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Pressure Induction Heating Rice Cooker/Warmer cooks under high pressure. Improper
5 usage may result in dangerous situations. Be sure to read the operating instructions to
ensure correct usage.
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IMPORTANT SAFEGUARDS

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

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

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

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

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

taking off parts.

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

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

authorized service facility for examination, repair, or adjustment.

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

8. Do not use outdoors.

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

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

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

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

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

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

SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This appliance is intended for household use.
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1. Ashort power cord (or detachable power cord) is provided to reduce the risks of becoming
entangled in or tripping over a longer cord.
2. Longer detachable power cords or extension cords are available and may be used if care
is exercised in their use.
3. If a longer detachable power cord or extension cord is used:
a. The marked electrical rating of the extension cord should be at least as great as the
electrical rating of the appliance.
b. The extension cord should be arranged so that it will not drape over the countertop or
tabletop where it can be pulled by children or tripped over unintentionally.

The appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for
their safety.

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

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

/I\ WARNING

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

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

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

below.

Description of Symbols

/\ indicates a warning or
caution. The specific details

This symbol indicates there is

a possibility of serious injury
AWARN I N G or deat” when the product is

handled improperly.

This symbol indicates there
is a possibility of injury? or

ACAUTION damage to property”® when
the product is improperly
handled.

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

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

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

of the warning or caution are
indicated inside the symbol or
in an illustration or text near
the symbol.

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

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

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

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

/I\ WARNING

O

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

Use an electrical outlet rated 7 A
or higher and do not plug in other
devices at the same time.

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

Otherwise, a malfunction or accident
may occur.

“l

Do not touch
the unit with
wet hands

@

Do not handle the power plug with
wet hands.

Doing so may cause electric shock or
injury.

Never open the lid during cooking.
Contents may spray out, causing burns
or other injuries. If you need to open the
lid, check that the “Pressure” indication
on the operation panel is off and no
steam is coming out. —»P.19

@ O

Do not touch

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

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

O

Do not expose the power plug to
steam.
Doing so may cause electric shock or
fire. When using the rice cooker on a
sliding tabletop, be careful not to expose
the power plug to steam.

N

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

e O

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

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

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

Air outlet
Air inlet

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

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

Connecting other devices to the same
outlet may cause the outlet to overheat,
resulting in fire.

O

Insert the power plug completely into
the outlet.

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

A
Never immerse

the unit in water
or other liquid

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

Doing so may cause short circuits and
electric shock.

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

Do not allow them to place the appliance
plug in their mouths. Doing so may
result in electric shock or injury.

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

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

Doing so may cause fire or electric shock.

O

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

Doing so may cause electric shock,
short circuits, or fire.

@

Disassembly
is prohibited

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

be performed by an authorized service
representative.

Otherwise, fire, electric shock, or injury
may occur.

Wipe the power plug thoroughly if
dust or other foreign objects are
collected on it.

This is to avoid fire.

S 0 QO
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Do not place any metal objects, such
as knives, forks, spoons, or pot lids,
etc., on the rice cooker.

Metal objects may become very hot.




Important Safeguards

O

/I\ WARNING

Do not use this product in any

way not described in the operating

instruction. Always make sure that

the pressure adjusting hole and
safety valve are not clogged.

If the pressure adjusting holes or safety

valve are clogged, steam or contents

may spray out, causing burns or other
injuries.

Examples of cooking that is not allowed:

* Thickened foods such as curry sauce,
stew, jam, etc.

* Using baking soda or such other agent
that causes sudden foaming

» Cooking and seasoning rice in
commercially available recipe books
for rice cookers

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

» Cooking and seasoning rice using
tomatoes and greens that can clog
pressure adjusting holes

 Using parchment paper, aluminum
foil, or plastic wrap that may cause a
clogged pressure adjusting hole

* Fish paste, beans (to be simmered), etc.
that expand in volume (Before using
beans for dishes such as sekihan (red
bean rice), boil them using another pan.)

* Using a lot of oil

» Cooking amaranth or other small
grains that may cause clogging

O

Stop using the rice cooker

immediately in case of any

malfunction or failure.

Using the rice cooker with a problem

may cause fire, electric shock, or injury.

Examples of malfunction and failure:

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

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

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

* The inner pot is deformed.

* There are other problems or
abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection/repair service.

/I\ CAUTION

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

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

O

This rice cooker is for household use.

It can also be used in the following

environments:

« Store/office kitchens, etc.

* Agricultural facilities

 Hotel guest rooms or similar
accommodation-type environments

» Guest houses or similar
accommodation-type environments

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

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

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

When the surface of the rice cooker is
damaged, immediately turn the power
off.

Failure to do so may cause electric
shock.

Do not use the rice cooker near walls
or furniture.

Steam and heat may cause damage,
discoloration, and/or deformation. Use
the rice cooker at least 30 cm away from
walls or furniture.

When using the rice cooker on a kitchen
rack or cabinet, make sure that steam is
not trapped.

e
At least 30 cm

Do not use the rice cooker on a
sliding tabletop that does not have
sufficient load bearing capacity.
Otherwise, the rice cooker may fall,
resulting in injury, burns, or malfunction.
Before using the rice cooker, confirm
that the sliding tabletop is sufficiently
able to bear its weight.

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

Do not place it on a carpet or plastic
bag.

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

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

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

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

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

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

P00 0O

Do not touch

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

Doing so may result in burns.

Keep the appliance plug away from
metal objects or dust.

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

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

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

0 QO

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

Doing so may cause malfunction or fire.

O
O
O
O
O

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

2,

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

Inner pot handles

<

Unplug the
power cord

Disconnect the power plug when not
in use.

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




Important Safeguards

/I\ CAUTION

Be sure to hold the power plug when
removing it from an outlet.
This is to avoid electric shock, short

circuits, or fire.
’s@%}\
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Wait until the rice cooker has cooled
down before cleaning it.

Touching the hot surfaces may cause
burns.

Perform the procedures as described on
P.32 to 39.

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

PR

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

Do not move the rice cooker while it
is cooking.

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

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

© Q0 O

Do not touch

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

Doing so may cause the lid to open,
resulting in injury or burns.

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

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

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

2,

Do not hold the lid when moving the
rice cooker.

Doing so may cause burns or other
injuries. Be sure to hold the grips during
movement.

O
O
O
O
O
O

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

-~

Use and cook an appropriate amount
of ingredients that can foam or
expand easily.

Otherwise, the ingredients may overflow,
resulting in accidents or malfunction.
Examples: Soy beans, black beans,
white jelly ears, other ingredients that
can foam easily

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

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

e Do not cover the rice cooker

with a cloth or other object {3\\ % 9/;}

during cooking. =)

=)
Doing so may cause the rice ,,

cooker or the lid to become '
deformed or discolored.

e Do not reheat (keep warm) cooled rice.

Doing so may cause unpleasant odors.

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

by warranty. In this case, contact the place of
purchase.

e The fluorocarbon resin coating on the inner
pot may wear and peel with extended use. It is
harmless to humans and does not interfere with
actual cooking or the heat insulating capability
of the rice cooker. If deformation or corrosion
is found on the inner pot, a new inner pot may
be purchased. In this case, contact the place of
purchase.

Ve

e Strictly observe the following instructions to
keep the fluorocarbon resin coating of the inner
pot from swelling, peeling, or deformation.

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

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

* Do not use vinegar inside the inner pot.

* Use only the supplied spatula or a wooden
spatula.

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

+ Do not place a strainer inside the inner pot.

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

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

* Do not use a dishwasher/dryer to clean the
inner pot.
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2 Names of Component Parts and Accessories

Check the following immediately after opening the packaging.

Inner lid (See P.34 to 36.)

Front side Pressure adjusting Back side
holes

Gasket for
depressur-
ization

Pressure
reducing
Inner lid gasket hole

The gasket is not removable.

Do not attempt to remove it.

Safety valve

Steam cap

Hook button (See P.37, 38.)

Push to open the
lid. Steam vents

Pressure
adjust-
ing balls

Inner lid button

Hook catch

Center sensor

Heating plate
Lid gasket (See P.36.)

Do not attempt to remove it.

Inner pot

Inner pot handle

Grip Appliance plug inlet

Be sure to hold the grips during movement. Be sure
to use oven mitts when the rice cooker is hot.

<Power cord>

Power plug
(Insert it into an outlet.)

>y &— Appliance plug
(Insert it into the appliance plug inlet.)

The gasket is not removable.

Operation panel

Ve

[

Keep Warm lamp

Keep Warm\

| Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

— o g—
|y | g

[Keep Warm] key

Display

[Menu/ 4P ] keys

v
(hrim ) S f
\—

Menu
<|»

[Hr] key
[M] key
Timer lamp

[Timer] key

impairment.

electricity is removed and the blurring is reduced.

Start lamp

[Cancel] key

[Start] key

The projections (O () at the center of the [Start] and [Cancel] keys are to aid persons with a visual

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

B Checking the accessories

Spatula Measuring cup
Stands upright Approximately 1 cup
by itself (approximately 0.18 L)

One level cup of rice is
approximately 150 g.

M For first time use

Wash the inner pot, inner lid, steam cap, and
accessories before using them. (See P.32 to
P.34.)

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker

during cooking, reheating, or when the Keep Warm

function is on are normal and do not indicate a

problem:

* Humming (sound of the rotating fan)

* Buzzing or twittering (sound of induction heating
operation)

» Ahissing or bubbling sound (sound of boiling)

» Aclicking sound (sound of pressure adjustment)

B Checking the current time

The current time is displayed in a 24-hour format.
Adjust the time if the correct time is not displayed.
(See P.52.)

M Lithium battery

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

« If the lithium battery runs out, “0:00” blinks on the
display when the power plug is plugged back in.
The rice cooker can still cook normally, however,
the current time and preset timer settings and
elapsed Keep Warm time are deleted when the
power plug is disconnected.

Note \

e Do not attempt to replace the lithium battery by yourself.

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

B About the inner pot (ceramic

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

W Display

The backlight turns off

and the display indication

becomes dark when

the rice cooker is not

operated for a certain

period of time (60

seconds). Press the [Menu/ 4P ] key to show the

indication on the display again.

« If the backlight does not turn on even when the
[Menu/ 4P ] key is pressed, contact the place of
purchase.

|_Eco | Plain Ultra Quick Rapid =1cup
Longgran Porridge Muligain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

Keep W On tl':&i
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Menu options and features

Timer

G function

Warm
function
availability

availability
(Soak
Timer)

Feature

Select when cooking white rice. Cooking using this menu makes rice
Eco O O firmer compared to the “Plain” menu. However, power can be saved
(approximately 12 to 26% reduction).
Plain O O Select when cooking short rice. (Standard cooking)
Select when cooking for sweetness, flavor, and stickiness of white
Ultra O O rice. Soaking rice for a time twice the length of the “Plain” menu and
heating for a longer time makes rice with more flavor.
Quick o _ Select when cooking white rice quickly. The cooking time is shorter
and cooked rice is slightly hard compared to the “Plain” menu.
Select when cooking a small amount of white rice quicker than the
. “Quick” menu. The cooking time is shorter and cooked rice is slightly
< —
Rapid = 1 Cup o hard compared to the “Plain” menu.
Cooking capacity: 0.5 to 1 cup
Long-grain O O Select when cooking long-grain rice.
Porridge A O Select when cooking porridge.
N Select when cooking other grains (barley, foxtail millet, barnyard
Multigrain A © millet, black rice, red rice, etc.) together with white rice.
Brown A O Select when cooking brown rice.
Select when cooking brown rice so it is soft and easy to chew.
(Cooking using this menu takes longer than the “Brown” menu.)
Brown GABA A O In addition, GABA (gamma-aminobutyric acid), a nutrient currently
attracting attention for its health benefits, can be increased compared
to brown rice cooked using the “Brown” menu.
Sweet A - Select when cooking steamed glutinous rice.
Mixed A - Select when cooking seasoned rice.
Sushi o o S(_alect when cooking rice for sushi. The texture is less sticky and
slightly hard.

O: Available —: Not available A: Although the Keep Warm function is automatically activated, it is not
recommended since the rice loses its flavor.

See P.53 for cooking capacities.

* When using the “Porridge” menu or “Sweet” menu, rice is cooked without pressure.
* When using the “Eco” menu, a large amount of condensation may be formed on the inner lid.

Note \

e In pressure cooking, attention should be paid to any rapid increase in the amount of steam as the

pressure is adjusted during cooking.

Keeping rice warm

You may select whether or not to keep rice warm
after cooking is completed. (See P.18, 26.)

When using the “Porridge” menu, porridge can
become pasty if kept warm for too long. Serve it as
soon as possible.

Soaking rice

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

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

e The soaking time can be set by using the Soak
Timer function. (See P.24.)

Timer function

You can select either “Timer” or “Soak Timer”.

« Timer: You can preset the time that you want
cooking to be actually completed. (See P.22.)
» Soak Timer: You can set the time for rice to be
soaked naturally before cooking. (See P.24.)

Rapid £ 1 Cup

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

cooked quickly. The cooking time is shorter and

cooked rice is slightly hard.

Cooking capacity: 1 cup or less

Note: If cooked rice is too hard, adjusting the
steaming time can change the hardness of
cooked rice. (See P.46.)

13
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Tips on making delicious rice

Select good quality rice and a good

storage location.

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

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

Carefully measure the rice with the
supplied measuring cup.

1 cup (level filling) is approximately 0.18 L.
* Use the supplied measuring cup for rinse-free

m Read P.16 to P.17 for preparations

before cooking rice and P.18 to 25 for
how to cook rice.

Amount of water to add

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

® Amount of water to add

Corresponding scale (Use the

. Menu corresponding scale on the inner pot
rice as well. as a guide.)
. . . Eco “Eco” scale

Rinse the rice quickly. Plain “Plain” scale

Pour rice in the inner pot and add plenty of water. Ultra “Ultra” scale

Lightly stir the rice and discard the water quickly. Quick “Plain” scale

Use cold water and quickly rinse the rice so that
the rice does not absorb the starchy water.

Cooking rinse-free rice

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

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

Rapid £ 1 Cup |“Rapid” scale

Long-grain “Long-grain” scale
Porridge Hard porridge: “Porridge-Hard” scale
Soft porridge: “Porridge*Soft” scale
Multigrain More or less water to “Plain” scale
Brown “Brown” scale
Brown GABA
Glutinous rice and non-glutinous
Sweet rice mixed: Between the “Plain” and
“Sweet” scales
Glutinous rice: “Sweet” scale
Mixed “Ultra” scale
Sushi “Sushi” scale

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

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

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

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

Select the “Multigrain” menu.

Adding other ingredients to rice

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

Mix seasonings well and then add other
ingredients on top of the rice. If other ingredients
are to be added to the rice, be sure to use no
more than the acceptable maximum amount (refer
to the table below).

Menu with other Maximum
ingredients added to rice | cooking capacity
Brown 1 cup
Sweet 2 cups
Mixed 3 cups
PorridgesHard 0.5 cups

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

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

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

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

-When seasonings have sunk to the bottom

-When ketchup or tomato sauce is added

- When other ingredients are mixed with rice

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

Cooking steamed glutinous rice

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

Cooking other grains together with white

rice

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

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

* Do not mix in amaranth or other small grains
that may cause clogging.

Cooking other grains together with brown

rice

* Be sure to select the “Brown” menu.

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

Cooking brown rice mixed in with white

rice

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

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

Cooking long-grain rice

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

15
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3 Before Cooking Rice

1 Measure the rice.

Be sure to use the supplied measuring cup.
A level filling of rice in the supplied measuring
cup is approximately 0.18 L.

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

Correct Incorrect
measurement

measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on P.53). Otherwise rice may
not be cooked properly.

If other ingredients are to be added to the rice,
see P.15.

e Do not mix in amaranth or other small grains
that may cause clogging. Doing so may cause a
clogged pressure adjusting holes or safety valve,
which may lead to steam leaks or boiling over,
resulting in burns or other injuries.

Rinse the rice. (Rice can be

rinsed in the inner pot.)
For rinse-free rice, see P.14.

Note \

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

Adjust the water level.

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

Tips

e The water level should be selected according
to the type of rice and the selected cooking
menu, but can be fine-adjusted to your personal
preference. (See the guidelines on P.14.)

When cooking 2
cups of white rice,
adjust the water

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

‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘
uuuuuuuuuuuuuuuuu

Wipe off any water drops and
grains of rice and check for

clogging of the inner lid.
<Outer surface and brim of the inner pot>

Inner lid

Upper
casing

Center
sensor

Hook catch

<Inner lid>
Detaching/attaching the inner lid
(See P.36.)

Pressure adjusting holes
Pressure reducing hole
(Gasket for
depressurization)

Tabs Holding tab

Note \

e Be sure to remove any cooked rice or grains of rice
adhering to the upper casing, around the hook catch,
and to the inner lid.

Any rice on the inner lid can prevent the lid from
closing, allow steam to leak out during cooking, or
enable the lid to open and the contents to spray out,
resulting in burns or other injury. (See P.34 and

35.)

Place the inner pot inside the
rice cooker and close the lid
using both hands.

(2) Close the lid.

Inner pot

Inner lid

1) Set the inner pot in
the rice cooker.

8 Do not press any

operation keys.

Note \

6 Connect the power cord.

(1) Insert the plug.

‘\

Appliance plug 8

(2) Insert the plug.
0
iy

m @Power plug

| Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare
— o, a—
Keep Warm On !.'lﬁh7
S S S—
(i) (un) (ST%)

e As the inner pot of the pressure induction heating
rice cooker has high hermetic sealing, the lid
may be difficult to close. Confirm that the lid is
completely closed.

Note \

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

- g5

Ke Menu
(wim) [ouen) (<)

m ¥V

e | g

L
|E_c0] Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

Keep Warm On ,7'. 7 ﬁ

Ke Menu
(wim) [ en) (<%

B Sounds emitted by the rice cooker

« If the [Start] key is pressed or the [Keep Warm]
key is held down without the inner pot being set,
the rice cooker beeps 2 times (short beeps).

* If the sound becomes bothersome, the volume
can be adjusted. (See P.47.)

17



4 How to Cook Rice

1 Press the [Menu/ 4P ] key to

select the desired menu.
Each time the [Menu/ 4P ] key is pressed,
the selected menu changes in the order
shown below.
Eco <> Plain +>Ultra +»Quick «»Rapid =1 cupq—»Longgrainq—‘
Clean care Pon;dge

Soup Multigrain
5 Slow Cook 4> Sushi «» Mixed «»Sweet «»Brown GABA+Brown «

m White rice (“Plain” blinks.)

Ke Menu
(viv) (8] (<7%)

Hr | M o Keep
Warm < | >

2 short
beeps

* For 10 seconds after the menu is selected,
the cooking time (reference) for the selected
menu is displayed.

Note \

e When the “Quick” and “Rapid = 1 Cup” menus
are selected, the cooking time is shorter and
cooked rice is slightly hard compared to the “Plain’
menu.

When you select the “Porridge”
menu, use the [Hr] and [M] keys

to set the desired cooking time.

* Pressing the [Hr] key increases the time by 5
minutes while the [M] key decreases it by 5
minutes.

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

Eco Plain Ultra Quick Rapid =1cuwp
Long.grai [Porridge] Muligrain Brown GABA Sweet
Mixed Sushi SowCook Soup Ceanare
—r
Keep Warm On y
Liwm

4 A« Menu
|—Hr L) (7%

Increases by 5 min.

Decreases by 5 min.

» The default setting is 60 minutes. Adjust the
time as desired.

Select the Keep Warm setting
for after cooking.

(1) Press the [Keep Warm] key. The selected
setting switches between “Keep Warm
On” and “Keep Warm Off” each time the
key is pressed. (When the Keep Warm
lamp is on, press the [Cancel] key to
select the setting type again.)

PR 935
Short
() )
A\

(2) After selecting the Keep Warm setting,
press the [Start] key to confirm the

setting.

* You do not need to select the Keep Warm setting
if the desired setting has been selected. For
more details on the Keep Warm function, see
P.26.

When “Keep Warm Off” is selected
Immediately take out the cooked rice since leaving
it in the rice cooker after cooking may result in
unpleasant odor, slimy or rotten rice.

Press the [Start] key.

Cooking starts and the remaining time
appears on the display.

| Plain |

For “Plain” menu

Short and e
= L]
Menu

For other menus |(1v] (o g8 ) (<7
Long

On @\Q

The “Pressure” indication lights
up when pressure application
starts.

| Plain |
About ‘-' '
Keep W: fo) sa—
farm On '_ H M
K Menu
(wim) (oen) (7%

It goes off in 2 minutes after the pressure is
released.

* “Pressure” is not lit for steamed glutinous rice
and porridge.

Note \

e Do not open the lid when the “Pressure” indication
is lit.
Contents may spray out, causing burns or other
injuries.

e Do not place your face or hands near the steam
vent during cooking.
You may be burned or otherwise injured by steam
coming out of the steam vent with a large sound.

Cooking time guidelines

If you need to cancel cooking
before it is completed

/\WARNING \

Be sure to open the lid according to the
following procedure. Contents may spray
out, causing burns or other injuries.

] Make sure that no person is near the
steam cap.

2 Press the [Cancel] key to cancel
cooking.
Be careful since hot steam comes out of
the steam vent vigorously.

3 Wait approximately 2 minutes until
the “Pressure” indication goes off.
Check that no steam is coming out
and then press the hook button.

Opening the lid immediately after pressing
the [Cancel] key may result in burns.

m To continue cooking

Replace the rice and water in the inner pot
and let the rice cooker cool down completely
before cooking again.

When the [Cancel] key is pressed, the cooking
is canceled. Cooking again without replacing
the rice and water in the inner pot may result
in burned rice or improperly cooked rice as
the semi-cooked rice is cooked again from the
beginning.

Eco Plain Ultra Quick Rapid £ 1 Cup Long-grain
36 to 48 min. 40 to 53 min. 61to 71 min. 24 to 38 min. 17 to 22 min. 29 to 40 min.
Multigrain Brown Brown GABA Sweet Mixed Sushi
) . 4 hours and 13 minutes to . . .
42 to 52 min. 62 to 72 min. 4 hours and 24 minutes 40 to 50 min. 41 to 56 min. 38 to 51 min.

» The above times indicate the amount of time to the end of steaming when the rice is cooked without soaking.

(Voltage: 220 - 230V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

» Cooking times vary somewhat depending upon the amount being cooked, the type of rice, the type and
quantity of ingredients, the room temperature, the water temperature, the amount of water, the electrical
voltage, and whether the Timer function (Soak Timer) is used or not, etc.
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5 Once Rice Is Finished Cooking

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

automatically activated.
(When “Keep Warm On” is selected)

8 long beeps

* When “Keep Warm Off” is selected, the Keep
Warm lamp and the selected menu blink and
the rice will not be kept warm. Immediately
take out the cooked rice since leaving it in
the rice cooker may result in unpleasant
odor, slimy or rotten rice.

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

Stir the rice well before pressing the [Start]
key.

* Serve cooked porridge as soon as possible
before it turns into a sticky paste.

1 Open the lid.

/N\WARNING \

e Be sure to open the lid according to the
following procedure. Contents may spray out,
causing burns or other injuries.

(1) Make sure that steam is not coming out

of the steam vent.

(2) Check that the “Pressure” indication is off.
(3) Press the hook button to open the lid.

Steam vent

Hook button

2 Stir and loosen the cooked rice.

Be sure to stir and loosen the rice as soon as

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

Condensation
collects here.
(Upper casing)

Note \

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

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

6When Finished Using the Rice Cooker

1 Be sure to press the [Cancel]
key.

Eco | Plain| Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Soup Cleancare

Keep Warm On 'l‘-'. 'l‘-'
we g
(eim) fom) ({7

=
O
Note \

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

Disconnect the power plug and
the appliance plug.

(1) Disconnect
: the plug.
ﬂs O

2
Power plug

2

(2) Disconnect

Appliance plug

Clean the rice cooker (see P.32
to 39).
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7Using the Timer Function

| Eco | Plain Ultra Quick Refid s1cuwp z
Long-grain Porridge Multigrain Brown GA /A Sweet

Mixed Sushi SlowCook foup ueancare

Keep Warm O <

eep Warm On 3_':
Kee) Menu

Hr|M] [ WarrEl] [<|>

J

©0000000000000000000000000000000000000000000000000 0

Timer function (Timer 1/Timer 2)

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

Nl
amy

« Select either “Timer 1” or “Timer 2” and set the
desired completion time. The cooking is completed
at the preset time.

» The preset timer settings are stored in the memory
and “Timer 1” and “Timer 2” can be both set.

« It is useful to set the times that you use often.

Note \

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

1 Connect the power cord.

(1) Insert the (2) Insert the
plug.

ll] plug. 9
m -

Appliance plug

Power plug

Check the current time.

» See P.52 for the procedure to set the
current time.

H Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

e Wt 1 ﬂ [ g
Keep Warm O '7 Check the

current time.
(rim) m) (L8

22

3 Press the [Menu/ 4 )] key
to select the desired menu
»P.18.

« It is not necessary to press the [Menu/ 4P ]
key if the desired menu is already selected.

Blinks

i

Eco [Plain| Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Soup Cleancare

About ' I '

Keep Warm On 7 7

Check (i) (oen) (ST

that the
Keep Warm lamp is off.

4 If you select the “Porridge”
menu, use the [Hr] and [M] keys

to set the desired cooking time.

* Pressing the [Hr] key increases the time by 5
minutes while the [M] key decreases it by 5
minutes.

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

Short
beep

Eco Plin Ultra Quick Rapid =1cw
Long:ran [Porridge| Muligein Brown GABA Sweet
Mixed Sushi SowCock Soup Ceancare

Keep Worm On O

4 B M
|—Hr ) (S7s)

Increases by 5 min.

Decreases by 5 min.

* The default setting is 60 minutes. Adjust the
time as desired.

Select the Keep Warm setting
for after cooking= P.18.

* You do not need to select the Keep Warm
setting if the desired setting has been
selected.

Press the [Timer] key to select

either “Timer 1” or “Timer 2”.

The selected setting switches between “Timer
17, “Timer 27, and “Soak Timer” each time the
[Timer] key is pressed.

» For the Soak Timer function, see P.24.

The previous preset

m time is displayed.

_— Y
Eco | Plain| Ultra
Long-grain Porridge Multigrain Brown]GABA
Sushi
— g gu—
Keep Warm On .’ ':: "' '
Timer _' _'_'

(i) () (37%),
Blinks @
beep

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

Note \

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

» When the “Quick”, “Rapid = 1 Cup”, “Sweet”,
“Mixed”, “Slow Cook”, “Soup”, or “Clean care”
menu is selected

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

* When the inner pot is not set

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

e Dark brown crisp rice may be formed when the
timer setting is extended. If this is an issue, rinse
the rice or barley well.

Timer setting guidelines for each menu

Menu Timer setting guideline

Eco 50 min. or more

Plain 55 min. or more

Ultra 1 hr. 15 min. or more
Long-grain 45 min. or more
Porridge Cooking time + 1 min. or more
Multigrain 55 min. or more

Brown 1 hr. 15 min. or more
Brown GABA 4 hr. 30 min. or more
Sushi 55 min. or more

* When the preset time is less than the timer

setting guideline, cooking may not be completed
at the preset time.

B Sounds emitted by the rice cooker

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

o If the [Timer] key is pressed while the rice cooker is in
a state where the Timer function is not available, the
rice cooker beeps 2 times (short beeps).

e |f the sound becomes bothersome, the volume
can be adjusted. (See P.47.)

Use the [Hr] and [M] keys to set

the desired completion time.
» The current time is displayed in a 24-hour

format.
>
= o) {Wl Ultra
Long-grain Porridge Multigrain Brown GABA
Sushi
[ ]
: e S e W/ M

.
v () (<7
A

@ Blinks

« Press the [Hr] key to change the set time
in increments of 1 hour. Press the [M] key
to change that time in increments of
10 minutes.

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

Note \

Short
beep

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

Press the [Start] key once.

The Timer function is set.

For “Plain” menu

Short and
long beep

For other menus

Long
beep

| Plain |

Keep Warm On

(47
Timer '_ .'_"_'

« If you make a mistake or otherwise want to
reset the timer, press the [Cancel] key and
repeat the procedure from step 3 on P.22.
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889tting the Soak Timer Function

| Eco | Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Soup Cleancare

— o g—
Keep Warm On U‘ "-

l'.j_l

Keep Menu
. Hr I M] [ Warm

JQ_

©0000000000000000000000000000000000000000000000000 0

Soak timer function

You can set the time for rice to be soaked
naturally before cooking.

« Set the inner pot in the rice cooker, select
“Soak Timer”, and set the time. Cooking starts
automatically when the set time has elapsed.

* The soaking time can be set in increments of 10
minutes from 10 to 60 minutes.

Note \

e Example setting: If “Soak Timer” is set to 50
minutes, cooking starts after 50 minutes.

1 Connect the power cord.

(1) Insert the (2) Insert the
Ay ]
%@R .

Appliance plug

Power plug

2 Press the [Menu/ 4P ] key
to select the desired menu
»P.18.

- It is not necessary to press the [Menu/ 4P ]
key if the desired menu is already selected.

Blinks

—1—
Eco | Plain] Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet

Mixed SusAl:)iouSt\owCook Soup'deanca: Short
Keep Warm On 7 '- beep
Ke Menu
(wim) (feen) (<%
Check
that the

Keep Warm lamp is off.

3 When you select the “Porridge”
menu, use the [Hr] and [M] keys
to set the desired cooking time.

* Pressing the [Hr] key increases the time by
5 minutes while the [M] key decreases it by

5 minutes.

» The cooking time can be set between 40 and

90 minutes in increments of 5 minutes.

Eco Plin Ultra Quick Rapid <1cw
Longrai [Porridge) Mutigrain Brown GABA Sweet
Mixed Sushi Sowcork Soup_Cencae

Keep Warm On

ti_tM

Keep Menu
Warm

€

Increases by 5 min.

* The default setting is 60 minutes. Adjust the

time as desired.

Decreases by 5 min.

4 Select the Keep Warm setting

for after cooking.
* You do not need to select the Keep Warm

setting if the desired setting has been selected.

5 Press the [Timer] key and then

select “Soak Timer”.

The selected setting switches between “Timer

17, “Timer 2”, and “Soak Timer” each time the

[Timer] key is pressed.

» For “Timer 1” and “Timer 2”, see P.22.

Binks

—F—
Eco | Plain | Ultra
Long-grain Porridge Multigrain Brown GABA
Sushi
— S—
Keep Warm On 7’: 1
Soak Timer ' M

(1) €

Keep Menu
Warm < | >

Note

Short
beep

e The Soak Timer function is not available in the

following cases.

* When the “Quick”,“Rapid =

1 Cup”, “Sweet”,

“Mixed”, “Slow Cook”, “Soup”, or “Clean care”

menu is selected

* When “0:00” is blinking on the display
* When the inner pot is not set

e If the Keep Warm lamp is on, press the [Cancel]

key to turn off the lamp. (The Soak Timer function
is not available while the Keep Warm lamp is lit.)

B Sounds emitted by the rice cooker

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

o [f the [Timer] key is pressed while the rice cooker
is in a state where the Soak Timer function is not
available, the rice cooker beeps 2 times (short
beeps).

e |f the sound becomes bothersome, the volume
can be adjusted. (See P.47.)

Press the [Hr] and [M] keys to
set the soaking time.

Binks

——
Eco [ Plain | Ultra
Long-grain Porridge Multigrain Brown GABA
Sushi
. 1
p Warm On .- [
Soak Timer —-— _' M

» The soaking time can be set in increments of
10 minutes from 10 to 60 minutes.

* Pressing the [Hr] key increases the time by
10 minutes while the [M] key decreases it by
10 minutes.

W Texture

e Soaking rice for a long time creates a soft texture
when cooked.

Press the [Start] key once.

The Soak Timer function is set.

For “Plain” menu m
Short and
long beep

For other menus

| Plain |

Long it
g mn :,_, .
(wim]) () (<%

o ES

« If you make a mistake or otherwise want

to reset the timer, press the [Cancel] key and
repeat the procedure from step 2 on P.24.
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9Keeping Rice Warm

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

B Keep Warm settings

e You may select whether or not to keep rice warm
after cooking is completed. Select “Keep Warm
On” or “Keep Warm Off” using the [Keep Warm]
key before cooking. (See P.18.)

e As the previous Keep Warm setting is retained,
you do not need to select the setting if you wish
to use the same setting again.

e The default setting is “Keep Warm On”.

B When “Keep Warm On” is selected

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

Keep Warm ",_": ',-"

(
{
(wim]) [ouen) (Q7%)

The elapsed Keep
Warm time (24 hours) is
displayed in increments 1

of 1 hour while the [Hr] i ik
key is held down. After 24 |( i | m o feep Menu
hours has elapsed, “24” [W_J M
blinks and “h” lights up on
the display.

Turning off the Keep Warm function

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

Eco |Plain| Ultra Quick Rapid =1cup
Longrain Porridge Mutigrain Brown GABA Sweet
Mixed Sushi SlowCok Soup Cleancare

—

Keep Warm On 9:3&,
Keep Menu

Hr| M]/E Warm] (

[ off JPron
beep

Restarting the Keep Warm function
The Keep Warm function starts immediately after
the [Keep Warm] key is held down (for 1 second
or more).

—
- G35

Kee Menu
[Hr| M]/E' Warr%rl((i< [ >

Shoﬂ
beep

B When “Keep Warm Off” is selected

The rice is not kept warm after cooking is
completed. Immediately take out the cooked rice
since leaving it in the rice cooker may result in
unpleasant odor, slimy or rotten rice.

| Plain |

01 1
nwe

Keep Menu
[Hr|Ml Warm [<|’l

B Keeping a small amount of rice warm

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

Note \

e Do not lift up the inner pot while keeping rice
warm. Doing so cancels the Keep Warm function.
e Avoid the following, as they may result in
unpleasant odors, dryness, discoloration, and
spoiling of the rice, or corrosion of the inner pot.
» Keeping rice warm with the power plug
disconnected
» Canceling the Keep Warm function with cooked
rice still in the inner pot
* Using the Keep Warm function with cold rice
» Adding cold rice to rice that is being kept warm
* Leaving a spatula in the inner pot while the
Keep Warm function is on
» Keeping less than the minimum required amount
of rice (0.5 cups) warm

* Using the Keep Warm function for anything other
than white rice

» Keeping warm a circle of rice with a hole in the
middle

* Using the Keep Warm function for longer than 24
hours

Be sure to remove any cooked rice that adheres to

the brim of the inner pot as well as to any gaskets.

Failure to do so can result in dryness,

discoloration, odors, and stickiness of the rice

being cooked.

Serve cooked rice as soon as possible in cold

climates and high temperature environments.

Do not set the timer to more than 6 hours for

dishes cooked using the “Slow Cook” and “Soup”

menus.
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OReheating Cooked Rice

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

Note \

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

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

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

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

Make sure that the Keep Warm

lamp is on.
(| gy | g
S e =

Keep Menu
lHr|Ml Warm l<|>l

» Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [Keep Warm] key. (See P.26.)

4 Press the [Start] key.

T o | g
{7 I |

Menu
< | >
Blinks P ong
beep

o Keep
Warm

The
remaining
time is
displayed
when itis 5
minutes.

(wim) (o dem) (<7%)
@ 3 long beeps

[T NI e |

Keep Warm "_'. .':

Keep Menu
l Hr | M l Warm < | >

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

B Sounds emitted by the rice cooker

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

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

] Slow Cooking and Making Soups (“Slow Cook” and “Soup” Menus)

You can prepare the following dishes with ease.
Refer to the recipes listed in “Menu guide” (P.51)
for directions.

“Slow Cook” menu

Food is first brought to near boiling and the heat

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

“Soup” menu
Soup is brought to boiling and the heat is then
lowered slightly.

Menu examples
Vegetable and chicken pot-au-feu, Braised Pork

—See Menu guide (P.51).

Unsuitable dishes

* Thickened foods such as curry sauce, stew, jam,
etc.

 Using baking soda or such other agent that
causes sudden foaming

* Recipes in commercially available cookbooks for
rice cookers

 Heating ingredients or seasoning in a plastic bag,
etc.

* Using unpeeled tomatoes or leafy vegetables that
may cause a clogged pressure adjusting holes

* Using parchment paper, aluminum foil, or
plastic wrap that may cause a clogged pressure
adjusting holes

* Fish paste, beans (to be simmered), and noodles
that expand in volume

* Using a lot of oil

Note \

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

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

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

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

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

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

Basic cooking procedure

1 Prepare ingredients.

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

Note \

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

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

“Plain” scale
Maximum Minimum
3 or below 1 or above

3 Connect the power cord.

(2) Insert the

(1) Insert the
: plug. plug.
ﬂm 4 I

Appliance plug

Power plug
4 Press the [Menu/ 4P ] key to
select the “Slow Cook” or
“Soup” menu.

Eco Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
IXe [Slow Cook| Soup  Clean care

=

Kee| Menu
[Hr|M] [o Warraj [<|>

Keep Warm On

Short
beep
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] Slow Cooking and Making Soups (“Slow Cook” and “Soup” Menus)

Set the desired cooking time.
Use the [Hr] and [M] keys to set the desired
cooking time. The cooking time can be set
between 5 and 120 minutes in increments of
5 minutes.
* Pressing the [Hr] key increases the time by 5
minutes while the [M] key decreases it by 5

minutes.
* The default setting is 60 minutes.

Eco Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
ixed  Sushi [SowCook] Soup  Cleancare

S CC
g | 55.
beep
(i () (3T

Press the [Start] key once.
Cooking starts.

Slow Cook|

Ready i

in

ommon = GG
T

Kee| Menu
[Hr|M] [O War%] [<|>

Note \

e Do not open the lid during cooking.

7 When cooking is completed

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

8 long beeps

“Oh” is displayed.

[Slow Cook|
—

1]

1

Keep Warm

Hr | ™

« If a longer cooking time is required, press the
[Hr] key to set the additional cooking time
and press the [Start] key with the Keep Warm
lamp lit. (The cooking time can be extended
up to 30 minutes, for a maximum of 3 times.)

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

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

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

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

Note \

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

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

. Leave the rice cooker lid open and cool

down the rice cooker and the inner pot for
approximately 10 minutes.

. Place the inner pot back inside the rice

cooker.

. Repeat the procedure from step 4 on P.29.

Once cooking is completed...
] Press the [Cancel] key.

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

Eco Plain Ultra Quick Rapid =1cup
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi [SlowCook] Soup Cleancare

it
Keep Warm On D'_’ M
M;
(vim) i) (4T2)
Short
@ beep

2 Be sure to clean the inner pot and

inner lid to remove any odors.
(Cleaning—on P.39)
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2 Cleaning and Maintenance

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

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

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from cooking. (See P.39.)

Note \

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

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

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

e Always clean each part separately.

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

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

* Rinse the parts thoroughly since detergent remaining on them may result in deterioration and discoloration of parts’

materials such as plastic.

* Using any detergent other than mild detergents can cause discoloration, corrosion, etc.

€ Clean using a soft sponge and cloth. TN Do not use the

@ Do not use the abrasive side of a heavy-duty scrubbing M abrasive side

. . of a heavy-duty

sponge. Doing so may damage the fluorocarbon resin scrubbing sponge
coating of the inner pot and the coating of the inner lid.

Steam cap

Disassemble it into two parts.

(See P.37.)

The steam cap can be rinsed.

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

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

Note \

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

may be deformed.

» Washing under running hot water. + Soaking in water.

» Washing hot parts under running water immediately after
cooking.

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

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

W Parts to wash after every use

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

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

Note \

e Do not wash dishes, etc. inside the inner pot. Also, do not
place the inner pot upside down on top of dishes, etc., to
dry. Doing so may damage the fluorocarbon resin coating or
cause it to peel.

Inner pot Spatula

-

Measuring cup

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




12 Cleaning and Maintenance

Inner lid (1) Clean with a detergent diluted with cold or
Front side lukewarm water using a soft sponge and rinse off
Pressure adjusting holes  gafety valve with cold water.

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

Pressure adjusting holes, pressure adjusting balls, and
pressure reducing hole
Remove any cooked rice or grains of rice adhering to them.

nner lid

gasket .
Gasket for Wash them well under running water.
. depressurization
Back side Safety valve
Safety valve From the surface of the inner lid, lightly push it a few times with

your finger. Remove any cooked rice or grains of rice adhering

toit.
Front side ‘

Push the safety valve a few
times to check for clogging
and wash the inside under
running water.

Pressure adjusting  Pressure adjusting
hole balls Gasket for depressurization
Keep it attached to the inner lid during washing.

If i ff h the directi h it. P.36.
Detaching/attaching the inner lid (See it comes off, match the direction and attach it. (See P.36.)

P.36.) Inner lid gasket

Do not pull the inner lid gasket. Keep it attached to the inner lid
during washing. If it comes off, contact the place of purchase.

Note \

W Parts to wash when dirty

Stoppers

Inner lid
button

Steam
sensor

Lid gasket

Lid

Upper
casing

Center
sensor

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

Stopper, lid gasket, hook, and upper casing
Remove any cooked rice or grains of rice, etc.

Stopper

=
T X\

Steam sensor

Lightly wipe using a moistened cloth or cotton swab.

Center sensor

Remove any burned rice and other adhering grains of
rice.

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

Note \

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

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

e Be sure to remove any cooked rice or grains of rice adhering
to the inner lid. Any rice on the inner lid can prevent the
lid from closing, allow steam to leak out during cooking,
or enable the lid to open and the contents to spray out,
resulting in burns or other injury.

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

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

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

e After cleaning the inner lid, check that the gasket for
depressurization is attached firmly. (Attach the gasket if
detached. See P.36.)

Air inlet

Remove dust using a cotton swab.
Note \

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

Wipe using a dry cloth.
Note \

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

34
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12 Cleaning and Maintenance

Removing and attaching the inner lid

Inner lid button

B Removing the inner lid

Pull up the inner lid button and detach
the inner lid toward you.

m Attaching the inner lid

Set the left and right tabs of the
inner lid in the slots securely.

Note \

> Aw

(2) Remove
the inner lid.;
e

(2) Push in the inner lid button
until it clicks.

e Do not pull on the lid gasket and inner lid gasket.
It cannot be reattached once it is removed.
When the lid gasket or inner lid gasket comes off, contact
the place of purchase.

Inner lid gasket

| -
er lid

Do not remove the gaskets.
Do not press or pull them
forcibly. Doing so may
cause steam leaks or
sticking of the lid, resulting
in malfunction.

Attaching the gasket for depressurization

* Be sure to attach it in Front side o
the correct direction. Gasket for depressurization Gasket for depressurization
Otherwise rice may not \

be cooked properly.

« If the gasket for
depressurization is
hard to attach, moisten
it with water for
smooth attachment.

Pull the gasket.

% % Q | R 1

Yoow

Removing and attaching the steam cap

B Removing the steam cap

(1) Insert your fingers into the opening
of the lid and pull up the steam cap to
remove it.

=

Steam cap

(2) Turn over the steam cap and remove the
cap unit as shown in the figure.

Cap unit

m Attaching the steam cap

(1) Fit and engage the tabs of the cap unit
with the cap lid. Otherwise, the gasket
may come off or steam may leak out of
the rice cooker, resulting in malfunction.

(2) Close the lid and push to close the hook
until it clicks.

(2) Push in the hook
until it clicks.

(3) Attach it to the rice cooker securely.
Fit the steam cap in at the front side
first.

(1) Fit the
steam cap

(2) Push in.

Note \

e Fit the steam cap in securely.
If the steam cap is not attached securely, rice
may not be cooked properly or the contents may
boil over, resulting in burns, etc.

o x b
-
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12 Cleaning and Maintenance

Attaching the steam cap gaskets

When the steam cap gasket, etc. comes off,
carefully set the gasket in place as shown in the
figure. Otherwise, the gasket may come off or
steam may leak out of the rice cooker, resulting in
malfunction.

Note \

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

e Do not detach the O-ring.
If it comes off, attach it as it was.

e If the gaskets are hard to attach, moisten it with
water for smooth attachment.

Large cap gasket Cap lid

Cap unit
Small cap gasket

Cleaning

The following procedure should be performed each time after cooking, or if odors become bothersome.

(1) Add water up to the “MAX?” line of the
inner pot and set it in the rice cooker.

Ultra Plain [eefrreios
onggrai

“MAX” line
(2) Connect the power cord.
(2) Insert the

(1) Insert the
. plug. plug.
ﬂm 2 I

Appliance plug

Power plug

(3) Press the [Menu/ 4P ] key to select the
“Clean care” menu.

Eco Plain Ultra Quick Rapid =1cuwp
i Porrid n Brown GABA Sweet
Mixed  Susl
Al

(G
i
(wim]) (i) ({7

Short
beep

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

About |@I
| 4,
(viv) (cuem) (<%
W B
beep
(5) When cleaning ends

The frame around “Clean care” and the Keep
Warm lamp blink.

8 long beeps

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

Eco Plain Ultra Quick Rapid
Longran Porridge Muigran Brown GABA Sweet
Mixed Sushi SowCock Soup [Cleancare

5
() (i) @) mm

m beep

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

Note \

e Be careful with the inner pot and rice cooker as
they are hot after cleaning. Touching them may
cause burns.

e When cleaning continuously, be sure to let the
rice cooker cool down. Cleaning may not be
completed properly as the rice cooker becomes
hot.

Tips

e |f odors become bothersome, use citric acid
(approximately 20 g) added to the water for more
effective deodorizing.
It may be impossible to remove some odors
completely. In this case, contact the place of
purchase.
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Was the Keep Warm function
used continuously for more than
24 hours?

27

Was the appliance plug removed
or was there a power outage
during cooking?

Was the Timer function set for
more than 12 hours?

23

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

Was the rice or food reheated 3
or more times?

28

Was the rice rinsed sufficiently?
(Excluding rinse-free rice)

Was the rice cooker cleaned
after a menu with lingering odors
was used?

14,16

Cause

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

Was the rice that was just
cooked and was still hot
reheated?

17,
32 to 35

Were the rice cooker and its
parts cleaned sufficiently?

Was the cooked rice stirred and
loosened well?

Was a spatula left in the inner
pot?

20

Are there any grains of cooked
rice or water drops adhering to

Was cold rice added?

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

the sensor, etc.?

17,

the outside of the inner pot or

Is the rice concentrated along
the wall of the inner pot (less
rice in the middle of the pot)?

321035

water correct?

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

health.

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

Was the amount of rice and

14,16, 53

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

Problem
There is a thin film covering

the rice.

Check point

Rice sticks to the inner pot.

Reference page

Problem

Check point

Problem

Was more than the maximum
acceptable amount cooked?

15,53

or was there a power outage
during cooking?

Was the cooked rice stirred
and loosened well?

20

41

53

31,39

26 26 [32t039| 28

26

26,28

27

Reference page

Was the appliance plug removed

53

cleaned sufficiently?

Is the inner pot deformed?

Were the rice cooker and its parts

32to 39

after the initial cooking?

Was cooking continued immediately

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

17,
32 to 35

of rice?

Were there a lot of cracked grains

Was the rice mixed with other

Was the [Start] key pressed after
cooking without turning off the
Keep Warm function?

21

Were seasonings stirred well?

15

ingredients, barley, or other grains?

Was the lid closed securely?

Was the Timer function used?

13,
22,23

17

Was the correct menu
selected?

rinsing?

Was the rice left in a strainer after

1810 25

Was the rice cooked with hard
water such as mineral water?

Was the rice left soaking in the
water too long after rinsing?

Was hot water (35°C or higher) used to
rinse the rice or adjust the water level?

Was the rice cooked with
alkaline ionized water (pH 9
or higher)?

Was the rice rinsed sufficiently?
(Excluding rinse-free rice)

Was the amount of rice,
ingredients, and water, or the ratio
of barley or other grains correct?

14 to
16, 53

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

Check the following points if you experience a problem with the cooked or reheated rice, cooking process, or

operation of the Keep Warm function.

Check point

Problem

Reference page

o]0

o]0
O
a

Check point

Problem

] 3 If Rice Does Not Cook Properly

14 ,16| 16

32 to 35

o]0
Reference page
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4 If “Slow Cook” or “Soup” Does Not Work Properly

Check the following points if you experience a problem with slow cooking or making soup.

Check point

Problem

Reference page
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29.30

17,
32 to 35

17

53

5 Troubleshooting

Check the following before requesting repairs.

Symptom

Rice was not cooked completely by

Check point

Does the display show the correct Set the right time.

Rice has not been kept warm.

the preset time. current time? 52
Check “The cooking time is excessively long” on P.40 and take the 40
necessary action.

When the preset time is less than the timer setting guideline, cooking may 23
not be completed at the preset time.

When the [Timer] key is pressed, Was the [Start] key pressed? Press the [Start] key to set the Timer | 23,

the rice cooker beeps 2 times (short function. 25

beeps) and the Timer function (Soak | |s “0:00” blinking on the display? Set the current time and then setthe | -,

Timer) cannot be set. Timer function.

Was the “Quick”, “Rapid £ 1 Cup”, “Sweet”, “Mixed”, “Slow Cook”, “Soup”, 23
or “Clean care” menu selected? 24’
The Timer function is not available under those menus.

The display is foggy. Are there any grains of burned rice | Completely remove all remaining 17
or any other remaining grains of rice | rice. 32’
adhering to the gaskets or the brim

. to 35
of the inner pot?
Is the outer surface of the inner pot | Wipe using a dry cloth.
wet? 16
Due to a temperature difference between the rice cooker and the room
temperature, condensation may be formed on the liquid crystal display. )
Repeated use can improve the condition.
If the problem persists, contact the place of purchase for a repair service.

Reheating is disabled. The rice cooker beeps 2 times The rice is cold. Rice of below
(short beeps) when the [Start] key is | approximately 55°C cannot be 28
pressed. reheated.

Is the Keep Warm lamp off? Hold down the [Keep Warm] key
and check that the Keep Warm lamp 28
lights up. Then, press the [Start] key
again.

Sounds can be heard during A humming sound can be heard during fan rotation and is not a

cooking, while the Keep Warm malfunction.

function is on, or during reheating. A buzzing or twittering sound can be heard during induction heating
operation and is not a malfunction. 11
Steam suddenly comes out of the steam vent with a hissing or bubbling
sound due to boiling and it is not a malfunction.

There is a clicking sound during cooking. It is caused when pressure is
adjusted. It is not a malfunction.

Can a completely different sound Contact the place of purchase for a )
from the above be heard? repair service.

When the [Start] or [Keep Warm] key | Is the inner pot set in the rice Set the inner pot.

is pressed, the rice cooker beeps 2 | cooker? 17

times (short beeps).

The rice cooker beeps 2 times (short | The rice cooker beeps if no operation is performed within approximately 30

beeps) when the Timer function (Soak | seconds after pressing the [Timer] key, however, the Timer function can be | 23, 25

Timer) is set. set without interruption.

Water or rice has entered the main | Water or rice inside the rice cooker unit may cause problems. Contact the )

body of the rice cooker. place of purchase for a repair service.

When setting the current time, The time cannot be set during cooking, when the Keep Warm function is

pressing the [Hr] or [M] key does not | on, when the Timer function is set, when the Timer function (Soak Timer) is

access the time setting mode. in use, or during reheating. 52
The time cannot be set when the “Porridge”, “Slow Cook”, or “Soup” menu
is selected.

The Keep Warm lamp and the Is “Keep Warm Off” selected? Select “Keep Warm On” using the

selected menu blink. [Keep Warm] key before cooking. 18, 26

A blurred black line is shown in the
display.

Although blurring may occur in the
display due to static electricity, it is
only a temporary phenomenon and
not a malfunction.

If the blurring becomes bothersome,
wipe the display using a firmly wrung
out cloth. The static electricity is

removed and the blurring is reduced.
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5 Troubleshooting

Symptom Check point Action S If these indications appear
“6” blinks while the cooked food is Was the Keep Warm function used continuously for more than 6 hours
kept warm. after cooking? 30
After 6 hours has elapsed, “6” blinks on the display. (Do not keep warm for Display Action Re‘f)%rggce
more than 6 hours after cooking.) = = . . . —
“24” blinks on the display when the | Was the Keep Warm function used continuously for more than 24 hours? S0 sfgreats @ i sl sl e When the rice cooker is placed on a carpet, the air iniet and outlet
- . PR f ’ rice cooker beeps continuously. are blocked, the temperature goes up, and the rice cooker may not
[Hr] key is pressed while the Keep After 24 hours has elapsed, “24” blinks on the display. 26 . :
Warm function is on. respond even if a key is pressed. ] )
—_— - - - - — gy g When the rice cooker is placed in a high temperature place, the
0:00 bI|nk§ on the display when the Are.the current time and preset timer | Normal cooklng.ca.n be performed l-:l l-' temperature goes up and similar conditions may be found.
power plug is connected. settings and elapsed Keep Warm even when the lithium battery has '_ '_"_ Perform the following procedure in such a case.
time lost when .the power plug is run out. To replace the battery, 11 (1) Disconnect the power plug. -
connected again? contact the place of purchase for a “E11” appears on the display. (2) Move the rice cooker to the place where there is nothing to block
repair service. the air inlet and outlet and the ambient temperature is not high.
Were the [Cancel] key and [Timer] Set the right time. 52 — (3) Connect the power plug to the outlet again and press a key.
key pressed at the same time? :-: (1 Note: If the rice cooker still does not respond, there is a malfunction in
The lid does not close or opens Are there any grains of cooked rice | Completely remove all remaining L1 the rice cooker. Disconnect the power plug and contact the place
during cooking. adhering to the hook button, around | rice. 17, of purchase for a repair service.
the lid, or the pressure adjusting 32 A code starting with “E” other than “E02” | There is a possibility of malfunction. Disconnect the power plug and
balls, safety valve, or steam cap of to 35 and “E11” appears on the display. then contact the place of purchase for a repair service. )
the inner lid?
The lid does not close. Is the inner lid set in place? Set the inner lid. 36 .
- - - - - Plastic parts
Is the lid closed just after the cooked | The inner lid of the pressure rice . . . .
rice is loosened? cooker is highly air-tight. The lid may | Plastic parts that are exposed to heat or steam may deteriorate over time. In this case, contact the place of
be slightly hard to close but it is not purchase.
a malfunction. Close the lid slowly.
Condensation collects in the upper | Condensation may collect in the upper casing immediately after rice is
casing. cooked or while the Keep Warm function is on but it is not a malfunction. 20
Wipe the upper casing using a dry cloth when condensation collects.
Is the inner lid dirty? Thoroughly clean the inner lid using
More condensation can be formed a detergent. 34
on the dirty inner lid.
Is “Eco” selected?
When using the “Eco” menu, more condensation may be formed on the
inner lid. 12
If condensation becomes an issue, it is recommended to use the “Plain”
menu.
Nothing happens when a key is Is the appliance plug properly Securely insert the plugs.
pressed. connected to the appliance plug inlet 17,22,
of the rice cooker and the power 24,29
plug connected to an outlet?
Is the Keep Warm lamp on? Press the [Cancel] key to turn off the
Keep Warm function and then try the | 17
operation again.
The power plug sparks. A tiny spark specific to the induction heating method may occur when the
power plug is connected or disconnected, however, it is not a malfunction. )
There is a smell of plastic. Such smells may occur when the rice cooker is first used, however,
they should go away over time. If this is an issue, clean the rice cooker 39
according to “Cleaning”.
There are stripes or waves on the Such stripes and waves are produced when the resin is being molded.
plastic parts. They do not affect the performance of the rice cooker. )
The clearance between the lid and | Pressure is applied during cooking and the lid is lifted. The clearance
rice cooker becomes larger during between the lid and rice cooker may become larger, however, the -
cooking. performance of the rice cooker is not affected.
“dFE~o” appears on the display. When the [Cancel] key is pressed, | The rice cooker is in the demo
the following appears on the display. | mode.
— Contact the place of purchase for a
[_Eco | Plain Ultra Quick Rapid =1cup repair service.
Long-grain Porridge Multigrain Brown GABA Sweet -
Mixed Sushi SowCook Soup Cleancare
Keep Warm On d:: ﬁa
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Adjusting the “Rapid £ 1 Cup” steaming time

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

within 30 seconds with the power plug connected to the outlet. H'-, ,' ,']1

If no operation is performed within 30 seconds, the current Mode ——=——— @Value change
time is displayed again and the steaming time cannot be set. adjustment 0: +0 min.

5: Steaming time adjustment  1: +1 min.

Restart the procedure to set the steaming time again.
P 9 9 2: +2 min.

The setting cannot be changed during cooking, when the
Keep Warm function is on, when the timer function is set , when the Timer function (Soak Timer) is in use,
during reheating, or during additional heating.

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

B Adjusting the “Rapid = 1 Cup” steaming time

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

(1) Press the [Menu/ 4P ] key to select the (4) Press the [Start] key.
Plain” menu. (5) Press the [Hr] and [M] keys to adjust the
(2) Hold down the [Timer] key for time.

approximately 3 seconds or more.

¢ g

Ke M
(wim) (&) (<7%)

Steaming time adjustment

@ 0 : +0 min. (default setting)
v 1: +1 min.
2 : +2 min.

(3) Press the [Hr] key to set the mode to “5”.

Mode
\@ 1
(]
r| m

Keey Menu
I lo Warr‘; l <[>

(6) Press the [Start] key.

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

Adjusting the sound volume

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

each within 30 seconds with the power plug connected AN |

to the outlet. If no operation is performed within 30 Mode Value change

seconds, the current time is displayed again and the adjustment Volume adjustment:
4: Volume adjustment Oto-2

sound volume cannot be set. Restart the procedure to
set the sound volume again.

The setting cannot be changed during cooking, when the Keep Warm function is on, when the Timer function
is set, when the Timer function (Soak Timer) is in use, during reheating, or during additional heating.

Note: To cancel adjustment of the sound volume, press the [Cancel] key.

B Adjusting the sound volume (key operation sound and alarm sound)

If the key operation and alarm sounds become bothersome, adjust the volume according to the following
procedure.

(1) Press the [Menu/ 4P ] key to select the (4) Press the [Start] key.
“Plain” menu. (5) Press the [Hr] and [M] keys to adjust the
(2) Hold down the [Timer] key for sound volume.

approximately 3 seconds or more.

¢

Ke M
(riv) (m) (L12)

0 : High (default setting)
-1 : Medium
v -2 : Low

Volume adjustment

(3) Check that the mode is set to “4”.
If the mode is set to “5”, press the [Hr] and [M]
keys to set the mode to “4”.

(6) Press the [Start] key.

(7) When the [Timer] key is held down for
approximately 3 seconds or more, the
setting is completed and the current
Mode
H

T P time is displayed again.
(5]

Keep Menu
M [° Warm l < | >




48

Menu guide

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

e Atablespoon is 15 mL.

e Ateaspoonis 5 mL.

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

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

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

Gomoku Rice
(Japanese Mixed
Rice)

322kcal/

B Ingredients (for 6 servings)

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

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

e Seasoning mixture

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

B Directions

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

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

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

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

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

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

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

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

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

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

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

4.0 Brown Rice Cooked
with Salmon, Miso,
and Butter

Menu

-

Lh o

1"
8

Ingredients (for 4 servings)

Brown rice...2 cups

Lightly salted salmon...2 pcs.

Maitake mushrooms...70 g

Onion...1/3 pc.

Carrot....30 g

Asparagus...2 pcs.

Garlic, minced...1/2 clove

Ginger, minced...6 g

Butter...15 g

Salad oil...As desired

Seasonings

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

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

Green onions, chopped...10 g

H Directions

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

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

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

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

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

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

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

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

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

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

-

Tips

e Sprinkle seven flavor chili pepper as desired.

7.7 Seven-Herb Rice
Porridge

- Menu

115kcal/
or 1 serving

B Ingredients (for 2 servings)

e Rice...0.5 cups

e Salt...To taste

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

B Directions

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

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

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

Note \

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

Multigrain Rice
Cooked with Dried
Fish and Hijiki

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

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

Dried fish (barracuda, tilefish, etc.)...1
Green onions, chopped...1 stalk

e Cooked mehijiki (bud of hijiki)
Mehijiki (dried)...7 g Carrot...20 g
Abura-age (thin deep-fried tofu) Sesame oil...2 tsps.
...1/3 pc.

e Stock
Sugar...2 tsps. Soy sauce...1+1/3 tbsps.
Sweet cooking rice wine Dashi (Japanese soup stock)
...2 tsps. ...120 mL
Sake...2 tsps.

H Directions

1. Rinse rice in the inner pot, add water to level 2 of the “Plain”

scale, and place mixed grains on top. Add 2 tablespoons

of water for the added mixed grains and cook it using the

“Multigrain” menu.

Grill the dried fish, debone, and flake it.

3. Soak the me hijiki in water to rehydrate and then drain.
Rinse off excess oil from the abura-age and cut it into thin
strips. Cut the carrot into thin strips as well.

4. Add the sesame oil into a small pot. Stir-fry the ingredients
from step 3, add the stock mixture, and simmer the
ingredients.

5. Drain the ingredients from step 4, mix them and the fish
from step 2 into the cooked rice with cutting strokes using a
spatula.

6. Place the dish on a serving bowl! and sprinkle it with the
chopped green onions.

Sekihan
(Red Bean Rice)

N

B Ingredients (for 4 servings)

e Glutinous rice...2 cups
e Salt with sesame...To taste

e Red beans...50 g

H Directions

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

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

3. Rinse the glutinous rice in the inner pot, add the water used
for cooking the red beans to level 2 of the “Sweet” scale (add
more water if not enough), and mix well.

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

5. When the cooking is completed, mix gently and place the
dish on a serving plate with the salt with sesame.
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Chinese Style
Steamed
Glutinous Rice

Ingredients (for 3 servings)

Glutinous rice...2 cups e Dried shrimp...10 g
Pork back rib...70 g e Bamboo shoot...20 g
Dried shiitake mushrooms e Carrot...10 g

...1pc.

Pine nuts...1 tsp.

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

Chinese soup stock...200 mL
Pre-seasoning for pork

Sake...1+1/3 tsps. Soy sauce...1+1/3 tsps.
Ginger juice...1 tsp.

Seasoning mixture

Sake...2 tbsps. Soy sauce...2 tbsps.
Sugar...2/3 tsp.

e Green onions, chopped...2 stalks
e Lard or vegetable oil...1+1/3 tbsps.

N

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

Hand-Rolled
Sushi

Ingredients (for 3 servings)

Sushi rice

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

Blended vinegar

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

Salt...1 tsp.

Roasted seaweed...As desired

Ingredients (your favorite ingredients)

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

Soy sauce...As desired

e \Wasabi...As desired

H Directions

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

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

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

4. Cut the ingredients into sticks.

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

Note \

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

71\ Freshly Cooked Dishes Made So Easily

Y/ Authentic dishes can be cooked easily by taking advantage of
seasonal ingredients.
Note \

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

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

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

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

Remove odors after cooking. (See “Cleaning” on P.39.)

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

4.\ Vegetable and
<’ Chicken Pot-Au-Feu

156kcal/
or 1 serving

v

4\ Braised Pork

Menu

687kcal/

B Ingredients (for 2 servings) B Ingredients (for 2 servings)

e Chicken wings...4 pcs. e Pork back rib...300 g

e Carrot...1/2 pc. e Soypulp...25¢g

e Celery...1/2 stalk e Stock

e Onion...1/2 pc. Water...200 mL Sake...100 mL

e Potato...1 pc. Sugar...2 tbsps. Soy sauce...2 tbsps.

e Water...300 mL e Ginger, sliced...1/2 clove

e Bouillon (powder)...2 tsps. e White leek (green part)...1/2 stalk

e Salt and pepper...To taste e Prepared mustard...To taste

Directions e White leek, fine strips...1/4 stalk

1. Cut off the ends of the chicken wings. Directions

2. Cut the carrot into quarters, the celery into quarters (after 1. Cut the pork into 5 cm squares and 2 cm thick and lightly
removing the strings from it), the onion into six equal parts, fry the surface of the pork in a pan.
and the potato into eight equal parts. 2. Place the pork from step 1 and the soy pulp in the inner

3. Put all ingredients from steps 1 and 2 in the inner pot, add pot, add water to level 2.5 of the “Plain” scale, and heat it
water, bouillon powder, salt, and pepper, and mix well. Heat using the “Slow Cook” menu for 60 minutes.
it using the “Slow Cook” menu for 60 minutes. 3. When the heating is completed, press the [Cancel] key.

4. When the cooking is completed, place the dish in a serving Remove the pork and rinse the soy pulp and excess oil and
bowl. discard the water.

4. Place the ingredients from step 3 in the inner pot and then
add the mixed ingredients for the stock, ginger, and green
part of the white leek. Heat again for 60 minutes using the
“Slow Cook” menu.

5. When the heating is completed, place the dish on a serving
plate. Serve with the prepared mustard and fine strips of white
leek.

Note \

e For simmered dishes, they become softer with enhanced flavor if kept warm after heating.
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Setting the current time Specifications

The current time is displayed in a 24-hour format. Unitsize 0.63 L (3.5-cup) type
The time cannot be set while the following operations are performed. Rated voltage/Rated frequency 220 - 230V ~ 50 - 60Hz
 During cooking, when the Keep Warm function is on, when the Timer function is set, when the Timer function (Soak Rated power input (W) 705
Timer) is in use, during reheating, or during additional heating E P P 00910063 (051035
» When the “Porridge”, “Slow Cook”, or “Soup” menu is selected C? .09 10 0.63 (0.5 to 3.5 cups)
Plain 0.09 to 0.63 (0.5 to 3.5 cups)
. . . “Q-2N’ ‘-2 Ultra 0.09 to 0.63 (0.5 to 3.5 cups)
B Example: When changing the time from “9:30” to “9:35 -, [quick 0.09100.63 (0.5 10 3.5 cups)
. 8 |Rapid £ 1 Cup 0.09t0 0.18 (0.5 to 1 cup)
o
1 Connect the power cord. Set the currgnt time. :gr' Long-grain 0.09 to 0.63 (0.5 to 3.5 cups)
(2) Insert the » Set the hour using the [Hr] key and the g [Porridge  [Hard 0.09 t0 0.18 (0.5 to 1 cup)
(1) Insert the pllg minute using the [M] key. 2 Soft 0.09 (0.5 cups)
. . [
(] plug. 9 g‘ . :-rl]o'?' down the coiﬁspondmg key to change % Multigrain 0.09 to 0.45 (0.5 to 2.5 cups)
& D € time more rapidly. — Brown 0.09 to 0.36 (0.5 to 2 cups
%ZN * Once you are finished setting the time, press = Brown GABA 00910036 50.5 02 CUSS;
Appliance plug the [Start] key to complete the procedure. Sweet 0.09 to 0.36 (0.5 to 2 cups)
Power plug Mixed 0.09 to 0.54 (0.5 to 3 cups)
Sushi 0.09 to 0.63 (0.5 to 3.5 cups)
Outside Width 22.7
Display the time setting mode. dimensions  [Depth 305
Press the [Hr] or [M] key to display @. (o) Height 19.4
i di Weight (kg)* 5.0
@ is displayed.
nd Cord length (m)* 1.4

* Approximate values

Note \

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

[Eco |

Longrain P
Mixed fushi SowCook Soup Jeancare

—
o g sb

Ke Menu
[Hr | M] [" WafﬁlJ [4 >

When there is a power outage or the appliance plug is

disconnected
To cancel setting of the time, press the If a power outage does occur, the rice cooker resumes its normal functions once power is restored.
[Cancel] key. Beware of sudden discharge of hot steam when the pressure inside the rice cooker is released during

pressurized cooking.

State when power outage
occurs

Once power is restored

The timer resumes operation.

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

During cooking (reheating)|The rice cooker resumes cooking (reheating). Cooking may not be completed properly.

While the Keep Warm
function is on

When the Timer function
is in use

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

Purchasing consumables and optional accessories

Gaskets are consumable parts. Although the amount of wear varies depending on the conditions of use,

gaskets wear down as they are used. For stubborn stains, odors, or serious damage, contact the place of
purchase.

The inner pot’s fluorocarbon resin coating may wear and peel with extended use. (See P.9.) 53
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FRHEAN T WitE,
BEEBEATBNHEEEE,
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=
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(3) EIIGERELBNIREE, FHTRIBE,
— MUNBRSRERMN, NEAKENRE, B TEEEL, SHHT
L. 'l 'l AP B E TR,
%7} “E02". ‘E11" Z4hE MR | AcHEiiE, Bk FEREL, ERBLAS BOEEERTERE, ]
b
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BEBREKEANBENRETEAUT (1) ~ (7)) %, 5—

SR ERIRRERT 30, 30 EEEEMRERSRE ‘—['-,: i

BRUFIRZ, TEREIRTE, MEEREE, BEFEL, AR == @A
2R (F). 128, EEWL. MAER (BK) . BmMH, @m 5 BEWIREE 0:+0%
MR AR EIRE, yT 122

X TR ETIRME, BIRT [Cancel] #,

m FEFE “Rapid £ 1 Cup” Kk RATE]
TR “Rapid < 1 Cup’ IAOIMRIIE, BRI THE,

(1) #&£T [Menu/ 4 P]1#, & “Plain”,
(2) #4E [Timer] #8293 # k.

(4) =T [Start] %,

(5) #TF [Hrl. [M] $&iAZRiE,
Nt

¢

K M
(i) () (378),

TRENG TR 18]

0 : +0 7 (#14KiRE)

(3) #&T [Hrl, #HEXARH [5]. 1:4+1%
2: 42 %

el —8 (6) #F [Start] 2,
(]
<"

(7) %=1 [Timer] $2£9 3L EERISERIRRE,
iR [E] R R 2 AR E
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o ARIEIEETEANENRRENL0.18L (HHFHER),
o RUBEN15mL,

o NAIREN ML,

o MATZHEHM, FELEFERATRSEEMERTT O,
o EHIRFEXRN, THRHITENR,

RikiEE

BEERRELBNEENRESTERUT (1) ~ (7) 2, 1

B HIRERRBEASBE 30#, 30M U EEFEM — < .
BERSRE B RYFINZ, TERERE. WRER HERI THREIE

BE. BEEIET, 4 SERE PEEE . 0~—2
AR (RIA) . R, MATER. MAER (RkK) . BI0R,

X B EIARZERRIPRTRME, BT [Cancel] #,

B EERESE (RRE. RN

MRENZERS., BRIENEETNHR, BRUTSBEHITRE,

(4) #=2TF [Start] 8.

(5) & T [Hrl. [M]BRESZE,
NN

(1) #&£T [Menu/ 4 P18, & “Plain”,
(2) #&1E [Timer] #9370 L,

(i) (o) (STe)

@ EREE
“ 0 : K(HIAiIETE)
—1:+dh

(3) Eﬁv\fi:‘:gﬁ [41, —2: 7
MERXNERA (5], BET [Hrl. [M]#iEZEA (6) #F [Start] &.

&= [4],
(7) ¥4 [Timer] $2£9 3 LA EEAISERIRE,
RO R AT A

&=

o EXHETICHNFREKENHSE,

|
. ;gmsm%-*feo . ﬁ:ﬁf?{“;;’* o 28 o EE208
i, 403 : 4:%.5.“359/ o EHEEE-2F e KFRIE 125
o BB 1/85 « TEFE08 o KT+~ 70g o HZEGIFK 69
nEo = o $H-1/38 o 159
© HDf 8 o % h-30g B
e 2 KA B 1 KA \
T 1 /2 KA] B 1/210A BEE--1 KA B 1/
o BIFE. . . .- HES EHRBE---1 XN -1/
™ ﬁ&;’i‘\ %i~~-209
1. TSBRASEIAL Tom KEOTHR, MIADUERIE. SISl * Bit109
2. WEREBEIEF, AR, m
3. MENER, PIH3cm KN, 1. FPRYEREKE, NIKE “Brown” MZIE 2, #3E “Brown’
4 RRTIEEAMSESN, BESYRERERERKE, RBEE,
5. MEKEEA~5HWE, BEKES, URSHE NG 2. FTRFANERH, BFEESETR,
AN 3. HFRRTERLIR 2cm AN, FHEEE, 9 NI,
6. FaEERARE, B, 4. HERBEREEASNE, WEHE, T om KN,
7. WERXEH, FRKEIE DSKELRES, AR 5. EFRRDAREN, KA. £ZRY. IASEN
A, MBI EREER, REMNSEANIRRERD,
8. FASRMRE, MABRAERIIAE Ulra” WIS 6. ESBEMABRE—ENEREST, AERNELNS
3, FARABIEISRINE MBS L, T8 2 IR RS
HEIE "Mixed” B ZH, 7. BRIEFORKTISE 6 S RIBR A TE— BT,
0. FEHEME, MEEH, MAWTA, HHITEBRNER. ]
Tips
Note \ o BB L-CHRES.

BIRIEEMFEETKE,

MEFEMARR, BHRENNENBIKRESNL 45%,
BMIZARESBELNRAT O, (1 RKNRRAL
70gIXF)

Browh ﬂﬁi'gﬁﬁi%ﬂ" ﬁig
O REREIR

-

Lh o

=
z
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L) BRI
- 115kcal/
1 Af

m i18 (2 Af3)
L3 SR 0.5#F
o Eheo/F

u ik

1. ERCERETWIN2~3F, #FE&50gkEH, EHhtE—
TEAKEE, REFTKIHIIE,

2. BEARSmKKE, BKmE “Porridge « Hard” MZIEL 0.5

i, REEF “Porridge” I ER 60 D HHETRE.
3. BEFEMATENR, REHHEY,

Note \

o HIFEREIRMEN MK, HURSEBHRAKLTERK, 15
RREA,

O EFREmRAR

ZHR------3 K77 (259)

INBYIINE - TR
FIZE (FHE) 79
KRR 1/3 R/

L]
o BF (8T8, HLES) 15
L]

ZRRE 2/

o KT
Wig----2/0%
FHRDE-- 2/
BEE-- 2/

1 1/3KA7
&% 120mL

u ik
1. ERWREXE, BKi2 ‘Plain” ZIEX 20MNE, REE
ZRMTEK Eo ARG, BBEIN2KAIK, REHER

“Multigrain” SZ83#1T 2%,
2. AR&ETRE EEEF, BaWiTi.
3. CEBRFWMEFERAESE REFHKD. FEEEMTIE,
HAE MR,
4. TEMREBEINZEOH, BAE 3THM AR H0ER,
HTRRE,
ERE ATRERT, BRI 2 TP RIFRRIRIR PR,
BIRBENREE, B VIR,

oo

%

1. BERSHDNERANRT, MALEKEE, BEFEREKE
H, EFREIANLGRLNESENK, FAKNEEFER,

2. BEUNESEIFHTKAF, IEHKEINGS, B2
RTh, INREEGERE,

3. ERRREREX, BEELNTHHKEIN ‘Sweet” ZE
22 QKT BEIIINK), 95,

4. BE2HSMLNERESE 3SR LM, %EF “Sweet”
BHRTRE,

5. EifE, BRARENNESS, RAEBARSR, HMIEZMRi,

1.

2.

3.

A0) ST AR SRR IR

E#---10g

FRHEF - 200mL

FEPIBETHIR

BB 1 X 1/3/07 &1 X 1/3/0
=it 10N

BEE----2 KA &l 2KA)
gE-2/3 10\
BRUVNEE - 21R
Rk Ehnm---1 X 1/3K4

ik
TEE. TIOER, FlEk,
CBETEE. TIEGHKREBRGR.)
FEAYIRL 1cmBI7T1R, (ERFEHIRHER,
HE b BE. FUIK 1cmBTTIR,
FRREBIEEINN, BYE2THRY, RERELHA,.

ERREEAER, REEINE 1 HBRTEEN TR K,

R PIUEZE “Sweet” ZEL 2, #¥HS,
BHEITHMANTIF, M7, ELBES4THERL,
PE$E “Sweet” KBEHTRE.

RiFE, WAREHEHIEY, REBARSR, BTSN
BB,

SES L

JA

m 118 (3 AfD)
o FAR

Koo 28K S 2em AT
o EGE

e 3KA) M1 KA

o B (RIEDASIFLERE)
eitE, SHE, =ZX&, 6i&, if, & 86 &N ¥

N, &EFE BTN FIE TR FEHE B8

o ElEE

o FFREE

m ik

1. ERWEXKE, BAINE “Sushi” WZIEL 2, AEH_DET,
E4F "Sushi” EHTRE.

2. IGEE. WORE. HRBIR, EECREE.

3. BEFRIRBNEAR, MLEE2LWREE, RE—8A
RABSEE, —RETFERERERLA,
EEMIIRESR,

o s

BERREIEEE L, BABSERNEY, BEESE,

Note \

o FREHITTKERGEET,
o RN B AEKEHGE,
o BEFEANRES KR,
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A0 BRI — B S ISRYSSRRS |

L s 4o o e < o 3 B 57 B et
< J AILUERART BB EERIER M ERN I ERES, AT 24NN 79 BT R IEo
BT T RIER, TR AR E,
« BiRP, REFR. FNEE. MYER (&K) . EFMHA. BI0NALEE

Note \ « ¥&4% “Porridge”. “Slow Cook™. “Soup” #AAl
o SERERASHE, MEERTREINGRE. _ ] . _
o AHHIEN, FEANEEATA, mfl : TN “9:30” FAEE A “9:35”
o MEEREMHTER, BEEANBENEET,
o RS YA SR, 855 BRI, s TE L o N
. BOERSEHNTN. I, HEBTEENG, 1 R IR EE ]
o BEEEE, BHREN, (SBP84 HEAE) - [Hrl 2ETEE NN, [M] 2ETEE %
o MEERERE, EASTEEDET [Cancel] @, MERBETIER, SEEAMERE, (F—&T, BENBMAEDRE, (1) 5N e

RERA L, RANTARENLES, RE109%ES, EAGINRLH, RAERARBERE, #HTRE) Q o RER A S RS,

2 e ; .
2 - [E AR SRR, BT [Start] #, £%RiF

EiiEo

Asw;ggbk R IE AR ‘sggok 1IN Ffﬂzﬁ\

REIRIESL

HN IR E R ERT
BT [Hr =% (M1 82, 2RO,
O B

O HE

' 930
Mel

Kee nu
Hr | m IOWar&l l<|>

[(Eco | flain Ultra Quick Wikpid =1cp
Longgran Pridge Mutigran Brown ABA Sweet
Mixed fushi SowCook Soup Jeancare

Ke Menu
Criv]) (o) (ST

)

= u #E(2 A1)
35 o B7EA--300g
. ...
PO NP 1/218 : %I];ET}_ 25¢g .@
. ;%—é}/gﬁ P/ SIS 200mL BBE-----100mL s
imn B e RTERY IR R BRI, T [Cancel] &2,
- . &) e 1/2
o JK-ees 300mL =T
o FICKIZK (ThL) - 2/ o Ekga"]’@g_ 1/21R
o 3 B S9E e |
- o BETL 1/418

w ik n ik
1. RSB, ; ;
\ e - 1. ERYIRECM K, 2cmBHR, MATEBIERE.
2 MELORIS RRSEEIRASH, FRINCER. 2 BE1SMFNENNTERAPNS, MAE Pl 2
e, o 2508, AR “Slow Cook’ SHIMAB0 A%,

3 T R A, TN ST B 3 iR, ®T [Cancell S MU, FORAAER
PR e e ° ISR, EIERAIHT.

- K RN 4. BESLNRARARE, WABHH BRE. £ BX

AHAEM, BXRERF “Slow Cook” N 60 7%,
5 RBHUFRBmBARE, BEFFHNTLNER,

Note \

o REMXETNUEMMNERE—RNE, LBMEMAR, %o
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= AL

g 0.63L (3.5#%F) &
ENTE BB IE / BUE SR 220-230V ~ 50 -60 Hz
EINE (W) 705
Eco 0.09~0.63 (0.5~3.5%F)
Plain 0.09~0.63 (0.5~3.5%F)
Ultra 0.09~0.63 (0.5~3.5%F)
Quick 0.09~0.63 (0.5~3.5%F)
- Rapid £ 1 Cup 0.09~0.18 (0.5~1#F)
#& |Long-grain 0.09~0.63 (0.5~3.5#F)
7 |Porridge |Hard 0.09~0.18 (0.5~1#F)
= Soft 0.09 (0.5#F)
L |Multigrain 0.09~0.45 (0.5~2.5#F)
~ [Brown 0.09~0.36 (0.5~2#F)
Brown GABA 0.09~0.36 (0.5~2#F)
Sweet 0.09~0.36 (0.5~2#F)
Mixed 0.09~0.54 (0.5~3#F)
Sushi 0.09~0.63 (0.5~3.5%F)
INER (em) * |BE 22.7
KE 30.5
=2E 194
AMFEE (kg) * 5.0
BIRZKE (m) * 1.4
I AL
Note \

o RER. FAEXN, NEEMAERTELI0MW~120WHIRE,
o 1#=2150g,

RIS, ™ mihk i

HH—REER, BREREDAREBERTHE,

BEEERFEREAERERE, SEINHEDHENZNE, JRESSEEGSIERLY,
EENTRS B EEEIRD

) RS T E,
BRI IR GIEEMEEE, SHEYTIRENHE, SrnmEnE TR EER.)
=1 (BIE) B BEER (BIR. IEaEERNRE0,
(R BERE, IEEFRREERE.

AN SEH FEm A A 52

BB NEER. BEENRSAIESEERRTEMNR, ERBERAMEMEN, SIS, K. BT

BRELBTEN, BEABEATRIOEES.
NRERINTRMEEERMEE. #%. (ZRP.59)
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B TR AT T BRARER oo es e es s ses s es e es e see s seesees 108
B BB RATHIZE ... a s e an e aas 109
L = N 0 -~ 111
B A T IR IR ..o e e ee e ee st ee e ee e eee s eeeeeen 112
B RBRZEITIE oo ssss e s s e s a s e e a e anans 113
== 1 == == 114
WA (-0 V0 115
8 FBUI BT E s e n e 117
L T 3 119
QT2 1y 120
11 Z5R - &% ("Slow Cooky EE TSOUP I BEEE) ..o 121
L1t b O 123
13 BB B IR ARAEERRET ...cocecececeeeeccsses e sss s ssss s sss s s s s s s s s s s ssssanans 130
14 BB AR EEREIERZEDREF ... sssse s ssss s ssssssssssssssssasans 132
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B B A T oottt ettt ettt ettt ettt ettt e et en s eeen e 136
L=k R =12 OO 137
Y k= b RO 141
B ettt ettt ettt et e et et e et et et e e et et et e e ee et et et e et en e ee et en e eeeeen e eeeees 142
e S N E k) OO 142
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