|For household use|

IH Rice Cooker

OPERATING INSTRUCTIONS

B
IH BiREE

ERGEAE

RER
IHRERY v —

VeSS




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

malfunctions or has been damaged in any manner. Return appliance to the nearest

authorized service 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.
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1. Ashort 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
electrical 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.
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] Important Safeguards

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

» The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals
from physical and property damage. To ensure safety, please follow them carefully.
» Do not remove the caution/warning labels attached to the rice cooker.

Safety instructions are classified and described according to the
level of harm and damage caused by improper use, as shown

below.

improperly.

This symbol indicates there
is a possibility of serious

A WARNING iniury or death™ when

the product is handled

handled.

This symbol indicates there
is a possibility of injury or

/N CAUTION smege o propery” when

the product is improperly

outpatient care.

extended outpatient care.

building, furniture, livestock, or pets.

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

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

*3 “Damage to property” is defined here as damage that affects a

Description of Symbols

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

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

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

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

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

/I\ WARNING

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

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

“l

Do not touch
the unit with
wet hands

@

/I\ WARNING

Do not handle the power plug with
wet hands.

Doing so may cause electric shock or
injury.

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

0%,

Do not touch

Do not place your face or hands near
the steam cap and steam vent.

Doing so may cause burns. Never allow
small children near the steam vent.

O

Do not expose the power plug to

steam.

Doing so may cause electric shock or

fire. When using the rice cooker on

a sliding table top, be careful not to

expose the power plug to steam.
N\

Do not allow children to use the rice
cooker by themselves and do not use
it within reach of infants or toddlers.
Doing so may cause burns, electric
shock, or injury.

e O

This appliance is not intended for use
by persons with physical difficulties
or lack of experience and knowledge
unless they are supervised or
instructed concerning the use of the
appliance by a person responsible for
his/her safety.

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

O

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

Air inlet-lap- : O .
. gg@gé/Alr outlet
U]

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

SO

If the power cord is damaged,
purchase a specified cord from the
place of purchase and replace the
damaged cord.

Otherwise, a malfunction or accident
may occur.

B\
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A

Never immerse
the unit in water
or other liquid

Do not immerse the rice cooker in
water or splash water over the rice
cooker.

Doing so may cause short circuits and
electric shock.

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

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

Do not use a damaged power cord.
Do not damage the power cord.

(Do not forcefully bend, pull, twist, fold,
or modify the cord. Do not place the
cord near high temperature surfaces or
under/between heavy objects.)

Doing so may cause fire or electric
shock.

2,

Insert the power plug completely into
the outlet.

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

@

Disassembly
is prohibited

Do not attempt to modify the rice
cooker. Disassembly or repairs
should only be performed by an
authorized service representative.
Otherwise, fire, electric shock, or injury
may occur.

Keep the appliance plug out of the
reach of small children.

Do not allow them to place the appliance
plug in their mouths.

Doing so may result in electric shock or injury.

Qe @

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

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

2,

Do not place any metal objects, such
as knives, forks, spoons, or pot lids,
etc., on the rice cooker.

Metal objects may become very hot.

%

Do not use this product in any

way not described in the operating

instruction.

Steam or contents may spray out,

causing burns or other injuries.

Examples of cooking that is not allowed:

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

* Using parchment paper, aluminum foil,
or plastic wrap

» Cooking or steaming with a lot of oil

0

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




Important Safeguards
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/I\ WARNING

Stop using the rice cooker

immediately in case of any

malfunction or failure.

Using the rice cooker with a problem

may cause fire, electric shock, or injury.

Examples of malfunction and failure:

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

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

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

» The inner pot is deformed.

* There are other problems or
abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection/repair service.

O

Do not use the rice cooker near walls
or furniture.

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

()
e

At least 30 cm

/I\ CAUTION

It can also be used in the following

environments:

« Store/office kitchens, etc.

« Agricultural facilities

 Hotel guest rooms or similar
accommodation-type environments

* Guest houses or similar
accommodation-type environments

This rice cooker is for household use.

O

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

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

O

Keep the appliance plug away from
metal objects or dust.

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

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

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

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

O

Be sure to use the specified power
cord only. Do not use the power cord
for any other devices.

Doing so may cause malfunction or fire.

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

Do not place it on a carpet or plastic
bag.

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

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

A Ny V4
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Handle the rice cooker with care.
Dropping the rice cooker or exposing it
to a strong impact may cause injury or
malfunction of the rice cooker.

/I\ CAUTION

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

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

O

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

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

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

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

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

Do not touch Doing so may result in burns.

00 VO @

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

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

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

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

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

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

O
O
O

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

Do not handle the inner pot with your
bare hands when the rice cooker is in

2,

Be sure to use oven mitts to pick up
the inner pot.

Touching the hot inner pot may result in
burns.

NI

Inner pot

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

operation or immediately after cooking.

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

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

Touching the hot surfaces may cause
burns.

Perform the procedures as described on
P.26 to 32.

Unplug the power cord when not in
use.
This is to avoid injury, burns, electric

Unplug the shock, electric leakage, or fire caused
powercord 1, insulation deterioration.

O Ve @

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




Important Safeguards

/I\ CAUTION

Do not move the rice cooker while it
is cooking.
Doing so may cause the contents to spill

and cause burns.

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.

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

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

Use and cook an appropriate amount
0 of ingredients that can foam or

expand.

Otherwise, the ingredients may overflow,

resulting in accidents or malfunction.

Examples: Soy beans, black beans,

white jelly ears, other ingredients that
can foam easily

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

e Remove any burned rice or remaining grains of rice.
Failure to do so may cause steam to leak
or contents to boil over. This may result in
malfunction or improperly cooked rice.

with a cloth or other object
during cooking.

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

Do not cover the rice cooker m
&

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

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

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

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

-
e Strictly observe the following instructions to

keep the fluorocarbon resin coating of the inner

pot from swelling, peeling, or deformation.

» Do not place the inner pot directly over a gas,
electric, or induction cooktop. Do not place in
a microwave.

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

» Do not use vinegar inside the inner pot.

» Use only the supplied spatula or a wooden
spatula.

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

» Do not place a strainer inside the inner pot.

» Do not place dishes, hard utensils, or other
hard objects inside the inner pot.

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

* Do not use a dishwasher/dryer to clean the
inner pot.

2 Names and Functions of Component Parts

Check the following immediately after opening the packaging.

Lid gasket

Inner lid gasket-__(See P.29.) T

(See P.29.) This gasket is not removable
Do not attempt to remove it.

—

29.)

050

|

D000 O
0060 Upper casing
: 7\ 4
Z Carrying handle
Use the handle when
Tabs <A carrying the rice cooker.

OO

) =
09>
Hook button/@O

Center sensor

Lid

9 RN e
N\ — - - _[IZ N eating

Inner lid —@Ooo A \W plate
(See P27 to 00 Ooégooo ‘ Inner pot

Hook button —— Steam
Push to open | vents
the lid. — ggs)

=
aits

Steam cap

Rice can be rinsed
in the inner pot.

Power cord

Power plug
(Insert it into an outlet.)

Appliance
plug inlet
Appliance plug

(Insert it into the plug inlet.)

Note: Lithium battery (See P.47.)

~— Operation panel

Keep Warm lamp
[Keep Warme {Ri& ] key —\@
[»]key

[CancelsBYH ] key

[ 4] key
\

Display

impairment.

electricity is removed and the blurring is reduced.

Eco Plain_Quick Rapids1Cup
=

Longgran Wigz Srown Cake

m Start lamp
| /= o~

[Starte &R ] key
Timer lamp

Sushi
weet-

Soup

\ ® ;

Cancel s i

s o.oc || ,

@@ e R D [Timers Fi£9] key

[HoursB¥] key
[Mine %3] key

The small projections (O (D) on the [Start 1] and [Keep Warm+{£;Z ] keys are to aid persons with a visual

Although blurring may occur in the display due to static electricity, it is only a temporary phenomenon and not
a malfunction. If the blurring becomes bothersome, wipe the display using a firmly wrung out cloth. The static

Bm Checking the accessories
Spatula

X

The spatula ~ —F;
can be inserted
at the side of S
the rice cooker. %7@

b/

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

J

B For first time use

Wash the inner pot, inner lid, steam cap, and
accessories before using them. (See P.26 to 32.)

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker

during cooking, reheating, or when the Keep Warm

function is on are normal and do not indicate a

problem:

* Humming (sound of the rotating fan)

* Buzzing or twittering (sound of induction heating
operation)

B Checking the current time

The current time is displayed in a 24-hour format.
Adjust the time if the correct time is not displayed.
(See P.46.)

B About the inner pot (ceramic coating)

The inner pot is coated with materials included in an
ceramic pot to achieve the same unique flavor as
when rice is cooked in this type of pot.
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Menu options and features

Keep

Timer
Warm

function
availability

function
availability

Feature

Select when cooking white rice. Cooking using this menu makes rice
Eco O O firmer compared to the “Plain” menu. However, power can be saved
(approximately 13 to 21% reduction).
Plain O O Select when cooking short rice. (Standard cooking)
Quick o _ Select when cooking white rice quickly. The cooking time is shorter
and cooked rice is slightly hard compared to the “Plain” menu.
Select when cooking a small amount of white rice quicker than the
Rapid £ 1 Cup o _ Quick” menu. The co?klng Elme is shorter and cooked rice is slightly
hard compared to the “Plain” menu.
Cooking capacity: 0.5 to 1 cup
Sushi o o S(_elect when cooking rice for sushi. The texture is less sticky and
slightly hard.
Sweet-Mixed A - Select when cooking seasoned rice or steamed glutinous rice.
Porridge A O Select when cooking porridge.
Long-grain O O Select when cooking long-grain rice.
N Select when cooking other grains (barley, foxtail millet, barnyard
Multigrain A © millet, black rice, red rice, etc.) together with white rice.
Brown A O Select when cooking brown rice.
O: Available -: Not available A: Although the Keep Warm function is automatically activated, it is not

recommended since the rice loses its flavor.

See P.47 for cooking capacities.

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

Brown crisp rice

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

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

Soaking rice

* Since the soaking time is included in the cooking
time for each menu (the “Quick” and “Rapid = 1
Cup” menus are excluded), rice can be cooked
immediately without soaking.

* As the “Quick” and “Rapid = 1 Cup” menus do
not have a soaking process and cooking starts
immediately, the cooking time is shorter.

Keeping rice warm

When using the “Porridge” menu, porridge can

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

soon as possible.

Timer function

You can preset the time that you want cooking to
be actually completed. (See P.17.)
apid = 1 Cup

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

cooked quickly. The cooking time is shorter and

cooked rice is slightly hard.

Cooking capacity: 1 cup or less

Note: If cooked rice is too hard, adjusting the
steaming time can change the hardness of
cooked rice. (See P.39.)

Tips on making delicious rice

Select good quality rice rice and a good

storage location.

» Choose freshly polished, glossy rice with a
uniform grain size.

« Store rice in a cool, dark, well-ventilated place.

Carefully measure the rice with the
supplied measuring cup.
1 cup (level filling) is approximately 0.18 L.

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

Rinse the rice quickly.

Pour rice in the inner pot and add plenty of water.
Lightly stir the rice and discard the water quickly.
Use cold water and quickly rinse the rice so that
the rice does not absorb the starchy water.

Cooking germinated brown rice, whole rice,
and semi-polished rice

Select the “Multigrain” menu.

Cooking rinse-free rice

« Add rinse-free rice and water, and then stir well
from the bottom so that every individual grain
of rice becomes immersed in the water. (Just
adding water to the rice does not allow the rice
to be soaked in the water and may result in
improperly cooked rice.)

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

Adding other ingredients to rice

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

Mix seasonings well and then add other
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).

Menu with other ingredients
added to rice

Maximum
cooking capacity

Sweet+Mixed 2 cups
Brown 1 cup
PorridgesHard 0.5 cups

m Read P.13 to 14 for preparations

before cooking rice and P.15 to 18 for
how to cook rice.

* Do not open the lid during cooking to add other
ingredients.

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

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

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

* When seasonings have sunk to the bottom

» When ketchup or tomato sauce is added

* When other ingredients are mixed with rice

* When adding ingredients to porridge, add
water to the rice so that the water level after the
ingredients are added is not over the top line of
the “Porridge” scale.

Amount of water to add

Use the corresponding scale on the inner pot as a
guide. Add water according to the type of rice and
your personal preference. If adding more or less
water than the recommended amount, do not deviate
from that amount by any more than 1/3 of one line.
Doing so may cause the contents to boil over, etc.

® Amount of water to add

Corresponding scale (Use the

Menu corresponding scale on the inner pot
as a guide.)
Eco “Eco” scale
Plain “Plain” scale
Quick “Plain” scale
Rapid £ 1 Cup |“Rapid” scale
Sushi “Sushi” scale

Glutinous rice and non-glutinous
rice mixed: Between the “Plain” and
“Sweet” scales

Glutinous rice: “Sweet” scale

Sweet

Mixed “Plain” scale

Hard porridge: “PorridgesHard” scale

Porridge Soft porridge: “Porridge*Soft” scale
Long-grain “Long-grain” scale
Multigrain More or less water to “Plain” scale

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

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

11
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Cooking steamed glutinous rice

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

Cooking other grains together with white

rice

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

* Place the other grains on top of the white rice.
Mixing them together may result in improperly
cooked food.

* Amaranth or other small grains can blow up
easily and stick to the inner lid.

Cooking brown rice mixed in with white

rice

« If the rice to be cooked includes more brown
rice than white rice, select the “Brown” menu.

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

Cooking other grains together with brown
rice
* Be sure to select the “Brown” menu.

* The maximum acceptable amount for the
combination of brown rice and other grains is 2
cups.

Cooking long-grain rice

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

3 Before Cooking Rice

Measure the rice.

Always use the measuring cup supplied with
the rice cooker.

Alevel filling of rice in the supplied measuring
cup is approximately 0.18 L.

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

Correct Incorrect
measurement measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on P.47). Otherwise rice may
not be cooked properly.

If other ingredients are to be added to the rice,
see P.11.

Rinse the rice. (Rice can be

rinsed in the inner pot.)
For rinse-free rice, see P.11.

Note \

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

Adjust the water level.

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

Tips

e The water level should be selected according
to the type of rice and the selected cooking
menu, but can be fine-adjusted to your personal
preference. (See the guidelines on P.11.)

When cooking 2
cups of white rice,
adjust the water

level to line “2” on
the “Plain” scale,

Plain Long-grair
Moed Mutgrain
i Malan

Wipe off any water drops and
grains of rice.

Outer surface and Inside the rice cooker
brim of the inner pot

Inner lid

gasket

Center
Upper

pution
Note \

e Be sure to remove any cooked rice or grains of rice
adhering to the upper casing and around the hook
button. Adhering rice 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 injuries.

Place the inner pot inside the
rice cooker and close the lid

Make sure

that the inner

lid is placed

properly.

(1) Set the inner
pot in the
rice cooker. A

Inner pot

6 Connect the power cord.
(2) Insert

Eco Plain_Quick Rapid<1Cy
[ Sushi

— — Sweet-

— 3
Mixed
,.': .',.' Porridge
e — Slow Cook-
Soup

Longgrain Multigrain Brown Cake

Note \

o If the Keep Warm lamp is lit, press the [Cancel« BX
5B key to turn off the lamp. 13
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3 Before Cooking Rice 4 How to Cook Rice

B Sounds emitted by the rice cooker 1 Press the [4] or [P>] key to When you select the “Porridge”
. :/fvthe [S{t%asr;'ﬁ’f&]_ kc:]ylis gressecftﬁr tfﬁh[K?ep select the desired menu. menu, use the [Hour<ft] and
arme taum | key IS held down without the Inner Each time the [ 4] or [ ] key is pressed, the i i
pot being set, the rice cooker beeps 3 times (a selected menu[ch]angt[as i]n thye orF()jer ShO\’Nn [M|n°.ﬁ] |.(eys to set the desired
long beep and short beeps). below. cookmg time.
« If the sound becomes bothersome, the volume : : : i i
! , Eco4»Plain€)» Quick4pRapid<1Cu « Each time the [Hour« ] key is pressed,
can be adjusted. (See P.40.) f P p;?shi the set time increases by 5 minutes. Each
Cake time the [Min+ %3] key is pressed, the time
Sweet- decreases by 5 minutes.
Mixed » The cooking time can be set between 40 and
Brown 90 minutes in increments of 5 minutes.
Porridge
Hourd | ncreases
o i 4 Slow Cook~J ) ;
Multigrain <= Long-grain ¢=p Soup by 5 min.
m White rice (A is displayed under “Plain”.) Decreases — "4
' by 5 min.
Eco Alain_Quick Repids1Cy inAQui Press the [Start. ﬁm] key once.
- i Sushi .
P Sweet. Cooking starts.
'-,’: -'"-' S Porridge For “Plain” menu
- e e . Slow Cook-
Long-grain Multigrain Brown Cake soup Long-grain Multigrain Brown Cake Soup
« It is not necessary to press the [4] or [ ] For other
key if the desired menu is already selected. menus
* Pressing the [Cancels Bi{JH ] key while 0
selecting a menu switches to the “Eco” menu. Eco PlainAuick Rapids1Cip
- Sushi
— e  |SWeel
Mixed
NOte \ ,.': .',.' Porridge
e When the “Quick” menu or “Rapid £ 1 Cup” menu L m a_ _Ck %
is selected, the cooking time is shorter and cooked rogen T o e
rice is slightly hard compared to the “Plain” menu.

Appropriate amounts

See P.11 for the appropriate amounts of ingredients and other grains.

Cooking time guidelines

Eco Plain Quick Rapid £ 1 Cup Sushi
39 to 56 min. 61 to 72 min. 20 to 39 min. 17 to 23 min. 44 to 55 min.
Sweet-Mixed Long-grain Multigrain Brown
36 to 52 min. 23 to 41 min. 52 to 62 min. 73 to 91 min.

» The above times indicate the amount of time to the end of steaming when the rice is cooked without soaking.
(Voltage: 220 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

» Cooking times vary 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, the electrical
voltage, and whether the Timer function is used or not, etc.

15




5 Once Rice Is Finished Cooking

Once the final steaming process

begins...
The remaining time until steaming is
completed is shown on the display in
increments of 1 minute.
» Steaming times vary depending upon the
selected menu.

Eco Plain Quick Rapids1Cup

Long-grain Multigrain Brown Cake

Once the rice is fully cooked,
the Keep Warm function is

automatically activated.
The Keep Warm lamp and the current time light up.

8 long beeps

Eco  Plain Quick Rapid<1Cup

L 1.
11

Long-grain Multigrain Brown Cake

« If ingredients have been added when using the
“Porridge” menu or a longer cooking time is
required, etc., simply press the [Hourefs] and
[Mine 93] keys with the Keep Warm lamp lit to
set the additional cooking time and then press
the [Starts &R ] key. The cooking time can be
extended up to 15 minutes in increments of 1
minute, for a maximum of 3 times.

Stir the rice well before pressing the [Starte &
R key.

» Serve cooked porridge as soon as possible

before it turns into a sticky paste.

I Stir and loosen the cooked rice.

Be sure to stir and loosen the rice as soon as
cooking is completed.
* As a feature of the inner pot shape, a well
may be created at the center of rice.
» Use an oven mitt, etc. to hold the inner pot
and loosen the rice.

OU ooz)ouwc:é;o:o\\\\\ 1N
C,

Inner pot

Condensation
collects in the
upper casing.

16

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.

A large amount of condensation may be formed
depending on the menu.

When you are finished using the
rice cooker...

] Be sure to press the [Cancel® BH] key.

Porridge

Slow Cook:
Soup

Long-grain Multigrain Brown Cake

Note \

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

2 Disconnect the power plug and the
appliance plug.

Power plug

Appliance plug

3 Clean the rice cooker. (See P.26 to
32)

6Using the Timer Function

> Eco Plail| Quick Rapid<1Cy
== Sushi

‘Cancel |- --l Sweet-
i ’ ', Mixed

s .'.' .' ., Porridge
Ll Slow Cook*
—— Soup
Long-grain Multigrain Brown Cake

Timer function (1/2)

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

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

» The preset timer settings are stored in the memory

and “1” and “2” can be both set.
« It is useful to set the times that you use often.

Note \

e Example: if “1” is set to 13:30, cooking is
completed at 13:30.

1 Connect the power cord.

@1) Insert the plug. Q‘
W, ? 4

Appliance plug

Power plug

Check the current time.

» See P.46 for the procedure to set the
current time.

Eco Plain Quick Rapids1Cup

Check the
current time.

Porridge
_' _’_’ SlOW ccok.
Soup

Long-grain Multigrain Brown Cake

(2) Insert the
plug.

3 Press the [4] or [P>] key

to select the desired menu.

»P.15

Check that the

Keep Warm
@ lamp is off.

Eco Plain Quick Rapids1Cup

S
Short @ Long-grain Mutigrain Brown Cake P
beep

4 If you select the “Porridge”
menu, use the [Hour<Rt] and
[Mine %3] keys to set the desired

cooking time.

« Each time the [Hour i ] key is pressed,
the set time increases by 5 minutes. Each
time the [Min+ %3] key is pressed, the time
decreases by 5 minutes.

* The cooking time can be set between 40 and
90 minutes in increments of 5 minutes.

@ Increases
by 5 min.

Min
22

Decreases —
by 5 min.

5 Press the [Timere7i£Y] key to
select either “1” or “2”.

The selected setting changes back and forth
between “1” and “2” each time the [Timers il
#] key is pressed.

The previous preset
time is displayed.—

0 Plain Quick Rapids|Cu

]
it
LeLe

Long-grain Multigrain Brown Cake

Sweet*
Mixed

Porridge

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

17
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6 Using the Timer Function

Note \

e The Timer function is not available in the following
cases.

* When the “Quick”, “Rapid = 1 Cup”,
“SweetMixed”, “Slow Cook+Soup”, or “Cake”
menu is selected

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

* When the inner pot is not set

e Dark brown crisp rice may be formed when the
timer setting is extended. If this is not desired,
rinse the rice or barley well.

Timer setting guidelines for each menu

Menu Timer setting guideline
Eco 1 hr. or more
Plain 1 hr. 15 min. or more
Sushi 1 hr. or more
Porridge Cooking time + 1 min. or more
Long-grain 45 min. or more
Multigrain 1 hr. 5 min. or more
Brown 1 hr. 35 min. or more

* When the preset time is less than the timer
setting guideline, cooking may not be completed
at the preset time.

B Sounds emitted by the rice cooker

e |f you do not operate the rice cooker within
approximately 30 seconds after pressing the
[Timers Fii£Y ] key, the rice cooker beeps 2 times
(short beeps).

e If the [Timere 712y ] key is pressed and then the
[Starte &R ] key is pressed without the inner pot
being set while the rice cooker is in a state where
the Timer function is not available, the rice cooker
beeps 2 times (short beeps).

e |f the sound is not desired, the volume can be
adjusted. (See P.40.)

Use the [Hour+] and [Mine
%3] keys to set the desired

completion time.

* The current time is displayed in a 24-hour
format.

1
(.61

N

« Press the [Hours ] key to change the set
time in increments of 1 hour. Press the [Mine
%3] key to change that time in increments of
10 minutes.

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

Note \

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

Press the [Starte &1} ] key once.

The Timer function is set.
For “Plain” menu

Short and
long beep

For other

menus
Long beep.

foon

Eco  Plaii” Quickf Rapid<1Cup

S
Long-grain Muttigrain Brown Cake (o]}

* If you make a mistake or otherwise want to
reset the timer, press the [Cancels BUH ] key

and repeat the procedure from step 3 on
P.17.

7Keeping Rice Warm

The Keep Warm function is particularly good for
maintaining the shine and taste of white rice.

The rice cooker automatically switches to the Keep
Warm setting when cooking is completed.

B Turning off the Keep Warm
function

Press the [CancelBX# ] key.

The Keep Warm lamp turns off.

Eco Plain Quick Rapid1Cup
Sushi
Sweet-
Mixed
Porridge
Slow Cook-

—— Soup
Longgrain Multigrain Brown Cake

W Restarting the Keep Warm
function

Press the [Keep Warm«{Ri&] key.
The Keep Warm lamp lights up.

Eco Plain Quick Rapids1Cup

Short

Long-grain Multigrain Brown Cake

B Keeping a small amount of rice
warm

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

Hm Elapsed Keep Warm time display

The elapsed Keep Warm time (24 hours) is
displayed in increments of 1 hour while the [Houre
A ] key is held down.

After 24 hours has elapsed, “24” blinks and “h”
lights up on the display.

Eco Plain Quick Rapid<1Cup
Sushi

Sweet-
Mixed

Porridge

Slow Cook-
Soup

Long-grain Multigrain Brown Cake

Note \

e Do not lift up the inner pot while keeping rice
warm. Doing so cancels the Keep Warm function.
e Avoid the following, as they may result in unusual
odors, dryness, discoloration, and spoiling of the
rice, or corrosion of the inner pot.
» Keeping rice warm with the power plug
disconnected
 Canceling the Keep Warm function with cooked
rice still in 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
* Keeping less than the minimum required amount
of rice (0.5 cups) warm
* Using the Keep Warm function for anything
other than white rice
» Keeping warm a circle of rice with a hole in the
middle
* Using the Keep Warm function for longer than
24 hours
e Be sure to remove any grains of cooked 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.

19



8 Reheating Cooked Rice

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

Note \

e Rice cannot be fully heated if more than half of
the inner pot is full.
e The rice ends up dry if reheated under any of the
following conditions.
* The rice is still hot, for example, immediately
after cooking.
* There is less than the minimum required amount
of rice (0.5 cups).
* The rice is reheated 3 times or more.

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

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

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

Make sure that the Keep Warm
lamp is on.

» Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not lit, press the
[Keep Warm+{®;&] key. (See P.19.)

4 Press the [Starte R ] key.

The remaining
time is
displayed when
it is 5 minutes.

Blinks 2/
&R

Eco  Plain Quick Rapids1Cup

1.0

e

Sushi

Sweet*
Mixed

Porridge

Long-grain Mutigrain Brown Cake

Slow Cook-

Eco  Plain Quick Rapids1Cup

Ready in —_

[y
M

Long-grain Mutigrain Brown Cake

Sushi

Sweet*
Mixed

Porridge

Slow Cook-
Soup

3 long beeps

Eco Plain Quick Rapids1Cup
Sushi
Sweet:

([

',-'. ,. ' :’ Mixed

Long-grain Multigrain Brown Cake

Porridge
Slow Cook-
Soup

« To stop reheating, press the [Cancels BiGH |
key.
B Sounds emitted by the rice cooker

Reheating is not available if the rice is too cold
(under approximately 55°C). In this case, the rice
cooker beeps 2 times (short beeps).

Stir and loosen the reheated rice

93Iow Cooking and Making Soups (“siow CooksSoup” Menu)

You can prepare the following dishes with ease.
Refer to “Menu guide” (P.44 to 45) or the
recipes posted on the website for directions.

URL : https://www.tiger.jp/tourist/en/jpf/

“Slow CooksSoup” menu

Food is first brought to near boiling and the heat

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

Simmered dishes and easy and quick dishes that
can be ready in 15 minutes can be cooked.

Menu examples

» Simmered dishes: Vegetable and chicken pot-au-
feu, Simmered Pork Shoulder and Lentils

* Quick dish: Noodles with mixed vegetables and
starch sauce

— See “Menu guide” (P.44 to 45).

Note \

e Caution should be exercised when making dishes
other than those described in “Menu guide” and
the recipes on the website, as they may boil over
or dishes may not be cooked properly.

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

e When simmering foods in broth, cool the broth
before cooking.

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

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

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

B Basic cooking procedure

1 Prepare ingredients.

2 Add the 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. (See the table below.)

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

e Cooking may not be performed properly if too
much ingredients are added when the cooking
time is 15 minutes or less. In that case, reheat the
ingredients.

“Plain” scale
Maximum Minimum
15 min. or less | 3 or below |0.5 or above
16 min. or more | 3 or below | 1 or above

Cooking time

3 Connect the power cord.

(2) Insert the
plug.

(s

Appliance plug

Power plug

4 Use the [ 4] or [ ] key to select
the “Slow Cook*Soup” menu.

Short

beep

Eco Plain Quick Rapids1Cup
Sushi

— S te
' i Mised
' .' M Porridge
= > Slow Cook-
—— Soup
Long-grain Multigrain Brown Cake \
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9 Slow Cooking and Making Soups (“Slow CooksSoup” Menu)

Set the desired cooking time.
Use the [Houre B ] and [Mine 73] keys to set the
desired cooking time.
The cooking time can be set between 1 and 30
minutes in increments of 1 minute and between
30 and 120 minutes in increments of 5 minutes.
- Each time the [Hours ] key is pressed, the
set time increases. Each time the [Mine 73]
key is pressed, the time decreases.
* The default setting is 15 minutes.

Eco  Plain Quick Rapids1Cup
Sushi

Sweet-
’ ’- Mixed
' -' M Porridge
‘= Slow Cook:
——— 0up
Longgrain Multigrain Brown Cake \

Press the [Starte R ] key once.
Cooking starts.

| ong beep

Eco Plain Quick Rapid<1Cup
Sushi

Ready in
S te
,- vl\\ll‘laiied
' .' M Porridge
= | Slow Cook:

— oup
Long-grain Multigrain Brown Cake

Note \

e Do not open the lid during cooking.

When cooking is completed

The Keep Warm lamp lights up and “Oh” is
displayed.

“Oh” is displayed.
Eco Plain Quik Rapid1Cup

Long-rain Multigrain Brown Cake

8 long beeps

« If a longer cooking time is required, press the
[Hour« B ] key to set the additional cooking
time and press the [Starte Z1R ] key with

the Keep Warm lamp lit. (The cooking time
can be extended up to 30 minutes, for a
maximum of 3 times.)

When cooking is completed, the Keep Warm
function is automatically activated and the
elapsed Keep Warm time is displayed in
increments of 1 hour from the first hour (“1h”)
up to 6 hours (“6h”) after that. After 6 hours
has elapsed, “6” blinks on the display.

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

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

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

Note \

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

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

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

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

4. Repeat the procedure from step 4 on P.21.

Once cooking is completed...

] Press the [Cancel-BUH] key.
The Keep Warm lamp turns off when the
[Cancel*BXUE | key is pressed.

Eco Plain Quick Rapids1Cup
Sushi

Sweet
Mixed

Porridge

Slow Cook-
Soup

Long-grain Muttigrain Brown,@ake

2 Be sure to clean the inner pot and
inner lid to remove any odors.
(Cleaning—on P.32)
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0 Making Cakes (“Cake” Menu)

You can make cakes described in “Menu guide”
(P.43) and posted on the website.

URL : https://www.tiger.jp/tourist/en/jpf/

Note \

e Cautions should be exercised when making
cakes other than those described in “Menu guide”
and posted on the website, as they may boil over
or may not be cooked properly.

Prepare the ingredients, pour
the batter into the inner pot, and
remove any air from the batter.

Note \

e Remove any air from the batter by lifting the inner
pot about an inch from the counter and dropping
a couple times.
Be sure to place a cloth on the counter before
doing so to prevent the inner pot from deforming
or damaging.

Place the inner pot inside the

(2) Close the Iic/
\\oedess 7

(1) Place the inner :
pot inside the rice

cooker.

Inner pot

(2) Insert the

plug.
3 e

(1) Insert the plug.

" Ry, P

Appliance plug

Power plug

4

Press the [ 4] or [ ] key to
select the “Cake” menu.

Short
beep
@ Eco Plain Quick Rapid1Cup

Longgrain Multigrain Brown Cake

Set the desired heating time.
Use the [Houre Bt ] and [Mine 73] keys to set
the desired heating time. The heating time
can be set between 5 and 80 minutes in
increments of 5 minutes.

- Each time the [Hour+ ] key is pressed, the
set time increases. Each time the [Mine 73']
key is pressed, the time decreases.

» The default setting is 40 minutes.

Eco Plain Quick Rapid1Cup

Sushi
Sweet* Short
Mixed beep
Porridge @
Slow Cook-
Soup

Long-grain Multigrain Brown Cake

Press the [Starte &R ] key once.

Heating starts.

Long-grain Multigrain Brown Cake

When heating is completed
The Keep Warm lamp blinks.

Soup ‘
8 long beeps

(1) Open the lid and insert a toothpick into
the center of the cake. (The cake is
ready if the toothpick comes out clean.)
« If the toothpick has streaks of batter, press the

[Hour«f] key to set the additional heating time
with the Keep Warm lamp blinking and press
the [Starte &R ] key. (The heating time can be
extended up to 15 minutes, a maximum of 3
times.)

Note \

e [f a longer heating time is required, do not press
the [Cancel B{UE | key before extending the time.
Doing so causes the Keep Warm lamp to go out
and additional heating cannot be performed. If
you mistakenly press the [Cancels BGHE | 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 rice cooker and the inner pot for
approximately 10 minutes.

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

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

(2) Remove the inner pot and the cake and
cool down the cake.

Note \

e Do not handle the inner pot with bare hands. Be
sure to use oven mitts to pick up the inner pot.
Otherwise, burns may be caused by hot surfaces.

e Remove the cake as soon as the heating is
completed. A cake left in the rice cooker can
become sticky when condensation on the inner lid
drips.

Once heating is completed...
] Press the [Cancel*BUE] key.

2 Be sure to clean the inner pot and
inner lid to remove any odors.
(Cleaning—on P.32)
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1 Cleaning and Maintenance

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

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

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from slow cooking or making soups or cakes. (See P.32.)

Note \

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

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

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

e Always clean each part separately.

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

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

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

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

4 Do not use the abrasive side of a heavy-duty scrubbing sponge. Doing so may damage
the fluorocarbon resin coating of the inner pot.

Steam cap

(Separate it into 2 parts.

The steam cap can be rinsed.

(1) Wash it using a sponge under running cold or
lukewarm water.

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

Note \

e Do not use the following methods to clean as the steam cap
may be deformed.
* Rinsing with hot water. < Soaking in water.
» Washing hot parts under running water immediately after

W Parts to wash after every use

(1) Clean with cold or lukewarm water using a soft
sponge.

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

Spatula Note \
Inner pot
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
Measuring cup resin coating or cause it to peel.

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

See P.30.) cooking.

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

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

(1) Clean with a detergent diluted with cold or
lukewarm water using a soft sponge and rinse off
with cold water.

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

Condensation can be formed more easily on the dirty inner lid.
Note \
Inner lid

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

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

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

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

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

u Parts to wash when dirty Removing and attaching the inner lid

Inside and outside the rice cooker

Wet a cloth, wring out excess water, and wipe. B Removing the inner lid

Inner lid

B Attaching the inner lid

Securely fit the inner lid in place as shown in the
figure.

Pull the inner lid

Center sensor toward you to

Remove any burned rice and other adhering grains of
rice.
If adhering objects are hard to remove, use a

remove it while
pushing down the
tabs of the lid.

commercially available sandpaper (around #320), then
wet a cloth, wring out excess water, and wipe.

In the upper casing and around the hook button
Remove any cooked rice or grains of rice, etc.

Note \

e Do not allow water to get inside the rice cooker unit.
e Do not pull on the lid gasket.
Once it is detached, it cannot be reattached. When the Note \
gasket comes off, contact the place of purchase.

Hook
button

e When attaching the inner lid, set it while tilting it so that the lid gasket does not come
Remove dust using a cotton swab. off. Otherwise, rice may not be cooked properly or steam may leak out of the rice
Note \ cooker, etc.

e Check that the lid gasket is attached firmly. Otherwise rice may not be cooked
properly. If the inner lid gasket is not in place, slowly pull it to remove the ring and gasket and reattach them
according to the following procedure.

e When the inner lid gasket comes off, carefully set the gasket in place in the correct direction and then fit the
ring securely. (See below.) Otherwise, steam may leak out of the rice cooker, resulting in malfunction.

Air inlet and air outlet

@) ~ON Opr\

O Comes off
~nu on~ 1

Air inlet e Do not use the rice cooker if dust is adhering to the air

inlet or outlet.
Otherwise the temperature increases inside the rice
cooker, resulting in malfunction or fire.

Air outlet

(2) Fit the gasket into Align the
the groove by
gently running your

(2) Fit the ring into
the groove by
gently running

Wipe them using a dry cloth.
Note \

convex with the
_ concave of the

e Do not immerse the power cord in or splash it with
water. Doing so may cause short circuits, electric
shock, or malfunction.

28

_Gasket
N

Inner lid

fingers over the

Place it into

your fingers over

Place it into
the groove. Groove the groove.
Gasket direction Cross section Ring direction Cross section
Gasket The o ) .
O x Osymbol mus'x With a Ring
E face up. S't/ep
Inner N
lid \i XO/E \%\t
~— Groove
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11 Cleaning and Maintenance

Removing and attaching the steam cap

Insert your fingers into the opening of the lid Note \

and pull up the steam cap to remove it.

« To attach the steam cap, reverse the procedure for e When the steam cap gasket comes off, carefully
removing it. fit the gasket in place in the correct direction.

e Be sure to use the rice cooker with all gaskets in
place. (See P.31.)
Otherwise, steam may leak out and rice may not
be cooked properly.

Steam cap Attach the cap with
the tab at the back.

B Removing and attaching the steam cap
Separate the steam cap into 2 parts (A) and (B).

Attach When removing the cap

Loosen

Note \ When attaching the cap

e When the pressure adjusting
cover or pressure adjusting ball
comes off, be sure to attach
it. Otherwise, rice may not be
cooked properly.

Tighten

Projection Notch
Fit in Prgssgre
adjusting .
cover Align the

notch and tab.

Tab Pressure
adjusting ball

30

Attaching the steam cap gaskets

Carefully fit the gaskets in place securely as shown in the figure.
Otherwise, the gaskets may come off or steam may leak out of the rice cooker, resulting in failure.

Cap unit
Small gasket ———2 ©

Fit the small gasket in.

+

O-ring Fit the large gasket in.
Small gasket

Cross section of
the large gasket

Large gasket
ﬁ—»

Steam cap

Note \

e Be sure to attach the O-ring securely as it can easily come off. If it comes off, attach it securely as it was.
e |f the small gasket is hard to attach, moisten it with water for smooth attachment.
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] Cleaning and Maintenance

Cleaning

The following procedure should be performed if odors become bothersome and each time the “Slow

CookeSoup” or “Cake” menu is used.

(1) Pour in water up to approximately 80%
of the inner pot and place it inside the
rice cooker.

Plain Long-grain
Mied Muitgran
[

(2) Connect the power cord.

(3) Press the [4] or [ P ] key to select the
“Plain” menu.

Short @

Eco Plain

- Sushi
S e
beep .- "Mined
-— - Porridge
= e et Slow Cook*

——— Soup
Long-grain Multigrain Brown Cake

(4) Press the [Start- &R ] key.
(Cleaning starts.)

On

Short and
long beep

Plain Quick Rapids1Cup
- Sushi

— e |SWeel
,. '. .". Mixed

' Porridge
e e e—f Slow Cook-

Soup

Longgrain Multigrain Brown Cake

Tips

e |f odors become bothersome, use citric acid
(approximately 20 g) 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.

(5) When cleaning ends
The Keep Warm lamp and the current time light

Sweet:
Mixed

Porridge

Slow Cook-
Soup

Long-grain Multigrain Brown Cake

8 long beeps

(6) Press the [CancelsBYi#] key and
disconnect the power plug and the
appliance plug.

Eco Plain Quick Rapid<1Cy
-

Sushi
Sweet-
’,-'. :’,: Mllxed
" '. [} ' Porridge
@ e e Slow Cook-

—— Soup
Long-grain Multigrain Brown Cake

(7) When the rice cooker has cooled down,
drain the hot water remaining in the
inner pot and clean the parts.

2 If Rice Does Not Cook Properly

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

etc.
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1 3 If Food, Soups, or Cakes Are Not Made Properly

1 2 If Rice Does Not Cook Properly

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

Cause

Problem

Was the appliance plug removed or was P P ©
there a power outage during cooking? ~
Was the lid closed securely? [ ) [ BN ) ey
Are there any grains of cooked rice A Q
adhering to the gaskets, the brim of the | @ [ ] ® L
inner pot, or the inner lid, etc.? - I
Is the inner pot deformed? e o '
&
Are there grains of cooked rice or water <
drops adhering to the outside of the ([ [ J 3¢
inner pot or the center sensor, etc.? )
Was the cake removed as soon as PY 0
heating was completed? N
Was a recipe other than those described .
in “Menu guide” used? e o o ® 6 0 0 o
Was the heating time for slow cooking, PRI P ©
soups, or cakes too long? AM
Was the heating time for slow cooking, P °® m
soups, or cakes too short?
Were less than the minimum required
ingredients added? e o 0 -
Were more than the maximum ol o o
acceptable ingredients added?
Were the appropriate ingredients and -
amounts used? ® & o o o o o &
..m O
5 5
Q.
X
$ ® q °
5 5 5 (=)
o . 3 s = 53 .
O " .0 " O .. d % |m
(@) c =}
d m (e)]
> -ﬂ m > -ﬂ m :Ahv m
©
O 00 g R m
m g soup e g a cake ©
.m 0 ook+Soup e e %
o € b
Was the Keep Warm function Was the appliance plug removed ©
_ used continuously for morethan | @ | @ | @ | @ <) or was there a power outage LN <
3 24 hours? during cooking?
w, Was the rice left in the rice
= Was the Timer function set for PY PY © cooker with the Keep Warm o !
..m more than 12 hours? - function turned off?
5 N
< Was the rice or food reheated 3 o Was the rice cooker cleaned .
S ; " [ BN J ® ] I~ ) 0
c or more times” after a menu with lingering odors| @ Y
X%) was used? o
%) . . - ™ [\
= Was the rice rinsed sufficiently? P - - -
_.m (Excluding rinse-free rice) =| [Was the rice that was just o
5 cooked and was still hot Y
] reheated?
k7 X <
9 Are there any grains of cooked [e] . . %}
Qs ) . = Were the rice cooker and its
5 |8 rice adhering to the gaskets or [ AN BN BN ) © parts cleaned sufficiently? o 2
e o the brim of the inner pot, etc.? - ’ S
<
®© = 2
s |o . )
3 |2 : : S%w a spatula left in the inner elole@ o
m i) Was the cooked rice stirred and el eolo © pot«
> | 2| |loosened well? - . o
t |z Was cold rice added? [ BN BN J 2
(3]
[} ) . . ©
m < W“@%Mﬂmawmwﬁw %ﬁwmm_mnwm H_omm N Is the rice concentrated along
= o H [}
) . o 0o 0|0 0 S the wall of the inner pot (less ® 0 -
m 8 outside of the inner pot or the - |rice in the middle of the pot)?
s |2 center sensor, etc.? ®
.M. 5 Is there less than the minimum I
= |3 required amount of ricebeing | @ | @ | @ o
e |z Ly kept warm or reheated? -
[} ® . -
17} Was the amount of rice and
= |8 water correct? LAK BL Jpe Is there anything other than
JEN RS ! - L . : : o
EE|s - white rice or rinse-free rice being| @ | @ | @ <
z 23 - kept warm?
= £
2 g |2 8
{= X X
0 = S [4) ] [
g g |s g |5 &
e gl |© g o g
= |2 3 3
= O = ®) =
1= o S T N © S O (5]
£ |2 S § g | 2
o |2 = £ 7 © = | £ 5]
0 |8 = S o o £ S x
00| ® 9 © 5 9 ©
m p m .m O O c .m | O
F <l o peing kept wa 0 o pe ep
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4 Troubleshooting

Check the following before requesting repairs.

Symptom Check point Action Re;eargegce
The rice is not cooked at all. Is the appliance plug properly Insert the plug completely into the
The food is not cooked at all. connected to the appliance plug inlet | appliance plug inlet. 13
of the rice cooker?
The rice is not cooked completely at | Was the [Start Z 1R ] key pressed? | Press the [Starte &1k ] key to set the 18
the preset time. Timer function.
Does the display show the correct Set the right time. 46
current time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 33
Properly” and take the necessary action.
When the preset time is less than the timer setting guideline, cooking may 18
not be completed at the preset time.
The Timer function cannot be set. Is “0:00” blinking on the display? Set the current time and then set the 46
Timer function.
Was the “Quick”, “Rapid £ 1 Cup”, “Sweet-Mixed”, “Slow Cook*Soup”, or
“Cake” menu selected? 18
The Timer function is not available under those menus.
The display is foggy. Is the outer surface of the inner pot | Wipe using a dry cloth. 13
wet?
Are there any grains of burned rice | Completely remove all remaining
or any other remaining grains of rice | rice. 13, 26
adhering to the gaskets or the brim to 29
of the inner pot?
Due to a temperature difference between the rice cooker and the room
temperature, condensation may be formed on the liquid crystal display. )
Repeated use can improve the condition.
If the problem persists, contact the place of purchase for a repair service.
Reheating is disabled. The rice cooker beeps 2 times (short | The rice is cold. Rice of below
beeps) when the [Start Z1R] key is | approximately 55°C cannot be
pressed. reheated.
Is the Keep Warm lamp off? Hold down the [Keep Warme1®:&] 20
key and check that the Keep Warm
lamp lights up. Then, press the
[Start- &R ] key again.
Sounds can be heard during A humming sound can be heard during fan rotation and is not a
cooking, while the Keep Warm malfunction. 9
function is on, or during reheating. A buzzing or twittering sound can be heard during induction heating
operation and is not a malfunction.
Can a completely different sound Contact the place of purchase for a }
from the above be heard? repair service.
When the [Starts E ] or [Keep Is the inner pot set in the rice Place the inner pot inside the rice
Warme {32 ] key is pressed, the rice | cooker? cooker. 14
cooker beeps 2 times (short beeps).
Bubbles can be seen in the steam Bubbles are generated by boiling and it is not a malfunction.
vent of the steam cap during -
cooking.
The rice cooker beeps 2 times (short | The rice cooker beeps if no operation is performed within approximately 30
beeps) when the Timer function is set. | seconds after pressing the [Timere 7129 ] key, however, the Timer function 18
can be set without interruption.
Water or rice has entered the main | Water or rice inside the rice cooker unit may cause problems. Contact the )
body of the rice cooker. place of purchase for a repair service.
When setting the current time, The time cannot be set during cooking, when the Keep Warm function is
pressing the [Hours B ] or [Min*43] | on, when the Timer function is in use, or during reheating. 46
key does not access the time setting | The time cannot be set when the “Porridge”, “Slow Cook+Soup”, or “Cake”
mode. menu is selected.
The Keep Warm lamp blinks. Is the “Cake” menu selected? The Keep Warm function cannot
Rice has not been kept warm. be set when the “Cake” menu is
selected. A cake can become sticky 25

when it is left. Serve it as soon as
possible.

Symptom

A blurred black line is shown in the
display.

Check point

Although blurring may occur in the
display due to static electricity, it is

If the blurring becomes bothersome,
wipe the display using a firmly wrung

issue, clean the rice cooker according to “Cleaning”.

only a temporary phenomenon and | out cloth. The static electricity is °
not a malfunction. removed and the blurring is reduced.
“6” blinks while the dish cooked Was the Keep Warm function used continuously for more than 6 hours
using the “Slow CooksSoup” menu is | after cooking? 29
kept warm. After 6 hours has elapsed, “6” blinks. (Do not keep warm for more than 6
hours.)
“24” blinks on the display when the | Was the Keep Warm function used continuously for more than 24 hours?
oure ] key is pressed while the er ours has elapsed, inks on the display.
[H ] key is p d while th After 24 h h | d, “24” blink: the display 19
Keep Warm function is on.
“0:00” blinks on the display when the | Are the current time and preset timer | Normal cooking can be performed
power plug is connected. settings and elapsed Keep Warm even when the lithium battery has
time lost when the power cord is run out. To replace the battery, 47
connected again? contact the place of purchase for a
repair service.
Were the [Cancel* BUE ] key and Set the right time.
[Timere 7529 ] key pressed at the 46
same time?
The lid does not close or opens Are there any grains of cooked rice | Completely remove all remaining 13. 26
during cooking. on or around the upper casing, inner | rice. to,29
lid gasket, hook button, or lid?
Condensation collects in the upper | Condensation may collect in the upper casing immediately after rice is
casing. cooked or while the Keep Warm function is on but it is not a malfunction. 16
Wipe the upper casing using a dry cloth when condensation collects.
Is the inner lid dirty? Thoroughly clean the inner lid using
More condensation can be formed a detergent. 27
on the dirty inner lid.
Is “Eco” selected?
When using the “Eco” menu, more condensation may be formed on the
inner lid. 10
If condensation becomes an issue, it is recommended to use the “Plain”
menu.
Nothing happens when a key is Is the appliance plug properly Securely insert the plugs. 13
pressed. connected to the appliance plug inlet 17 2‘1
of the rice cooker and the power 5 4’ 32’
plug connected to an outlet? ’
Is the Keep Warm lamp on? Press the [Cancel* BUH ] key to turn
off the Keep Warm function and then| 19
try the operation again.
The power plug sparks. A tiny spark specific to the induction heating method may occur when the )
power plug is connected or disconnected, however, it is not a malfunction.
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should
go away over time as the rice cooker continues to be used. If this is an 32

There are stripes or waves on the
plastic parts.

Such stripes and waves are produced when the resin is being molded.
They do not affect the performance of the rice cooker.

“df 7o’ appears on the display.

When the [Cancels BUH | key is
pressed, the following appears on
the display.

Eco Plain Quick Rapids1Cup

- Sushi
Sweet*

i— = [
- e o e Porridge
'—"— ' "_’ Slow Cook*

Soup

Long:grain Multigrain Brown Cake

The rice cooker is in the demo
mode.

Contact the place of purchase for a
repair service.
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4 Troubleshooting

If these indications appear

Display

“E02” appears on the display and the
rice cooker beeps continuously.

[

g

“E11” appears on the display.

. (1
A |

L

Action

When the rice cooker is placed on a carpet, the air inlet and outlet

are blocked, the temperature goes up, and the rice cooker may not

respond even if a key is pressed.

When the rice cooker is placed in a high temperature place, the

temperature goes up and similar conditions may be found.

Perform the following procedure in such a case.

(1) Disconnect the power plug.

(2) Move the rice cooker to the place where there is nothing to block

the air inlet and outlet and the ambient temperature is not high.

(3) Connect the power plug to the outlet again and press a key.

Note: If the rice cooker still does not respond, there is a malfunction in
the rice cooker. Disconnect the power plug and contact the place
of purchase for a repair service.

Reference
page

A code starting with “E” other than “E02”
and “E11” appears on the display.

There is a possibility of malfunction. Disconnect the power plug and
then contact the place of purchase for a repair service.

Plastic parts

Plastic parts that are exposed to heat or steam may deteriorate over time. In this case, contact the place of

purchase.

Adjusting the “Rapid £ 1 Cup” steaming time

Complete the following procedure from steps (1) to (7) each

within 30 seconds with the power plug connected to the outlet.

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

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

. it
U
Mode ——— @Value change

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

when the Keep Warm function is on, when the Timer function is in use, during reheating, or during additional

heating.

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

B Adjusting the “Rapid £ 1 Cup” steaming time

When selecting “Rapid = 1 Cup” and adjusting the steaming time, perform the following procedure.

(1) Press the [ 4] or [ ] key to select the
“Plain” menu.

(2) Hold down the [TimereF1£Y] key for
approximately 3 seconds or more.

Eco  Plairy Quick Rapids1Cup

Long-grain Multigrain Brown Cake

(3) Press the [Hour<F¥] key to set the mode
to “5”.

MOd\e Blinks

EQ  Plaiff Quick Rapids1Cup (6)
Sushi

SRt (7)

Porridge
Slow Cook-
— Soup
Long-grain Multigrain Brown Cake

(4) Press the [Starts ZiR ] key.
(5) Press the [HoureF] and [Min* %3] keys

to adjust the time.

Steaming time adjustment
0: +0 min. (default setting)
1: +1 min.

2: +2 min.

Press the [Starte iR ] key.

When the [Timers 4] key is held down
for approximately 3 seconds or more,
the setting is completed and the current
time is displayed again.
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Adjusting the sound volume

Menu guide

Complete the following procedure from steps (1) to (7)
each within 30 seconds with the power plug connected

to the outlet. If no operation is performed within 30

seconds, the current time is displayed again and the
sound volume cannot be set. Restart the procedure to

set the sound volume again.

L4

Mode —————— @Value change

adjustment Volume adjustment:
4: Volume adjustment Oto-2

The setting cannot be changed during cooking (slow cook), when the Keep Warm function is on, when the
Timer function is in use, during reheating, or during additional heating.
Note: To cancel adjustment of the sound volume, press the [Cancels BUH ] key.

B Adjusting the sound volume (key operation sound and alarm sound)
If the key operation and alarm sounds become bothersome, adjust the volume according to the following procedure.

(1) Press the [ 4] or [ ] key to select the
“Plain” menu.

(2) Hold down the [TimereF1£Y] key for
approximately 3 seconds or more.

Long-grain Multigrain Brown Cake

(3) Check that the mode is set to “4”.
If the mode is set to “5”, press the [Hour« ] and
[Min« %3] keys to set the mode to “4”.

Sou .
Long-grain Multigrain Brown Cake P

(4) Press the [Starte ZiR] key.

(5) Press the [Houref1] and [Mine43'] keys
to adjust the sound volume.

Volume adjustment

0 : High (default setting)
-1 : Medium

-2:Low

(6) Press the [Starte &R ] key.

(7) When the [Timers#i£Y] key is held down
for approximately 3 seconds or more,
the setting is completed and the current
time is displayed again.

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

o Atablespoonis 15 mL.

e Ateaspoon is 5 mL.

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

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

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

Seven-Herb Rice
Porridge

115kcal/
or 1 serving

B Ingredients (for 2 servings)

e Rice...0.5 cups

e Salt...To taste

e Seven herbs (water dropwort, shepherd’s purse, cudweed,

chickweed, henbit, turnip, and Japanese radish)... As desired

B Directions

1. Prepare a few available herbs (approximately 50 g). Lightly
boil and place them in water. Squeeze out water and chop
finely.

2. Rinse rice in the inner pot and add water up to level 0.5 of
the “Porridge*Hard” scale. Set the timer for 60 minutes and
cook it using the “Porridge” menu.

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

Note \

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

Brown Rice
Cooked with
Salmon, Miso, and
Butter

422kcall
or 1 serving

B Ingredients (for 4 servings)
e Brown rice...2 cups

e Lightly salted salmon...2 pcs.
e Maitake mushrooms...70 g

e Onion...1/3 pc.

e Carrot....30 g

e Asparagus...2 pcs.

e Garlic, minced...1/2 clove
e Ginger, minced...6 g

e Butter...15g

e Salad oil...As desired

e Seasonings

Sake...1 tbsp. Sweet cooking rice wine...1 tbsp.

Miso paste...20 g Sugar...1 tsp. Soy sauce...1 tsp.

Green onions, chopped...10 g

m Directions

Rinse brown rice in the inner pot, add water to level 2 of the

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

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

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

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

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

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

Chop the green onions and add the salmon from step 2.

7. When the cooking is completed, mix the cooked rice with

the ingredients from step 6 and place in a serving bowl.

-

N

Tips

e Sprinkle seven flavor chili pepper as desired.

Sekihan (Red
Bean Rice)

B Ingredients (for 4 servings)

e Glutinous rice...2 cups e Red beans...50 g

e Salt with sesame...To taste

B Directions

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

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

3. Rinse the glutinous rice in the inner pot, add the water used
for cooking the red beans to level 2 of the “Sweet” scale (add
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-

more water if not enough), and mix well.

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

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

Multigrain Rice
Cooked with
Dried Fish and
Hijiki

Ingredients (for 4 servings)
Rice...2 cups

Mixed grains...3 tbsps. (25 g)

Dried fish (barracuda, tilefish, etc.)...1
Green onions, chopped...1 stalk
Cooked mehijiki (bud of hijiki)
Mehijiki (dried)...7 g

Abura-age (thin deep-fried tofu)
...1/3 pc.

Stock

Sugar...2 tsps.

Sweet cooking rice wine

...2 tsps.

Sake...2 tsps.

Carrot...20 g
Sesame oil...2 tsps.

Soy sauce...1+1/3 tbsps.
Dashi (Japanese soup stock)
...120 mL

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

Hand-Rolled

381kcall
or 1 serving

Ingredients (for 3 servings)

Sushi rice

Rice...2 cups Kombu (kelp)...2 cm square: 1 pc.
Blended vinegar

Vinegar...3 tbsps. Sugar...1 tbsp.

Salt...1 tsp.

o Roasted seaweed...As desired
e Ingredients (your favorite ingredients)

Tuna, yellowtail, salmon, squid, shrimp, salmon roe, conger
eel, cucumber, white radish sprouts, green asparagus, carrot,
rolled egg, pickled daikon radish, shiso (Japanese basil), etc.
...As desired

Soy sauce...As desired

Wasabi...As desired

H Directions

1. Rinse rice in the inner pot, add water to level 2 of the “Sushi”
scale and place the kelp on top. Cook it using the “Sushi”
menu.

2. Mix vinegar, sugar, and salt in a bowl to make blended
vinegar.

3. Transfer the cooked rice to a sushi bowl and pour the
blended vinegar from step 2 over the rice. Toss the rice with
cutting strokes using a spatula, while cooling the rice using
a fan or the like.

4. Cut the ingredients into sticks.

5. Place the sushi rice and ingredients over roasted seaweed
and roll it.

Note \

Clean the kelp using a damp, tightly wrung out dishcloth.
Lightly wet the sushi bowl with vinegar water.
Do not mix the rice and vinegar in the inner pot.

e Rice...2 cups

w

—~ H © e o o o

Gomoku Rice
(Japanese Mixed

Ingredients (for 4 servings)

o Kombu (kelp)...2 cm square: 1 pc.
Seasoning mixture

Soy sauce...1+1/3 tbsps. Sake...2 tsps.

Sweet cooking rice wine...1 tsp. Salt...1/3 tsp.

Chicken thigh...40 g o Abura-age (thin deep-fried tofu)...1/3 pc.
Carrot...20 g e Gobo (burdock root)...20 g
Konnyaku...25 g o Dried shiitake mushrooms...1 pc.
Snow peas...3 to 5 pcs.
Sake, soy sauce, salt, and vinegar...To taste
Directions

Cut the chicken thigh into 1 cm cubes and then season with

a dash of sake and soy sauce.

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

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

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

Boil the konnyaku from water for 4 to 5 minutes. Then,
rinse it with water and cut it in the same way as the carrot.
Soak the dried shiitake mushrooms in water to rehydrate.
Cut off the stems and slice them into thin strips.

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

Rinse rice in the inner pot, add the seasoning mixture, and
add water up to level 2 of the “Plain” scale. After mixing the
rice and water well, place the kelp and other ingredients on
top except the snow peas. Cook it using the “Sweet-Mixed”
menu.

When the cooking is completed, remove the kelp and add
the snow peas. Mix all the ingredients well and place the
dish on a serving plate.

Note \

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

The amount of ingredients to add at the beginning should
be no more than approximately 45% of the weight of

rice. Cooking may not be performed properly if too much
ingredients are added. (The total amount of ingredients
should be no more than approximately 70 g per cup of rice.)

@ Sponge Cake

(Excluding fruits)

B Ingredients (for 1 cake)

e Eggs (medium size)...2

e Sugar (superfine sugar)...60 g

e Cake flour...60 g

e Unsalted butter...20 g

e Unsalted butter (to be spread in the inner pot)... As desired

e For decoration

Heavy cream (dairy)...100 mL
Granulated sugar...12 g
Strawberries, blueberries... As desired

H Directions

1. Bring the eggs to room temperature and sift the cake flour.
Melt the unsalted butter.

2. Place the eggs and sugar in a bowl and lightly mix them.

3.  Warm the bowl from step 2 in hot water at 40°C and mix
the ingredients until the sugar becomes invisible. Remove
the bowl from the hot water.

4. Beat 3 at a high speed using a hand mixer. Beat 3 until it
becomes whitish and thick and falls slowly from the whisk.
Whip 3 for 1 minute at a low speed to make it fluffy.

5. Add the cake flour from step 1 to 4 and mix lightly until the
flour dissolves using a rubber spatula. Add the unsalted
butter from step 1 and mix them.

6. Pour the batter from step 5 into the lightly buttered inner
pot. Remove the air on a soft cloth, and then select the
“Cake” menu and bake for 35 minutes.

7. When the baking is completed, take out the cake from the
inner pot and cool it down. Decorate the cake with whipped
cream with granulated sugar, strawberries, and blueberries.

Note \

If the batter is not cooked well enough, press the [Hours i ]
key with the Keep Warm lamp blinking, set the additional
bake time, and then press the [Starts &1 ] key.
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7)) Freshly Cooked Dishes Made So Easily

./ Authentic dishes can be cooked easily by taking advantage of

seasonal ingredients.

-

Note \

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

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

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

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

Remove odors after cooking. (See “Cleaning” on P.32.)

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

1) Vegetable and

2’ Chicken Pot-Au-
Feu

Ingredients (for 2 servings)
Chicken wings...4 pcs.
Carrot...1/2 pc.

Celery...1/2 stalk
Onion...1/2 pc.

Potato...1 pc.

Water...300 mL

Bouillon (powder)...2 tsps.
Salt and pepper...To taste

Directions
Cut off the ends of the chicken wings.
Cut the carrot into quarters, the celery into quarters (after
removing the strings from it), the onion into six equal parts,
and the potato into eight equal parts.
Place all the ingredients from steps 1 and 2 in the inner
pot, add water, bouillon powder, salt, and pepper, and mix
well. Heat them using the “Slow Cook+*Soup” menu for 60
minutes.
When the cooking is completed, place the dish in a serving
bowl.

156kcall/
or 1 serving

Simmered Pork
Shoulder and

Lentils
i

Ingredients (for 2 servings)
Pork shoulder (lump)...250 g
Lentils (dried)...40 g
Onion...1/4 pc.

Carrot...20 g

Celery..20 g

Garlic...1 clove

Canned tomatoes (whole)...1/2 can (approximately 200 g)
Bouillon (powder)...2 tsps.
Water...200 mL

Heavy cream...2 tbsps.

Salt and pepper... To taste
Olive oil... As desired

Italian parsley... As desired

Directions
Cut the pork into 3 to 4 cm cubes and then season it with
salt and pepper.
Finely chop the onion, carrot, and celery and thinly slice the
garlic.
Heat a small amount of olive oil in a frying pan. Add and
saute the garlic until it is fragrant, brown the pork, and
place them in the inner pot.
Saute the onion, carrot, and celery in the frying pan from

step 3 and then add them to the inner pot.

Lightly mash the whole tomatoes and add them to the inner
pot. Add bouillon powder, water, and lentils and mix lightly.
Set the timer for 90 minutes in the “Slow Cook*Soup” menu
and press the [Starts 1 ] key.

When the cooking is complete, season with salt and pepper
and place the dish in a serving bowl. Drizzle heavy cream
and olive oil and serve with the Italian parsley.

7)) Noodles with
&’ mixed vegetables
and starch sauce

Quick recipe

416kcal/
serving

[ SR

Ingredients (for 1 serving)

Pork (cut pieces)...75 g

Mixed seafood (frozen)...1/2 bag (approximately. 125 g)
Mixed vegetables with mushrooms...1 bag (approximately.
220 g)

Chinese bouillon (powder)...3/4 tsp.

Water...100 mL

Seasoning mixture

Sake...1 tbsp. Soy sauce...1 tbsp.

Oyster sauce...1/2 tbsp. Sugar...1/2 tbsp.

Starch...1 tbsp.

Water...2 tbsps.

Sesame oil...1/2 tbsp.

Fried noodles...1

Rice can be used in place of the fried noodles.

1.
2.

Directions
Rinse any ice on the mixed seafood with water.
Place and mix the seasoning mixture, Chinese bouillon,
and water well in the inner pot and add the mixed seafood
from step 1 while breaking the pork up into pieces. Add
the mixed vegetables and mix gently. Set the timer for 15
minutes in the “Slow Cook*Soup” menu and press the [Starte
=IR] key.
Mix starch with water, add it to the ingredients from step 2,
and then add sesame oil.
Break up and place the fried noodles on a serving plate.
Pour the sauce mixture from step 3 over the noodles.
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Setting the current time

Specifications

The current time is displayed in a 24-hour format. The rice cooker has a built-in lithium battery and stores
the current time and the preset timer settings and the elapsed Keep Warm time even with the power plug

disconnected.

The time cannot be set while the following operations are performed.

 During cooking (slow cook), when the Keep Warm function is on, when the Timer function is in use, during reheating,

or during additional heating

» When the “Porridge”, “Slow Cook+Soup”, or “Cake” menu is selected

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

1 Connect the power cord.

(1) Insert the plug.

iy, P

Appliance plug Power plug

2 Display the time setting mode.
Press the [Houref] or [Mine 73] key to
display ©.

Set the current time.

» Set the hour using the [Hour«f$] key and the
minute using the [Mine 73] key.

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

» Once you are finished setting the time,
press the [Starte &R ] key to complete the
procedure.

Long-grain Multigrain Brown Cake

¥

Long-grain Multigrain Brown Cake

@ disappears.

* To cancel setting of the time, press the
[Cancels BIUE | key.

Unit size 0.54 L (3-cup) type
Rated voltage/Rated frequency 220V ~ 50 - 60Hz
Rated power input (W) 705
Eco 0.09 to 0.54 (0.5 to 3 cups)
Plain 0.09 to 0.54 (0.5 to 3 cups)
o Quick 0.09 to 0.54 (0.5 to 3 cups)
8 |Rapid £ 1 Cup 0.09 t0 0.18 (0.5 to 1 cup)
5 |Sushi 0.09 to 0.54 (0.5 to 3 cups)
% Mixed 0.09 to 0.36 (0.5 to 2 cups)
3 [Sweet 0.09 to 0.36 (0.5 to 2 cups)
% Porridge  |Hard 0.09 to 0.135 (0.5 to 0.75 cups)
= Soft 0.09 (0.5 cups)
~ |Long-grain 0.09 to 0.54 (0.5 to 3 cups)
Multigrain 0.09 to 0.45 (0.5 to 2.5 cups)
Brown 0.09 to 0.36 (0.5 to 2 cups)
Outside Width 23.2
dimensions Depth 32.2
(cm)* Height 18.1
Weight (kg)* 3.3
Cord length (m)* 1.4

* Approximate values

Note \

e The current time setting may vary approximately 30 to 120 seconds a month from the actual time depending
on the room temperature and the conditions of use.
e 1 cup of rice is approximately 150 g.

Lithium battery

The rice cooker has a built-in lithium battery and stores the current 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” blinks on the display when the power cord is plugged back in. The rice
cooker can still cook normally, however, the current time and preset timer settings and elapsed Keep Warm
time are deleted when the power plug is disconnected.

Note \

e Do not attempt to replace the lithium battery yourself.
e To replace the battery, contact the place of purchase. (A fee is required.)
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When there is a power outage or the appliance plug is
disconnected

If a power outage does occur, the rice cooker resumes its normal functions once power is restored. If the
appliance plug is accidentally disconnected, connect it quickly.

State when power outage
occurs

Once power is restored

When the Timer function
is in use

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

During cooking (reheating)

The rice cooker resumes cooking (reheating).

While the Keep Warm
function is on

The rice cooker resumes the Keep Warm operation. The temperature to keep warm may drop.

Purchasing consumables and optional accessories

Gaskets are consumable parts. Although the amount of wear varies depending on the conditions of use,
gaskets wear down as they are used. For stubborn stains, 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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FiE. ESZFXAHHE

INAE B IRAIAD KRR, 1EERRT %,
Note \

o BN ARELLKH NAERER,

o EZHIHE FERE,
—BitT, BEEBRZ L, A—REE, F5AH
LR mIVHEE,

o BFOFERUTANEITER, UREKER.

- PR, « BNIKFRR DT,
- ARTRENEERE TER.

o BEAE. MR MEHF) —ERNE, BSLFEERH,
MREMFAEEE., LRITTAAFRE, HEBSBERT
B8,

o FHRFAER, BIUMNATHRBKET. MARETARD, N
SER TKEN TR

\SH. HSTH

FRREF BRI L,
Note \

o IBZERSIL. HESTUEBRERPRETER
URERAERNERE L, SESES AKX,
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RTHER
Note \

o BAZAKRBHMEBIRL, URIEMIEIE. B,
e,
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NERIFE. RIKRGE

m REE S
—pETENENRE,  PE
—DEHERRL,

00 00Dy
OOOOogOO y

0e0S00 A~ TR E R

Note \

RERAEN, BEASREEN, UERSERELE. ASRERESSHEDEN

® T
IRAE] O K 2R B F S E,
o MNEANERETLHE. MAALRNIRATO, MtE, B2IEhHERE, FTE
HERE, HRBRTRIRAENTE, 95 A
o NEREIER, B WEEBEEAME, —HEEBKARMN, AENEER. SRTE) LRERESEE

FiR=,

(2) BFERRE R sR S (2) BFIERRR
HENDE MRS HENDTE

N\

M
BNBE

BEAE BEE EFAME B EE

OOiE%EH s X i i
prapvalll n
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FAENIRES KRR

BFEBA LENMEN, [ LEAEHRRRER.
« REITESIFEAITEERRK.

L
ENE Eedi)

RS

mEAENRHSRENE
(A) (B) B AILUR T

e (Bs&RD)

Note \ (RE&RD)

o BES. BERBE, BS
DEFE L, NREEROE
RAIO,

e , O
/ﬁg@bﬁg%

Note \
o ZAEMEN, BWERRESE, —OREER
NS

o BB MREBEREFERA™ M. (BRP.72)
RZLEFAE, HREERFARE, SEREX

HIIRAAT o

MIFEER AL

>I%EIB@%B{‘\T—5\ ((@

EHEEER AL S
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11 HaRIEA

HAEARENRR BIEIT 5

MERTR, AVDIEEE R EfER N BELEIEKRSER “Slow Cook * Soup”. “Cake” F#{TiE %k,
KRN, RESEICE. ZRBREHEFRE, o . .
ARSI, ZSHBUE. RARHSHE (1) EPNRENAEIKILES, REREBAEK | (5) BHEERRE
Z %o FRETIRR=EREBINE,.
Plain Longgrain - *FE\ %
FRE AR e Vlflgfr% e = OStart
/J\iﬂ' 2 O )Iml_\lm {%;E mIT ﬁ’ﬂi
A l /
Q .
TR RE (2) EEHIEL, — sow
/J\&_:ﬂ, o Long-grain Multigrain Brown Cake
(3) LT [k [P]#, &EF “Plain”s o
=+= A4== =
RBEFIEE (138 =)
A (6) #&2T [Cancel - BUH] 88, R T IRk,
Kb 3@ % . R Sk
z%?\'g\,% » Long-grain Multigrain Brown Cake Soup
(4) E-F [Star‘t . %t&] %o Eco Plain Quick RapidéﬂupSLIShi
noe h (FFA %) el
Porridge
o MERBERGIE, BLL TR, NHNERERE, BERIFFEERRAN. mcogok-

Long-grain Multigrain Brown Cake

o MNZERN, AHE/NBE S MPKERSTRE,

(7) EFEFR2HE, BHLARPRIKFHETES.

Tips

o WIHINFER, FIFEKAFIAITER (£9209) #1T
B, UEFHERRF R,
LRI BRI ER. NI EREBER,
BAWBEARTBIHEEE,
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REBR

BRENTLR.

TR IRE B IRBIETE LIRS,

KRN < 8 oo o0 0 R H_DENE K BRI T 40 o0 5
EEEEEEEHHRNSEX | g ° — | |REBE KRS e B
4 © | o o _
SR 3K ) 3 o
= i ol |umrummmnsanmm ° T
- D" HERRHTR S~
KIRREK P 10 ©
(RIRKEX) ©
B eyl =1 ?
Wo 3
IR R L e : ™
| BRaTCRRIREERER (o 0|00 | 8| |muwkkeme ° 7
T o N~ ©
ﬁuﬂ o
3|1 EPRHER | R N
B |[seecmmmsaye olele| |g| [FUEMRCINER ¢ o ©
i
by Q| R o0 8
LB |\prsm mEnd e as :
R | R e tHRENEEE g g |0 |@] 3
x| IR R RS P |exem | @K ° o
BRIE N~
wm 0
RRIE ™
T N | |EEEEERRREEOESE (o | o ©
K |4 © Skl N
| = ~ ©
e b R B2 T 3= T oo 0
Xg : RO RREXEQEEHE
B B | | ok ¢ o &
= =
i i
i i
X _.E _.E
Ea = N o
i ® ; g O R
s e R RV 4
S I = ¢_
W/Wm_m mﬁ 0K mE - = t m_& SE!
N~
® EEACBRBURR 9 ~
SRS K AT o (ole| |ole|e| Y| |tEEAEMETRER S
% ™
N~
ST RN S o0 Q| K R 2
[(e}
RIEER o o 0o 0 00 °o
RIS R
[e)}
©
BEE D . IR < TR S
ecmcmnes @ ®|®]e|e elee] 3 AN
S IIMGIE K SREHEE ©
BT IR T 10
B X I BT K °ole o
SRR [Start - BiR] 8 10 LIRS e 5
HC R °® ° L ©
RIS Bg|  |[BKI ERIDKKLEER
©
BRI o o000 ® 0 ! | |mKIKEERX
Lo
BELRXHEMIISES | @ ) _ BE-FX (i) BRREX 5
=
%mm&?xa% ) ° ° _ ] 5
<5 KIBREK (RRKEX) B
N~ Yo
o0
z o : Q
%E_Ekﬁam@ KBRS o @00 |00 |0 |0|0® 5 HEK RERY CHipRse &)
. -y 5
O ©
o]
= =
i i
ﬁ_ E
@ i pal =
. = =
N N o F £ R IS &
E - _ﬂ B I E.FH
u_._l.ﬂ_w_ =t = ==X H u_._/._&w_
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S n (S I

MRIFNRETEIFNER LIS B,

N

SRIE

BEREUT LS.
& w2 |8 |88 xn | Kw| 52 | L] =
# ANl AN|BE|RE|#E] B B% |®w| 2B | 2| &
6] TITI 202007 2| 340 |=| W% | 8| &
% gl |z @ = |® = | X
% g F |82 | 82| | & ) N R | B
: Els| | || ® B " &
% x| Db | B |5 |8| ® 5 vl £
= MM | BB E| @ & % Hh
i || 0|0 | & B B &
% g |8 |m|m|B| B &= 2] =
5 Wolw | R B8 B S = ]
2 ele N |N|Z T =
#H &M B |B|E| B e =8
" K B iR ¥
g i 5
= &
° ° ° o CE )
° ) °
° ° o 0
° ° ° °
o ° ° ° CE )
° °
° o 0 ° °
° °
) °
x 57 - 57 -
64 - 66 64 64~67 | - | 67 | ga. 69| - |ea~70| 7 | 87

X1 ZRAIEER,

] 4 AR R

EEFEERN, FRENT/LR.

BEIR

HHIAETI

AIETTE

ﬂﬁt'ﬁéﬁggﬂ FRELETEAANNEREO? | HwEEk, 57
BRI
IR INLIA A B LT BT [Start - Hik] 27 @;}&;g [Start - ®iR1 8, BMELE | 4
JT Iz o
EEIREN YEIRIE? TEROERT A, 86
BRI "RERESAEEN B BRNESK" IE, FFHTAE, 74
MR TERYET R)AE FIRTE LRI AR ], PIRETATEIRTERFLIRIAIRIFR. | 6,
TR E L E R EREHEIEEWNSE “0:00” ? | iBREAUFNEE, BRI, 86
BTER "Quick”, “Rapid £ 1 Cup”. “Sweet - Mixed”. “Slow
Cook - Soup”. “Cake” ? 61
MWEFE B TREEIML
RREREEKS ARIMIRTEK? BERTHERET 2. 57
BEX, NRBEELHERNICK | BERT %, 57 -
& FH)? 68~
70
ZEBREAGABNERNWEER, RRERFE LIRESEIRENR,
REERLRR AT S EINE, -
MEKBERBENE, EEEMEATBNHEEBE,
ToEFEINH ZT [Start - BIRI B, RRE B | KEREL, KIWEERTL 55 ER
I AR R o ToEEMH,
RRETIRACEA? BT [Keep Warm - fog] &, | ©°
INRERIETIm=E, BXRIET
[Start - &iR] #o
HEER. BB BNMASHREREES | "H— FEANBEENES, HIEWE, 54
‘"5 LEEE - EAIHIETHES, HIERE,
EH5 FARAZEEARENES, BEREEAT RNHEHEEEE, -
T [Start - EiR] #5K [Keep EERETHR? BREANR,
Warm - {Ri8] ht, KT M 57
ety
BIRBRERZRASENESATER | XBATHEER, FIEE, -
REMABIRE, & B F27R [T [Timer - MA] €5, 30VARHTEAREERLBRERS, B2 61
J& AT UK EE LY
AEAEN T 7KK XESERBENRERE, BEEBEATBNHEEBE, -
EERHER, BMERT [Hour - K] | &R, B, REMY. MOER. BRINHERE TR AR,
*E&_[tMin - Dl BUETEHNENIEE | % “Porridge”. “Slow Cook - Soup”. “Cake” HAjAITiA R, 86
= T
FRIRIBRATINIG BEERT “Cake” 52e87? ‘Cake” TAFB. HEFAEREE 67
KRR ERiR, BREER.
RRETE LSRR EGHR BRETNRANSEEFEHIELT | HEER, AAIFTRRGERER, 54
%, FIEEE, ALE BRER R EN .
RiA. ZEMNFERERR 6" NIE EEERBEERHEARERC /N E? 65
B 6/N\E, 6" FFaNIRE . (TEFER6 /IR E)
FBRIEFRIZT [Hour - K] #E EREEFER 24\ E? 62
‘24" INMR REREBE 24/\NE, SN 24" #TEH,
BARREKLN, REETELNGR | EFEARREE, YaiitE. WY | 2AEBMER, MAETER.
“0:007, FHE. FRASNRBEMNIZCREESHE | SRRERN, BREWEATRHN | 87
K7 HEEHTEE,
Ei#% T [Cancel - BUH] $270 TBEROERT A, 86
[Timer - 3M£9] B,
FETESE FHARIES LT | HE. ASRE. LEFXA. &F [EEkT % 57 -
BEREHERRNERY? 6;384
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1 4 N R SR

HEDIR THINSEI
KESIARIELIE RIREREREN, ARSHENINEELE XHFFRE, MLERRT | 5
AEKES, BRTHERT .
NEEEEAE? BRERIFREENS. 69
MRELZRE, FIRESSBUKESIEM,
BILERE “Eco” ?
Y8R “Eco” AIRN, FIRERBRRREZKES. 55
MFERDKES, BER "Plain” iR
BT EBERERN PRk R ERARGNBIRE | BREREERK. 57 -
A7 BREAR S EEAGE? 60 -
64 -
66 -
73
REETTEERS? BT [Cancel - BUR] REUBIRIR. | 4o
RIEBRERE,
BRI KTV TR EBIRIE R B IV NKTER H 7= mAVRHE, F IR, -
FAEBRERR WFRERN AR EERER, ZERBEHR. UTBERRK B | /5
SR UERITE #ITEE.
BRI A LIRTREURIIR XE BRI ERRE, FAPETmERRR. -
RBETFETR ‘dEnn” T [Cancel - BUE] 8, BRI | F@HEN T MEER,
TEMRHEZR, BERWEATROHEEEE,
Eco Plain_Quick Rapids1Cup
S Sushi
-_— o Sweet* -
I i e
'—"— I "—' Slow Cook-
Long-grain Multigrain Brown Cake Soup
N == — e
REERELLN TR RS

BN "EQ2", KU “THREEREIE L. " B

i

gy I

ERENTT

. (1
L1

MEAEREEBEYR L FTRESERSILAMESIER. BEL
Ft, T RRERE R,

L5, BAERIERRRERMA TR SERE L7, HIEHFEIER,

UERS, BT S RE,

(1) BT IRk,

(2) BRREBHEZERIENTN, URRSILMHSILESE,

(3) EFRRIRIERIANGEE, BHITIREIRME,

MMPARLE RN, WEREHARE, BRTRIREL, FEBX
A mEHEEHITEBE,

B “E02", “E11" 240 E" FFRAIK
i)

AR, BRTRIRES, TEWIEATRREEEETEE,

KT EBRBER

EAPRIZSNERBE A ESHREEAMEIRT, EEABIATRRHERE.,

“Rapid £ 1 Cup” IiREHEIRYIFAEE A &

BEBREKEANBENRETEAUT (1) ~ (7)) %, 5—

SRR 307, 30ML HEEAIRERLRD ‘“—[5 H ‘

BRUFZ, EAMREE T, MEBREE, BEHEL, mEEs - EisE

R (). B8, REWMY. MAERR. BRNA, emms 5 HEEIREE 0:+0%

A AEERE. PSR

X NEE AR RRTR(E, 1BL T [Cancel - BUE] #, :

m FEFE “Rapid £ 1 Cup” Kk RATE]

HNTEEESESR “Rapid < 1 Cup’ ETEUIRIRASE], SR T B,

(MNTET [ [P]R, &EFE“Plain”, B

(2) #E [Timer - F£9] 88293 L E, (4) 2 F [Start - &iR] %, )<[-
@ (5) #F [Hour - i1, [Min - %] SiFEERE,

Eco  Plairff Quick Rapid<1Cup

VEIEENA TR ]
0: + 04 (VAR TE)
1:4+1%
2:42%

Porridge
i (6) T [Start « ZiR] &,

Ed  Plainff Quick Rapids1Cup
m :

(7) #&{E [Timer - Fi£Y] $2£9 3#LLEEA]5E
BRIRFE, R[OE AT E.
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HERENE

iﬁT_Eﬁﬁiﬁ:‘—}ﬁ)\}ﬁfﬁ’ﬂk,&l‘%ﬁiu?(1) ~ (1) &,

— SERERIRR S 3070, 30WLL AR ‘—[',' i
RS EER T UMM, TARRET, MBERR OWBE e = tﬂ?ﬁ@%ﬁ

i, WEATET, =20 E:0~-2
Bi5 (F0) . (OB, WERA, WK, BRI,

AR AT B,

X NFHAEREA R P RTRE,

m FEAREE (REE. R8N
IMBEXNRAE, RIENEETHE, FRUTHBATHE
(M ETFIAKP]R, EE Plain”,
(2) #&{E [Timer - Fi£Y] 829 3WELE,

15T [Cancel - BUH] #,

Eco Plain Quick Rapif1Cu
‘ Sushi
Sy te
[ ’ Mixed
.'. Porridge
N Slow Cook-

Soup

Eco Plair, Quick Rapids1Cy

Sushi
Sweet*

P %
Porridge

'—'

Slow Cook-

Long-grain Multigrain Brown Cdke

Long-grain Multigrain Brown Cake Soup %%;
H
(3) NS 4], el

MR [5], LT [Hour - K1, [Min - 53] —2 4k
%Eﬁﬁﬁﬂi_t [4]o i
st (6) =T [Start - &iR] %

E}Q Plainl Quick Rapids1Cy i @ (7) Efi [Timer ° ﬁié’\]] @é’{j 3?’91«)(.]:@3.[5::

‘zj st RRE, EEE R EIRE,
Porridge
Long-grain Multigrain Brown Cake gl(%cock.

(4) ¥TF [Start - EIR] %,

(5) #TF [Hour - i1, [Min - ] BREEE,

o ABILIEFAERNENRRTENL0.18L (MHNEN),

o RAAREN15mL,

o NAIBREN ML,

o MAT LM, HENBEERER, FIRESBEBMNIRARO,
o EHIEIKIT, TEHTEK,

o XEHATILHMNFREHENES

RibHeE

n s
Porridge -H-;*,g 1. ggzﬁﬁﬁ*}é 7K ZE “Brown” WZIE 2, ¥%E#F “Brown”
R I: ' 2 FTREMAEE, NS,
3 HFRBTEEIR 2omMIAuh, FHIEEA. ME MIBIME,
15kcal/ 4 HERBEEHALORE, WFOHE, DI 1om KA,
1A8 5. ETRSCAREN MK, EZE0. MASEIN

MERDEREER, REMALER 4O RILREERED

6. FEZESMANBERE-—BEVELEZT, REBRARENS
B2 HhItER RS,

7. RBRIRFHIRSKIISE 6 SERRIRR S E— BN,

Tips
o TR ANELFE LIRS .

ﬁ&?& AR

m 18 (2 AfD)
L SRR 0.5%

o LE[FHE, ¥X. BHE, B45, F5E. KLX(GEE
H@M) . &~ (B MRS BEE

u %

1. ERCERETWIEN2~3F, #E&50gLh, HEE—
TRAKEE, REFTKIHIIE,

2. FERSmEKE, BKN2 “Porridge - hard” FZIE4 0.5
b, SAEERE “Porridge” B HER 60 D TR E.

3. BAFEMATEMS, BEfid—T.

Note \
o EIFHIRHE-RNESTEIR. FERK, BRREM.

) S EE
O skin

. wlﬁ
422kcal/
2 1 A3

1. RBSESR/NEBMARE, MASERK, #TES. KFE,
RKERE, BRIMNNEBERK, ARAREFERMER
RS

2. ABNENREZ, RRZZHENEES, BOFED, £2
TEEES, FER .

3. ERAREEREXK, REFRLDNEATKEIN "Sweet” ZIE
22 QKRB RIBINK), 5,

4. RBE2LMNEMAE 3P ESP, £ Sweet -
Mixed" S BT R,

5 REFE, BRARGIEHNEY, REBRARE, BLZARE,

BEE---1 KA B 10
EHREE---1 KA il 10
Ekig---20g

e A{t---10g
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|

oo

ZHR-----3 K47 (259)

&F (RFa. FkES) - 1%

INBEINE - TR

AFMEF

FIAREF (FR) - 79 HHE K209
YR 1/3kF 22779 :: RV N
LT

Y o1 1/3K4
EHREE -2/ &%+ 120mL
BEE--- 2/

fiiE

ERREXKE, BKINE Pain” ZIEL20ME, REE
FIRMIERK Eo MAFIRE, BEIN2KAK, REHEA
“Multigrain” Z8## T2,

ARaThE EEE8, BaRTH.
BRFMEFERAKES, REFLEKD. FEREBIRE,
[EEN L

ENREBEINZROE, S 3 SRR TRER,
HTHRE,

ERE ALRIAT, BN 2 5P EIFRIZRARIR IR,
BIRBEANDER, B VIR,

u i1 (3 A7)
o FAEIR

SELA
® JEETRE

B (REDSASIFER)
et SHE, =ZX&, 8i&, if. &, 8a &N ¥
NE. REFE BTN RE. FhT. BERE - EE

o HBR

o K- EE

u i

1. ERWEXE, BKINF “Sushi” NZIEL 2, REFH LET,

R “Sushi” FZa#HTRE,

2. JEES. BME. BROABIR, ERUEAE.

3. BEFERBENEAR, HEE2SHRAE, RE—1B
RSB, —OERTERREEAH,

4. BEREMIIEKSR.

5. EEIRBIEEE L, MAESERNEH, EEESE,

Note \

o FREHITTKERGET.
o LA RS AR EMGE,
o BEDFEANREA KR,

Sweet-
) mER

o K24 o - 2cmK 1A
o SEETABRR
Bl 1X1/3K0 REE-2/0\
EHELE - TI\A) ERe1/3/0

o JBBREY-----40g o MFEE-1/3k

o HE k209 o 435209

o 259 o TEHEEE 11D

o HEA 3~54

o RUA. M, #H. B 19EE

m ik

1. SBBRPILIEL 1ecmKEYFER, MNFREE. BmstiThE,
2. MFEBRBENFUF, REVIF.

3. T NER, TIMScm K,

4. RRIEEEREFER, BHEHIRER BBERKE,
5. BFEKERA~OGDHGE, REKEE URSHENE

FERIR N,

FEERAKER, &7,

WEAEREH, ARKEIEI—TRKEEREE, Hi)

42,

8. FARWENKG, MALZEELRE, &EKMNE “Plain” ZIEZ%
2HEHINS), RERAZALUMIENNES, ©F
“Sweet + Mixed” #1T=E,

9. E8TTAE, MEET, MABMZA, HHISERARR.

Note \

o IBIRIBRAIMEETIKE,

o MEHEMAERL, FEHERHNETNEIKEENL45%, B
MELARSEELNRAT, (1 FFRNRNERML70g
BLT)

No

Cake ggﬁ EE*:.;"‘E\

R (1)
T (M) 24
B4 (S3E38) 609

u &

1. BEEEETER, KNI,
TSR TR o

2. BE. aBEBABT, BREEAHH.

3. RE2HHBRNA0RRENFKFRACREHE, BEE
EREAEENL, B EMBUKRERE,

4. BUENSRITREIPHER. TEREG, SEITER,

BEEREBETREIEET,
BEUGETR Dtk a, THER.

5. BE 1 ShEBHIAS 4 SHEGE, BRREIKIEE
SRENRE, EEETINNTHL, REMARMLNTIEER
BE.

6. BESTHHRGENRIFTHNWAR, BEZRNAG LHE
TE, REEE "Cake” 8, E350%h,

7. BEEE, BEREMNNRFELLH, BAMADETREEN
BHETES. EEHTEM,

Note \

o MEFNRERE, BERBERNRIRSTET Hour -
] SBEMINFARTIE), SREET [Start - FiR] SALEMNHA,
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T BRI — B SRS FSS RS |
Y ALUERA R RIS B R E R M E R RS,

1.
2.

3.

Note \

FERBROHHE, NREARTTERINRIRE.

RZTREN, BEANEBRF AT,

WHBEREHHTAR, BERRNREMERET.

TRk BREERHRYENRN K, BEERN.

BOEREREHNGY. PR, IEREFREYD.

RETEE, FERRK. (BRP.73 TERTE)

WRENEARE, ERERERIBEZET [Cancel - BUE] 82, MRRBETIIER, SELEAERE, (F—&T, BEARMAER
HFERE, BEERLE RNTAAGNLS, RE100WES, BEAGTIARLH. RAERARKEAEK, #HTRE.)

o BRBHRT EEARE

u iR (2 Af)
o JEBA (1) 2509
o RE (F#g) --40g
o HA-1/40
o HF h---20g
o F¥-20g
° xn_'—fu—‘:\ ...... 1 };‘r
BRI (TR -2/ o Effifsk (EEH) - 1/24 (49200g)
e BB E o EIRAW (FRD -2/
o JK-ees 200mL
fisi& o B2 KA
EIRRIGBABLR, o . W REE
T M4 %S, FREZEIMASSH, XRIN6SSH, o B B8
SR8 %5, o BfBR
E 1 SR 2 HRRMBIMNRIR, BAK, BRI,
EFEIELSS), SE%E "Slow Cook - Soup” SEEMH  fik

6043%h, 1. BRI 3~4cmKWAR, MAR. SHHE,

BHRIFHIR RBAR S, AL HE N FEURE, KEUER,

O SMESHEINRIR, MAXFOEERE, REBRANE

A, REVESEEBRANR.

EEILWFIRTFIMNER. AT N FIOHTEY, RE

BEBARNR.

5. BEANBNRBEHBERANSR, MABRZH. KB
SEE S, % “Slow Cook - Soup” &, ER 90
SehE, T [Start - HiR] 8.

6. #FE, MR, SAHUARE, REBRABIR. B SR
TSR, SARIE LR,

wn

»

Soup

o0 EMEROEHE

REZ R IE

>iipity
o st

m #1581 Af3)

TEA (RERRGD) oo 759

REEE (R 1/2%%(£9125g)
BERSERERX 18 (892209)
REEZD DR GFRD) oo 3/41N9

BPE 1 KA i1 KA
B 1 /2K 1 /2KA)

o JEM o TRA

o K2 KRA)

o ZHRM--1/2KA
o JOE: 14

A ERAXKIRAELE,
u ik

1. BRI REREERERK,

2. REGEEE. PEFEZZE. KBRARBREY, RiE
—IEE), —OIAGE 1 SRRREEEAN. MARRER
KERENRE, % “Slow Cook * Soup” e HER 15
2, AEET [Start - &IR] #.

3. FKIFRE, REIMANE 2 SHEUFHsEhii, REBE
NZRRHo

4. BE@BPYNPEBRARSE, BES3ITNRRELS,
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i B IREE 7T i

@A 24 /N A BALERIN R, AMFNEREM, EMERERRELDSUSEICICLRINE. LR R

RRZT A,
WITUUTERERN, TARENE,

< BIR (R RB. IREWL. MLORR. BRINA, EIMFHIRE

« %% “Porridge”. “Slow Cook - Soup”. “Cake” #Aia]

m 5l : 4NFRIE “9:30” FEH “9:35”
1 EEIREIRA

2 HNIZER BRI
T [Hour - 413k [Min - 2] 8, BER

Do
Sushi

Sweet-
Mixed

Porridge
Slow Cook-
Soup 2

Long-grain Multigrain Brown Cake

86

3

GBI
« “/ES" F [Hour - BY] 8. “2%" A [Min -
2] HTRE.
- REFRAERTHRER.
- MEEERNRE, KT (Start - IR &,
SRR

Eco PlainiQuick Rapid<1Cup
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Long-grain 0.09~0.54 (0.5~3#F)
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Brown 0.09~0.36 (0.5~2#F)
INER (cm) * |ZRE 23.2
KE 32.2
=E 18.1
AHEE (kg) * 3.3
BREKE (m) * 1.4
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6. FLLWHIEKITRIFTRSMAKREL. ADEEIMOBRVNT B&IICRBFTIFILTR,
MSHETID T B, BRIEET 1 DIFEEBILT, BUBEEEDZ S,
7. BEVEFHESIE, EOTICLEBE, AKICERD, BIESHL 5. 4.C1.0BIMEAN, MoFSHABBRETILNT TS m (2 A9) m (2 A%)
THIDICTS 2, <DRED, BOUN\Y—HIMZTEE S, o BEPS--4K o BEW (hf=£bh) 2509
8. KERLBARTHRULTHS, BbERAEEEMZT Plainy © 6. BNY—ZEZESABNICE. DERETLAN, PS5 o [CALA1/24 o LYXH (818) ---40g
BR2ETREMZ, LCREADETHSIBEPUSNDEE WD ETERKEL TS, TCakey X=2—T 353 8E<, e £OY--1/2K o FhZ-1/418
EfEDOE. "Sweet-Mixed) X=2 —CIR=5H1F 2., 7. BEESDSISABRNSEDHLTEEL, Vo721 —HEE o Fhx-1/2M@ o ([CAUA-20g
9. 8.MREHA oS, BHEMDEL. BELEMITLA%E MATATTIEIY—LEWET, TIL—RU—THID T3, o Lohthb 118 e z0O0Y--20g
SHERE, BICEDDITS, o 7k---300 mL o IThIT - TH
Note \ o EEA—TD% (Th) Ih\SL2 o RYME (FR—JL) ---1/21 (#200g)
N \ o . TL&SBAL o H¥EA—TDHE (FH) -h&EL2
ote o BEEEDANEAR REBSYTHERLTNBRET [Hour - o 7K--200mL
o KDEIF. BOEMEICL->TEIMBUTIIES W, ] F—Z# U CEMONEREZ &, [Start - EHiR] F— m {Ebhi= o HU—IKEL2
o ENSINZZESDEDEFRDEEDM A5%LTIcLTL U TCBITEEWTLEE W, 1. BFEPEEPEETDEES, o 15, ZL&S EEE
EEW, BVESEIRFIBVEEHHBDET, (1 AVZITHL 2. CALARAES, EOVREEED4%ZS, FREF6%54, o AU—TAAIL B
TEF# 709 U TF) CehtWbiE 8% 2, o (FUTVINEY-EE

3. TLE2ZRBNICAN, K FRX—TDHER. B, LS
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EANTLCEEEDE. TSlow Cook-Soupy XA=2—7T u {ED
60 2 INET B, 1. BAIE. 3~4cmAICyIh, &, CLLSTTRZDIT%,
4. TEHD>ISRICED DT, 2. FREICALA. EAVIEHUATID. [CACLIFETIDICT 2,
3. TIAIVIEBEBOAY—TAAIZEAN. [CAI<ENZT

»

o

EDZHUBAOREEFES. NENICAND,
3.DTFA)ITERE, IchUA. EAVEDSHTRAENIZA
N3,

R—ILE RN EERORUTABNICIZ., FEBRA—T D3R, K.
LY XG=MATEEEEDE. "Slow Cook-Soupy X
Za—THAY—% 90D IcEH LY [Start - HiR] F—%187,
TEHHSIBE, UL THREEEDZITERICED DTS,
EV)—LEA)=TAAIENITAEVT VIV ERZ S,

127



RERZDOSbEDLIE

TN h HEFR

«X—:L— ﬁh}b\‘j-i_ RZlid 24 A CRREINE T, AEICIFVFUVLBHZARABLTWETOT, EAT 7 %ZKR\WTH, RERZ
PFEORZ. RERBREZERUGITET,
o sE N UToEEzLTWSEER. BRIGhENTESEz A,
H§§“"Hi2b/t o IRER (GEIE) . RRH. Tty MR FHRERF. BINEAF. Binin#d
» TPorridges "Slow Cook-Soupi. Cake) Z:&iRH
mfl:T9:30,Z79: 35, ICHEDLESRES

 T8F) (& [Hour - B] F—. T4 (& [Min - 2]
F—ZBLULTEDLEET,

 HUMITBERIEDITIEDFT,

- Al zEbhEkbo>THS, [Start - EIR]
F—ZHL. KZEDEET T

RERTZY
Eco Plain
» BB (1 A%) 2 Bzlty F:E_l\‘(_g-%
BRP (51D5EL) 759 [Hour + ] F/zl& [Min - 2] F—%$#9 &,
Y—7—RIyIR (5FE) - 1/2% (#9125g) ONKRREINET,

°
L]
o EDCADHREIVIR--14£ (#2209)
o hEZ—TD3 (FEHL)--/h\&U 3/4
L]
L]

Long-grain Multigrain Brown Cake

7K---100mL
e ] Eco PlainfQuick Rapid<1Cup )
B KEC T LESREU 1 o [N
AARY =Y =R KRS0 1/2 Wi KSUC 1/2 it Mixed

o FEMR-RIU 1 - Porridge

o K-k 2 glowCook~ \

o ZFEM--RSU 1/2 Long-grain Muligrain Brown Cake P

o IS 1k

TZABDNDODICSIFAIEMNTTEHELNTLELS,

u 1’ED7’J\T..

1. Y—T7—RIYVIREIRADKEKTHENEET,

2. ABNRICEDEHAKE., FEI—TDR. KeANLRE
Gt 1.EERZESULANSINAS, BRIVIRZMA
TRIMEREE, TSlow Cook-Soup) AZ2—THIN—%
152 cEDE [Start - BiR] F—%#H9,

S
Long-grain Muttigrain Brown Cake

3. HEMEKTENDHDE, TEHN 2. ICMATEES @ HEZ D
b CamEnas. A DB ERETOHI N E

4. BRICTAFEEIFSUTED DI, 3.2HhF%,
7 [Cancel - BUH] ¥—%#7,
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R HIES - ASGROEELVRDHICDOWVWT

- n IV FVRBIFERER T, BEUDECE>TENHDEITH, SERICEEB>TEATEELT, BFNPICHL., i
%/rj\? %ggb(ijég)éﬁz L= VANONAQ ANy etk ?SEMJ:D“‘@E&%}ELCZ‘*E%%S fZE0, .
EREA (W) 705 RBERDTYERINTIE. SERICEERIVEFEL,. IhNd2ENnHBNFET, (PI3IESMR)

Eco 0.09~0.54 (0.56~3Hv7)
Plain 0.09~0.54 (0.5~3Av)
Quick 0.09~0.54 (0.5~3Av)
Rapid £ 1 Cup 0.09~0.18 (0.5~ 1AvY)
g; Sushi 0.09~0.54 (056~3hv7)
= Mixed 0.09~ 0.36 (0.656~24v)
= |Sweet 0.09~ 0.36 (0.56~2Hv)
T |Porridge |Hard 0.09~ 0.135 (0.5~0.75A7v7)
Soft 0.09 (0.5A7v7)
Long-grain 0.09~0.54 (0.5~3Av)
Multigrain 0.09~ 0.45 (0.5~254v7)
Brown 0.09~ 0.36 (0.5~24v7)
SZE (cm)* | 1E 23.2
B T 32.2
= = 18.1
AHEE (kg)* 3.3
J—RORS (m)* 1.4
*BHRIZDOEETT,
Note \

o FFEHIE. BR - EUWDelcL>T1 AR 30MWHS 120 DENELZHZEDHD T,
o 7]‘77=ff{915og't“3_o

DFOLEMICDOWNT

UFILBHZRBLTWEI DT, EATST2RWTORERLP TR 2R URITE T,

« UFULEMIZ. EAT ST ZRWRETA~EFEDHFEMHHDET,

c UFULBHNMINGE, ZATS7ZEZLIATETO 001 ARELET, BEDORERIFTEXID . RER
AP FHIEL), REEBREOTRIE. ZATI7ZREBATLEVNET,

Note \

o UFULEMIF, BRERCEETRRBATEX A,
o HILWUFULBEMEDRMFE, BBV EITOIRFGEEX TEEZ KELLLEW (BE).

EENHHEE - REATSIDREITNIEE

F—IEELH > THBPEESNDEEERERICIISEET, RERTII/DR-TIITNBERIR. I<IC

ZUIAATLEE W,

B EEBILAT5 |BORBENGL

F R AR TOERY AN —DHEBLE T, e ‘ ]
(EELCWBEENES. by NEIEAETVBEAR. TIRERUHET,)

TR B (B R TRER (BINR) Z5T 57,

mam BREEIET. RERENETIEBANBDET,
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