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Important!

Keep out of reach of
children.

Do not allow children to
play with the product.

Stainless Steel Food Jar

Do not put dry ice or
carbonated beverages in

Instructions the product.

Thank you for purchasing a “TIGER” Stainless Steel Cup.
Please read the instructions completely before use.
Keep these instructions for future reference.

Consume food that is
kept inside the product as
soon as possible (within 6
hours).

Clean the product
immediately after use.

Carrying

Spoon and

storage case Stopper

Do not store raw foods for
a long period of time as
they may spoil.

Do not place the product

Inner lid near stoves, open flames,
or other sources of

Gasket extreme heat.

Do not heat the product in
a microwave oven.

Do not fill the product
above the liquid capacity
Body line shown below.

) - j E Approx.
Protective sheet ‘ “l Tom1/5-inch

(attached to the outside bottom) d
(slightly less)

Beverage
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Make sure that all parts are present before use.

Safety Precautions

Be sure to set the stopper
in proper position.

Consume foods within
the day to prevent from
spoiling.

Drink slowly when the
product contains a hot
beverage.

Noncompliance to these
instructions may result in
scald or injury.

Do not use the product

if its ability to retain heat
declines.

Hot food can make

the product very hot,
potentially causing burns.

Do not store foods
including dairy products or
cold soup without cooking
them thoroughly.

Do not use the product for
any purpose other than
keeping food/beverages
warm or cold.

Do not knock over, drop
or expose the product
to excessive shocks.

Do not disassemble or
attempt to repair the
product by yourself.

Be sure to clean the
product immediately
after use, especially
after consuming sports
drinks.

If adding salty foods or
liquids, wash
immediately after
consuming.

Do not use chlorine-
based bleaches or
acetic acid solutions
when cleaning the
product.

Do not remove the
protective sheet on the
underside of the
product.

Keep the product in an up-
right position at all times.

Do not leave the product in
a bag for a long time.

Such stripes and waves
are produced when form-
ing resin. They cause no
harm and do not affect the
use of the stainless steel
food jar.

Some of the color of the
contents may remain on
the inner lid. This does
not affect the perfor-
mance and safety.

How to Use

To keep your beverage warm or cool longer.

Pour hot (or cold) water into the body, and let it sit for one or
two minutes to allow the inside of the body to heat (or cool).
Discard the hot (or cold) water after preheating (or
precooling).

Pour hot (or cold) food into the body.

@ Do not fill the jar above the liquid
capacity line shown below.

Approx.
1cm-1/2-inch

Maximum M\ Py -1
level

(slightly less)

Beverage

Keep the product in an upright

position when you close the stopper.

@ Securely close the stopper so that it
cannot be turned.

Tighten 5

Stopper

Take out the jar from the carrying bag, hold the body
and turn the stopper to open the jar. Use the spoon
from the storage case to enjoy the food/beverage.

Open @

Body @ @ /

S =
(5

After finishing the food/beverage, keep the body in an
upright position and place the stopper back tightly. Put
the spoon in the storage case, with the concave surface
facing upwards and the spoon handle passing through
the notch on the side of the storage case to keep it in
place. Close the storage case and then place the jar and
storage case into the carrying bag.

Put into the
_ carrying
) bag )
Tighten @

When placing the product into the bag, keep the body in an
upright position to prevent leakage.

Put into the
carrying

Storage case
facing downwards

.
4
4

How to Clean &
N

...............................................................................

¢ Clean after every use.

4
4 Use mild kitchen detergent. . Replacing and Purchasing Consumable Parts
@ Use a sponge or soft cloth. 4

: ; i The stopper, gasket, valve, and spoon/fork are consumable parts.
’ Be sure _t_cz clean the stopper andgasket W't h | EVeryuse. ... o Check once a year for damage/deterioration. If heavily stained or

loose, replace them.
For replacement parts, contact customer service or the shop where
you purchased this product.

Before contacting customer service

(ca““o“p The utmost measures have been taken to ensure the quality of this
product. However, should the product be defective, contact your
dealer and provide the following information.

1. Product name 3. Description of trouble (As detailed as possible)
2. Model number (printed on the label at the bottom) 4. Purchase date

Feel free to send any questions or comments about this product to
the shop where you purchased it.

* For the purpose of performance improvement, designs, specifications and
parts shown in this publication are subject to change without notice.

| Specifications

R
D
N

If odor cannot be removed from the gasket

Odor may remain on the lid gasket depending on the contents.

If the odor bothers you, purchase lid gaskets or stoppers for different kinds of food.
(Example: Use separate stoppers depending on the kind of soup.)— Back cover

@ Be sure to wipe off with dry cloth.
@ Do not place the parts in a dishwasher/dryer, or in boiling water.

( Attaching and removing the inner lid )

M To remove M To attach

_ ) Capacity Heat retention Cold retention
tZUt l‘.ze nner lid on 0.50 liters/ | Greater than 83°C-181.4°F (1 hour) | Less than 10°C-
e lid, and turn i

’ 16.90 °C- o °
counterclockwise to Z  |Greater than 62°C+143.6°F (6 hours) | 50°F (6hours)
attach it. 0.75 liters/ | Greater than 86°C-186.8°F (1 hour) | Less than 8°C-

25.40z | Greater than 70°C+158°F (6 hours) | 46.4°F (6hours)

Turn the inner lid clockwise,
and pull it out lightly to
remove it from the lid.

( Attaching and removing the gasket and valve )

( ca““°>“

Attach the gasket and valve in the proper position and direction.
If not, the contents may leak out.

M To attach

% Heat retention has been calculated under the condition of adding hot water at
95°C +1°C-203°F +2°F and leaving it in a room temperature of 20°C+2°C-
68°F+4°F for 1hour or 6hours.

% Cold retention has been calculated under the condition of adding cold water
at 4°C+1°C-39°F+2°F and leaving it in a room temperature of 20°C+2°C-
68°F+4°F for 6hours.

% Capacity is actual volume that water can be stored into the product when the
stopper is closed.

TIGER CORPORATION
Head Office: 3-1 Hayamicho, Kadoma City, Osaka 571-8571, Japan

URL : http://www.tiger.jp/global

Hl To remove

Valve
(Remove while holding the edge.)

Inner lid

TIGER HANBAI (H.K.) CO.,LTD.

Rm. 1006B, 10/Fl., Join-in Hang Sing Centre, 71 - 75 Container Port Road,
Kwai Chung, N.T.

Tel: (852) 2418-0912 Fax: (852) 2418-0911

remove the inner lid first.) that the
protrusion
@ has come o JAPAN TIGER CORPORATION OF U.S.A.

!’|O|d the gasket and remove Gasket —J other side. 2730 Monterey Street, Suite 105 Torrance, CA 90503
it slowly. - Tel: (310) 787-1985  Fax: (310) 787-1986

When attaching the gasket, make sure to URL: http://usa.tiger-corporation.com

fit it completely onto the inner lid while

checking the position and direction.

i A
Gasket\ Valve (Press the protrusion '\ pressing the

into the inner lid. Be sure to valve, check




S TIGER =

ANEHBEEFRARST
Food jar% %l
{EAREAE

REEEEANRER - FEERR - BUFRERRB
& UEERERALFEZERE -

(© 2003 TIGER CORPORATION

X FEEERAT  ERMERRTHERT R -

G-
MCJ-A

ZEEEFRIR

HBREMZHENNE - FHELETFTUTAS -

B7OEMRDRSERR BEERREER
1 c ABAEEREDN
th 75 EAEERER B Bk ARG 2

REHRRATE -

FBWEBRERRAERL
#eyHNER -

BEHERNRBENT
B% > FBOER -
EBRARNRERY
EEAERSH ARk
&R RSB -

RGBSR (6/\8FLL
R) BA -
ERBFLIETERR

BIRAERF B BN

BB T A R EE
% AR R o - -
MARMA TG - S
0% BELMMEE -

MABIEREIE - 5
TFRECALE -

FENERRRER - R
HMEYLUINZ BE -

FEOEE -~ FEHESE

BEE2NEE - (R

RIB R 2 WEER)

BRNESHRH > BBz
BRFEERERL -

BRARESHREEE
BESNSTE > RS

BRFSERERL -

FE2ERAEEEAEIME
BRRER

NPT REEAREEEEBAY
RERGHK -

B A E SRR E
REBHETH -

EBRBER D & IR AR AR SRR
WAREIHE TS - 35 2B Pk
T2 B R A BYARAR PR LR
R RNERLHNRE
TEEME -

BRRRYNERER RS
MERAE - BHRAE
mAYIhEE L 2R

22388
e o

ERRARBRRDVER  TRKALENHRKOKKE B
B1~23ERA(FRR) -
TREL(FRIR)TE - REHSELKOkIK) e -

RALHEMEY -
@ MAREKE - B 2BBE TR

B AREEIMREEFIRE -
@ FEHBREELHESR - 1288

hEsR j

ERAERR  AURIRPIETERABERIZEE  1TH
1288 - BITRAOE > BUEAOF > ZREG ©

15

@

S =
(5

BT RSARRIFEILIME  ERR8E - BOFRAVE
AOMERL - OMFEEB0SAEME - UFHEE
ELNE - REBABNOZSBIRARE -

¢-5/_§AE§,
//Sﬁ;®

(ws5)

TEERMAIRRARS - BASARBEIINA °
AAERY  B I REERER MM

5

3= 340 3
BRI TS

e R AR E AP - '
| o EREAEREEA AN A RERER  EEEAR) - :
| @ TERE  HERROAREA - (ARGERBELEENE ) |
| & BERTEBRI - MOEAY - i
SEE R N

% AWASIE - BEE R R -

MR BRIEG0GE - I BEA AR o

(I AT RO BRI 557 3 OT2RE 2 B () — B 2 BTG

@D

@ FEEENTTRR - FAEREMIE o
@ AT E SRR S - FAOBERMASOKT o (i
REMERZEREIRE - RARREIARE - )

C NEMIRE - KRS )

W iFETS A B=R5%

SR EIERFE 75 e

18 O wnmsens &
85 SEELLEETT - =

RFET 7 EBEE ©

( BERNERA R RESE )
wis

BIEERREERASZEHRINE - BRARYIRD -

W iRES A B er

WERH
(FAFEIEEERIT)
RE

2@ \ 2

EREB S
EYETT
% R

IR A
\ HMal -
FBFHEIS(ETAE © 1GIBATT - 2E —\

ERDPENRE I ERE R
5 AZE®E -

el

\&0

.
4
7

v

Q
Y,
7

HEMER - a8

188 « B BT SRR/ T RN - B EAR
Sl FEER -

YHETH - BANERBERSESRBRD o

EmrAR1aREH

BN RE ENERIFERE - 8—ER LA NIRRT -

AaHEBERSEETFREPD -

1. EmEHE 3 ERNGEEF ML)

2. BER(IR T AR IRARRIBSAR £) 4. BBER

HRER LB EARME - g -

B TIRANEERE - AEFTHMNEE  ABREHSETEET
TREAROEE -

| FRi%

BERE |{RANN (=330

0.504 83FELIE (1/1\BF) | 10ELLF (6 /\8F)
62ELLE (6 /)\8F)

0.754 86 E (1 /\F) | 8ELLTF (6/)\BF)
TOELLE (6 /)\6%F)

MARRIAN B RE0E +2BANRGZT » RREKEREE T
EEMARE - HIKRTE5E + 1 EHEE B MO/ NEFHIKRIRE

KRN BUEIRTE20E X 2BMMEHZ T - SRk B AR
B8 fEORTEAE £ 1 EERE B M6/ ERIKIRE

X BERAEAE LERMBIOMER BRETHRE -

TIGER CORPORATION
Ja™ Head Office: 3-1 Hayamicho, Kadoma City, Osaka 571-8571, Japan

#a4k : http://www.tiger-corporation.tw

RECIRHABIRATE
BEMAT: A 702 FERITELE 63 57

TEL:06-265-5899  FAX:06-264-7707
BALsAR : A4bT 100 FIEEABEILET 3 5% 2 18

TEL:02-2397-1179 FAX:02-2397-5737
BHRAAT : AT 402 RE B 705 57

TEL:04-2375-4627 FAX:04-2375-4502
BARMERSEE FA2ESAAEARFMEES

BREEAR, AALAAE, BRSAR

RERIFEMR: 0800-888-572





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


