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|For household use|

Rice Cooker / Warmer
OPERATING INSTRUCTIONS
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IMPORTANT SAFEGUARDS

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

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

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

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

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

taking off parts.

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

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

authorized service facility for examination, repair, or adjustment.

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

8. Do not use outdoors.

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

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

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

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

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

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

SAVE THESE INSTRUCTIONS

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

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

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

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

1 Important Safeguards

» The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals from
physical harm and household damage. To ensure safety, please follow carefully.

» Do not remove the caution/warning seal attached to the appliance.

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

AWarning

This symbol indicates there
is a possibility of death or
serious injury”’ when the unit is

improperly handled.

ACaution

This symbol indicates there is a
possibility of injury” or damage
to property”® when the unit is

improperly handled.

*1 "Seriously injury" is defined here as loss of sight, burns (high
and low temperature), electric shock, broken bones, poisoning,
or other injuries severe enough to require hospitalization or
extended outpatient care.

*2 "Minor or moderate injury” is defined here as a physical injury,
burn, or electric shock which will not require hospital stay or
extended outpatient care.

*3 "Damage to property" is defined here as damage towards a
building, furniture, or pets.

AWarning

Description of Symbols

The /\ symbol indicates
a warning or caution. The
specific details of the warning

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

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

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

The @ symbol indicates an
action that must be taken or an
instruction that must be followed.

The specific details of the action

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

&

the unit with
wet hands

Do not plug in or unplug with wet
hands.
This is to avoid electric shock or injury.

Do not allow children to use the
appliance by themselves and do not
put within reach of infants or toddlers.
Failing to do so may result in burns,
electric shock, or injury.

Do not let infants or children lick the
appliance plug.

Be especially careful infants and
children do not lick the appliance plug
accidentally.

Doing so may result in electric shock or
fire.

|
P

A

Never immerse
the unit in water
or other liquid

Do not immerse the appliance

in water, or pour water into the
appliance;

this is to avoid short circuits, electric
shocks, and malfunctions.

Never open the lid during cooking.
Doing so may result in burns.
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Disassembly
is prohibited

Do not attempt to disassemble, repair,
or modify the product. Repairs should
only be performed by a qualified service
representative.

Doing so may result in fire, electric
shock, or injury.

@ 0 O

Do not touch

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

Doing so may result in burns. Be
especially careful to keep out of reach of
infants and children.

Do not insert any metal objects the
air inlet or air outlet, or any gaps
between parts.

Doing so may result in electric shock or
malfunction.

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

Wipe the plug thoroughly in the case dust
or other foreign objects are collected.
This is to avoid fire.

1%,

Use an electrical outlet rated 7A

or higher and do not plug in other
devices at the same time.
Connecting other devices in the same
outlet may cause the outlet to overheat
or result in fire.

Firmly insert the plug into the outlet.
This is to avoid electric shock, shorting,
smoke, or fire.

2,

Do not expose the plug to steam.
Doing so may result in electric shock
or fire. When using the product on a
sliding table, be careful not to expose
the product to steam.

e O

Stop using the appliance immediately if

you incur any malfunction or trouble.

Not doing so may result in fire, electric

shock, or injury.

Examples of trouble:

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

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

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

* The inner pot is deformed.

 There are other problems or abnormalities.

Immediately unplug the power cord from the

outlet and contact the place of purchase.

%,

Do not damage or use a damaged
power cord.

Do not forcefully bend, twist, fold, or
modify the cord.

Do not place near high temperature

surfaces or under/between heavy objects.

A damaged power cord can cause fire or
electric shock.

Do not use the product if the power
cord or plug is damaged or the plug
is loose in the outlet.

This is to avoid electric shock shorting,
or fire.

If the supply cord is damaged, it
must be replaced by a special cord
or assembly available from the
manufacturer or its service agent.

2,

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 this product in anyway

not described in the operating

instructions.

Steam or contents may spray out

causing burns or other injuries.

(Examples)

» Heating ingredients inside of plastic
cooking bags, etc.

» Using parchment paper to cover food
in the rice cooker.




AWarning

ACaution

Household use only.

This appliance is intended to be used in

household and similar applications such

as:

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

» farm houses

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

» bed and breakfast type environments

Do not use on an unstable surface, or
on a table or rug that is vulnerable to

heat.

Doing so may result in fire or damage to
the table or mat.

Do not use near the wall or furniture.
® Steam and heat may cause damage,
discoloration and/or deformation. Use the
rice cooker at least 30cm away from walls
or furniture. When using the appliance on

a kitchen rack or cabinet, make sure the
steam or heat is not trapped.

At least 30cm

Be sure to firmly hold the plug when
removing from an outlet; this is to
avoid electric shock, shorting, or fire.

%‘%

Do not wash the entire appliance.

Do not pour water into the appliance or
into the base of the appliance; this is to
avoid short circuits and electric shocks.

ACaution

Do not use multiple outlet
receptacles; this is to avoid fire.

N4
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Do not cook with the inner pot empty.
Doing so may result in overheating or
malfunction.

O
O

Do not handle 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.
N—

Inner pot

O

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.

<.

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

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

O

Do not move the rice cooker while it
is still cooking.

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

It may also cause the appliance’s plug to
detach and lead to incomplete cooking.

Wait until the appliance has cooled
down before performing maintenance;
this is to avoid burns from hot surfaces.

®

Do not touch the hook button
while carrying the rice cooker.
Doing so may cause the lid to open,

Do not touch resulting in injury or burns.

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

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

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

Q%1%

Use only the power cord provided for
this product. Do not use this power
cord for other appliances.

Doing so may cause the appliances to
malfunction or catch fire.

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.

Unplug power cord when not in use.
This is to avoid injury, scalds, electric
shock, or fire caused by a short-circuit.

Unplug the
power cord




B Following these safety instructions
will allow the appliance to be used
for many years.

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

e Do not cover the rice cooker ("}
with a cloth or other object {3&\ =) V%
during cooking. _J
Doing so may cause the rice
cooker or the lid to become
deformed or discolored.

e Do not reheat rice using the Keep Warm function
when it is cold. Doing so may result in an
unpleasant odor.

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 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. In the case you would
like to purchase a new inner pan, you can do so
by contact the place of purchase.

-
e Strictly observe the following instructions

to keep the fluorocarbon resin coating from
scratching or peeling.

Do not place the inner pot directly over gas,
electric, or IH stove top. Do not place in the
microwave or oven.

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

Do not use vinegar inside the inner pot.

Use only the supplied spatula or a wooden
spatula.

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

Do not place a basket inside 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

Inner pot
You can wash rice.

Lid

Gasket

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

Upper casing

<Power cord>

Power plug
(Connect this end
to an outlet.)

Carrying handle
Use when carrying
the rice cooker.

Hook button
Push to open
the lid.

Appliance plug
(Connect this
end to the plug

Plug receptacle

Center sensor

Operation panel

receptacle.)

Display Eco

Plain Quick Sweet - Mied

[Start] key

Eorridge Hour [Hour] and
rown .
[Menu] key —e Menu Sow Cook - [Min] keys
Cake Min
L
Start lamp
C D)
Keep Warm lamp ® '/ . Timer lamp
( Keep Warm . \
[Keep Warm/ o Start Timer [Timer] key
Cancel] key kCanceI/. )

« The reliefs (O D) on the [Start] and [Keep Warm/Cancel] keys are to aid persons with a visual impairment.

B Checking the accessories

Spatula The spatula
\ can be ,
\ inserted
into this
holder.

Measuring cup
1 cup (about 0.18 L),
about 150 g

S

H Before the first use

Please wash the inner pot, inner lid and accessories
first before use. (See p.26 to 29)

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker

when cooking, steaming, using the Keep Warm

function, or reheating is normal and does not

indicate a problem:

+ Aclicking sound (This is the sound of the
microcomputer controller.)

» A scraping sound (This is the sound of metal
contracting and rubbing together due to heat.)

» Asound like boiling water (Only during cooking or
steaming.)
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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.

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.39.)

Menu options and features

Keep
Warm
function

Timer
Feature

function
EVETET114Y%

availability
Select when cooking white rice (rinse-free rice). Cooking using this
Eco O O menu will make rice firmer compared to the “Plain” menu. However,
power can be saved (approx. 7.5 to 13.5% reduction).
Plain O O Select when cooking white rice (rinse-free rice).
Quick — @) Select when quickly cooking white rice (rinse-free rice).
Sweet « Mixed — A Select when cooking seasoned rice or steamed glutinous rice.
Porridge O A Select when making porridge.
Brown o A i?)l(zcét vvy.?r?g r({:ﬂ(i)r(])ls()i.r1g brown rice or multi-grain-brown rice (brown rice
Slow Cook — ©) Select when cooking a stew or soup from the menu guide.
Cake — — Select when making a cake from the menu guide.

See p.40 for cooking capacities.
A: Do not use the Keep Warm function because its flavor may not be maintained.

Note \

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.

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 rice cooker has an
excellent rice cooking function,
so it is not necessary to use
the supplied measuring cup for
rinse-free rice.

Wash the rice quickly.

Stir the rice around with your hand in a generous
amount of water, pour out the water, and repeat until
the water remains clear.

When cooking semi-polished rice, whole

rice, rice boiled with barley, germinated

brown rice, and rice mixed with grains,

select the “Plain” menu.

* When cooking porridge, select the “Porridge”
menu.

* When cooking mixed grain with white rice,
place the mixed grain on top of the white rice.

Add water according to the type of rice
and your personal preference.

eAmount of water to add

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.

Corresponding scale (Use the
Menu corresponding scale on the inner pot
as a guide and add water according
to your personal preference.)
Eco “Eco” scale
Plain
Quick “Plain” scale
Mixed
Sweet (glutinous “Sweet” scale
rice)
Sweet (a mixture “Dlai? « »
of glutinous and Between the “Plain” and “Sweet
: - _\|scales
non-glutinous rice)
Brown “Brown” scale
) Hard porridge: “Porridge  hard” scale
Porridge Soft porridge: “Porridge  soft” scale

m Read p.14 to 15 for preparations

before cooking rice, and p.16 to 19
for how to cook rice.

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

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

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

* When cooking multi-grain-brown rice, use the
“Brown” scale as a reference.

» When cooking brown rice and white rice
together, use the middle position of the “White”
and “Brown” scales as a reference.

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.

* If 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).

Mixed 2 cups or less
Sweet 2 cups or less
Porridgeshard 0.5 cups
Brown 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.

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

.

Multi-grain rice is brown rice mixed with grains.
If the rice to be cooked includes more brown
rice or multi-grain-brown rice than white rice,
use the “Brown” menu.
If there is an equal amount of brown rice or
multi-grain-brown rice and white rice, or there is
more white rice than brown rice or multi-grain-
brown rice, use the “Plain” menu. (See p.16)
(The brown rice should be soaked separately
for 1 to 2 hours before cooking.)

Cooking grains together with white rice

Select the “Plain” menu.

The amount of grains should equal less than
20% of the volume of the white rice.

The combined volume of the white rice and
grains should be 3 cups at most.

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

If you feel the cooked grains are too hard, soak
the grains separately for about 1 hour prior to
cooking.

Cooking grains together with brown rice

Always use the “Brown” menu.
The maximum acceptable amount for the
combination of brown rice and grains is 2 cups.

Cooking steamed glutinous rice

When cooking steamed glutinous rice, select the
“Sweet * Mixed” menu.

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

Cooking long-grain rice

When cooking long-grain rice, select the
“Quick” menu.

When cooking seasoned rice with various
ingredients using long-grain rice, select the
“Sweet « Mixed” 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).
Alevel filling of rice in the supplied measuring
cup equals about 0.18 L.

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

Correct Incorrect
measurement

measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on p.40). Otherwise the rice
may not cook properly.

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.

e Do not apply too much force while washing the
rice. This could damage the inner pot and prevent
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.)

Plain
When cooking 2 cups )t kil
of white rice, adjust the
water level to line “2”

on the “Plain” scale.

4 Wipe off any water and rice, etc.

<Outer surface and brim of the inner pot>

<Inside the rice cooker>
Gasket

Hook

sensor

M\Caution \

Place the inner pot in the rice

cooker.

(1) Turn the inner pot slightly left and right so
it is positioned correctly without any tilt.

(2) Close the lid.

Confirm that the inner lid is
set in place.

Inner pot

e Be sure to remove any rice or other material adhering
to and around the heating plate, center sensor, upper
casing, and the hook button. (see p.27.)

Adhered material can prevent the lid from closing,
allow steam to leak out during cooking, or cause
the lid to open and the contents to spray out,
resulting in burns or other injuries.

Note \

e Make sure the inner pot is set securely into the
rice cooker.

Inner pot —

e Be careful not to touch an operation key when
closing the lid.

Connect each end of the power
cord to the specified locations.

N (1) Connect

2

Appliance plug

(2) Connect

Power plug

The power will turn on and the s symbol will
blink.

‘m\' Eco Plain Quick Sweet Mired

Note \

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

Keep Warm

Cancel

15
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Press the [Menu] key to move

the a to 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.

m\ Eco Plain Quick Sweet-Mied
-

Eco = Plain = Quick -»Sweet~Mixed—l

Porridge

Cake + SowCook <= Brown 4—J

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

Note \

e Owing to the shorter cooking time of the “Quick”
menu, rice will be cooked with a firmer texture
under this menu compared to the “Plain” menu.

Cooking time guidelines

4 How to Cook Rice

2 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 by 5 min.—l Hour l

Decreases by 5 min.—Mj

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

Press the [Start] key.
Cooking will start.

On Eco Plain Quick SweetMixed

Porridge
Brown
Slow Cook
Cake

Plain rice

Beep-beep

Grains other than plain rice

Lon

Eco Plain Quick

Sweet * Mixed Brown

40 to 52 min 41 to 53 min 18 to 42 min

36 to 56 min 62 to 76 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 pressing the [Start] key. (Voltage: 220 - 230 V, Room temperature: 23°C, Water

temperature: 23°C, Amount of water: normal level)

» 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.

1 When the steaming process

starts...

The time until steaming is complete is shown
on the display in 1-minute increments.
» Steaming times will vary depending upon the
selected menu.
During steaming the time remaining is
displayed.

Eco Plain Quick Sweet+Mived

Porridge
Brown
Slow Cook
Cake

When cooking is complete.
The Keep Warm function starts automatically.

Keep Warm
Cancel

* When using the “Porridge” menu, press the
[Keep Warm/Cancel] key and take out the
rice immediately. You should serve the rice
as soon as possible after removing it. (The
Keep Warm lamp will turn on.)

« 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] 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

3 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.
» Always wear a kitchen mitten, etc., to hold
the pot while stirring.

Condensation
will collect in the
upper casing.

Inner pot

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 [Keep Warm/Cancel] key.

£o)

Keep Warm
Cancel

Note \

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

2 Disconnect the power plug and then

the appliance plug.

(1) Disconnect

)

2]

By

(2) Disconnect

3 Clean the rice cooker. (See p.26 to
29.)
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Setting the Timer

2 1 4 Press the [Timer] key. Use the [Hour] and [Min] keys to

set the desired completion time
* The time is displayed in a 24-hour format.

Eco Plain Quick Sweet+Mixed

e

Eco Plain Quick Swest - Mied

Eco Plain [uick Sweet«Mixed
Porridge Hour

Brown
Menu Slow Cook 35 m
Cake l Min !
Min
( ) * Press the [Hour] key to change the set time
in 1-hour increments. Press the [Min] key to
* The previously preset time will be displayed. change that time in 10-minute increments.
- It is not necessary to set the timer again if the * Hold down the corresponding key to change
Keep Warm desired completion time is already displayed. the time more rapidly.
— Start Timer
Cancel Note \ Note \
e The Timer function is not available in the following e Do not set the timer to more than 12 hours, as it
cases. may result in spoiled rice.
* When the “Quick”, “Sweet * Mixed”, “Slow
6 4 Cook’, “Cake” menu is selected Press the [Start] key.
. When the preset time is less .than thqt in(.jicated The Timer lamp will turn on and the Timer
occc.ccccccccccc:cccccccccccc:ccccccccccccccccccccc . Press the [Menu] key to move in the f0||ow|ng table. (Each time Settmg in the function is set.
Using the Timer _functlon . the a to the desired menu. table also applies to rlnse?-free rice.) | - |
You can preset the time that you want cooking ) . Menu Minimum preset time Eco Plain Quick Sweet - Mied
« It is not necessary to press the [Menu] key if
to be actually completed. . . Eco 1h
the desired menu is already selected. Plai
ain 1h On
» You can preset the time that you want cooking to Eco Plain Quick Sweet-Mieed Porridge Cooking time + 1 min
actually be complete. Bee W Corie Brown 1h 30 min Plain rice
» The preset timer settings will be stored in P Browgn * If you set a time that cannot be registered, and Beep-beep
memory. Menu Slow Cook then try to use the Timer function, rice will be _ — On
Cake cooked for the same time as the regular course. Calg?rl]nﬁccéther than
* When “0:00” is blinking on the display P Long Start Timer
@ o |f the Keep Warm lamp is on, press the [Keep
e Example setting: If “Timer” is set to 13:30, cooking Warm/Cancel] key to turn off the lamp. (The Timer
will be completed at 13:30. function is not available while the Keep Warm
If you selected the “Porridge” lamp is on.)
. menu, use the [Hour] and [Minl kevs e |f you do not operate thg rice cogker within about
Check the present time. [ ] [Min] key 30 seconds after pressing the [Timer] key, an _ _
* Make sure the present time is correct, or to set the desired cooking time. alarm (3 beeps) will sound.  If you make a mistake or otherwise want
cooking will not be completed on time. See « Each time the [Hour] key is pressed, the e If the [Timer] or [Start] key is pressed while the té) rneselt Te tlmnsr, preSftt:e [KeepdV\:ar;T/m
p.39 for the procedure to set the present set time will increase by 5 minutes. Each rice cooker is in a state where the Timer function ancel] key and repeat the procedure fro
time. time the [Min] key is pressed, that time will is not available, an alarm (3 beeps) will sound. step 2 on p.18.
* The time is displayed in a 24-hour format. decrease by 5 minutes.
S : * The cooking time can be set to any 5-minute
Eco Plain Quick Sweet -Mied increment between 40 and 90 minutes.
Féorrgsvgs Increases by 5 min.—: Hour l
Slow Cook
Cake Decreases by 5 min.— |
* The default setting is for 60 minutes. Adjust
18 9 : 19

as desired.



The Keep Warm function will automatically engage
when cooking is completed.

B Turning off the Keep Warm
function

Press the [Keep Warm/Cancel]
key.

The Keep Warm lamp will turn off.

B Restarting the Keep Warm
function
Press the [Keep Warm/Cancel]
key.

The Keep Warm lamp will turn on.

Cancel

B Keeping a small amount of rice
warm

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

B Operations during Keep Warm
The Keep Warm light turns on during Keep Warm.

20

7 Keeping the Rice Warm

W 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”).

If more than 12 hours has elapsed, the time on the
display will blink up to 24 hours.

Eco Plain Quick Sweet «Mived

porridge| | Hou
- Brown
,.' ,’-' Slow Cook -
- Cake Min

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
12 hours

» Keeping less than the minimum required
amount (0.5 cup) of rice warm

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

» Keeping warm a lump of rice with a hole in the
middle.

 Turning off the Keep Warm function with the
rice left in the rice cooker.

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.

e When cooking is completed using the “Porridge”

menu, press the [Keep Warm / Cancel] key and

take out the inner pot immediately. The porridge
can become pasty if kept warm for too long.

Serve it as soon as possible.

Serve cooked rice as soon as possible in cold

climates and high temperature environments.

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 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 (0.5 cup).
* 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
evenly over the rice.

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

Make sure that the Keep Warm
lamp is on.

Keep Warm
Cancel

» Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [Keep Warm/Cancel] key.(See p.20.)

Reheating Cooked Rice

4 Press the [Start] key.

Eco Plain Quick Sweet«Mixed

Displays the
remaining
time

Keep Warm
Cancel

« To stop reheating, press the [Keep Warm/

Cancel] key.

* Reheating is not available if the rice is too

Alarm (3 long
beeps

cold (under about 55°C). In this case, a
repeated beeping alarm will sound.

5 Stir and loosen the reheated

rice well, and even it out in the

inner pot.

« Always wear a kitchen mitten, etc., to hold

the pot while stirring.

!
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You can prepare the following dishes with ease.
Refer to “Menu Guide” (p.38) 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 90°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
Vegetable and chicken pot-au-feu, Simmered
pork shoulder and lentils

e For how to cook “Vegetable and chicken pot-au-
feu” and “Simmered Pork Shoulder and Lentils”,
see the “Menu Guide” (p.38.)

Note \

e Caution should be exercised when making dishes
other than those described in “Menu Guide”, 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 using potato starch to thicken foods, add it
at the end of cooking.

B Basic cooking procedure
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.

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

Slow COOking (“Slow Cook” Menu)

Connect each end of the power
cord to the specified locations.

1) Connecté 2) Connect
N

Appliance Power plug

plug

Note \

e If the Keep Warm lamp is on, press the [Keep
Warm/Cancel] key to turn off the lamp.

Use the [Menu] key to select the

“Slow Cook” menu.

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

Beep Eco Plain Quick Sweet+Mixed
Porridge

Brown
Slow Cook
Cake

o
)

{

| -
=T
-—

links

i

5 Set the desired cooking time.

Use the [Hour] and [Min] keys to set the
desired cooking time.
The cooking time can be set to any 5-minute
increment between 5 and 120 minutes.
» 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.

Eco Plain Quick SweetMixed

Hour
Brown
Slow Cook Beep

Cake

Press the [Start] key.

The Start lamp will turn on and cooking will
start.

Eco Plain Quick Sweet+Mired

Note \

e Do not open the lid during cooking. Doing so may
prevent the food from cooking properly.

When cooking is completed.
The Keep Warm lamp will turn on and “Oh”

will be displayed.
Alarm (8 long
beeps)

Eco Plain Quick Sweet«Mixed

“Oh” is
displayed

Keep Warm
Cancel

* When the Keep Warm lamp is on, press
the [Hour] key to add extra cooking time,
and then press the [Start] key.(The cooking
time can be extended up to 30 minutes a
maximum of 3 times.)

Note \

e If a longer cooking time is required, do not press the
[Keep Warm/Cancel] key before extending that time.
Doing so will cause the Keep Warm lamp to go out
and additional cooking 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.22.

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

Once cooking is completed...

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

* Keep Warm

Cancel

2 Remove any odors. (See p.29)

Note \

o If the [Keep Warm/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, “6” 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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You can bake cakes as described on p.37.

Note \

e Do not try to bake types of cake other than those
described in the menu guide.

e Do not bake with a greater volume of ingredients
than indicated in the menu guide. Otherwise, the
ingredients may boil over.

I Prepare the ingredients.

2 Pour the dough into the inner
pot.

3 Press the air out of the dough.

Note \

10 Baking a Cake («cake” Menu)

Connect each end of the power
cord to the specified locations.

1) Connecté 2) Connect
N

Appliance Power plug

plug

e When squeezing the air out of the dough before
baking, do so with a soft cloth. Otherwise the
inner pot could be deformed or damaged.

Place the inner pot in the rice

cooker.

(1) Turn the inner pot slightly left and right so
it is positioned correctly without any tilt.

(2) Close the lid.

Confirm that the inner lid is
set in place.

Inner pot

24

Note \

e While the Keep Warm light is on, press the [Keep
Warm/Cancel] key to turn off the light.

Use the [Menu] key to select the

“Cake” menu.

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

Beep Eco Plain Quick Sweet-M\x.ed

7 Set the cooking time.

Use the [Hour] and [Min] keys to set the
cooking time. Use the [Hour] and [Min] keys
to set the cooking time. The cooking time can
be set to any 1-minute increment between 1
and 60 minutes.
» Each time the [Hour] key is pressed, the

set time will increase by 1 minutes. Each

time the [Min] key is pressed, that time will

decrease by 1 minutes.

Eco Plain Quick Sweet - Mixed
Porridge

=i Brown -
.’ " Slow Cook

Cake

Press the [Start] key.

The Start lamp will turn on and baking will
start.

Eco Plain Quick Sweet+Mixed

Porridge
Brown
Sl

Cake

Start

When baking is complete.
The Keep Warm lamp will start blinking.

Alarm (8 long
beeps)

Eco Plain Quick SweetMixed

Keep Warm
Cancel

] Open the lid and poke the center of the
cake with a wooden skewer. (If no raw
dough comes out, the center of the cake
is baked.)

* If dough comes out, while the Keep Warm light
is blinking, press the [Hour] key to add extra
baking time, and then press the [Start] key.(The
cooking time can be extended up to 15 minutes
a maximum of 3 times.)

Note \

e Do not press the [Keep Warm/Cancel] key before
adding extra baking time. Doing so will cause the
Keep Warm lamp to go out and additional baking
will not be possible. If you pressed it accidentally,
follow the steps below.

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

2. Leave the main body lid open and cool down
the main body and the inner pot for about 10
minutes.

3. Place the inner pot back inside the main body.

4. Select “Cake”, and then set additional baking
time.

2 Remove the inner pot, take out the cake
and let it cool.

Note \

e \Wear oven mitts, etc. when removing the inner
pot and careful not to touch it with your bare
hands. Doing so may result in burns.

e Remove the cake as soon as baking is complete.
If it is left in the rice cooker, condensation on the
inner lid will drip onto the cake, making it sticky.

When baking the cake is
complete...

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

» Keep Warm

Cancel

2 Remove any odors. (See p.29)
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11 Cleaning and Maintenance

Any other servicing should be performed by an authorized service representative.

Perform cleaning and maintenance procedures as described on the following p.26 to 29.

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.29.)

Note \

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

e Clean with a soft sponge and cloth.

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

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

W Parts to wash after every use

W Parts to wash when dirty

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

Heating plate and 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 hook button
Remove any adhering grains of rice, etc.

Note \

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

Center sensor

] Clean with a soft sponge and with tap or lukewarm
water.

2 Wipe off water with a dry cloth and completely dry

Power cord and plug Wipe with a dry cloth.

Note \

e Do not immerse the power cord in water or even
splash it. Doing so may cause a short-circuit or electric
shock.

all parts.
Note \
Inner pot Inner lid
Steam vent e Do not clean the inner pot with the abrasive side of a heavy-
duty scrub sponge. Doing so may damage the fluorocarbon
&, resin coating.
. ‘ =i . Do not use the abrasive side

\/[Q\j 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

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

Note \

e Do not pull the gaskets.

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 measuring cup, spatula 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 Always clean the inner lid after cooking with grains (amaranths, etc.). The steam vent on the inner lid may
clog and cause problems, such as preventing the lid from opening, resulting in improperly cooked food.
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Removing and attaching the inner lid

m How to detach Note AN

Detach the inner lid toward you. e Do not pull on the lid gasket.

Once it is detached, it cannot be reattached.

B How to attach

Insert the inner lid into the hole on the lid as

shown in the following figure.
Lid Gasket

Inner lid

Hole

Removing odors (When odors remain in the rice cooker)

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

1 Fill the inner pot to about 70
to 80% with water, select the
“Plain” menu and press the
[Start] key.
Confirm that the Keep Warm
lamp is on and press the [Keep
Warm/Cancel] key.

Note \

e If odors become bothersome, use about 20g 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 and inner
lid with a standard kitchen
detergent, and then rinse
sufficiently with water.

3 Allow the rice cooker and all
parts to dry in a well-ventilated
location.

Cleaning the heating plate

Water drops may fall from the inner lid during cooking and cause the surface of the heating plate to become
dirty. This will not affect the performance of the rice cooker but, if you would like, you can clean the heating

plate using the following procedure.

Add a bit of standard kitchen cream
cleanser to a nylon scouring sponge,

and remove the surface dirt.

2 Wipe clean with a damp paper towel or
cloth.
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1 2 If Rice Does Not Cook Properly

Cause

Problem

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

Was the Keep Warm function o2}
used continuously formorethan | @ | @ (@ | @ S Were odors removed after (] o
5 12h 5 cooking? Q
3 ours?
>
2 ) . Did you try to reheat rice that
] Was the Timer E:oﬁ_.o: set for ) P P © was just cooked and was still ®s
= more than 12 hours in advance? hot?
£ ft
5 . Was the rice left in the rice
c Was the rice or food reheated 3 ol Y cooker with the Keep Warm PY P
2 or more times? )
P function turned off?
2
-
5 Was the rice (other than rinse- P &~ Was the rice cooker and its parts PY m_
P free rice) washed sufficiently? - cleaned sufficiently? 8Q
»
el
2 s Are there any grains of rice adhering 1%} . .
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Check the following points if you experience a problem with the cooked.

1 3 Slow Cook or Cake Does Not Go As Expected

14 Troubleshooting

Check the following before requesting repair service.
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O
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3
o
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Reference page 29 29 14 15+ 40
(Slow Cook) 26-27 26-29
Reference page 14e 15
pag 24 24 40
(Cake) 26-27 26-29

* “Slow Cook” menu only

Symptom Check point Action Re;e;rg:ce

The rice or other foods are not Is the power plug properly connected | Insert the power plug fully into an 15

cooked at all. to an outlet? outlet.

Rice was not cooked completely by | Does the display show the correct Set the correct present time. 39

the preset time. present time?

Check “The cooking time is excessively long” under “If Rice Does Not Cook 30
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? 39
Is “0:00” blinking on the display? Set the present time.

Was the “Quick”, “Sweet*Mixed”, The Timer function is not available
“Slow Cook”, or “Cake” menu under those menus.
selected? 19
Was an unacceptable time set? Set a time that is acceptable under
the Timer function.
An alarm (3 beeps) sounds when the | An alarm will sound if you do not Continue setting the Timer function.
Timer function is set. operate the rice cooker within about
. 19
30 seconds after pressing the
[Timer] key.
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 14426-
the inner pot? 29
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] key. approximately 55°C cannot be 21
reheated.

Is the Keep Warm lamp off? Press the [Keep Warm/Cancel] key
and check that the Keep Warm lamp 21
lights up. Then, press the [Start] key
again.

Sounds can be heard during Do you hear a clicking sound? That is the sound of the

cooking, reheating, steaming, or microcomputer controller.

while the Keep Warm function is on. It is not a malfunction. 9
Do you hear a sound like scraping This is the sound of metal
metal? contracting and rubbing together

due to heat. It is not a malfunction.
Do you hear a sound like boiling It is not a malfunction.
water? 9
(Only during cooking or steaming)
Do you hear a completely different | Contact the place of purchase. .
sound from the above?

Baking a cake takes a long time. If the power voltage is low, it may take longer than the standard time to
completely bake a cake. Extend the baking time if it is not completely 25
baked.

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. 39

not access the time setting mode.

The Keep Warm lamp is blinking. Is the “Porridge” or “Cake” menu If you leave the porridge in the
selected? rice cooker, it will become sticky or 2025

lumpy. Serve it as soon as possible.
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e This Menu Guide uses a 0.18 L measuring cup (included).
e Atablespoonis 15 mL.

e Ateaspoonis 5 mL.

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

e Use the calorie values in the recipes only as a guide.

. " Reference
Symptom Check point Action - - ' . . .
page .
The elapsed Keep Warm time is Was the Keep Warm function used | The elapsed Keep Warm time will Pomdge Por"dge Wlth Brown Brown Rlce Mlxed Wlth
blinking. continuously for more than 12 blink on the display when the Keep Menu Menu H H
hours? Warm function has been on for more 20 Seve n HerbS Sma" DI'IEd SardlneS
than 12 hours. - _ —
Was the Keep Warm function used | The elapsed Keep Warm time will 112‘;‘%99' 432':% per
continuously for more than 6 hours | blink on the display when the Keep 23 - g ’ g ,
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 | again?
disconnected.
The lid will not close, or it opens Are there any grains of rice adhering | Completely remove all remaining
during cooking. to around the upper casing or hook | rice. 27
button?
Nothing happens when a key is Is the connector inserted in the main | Insert the power plug fully into an
pressed. body properly, and is the power plug | outlet. 15
properly connected to an outlet?
Is the Keep Warm lamp on? Press the [Keep Warm/Cancel] key
to turn off the Keep Warm function, 15
then try the operation again. B Ingredients (for 2 to 3 servings)
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should _ e Rice...0.5 cups
go away over time as the rice cooker gets used. e Salt.. To taste
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded. o . , B Ingredients (for 2 to 3 servings
parts. They do not affect the performance of the rice cooker. e Seven herbs: water dropwort, shepherd’s purse, g . ( gs)
Jersey cudweed, starwort, nipplewort, and young M Brgwn rlce_...1.5 cups
P P P leaves of white turnip and Japanese radish e Dried sardine...15 g
If these indications appear o tacte o Salted kelp...5
B Directions e Sake...1 tbsp
Display Action Refe;egce 1. Prepare 50 g of two or three kinds of the ° So.y sal:lce...1 tsp
o p— dal he r —— " 4 there is orob| i the unt o seven herbs that are available. Boil them W Directions
rr” appears on the display and a long- e rice cooker still does not respond, there is problem wi e uni . . . 1. Wash brown rice in the inner pot and add the
lasting or continuous beeping alarm itself. Disconnect the power plug and contact the place of purchase. lightly and soak them in the Wa.ter. Wring out . Add water to th p1 5] | of th
sounds. excess water, and chop them finely. seasonings. water to the 1.5 level of the
Eco Plain Quick Sveet-Mied 2. Wash the rice in the inner pot and add water [Brown] scalle and mix well. .
Pride — to the 0.5 level of the [Porridge « hard] scale, 2. Place the dried sardines from which the heads
Brown and then select [Porridge] and cook for 60 and guts have been removed, and then cook
Slow Cook minutes. them using [Brown]. When the cooking is
Cake 3. When the cooking is completed, add the completed, add the seven herbs and salt and
seven herbs and salt and mix them. mix them.
3. When the cooking is completed, add the
Plastic parts Note \ salted kelp and gently mix all ingredients.
Plastic parts that come into contact with heat or steam will deteriorate over time. In this case, contact the o Make sure to add salt after the cooking is
place of purchase. completed. If you add salt beforehand, the rice Note \

e Soak the brown rice in water for approx. 1 to
2 hours before cooking so that it is soft when
cooked.

e If you cook with too much seasoning, such as
soy sauce and sweet cooking rice wine, the rice
may not be cooked properly.

may not cook properly.

e The “Porridge” menu does not have the Keep
Warm function. The porridge can become sticky
and lose its taste over time. Serve it as soon as
possible.

e Keep the water level under the top
measurement line of [Porridge] after the
ingredients are added.
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4. N Seasoned Rice with

- Menu

Various Ingredients

\\\

m Ingredients (for 2 to 3 servings)

e Rice...2 cups e Kelp...2 cm square

e Seasonings (soy sauce: 1 and 1/3 tbsp, sake: 1

and 1/3 tbsp, salt: 1/6 tsp)

e Chicken thigh...40g e Burdock root...20 g

e Thin fried tofu...1/3 pcs e Konjac...25 g

e Carrot...20 g

e Dried shiitake mushroom...1 pc.

e Snow peas...3 to 5 pcs.

o Appropriate amount of sake, soy sauce, salt and vinegar

e Shredded laver...To taste

m Directions

1. Cut the chicken into 1 cm cubes, and season
it with a small amount of sake and soy sauce.

2. Rinse off excess oil from the thin deep-fried
tofu. Cut it lengthwise into halves, and then
into thin strips.

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

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

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

6. Soak the dried shiitake mushrooms in water to
rehydrate and soften them. Cut off the stems,
and then slice the caps into pieces.

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

8. Wash the rice in the inner pot and add the
seasonings. Add water to the 2 level of the [Plain]
scale and add the kelp and ingredients other
than the snow peas. Cook using [Sweet Mixed].

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

Note \

e Adjust the amount of water depending on the
type of ingredients.

e The ingredients added from the beginning should
be less than approx. 45% of the weight of the rice. If
you cook with too many ingredients, the rice may not
be cooked properly. (The total amount of ingredients
should be no more than 70 g per cup of rice.)

“.) Sekihan (red bean rice)

494 keal per

B Ingredients (for 2 to 3 servings)

e Glutinous rice...2 cups

e Azuki (red) bean...50 g

e Sesame and salt...To taste

H Directions

1. Wash azuki beans. Put them with five times
the amount of water in a pan over heat. When
brought to a boil, drain the water. Add another
five times the amount of water to the pan over
high heat until the beans are boiled hard.

2. Separate the azuki beans from the broth. Take
the boiled water in a bowl, and scoop the water
repeatedly with a ladle so that the boiled water
comes in contact with the air and is cooled quickly.

3. Wash the glutinous rice in the inner pot. Add
the azuki water to the 2 level of the [Sweet]
scale and mix well. If the water does not reach
this level, add more water.

4. Place the azuki beans in the inner pot, and
then cook using [Sweet Mixed].

5. When cooking is completed, mix gently. Place
in the serving bowl and sprinkle with the
sesame and salt.

B Ingredients (for 1 cake)
e Sponge
Egg (medium size)...2 pcs.
Sugar (superfine sugar)...60 g
Cake flour...60 g
Unsalted butter...20 g
Butter (to be spread in the inner pot)...To taste
e For decoration
Whipping cream (dairy)...100 mL
Granulated sugar...12 g
Strawberries...1 package
Blueberries...10 to 15 berries

B Directions

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

2. Putthe eggs and sugar in a bowl, and mix them
well.

3. Warm the bowl in hot water at 40 °C and mix the
ingredients until the sugar is completely mixed
in. Remove the bowl from the hot water.

4. Whip 3 using a hand mixer. When it becomes
whitish, draw an 8 in the bowl. When the first
line drawn disappears immediately, whipping is
complete.

5. Put the cake flour in the bowl, and mix them with
a rubber spatula only until they are combined
and the flour is completely mixed in.

Add the melted butter and mix them well.

6. Put the dough into the buttered inner pot. Tap
the inner pot on a soft cloth to release the air
bubbles, and then select [Cake] and bake for 35
minutes.

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

Note \

e |f the dough is not cooked enough, press the [Hour]
key with the Keep Warm lamp blinking, set the
additional bake time, and then press the [Start] key.
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Cautions during cooking \

e Stir the seasoning well to prevent it falling to the bottom of the inner pot before cooking starts.

e \When stewing the dishes in broth, start cooking after they have cooled down sufficiently.

e Do not use hard cooking tools such as metallic ladles, spoons, or whippers.

e Remove the odor after cooking finishes. (Refer to “Removing odors (When odors remain in the rice

cooker)” on p.29.)

e \When using the reheating function due to insufficient cooking time, do not press the [Keep Warm/
Cancel] key. Doing so will turn off the Keep Warm lamp and discontinue cooking.
(If you pressed the [Keep Warm/Cancel] key, remove the inner pot from the main body, and place it on
the wet cloth. Leave the lid of the main body open for about 10 minutes to cool down the main body
and inner pot. After this, place the inner pot in the main body, and start cooking again.

e The number of cups shown in the ingredients list refers to measurements made using the attached

measuring cup (0.18 L).

4.0 Vegetable and
7 Chicken Pot-Au-Feu

156 keal per
serving

> —

A

B Ingredients (for 2 servings)

e Chicken wings...4 pcs. e Potato...1 pcs.

e Carrot...1/2 pcs. e Water...300 mL

e Celery...1/2 pcs. e Bouillon powder...2 tsp

e Onion...1/2 pcs. e Salt and pepper...To taste

m Directions

1. Cut off the ends of the chicken wings.

2. Cut the carrot into quarters, the celery into
quarters (after removing the strings from it),
the onion into six equal parts, and the potato
into eight equal parts.

3. Put all ingredients in the inner pot, add water,
bouillon powder, salt, and pepper, and mix
well. Select the [Slow Cook] menu setting and
heat it for 60 minutes.

4. When cooking is completed, place the dish on
the serving plate.

40 Simmered Pork
&’/ Shoulder and Lentils

”' T 503 keal per
“ serving

B Ingredients (for 2 servings)

e Pork shoulder chunk...250 g @ Garlic...1 clove

e Lentils (dried)...40 g e Bouillon...200 mL

e Onion...1/4 pcs. o Whipping cream...2 tbsp

e Celery...20 g o Saltand pepper...To taste

e Canned tomatoes...200g e Olive oil...To taste

e Carrot...20 g e ltalian parsley...To taste

H Directions

1. Cut the pork into 3 to 4 cm cubes, and then
season it with salt and pepper.

2. Cut the onion, carrot, and celery finely. Slice
the garlic.

3. Pour a small amount of the olive oil in a frying
pan and add the garlic to flavor. Fry the surface
of the pork, and then transfer it to the inner pot.

4. Fry the onion, carrot, and celery in the frying
pan, and then put them in the inner pot.

5. Add the tomatoes to the inner pot and mix the
ingredients while crushing the tomatoes. Add
the bouillon and lentils, and then select the
[Slow Cook] menu and heat for 90 minutes.

6. When cooking is completed, season it with
whipping cream, salt and pepper, and place the
dish on the serving plate. Pour olive oil over it
and then the sprinkle it with Italian parsley.

e | eaving the cooker’s Keep Warm function for a short time after cooking will make stewed foods more

tender and enhance their flavor.

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 “9:25”

Connect each end of the power
cord to the specified locations.

N

» (1) Connect

///

Appliance plug

(2) Connect

Power plug

Display the time setting mode.
Press the [Hour] or [Min] key to display ©.

Eco Plain Quick Swest* Mixed
porridge| | Hour

Brown Beep
Slow Cook m

Cake

Display

Set the present time.

« Set the hour with the [Hour] key and the
minute with the [Min] key.

» Hold down the corresponding key to change

the time more rapidly.
* When you have finished setting the time,
press the [Menu] key.

Eco Plain Quick Sweet - Mixed

Eco Plain Quick Swest * Mixed
== .
Porridge

N 1.1 |Brown
i
. Slow Cook
w <L 0 e

@ go out

« To cancel setting the time, press the [Keep
Warm/Cancel] key.
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Specifications BR
P RSt S, 42
— I e 46
gg‘\'::rz:ource Zg'g”_"-zg\‘;“spg/gop:z =Ryt L T 48
Rated power (W) 385 - 420 3 zﬁfggg*ﬁw*ﬂﬁ ........................................................................................................... gg
Eco 0.09 to 0.54 (05 to 3 cups) b= 7= LT £ K = =
S B 0.0910 054 (0510 3 cu LI G0 .~ 52
g . . . ps) N =,
Z [Quick 0.09 to 0.54 (0.5 to 3 cups) bR 111 0 i 3PS 52
ﬁ Sweet 0.09 to 0.36 (0.5 to 2 cups) 5 *t&ﬁy}ﬁ .................................................................................................................................. 53
S [Mixed 0.09 to 0.36 (0.5 to 2 cups) (SR = U6 L0 a0 0 B~ 54
% Porridge  |hard 0.09 to 0.135 (0.5 to 0.75 cup) A 5 T 56
= soft 0.09 (0.5cup) £ J=2 1 o 57
— [Brown 0.09t0 0.36 (05 to 2 cups) 9 FIAFIE (“SIOW COOK” ZEER) ....ooeeereeeerereresereresassssesesssassssesessssssssesssssassssssssssassesesssssassesenens 58
Outside Width 22.4 7] ”
utside 10 BEEHIHIETTIE (“CAKE” THL) cuneeceeeceeceeseesetseeseressase e st e saesssessssesssasessssesssssnsssaessaneans 60
d .
divnsers[Deph 23 11 BRI B s 62
R 5 12 SEEHRIREIARIRIRI ... oo 66
Cord length (m)* 12 13 ﬁ‘f% “Slow Cook * Cake” ;FE:*E\N ......................................................................................... 68
. - QIR0 7 =13 1 69
Approximate value TR TR B L BT T T T TP .ooorrorsesosssseeseoesseeeees 70
B3 =1 S 71
Note \ Ly TS 75
° One level cup Of white rice is about 150 g F:l:lﬂ*mﬁ ..................................................................................................................................... 76
° The present tlme Settlng may Vary about 30 to 120 seconds a month from the actual tlme dependlng on %%’E ...........; ........ :......: ........................................................................................................... 76
room temperature and the conditions of use. 7%%1]:!*”*52!1!:5@)"@9:7‘57* ........................................................................................................ 76

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

n wer is restor
outage occurs Onge power is restored

While the Timer The timer will resume operation. (If the power outage lasts for an extended period of time and the
function is set preset time has passed when power is restored, the rice cooker will immediately begin cooking.)
During cooking The rice cooker will resume cooking (reheating).

(reheating) Cooking may not be completed properly.

While the Keep
Warm function is on

* Depending on the conditions, rice may not be cooked properly, or the Keep Warm temperature may drop.

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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HITAT, EETHEERR
HRERER,

PREEK
BINEBRKPEBHFEILK, REATEERIK
LBRETEBEK,

RERAK. BFK. TR, RFERK. 4R

Bf, 3% “Plain” 8

o EWAT, #EFE “Porridge” 3

o ZARIMANBEKPRER, BREERMEERNX ER
=

/N0

K EHBEC S REIFSE S E4FRIM L
Ok EIRAER

AIRIETEZE ZoE SANENSUR —RKE, (B15
BRIZKEIENEBITVEZIELRY 1/3 UL,

e TEEKE (UARAMIEIZIE LR

m%ﬂiam&% 55 P.50~51,
iR 5ESB P.52~55,

RGBT

« ERFEKABAKE, MNREE LM TR
¥, UELLS—RRERETDRK, (FERNLE
BINKARE S, SEAKRARRETRDRKMSEH
RIFHKIRAAI L)
c AIANKEELHRBHRIR, BNBRBKERE
1~2R, (BRARERNKFHERTAZ
ERAE, FAUMNMRSBERKREERR, B

FIRERERGEER. . SERHMIRARO,)
BN RE IR

1 FRRINARECEIERNBL 709, ZTOHHIYSH
Bla, BEABREIKR L. 1555208 FRARE
BIRNPRAERRE (TR).

Mixed 2T
Sweet 2T
Porridge - hard 0.5 %
Brown 1.5 LT

« BERRIINFKEHERER. BEEBEREMI
K, MZRFHIRERIE,

FER S ZARAKBINN B R E R

o ZEARKZRERFIINT ZHRIK,

. g?};ttbﬁ* FIRKE LR, BERE “Brown”

o FEKTZRAS AXEE, HAXKKZH, ik
# “Plain” 8 #&R, (R P.52)
(FCIBREXRE 1 ~ 2 /0B, (EEHIRK,)

Sweet (FX) | “Sweet” WZIELL.

%V,Vfggg)(*%* “Plain” 5 “Sweet” ZIEL > 1.

Brown ‘Brown” KIZIE%,

ZEFHRS, “Porridge - hard” BIZIE %,

Porridge FERAE, "Porridge - soft” BIZIE %,

o BRIKE, BIIKERMEEBE “Plain” WZIE
% (A ELBERT KENEE),

o MERRTEK. TR, KFREK. BXK. FREOK
K, B “Plain” WZIELARETRZEKE,

« MERFREK. ZHIRMWEE EIREKERER,
BERBZATIRR N A S FHEEHKE,

. *ﬁ%%*ﬁ*ﬁ%b{ ‘Brown” HZ)E LA IREREE
KE,

cBXMBEX—EERKN, BEE Pan” 5
“‘Brown” ZIE& ZEIARKE,

BNASHHTREE)
Eco “Eco” MZIEL N _ .
oo R MR — ISR
Quick “Plain” HZIEL THEFE “Plain” &,
Mixed

. 1ﬁ’| RIRKERHIERXEN 2 K2,
« BRARRGERNE, KRETBI 3o

s BRFRTHEAK LERR HHRHE—REIE
HRAVIRAF AT,

* MRAERERMREENOR, BEEAKEE
R1NNEGRE, BREEAXERE.

FER AN ZAR—e A tRA
- BHWIKE ‘Brown” EEEIR,
o REXKIMAADESRNEREREN 2 K,

IR IR
« REABKIRAS, 1BEE “Sweet - Mixed” 358,
TAFEREEHBAREF, UEBhKE,

=% Tk S )

o BRACKRNEER “Quick” &,
BRACKEFIRINEER “Sweet - Mixed” 38,
IR EME, BIRNTTAESEREY, BT
SEE R ERA ORI,
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RS

X
1 BESOERRHRENREX (RITRE—1),
M RIEM R —HF£98 0.18L,

o RITRBIBEAMHERENITE.
(EWHER)

Note AN
e EAERBIMEBIREINE (SR P76 HIIER)
BiRo MAALRMIRATT,

2 X (TARREXK)

ERERE, BFERP.49,

Note \

o ISANEHM 35 B ERIPKERZIMA 35 BB E
BI7K. DARARHFAVIRA AT,

o JEKMNIBZITERA,
U ERFNGT LR B RV IR S PI H,o

50

hnzk
BERRAERE, RRARZESIK,

o MIAKEIMEN SR, RAEREECHEFHEN
BKE, (B8R P49RER)

Plain

ixed

B>
A 2 B KR IRA,
BIKE “Plain” Zl

E 2 E

oy Hard Soft

—25— 075

— =3 05
2 I

B TSk E kAL
< RERIMN B2 it 4% >

A\ Caution \

o BHREHTHRESRS. LIE. FRAEARE
MERVRAL. KRFERY (B8] P.63),
HURER LETEEY, HRRIBPEMESR
[ EEITFKZBHMSEZ B RHER.

RARIBAFE
(1) PRI AR, IERIR, ERBN
(2 &b rH

WIANNZETIRER

Note

o & FETFH, BEERTERIBRIFRRE,

6 EIERIRLE

w (1) A

S

sk

FEIRIESL

HIREE, a RSk,

m\' Eco Plain Quick Sweet+Mied

Porridge
Brown
Slow Cook
Cake

Note \

e URBETIM R=N, BET [Keep Warm/
Cancel] 8#{EHIEX,

Keep Warm
Cancel
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i

1 #£T [Menul £, FaXx g8E

MERI R

BRE—R, HBRZINFTR,

EEFERREIRED, a tHc—E2RAEK.

m\' Eco Plain Quick Sweet - Mived
Porridge

Brown
Slow Cook
Cake

Eco = Plain = Quick -»Sweet°Mixed—1

Porridge

Cake « YowCook <= Brown 4—1

c BEEWSEERE, WRSHEFERKS,

Note \

e “Quick” tt “Plain” MEIRRI AR, FTLLELFHIIR

LN

= IR A E] KO AR

2 %% “Porridge” 8512 [Hour]
5% [Min] $8i& &= iERE
- IR 1R [Hour] 8, WHEHEIZMS 4%,
SRE 1R [Min] 8, BEERD 555,
« L5 435030 S BB TE 40~ 90 4 # 2 3%
.

10 5 h\%q:—l Hour|

B 5 ae—Mi

* MIRIRER 60 2o, FRIESIFRENE,

ZTF [Start] &
FFHEE IR

Porridge
Brown
Slow Cook
Cake

f=t=3 Eco Plain Quick Sweet - Mixed |

SES

Che-te-

SESPC

Cre- D

5 P

Eco Plain

Quick

Sweet - Mixed Brown

40~52 7% 41 ~53 7%

18~42 n%h

36~56 72 62~76 7

o PARRBEIZRMIZEIFRAIREIRE R, (BE220-230V. ER23E. KE23 B, ZIREKAEN

7K)

« RIRNERERIRE. KOME, ERPELREE. R, KE. KE. BE. TYNBFEIIERRE,

52

Frig “WatR” Bt
RETRRI T 4500 84 R FAIRFIRAS
&l

* JIRAY R S B T =
BB ERFR BRI IREE,

Eco Plain Quick Sweet+Mived

Porridge
Brown
Slow Cook
Cake

RIRF =
BRI AR

TR
(87

Keep Warm
Cancel

« & “Porridge” B, 15 #& T [Keep Warm/
Cancel] 8, MBI #HEY, RRBA. (R
RIET A=)

- A5 “Porridge” INABCRIE, SR ARIE
AN, BERBETISAZSNRETIET
[Hour] 5 [Min] %, & EFAMEEMNERE
BFEEZRT [Start] #, M1 98AE4,
BB 3 R, ER&EEAEM 15 55,

« BB, BEMREYS,

#zhAKIR

KRR 2 5B S DA TBE KR

- BRRIOTEREE, KRB SRR
o

s BIHNBRERAFE, BHIEBREITR.

~N

VKRR

BRAL (EAE)

Note AN

o RAFFEHREIERITH L&, FKRE L
HESSMIRS, BT %,

R RS
] ¥T [Keep Warm/Cancell &

et
Cancel
Note \

o NIRRT HIRELNZEEEFREREL, N
TREMABREN, REETISRLT, 7
BIEREEER R,

2 WEE R THIEES

>—B

\V(

(2) ki

3 HERSE (SR P.62~65)
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RIRFILIER T IE

Menu

Eco Plain [uick Sweet«Mixed

Porridge l Hour :

Keep Warm

Cancel

6

ccccccccccccccccccccccccccccccccccccccccccccccccccc

KT EIRFLIE]
RILURERRA B R T K IR

« MANBERE, ReERILOFHINBREFR,
© REFHNESEKICIZ.

o

o LU, IREMMEIN 13 : 30, KREE13 <
30 B EHBEH.

FRIAIRZERT 8]
- EUERBRE, BLARNETR. R
FfElRd, 1SR P.75,
* AL 24 /N B 7R

Eco Plain Quick Sweet+Mixed

)
l Start l lTimerl

4

BT [Menul 8, FaXERE
MERIR A

- EEWSEERE, WRDHEEFERE,

Eco Plain Quick Sweet+Mived

3 %1% “Porridge” Fg/5#% [Hour]
% [Min] 818 € X R/ E
SRR [Hour] 8, AN 5 54,
SRE 1R [Min] 8, KRR 5 58,
- U5 4 508 {0 BE8B 75 40 ~ 90 460 2 (81%
.

#1405 ﬁa\%q:—l Hourl

B 5 28— Mi

* AIRIRTER 60 . BRESIFHENEL,

4 BT [Timer] 8

Eco Plain Quick Swest - Mied

Porridge
Brown
Slow Cook
Cake

(W=

Timer

« HUETRE T HLNE, NZRENERRE
T MNRINLIN EFEE, WEFBERIRENE,

Note \

o THER T LAHITERMA,
+ “Quick”. “Sweet - Mixed”. “Slow Cook”.
“Cake” B91E Mo
o RRETRIBEINE R, (RE R A AIRTE
5TFRMERE,)

B RBEFNLYIR TE KR [E]
Eco 1 /B8
Plain [AN:E
Porridge SIERTE +1 9
Brown 1 /\BF 30 258
o BIXTEAFBETMYMNBIRMARR, KiLRE

B BB IR RIE TR,
- ERBERFENREHI “0: 00" WIFHIER
—FQ
e UIRBIETIMNR=M, BET [Keep Warm/
Cancel] 8#FEHEER, (RE=RETILEMY.)
o IZT [Timer] #fE, & 30 WARHITIRIEESK
HTEEREENEE” OB RS AT A
CEAHEENBRIWRESTHTIREN, BT
[Timer] #8sk [Start] BESKH “FEEEE" 1UI2

— =z
NEHo

¥ T [Hour] $3z [Min] 3818 E

KiRAETFATE]
- [REERA 24 /B,

Eco Plain Quick Sweet+Mixed !

Min

+ [Hour] 8201 /NBFo9 82 4, [Min] 810
DERNREN, FhEdE DARGEIEERE,
* FriRinRE n R R ),

Note \

o EETLINAIEEE 12/ NHUA, UREREY
7
X IUlo

T [Start] &

MLE TR, HLIZERK.

Eco Plain Quick Swest+Mived

SESPE

Start

« MANR AN EEIRA, BET [Keep Warm/
gancel] B, MPH4AT BR2F IR E X
Eo
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TR

56

%T&étﬁﬁ)?} g EjJt)Jﬁ U'f%/ﬂﬂ’lj(u_.\o

m R

T [Keep Warm/Cancel]
RRIBIATIB R,

BRER R

¥&T [Keep Warm/Cancel] $
BRI RS,

Keep Warm
Cancel

m D EKIRERIRA
BKIEETRINRRRTRE, FHERERA,

B X TREFRHIERS
R, RRIEFATR.

B XFREZERBENER

2T [Hour] 88, {EELIMBTE 24 /N (24h)
AT N ABEMETR,
WEBE 12 /0K, EEE 24 /h\NE—EH BRI,

Eco Plain Quick Sweet - Mived

porridge| | Hou
.' I Brown
- = Slow Cook
LT Jae| (Win)
Note \

o EAEHATUTHEANRE MEERKIRLIME
B, TEE. T&., THRFIBUENFEEFET.
. (REPIR

ISR

RABENRE—RFER

RigEEIRIELRR

12 /NI ERIRR

W FE&INEREZ (0.5 ) HEER

B (5K UMNORER

KiR=ZEBRFITHRR.

KIRTE IR R X F SRR T8

o ENMIAKMBE X FFIRAMER, BERT
o URENKRTERE., £, R, tHEES
IIJ-ILJ%O

e “Porridge” &#ffg, BT [Keep Warm/Cancell
B, YR EE., MERREBERARTT, s
TR, AEERKEERETE, SBURM,
b, BERREMA.

o ERR/MWTASRETBLINE MEMAK, BERER
%0

g

BREZIIBEERTRKIREFIMA, FEAZEIHE
BERIKIR
Note \

o KIRBIINR—F L LR, EXKIRET % AJ8ETE
i api/IEA
o MREUTERTMA, Kir=TBTEE,
o KRN BT EIRETRIE R,
o KiREDFRNERE (0.5 ) BIER.
o EEMM 3 RULNER.

1 HnhRIBEPRIK IR

2 A1 ~2KRE i’]’jﬁm

o

o TR ARG IEKIRZET, ERGFRIIRIAR A O,

3 IMRERIE RN RZIRS

R5%

Keep Warm
Cancel

cEHRBETORRS, WEEBMH, K=
F15# T [Keep Warm/Cancel] #, (28
P.56)

4 ZTF [Start] %

Eco Plain Quick Sweet«Mixed

B

Keep Warm
Cancel

B IEEMAEE T [Keep Warm/Cancel]
B,
o KIRTR (i’\J 55 ELT) B AREER MM, K
“IEEMEDE- - IR B Ao
5 A BIEMRIFRIKIR, FEHE
T/
s BIINERERATFE, BHLEBEREITE.
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ST ERAT QBN T AR,
RIEM R RES B RiER (P.74).

FeERBDHRNSERRE, BREREKEY
93 EBRME—ERNE, 2EREEREL 90 E4H
SR, XFRORERR, NMUALRYEMA
ik, MEEEHFE KN RN Z T,

RiEfl
BRHEBART. REMLEBA

o BIEIEBEHPP74NET "MIEBAKZ" M K
BEBEA RIETE.

Note \

o RBRIBHEBICANBELUSMIRHEN TS
i, EiEES.

o TWIBERDHS, URREETTEEINIRANE,

o ASZEN, BERANENEZHITRHE,.

o RKEMAZE, ARBERNREMA.

B RRARNERRELR

1 s EERM

2 BRMBAANR, ELEE

Note \
o ELRERAIIE “Plain’ ZIEL N IEMA R,
(BRTX) U2 FAENES BN LT ALE

it B, EMELTROENENEETER
t, BEIER.

RAE =/N\E
“Plain” Z|E %% “Plain” ZIE %

3ELF 1TUE

?‘—\iﬁﬁ 5£ (“Slow Cook” %)

3 ERAIRE

EN[E|PeS
! (1) BN @_‘
()
AN RS

Note \

e UIREBETINAREN, BKT [Keep Warm/
Cancel] BFEHEIEX,

4 T [Menu] #i%$F “Slow

Cook” 8
EREFEEBIEDR, a FFE—HE RN

@ Eco Plain Quick Sweet-Mixed
Porridge

i i1 Brown

w L " Slow Cook

Cake

-~
| vy

2

5 IRTE R IR E]
12T [Hour] 251 [Min] S8 =819,
LU 5 N SATBEBTE 5~ 120 HFFZIAIR
o
- #2F [Hour] . EHEGIEM 555, BT
[Min] &, ESIEIRRL 5 5%

Eco Plain Quick SweetMixed
Porridge

Hour
- Brown
- Slow Cook
—' Cake

INER

o

L)

2

BT [Start] &

RIETARE, FHRZHE.

Eco Plain Quick SweetMixed

Note \

c BERPFREIETMAXEN (MRS TR

o FIEFBEREITHF LE, URRFNRIEREE
Ko

7 RiFRE

FRETIRR, REBETEETRA 00"

e - I g
(a 8 7=)

Eco Plain Quick Sweet+Mired

EZT‘ “Oh”

Keep Warm
Cancel

< I0F (RE) RN, BERT MRIR RS
T, 8T [Hour] $REAE MY,
FILT [Start] 8, FDEM 3R, BREKH
B0 30 7254,

Note AN

o TANBEAEN, BAEEEINRARRBRIET
[Keep Warm/Cancel] #, UEFERIERTERX
MEESRERIE, ENERTIZER, HRRUT
SR,

1. R RRETEES L

2. B EEIFREI10ODHEAA, IERESAR
A

3. ENBENREANESE

4. \P.58 ISR 4 FraRiRE

RARE), BERRERIRSIRET, T
[Start] #EMH, BREMRFRNE, BNH
SERNAH 3R E- BRE, BIRE, RE
BErfRs, SERREENE,

] ¥&T [Keep Warm/Cancel]
&T [Keep Warm/Cancel] #, RRET
KRR K o

Keep Warm
Cancel

2 FERRK (28] P.65)

Note \

o RTFLHREERET [Keep Warm/Cancel]
BUNSSSEEE, HFUT/NRABMNER]
(1h) E 6 /MKt (Bh), B 6/N\KE, 6" FF
YRR

o IHEEMRBFMENRIENRRE, FEHFRERE,
AR AT BERB FTiRK,
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10 B30l e

AIEIfERIGIER (P.73) RICENER:,

Note \

o BREERHIIERK, Eit, BZGIERIEERPAR
ICHRIE R,
o HIFNERZBIRIEEEPICHNE, SNAIEE

=ito

1 HEEMR

2 RFEREIRANR
3 FEAERRES

Note AN

o ERUERIFTHAERBTH=SHN, BEA—RES
HITH E. BN, WIRAIEER TR,

RARBAEGS, ELEE

(1) BARPELHR, BREE, EHiK
A

(2) &bt

WIAASEYIREER

60

5 ERAIRE

EN[E|PeS
! (1) BN @_‘
()
AN RS

Note \

e UIREBETINAREN, BKT [Keep Warm/
Cancel] BFEHEIEX,

6 #T [Menu] #i%#F “Cake” 3
-]

EEBRFEETEF, a FFE—EHBRNR.

@ Eco Plain Quick Sweet-Mixed
Porridge

o] Brown

w ‘." " " Slow Cook

- >|Cake

1

2

R TE LG iE]
12T [Hour] 281 [Min] S8 EHUER 18],
U1 9500 B RERSTE 1 ~ 60 S Fh 2 AR TE.
-#2F [Hour] . EHAIGIEN 1 %, BT
[Min] &, BSIEIRRL 1 5%

Eco Plain Quick SweetMixed
porridge| | Hour

Brown
-

"

W]

2T [Start] &
BIRISTAT A2, FRIARHE,

Eco Plain Quick Sweet+Mixed

B ST AR
RISFATIS

R - [ -
(g 8 )

Eco Plain Quick Sweet«Mixed

-

Keep Warm
Cancel

] TALE, AARB-—TERNBR (MR
AR ERAHEER, WERHEIHRLEIE)
HEEERAN, ERBRTIINGIORS TRT

[Hour] §2, BEIBAKUSHE, BRT [Start]
o (FRERSEM 15 9%, SLEHM3K,)

Note \

o TEIEINE ZMLIERTEIFT, BEZIET [Keep Warm/
Cancel] #, SUMESBREIETOEX, TEEH
WITHE, MREIMNET, BRBUTSRERE,
1. BB, BEREREMSHG L,

2. EARE EEREEFITIF, EAENANRAE 10
S5,

3. BRI EAEH,
4. %% "Cake", RFIREE LRSI,

Note \

o NMEARNE LBAFE, TEFEUFHIE,
BN ATESSBRT.

o JMESERSENZIER L E RS, MRBEBREFR, W
&= ENRRKSHEER L, itEThL,

B EREST R -

] ¥T [Keep Warm/Cancel]
T [Keep Warm/Cancel] 8, {R&iER

KRR K
Keep Warm Keep Warm
Cancel Cancel

2 FERRK (28] P.65)
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BRI

62

HMBEEBREFFEZLEARREINABERARAA R,

BRER P.62 ~ 65 ILHMTERHITEERTT.

FrESRHRET FREERT. B2ERED.

ER%ERE, AT TREBENEEAEMER, BSOELERBRBRERTETF. Wh, BEHHRTEER
FFo

BRFTHEEREZEFUWERE, BHLELARRWERT S, (2R P.65)

Note \

o IFSRMEISEIRIESL, FEBIRERE. RR. ASRAEBEHITEERT.

o BEEMABRIFERRNEEMAE,

o ERBERFABERITN, BEBEEBEREET (BERRERER).

o IRKFBFLANE, SSBERFMNHER . B, FALUEEN, BRSSRESARET#.

B FREREMESERERL

] RRKERKGE BT
2 BATHRERAKD, EEED TR

= P Mo \
Ak o IR AEAITTEN T EEEAR. MRSRmImTmEk

> TR

o IB7RBEXBANRA, BARENEBE LB L. L
TREARE, FAERHBERIHMEE LESRE, MRl

=0 R
‘ GEEEIEE Y INNE]

o FREREN, RAIRAPUKA, MURERER

W B 5SS N A B S RS ERAL

FAEKSMU. A
RITTH g%,

R, SRET AR

HEKRRAL, KAFREIIBRT o

HRREMEN, BERATE LHENENE (320 SER)
AR, FRITTHHERER.

LiE. FXRAHHE
HEIRAL KR FHENTBRT S0

Note \
o BN RNE LK H N IEANER,

AFAER,

Note \
o EORAREINEEES, DGERES. . &
(=28

Note \

o 57 T BB,

o NEREBRMKER, BERIFNRSAREES.

o FZAMRA. £5H RAF. KEEKE. BT BARFEEHE,
o KRR T EEHHITRIT

o IFREREN, RIRAPKF, URERER,

o IR SBTIN S, UREKEF,

o BREMREIR CIEHF) 5, RSB ENE. SUARSBASZHRAILEE, LEIRFEFRE, H=H
RUBHERIE KR,
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64

NERIFE. RIKRGE

SHRERAE @t ragsmm

m IREITTE
BRI To

BRRAGE

EREN A& EFTL,
SNEFER A\ o

Note AN

o IEZHIHE EBHVRE,

BHIRT, REEBRRE L,

BERGERERRZEZE, AU TEHTEE.

1 RERADIAN 7 ~ 8 9imIKE, &
“Plain” % 8 T #& T [Start] #
PIRBFRBIREGE, BT [Keep
Warm/Cancel] #

Note \

o ENRHRIFEERN, EXFMAITER (X9 209) =
1, PITERE RS K,

BLERIKBMEWIEBER. ELAMEBRN, 15
AW LA mEHEEEG 1,

2 AERERAESRFERAFENR. A
FE2E, BEMRAKESL

3 RGNS EETHRERN At
TR

ANt B TS BEPRTT A

ERYES, ArRHIKRMNEFELRE. B%, EMHREE TRARIRSREHAR.
BREMNEREMFTN, EENILTRIFTEER, HERRUTAEHITEERST.

AEZRERVETENFE,
EZEMAR_ERBE R

2 AT ENERE RN R ESE
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12 BX-E ot skl

FIFHIR, BIRD. BRTICKEEREN, HREUTLERE. Py -
TSRS 7 i FRR IS R R ARG TIRATEA, FFEENR.
\\%: K = 3 7 Al ALz Az o W ,
mEwm X &8 B E)VZ |8 |EE|ER| B | B | £ KRR BB R SRR IR LA DAL
X BB | 5 |cE|%m| 2|8 | @
| 7 —/ = ; IE 3]
B | &2 | &8 | x| & | 89 | 9% | & & | @ B B | LA | B * | B2 | % Ex 5
g | ® | 7| 5| & | 2 |32 |am i " | WE | K % | ®mE | % s R i
' | k| " | SE | =B g | 25 | Ho 5| kx| X g n &
K o | E 23 | KR % | AK | 0 B | %22 | & 3 ) =
£ P & o | B mo| &8 | &= M| RR | ¥ X i Bt
& 2o % | =& K| mm | B wE | g Bl B &
iE £ | % B | RE B | h#% n | I 1% &
2| E & | M g | EE | ¥ = i q
LES & | W E| * 2 | b= w | B R 2| R
B = & 2N Ny
o | o o | o e | o | o | o 5 : .
° ° o | o e o | o | o !
e | o [ J e | o | o o e . - -
i o B ° ° ° ° ° °
®¢ o b ® | & | & o B e ° ° ° ° ° °
° e | o | o | o e | o | o mm ° ° ° ° ° °
R o | o o | o e ° ° ° ° ° ° °
~ o | o ° ° EAE IR RS FER ° ° °
49~
=15 o | o ° e | o | o 50 - 50 | 49-
70 SHRIHE 5706- 62~6 76 53 62 ~63 50 57 54 56
SRE 50- | 76 | - | - |52 | - | 83 | ;[90. - | 76 | 83
76
RESH o D D & R ® | BR[| W =
CEEG| BE b ; ; A5 | B 1 & = : e
VESI kB | B | B | BB | T & R % = R 4 N o 2
% | & 2 | K - = | X | ® 5 7 K i3 = & : mo| R el
no| % 32 | i B = | ®Zx | 2 X T B4 = =] = ] i) X &
2| 2 Bl | | K | B | X | ® o B 7 2 i< # | B i
a2 | 2 Bl g B BE | % | ] 8 5 7" £ oo B =
g | % £ % 7 &F Y < & 2 & i T m B
£ BN et i & s ) =51 = By E2
g | & ¥ & = = m H
w28 = T i i ) 7
& i REER 7
iR = =
e, HL 7K ? f [ J ([ J [ [ ] o o o
° (] ° [ ° s ° ° ° ° °
° ° ° ° ° ° ° zl ° ° ° ° °
g ° ° ° * R ° ° ° ° °
=v =T . . . . =0l = = mafun . .
AETR o o [ J ([ J o ([ J o SHRIHE 56 56 56 56 56 62~65 - 57 5695.
Sl [ ]
7 ° ° °
R ° ° ° ° °
=158 °
SERIE oo eal B | 80 - — leolus| 49 - - |e2~65

66 67



(Kl 518 “Slow Cook « Cake” IR 14 BPO:b-L30 )

ERANRIETS LR, BROBEHEIALT/LE. HEEIEEY, BRENT/LA.
mEEn 2 R R 5 5 | i | £ 2 CEBES BUET PERp
H & I o o 2R 2 i FARR, R BARDEMENIIBE, BIREX | BEBREARLENB,
E'S o F Ui o N =3 = BEERERIEE BRELES 51
: o £ G ¥ 7 i SENIEEE,
% 5 2 3 FERAN AR TR SR ERIRE 7 i, B E R ), 75
& 2 2 & BN SRR RN §) EREERK E, TR, 66
2 = i TR E A IR ] ERCERIRE 7 i Y E R A, 5
2 2 B BRFEANE 0: 00, R,
s s ol SFERET "Quick’. "Sweet - EMRE TR T A e
X X R Mixed”. “Slow Cook”. “Cake” ¥
£ Po 55
= EEERE 7 A R HE L E%ﬁﬂi%ﬁﬁﬁﬁﬁ@ﬁiﬁﬁ
NPTEpEEN Ao
LS AR RAREN EE R 8 | & T (Tmer] B8, £ 30 B AR | AASERNEHRE,
= ® ® ) ® Y BE iﬁ%ﬁ&ﬁﬁf’ﬁ%%ﬁﬂj&ﬁ%i&ﬁﬁ 55
5 ° ° REETERA BEE, NRLERALE RIS | BERT %o 50
FHERY, :
ARIMIEEBK, ERTHBRT % 2~
® ® e AR BT [Start] BERE R 6 KRES, KREERTH66EN | -
e 58 58 2063 | soes | 76 FERSTEETER % T [Keop Werm/Carcall &
RETIREER K. Bz ee arm/Cance ,
Cloileook 62763 | 6276 BMRREAI AR, 2 RERET| 57
ZRE 60 60 50 - 51 - 76 [Start] .
(Cake) 62~63 | 62~6 ER, WRTF. BINRE. REF | 2T IEHREE OEE. S HINES,
: ‘ BHNES AR, 46
X {XPR Slow Cook 528 ERNE B A, ERARSEAANERSE,
FIRE.
AR RS, FIRE. 6
(NPRER, i)
EERES LARS AANAE S, | BERBEASNBEEEEE, =
R EREBEAR NERBNBREEBNSRER, IEeeiAERERREREROE |
o MEREREE, BeiE,
FARENT KIHK EEERRERENRE, BEBEAT SNEEEEE, -
BEERTER, EMERET [Hourl 3 | BiTRT. RF. BARREETS BIART AR, 5
[Min] @R AR IS ERER
ERENATINIGE EEERT Porridge’ . “Cake’ B | BIBERIRET M, HBHRALHK | 56
Ey2 £ BHARSUR A, FUERRER, N
BRET N R RN ERCEERE 12 JHBLE, RENEEY 12 VWG, RRET | .
IR 48R Ao
% "Slow Cook” RE T RARER | RENEIBT 6 N\, REEIN | .4
BT 6 N LE B FFRAIREE AL
R T ERELENE, DANE. & | ERELENN, AeEnELes |28 bemas. 47
S e A e % 0 : 00" Wk BT G EEER,
FEXEEL. SARIETES] | HESNESRE, BRERE. 578 | BERERT 2. 63
7 EESHERRNZ,
BT RRERE RN FRELSBREREALRAN. | BRT REKRE AR, BRE | o
LI NI,
REBETIEE RS, ER T [Keep Warm/Cancel] 25 51
BIRE B BT
FEERE R A RERNEN AT S ERESE, Y aalBREA, -
B SRR IR X E BRI AR, FAE SRR, -
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REETELHNTIETRASN

RIS

WIETTE

BRTEE, FiramEe " | MRERRERN, RBAGERE, BERKTRRENE TEBXE
GFEEE MR- S R mEHE EHITIEE,

Eco Plain Quick Sweet+Mixed

Porridge
Brown
Slow Cook
Cake

R T BT AR
RASTEABSNNERFHRG, HERERAREEIELERT. BAWEARNHEEE G,

RibHeE

o ARIEIEETEANENRRENL 0.18L (FFHIEN) .
o REMAFEN 15mL,

o NERIEEN 5ml,

o BRITKEN, FNHEEBEK,

o BHHETILHNFRERENHSE,

u 1§ (2~ 3 AfR)

o K051

o -/

o TH A, FX. FHE., B48, TEE, K
L CEBENWIT) . M (BE MRS |
- RIEE

u ik

1. BREERBRSKEIM2~3F, E& 509k
G, RERZERAKZE, REFTKIIIFT
EZ}EO

2. AAREXKG, MMAKZE “Porridge - hard - "
ZIEL05MNME, % “Porridge” ¥ £,
IERTRIAEEA 60 N EHITRE,

3. Affla, MATEME, HEMEESHR,

Note \

o BFERWMERIEEME, H—FHEEmt, 78
SHEFRIHREEL,

o MEBEIEARRE. HE—ENER, W%
8, KEthsKE, Eit, BERRER.

o B ARMAIMNGENKUBY “Porridge” &
BAEZ.

EHEREKIR

m#E (2~3 AB)

o fEX--1.54F

o S5 15g

o HBUEE 59

o BEE--1 71

o W1 KR

m {5

1. ARWmERKE, MANBEKER, mMKkE
‘Brown” ZIELL 1.5 WAIE, ZTHOREWHE.

2 BELWBMEENESREAE]. L, BHE
“‘Brown” {8 =ZE,

3. BiFE, MARSET, BERREHE,

Note \

o HAKREREKN 1 ~2 /N, BFHRORKS
EEL

o EMATLZHE N, HEAEZAELKE, TESHK
BEIFRIRABELK,
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O) g

\\\ —— -_W ~—~~~:‘L-//”//
m (2~ 3 AfD)
o H- 2 FF o FHHE - 2cmBk 1
o FBKAER (BH-1X1/377k. #LF--1X
1/37Rk. #h-1/6 Fik)

o 5HREY---40g e 43.--209g
o HMEEIE---1/3 F e E¥F---25g
o HiE ---20g o T&EE 14

o JIEMA3~51
o £UE. B, . FE--R/EE

m 5

. SBEAYIRL Tem BIR, 8 E/MFRBERE .

RMERBRZEH, NmXEY), REVIRHL,

HE NER, YIR 3cm KBS,

REINEmEIFENRE, HIRERBEBKE,

BFEKBEELA~L 08, BABEKEEETIRK

5E ~EFENKD

. TEEBEKEFEEMERR, RIEREBEY)

D22

7. MEAERES, BHAKEIEITI—TAKER
N, FHUIRL,

8. AHNWmEXE, MABEKBER, mMKE
‘Plain” ZIEZL 2NN E, ZTREGMERE
BREEAMMENFEFEME L@, &F
“Sweet - Mixed” &,

9. 8. AT EBLET, MABEA, BEAZSERE
EUHEEBRARE, M5,

OA W =

o

Note \

o EIRIBACARIIFHSEILIRIKE

o N—FFIRIMARECE, BEHEEEEXKEEN
2945% LT, HieRhd %, WJESHEFNIR
TEERR, (1 KN NAECRINTESLY 709 LLT)

D) aEiR

m 1 (2~3 Af3)

o fEA-2 4R

e :T/N\E---50g

o ZTRRER- T

u {fi%

1. LDNEHRFREBRANRA, MALBEENK, K
BN ER, AFE, AiEK, EFRMNALNE
5 BEMNK, FRAKE,

2. BEUNEMAT KT, BEZKEABES, A
AAO#EIE, FEEERTS, RIRSHL

3. BAWERXK, MLNENEZKE “Sweet”
ZEXZ2HNAE (REIFIAK), THREH
.o

4 B2 MO /NEFEH/MAES £, EHE “Sweet -
Mixed” 2= H,

5. Birfg, BEREEHM, BABHR, REHLE
ZRE.

RS

\#®

u iR (1 PME)
o SHHRERER
BE M) 27
B4 (E8%) 609
K& 609
FEhEH 209
=l CREANRA) &=
o 1M
&4 (Zh1E) ---100mL
129
BEE-18
EE--10~158

m Gk

1. BEMREZEER, KHMITT,
B TEERE .

2. BWE, AERABTS, BHCEEHIR,

3. B 2. BN 40 CHRKFEGHE EE
BHFERCARIL, ARRBBMAKPEE,

4. BFHFITERITER 3.

BEEEREH, GERLEE 8T, H—FHAE
THXFIIELERK, RRITKTER.

5. 08 1. KRN 4. 5, FBREE T KIBE
REH, EEETIMNL
MARMLIIER, SEEHRE.

6. ¥ 5. £EABNREK T HHNANRS, BEFR
MH LHEEE S, % “Cake” &8, B
)R 35 N EE TS,

7. BEE, NNRPEEERSH, BmERT
REFHEEhm, EEMEEEM,

Note A\

o BUER BN, BIEREETINENRAT
T [Hour] 88, BZEIZINMERE, BIET
[Start] #EIKLIE,
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BB EE TS A

IR \_

o J9EE R IRRELTARTEARIERES , B R MBEHMHEB R, I 24 /N3 g i B A
o AEZEERN, BREZRNE/IER. IR P, RBH. MARRIZEE RS BRI EHEERE,

o IFZEAERETNNZN. 2R, FTEHRFEEY R,
o RFERFIBEBRER. (BRP.65M “RKERTE (RELEBRRN)")
o TPATON, FEEIRIER, B2 ([FR/IE]#. SNRERERISER, BLERETE,

m B4 : 4% “9 : 30" i@F "9 : 257 I

(ETHREN, BERRMAAHERRIERS b, FTHAKN EZRE 10 28En, LUSHAKIIR 1 HEEHIRL VEEEL{IE]
Ro RE, BEFBNRLEDAKDHITEE,) <N F [Hour] 2. “4£060” F [Min] g3
o MR FIRECRE T BIIME, TEROR RSB (0.18L) iHENAFE, TigE,

w (HEA

) REREER R

”" F : 503kcal/ )
’ 1Af3

BN =R,
RBEFNEE, &T [Menul 8, SERE
EIAE,

Eco Plain Quick Sweet+Mixed

[O) Porridge 'HOUI"
,-’. -’,- Brown

o™ == |SlowCook
—' '——' Cake

¥

Eco Plain Quick Swest*Mixed
- .
Porridge

0

O BEBRRS
" —

1A

74

m (2 Af) m (2 A1) HANEREERN ok
o 5384 1R o KHUEBHA--250g e RE (FIg) 409 #F [Hour] 8 [Min] &0 £ '
HEN---1/218 EH--1/4 B EE...00 . N .
: FEE-1/2 4% : gﬁﬁﬁggi..i)oog : gg l\"‘ZgOg Eco Plain Quick Sweet~Mied - FERBEEFEREVEN, &T [Keep

o FA---1/25

e tE---1H

e 7K---300mL

o =78 (k) -2 5 &

o Fh. A - BT

m %

1. YIBRISIIRIBR,

2. HE NI 45D, FEEZRVK4E D,
FRUIRL 6 iy, T2V 8 F.

3. BEAEMBEMBARE R, MK ZH,
BmEBAAMN, TOREME, EF “Slow
Cook” ¥ g, ErEIAZAN 60 NHEHTR
=

4. Birfs, BABF,

o Kir1hH

o BXYH-- -2 A RE
o MM &8

m ik

o &%--200mL
o %, W-EER
o BFEE

1. BAYIAK 3~4cm BIAER, L ERE. #ARN,

2. BFR. BT b U, KFEUIBCER

3. AFERWPIMADEMEH, MAXFRE,
RO 1. H9RE, BUEEBARR.

4. B 3. WFERRFR. Z b, X, REK

NS

5. BEIMBEXIMAANRFR, —LBWE—BEEH
¥, MAEZMRE, #%#F “Slow Cook™ 3
g, BIENEER 90 A HEHIT.

6. B¥F/E, MABYIR, BHMAMER, RER
ANBER, S EHOH, B

o MEFRBREMMNE, MRBRESHE—RNEGE, SBIAK. BiF.

9] Porridge

A ™7 =47 |Brown
,"’: "’: " Slow Cook
wml emVemY  [Cake

B

Warm/Cancel] #.
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L B B B oot e e ettt et e e et e e ettt e s e ——eaa—tesa—tesanteeaateeaarteesateesaaeesanaeenn 78

— S 2 BEBBERAR L 82
= : R B T B T B T B ettt ettt et e et e s ettt e eeaeeseateeaaeesansteesraeeesnaeesanaeesanaeesanees

a5 220 230V 507600 L IR o

FENE (W) 385 - 420 3 B o
= 0.09~054 05 ~3H] L —

o 009~054 (053 B FRERTTIE covvveeeeeeeeeeesesssessss st 88

2 [Quick 0.09~054 (0.5~3#F) B B T B .. eeeeeeeeeeee et e eeeeeee e e e e et eeeeeaaeeeeeeaaaaaaeeaaaaseeeeaaaaseaeeeeaasraeeeaaanstaeeeaanrsaeeeeaanraaaeann 88

R [Sweet 0.09~0.36 (0.5~ 2 #F) LR 3175 U - 89

£ [Mixed 0.09~0.36 (0.5~ 2 %) 6 ERFEERAITEAITRTTIIE oottt e 90

(L)|Porridge  |hard 0.09~0.135 (0.5~0.75 #) T BRI oottt ettt e st aa et e e h e et e et et s et e st e st e et e st enatetesatenre st enaeenns 92

soft 0.09 (0.5#F) 8 BB R B BT T 7 oottt e e st e e et e s et e s et e s e te e et e eaaratesaaeesaaeesanaes 93

[Brown _ 0.09~0.36 (0.5~2#) 9  RHFE (“Slow CooK” TNBEEEER) ..o e 94

SNER (em) EE B ;gg 10 ZBAEAUTETE (“Cake” THAEBEEEE) ..ot ee et ee et e e e e e et et eeseseeseseeeseseeeenenaes 96

'_;f}; oo == s = b OO 98

AHEE (o 5E 1 B B A R oottt ettt a ettt et e e e e eaea et et et et e e e eae e ateneteeeanan 102

JSERA= I ”
EE?E@&E@H& (m)* ]_2 12 E“;EWSIKLOHV%/ COOk ¢ Cake ﬁﬁﬂ;t@lﬁ ....................................................................................... igg
o " B DT 4t iieteeeeneoeonoseoscsosscsassocassonsssosssocsssocassossssossssssssossssosassssssssssssassosassosssscssseansssanssosnssans

KRR BIRIERS oo 106

T ettt ettt ettt ettt a ettt et et et e e e e eae et et et e e e e eeea e ettt et et e e eeea ettt et et eeeaeaeneaeananeen 107

Note \ BERBAZBEETTIR oo oo eeeee oo eee e seeee e eee e seee e eee e ee e eee e 111

S T . IR 112

® TR H=E, KRR, \Z= \ JIRE, T D T T T PN
HEHRRERE BRAGRRE, E175 VE 120D ERIRE BEERELTE BRI oo 112

FHRIE

BA—REER, BRERENAREBIERTHE,

BN BEETE
LY RIRIZE RENBRAER. (BEENEEEK, EBTRENNEN, BBREZZFHERR.)

- e [ BRI (BT,
i ) ik | T e,

FREF PERIR,
XAREBER, KIRFERTHFRRERE T,

HFEmMA R Em LT A

BEXRHER. REATEMR, BEEEAHSETENL, S5, Rk RAEELCR™EN, Fal
LA mEHEEG,
WNIRFENRA FIREHBERETHRERE. Bk, (2RP452R)
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©® 00O

AR FREER -
BRIFEEEREE - FHRIEFAE

RN SERIAE o

=%,
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HEl BB AR
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RHE

MR EEBITH
& > FHDIBERL
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EiE

=18 B RARIRER
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R AESS BT
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<
BETEE Eco Plain Quick Sweet-Mied
T e [ (B [Hour] 3¢ -
[Menu] # :Menul ':":"'_-’ scmgkc?k o [Min] &
EERE
C D
R e o \ o
. ( Keep Warm )
[Keep Warm/ o Start Timer [Timer] &
Cancel] ## kCancel )
[Start] /

W R SR

BFIOANEEEM - FILEMER T EIRGIEE > &

I FRA RS At G ERCIE o

« ENTERGIERAVARRET - $BEMA 4~5FH
E4EET

- SEENMESERR > WRBABRGEE > BnE
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RER - BR—BEHRTEREEE » RERBENEY
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m FEERMIE B B R{ERE
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mENEE
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RUTEE WIFEERR -

o 0180 \ - TR B (MEREIEE)
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W FEsE R
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Eco O O REaTHE TE%_JL/U%E DHIFEESE (KAHIR 7.5~
13.5% WEE) & =LK ORIKER o

Plain O O IRBEEK (oK) RS o

Quick — O PURIREEK (oK) RrsEE o
Sweet - Mixed — A IRE M AR K AR B e

Porridge O A SRS E o
Brown O A BREKFIAECR (HERMABHMIERESRK) FREE o
Slow Cook — O SRIRAFIREE o
Cake — — JE R BEE o
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BERIRRERBISEIL » FELLEEDIRIA
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#EE “Porridge” By » MR REFEFRA » AR - FEREA -

SRR AT CIORERAYRBER
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o B /g o BZiGHE---15g
o LE[FR AR BHY ¥ mEs. | CHES S
AER (BENRE)  BEE (aEgnm | B AR
)] BES o B 1R
%  EE
L BB E A BRI 2~ 378 EE50g A | 1 FRIBIEEEK  SIABIRE > JIKE “Brown”
B RERBERANER  ABRIBEKALY BREZIE L5 E - 95 -
B o 2 EEMATEEER > PHEL £ g
2. RSBk » MK E “Porridge-hard” Mk & “Brown” EEBIRE o

ZURE 0.5 1% - BHE “Porridge” JR% » ygBsRg | 3. MFCTAEMAMET  BIERI9S o
$BEEA 60 DIFBINE o

3. EiFE 0 MACERE > BEEEN—T o Note \

o BRACEEEEKA 1~ 21\ BFHRYEM
Note \ 8 o
o EIAUIERBEITEING BRI Aae | © DMABZHEE  IRMSHAME - RIAERUAR
FORGIRET o BT o

o IHERANE > FERA - —KFRME > Hikgg
R~ BRE AR > FHL 0 FRREA o
o FFEFRACEIMNABIKAEY “Porridge” W&

BKBAUE -

106 107



108

“Sweet Mixed 1.'. f%

m it 2~3 A13)

o K2 1K

o B 2cm ATEANL A

o FALKEl (EH--1X1/3ARNE-1X1/3K
2t EE---1/6 /i)

o ZRRA---40g o H3---20g
e 9RZ1/31 o iH55---25¢
o AI2EE--20g e E/LE--1h

o HEIH--3~5h

o BB

m {E3%

1. BPILIAL lem VT > IIAZLERE S hEE AL o

2. SRRBEEZHR M  HEHEUIBTIRARM%
&

3. ABEEEEEYIRL 3cm ’i44 o

4, FELTIHEIEING > fUTER BIR8EK o

5. S UBIKRE 4~ 5 DEER B > BAZEER
TEYIR B AR

6. &I ZNORE > i[‘%?ﬁ\_ﬁfﬁtﬂﬁﬂﬁ% °

7. MEKHIBRELL » LUEKKREE
B > ARAAER o

8. FARSAILK » MAGARRRL » 11K E “Plain” BI7KE
ZE 2 1S Rﬁ?’“’*‘#i’]’?ﬁ B EBE RSN
RECEI R BB > B2 “Sweet-Mixed” BEEERE o

9. 8. MEASTTHEBEHER » MABE RIS »
BRENRE M EBEE-

Note \
o BERIBECHIATEIEIL Rk S ©
o —RABMARER » FEHESEEETKES
RU%9 45% AR o BB % » RISEE LG ERE
4 o (1 MREFEAECRIFETEA T0g LT )

/7 7J<J*/(|3}‘j

L) AIEER

m itk (2~3 A1%)

o FEK---2 1R

o #I/NE---50g

o ZRREL---/LEF

m {E3%

1 AUNEERERARA > A S FBENK K
Ek B - EBRE 0 fliEk > BIMALNES
EELANIKE » BBRNE -

2. BEAUNGMETKAH > BEKBABFR > B
KAJENE) > EEIEEZER > BISE o

3. BAREREK » AL/ NSEHEZKE “Sweet”
FIKEBZIE 2 B (REFFIMK) » B9 -

4. 12 BYAD NG FEER 3. £ B8 “Sweet-Mixed”
BEEINA o

5. MASEMEEEENES » BRERETSRR R
B EZ RS -

) TBERERE

\

m A (11E{5)
o BARELE
#E (M)---2 1@
wiE (LB ---60g
K&A#3---60g
mEIEH - 20g
= (BRI - BE
o LA
E¥Tyom (BN1E) ---100ml
WEFE--12g
Bs-18
E&--10~15%

%
1. BEWMEEZEER > KNG
BCEEEEH o

2. REE ~ BOFEIRABER » EHIBHES -

3. 11 2. UBBIRTE 40°CAVBUK RIETTIRRE » EER
MEREARR - 2R B HUKPE -

4. BFFTESBITES.

EEER¥A > ABRLR8F » E—HER
THFILEMHRK » RFTETTH ©

5. 1% 1. BYERIRINA 4. 5 > BREZEITIKIEE#
B EEBEIIML o
POARMERIEH - #1195 -

6. 1 5. ERMBIAZRKR T =HAIAMBE » ERK
B9t EERHZERE - BEE “Cake” B » KBS
FAER 35 DIBRME o

7. EWFR  IEMIBTREER A 0 BINKEET
BOFHEHH - BEEMESE o

Note \

o MIERER > ERBEIHEMNKRET BT
[Hour] ## > :AZBINMERER] > BIZ T “Start”
B INMtEE o

109



SEENIESEE \ B RYAEE 5%

o EHERETTAMEE > MG AR IR PISAELS o B#F-Eq 4 24 /B HIBATT -
© MABHIRES ) FoaEBma s - B2 « (RIBHART « FAERSHARD « BRI R TR B o
o BNERATBHRSES] « HRLTFTESSELSH
o THERBEERE o (BE2EP.101 K TRKNERTE (FR5E %) ) U €O e A 2 «q + 4E”
o MPTAFH - MEEMEIEA > AT (RB N 2 - RESWEABK SR EBETS - m A9 1307 HAEA 79 1257 By
(MBEASIET » F B AR HE IR L - FHTRIAMAAEIIEL 10 58 > ARSI 1 HIZERT 3 EEEERY
oA o )%§D21§ BRAEROEEANEERR ) « #%F [Hour] 82385 “/\BE” > 3%F [Min] 238
o MRl LURSUIERIH B > SIsERMBEHIRR (0.18L) JEst BHHFE o DG o
W (1)EA - R > ITRREARERT o
> . %E?%gﬁ%ﬁ'a‘ﬁé 42T [Menu] $EBEEEERS
owCoo Eﬁﬁgﬁﬁ/%?m_ IowCoo FJ—LE&%’EW SERAETR
Eco Plain Quick Sweet Mixed [_]
— — [O) - Parridge| | Hour
- gac
-’ == e’ | Cake
= . Y ' N b s o Eco Plain Quick Sweet - Mied
| - » s S P
m e 2 A1) mitE 2 A1) moARERR I TEE
o B4 1R o KEFEEA-250g o BT (E5I8)-40 el Y _ QES
. A1 O ﬁ%_(,zog g 1% [Hour] 5% [Min] 2% > §ET0 - ; |
o FFE---1/2 1% o FHhntEsE --200g o #TZEE---20g Eco Plain Quick SweetMired + ARERIBIEPARZEUHE - BT (Keep
«¥E-128 o KiF-1H o B%200mL i Warm/Cancel] §
«+5-118 o BPE-QARE e B SHRER a-gn
o 7K-+-300mL o i - EE o BE--EEB L |
o =ik (FEALD) -2 /it m{EE
o 52 ~ WA HDSF 1. FEPILIAY 3~4cm BOPIHE - #EEE ~ BAH o B
m {E% 2. WEE - ATEEE BRI KEEIEER o R
L. UIFRESARIBR o 3. EEEBRIMALBHEIGH > MAFIRS > 81
2. AIBEYIRL 4 5D FREERBUIK 4515 1. BRE > EVEERARSES o
FRYIRL 6 F15 - LEHIRK 8 F17 o 4. FA 3. INTESAKDEE « ATBRE ~ AR REK
3. BERFEMRIERA KBS » MANESH > B AP9sB o
INEEFNEAMNE IS » 153 “Slow Cook” ¥EEE » 5. W EEEMA NG > —iSEE—gE
REFEIREE 2 60 BRI © MASSMNRE » 22 “Slow Cook” 8 » &
4. RiFte o BABIF o BERIEEEE 2 90 DSBS o
6. ELFH > MIA BT « BRI SIHIALE » AR
788 B L > BINLEE

o JHRKHEEMAR - LURBRIARREIRE —BRISERE > SEIMAL « BUF o
110 111




112

RS

R~F 0.54L & (3 #%)
BB 220 - 230V 50/60Hz
BEENE (W) 385 - 420
Eco 0.09~0.54 (0.5~3%F)
Plain 0.09~0.54 (0.5~3%F)
2 [Quick 0.09~0.54 (05~3#F)
% [Sweet 0.09~0.36 (0.5~2%F)
£ |Mixed 0.09~0.36 (0.5~2#F)
L [Porridge  [hard 0.09~0.135 (0.5~0.75F)
= soft 0.09 (0.5%F)
Brown 0.09~0.36 (0.5~2#F)
IMERS (cm)* |E=E 22.4
RE 283
= E 18.9
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