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IMPORTANT SAFEGUARDS

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

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

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

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

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

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

malfunctions or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair, or adjustment.

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

8. Do not use outdoors.

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

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

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

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

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

SAVE THESE INSTRUCTIONS

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

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

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

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

The following instructions are applicable to 120V only:
This appliance has a polarized plug (one blade is wider than the other). To reduce the risk
of electrical shock, this plug is intended to fit into a polarized outlet in only one way. If the
plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to defeat this safety feature.
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1 Safety Instructions

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

» The precautions described here are intended to protect the user and other individuals from physical harm
and to safeguard against damage to property. Be sure to follow the instructions since they are important
safeguards.

» Do not remove any safety labels attached to the rice cooker.

Safety instructions are classified and described as shown below, -
according to the level of harm and damage caused by improper ~ Description of symbols used

use that results from ignoring instructions. The /\ symbol indicates
A a warning or caution. The
specific details of the warning

This warning sign indicates that or caution are indicated inside

. “There is a possibility of death or the svmbol or in an llustration
Warnlng serious injury ™" if the rice cooker . yt " o
is handled improperly. or text near the symbool.

This caution sign indicates that The © symbol indicates a
“There is a possibility of personal prohibited action. The specific
- ) *2 *3 . frn
{j 5 injury © or damage to property details of the prohibited
CaUtlon if the rice cooker is handled action are indicated inside the
improperly. symbol or in an illustration or

text near the symbol.
*1 “Serious injury” here refers to loss of sight, injuries, burns
(high-or low-temperature burns), electric shocks, broken The @ symbol indicates an
bones, poisoning, and other medical conditions, which may action that must be taken or
result in aftereffects and/or which require hospitalization or . .
long-term outpatient care. an instruction that must be

*2 “Injury” here refers to physical injuries, burns, or electric followed. The specific details
shocks which do not require hospitalization or long-term of the action or instruction are
outpatient care. indicated inside the symbol or

*3 “Damage to property” here refers to extended damage to

buildings, household effects, domestic animals, pets, etc. in an illustration or text near

the symbol.

AWarning

Stop using the rice cooker immediately
] . in the event of trouble.
® Do not modify the rice cooker. Failure to do so may result in fire, electric

Disassembly or repair should only shock, or injury.
be performed by a qualified service Examples of trouble:
Disassembly representative. + The power cord or plug becomes
is prohibited 111 difying the rice cooker yourself in any abnormally hot during use.
way may result in fire, electric shock, or + Smoke is emitted from the rice cooker or

injury. a burning odor is detected.

» The rice cooker is cracked, or there are
loose or rattling parts.

* The inner pot is deformed.

* There are other problems or abnormalities.

Immediately disconnect the power plug from
the outlet and contact the place of purchase
for inspection and repair.




AWarning
Who should use the rice cooker Power cord and plug

O

Using the rice cooker

O

Do not allow children to use the rice
cooker unsupervised. Keep out of
reach of infants.

Unsupervised use by children or infants
may result in burns, electric shock, or

injury.

Do not use the rice cooker in any

ways not specifically covered in this

instruction manual (and the supplied

“COOKBOOK?”).

Doing so may enable steam or the

contents of the rice cooker to spray out,

resulting in burns or other injury.

Examples of procedures that should not

be performed:

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

+ Using a cooking sheet or other utensil
to cover food in the rice cooker.

Power supply

O

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

O

Use an independent outlet rated for
7 A or higher.

Connecting other instruments to the
same outlet may cause the branch
socket to overheat, resulting in fire.

Do not use a damaged power cord.
Also, be careful not to damage the
power cord yourself.

(Do not modify, forcibly bend, pull, twist, or
bundle the cord. Do not expose it to heat.
Do not rest anything heavy on the power
cord or sandwich it between any objects.)
Doing so may result in fire or electric
shock.

Clean the power plug if it is dirty.
Failure to do so may result in fire.

Insert the power plug fully into the
outlet.

Failure to do so may result in electric
shock, short-circuiting, smoke, or fire.

Do not use the rice cooker if there

is any damage to the power cord or
plug, or if the plug cannot be securely
inserted into the outlet.

Doing so may result in electric shock,
short-circuiting, or fire.

If the supply cord is damaged, it must
be replaced by the manufacturer, its
service agent or similarly qualified
persons in order to avoid a hazard.

20 e O

Do not touch
the unit with

Do not connect or disconnect the
power plug with wet hands.
Doing so may result in electric shock or

injury.
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Do not expose the power plug to
steam.

Doing so may result in electric shock or
fire. When using the rice cooker on a
sliding tabletop, position the cooker so
that the power plug is not exposed to the
emitted steam.




AWarning

Handling the rice cooker

@.b Do not immerse the rice cooker in or
X

d

splash it with water.
z Doing so may result in short-circuiting or

Neverimmerse electric shock.
the unit in water

or other liquid

Do not insert pins, needles, or other
metal objects, etc., into the air inlet or
air outlet, or gaps between parts.

Doing so may result in electric shock or
in injury due to malfunction.

Starting to cook

Do not use the cooking plate without
the inner pot.
Doing so may result in fire, smoke, or

burns.

During and after cooking
Never open the lid during cooking.
Doing so may result in burns.

Do not place your face or hands near
the steam cap or steam vent.
Doing so may result in burns. Be

Do not touch especially careful to keep out of reach of
small children.

ACaution

General safety precautions

Handle the rice cooker with care.
Dropping the rice cooker or exposing it
to a strong impact may result in injury or
in malfunction of the unit itself.

Only use the cooking plate supplied
with this rice cooker.

Using another cooking plate may result
in fire or burns.

Do not touch the handle of the inner
pot with your bare hands when the
rice cooker is or has recently been in
operation; use oven mitts to pick up
the pot.

Touching the hot pot may result in burns.

QL@

Handle of the inner pot

People who use medical pacemakers
should consult a medical specialist
before using the rice cooker.

Operation of the rice cooker may cause
adverse effects on pacemakers.

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

such as:

« staff kitchen areas in shops, offices
and other working environments;

e farm houses;

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

» bed and breakfast type environments.

Environment for use

Do not use the rice cooker on
unstable surfaces or heat sensitive
tables or mats.

Doing so may result in 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 in
a hide-away-type of shelf or counter, be
careful not to allow the steam to remain
trapped inside the enclosed area.

Ee

At least 30 cm

Do not use the rice cooker on a
sliding tabletop that can not easily
bear its weight.

Falling from the tabletop may result in
injury, burns, or malfunction of the unit
itself.

Before using the rice cooker, confirm
that the sliding tabletop is sufficiently
able to bear its weight.

2,

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

Doing so may result in electric shock,
short-circuiting, fire, or deformation or
malfunction of the rice cooker.

%,

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.

Do not use the rice cooker in
situations where the air inlet or air
outlet may be blocked or where the
room temperature is high.

Do not place the rice cooker on top of
carpets, plastic bags, etc.

Doing so may result in electric shock,
short-circuiting, fire, or malfunction of
the rice cooker.

Do not use the rice cooker on an IH
cooking heater.
Doing so may result in malfunction.

® Do not use the rice cooker on an

aluminum sheet or electric carpet.
Doing so may generate heat from the
aluminum material, which could result in
smoke or fire.

Power cord and plug

Be sure to hold the power plug when
disconnecting the cord from an outlet.
Failure to do so may cause an electric
shock or short-circuiting, resulting in fire.

a single outlet.
Doing so may result in fire.

A Ny 4
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Handling the rice cooker

® Do not plug multiple appliances into

Only use the inner pot made
exclusively for this rice cooker.
Using any other pot may result in
overheating or malfunction.

Do not cook with the inner pot empty.
Doing so may result in overheating or

O
O
O

Do not place anything susceptible to
magnetism near the rice cooker, as the
rice cooker generates magnetic waves.
If the rice cooker is located near a TV

or radio, it may generate noise in the

TV or radio. If it is located near a cash
card, commuter pass for automatic ticket
gates, cassette tape, or video tape, it
may erase the data on those devices.

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




ACaution

Disconnect the power plug from the
% outlet when the rice cooker is not in
use.
Unplug the Failure to do so may result in injury or
powercord 1, g or in electric shock or a short-

circuit-induced fire due to degradation of
the insulation.

Do not touch the open/lock button
@ while carrying the rice cooker.

Doing so may cause the lid to open,
Do not touch resulting in injury or burns.

During and after cooking

Do not touch hot parts during or
@ immediately after cooking.
Doing so may result in burns.
Do not touch

Hm Cautions towards enabling the
long-term use of this rice cooker

e Remove burned rice and any other remaining
grains of rice.
Failure to do so may cause steam to leak out or
the contents to boil over, resulting in a malfunction
of the unit or simply in improperly cooked rice.

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.

e The holes on the rice cooker are designed
to maintain its functions and performance. In
extremely rare cases, dust or even 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. Contact the place of
purchase.

e The inner pot’s fluorocarbon resin coating may
wear and peel with extended use. This material is
harmless to humans and this situation presents no
hindrance to actual cooking or to the rice cooker’s
heat insulating capability.

If you would like, or if the inner pot becomes
deformed or corroded, a new one may be
purchased. Contact the place of purchase.

Do not move the rice cooker during
® cooking.

Doing so may result in burns or enable

the contents to boil over.

Cleaning the rice cooker

Wait until the rice cooker has cooled
down before cleaning it.
Failure to do so may result in burns.

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

0@

-
e Strictly observe the following to keep the

fluorocarbon resin coating from blistering or

peeling:

» Do not place the inner pot over a gas fire,
or use it on an IH cooking heater or in a
microwave oven, etc.

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

» Do not use vinegar inside the inner pot.

» Use only the supplied spatula or a wooden
spatula.

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

» Do not place a basket inside the inner pot.

* Do not place tableware and other hard
utensils or objects inside the inner pot.

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

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

» Be careful not to scratch the inner pot when
washing rice.

+ If the inner pot becomes deformed, contact
the place of purchase.




2 Names and Functions of Component Parts

Steam cap
(See p.35 to 36.)

Heating plate

Inner lid gasket
This gasket is not

removable; do not -7
attempt to remove it. -~
Steam gasket 7 T— Lid
This gasket is not 7 Inner pot
removable; I Openllock
do not attempt to T button
remove it.

Push to open

the lid. Handle of the inner pot

B Upper casing

Carrying handle
Use when carrying
-7 the rice cooker.

Inner lid (See p.33.)

Main body ——

Power cord

Power plug

Center sensor
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Operation panel

{ J [Start/Rinse-free] key
/l Press to start cooking,

s a
Display Start lamp
Displays the s symbol (menu Lit or blinks during
cursor) and the present time, etc. cooking, etc.

[Cancell key —————~
Press to cancel the Keep Cancel Py
Warm function or to cancel zs

the current operation. Ceep
[Keep Warm] key ————<—warm])

/

Used to keep the rice warm.

/®

Keep Warm lamp
Lit when the Keep Warm

JStart etc.
Quick Rinse-free,
R
— Brown -
:ﬂ,:’ Mixed-Sweet G;n:r [Tlmer] key

Porridge J Press to select the
desired Timer setting.
Timer lamp

Lit or blinks when the

function is on.

[«] [»] (Menu) key
Press to select the desired
cooking menu.

The reliefs (O CD) ) on the [Start/Rinse-free] and [Cancel] keys are to aid persons with a visual impairment.

Timer function is set.

[Hour] and [Min] keys
Use to set the present
time and the time under
the Timer function.

J

B Checking the accessories

Spatula Ladle

_The spatula can be _
inserted into this holder.

Cooking plate

Measuring cup
About 1 cup (0.18 L),

about 150 g

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker

during cooking, reheating, or when the Keep Warm

function is on is normal and does not indicate a

problem:

* Humming (This is the sound of the rotating fan.)

* Buzzing or twittering (This is the sound of IH
operation.)

COOKBOOK

B Checking the present time

The time is displayed in a 24-hour format. It should
be adjusted if the correct time is not displayed.
(See p.43.)

B The lithium battery

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

 This lithium battery has a four-to-five-year life
expectancy with the power plug disconnected.

« If the lithium battery runs out, “0:00” will blink on
the display when the power cord is plugged back
in. Normal cooking is still possible, but the present
time, preset timer settings, and elapsed Keep
Warm time will no longer be stored in memory
when the power plug is disconnected.

Note \

e Do not attempt to replace the lithium battery
yourself.

To replace the battery, contact the place of
purchase.



Menu options and features

Rinse-free Timer Keep Warm
rice function function function Feature
availability  availability — availability

Plain o o o Select when cooking white rice (rinse-free rice).

Select when cooking white rice (rinse-free rice) to bring
out its maximum sweetness, flavor, and stickiness.

Ultra o o o Cooking using this menu will soak the rice twice as long
as with the “Plain” menu and take extra time to heat and
cook delicious rice.

Select when cooking white rice (rinse-free rice). Cooking

Eco 5 o o using this menu will make rice firmer compared to the
“Plain” menu. However, power can be saved (approx. 3.3
to 20.7% reduction).

Quick o N/A o Select when quickly cooking white rice (rinse-free rice).

Synchro- Select when using the cooking plate to cook rice and side
h o N/A AN A
Cooking dishes together.
Brown N/A o A Select when cooking brown rice and/or multi-grain rice.
Mixed-Sweet o N/A A ﬁ;laect when cooking seasoned rice or steamed sweet
Porridge o o o Select when making porridge.
Long-grain N/A o o Select when cooking long-grain rice.
Select when cooking brown rice so it is soft and easy-to-
chew.
(Cooking using this menu takes longer than the “Brown”
GABA Plus N/A o A menu.) In addition, GABA (gamma-aminobutyric acid),
a nutrient currently attracting attention for its health
benefits, can be increased compared to brown rice
cooked using the “Brown” menu.

See p.44 for cooking capacities.

A: Rice can be kept warm. However, its flavor may not be maintained.

Note \

e Rinse-free rice can be cooked using the “Plain”, “Ultra”, “Eco”, “Quick”, “Synchro-Cooking”,
“Mixed-Sweet”, and “Porridge” menus. You can cook delicious rinse-free rice easily without being
concerned about the water amount or soaking time.

Since the bran has already been removed, rinse-free rice does not require washing. It is also good for
the environment because the water left over after rinsing the rice does not affect the rivers or ocean.

e \When using the “Porridge” menu, the porridge can become pasty if kept warm for too long; serve as

soon as possible.

11
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Tips on making delicious rice

Select high quality rice and store it in a
cool location.

Choose freshly polished, glossy rice with a
uniform grain size. Store in a cool, dark, well-
ventilated place.

an

Read p.14 to 15 for preparations
before cooking rice, and p.16 to
20 for how to cook rice.

1.0L (5.5-cup) | 1.8L (10-cup)

Type of rice type type
Brown 3 cups or less 5 cups or less
Mixed 4 cups or less 6 cups or less
Sweet 3 cups or less 5 cups or less

Carefully measure the rice with the
supplied measuring cup.

One cup equals about 0.18 L.
Use the supplied measuring
cup for rinse-free rice as well.
This product contrives the
cooking method. It is not
necessary to use the
measuring cup for rinse-free

Porridge « Hard

0.5 cups or less | 1.5 cups or less

» Add water prior to adding the ingredients.

Adding water

after the ingredients will result in

the cooked rice being too firm.

Add water ac

cording to the type of rice

and your personal preference.
® Amount of water to add

Corresponding scale (Use the
corresponding scale on the inner pot

rice. Type of rice as a guide and add water according
to your personal preference.)

. . Plai

Wash the rice quickly. Quiok
. ) . . “Plain” scal

Stir the rice around with your hand in a generous Synchro- ain’ scale
amount of water, pour out the water, and repeat Cooking
until the water remains clear. kjﬁlgzd “Ultra” scale

. . . Eco “Eco’scale
When cooking germinated brown rice,

Sweet “ »
Sweet” scale

whole rice or semi-polished rice, select
the “Plain” or “Ultra” menu.

Cooking rinse-free rice

« Add the rinse-free rice and water, and then stir
well from the bottom so that every individual
grain of rice becomes immersed in the water.
(Merely adding water to the rice will prevent
it from soaking in the water and may result in
improperly cooked rice.)

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

Adding other ingredients to the rice

The total amount of ingredients should be no more
than 70 g per cup of rice. Stir in any seasoning
well and then add the extra ingredients on top of
the rice. If other ingredients are to be added to the
rice, be sure to use no more than the acceptable
maximum amount (refer to the table below).

(glutinous rice)

Sweet (a mixture
of glutinous and
non-glutinous

Between the “Plain” and “Sweet”
scales

rice)
Brown “Brown” scale
GABA Plus

Hard porridge: “Porridge * Hard”
Porridge scale

Soft porridge: “Porridge * Soft” scale
Long-grain “Long-grain” scale

« Water levels i

n the above table also apply to

rinse-free rice.

« If you choose to use more or less water than
the recommended amount, do not deviate from
that amount by any more than 1/3 of one line.

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

« |f the amount
a package of
grain rice, foll

of water to add is specified on
germinated brown rice or multi-
ow those directions and add water

according to your personal preference.
* When cooking paella described in the supplied
“COOKBOOK?”, use the “Plain” scale as a

reference.




Cooking brown rice and/or multi-grain
rice mixed in with white rice

« If the rice to be cooked includes more brown
rice and/or multi-grain rice than white rice, use
the “Brown” menu.

« If there is an equal amount of white rice and
brown rice and/or multi-grain rice, or there is
more white rice than brown rice and/or multi-
grain rice, use the “Plain” menu. (The brown
rice and/or multi-grain rice should be soaked
separately for 1 to 2 hours before cooking.)

Cooking sweet rice

When cooking sweet rice, select the “Mixed*Sweet
menu.

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

”

Cooking grains together with white rice

* Use the “Plain” or “Ultra” menu.

» The amount of multi-grain rice should equal
less than 20% of the volume of the white rice.
The maximum acceptable amount for the
combination of white rice and grains is 5.5 cups
with the 1.0 L type and 10 cups with the 1.8 L
type.

» The grains should be placed on top of the
white rice. Mixing them together may result in
improperly cooked food.

Cooking grains together with brown rice

* Always use the “Brown” menu.

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

Cooking long-grain rice

* When cooking long-grain rice, select the “Long-
grain” menu. When cooking seasoned rice with
various ingredients using long-grain rice, select
the “Mixed*Sweet” menu. Selecting any other
menu may result in the contents boiling over.

13
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3 Before Cooking Rice

Measure the rice.

Always use the measuring cup supplied with
the rice cooker (for rinse-free rice as well).

A level filling of rice in the supplied measuring
cup equals about 0.18 L.

e Fill the measuring cup as shown below.

Incorrect
measurement

Correct
measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on p.44). Otherwise the rice
may not cook properly.

If other ingredients are to be added to the rice,
see p.12.

Wash the rice. (This can be

done using the inner pot.)
For rinse-free rice, see p.12.

Note \

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

Adjust the water level.

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

e The water level should be selected according
to the type of rice and the selected cooking
menu, but can be fine-adjusted to your personal
preference. (See the guidelines on p.12.)

When cooking 3
cups of white rice,
adjust the water

level to line “3” on
he “Plain” scale

Wipe off any water and rice, etc.
<Outer surface and brim of the inner pot>

71— Upper casing

Center

Open/lock( %
) sensor

button

/\Caution \

e Be sure to remove any rice or other material
adhering to and around the center sensor, upper
casing, and the open/lock button. (See p.32.)
Adhering material 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.




5 Place the inner pot in the rice

cooker.
(1) Be sure to set the pot properly (not set at
an angle).
(2) Close the lid.
Confirm that the inner
lid is set in place.

(2) Close lid.

{

Inner pot
Handle of

the inner pot
(1) Set pot inside main
body.

Concave
side

6 Connect the power plug to an

outlet.

Power
plug
The power will turn on and the . symbol will
blink.
Plain Ultra Eco Quick
a Synchro-
Cooking
SN, N, fE— Brown
,-"-"- ;
o ’ ’ Mixed-Sweet
' e’ s .
Porridge
Long-grain GABAPlus SlowCook Steam
Note \

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

15
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4 How to Cook Rice

2

Press the [«] or [»]

key to select the @ @
desired menu. @
Each time the [Menu] key

is pressed, the selected menu will change in
the order shown below.

The a symbol will blink while the menu is

being selected.
Plain Ultra Eco Quick

a Synchro-
Cooking
S, N, S Brown
,-’: -"- Mixed-Sweet

-’ s’ G .
Porridge

Long-grain GABAPIus SlowCook Steam

Plain < Ultra < Eco « Quick —1

Synchro-
Cooking

t

Brown

L |
Mixed-Sweet

3
Porridge
L 4

Steam 4 SlowCook ¢+ GABAPlus > Long-grain

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

If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.

« Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.

» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases —@ @_ Decreases
by 5 min. P by 5 min.

* The default setting is for 60 minutes. Adjust
as desired.

Press the [Start/Rinse-
free] key once.

When cooking rinse-
free rice, press the key

twice.

* Rinse-free rice can be cooked under the
“Plain”, “Ultra”, "Eco", “Quick”, “Synchro-
Cooking”, “Mixed-Sweet”, and “Porridge”
menus.

* To cancel “Rinse-free”, press the [Start/
Rinse-free] key again within 20 seconds.

For normal cooking

When you selected the “Plain” menu, a one-
short, one-long beep alarm will sound. In
other menus, only a one-beep alarm will
sound.

Plain Ultra Eco Quick

a Synchro-
Cooking

'-’ -,- Brown

-’. —— Mixed-Sweet

'’ s’ G .
Porridge

Long-grain GABAPIus SlowCook Steam

When cooking rinse-free rice

“Rinse-free” appears on the display.

When you selected the “Plain” menu, a
one-short, one-long, another one-short
beep alarm will sound. In other menus, a
one-long, one-short beep alarm will sound.

Plain Ultra Eco i Quick
f

a Synchro-
Cooking
,-' -' '- Brown
-’. -’ -’ Mixed-Sweet
' s’ " .
Porridge

Long-grain GABAPlus SlowCook Steam

Cooking will start.




Appropriate amounts

See p.12 to 13 for the appropriate amounts of grains and ingredients.

Cooking time guidelines

. Type of rice Plain Ultra Eco Quick Synchro-Cooking
Unit size
1.0 L (5.5-cup) type 42 to 52 min 65 to 72 min 40 to 50 min 17 to 33 min 41 to 51 min
1.8 L (10-cup) type 44 to 54 min 65 to 72 min 41 to 52 min 20 to 40 min 46 to 56 min
Y Type of rice Brown Mixed-Sweet Long-grain GABA Plus
Unit size
. . . 4 h 18 min to
1.0 L (5.5-cup) type 63 to 77 min 36 to 59 min 18 to 34 min 4 h 30 min
. . . 4 h 25 min to
1.8 L (10-cup) type 69 to 87 min 42 to 62 min 18 to 36 min 4 h 45 min

» The above times indicate the amount of time to the end of steaming after cooking is completed when the
rice is not soaked prior to cooking. (Voltage: 220-230 V, Room temperature: 23°C, Water temperature: 23°C,
Amount of water: normal level)

* When rinse-free rice is selected, cooking takes 1 to 10 minutes longer than each menu time.

» Cooking times will differ somewhat depending upon the amount being cooked, the type of rice, the type
and quantity of ingredients, the room temperature, the water temperature, the amount of water, electrical
voltage, and whether the Timer function is used or not, etc.
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Once the final steaming process
begins, the remaining time will
be displayed.

The time until steaming is completed will be

shown on the display in 1-minute increments.
Plain Ultra Eco Quick

a Synchro-
Ready in Cooking
' -' Brown
(] " Mixed-Sweet
— M Porridge

Long-grain GABAPIus SlowCook Steam

» Steaming times will vary depending upon the
selected menu.

Once the rice is fully cooked,
the Keep Warm function will
automatically engage (the Start

lamp will turn off).

The Keep Warm lamp will turn on and an
alarm (8 beeps) will sound.

Plain _ Ultra Eco  Quick
-

_'. — p—
i3S

Long-grain GABAPIus SlowCook Steam

Synchro-
Cooking

Brown
Mixed-Sweet
Porridge

« If you added ingredients under the “Porridge”
menu, or a longer cooking time is required,
etc., you can set the desired additional
cooking time. Simply press the [Hour] and
[Min] keys once the Keep Warm lamp turns
on, and then press the [Start/Rinse-free]
key. The cooking time can be extended up
to 15 minutes in increments of 1 minute, a
maximum of 3 times.

« Stir the rice well before reheating.

Once the Rice Is Done Cooking

1 Stir and loosen the cooked rice.
Be sure to stir and loosen the rice as soon as

cooking is complete.
* Due to the shape of the inner pot, the rice is
slightly sunken at the center when cooking is
finished.

Condensation
will collect

in the upper
casing.

Note \

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

When you are done using the
rice cooker...
] Press the [Cancel] key to turn off the

Keep Warm function.
The Keep Warm lamp will turn off.

2 Disconnect the power plug from the
outlet.

3 Clean the rice cooker. (See p.31 to
36.)




When cooking
rinse-free rice,
1 press the key twice.

6
EEEE I

oStart
Rinse-free,
@

Plain _ Ultra Eco _ Quick

Synchro-
Cooking

- | = T‘ Brown
9:3b Mixed-Sweet|

Porridge
Long-grain GABAPIus SlowCook Steam

Using the Timer function (Timer 1/
Timer 2)

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

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

» Each timer can be set to different times. e.g.
“Timer 1” for breakfast and “Timer 2” for dinner.

» The preset timer settings will be stored in
memory.

o

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

1 Check the present time.

Plain Ultra Eco Quick

a Synchro-
Cooking
SN, N, Brown
,-’: -"- Mixed-Sweet

-’ s’ G .
Porridge

Long-grain GABAPIus SlowCook Steam

» See p.43 for the procedure to set the
present time.

2 Press the [«] [*] key @
to select the desired @

menu. @
The 4 symbol will blink

while the menu is being selected.

Setting the Timer

Plain Ultra Eco Quick

- Synchro-
Cooking
P, SN, Brown
|

— — — Mixed-Sweet

Porridge
Long-grain GABAPIlus SlowCook Steam

» Confirm that the Keep Warm lamp is off.

* It is not necessary to press the [Menu] key if
the desired menu is already selected.

If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.

» Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.

» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases —@ @— Decregses
by 5 min. P by 5 min.

» The default setting is for 60 minutes. Adjust
as desired.

Press the [Timer] key to  [FIIS
select either “Timer 1” %

or “Timer 2”.

The selected setting will switch back w
and forth between “Timer 1” and
“Timer 2" each time the [Timer] key is pressed.
Both the Timer lamp and the displayed “Timer
1” or “Timer 2” will blink.

Pﬁn Ultra Eco Quick

Synchro-
Cooking
i Y, N, Brown
S B Y ‘
) o ’. ’ Mixed-Sweet
- e’ .
Porridge

Long-grain GABAPIus SlowCook Steam

» The previously preset time will be displayed.
It is not necessary to set the timer again if the
desired completion time is already displayed.
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Note \

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

* When the “Quick”, “Synchro-Cooking”,
“Mixed-Sweet”, “Slow Cook” or “Steam” menu
is selected

* When the preset time is less than that indicated
in the following table (The times in the table
below also apply to rinse-free rice.)

Menu Minimum preset time
Plain 1h 5 min
Ultra 1h 30 min
Eco 1h 5 min
Brown 1h 35 min
Porridge Cooking time + 1 min
Long-grain 45 min
GABA Plus 5h

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

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

e |f you do not operate the rice cooker within about
30 seconds after pressing the [Timer] key, an
alarm (3 beeps) will sound.

e If the [Timer] or [Start/Rinse-free] key is pressed
while the rice cooker is in a state where the Timer
function is not available, an alarm (3 beeps) will
sound.

Use the [Hour] and @
[Min] keys to set the
desired completion ﬂb

time.

Press the [Hour] key to change the set time
in 1-hour increments. Press the [Min] key to
change that time in 10-minute increments.
Hold down the corresponding key to change
the time more rapidly.

Plain Ultra Eco Quick
a Synchro-

Cooking
imer — e g— Brown
1 '-’ 5 -’ 9 ' Mixed-Sweet
Porridge

Long-grain GABAPIus SlowCook Steam

Note \

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

Press the [Start/Rinse-
free] key once.

When cooking rinse-
free rice, press the key

twice.

The Timer lamp will turn on and the Timer
function is set.

* Rinse-free rice can be cooked under the
“Plain”, “Ultra”, "Eco", and “Porridge” menus.

For normal cooking

When you selected the “Plain” menu, a one-
short, one-long beep alarm will sound. In
other menus, only a one-beep alarm will

sound.
Plain Ultra Eco Quick

a Synchro-
Cooking On
imer '-’. -"-' Brown
1 — — Mixed-Sweet
( _’ — |—’ ) e
Porridge

Long-grain GABAPIus SlowCook Steam

When cooking rinse-free rice

“Rinse-free” appears on the display.

When you selected the “Plain” menu, a
one-short, one-long, another one-short
beep alarm will sound. In other menus, a
one-long, one-short beep alarm will sound.

Plain Ultra Eco i Quick

a | Synchro-

Cooking On
imer ' l-’ -’ ‘-' Brown
1 P J

o ) Mixed-Sweet
’_’ G G

O
Porridge

Long-grain GABAPlus SlowCook Steam

* If you make a mistake or otherwise want to
reset the timer, press the [Cancel] key and
repeat the procedure from step 2 on p.19.




The Keep Warm function will especially maintain the
shiny, delicious taste of white rice (rinse-free rice).
The Keep Warm function will automatically engage
when cooking is completed.

B Turning off the Keep Warm
function

Press the [Cancel] key.

The Keep Warm lamp will turn off.

B Restarting the Keep Warm
function

Confirm that the Keep
Warm lamp is off and
press the [Keep Warm]
key.

The Keep Warm lamp will turn
on.

H Keeping a small amount of rice
warm

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

7 Keeping the Rice Warm

H Elapsed Keep Warm time display

Hold down the [Hour] key to display the elapsed
Keep Warm time. The elapsed time will be displayed
in 1-hour increments up to 24 hours (“24h”).

After 24 hours have elapsed, “24” will blink and “h”
will turn on.

Plain Ultra Eco Quick
Synchro-
Cooking
— ¥ Brown
ot .-’ Mixed-Sweet
Porridge

Long-grain GABAPIus SlowCook Steam

Note \

e Avoid the following, as they may result in unusual
odors, dryness, discoloration, and spoiling of the
rice, or corrosion of the inner pot.

» Using the Keep Warm function with cold rice

» Adding cold rice to rice that is being kept warm

» Leaving a spatula in the inner pot while the
Keep Warm function is on

» Using the Keep Warm function with the power
plug disconnected

» Using the Keep Warm function for longer than
24 hours

» Keeping less than the minimum required
amount of rice warm (See “Specifications” on
p.44.)

* Using the Keep Warm function for anything
other than white rice (including rinse-free rice)

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

e Be sure to remove any grains of rice that adhere

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

gaskets. Failure to do so can result in dryness,
discoloration, odors, and stickiness of the rice
being cooked.

Serve cooked rice as soon as possible in cold

climates and high temperature environments.

Do not leave the cooking plate or food cooked

using the cooking plate inside the rice cooker

while the Keep Warm function is on.
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For piping hot rice, reheat the rice that is being kept
warm before serving it.

Note \

e Rice will not be fully heated if more than half of
the inner pot is full.

e The rice will end up being dry if reheated under
any of the following conditions.

» Therice is still hot, such as immediately after
cooking.

* There is less than the minimum required
amount of rice (1 cup with the 1.0 L type, 2
cups with the 1.8 L type).

* The rice is reheated 3 times or more.

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

2 Add 1 to 2 tablespoons of water

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

Make sure that the Keep Warm
lamp is on.

» Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [Keep Warm] key. (See p.21.)

Reheating Cooked Rice

Press the [Start/Rinse-

free] key.

The Start lamp will blink and
reheating will start.

The remaining time will be
displayed and an alarm (3 long
beeps) will sound when the
operation is completed.

Plain Ultra Eco Quick

Synchro-
Ready in Cooking
l-’ Brown
g Mixed-Sweet
— Porridge

Long-grain GABAPIus SlowCook Steam

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

» Reheating is not available if the rice is too
cold (55°C or lower as a guideline). In this
case, a repeated beeping alarm will sound.

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




You can use the cooking plate to cook side dishes
described in the supplied “COOKBOOK” at the same
time as you cook rice. You can also add water to the
inner pot and cook side dishes without making rice.
Refer to the supplied “COOKBOOK” for directions.

Note \

e Do not cook with a greater volume of ingredients
than that indicated in the supplied “COOKBOOK”.
Doing so may cause the contents to boil over or
result in improperly cooked food.

e Be careful of the following points when using the
cooking plate.

* When cooking dishes with a strong odor, the
odor may adhere to the cooking plate.

* When cooking ingredients with a strong color,
that color may be transferred to the cooking
plate through the broth, etc.

* Do not use sharp instruments like kitchen knives,
table knives, or forks inside the cooking plate.

o

Precautions for ingredients to be placed in the

cooking plate

e Do not fill up the cooking plate with ingredients.

e Spread or make spaces between ingredients so
that steam is applied evenly (fill up to the position

shown below).
Fill ingredients up
< to under the base of

the carrying handle.

e Do not allow the center hole of the inner lid to be
blocked with ingredients.

e Only use a small amount of liquid such as water or
sauce (it takes time to heat a large amount of liquid).

o If milk or fresh cream is separated during use, stir it well.

e Only use a small amount of leavening ingredients
such as pancake mix (about 1/3 of the cooking
plate). Be careful about the number of eggs
because they increase in volume (2-3 eggs
(medium size) for 5-cup rice cooker, 3-4 eggs
(medium size) for 10-cup rice cooker can be
added. Adjustment may be necessary when you
add other ingredients.).

e Cut the root vegetables in thin slices as it takes a
long time to cook them.

e Using the cooking plate, only steaming is possible.

Note \

e If heating is not sufficient while cooking by
following the above suggestions, transfer the
ingredients to another container, and reheat them
using a device such as a microwave (do not put
the inner pot and cooking plate in the microwave).

COOking Rice and Side Dishes Together (“Synchro-Cooking” Menu)

1 Prepare the ingredients and

place them in the cooking plate.

Stacking ingredients on top of each other
may result in the contents boiling over or in
improperly cooked food. Spread ingredients
over the whole of the cooking plate.

2 Make the necessary
preparations for cooking rice.
(See p.14.)

Note \

e Refer to the following table for the acceptable
amounts of rice that can be cooked concurrently
with food. Do not cook more than the acceptable
maximum or less than the minimum required
amounts. Doing so may cause the contents to boil
over or result in improperly cooked food.

1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
2 cups 1 cup 4 cups 2 cups

Place the cooking plate inside
the inner pot and close the lid.

Carrying

plate

Note \

e Always place the cooking plate inside the inner
pot.

e Make sure that the cooking plate is level (not set
at an angle).

e Tilt the carrying handle of the cooking plate
outward before closing the lid.
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Connect the power plug to an
outlet.

Note \

e If the Keep Warm lamp is on, press the [Cancel]
key to turn off the lamp.
“Synchro-Cooking” @
menu.

The 4 symbol will blink while the menu is
being selected.

Press the [«] or [»]
key to select the

Plain Ultra Eco Quick Znch
nchro-
> C)cl)oking
'-' -',- Brown
-’. — -’ Mixed-Sweet
' s’ s .
Porridge

Long-grain GABAPIus SlowCook Steam

Always select the “Synchro-Cooking” menu
when cooking concurrently.

6 Press the [Start/Rinse-
free] key.
When cooking rinse
free rice, press the key

twice.

The Start lamp will turn on and
concurrent cooking will start.

7 Once cooking is completed, an
alarm (8 beeps) will sound (the
Start lamp will turn off).

The Keep Warm lamp will turn on.

Plain Ultra Eco Quick
Synchro-
Cooking
"-' _,— Brown
Mn_r -’ -’ Mixed-Sweet
e’ s’ G .
Porridge

Long-grain GABAPIus SlowCook Steam

Remove the cooking plate and
stir and loosen the rice.

Note

e Do not leave the cooking plate in the rice cooker
while the Keep Warm function is on.

e Be careful when removing the cooking plate after
cooking, as it will be hot.

e Do not tilt the cooking plate while removing it.
The broth, etc., may spill out and result in burns.

e Do not return the cooking plate to the inner pot
after removing it.

Doing so may result in the rice spoiling or not
being kept warm.

e When cooking with ingredients that release a lot
of liquid, oils or fats when heated, or that expand
during heating, such as eggs and the like, some
of the broth may overflow down into the rice.

Cooking without making rice

Cooking can be performed with water added
to the inner pot.

See “Steaming Food (“Steam” Menu)” (p.28
to 30).

Note \

e Set the cooking time to between 20 and 30
minutes, according to the type of food being
cooked.




When you are done using the
rice cooker...

] Press the [Cancel] key to turn off the
Keep Warm function.
The Keep Warm lamp will turn off.

2 Disconnect the power plug from the
outlet.

3 Clean the rice cooker. (See p.31 to
36.)
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Refer to the supplied “COOKBOOK?” for directions.

With this menu, food is first brought to near boiling,
the heat is then lowered to about 93°C and the
food left to simmer. The temperature is then
lowered even further to about 88°C and simmering
is continued. By gradually lowering the heating
temperature in this way, flavors are enhanced and
the liquids do not boil down even when heated for a
long period of time.

Menu examples
Braised pork, gobo and yamaimo soup

e For how to cook “braised pork” and “gobo and
yamaimo soup”, see the supplied “COOKBOOK”.

Note \

e Caution should be exercised when making
dishes other than those described in the supplied
“COOKBOOK?”, as they may boil over.

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

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

e When thickening with starch, add the starch at the
end of cooking.

e Since fish-paste products like “chikuwa” tube-
shaped fish paste and “kamaboko” fish paste
cake will swell when heated, the amount being
used should be adjusted with that in mind.

1 Prepare the ingredients.

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

Note \

e Use the “Plain” scale on the inside of the inner pot
as a reference. Using more than the maximum
acceptable amount (see the table below) can
prevent proper boiling or cause the contents to
boil over. Be careful also not to use less than the
minimum required amount either, as that can also
cause the contents to boil over.

“Plain” scale
1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
5.5 or below | 2 or above | 8 or below | 3 or above

10 Slow COOking (“Slow Cook” Menu)

Connect the power plug to an
outlet.

Note \

o |f the Keep Warm lamp is on, press the [Cancel]

key to turn off the lamp.

Quick
Synchro-
Cooking

— — Brown
[] N 1 ’ Mixed-Sweet
-v- % Porridge
Long-grain GABAPIus SlowCook Steam

5 Use the [Hour] and @
[Min] keys to set @

the desired cooking

time.

Each time the [Hour] key is pressed, the set
time will increase by 5 minutes. Each time the
[Min] key is pressed, that time will decrease
by 5 minutes.

The cooking time can be set to any 5-minute
increment between 5 and 180 minutes.

Press the [«] or [»]
key to select the

“Slow Cook” menu.

The a symbol will blink while
the menu is being selected.

Plain Ultra Eco

Plain Ultra Eco Quick
Synchro-
Cooking
A, S Brown
,-”' " Mixed-Sweet
e Porridge

v
Long-grain GABAPIus SlowCook Steam



Press the [Start/Rinse-
free] key.

The Start lamp will turn on and
cooking will start.

“Ready in” will appear on the
display.

Plain Ultra Eco Quick

Synchro-

Ready in Cooking
S, S, Brown
,-:: " Mixed-Sweet
.-v‘- M Porridge

Long-grain GABAPIus SlowCook Steam

Note \

e Do not open the lid during cooking.

Once cooking is completed, an
alarm (8 beeps) will sound (the
Start lamp will turn off).

The Keep Warm lamp will turn on and “Oh”
will be displayed.
Plain Ultra Eco Quick

Synchro-
On C%oking
— Brown
: ":-’ Mixed-Sweet
—v Porridge

Long-grain GABAPIus SlowCook Steam

» To simmer the food further, use the [Hour]
and [Min] keys to set the additional cooking
time and then press the [Start/Rinse-free]
key. The cooking time can be extended up to
30 minutes, a maximum of 3 times.

Note \

e \When food is not sufficiently cooked, do not press
the [Cancel] key before additional cooking. Doing
so will cause the Keep Warm lamp to go out and
additional cooking will not be possible. If you
mistakenly pressed the [Cancel] key, perform the
following procedure.
1. Remove the inner pot and set it on a wet towel
or cloth.
2. Leave the rice cooker lid open and cool
down the unit and the inner pot for about 10
minutes.
3. Place the inner pot back inside the rice
cooker.
4. Repeat the procedure from step 4 on p.26.

e If you want food that is being kept warm to be
piping hot before serving it, press the [Start/
Rinse-free] key when the Keep Warm lamp is
on in order to reheat that food. The remaining
reheating time will be displayed and an alarm
(3 long beeps) will sound when the operation is

completed. After reheating, the Keep Warm lamp

will turn on and the elapsed Keep Warm time will
be displayed.

Once cooking is completed...

] Press the [Cancel] key to turn off the
Keep Warm function.
The Keep Warm lamp will turn off.

Off
!-»

2 Remove any odors. (See p.36.)

Note \

e |f the [Cancel] key is not pressed when
cooking is completed, the Keep Warm
function will automatically engage and the
elapsed Keep Warm time will be displayed in
hourly increments from the first hour (“1h”) up
to 6 hours (“6h”) after that. After 6 hours has
elapsed, “6h” will blink on the display.

e Do not use the Keep Warm function
continuously for more than 6 hours as some
foods will lose their taste.
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11 Steaming Food (“steam” Menu)

1 Add water to the inner pot and Press the [«] or [»] @ @

place the cooking plate inside. key to select

Refer to the following guideline on the the“Steam” menu. ﬂb

amount of water to add. The & bol will blink
« 1.0 L (5.5-cup) type: 3-1/2 cups (630 mL) € 4 Symbol will blin

- 1.8 L (10-cup) type: 4-1/2 cups (810 mL) while the menu is being selected.

Plain Ultra Eco Quick

Synchro-

Place the Cooking
cooking plate. — Brown
°F ,-”: " v Mixed-Sweet
h 4
Use the Long-grain GABAPlus SlowCook Steam
supplied

measuring cup
to add water.

5 Press the [Hour] @
and [Min] keys to
set the desired ﬂb

steaming time.

Note \ Each time the [Hour] key is pressed, the set
time will increase by 5 minutes. Each time the
e Be sure to put an appropriate amount of water in [Min] key is pressed, that time will decrease
the inner pot. Do not allow the inner pot to run out by 5 minutes.
of water or the cooking plate to become immersed The steaming time can be set to any 5-minute
in water during steaming. increment between 5 and 60 minutes.

Cooking plate
Plain Ultra Eco Quick

3 -

Synchro-

q Fj D\\ F Cooking
-’,-' Brown
\ —— Water ) Mixed-Sweet
s G’ M

Porridge

h 4
Long-grain GABAPlus SlowCook Steam

2 Add ingredients to the cooking 6 Press the [Start/Rinse-
plate and close the lid.

free] key.
The Start lamp will turn on and
3 Connect the power plug to an steaming will start,
outlet. "Ready in” will appear on the
display.
Note \
e |f the Keep Warm lamp is on, press the [Cancel] Plain. Sl M R Synchro-
key to turn off the lamp. m Readyin -’,‘_' gc:gmg
™) { Mixed-Sweet
s ' M

Porridge

A 4
Long-grain GABAPlus SlowCook Steam

Note \

e Do not open the lid during steaming. Doing so
may prevent the food from steaming properly.
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Once steaming is completed, an 8 Remove the cooking plate.
alarm (8 beeps) will sound (the
Start lamp will turn off).

The Keep Warm lamp will turn on and "Oh"
will be displayed.
Plain Ultra Eco Quick

On A
'-' ¥ Brown
Keep X 1 ’ .-’ Mixed-Sweet
i — « | Porridge

Long-grain GABAPlus SlowCook Steam

 To steam the food further, use the [Hour] and
[Min] keys to set the additional steaming time
and then press the [Start/Rinse-free] key.
The steaming time can be extended up to 15

* Be careful when removing the cooking plate
minutes, a maximum of 3 times.

after cooking, as it will be hot.
* Serve as soon as steaming is completed. If

AC ti \ not removed from the rice cooker right away,
Clnel] the food will become wet and soggy.
e Be careful not to get burned by the escaping . !30 not tilt the cooking pla?e while removing
steam when opening the lid. it. The broth, etc., may spill out and result in
burns.
Note \
e When extending the steaming time, be sure to Once steaming is completed...

add water to prevent dry-boiling. ] Press the [Cancel] key to turn off the
e If a longer steaming time is required, do not press Keep Warm function

the [Cancel] key before extending that time. )

Doing so will cause the Keep Warm lamp to go The Keep Warm lamp will turn off.

out and additional steaming will not be possible. If

you mistakenly pressed the [Keep Warm/Cancel]

key, perform the following procedure.

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

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

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

4. Repeat the procedure from step 4 on p.28.

2 Disconnect the power plug from the
outlet.

3 Clean the rice cooker. (See p.31 to
36.)
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B Guidelines for steaming times

Ingredients Amount Approx. time Hints for steaming

Chicken 1 fillet (200 to 300 g) 20 to 30 min Make several small cuts in the
chicken.

White fish 2 to 3 fillets (150 to 200 g) 20 to 25 min Fillet to a thickness of 2 cm or less.
Always wrap in aluminum foil.

Shrimp 6 to 10 (100 to 200 g) 15 to 20 min Steam in shells.

Carrots 1 to 2 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.

Potatoes Medium size, 2 to 3 (250 to 300 g) 30 to 40 min Cut into bite-sized pieces.

Sweet potatoes Medium size, 1 (200 to 300 g) 30 to 40 min Cut into bite-sized pieces.

Meat c_iumpllngs 81to 15 20 to 25 min Space evenly in cooking plate.

(warming)

Do not fill the cooking plate for the 1.0 L (5.5-cup) type any higher than 3 cm, or 4 cm with the 1.8 L (10-
cup) type. Doing so may result in the food touching the lid and becoming wet and soggy.

Do not allow the center hole of the inner lid to be blocked with ingredients.

The steaming times above are only a guideline and the required time will differ depending upon the
temperature, quality, and quantity of the ingredients.

If steaming is still not complete, you can steam for an additional period of time based on how well the food
is cooked.

Normally, there will not be enough water for additional steaming. Add water to prevent the inner pot from
running dry.

If you steam meat and fish, etc., for too long, they will become hard. If food does not steam sufficiently at
shorter times, cut into thinner slices.

Always wrap fish, etc., in aluminum foil for steaming. Failure to do so may result in the contents of the
cooking plate boiling over.




12 Cleaning and Maintenance

Perform cleaning and maintenance procedures as described on the following p.31 to 36.

Any other servicing such as repairs should be performed by an authorized service engineer.

Clean all parts by hand. Do not use a dishwasher/dryer.

To maintain cleanliness, always clean the rice cooker on the same day it is used. Also clean the rice cooker at
regular intervals as well.

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from cooking. (See p.36.)

Note \

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

e When cleaning the rice cooker with a detergent, use only standard kitchen detergent (for tableware and
kitchen utensils).

e Clean with a soft sponge and cloth.

e Rinse the parts thoroughly since detergent constituent remaining on them may result in deterioration and
discoloration of part’'s materials such as resin.

B Parts to wash after every use

] Clean with a soft sponge and with tap or lukewarm

water.
5 7 2 Wipe off water with a dry cloth and completely dry
all parts.
_ — ___—
5 ¥ -
Cooking plate @ Do not clean the inner pot with the abrasive side of a heavy-
Inner pot duty scrub sponge. Doing so may damage the fluorocarbon

resin coating.

e . Do not use the abrasive

\/IQ\ 1 side of a heavy-duty
scrub sponge.
e Do not wash dishes, etc., inside the inner pot. Also, do not
place the inner pot upside down on top of dishes, etc., to

dry. Doing so may damage the fluorocarbon resin coating or
cause it to peel.

Measuring cup Spatula Ladle

Inner lid
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Steam cap
(Can be disassembled
into two parts. See
p.35 to 36.)

These parts can be washed under running water.
] Clean with a sponge using tap or lukewarm water.

2 Wipe off water with a dry cloth and completely dry
all parts.

Note \

e Do not wash parts in the following manners as they can
cause those parts to become deformed.
» Washing with hot water
» Soaking
» Washing the hot inner pot with running water immediately

after cooking rice

e Always wash the steam cap after cooking with grains
(amaranths, etc.). The steam cap may clog and cause
problems, like preventing the lid from opening, resulting in
improperly cooked food.

Hm Parts to wash when dirty

Center
sensor

Open/lock
button

Heating
plate

Power plug

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

Center sensor

Remove burned rice and any other adhering grains of rice.

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

Around the upper casing and open/lock button
Remove any adhering grains of rice, etc.

Note \

e Do not allow water to get inside the rice cooker unit.
e Do not immerse the power cord in or splash it with water.
Doing so may result in short-circuiting or electric shock.

Power cord and plug

Wipe with a dry cloth.




Note \

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

e Do not clean the rice cooker or its parts with thinner, cleanser, bleach, disposable cloth, metal spatulas,
nylon scouring sponges or the like.

e Always clean each part separately.

e Do not immerse the steam cap, measuring cup, spatula or ladle in hot water. Doing so may cause them to
become deformed.

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

e \When cleaning the rice cooker with a detergent, do not use alkaline kitchen detergent.

Removing and attaching the inner lid

B Removing the inner lid

Push down and pull the inner lid levers to the front to Inner lid
detach.

Do not pull the
inner lid gasket.

m Attaching the inner lid

Set the inner lid securely in the lid as shown in the
figure below. (2) Set in place

(1) Setin place

Note \

e Do not pull the inner lid gasket and steam gasket.
Once there are detached, those cannot be reattached. If the
gaskets are detached, contact the place of purchase.

=oooo,

— Inner lid gasket
EoSORo D
£e

%W Steam gasket

2, O, .
o Inner lid

o,
oooooo
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Removing and attaching the lid

Remove the steam cap, and then fully open the lid and pull it upwards.
] Remove the inner lid.
2 Remove the lid as shown in the

figure below.
To attach it, reverse the above steps.

Note \

e As the heat sink is extremely hot immediately after use, wait until the lid has been cooled enough before
removing it.



Removing and attaching the steam cap

B Removing the steam cap

1 Insert your finger into the hole
in the lid and lift the steam cap
upward.

\

£
NG

Steam cap

Note \

e Be careful of the hot steam contained in the
steam cap immediately after cooking.

2 Flip the steam cap over and
remove the cap lid as shown in
the figure below.

This part is not
removable; do not
attempt to remove it.

W Attaching the steam cap

2 Push the lid until you can here it
clicks.

3 Attach the cap lid securely onto
the cap body.

35



36

W Installing the steam cap gaskets

Set the gaskets securely onto the steam cap as Small gasket @
shown in the figure below. If the gaskets are not
set securely, they can become loose and this may Large gasket —&C

result in problems due to steam leaking out, etc.

Note \

e Do not remove the O-ring. If it is removed, set it back
in place securely.
If it is difficult to attach, slightly moisten the O-ring with
water to make it easier to attach.

Removing odors (When odors remain in the rice cooker and/or cooking plate)

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

Note \

e Be careful of the hot inner pot, cooking plate, and rice cooker after cleaning. Touching them may result in
burns.

H Rice cooker Allow the rice cooker and all
Do not place the cooking plate inside the inner pot. parts to dry in a well-ventilated
. . location.
1 Fill the inner pot to about 70
to 80% with water, select the m Cooking plate
“Plain” menu and press the Immerse the cooking plate in hot water and allow it
[Start/Rinse-free] key. to soak for about 1 hour.

Confirm that the Keep Warm
lamp is on and press the
[Cancel] key.

Note \

e |f odors become bothersome, use about 20 g of citric
acid added to the water for more effective deodorizing.
It may be impossible to remove some odors
completely. In this case, contact the place of
purchase.

2 Wash the inner pot, inner lid,
and steam cap with a standard
kitchen detergent, and then
rinse sufficiently with water.




1 3 If Rice Does Not Cook Properly

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

cooker, etc.

Was there a prolonged power
outage?

44

Was the rice stirred and
loosened well?

18

Was the rice cooker and its parts
cleaned sufficiently?

31-36

Is the inner pot deformed?

Was cooking continued
immediately after the initial
cooking?

Avre there grains of burned rice or water
drops adhering to the outside bottom of
the inner pot or the center sensor?

14,
31-36

Were there a lot of cracked
grains of rice?

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

18

Was the rice mixed with other
ingredients or multi-grain rice?
Were seasonings stirred well?

12

Was the Timer function used?

Was the lid closed securely?

15,
31-36

Was the correct menu
selected?

16

Was the rice left in a colander
after washing?

Was cooking done with hard
water like mineral water?

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

Was cooking done with
alkaline ionized water (pH 9
or higher)?

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

Was more than the maximum
acceptable amount cooked?

44

Was the rice (other than rinse-
free rice) washed sufficiently?

12,
14

Was the amount of rice,
ingredients, and water, or the
ratio of multi-grain rice, correct?

Check point

Problem

12-14,
44

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

Reference page

Check point

Problem

a

L]
14,
31-36

Reference page
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Cause

Problem

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

health.

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

Was there a prolonged power

There is a thin film covering

the rice.

Rice sticks to the inner pot.

° 3 Were odors removed after -
? < N~ ©
outage? cooking? ¢ N
Was the rice left in the rice
ooo_A.mﬂ with the _Amomv Warm ° : Did you try to reheat rice that
function turned off? was just cooked and was still ]
Was the Keep Warm function hot?
used continuously formorethan | @ | e | e N
24 hours? ©
Was the rice cooker and its parts| o ™
Was the Timer function set for R o cleaned sufficiently? »
more than 12 hours in advance? N
: Was a spatula left in the inner -
Was the rice or food reheated 3 ol o ~ ot? P o | o | o =
or more times? N pot
Was the rice (other than rinse- N N
free rice) washed sufficiently? - Was cold rice added? o | o o N
Are there any grains of rice adhering ©
to gaskets, the brim of the innerpot, | ® | ® | ® = Mv Is the rice concentrated around
or the inner lid, etc.? ™ the outer portions of the inner ol o
pot (less rice in the middle of the
Was the rice stirred and ol © pot)?
loosened well? - B
Was less than the minimum A
Are there any grains of burned © required amount of rice being R R NN
rice on the outside bottom of the | @ | o | o 0 kept warm or reheated?
inner pot or the center sensor? «©
. < Is other than white rice or rinse- -
%MMHMMMMMWZ of rice and o M_ 3 free rice being kept warm? i I N
€ €
‘© ©
o o
3 3
9] o o) 2
5 g |5 g
© o)
o o 5 3]
(@) d = @) d =
S, o S, (9]
) &) K3} O = 2
= 3 5} 5 S 2
e o

Problem

Problem
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1 4 If Synchro-Cooking Does Not Go As Expected

Check the following points when you experience a problem with food cooked concurrently using the cooking

plate.

Was there a power outage
during cooking?

44

Was a recipe other than one
included in the “COOKBOOK”
used?

23

Was a menu other than
“Synchro-Cooking” used?

24

Were more than the acceptable
maximum or less than the
minimum required amounts
used?

23

Were the ingredients arranged
unevenly in the cooking plate?

23

Were more ingredients and
seasonings used than indicated
in the “COOKBOOK”?

Check point

Problem

23

Reference page
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1 5 If Slow Cooking Does Not Go As Expected

Check the following points if you experience a problem with the cooked.

Was there a power outage during
cooking?

44

Was the lid closed securely?

14,
31-36

Are there any grains of burned rice or any
other remaining grains of rice adhering to
gaskets or the brim of the inner pot, etc.?

14,
31-36

Was the cooking time too long?

Was the cooking time too short?

26

Were less than the minimum required
ingredients added?

Were more than the maximum
acceptable ingredients added?

Were the appropriate ingredients and
amounts used?

Check point

Problem

26

Reference page
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Troubleshooting

Check the following before requesting repair service.

Symptom Check point Action Re;e;rgegce
The rice have not been cooked. Is the power plug properly connected | Insert the power plug fully into an 15
The food has not been cooked. to an outlet? outlet.
Rice was not cooked completely by | Does the display show the correct Set the correct present time. 43
the preset time. present time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 37
Properly” and take the necessary action.
The Timer function cannot be set. Does the display show the correct Set the correct present time.
present time? 43
Is “0:00” blinking on the display? Set the present time.
Was the “Quick”, “Synchro-Cooking”, | The Timer function is not available
“Mixed*Sweet”, “Steam”, or “Slow under those menus.
Cook” menu selected? 20
Was an unacceptable time set? Set a time that is acceptable under
the Timer function.
The display is blurred. Are there any grains of burned rice | Completely remove all remaining
or any other remaining grains of rice |rice.
adhering to gaskets or the brim of 14,
the inner pot? 31-36
Is the outer surface of the inner pot | Wipe with a dry cloth.
wet?
Reheating is disabled. An alarm (3 beeps) will sound if you | The rice is cold. Rice of below
press the [Start/Rinse-free] key. approximately 55°C cannot be 22
reheated.
Is the Keep Warm lamp off? Press the [Keep Warm] key and
check that the Keep Warm lamp 20
lights up. Then, press the [Start/
Rinse-free] key again.
Sound is heard during cooking, Do you hear a humming sound? The fan is operating.
reheating, or when the Keep Warm It is not a malfunction. 10
function is on. Do you hear a buzzing or twittering | The IH is operating.
sound? It is not a malfunction.
Do you hear a completely different | Contact the place of purchase. _
sound from the above?
An alarm (3 beeps) will sound if you | Is the inner pot set in the rice Set the inner pot in the rice cooker.
press the [Start/Rinse-free] or [Keep | cooker? 15
warm] key.
An alarm (3 beeps) sounds when the | An alarm will sound if you do not operate the rice cooker within about 30 20
Timer function is set. seconds after pressing the [Timer] key. Continue setting the Timer function.
Water or rice has gotten inside the | Water or rice inside the rice cooker unit may cause problems. Contact the _
rice cooker unit. place of purchase.
When setting the present time, The time cannot be set during cooking, when the Keep Warm function is
pressing the [Hour] or [Min] key does | on, when the Timer function is in use, or during reheating. 43
not access the time setting mode.
The elapsed Keep Warm time blinks | Was the Keep Warm function used | The elapsed Keep Warm time will
on the display when the [Hour] key | continuously for more than 24 blink on the display when the Keep 21
is pressed while the Keep Warm hours? Warm function has been on for more
function is on. than 24 hours.
Was the Keep Warm function used | The elapsed Keep Warm time will
continuously for more than 6 hours | blink on the display when the Keep 27
under the “Slow Cook” menu? Warm function has been on for more
than 6 hours.
The present time, preset timer Does “0:00” blink on the display The lithium battery has run out.
settings, and elapsed Keep Warm when the power plug is connected Contact the place of purchase. 10

time are lost when the power plug is

disconnected.

again?
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Reference

Symptom Check point Action vage
The lid will not close, or it opens Are there any grains of rice adhering | Completely remove all remaining 14
during cooking. to the upper casing, inner lid gasket, |rice. 31—(;6
or around the open/lock button?
The lid cannot be closed. Is the inner lid attached? Attach the inner lid. 33
Nothing happens when a key is Is the power plug properly connected | Insert the power plug fully into an 15
pressed. to an outlet? outlet.
Is the Keep Warm lamp on? Press the [Cancel] key to turn off the
Keep Warm function, then try the 15
operation again.
Sparks fly from the power plug. Inserting/disconnecting the power plug may sometimes cause small electric _
sparks. This is specific to the IH feature and therefore not a malfunction.
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should _
go away over time as the rice cooker gets used.
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded.They _
parts. do not affect the performance of the rice cooker.
Bubbles can be seen coming from It is due to boiling and therefore not a malfunction.
the steam vent of the steam cap -
during cooking.
Food adheres to the inner lid during | When cooking with ingredients that expand during heating, such as eggs
concurrent cooking. and the like, some of that may adhere to the inner lid. If it is bothersome, 23
reduce the amount of the ingredients.
If these indications appear
Display Action e
page

“Err” appears on the display and a long-

lasting or continuous beeping alarm
sounds.

Plain Ultra Eco Quick :
synchro- | (1) Disconnect the power plug.
— §°°k'”9 (2) Relocate the rice cooker to where the air inlet and outlet are not
e TOWN | blocked and the room temperature is low.
] U g ) Mied-Sweet | (3) |nsert the power plug into the outlet again and operate the keys.
Porridge | If the rice cooker does not respond to key operations, it is a malfunction

Long-grain GABAPIus SlowCook Steam

If the rice cooker is placed on the carpet or where the room
temperature is high, the air inlet and outlet can be blocked, causing
the temperature inside to rise. In this case, the rice cooker may not
respond to any key operations. Resolve the problem according to the
following procedure.

of the rice cooker. Disconnect the power plug and contact the place of
purchase.

Plastic parts

Plastic parts that come into contact with heat or steam will deteriorate over time. In this case, contact the

place of purchase.




Setting the present time

The present 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 in
use, or during reheating.

B Example: Changing the present time from “9:30” to “9:35”

1 Connect the power plug to an Set the present @
outlet. time.
Set the hour with the [Hour]
2 Display the time key and the minute with the
@ [Min] key.

setting mode.

Hold down the corresponding key to change
Press the [Hour] or [Min] the time more rapidly.
key to display ©.
4 Once you are finished
Plain _ Ultra Eco  Quick . .
Smchro- setting the time, press
S, N, S Brown
'-':-: { Mixed-Sweet the [<] key
O G S S— Porridge The present time is set.
Long-grain GABAPlus SlowCook Steam @ will go out and “” will blink on the display.

Plain Ultra Eco Quick

a Synchro-
Cooking
,-'. — '- Brown
-’. -’ -’ Mixed-Sweet
—/ A= Porridge

Long-grain GABAPIus SlowCook Steam

Note \

e The present time setting may vary about 30 to 120
seconds a month from the actual time depending
on room temperature and the conditions of use.
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Specifications

Unit size

1.0 L (5.5-cup) type |

1.8 L (10-cup) type

Power source

220-230 V 50/60 Hz

Rated power (W) 1,080 1,198
Plain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Ultra 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
o Eco 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
8 [Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
§ Synchro-Cooking 0.18 to 0.36 (1 to 2 cups) 0.36 t0 0.72 (2 to 4 cups)
‘2 Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
§ Mixed 0.18 t0 0.72 (1 to 4 cups) 0.36 to 1.08 (2 to 6 cups)
f:,_’,- Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 to 0.9 (2 to 5 cups)
— |Porridge  |Hard 0.09 t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
= Soft 0.09 (0.5 cup) 0.09 to 0.27 (0.5 to 1.5 cups)
Long-grain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
GABA Plus 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Outside Width 26.0 28.8
dimensions Depth 35.4 38.6
() Height 213 25.0
Weight (kg) 4.5 5.7
Note \

e One cup of white rice is about 150 g.

In case of a power outage

If a power outage does occur, the rice cooker will resume its normal functions once power is restored.

State when power
outage occurs

Once power is restored

While the Timer
function is set

The timer will resume 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 will immediately begin cooking.)

During cooking
(reheating)

The rice cooker will resume cooking (reheating).
Cooking may not be completed properly.

While the Keep
Warm function is on

The Keep Warm function will be used continuously.

Purchasing consumables and optional accessories

Gaskets will need replacing over time. Though the amount of wear will vary according to conditions of use,
gaskets will wear down as they are used. For stubborn dirt, odors, or serious damage, contact the place of

purchase.

The inner pot’s fluorocarbon resin coating may wear and peel with extended use. (See p.8.)
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5 S B A 4
[Cancel] % — FIAE IR ERIENER,
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%E%Eﬁl«g “Porridge - Hard” i

EEE “Plain”. “Ultra” RERESRK, IF Porridge Z2ELL. EFHmHATLL “Porridge -
e RERTEFIA Soft” RAIEL IRt
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1.0L % (5.5 #F) 42 ~52 H%p 65~72 2%k 40~50 %p 17 ~33 72%h 41 ~51 %h
1.8LE (10 #F) 44~ 54 55p 65~72 73k 41 ~52 %p 20~40 7% 46 ~56 28
s Brown Mixed - Sweet Long-grain GABA Plus
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o

o b, WY “Timerl1” IREMBIEZN 13 : 30, *
TR{ETE 13 = 30 P BEhEF.
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Cooking
imer ' -’. -' -' Brown
1 ’ -’. -’. ’ Mixed-Sweet
— A= Porridge

Long-grain GABAPIus SlowCook Steam

Note \
o HREMANENZEE 12/ MR, UREREY

6 # 1k [Start/Rinse-
free] #
IRE R ARIR 2 R
MAETRI RS, L5,
« AI¥%E$E “Plain”. “Ultra”.
“Eco”. “Porridge” SZERERIEK,

IR — R K TR A

fEF “Plain” oA “HEEE-" WES, H

fRTENA M- NEE,
Plain Ultra Eco Quick
a

Synchro-
Cooking
imer '-' -'-' Brown
( :’.':’, { Mixed-Sweet (&5

Porridge

Long-grain GABAPlus SlowCook Steam

I&=8 b 0]

“Rinse-free” i8I R =,

¥EFE “Plain” R &H "l MEE,
¥R “Plain” DIAMNHE &L “EE—EE" WA
=z

Ho

Plain Ultra Eco l Quick
- !

Synchro-
Cooking
imer "-' l-',l-’ Brown
1 ’-’. -’. ’ Mixed-Sweet (&
L

Porridge
Long-grain GABAPIus SlowCook Steam

- MY RIS E HiRA, 15T [Cancel] 8,
MP.100 £ 2 FHAEFIRE.

101



102

FREBRX (RIEK) HEFES KK,
RIRGERER B IREIRBIRTS.

m R RIR R

¥TF [Cancel] &
RRIBIATIE R,

B R KRR

FRERETITERPRT
[Keep Warm] &

FRRETT R =

=
=
Yat

m D ERIRRRR
BRIREFRNRRRETRE, HERTEA,

B X FREBEEZNBNER
T [Hour] 8/, REBLIMBTE 24 /T (24h)
AT N AERE TR,
B 24 /NG, 247 IR, ‘h” m=.
Plain  Ultra Eco Quick

Synchro-

Cooking
-' Brown
g .-’ Mixed-Sweet
[ .

Porridge

Long-grain GABAPlus SlowCook Steam

Note \

o FAEHTUTHANRE, UREHKRHIR
ik, TEE., &, TRIBHEARFE L
« RERAR
© AINARIR
« ROBEARE—ERE
- iERIRELRE
© 24 N\ ERRR
« DTFRNRIRENRE (B8R P.123 MIER)

« B (RIEK) BUMIRE

e ‘Porridge” HEEKNEFEFRBESRMEHIR, 5
RE&®RA,.

o ENIANEMBE X LHRNMEN, FERT
Bo UREHCKIRTER, R, B, HMIFHEF
e

o ERAWHF RS EFCLIMRTEAN, BERER

o
o BAERREENHREE BN ERBANRR



n A b

BRZABREFRRIREIMA, ERIIZEIRE
FBRIKIR,
Note \
o KIRBENAR—F U LR, ERIRELLAIRETE
FEO IR,

o MRAUTER TR, KERSEFTEE,
© KIRNIFRFEFERZERIE o
« KIREDTRNRRE (T.OLE T #F, 1.8LE2
) BB 5o
« EEMHA 3 RU LB,

1 HzhREPRIKIR
2 N 1~ 2 KRbKEHS R

\

o FUKA ARG IERIRE T, EREFAVIRIARA O,

3 BIMREETRITHR=IRS

—_

c BRRETORSRS, WEEABMH. A=
MHER T [Keep Warm] #, (BB P.102)

4 T [Start/Rinse-free] A3
e

RIRIETATINLR, FFIammf.

~ERERRNE, MRASRE
&R 3R I RS EHITE
Ao

Plain Ultra Eco Quick

Synchro-
Ready in Cooking
-’ Brown
g Mixed-Sweet
= M porridge

Long-grain GABAPlus SlowCook Steam

« = IEBEMAEIZET [Cancel]l 8,
o KIRZ A (FREAE S5 CLLT) R RNEEFR D
o R CTEEREREE. - PRTE R,

5 AP EMMIFHIRKIR, EHE

=193
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104

EREER, FRNZENWE COOKBOOK (&iE)
PICHAVRHES KR, RN, HBAIARREN
IKEIRFTRIE R,

BHERRIF AR S RHERN COOKBOOK (&),
Note \

o TPNAEBIME COOKBOOK (&iE) Lick
HERE,
PA% S B3R SR R RHE R 8 5 K,
o ERREENEIEMNT/LR.
s RIFEERIAREEN, FRESEREZERT
FhRo
- RPEBERENRIEN, 2T ETRARIFER
2,
c BAREREENFERART). JIXEFHRMNEHR
B

>=<o

o

XTFBRNREZHPHERMEEER

o IFEZERI S BYEIFEET,

o AEF[EEMIIRY, BFRIMHYERAER
YERFEL=R EREREETFHNSENTE

RGBS o
BYHEDIE
jﬁ%ii_iﬁﬁﬁuT
NI

o IF7ILBPEEAEZ T AN Lo

o RKANBYREET L KIEAERE (BREH
HELUNEY) o

o MMATHE. BIHEMEINDEN, MEoH
o

o TPYIHMER BN BYNIEIEEHN RYH
NE (ENSETERNRER 1/3REUT), 1B
SR ZEK RiEEEEH 28 (1.0L 8,
2-31; 1.8LAN, 3-4 MDA, (—EBRARE
BRSEXNRMEREX, FEEDE)),.

o HTRIEFHRUZRANRY, BEUVIKER,

Note \

o EHEEST EREREIRMATETZDIMN, 5
REeYREIEMRRED, BERMRPEENM
P (B2 R AR ERE BEIHUR P AN o

gt ZAKIRS B

8 (“Synchro-Cooking” )

1 REETMSFORMBN RS
EREMBEBRNEEL, TTHRESIERR
RFHORIERB R, BRANYDTHE
TEEA,

RiRpIR &S (B8 P.95)

2

Note \

o ANRENNERREFSR TR, RIRNEFER
THENRARER D TRNE, URSERF G
SRIFREHER SRR,

1.0L7 1.8L%
BRKRE RNE RKE RNE
21 1# 41 21

3 RHEEBRAANR, EEEE

Note \
o BFEMIFEREREENRANRIE,
o TRIFERN, HERTEMR.
o ETEE E FEERT, EAEANREF EIMUIRE.,

4 IR R HE N FREE

Note \

o URRIETIIREN, BRT [Cancel] #EHE
Ko




7T [«1[~] %8
1% “Synchro-
Cooking” &

AEFEXBIESR, atric
_EEZT—\I\R'%:.RO

©
®®

Plain Ultra Eco Quick

Synchro-
> C‘(l)oking
'-' -',- Brown
-’. -’ -’ Mixed-Sweet
' e’ G .
Porridge

Long-grain GABAPIus SlowCook Steam

Bl = AN, 1HSW%IEEF “Synchro-
Cooking” ¥,

6 #®T [Start/Rinse-freel
#
A KR 2 R

RIRETIR=, FRENR

A0

7 ARZERE, S&H8R “E-"H
RIS (RIRETTERXR)

FRRE T R =

Plain Ultra Eco Quick svnch
nchro-
> C%oking
S, S, S Brown
" "-’ { ;
n_r ’ ( Mixed-Sweet
[ .
Porridge

Long-grain GABAPlus SlowCook Steam

8 IHRIESE, #IEhKIR

Note \

o FARERNFEERE,

o TRANGNHIFEEN, FEIRREESR,

o INHIFEEN A EEEMR,
B g R

o FNEREUERIEEEZKEIANR,
MRS BRI RBTER R

o RPE—ZMARSTEREKDTHINEM. X8
SEEMRIRTEKNBME, 27T —52 7
RESTERIRIR L,

PR FRKIREZHR

RITERIRFINKHEITRI,
HZR "EHIREIE ("Steam” x&8)”
(P.108~110),

Note \
o RIERBEHREE, RIFENEIRES 20~30
paR i

RAsBiRER:

] #&T [Cancell #, BUHRIR
RERETRITERX,

7%
» Keep
@

2 B LR THIFEX (288 P.90)
3 EERE (BBP.111~116)
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106

REERN R EAFZRIER COOKBOOK (&%),

FrERELHRANEERRRGE, FREEREEY
O3 CHRME—EKRNE, 2EREEREY 88 CHL
MR, FHEMRELER, NMUANLRYEMAR,
B X HB RN RN 2 28T

Fe il
BMERA, 457

o [ff/E# COOKBOOK (Ri%) PNAT "BMLEL
W M 4EN7 NRET A,

Note \

o XIEKIEA COOKBOOK (&%) LigARREIEMNSh
RORHERY, PIEERERFRHOUR, BEINEE.

o RPMIBEROHH, URREITTEEINIRA/E,

o ASZMEN, BEAANENSZHITRE,.

o AIEMARE, BERBRREMA.

o MMEBEZRERKNRARBSEE, BRFRIFEMNT
BN, RENEREILRIMAE,

1 M EERM

2 BRMBANGR, ELEE

Note \

o FEUARAMAB “Plain” ZIEZARAEMAN R,
(ZRTR) 4L THAENRRKENFIELELER
gEbEt. B, BESTRAENERBER
e, BEINER.

“Plain” WZIEL
1.0L7 1.8L7
RAE RINE RKRE RNE
55T 2Bk 8 LT 3BE

(1] =375 (“Slow Cook” )

3 RIS R FR A FREE

Note \
o HREENIRTH, BT [Cancel] R

o .
0

BT [<] [»] $&&8F
“Slow Cook” &
EEEFEeTEH, ARiE

—HE RN,
Plain  Ultra Eco Quick
Synchro-
Cooking
' -',-’ Brown
’ ™) ’ Mixed-Sweet
- ' M .
= Porridge

Long-grain GABAPlus SlowCook Steam

5 # [Hour] $3% [Min] @

BIRTE R IR E] ﬂb

T [Hour] 82, KSEIEIEIME 28, KT
(Min] $2, BSRIRIR 5 %o
P52 BAIEESTE 5~ 180 2 ¥ Z AR

TEo
Plain Ultra Eco Quick
Synchro-
Cooking
S, S, Brown
,-’" " Mixed-Sweet
' ' M

Porridge

v
Long-grain GABAPlus SlowCook Steam



SiREERE -

] =T [Cancel] BEUHRER
RBE TR K,

7Y
» Keep
. .
Plain Ultra Eco Quick

6 # T [Start/Rinse-freel
S

BIRETI RS, FHRRE.
“‘Ready in” 8T R=.

Synchro-
Ready in — g ;?Zt:l?\g w
,-”: " Mixed-Sweet
.-,'v.- M Porridge
Long-grain GABAPlus SlowCook Steam 2 %I}%;ﬂ* (%ﬁ.‘ﬁ P.1 ]6)
N
ote \ Note \
RIEIREFIER o
o REIRTIET R o THLREERET [Cancel] R4 %5
=iE e PN sl GIEE M Bk R, FU1NRABMERT (1h) ZE6/0
7 REERE, SRE8R WK B (6h). #83F 6 /MR, 6" AN
RrE (RRERTEXR) o REMABEAEEN 6\, UEKEEE,

REETIR=, REETFETRA “0h",
Plain  Ultra Eco Quick

Synchro-
Cooking
F ¥ Brown
2 ’.-’ Mixed-Sweet
— Porridge

h 4
Long-grain GABAPlus SlowCook Steam

s BERESIEEMN, 2T [Hour] #5 [Min]
B, ®EFEGEGERT [Start/Rinse-
free] 8, FEBHN3 R, HRE\EKAEMI0
55,

Note \

o YWEEREARRE, BINENAEEZEZART
[Cancel] B, UG FRIERTBRMITESER
o BENERTIREN, BRBUTHEBAE,

1. REHNRIREE RS £

2. B EEIFRE 10 DMER, R ESAR
RH

3. EFENREANRE

4. \P.106 HI5 I8 4 FFIRIR1E

o BAEZFAFEEIRPAMAXEN (MABZTFE
FRE), BEREERITRENRST, BT
[Start/Rinse-free] BN, BREBIMAFR
fflE], BMATRRELE IR ‘& 12858, B
mag, ®RIENI RS, #EERMERNIE,

107



ZEZEIRAE (“Steam” &)

1 L[RWARAK, RRFER
BRI TR KR,
+1.0LE (55#F) : 3 1/2# (630mL)
« 1.8LE (10#4F) : 4 1/2#F (810mL)

~

Note \

o IFLNWIMAELHIKE, BFAEERFIIEFT
kR, SILEEERAKA,
e

F ﬂm EHP

\ )

N J*

2 RRMFERHERER E, XALE
3 R RIRIE SR R

Note \
o HREE T R=HN, 1BKT [Cancel] EEHR
Ko

108

Tons 9@

EEFEXBIESR, atRic
_EEE__\I\KJ%}\O

Plain Ultra Eco Quick

Synchro-

Cooking
— Brown
,-’., { Mixed-Sweet
— l\i Porridge

Long-grain GABAPIus SlowCook Steam

# [Hour] 3% [Min]
5 iR E e @

&T [Hour] $#, BIEIEIE @
o5 2%k, T [(Min] £,

RFER R 5 25,

L5 D5 AT RERBTE 5 ~ 60 D82 [BHR T,

Plain Ultra Eco Quick

A, S,
| |
2 [} ’
' M
h 4
Long-grain GABAPIus SlowCook Steam

6 # T [Start/Rinse-free]
B2

ARETT R, FIRZESI=AE.
“‘Ready in” I8RAT m=,

Plain Ultra Eco Quick
Synchro-
ﬁ Ready in Cooking
-’ A Brown

) Mixed-Sweet
= M, orridge

Long-grain GABAPIus SlowCook Steam

Note \

o TPIBPBEARITF LE, UEREEIERE
SV




7'%ﬂ%mﬁ,%ﬁ$8ﬁW$fW
RTE (RIRETITERX)

FRERM RS, REEREETR "0h

Plain Ultra Eco Quick
Synchro-
Cooking
Brown
: " :-’ Mixed-Sweet
[ .
Porridge

h 4
Long-grain GABAPIus SlowCook Steam

s BERGEEFIN, 2T [Hour] 5 [Min]
B, R EFEHNNEEZT [Start/Rinse-
free] ., AEBIM3R, BEXEKTEMNI15
2,

INEE \
=

s IR EENETIEEERERR .

Note \

o ZFINRABEANIEER, BSLRMK, UeT
=4

JLo

o WEAINBEARE, BIMNBNAEEZ R ZAZT
[Cancel] B, UERBIERITIERMIT EMEEZ
Hll, BHANEZRTEN, BRBUTESBAE,

1. REHNRIREE SN £

2. B EETFRE 100 ESR, EXESHIER
RH

3. EFENREANRE

4. \MP.108 I 4 FriRiE(E

8 RS

FEBEREROAERN, FEIRREES
°§;%%i§!l¥fé, B ZIR L. MR E KRB
B, BYRIIKMASTRK,

« EUHORERRN, REEEMR. MeZitiEh
BRI

] T [Cancel]l #2BUHRE
RRETTRE K,

2 B LR THIFEX (25 P.90)
3 EEESE(BEP.111~116)
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110

m IR ER

Z R Rl EHTENE =
A 1 #& (200-300g) 20-30 7§ FILEOF
EEDE 2cm UL T,

T 6-10 2 (100-2009) 15-20 754 e asmlo

[ 1-2 4 (200-300g) 30-40 75 PIR— KN

= &R/ 2-3 4 (250-300g) 30-40 728 PIR— KN

P A/ T 4R (200-300g) 30-40 72 PI—E KN,

ez () 8-15 1 20-25 93 BHE,

« 1.0LE (5.5#F) WESIBEMESEEAREBT 3cm, 1.8LE (104F) WEFIEMSEEAEBT 4cm. Uk
2 EZAM, K2HARYEESAMER.

« BYLLBMEERZ RN,

« EPRNEIEEASE, REMIEE. RE. EETNEASREZK,

- EZEINEREN, HRERYEEIZASINE,

« BMEHNKESRD. HERRIK, URTH.

- ARENETNETKRESEE, SENBINTEZR, BUEE—RBFE,.

c RileaF|MN, BEORLEBRER. N7t



12 bt E vk

BB P11~ 116 CHNTEHTEERT.

HEERRFBFEEREARFINTREERARAL,

FrESRHREI FREERT. BOEREB.

ER%ERE, AT TREBENEEAEMER, FSOESERBRERTETF. W, BEHHTESRF

Fro
BRIYHIEERASGERWKE, BSLEHBRRWERT S, (ZRP.116)
Note \

o IS MKISEIRIE.R, AFBRMERE. WK, NE. AERALINEFEHITEER.
o EREAFEERTN, BEABEEAAELN (BERREHRER).

o BFEABRNAERRNEERE,

o FERFIMAHIAEE I RESBEMIESMENEAL, X6, EiERI LT #.

B R ERE M FERERAL

] EEKSRRKEEERE.
) BTHGEERKS, EEEHTHR

Note \
o EAREABRNABRFEEAANR. UREMARINITEA
o

. FERFERT

E%fﬁ EE

o FZRBELBAARN, BRRIEAZHE —EFE, 1t
TRARN, FAEREBESIHMERE FEERE, Uel
HEFEREMNLTHE,

X
N,
B,

7 RS, EEKERAT S
) ETHEERAS, EEESTE

Note \
S e, = o EOERANTHTESE UESHEW,
elidp \ # . FIRKR,
210NED. 2R . BEEE,
P114~115) . ERE TS BN Tk,

o HITRAHR (MEENF) RiRkE, BSLORAERELT
o DIREMREREE, LEITAFAFRE, WANESE
AHHIRAIEE,

111



112

W {75 5 R L BE SRR RIERAL

AAEIMU / A
W TR RRITFREImER.

BE REERREE
/ HiE EEERN., KUFRERERT %,
" EFIEREMR, BHET LHEENEWER (3205 £4H) B,
/ HRITFTRESRAER,
= Note \

LiE, EEFXAHHEE

BEIRAL. KRFRERBRT 4o

o BENRNELLKHNREAR,

o FAERKREIMERRE. URKERENK. B, K&,

MRfES L. MR BT HER,

Note \

o HRERNERT #ARE LHEEF, UREBMETE R,

o IFEZEAT/EGN. X557, FAF. KFHH. ET. BARFEERE,
o BEMIANEERTT, SOBEIREEHTT,

o FARERFER. B, R, ZRAPKP, DREME .

o IFAREEASTINERM TR, UREREF,

o ERBNABITHEERSN, BOEMRIEELN,



NERIFES RZR

m {RES A

BRENFE TR, RNEETHMTER. P
mRRTE

SEFTRERA IR LT,

Note \

o BEPHIBNERE, BERE.
—BIRTELEFRED, IRNERERE, BaEXEAr
mAHEE &,

T ENREIRE
WM RAER, RAEELEZTSHFOREST, BE[ LR MNMERR,
] HTHE

2 EEFFRTRNERIFTLES
RENPRSIFEHER,

Note \
o NIEAENBRAREERS, FL, BEZDANEHEHFEH, 113




B E R R E S R

m iRETT A

RBFEBA LSMHEA, [mEh
RS ENRR R

NN

TEEIR

Note \
o NIFIFIRET, BERBPREFGHRZESR, ELiEZM

=
N
o

HRER, MEFTRIFT RER

FEARFE, ERE
fiaivedla

114

B EEKAE

3 IR REISEFLE



mFERARENRR

BIREEFTR, VD VISKHbERGFEE,
BRVISSHRF N AT RSB ENE, RUERFR
=,

Note \
o BEPIRTIERE, MIFERERE, FYISLEE
ERRK.

MEULEN, RFREITEATRE, BrEAR
Eifo

hEE —

K @

TR
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116

ERERH E @ tmimms tRE S k)

BFERRAERKRIRAZE, BUTAERITER.

Note \
o BERFE, NR. FEEBNAGFIRR, BZINER. UREKRD.
[ .YV mFEE
BOREEEEANR. EREBEBARKFZEL 1 /)08,

AEAMA7~8DFmHKIE,
£ “Plain” ¥ 2 TF #& T [Start/
Rinse-free] &

PR ERERSE, T [Cancell
B

Note \

o EXRIRIFEAERN, FEKPIMAITER (49 209)
i, AIHERREERRR,
BLESKRERAKRBER. ELENRERN, 15
A LA RAEHEE SIS,

2 RAEERSRERAFEENR. A
&, WERZE, BEHRAKESE

3 BRGNS EETRE XM
7Tk




BREBRIALT LR,

REFNREBRENETREERER BN,

O
YRR ° o8| |mpuuwinsn oo oo |7
A [e)}
KIRRER O | el R O oleo |
RIEBR o0 o
IR <L MR K () I
O
RIEBE 18- =
e R R R ® ®®® %L |rur xewmoms o
— |[EEKRREE LR ® o
16 R0 O 4K o 300 0K 0 ° o e
K|~ [Start/Rinse-free] & o g2
LIS e ° )
[ToRam
MR ° o
T | B |
PR HI o0 oo
FHUDKZIEW % ® |
AP L K RSO 2 KM
o ) R (D OXH) BRARmER R AKX 10
BEEHIENX (T XH)
B2 M- M X ® m KIRREXK (RRKEXR) [ AN J [ ) |
” ©
K4 _.Eﬂs 4 Mﬁ 21 s m_ [40] ﬂ@%ﬁﬂwﬂﬂ%%%%g \_mwm_._ﬂ %)
%hﬁ@ VT ol oo ole Mm HEHKE olele %m
= =
i i
ﬁ_ ﬁ_
& i & =
> _.m o _.HJ\
i o B : ([
0B z ) It I 1z K

REBER

REBR
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REBIR

B

R T B FERPRIEE RN A RS TIRTER, HEEEYk.
KIRAEENRL FRAOK IR E BRI RR IR LR B R TR Lo
REEH & | BA | * | B® | * 5 = B | BN | %
" mR | % | mE| % i i & ® | K
B | mE | 5 | ux| % 7 il ® B | ®
| M| B | Zx | B 3 % ) 5| |
mo| & | o® | R | X x i B ¥ | &
K Mg 55 @ I 5] &l R =)
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o g Fl X | m | & | 2 e
2 = m| om | R | 12 ] A L
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B £ By B
& 4 N T
REER 2l 45 ®
- 51 ° ° ° ° ° ° °
o [ ) ° ° °
ks ° ° ° ° ° °
%R ° ° ° ° ° ° °
==yl = y 4T =] mnlinn . . .
93~95.| 95. 95, 93. _
SRH o3 el 99 [1ioiel ee | 108 | 101 | 102 123
EEW O o * & ] B Al =
* F " ill AJ = = B
: £ £ s % 2 i z
% i £ 1R i3 % i B
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B 2 7 — # 4 &
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B
p
REER
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(‘4 318 “Synchro-Cooking” &8+

BN T LR,

RENBYMREREN,

EFRREEHITEN

A4S o <
% B2 M COOKBOOK (4w T ) <t
KR E e ° ol oo o0 ® 3
“Synchro-Cooking” # # N & 3
R R B I K IR <
H- DB S 08 ®© 06 6606 00 0 00 0
R T B 0 B 1 B <
S B ) ol oo o0 3
2 <MCOOKBOOK (4ri#Hm) H <t
R EX S @R E 1 e e o L AR ® o
=
i
g
= =
> =
q . i B
174 a I 1z Aﬂ///

REBR

Sl
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(Y 518 “Slow Cook” FIEA8RY

BREBRIALT LR,

TRHYEEER S SSRRAY,

e —1
T

A ° &
L0
6 —
9 —
L ° )2
o=
o —
©
HEH CERRPLUGCESRRKRES | @ 87
W T
©O
(@]
NIRRT °
LA AR M °
R< KRR o | o 3
EERER RIEEK oo
=
$
i
%ﬁwl_
=
I
2
Nm «ﬂ,//

REBER

Il
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16 B8 b2

= S P S

AEEFEER, HREMT/LR.

ISR

HINEI

EIRTTE

URREBYNEEANS L, BRERVEM,

%ﬁf‘é%ﬁ%k’fﬁ BIRELEEAAGEES, 1B BIRIEL VIS A IEEE 96
RIZBIRLAM B E TR EREIERIEE T, BIEHRERE, 122
EfRIA “BERESAESN" W "SIRNEEK" B, FHHTAE, 117
ToE1% E A RIS B EREIERIEE T A, B IEHNR ERE, 122
ETREEANE “0: 007, 1518 E B ial,
B & % B 7 “Quick”. “Synchro- | EMIMK AT AHITIMLIER,
Cooking”. “Mixed - Sweet”,
“Steam”. “Slow Cook” ¥, 101
BEERE T AWML ERBIRE, g%ﬁﬁﬂiE’\Jﬁ%ﬁ‘ﬁé’{!ﬁ#l‘ﬂiﬁiﬁé’\]
BREETFEAENKS BEE, NROEEEHERRAR | 1EFRT 2. 95
KAEZY, 116
ARIMIZ T T Ko BRETHER TS,
TEBIHR & T [Start/Rinse-free] #, KW | KREBEREN. TAENLHYS55CUTH 103
PR EEE, KIREFMNA
REETIREE K, SR T [Keep Warm] %, HINMEE
EBrlR=E, WEXRET [Start/| 101
Rinse-free] &,
AR, HE. BNASERLALESE | 2GR "B NES. XENBEERNES.
= FERE, 91
BEEWE I = THER" BNE | X2 IHEENES,
Ho FIEtFE,
EENES EREEARANES, BEEBERTRNHEHEIEBE, -
¥ T [Start/Rinse-free] # = & | NIREE T BERIFAR,.
[Keep Warm] #it, Sk “LE 96
BEE” S,
IRERIMEIAS RIS R “EEEE B9 | & T [Timer] /5, & 30 WANHITEMREESRERNEHITE, 101
=] BREHITIRIBNRE
AR T KBk K XRERBRERENRRE, BEEBNEATRNHEEEE, -
FER R, BIEZT [Hour] 3| RikdEH. REH. MAORRIEFTSBIRPTERER A, 122
[Min] B TAIRE
EREPZET [Hour]l 8, REX | 2R ERFEFER 24 /MT L, RENEBY 24 /NG, REET 102
LA TR FF AR TR At 1) FR AR IR A o
 “Slow Cook” HETRERHAR | RENEBY 6 /N\HE, REZIH 107
m 7 6/ E Bl FF AR RIE A
R T HEIRELERE. MANRE. | BRELEAN, RRERRELES | EEHEERR. 91
RIRETRRIZECICHIEER A “0: 00" Wik, BEEMERTRNHEEEBE,
EELESZEE. HERIEH LS| LIE. AERE. LEAXFABRR | 1EERT%. 95,
taEis ERMIRAL. KAERY. 111~116
EETXEXE NERATET. BREFNE 113
BT REREEE RN BIRELEEAABEY, 15 1% RIS ) o4 A\ HR R, 96
REETIRER=. lﬁgf—’z [Cancel]l #BUHRRZEE 96
1T °
BIRELAEAERS BIREREANE N EREE IH AXEEHNMER, HIEHNE, -
FEBREREK NIFFEERRNEN ST BRERE, ZESEEHEK. -
BRI LIREUE SRR X BN ERRE, FAYETmERRR. —
BRSER, AEENZSLERE | XRERBBESENNER, FHIEKE, —
ENRERYRASHERY RHELSEABMIRIER, MAERERKNEVMERSNEENS . 104

121



ReERELHI TR RASK

BT WIRTTE

DR TEE, SR W SEEREEEEY S F LZRRENIMN, 5 IESERSIL
HOFSEER “MEEMEEENEEEaEe. " (R E%%?L%E\ BE LA BRTRBESERN. N, BRUTSE
3 o
Plain Ultra Eco Quick (1) KT IR

synchro- | (2) REBIREBTHEIZBRIRAVZAT, URRSILMASILEE
Cooking | (3) BRI ELRESKIB N IEEE R, I TIRERIRIE,

- e Brown | ek Ssa B RN, REAAGKERE, BIER FERELS, BEBE
=i M'Xedjweet R REIRY E B HITEE,
Porridge

Long-grain GABAPIus SlowCook Steam

KT BT R
RASHEABSNERTHG, AFERERRERRELER T, BRAWEATRHHEEEGH,

i B FTRIEE 75

L 24 /)i 28 BB AL B R 1o
RIRIEH, FREP. MORRREFSBINAPTEBENE,

mBIg0 R “ EF 9:30” i@ "k 9:357 B
e R A\ Jl B EZERTE)
1 3 “NES” B [Hour] . "% @

HAREHR B @ & A [Min] S8TIRE,
#F [Hour] 5 [Min] g2t SRR SR

o A=, ﬂb
4 RN EIERT [«] #

Plain Ultra Eco Quick SER R EE RS ],

Synchro- — o« m — N
Cooking 9 &E\K, 27 BRINR.
Y, N, S BrOWn
'-”: -”: " Mixed-Sweet
@ -’ s’ G .
Porridge
Long-grain GABAPlus SlowCook Steam Plain __ Ultra Eco  Quick
a Synchro-
Cooking
'-' -'- Brown
-’. -’ -— Mixed-Sweet
' s s .
Porridge

Long-grain GABAPIus SlowCook Steam

Note \

o REMNRBRISEER. FRATENAE, £11
BRFE£ 30 WE 120 WEAKIRE.
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= A

NE

= 1.0L & (5.5%F) 1.8L A (10#F)
FBIR 220-230V 50/60Hz
BEEB I (W) 1,080 1,198
Plain 0.18~1.0 (1~5.5%F) 0.36~1.8 (2~ 10#F)
Ultra 0.18~1.0 (1 ~5.5%F) 0.36~1.8 (2~10#F)
Eco 0.18~1.0 (1 ~5.5%F) 0.36~1.8 (2~10%F)
-~ Quick 0.18~1.0 (1 ~5.5%F) 0.36~1.8 (2~10#F)
#% [Synchro-Cooking 0.18~0.36 (1 ~2#F) 0.36~0.72 (2~4#F)
7 |Brown 0.18~0.63 (1 ~3.5%) 0.36~1.08 (2~6#F)
& [Mixed 0.18~0.72 (1~4#f) 0.36~1.08 (2~6 #f)
L [Sweet 0.18~0.54 (1 ~3#F) 0.36~0.9 (2~5%F)
Porridge |Porridge - Hard 0.09~0.18 (0.5~ 1 #F) 0.09~0.36 (0.5~ 2 #F)
Porridge - Soft 0.09 (0.5 #F) 0.09~0.27 (0.5~ 1.5#F)
Long-grain 0.18~1.0 (1 ~5.5%) 0.36~1.8 (2~10#F)
GABA Plus 0.18~0.63 (1 ~3.5%F) 0.36~1.08 (2~6#F)
MR~ ) 26.0 28.8
(cm) RE 35.4 38.6
=2E 21.3 25.0
AEEE (kg) 45 5.7
Note \

o] *Z(:é"x] 15090

BRI

BR—REER, BREBENAEBIEEIRE,

FRNEPRES BEETE
LY FIRIKE T RENRBNAER. EEBENEEE, EBTRENNBEN, BEEIZFIEER.)
FIR (BNR) T2 (AR (B,
BIFRVIR AT RER IR,
FRRF RERIRo

HFEmM R EmA LT E

BEXRHEER. RERATEMR, BEEEAHSENEL, S5, Rk RREELR™EN, HEl

LA mEHEE SR,
WIRRERRA PR EERETHREFE,. ik, (2R P.89)
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