JBA-T10W
JBA-T18W
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JBA-A18W

JBA-T10G
JBA-T18G
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JBA-T10S
JBA-T18S
JBA-A10S
JBA-A18S

JBA-T10A
JBA-T18A

JBA-T10U
JBA-T18U
JBA-A10U
JBA-A18U

|For household use|

Electric Rice Cooker

Thank you for purchasing TIGER rice cooker/warmer.
Please read and observe these instructions carefully before use.
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IMPORTANT SAFEGUARDS

When using electrical appliances, 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 plugs in water or other liquid.

. Close supervision is necessary when any 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 any 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 rice cooker on or near a hot gas or electric burner, or in a heated oven.

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

liquids.

12. Always attach plug to the rice cooker 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 rice cooker for other than intended use.

A WN -
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SAVE THESE INSTRUCTIONS

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

A short power supply cord is provided to reduce the risk of becoming entangled in or tripping
over a longer cord. Longer detachable power supply cords or extension cords are available
and may be used if care is exercised in their use. If longer detachable power supply cords or
extension cords are to be used: (1) the marked electrical rating of the extension cord should
be at least as great as the electrical rating of the appliance; (2) if the appliance is of the
grounded type, the extension cord should be a grounding-type 3-wire cord; and (3) the cord
should be arranged so that it will not drape over the countertop or tabletop where it can be
pulled down by children or tripped over accidentally.

The following instructions are applicable to 120V only:

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk
of electrical shock, this plug is intended to fit into a polarized outlet in only one way. If the
plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to defeat this safety feature.

The appliance is not intended for use by young children or disabled persons without
supervision. Ensure that young children do not play with the rice cooker.
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GARANTIES DE SECURITE IMPORTANTES

Lors de [l'utilisation d’appareils électriques, vous devez suivre les précautions de sécurité de
base a tout moment y compris les points suivants :

1. Lire toutes les instructions.

2. Ne pas toucher les surfaces chaudes. Utiliser des poignées ou des boutons.

3. Pour se protéger de toute électrocution, ne pas tremper le cordon ou les prises dans I'eau
ou tout autre liquide.

4. L'utilisation de I'appareil par des enfants ou a proximité d’eux doit étre sous stricte
supervision.

5. Débrancher I'appareil de la prise murale lorsqu'’il n’est pas utilisé ou avant de le nettoyer.
Le laisser refroidir avant d’ajouter ou d’enlever des piéces.

6. Ne pas utiliser d'appareil avec un cordon ou une prise endommageés ou aprés un mauvais
fonctionnement ou s’il a été endommagé de quelque maniére que ce soit. Porter I'appareil
au service aprés-vente autorisé le plus proche pour vérification, réparation ou réglage.

7. L'utilisation d’accessoires supplémentaires non recommandés par le fabricant de
I'appareil risque de provoquer des blessures.

8. Ne pas utiliser I'appareil a I'extérieur.

9. Ne pas laisser le cordon pendre sur le bord d’'une table ou d’'un comptoir ou toucher des
surfaces chaudes.

10. Ne pas placer le cuiseur a riz sur ou a proximité d’'une cuisiniére a gaz ou électrique ou
dans un four chaud.

11. Faire trés attention en déplagant un appareil contenant de I'huile ou tout autre liquide chauds.

12. Toujours brancher en premier la prise au cuiseur a riz, puis la fiche du cordon a la prise murale.
Pour débrancher, mettre tous les boutons sur “off”, puis retirer la fiche de la prise murale.

13. Ne pas utiliser le cuiseur a riz pour tout autre fonction que celle a laquelle elle est destinée.

SAUVEGARDER CES INSTRUCTIONS

Toute réparation doit étre effectuée par un réparateur autorisé.
Ce cuiseur a riz est destinée a l'utilisation ménageére.

Le cordon d’alimentation court fourni est destiné a réduire tout risque de se prendre les pieds
et de chute avec un cordon plus long. Un cordon plus long détachable ou une rallonge sont
disponibles et peuvent étre utilisés avec une grande précaution. Dans le cas d'utilisation
de ce genre de cordon : (1) La puissance nominale électrique marquée sur le cordon d’
extension doit étre au moins égale a celle de 'appareil; (2) si I'appareil est avec mise a la
terre, la rallonge doit étre munie d’une prise de terre a 3 fils; et (3) le cordon doit étre rangé
pour ne pas pendre au dessus de la table et pouvoir étre tiré par des enfants ou accroché
accidentellement.

Les instructions suivantes sont applicables a 120V seulement :

Cet appareil possede une fiche polarisée (avec une broche plus large qu’'une autre). Pour
réduire tout risque d’électrocution, cette fiche se branche dans une prise polarisée d'une seule
maniére. Si la fiche ne rentre pas entiérement dans la prise, la tourner. Si elle ne branche
toujours pas, contacter un électricien qualifié. Ne pas forcer cette fonction de sécurité.

Cet appareil n’est pas destiné a étre utilisé par des enfants ou des personnes handicapées
sans supervision.

Faire attention que les enfants ne jouent pas avec le cuiseur a riz.

S
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@ Plug in the rice cooker and press the [Cancel] key before using or setting the time.
@ Cooking time varies depending on the type of rice grains. Please check the cooking time table on page 32.

(It takes a minimum of 30 minutes to cook 1 cup of white rice under the Quick Menu Setting.)

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE.
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SAFETY INSTRUCTIONS

Be sure to read and observe the following precautions before using this product.

WARNING!

This section indicates the risk of death or serious injury if the instructions are ignored or the product is
used improperly.

Use the product at local Voltage only.
Using the product in any other voltage may result in fire or electric shock.

Use an AC outlet of 7A or higher rating exclusively for the product with 220V or higher, and 15A or higher with 120V.
Connecting other instruments with the same AC outlet may cause the branch socket to overheat, resulting in fire.

Do not damage the power cord. Do not use a damaged power cord.
Do not modify, bend, pull, twist or bundle the cord. Do not expose it to heat. Do not place something heavy on it. Do not clip it onto
something. Noncompliance to these instructions may result in fire or electric shock.

Clean the plug if it is dirty.

A dirty plug may result in a fire.

Connect the plug so that the prongs are fully inserted into the receptacle.
Noncompliance to these instructions may result in electric shock, short-circuiting, smoke or fire.

Do not use the cooker if there is any damage to the power cord or the wall outlet, or if the plug cannot

be fully inserted into the outlet.
Noncompliance with this instruction may result in electrical shock, short-circuiting, or fire.

Do not connect or disconnect the plug with wet hands.
Handling the AC power cord with wet hands may result in electric shock or injury.

Never open the lid while the rice is cooking. *
Opening the lid may result in burns.

Do not place your face and hands near the steam vent.
Touching the vent may result in burns. Keep out of reach of children and infants.

Do not allow children alone to use the rice cooker. Keep it out of reach of infants.
Noncompliance to this instruction may result in burns, electric shock or injury.

Do not immerse the rice cooker in water or splash it with water.
Immersing or splashing may result in short-circuiting or electric shock.

Do not modify, disassemble or repair the rice cooker, it should only be performed by qualified service representatives.
Noncompliance to this instruction may result in fire electric shock or injury.

Do not insert wire or pin into an opening space.
Inserting such objects may result in electric shock or injury due to malfunctioning.

Stop using the rice cooker immediately in the event of trouble.

Continued use in anything but proper working order may result in fire, electrical shock or injury.

(Examples of trouble)

« If the AC cord or plug becomes hot during use * |If smoke exudes from the rice cooker or a burning odor is detected
* If the rice cooker is cracked, loose or rattling ¢ The inner pan is deformed

» Other troubles

Immediately unplug the AC cord from its outlet and contact the place of purchase for inspection and servicing.

Do not use the rice cooker in any ways not specifically covered in this instruction manual.
Improper use may cause steam or contained matter to spray resulting in burns or injury.

(Examples of cooking that should not be done with this rice cooker)

* Heating ingredients or seasoning inside of plastic bags, etc.

* Using cooking sheets or other utensil to cover food in the rice cooker.

This appliance is not intended for use by persons (including children) with physical difficulties
or lack of experience and knowledge — unless they have been given supervision or instruction
concerning to the use of the appliance by a person responsible for his/her safety.

CAUTION!

This section indicates the risk of slight injury or physical damage if the instructions are ignored or the
product is used improperly.

Do not use the rice cooker in unstable places or on surfaces that are easily affected by heat such as carpet.
Doing so may result in a fire.

Do not use the rice cooker near walls or furniture.
Steam or heat will cause damage, discoloration and/or deformation. Use the rice cooker at least 15 inches (30 cm) or more from the walls or furniture.

¢ “Rice cooker is in cooking operation” includes rice cooking, slow cooking and steaming. 4




Use the power cord specially designed for this cooker only.Do not use it with other appliances.

(Detachable power cord is available only in 220-240 voltage)
Noncompliance with these instructions may result in product failure or fire.

Do not use the rice cooker near a heat source or where it may be splashed with water.
Heat or water may cause short -circuiting, leakage, deformation of the rice cooker, fire, or malfunction.

Use the inner pan exclusively made for this rice cooker.
Using any other inner pans may result in overheating or malfunctioning.

Do not touch hot parts while or immediately after cooking rice.
Touching hot parts may cause burns. Especially never touch the steam vent. Keep out of reach of children and infants.

Unplug the AC cord when the rice cooker is not in use.
Leaving the AC cord plugged in may degrade insulation, resulting in injury, burns, electric shock, leakage, or fire.

Always hold by the plug when disconnecting the AC cable from the AC outlet.

Noncompliance to this instruction may result in electric shock, short-circuiting, or fire.

When cleaning, unplug the AC power cord from the AC outlet first, and then unplug the appliance
plug from the rice cooker insert slot.

After cleaning, make sure the appliance plug, insert slot for plug, and the plug to the AC outlet are
not wet before using. Be sure to power cord is plugged in. (Detachable power cord is available only in
220-240 voltage)

Do not move the rice cooker while it is switched on.
Caution:It may cause electric shock or fire.

Clean the rice cooker only after it has cooled down.
Touching a hot part may result in burn.

Do not touch the hook button when carrying the rice cooker.
Otherwise, the lid may open and cause injury or burns.

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

« staff kitchen areas in shops, offices and other working environments; * farm houses;
* by clients in hotels, motels and other residential type environments; * bed and breakfast type environments.

HANDLE WITH CARE.

Do not drop or apply strong shock to the rice cooker.
It may cause damage or result in malfunctioning.

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

Do not connect several electrical appliances to a single AC outlet.
It may result in fire.

Do not move the rice cooker while cooking rice. *
It may cause scalds or leakage of hot water.

Do not wash the entire rice cooker or pour water into the cooker or its bottom.
It may result in short-circuiting or electric shock.

Remove scorched rice and grains of rice.
If rice is scorched or grains of rice are loft on the pan, steam may leak or hot water may boil over, resulting in malfunctioning or failure to
cook rice properly.

Do not cover the rice cooker with a towel while cooking rice. *
It may cause the rice cooker’s body or lid to be deformed or discolored.

To avoid damages to the non-stick coating (fluorocarbon resin) of the inner pan:
¢ Do not put the inner pan over a gas fire or an electric range oven.

¢ Do not heat the inner pan in a microwave oven.

e Do not use vinegar.

¢ Do not use hard utensils, such as metal spoons or whisks.

¢ Do not clean the inner pan with abrasive powder, steel metal, nylon brushes, or pads.
¢ Do not use the inner pan to wash or soak tableware and utensils, such as bowls and knives.
¢ Always soak the inner pan with water before washing

¢ Only use the supplied spatula or wooden spatula.

¢ Do not use dishwasher/dryer.

If the inner pan is deformed or corroded, contact the store where the rice cooker was purchased.
(see page Back cover)

¢ The hole on the cooker is designed to maintain its functions and performance. In very rare cases,
dust or insects may enter the hole. If there is a problem with the appearance or function, contact the
store where the rice cooker was purchased.

5 ¢ “Rice cooker is in cooking operation” includes rice cooking, slow cooking and steaming.




PARTS DESCRIPTION AND
FUNCTIONS

H JBA-A model

Steam Cap Heat

i Lid
Steam Vent releasing

Upper Casing

Carrying Handle

Use this handle to carry
the rice cooker.

Inner Pan
Rice can be rinsed
in the inner pan.

Hook Button
Push this button to open the lid.

Heater Plate

Center Sensor Spatula Holder

H JBA-T model

Lid

Steam Cap
Steam Vent

Inner Pan
Rice can be rinsed
in the inner pan.

Upper Casing

Carrying Handle

Use this handle to
carry the rice cooker.

Hook Button
Push this button to open the lid.

Heater Plate

v

Spatula Holder

J

()

Center Sensor

Power Plug
120V type Power cord 220V-240V type _ ‘ E
%ug Rice cooker plug
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1 Basic Parts Functions

To press a key

Use the fingertip to press the keys firmly and make sure a short beep or a
long beep is heard.

The [Cancel] key should be pressed slightly harder than any other keys in
order to prevent accidental cancellation.

1 Control Panel

Keep warm lamp Start lamp

Refer to the Display Unit

[Keep Warm] key

[Start] key

[Cancel] key

Brown rice
Multigrain rice
Slow Cook
Steam

Timer lamp

[Menu] key

[Timer] key

[Hour/Min] key

I Display Unit

Menu

Plain ric@: - «-serereererinnanans White rice on|y

QUICK -+ White rice only, cooks a little faster than “Plain rice” function

Porridge -« - meeeeeeeeeninnnes Use white rice only to make your porridge

Mixed rice -« reeeemmieennnn Cook with white rice, meat and vegetable

Sweet rice: e Sticky type of rice, also known as sticky rice (Thai), or glutinous rice (Chinese)
Brown rice «---eeeeveeeniinenns Cooks whole grain type of rice

Multigrain rice:-«««------reeee Cook with white rice and Multi grain

SIOW COOK e errrrmrmrmrarnnnnns Slow Cooking on|y

Steam -rororerererrrrrrarra Steam Cooking on|y

I Accessories

Measuring cup Ladle Spatula Steam basket

Power Plug
Detachable power cord is not available
for some model

S |



HOW TO COOK RICE

STEP 1. Measure uncooked rice

Use only the measuring cup supplied with the rice cooker.
The rice measure cup is equivalentto 6 oz /0.18 L.
* For every cup of uncooked rice, it yields 2 cups of cooked rice on average.

NOTE: Follow the specified volume of rice (see the
specifications on page 32) or the rice may not cook
properly. In particular, failure to observe the maximum
volume may cause the rice to boil over or to cook
improperly. (A cup equals approximately 6 oz/0.18 L.)
See the specification on Page 12~14 when you cook
“Mixed rice”.

STEP 2. Wash rice by hand

@®Rice may be washed in the inner pan or in a separate bowl.

@®Wash rice in a short time until water becomes clear. Drain off water
quickly. (Certain brand of rice does not recommend over-rinsing in
order to retain its nutrients.)

@®Do not use hot water over 95°F / 35°C to wash rice.

STEP 3. Adjust water level

@®Place the inner pan on an even surface.

@®Adjust the water level accordingly to the scale marked on the inside

Plain rice

of the inner pan. BORS  poridas
®Do not use hot water over 95°F / 35°C to cook. 5— e

1}0.5
0.5

NOTE: Cooking white rice with meat and vegetable, use water level
mark [Plain rice].

Tip: Broth may be used to substitute with water.

dlenw (see the scales inside the inner pan)

Plain rice / Quick / Use the scale for "Plain rice" and adjust according
Multigrain rice / Mixed rice | to personal preference.

Use the scale for “Porridge-soft” or “Porridge-hard”
for soft and hard porridge.

Porridge Adjust to the middle of the two scales for mid-type
porridge.
B . Use the scale for “Brown rice” and adjust accord-
rown rice )
ing to personal preference.
Sweet rice Use the scale for “Sweet rice” and adjust accord-
(Glutinous rice) ing to personal preference.
Sweet rice Adjust to the middle of “Plain rice” and “Sweet

(Glutinous rice and Plain rice) | rice” (Use more water for “Sweet rice”).

* Do not adjust water amount more or less than 2 oz from original
water level marks.

e.g.: 3 cup of uncooked rice, add water
Guideline for water to water level [Plain rice] 3.
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STEP 4. Set the inner pan into the rice cooker

@®Wipe off any water drops, or rice grains from the outer
surface and brim of the inner pan.

Reminder: @ Check if steam vent cap is in place (see page 28).
@ Check if the inner lid is set. (JBA-T model)

NOTE: Remove any rice grain on heater plate, center sensor,
hook button and upper casing.
Adhering material can prevent the casing from closing
and cause it to open while the rice is cooking. *

STEP 5. Plug the AC power cord into the AC outlet

If the Keep warm lamp is on, press the [Cancel] key to reset the function.

120V type
I, %
220V-240V type
o (2]
ck - 4 ‘%@\,

9 ¢ “Rice cooker is in cooking operation” includes rice cooking, slow cooking and steaming.
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STEP 6. Menu selections

@There are 7 menus available and it shown on the display
unit.

Blinks
®Every pregs on the [Menu] key ‘?hanges the menu Plainrice Quick Porridge Mixed rice:Sweet rice
selection in the clock-wise rotation.
Brown rice
Multigrain rice
. . Slow Cook
For menu selection details, please refer: Steam
Plainrice ........cccevvvenennne page 11 Quickrice........ page 11
Porridge ......ccccoeevviineeen. page 12 Mixed rice........ page 12
Sweetrice.....cccovveeeennnnn. page 13 Brownrice....... page 13
Multigrain rice ................. page 14 .y
Plain rice » Quick » Porridge -»mee‘% HES
NOTE: See page 16 for [TIMER] setting. Brownrice
Muﬁgrain rice
(- _li_ S|0\AZ Cook
- .—'—' Steam
J
STEP 7. Press [Start] key
The A triangle indicator in the display unit stops blinking when Beep twice for

plain rice menu.

Beep once for Beep-beep
other menu.
oStart

cooking process begins.

Plainrice Quick Porridge Mixed rice-Sweet rice

Brown rice
Multigrain rice
Slow Cook
Steam

STEP 8. Stir & loosen the rice immediately after cooking is completed

®Wipe off any excessive dew flowing down to the upper casing Caution! Inner pan is extremely hot,
when opening the lid. be sure to use kitchen gloves.

@The rice cooker will automatically switch to “Keep warm” mode,
except for Porridge selection (see page 12).

@®When cooking is completed, be sure to stir and loosen the rice
immediately.

After using the rice cooker/warmer: Inner Pan

@®Press the [Cancel] key.
@®Unplug the power cord.

Dew is collected
in this area.

NOTE: Rice cooker will automatically reset the function after
30 minutes of power outage. Rice cooker will resume
the last function within 30 minutes of power outage.

Please refer to page 27 for Cleaning and Maintenance.
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I Plain Rice Menu
Polished rice

GRAIN TYPE: Short and medium grain white rice, such as Japanese rice and Korean rice
Long grain white rice, such as: jasmine, basmati, Thai jasmine.

KEEP WARM:  Yes, up to 12 hours only

WATER SCALE: Use the Plain rice water scale inside of inner pan.
Note: Result in cooked rice is hard, adjust water amount for your preference.

TIME/CAPACITY:
Cooking Capacity (Uncooked Rice)
Rice Cooker Capacity Cooking Time
Minimum Maximum
5.5 cup 1 cup 5.5 cups 45-65 minutes
10 cup 2 cups 10 cups 45-65 minutes

Note: The above indicates the time from pressing the [Start] key to the end of steaming after cooking.
* For every cup of uncookeed rice, it yields 2 cups of cooked rice on average.

For this menu:
Follow STEP 1-5 = Select “Plain rice” menu in STEP 6 = Go to STEP 7

I Quick Rice Menu

This menu is the same as Plain rice menu; however, it cooks 10-15 minutes quicker.
The consistency might be a little harder/dryer than the Plain rice menu.

GRAIN TYPE: Short and medium grain white rice, such as Japanese rice and Korean rice
Long grain white rice, such as: jasmine, basmati, Thai jasmine

KEEP WARM:  Yes, up to 12 hours only

WATER SCALE: Use the Plain rice water scale on the inside of inner pan.
Note: Result in cooked rice is hard, adjust water amount for your preference.

TIME/CAPACITY:
Cooking Capacity (Uncooked Rice)
Rice Cooker Capacity Cooking Time
Minimum Maximum
5.5 cup 1 cup 5.5 cups 28-43 minutes
10 cup 2 cups 10 cups 29-49 minutes

Note: The above indicates the time from pressing the [Start] key to the end of steaming after cooking.
* For every cup of uncooked rice, it yields 2 cups of cooked rice on average.

For this menu:
Follow STEP 1-5 = Select “Quick rice” menu in STEP 6 = Go to STEP 7

11
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I Porridge Menu

Option: Adding vegetables and meat to your rice

Total ingredient amount should be less than 2.5 oz for each cup of rice. (e.g.: if you are cooking 3 cups of rice,
7.5 oz is the maximum ingredient amount you can add to your rice.) Stir the water, seasoning and rice well. And
then place the ingredient on top of the rice. Ingredient must be chopped finely.

Serve immediately ([Keep warm] lamp blinks).

GRAIN TYPE:  White polished rice
Short and medium grain white rice: such as Japanese rice and Korean rice
Long grain white rice: jasmine, basmati, Thai jasmine.

KEEP WARM: No
WATER SCALE: Use Porridge water scale inside of the inner pan.

TIME/CAPACITY:

Cooking Capacity (Uncooked Rice)

Rice Cooker Capacity Consistency Cooking Time
Minimum Maximum
Soft 0.5 cups
5.5 cup 60-70 minutes
Hard 0.5 cups 1.5 cups
Soft 0.5 cups 1.5 cups
10 cup 65-75 minutes
Hard 0.5 cups 2.5 cups
Note: The above indicates the time from pressing the [Start] key to the end of steaming after cooking.

For this menu:
Follow STEP 1-5 = Select “Porridge rice” menu in STEP 6 = Go to STEP 7

I Mixed Rice Menu

This means cooking white rice with chopped vegetables and/or meat, similar to fried rice.
This does not mean mixing different type of rice grain such as brown rice with white rice.

Option: Adding vegetables and meat to your rice

Total ingredient amount should be less than 2.5 oz for each cup of rice. (e.g.: if you are cooking 3 cups of rice, 7.5 oz
is the maximum ingredient amount you can add to your rice.) Stir the water, seasoning and rice well. And then place
the ingredient on top of the rice. Ingredient must be chopped finely.

GRAIN TYPE:  White polished rice
Short and medium grain white rice: such as Japanese rice and Korean rice
Long grain white rice: jasmine, basmati, Thai jasmine

KEEP WARM:  No

WATER SCALE: Plain rice water scale inside of inner pan.

TIME/CAPACITY:

Cooking Capacity (Uncooked Rice)

Rice Cooker Capacity Cooking Time
Minimum Maximum

5.5 cup 1 cup 3 cups 41-56 minutes

10 cup 2 cups 6 cups 40-60 minutes

Note: The above indicates the time from pressing the [Start] key to the end of steaming after cooking.
* For every cup of uncooked rice, it yields 2 cups of cooked rice on average.

For this menu:
Follow STEP 1-5 = Select “Mixed rice” menu in STEP 6 = Go to STEP 7
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I Sweet Rice Menu
Sweet rice

Option: Adding vegetables and meat to your rice

Total ingredient amount should be less than 2.5 oz for each cup of rice. (e.g.: if you are cooking 3 cups of rice,
7.5 oz is the maximum ingredient amount you can add to your rice.) Stir the water, seasoning and rice well. And
then place the ingredient on top of the rice. Ingredient must be chopped finely.

GRAIN TYPE: Sweet rice also known as Thai sticky rice, Chinese glutinous rice
(The sweet rice’s caloric content is greater than regular white rice.)

KEEP WARM:  No

WATER SCALE: Use sweet rice water scale inside of the inner pan.

TIME/CAPACITY:
Cooking Capacity (Uncooked Rice)
Rice Cooker Capacity Cooking Time
Minimum Maximum
5.5 cup 1 cup 3 cups 41-56 minutes
10 cup 2 cups 6 cups 40-60 minutes

Note: The above indicates the time from pressing the [Start] key to the end of steaming after cooking.
* For every cup of uncooked rice, it yields 2 cups of cooked rice on average.

For this menu:
Follow STEP 1-5 = Select “Sweet rice” menu in STEP 6 = Go to STEP 7

I Brown Rice Menu

Unpolished brown rice

Select “Brown Rice” menu cooking option if the mixture has a majority of brown rice.
Select “Plain Rice” menu cooking option if white rice and brown rice is equal amount or less.
Soak at least 1-2 hours before start cooking.

GRAIN TYPE: Short and medium grain brown rice: genmai, California brown rice
Long grain brown rice: Brown jasmine, brown basmati, red rice, black rice
Mixed whole grain of rice

KEEP WARM:  No

WATER SCALE: Brown water scale inside of inner pan

TIME/CAPACITY:
Cooking Capacity (Uncooked Rice)
Rice Cooker Capacity Cooking Time
Minimum Maximum
5.5 cup 1cup 3.5 cups 65-80 minutes
10 cup 2 cups 6 cups 70-90 minutes

Note: The above indicates the time from pressing the [Start] key to the end of steaming after cooking.
* For every cup of uncooked rice, it yields 2 cups of cooked rice on average.

For this menu:
Follow STEP 1-5 = Select “Plain rice” menu in STEP 6 = Go to STEP 7

13
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I Multigrain Rice Menu
White rice with Multi grain

@ Rinse the small grains separately and instead of mixing, sprinkle the rinsed grains on the top of white rice
before proceeding to cook.

@ Do not attempt to cook the rice-grain mixture if the mixture is more than 20% grain. The grain may not cook
properly in mixtures above 20%.

KEEP WARM: No

WATER SCALE: Use the Plain rice water scale inside of inner pan.

TIME/CAPACITY:

Cooking Capacity (Uncooked Rice)

Rice Cooker Capacity Cooking Time
Minimum Maximum

5.5 cup 1 cup 5.5 cups 46-66 minutes

10 cup 2 cups 10 cups 45-70 minutes

Note: The above indicates the time from pressing the [Start] key to the end of steaming after cooking.
* For every cup of uncooked rice, it yields 2 cups of cooked rice on average.

For this menu:
Follow STEP 1-5 = Select “Multigrain rice” menu in STEP 6 & Go to STEP 7

14
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I Clock Setting
Clock is displayed in military/24hr system. (e.g.: 20:00 = 8PM)

NOTE: Current time cannot be set during cooking, keeping warm, reheating, or with TIMER on. *

STEP 1. Plug the AC power cord into the AC outlet

STEP 2. Press the [Hour] or [Min] key once to bring up Plainrice Quick Porridge Mixed rice-Sweet rice
the “Clock setting” mode, a clock image will be — @
displayed Multigrain rice

Slow Cook

Steam Min

Clock mark Beep

STEP 3. Press the [Hour] key to change the hour and
press the [Min] key to change the minutes by
holding the keys down shortly

Plainrice Quick Porridge Mixed rice-Sweet rice

Brown rice
Multigrain rice
Slow Cook
Steam

To complete the time setting, press [Menu].

Brown rice
Multigrain rice
Slow Cook
Steam

(Beer) Gen)

@) disappears
* To cancel or change, press [Cancel].

NOTE: The rice cooker has a built-in lithium battery that resume the current time and last pre-set timer hours
after the AC power cord is unplugged.

The lithium battery has a four to five-year life expectancy. It does not affected cooking function. When the
lithium battery runs out, “0:00” appear on the Display unit when the power cord is plugged in.

Do not attempt to replace lithium battery. Due to the product liability it must be replaced by Tiger's authorized
technician. Please contact the store where the rice cooker was purchased (see page Back cover).

15 ¢ “Rice cooker is in cooking operation” includes rice cooking, slow cooking and steaming.
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I Timer Setting

The “Timer” function preset the actual time when cooking is completed.

STEP 1. The current time must be set before setting the timer (see page 15).

STEP 2. Press the [Timer] key. If the Keep warm lamp is on, press the [Cancel] key first.

Every press on the [Timer] key alternates blinking

between “TIMER 1” and “TIMER 2”. Select either choice.
NOTE: The rice cooker stores the preset time even after Blinks
the AC power cord is unplugged.

~ - .
—TIMER1— | Brownrice

r .5 41 @ |Mutigrainrice
ril Slow Cook @

STEP 3. Press the [Hour] key to change the hour and press the [Min] key to change the
minutes by holding the keys down shortly.

NOTE: @The [Min] key only changes in 10-minute intervals.
@ Do not preset timer more than 12 hours to avoid
spoiling the rice.

* Last timer setting will appear on display. (If you are using
same timer, do not need to set it again)

~ - .
—TIMER1— |Brown rice

C o
0. @4 |Vutganrie
'.' J ’, ’ Slow Cook

'—’.'—"—’ Steam

STEP 4. Press the [Menu] key and select an intended menu.

Every press of the [Menu] key moves the A triangle
indicator in the display unit in a clock-wise order.

16
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STEP 5. Press the [Start] key.

The A triangle indicator on Menu display unit will stop Blain i Grains other
blinking and the Timer lamp is on. ainrice  than Plain rice
If the Timer lamp is not on, then press the [Cancel] key

and start from STEP 1.

If you make a mistake or change during timer setting, Plain ricy Quﬂ ridge Mixed rice-Sweet rice

press [Cancel] key and then continue the direction STEP 2 TIMERT | Brown e

Multigrain rice

(11

(2L

The TIMER has to be set in a reasonable time manner to allow an adequate amount of time to cook properly.
Please refer to the table below for Preset Time Range:

Preset time range within

Plain rice,
Porridge 70 minutes-12 hours
Multigrain rice

Brown rice 95 minutes-12 hours

The “Timer” function does not apply to the following cases:

® “Quick”, “Mixed ricesSweet rice”, “Slow cook” and “Steam”

® When “0:00” is blinking on the Display unit

@ Press the [Timer] key. If the Keep warm lamp is lit, press the [Cancel] key first. The cooking timer cannot be
used when the Keep warm lamp is lit.

_____________

@ If the rice cooker is not operated within about 30 seconds of pressing the [Timer] key, a beeping sound is
emitted to notify the user.

@ If the [Timer] or [Start] key is pressed when the rice cooker is at a setting where the timer cannot be used
for cooking, a beeping sound is emitted to notify the user.

17




KEEP WARM

When cooking is completed, the rice cooker automatically begins to keep cooked rice warm.

NOTE: KEEP WARM FUNCTION IS UP TO 12 HOURS ONLY.

HEHow to stop keeping warm
Press the [Cancel] key to stop keeping warm.
The keep warm lamp turns off.

HEHow to restart keeping warm
Press the [Keep Warm] key to restart keeping warm.
The keep warm lamp turns on.

During keeping warm, the Keep warm lamp will remain lit.

How to keep Small Quantity of Rice Warm.

Gather the rice to the center of the inner pan when keeping small quantity of
rice warm.

Serve as soon as possible.

Keep warm elapsed time

Under “Keep warm” mode, simply press the [Hour] key to display the elapsed time. The elapsed time is displayed
hourly up to 24 hours. However, if the elapsed time of keeping warm exceeds 12 hours, the time displayed will
begin to blink indicating that it is not recommended.

NOTE:
@ To avoid: bad odor, drying, discoloration, spoiling of rice or corrosion of the inner pan:
* Do not keep warm more than 12 hours. Rice will turn yellow, dry up, and may generate odor.
Odor is usually a sign of bacteria proliferating in the pan.
* Do not reheat cold rice.
* Do not add cold rice.
* Do not leave the spatula inside when in “Keep warm” mode.
* Do not keep rice warm with the AC power cord unplugged.
* Do not keep less than the minimum quantity of rice warm marked on the scale of each menu.
¢ Do not keep food other than polished rice warm.
@ Always makes sure to remove adhering rice. (Top of inner pan, gaskets) It may cause dryness, discoloration,
odors, and sticking.
@ "Porridge" can not be kept warm. Consistency becomes pasty if you kept it warm. Press [Cancel] key and
then remove the inner pan from the main body after cooking is completed. Serve immediately.
@®If the environment is harsh (cold climate or high ambient temperature), eat the rice as soon as possible.

18

S




REHEATING

This function only heats up the rice, that is already being kept-warm, to a higher temperature as when it has
just completed cooking.

REHEATING EXCEPTIONS:

@ Rice would dry out if reheated under any of the following conditions:
Rice has just been cooked and is still hot
The cooked rice quantity is less than the minimum quantity of uncooked rice (refer to respective
TIME/CAPACITY chart on pages 11-14).
Rice is reheated three or more times repeatedly.

®When the rice is not warm enough (below about 55°C (131°F)), it cannot be reheated. In such a case, the rice
cooker generates a beep-beep-beep alarm to indicate that the rice cannot be reheated.

STEP 1. Stir and loosen the kept warm rice

otherwise it will not heat up.

@ To ensure heat is distributed evenly and
sufficiently, avoid filling the rice up to more
than half of the inner pan.

NOTE: @ Make sure that the “Keep warm” lamp is on; ﬂ

Plainrice Quick Porridge Mixed rice-Sweet rice

Brown rice
Multigrain rice
Slow Cook
Steam

STEP 2. Sprinkle one or two large spoons of water evenly on the rice

Sprinkling water prevents the rice from getting dried and
turning into a yellowish color.

NOTE: When reheating a small quantity of rice (about 1 cup),
gather it to the center of the inner pan to prevent from
drying up and serve it as soon as possible.
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STEP 3. Press the [Start] key

Plainrice Quick Porridge Mived rice-Sweetrice

Brown rice
Multigrain rice
Slow Cook
Steam

"READY IN" is
The remaining reheat time is displayed. displayed.

Plain rice| Quick Porridge Mised rice-Sweet rice

READY IN Brown rice
Multigrain rice
Slow Cook
Steam

Beep-heep-beep
®)
Plainrice Quick Porridge Mived rice-Sweetrice

Brown rice
Multigrain rice
Slow Cook

. S
* To cancel reheating, press the [Cancel] key. bl

STEP 4. Stir and loosen reheated rice evenly

* Caution! Inner pan is extremely
hot, be sure to use kitchen
gloves.
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SLOW COOKING
(“Slow Cook” MENU)

The food is first brought to a near boiling state, and then it is lowered to about 200°F/93°C and left to simmer.
The temperature is then lowered even further to about 190°F/88°C and simmering continues. By gradually
lowering the heat, flavors will seep into the foods well. The temperature will remain at a constant temperature
regardless if heating for an extended amount of time.

This process is ideal for slowly simmering large quantities of food that requires a longer time, such as stews.

Sample Menu
Beef Stew with Vegetables, Oden

For “Beef Stew with Vegetables” or “Oden” recipes, see (page 23) of the Menu Guide.

NOTE:
@ Foods other than those described in the Menu Guide may boil over, therefore use with caution.
@ Stir foods well to prevent seasonings from settling on the bottom of the inner pan.
@ To simmer foods in broth, do not add hot broth.
@ To thicken with starch, add it toward the last stage of the cooking process.
@ Kneaded foods such as fish sausage and fish cake, or any other processed fish product.
Will swell up when heated, therefore use with moderation.

I Basic cooking procedure

STEP 1. Prepare the ingredients

STEP 2. Add the desired food to the inner pan and close the lid.

NOTE: For slow cooking menu, use the “Plain Rice” NOTE/ Cooking tip

scale marked on the inside of the inner pan. “Plain rice” level marks

Avoid using more than the maximum allowed 5.5 cup type 10 cup type
amount (see the table below) to prevent Max. Min Max. Min
improper boiling or overflowing issue. amount 5.5 cups | amount 2 cups | amount 8 cups | amount 3 cups
Also, using less than the minimum required or less or more or less or more

amount can cause foods to boil over.

STEP 3. Plug the AC power cord into the AC outlet

STEP 4. Press the [Menu] key to select “Slow Cook” menu

Every press on the [Menu] key creates a beeping sound
and the B arrow indicates on “Slow Cook” blinks.

Plainrice Quick Porridge Mixed rite:Sweet rice

Brown rice
Multigrain rice
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STEP 5. Set the cooking time

Set the cooking time using the [Hour] and [Min] keys.

Cooking time can be set in 5-minute intervals from 5 to

180 minutes.

* Each time the [Hour] key is pressed, the cooking time
increases by 5 minutes. Each time the [Min] key is
pressed, the cooking time decreases by 5 minutes.

STEP 6. Press the [Start] key once

The food starts cooking.

Every press on the [Start] key creates a beeping sound
and the [Start] light will turn on.

The remaining time appears on the LCD display.

NOTE:
Do not open the lid while in cooking process.

STEP 7. When cooking is completed

Plainrice Quick Porridge Mixed rice-Sweet rice

Brownrice
Multigrainrice

Slow Cook

Steam Min

eStart

"READY IN" is
displayed.

Plain rice| Quick Porridge Mixed rice:Sweet rice

Brown rice
Multigrain rice
v~ Slow Cook
Steam

READY IN

( (it
(L

The rice cooker will notify by beeping 8 times.
“Oh” will display on the LCD screen.
[Keep Warm] light is lit on and the [Start] light
is turned off.
* If the food is still not fully cooked and
the [Keep Warm] lamp is on, press the
[Hour] key to set for additional cooking
time and press the [Start] key.
(A maximum of 30 minutes extended
cooking time can be added.)

IMPORTANT NOTE

Oh is displayed.

If the food is still not fully cooked, do not press the [Cancel] key before extending additional cooking time.
Otherwise, this function will be disabled and extended cooking cannot be set. However, if the [Cancel] key is

pressed accidently, the food can be further cooked as follows:
(1) Remove the inner pan and set it on a wet kitchen towel.

2) Leave the rice cooker lid open for about 10 minutes to let the rice cooker and the inner pan cool down.

(
(8) Set the inner pan back into the rice cooker.
(4) Repeat STEP 4 on page 21.

STEP 8. To finish cooking procedure press the [Cancel] key,
disconnect the power plug and put the AC power cord away
To remove odor, see page 28

* If the [Cancel] key is not pressed at the end of cooking, warming continues
and the warming time is displayed every hour from 1 hour to 6 hours.
When keeping warm beyond 6 hours, the number “6” will start flashing on
the LCD screen.

* Some dish will start to diminish its flavor when remains kept warm for an
extended time.

22
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Slow Cook
Menu

Delicious meals made easy with
[REFT]

Easy-to-make authentic dishes
that bring out the flavor of

ingredients.

« Stir foods well to prevent seasonings from settling to
the bottom of the inner pan.

* To simmer foods in broth, cool the broth before
starting the cooking process.

To thicken with starch, add the starch at the very
end of the cooking process.

Kneaded foods such as fish sausage and fish paste
swell when heated, therefore be careful how much
is used.

Remove cooking odors after cooking. (See “How to
Deodorize” on page 28.)

If the food is not cooked, do not press the [Cancel]
key to further cook the food. The Keep warm lamp
goes out and the food cannot be cooked further. (If
pressed by accident, remove the inner pan and set
it on a wet kitchen towel, leave the rice cooker lid
open for about 10 minutes and cool the rice cooker
and the inner pan. Then, set the inner pan back in
the rice cooker and start cooking again.)

Under “Slow Cook”, the food is first brought to a near boil,
then it is lowered to about 200°F/93°C and left to simmer.
The temperature is then lowered even further to about 190
°F/88°C and simmering continues. By gradually lowering
the heat, flavors seep in well. Even after heating for a long
period of time, there is no worry about liquids boiling down.
This process is ideal for slowly simmering large quantities
of food for long periods of time such as stew or oden
(hotchpotch)!

With stewed foods, flavors seep in better if

the food is first heated and then kept warm
for a while.

. Oden (hotchpotch)

: #RS ,ﬁ{

mingredients (4 servings)

cececscccscscccns

: 5.5 cup type (3 servings) | 10 cup type (4 servings)
Japanese radish 5.30 0z/150 g 7.05 0z/200 g
Potato 3 small 4 small
Taro 3 4

Fried tofu 1% 2

Fish sausage 1 2

Fried bean curd mixed

with vegetables 3 small 4 small
Konnyaku 1/2 block 1/2 block
Boiled octopus 3 4
Boiled egg 3 4
Stock 3 cups 4 cups
Broth Mirin 2 V5 tablespoons 3 tablespoons
Soy sauce | 2 Y4 tablespoons 3 tablespoons

:  mHow to make

¢ @ Peel the Japanese radish deeply, cut into 1.00 inch/2.5 cm

: rounds, and boil in the water left over after rinsing the rice.

: Drain then soak in room temperature water. Parboil the
taros separately in the same way.

Peel the potatoes and soak in water.

@ Cut the legs off the boiled octopus. Rinse the fried tofu and
fried bean curd mixed with vegetables in hot water to remove
excess oil. Cut the konnyaku into triangles and blanch.

© Peel the boiled eggs. Cut the fish sausage diagonally into
equal halves.

: @ Add the ingredients and broth to the inner pan and heat for

120 minutes using the “Slow Cook” program.

sescsscccscscscscse

T cesssecreoen

Beef Stew with
. Vegetables

mingredients (4 to 5 servings)

* 1lb short rib beef cut in cubes

* 1 medium sweet onion cut in big
: dices
2 medium carrots cut in big dices

cecscscseses

. * 4 red potatoes cut in big dices

: * 6 tablespoons Chinese black bean
: garlic sauce

: « 1 tablespoon Worcestershire sauce
: « 3 fl.oz water

:  mHow to make

¢ Put short ribs, carrots, potatoes, and sweet onions at the last in
+  theinner pan, and add sauces and water, then select “Slow Cook”
menu and press [Start] key to stew it for 3 hours. At the time left
90 minutes, open the cooker (don't press [Cancel] key), and stir it.

escsee




STEAM COOKING
(“Steam” MENU)

STEP 1. Add water into the inner pan; place the desired food to be steamed into the
steam basket and close the lid. Please refer to the water level below:

Water level (use the supplied measuring cup):
5.5 cup type............. 3 1/4 cups (20 oz / 585 mL)
10 cup type ....coeenees 4 1/2 cups (28.5 0z /810 mL)

NOTE: Be careful not to add too much or too little

water into the inner pan for steaming.
Steam
basket

L Water

STEP 2. Plug the cord into an electrical outlet

STEP 3. Press the [Menu] key to select “Steam” menu

Each touch on the [Menu] key gives off a “beeping” sound,
and the B arrow icon indicates on “Steam” menu blinks.

Brown rice
Multigrainrice

@ Slow Cook
Steam

Plainrice Quick Porridge Mixed rice-Sweet rice
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STEP 4. Set steaming time

Use the [Hour] and [Min] keys to set the steaming time.
The cooking time can be set in 5-minute intervals from 5 to 60 minutes.

Sets it with the [Hour] key.

* Each time the [Hour] key is pressed, the cooking time Brown rice

Beep
®When you set steam cooking time to 40 minutes or more — T . ,
Plainrice Quick Porridge Mixed rice-Sweet rice
Multigrain rice H

increases by 5 minutes.

Each touch on the [Hour] key gives off a “beeping” gt(ifmcwk )
sound, and the B arrow icon indicates on “Steam” Min
menu blinks.

@®When you set steam cooking time to 40 minutes or less —— —— :

Sets it with the [Min] key. Plainrice Quick Porridge Mixed rice-Sweet rice

* Each time the [Min] key is pressed, the cooking time Brown rice

decreases by 5 minutes. Multigrain rice Beep
Each touch on the [Min] key gives off a “beeping” sound, z‘t‘;‘g’nfmk
Min

and the B arrow icon indicates on “Steam” menu blinks.

* When you set steam cooking time for 40 minutes, it does not need the setting.

STEP 5. Press the [Start] key once

Steaming cycle starts
The [Start] key is beeped and lit on when selected.

"READY IN" is
The remaining time appears on the LCD display and the displayed.

steaming cycle starts. sStart

Beep

i

=1)

READY IN Brown rice

-1 Multigrainrice
Slow Cook
> Steam

Steam cooking
time for 35 minutes

Plain rice| Quick Porridge Mixed rice:Sweet rice J

NOTE:
@®Be caution of hot steam when open the lid.

STEP 6. When steaming is finished, the rice cooker will beep 8 times

The rice cooker will beep 8 times to notify

when it is finished steaming. “Oh” is shown . "
on the LCD display, the “Keep Warm” lamp ﬂ 8B$'ep’ beep, ...
will blink and the “Start” light will turn off. A (8 times)

Remove the ingredients immediately.

Brown rice
Multigrain rice
Slow Cook
Steam

“On”
appears

o
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NOTE:
Be caution of hot steam when open the lid.
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[To extend the steaming time]

While the Keep Warm lamp is blinking, press the [Hour] key to extend the steaming time, and press the [Start]
key. (You can extend the time up to 15 minutes.)

NOTE:

@ If the food is still not fully cooked, do not press the [Cancel] key before extending additional steaming time.
Otherwise, this function will be disabled and extended steaming cannot be set. However, if the [Cancel] key
is pressed accidently, the food can be further cooked as follows:

(1) Take the inner pan and place it on a damp dishcloth.

(2) Leave the lid open, and allow the rice cooker and inner pan to cool for about 10 minutes.
(3) Place the inner pan into the rice cooker.

(4) Repeat the steaming procedure from STEP 3 on p. 24.

® Remove ingredients immediately after steaming is completed. Failure to do so, accumulated moisture fall
onto the ingredients result may be watery.

STEP 7. To finish cooking procedure, press the [Cancel] key,
disconnect the power plug, and put the power cord away.
After steam cooking, be sure to clean the rice cooker within
the same day. (See page 28.)

I Suggested Steaming Time

Ingredient Amount Timer guide Preparation tips
. 1 cut (5.3-7.002) i . .
Chicken (150 - 200 g) 30 -40 min | Make several slits
; . Cut into slices 0.8 in /2 cm or less in thickness
White meat fish 81“%982(3'(‘? 7.002) 20 - 25 min | * Ingredient must be wrapped in aluminum foil
(150 - 9) or wax paper.
. 6-10(3.5-7.002) . .
Shrimp (100 - 200 g) 15-20 min | Steam with shells
2-3(7.0-10.6 0z) i . . b .
Carrots (200 - 300 g) 25-30 min | Cut into bite-size pieces
2-3(8.8-10.6 02) i . . T,
Potato (250 - 300 g) 30 - 40 min | Cut into bite-size pieces
4-5(7.0-10.6 02) ) . . .
Sweet potato (200 - 300 g) 30 -40 min | Cut into bite-size pieces
Heating Chinese | 5 _ 4 20min | Place side by side evenly
dumplings

@ JBA-T: Do not steam any food more than 3.5 cm (5.5 cup), 4 cm(10 cup) in height.
JBA-A: Do not steam any food more than 4.5 cm (5.5 cup), 5.5cm(10 cup) in height.
Be sure the ingredients are not contacting with interior of appliance. Failure to do so, result may be watery.

NOTE:

@ The “Suggested Steaming Time” listed above varies depending on the temperature, quality, and volume of
the desired food.

@ The water level may become low when extending the steaming time. Be sure to refill the water, do not let it boils dry.

@ If the desired foods are not fully cooked, extend the steaming time based on their cooked condition.

@ Meat and fish will become hard if cooked for too long. If meat is not fully cooked in a short amount of time,
cut them into thinner slices.

@ Fish filet must be wrapped in aluminum foil or wax paper. Excess moisture may be boiling over.

S
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CLEANING AND
MAINTENANCE

Be sure to follow cleaning direction page27, page28.

Any other servicing should be performed by an authorized service representative.
Clean the rice cooker the same day it is used to maintain cleanliness.

Thoroughly clean the rice cooker regularly.

@ Unplug the power cord and allow the rice cooker to cool down before cleaning. 4 Use a soft sponge or cloth.
@ Use kitchen detergent (for tableware and kitchen utensils) only.

Inner pan Steam cap
-
o ¢
Measuring cup Ladle Spatula

U o

Steam basket

Inner lid
(JBA-T model)

asn A1ens Jayje ysem o} sled

@ Wash with water or lukewarm water using a soft
sponge.

@ Wipe water with a dry cloth and completely dry the
components.

N OTE Do not

® Do not use heavy duty o Use heavy
scrub sponge. Non-stick [ =2 duty scrub
coating may be damaged. sponge.

® Do not put dishes in the inner pan and use the pan
as a dishpan. Also, do not put the inner pan on a
dish rack to dry the pan.
Doing so will cause
blistering or removal
of the fluorocarbon
resin on the surface
of the inner pan.

Heat
releasing
plate

<JBA-A model>

Heat
releasing

® Wipe the outer and inner surfaces with a
damp cloth.

® Wipe the power cord with a dry cloth.

® Remove any rice grain on heater plate and
center sensor.

* |f dust is hard to remove, apply commercially
available sandpaper (around #320), and wipe it off
with a damp cloth.

® Remove any burned rice, uncooked rice,

T .
o or other matter from the upper casing and
e around the hook button.
S)
= Center
B |  sensor NOTE
§_ @ Do not allow water to come into contact with the
g <JBA-T model> mechanism inside the body.
= ® Do not immerse power cord in water, keep away
< from water.
Power cord @ Do not pull lid gasket.
120V type 220V-240V type -
Z
= Power cord }g‘?gﬁw ‘ W
Power plug Rice cooker plug
27
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NOTE ® Do not remove gaskets.

® Always keep the inner pan, the
lid, and the inner lid clean to
prevent corrosion and odors.

® Use kitchen detergent (for
tableware and kitchen utensils)
only. Do not use thinner,
cleanser, bleach, disposable
cloths, wire wool, or plastic
kitchen sponges.

@ To prevent damage to the rice
cooker do not use alkaline
cleaning agents when cleaning.

® Remove the components and then wash
them.

® Do not immerse steam cap, measuring cup
and rice spatula into hot water.

@ Do not use a dishwasher or a dryer. This
may cause deformations.

@ Be sure to clean the steam vent after
cooking multigrain rice.
Starches slowly build up and it may
eventually clog the steam vent and then
steam cap adhere to the unit. As a result,
cooking function does not work properly.

I How to Deodorize
(when the rice cooker has an unpleasant odor)

1. Add water to water scale mark 3 for 5.5 cup, 5 for 10
cup rice cooker. Select [Slow Cook], set time for 30
minutes and then press [Start].

2.Wash inner pan and steam cap with dish soap
then rinse thoroughly.

3.Dry the rice cooker body and all other parts in a
well-ventilated place.

I Detaching and Installing the Inner Lid
(JBA-T model)

Pull it toward yourself to detach the inner lid.

To attach the inner lid back, align the center gasket lid
to the rivet and also make sure the inner lid covers the
innermost then simply use both hands to push it in.

Inner lid

Do not try to pull the
inner lid or the inner-lid
sealing ring

CAUTION:

® When mounting the inner lid, be sure to check that
the inner-lid sealing ring contacts the inner side of
the inner lid edge.

@ When the inner-lid sealing ring comes off; insert it
all the way to the end while paying attention to the
direction of the sealing ring.

O

Inner lid

The inner-lid sealing ring

Inner-lid <«— contacts the inner side of the
sealing ring inner lid edge
X < S—é <«——— The inner-lid sealing ring
protrudes from the inner lid
Inner lid

Inner-lid sealing ring

S

I Detaching and Installing the
Steam Cap

Press with a finger into the concave area on the lid,
and pull the cap upward to detach it.

Steam cap

To install the cap, follow the procedure in the reverse.

CAUTION:

@ If the gasket on the Steam cap
becomes loose, mount it tightly
in the right direction.

@ Do not use the rice cooker
without the Rubber gaskets
properly set. Otherwise steam
may escape and the rice may
not cook properly.

Small gasket ring

I Cleaning the Heater Plate

Hot water may drip from the lid while cooking and
stain the surface of the heater plate. This does not
affect the overall performance to the rice cooker;
however, you may wipe it off if concerned as shown in
below:

1. Use a plastic kitchen sponge and a small amount of
cream cleaner and scrub away the stain on the surface.

2. Use wet kitchen paper towels or cloth and wipe
the stain off.

Plastic kitchen
sponge

Heater plate
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IF RICE DOES NOT COOK
PROPERLY

When rice did not cook properly, go to trouble shooting.

Check point |Quantity of rice, Wrong Be sure to press [Cancel] key before unplug |Burnt rice grain or moisture |Inner
ingredients, millets, [menu is power cord from wall socket,otherwise rice  |on the heater plate or outer |pan is
Symptom or water is not correct. |selected.  |cooker will resume the last function. surface of inner pan. deformed.
[ ] [ ) [ ] [ )
[ ] [ ) [ ] [ ]
[ ) [ ) [ ) [ ) [ )
[ ] [ ) [ ] [ ] [ ]
[ ] [ ) [ ] [ ]
[ ] [ ] [ ]
Bo [) [ ) [ )
0]0) 9 e 00 IoNng . . . .
Refer to page [ 832 10 -16 10-22 - 26 9-27-28 5-9

Check point |Power outage for long period time |Rice was not stirred and [Burned rice or uncooked rice is stuck to the rubber
Symptom or power cord was detached. loosened properly. gasket, edge of the inner pan, etc.
0]0) ard . .
00 SO . .
es ea o
Bo ove [ ]
(o]0 g e 00 long . .
Refer to page [ 32 10 9-27-28
Gk POt iy (xauding | wassoodt e e | vt o along [T1€ 1 1 0t |00 e ey [Insuffcient
Symptom Rinse-free rice) or adjust water level. time after rinsing. tightly closed. ingredients or millets. | after first batch. care.
[ [ J [ J [ J
[ [ J [ J o
Cooked |Not cooked completely (] [ ) [ J
Has hard center [ J [ J o [ J
[ J o [ J [ J
Smells like rice bran [ J
During |Steam leaks ° °
cooking (Boils over o [J [ J
Refer to page 8 8 = 9 12 =13 -14 = 27 - 28
Ceck point | Suanirof ee: Bumtce ranor T [Pouer g forfRce was o [Buns e s was e
oto or water is not heater plate or outer ggPolriwed. or power cord loosened packing or Ri?]rsoeu-?reg'r?g;)cu ng
correct. surface of inner pan. was detached. |properly. inner pan brim.
e [ [ J [ [J [ J
“ [Discolored ° ° M) °
D [ J [ [ J [ J [ J
Reheated e a @ [ J °
Refer to page [ 832 9-27-28 5:9 32 10 92728 8
Check point |Rice was reheated |Preset time “Temp. set” warming for | Cook other than white |Rice less than lower limit
oto 3 or more times.  |exceeds 12 hours. |more than 12 hours. rice. is kept warm or reheated.
e [ J [ J o [
" [Discolored [ [ [ [
D [ J [ J [ [
Reheated rice is d [ ] [ J
Refer to page [ 19 16 - 17 18 18 18 =19
o Check point Cold rice was added. vRv:fhe slgsagt?ﬁ; \inrlggne. %ﬁr;(t:iglnl.(eep warm Insufficient care. ;,Jvfst'rceohoek;g(?m rice
e [ [ J [ [
. & D olored [ ] [ ] [ ]
D [ [ ] [ J
Reheated e d .
Refer to page 18 18 18 27 - 28 19
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TROUBLESHOOTING

Check the following before requesting repair service. If the problem persists, contact the store where

the rice cooker was purchased.

Check point

»

Action

Symptom

Rice is under cooked.
Rice cooker does not start.

»

Be sure to power cord is plugged
in. (Detachable power cord is
available only in 220-240 voltage.)

Are the power plug and the rice
cooker plug properly inserted
into the AC outlet and the rice
cooker receptacle respectively?

Be sure to properly insert
the power plug and the rice
cooker plug into the AC outlet
and the rice cooker receptacle
respectively.

Is the AC cord plugged into the
AC outlet?

Securely plug the AC cord into
the AC outlet.

|See page

21-24

Rice has not cooked by the
preset time.
Timer did not work.

Does the display show current
time?

Correctly set the current time.

15

See “Cooking time is too long” on

page 29.

Impossible to set the timer.

Does the display show current
time?

Correctly set the current time.

15

Does “0:00” blink?

Correctly set the current time.

15

Did you select “Quick”, “Mixed
riceeSweet rice”, “Slow cook” or
“Steam” menu?

“Quick”, “Mixed ricesSweet rice”,
“Slow cook” or “Steam” cannot
be cooked using the timer.

Was an inapplicable time set?

Set time suitable to timer-
controlled cooking.

17

There is "beeping alarm' when
the [Timer] key is pressed.

The beeps are generated if no
keys are pressed with in 30
seconds after the [Timer] key is
pressed.

Set time immediately after
pressing the [Timer] key.

17

Display unit blurs.

Are burns and rice grains stuck
to the gasket or brim of the inner
pan?

Remove them entirely.

Is the outer surface of the inner
pan wet?

Wipe the wet surface with a dry
cloth.

27 - 28

Impossible to reheat.

There is a “beeping alarm” when
the [Start] key is pressed.

Rice is cold. Rice of below about
131°F/55°C cannot be reheated.

Is the Keep warm lamp off?

Press [Keep warm] key. Be sure
[Keep warm] lamp is on and then
press [Start].

19

Sound is heard during cooking,
steaming, warming or reheating
rice. *

“Click-click” sound.

Microcomputer’s sound. This is
not a defect.

“Splash” sound (only when
keeping rice warm)

Generated from metallic parts
being contracted. This is not a
defect.

Water splashing sound (only
when cooking * or steaming rice).

This is not a defect.

A noise quite different from the
above is heard.

Contact the store where the rice
cooker was purchased.

Water or rice has entered the
rice cooker body.

Water or rice may cause problems. Contact the store where the

rice cooker was purchased.

¢ “Rice cooker is in cooking operation” includes rice cooking, slow cooking and steaming.

S
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Symptom Check point » Action |See page
Unable to set timer or current| The time setting mode cannot be done during cooking, warm 15
time. keeping, timer setting, or reheating.
If the setting remains on,
el «Prridaa” »|cooked porridge becomes )
The Keep warm lamp is lit. Was the “Porridge” menu selected” pasty, therefore eat it soon 12-18
after cooking is finished.
n n Was the “Keep Warm” turned on|When keep warm time exceeds
Elpased keep warm time blinks for more than 12 hours? 12 hours, the display will blink. 18
The stored current time, preset
time, and elapsed warm keeping | Does “0:00” blink when the power | The lithium battery is dead.
time are lost when the power|plug (and the rice cooker plug) is |Contact the store where the| 15
plug (or the rice cooker plug) is | (are) inserted? rice cooker was purchased.
pulled out.
The lid dc_.')es not_open or it|ls there rice grain .attach on hook Clean the rice cooker. 9.97
opens during cooking. button or upper casing?
Be sure to power cord is plugged in.
(Detachable power cord is available |Be sure to properly insert
only in 220-240 voltage) the power plug and the rice
Are the power plug and the rice cooker pI_ug into the AC outlet| 4. 9.
cooker plug properly inserted into |and the rice cooker receptacle| 21 . 24
Pressing a key causes no the AC outlet and the rice cooker | réspectively.
reaction in the rice cooker. receptacle respectively?
Is the AC cord plugged into the AC | Securely plug the AC cord into
outlet? the AC outlet.
Press the [Cancel] key to
Is the Keep warm lamp on? cancel warm keeping. Then, 9
retry operation.
Smells of resin Is this the first time that the rice cooker is being used? Such smells _
. will vanish as the rice cooker gets used.
Plastic parts have stripes or|Such stripes and waves are produced when forming resin. They _
waves. cause no harm and do not affect the use of the rice cooker.
If these indications appear
Display Action |See page

“Err” appears and a long-
lasting or repeated beep
sound is heard.

Plainrice Quick Porridge Mixed rice-Sweet rice

Brown rice

,- Multigrain rice
©rr Slow Cook

Steam

Indicates malfunction. Please contact the store where you
purchased this rice cooker or contact customer service.

About plastic parts

* Plastic parts that come into contact with heat or steam will deteriorate over time. If this occurs, contact the store
where the rice cooker was purchased or the Customer Service listed on the back of these instructions.
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STANDARD COOKING TIME

Menu i . . Mixed ricee . L

Size Plain rice Quick Porridge Sweet rice Brown rice Multigrain rice
5.5 cup 45-65 min 28-43 min 60-70 min 41-56 min 65-80 min 46-66 min
10 cup 45-65 min 29-49 min 65-75 min 40-60 min 70-90 min 45-70 min

IN CASE OF POWER

FAILURE

(If the electric current is cut off, the rice cooker resumes its functions normally after power is supplied again.)

Condition where current is cut off

When power is supplied again.

When setting the timer

The timer works without troubles. (If a power failure lasts long and the present time has passed,
the rice cooker begins to cook rice immediately.)

When cooking (or reheating) rice *

The rice cooker continues cooking (or reheating) rice.

During normal warm keeping

Rice cooker will automatically reset the function after 30 minutes of power outage. Rice cooker
will resume the last function within 30 minutes of power outage.

SPECIFICATIONS

Size 5.5cup type 10-cup type
Power source Normal rated voltage
Rated power 641W 918W

Cooking capacity

Plain rice « Quick

1cup (5.2902/0.18L) to 5.5cups (29.100z/1.0L)

2cup (10.580z/0.36L) to 10cups (52.910z/1.8L)

hard

0.5cup (2.6502/0.09L) to 1.5cups (7.9402/0.27L)

0.5cup (2.6502/0.09L) to 2.5cups (13.2302/0.45L)

Porridge
soft

0.5cup (2.650z/0.09L)

0.5cup (2.650z/0.09L) to 1.5cups (7.940z/0.27L)

Mixed rice « Sweet rice

1cup (5.2902/0.18L) to 3cups (15.870z/0.54L)

2cup (10.5802/0.36L) to 6¢cups (31.740z/1.08L)

Brown rice

1cup (5.2902/0.18L) to 3.5cups (18.520z/0.63L)

2cup (10.580z/0.36L) to 6¢cups (31.740z/1.08L)

Multigrain rice

1cup (5.2902/0.18L) to 5.5cups (29.100z/1.0L)

2cup (10.5802/0.36L) to 10cups (52.910z/1.8L)

Outside dimensions
(Approximate values in
inch/cm)

Width 247/9.72 27.6/10.87
Depth 33.7/13.27 36.4/14.33
Height 21.3/8.39 24.4/9.61

Weight
(Approximate values in Ibs/kg)

JBA-T10W, T10G, T10S, T10A : 6.83 /3.1
JBA-A10W, A10G, A10S :6.39/2.9
JBA-T10U : 6.61/3.0
JBA-A10U:6.17/2.8

JBA-T18W, T18G, T18S, T18A:8.38/3.8
JBA-A18G, A18S:7.94/3.6

JBA-A18W, A18U : 7.72/3.5

JBA-T18U :8.16/3.7

¢ “Rice cooker is in cooking operation” includes rice cooking, slow cooking and steaming.
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1.0 L (5.5%F) &Y 145 5.5% 455358 - 65958
1.8 L (10#f) 2! 2%k 104F 455348 - 65948

TR RERERBIREEE T A AEE.
* IR KT AR MAAK R

EEERHRAE:
{KEB4-EE STEP 1 Z STEP 5 HU:REATEEIEIT — STEP 6 EHY [Plain rice] 28 — 1T STEP 7.

I Quick rice 3&&8

AR BERRE LRI [Plain rice) IBE—1F, HEER AN B MIEHEFMEEI0R155 4.
KERRIERREE % [Plain rice BB AHEZTE.

Kig: EEFPRERBXK, flanBAKRREEX.
AREIEK, HIINEK. EEX. REEX.

A AL SIIRIRIE12/)\FF,

ﬁimﬁﬂ’] Plain rice ZIEAKSIHEZE,
AR ARFERMEE, EITKEE.

7}(%: E
A

=]

BHE:

BfEl/ &

MEFE (%K)
ETHBE Ub=1:=1
=) B2

1.0 L (5.5%F) & 1#F 5.5%f% 285348 - 434)4E

1.8 L (1045 &Y 2#R 104F 2043488 - 4994
EEE: REREAREEZRETRAEE.
* I KT AT E AR K AR
EEERRAE:

{KEBLER STEP 1 Z STEP 5 BYRPRATEIFIEIT — STEP 6 IRBEX [Quick rice) i28 — 4T STEP 7.
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I Porridge &8

PO A

B HRRES, —EMAREN R BRI T. B ARE, AP ITAK L.
MANRHERE, BHLET TR RS AS .

EPorridge (i) i EBMARBINAL, (AT, HER AR (RERBENLY.

Kig: SBBEK.
B REMBA, GIMBARRRERK.
HARIAX, FlNEX. EERRREEKXK.

R =,

KE: FHLINEBAY Porridge G ZIE AKEFTEIZEE,

MABE (K)
IR

Soft (¥ 0.5%F

1.0 L (5.5%F) B! 60448 - 70458
Hard (F§) 0.5%F 1.5%F
Soft (¥ 0.5%F 1.5%%

1.8 L (104 B4 65974 - T59YEE
Hard (F§) 0.5%F 2.5%F

FEER: RERE AE ERE TR REEE.

2 BRI
{KBBER STEP 1 & STEP 5 HUREAMERMESIT — STEP 6 J2HY [Porridge rice) 2B — 14T STEP 7.

I Mixed rice &E8

AREBAENREREHE / FRARBEX, ZERBRURLDER.
FEETIFANRZREHBHARE, flERKESER.

Kig: b= I=F
EEfhREMBAA, GIMBEARKRRERK.
HRABXK, FlNEK. EIEXK. REEK.

KE: FELINERAY Plain rice ZIEAKSTEZE,

IRAFE (&%)
YRR
=-2A)3

1.0 L (5.5%F) B 1#% 3FF 415358 - 564Y8E

1.8 L (10%F) &Y 2FF 6%F 404788 - 6074
FEEE: ERSE A E ERE ST RS
* FIE KT E AR R
R ERME:

{KBBAER STEP 1 & STEP 5 HYZREATEFIEIT — STEP 6 EHY [Mixed rice] BB — T STEP 7.
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| Sweet rice ®E8
MBI AR

MABIIRE
EB—IRES, —RMAREH R ELRT0UT. FTREHARE, EASEMMERIFIRE.
MABMERE, FHOET TRIAITHRAERE.

KA REERGPERR.
(RO B — KT )

MEEE (&K)
YR RTR
=9

1.0 L (5.5%F) &Y 1#% 3FF 4558 - 564YEE

1.8 L (1045 &Y 2FF 6%F 40588 - 609)5E
FEEER: ERE ANE ERE TR RIEERE .
* G K A& AR R
B ERE:

{KEBLER STEP 1 Z STEP 5 HYRBRTEIFIEIT — STEP 6 2REY [Sweet rice) i28 — 4T STEP 7.

I Brown rice 3®E8

W SR A R B K .

O E KN BHLEKBRS, $H242 [Brown ricel B3,

O EHE ALK EN BABS, TSR B LR DRE, SHBIE [Plain rice) 3%,
MR, i KtE kiR~ 2B, 2ok DT REBE .

Kiz: EEFNRRAERIHER: Z0K. INMNEER.
HRAHER: FIINZRBEIFHER. ENETRER. PEIALIRK. BIFEARATEK.

MEFE (&%)
YR 5
=Y

1.0 L (5.5%F) B 1% 3.5%F 654Y4E - 804 %E

1.8 L (104 BY 2FF 6%F T04E - 904 8E
FEEE: RERSE A E ERE T RS
* FHE KT E AR KR,
B ERIRME:

{KEBAEE STEP 1 Z STEP 5 HYRFR{EFIEST — STEP 6 iREX [Plain rice) 28 — T STEP 7.
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I MuTtigrain rice &E8
HERSKIINZE B3R th— ARk B .

O T K BN LI,

@55 T BRI B R KA B H20% LN

MAEE (&EK)
YR RS
=Y

1.0 L (5.5%F) &Y 1#% 5.5%F 465758 - 6647%E

1.8 L (104 BY 2FF 10%F 454388 - 105 4E
FiEE: REREARE ERE T RAERE.
* FIE KT T E AR ER.
B ERIRME:

{KBBEE STEP 1 & STEP 5 HYsRERIEFIEIT — STEP 6 EEY [Multigrain rice) i8288 — i#fT STEP 7.
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| FFEEERRE

RSB 24/ B BB R . (f5)B0: 20:00 = 8PM)

BER AR (RR . BINZANTIMER (EFFER) HENER] , 9B ITHREERE .

STEP 1. SEIRIRE CEIRIBEE

STEP 2. #Z[Hour] 8§ [Min] &, A Clock setting (B5iE
BE) | BN, BREIREHIRRENESR .

STEP 3. SB[ Hour] SREREE/\ES , SBR[ Min] S2ERE
3.

O EFRAETTAHL, 32T [Menu] 82, Z5RAE.

R TE M, 32T (Menu] 38, FERAIEE.

LAl

X BERIREILAZEERE, 753% [Cancel] 8.

Plainrice Quick Porridge Mixed rice-Sweet rice
—»@ Brown rice @
-' .', ' Multigrain rice

. Slow Cook
—’ —"—' Steam

|

Plainrice Quick Porridge Mixed rice-Sweet rice

N .\
Brown rice

D
,.’, .’,- Multigrain rice
.', .' ” Slow Cook
emY emYem' Steam

Plainrice Quick Porridge Mixed rice-Sweet rice

> N .\
—> Brown rice

1. M |Mutigrainrice
,.", .” ,.' Slow Cook
wmY emVem'  )Steam

@ H%

BE: WEE 82|, BMER TRESRE AT SR IS IR A AR ] R TR AR

BMEAEERARRIGIZFRKET, FER RSN ERMEFE®. SEME AR, —BERLERE BrE

REEEIR [0:00] MPIETF, —MRRBRBENAZHE.
ENBITEREE M, B ERRIRIES R R
BREHRITREEM, FAMARBEER GEERHK -

45 - zmrnacmmapEasES,

S
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| FEHIER 88

BMGERZE, [Timer GERRD) | FEIMETHREIRE-

STEP 1. FRMURERFSRZAN, WASTIREBRIBVEE (FFSR4H) .

STEP 2. #&Z[Timer] #.%& Keep warm 1BERESTFEARRE , 5555i% [Cancel] BEUHFRIREE .

1EAEIR (Timer] 82, BIATZZ 2L [TIMER 1] #0 [TIMER 2] £—%
FF2S, IRENAYER 25T 2IRRIMEARRE.

TR KIEEIRRE, ETHRERMTiner CEFFRR) FrEHKA
A BXURE.

STEP 3. #Z [Hour] BEAZE\ES , IEEIT [Min] B DE .

IR @ [Min] ERELNI0S SE A BEAIEITHRZEE.
©® LFHIE KRS AR, RARRIRERAE 12/ Z N,

X ASERTR E—IRERERI TR R, X AR R TR AR E,
RIRIAE .

STEP 4. 1% [Menu] S&EEVRERVINEEEIR .

B4R (Menu] 82, BIPIEE AFFSRERFEHERT A ATIZ BRAY TN REIR
18%.

@

= —TIMER1= |Brownrice
'-'/.,-"-'\ Muttigrain rice
"',, " ' Slow Cook
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STEP 5. #Z[Start]#.

I FSRRR AR B ATF SR E R PR, Timer (ERFRR) BERRIE
=i,

E TR IE SIS IR, 1% [Cancel] S2RNA][EIZISTEP 1,

BRFERL ESRRR, A /Ei&[Cance | |SRIZFTESTEP 2
EFRRE.

TEHITIMER (ERFRD) , FERERIEE M ARLIR R E
TS Z AT, SRR T 5I%RE:

HRiEsREEE

EUES)S R7iEE

Plain rice,
Porridge, 1N 105 58 12/)\BF

Multigrain rice

Brown rice 1/ \EEX 354 68 12/)\BF

TONEREEER [Timer CEFRFSS) | ThaE:

@ [Quick] [Mixed rice » Sweet ricel [Slow cook] [Steam| F.

® ZEEETEIRZIR [0:00] HIPIEEF 1.

O ESRBEZER, §51% [Cancel] S2IEHREE. (AREBESEEEEEITEN.)

@ 3ZT [Timer] 812, HARELISOR NEITEMIBIE, BT R [MERE] WEES,

© EE B E A ERATENERE AR TIZ [Timer] 23 [Start] 52, BRT R [MRIFR | HELE.

47




REEFE, BEETIBRBFRR.
TR RANRER R R BEEME12/\ .

B RERIEEF
EEHRE, 32T [Cancel] ##. (RBEBAFIERD

B BRFRRFF
HFEBXERE, 18T [Keep Warm] 8 (RIBEE =)

1%/1%‘11@1 FEH%/ ﬁ?ﬁgﬁi

RIBR, FISRMETENBARR, LEFRA.

EfRmLIFRE

BRRRIRE R, RE4Z [Hour ] SERNFTEATREMRIBRIFFE. ERBRIFFEIV A BN, SRATERTRIE24/ . ATMES
IRIBRYFFEIBIA12/ )\, BRERAYRSEE S 2IRPI, FEILRBERERREISSAR.

==
T =
e

gﬁ;ﬁpﬁﬂtﬂfﬁ#ﬂ* IR 6. KRN EERNMEMIRR.
EARRBIBI2NE, BRKREE. R ESEK. EREEENBITEMEREL.
'HE%L_JT 2L EREIE IR,
%H'ﬂ?ﬁ& j]uL{%/mEPE"]%%ﬁElo
% RIREERT, BRI E RN,
- ENRBIhREZ A, MR E R EIRE.
'L.{ﬂ%/ B, R KMEFFRNZIERZZIE R IRZE.
EEITAR AN R IINER.

® B4 EHENMMRFEAMAIMER, FHLERES TRITTRETEREE. E6. RRMFMMERFIL

® Ll [Porridge] THRERRELFE, 7L T [Cancel ] 8, I TRNGISTENSAEE L . H—BEAFMBIENSE, WE L AMIK,
B & E SR P RIKSE & MiE R M. BIFE, mﬂ%%ﬁﬁﬁ

O EARRENESF ELEIFAERESFERR  FEREA.

nul

48




BNz

AINREEEEHEHMRIBTRUREUEITHNE, UZHRMEHEA O

NEEmBMAIER:
©® THIIERIEITHRMMATRESBURERE HE:

ERFEIZ T B R AR R .
R K2 LORERNRRZE GSRIEZMRN [/ AERNSBREZIE]) .

REMFEBIR =R L.
® THLRFMAIAKER (RAR55° O BB HEMMEKRAS, EFREELERENRE, RESNMEFE

ERLED-
STEP 1. BAEDRIRAVKER
iR @ BMMAZHE, FAREREBEERELTRE: BRI
@ LR KEIGZHET BN, EENNKE Keep Warro)
Cancel Plainrice Quick Porridge Mixed rice-Sweet rice

E7BE—FU L.
Brown rice
Multigrain rice
Slow Cook
Steam

STEP 2. 19 IHIBAI~2KEAEEHIK

HERNDERK, AIRTIERERECIER EHE.

FRIEE: AREMMDERE (KY—HIRE) B, BiIFKER
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STEP 3. #%Z[Start] #

Plain rice Quick Porridge Mived rice-Sweet rice

Brown rice
Multigrain rice
Slow Cook
Steam

BER

BATR AR NEA R R BR B D o

Plain rice| Quick Porridge Mixed rice-Sweet rice

READY IN Brown rice
-’ Multigrain rice
— Slow Cook
'— W Steam

Plainrice Quick Porridge Mived rice-Sweet rice

Brown rice
Multigrain rice
X EBRVEERISA, SR [Cancel] 82, o™

STEP 4. BHENINZRAVKER , EHITDIZEA

K ERRAFERENSRIR.
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=P8R

(T'STow Cook | 3&EE)

BELIRLBEEENSARN, REFREMRIKS 93°C MUEE, HEBE—PRIKAE, LI8s° C HEHE, &
B AP EAAIED, AIERYAR, RRAMERFEIMMIFARIEEEITE.
FZERRREFELESEAHEFTRNEZRANAERY, HlM: BEK.

REEEEH

BARS [iRsREAA ) 3 [BRE] iiE%, FERRRiEEE 8 ’.

TR

©® THHIE (RALER) iR R RESE SRR HR R, /v ER.

@ ERNBHEY, LURFERPLLRI N

@ LUSTHERYIE: BBMARST.

® [EAKBM AR, FERAEFRIREMA.

® SR AMFENRYSH M TAERRATEEAMMARER, FREER.

STEP 1. SEBERH.

STEP 2. ISFTRRYMARG, IE F#R=.

S RS REE, H2ENBE ————

at [ [Pklainnﬂiﬁz ;“'Eﬁo E;g?ﬁg]éﬁ [Plain rice] BOZIE
EABNHE GE2BRAR.) Lk 1oL G5 A L8 L 00 A
BRI R LR, SN BAE BE BAR il
ARER/NER, hATREEEEHHR 5.5 AT 2 FLE 8 HUT 3 HLE
5

STEP 3. AGEIRIRIEEAIGEEE .

STEP 4. #7[Menu] ##5&4E 'Slow Cook | ¥BEE .

HE—% [Menu] SENETHIE, 57 [Slow Cook]

RYRTER AU PO,

Brown rice
Multigrain rice

@ Slow Cook
Steam
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STEP 5. EREFHEFRE .

AT [Hour] #0 [Min] 8#3% & = ARMFE .

AI7E 5 E| 180 ##ERVESEINGREZAARFRE (BfL: 5 488,

X 45— [Hour] SERHEAN 5
54 8%,

STEP 6. #®—R [Start] #.

788, Fig—RMin] SEAIED

Plainrice Quick Porridge Mixed ri

rice-Sweet rice

Brown rice
Multigrainrice
Slow Cook
Steam

t

@

Faﬁ H?u”ﬁ%

Biz—X [Start] SEEIFIHER, [Start] HRBHERE.
EEE:
BN Z AR E . Plain rice| Quick Porridge Mived

STEP 7. =7 -

rice-Sweet rice
Brown rice
Multigrain rice
Slow Cook

sStart

EHT Y 8 RIER,

[Keep Warm] 15/REE=&E, M [Start] 3ER
BRI IR

REBEEGRT [0h] .

X MREBYNAEZR, M [Keep Warm] $57RE
AL, #E1% [Hour] SRIEMNZAARSRE, A
1#4% [Start] A ZA. (RZAEM 30
S EERZ AR )

EEIFES
=)

ﬁﬂ%ﬁ%f)}iﬁ%ﬁzﬂ, AR RIS Z AR I AT #% [Cancel | 8, TRIMLIRTHEERHER, BEEIEINZRARE. B2, MRE

5M%E| [Cancel] §#, AIIREBANT AN ZH:
(1) B, BERES L.

(2) FIRERAIAEL 10 H5E, EEMINPEELAN.

Q) HEMEBMEIESRSD.
(4) =¥ 51 EHISTEP 4.

STEP 8. EERRFAER
EEXRER, FSRA%E 588

%, 5Bi% [Cancel] # , AR TBET IS ERL .

X ERRZRATRER [Cancel] #, BIEHERE,

—R R
RBRHEIBIA 6 /ISR, BmEREFIAPIRAT (6] .
XARBREIRRE, BB TER.

DI NEUN SRR =ZINES s

S
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B £/ (RETT) Thee, SR
¥ £uEE !
BEEMEER, ERMHEOKES
MRS,

@ A TRALLAAKALIEENBRK, FRIBREBET
@ AR, BEHTLAERMARENRE.
@ AR EZTERTAR, FESANREINA.
@ HRERRARNARSERYENREERER, :
IR AR, POEMR (4 A1)
@ ZRERE, FEREK. (FF2H%E 58 5N NEk 1.0 LB (3 AH) 1.8 LB (4 A
R AE]) : wE 150g 200g
OREEAYE, EHMTABH2MBERER | | = Y- 418
[Cance| 1. MR T, WBREIEH, BAMATR. | | T @ i B
(MERNDET, FERBRERBPEHBER ! SHtES IR 11548 248
T, THERBNBENE 10 0Ex5E, AER | Erem TR 28
BANBLH. 2B NBHREBRS, SEER.) FHA GHESEE) Y N
e 1/ 248 1/24
=B 315 45
: ERE 318 418
BAtA LUZIE M B A0SR, AEBERITAK 93T 18 : 55 34 44
B—E R . ZZIBEE—SIRIK, LA 88 CHEEIRIHAIN S low : e | ERLE 2 14 KBt 3 k5
Cook | BFE. : % 1 8 8
M EHEEMBRE B, TERNESAR, LAT Ll SREES AR
AECHARREBNAMERE. BERNBERMEARE (— D OmsE
BEXHEE FEUBKX, TATERBREIEHIES! i@ BEYVIM 2 Son EMEK, BEMEIEERBRKE, KiE

KA. IF B AT — RS
P ATEIRERASKR.
g%ﬁ ﬂ?ll%*?ﬂ%%&hu%&?ﬁ@{{%iﬂ*%ﬁiﬁ § 9 ﬂ%%%%\ﬁ"]%ﬂﬁsﬁ’ m?&7kﬁ%£iﬁ3¢§@i%*uﬁ§%§iaaqiﬂio
e B L BEORSARE ARKRE—T.
@ BERENE, EEKRENEVRRE.
@ HERFZTIMANG, A [Slow Cook| fnEk 120 H4E.

o
........................................................................ .

BRI

WHEH(4~5A1)

o 4iHE---453g ()482)

© FEE- B MIE IR T)
« SR R R/ NAR (IR T)
- ALEHE-- 4B FIHKAT)
CHREEHE6AR

- BHUHSERE -1 AR

 7K---88 mL

Wi

B PRET. BREFANBR, BERABGEE.

BEEERIK. SRIZ [Slow Cook) , &R [Start] 8, mMi

1805788, FRIRMFAEIONERY, EAIMELE HHEMZT
[Cancel] §8), 1BHEBNEM.
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(I'Steam] 3&E8)

STEP 1. #KIMARSEER , AARRRNRYMARENR , RAEE LRE FSER THIKE:

ke (EHAREMREM):
1.0L (5.5 #)E ... 3 1/4 ¥ (585 mL/20 oz)
1.8 L (10 #0)8Y ... 4 1/2 #& (810 mL/28.5 oz)

STEP 2. iSEIRIRIBAKEEE .

STEP 3. 1% [Menu] ##3584% Steam 5&EES .

B1E—X Menu] SERNE S (128 |, #8775 [Steam | B EHIETEE — :
BRI e B Plainrice Quick Porridge Mixed rice-Sweet rice

Brown rice
Multigrainrice

= @ Slow Cook
Steam

5
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STEP 4. BREFRTEE .

{EF [Hour] F0 [Min] 8255 E R EREE.
AI7E 5 Z 60 N EERVEEINGREZFARE (BhL: 5 H88).

@ :ETEHBIB 40 S EEHRERER
£ [Hour] $25% ERFFAE.

X E1E—X [Hour] SETTHE X BRFEIIE/MN 5 /5.

B#2—IR [Hour ] 2ENEIEH 122 |, $57R [Steam] BEERY
BTSRRI RIS PO

@ HE(RR 40 BRI B
&R [Min] 85 ERFE.

s gtk in) SEATHERBRED 5 5.
4 — Win] D@ G 1B |, $677 [Stean) SR BHIZ
FERAIRPIL.

KINRBAAZERERES 40 78, AEFEITHRE.

STEP 5. #®—2R[Start] #.

Plainrice Quick Porridge Mixed riceSweet rice
Brown rice @

Multigrain rice
Slow Cook
Steam Min

P

Plainrice Quick Porridge Mixed rice-Sweet rice

Brown rice @
Multigrainrice
Steam Min

Slow Cook
P

FIAEREIBIE.
12 [Start] EFFTHHERIT S,

MR E R GRRT RG], I BRGERRIBIE.
X FE 359 SE A B R
AEEE:

FRSRERS, BN,

STEP 6. FRRFERE, BWTHRL 8 WEE.

-

3
BER EL

3Start
Plain rice| Quick Porridge Mixed rice:Sweet rice
READY IN Brown rice
.' ,. Multigrainrice
- - Slow Cook
> ) Steam

EELERE ERTREH 8 XER, HiRRE

EEEER [0h], [Keep Warm] 35 REERIME, ™
[Start] B/ REBRIERRA.

A AVEE EEREY.

HiEE: BER
FRLSRERS, FEF RIS,

55

Brown rice
Multigrain rice

Slow Cook ¥
Steam




—o— i

(SN REFE]
Keep Warm 57~ B PIMERS, 3% [Hour | SERTIEINZARZRFE, AEIZ [Start] SEFIIRZR. (REFIEM 15 H4E.)

BEE:

® MREYNARER, FNEEMAZBFEEIL [Cancel] #, BRNLIENAEISER, BEEEMZAZRRE. B, MR
B5MEE| [Cancel ] 8, TRAHRBINIT X ZHA:

(1) B, EREHL.

(2) FREMIIMEL 10 788, EEMIAELAN.

@) AEMsEEEST.

@ ERFE 54 AL SZEHERF.
@ FEMAERE, FUAREYEL. EHEAEMRERA, REARENRALAKSEFHRERAL, ERENZE.

STEP 7. EEERFZHER B [Cancel] 8, RBIKTHEEEL WIS TIRR -
RERGER,FRUCEONERENR . GBSR%E 57 K.)

| EEEREE

RIERM REBEIEE BMUEERRRIESS
o 1 38 (150 - 200 g) _ - ‘
A 5.3 - 7.0 o2) 30 - 40 48 | YIFAHIRAED
YIK (150 - 200 g) . |5 2 ARUTEE
A% — N ;
AR (5.3 - 7.0 o2) L i e
, 6 - 10 (100 - 200 g) ~ " -
BT 3.5 - 7.0 o) 15 - 20 9388 | HRER
— 2 - 3 (200 - 300 g) ~ " v e
HEEE (7.0 - 10.6 o2) 25 - 30 748 | YIR—OXNZEAK
- 2 -3 (250 - 300 g) ~ - v o v
ENE 6.8 - 10.6 02) 30 - 40 788 | WA —AKXNZII
S 4 - 5 (200 - 300 g) ~ - v o e
£33 (7.0 - 10.6 02) 30 - 40 788 | WIH—AKXNZIA
hnEnEs 20 - 30 20 HiE TR
& UBA-TE!: B/ZEESERIB 3.5 29 01.0 L B.5%). 4245 (1.8 L (108R)H4EH)
JBA-AEY: SEMEESEBIA 4.5 29 0.0 L (5.5%)). 55245 (1.8 L (1040)BIE4

BRIV EEMBEIMENR, It BFRILZE.
AEE:
@ LAz [EFEZFERE FHAEVRAE. mEMNYEMAMTE.
O ENNEZRSEIR, KERREE R, BTNk, LUREKER.
® NRAMARED, FREZRATIB A ZRFRE.

@ L% AWt ZELEN FHYAGEREIFEREA.
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RESE

HRRER T EBIKIBTR. 8RR A HIELT
BREEMEEMERRSE, FHLEERRFAEENREAL.
ETHRMSREBITHEERUFER, THEREBHIPI.

RTRERMEFREMERER, EREFHLESREIGES EEMETEE.

ST ERGE, FOMRMIAEE. SERRBRNBEIIRTIER.
SERABREERNEEZE (BERA. THARER) FETRE.

R REILE O FRAKSGRK, IfERRREBRER.
O FEREMAIKIER, EERDLIR.

Sz
S

e
.

® NBENEARNHE HER
- R, UREMBEAH o XLEE
BR SEEMTAHE. o i

® FE7IEMBERKENRE—HIER,
BiERRFEDRNBNEMER —BBREL,
DeiEM R REZ RN AEE.

NE
(JBA-T 2! )

B0 3 5 i M 3 Rie 8 v S5 60

@ A ELNM, BEBRIMIKTIRRAES.
©® R MIBHGER (EMiEE) MERE.
©® BT HRBER[EBMZERAL, KA,
RIBWIBREZF.
XELUBRRE, ATRTE LRI (320 SREH)
#BE, BRARSERRIETE.
® s FEMRERREAEMZ RN KiUF.

sEi3z=
€=
® E AR LSRR K.

© TR AR EE RS 70 AKX
@ FEHHt FERYEE.

BAIEE
120V 5748 220V-240V #R1&

TR &7 | &y

FNER )
gﬁ?%D " N tremmn

FANEEE ik

T2 5 i B R 3 5 68
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Sl @ DK BEEFER.

@ FANER, FRANEEHER
D%, (BERNFRERRE. &

2% 8 RH)
O THIEELERMREK,
WRFRHR. ETRAERFR.
@ FE7ERWMER. FRE. FRE.
L25KM. TE/RT. BERISF.
© 570 Fsamn 15 R BIEI TIFE.

® FENNTEAHZ1&, EITEE.

OFETRERE. EM. RELZARBKA.
ARER .

O STEEEN, FDERAIKHH RS,

O EHEANTFERR, BRFLSRERER
ENiEt.

0 B X RENRRILIBEEEHEFIT AR
PEF.

| ERRENRATE (EEFREEWN)

1. NEBFMANL—2H97K, BFIA [Slow cook| LiREHE

fNER305 8%,
2. #MiE, ZREREEREZEERE, BRBEKE
JERE,

3. METFREREMTHRRNERE, EHFE.

| REAREIR RS (JBA-TEY)

HEPNE I SR L.

RENERS, HETRERTME, AEHTHLRLS
PETFRIBBRFHRN.

AN HNE K
BTHIHRE.

R
® mENER, ML ERET AR R EUEINE
B 0P,

® NEMBIIER, FETEWBAEIERT, TIER
NEBIER,

O =
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c EREOBIEEPRAT - BITHEE, McLWBDZEERLEL,
- HERAlL EBNS. FAOVEDULBEEZEE>TBFANLEL,
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I SEBDEVDE

F—#EULHT

[Ev] FlelF TE—] EBNRTDFETIRATCLOMDF—ERUE T,
BROTCERIEZEDBUCUEDIEVNLDICLTHEDFRIDT. [Cancell
F—(FEHIDF—IDPUESHLUTLEE L),

I 12BNV
B=~ lud =~
s e BRBEERUT 20, Mo~ 7
[Keep Warm] #+—
[Cancel] F£— Plainrice Quick Porridge Mived rice-Sweet rice [Start] *—
Brown rice _
iorainri FHZT
Menu) i
Steam [Timer] +—
[Hour/Min] #+—
I =50
XZa1—
Plain ricg e BAKDdro
QUICK e BXKDd+. [Plain rice] KDRERFFEIN A UELEDFE T,
Porridge: e HBH7ZEDLDEEFEKLUANFEDIENTLIEE L,
Mixed ricg ERICHYINDEFXR. AEEZMATREF T,
Sweet ricg e FALPBEXK FEDEREEDHEREMEL T,
Brown ricg - KAKZIREFR T,
Multigrain rice - BRICHRZMA TIREFT,
Slow Cook: e SHEDH,
Steam e ZUBHED o
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BRIST
XED(ETFEEVEEDHDE I,
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STEP 1. &XK%Z[EHD

WS RMBODETENY T TlEN T EE L,
STEHYTIMTHO.18L
1Y TOBRERLEAFHILT2HY TDSIFADRESHDE T,

EEDRRE (P122DMHEHREKSR) LATIRNEN.  (EULLEHESD) (EEoTeEtE6))
DELRIFTFVIRE, ;
KB ANTRSBEIFP102~1048K,

STEP 2. &XK%Z%>

@ NIFNTHDOIIED. FIDORIILTHE I LB TEE T,

@ KN ERICEDE CTHRZET (FPrgofcdh s KERLET
(BEICELOTIE RBODRITFENRDITHEVNT EIOEIRITIMNE
H&HOHET)

@ S5CLUEDBZTHRARULENTLIZE L,

STEP 3. XKiliE9%

@ NIENZFSIEIGHRICEL,
@ NIENDBERE(ICKDEZGDHED,
@ 35CLLEDHH TIRERULIEL,

XE:  WOAHFOWRERTIE [Plain rice] BEICEDOEF T,

DURAY N KORODOICREUEFESCEDTEED,
e KITRDER

— = £ W ML A b =P
(PE~ABIOEEICEDES) Jeerl, 87y JOEAERCBE
Plain rice / Quick / &, KDOEZEHED [Plain rice] BB
Multigrain rice / [Plain rice] DEBRZBERICHIFHT. 3lcahtExEd,
Mixed rice

2HDIFE(L. [Porridge-hard] OB,
ADHDDIHEEIF. [Porridge-soft /DB .

Brown rice [Brown rice] MEEX.
Sweet rice (b5%) | [Sweet rice] DEE%.

[Plain rice] & [Sweet rice] OE
DEo
(BBRIEITDBELDKEIFZHIC,)

KEEDEBRLDKEZEPLULED. HSULIEDTDHEE.
1/3B L EDIEREIFHEEFTEE LY,

Porridge

Sweet rice
(BBRESDEXK)
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STEP 4. ANZEREKICEY D
© PR DAEIIRIC DUV, KD ZESEID,

FrwvJIER:
@ XF—LFvyvIThtyhENcLah (P11825R)
@ ASA Y hENTWLDD (JBA-TEY)

P Y—tP—. . Ty IRy UAHEIC
= MBEURCIBADS K DOREEFBTEDER L,
e ESIHELIEoeh. ek *(C e < RRA.

Oy X/
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STEP 5. ZATS5Z0tEMIELULIAD
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120VitHR

O

N

220V-240V{ttk
o 2]

99  IRERRIE R EUREREEHE T,

S |



—o— i

STEP 6. XZa—%&&E

@ A 1—(FRRHICKREINE T,
@ /iEBEDAZ1—HHBhET, j=p51
@ [Menu] F—HMII=UIC X = 1—BEENBETEOICEID

BDODOKT, Plain ricg/’Quick Porridge Mixed riceSweet rice

Brown rice

Multigrain rice
AZ2—EBICDVT(F ER—IESRBLTIEE L, SonCook
Plain MCe..ioieeeeeeeiee 101RX=Y  Quick rice.... 101R=Y
Porridge ..o, 102R=YJ Mixed rice.... 102~X—=Y
SWEEt MCe v, 103X—Y  Brown rice... 103X—Y Plin rice » Quick » Porrcge 4}
Multigrain rice......cooeee.. 104~R—=Y Brown e
—=— . Mufﬂgrainrke

HAR—IREE T BEEE, P106EBSRBUTIIZE L, -0 oo

_"_'_' Stea'm

STEP 7. [Start] +—%#d

RIREBD ADFUHDILEF D RERDFFIRSNE T, SENES

=R NDEITES @
LV

oStart
Plainrice Quick Porridge Mixed rice-Sweet rice
Brown rice
@ Multigrain rice
Slow Cook
Steam
STEP 8. M&EHHiofcS, KEBICHBREEFLST
@ S\ZZRIT T DD EREEITRANICHEIE. HE RENZES N HEETRSZ TITVETD,

B9,

@ [Porridge] ZRARCBAZRRE. REDHDEEEFHN
[CREE—RICED (P1022H) .

@ REDHHOEH. MFILICCIFAERHZIFIULTLTE

[AIAN

\ DN ED
RERY v —&ELRD oS! By (k)
® [Cancel] +—%=#7,

@ SATS TR,

FRZINDESFICEATS I ZRWV B E. S0 ERBT
DERBEDBEARICUY bENEITH. S0PLINICEE TSI 7%
ZULABERET Y ITDROUVCRER TEENCENHOFRT,

BFANUCONTE, P17ZSRUTIEE L,
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| [Plain rice] X=a1—
BRI S ECENET,

SEk BHAK, BEXREE, BRD SHRIOANK
TAZ VK INAIT A K ATV PAZKIEE, RROBEXK

Fom: 128

KIEDER : NIFENWEBD [Plain rice] BE(ICEHED.
CHER DIEHICRELDDEEIF. KINFZET>TLEEL,

YRERESTE /AR ER B

IRERE (RERAIDAK)
14X YR ER B
=)\ =7
1.0L (6.58) 17 1w > 55Hv7 45~65%
1.8L(OF) 5147 2hvT 10h8v~T 45~65%

CHE URERERE, IICRVEBEDTSUHDDE TORE T,
* 1Ay TDBERERLSE L TC2ANY TDTIFADIREDHDF T,

CDAZ1—TCIERTBICIF
STEP 1~5%%4T7 — STEP 67T [Plain rice] XZa—%&35 — STEP 7~

I MQuick rice] X=a1—

COXZa—(F [Plain rice] XZa1—&,@UTTH MERFEIN 10~1501@<EDE T,
MmEDH ofcCIFAIE [Plain rice] AZa—&kDAUNehICIED T EN DD E T,

FA7T: HAXK BEXGLE, BRDSHRDEK
VVAZI VK NNAITAK, TATVAI VK E, RRODBEXK

R 1265

KINEDER: WIENABD [Plain rice] BEICEDES.
CER DEHICRE LD DB EF. KIEZIT O CTLIEE L,

YRERESF R/ ARER &

IRERE (JRERETDAK)
R B A RS
=2\ BA
1.0L (5.58) 5017 1hvo 55hHv>F 28~43%
1.8L(H) 147 2hwvT 10hv T 29~49%

CHE UREREER & IRV EDTSUHDDE TORE T,
* 1AV TDHBRZERL E FEHLT2HY TDIFADIRESHDE T,

CDAZ1—TIERIBICIE
STEP 1~5%%1T — STEP 67T [Quick rice] XZa—%&3 — STEP 7~
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I [Porridge] X=a—

BrANTMLLEE: 1AVTICHUTCEIFN70gUAT. AKEIFISNETEE. BIEEKDLEICOEET,
TEDD 2D, FDNELBABULEDDLEEWVY (RES Y T RBUET) -
SEN FBEK
HACK, BEKGE, BRI DOFRIDENK
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YR ERBFRE /IR ER 2
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YR B B RS
=/
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1.0L (5.58) 917 60~70%
hfesd 0.5hAvT 1.5Hhv>
PHS5Hh 0.5hHvT 1.5Hhv>
1.8L(OFH) 547 65~75%
hfesd 0.5hHvT 2.5hHhv7T
CHE MRIFEIE. I<ICRVEBEEDE5UHNDERTDRE T,

CDAZ21—TIRERT BIC[F
STEP 1~57%%417 — STEP 67 [Porridge rice] XZa1—7Z&3 - STEP 7\

| [Mixed ricel (WHAHTIFA) X=a1—

[Mixed] &l& BARZHIINDHFRPALE—HEICRSEVNDEIKR T,
IAREBKREE, BEDBEDAKEEETHEVNDIRKRCIEDDEE A,

BHEANTILEE: 1AV TITHUTEIFN70glL T, AKEHFIRSNEZEE, BFBKDLICOBET,
TEDD 2B AN EBELBBULEMDLIEEWV BRES Y T LETD) o
AT i[S=PN
HAK, BEKEE, BRI SHROENK
TAZ VK INARTAK ATV PAZKIEE, RROBXK
®a: LIEWTLIEE W,
KILEDBER REARREBD [Plain rice] BREICEDLED,
YR BB RS /YR B =2
RERE (KRERBIDK)
YRR B RS
=\ RBX
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CHER UREREERS (&, I IR
1AV TDHRZERL E FEHLT2HY TDTIFADIRESHDE T,

SEDTS5ULHNDETORB T,
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STEP 1~5%%4T — STEP 6T [Mixed rice] XZa1—%3&3 — STEP 7~
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SRS EEITENE T,
(BBARDIEFEOINIDODEKRKIDENOU—TT,)

BEAMNTRLEE:
547

R
KINEDER

SRERIFE /AR ER

17y TICHUTEIFH 708U T AKKEHEILIDERBE, BIEBKDLEICOEET,
FABEK FEHERELEDEHEK
LIFWTLTIEE W,

NIERNEBD [Sweet rice] BEICEHED.

IRERE (RERRIDAK)

=/ =7

KREREE

1.0L (6.58) 17

1Ay~ 3HvT 41~56%

1.8LOF) 547

2HvT 6HvT 40~60%

CERREREREE, I ICRVEBEDTSUHDDE TORE T,
TRV TDHRZERL EFHL T2y TDTIFADIRESHDE T,

CDAZ21—TRERI BICIE
STEP 1~57%%17 — STEP 67T [Sweet rice] XZa—7#&51 - STEP 7~
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BATNTVIENZAKZERLS EEITEWVE T,

TARDBEREIDDZWNEEF. [Brown rice] ZRATLIEEL,
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FA7T: TR AVUTFIVZTHKIEE RN SHRRIDZK
VP AZI VKK NAIT ALK, K BKIEE RRIDICK
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YREREFE / ARER

IRERE (RERRIDAK)

R B A S
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CDAZ1—TIERIBICIE
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I Multigrain rice] X=a1—

MBAZEBRICEE TR EEITEVE T,
MREBEARDLECOBTRVTLEEW
MR BRO2BILADDEICL T ZE L,

Rom: LIFWTLTIEE W,

KILEDER: WENWEOD [Plain ricel BEICGDES.

KRER B E] /KR ER &
RERE (FREREIDAK)
RERBR
&I\ BX
1.0L (5.58) 917 1hy7 550w 46~66%)
1.8L (1) 917 2Hhv7 10HvT 45~70%)

CER R (E IICRVEBEDTSUHDDE TORE T,
TRV TDHRZERL ETFEHLT2H Y TDTIFADIRESHDE T,

CDAZ1—CTWERT BICIF
STEP 1~b7%%17 — STEP 67T [Multigrain rice] XZa—7%3& 35\ = STEP 7~
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| RERZIOEDEN
B AR TR NFT (Bl 20.00=F486) .

CHER: IRERHP - RiEH - BIER - 5/ —FHPE. BRSHETEX B,

STEP 1. FATS5 0%V MMIELIAD

STEP 2. [HOUI’] FrelE [Min] ::F_’E;ﬂa LT Plainrice Quick Porridge Mixed rice-Sweetrice
FH%ZIJﬁb‘dJ :E_I':(':?é A—»@ Brown rice @
-t Mlultigrairll rice
-. - s (
-' -"—' St?e\glm B

BEv— o1

RRSNE T,

Min

STEP 3. [Hour] ¥#—2&#UT 8], [Min] ¥—%=# Plain rice Quick Porridge Mived rice-Sweet rice

= rﬁj\] %ebﬁé - ) Brown rice
i1l |Mutigrainric

-, =g =% |SlowCook

—' —'—' Steam

FzlZzabEhoTh 5. [Menu] F—Z#U. BZ& Plainrice Quick Porridge Mived rice-Sweet rce
DODETT T, < > Brown rice

1. M |Mutigrainrice
w ,.', .’,. Slow Cook

—’ —’—’ Steam

D BAB
¥ RRAEDEZERTROHIEVEEF [Cancel] F+—7%
.,
hyea—9 T ULBMZEARULCVEIDT AT I ZKRVNTH. RERZPFHRZZER U

EER

UFOLBHIEEAT ST ZRNCRETA~S5FDHFMDHOET T, UFDLAEBMHUIND L, ZATS T 7%
ZUIAARREEIC[0:00] BARELET O BEDRRETEXT,

CEATUFOLEMZZIBUEWVNTLZE L), BEHRPHEDODRRAESLEDE T,

FUWUFOLBMEDRZBF. BEV EITORTTEICCHERLESV (EREZSR) -
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I RESHDFHT A T—IRERD LD
REDDDFNIAX—EES & REBHODOBAEFHNTDENTEFI,

STEP 1. RERAZ#EETS RERLOSHENIF. P105SR)

STEP 2. [Timer] +—%#d9

REDY TR LUTWVDEEIF. 5EIC [Cancel]l +—7%
HUE T,

[Timer] F—Z#\IZUIC [TIMER 1] & [TIMER 2]
PREICRHUE T, EB5D7ERUE T,

SR

RSET—9 S UBEEA TSI ERVTCEREINETD,

STEP 3. [Hour]l ¥—Z#UT [BF]. [Min] #—Z#UT [7] Z&HHED

heg—9 @ [(Min] F+—F10DBMATEDDFI, =i

OREMDRACIE DI, FHIFFZII 1285 —
Brﬁwnrice
'-’,,."-’ Multigrainrice
- Slow Cack
([ | M e

BIRICL T 2,
* MR E LI FHRADRFENE TOT, BUEHIT
SAT—FNTHBEG. BHEDEOUBIEBOE Ch

STEP 4. [Menu] ¥—%UT, MELLAXAZ 2—%&E D,
[Menu] F—%J U CADBFETEID(CUIDEDDE T,

Multigrain rice
Slow Cook
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STEP 5. [Start] +—%#d

XZ2A—KRTEBDADFHALLEFD. TS THRATU =L aES SEANCIES

EXE ¢

TS TIRRAOUEWVWESIE. [Cancel]l F—Z#U
CT.STEP 1ICEDZE T,

Plain ricf Quick FXridge Mixed rice-Sweet rice
TIMER1  (Brownrice
(-5 (i { |Mtyanrie

"-', 1 " ' Slow Cook

= - Steam

YAN—tv hzEEARTcEE G [Cancel]l F—7Z3# U
T.STEP 2n5ty hUEBLTLIEE L,

TR ZRETDEEF DFLRED T DDICHBFFBOERSNDLIICLET,
FAR—7 Ly FNCEDFRBOEECOVTCIE IFORZCSELEE L,

2 Ty NCE3IFEOEEEH
e

R LEBR
Plain rice,
Porridge, 165109 1 265
Multigrain rice
Brown rice 16355 1 265

RDBEIFREDHRD TR TEFTE A

@ [Quick] Mixed rice - Sweet ricel [Slow cook] [Steam] DFE.

@ X REBDEEETH [0:00] THEULTWLDIEA,

@ RESVIPNRAOLTVSERIF. [Cancell #F—ZMUTEOIED. (RAULTCWDE FHTEFE
Fuo )

@ [Timer] F—Z#HLIc#&. HNB0WBIBHLEVE [EEE] EETBAISEULET,
@ REHNDFHIAN—IRERD TEFVREICEY hENTWDHEEIC, [Timer] F+—ZF/clS [Start]
F—ZHIE [EEE] CETHBHASELET,
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TIEADIREDBHD & BN EBIN(CA V(KD E T,
RSEF=) 1255 FDEEIFLEVNTL R E L,

B RmZhILETDHEE
[Cancel]lF—Z#]LE ., REZ> THVEKT)

0 BEREBIDIES
[Keep warm]F—%=#UE T, RESV TH=RLT)

FRPIIRES Y THRILE T,

DPEDCIFh (1Y) ZHRBTDEEF. ClEAZRENDHAR(C
HFETREL. TEBRITELBALLENDLIEE L,

RERFERREICDULT
FRHZE [Hour]l F—ZRTERERERENDNERRINE T, RBREIF24REE T, 1RBEESHTERRIN
T, 12BREBRDEBEOERRDEHU RN EBELLHENTEEBHSELET,

@ (CHV /T DE-ZE - BRPRIENDBRIEEDRRACHEDCH. DXL IERERIFLFEVTLEE W,
o 12HEMU EDFRER. BE-2& - [CEBLDRREFEDET, B8, [CHUIE. RETHENEELTWVNDEF
HULED

APCFADREE

APCIFADDERL

UrHUZEANCTEZTDORE

JVTY hZERWCORE

BAZ1—DOR/NRBRELTDRE

BAXUNDBYDRE

@ [Porridge] (&, TEHHofc5S [Cancel] F—Z#HU T, I<ICWDET, ZOFHICLTHLLE DDIKITE
2feh. BZORAICDOVEBHRB B CEINEDWVEDULEIDT, EDICHALLENDLTEEL,

@ WIEND# - \WFVFBICTFADIEENDUVCEEF BDERLS, #IR - ZE - [CHW - NeDEDREA,

@ CHEARREOBULWVWIKREDSEG (EAthPEBEDERENSWVEEEL) (F BHICHEALLENDLIEE,
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BN RERDCFAZINFAL IRETECDRIEH DD DDIRREICLE T,

BMahEseVNES

@ FEEDRDIFPRTHEMATDE. CIFAD/ U DEET,
MESHDERIEE, CFADFNESE,
CIRADBRAMRERE TOLEE (P101~104DREREEE/IREREDTRZESHR) o
SEIMELDRUTHEMALIEEE,

@ ClFANRIEW (KBETUT) EEF BIIATEET A, [EEE] EETBHSBLET,

STEP 1. {REHFDCEAZEFLT

=) @RS THRILTNS T EERELT
<REL, SATLTLENSE FNRTE @
F A KeepWarm‘
@A ERICLTHELNEDEDKDIC. & Cancel Plainrice Quick Porridge Mixed rice-Sweet rice

l&fu%WH“@fﬁﬁj\Lii)\ﬂHb\?(t Brown rice

=00, Muttigrain rice
Slow Cook
Steam

STEP 2. K&U1~2FDFI5K=ZHE—Ic1T3,

1B KzETDHE )N DEPEBZSIENTEET,

REg=) L EDTREA (010y ) EBIRTHEE
3. SIFAEPERDRRICH L TMAL,
TEBRIELBAL LR
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STEP 3. [Start] +—%3#d",

Plain rice Quick Porridge Mived rice-Sweet rice

Brown rice
Multigrain rice
Slow Cook
Steam

) . = “READY IN" B¢
%D BB 7ZERR ERENET

Plain rice| Quick Porridge Mised rice-Sweet rice

READY IN Brown rice
-’ Muttigrain rice
© Slow Cook
- Steam
Keep Warm / 2
O
Cancel Plain rice chk Porrldge Mived rice-Sweet rice

Brownrice
Multigrain rice
Slow Cook
¥ BINEZELHIzLEAEIE [Cancel]l F—%#d, Steam

STEP 4. IMZALCRFRAZAFZEXRLIZSL. 8—ICTD,

KANIRZEZ N VIEET
BEATHTVEY,
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FAIEDUDHE
([Slow Cook] X=a1—)

RIIEHEDIREISEVEECRICE. FI193CITEEZ NI CURFS<FAHET T, TDERESICKB8TITR
Bz NI CEIEMERASET T FRLICMBEEZ NI CRIADZEICROTHRDUFHAHZRL L. REFEM
AUCHEHAFDLEDDDEE A,

VFA—PHETCAREEBNEN S L REFENICUoKDEATHIEISELE T,

XZa—fl
E—J3Fa1—. BTh

[E—DYFa—| [BTh] DEDOHTZICDWVTIE. XZa—HA KR (P113) [CTHENALTVET,

@ A 1—AARCEREHSNTVDAZ I—DSNDREZTDE OETBFNDHEHHDIDTIET Do
@ FARKIDNERDEICTEFSBEVKRDIC, KO EFETHOHET D,

@ ST CRATHE(F. MFELTHoHREZRD D,

@ N e<D¥TEDHZDFBDHEF. FAEDREICAND,

@ S<HOHPHRETEEDEDYIIMEATDENNDDT. ANBDEZNHET Do

| AT LD BAMIKIRIEFIE
STEP 1. HBEOFEL5XETD

STEP 2. ABBAR[CHEZAN. JfcZEDD

e I WENARAID [Plainrice] O
BEZEZICAND. (Athx=S8R) [Plain rice] DB
BRRKELDZVWEEZI LN OED. HE 1.0L (5.5&) 17 1.8L (1F) 547
ZiENreEbLErd., Fle. NELD EXxE 28 Exs =22
PELTHRIECBENDHERDDDT 5.5LF o F 81T 3L F
FET Do

STEP 3. FAT35 0%V MMIELIAD

STEP 4. [Menu] F+—#%#80L7T [Slow cook] &3\

[Menu] F+—%#d &S, [Ev] EFMED, B HY
[Slow cook] DRIBTEBLET, =¥

Plainrice Quick Porridge Mixed rte-Sweet rice

Brown rice
Multigrain rice
Slow Cook
Steam
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STEP 5. fREREZEDOED

FHIEFFEIE. [Hour] [Min] ¥—C&bHEFT,

5~1800F CoONBACHRECEERT,

¥ [Hour] F+—H##TEICBNTDER. [Min]l F—%
HICEITHDTORDET,

Plainrice Quick Porridge Mixed rice-Sweet rice

Brown rice @
Multigrainrice

Slow Cook

Steam Min

STEP 6. [Start] +—%1 EI#T
‘READY IN" bt
BEOHEOET. RTENET @\
[Start] #—%#IE, [E—] BNBO. KBSV TH aStart
RAOUET, Plain rice| Quick Porridge Mixed rice-Sweet rice

KABICFRDRBIDRREINE D,

RSE3=9 21 CRVEEBEIFEL,

STEP 7. T&E&Hhiores

E—E—tE—&8M0IED. MERS > TIE
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AXZa— . . . Mixed rice . Multigrain

HAZ Plain rice Quick Porridge Sweet rice Brown rice rice
1.0L (6.58) 9047 45~65%9 28~43% 60~70% 41~56% 65~80%7 46~667
1.8L (1FH) 94047 45~65%9 29~4959 B65~75% 40~60%9 70~90% 45~70%
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Plain rice - Quick 0.18~1.0 ( 1~5.5%) 0.36~1.8 (2&~1F)
) hard 0.09~0.27 (0.5~1.5%H) 0.09~0.45 (0.5~2.5%)
Porridge
IRERES = soft 0.09 (0.55B) 0.09~0.27 (0.5~1.55)
(L) Mixed rice - Sweet rice 0.18~0.54 ( 1~38) 0.36~1.08 (2~6%A)
Brown rice 0.18~0.63 ( 1~3.57) 0.36~1.08 (2~6%A)
Multigrain rice 0.18~1.0 ( 1~5.55) 0.36~1.8 (2&~1F)
& 24.7 276
SR E -
33.7 36.4
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(#IKe) JBA-TIOU : 3.0 JBA-AT8W, A18U : 3.5
JBA-ATOU : 2.8 JBA-TI8U : 3.7
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Declaration of Conformity

Model Number: JBA-T10U,JBA-T18U,JBA-A10U,JBA-A18U
Trade Name: TIGER

Responsible party: Japan Tiger Corporation of U.S.A

Address: 2730 Monterey Street Suite 105 Torrance, CA 90503
Telephone number: (310) 787-1985

PARTS & SERVICE SUPPORT

For United States and Canada
USA 1-866-55-TIGER (84437)
Canada 1-866-9090-TCD (823)
Website: www.japantigercorp.com

For Australia
GALAXY IMPORT & EXPORT CO. PTY. LTD.
PO Box 515 Cabramatta NSW 2166
Phone Number: Sydney (02) 9728-2239
Monday-Friday 9AM-5PM
EMAIL: galaxyau@bigpond.net.au

For All Other Countries
Please contact nearest Tiger Customer Service in your area,
or the dealer where original purchase was made.

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

TIGER CORPORATION URL: http://www.tiger.jp/global.html
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