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For household use

Pressure Induction Heating Rice Cooker

Thank you for purchasing this product. Please read all information in this manual before using the appliance.
Afterward, keep this manual in a handy location for future reference by anyone who will use this product.

Improper handling of a pressure induction heating rice cooker can present a danger due to the high pressure inside.
To avoid such risk, please read this manual to ensure proper use of the product.
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Important Safeguards

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

e 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

Description of Symbols
shown below.

/\ indicates a warning or

caution. The specific details
This symbol indicates there is of the warning or caution are
a possibility of serious injury indicated inside the symbol or
WARN I N G or death*' when the product is in an illustration or text near
handled improperly. the symbol.
O indicates a prohibited
This symbol indicates there is a action. The specific details
& possibility of injury** or damage ® of the prohibited action are
to property*® when the product is indicated inside the symbol or
CAU TIO N improperly handled. in an illustration or text near
the symbol.

*1 Serious injury is defined here as loss of sight, physical injury, @ indicates an action that
burns (high and low temperature), electric shock, broken bones, must be taken or an instruction
poisoning, or othe_r injuries_ severe enough to involve pe_zrmanent ‘ that must be followed. The

" dgmage an_d require hosp|ta||za_1t|onl or extended outpatle_nt care. specific details of the action or
Injury is defined here as a physical injury, burns, or electric shock s e frahesied ekt
that does not require a hospital stay or extended outpatient care. . . .

*3 Damage to property is defined here as damage that affects a the symbol or in an illustration
building, furniture, livestock, or pets. or text near the symbol.

/AN\WARNING

Use only rated voltage power. Wipe the power plug thoroughly if dust or
Use of any other power supply voltage other foreign objects are collected on it.

may result in fire or electric shock. This is to avoid fire.

Use an electrical outlet rated 7 A or If the supply cord is damaged, it must
0 higher and do not plug in other devices be replaced by the manufacturer, its

at the same time. service agent or similarly qualified

Connecting other devices to the same person_s in order to aymd a hgzard.

outlet may cause the outlet to overheat, Otherwise, a malfunction or accident may

resulting in fire. occeur.

Do not use a damaged power cord. Insert the power plug completely into

Also, do not damage the power cord. an outlet.

(Do not forcefully bend, pull, twist, fold, Failure to do so may cause electric shock,

or modify the cord. Do not place the cord short circuit, smoke, or fire.

near high temperature surfaces or under/
between heavy objects.)

Doing so may cause fire or electric
shock.

/AN\WARNING
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the power cord or the power plug is
damaged or the plug is loose in the
outlet.

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

® Do not use the rice cooker when

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.

'|ll Do not handle the power plug with wet
@ hands.

ponottouch DOING SO may cause electric shock or
the unit with

wet hands mJ u ry

O

Metallic objects such as knives, forks,
spoons and lids should not be placed
on the hotplate since they can get hot.

Never open the lid during cooking.

® Contents may spray out, causing or other
injuries. If you need to open lid, check that
the “Pressure” indication on the operation
panel is off and no steam is coming out.
—P. 22

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.

Do not place your face or hands near
the steam cap or steam vents.
ponottouch DOING SO may cause burns. Never allow

small children near the steam vents.

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

This 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.
This is to avoid burns, electric shock, or

injury.

O
b

Do not insert any pins, wires,

or other metal objects

into the air inlet or Air outlet
air outlet, or any
gaps between parts.
Doing so may cause
electric shock or in
injury due to Air inlet
malfunction.

&\ Do not soak this appliance in water or
m pour water on it.

neverimmerse 1 NS iS t0 avoid electric shock, shorting, or
the unitin water ¢
or other liquid f' re.

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.




Important Safeguards

/AN\WARNING

O

Do not use this product in any way not
described in the operating instructions.
Always make sure that the pressure
adjusting hole, safety valve, and pressure
valve reducing hole are not clogged.

If the pressure adjusting holes, safety

valve, or pressure valve reducing hole is

clogged, steam or contents may spray out,
causing burns or other injuries.

Examples of cooking that is not allowed:

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

e Foods that use baking soda or such
other agent that causes sudden foaming

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

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

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

e Using parchment paper, aluminum foil,
or plastic wrap that may clog pressure
adjusting holes

¢ Fish paste, beans (to be simmered), etc.
that expand in volume (Before using
beans for dishes such as sekihan (red
bean rice), boil them in a different pot.)

e Using a lot of ol

e Cooking amaranth or other small grains
that may cause clogging

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.

%,

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.

f—
Ny

At least 30 cm

/NCAUTION

O

Introduction

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.

X/ N\

K&l

Be careful to avoid any spillage on the
connector during cooking or cleaning.

There are risks of injuries if you do not
use this appliance correctly.

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.

©

If the surface is cracked, switch off the
appliance to avoid the possibility of
electric shock.

Failure to do so may cause electric shock.

©e e

Do not touch

The heating element surface retains
residual heat after use. Do not touch
high-temperature surfaces during or
immediately after cooking.

Doing so may result in burns.

S

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:

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

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

e The rice cooker is cracked or there are
loose or wobbly parts.

e The inner pot is deformed.

e There are other problems or abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection and repair service.

e

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

(Read P. 44 to 48 for how to clean
the appliance.)

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.

Use only the inner pot made exclusively
for this rice cooker.

Using any other pot may cause overheating
or malfunction.

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

Doing so may cause steam leaks or boiling
over, resulting in burns or other injuries.
Otherwise the rice may not be cooked

properly.

%,

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

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

o staff kitchen areas in shops, offices and
other working environments;
e farm houses;

e by clients in hotels, motels and other
residential type environments;

® bed and breakfast 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 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.

e 0 00 0

Be careful about any escaping steam
when opening the lid.

Exposure to steam may result in burns.




Important Safeguards

/N CAUTION

O

Do not hold 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

The appliance is not intended to be
operated by means of an external timer
or separate remote-control system.

Such operation may cause a malfunction.

® Remove any cooked or grains of rice adhering to the rice cooker and inner pot.

Introduction

Safety instructions to follow so that the appliance can be used for many years

Failure to do so may cause steam to leak or contents to boil over. This may also result in malfunction or

improperly cooked rice.

Do not wash the entire rice cooker.

Do not soak this appliance in water or pour
water on it. Doing so may cause short
circuits and electric shock.

® Do not cover the rice cooker with a cloth or

other object during cooking.

Doing so may cause the rice cooker or the lid to

become deformed or discolored.

=9
—)

9

o

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.

Do not move the rice cooker while it is
cooking.

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

® Do not reheat (keep warm) cooled rice.

Doing so may cause unpleasant odors.

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

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

© 0 0 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 exceed the MAX line of the inner pot for

cooking.

Doing so may cause burns. It may also cause the contents

to spill.

Do not use multiple V4

appliances connected
to the same outlet.

Doing so may cause fire.

%,

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.

® 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 a 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.

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.

Use and cook an appropriate amount of
ingredients that can foam or expand.
Otherwise, the ingredients may overflow,
resulting in accidents or malfunction.
Examples: Soy beans, black beans, white
jelly ears, and other ingredients

® 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.

inner pot from swelling, peeling, or deformation.
¢ Do not place the inner pot directly over a gas or induction cooktop. Do not place in a microwave oven.
» Use the Keep Warm function for white rice and rinse-free rice only. (Do not use for mixed or seasoned rice, etc.)

e Do not use vinegar inside the inner pot.

@ Strictly observe the following instructions to keep the fluorocarbon resin coating of the

that can foam easily. e Use only the supplied spatula or a wooden spatula.

e 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 wash dishes or other hard objects inside the inner pot.

e Do not clean the inner pot using hard materials such as wire wool or nylon scrubbing sponges.

* Do not use a dishwasher/dryer to clean the inner pot and other parts.
People with cardiac pacemakers must

consult a medical specialist before

using the rice cooker. @ e The battery is hazardous and is to be kept away from children.
Operatlon of the rice cooker may affect e Please be careful that the battery can cause severe or fatal injuries in 2 hours or less if it is
cardiac pacemakers. swallowed or placed inside any part of the body.

e Medical attention should be sought immediately if it is suspected the battery has been swallowed
or placed inside any part of the body. 9

Do not place a magnetic sensitive
object close to the rice cooker, since it
produces a magnetic field.

TVs and radios may experience
interference.

Content recorded on credit cards, magnetic
ID cards, cassette tapes, or video tapes
may be lost.

O e O @

©
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Menu Introduction

01 Plain
[ Pressure |

02 Premium
[ Pressure |

Select when cooking
white rice.
(Standard cooking)

Soaking rice for a
twice the duration
of the Plain menu
item and heating for
a longer time makes
rice with more flavor
(sweetness, flavor,
and stickiness).

Select when cooking
white rice with a lower
power consumption (by
approximately 3 to 14%
less). Cooked rice is
slightly harder than when
using the Plain menu
item.

04 'Sushi

05 Quick
[ Pressure |

Introduction

06 Exp. Limited Cups
EED

§ 1.0 Ltype) 05t0 55 cups 2 1.0 Ltypel 05t055cups 2 [1.0 L type] 05 to 5.5 cups
P 2t0 10 cups 2t0 10 cups 2t0 10 cups
n
Plain i Premium i Eco

Inner pot scale .

Select when cooking rice
for sushi. The texture is less
sticky and slightly hard.

. 0.5 to 5.5 cups

Select when cooking white
rice quickly.

The cooking time is shorter
and cooked rice is slightly
harder than when using the
Plain menu item.

. 0.5 to 5.5 cups

Select when cooking a
small amount of white
rice quicker.

The cooking time is
shorter and cooked rice
is slightly harder than
when using the Plain
menu item.

. 0.5 to 2 cups

. . (1.0 L type] 42 to 54 min

Cooking time f 46 to 59 min

guideline*!

(1.0 L type) 57 to 70 min
(1.8 L type) 58 to 70 min

(1.0 L type] 36 to 50 min
(1.8 L type) 41 to 58 min

(1.8 L type) 2 to 10 cups (1.8 L type) 2 to 10 cups (1.8 L type] 2 to 3 cups
i? Sushi i? Plain i? Exp. Limited Cups

1

. 1 hr or more

Timer setting :
guideline

1 hr 15 min or more

1 hr or more

. 47 to 58 min
50 to 61 min

. 23 to 39 min
25 to 44 min

. 15 to 23 min
(1.8 L type] 20 to 24 min

- Available

Keep Warm ;
function

@ Available

@ Available

1 hr 5 min or more

D Timer not
f) available

D Timer not
f) available

e Select the Plain menu item if

you want softer rice.

¢ Alarge amount of
condensation may collect on
the inner lid.

@ Available

@ Available

@ Available

([ZZEENE) This indicates a menu item for cooking rice with pressure. During pressure cooking, attention should be

paid to any rapid increase in the amount of steam as the pressure is adjusted during cooking. Otherwise,

there is a risk of burns or injury.

*1: The cooking time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking.

(Voltage: 230-240 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients,
room temperature, water temperature, amount of water, electrical voltage, and whether the Timer function (Soak Timer)

is used or not, etc.

o |f cooked rice is too hard,
extending the steaming time
can change its hardness.

— P. 57

1
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Introduction

Menu Introduction : N
menu choices Inner pot scale (inside)

= Use the corresponding scale on
the inner pot as a guide. Add
water according to the type of rice

07 Long-grain 08 Multigrain 09 Mixed 10 Sweet ;_and your personal preference.

: : : : = If adding more or less water than
m : m : : m : : the recommended amount, do not
: : : : : deviate from that amount by more
: : : : : than 1/3 of one line. Doing so may
: : : : : cause the contents to boil over,
Select when cooking long-grain rice. : Select when cooking other grains (foxtail : : Select when cooking : Select when cooking : etc.
: millet, barnyard millet, black rice, red rice, : : seasoned rice. : glutinous rice. :

etc.) together with white rice.

Scale on the

other side

Plain Eco
sssss

@

(1.0 L type] 0.5 to 3 cups (1.0 Ltype)0.5to 3 cups : (1.0 L type] 1 to 3 cups

@

0.5 to 5.5 cups

; ) 1.8 L type/ 2 to 10 cups 1.8 L type] 2 to 6 cups 1.8 L type| 2 to 6 cups 1.8 L type/ 2 to 5 cups
Cooking capacity Rinse-free rice
5 : : : Glutinous and non-glutinous rice:
: Long-grain : Plain : i Premium : [EZ] Between Sweetand Plain : = Use the supplied measuring cup
X 1 : 1 : : 1 : g . - : for rinse-free rice as well.
Inner pot scale: : : : : Glutinous rice: Sweet
: : : : : —P.18,P. 20

= When cooking rinse-free rice, use

: 26 to 36 min 43 to 53 min 42to 53 min ! 39 to 49 min the inner pot scale as a reference
Cooking time: 31 to 42 min 46 to 56 min : : 44 to 59 min : but add a little extra water (until it

guideline* : just covers the corresponding line).
: : : : = When cooking rinse-free rice, dark

@
@

©

E 45 min or more 55 min or more : : -;"';;‘i"l;;l:t : 2\2\32\&? : brown crisp rice may be formed.
Timer setting: : : : : : = Add rinse-free rice and water, and
guideline : : : : : : then stir well from the bottom so
< I : : : Serve as : Serve as : that every individual grain of rice
: : Serve as soon : : : : i
f Avalizble B aveiese 0 z - B vailable soonas [&] Available soonas Gt \Gictiotne e may no
Keep Warm : : as possible. : : ossible bler | 9 i y not
function : : : p . : possible. : fully wet the rice and may result in
: : : : : : improper cooking.
= If the added water turns white,
: : : : : we recommend you rinse the rice
*\When cooking seasoned rice with various : eThe amount of other grains should be less than : : eLevel the rice out so that all of : thoroughly by replacing the water
ingredients using long-grain rice, select i 20% of the volume of the white rice. : : . the rice is under water. : Rt 3’:’12?6-[2: ;‘{::ﬁ;t;r?r':;g
the Mixed menu item. Selecting any other : -Plgge the other grains on top of the'whlte rice. : : rice and not its bran. However,
menu option may result in improperly :  Mixing them together may result in improperly : ) . . . . : cooking it with the starch left in
cooked food. cooked food. , y : :  Instructions for adding other ingredients to rice the water may result in improperly

e [f the amount of water to add is specified on a : : i . i ; : cooked or burned rice, or the
package of commercially available germinated : . You can add_other |ng|_'ed|ents to . Add w_ater prior t'o adding the : contents boiling over.
brown rice or mixed grains, follow those ;ce yvhen us_mg the Mixed, $weet, mgr_edlent_s. Adding water _after
directions and add water according to your orridge ¢ Flrm,.Brown Porridge, the |ngre‘d|ents.can res‘ult in the
personal preference or Brown menu items. Do not add cooked rice being too firm.

= . . : : other ingredients when using any e The following may result in . .

*Do not mix in amaran.th or other small grains : : other menu item, which may result improperly cooked or burned rice. Soakmg rice
that may cause clogging. : : in improperly cooked food. » Adding too much of seasonings . .

e Select the Multigrain menu item when cooking  : : ¢ The total amount of ingredients such as soy sauce, sweet " .Slnr(‘:e the I‘:.Oak'.”g t|;ne E |rr110Iuded
germinated brown rice, whole rice, and semi- : : should be no more than cooking rice wine, etc. :?e:ne(:)?:e '?%O?Thee gu?fkcanrgenu
polished rice. : : approximately 70 g per cup of white, + Seasonings sinking to the B Limitepd i e JE)

: : : glutinous, and/or brown rice (except bottom ol .can b eanten fmreeletal ’
m This indicates a menu item for cooking rice with pressure. During pressure cooking, attention should be : for the Porridge menu item). + Adding ketchup or tomato sauce ithout ki y
paid to any rapid increase in the amount of steam as the pressure is adjusted during cooking. Otherwise, e Mix seasonings well and then add « Mixing other ingredients with VI [P g

there is a risk of burns or injury. : other ingredients on top of the rice. rice = You can also manually set the
*1: The cooking time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking. e Do not open the lid during cooking  ® When adding ingredients while soaking time. — P. 28
(Voltage: 230-240 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level) : to add other ingredients. using the Porridge menu item,
Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients, : o If other ingredients are to be add water to the rice so that the
room temperature, water temperature, amount of water, electrical voltage, and whether the Timer function (Soak Timer) : added to the rice, be sure to water level after the ingredients
is used or not, etc. L. . . . . . i . : use no more than the allowed are added is not over the top line
*2: Although the Keep Warm function is automatically activated, serve rice as soon as possible since it loses its flavor : AT e of the Porridge scale.

after being kept warm.
13
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Menu Introduction

11 Porridge

@ menu choices

12 Brown Porridge

Select when cooking porridge.

Firm porridge: 0.5 to 1 cup

Firm porridge with ingredients: 0.5 to 1 cup
Soft porridge: 0.5 cups

Firm porridge: 0.5 to 2 cups

Firm porridge with ingredients: 0.5 to 2 cups
Soft porridge: 0.5 to 1.5 cups

Q)

Cooking
capacity

Select when cooking brown porridge.

Firm porridge: 0.5 to 1 cup

Firm porridge with ingredients: 0.5 cups

Soft porridge: 0.5 cups
Firm porridge: 0.5 to 2 cups
Firm porridge with ingredients: 0.5 to 1.5 cups

Soft porridge: 0.5 to 1.5 cups

Firm porridge: Porridge * Firm
Soft porridge: Porridge ¢ Soft

&
!

Inner pot scale :

5 Firm porridge: Porridge * Firm
ij Soft porridge: Porridge ¢ Soft

@

The cooking time can be set
Cooking time§ between 40 and 90 minutes.
guideline*!

85 to 99 min
85 to 101 min

Cooking time + 1 min

®©
©

Timer setting :

1 hr 40 min or more

guideline
oy
@ .0 Availabl Serve as soon as .0 Availabl Serve as soon as
: vailable . vailable .
Keep Warm : @ possible.*? @ possible.*?
function :

e Serve cooked porridge as soon as

possible before it turns into a sticky paste.

e Instructions for adding other ingredients
torice - P. 13

m This indicates a menu item for cooking rice with pressure. During pressure cooking, attention should be
paid to any rapid increase in the amount of steam as the pressure is adjusted during cooking. Otherwise,

there is a risk of burns or injury.

*1: The cooking time guideline indicates the amount of time to the end of steaming when the rice is cooked without soaking.

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

e Instructions for adding other ingredients to
rice — P. 13

(Voltage: 230-240 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

Cooking times vary somewhat depending upon the type and quantity of rice, the type and quantity of other ingredients,
room temperature, water temperature, amount of water, electrical voltage, and whether the Timer function (Soak Timer)

is used or not, etc.

*2: Although the Keep Warm function is automatically activated, serve rice as soon as possible since it loses its flavor

after being kept warm.

13 Brown
EEs

Introduction

14 Brown GABA
[ Pressure |

Select when cooking brown rice.

Brown rice: 1 to 3.5 cups

Brown rice with ingredients: 1 to 2 cups
Brown rice: 2 to 6 cups

Brown rice with ingredients: 2 to 4 cups

Select when cooking brown rice to be
soft and easy to chew. (Cooking using
this menu item takes longer than the

Brown menu item.) In addition, GABA
(gamma-aminobutyric acid), a nutrient

currently attracting attention for its health
benefits, can be increased as compared

to brown rice cooked using the Brown
menu item.

1 to 3.5 cups

(1.8 L type] 2 to 6 cups

Brown

ii Brown

68 to 79 min
68 to 82 min

(1.0 L type] 4 hr 19 min to 4 hr 29 min
(1.8 L type] 4 hr 21 min to 4 hr 31 min

1 hr 25 min or more

4 hr 35 min or more

Serve as soon as

o .
S Available possible.*

Serve as soon as

[y :
S Available possible.*

e Instructions for adding other ingredients to rice — P. 13
Cooking brown rice or multigrain brown rice mixed with
white rice:

e Multigrain brown rice is brown rice mixed with other grains.

¢ If the rice to be cooked includes more brown rice or multigrain
brown rice than white rice, use the Brown menu item.

e |f there is an equal amount of brown rice or multigrain brown
rice and white rice, or there is more white rice than brown
rice or multigrain brown rice, use the Plain menu item. In
this case, the brown rice or multigrain brown rice should be
soaked for 1 to 2 hours before cooking.

e The maximum allowed amount when combining brown rice
or multigrain brown rice with white rice is 3.5 cups for the
1.0 L type, and 6 cups for the 1.8 L type.

Cooking other grains together with brown rice:

e Be sure to select the Brown menu item.

e The maximum allowed amount for the combination of brown
rice and other grains is 3.5 cups with the 1.0 L type and 6
cups with the 1.8 L type.

15



Introduction

Names of Component Parts and Accessories

Menu Introduction

@ menu choices

16

15)Quick Cook

— P.29,P. 30

18 Bread Fermentation
— P.32to 35

Select when cooking easy and quick
dishes. After boiling, the rice cooker
continues heating at high temperature.

16 'Slow Cook
—P.29,P. 31

Select when fermenting bread.

19 Bread Bake
— P.32to 35

Select when cooking simmered dishes
slowly. After boiling, the rice cooker
decreases the heat and steam to simmer
the contents slowly.

Do not hold the inner
17 Soup 20 Cake pot handles with your
—P. 29, P. 30 — P. 36, P. 37 bare hands immediately

Select when baking bread.

Select when making soup.

e Be sure to use the Quick Cook, Slow Cook, or
Soup menu when cooking foods other than rice
and grains.

¢ Otherwise, steam or contents may spray out,
causing burns or other injuries, or the inner pot
may be burnt or damaged.

e Simmered dishes become softer and have
enhanced flavor if kept warm after heating.

Select when making a cake.

< Check the following immediately after opening the packaging.

Inner lid — P. 44, P. 47

Front side Pressure adjusting holes Backside Pressure adjusting balls

Gasket for
depressurization

Pressure valve
reducing hole

Inner lid gasket
The gasket is not removable.
Do not attempt to remove it.

the lid.

Hook button Steam cap
Push to open

— P. 44, P. 46

Steam

vents
Handle

Inner lid button
Lid

Inner pot handle

after cooking. Be sure
to use oven mitts to
pick up the inner pot
handles. Otherwise,
there is a risk of burns.

Inner pot

Hook catch

Rice cooker

Center sensor

Be sure to hold the handle when moving

the rice cooker.

* Be sure to use oven mitts when the rice
cooker is hot. Otherwise, there is a risk of
burns.

Upper casing

Heating plate

Lid gasket

— P. 45, P. 47

The gasket is not
removable. Do not
attempt to remove it.

Upper casing rubber

Power plug

Power cord

17



Introduction

Names of Component Parts and Accessories

Setting the Current Time

Operation panel

Display Start lamp The current time is displayed in a 24-hour format.

* The time cannot be set during cooking, when the Keep Warm function is on, when the Timer function is set,
when the Timer function (Soak Timer) is in use, or when the Porridge, Quick Cook, Slow Cook, Soup, Bread
Fermentation, Bread Bake, or Cake menu items are selected.

[Cancel] key

Svyeet EcoAI:ianinr:\:fnmiw:” uieck Exp.LimiEe:i:?: - ] .

“ﬂkch’: e é,i:ifﬁ"g [Start] key Example: When changing the time from 9:30 to 9:35

g\i‘iv ngk K J Self Clean
Timer lamp fs Timer | (souwin) (05222, ) (&

7 Connect the power plug to an outlet.

[Timer] key iy [Menu<d | »] keys ,
[Hour] key Keep Warm lamp [Keep Warm] key :ﬂ
[Min] key

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

* Although blurring may occur in the display due to static electricity, it is only a temporary phenomenon and not e Press [Hour] or [Min] to display the time
a malfunction. If the blurring becomes noticeable, wipe the display using a firmly wrung out cloth. The static .
electricity is removed and the blurring is reduced. iAere; Soup settlng mode.
ixe o
Sushi -' -'- Bake §
Checking the accessories Lithium battery Quick Cook L"” (@) |Cake < Pressing [Hour] or [Min] makes @) light up.
Slow Cook -— em e - Self Clean
. The rice cooker has a built-in lithium battery
<Spatula> <Measuring cup> that stores the current time and the preset timer ﬁ
Sta.nc:i ) ?pproxmately @ settings even with the power plug disconnected.
iligéllsf] y (a::‘:oximately e |f the lithium battery runs out, 0:00 blinks when
0.18 L) the power plug is plugged back in. The rice
One level cooker can still cook normally, however, the
cup of rice is current time and presgt timer settings and e Set the current time.
<Ladle> approximately elapsedlKegp;{Varm t|m<ta 2re deleted when the sweet soup
150 g. pOWEr plug I disconnecied. '22‘:,: ..' ..'- ‘;a:;ke < Press [Hour] to change the set time in increments of 1 hour.
/NCAUTION Quick Cook L‘- L Cake Press [Min] to change that time in increments of 1 minute.
Slow Cook S Y self Clean < Hold down the corresponding key to change the time more

e Do not attempt to replace the lithium battery

A
) rapidly.
About the inner pot (ceramic coating) by yourself. To replace the battery, contact m < To cancel setting of the time, press [Cancel].
the place of purchase. (A fee is required.) h

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. For first time use
Sounds emitted by the rice cooker Wash the inner pot, inner lid, steam cap, and
— Press [Start].

accessories before using them. — P. 44 to 47
The following sounds coming from the rice cooker Sweet

Eco Plain Pre

Mixed

e e oo 22 g3g0 = ? @ tums o, indicating hat e e s been s,
problem: The current time is displayed in a 24-hour format. f N

* Humming (sound of the rotating fan) Adjust the time if the correct time is not displayed. @ ﬁ

e Buzzing or twittering (sound of induction heating —P.19

operation)
e Hissing or bubbling sounds (sound of boiling)
¢ Clicking sounds (sound of pressure adjustment)

19
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How to Cook Rice

Correct Incorrect

measurement measurement Measure the I’ice Wlth the Supplled measuring
cup.

< Be sure to use the supplied measuring cup.
If another rice dispenser is used, errors may occur or the rice may not

1 cup (level filling) is approximately cook properly.
0.18 L (approximately 150 g). < Use the supplied measuring cup for rinse-free rice as well.

/N CAUTION e Always use the specified volume of rice. Otherwise the rice may not be cooked properly.
— P. 10 to 16, P. 59
e Do not mix in amaranth or other small grains that may cause clogging.
Doing so may cause a clogged pressure adjusting hole or pressure valve reducing hole,
which may lead to steam leaks or boiling over, resulting in burns or other injuries.

< First, add plenty of water, lightly stir the rice, and discard the water
quickly.
Use cold water and quickly rinse the rice so that the rice does not
absorb the starchy water.

Rice can be rinsed L . .
in the inner pot. <> Replace water for rinsing two to three times until the water does not

turn as white.
<& When cooking rinse-free rice, stir it well from the bottom. — P. 13

/N CAUTION e Do not use hot water (over 35°C) to rinse the rice. Otherwise the rice may not be cooked
properly.

e Adjust the water level.

< Place the inner pot on a level surface and level the rice out.
< Adjust the water level to the appropriate line of the corresponding
scale on the inside of the pot. — P. 13

/N CAUTION e Do not use hot water (over 35°C) when adding water. Otherwise the rice may not be
cooked properly.

Basic Cooking

2
Close

o Place the inner pot into the rice cooker, close

the lid. the lid, and connect the power plug to an outlet.
Inner lid
inner pot |} 72 < Wipe off any water drops adhering
in the rice

cooker. ‘j to the outside of the inner pot before
,. placing it into the appliance.
Otherwise the rice may not be
cooked properly.
< Close the lid firmly using both hands.
< If the Keep Warm lamp is on, press [Cancel] to turn it off.

(3) Insert
the plug.

/N CAUTION e Be sure to remove any cooked rice or grains of rice adhering to the upper casing, around
the hook button, 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 allow the contents to spray out, resulting
in burns or other injury.

e The lid cannot be closed unless the inner lid is set in place.
e Confirm that the lid is completely closed. As the inner pot of the pressure induction heating
rice cooker has high hermetic sealing, the lid may be difficult to close.

Sounds emitted @ If [Start] is pressed or [Keep Warm] is held down without the inner pot being set, the rice
bytherice cooker  cooker beeps 2 times (short beeps).
e The volume can be adjusted if desired. — P. 58

ap

Sweet Plain
Mixed

e
i
Sushi g
Quick Cook l-’ E
Slow Cook |_ S50k Min _JSelf Clean
For 10 seconds

after a menu h < Each time the key is pressed, the selected menu item changes, with
item is selected, the item or 4P blinking.

the cooking
time (reference)
for that item is
displayed. Cv Sushi < Mixed « Sweet « Multigrain «> Brown GABA « Brown Porridge

Press [Menu<d | ] to select a menu item.
— P.10 to 16

Eco > Plain «> Premium «> Quick ¢ Exp. Limited Cups <> Long-grain <> Brown «> Porridge 4_-]

Quick Cook 4> Slow Cook «»Soup fermen e Bake «» Cake « Self Clean <]

Blinks
sweet mlo o When you select the Porridge menu item, use
Qo Cn [Hour] or [Min] to set the desired cooking time.
Slow Cook D .—l Min__JSelf Clean
< The default setting is 60 minutes. Adjust the time as desired.
<& The time can be set between 40 and 90 minutes in increments of 5
minutes.

< Pressing [Hour] increases the time by 5 minutes while pressing [Min]
decreases it by 5 minutes.

21
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How to Cook Rice

0 Press [Start].

Sweet Plain

Mixed E
Sushi

Quick Cook '-‘ E

Slow Cook |_Soas Min _JselfClean

The remaining

< The Pressure indication lights up when pressure application starts.
It goes off 2 minutes after the pressure is released. (Menu items for
which Pressure is not lit — P. 10 to 16)

time before Plain:

cooking is Short and long beeps
completed Other menu items:
appears on Long beep

the display.

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

® Do not open the lid when the Pressure indication is lit. S
¢ If you need to cancel cooking before it is completed

(1) Make sure that no person is near the steam cap.

(2) Press [Cancel] to cancel cooking. (Be careful since hot
steam comes out of the steam vents forcefully.)

(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 [Cancel] may 0

result in burns. Q®m
e To start cooking again

Replace the rice and water in the inner pot and let the rice cooker cool down completely

before cooking again.

* When [Cancel] 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.

/N CAUTION e Be sure to let the rice cooker cool down in the following cases.
- Cooking continuously
+ Cooking immediately after turning off the Keep Warm function
Otherwise the cooking time may become longer or rice may not be cooked properly.
* Cooking time (reference) for each menu item — P. 10 to 16

Plain

Steam vents
Hook button Make sure that
Push to open steam is not
the lid. coming out.

Basic Cooking

Stir and loosen the rice as soon as cooking is
completed.

Hold it using an
oven mitt, etc.

< Once the rice is fully cooked, the rice cooker beeps 8 times (long
beeps) and the Keep Warm function is automatically activated. (Menu

A condensation items for which the Keep Warm function is available — P. 10 to 16;

callects here. Keeping rice warm — P. 24)

(Upper casing) ¢, Excess water is evaporated if you stir and loosen the rice soon after
being cooked.

< Level the rice out so that grains of rice do not remain adhered to the
inner sides of the inner pot. (As a feature of the inner pot shape, a well
may be created at the center of rice.)

< After using the rice cooker, press [Cancel], disconnect the power plug,
and wait until it has cooled down before cleaning.

< If ingredients have been added when using the Porridge and Brown
Porridge menu items or a longer cooking time is required, etc., simply
press the [Hour] and [Min] with the Keep Warm lamp lit or blinking to
set the additional cooking time and then press the [Start]. 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].

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

/NWARNING e Before opening the lid, make sure that steam is not coming out of the steam vents and that the
Pressure indication goes off. Otherwise, there is a risk of burns or injury. — P. 10 to 16
/N CAUTION 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.
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.
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Basic Cooking

Keeping Rice Warm Reheating Cooked Rice

< You can turn rice being kept warm into piping hot rice by reheating it before eating.

The Keep Warm function is particularly good for The elapsed Keep Warm time (24 hours) is . . . .
maintaining the shine and taste of white rice (or displayed in increments of 1 hour while [Hour] is Stir and loosen the rice that is being kept warm, and
rinse-free rice). held down. After 24 hours have elapsed, 24 blinks add 1 to 2 tablespoons of water evenly over the rice.

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

(Menu items for which the Keep Warm function is et

available — P. 10 to 16) Sushi
Quick Cook
Slow Cook

and h lights up on the display.

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

Sweet
Mixed

Sushi =~
Quicklésoa: "ﬂ. L

Cake
Slow Cook .—l. J Self Clean

. ) X . < Reheating is not available if the Keep Warm lamp is not on.
Turning off the Keep Warm function Restarting the Keep Warm function g [<eep If the lamp is not on, press [Keep Warm].
(0]}}
e Press [Start].

Bake Sushi ( d - B

Cake Quick Cook g:gb peet

Self Clean Slow Cook Self Clean N — . . . . .
i i oo < The remaining reheating time starts appearing on the display when 5
oot e minutes remain. When reheating is finished, the rice cooker beeps 3

off On
h times (long beeps) and the Keep Warm lamp turns on.

Off P
Keeping a small amount of rice warm : @ ) Ms::: @
i .| |- I T |
Collect the rice at the center of the inner pot and Al il

serve as soon as possible.

e Make sure that the Keep Warm lamp is on.

Press [Cancel]. (The Keep Warm lamp turns off.) Press [Keep Warm].

Sweet
Mixed
Sushi
h Quick Cook

Blinks

Sweet

Plain Soup Sweet

FFFFFF Mixed
9‘3
o

LM

Slow Cook

< To cancel reheating, press [Cancel].
< If the rice is too cold (under approximately 55°C), the rice cooker
beeps twice (short beeps) and reheating is not available.

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

/N CAUTION < After stirring and loosening the rice, close the lid firmly using both
o Avoid the following, as they may result in e Be sure to wipe off any hot water that collects on hands.
unpleasant odors, dryness, discoloration, and the upper casing or that runs onto the outside of
spoiling of the rice, or corrosion of the inner pot. the rice cooker when you open the lid immediately
+ Keeping rice warm with the power plug disconnected after cooking or while the Keep Warm function is
» Canceling the Keep Warm function with cooked on.
rice still in the inner pot e More condensation can collect if the inner lid is
» Using the Keep Warm function with cold rice or dirty.
adding cold rice to rice that is being kept warm e Do not lift up the inner pot while keeping rice warm. /\CAUTION
* Leaving a spatula in the inner pot while the Keep Doing so cancels the Keep Warm function.
Warm function is on ® Be sure to remove any cooked rice that adheres to ¢ Rice cannot be fully heated if more than half of the inner pot is full.
* Leaving only a small amount of rice the rim of the inner pot as well as to any gaskets. e Rice will end up dry if reheated under any of the following conditions.
(1_ cup or less with the 1.0 L type, 2 cups or less Failure to dg) SO can result ip dryngss, discoloration, - The rice is still hot, for example, immediately after cooking.
‘CJ"t.h the 1.8 L type) . . odors, or stickiness of the rice being cooked. « There is a small amount of rice (1 cup or less with the 1.0 L type, 2 cups or less with the 1.8 L type).
» Using the Keep Warm function for anything other e Serve cooked rice as soon as possible in cold . The rice is reheated 3 fi
than white rice (or rinse-free rice) climates and high temperature environments. e rice Is reheated o imes or more. . . .
« Keeping warm a circle of rice with a hole in the middle e Reheating is not available when using the Porridge, Brown Porridge, Slow Cook, Bread Fermentation, Bread
« Using the Keep Warm function for longer than 24 hours Bake, Cake, and Self Clean menu items.
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Using the Timer Function

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

< Select either Timer1 or Timer2 and set the desired completion time. The cooking will be finished at the
preset time.

< The preset timer settings are stored in memory for both Timer1 and Timer2.

<O ltis useful to set the times that you use most often.

Example: If Timer1 is set to 13:30, cooking is finished at 13:30. }

o Place the inner pot into the rice cooker, close
the lid, and connect the power plug to an outlet.

< Follow steps @ to @ in How to Cock Rice — P. 20, P. 21.

Sweet
Mixed
Sushi

Eco

e Check the current time.

Quick Cook
Slow Cook

28
3le
Gl

Self lean < Setting the Current Time — P. 19

Sweet
Mixed
Sushi
Quick Cook

i - e Press [Menu<d | P] to select the desired menu.

3
4
=
[
o
<
©

'-f .ﬂ
ook o

Slow Cook Self Clean

< Itis not necessary to select a menu item if the desired item is already

Check that <1 selected.
tf}f lamp is h <& If the Keep Warm lamp is on, press [Cancel] to turn it off. (This timer
OTl.

function is not available while the lamp is lit.)

einis

S ! soup When you select the Porridge menu item, use
Mixe Porridge Fetmen g . . . -
Sushi rr skl [Hour] or [Min] to set the desired cooking time.
Quick Cook 1 Cake
Slow Cook u —l Min__JSelf Clean
<& The default setting is 60 minutes. Adjust the time as desired.
< The time can be set between 40 and 90 minutes in increments of 5
minutes.

< Pressing [Hour] increases the time by 5 minutes while pressing [Min]
decreases it by 5 minutes.

e Press [Timer] to select either Timer1 or Timer2.

<& The selected setting switches between Timer1, Timer2, and Soak
Timer each time the key is pressed.

<& The previously preset time is displayed. It is not necessary to set the timer
again if the desired completion time is already displayed. (Go to step @)

< The above is not displayed for menu items for which the Timer function
is not available.

The previous preset
time is displayed.
Blinks

Timer and Soak Timer Functions

m G Press [Hour] or [Min] to set the desired

completion time.

Sweet Plain Soup
Mixed i
Sushi| .| '-'.-'.-‘ Bake |3
Quick Cook e | Cake < Press [Hour] to change the set time in increments of 1 hour.
Slow Cook - ey en® Self Clean K . .. .
Press [Min] to change that time in increments of 10 minutes.
< Hold down the corresponding key to change the time more
rapidly.
Blinks < When the preset time is less than the timer setting guideline
— P. 10 to 16, cooking may not be finished at the preset
The current time is displayed in a 24- time.

hour format.

o Press [Start] once.

Sushi
Quick Cook
Slow Cook

< If you make a mistake or otherwise want to reset the timer,
press [Cancel] and repeat the procedure.

Plain:

on Short and long beeps

Other menu items:

/\CAUTION

e The Timer function is not available in the following cases.
* When Quick, Exp. Limited Cups, Mixed, Sweet, Quick Cook, Slow Cook, Soup, Bread Fermentation,
Bread Bake, Cake, or Self Clean is selected
» When 0:00 is blinking on the display
* When the inner pot is not set
e Dark brown crisp rice may be formed when the timer setting is extended.
If this is an issue, rinse the rice well.
e Do not set the timer to more than 12 hours, as it may result in spoiled rice.

Sounds emitted by the rice cooker

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

e |f [Timer] 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 The volume can be adjusted if desired. — P. 58
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Setting the Soak Timer Function

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

<> Select Soak Timer and set the soaking time. Cooking will start automatically when the set time has elapsed.

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

{ Example: If Soak Timer is set to 50 minutes, cooking starts after 50 minutes.

(Biinks)

Sweet Plain
Mixed

Sushi lpake
QikCok l.,
Slow Cook T me Min Self Clean
Kee Me"
Check that the q

lamp is off.

Sweet

Mixed Porrdge o B
Sushi 5

QuickCook

Slow Cook Ll i Jseicen

0

Sweet Plain
Mixed

i k.
camo [ ) Gk
Slow Cook .J Min Self Clean

Blinks “

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Blinks

- 50

Min__)Self Clean

Sweet
Mixed
Sushi| Soa
Quick Cook
Slow Cook

Plain:
Short and long beeps
Other menu items:

0 Place the inner pot into the rice cooker, close

the lid, and connect the power plug to an outlet.

Timer and Soak Timer Functions / Other Foods/Bread/Cake |

How to Make Other Foods (Quick CookiSlow Cook/Soup)

< Quick Cook..... Select when cooking easy and quick dishes. After boiling, the rice cooker continues
heating at high temperature. (Settable time: 1 to 30 min)

< Slow Cook..... Select when cooking simmered dishes slowly. After boiling, the rice cooker decreases the
heat and steam to simmer the contents slowly. This menu item helps prevent ingredients
falling apart and liquids from boiling down. (Settable time: 30 to 360 min)

OSoup e Select when making soup. (Settable time: 5 to 180 min)

< Follow steps @ to @ in How to Cock Rice — P. 20, P. 21.

o Press [Menu<d | »] to select the desired menu.

< ltis not necessary to select a menu item if the desired item is already selected.

< If the Keep Warm lamp is on, press [Cancel] to turn it off. (This timer
function is not available while the lamp is lit.)

When you select the Porridge menu item, use
[Hour] or [Min] to set the desired cooking time.

* Thickened foods such as curry sauce, stew, * Heating ingredients or seasoning in a plastic

. . jam, etc. (when using roux or starch, first bag, etc.

cooking thatis  cook ingredients only and then add roux or + Using unpeeled tomatoes or leafy vegetables
not allowed starch and use additional heating) that may clog a pressure adjusting hole

* Using baking soda or such other agent that + Using parchment paper, aluminum foil, or plastic

causes sudden foaming wrap that may clog a pressure adjusting hole
* Recipes in commercially available cookbooks

Examples of

* Fish paste, beans (to be simmered), and
for rice cookers noodles that expand in volume
* Using a lot of ail

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

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

< Pressing [Hour] increases the time by 5 minutes while pressing [Min]
decreases it by 5 minutes.

o Press [Timer] and then select Soak Timer.

< The selected setting switches between Timer1, Timer2, and Soak
Timer each time the key is pressed.

< The above is not displayed for menu items for which the Soak Timer
function is not available.

e Press [Hour] or [Min] to set the desired soaking time.

<> The time can be set in increments of 10 minutes from 10 to 60 minutes.

< Pressing [Hour] increases the time by 10 minutes while pressing [Min]
decreases it by 10 minutes.
< Setting a long soaking time creates a soft texture when cooked.

< If you make a mistake or otherwise want to reset the timer, press
[Cancel] and repeat the procedure.

/N CAUTION e The Soak Timer function is not available in the following cases.
+ When Quick, Exp. Limited Cups, Mixed, Sweet, Quick Cook, Slow Cook, Soup, Bread
Fermentation, Bread Bake, Cake, or Self Clean is selected
+ When 0:00 is blinking on the display
- When the inner pot is not set

Sounds emitted by the rice cooker

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

e [f [Timer] 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 The volume can be adjusted if desired. — P. 58

0 Prepare the ingredients and put them in
the inner pot.

<& Use the Plain scale on the inside of the inner pot as a reference.

Quick Cook
1.0 L type 1.8 L type
Maximum 5 or below 8 or below
Minimum 1 or above 2 or above
Slow Cook & Soup
1.0 L type 1.8 L type
Maximum 5 or below 8 or below
Minimum 2 or above 3 or above

e Place the inner pot into the rice cooker, close

the lid, and connect the power plug to an outlet.

/N CAUTION

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

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

e Using hot dashi (Japanese soup stock) or other stock may
result in improper cooking, so cool it before cooking.

e Use only the supplied spatula or a wooden spatula. Do not
use hard or sharp utensils such as metal ladles, spoons, or
whisks.

e Caution should be exercised when making dishes other than
those described in Menu Guide, as they may boil over or
burn.

e Since milk and soymilk can boil over particularly easily, add
them after heating is finished and heat them no more than 5
minutes at a time.
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Other Foods/Bread/Cake |

How to Make Other Foods

Quick Cook & Soup Slow Cook

S t S . S t S

Mixed - Press [Menu< | »] and select Quick Mixed B e Press [Menu< | »] to select Slow Cook.
Sushi - Bake ¥ Sushi -1 = Bake [-%

Qu'\cklgol: < 'l. C:kee COOk or Soup' Quicklétsmli ':-': ' C:kee

Slow Cook '-' Min ) Self Clean Slow Cook '-' -' Min  Self Clean <>The default Setting is 180 minutes.

< The default setting for Quick Cook is 15 minutes. m m

< The default setting for Soup is 60 minutes.

Press [Hour] or [Min] to set the desired h
cooking time.

Sweet s
i B Press [Hour] or [Min] to set the desired

< With Quick Cook, the time can be set between 1 and 30 vt (I | e cooking time.

minutes in increments of 1 minute. Slow Cook Lhgbd . lsicen
< For Quick Cook, pressing [Hour] increases the time by 1 {

minute while pressing [Min] decreases it by 1 minute. m < The time can be set in increments of 10 minutes from 30 to
< With Soup, the time can be set between 5 and 180 minutes in 360 minutes.

increments of 5 minutes. . _ < Pressing [Hour] increases the time by 10 minutes while
< For Soup, pressing [Hour] increases the time by 5 minutes pressing [Min] decreases it by 10 minutes.

while pressing [Min] decreases it by 5 minutes.
<> Hold down the corresponding key to change the time more rapidly.

e Press [Start].

< Cooking starts.

<> Hold down the corresponding key to change the time more rapidly.

e Press [Start].

< Cooking starts.

Slow Cook

@ /N CAUTION e Do not open the lid during cooking.

/N CAUTION e Do not open the lid during cooking.

Off G When cooking is finished... G When cooking is finished...

Sweet

Sweet Mixed. ation
i @ < The rice cooker beeps 8 times (long beeps) and automatically Qictok Eh < The rice cooker beeps 8 times (long beeps) and automatically
Qukork switches to the Keep Warm setting, the Keep Warm lamp Slow Cook @ self Clean switches to the Keep Warm setting, the Keep Warm lamp
e turns on, and Oh is displayed. turns on, and Oh is displayed. - _
9 Seep < Steps for additional heating (for insufficient cooking or — <> Steps for additional heating (for insufficient cooking or
s cooking using roux or starch) On f%oélﬁg Llistlagtrt%uxKor St&{;\?h) o |
; o eck that the Keep Warm lamp is on.
e (1) Check that the Keep Warm lamp is on. . The elapsed Keep Warm time is * When using roux or starch, put it in the inner pot and stir the
The elapsed Keep Warm time is Wh_en using roux or starch, put it in the inner pot and stir the displayed between 0 and 6 hours entire pot well.
displayed between 0 and 6 hours entire pot well. . o _ (0 to 6h). (2) Press [Hour] to set the additional cooking time. (Up to 60
(0 to 6h). (2) Press [Hour] to set the additional cooking time. (Up to 30 minutes) minutes
(3) Press [Start]. (Additional cooking can be repeated up to 3 times.) (3) Press [Start]. (Additional cooking can be repeated up to 3
< If you want food that is being kept warm to be piping hot times.)
before serving, press [Start] when the Keep Warm lamp is on < With Slow Cook, reheating is not available when the Keep
in order to reheat that food. Warm lamp is on. o
<& When cooking is finished, the Keep Warm function is <> When cooking is finished, the Keep Warm functionis
automatically activated and the elapsed Keep Warm time is 3;Jst§|r:;et§?rl1l¥n%$te“r/:é?\(tjsac;d1t?\ﬁfrl%%st%del(ﬁgﬁrgv:f’?enr i'r?: 1s
displayed in increments of 1 hoqr up to 6 hou_rs after that. . After 6 hours have elapsed, 6 blinks on the display. Serve it
After 6 hours have elapsed, 6 blinks on the display. Serve it as soon as possible.
as soon as possible. <& After cooking, press [Cancel] to remove odors. (How to Self
< After cooking, press [Cancel] to remove odors. (How to Self Clean — P. 48)
Clean — P. 48)
/N CAUTION e Do not use the Keep Warm function continuously for more than 6 hours as some foods may lose e |f a longer cooking time is required, do not press [Cancel] before extending that time. Doing so causes the
their taste. Keep Warm lamp to go out and additional cooking cannot be performed. If you have mistakenly pressed the
e \When using roux or starch to thicken the sauce, be sure to use additional heating since the key, perform the following procedure.
pressure adjusting holes, safety valve, or pressure valve reducing hole may be clogged, (1) Remove the inner pot and set it on a wet towel or cloth. (2) Leave the rice cooker lid open and cool down
increasing the internal pressure. Otherwise, steam or contents may spray out, causing burns or the rice cooker and the inner pot for approximately 10 minutes. (3) Place the inner pot back into the rice

30 other injuries. cooker. (4) Repeat the procedure from step @ on P. 29. 31



How to Make Bread (Bread Fermentation/Bread Bake)

/NCAUTION

e Do not make bread other than those described in Menu Guide. Do not cook with more ingredients than

indicated. Doing so may result in improper cooking.

e Use dry yeast.

Bread Fermentation/Bread Bake
menu item

| IGEEAIGIES - oo

Sandwich bread
113 kcal (1.0 L type, per 1/8 piece)

1.0 L type: For 2 to 3 servings 1.8 L type: For 3 to 4 servings
® Bread flour 200 g 3009
® Dry yeast 3 g (less than 1 tsp) 459 (11/2tsp)
® Sugar 6 g (2 tsp) 9 g (1 tbsp)
e Salt 2 g (1/3 tsp) 3 g (1/2 tsp)
® Butter 15¢g 25¢g
e Skim milk 89 (1tbsp + 1 tsp) 12 g (2 tbsp)
e Lukewarm water
(approximately 30°C) 130 mL 200 mL

o (¥

f

S

) =L
)

0 |
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0 Put all ingredients in a bowl and bring
them together with your hands.

(1) Sift the flour and bring the butter to room temperature to
soften it beforehand.

(2) Put the flour in a bowl, add, in order, the skim milk, sugar,
and dry yeast. Add salt so that it does not directly come into
contact with the dry yeast.

(3) Add the butter and pour lukewarm water over the dry yeast.

(4) Mix the entire bowl using a wooden spatula and then bring
them together with your hands.

e After they have been brought together to
some extent, move the dough to a board
and knead it for approximately 20 minutes.

< Knead it well by repeatedly stretching and folding it. Kneading
is finished when the dough becomes smooth and can be
stretched thinly without tearing.

e Make the dough from step @ round and
put it in the center of the inner pot.

Sweet
Mixed

Sushi
Quick Cook
Slow Cook

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Blinks
[IGIIEETY (8 long beeps)

NG

Other Foods/Bread/Cake

o Place the inner pot into the rice cooker,
close the lid, and connect the power
plug to an outlet.

Ferment the dough for 40 minutes.
(Primary fermentation)

(1) Press [Menu< | P] to select Bread Fermentation.

< The time can be set between 5 and 60 minutes in increments
of 5 minutes.

< Pressing [Hour] increases the time by 5 minutes while
pressing [Min] decreases it by 5 minutes.

(2) Press [Start].

e When primary fermentation is finished...

< The Keep Warm lamp and 0 blink on the display.

(1) Open the lid and check how the dough has fermented.

< After primary fermentation, the dough should have risen until

itis 2 to 2.5 times its original volume.

< Coat your finger with bread flour and poke the center of the

dough. If the finger mark remains, primary fermentation is
finished.

* If the mark bounces back, the fermentation needs more time. In
this case, press [Hour] with the Keep Warm lamp blinking, set the
additional fermentation time, and then press [Start]. (The time can
be extended up to 15 minutes, a maximum of 3 times.)

(2) Press [Cancel].
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Other Foods/Bread/Cake

How to Make Bread

0 Press down the entire dough lightly to @ When baking is finished...

remove gas.

< The Keep Warm lamp and 0 blink on the display.

Blinks (1) Open the lid and insert a toothpick into the center of the
. bread. (The bread is ready if the toothpick comes out clean.)
Form the dough from step @ into a Long beep JtRtRIER * If the toothpick does not come out clean, press [Hour] with the
proper round shape again, put it in the Keep Warm lamp blinking, set the additional bake time, and then

press [Start]. (The time can be extended up to 15 minutes, a
maximum of 3 times.)
(2) Remove the inner pot and turn it upside down to take the
bread out.

center of the inner pot, and close the lid.

Tips
Remember the size of this dough. After the secondary

fermentation is finished, you will check if the dough has risen
to approximately 1.5 to 2 times its original volume.

/\CAUTION

* Do not press [Cancel] before additional baking or nicely
browning the surface. Doing so causes the Keep Warm
lamp to go out and additional baking cannot be performed. If
you have mistakenly pressed the key, perform the following
procedure for baking.

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

Sweet Soup
Mixed

ston
Sushi ﬂ
Quick Cook ¥ Cake

e Ferment the dough for 40 minutes.
(Secondary fermentation)

Qo ¥ Coke (2) Leave the rice cooker lid open and cool down the rice
e Min_Jbeden P cooker and the inner pot for approximately 10 minutes.
(1) Makg SL'lr'e that Bread Fermentation is selected and that 40 (3) Place the inner pot back into the rice cooker.
Min is displayed. (4) Select Bread Bake, set the additional time, and press
Sweet (2) Press [Start]. [Start].

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

e Remove the bread as soon as the baking is finished. Bread
left in the rice cooker can become sticky as condensation on
the inner lid drips onto it.

@ When secondary fermentation is finished... é‘* If you want to nicely brown the surface, turn the

bread upside down to bake it for another 10 minutes.

Mixed
Sushi
Quick Cook
Slow Cook

Cake
Self Clean

Readyin

Sweet
Mixed
Sushi

Quick Cook
Slow Cook ._l Min__JSelf Clean

& The Keep Warm lamp and 0 blink on the display.
Blinks P P Pay é ‘ A

T (1) Put the bread in the inner pot with the non-baked surface
ong 13 (8 long beeps) facing downward.

/\CAUTION

e Be sure to use oven mitts to avoid burns.

(1) Open the lid and check if the dough has risen to be
approximately 1.5 to 2 times the size it was when you
checked in step @ after degassing.

(2) Set the inner pot in the rice cooker again.
(3) Press [Hour] with the Keep Warm lamp blinking, set the time
to 10 minutes, and then press [Start].

(2) Close the lid and press [Cancel].

Sweet
Mixed

Sushi ﬂ -3
Quick Cook q : Cake
Slow Cook _!

m Bake the bread for 40 minutes.

Once bread baking is finished...

(1) Press [Menu<d | P] to select Bread Bake.
< The time can be set between 5 and 60 minutes in increments

(1) Press [Cancel].

of 5 minutes.
< Pressing [Hour] increases the time by 5 minutes while
pressing [Min] decreases it by 5 minutes.

Quick Cook
Slow Cook

Off Diiarh

Sweet (2) Press [Start]. (2) Remove odors using the procedure on P. 48.
Mixed
Sushi

Quick Cook

Slow Cook
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How to Make Cakes

Sweet Soup
Mixed i
Sushi o’ Bake |8
Quick Cook L: : : »|Cake
Slow Cook S Mir/ Self Clean
v 4
Menu
) "
Sweet Soup
Mixed Fermen- fus)
' tation _ fp=]
Sushi "' r Bake %
Quick Cook - - Cake
Slow Cook _’ -' Min__j)Self Clean

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

/\CAUTION

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

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

6 Place the inner pot into the rice cooker,
close the lid, and connect the power
plug to an outlet.

e Press [Menu<d | ] to select Cake.

< The default setting is 40 minutes.

Press [Hour] or [Min] to set the desired
heating time.

< The time can be set between 5 and 80 minutes in increments
of 5 minutes.

< Pressing [Hour] increases the time by 5 minutes while
pressing [Min] decreases it by 5 minutes.

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

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

Blinks

Other Foods/Bread/Cake

e Press [Start].

< Heating starts.

/\CAUTION

¢ Do not open the lid during cooking.

When cooking is finished, open the lid and
insert a toothpick into the center of the cake.

< When cooking is finished, the rice cooker beeps 8 times (long
beeps) and the Keep Warm lamp and 0 blink.

< The cake is ready if the toothpick comes out clean.

< If batter sticks to the toothpick, press [Hour] to set the
additional heating time with the Keep Warm lamp blinking and
press [Start]. (The time can be extended up to 15 minutes, a
maximum of 3 times.)

/NCAUTION

® Do not press [Cancel] before extending additional
heating. Doing so causes the Keep Warm lamp to go out
and additional baking cannot be performed. If you have
mistakenly pressed the key, perform the following procedure
for heating.

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

(2) Leave the rice cooker lid open and cool down the rice

cooker and the inner pot for approximately 10 minutes.
(3) Place the inner pot back into the rice cooker.
(4) Repeat the procedure from step @ on P. 36.

0 Remove the inner pot using oven mitts
and remove the cake to cool it.

< After making a cake, press [Cancel] to remove odors. (How to
Self Clean — P. 48)

/\CAUTION

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

* Remove the cake as soon as the cooking is finished. A cake
left in the rice cooker can become sticky as condensation on
the inner lid drips onto it.
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Menu Guide

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

e Atablespoon is 15 mL. e Ateaspoon is 5 mL.

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

cooked properly.

* It is not necessary to rinse rinse-free rice. * The calories in the recipes are only intended as a guide.

Mixed

menu item

I Ingredients (for 6 servings) 4444444444444444444444444444444444444444444

® Rice...3 cups e Kombu (kelp)...3 cm square

© Seasoning mixture [soy sauce...2 tbsp, sake...1 tbsp., sweet cooking rice wine...1/2 tbsp, salt...1/2 tsp]
e Chicken thigh...60 g e Abura-age (thin deep-fried tofu)...1/2 e Carrot...40 g

e Gobo (burdock root)...35 g
e Konnyaku...1/8 block e Dried shiitake mushrooms...2
* Sake, soy sauce, salt, and vinegar...To taste

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

(6) Soak the dried shiitake mushrooms in water to rehydrate. Remove
and discard the stems and then slice the caps into thin strips.

22 keal i
« Snow peas...8 322 kcal per serving

(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 Premium scale. After mixing the rice
and water well, place the kelp and other ingredients on top
except the snow peas. Cook using the Mixed menu item.

(9) When the cooking in (8) is finished, remove the kelp and add
the snow peas. Mix all the ingredients well and arrange on a
serving plate.

/\ CAUTION e Adjust the amount of water you 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 the quantity of added ingredients is too great.
(The total amount of ingredients should be no more than approximately 70 g per cup of rice.)

Sweet

menu item

| Ingredients (for 6 servings)

e Glutinous rice...3 cups

e Dried shiitake mushrooms...2

e Dried shrimp...10 g ¢ Bamboo shoot...20 g
e Pine nuts...1 tsp
e Ginger, thin strips...10 g

e Pork back ribs...110 g

e Carrot...10 g
* Peeled sweet roasted chestnuts...6
e Chicken soup...300 mL

426 kcal per serving

® Pre-seasoning for pork [sake...2 tsp, soy sauce...2 tsp, ginger juice...1 tsp]
e Seasoning mixture [sake...3 tbsp, soy source...3 tbsp, sugar...1 tsp]

e Green onions, chopped...3 stalks

| Directions

(1) 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.)

(2) Cut the pork into 1 cm cubes and then season it. Cut the carrot,
shiitake, and bamboo shoot into 1 cm cubes.

(3) Heat the lard in a pan. Stir-fry the ingredients from step (2) and
let them cool.

e Lard or vegetable oil...2 tbsp

(4) 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 chicken soup up to level 3
of the Sweet scale. Thoroughly mix everything together.

(5) Add the ingredients from step (3), dried shrimp, pine nuts, and
ginger to (4). Cook it using the Sweet menu item.

(6) When cooking is finished, place the sweet roasted chestnuts on
the rice. Toss the rice as though you were cutting it with a spatula.
Place on a serving plate and sprinkle it with the green onions.

Menu Guide

Hand-Rolled Sushi

I Ingredients (for 5 servings) 444444444444444444444444444444444444444444444444444444444444444444444444444444444444

e Sushi rice [rice...3 cups, kombu (kelp)...3 cm square]

® Blended vinegar [vinegar...4 1/2 tbsp, sugar...1 1/2 tbsp, salt...1 1/2 tsp]

* Roasted seaweed...As desired

e Ingredients (your favorite ingredients)
[tuna, yellowtail, salmon, squid, shrimp, salmon roe, conger eel, cucumber, white
radish sprouts, green asparagus, carrot, rolled egg, pickled daikon radish,
shiso (Japanese basil), etc. ...As desired]

e Soy sauce...As desired e Wasabi...As desired

341 keal per serving*

*Calories of sushi rice only

| DHF@GRIONIS + e e eee ettt

(1) Rinse rice in the inner pot, add water to level 3 of the Sushi scale, (4) Cut the ingredients into sticks.

and place the kelp on top. Cook it using the Sushi menu item. (5) Place some rice from step (3) onto roasted seaweed, top with
(2) Mix vinegar, sugar, and salt in a bowl to make blended vinegar. your desired ingredients, and then roll it.
(3) Transfer the cooked rice to a sushi bowl and pour the blended

vinegar from step (2) over the rice. Toss the rice as though you were

cutting it with a spatula, while cooling the rice using a fan or the like.

/N CAUTION  ® Do not mix the rice and vinegar in the inner pot.

Tips e Clean the kelp using a damp, tightly wrung out dishcloth.
e Lightly wet the sushi bowl with vinegar water.

Multigrain Rice Cooked with
menu tem Dried Fish and Hijiki

| Ingredients (FOr 6 S@IVINGS) -+

* Rice...3 cups
e Mixed grains...4 1/2 tbsp (40 g)
e Dried fish (barracuda, tilefish, etc.)...1
e Green onions, chopped...2 stalks
e Cooked mehijiki (hijiki buds)
[mehijiki (dried)...12 g, abura-age (thin deep-fried tofu)...1/2, carrot...30 g, sesame oil...1 tbsp]
e Stock
[sugar...1 tbsp, sweet cooking rice wine...1 tbsp, sake...1 tbsp, soy sauce...2 tbsp, dashi (Japanese soup
stock)...200 mL]

Multigrain

362 kcal per serving

| DHF@GRIONIS + v+ e ettt

(1) Rinse rice in the inner pot, add water to level 3 of the Plain
scale, and place mixed grains on top. Add 3 tablespoons
of water for the added mixed grains and cook it using the
Multigrain menu item.

(2) Grill the dried fish, debone, and break it into flakes.

(3) Soak the mehijiki 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 and simmer.

(5) Drain the ingredients from step (4), mix them along with the fish
from step (2) into the cooked rice as though you were cutting it
with a spatula.

(6) Place on a serving plate and sprinkle with the green onions.
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Menu Guide

Porridge Topped with
Thick Seafood Sauce

I Ingredients (for 4 servings) ....................................................................................

e Salt...1/3 tsp

e Scallops...4

e White jelly ears...5 g

e Starch and water...3 tbsp

e Pak choi (Chinese white cabbage)...1
e Carrot...20 g ® Ginger...10 g

e Chinese soup stock...400 mL e Sesame oil...2 tsp

* Pre-seasoning for seafood [sake, salt, and pepper...to taste; beaten egg and starch...1/2 tsp]

e Seasonings for sauce [sake...2 tbsp, sugar...1 tsp, pepper...to taste, oyster sauce...1 tsp, salt...2/3 tsp]

Porridge

menu item

* Rice...1 cup

e Squid...60 g

e Japanese scallion...1/2 stalks
e Salad oil...As desired

e Shrimp...8

261 keal per serving

I DHF@CHIONIS oo

(1) Rinse rice in the inner pot, add water with salt, to level 1 of the Porridge * (5) Soak white jelly ears in lukewarm water to rehydrate and

Firm scale, mix well, and cook it using the Porridge menu item set remove the hard stems.

to a heating time of 60 minutes. (6) Heat salad oil in a pan, stir-fry the ingredients from steps (3), (4),
(2) Score the squid and cut it into thin bite-sized pieces. Peel and and (5), and add the seasonings for sauce and Chinese soup stock.

devein the shrimp and cut the scallops in half horizontally. (7) After it boils, simmer it lightly, add starch and water to thicken
(3) Season the ingredients from step (2), leave them for approximately the sauce, and top with sesame oil.

10 minutes, and coat them with beaten egg and starch. (8) Place the cooked porridge from step (1) in a serving bowl and
(4) Cut pak choi into bite-sized pieces, cut Japanese scallion into pour the thick sauce from step (7) over the top.

chunks, and slice carrot and ginger.

/N CAUTION © Seafood turns tough if heated too much. Finish cooking the sauce together with the seafood quickly.

Brown Brown Rice Cooked with
Salmon, Miso, and Butter

menu item

| Ingredients (fOr 6 S@IVINGS) <+ -

® Brown rice...3 cups e Asparagus...3 e Lightly salted salmon...3 pieces
e Garlic, minced...1 clove e Maitake mushrooms...100 g
® Ginger, minced...1 clove e Onion...1/2
e Butter...25 g e Carrot....50 g
e Seasoning mixture

[sake...1 1/2 tbsp, sugar...1/2 tbsp, sweet cooking rice wine...1 1/2 tbsp, soy sauce...1/2 tbsp, miso paste...30 g]
e Green onions, chopped...3 stalks

422 kcal per serving
e Salad oil...As desired

| Directions -

(1) Rinse brown rice in the inner pot, add water to level 3 of the
Brown scale, and cook it using the Brown menu item.

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

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

(4) Peel 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, then 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 seasoning mixture to the ingredients from step (5) and
cook until the liquid evaporates. Chop the green onions and
add the salmon from step (2).

(7) When cooking is finished, mix the cooked rice with the
ingredients from step (6) and place in a serving bowl.

Tips e Season with shichimi chili pepper as desired.

Soup Vegetable and Chicken Pot-Au-Feu

menu item

| Ingredients (1.0 L type: For 4 servings, 1.8 L type: For 6 servings) -~

1.0 L type 1.8 L type
e Chicken wings 8 12
e Carrot 1 11/2
e Celery 1 11/2
e Onion 1 11/2
* Potato 2 3
* Water 650 mL 1,000 mL
e Bouillon (powder) 11/2 tbsp 2 1/3 tbsp
e Salt and pepper To taste To taste

Menu Guide

as

156 kcal per serving

I DHEECHIONS - -t

(1) Cut off the ends of the chicken wings.

(2) Cut the carrot into quarters, the celery into 5 cm pieces (after
removing the strings), the onion into eighths, and the potato

into quarters.

(3) Put all ingredients from steps (1) and (2) in the inner pot, add
water, bouillon powder, salt, and pepper, and mix well. Select
Soup, set the heating time to 60 minutes, and press [Start].

(4) When cooking is finished, place in a serving bowl.

Quick Cook

menu item

Chicken and shimeji
mushrooms with tomato sauce

| Ingredients (1.0 L type: For 4 servings, 1.8 L type: For 6 servings) -~

1.0 L type 1.8 L type
e Chicken thigh, cut into cubes 250 g 380 g
e Salt and pepper To taste To taste

* Shimeji mushrooms, cut

1 bag (approx. 130 g)

1 1/2 bags (approx. 200 g)

® Onion

1/2 (approx. 100 g)

3/4 (approx. 150 g)

e Black olives, sliced 25¢g 40 g

e Tomato sauce 1 can (approx. 300 g) |1 1/2 cans (approx. 450 g)
® Chicken bouillon (powder) 1 tsp 11/2 tsp

e Water 100 mL 150 mL

e Parsley, minced As desired As desired

® Grated cheese As desired As desired

| Directions -

(1) Season the chicken thigh with salt and pepper.

(2) Slice the onion into thick pieces in the direction of its fibers.

(3) Place the chicken bouillon and water in the inner pot and mix
well. Add the ingredients from step (1) and (2), in order, shimeji
mushrooms, black olives, and tomato sauce.

189 kcal per serving

(4) Select Quick Cook, set the heating time to 15 minutes (18
minutes for the 1.8 L type), and press [Start].

(5) When cooking is finished, mix and season with salt and pepper
to taste. Place on a serving plate and sprinkle with parsley and
grated cheese as desired.

41



42

Menu Guide

Slow Cook

menu item

| Ingredients (1.0 L type: For 4 servings, 1.8 L type: For 6 servings) -

1.0 Ltype | 1.8 L type 1.0 Ltype | 1.8 L type
e Spareribs 600 g 900 g ® Salt To taste To taste
e Pepper To taste To taste |e Flour As desired | As desired 696 kcal per serving
e Salad ol 1 tbsp 11/2 tbsp |e Garlic 1clove |1 1/2cloves
 Herbs (bay leaf,
e Ginger 1clove |11/2cloves| clove, thyme, To taste To taste
rosemary, etc.)
¢ fﬁﬁ%”;isgezca”'on' 1/2 stalk | 3/4 stalk |e Fresh coriander| As desired | As desired
For stock
e White wine 200 mL 300 mL | Orange juice 200 mL 300 mL
e Marmalade 65 g 100 g * Soy sauce 80 mL 120 mL
* Sugar Ttosp | 11/2tbsp |* Red pepper, g Tstalk | 1/2stalk
| DHF@GRIONIS e ees ettt

(1) Slice the garlic and ginger.
(2) Wash the spareribs, wipe off moisture, season them with salt
and pepper, and flour them.

(4) Put the spareribs from step (3), the stock, the ingredients from
step (1), and herbs in the inner pot, select Slow Cook, set the
heating time to 2 hours, and press [Start].

(5) After cooking is finished, keep it warm for 1 hour as is.

(6) Arrange on a serving plate and sprinkle with the thinly sliced
Japanese scallion and fresh coriander.

(3) Heat a pan, add salad oil, and sear the surface of the spareribs
from step (2).

Tips  © Add herbs as desired.

Bread Fermentation/Bread Bake

Apple Cinnamon Rolls

menu item

| Ingredients (1.0 L type: For 4 servings, 1.8 L type: For 6 servings) -~

1.0 Ltype | 1.8 Ltype [ 1.0Ltype | 1.8Ltype
e Cinnamon sugar 159 30g For dough i
e Raisins 509 759 * Bread flour 280 g 420 g =
For icing e Dry yeast 39 69 282 kcal per 1/8 piece
e Powdered sugar| 50 g 759 o Beaten egg (medium) 1/2 1 (1.0 L type)
* Water 10g 159 e Sugar 35¢g 5259
For apple preserves e Salt 449 69
* Apple 1 11/2 e Unsalted butter 409 60 g
e Sugar 409 60 g e Skim milk 6g 9g
e Unsalted butter 109 159 * Water 160 mL 240 mL
e Lemon juice 1/2 tsp 1tsp
| DHF@GRIONS e e sttt
(1) Peel the apple, remove the core, and quarter the apple. (6) Roll out each dough ball using a rolling pin with light pressure,

sprinkle cinnamon sugar over the entire surface, and spread with
cooled apple preserves and sprinkle with raisins. Roll the dough
away from you and seal the end by pressing with your fingers.

(7) Arrange them evenly in the inner pot and ferment them using
Bread Fermentation for 40 minutes.

(2) Put the apple from step (1) in a heatproof container, sprinkle
with sugar, unsalted butter, and lemon juice and mix them with
the apple. Cover the container with plastic wrap and heat it for
3 minutes at 600 W in a microwave oven.

(3) Putthe ingredients for the dough in a bowl and mix them. (8) Check that fermentation was successful and then bake them
Move the dough to a board and knead until the surface is using Bread Bake for 40 minutes (55 minutes for the 1.8 L type).
smooth. (9) Insert a toothpick into a roll. If the toothpick comes out clean,

turn the rolls upside down, press [Hour] and set the additional
heating time to 10 minutes, and then press [Start].

(10) As soon as the baking is finished, press [Cancel] and take the
rolls out.

(11) Mix powdered sugar and water thoroughly to make icing. After
the rolls cool, drizzle with the icing.

(4) Put the dough in the inner pot and ferment it using Bread
Fermentation for 40 minutes (50 minutes for the 1.8 L type).

(5) Once the dough rises to 2 times its initial volume, divide it
into 6 pieces (8 pieces for the 1.8 L type), form each piece
into a ball, cover with a damp cloth, and leave them to rest for
approximately 10 minutes.

(o£:11(:}

menu item

Sponge Cake

| Ingredients (FOr 1 ake) -

1.0 L type 1.8 L type
* Eggs (medium) 4 5
e Sugar (superfine sugar) 120 g 150 g
* Cake flour 120 g 150 g
e Unsalted butter 40 g 5049
‘ Unsalteq buttgr (D13 As desired | As desired
spread in the inner pot)
For decoration
® Heavy cream (dairy) 200 mL 250 mL
e Granulated sugar 24 g 309
» Strawberries, blueberries As desired | As desired

| DHF@GRIONIS + v+ e ettt

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

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

(3) Warm the bowl from step (2) in hot water at 40°C and mix the
ingredients until the sugar dissolves. Remove the bowl! from the
hot water.

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

(5) Add the cake flour from step (1) to (4) and fold in lightly until
the flour is just combined using a rubber spatula. Fold in the
unsalted butter from step (1).

/\ CAUTION

Menu Guide

309 kcal per 1/8 piece
(1.0 L type)
(Excluding fruit)

(6) Pour the batter from step (5) into the lightly buttered inner pot.
Remove the air by dropping the inner pot an inch or so onto a
soft cloth, and then select the Cake menu item and bake for 35
minutes (40 minutes for the 1.8 L type).

(7) When baking is finished, take the cake out of the inner pot
and cool it down. Decorate the cake with sweetened whipped
cream, strawberries, and blueberries.

* If the cake is not cooked well enough, press [Hour] with the Keep

Warm lamp blinking, set the additional bake time, and then press
[Start].

e Remove odors after making a cake. (How to Self Clean — P. 48)
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Cleaning and Maintenance

How to Clean

< Any repair services not described in this manual should be performed by an authorized service representative.
< Be sure to disconnect the power plug and allow the rice cooker, inner pot, inner lid, and steam cap to cool

/\CAUTION

44

down before cleaning.

from cooking. — P. 48

Items and
detergent to
be prepared

< To maintain cleanliness, always clean the rice cooker on the same day it is used.
< The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain

/ A=
/ ﬂ\\/) Mild detergent for
Soft sponge N / Soft cloth D household use
. L’ (for dishes and
y | kitchen utensils)

[0 Nylon scrubbing sponges,

Do not use
metal spatulas

Do not use the abrasive side
of a sponge. Doing so may
damage the fluorocarbon resin
coating of the inner pot and the
coating of the inner lid.

U The abrasi ide of
e abrasive side of a spoj?f\% Abrasive [1 Chemically treated cloths

[ Detergent other than mild detergents
[ Thinner, cleanser, bleach

side [ Hot water
[0 Dishwasher, dryer
[J Melamine sponge

Parts to wash after every use

Measuring cup Ladle

Inner pot Spatula

1. Wash it well using a sponge with detergent diluted with cold or lukewarm water, and rinse it with water.
2. Wipe off the water using a dry cloth and completely dry all parts.

Steam cap Inner lid

Cleaning of each part of the inner lid

Pressure adjusting
holes

If any grains of cooked
rice have adhered, wash
them well under running
water.

Gasket for
depressurization
Keep it attached to the
inner lid during washing.
) If it comes off, match the
Inner lid gasket direction and attach it.
Keep it attached to the inner lid during washing.  — P. 47

It cannot be reattached once it is removed.

Inner lid (front side)

Safety valve
From the front side
of the inner lid, lightly
push it a few times
with your finger to
check for clogging
and wash the inside
under running water.

Inner lid (back side)

Pressure
adjusting balls
If any grains of
cooked rice have
adhered, wash
them well under
running water.

Pressure valve reducing hole —
If any grains of cooked rice have adhered,
wash them well under running water.

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

® Rinse the parts thoroughly, since detergent
remaining on them may result in deterioration and
discoloration of materials such as plastic. (Only
washable parts)

e After cleaning the steam cap and inner lid, wipe
them off using a dry cloth immediately. Otherwise,
water drops may leave marks on them.

e Be sure to clean the steam cap and inner lid after
cooking rice with mixed grains. Otherwise they
may be clogged, causing problems like the lid not
opening, contents boiling over, or rice not cooking

properly.

e Be sure to remove any cooked rice that has adhered
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.

¢ 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.

Parts to wash when dirty

Wipe the rice cooker (outside and inside) using a firmly wrung out cloth.
Wipe the power cord and plug using a dry cloth.

Stoppers
Remove anything that has

Lid gasket
Remove anything that has

adhered, such as grains of rice.

adhered, such as grains of rice.

1] * It cannot be reattached once it is
removed. — P. 47

V 0
o A o+ Lid sensor
N © Lightly wipe using a moistened
D 4 cloth or cotton swab.
Upper casing
. Remove anything that has
Upper casing rubbers adhered, such as grains of rice.
Do not remove or pull them
forcibly. Power cord
Center sensor I/ (9/ Power plug
Remove anything that has
adhered, such as grains of rice. Cleaning of the air inlet
* If adhering objects are hard to ~_ O and air outlet
remove, use a commercially i R d q h d
available sandpaper (around emove dust and other dirt
#320), then wet a cloth, wring out Q O using a cotton swab.
excess water, and wipe. ) C]C] ] Air inlet
Upper casing rubbers —
Do not remove or pull them :
forcibly. :
HOOKS +--r-rsrmrmmemememsmemssssssmsssmsmsmsmsmemenememeeseees e
Remove anything that has Air outlet
adhered, such as grains of rice.
/N\CAUTION

* Do not allow water to get inside the rice cooker unit. Otherwise, electric shock, electric leakage, fire, and/or
deformation or malfunction of the rice cooker may be caused.
e Do not use the rice cooker if dust is adhered to the air inlet or outlet. Otherwise the temperature will increase

inside the rice cooker, resulting in malfunction or fire.
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How to Remove and Attach Each Component Part

Insert your fingers into the
opening of the lid and pull up

the steam cap to remove it.

e Remove it as shown below.

Steam cap (2) Open

X - % %
oS
1) Press' g \Js) Z
] =

Attaching the steam cap

a Fit and engage the cap o Push it until e Firmly fit the
unit with the cap lid. the hook is steam cap in at

engaged with

the front first.

the tabs.

< Unless they are engaged firmly,
they may come off or steam may
leak out of the rice cooker, resulting
in malfunction.

/N CAUTION

Fit the steam cap in securely. Otherwise, rice may not be cooked properly
or the contents may boil over, resulting in burns.

Attaching the steam cap gaskets

When the steam cap gasket, etc. comes off, carefully set the gasket in place as shown in the figure.

Cap gasket (large) —% Cap unit

/N CAUTION

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.

o Fit all gaskets in securely. Otherwise, they may come
off or steam may leak out of the rice cooker, resulting in
malfunction.

e Do not remove the ring gasket. If it comes off, attach it as it
was. (If it is hard to attach, moisten it with water for easier
attachment.)

Cleaning and Maintenance |

Removing the inner lid

e Remove the inner lid toward

o Pull up the inner lid button.
you.

Pull up runtf;rlnid ///61_\..
P T ;
Emer—iam ¥ o=

Attaching the inner lid
e Push in until it clicks.

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

/\CAUTION

e Do not pull on the lid gasket and inner lid gasket. It cannot be
reattached once it is removed.

e When the lid gasket or inner lid gasket comes off, contact the
place of purchase.

e | id gasket: Do not remove the gasket. Do not press or pull it
forcibly. Doing so may cause steam leaks or sticking of the lid,
resulting in malfunction.

Inner lid gasket Lid gasket

Attaching the gasket for depressurization

Gasket for
depressurization
-

Be sure to attach it in the
correct direction. Otherwise
rice may not be cooked

Front side

properly.
If the gasket for == e 1
depressurization is hard to ~ Gasket for 5 E

P depressurization v v I'H H‘l

attach, moisten it with water
for easier attachment.
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How to Self Clean

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

Plain Preriun

MAX line

Sweet Soup
Mixed [

Sushi Bake
Quick Cook Cake
Slow Cook |_ e Min_»)Self Clean

Sweet Soup
Mixed i =

Sushi Bake <8
Quick Cook .4 9 Cake
Slow Cook s Min_®)Self Clean

e

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

(0]

Pour water in the inner pot and set it in
the rice cooker.

< Add water up to the MAX line.

< Place it in the rice cooker and connect the power plug to an
outlet. - P. 21

< If odors become noticeable, use citric acid (approximately
20 g) added to the water for more effective deodorizing.

e Press [Menu<d | ] to select Self Clean.

e Press [Start]. (Cleaning starts.)

Cleaning and Maintenance / When You Have a Problem |

If Rice Does Not Cook

Check the following points if you experience problems with cooked rice.

¢ Are there any grains of cooked
rice or water drops adhering to
the center sensor or lid sensor?

e |s the inner pot deformed?

o Are there any water drops
remaining on the outside of the
inner pot?

When cleaning is finished, the rice
cooker beeps 8 times (long beeps), and
» and the Keep Warm lamp blink.

< Press [Cancel] and disconnect the power plug from the outlet.
< When the rice cooker has cooled down, drain the hot water
remaining in the inner pot and clean the parts. — P. 44

/NCAUTION

e Be careful with the inner pot and rice cooker as they are hot after cleaning.
e When cleaning continuously, be sure to let the rice cooker cool down. Cleaning may not finish properly

as the rice cooker becomes hot.

¢ |t may be impossible to remove some odors completely. In this case, contact the place of purchase.

Properly

e |s the lid closed securely?

e Are there any grains of cooked
rice adhering to the inner lid or
gasket?

e Are the rice cooker and its parts
sufficiently clean?

e Has a power outage occurred
during cooking?

e Was the correct menu item
selected?

\_ J
Problems with rice
Symptom | O Rice | ™% Water | © Cooking
e The amount of rice, ingredients, * The amount of water was not
or mixed grains was not correct. correct. — P. 10 to 16
Steam leaks * More than the maximum allowed

amount was cooked.
— P. 10 to 16, P. 59

* The amount of rice, ingredients, © The amount of water was not

or mixed grains was not correct. correct.— P. 10 to 16
® There were a lot of cracked ® The rice was not rinsed
grains of rice. sufficiently (except for rinse-
* More than the maximum allowed free rice).
amount was cooked. ® The rice was left in a strainer
— P. 10 to 16, P. 59 after rinsing.

e The amount of rice, ingredients, © The amount of water was not
It takes a long or mixed grains was not correct. correct. — P. 10 to 16

time before » More than the maximum allowed
cooking is amount was cooked.

finished. — P.10to 16, P. 59

There is a thin o Athin, tissue-like film is formed
film covering by melted and dried starch. This
the rice. is not harmful to your health.

® The rice was mixed with other
ingredients or grains.

* Seasonings were not stirred
well.

* Cooking was repeated
continuously. — P. 22

* Cooking was performed
immediately after the Keep
Warm function had been turned
off. - P. 22
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When You Have a Problem

Symptom O Rice

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

Rice sticks to
the inner pot.

Smells like
rice bran, etc.

* The amount of rice,
ingredients, or mixed

® There were a lot of
cracked grains of rice.

Too soft

* The amount of rice,
ingredients, or mixed

* More than the
maximum allowed
amount was cooked.
— P.10 to 16, P. 59

Too hard

e The amount of rice,
ingredients, or mixed

* More than the
maximum allowed
amount was cooked.
— P.10 to 16, P. 59

* There were a lot of

Dark brown cracked grains of rice.

crisp or

burned rice

e The amount of rice,
ingredients, or mixed

* More than the
maximum allowed
amount was cooked.
— P.10 to 16, P. 59

* There were a lot of
cracked grains of rice.

Not cooked
completely

grains was not correct.

grains was not correct.

grains was not correct.

grains was not correct.

Problems with rice

ﬁ‘J Water

® The rice was not rinsed
sufficiently (except for rinse-
free rice).

* The amount of water was not
correct. — P. 10 to 16

e The rice was cooked with
alkaline ionized water (pH 9
or higher).

¢ Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

® The rice was left soaking
in the water too long after
rinsing.

® The rice was left in a strainer
after rinsing.

e The amount of water was not
correct. — P. 10 to 16

® The rice was cooked with
hard water, such as mineral
water.

* Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

* The amount of water was not
correct. — P. 10 to 16

® The rice was cooked with
alkaline ionized water (pH 9
or higher).

® The rice was cooked with
hard water, such as mineral
water.

e Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

® The rice was not rinsed
sufficiently (except for rinse-
free rice).

® The rice was left soaking
in the water too long after
rinsing.

e The rice was left in a strainer
after rinsing.

* The amount of water was not
correct. — P. 10 to 16

* Hot water (35°C or higher)
was used to rinse the rice or
adjust the water level.

& Cooking

* The Timer function was set for more than
12 hours.

* The Timer function was used.

* The rice was mixed with other ingredients
or grains.

* Seasonings were not stirred well.

* The cooked rice was not stirred and
loosened well.

* Cooking was repeated continuously.
— P.22

* Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 22

* The rice was mixed with other ingredients
or grains.

e Seasonings were not stirred well.

* The cooked rice was not stirred and
loosened well.

e Cooking was repeated continuously.
— P.22

e Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 22

* The Timer function was used.

e The rice was mixed with other ingredients
or grains.

* Seasonings were not stirred well.

* The rice was mixed with other ingredients
or grains.

e Seasonings were not stirred well.

e Cooking was repeated continuously.
—P.22

¢ Cooking was performed immediately after
the Keep Warm function had been turned
off.— P. 22

* The rice was left after cooking without
turning off the Keep Warm function but
pressing [Start].

Symptom O Rice

Rice being
kept warm
smells.

Problems with rice

ﬁ‘J Water

e The rice was not rinsed
sufficiently (except for
rinse-free rice).

& Cooking

* Anything other than white rice or rinse-free rice
was kept warm.

e Cold rice was added.

* A spatula was left in the inner pot.

* A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 24, P. 25

* The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was left in the rice cooker with the
Keep Warm function turned off.

e Odors were not removed after cooking.

Rice being
kept warm
discolors.

* The cooked rice was not stirred and loosened
well.

¢ Anything other than white rice or rinse-free rice
was kept warm.

» The rice was concentrated along the wall of the
inner pot (less rice in the middle of the pot).

e Cold rice was added.

* A spatula was left in the inner pot.

o A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 24, P. 25

* The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was reheated 3 or more times.

e The amount of rice,
ingredients, or mixed

Rice being
kept warm is
dry.

e The amount of rice,
ingredients, or mixed

Rice being
kept warm is
sticky.

grains was not correct.

grains was not correct.

* The amount of water
was not correct.
— P.10to 16

® The amount of water
was not correct.
— P.10to 16

® The cooked rice was not stirred and loosened
well.

¢ Anything other than white rice or rinse-free rice
was kept warm.

* The rice was concentrated along the wall of the
inner pot (less rice in the middle of the pot).

e Cold rice was added.

* A spatula was left in the inner pot.

¢ A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 24, P. 25

® The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was reheated 3 or more times.

e The cooked rice was not stirred and loosened
well.

* Anything other than white rice or rinse-free rice
was kept warm.

* The rice was concentrated along the wall of the
inner pot (less rice in the middle of the pot).

e Cold rice was added.

* A spatula was left in the inner pot.

o A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 24, P. 25

® The Keep Warm function has been used
continuously for more than 24 hours.

® The rice was left in the rice cooker with the
Keep Warm function turned off.

® The Timer function was set for more than 12
hours.

* The amount of rice,
ingredients, or mixed
Reheated rice

is dry.

grains was not correct.

* The amount of water
was not correct.
— P.10to 16

® The rice was reheated 3 or more times.

* A small amount of rice (1 cup or less with the
1.0 L type, 2 cups or less with the 1.8 L type)
was kept warm or reheated. — P. 24, P. 25

* Rice that was just cooked and still hot was
reheated.
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If Other Food, Bread, or Cakes
Are Not Made Properly

Check the following points if you experience a problem with cooked dishes, bread, or cakes.

e Was a recipe other than those described

e Is the lid closed

When You Have a Problem

Symptom

Small and hard

Problems with bread baking

Qt"oﬁ Ingredients

 Inappropriate ingredients or amounts were
used.
* The ingredients were not stirred well.

@ Time

¢ An incorrect fermentation time was set.
» Fermentation was not sufficient.*!

securely?

in Menu Guide used?

e Are there any
grains of cooked
rice adhering to the
inner lid or gasket?

¢ Inappropriate ingredients or amounts were ¢ An incorrect fermentation time was set.
used. » The dough was fermented for too long.*?

e Are there any grains of cooked l
rice or water drops adhering to
the center sensor or lid sensor?

 Inappropriate ingredients or amounts were
used.
¢ The ingredients were not stirred well.

e Has a power outage e The baking time was too short.

occurred during
cooking?

Doughy inside
(undercooked)

e |s the inner pot
deformed?

e Are there any water
drops remaining

e Was the correct Sticking to the * Inappropriate ingredients or amounts were e The dough was fermented for too long.*2

on the outside of menu item inner lid used.
the inner pot? selected? (rising to much)
. . * Inappropriate ingredients or amounts were * The baking time was too long.
Problems with cooking used.
S i OTi
e Inappropriate ingredients or amounts were e The baking time was too short.
Ingredients Time [ iate ingredient t The baking ti too short
used. * Only one side was baked.
¢ Inappropriate ingredients or amounts were used. | © The cooking time Was ShOrt. ettt ettt e ettt ettt et et et ee e e et aaee e
* More than the maximum allowed ingredients
were added. * The ingredients were not stirred well. ‘ * The dough was fermented for too Iong."‘2

) * Inappropriate ingredients or amounts were ® The bread was not taken out immediately after
Wrinkled surface used. baking finished.

Uneven burned color o See Check this first! on P. 52.

* Inappropriate ingredients or amounts were used.

* More than the maximum allowed ingredients
were added.

o Less than the minimum required ingredients
were added.

e Less than the minimum required ingredients
were added.

* Inappropriate ingredients or amounts were used.

e Inappropriate ingredients or amounts were

Sticky surface used.

* The bread was not taken out immediately after
baking finished.

*1: Low dough temperature, wrong types or amounts of ingredients, and short fermentation times may result in insufficient fermentation.

* Inappropriate ingredients or amounts were used. *2: High dough temperature, wrong types or amounts of ingredients, and long fermentation times may result in excessive fermentation.

* More than the maximum allowed ingredients
were added.

® Less than the minimum required ingredients
were added.

e The cooking time was too long.

Problems with cake baking

Problems with bread fermentation o
Symptom \ ¥ Ingredients

Not baked « Inappropriate ingredients or amounts were used.

\ ® Time

Symptom \ ¥ Ingredients \ O Time

® The baking time was too short.

* An incorrect fermentation time was set.

» Fermentation was not sufficient.*!

* The kneaded dough was not fermented immediately,
but, for example, was put in a refrigerator (the
temperature of the dough was low).

* Inappropriate ingredients or amounts were used.

The dough does
9 ¢ The ingredients were not stirred well.

not rise at all
or doesn’t rise
enough.

 An incorrect fermentation time was set. Uneven burned « See Check this first! on P. 52
» The dough was fermented for too long.*? color ) T

Sticky surface

* Inappropriate ingredients or amounts were used.

The dough rises
too much.

* The cake was not taken out immediately after

* Inappropriate ingredients or amounts were used. being baked

* The ingredients were not stirred well.

53



54

Troubleshooting

<& Check the following before requesting repairs.

m Point to check Action to take
check

¢ Rice is not completely

Connect the power plug securely to an
outlet.

Is the power plug connected to an
outlet?

cooked. 26
» Cooking is not possible. 28
¢ Bread cannot be made. - 7 29
* Cake cannot be made. 33

36
» Cooking has not been N Is the current time correctly set in the Set the time correctly. ., 19
finished by the preset rice cooker?

time. See It takes a long time before cooking is finished on P. 49 and take the necessary

- — 49
action.
When the preset time is less than the timer setting guideline, cooking may not be 10 to
— finished at the preset time. - 16
e The Timer or Soak N Is 0:00 blinking on the display? N Set the current time. 5 19
Timer function cannot
be set. Is Quick, Exp. Limited Cups, Mixed, Sweet, Quick Cook, Slow Cook, Soup, Bread 27
— Fermentation, Bread Bake, Cake, or Self Clean selected? The Timer function is not — 28
available when using those menu items.
* Reheating is disabled. The rice cooker beeps 2 times (short The rice is cold. Rice below
beeps) when [Start] is pressed. approximately 55°C cannot be reheated. ~
Is the Keep Warm lamp off? Press [Keep Warm] and check that the
— —> Keep Warm lamp lights up. Then, press —> 25
[Start] again.
Is Porridge, Brown Porridge, Slow Cook, Bread Fermentation, Bread Bake, Cake, or Self
—> Clean selected? —
Reheating is not available when using those menu items.
* The display is foggy. Are there any grains of burned rice Completely remove all remaining rice.
N or any other remaining grains of rice N N
adhering to the gaskets or the rim of the 49
inner pot? 52
_, Isthe outer surface of the inner pot wet? _, Wipe using a dry cloth. N
Due to a temperature difference between the rice cooker and room temperature,
— condensation may collect on the liquid crystal display. Repeated use can improve the — —
condition. If the problem persists, contact the place of purchase for repair service.
¢ Sounds can be heard A humming sound can be heard during fan rotation and is not a malfunction.

during cooking, —> Abuzzing or twittering sound can be heard during induction heating operation and is not —>

while the Keep Warm a malfunction.

function is on, or Steam suddenly comes out of the steam vent with a hissing or bubbling sound due to 18

during reheating. " boiling and it is not a malfunction. -

There is a clicking sound during cooking. This is caused when pressure is adjusted.
— . . —
It is not a malfunction.
. A completely different sound from the Contact the place of purchase for repair N

above can be heard. service.

m Point to check Action to take

* When [Start] or [Keep
Warm] is pressed, the
rice cooker beeps 2
times (short beeps).

When You Have a Problem

Is the inner pot set in the rice cooker? Set the inner pot.

Page to
check

21

* The remaining time
does not change

According to the cooking conditions or changes to the adjustment setting, the displayed
remaining time may not be updated or may decrease or increase suddenly, not

22

N
from XX Min or gradually. .
the displayed time However, this is not a malfunction.
suddenly changes. Did you start cooking when the rice Be sure to start cooking only after the
cooker was still warm (e.g. repeated rice cooker has cooled. 22
—> cooking, or cooking immediately after the —> 49
Keep Warm function had been turned
off)?
* The rice cooker beeps The rice cooker beeps if no operation is performed within approximately 30 seconds
2 times (short beeps) after pressing [Timer], however, the Timer function can be set without interruption. 27
when the Timer function 28
(Soak Timer) is set.
e Water or rice has Water or rice inside the rice cooker unit may cause problems. Contact the place of
entered the main body > purchase for repair service. —
of the rice cooker.
* When setting the The time cannot be set during cooking, when the Keep Warm function is on, when the
current time, pressing Timer function is set, when the Soak Timer is in use, during reheating, during additional
[Hour] or [Min] does __, heating, or when the Porridge, Quick Cook, Slow Cook, Soup, Bread Fermentation, 19
not access the time Bread Bake, or Cake menu is selected.
setting mode.
* The Keep Warm lamp Is the Bread Fermentation, Bread Bake, The Keep Warm function is not available
blinks. Cake, or Self Clean menu item selected? with Bread Fermentation, Bread Bake, 24
e Rice has not been kept — —> Cake, and Self Clean. Serve the bread 35
warm or cake as soon as possible before it 37
. turns sticky.
e A blurred black line is Although blurring may occur in the If the blurring becomes noticeable, wipe
shown in the display. . display due to static electricity, it is only the display using a firmly wrung out 18
a temporary phenomenon and not a cloth. The static electricity is removed
malfunction. and the blurring is reduced.
¢ 6 blinks while cooked Has the Keep Warm function been used continuously for more than 6 hours after
food is kept warm. _, cooking? 30
After 6 hours have elapsed, 6 blinks on the display. (Do not keep warm for more than 6 31
hours after cooking.)
® 24 blinks on the Has the Keep Warm function been used continuously for more than 24 hours?
display when [Hour] is After 24 hours have elapsed, 24 blinks on the display. 24
pressed while the Keep
Warm function is on.
¢ 0:00 blinks on Are the saved current time, timer setting, The lithium battery has run out. (Normal
the display when —> and elapsed Keep Warm time lost when —> cooking can be performed.) Contact the 18
the power plug is the power plug is connected again? place of purchase for repair service.
connected. [Cancel] and [Timer] were pressed at the Set the correct time.
— 4 — 19
same time.
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Troubleshooting

¢ The lid does not

Point to check Action to take
check

Are there any cooked rice or grains of Completely remove all remaining rice.

close or opens during — fice adhering to the upper casing, inner 5 45
cooking. lid gasket, or around the hook catch?
* There is a gap Although a gap is generated between the lid and rice cooker due to their designs when
between the lid and —, thelid is closed, this is not a problem as long as steam does not leak during cookingor  _,
rice cooker. while the Keep Warm function is on.
* The clearance between Pressure is applied during cooking and the lid is lifted. The clearance between the lid
the lid and rice cooker and rice cooker may become larger, however, the performance of the rice cooker is not
becomes larger during ~ 2affected. — N
cooking.
o The lid does not close. . Istheinner lid set in place? — Setthe inner lid. — 47
Is the lid being closed just after The inner lid of the pressure rice cooker
. loosening cooked rice? is highly air-tight. The lid may be slightly 21
hard to close but it is not a malfunction.
Close the lid slowly.
e Condensation collects Condensation may collect in the upper casing immediately after rice is cooked or while
in the upper casing. —> the Keep Warm function is on but it is not a malfunction. Wipe the upper casing usinga — —
dry cloth when condensation collects.
Is the inner lid dirty? Thoroughly clean the inner lid using a 44
_, More condensation can collect if the _, mild detergent for household use. — 45
inner lid is dirty. 47
Is Eco selected?
—> When using the Eco menu item, more condensation may be formed on the inner lid. — 10
If condensation becomes an issue, it is recommended to use the Plain menu item.
* Nothing happens Is the power plug connected to an Connect the power plug securely to an 19,2
when a key is pressed. outlet? outlet. 2,2
— —
2,3
3%
. Is the Keep Warm lamp on? Press [Cancel] to turn off the Keep Warm 24
function and then try the operation again.
* The power plug A tiny spark specific to the induction heating method may occur when the power plug is
sparks. ~ connected or disconnected, however, it is not a malfunction. —
e There is a smell of Such smells may occur when the rice cooker is first used, however, they should go away 48
plastic. 7 over time. If this is an issue, clean the rice cooker according to How to Self Clean.
* There are stripes or Such stripes and waves are produced when the resin is being molded. They do not
waves on the plastic _, affect the performance of the rice cooker. =
parts.
¢ Rice has not been When [Cancel] is pressed, the following The rice cooker is in the demo mode. In
completely cooked. appears on the display. this case, contact the place of purchase.
o dF mo appears on the . _ .

display.
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When You Have a Problem / Others

| Error Displays and Actions to Be Taken

. Page t
Action to take Hee
check
*E:02 appears on When the rice cooker is placed on a carpet, the air inlet and outlet are
the display and the blocked, the temperature goes up, and the rice cooker may not respond
rice gooker beeps even if a key is pressed. When the rice cooker is placed in a high
continuously. —> temperature place, the temperature goes up and similar conditions may
r.ﬂ"' be found. Perform the following procedure in such a case.
an (1) Disconnect the power plug.
' — 5
-—_ Y .-

(2) Move the rice cooker to a location where there is nothing to block the
- air inlet and outlet and the ambient temperature is not high.
* Ex11 appears on the display. (3) Connect the power plug to the outlet again and press a key.

i-. ' ' . * If the rice cooker still does not respond, there is a malfunction in

- ' ' the rice cooker. Disconnect the power plug and contact the place of
- purchase for repair service.

¢ A code starting with
E other than E:02 or
E:11 appears on the
display.

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

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

Adjusting the Steaming Time (Exp. Limited Cups Menu)

C. ]_1
S u Value change

* Complete the following procedure from steps @ to @ each within 30 seconds
with the power plug connected to the outlet. If no operation is performed within
30 seconds, the current time is displayed again and the steaming time cannot

be set. Restart the procedure to set the steaming time again. M.ode adjustment (1) +(1) min.
* The setting cannot be changed during cooking, when the Keep Warm function ~ 9: Steaming time 2t 42 min.
is on, when the timer function is set, when the Soak Timer is in use, during adjustment :*2 min.

reheating, or during additional heating.
* To cancel adjustment of the steaming time, press [Cancel].

Procedure for adjusting the steaming time

When selecting Exp. Limited Cups and adjusting the steaming time, perform the following procedure.

o Press [Start].

e Press [Hour] or [Min] to adjust the time.

o Press [Menu<d | P] to select Plain.

Hold down [Timer]
for approximately
3 seconds or more.

Steaming time adjustment

0: 0 min. (default setting)
1: +1 min.

Press [Hour] to set
the mode to 5.

When [Timer] is held down for

approximately 3 seconds or more, the

setting is completed and the current time

is displayed again. 57
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Adjusting the Sound Volume

* Complete the following procedure from steps @ to @ each within 30
seconds with the power plug connected to the outlet. If no operation
is performed within 30 seconds, the current time is displayed again
and the sound volume cannot be set. Restart the procedure to set
the sound volume again.

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

* To cancel adjustment of the sound volume, press [Cancel].

4 0 ]—l
Value change

0 to -2: Volume
adjustment
Mode adjustment
4: Volume adjustment

Procedure for adjusting the sound volume (key operation sound and alarm sound)

If the key operation and alarm sounds are too loud, adjust the volume according to the following procedure.

o Press [Start].

Press [Hour] or [Min] to adjust the

0 Press [Menu<d | »] to select Plain.

Hold down [Timer]
for approximately
3 seconds or more.

Sushi
Quick Cook.
Slow Cook.

Volume adjustment
0: High (default setting)
-1: Medium

Check that the
mode is set to 4.
< If the mode is set

to 5, press [Hour] When [Timer] is held down for
or [Min] to set the h Mode approximately 3 seconds or more, the
mode to 4.

setting is completed and the current time
is displayed again.

Others

Specifications
Unit size 1.0 L (5.5 cup) type \ 1.8 L (10 cup) type
Rated voltage/Rated frequency 230-240 V~/50-60 Hz
Rated power input (W) 1100 1210
Plain 0.09to 1.0 (0.5 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Premium 0.09 to 1.0 (0.5 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Eco 0.09 to 1.0 (0.5 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Sushi 0.09 to 1.0 (0.5 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
o Quick 0.09 to 1.0 (0.5 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
8 | Exp. Limited Cups 0.09 to 0.36 (0.5 to 2 cups) 0.36 to 0.54 (2 to 3 cups)
Z | Long-grain 0.09 to 1.0 (0.5 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
% Multigrain 0.09 to 0.54 (0.5 to 3 cups) 0.36 to 1.08 (2 to 6 cups)
S | Mixed 0.09 to 0.54 (0.5 to 3 cups) 0.36 to 1.08 (2 to 6 cups)
E. Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 to 0.9 (2 to 5 cups)
= . Firm 0.091t00.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
T |Pomidge  r5oq 0.09 (0.5 cups) 0.09 to 0.27 (0.5 to 1.5 cups)
Brown Firm 0.09t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
Porridge | Soft 0.09 (0.5 cups) 0.09 to 0.27 (0.5 to 1.5 cups)
Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Brown GABA 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Width 27.0 28.8
Outside dimensions* (cm) Depth 38.0 40.7
Height 20.8 24.4
Weight* (kg) 5.4 6.6
Cord length* (m) 1.5
* Approximate values
[ e The current time setting may vary approximately 30 to 120 seconds per month from the actual time depending on the room temperature and )
the conditions of use.
e One cup of rice is approximately 150 g.

. J

If There Is a Power Outage

If a power outage does occur, the rice cooker resumes its normal functions once power is restored.
*Beware of sudden discharge of hot steam when the pressure inside the rice cooker is released during pressurized
cooking.

State when a 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.)

When the Timer or Soak Timer
Function is in use

During cooking (reheating) The rice cooker resumes cooking (reheating). Cooking may not finish properly.

While the Keep Warm function is on The Keep Warm function is canceled in case of a power outage that lasts for more

than 30 minutes.

Purchasing Consumables and Optional Accessories

e 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.

e The inner pot’s fluorocarbon resin coating may wear and peel with extended use. — P. 9
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<O Slow Cook I FERIRFARBEEFTMNM (BINHY o
ORBERBEREBEMRE, FUVNTABMEREC/NN,
BE6NNE, 6" NIR.IBERREM.
OREE, B [Cancel], BRI, (Bik7TE—P.104)

o TR ER, BIBINHIT=IER, BEARER[Cancel]l LR RBIETITIRK, TEREZE MNEZR T

#, ERU TS RHAITRE.

(NEERR, BEER L. QEIFARGHN LENER THRE 102 LS, RAFEMNNR,
QIEFRAREAEE, (4)REMP.85HIOF I E M T I,




RE. @BE. &5

i1] 2 R EE (Bread Fermentation/Bread Bake)

e RARMRARE, XHLE, FBIREX
ANER A fEEE

o REHIFREIRETRA CENES. A BB ITHORHIE, TGRS,
o ERTEE,

Bread Fermentation/Bread Bake 7‘7- ﬁ? I]i E_' E @
K

113kcal (1.0L B.5—1/8%1kK)

AR e
1.0L 8: 2~3 A 1.8L #: 3~4 A%

- By 2009 3009 O exrmaonn. (xzm
- FEE 39 (11V9%) 459 (1X1/2/%) o
o Y N N 8
. :j% Zgg(](ig,\f\j%) 329(](}22/3;) ﬂ MinJsaten (1) T [Menud | »], ¥%# “Bread Fermentation”,
. ;*Ei 15g 250 ORISR AEN, 7D ~ 60 HSEENHEHITIRE

4 i —Y ] &Z— % [Min] /b
T 89 (1RAF11V) 12 (2KA) O FiR—R[Hourl M54 %, S —X [Minl B> 5505,
o RK (H30E) 130mL 200mL

o BHES BB, BEERE.

(2)#% T [Start],

1

() BHBET R, ERREHEE, E2K. ol I

(2) BB, KORIABLASTIR I, TR, N e O H
AR E R TR,

(3)HE—HIMNEH, B ARETES L, W

(4)FAFLEHNYS, ARAFEMNAE.

Sweet

Mixed

Sushi
y

6 1 RRBERE -

g\\:)‘::gzz: ._l Min__ JSelf Clean <> {% E? k * = E }ﬁﬂ/} O —-I}:?
p 8 KT D;\B‘i LR g ”p\'/\o
[‘}:”,T\ /I BR
(N8 7)

%\y///ﬂ/ | (MFTFF L=, WINERR LB,

CIRKkEfE, HRARAKEIRI2 ~ 2.5,

g RE-EEER, ELRBES L. &S

<> b;‘ ETH‘—” , jrm) - B i = =va) Ky , '[;/—1 =
xégzoﬁgq:o gz{;oﬁtﬂﬁﬂ*ﬁ BTE.E’JEF”ET_' EZFERE TR R K
YIRS, RPLKERE, FUEERBERITNENRESRT

CBRKEITE, RORGMREAZENE, RKIEFPR [Hour] AEEMM KBRS R, ARERT [Start]l, (RZPEMN3

Wi, BUREF T o R, BR1572.)

2)ZT[C 1.
(3 ELLRC TR @4 [Cancel
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H & R GE

Sweet

Mixed
Sushi 1
Quick Cook :
Slow Cook —!

@ 4

Sweet
Mixed 4 @
Sushi 1
Quick Cook | Readyin :
Slow Cook —! Min ) Self Clean

Sweet
Mixed
Sushi ﬂ Bake |28
Quick Cook :
Slow Cook _l Min__JSelf Clean

T

g (M387)

Sweet Soup
Mixed (o0 =
Sushi ﬂ 3
Quick Cook :
Slow Cook —! Self Clean

Sweet
Mixed
Sushi
Quick Cook
Slow Cook

)
tation
Read) ¥
lyin 1 '
_l Min _JSelf Clean

90

e BRREAEE, B S,

ENREOQ, FHEER, MEARFE, X
LS

(ER)

ATH2REBERE, HINERARERAK.5 ~ 218, iCEH
Eil: P 1A

Q EERBEAONH, (2REE)

(1 #a1A “Bread Fermentation” #%#, B8R40,

(2)# % T [Start],

@ OREBERE

OCRBERINRRETRFERN 0" NEo

(MTALE, MINARRKREEOHHSEEN1.5 ~ 2EFXK
No

(2)xH EE, # T [Cancell,

@ 2094

(1) 2T [Menud | »], %% “Bread Bake”,
OHUSR NN, D ~ 60N HSERENHITI’RE.
O \R—R[Hourl M50 %, BiZ— R [Min] B 59 %,

(2)#%2 T [Start],

Sweet
Mixed
Sushi

§ gz
Quick Cook 1 l Cake

Slow Cook Min__JSelf Clean

NG
(19875)

i
I
i Fermen
i B
i ﬂ >
Quick Cook | Readyin ' :
Slow Cook ' _' Min__JSelf Clean

RE. @BE. &5

D =25

OREIETRTHR R BT R 0" AR,

(W$TF L= BTEREEENFE. NRBEEEAWRE, i
BARERE )

EETEER, BERRETRTNRIRZSRT [Hour] BEEHN

BB E), ARG T [Start]l. (RZFBM3R, &R 1573%,)

(2)BRE AR, A0k, BREE S,
ANFEER
o FEENMEFI S ERABIVEFI B ERNEARNER T [Cancell,
MU GRRRIETRTELEINGR, TR EEER, B NEIR TR
i, TSR BT S BES,
(1B AR, BIEED Lo
(2)EFT AN EEMNE R TRE10AHER, SEAE
TN
B)EHBENRREERE L,
(4)3%# “Bread Bake”, iR &EEN0ATE], #% T [Start],
o BN AT, SMERARAFES, TR ANEEERFEM,
&SR 2
o IRV ZINEEE MRRERE, NE LHENKESS
TR, Kb,

BERALHIEHNGER, REEMI
X, HEETO0D

(N FEENXRE CREEINE) AT, BHAAR.

NER
s SRERBAFES, TRRH,

() ENRRWBEARE,

(B)ERBRIB R INIRAFIRZSIE T [Hour] 1RE 10050, AREE
—F [Start] )
HEEMRE
(1)#&Z T [Cancell

OO ek
(2)1ZBP.104M ZMEFRF IR
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RE. @BE. &5

Xl

= PR I HCE

RERM, FEHEEHAANR, EHERN

MES,

6 BT [Startl.

O FFaamnH.

I
Sweet
Mixed (A
Sushi -
Quick Cook | Readyin 5? L
Slow Cook J Min_j)Self Clean

92

MNER
o MNRFEFREIEFETREICHNER, JREEIED . MET
R, B ER.
o HFHEHENM =S, ERREH LT URERNRE
¢

RARIREESREF L, XA LE, BBIR
iR AEEE

NER
o REPRRETF L5,

6 WMEE, RS BUSAESRGR,

OfyFfE, "BE-"HEEESR, RIRIERATH 07 IWiko

CUREEIRBRENTE L, RBERNEEEH,.

OHHERETE LN, ERERERTAKEIRSET [Hourl
EEMAMMES R, AFRT [Start]l, (RZFEMIXR,
BR157%,)

NER

o ELENEITINMGE], A& [Cancell. MEFREETATE
LEINKR, TORBEIES ANER TR, REUTSERHT
e

(1EXEAR, MR Lo

QEITARGHN EENER TRE102HESR, RHAEM

Ao
Q)EFRARRBEEARSF L,

Sweet
ixe ., “ ” 4 P.92# IR TIN
hif T e BT [Menud | P],EE“Cake”, Suiear PSSty
(S)\uo‘;tgzzlt ' .- Mig/> Self Clean

v 4

<|

C

OMIAIRE N A0,

RARAFEFMEAR, LER, FH
RH,

OHIEERSE, B [Cancell, B &K, CERITE
—P.104)

=, J BT [Hourlsk& [Minl, JEE hn s At
'Sushi -' '- I‘E-I A:I%
Quick Cook - - Cake o /= =
Slow Cok At i fooioes o BEREEN, SHMERRAFES, TEASEERFE,
P CTINEH R RAL 5 ~ 80D HBENITIRE. R

O wFR—R[HourHEM5 738, B2 —R IMin] /B 553 8,
OBREFBEHFIREBE

o MIFRMZEH B MRBERE, WE LWENKESS
TR, KA.
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RiIG1EF

o ARIEIEEHFEANENRBTENLN0.18L (FHFHEN)

e RAJBEAN15mML, e /NIB=R5mL,

o IREH. FHEPES AR %, ATEESEMHE R IRAT O,
BHREKN, THEHTEK, *BELILENFREHREERBITE,

-

FABIE(B ) +rvvvrmvesemmssos e

o K- 3F o 3H-3cmART A

o BAERIE - 2KA BEE 1 KALEHRNE - 1/2K40 31 /2/1A]]

« X2h8E-60g CHEEME--1/28 o #Eh--40g e« FE-35g

o BB 1/81R o FEH-28R o HEH B

o BIE R B 1SR

H‘&;ﬁ ...........................................................................................................................................................................................

(1)JSBEAILIAL 1 cmUT iR, &AMADYEREE. SHETIsR, (AT AEEE, BEARIE WAKELFEE, A

(2)AFE RN ST, RS PR,

(3)PAZ b B, VIR 3cm A%, (B)BANRENK, MABNEESER, HiI1KE “Premium”

(4) AR IEEEISFE R, B BHIRE N BRERKE, BIRUEER3, FoomBa it SR IRI S A ISR AT
- e s SSHIIE) L, 5% Mixed” ZBEH,

B) BB RS ~ ST, FEAES, LIRS HE b :

=R = (QB(B)FTRE, BUbiEH, MATEA, BHIEBEA

(6) FERERACRR, EEYIL, Ao

AGEE o BRESHORSERAE,
o ME—FFARMAEH, BRREH BB KERIA45%, BFT £ TR SBE HIKIRRT O,
(TR RIE R H470gITF)

sweet T S

FARABEBAMID) - vveveeeem e
o FEK-34F o HIEA-+110g o FEIE 28
o FiF---10g e %209 o % k- 10g
o AT TINA] o IRFE(D) 64 o HEE (%) 109
o 58 35%---300mL
o FEPREHIRL CRBE--- 2/ R - 20N E 5 TINAT ]
o SEAERLREE 3K &l 3R FIME - 1/hMA]]
o EE(LINER) - 31RH o FEHTERLH 2K
Hm;ﬁ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,
(ML BBTELE. TIFER, FEK, CERTERE. TIFW  @ERFRSEER, REEAANSE()SERENTEIRENTK
SHKARERTEF.) FFEFHIH7KCESEEL MAILELZE “Sweet” ZE
(2) BRI cmBg AR, ERREEIREkK EHE N & 3, BiIS,
75 SEYIRL T e R, (5185 (3) B M TR, /AT ELWEE (L) SHEM
(3)ETRE R, M, B (2) S HEM, REKE £, #EFE“Sweet” KBHITEH,
B, (6)BIF/E, IMANREHBIS), REBABR, B LEEA,

RikfEmE

seni WEZ

I*a‘ﬁ(sA{ﬁ) ..................................................................................................................
o HERK-- - 3om ] A
o SRAEEIEE-4X /2K BMHE-- 1 X1 /2KA. 31X 1 /2/VA] -
. EEE-EE - -
o BH BB AZITAE) Sdlkeal/1 5
[ HHE. Y& G i, 6. 28 B ¥ NG5S 0T N e 5
N RS EE]
- BE e E-BE

BB - eeeeee e
(MARRENRE, BKME"Sushi"MZIEL%3, AEHLE (AREMIITIBRES.

T, R “Sushi” X #H T RE. (BHEQ)RIRREZIEFE £, BRABCERNERY, K
(2) (GBS BVHE ERERBE, BRUR S B,

Q)R EIFHVIRIMNAARE, MEFR(Q2 )*ﬁE’JiEﬁ“E‘a‘, RE—
ARRAESEH, —ARRTFERNERR A,

NER ° NEEBARES KRN,

(ER) o EELUF T ADIOREET .
o HANE RIS AR A RO R

& TSR IRIR

| *J*;l,(sA{ﬁ) ..................................................................................................................
o 35

o 4431 /2K41 (409)

cBF (BT 0 FLES) 15

o BRING) 2005 362kcal/T AL
o BEFEE
AR (FIR) 129 HIET -1 /21 485 k309 SRR 1KAT]
o H
[~ 1 A0 BT - 1 A0 RN+ 1 KA - 240 3%+ 200mL]
”ﬁ;ﬁ ............................................................................................................................................................................
(1) EBRSRIERIE, KAME] ‘Plain’ AEL3MRE, RER  (AENRBEENZFH, BEQ)SHMBL—T, REM
RIRBIER L MR, BENKAK, AEER NF I TIRE,
“Multigrain” 328 # TR . (B)EEEAEHF T, SERQSEFNEM—ERAE
QEFETE, £EaS FapiTH, PR,

QUEEFMIFERAKLE, REPthko hEEEEE  (O)FREARS BLEFR.
YR, BRE bR,
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RiGiEE

sz

[E7E ST ) NS
o K- THF o th---1/3/0\A]

e &1 f---60g o FRIL---41

e HE--1/21R * KE--bg

o BHLH - EE o KATER - 3KRA

o fifF---8H o /NBE--15

o tA% ~---20g o 4£%--10g

o F1ESS7---400mL o ZRERH---2/0\A

261 kcal/1 A%

o EEEHEHIR DA, 2R B F SN EROER & 1/2/]

o BRI [RIE - 2K A] - T/NAT AR - /D S -

(MEREXE, ik, NKE “Porridge - Firm”HZIE
241, PiS, SREEER"Porridge” 28 IS N
WAE0DH, HITRE,

(2)fEste FYIHA, YIR—OXKER . JIREFE, KigdF
&, BiEmE N FEUET BRI

BB HTLE, RE100%ER, HEMINE
BRER

AEER eNETATES

TR PRIEI AT T AINE

1/INA] ER---2/3/0WAT]

(4)YRBNBFYIR—OX, BEBTIRAR, TIEHRE b £,

B)FEEABEKRE, Ki=ERRER,

(6) AFERRINAERIA, M1(3). (4). B)WNEHM, IMAKH
E’Jiﬁ#—ﬁﬂﬂh EE70

( )135(&?8’]52;:::(1)@)\«9%% ”"J:( )E’J”#ﬁo

som WSO
7 ST ()N ) J SO
L o B3R .
o KERGIER) 1 « JRA7E+100g
CEEWIR) 1HH o $71 /28
« #1250 « §1% k509

o SBHWRL

REKFIR

o BALH -G8

[REE-- 11 /2KRA 0K 1 /2R FHRBE - 1X1/2KA) &+ 1/2KA BRig---30g]

o FER(VINEY) ---31RD

[RBGE oo
(1 )}%Pﬁ%ﬁ/@é‘aﬁ*}: 07K ZE “Brown” MIZIEE&3, %
“Brown”XB 2 &,

(2) AFIRSRINAERIM, FUFEE S FTIR,
Q)VHFAMEETIR2cmBEEE, FRFRLEAE MR
*O

(MR EFFREERDRIR, BT 8, Y181 cmi9BEE,

(ER) o THRAN A EHET L BEREHTE .

(B)ETFRRLBREN, ARG EERDIINE (3)F
NERMROEREER, REMAE (4)THRMBER
o

B)EEG)FHEMIINESRRE—ENERE DT, R
ERANBRBME(2) L HHERN R,

(7)RBMZEFHIRIRANE (6) PR BIMEEE—E, BABT.

SO FRARISRRZ

| ##1(1.0L 3 : 4A{3/1.8L B : 6A17)

RikfEmE

[1.0L &) [1.8L &)
- X638 8if 1217 N
o HHE N (U\) 118 1X1/248 N
EX 118 1%1/218 USeteel/I A
o R () 11 1X1/2%
o T (1Y) 24 3N
ok 650mL 1,000mL
o K7 (B 1X1/2K~) 2X1/3KA]
o £5 BRI ZIF £
I m;‘f ...........................................................................................................................................................................................

(1) VIBRISIARIIALL

(2)tpE I\’BJJEJZ4%6J\ h’—i%a EYIR5cmIBEREE, &Y

8% D, LEYIMAE D

()BEE (1) SHE (2) LHBEMBANER, IAK., AKZ
#. th Eﬁfﬁﬂlmmi’]’? RIEHER"Soup” K E I
I‘Eﬂiﬁ?‘ﬂ 6094, #&[Start].

(4) B HEF R RN R 2R

Quick Cook S

mn=sE

BRMEAEOE

| 7% (1.0L B : 4A{3/1.8L B : 6A15)

(1.0 2] (1.6 %]
o YBRRA (VIEL /7 1R) 250g 380g
o Eh EAHR 0 =1
« NEOE (EUIHF) 18(191309) | 1X1/28(%5200g) TRl A
<A 1/2/(59100g) | 3/44 (¥31509)
o s (V1) 259 40g
o EAE 15 (£93009) 1X1/2% (£94509)
o FEE TR () TNA 1%1/2/V]
<K 100mL 150mL
o Hir (PIXK) EE E2
Bl = &8
I M;’f ...........................................................................................................................................................................

(1)7EXCBEPY AN N L BAHR.
(2)HEAHELIRRFRBYIBER

GYBAXEZMINKIMAAREREE—E, &R(). ().
M, R, FERIRFE RN

(4)3%#%“Quick Cook” & EMNAAEIEHN 159 % (1.8L
9189, #&[Start],

(5)EFE B S), FEEh SARTIARR, BARSE, RIEMNAE
T EEFNZ 8,
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RiGiEE

Slow Cook

TR

IM*SI»(].OL il 4Afﬁ/1-8|- 7 - 6Afﬁ) 44444444444444444444444

[1.0L &] [ [1.8L &] (1.0 &] [ [1.8L &]
o JEHER 600g 900g |tk W D
o AN WM WM o INERD EE EE
o RO 1KA |1X1/2KA] |» Kas 15 1X1/25 EEiEleEl/l G

o HE (BEM.
o 1/ 1X1/2FK | T&H.BEA. D D
HEEE)

cBERZ /2186 | 3/41ty |* &% &R ]
SHA>
c BEEE 200mL | 300mL [« &F 200mL | 300mL
. ERRE 659 100g | & 80mL | 120mL
o fibiE 1RAN 1X1/2KA] | e R 1184y 1/21R &y
I {H;ﬁ ...........................................................................................................................................................................................
(1) IR Z, (ABE Q) SR, BT B0 BNEH . BEMANS, %

(2)AAERERHENRE, REEIEKD, AR ALK,
BN,
()P EIREEI B ERIH, 1 (2) B M EIRE,

(EH) o BREMASBRNES,

“Slow Cook”SZE g MM IEI& B 2/\it, 2 [Start],
(5)iEra, BEEER1 /N,
(B)BENR R, BH AR LTS,

) s

|M*3|-('|.0L ﬁ! : 4Afﬁ/'|.8|_ gg : 6*{53) 44444444444444444444444

(1.0L %) | [1.8L &) | oo m] [ [1.8L &)
o EERE 15g 30g |<EH>
o« BET 50g 759 o S 280g 420g 282kcal/]l/819&
<HEFE> o TR 3g 69 (1.0L &)
o FER 50g 75¢g o MANERM) 1/24 1™
o 7K 10g 15g o bR 35g 52.5g
<ERER> o #h 49 69
o FR [ 1X1/24 | ThEMH 40g 60g
o fikE 40g 60g * BRAEYY 69 9g
o THEH 10g 159 o 7K 160mL 240mL
o tTi5t 1/2/\%) 185
7700000000000

(1) HeERE, £z, VIREAMHIK.

(2) BOMERMAMAREE, B LE, THhER. iTR
i, RIRE IR BT, B600WHRGR N3 5H,

(3) FEHNMEBHBEERS, RES LEZNESE, HE
REBIM,

(4) BuEAR, B “Bread Fermentation” XE404h
(1.8L BUA5044h) o

(5) HREHARK2MERE, 764 (1.8L B:A8M), EEE
H, & 8%, KB 109 % A A,

(6) —LABEANEREER, —Ih, EENEE L
TRtERE, BERHNEREERMEE T, MIRFIS,
EHETENEGCAFIEEZET,

(7) HSIHIEREANREH, A “Bread Fermentation”
FEERBEA0D 0,

(8) MINREEIRZ, F“Bread Bake” #4050 (1.8L &
A555:%h) .

(9) BwHME, NEEEARERETS L BEERT
[Hour] &BMAIM M EIRA105 %, AREEK
[Start],

(10)1&4#f5, #® T [Cancell, 32 Z/BUEEE,

(1) EfEMIKETAHE, FHERERE, EERANEE.
MEFEE,

s

[AREE(TAND) oo
[1.0L 7] [1.8L #]

e BE (M) 41 54

o B (LR EHE) 120g 1509

< EHH 120g 150g

o THEH 40g 50g

o TEEH CRHNRA) EE EE

<EMmF>

o BT (Bh1E) 200mL 250mL

o HpbAE 249 30g

=N = BEE BEE

R e

(MBEEREIER, KM TH, s TR,

(2)BBE IMERABF, BEREEHE

(3)E % (2) ZHIBMNAOBR K ENHOKFIRBACEEST R, B
EENBRFEENL, 5 BT E MFRZK R B,

(4 BIENSRIIRER)THNEMITRIRBGE, =i&iT
£, TEER=E %%*47:%‘?2%"&;)‘%&:2??7;21
PHES, ITHER,.

GYREMNTHRGMIIAE (G THNEM, BRREITIX
Egié}z&# BEEARIDNERL ARIMARMLEI T
HEHRES,

RikfEmE

309Kcal/1 /8%
(1.0L 70)
FEEKE

(6)F %5 (5) FHHEBINFRE —EEENVE MR, X
Bt LHHES, REER “Cake”s8, #3570
(1.8L B4 H407%)

(7)¥E5EE, MNRIRFEN R A, I ARME SR ERIE )

TN

RS, EEHTR,
B FIN AR, FERBETRTINREIIRZSEZ T [Hour]
TREEMEIIIAETIE, RIS T [Start] REekE,

ANFER o MEELE, EEREK, (B%%E—P.104)
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iR E PRIt A

OMBHITAFMHARICRIOEE, FEEEARNFINATHEBERARAAR,
CEFRRERREX, FRAK AR AR ZNERNEHFHTRS .

OERRE, ATRFRET S, 55 OEHEART.

OREE, HIFEE. ERERSHERWXE, BS DAL HRTER, ZHRREKR.~P.104

/ 2
//\t\fja | FAEnTRERER
zomms /) muww || Emems
£ (RER. =ABEA)
/ =)

i EN: Dp i

il

FeEEEmEE ek, ERRTE

CIERATRERRLT 855 ORBAIE. £57. BEA
TERFENTENE - HEHT DESEE
Yo MRBRMABENE Ko T Ok
REE. NEIRE S CISEREA. KB

o DZRBLER

FR{E RGN EERERL

1. BESERELFINRKIRK, RERAKEFR.
2. BTHBEKS, EERED TR,

\QQ/
R E1F | RRE
AEREZ IR
=(x RETL = I
P () W& TIRNER, AR ER)
Z2E AR TF .
RAZREF A, o —
—RFIERRR N
= AT %,

2~ 3R, —ihf
INELEE, AR
KEFEAER.

ESE

EREENZ LS

R 1T 5 B B R

B, SEBAERTRE,

HEHE —P.103 RETL
EREENZ R THTE %k, W& T IRRIE RS, BRI T %
ENTEEEEREE,

Pty
off
>
H

NER
* AL REM. 7K, BHENFEHARSAZE  © SDRERSE EMRRRNEBRT #. URER L
o BELAER, IRRRPHEUSL. LEITHAAR

O FFFKRBLSBMESMRENL, BE, SPH4
T A ((NRPIERRZEM)

o BHEAE. NER, LEATHRKET HXE
K, FJRER B TR ERIRD,

 BERBIRG, SORFHRAE. AEUREK
BE, ERITAFEFRE, HESBRIRED, Rk
HERTER,

v, S8R5 M.

s RERERBARNRENRIEALBRER. It
Hh, ETHERRN, " ERHERIRRE LS 18
BEENE URRRERERAERE,

H35 & R 37 BIR SR RUERL

R TFRRESEE (MU AM) .
ERTHIERBIRE. BiREX,

BT EERE
ME T IRRIZERT, SERRT %o MiE T IRRIZERS, SEBRT o
HRTRLTEBRZE, »P.103

rEAEE
e = e T
g
AW T EMIBRRS, BB %.
HiERE
REE T, RER T ML
ErEfemE [l RS
W T EMBRRIE, ERT
/‘%0
LK, EATE LM E N ~ O~ BSIL. HSAARS
R o, TR, R O [:ij O PRI SRR, IR
S
HiERE -
REEF, BT |
T S
HE TSR, BT,
NFER

o BN ARELLAHENSEAIER AR E R AR R | R AT B 5 [ A R | B
o REERS I HFSIUABREKPRE T ER URER R ENENRE L7, SEHE AR,
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HHBRVIREN, TERGIE

BFEBHEALENMEAN, @

TRERRT. © wranusT.

(2)TF

FAENRE

MERSESE, —E#BAE BESEMNATY
FHEESELE L, A< EF LERAFE,
xhF Lo
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