200 to 300 g) 20 to 30 min Make several small cuts in the
chicken.

I ) . Fillet to a thickness of 2 cm or less.
White fish 2 to 3fillets (150 to 200 g) 20 to 25 min Always wrap in aluminum foil.
Shrimp 6to 10 (100 to 200 g) 15 to 20 min Steam in shells.

Carrots 1102 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Potatoes Medium size, 2 to 3 (250 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Sweet potatoes Medium size, 1 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.
Meat dumplings 8to 15 20 to 25 min Space evenly in cooking plate.

(warming)

Once steaming is completed...

] Press the [KeepWarm/Cancel] key to
turn off the Keep Warm function.
The Keep Warm lamp will turn off.

KeepWarm KeepWarm

Cancel

Cancel

2 Disconnect the power plug and then
the appliance plug.

(1)Disconnect

' (2)Disconnect

3 Clean the rice cooker. (See p.30 to
35.)

* Do not fill the cooking plate for the 1.0 L (5.5-cup) type any higher than 3 cm, or 4 cm, with the 1.8 L (10-
cup) type. Doing so may result in the food touching the lid and becoming wet and soggy.

* Do not allow the hole of the pressure control cap to be blocked with ingredients.

» The steaming times above are only a guideline and the required time will differ depending upon the

temperature, quality, and quantity of the ingredients.

« If steaming is still not complete, you can steam for an additional period of time based on how well the food

is cooked.

» Normally, there will not be enough water for additional steaming. Add water to prevent the inner pot from

running dry.

« If you steam meat and fish, etc., for too long, they will become hard. If food does not steam sufficiently at

shorter times, cut into thinner slices.

» Always wrap fish, etc., in aluminum foil for steaming. Failure to do so may result in the contents of the

cooking plate boiling over.

29



12 Cleaning and Maintenance

Any other servicing should be performed by an authorized service representative.

Perform cleaning and maintenance procedures as described on the following p.30 to 35.

Clean all parts by hand. Do not use a dishwasher/dryer.

To maintain cleanliness, always clean the rice cooker on the same day it is used. Also clean the rice cooker at
regular intervals as well.

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.35.)

Note \

W Parts to wash when dirty

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 Clean with a soft sponge and cloth.

e When cleaning the rice cooker with a detergent, use only standard kitchen detergent (for tableware and
kitchen utensils).

e Rinse the parts thoroughly since detergent remaining on them may result in deterioration and discoloration
of part’'s materials such as resin.

W Parts to wash after every use

] Clean with a soft sponge and with tap or lukewarm
water.

R i 2 Wipe off water with a dry cloth and completely dry
all parts.
_—

Note \

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

Center cloth, wring out excess water, and wipe.
sensor

Upper
casing /
Heating /[A\

plate 4
/ﬂ(p% - Around the upper casing and open/lock button and
Eot?gn \\y on the lid gasket
u

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.

Power cord and plug Wipe with a dry cloth.

Inner oot Cooking e Do not clean the inner pot with the abrasive side of a heavy-
P plate duty scrub sponge. Doing so may damage the fluorocarbon
resin coating.

e S~ Do not use the abrasive side
% of a heavy-duty scrub sponge.
Measuring Spatula Ladle , o ]
cup 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. Doing so may damage the fluorocarbon resin coating or
cause it to peel.

0

Steam cap | lid
(See p.33 to 34.) nner i

30

Note \

e Do not pull on the lid gasket.

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

e Do not clean the rice cooker or its parts with thinner, cleanser, bleach, disposable cloth, metal spatulas,
nylon scouring sponges or the like.

e Always clean each part separately.

e Do not immerse the steam cap, measuring cupor spatula in hot water. Doing so may cause them to become
deformed.

e Do not use a dishwasher/dryer to clean the rice cooker or its parts. Doing so may cause them to become
deformed.

e \When cleaning the rice cooker with a detergent, do not use alkaline kitchen detergent.

e Always clean the lid or pressure control cap after cooking rice with cereal grains.
Otherwise the pressure control cap may be clogged causing a problem that the pressure control cap does
not open or rice cannot be cooked well.

31




32

Removing and attaching the inner lid

Pull the inner lid towards you to remove it.
To reattach, align the inner lid gasket with the shaft on the main lid.

When attaching the inner lid, set it on the main lid by pressing the center of the inner lid without applying
excessive force.

Applying excessive force or pressing the edge of the inner lid may cause the inner lid to become deformed.

B Attaching the inner lid gasket

If the inner lid gasket is loose, press it firmly back into place.

Inner lid gasket

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
upwards.

Steam cap

Turn the inside portion of the
assembly as shown in the
illustration to loosen it.

Lift up on the inside portion to
separate it from the cap.

B Attaching the steam cap

Set the inside portion of the
assembly on top of the cap
portion.

Turn the inside portion of the
assembly as shown in the
illustration to tighten it.

3 Attach the steam cap back in
the lid.
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M Installing the steam cap gaskets Removing odors (When odors remain in the rice cooker and/or cooking plate)

If the gaskets are loose, refer to the illustration and set them securely into place. If the gaskets are not set
securely, they can become loose and may result in problems due to steam leaking out, etc. The following procedure should be performed each time after cooking, or if odors become bothersome.

Note \

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

@_ Steam vent — O-ring burns.

B Rice cooker B Cooking plate

Do not place the cooking plate inside the inner pot. Immerse the cooking plate in hot water and allow it
to soak for about 1 hour.

Fill the inner pot to about 70
to 80% with water, select the
“Plain” menu and press the

[Start] key.

Confirm that the Keep Warm
lamp is on and press the

Cleaning the lower heater plate [KeepWarm/Cancel] key.

Water drops may fall from the inner lid during cooking and cause the surface of the lower heater plate to Note \

become dirty. This will not affect the performance of the rice cooker but, if you would like, you can clean the

heater plate using the following procedure. e |f odors become bothersome, use about 20g 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.

] Add a bit of standard kitchen
cream cleanser to a nylon
scouring sponge, and remove
the surface dirt.

2 Wipe clean with a damp paper
towel or cloth.

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

Heating plate

3 Allow the rice cooker and all
parts to dry in a well-ventilated
location.
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(«b) Was there a power outage during ° .
d cooking? ~
o <
x Was the lid closed securely? [ J el
[sp]
s Are there any grains of burned rice or any =
A other remaining grains of rice adhering to [ J 3 M
gaskets or the brim of the inner pot, etc.? @
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(@) S 0
o N
= <
e . .
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<
D E
O £
D = Were less than the minimum required ° P
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S
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o S
>
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be placed in the cooking plate?
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Was a menu other than
“Synchro-Cooking” used?

24

Were more than the acceptable
maximum or less than the
minimum required amounts
used?

23

Were the ingredients arranged
unevenly in the cooking plate?

23

Were more ingredients and
seasonings used than indicated | ® | @ ® & & o o o o
in the “COOKBOOK™?
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1 6 Troubleshooting

Check the following before requesting repair service.

Symptom Check point Action Re;zrge:ce
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.
Is the Keep Warm lamp on? Press the [KeepWarm/Cancel] key
to turn off the Keep Warm function, 15
then try the operation again.
The lid will not close, or it opens Are there any grains of rice adhering | Completely remove all remaining 14
during cooking. to the upper casing, lid gasket, or rice. 31_54
around the hook button?
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. B
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded.
parts. They do not affect the performance of the rice cooker. B
Food adheres to the inner lid during | When cooking with ingredients that expand during heating, such as eggs
concurrent cooking. and the like, some of that may adhere to the inner lid. If it is bothersome, 23
reduce the amount of the ingredients.
If these indications appear
. . Reference
Display Action page

“Err” appears on the display and a long-

lasting or continuous beeping alarm
sounds.

B Synchro- . .
Plain (€ddgfe) Quick Sweet - Mixed

If the rice cooker still does not respond, there is problem with the unit
itself. Disconnect the power plug and contact the place of purchase.

Porridge
"l Multigrain
'. '. '. Brown
-— Slow Cook-Steam
Plastic parts

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

place of purchase.

Symptom Check point Action Re;zrgegce
The rice or other foods are not Is the power plug properly connected | Insert the power plug fully into an 15
cooked at all. to an outlet? outlet.
Rice was not cooked completely by | Does the display show the correct Set the correct present time. 42
the preset time. present time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 36
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? 42
Is “0:00” blinking on the display? Set the present time.
Was the “Synchro-Cooking”, The Timer function is not available
“Quick”, “Sweet*Mixed”, or “Slow under those menus.
CookeSteam” menu selected? 19
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.
adhering to gaskets or the brim of 14,
the inner pot? 30-35
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 20
reheated.
Is the Keep Warm lamp off? Press the [KeepWarm/Cancel] key
and check that the Keep Warm lamp 29
lights up. Then, press the [Start] key
again.
Sounds can be heard during Do you hear a clicking sound? That is the sound of the
cooking, reheating, steaming, or microcomputer controller.
while the Keep Warm function is on. It is not a malfunction. 10
Do you hear a sound like scraping This is the sound of metal
metal? contracting and rubbing together
due to heat. It is not a malfunction.
Do you hear a sound like boiling It is not a malfunction.
water? 10
(Only during cooking or steaming)
Do you hear a completely different | Contact the place of purchase. _
sound from the above?
An alarm (3 beeps) sounds when the | An alarm will sound if you do not operate the rice cooker within about 30 19
Timer function is set. seconds after pressing the [Timer] key. Continue setting the Timer function.
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 in use, or during reheating. 42
not access the time setting mode.
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 12 blink on the display when the Keep 21
is pressed while the Keep Warm hours? Warm function has been on for more
function is on. than 12 hours.
Was the Keep Warm function used | The elapsed Keep Warm time will
continuously for more than 6 hours | blink on the display when the Keep 26
under the “Slow CookeSteam” Warm function has been on for more
menu? than 6 hours.
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
disconnected.

again?
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Setting the present time

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

The time cannot be set during cooking, when the Keep Warm function is on, or when the Timer function is in

use or during reheating.

B Example: Changing the present time from “9:30” to “9:35”

Connect each end of the power
cord to the specified locations.

Set the present time.
Set the hour with the [Hour] key

Specifications

Unit size

1.0 L (5.5-cup) type

1.8 L (10-cup) type

Power source

220-230 V 50/60 Hz

Rated power (W)

641 to 700

918 to 1003

Plain

0.18 to 1.0 (1 to 5.5 cups)

0.36 to 1.8 (2 to 10 cups

Synchro-Cooking

0.18 to 0.36 (1 to 2 cups)

0.36 t0 0.72 (2 to 4 cups

Quick

0.18 to 1.0 (1 to 5.5 cups)

Sweet

0.18 to 0.54 (1 to 3 cups)

)
)
0.36 to 1.8 (2 to 10 cups)
0.36 to 0.90 (2 to 5 cups)

Mixed

0.18 to 0.54 (1 to 3 cups)

0.36 to 1.08 (2 to 6 cups)

(7) Ayoedeo Bujoon

and the minute with the [Min] key. Porridge  |hard 0.09t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
Hold down the corresponding key W soft 0.09 (0.5 cup) 0.09 to 0.27 (0.5 to 1.5 cups)
to change the time more rapidly. h Multigrain 0.18 t0 0.72 (1 to 4 cups) 0.36 to 1.44 (2 to 8 cups)
Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Outside Width 25.6 28.1
dimensions Depth 34.6 37.2

- . Em) i
4 Once you are finished setting EEETT Heign o 5e

the time, press the [Menu] key.

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

M Synchro- . .
2) Connect Plain Cooking Quick Sweet - Mixed
Porridge
/N __/T 4 . .
Multigrain
T - _l_ s
J @1., ’. ’ ' Brown
w -y oY e’ Slow Cook-Steam
ug “

Power pI

e One level 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
While the Timer The timer will resume operation. (If the power outage lasts for an extended period of time and the
) ) function is set preset time has passed when power is restored, the rice cooker will immediately begin cooking.)
* To cancel setting the time, press the During cooking The rice cooker will resume cooking (reheating).

[KeepWarm/Cancel] key. (reheating) Cooking may not be completed properly.
While the Keep
Warm function is on

Once power is restored

Display the time setting mode.
Press the [Hour] or [Min] key to display ©.

Synchro-
Plain Cookung Quick Sweet+Mixed

Q) Porridge Purchasing consumables and optional accessories

The Keep Warm function will be used continuously.

,-'. -',-' Multigrain
-
" ' Brown W Gaskets will need replacing over time. Though the amount of wear will vary according to conditions of use,
wmmY esmYemmY SlowCook-Steam h 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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e 2
¢ IFSZEST, URARABRMIEEK, &

KL

« BORAREZERERS LRI BEP
£ - RURNPPEER,

« BZRBAX (RIFEXK) BUMIKR (KRF)

« BEDERRPEREE,

* B2ERMERAEILIMNIRAT .

« BOERTESNZA. k. JERFRE
Yo

© BOENRPBRANTHEE,

« BYRBEFEBEYBRARNR,

« BOERMLIRNKE L RIF ERENY mHETE
o

 BEDERASTI S BENE

« FRINIBZRNRENR.

P20

EEEN RIS

TRER
(88 P.73~74)
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~

EEFXR
REERHTHF

N

e kAR
IRAIFELE

E0E
AT, ERE
CPAEnE N

LiE

PSR
A
55 F R R

sk
(BABREC. )
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BRIEmEIR
4 N\
-ti-d) — LIS TRAT FIRIE AT
RBFR=, {ﬁﬁﬁﬂa‘jg’gﬁj]‘aﬁjlﬁ% BIRPR=HN L
BN
[Keep Warm/ — |
ancell e | Q
ﬁmﬁﬂ%ﬁi&ﬁf’ﬁﬁﬁﬁﬁﬁo Kes:\:\cl:m Start [Star‘t] ﬁ ﬂE _j
FrIaE IR EBRIER
_ sod ,/ (R
[Tlmer] % e Porridge
prit =S IENL ENEEE S \ Multigrain II_ [Hour] 8. [Min] £
FF R AT 7E R )
g '_HH‘ o
[Menu] & e
WEEAIREENER,
RBETE
ERIRE GRENAR) RIMERBEIERNR.
[Start] #. [KeepWarm/Cancel] #HEINOGHEM (O CD ) 2R IARBAAENALTZIT,

mis m fia)ffiA
R qF M 24 I\ ABAMERE, BEREARER, 15IRIE

MENBEXNRN, (B8R P.82)

m 5B
AR / RAFERANEER M, EMEIREERIGLDEMHRE

A IR ) R B .
B . R TEEELRAST, EEENEDR 4~5
&,
. @R BN, ELEEEAEREETRES
‘0 : 007 WM. LIIRRABIAE 5 2 5 5 e,
(BEEH TBIRIELS, TEE. FANERE
SERARITIZ G RN,
= =)
£91 #F (490.18L). COOKBOOK (RHiHR) Note \
150
¢ « BPRAESE RS,
T A I SR P R O B A

B XFIRERE

EER. BMASEH, ZFIEPRFERIER,
BIRESEAEUTESR, XHIERE

- RIRIEER WEE (ENERINES

o ‘NN AN (FERN BN ERES

o KHEWMET ((NBEER, MIRIEH)

REREFEIRESHK

Pt =S
Plain ) e} F={=F NipritzN
Synchro- - N T e e S S | T
Cooking A {55 FRR R AR EIR = B K IR S R %
) o TR TERE KRR,
Quick O |mKhKEEE.
SweetMixed — A BRIRFIERIRAT IS,
Porridge ) ¢) BT ER,
Multigrain o) A EF. K BT BR KRERRS AR —ERERERE,
Brown o) A BREK, K GEXSEIVEGHIK) B EE,
BRBESR P83,

A FIERRIRINEE, BEFEBIFKIREL, FHIE2RE,

* EAFRRIIEERT, BERELRER,

Note \

e E3F “Porridge” B, WKAEFRE, WL, FREBERIERE.
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SRR AT O K IR B IR

EERBCR, HEETHRARZAM
R, BAEHRE B ENRK, FF
BEFEENGT. PRI,

ERKEORAERITE _y
1 %299 0.18L, :
RITRMIBRAMHERIERTT
B, AFmEaBEIRETT S
7T, ETHERREK
TZHEMR,

PRI K
BINEBRIKREFHHEEILK, REFFTEERIX
LBRTEREK,

BiEE “Multigrain” SEERERFEK. FBFFEK
K

RIS

s ERFKNEIKE, MREE LT8R,
B — KR ERAESE /3K, (BRMLEEIAK
B, SEDKRFEETE S BT S BT
FIRARAIC.)

s BINKEEHUMBHIMER, BINBRBKIE
1~2 Ko (BSIRRRN KN HRZR
HHIE, FRUNER A PR E R, HE

SRR, . SERHRAIO.)
RN BRI R

1 FKIARECRIEREL 709, A HHIYSA
KlfE, BERBEIARR EE, 558N
RINPRAERRE (TR,

e 1.0L & (5.5 #F) | 1.8L & (10 #£)
Sweet 3 AT 5 T
Mixed 3 AT 6 fFLTF
Porridge - hard 0.5 #F 1.5 AT
Brown 3 LT 5 LT

« BERRIINFKEHERER. EEREREMN
K, MIRLFHIREREE,

@ FIRBTHA R BEER P.54 ~
55, IRAEESE P56 ~
60 ,

IKERHEE S RITES EFHNME

® IIkEtRER
ARIBIEZIE L EEREMEUR—RKE, B
IEREKEIR N EBIIEZIELR 1/3 BLE,

e HEKE (LARAMBZEL AR
- ERBIAEFHITRE)

Plain
Synchro-
Cooking DA e
Quick Plain” BZIE%
Multigrain
Mixed

Sweet R o
(glutinous rice) | "t RIS

Sweet (a

mixture of
glutinous and | “Plain” 5 “Sweet” ZIE % A
non-glutinous

rice)
Brown “Brown” MIZIE4
EWHRTLL “Porridge - hard” ZIE
Porridge . EFHWATEL “Porridge - soft” By
ZEL A

- MY LHENKRF EENTRFREK, XN
KEREBFILHN, BREBLUNE, RRSHE
BKE,

- FRMEREWR, AT “Porridge - hard”
A E LR ARE, BRMATEL “Porridge - soft”
HZIELAE, HEEEHKE,

o MEBRGREK., BREFKMBKE, EF “Plain”
HZIELATEREKE,

s MEKRFREXK, ZBKNEELIFEKEREE
i, BIREZARRBNASTFHEEBKE,

FEK SRR B R E IR

« ZZIRKSBXKEERE, HAKRLMHBKELHE, &
¥IFE “Multigrain® E1R. (BTE 1~ 2 /NIRRT
ZARAKIREIEK )

o FEXK. HIRASEAXEE, FAXKELH, Bk
# “Plain” Z2AR. (FRHEK. HRKEE
1~ 2 0B, EEIRIK,)

- ZIRAKEAXKEE, XEKELHN, BEE
“‘Multigrain” B &R, (FLKEEKEET~2
AN, fEEIRIK)

AR
MEBFEAKIRET, 15%ERF “Sweet - Mixed” 3,
HEKEEEXET, UEBHKE,

BB ZRR— R E IR
© BRFIRKEERIERKEN 2 BZW.

« ERERTFHAEL KR LERR, EHRHE—REIR
HRAVIRA AT O,

o BEHZARORKRER, BEZIRETAME a2
R 1 N\,

FER AN FAR—ie & TR A

o IHENERE “Brown” REER,

s REARFMERESRNNRAERREAN1.0L 8.
35# ;18L& : 6,

F=§ s~ i1k S )

BRACKERNERE “Quick” &,
BRAAEFIRAEERE “Sweet-Mixed”
WEEFEEAMSI R, EIRET
B =R AT ORI IR,




RS

54

EX
1 BESERRBRERITE (RITKER).
M RIEM R —HF£98 0.18L,

o BB TEIRBFH T,
EfEx

HIREE

Note \

e FAEBIMERKRETE (SR P83 MKK)
PR HRAIRA AT,
MARRRIRNIESR P.52,

2 K (FTAAREXK)

BRTAKN, BER P.52,

Note \

o IFANEM 35 B ERIPKIERIIMA 35 B E
BI7Ke DA SRAVIRA AT O,

o JEKINIBZIERA,
LI PERFNGT LR KAV RSP o

hnzk
BERRAKERE, RRARZESIMK,

o INKEIMENR R, RAEREACHNEFHEN
BKE, (B8R P52 tER)

F 3 EXH
TRES, IEINIKE
“Plain” ZIE% 3
NI E

BT K E IR AL
< IERIMU R0 >

RARIBAFE
() BRRPELHE, HRRE, ERK
A

R FLEE

<EFEAM >

MR I
$wmm-lﬁ?\ \\\'// e

: a— FHE

R O R 7/// = B
FEFRE — ©—/ REf R
AxEg  \
o BEENERTHEELRRE. HE. FEFXAE
B ROMRAL. KA Y (B8 P.71),

HURER EETEAEY, HRRIBPEMESR
[ EEBITFKZRBHMSEZ B RHER.

Note \

o SWRAIRIEFBRN.

o & FETFH, BEERTERIRIFRRE,

6'§E$ﬁﬁ

BIRERE, a FrciF.

Plain (€] Quick Sweet - Mixed
Porridge
Multigrain

Brown
Slow Cook-Steam

Note \

s URBETIMNREHN, 5T [KeepWarm/
Cancel] 8#{EHIEX,

Cancel

U
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i

# [Menul] #, EFRIREEA
GRE—R, RERBRITFTR.
EAEREIRT, a FE-ERRF.

B Synchro- .
Plain (€] Quick Sweet-Mixed

Porridge
Multigrain
Brown

Slow Cook-Steam

ki

X Synchro- X X
Plain = (3] = Quick » Sweet - Mixed —1

Porridge

Slow Cook-Steam «= Brown + Multigrain

c BEWSEERE, WRSHEFERKS,

2 %E4F “Porridge” &5
[Hour] = [Min] $#i& E X REAtE
CEHRIE 1R [Hour] 82, RHIEIEHIN 5 4%,
SRE 1R [Min] 8, RERED 5 5,
- L5 5503 T LB IE 40~ 90 4 # 2 B8
o

N5 9%t ——Hour E

Min —— /> 5 53%%

« PIRIREN 60 28, BIREZHF AN,

56

¥% [Start] 8

BIRIETAT Ao

“Plain” B & H “BEEE - (912, “Plain’ 1)
SN R M- RS

i Synchro- .
Plain (i) Quick Sweet-Mixed

Porridge
Multigrain

Brown
Slow Cook-Steam

1
L |

FFIaRR.

XTEcLtE

R MR IRENRLL 8155 R P.52~53 AR,
h Y —_—
Z YR B 1) FO Fm oA
15 R Plain Scyglfﬂg Quick Sweet-Mixed | Multigrain Brown

1.0L & (5.5 #f) 44~58 734 | 45~56 D | 24~43 708 | 39~61 7% | 47 ~59 2% | 65~78 D

1.8L 2 (10 #F) 47~60 2% | 50~63 D% | 26 ~54 0% | 42~64 2% | 51 ~61 2% | 67 ~80 0%

o BRI MIZENFFH IR E IR BINIR S RARTEl, (BE 220-230 V. ERE 23 E. KB 23 E. &iraKALN
7K)
HIRNEREERE. KPOFE, RfERESE, =R, KE. K8, BE. MYNBEFBERIY9EEIRE,
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TR E S B TR E]
RERRRIT 2800 B4R THIRFIRE
o

Bl Synchro- . . @
Plain (€] Quick Sweet - Mixed
PN

Ready in |Porridge
', ' Multigrain

’ -' M Brown

Slow Cook-Steam

* SRR (B Rl S B R T 5o

IREFEBFREFER (RIRET
KTIRR)

FRRERIRR, K8 R "H-" WRRE,

B Synchro- . X
Plain (SeIedile) Quick Sweet-Mixed
Porridge
Multigrain
Brown

Slow Cook-Steam

- H4, “Porridge” IMMAERERZE, SERIARIE
AN, BEFRRETMISZNRETERT
[Hour] 5 [Min] 8, ®EFFIEEMNNR
RAREEZET [Start] . 1 D8R8,
BB 3 R, EREREEENM 15 2%,

- TBINMNFES, B S,

#HzhAKIR
KRR 2 S B S DI TBR KR
- BN ERERATE, BLRRETE,

FEORKIAR

ERAL (EHE)

Note \

o RRIERFEHFREIETITH LE, FKRE L
HESSMIRS, BEET#,

PR R
] #&T [KeepWarm/Cancel] $2EUH

/Jm

FRRETATE KR,

Note

o MRKRTHIRERNZEEHRBEN, W
TREMBREN, FREETISRMI, #
BERERR.

2 MIEHEE IR T RIRIEX

3 HEERH (B8 P.70~75)

4 1 6

Start
(] Synchid
Plain I Quick Sweet - Mixed
— Porridge
1.1 |Mutigrain .
'.".”.’ Brown Min

Slow CookSteam|

ccccccccccccccccccccccccccccccccccccccccccccccccccc

RFRIRFLIRTE] (L9 1. 2)
A LU R A K o

KeepWarm
L)
Cancel

o ¥ “Timer1” =X “Timer2” 1RENRE, ESIRE
18 € HIRA] B Bh & 1R

« TN “Timer1” # “Timer2” & E2 R&EIR
. Ebana LUEE “Timer1” i € R & KA,
“Timer2” 1% E &R,

o IREFHRBEISHIZIC,

o

o thaN, @ “Timerl” ®EMMTIEIN 13 : 30, XK
IRIEFE 13 =2 30 D EBIE

1 RIATITE R E]

Bl Synchro- . .
Plain {eeJellile) Quick Sweet-Mixed

- I
S |

- ZFENEN, 2R P82,

#& [Menul] #, EFERIRESA
SRR IR, 1T A —EETNS,

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed
7 S

Porridge
Multigrain
Brown

Slow Cook-Steam

Porridge
/T _ 4 . .
Multigrain
L]
,.". .",.' Brown
[ B [ SlowCook-Steam

“ﬁ

c EETUTEERR, NWADEEESS,

ERRIRVMLIBRRAT A

3 % #% “Porridge” ¥ # F§ &
[Hour] 2 [Min] #i& E X REktE
- 1 R [Hour] 8, FHENSHIN 5 4%,
SEET R [Min] 8, BERRD 5 95,
<15 S34hh BT RSB AE 40~ 90 460 2 iR
=

5 28 — Hour }

Min —= 5/ 5 7354

« PRIRERN 60 D, HREZFRENE,

4 T [Timer] #8E%F
“Timer1” & “Timer2”

B®E—T, ‘Timerl” 5 “Timer2” E#HEY]
1,

WMAETRIS “Timer1” 5 “Timer2” ESE
VAT

INER

Plain (i) Quick Sweet - Mixed
Porridge
Multigrain

Brown
Slow Cook-Steam

Timer1
F it
Ly

« HUETIRE TN, WZIRENEIRRE
o MRIMAN EIEE, WERBRIRENE,
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Note \

o THIERTREHITRIRA
« “Synchro-Cooking”. “Quick”. “Sweet -
Mixed”. “Slow Cook + Steam” & 5to
o RREITREBEIE R,

¥E THETNL91% TE MR 1R
Plain 1 /\BF 10 3
Porridge FIAKIE +2 9
Multigrain 1/ 105
Brown 1 /\BF 30 3

s ERBERFENR#SEHI “0 1 00" WEHER
—FO

e UIRIBETI A=, BEIET [KeepWarm/
Cancel] #FEHEXK, (RRRETLEML.)

o T [Timer] 5, % 30 WARRIITRIEES R
W MEEREENE” ROIR TR B ITE A

CEARBEEMNBRNRASTHTREN, BT
[Timer] 883§ [Start] BESA L “BEEEE" ViR

— xr
NHo

& T [Hour] $= [Min] $#8i8 &E

KIRFGFRTE]

[Hour] S PIET LU AN S AT IR E,
[Min] S2RTI4 10 HSASAHRE, RIERR
I, AT REREIR AL

M Synchro- . .
Plain (€gal) Quick Sweet - Mixed
P N 3

Timer1 Porridge

(—1- 61
=l lL{

Multigrain .m
Brown W
Slow Cook-Steam w

Note \

o IHRMANBIREE 12/N\NHHUA, UREREY

¥z [Start] 8
MAB TR AR, YT,
AIERR “Plain”. “Porridge” E8MELE K,

e 7

ro-
Plain (€] Quick Sweet - Mixed

Porridge
Multigrain

Brown
Slow Cook-Steam

« RS EIR E IR, 1BRT [Keepwarm/
Cancel]l $, M P.59 S5 2 FFAEFHIRTE,

BIRER T EHDRIRIRT.
m 1 ERIE A

T [Keepwarm/Cancel] &
RRIETITER, .

m BER{RER
FREBERIERPERT
[KeepWarm/Cancel]
e
REBETIT AR,

m D ERIRERR
BRIREFINRFRATHEER HERERA.

B XFREEINRENETR

2T [Hour] 8, {EETREITE 24 /B (24h)
AL T N EBALE TR,
WHBE 12 /0, 7EE)E 24 /h\NE—H B RINE.

B Synchro- . .
Plain {eeledSlils] Quick Sweet-Mixed

Porridge

- Multigrain
E’ ',.’ Brown [W

Slow Cook-Steam

XiBE 24 /\WE, 24" FIRANE.

Note \

o FEAEHTUTERNEER, URERXREINE
Lk, FEB. T, THERIEDLAREET.

- RBERIR

o ISR

s IRABENRE—RESR

o IRiEEIRELRR

o 12/hIFL ERERE

s DFRNEFENRE

T.0LE (5.5%F) :1 4R
1.8 LB (104F) 24K

o B (B3EK) UMNIRE

. KIRERRHTHERE.

o KIRTE IR X HIRBINEE,
e ‘Porridge” HEKMEFEEBSTABEMIR, B
RE&®H,
o EARERAEENAREEZANERBIANRE
o EAMUEMBE X EHRAMER, BERAT
o MURERKIRTER, T/, B, PSS
IJHL%Q
o AEAWHAZTEETLIMETMEAN, BERER
}Eﬁo
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m I Y b

BREZEIBEEEBEFRRIREFTMHN, FEOIZEIHE
BRIKIR,
Note \
o KIKBIENR—FEU LR, FEXRET L AGETE
Bwavilifz s

o MRANTERTMR, KRSEF/TEE,
© RIFRIEFEERZRIE T
« KIREVTFRANERIRE (TOLE 148 14482
. 1.8L B 2 #F) KIS,
« EEMHA 3 RU LT,

I KR PRIK IR
‘2 AN 1~ 2 KrbKEH IR

KeepWarm

Cancel

s BREBETIRRS, WEEBMR. Xa=
BtiE#& T [KeepWarm/Cancel] #, (&8
P.61)

62

T [Start] &
FIRISTATINIG, FRAE MR,
SBREFMAKRNE, MR/EERFEHEIR
IR E T,

NI

Bl Synchro- . .
Plain (@eLlile] Quick Sweet - Mixed

Ready in |Porridge
-' Multigrain
'. Brown
Slow Cook-Steam

« MELEBEMARZET [KeepWarm/Cancel]
B,

o KIREZR (K9 55°CLT) RARBEFRMM, Kt
“MEEREENEE - IR TR E B A

T BHEMMIFRIRIR, EHZE
=15
- R ERERATE, BRI,

ERAEERE, FENZEMECOOKBOOK(®RIE)
FRICEAVRHIES KR, FRKIRE, HAILAREA
IKEBIHTEIER I,

BEERRIFTAESRIERN COOKBOOK( BiE).
Note \

o THRNAEBITHE COOKBOOK(RIE) Lig#
HRIRE,
U SEE R WU R R RHEREE 3R,

o TEWERINVEIEN, TRAEHEELETR
Ko

o TFEERENFEEN, 7T EFARESEREER
B,

o FAEMEHEEANEAIT]. TIXEFHINER,

KT BN BEEPHE R ESED

o F7ERE L RYFIEERF,

o AEEIRREEMEIRY), BRIKMIITER
REBYRRFELTIR EREREEFR
BEUTEFRAENTL .

= 5% S —

2 Soink -

o MANBYTESI S KAETHFRE (BR
LML o

o MIANT &Y. BYVREMEID RN, NI
DEH

o RFMEMEFR BN RYNITIREHR
YN E ERSEIVERBER 1/3 REX
T JEEHNRGRA, FEtETREHD (1.00
AR, 24 1.8L BEY, 3PN, (—#EHA
MEHERSENNNEMEREX, HRED
£)),

o T RHIFHRUZANORY, BEUBER.

X EEET ERTEETENRTET DN
N, FRRYHRETHMESED, BEAM
BIPFEFTINMN (B2 NIRTIEEE R EN
BRI o

=] H{"%ﬁ*'ﬂi'—ﬁ *SI-E; (“Synchro-Cooking” )

RELHEFNRMTBRANRES
ERANERMNERE, TRESHER

i HER AR EEER SRR, BRERMY
SIFEEEEERN,

2 RiRmpES (SR P.54)

Note \
o AN ZEENNERSIESR TR, BRNBERAERB

THENRRER D TRNE, URSEEHEH
FRIFRRIERIE SRR,

1.0L %Y 1.8L 8
BAE BIE | BAE | BIE
27 17 41 2 1

3 RRERBANR, SLES

)

Note \

o HSNRFEEZRERNRN R,
o LEIFEEN, BEEIETEMR,
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4 ERERIRE

(2) AN

Note \

e UEREBERINASH, E®RT [KeeoWarm/
Cancel] ##EEIEX,

#£T [Menul &8 “Synchro-
Cooking” &
ERRLETRA, A FFE—ERRF

Synchro-

Plain Quick Sweet-Mixed
Porridge
Multigrain
Brown

Slow Cook-Steam

EIR =AM, 1B55SW0I%EEF “Synchro-

Cooking” ¥,

BT [Start] &

BIRIETI RS, FRRNRR,.

Note \
o TEIBHBEARTF LE, UERBERRIERE

E05,
RANZERGE, S&ELH8R “H-" 1
RRE (RIRETITEX)
(RBIRRAT 5.

—_
—
YAt

KeepWarm

Plain (€Il Quick Sweet - Mixed
Porridge
Multigrain
Brown
Slow Cook-Steam

Cancel

Note \
o FRERNFERERE,
o SERGRENHIAEREN, HEIRAEESR.

o BUHAEENAEEEMR,
B HiE R 7

o RNEREUL AR KREIANR,
MBS RIRRBTERR.

o RP—ZMAMSTEREKDTHINEM. B
EFEMAIETEKNBME, 28— 7
RESTERIRIR L,

ENEl g IVLOERT
AIERRPINAGHITZIE,

B2R “EHZF A E (“Slow CooksSteam”
)" (P.67~69),

Note \

o MIAKEAKRMZIELZ (10L: ZIE T, 1.8L:
Z2E2), RRABEZRINRST, ELE

Fo
o RIETBERREE, RKRBENEIRER 20~30
paRil

[ — RN

10 :.7="\1E|7‘3_ 5£ (“Slow Cook * Steam” )

AR T R,

HIENRBETEBSRMERNCOOKBOOK (&
o

FRERBEDHRNSERAE, BFREREED
OB EBME—EKNE, ZEREERFEL 88 E4
SRR, ZFFORERE, TUALRYEMA
Bk, MEBEFROKNREIIREZHET.

bl
BERA, +FWLE7

o [f{/EH COOKBOOK (BiL) RMNEBT “"BMH4k
W M “FEEZ WRETE.

Note \

o ZIAKIER COOKBOOK (RBiE) LiERHIRiLLEL
SMNORBER, FIRERAERBGHNNR, BLEINE
o

o EIEREEA B, URBRITERINHRRR,
1 s EERM

2 BRMBAAR, ELEE

Note \

o ELAWAMK “Plain” ZIE L AREMANEM,
(BRTR) S TAENKRREN A REETAMEE
gRMEL. B, BMELDFRNENBRBER
g, BZINER.

“Plain” NZIEL
10L# 1.8L %
RAKE =/NE RAKE =RNE
55 T 2 Mk 8 LT 3 E

3 EfERIRL

Frandlsk

(2) A
= dIE
Note \

e UIREBEE RN AEN, 5% T [KeepWarm/
Cancel] #HEHIERX,

& T [Menul $3%&# “Slow

Cook-Steam” ¥
EEFREBEAERS, a re—E 2B RN

B Synchro- .
Plain (€30g Quick Sweet - Mixed

Porridge
Multigrain
Brown

) Slow Cook-Steam

‘ﬂ@

¥ [Hour] #3% [Min] BiRE=
Ve[S

T [Hour] 8, RHASEMNS A8, T
[Min] &, AR 5 2%h,

DL5 56 SR EEBTE 5~ 180 £ eh iaig

Eo
Synchro-
Plain (&lelils) Quick Sweet - Mixed
Porridge
,-' ,-' Multigrain
-’ [ ' M Brown W
[ I ) Slow Cook-Steam

C
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T [Start] &
BIRETI RS, FHRRHE.
“Ready in” IR R =,

Note \
o TPIBPBEARTF LE., U BERRIERE
SRR,
7 #ZhlEifE, 2&KH8 R “BE-" 1
RTAE (RRETITERX)

FRERMMRR, RBERFESR “0nh

KeepWarm Bl Synchro- . .
Cancel Plain {€lils) Quick Sweet-Mixed
Porridge
] " Multigrain
< O

,_ ' ' ' Brown

>/ Slow Cook-Steam

« HEYPEEGIN, BT [Hour] 85 [Min]
< B, REHFRGINREGERT [Start] #, 78
M3R, BREKFLEM 30 738,

Note
o WEHAINBEIRNE, EBNMiNENANEER AR T

[KeepWarm/Cancel] 8, MURFRRIERITIE KT
ARG, BANERTERN, BREUTSE
A03E,

1. BHEARRETEENG L

2. B EEITHKRE 10 98 LA, ERESAR

A
3. EFEANREANLSE
4. M P.65 HIE IR 4 FFoRIRIE

=31 17 - — S

] ¥&T [KeepWarm/Cancell $#BUGE{R
N=]
i
FRRIERITIE R,

3 R (S8 P.70~75)

Note \

o TPLEREERILT [KeepWarm/Cancel]
BN SBREMRE, FUT NMEARMER ]
(1h) Z 6 /hBF (Bh), #BiT 6 /IiE, 67 F
RINIRo

o RBIENEARERY 6 /N, MAKETE,

1 LRMARAK, TRIFER
BREBUTRERTIINKE,
- 1.0L B (55 #F) : 3 1/2 # (630mL)
- 1.8LE (10 4F) : 4 1/2 £ (810mL)

ERKMTHERE \g

A | ZEmma

Note \

o IFENRIMAEHUHIKE, BFAEERGIIERT
B, HILEEERIRAKF,
EEE

1
H il
|\ JOU )

N g X
2 BEMEHERES FXAEE

3 R rRRITR G R FE EE

Note \

e HIRBRRITAZEH, BT [KeepWarm/
Cancel] #{EEIERX,

%ﬁﬂ%‘ﬁ]ﬁ 5£ (“Slow Cook * Steam” &)

T [Menu] ##% “Slow Cook-

Steam” &

EEFEFEETREFR a FRie—EETNE.
Plain Quick Sweet-Mixed

Porridge

Multigrain

Brown
) Slow Cook-Steam

'ﬂ@

¥ [Hour] #5 [Min] iR E %
HImHa)

T [Hour] 88, BHEEEIN5 2%, 2T
[Min] $8, BElRED 5 28,
EIAHERBIZE 5~ 60 2802 [,
SBEE 60 HELLE,

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

Porridge
Multigrain

Brown
) Slow Cook-Steam

BT [Start] &

ARETO RS, FFHRERRE.
“Ready in” 8T ==,

Porridge
Multigrain
Brown
Slow Cook-Steam

Note \
o TPTEHBEAEITF LE. URRBHOEEERSE

ESU
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ZHlElfE, S&RHE8 R EE-"H 8 X REE m Z IRt ER

R"RRE (RIRETRATER) 5 P, T AN ES
REETIAR, RBETEET “0h, PELES 1 $ (200-300g) 20-30 2% XLEOF
B S 132 2-3 $# (150-200g) 20-25 44 e o .
- i 6-10 2 (100-200g) 15-20 7% e,
g Synchro- I . B 1-2 1 (200-300g) 30-40 45h EJR— A
Plain (SsSllie) Quick Sweet - Mixed t= A1 2-3 /~ (250-3009) 30-40 7%k B —H A,
Porridge AE= FZR/\ 1 4R (200-3009) 30-40 78h PIE—A KN
,-' , Mu|tigrain jed (jJD#l') 8-15 /I\ 20-25 ﬁl\%q:' HWEHES,
- « 1.0L B (5.5 ) W EMESEIEFAERT 3cm, 1.8L & (10 /) NEH B EEIBEARELT 4cm, U%R

Brown
' ' ' ’ ) Slow Cook-Steam
s BEEREEFIN, &T [Hour] 5 [Min]
B, 1RTEHFEGINEGZT [Start] 8, 78
103k, ER&EKTLEN 30 2%,

RE_ EZAM, KOFABDEESEMER,
« BB MEERZ DRI,
« PRNENEEASE, ARMIEE. I8, EEREASREEL,
- ZHINEREN, FRIERYIEEIZES .,
o BMEHNKESRD. HERRIK, URTE.

AR\ PANRRERLERAN, WIRREES - R BHEHR T KA TR, SERBNTARER, ASE—Sm,
L o CEYEREE . BB e E AR E, - ZHBFR|MN, FE0RERER, Nzt
s I EEME TR RRZER 2GS, BRI AE T,
CEUHIEREN, FEEEMH. M
Note \ o
» EHREITSRRLE, BSUAk LT e———
o UEHFARR, BMNENFEEZEZ T .
[KeepWarm/Cancel] 8, WM& RRISRT BRI 1 #TF [KeepWarm/Cancel] #EUH
Tskakgzkel, BENEETEN, BRENTSE Rz
2z, RBIETITER,
1. BRI E R L
MKEESE P.67 5 1,
2. BLETAIE 10 HHkEs, LAKSHR
oo

3. EFTRERWEALAE
4. \NP.67 PR 4 FFiniRlF

(2) kit

3 FERFT (BB P.70~75)
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70

iR RIT 5

HMBEEBREFFEZLEARREINABERARAA R,

BRI P.70~75 iLE 7 AHITIEERT.

FESEMHEEI FIREERT. BZEREB.

ER%ERGE, AT TREBENESTEMER, BSOELARBIREFTAT F. Wh BEHHTELR
Fro

BREEHEEREZEFWEE, BHLAESARRWERT®. (BRP.75)

Note \

o IS MISBIRIEL, HAEBRREAE. NR. NE. FERALNEBHITEERS.
o IHEMBANAFRRNEEHE,

o ERERFIEERITN, BEAFEEAARELN (BERFERER).

o FRFMA KA BB FAIEESBEMESMEINENL. €, BARBERI LT H. .

m R {E RGN ERIERL

] BBEKFRKIEESEFER
2 BTHE®RERAkD, EEEZITR

Note \
o FRERBRIVIMEN FEFENR. UeEMaRNIER

o TR I,

o FRERRBANRA, KRARIEATHE—EF K. i
TERARKN, BAERHBSZIHMER FEENE, UEl
HERFEREINTHE,

%
VB E N

(BB P.73~74) P& w

W B 5SS N A B S RS ERAL

AAEIMU / A
RBIT T KB ER,

BT RN

HEERAL KAFWENBRT S,

HRREMEN, BERATE LHENENE (320 SER)
AR, FRITTHHERER.

LHiE. EEFXRAHHE, EEREF
HEIRAL KR FHENTBRT S0

Note \

o BENRNELLIGHENREAR,
o FAZRKREIMERIRE. UR KL, ARE,
o

RSk, FEIRL RBTHER,

Note \

o I5ZHIHE ERAVREL

o FENERT#ARE LEF, URBMETERIK,

o BEZFERWMES. K57, REF. KFEHE. BT, EARFEEHE,

o BEMURYEERST, SOBIRHEHRT,

o IFAERBEER. BN, R, Z2RARKFR, UREREF.

o IFREERSHNE R TR, URENER,

o ERFAFHTHEERAN, BOEARIEELF.

o BEIREGIERE, BSON EERBEREITEERTT.
BNFATESBRAERNZFSLERE, SETTAIAFHRE, ALEEERR.

71



72

NERFHS TR

i E R E S 3R

BRAERRIZRL FFER.
ZEN, FRASRES LENREMN AR,

AERHRZEAZN, BZRIEENAS, BRENENHREHTHRIRZE.
BRI BN A [TREATIRESBNEEF.

n AERENRE
WNEREREN, BFEF

m iFEAE
1 BFEB/ALENMERN, [ LA
RS ENBREE R

TEEIR

‘2 REhess R E R A T

B ZERAE
1 BIRERAEEEIE

Bl

£

3 LRBAERHFRE R
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mEAERARENRR

BRERNERRNBBYILZRFE, ERVKNTRFUAEERBBELE. FUHRFRE,

W RE

AR AR BB BRTTE

ERATES, BURLIKIRMNEFELRL. B%, EMHREE TRRRSENIR.

SR MERENFTN, EENILTRFEER, BERRUTAEHITEERST.

] BEERIZERIVEHERNEEL,
EEZ IR _ERUBE Rt

2 BITENBEREMKBBRIES
¥ao

R

SRERAE *ormes rEgsmm)

BERIERURIREZGE, BUTAEHITERL.
Note \

o BFERIE, NR. BEENAFIER, BZMER. URERRG,

m 7 {E
DR\ PR,

AMAMANT~8 FiFHKE,
£ “Plain” ¥ 8 TF #& T [Start]
RBUKRIAFRERESR BT
[KeepWarm/Cancel] #

Note \

o EXNRIKIFEAERN, AKFIMATERER (4920g) £
e, PIRIEATERR K.
BLESKRERIRER. ETEKRERN, 1§
AW EAT REHEE SIS,

AERERERFERAFENR. &
ERZE, "HRAKES

RGN &R E T HRE X A
TR

m R
EBRERARKRREL 1 /0,
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16 BI8:p 2510

SRR, WERATAS, R BE R I TR RAEH

WEIS BN » —
LA, =8, LR A FHENEIA, BIREEL | 15 E Rk \ B, RS WE7A T
EEEHEFIEE BRIELES 55 SR TEE, FEEme b MBRRRERE, RBAREGRE, BER FERELE, ZEBXE
ENIEEE, IR LI A= R E B R TIBE,
RIEBLIN B E TR SERCIEMSE T, BRI 82 S
BRI “BERESAEENR" ¥ “BIRNEXK" B, FHHTAE, 76 Plain Cooking Quick Sweet - Mixed
TR E & IR A SR EMSE 7R BEMIRER A, a2 .
EREEANE 0: 00, BRI, - Porridge
BE % B T "Quick, “Synchro-| EIREER#TRAKIE. Multigrain
ooking . Sweet - Mixed . ow - -
Cook ~gSteam" K, 59 ] L :::Xo:.steam
ERER T A AMAE N, Eg%m%%ﬁﬁﬁﬁwﬁﬁﬁﬁﬁ
=] — = H N =R i U 5 NEE .
RERRREAOR %g%gfﬁﬂﬁmm*ﬁﬁ%&mj BERT 2, 54 =TT
RAMIEEE ERTEERTE. 70-75 BRSHFESNERBNG, A ERERRRE AR ERIF, BOWEAT RN E SR,
TEE IR BT [Start] ®, K WEE N[ KRERN. LANLS5CUTH| o
s KAREINH
RRETIREER, % #& T [KeepWarm/Cancel] #,
BIMREBIETRTESE, BERET| 62
[Start] &,
ZIReR. MR, BMRE. Eath | 25E EWER RS, MBS . FIEE,
RHEWEE SEWE UYL MBS, ié&%ﬁ%ﬂﬁﬁﬁﬁﬂ@@ﬁ%%‘o #| 50
RANTE KA & FFIERE, 50
(URER. KRT)
EEFES PR e rANES, | BERBEAT Sl BEEER, -
R RIREIRT IR K it “BERERE (07 | T [Timer] /5, % 30 DA AMRFESREENSHTEN. | o
& EREHTIIEREE
AAPIEN T KK REGRBERENER, BERILAT RNEEEEE, -
BEMNEA, BEE T [Hourl 5 | BRIET. MaF. MARREE TS BN A BENE, a0
[Min] BHTEIZE
EREFET [Hour]l B, REEY | SECEERE 12 IR, RER BB 12 WG RBRET| 4
BB FFA AR BHE)FF AR AT A
7 "Slow Cook - Steam” R & T & | RENBBI 6 \HE, REECH| 54
BEEBET 6 IR B FF A4 IR
R T BRIEL R 8, AN, R | BRELEAN, RREnR e | 2Etehk. 0
B2 R Z I AR & A “0 : 00" (Wi, BEEWEZAT RIS EEBE,
BT RRERE RN BRI L B AR NIEE T, BIG B RIE S DS N TR 55
FREETIREE RS, 1E# T [KeepWarm/Cancel] 28X 55
SRR > BB TR,
FETEE L. HERIER LS| LIE. NERE. FE=A<RBEE | BERT . 54,
7 EREMRAL, KA, 7174
RS Rk RFRERNENAT £ BRERK, RaREEA, -
BRI SRR SRR XE BRI ERRD, e e R Rm. -
ANEERYNNENERY RELUSE A BHOREN, MARREFKNEHERNAHEERZL. | o,
N REBYHEENES F, BERERV M,




i B IREE 7T i

BL24 NSO ST B IR A D

= AL

RE 1.0L B (5.5 #F) 1.8L A (10#F)
FIRIEF., B®EP. MARRIKESS BTN ERZERE, %E 220-230 Vl 50/60 Hz
« " e sL g ” ZMEE A (W) 641~700 918~ 1003
w0 ;% “EF 9:30” @A “EF 9:35” At Plain 0.18~1.0 (1 ~55 ) 0.36~1.8 (2~ 10#)
Synchro-Cooking 0.18~0.36 (1 ~2#F) 0.36~0.72 (2~4#F)
. R . N # |Quick 0.18~1.0 (1 ~5.5#) 0.36~1.8 (2~10#F)
1 EIREIRE 3 EEELNE 15 [Sweet 0.18~0.54 (1~3 ) 0.36~090 (2~5#)
“\id” F [Hour] . “ 4%h” F £ [Mixed 0.18~0.54 (1~34F) 0.36~1.08 (2~64F)
[Min] E234Ti8 %, Bama) T [Porridge " [nard 0.09~0.18 (0.5~ 1 %) 0.09~0.36 (0.5~ 2 #f)
S, W = soft 0.09 (0.5#F) 0.09~0.27 (0.5~1.5#f)
Multigrain 0.18~0.72 (1 ~4%F) 0.36~1.44 (2~8#F)
Brown 0.18~0.63 (1 ~3.5%) 0.36~1.08 (2~6#F)
INERS (cm) |3 25.6 28.1
. . RE 34.6 372
4 REIFNBEET [Menul $# BE 20.8 245
ST EEERT IR AEEE (kg) 2.9 3.8
BR e, " BRAEK.
Synchro-
Plain [ Quick Sweet-Mixed Note \

EEhEREERS

HENMEREE
2T [Hour] = [Min] £ © &35,

Bl Synchro- . .
Plain (€] Quick Sweet - Mixed

)

Porridge

,.-'.:',-' Multigrain
-'.-"- ' Brown

82

Slow Cook-Steam |

PN

Porridge
Multigrain
Brown

Slow Cook-Steam

| g

A |

« PEMBENEFEEZECEN, &T
[KeepWarm/Cancel] .

o 1#F=%150g.

FRIE

HH—REFR, BREBEMAREBIESTE,

ZEREPATS BEBERTE

TR RIZE T

RENRBDAER. (EEBENEEEK, E&TRENNEN, BEETZZFHEEIR.)

O é”éiﬁﬁh ﬁ‘l’ o
win @) i | L BT e,

Rim PRI,

HEmMM R EmAEL T E

REXEHEm. AEMATEAME, ERERAHSETEL. U5, RK. WREELR™EN, BEAB

EAT MV EEG1E,
NIRRENREE FIREHH B AENHOETE. Bk, (2] P.48)
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Bz == | OO O T OO U O TP OU PP U U 85
BBZTB IR ..ottt ettt 89
B B BT BB T A B AT B oottt 91
B SRR AT ISR BRAIFBER ..ot 92
B B T BTZE B ..ottt 94
B B T 7 oottt ettt ettt ettt ettt 96
BT IR IR ..ottt 97
TR B EEITIE ettt 98
T B A R T AT 0 72 ettt 99
R ettt ettt ettt ettt ettt et 101
BRI T3 ettt ettt ettt 102
KeEREARHIERERF=5E (“Synchro-Cooking” THBEEEES) ..o 103
ZHATTE (“Slow CooK e STEaM” THAEIEEEE) ..ot 105
ZARZHATZE (“Slow Cook « Steam” TNAEEEEE) ... 107
B B T3 3 ettt 110
B B B BT oottt ettt ettt ettt et e et e et r e et ee e eraees 116
E'T%E‘ “SyNChro-CooKING” MHARETBR .....ooooeeeeeeeeeeeeee e 118
BT “SIOW COOK” MITFBT ..ottt ee et e ettt eseeeeae 119
B B B R oottt ettt ettt ettt ettt 120

u”ﬁﬁﬂﬁﬁﬁ%.....\ ....................................................................................................................................... 121

BRI BUFEEE TT 72 s 122
T s 123
EEEE%? .................................................................................................................................................... 123

1 EEEE

EARIAFHEREILET

« BT EEFREENENERERMAERASE

BT -
. ST R AR B o

BIBUTAS » RERIEFEMBERRF > ERRERES

BII2E > IIU&EDERPA ©

ERMERE - BRERZETENEENS

Ffr FREITZ AT 5iE YR PR
N\TFRFTRES  FR o BfE

FEUSRES RS

%ﬂ: i%?T’JEEEﬁﬁ%T’EK%E% ’ EJ@E%%ZT%)EH%
A = H

ARATGEBARERE
SBLUBRAXFERT °

RE o

FTBRIBERER TR ERER
A I EZaEE 7 REHEMYRE Y
/. IL;\

ORF SRR TA B LETT
7o ARZRIEATEEET
FENEZBUERAXFE

1 FrsBE E?EEEIEQSEEE 25 =5 (B E8)

3 FREMEAE RIS R RIREY « RENRRE -
BEE o

- PHEETREE > URBEERAE %EI%HH%EWE’HEJ
Ao
2 FREERETNEEZAAERARIES N R EIEELIE R

BEY)E Vi

7N °

@ SRR TEBHIITAIIETT
BPAR - ABIETRASHE

BT SRENE S BB R %
XFEHRT °

=

JANN

FRIERE o FMRIEF AR EEBER
MAR » BRERETORIEE

PIREGEENN ~ BRI ©

BEREFENHER - SFIUEMFIEGER -
0 WMRMEBRER » PIEEFEEAK - HE
HIANBEE °
<EHE - HPEHH>
s ERERET > BERGNERRERER
o
© BFIREENHIRMAN o
BT IBRVRES I IR
) o
© RSHEETY o
« HIREMETIHE o
I BT EIRAGIEER 0 WAARBER
EITRE ~ e o

A
o)

RETR

[
o

HERFERNAR

EMEFRES - MAMENEFH

iﬂﬁz{tﬁﬁﬁﬁ °
BEAK > WBHEF -~ BFat

E, °

BENERRERERRNBHSE

Emi & e SR RE « BIFWWE -

fEMRA > FHREDBEEHNEERE -

HERFERNAR

EMRREBEBERATER hAEE
ﬁ]ﬁ?ﬁﬁ?ﬁﬁﬂlﬁqﬁﬁﬁ °
RJREE R ~ BRI o
IR ERTEBEESEOR -
FENOA EZ R R4 AR B EREHREE

@@

S1EOR o
AR E BN o

FENRBEANTHEERDIERERT
ZEERERSER -

RN ABER RN ERERHEE
E—SHERDEERIER -

FEEEREE - BEAEE -

@@@
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FEMNAR
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COOKBOOK ZiRf5R) Ro#pvEMA

E o

WRBZERIOKER ~ RMIEH > RIFTSE

SERBBARE -

(B IHETRREREER)

© RRM AR A ZBRBR R E TN
BRI & ©

« RIS E R TR

FMERBEEBERUIMNER

BIREEE RN ~ FHEIHE o

SRR TA LU EAVIREE -
MBRAMBALA > SIELAL
RREEH  BEFRS > TEYHH
T

BIRAR - BIRARIGEE

BERGMR LIRS > BFNEREER -
ESh > SEMBIREIRER o

(T~ BEE - SEireiakg © ik
e~ R ~ BB RAYES)
PIREEE RN KB E o

ERGEBBENRERS - BFMEBRE
3% o

BIREEE RN o

EARESEREERS RREAR
B RAIAREIER o

STAEEE BAE A B
B~ BB o

BERGNEBRGIHERIE - HERIELE
R > SFMEERER -
PIRE R SRR EEIURTRS Gk ~ K e
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E
5
=
i
i
%
=
=
it
Bo

£

=
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FIREEEEAK - HEREN - EBH)

NEF LERR » BRGIERBDER
R ELENEA -

RIFAEmbs

TN ENRAEARHRSER o
mﬁ HRFI LS EARRERAEE o
Bipizaz)
ARk

Bzt - EisEEBYIRE
GRIFJEENEENEEBERBAGE
EHEE -

IS AR RS

RERAMIBER TR EALRE -
FIBEEREE ~ KK~ BIREE1E ©

® AMER - R NERHEIBEARY

AIRERFRIAERIL
BRIFTEEEERERS - KRR EIRTE

B4 ST o

HERIATEP - BDITRME o
BRIFJEEEEREE -

—RRBEEEE
SE/NDIRAE ©
MPITERIRAIEYE - A SEE BB E N
45 o
EEH SR L ERAERNIER o

FIBEERUENE ~ KK EEG o

FEma—MREKER °
AEMBRHNERGZMAREARTILT
BFR > AR o

* 5 EBRERAOKE

© RERE

- BEFEERENEE

- REFEERENEE

fERIRIR

R/ RITBE R AN ER-M -
RNESHAEGTERERG 2ol
T > R EARESEE SRR 30cm BLE - fiE
BEREERWMIESER » FIEUNE
EREEBEEIRIERER o

N\

\__—

30cm U E

SOe

2,

AMEAEREFTENER (BBIXR
F) EAFER

UREREEERRE  BIEWHE o
fEFRIAME AR ERE RS ©

sANTE I RE KB (L B S ARSI E R ©
GRIFAEEHNMEE - REXTRET
THES BN KT E REE o

58 70 TE 7 R PT AE R AR B 45 (F 1 AR B9 330
EfRPEASTER °

EREE AR EERRFERELRE
FRIRME  BE B 8E - R
S EERAF  FHLBEYR  BEER
ZEENRIFER

sA/NTEEHAE EfER -
BIBE RIS o

QO Q0 O

ERLR ~ BIRARIHE

I T BRSBTS B SRR o
BRIFTSE BB AT » EMERK

e,

R FRERS IR -
ATAEBHE o
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1R1EZS E b

ENERIEEAMEE
BJREERUARAER BN
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BIMENRE
PIREE R ~ BANE R B

FIRAEREERER

BIREERURLS o

TERE > AR ERGIEENEE LR
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2 EEEA0 8

3= ERALE
/EEE'\ (BEEP.113~114)

ERAL
BRRRE =<

FrERSNZEBETERRE
ERREFIAEENERS -

BB TERBMER
MR AR EMBEEZK > Bl 5B
FAHE o

ERAPEENRER > EEARAFE
MAERFEEEE - #HE

Q0®

LERHE
HEE BITHRED -
== BIMBERME

%R
R R INEERIRY

T P

—— 78
WAL EFIOEFER o

W%J

miERERERASGHNIEEE N (288 P.112)

o EEIARET  BNAREEEE TR o BRA7FESASE /

;

PSR 2 AR L 28 B S AT - g
o SEERAER EFTHE 2 BHAR  KHE o el =
AIREERERINE ~ KGR BB EELE « HRE o EEREEENENRRENE NS > TS

&, VA AR araeg =]
% BAME ~ ORIEZ SR BB o

© BB EKDUSMOKIR (HHRIRE) TR hREEE
TBRIFREER AR IAE HIREF ER - o SEMIERSEERE o TELR)
= o SRS BRARIEA
| © BB ARRLUMIRE - B
o BTHRAERNDERIERE  ERTRERAL | | mpememsinor . me .« ] Ee s (mAJE)
> ERFEERBTEARILAN  EERYE 88 -
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