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For household use

Pressure Induction Heating
Rice Cooker/Warmer

OPERATING INSTRUCTIONS
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Pressure Induction Heating Rice Cooker/Warmer cooks under high pressure. Improper

e g 5 usage may result in dangerous situations. Be sure to read the operating instructions to
T il = ensure correct usage.
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IMPORTANT SAFEGUARDS

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

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

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

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

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

taking off parts.

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

tions or has been damaged in any manner. Return appliance to the nearest authorized ser-

vice 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. A short power cord (or detachable power cord) is provided to reduce the risks of becoming
entangled in or tripping over a longer cord.
2. Longer detachable power cords or extension cords are available and may be used if care
is exercised in their use.
3. If 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 elec-
trical 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 electri-
cian. 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.

This symbol indicates there
is a possibility of death or

AWa FNINQ serious injury™ when the unit is

improperly handled.

This symbol indicates there is a

. possibility of injury” or damage
Cautl ON to property™ when the unit is

improperly handled.

*2

*3

*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.

"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.
"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.

AWarning

Do not plug in or unplug with wet

@ hands.

This is to avoid electric shock or injury.
Do not touch
the unit with
wet hands

Never open the lid during cooking.
Contents may spray out, causing burns
or other injuries. If you need to open the
lid, check that the “Pressure” indication
on the operation panel is off and no
steam is coming out.—P.17

®

Disassembly representative.

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

is prohibited 1 5ing so may result in fire, electric

shock, or injury.

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

Doing so may result in burns. Be

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

@ O

When closing the lid, remove any
rice or grains adhering to the upper
casing or around the hook, and close
the lid until it clicks.

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

Do not let infants or children lick the
electric sockets or fixtures.
Doing so may result in electric shock.

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.

2,

Do not immerse the appliance
h?d in water, or pour water into the
z appliance;
Neverimmerse this is to avoid short circuits, electric

the unit in water .
or other liquid shocks, and malfunctions.

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 7 A
or higher and do not plug in other
devices at the same time.
Connecting other devices in the same

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

outlet may cause the outlet to overheat
or result in fire.

2,

Do not damage or use a damaged

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

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.

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

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.

electric shock.

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

QO @

Do not use this product in anyway
not described in the operating
instructions.

Doing so may cause a clogged pressure

adjusting hole or safety valve, and

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

(Examples)

+ Thick soup such as curry sauce and
cream soup

» Using baking soda or such other agent
that causes

» Sudden foaming

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

» Heating ingredients inside of plastic
cooking bags, etc.

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

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

» Using much oil

» Cooking amaranth or other small
grains that may cause clogging




AWarning

ACaution

This appliance is not intended for use
by persons with physical difficulties
or lack of experience and knowledge-
unless they have been given
supervision or instruction concerning
to the use of the appliance by a
person responsible for his/her safety.
Unsupervised use may result in burn,
electric shock, or injury.

O

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.

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 your local dealer for
servicing.

O

ACaution

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.

N e

At least 30 cm

Do not use the rice cooker when the
pressure adjusting hole, safety valve
or pressure reducing hole is clogged.
Doing so may cause steam leak or
boiling over resulting in burn or injury.
Rice may not be cooked well.

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

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

Doing so may cause steam leak or
boiling over resulting in burn or injury.
Rice may not be cooked well.

2%~

Do not touch

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

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

S0 © O

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

2,

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.

Inner pot handle

o

Unplug the
power cord

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

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

Steam and heat may result in deformation
of the operation panel, and/or damage,
discoloration, deformation, and/or
malfunction of the rice cooker. When
using the rice cooker on a sliding tabletop,
pull the tabletop out so that the operation

panel is not exposed to the emitted steam.

O

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.

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

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

Do not place it on a carpet or plastic bag.

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

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

%‘@7
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Do not use the rice cooker near a heat
source or where it may be splashed
with water.

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

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

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

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

QO OO

Do not pour water more than the
"MAX" line of the inner pot when
cooking.

Doing so may result in burn or enable
the contents to boil over.

"MAX" line

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.

Qe O @

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

Noise may occur in a TV or radio.
Content recorded in a credit card,
magnet ID, cassette tape and video tape
may be lost.




ACaution

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

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

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.

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

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

Qe @

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 during cooking.
Doing so may cause the rice
cooker or the lid to become
deformed or discolored.

=

e Do not heat (keep warm) cooled rice.
Doing so may result in malfunction or fire.

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.

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 contacting the place of purchase.

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 hold the lid when moving the
main body.
Doing so may cause burns or other

injuries. Be sure to hold the grips during
movement.

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

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

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

2 Names and Functions

Steam cap

Hook button (See P.33.)

Push to open
the lid.

Center sensor

of Component Parts

Inner lid release button

Lid
Heating plate

Lid gasket

(See P.32.)

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

Inner pot

Inner pot handle

Upper casing

&

Plug

<Power cord>

Power plug
(Connect this end to an outlet.)

Appliance plug
(Connect this end to the plug receptacle.)

receptacle

Inner lid (See P.32.)

Grip

<Front side> <Back side>
Pressure adjusting holes Pressure adjusting balls

depres-

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

Pressure Safety
reducing hole  valve

Hold the grips when moving the main body.
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Operation panel

p
[Hr] and [M] keys

[KeepWarm] key Hr - M

o Keep

Keep Warm lamp Worn

Display
Eco Plain Sushi Quick Mixed Next [Next] key
Porridge BrownGABA Sweet
Slow Cook ,-' -"-
— e — Back [Back] key

malfunction.

is removed, and the blurring is reduced.

Keep Warm On
Timer lamp o)
\ Timer Start Cancel [Cancel] key
Rinse-free
[Timer] key [
[Start/Rinse-free] key Start lamp

The reliefs (O D ) on the [Start/Rinse-free] and [Cancel] keys are to aid persons with a visual impairment.
* Although blurring may occur in the display due to static electricity, it is only a temporary phenomenon and not a

If the black line blurring become bothersome, wipe the display with a firmly wrung out cloth. The static electricity

J

B Checking the accessories

Spatula How to use

the spatula

Stand-alone

Measuring cup
About 1 cup (0.18 L),

about 150 g ©
N

=

Ladle

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker
during cooking, reheating, or when the Keep Warm
function is on is normal and does not indicate a

problem:

* Humming (This is the sound of the rotating fan.)
» Buzzing or twittering (This is the sound of |H

operation.)

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.44.)

B About the inner pot (clay coating)
The metal pot is coated with materials included in
an earthenware pot to achieve the same tasty flavor
as when rice is cooked in this type of pot.

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.
W Display

The display appears as
in the figure while being
operated.

The display indication
disappears when the rice cooker is not operated
for a specified time (20 seconds).Press any key to
show the indication on the display again.

Menu options and features

Note

\

e Be careful of the steam generated before the pressurized cooking finishes.
It may cause burns or other injuries.

Eco

Rinse-free

rice function
availability

Keep Warm
function
availability

Timer
function
availability

Pressurized
cooking

Feature

Select when cooking white rice (rinse-free
rice). Cooking using this menu will make
rice firmer compared to the “Plain” menu.
However, power can be saved (approx. 1.2
to 18% reduction).

Plain

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

Sushi

Cooks rice for Sushi. The texture will be
less sticky and slightly hard.

Quick

Select when quickly cooking white rice
(rinse-free rice) or cooking long-grain rice.

Mixed

Select when cooking seasoned rice.

Porridge

Select when making porridge.

Brown

Select when cooking brown rice or multi-
grain-brown rice (brown rice mixed with
grains).

Brown
GABA

Select when cooking brown rice so it is soft
and easy-to-chew.

(Cooking using this menu takes longer
than the “Brown” menu.) In addition, GABA
(gamma-aminobutyric acid), a nutrient
currently attracting attention for its health
benefits, can be increased compared

to brown rice cooked using the “Brown”
menu.

Sweet

A

Select when cooking steamed glutinous
rice.

A: Although keeping warm starts automatically, it is not recommended since the rice becomes less tasty.
* See P.45 for cooking capacities.
In pressure cooking, attention should be paid to rapid increase of steam amount.
* Some dishes generate a lot of dew condensation.
Rinse-free rice can be used with the “Eco”, “Plain”, “Sushi”, “Quick”, “Mixed”, and “Porridge” menus. You
can cook tasty rinse-free rice easily without taking the guide and rice soaking time into account.

Rinse-free rice

Rinse-free rice does not need to be washed. The bran has been completely removed from rinse-free rice.
Consequently, the rinsing water from the rice does not contaminate the ocean and rivers so the rice is

eco-friendly.

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. -7
One cup equals about z
0.18 L.

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

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.

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 tums white, we recommend you
wash the rice thoroughly by replacing the water once
or twice. (The water tuming 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 burmed 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).

Menu 1.0 L (5.5-cup) 1.8 L (10-cup)
type type
Mixed 3 cups or less 6 cups or less
Porridge ¢ hard 0.5 cups 1.5 cups or less
Brown 3 cups or less 5 cups or less
Sweet 3 cups or less 5 cups or less

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

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

m Read P.14 to 15 for preparations

before cooking rice, and P.16 to
P.18 for how to cook rice.

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

® Amount 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
T 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
Sushi “Sushi” scale
. Hard porridge: “Porridge « hard” scale
Porridge Soft porridge: “Porridge * soft” scale
Brown “Brown” scale
Brown GABA
Sweet (a mixture “Dlai” « »
of glutinous and Between the “Plain” and “Sweet
; - __\|scales
non-glutinous rice)
Sweet « »
: . Sweet” scale
(glutinous rice)

» Water levels in the above table also apply to
rinse-free rice.

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

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

Cooking sweet rice

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

Cooking grains together with white rice

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

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

* Do not mix in amaranth or other small grains.

Cooking brown rice mixed in with white

rice

« If the rice to be cooked includes more brown
rice than white rice, use the “Brown” menu.
(See P.16-P.17)

« If there is an equal amount of brown rice and
white rice, or there is more white rice than
brown rice, use the “Plain” menu. (See P.16
+P.17) (The brown rice should be soaked
separately for 1 to 2 hours before cooking.)

When cooking germinated brown rice,
whole rice, semi-polished rice or grains,
select the “Plain” menu.

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 Fill the measuring cup as shown below.

Correct Incorrect
measurement

measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on P.45). Otherwise the rice
may not cook properly.

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

e Do not mix in amaranth or other small grains that
may cause clogging. Doing so may cause the
clogged pressure adjusting hole or safety valve,
which may lead to steam leak or boiling over
resulting in burn or injury.

Wash the rice. (This can be

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

Note \

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

Adjust the water level.

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

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

When cooking 3
cups of white rice,
adjust the water

level to line “3” on
the “Plain” scale.

uuuuuuu

4 Wipe off any water drops and
rice grains on the inner pot, and
check for clogging of the inner
lid.

<Outer surface and brim of the inner pot>

Inner lid

Upper casing

Center
sensor

<Inner lid>

Detaching/attaching the inner lid (See P.32.)
Pressure adjusting

Pressure reducing hole  holes

(Gasket for

depressurization)

Note \

e Be sure to remove any rice or other material adhering
to and around the heater plate, center sensor, upper
casing, and the hook button. (See P.31.)

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

Set the inner pot in the body
and close the lid with both
hands until it clicks.

Inner lid

(1) Set pot inside
rice cooker.

/ 8 Do not press
any operation
@ keys.

Note \

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

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

(1) Conneict/ \l
-/

@\
//ﬁf) &’\
Appliance plug @

(2) Connect

i
E

5508
Power plug

Eco Plain Sushi Quick Mixed
Porridge BrownGABA Sweet

Slow Cook ‘-'. ‘-',‘-
o |
Keep Warm On
Note \

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

On
= o B T
Warm ‘_"‘_’ ._'

Keep Warm On

¥

Bl

Off Eco Plain Sushi Quick Mixed
F’Iorr|dgi BrownGABA Sweet

T Keep Slow Cool ,-'.-"-
Warm -'- -’ -'

Keep Warm On Beep

e |f the [Start/Rinse-free] or [KeepWarm] key is
pressed without the inner pot being set, an alarm
(3 beeps) will sound.
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1 Press the [Next] or [Back] key to

select the desired menu.

Each time the [Next] or [Back] key is pressed,
the selected menu will change in the order
shown below.

Girnks

Eco Plain Sushi Quick Mixed

Porridge BrownGABA Sweet
Slow Cook ‘-’ ‘-"-
=i (7Y
Ll
Keep Warm On

LEco = Plain % Sushi = Quick=Mixed #Porridge
Slow Cook ¢=Sweet ¢<Brown GABA ¢ BrowrN—.]

« It is not necessary to select the menu if the
desired menu is already selected.

* Pressing the [Cancel] key while selecting a
menu switches to the “Eco” menu.

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” and
“Sushi” menus.

2 If you selected the “Porridge”
menu, use the [Hr] and [M] keys

to set the desired cooking time.
» Each time the [Hr] key is pressed, the set
time will increase by 5 minutes. Each time
the [M] 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.

' Hr - I\/I—I Decreases

Increases by ——
5 min. ;@ by 5 min.

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

4 How to Cook Rice

3 Press the [KeepWarm] key for
the setting to keep food warm

after cooking.

* The selected setting will switch between
“Keep Warm On” and “Keep Warm 6H” each
time the [Timer] key is pressed. (When the
Keep Warm lamp is on, press the [Cancel]
key to select the setting type again.)

Beep Eco Plain Sushi Quick Mixed

Porridge BrownGABA Sweet

P, S,
o Keep Slow Cook [ R |
Warm -’~ -’ -
-’ s’ G
Keep Warm On

» The keep-warm setting can be selected
during cooking.

* You do not need to select the keep-warm
setting if the desired setting has been
selected. For more details on the Keep Warm
function, see P.19.

B When "KeepWarm 6Hours" is
selected

Keeping warm ends in 6 hours after cooking is
completed. Immediately take out rice since leaving
it in the rice cooker may result in unpleasant odor or
slimy or rotten rice.

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

press the key twice
Cooking will start.

Plain

Plain rice — — g—
oy |

[ e P |
Beep-beep Ke‘ep—Wam —

Grains other than
plain rice

Long

When cooking rinse-free rice
(“Eco”, “Plain”, “Sushi”, “Quick”,
“Mixed”, and “Porridge” only)

Plain rice Plain

935
e’ G G

Beep Keep Warm On

Grains other
than plain rice Display

Lon
Beep

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

The pressure indication lights
when applying pressure starts.

Plain
[T |
’._ : ’-’
Display (Pressure]Keep Warm On

It goes off in 2 minutes after
pressure is released.

If you need to open/close the lid
during cooking

/\cCaution \

e Be sure to follow the procedure below. The
contents may spray out, causing burns or
other injuries.

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

2 Press the [Cancel] key to cancel
cooking.

Be careful that hot steam will come out of
the steam vent.

3 Wait approximately 2 minutes until
the pressure indication goes off, and
check that no steam is coming out.
Then, Press the hook button.

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

B Elapsed Keep Warm time display

Restart the procedure from step 1 on P.12.
» Restarting the cooking canceled halfway may
result in a longer cooking time or poor texture.

Note \

e Do not open the lid when the pressure indication
is on the display.
The content may boil over resulting in burn.

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

17



Appropriate amounts

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

Cooking time guidelines

Unit sive Menu Eco Plain Sushi Quick Mixed
1.0 L (5.5-cup) type 36 to 48 min 56 to 67 min 39 to 50 min 20 to 35 min 39 to 54 min
1.8 L (10-cup) type 42 to 55 min 56 to 67 min 39 to 49 min 22 to 40 min 40 to 56 min
Unit size Menu Brown grg\évz Sweet
1.0 L (5.5-cup) type 70 to 82 min 4 h 18 min to 4 h 28 min 40 to 50 min
1.8 L (10-cup) type 70 to 83 min 4 h 24 min to 4 h 34 min 40 to 51 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/Rinse-free] key. (Voltage: 220 - 230 V, Room temperature:
23°C, Water temperature: 23°C, Amount of water: normal level)

» Rinse-free rice requires approximately 2 to 8 minutes more than the guide.

» 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.

18

Once the final steaming process
begins, the remaining time will
be displayed.

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

Plain

Readyin ’ :’
)

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

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

Alarm (8 long
beeps)

On
Keep ’l‘-'- :’ ":
Warm ’._'._’—’
Keep Warm 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 [Hr] and
[M] keys once the Keep Warm lamp turns
on, and then press the [Start/Rinse-free]
key. The cooking time can be extended up
to 15 minutes in increments of 1 minute, a
maximum of 3 times.

« Stir the rice well before reheating.

Note \

Once the Rice Is Done Cooking

Stir and loosen the cooked rice.

Be sure to stir and loosen the rice as soon as
cooking is complete.
« As a feature of the inner pot, a well may be
created at the center of rice.

Inner pot

Condensation
will collect

in the upper
casing.

e Cooked porridge should be served before it turns
into a sticky paste.

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. Alarge amount
of dew may be observed depending on the menu.

When you are done using the
rice cooker...

] Press the [Cancel] key.

Off Eco Plain Sushi Quick Mixed
L B

Slow Coo

Keep U0
© Warm [ S |
s’ s’ G
Keep Warm On Beep
Note \

e |f 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.(See P.9.)
3 Clean the rice cooker. (See P.29 to
34)
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Setting the Timer

36 1 2

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

Note \

2 Press the [Next] or [Back] key to

select the desired menu.

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

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

2 | (B fein gyeshi Quic | Mied e The Timer function is not available in the following 7 Press the [Start/Rinse-free] key
= |[Slowcook — Check that the Beep cases once
m Keep Warm . : €Y AL N A o .

KeepWarm On lamp is off. When the “Quick”, “Mixed”, “Sweet”, “Slow

20

)

Eco Plain Sushi Quick Mixed

Porridge BrownGABA Sweet

Slow Cook ,-1. :",:' ' ‘

Keep

Cook” menu is selected
* When the preset time is less than that indicated
in the following table

When cooking rinse-free rice,
press the key twice

Ke‘ep-vv'ar.m-o:- Menu Minimum preset time The Timer function is set.
Eco 1h
3 If you selected the “Porridge” Plain 1h 15 min Plainrice ooy
Sushi 1h |
menu, use the. [Hr] and.[M] I.(eys Porridge Cooking e + 1 min Beep-beep Plain
4 5 7 Press twice for to set the desired cooking time. Brown 1h 30 min Grains other than (==
rinse-free rice. « Each time the [Hr] key is pressed, the set Brown GABA 4 h 35 min plain rice AT Timer 1 [
fime wil increase by & minutes. Each time * When “0:00" is blinking on the display Baci —
. . . . the [M] key i d, that ti il d . i i
Using the Timer function (Timer 1/ b 65[ n]infﬁ’e'; pressed, that fime will decrease When the inner pot is not set. o -
Timer 2) Y o ) e If the Keep Warm lamp is on, press the [Cancel] Start
* The cooking time can be set to any 5-minute key to turn off the lamp. (The Timer function is not Rinse-free
You can preset the time that you want cooking increment between 40 and 90 minutes. y P.

to be actually completed.

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

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

* The preset timer settings will be stored in

Increases by——Hr ¢ M57— Decreases
5 min. ;@ by 5 min.

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

Select the keep-warm setting for

available while the Keep Warm lamp is on.)

e Setting a long time for the timer may form darker
brown crisp rice. If this is not desired, rinse the
rice well.

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

e [f the [Timer] or [Start/Rinse-free] key is pressed
while the rice cooker is in a state where the Timer

When cooking rinse-free rice
(“Eco”, “Plain”, “Sushi”, and
“Porridge” only)

. function is not available, an alarm (3 beeps) will Plain rice

memory. after cooking. (See P.16.) oumg, (3 beeps) e

The keep-warm setting can be selected after eep-beep Isplay
. | T e et 1o 13:30 the timer setting. Use the [Hr] and [M] keys to set Beep Plain

e Example setting: If “Timer 1” is set to 13:30, . ) . ) Grains other —

cooking will be completed at 13:30. 5 Press the [Timer] key to select the desired completion time. than plain rice i1 .:,":'._ {

either “Timer 1” or “Timer 2”. « The present time is displayed in a KeepWarm On

i il swi 24-hourformat. Beep P
The selected setting will switch between

Check the present time.

» See P.44 for the procedure to set the
present time.

“Timer 1”7, “Timer 2” and “Soak Timer” each
time the [Timer] key is pressed.
* For the soak timer, see P.22.

B

Plain Sushi Quick Mixed
ofridge BrownGABA Sweet

Displ low Cook "-’.‘-',‘-’
m Check the present time. |s;|3 ay imer 1 ol e
I Keep Warm On

Eco Plain Sushi Quicd Mixed

Porridge BrownGABA Sweet

Slow Cook ‘-' "-
' s’ G’
Keep Warm On

o Plain Sushi Quick|Mixed
idge BrownGABA|Sweet
N — S
Qeok
(] "l 'l
Keep Warm On

@

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

O
Start
Rinse-free

« If you make a mistake or otherwise want to
reset the timer, press the [Cancel] key and
repeat the procedure from step 2 on P.20.
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ac
=

‘M Eco Plain Sushi Quick Mixed

Porridge BrownGABA Sweet
Slow Cook a‘ﬂ:
o o o

Keep Warm On

D

eep
rm

o
Sx

3 4 Press twice for rinse-
free rice.

Using the Soak Timer function

You can set the time for rice to be soaked

naturally before cooking.

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

* The pre-soaking time can be set in 10 minute
increments from 10 to 60 minutes.

e Example setting: If “Soak Timer” is set to 20
minutes, cooking will start after 20 minutes.

Press the [Next] or [Back] key to
select the desired menu.

Check that the B
ee
Keep Warm m

lamp is off.

Eco Plain Sushi Quick Mixed Next

Porridge BrownGABA Sweet
— p— g—

Slow Cook ,-’ -',- ( ‘
Warm _’ _’_’

Keep Warm On

FAl Setting the Soak Timer

2 If you selected the “Porridge”
menu, use the [Hr] and [M] keys

to set the desired cooking time.

» Each time the [Hr] key is pressed, the set
time will increase by 5 minutes. Each time
the [M] 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.

Coyr -

Increases by——HTr ¢ M57— Decreases
5 min. ;@ by 5 min.

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

3 Select the keep-warm setting for
after cooking. (See P.16.)

The keep-warm setting can be selected after
the soak timer setting.

4 Press the [Timer] key, and then

select “Soak Timer”.

The selected setting will switch between
“Timer 17, “Timer 2” and “Soak Timer” each
time the [Timer] key is pressed.

* For Timer 1 and Timer 2, see P.20.

e-Plain Sushi Quick Mixed
orridge BrownGABA Sweet
low Cook ‘-' £~

Timer |—' -—f M

Keep Warm On

Note \

e The soak timer cannot be used under the
following conditions.

* When the “Quick”, “Mixed”, “Sweet”, “Slow
Cook” menu is selected

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

* When the inner pot is not set.

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

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

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

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

Hr - M

co Plain Sushi Quick Mixed
rridge BrownGABA Sweet

Slaw Cook ‘- ‘-
Soak
Timer |— _’ b

Keep Warm On

* The pre-soaking time can be set in 10 minute
increments from 10 to 60 minutes.

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

W Texture

Soaking rice for a long time will create a soft texture
when cooked.

6 Press the [Start/Rinse-free] key
once.
When cooking rinse-free rice,
press the key twice
The Timer function is set.

Plain rice Display

Beep-heep i Plain

Grains other than
Soak —

plain rice Long gy Y
Beep Keep Warm On

Off

When cooking rinse-free rice
(“Eco”, “Plain”, “Sushi”, and
“Porridge” only)

Plain rice
Display
Beep Plain
Grains other than Soak po |
plain rice ' [y B,
Iéggg Beep Keep Warm On
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The Keep Warm function is particularly good for

maintaining the shine and delicious taste of white
rice (rinse-free rice). The Keep Warm function will
automatically engage when cooking is completed.

B When “Keep Warm 6H” is selected

Keep ’l-'- 'l-'
‘ '

L
Keep Warm 6H

After the set time
has elapsed

Blinks Eco
Keep ’l‘: . | ‘-’
Warm [ 1
Keep Warm 6H

The elapsed keep-warm time (0 to 6 hours) is
displayed while the [Hr] key is held down.

Hr - M

| [
L L |

Keep Warm 6H

* The elapsed keep-warm time (0 to 6 hours) is
displayed while the [Hr] key is held down.

» Keeping warm ends in 6 hours after cooking
is completed. Immediately take out rice
since leaving it in the rice cooker may result
in unpleasant odor or slimy or rotten rice.

B When “Keep Warm On” is

selected
(0]
‘ 1 61
Werm e
Keep Warm On
Hr-M
| -
=
Keep Warm On

» The elapsed keep-warm time (0 to 24
hours) is displayed while the [Hr] key is
held down.

« "24" flashes if 24 hours have passed.

24

Keeping the Rice Warm

B Turning off the Keep Warm
function

Press the [Cancel] key.

The Keep Warm lamp will turn off.

Eco Plain Sushi Quick Mixed
Porridge BrownGABA Sweet
Slow Cook ‘-’ ‘-"-
,- -’-

Keep Warm On

W Restarting the Keep Warm
function

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

On o Keep
Warm

W Selecting Keep Warm course

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

» The Keep Warm course can be set for Eco
cooking and other menus separately. After
switching the menu, be sure to check the Keep
Warm course.

* The initial setting is “Keep Warm On”.

B Keeping a small amount of rice
warm

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

B Selecting a Keep Warm setting

Select a Keep Warm setting using the [KeepWarm]
key before cooking. (See P.16.)
» The setting can be selected during cooking.

B When long-time heat retension is
necessary after cooking rice with
the 6 hour keep-warm setting

Press the [Cancel] key to turn off the Keep Warm

function.

Off Eco Plain Sushi Quick Mixed
Porridge BrownGABA Sweet

Keep Slow Cook ( '., (1] ’
_Warm ’ ’-l ’l ’

Keep Warm

Beep

@%

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

Keer) ( ll'-'-l

arm { ’-_’
Beep Keep Warm On

B When long-time heat retension is
necessary after keeping rice warm
for 6 hours

The [KeepWarm] key is blinking.

Press the [Cancel] key and hold down the

[KeepWarm] key (for 1 second or more) to start the
Keep Warm function immediately.

Note \

e Do not lift up the inner pot during keeping warm.
Doing so may cancel keeping warm.

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

» Disconnecting the power plug and keeping
warm.

» 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

» Keeping less than the minimum required
amount of rice warm
1.0L (5.5-cup) type :1 cup
1.8L (10-cup) type :2 cups

» 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.

» Using the Keep Warm function for longer than
24 hours when using the “Keep Warm On”
setting

» Using the Keep Warm function for longer than 6
hours when using the “Keep Warm 6H” setting

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

e Do not leave the cooking plate or food cooked
using the cooking plate inside the rice cooker
while the Keep Warm function is on.

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 Serve cooked rice as soon as possible in cold
climates and high temperature environments.
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For piping hot rice, reheat the rice that is being kept
warm before serving it.

Note \

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

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

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

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

» The rice is reheated 3 times or more.

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

2 Add 1 to 2 tablespoons of water
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.

(o]}

Keep
° Warm

» Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [KeepWarm] key. (See P.24.)

Reheating Cooked Rice

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

|y Sy | g
Keep Warm On

Displays the —
. Readyin '
remaining -
I -
time Keep Warm On
On
— —
Keep o
ek =
Keep Warm On

* To stop reheating, press the [Cancel] key.
» Reheating is not available if the rice is too
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.

You can prepare the following dishes with ease.
Refer to “Menu Guide” (P.43) for directions.

With this menu, food is first brought to near boiling,
the heat is then lowered to about 94°C and the
food left to simmer. The temperature is then
lowered even further to about 86°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, Stew of
Cubed Pork

Unsuitable dishes

» Thick soup such as curry sauce and cream sou

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

* Recipes in commercially available "COOKBOOK"
for rice cooker

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

» Using unpeeled tomatoes or leafy vegetables
that may cause the clogged pressure adjusting
hole

» Using parchment paper, aluminum foil and
plastic wrap that may cause the clogged
pressure adjusting hole

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

» Using much oil

e For how to cook “Vegetable and chicken pot-au-
feu” and “Stew of Cubed Pork”, see “Menu Guide”
(P.43).

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.

©0000000000000000000000000000000000000000000000000 o

Basic cooking procedure

1 Prepare the ingredients.

10 Slow COOking (“Slow Cook” Menu)

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

Note \

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

“Plain” scale
1.0 L type 1.8 L type
Maximum Minimum Maximum Minimum
5orbelow | 2 orabove | 8orbelow | 3 orabove

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

) Connect @ Q (2) Connect
557\

Appliance

plug Power plug

Press the [Next] or [Back] key
to select the “Slow Cook”
menu.

Beep

Eco Plain Sushi Quick Mixed Next

Porridge BrownGABA Sweet

Slow Cook ( .-', 1

’_._M

joe]
x .
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Set the desired cooking time.

Use the [Hr] and [M] keys to set the desired
cooking time.

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

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

5 minutes.
Beep Bllnks
EcofPlain Sushi Quick Mixed

Porfidge BrownGABA Sweet
Slow Cook ( ',-'

v

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

Cooking will start.

Note \

e Do not open the lid during steaming.

When cooking is completed

The Keep Warm lamp will turn on and “Oh”
will be displayed.

Alarm (8 long

beeps) Display
(0])] |
Keep Slow Cook ,‘-’,
e
[

« If a longer cooking time is required, you can
set the disired additional cooking time. Press
the [Hr] and [M] keys to set the additional
cooking time with the Keep Warm lamp turn
on. The cooking time can be extended up to 30
minutes, a maximum of 3 times.

Note \

e |f alonger cooking time is required, do not press the
[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 [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.27.
If you want food that is being kept warm to be
piping hot before serving it, press the [Start/Rinse-
freelkey when the Keep Warm lamp is on in order
to reheat that food. The remaining reheating time
will be displayed and an alarm (3 long beeps)
will sound when the operation is completed. After
reheating, the Keep Warm lamp will turn on and
the elapsed Keep Warm time will be displayed.

Once cooking is completed...

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

Off Eco Plain Sushi Quick Mixed

Porridge BrownGABA Sweet
Slow Cook "-' ,‘-
Warm

Ginie

v

Beep

2 Remove any odors. (See P.34)

Note \

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

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.29 to 34.
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.34.)

Note \

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

down before cleaning.
e 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.

B Parts to wash after every use

Inner pot

%

Measuring
cup

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

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

Note \

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.

T Do not use the abrasive side

\V\‘ 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.

e Do not immerse the measuring cup, spatula, or ladle in hot
water. Doing so may cause them to become deformed.
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B Parts to wash after every use

Steam cap

Disassemble it into
two parts. (See P.28.)

The parts can be rinsed.

] Wash it with sponge under running cold or
lukewarm water.

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

Note \

e Do not use the following methods to clean.
* Washing under running hot water.
» Washing hot parts under running water immediately after
cooking.

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

Inner Lid
Front side
Pressure

Safety valve adjusting holes

nner lid
gascket

Gasket for depressurization

Back side
Pressure adjusting balls

Pressure Safety valve
reducing hole
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] Clean with a soft sponge and with tap or lukewarm
water.

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

Pressure adjusting holes / pressure adjusting balls
Remove rice grains adhering to them.
Wash them well with running water

Safety valve
From the surface of the inner lid, lightly push it several times
with your finger. Remove rice grains adhering to it.

Front side
G Push the safety valve

several times to check for
clogging and wash the
inside with running water.

Gasket for depressurization
Keep it attached to the inner lid during washing.
If it has come off, match the direction and attach it. (See P.27.)

Inner lid gasket
Keep it attached to the inner lid during washing.

Note \

e Be sure to remove rice grains adhering to the inner lid.
Otherwise the lid may not be closed, steam may leak during
cooking, or the lid may open causing the content to boil over,
resulting in burn or injury.

e Always wash the inner lid after cooking rice with cereal grains.
Otherwise the inner lid may be clogged causing a problem that
the lid does not open or rice cannot be cooked well.

o [f there is any significant food stain, presoak the part in
lukewarm water.

W Parts to wash when dirty

Stoppers

Inner lid
release
button
Lid
sensor

Lid

Center
sensor

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

Stopper, lid gasket, hook, upper casing
Remove any adhering grains of rice, etc.

Stopper

Lid sensor
Lightly wipe with moisten cloth or cotton swab.

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.

Note \

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

Air outlet

Remove dust with cotton swab.
Note \

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

Wipe with a dry cloth.

Note

e After cleaning the inner lid, check that the gasket for depressurization is attached firmly. (Attach the gasket

if detached. See.27.)

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 After cleaning the steam cap, wipe it off with a dry cloth immediately. Not drying the cap will leave water

droplet marks.

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

deformed.
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Detaching/attaching the inner lid

Inner lid release button

B How to detach

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

B How to attach

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

Slot

Note \

e Do not pull on the lid gasket or inner lid gasket.
Once it is detached, it cannot be reattached.
If the lid gasket or inner lid gasket comes off, consult your Lid
dealer.

Inner lid gasket

Inner lid

Do not remove the gaskets.
Do not press or pull them
forcibly. Doing so may cause
steam leak or stuck external
lid resulting in failure.

Attaching the gasket for depressurization

» Be sure to attach it in
the correct direction. Front side
Otherwise rice may not Gasket for depressurization
be cooked well.

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

Gasket for depressurization

attachment.

Removing and attaching the steam cap

B Removing the steam cap B Attaching the steam cap

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

1 Fit and engage the cap body to
the cap lid.

Cap body

Steam cap

2 Turn over the steam cap and
remove the cap body as shown Tab
in the figure.

(2)Open

Cap body

Attach it to the rice cooker
securely.

Installing the steam cap gaskets

Carefully set the gasket in place as shown in the
figure. If it is not fitting well, it may come off or
cause steam leak resulting in failure.

Gasket @
q
U Setin

Note \

e Do not detach the ring gasket.
If it has come off, attach it as it was.

o |f the gasket is hard to attach, moisten it with a
little water for smooth attachment.

33
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Removing odors (When odors remain in the rice cooker)

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

\

Note

1 2 If Rice Does Not Cook Properly

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

e Be careful that the inner pot and body are hot after cleaning. Touching them may result in burns.

Pour water up to the "MAX" line
of the inner pot and set it in the
rice cooker.

1

Plain  [aefrduig)
MAGaps
(A5 Eep max

"MAX" line

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

2

\
(1) Connect \ 9
e
A
Appliance
plug Power plug

Press the [Next] or [Back]
key to select the “Slow
Cook” menu.

Eco Plain Sushi Quick Mixed

Porridge BrownGABA Sweet

Slow Cook "-' ,‘-’
’l

/]
-—M

Press the [Hr] and [M] keys to

adjust the time for 50 minutes.
Each time the [Hr] key is pressed, the set
time will increase by 5 minutes. Each time the
[M] key is pressed, that time will decrease by
5 minutes

The time can be set by 5-minute increments
from 5 to 180 minutes.

S __ Om

EcofPlain Sushi Quick Mixed
Porfidge BrownGABA Sweet
Slow Cook ,‘- ,‘-'

S f I L

4

Press the [Start/Rinse-free] key

once.
Cleaning starts and the remaining time
appears on the display.

5

Slow CooKgeagyin i
-

Note \

e Do not open the lid during cleaning.

When cleaning ends
The Keep Warm lamp will turn on and “Oh”
will be displayed.

Alarm (8 long
beeps) Display
On I
Slow Cook —
o L=
[

Press the [Cancel] key and
disconnect the power plug and
the plug.

When the body has cooled
down, drain the hot water
remaining in the inner pot and
clean the parts (See P.29.)
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1 3 If Slow Cooking Does Not Go As Expected

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

]
(72}
=}
©

(6]

Problem

Was there a power outage during P 0
cooking? ~
Was the lid closed securely? o [ J ﬁ %
N
Are there any grains of burned rice or any .=
other remaining grains of rice adhering to [ ] 3 &
gaskets or the brim of the inner pot, etc.? N
Was the cooking time too long? ® O
[ee]
N
~
N
Was the cooking time too short? [ )
Were less than the minimum required
ingredients added? o 1 L
Were more than the maximum P P P ~
acceptable ingredients added? N
Were the appropriate ingredients and
amounts used? L g L g
£
g
x S
Q @
Q a
< o @
(@) Q 8]
@) d ®) m
@) @] —_
q 5
- & & o o Mk
[
o O0OKed 100d
Was the Keep Warm function R Was there a prolonged power P o
- used continuously for morethan | @ | @ | @® | @ 38 outage? N
3 24 hours? , , ,
= Was the rice left in the rice
L2 cooker with the Keep Warm (
= Was the Timer function set for | o ° | [function turned off?
m more than 12 hours in advance? NN Were odors removed after ® .
5 cooking? N
c
* - -
5 Was the rice or food reheated 3 oo PR Did you try to reheat rice that ©
= or more times? N was just cooked and was still ~
T. hot?
S
5 Was the rice cooker and its parts P Mu
& Was the rice (other than rinse- P o cleaned sufficiently? %
B | free rice) washed sufficiently? - . . .
5 s Was the rice left in the rice cooker after
o o KeepWarm 6Hours was selected and the| @ | @ N
s m Are there any grains of rice adhering .9 keepwarm time passed?
o |= to gaskets, the brim of the innerpot, | @ | @ | @ | @ T ) .
= x T ’ -
z |3 or the lid, etc.? & <<mw a spatula left in the inner ol oo S
E | pot?
5 |2
T |© Wi i i .
o |3 as the rice stirred and o) Was cold rice added? [ BN BN S
S = loosened well? AL AR - o
o
[&]
M g Is the rice concentrated around
Qo h - <
E |5 |metergansotunedroeoraerops .| |the outer portions of the Inner pot. || @ | @ S
o |8 adhering to the outside bottom of the imerpt, | @ | @ @ | @ | @ T & ( el 1ade ¢ pot)?
= |3 orto the heating plate or the center sensor? N Was less than the minimum .
2 |z required amount of rice being [ BN BN J 348
o | ® kept warm or reheated?
.—— e . -
= |o Was the amount of rice and 3 o !
c£|<s water correct? ® 0 0 2 Is other than white rice or rinse- oleole <©
=83 B ' A free rice being kept warm? NN
<c|n
= £
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1 4 Troubleshooting

Check the following before requesting repair service.

Symptom Check point Action Re;zrge:ce
“24” blinks on the display when the | Was the Keep Warm function used | "24" blinks if 24 hours have passed.
[Hr] key is pressed while the Keep continuously for more than 24 25
Warm function is on. hours?
The present time, preset timer Does “0:00” blink on the display The lithium battery has run out. 10
settings, and elapsed Keep Warm when the power plug is connected Contact the place of purchase. 44’
time are lost when the power plug is | again?
disconnected. You can cook normally even when the lithium battery is exhausted. 10,
44
Did you press the [Cancel] key and | Set the right time. 44
[Timer] key at the same time?
The lid will not close, or it opens Are there any grains of rice adhering | Completely remove all remaining 14
during cooking. to the upper casing, lid gasket, or rice. 29_:;1
around the catch?
The lid will not close. Is the inner lid set in place? Set the inner lid. 32
Are you trying to close the lid just The inner lid of pressure rice cooker
after loosening cooked rice? is highly air-tight. The lid may be 19
slightly hard to close but it is not a
malfunction. Close the lid slowly.
Water drops accumulate on the Water drops may accumulate in the upper case immediately after cooking
upper casing. or during keeping warm. It is not a malfunction. Wipe them off with a dry 19
cloth.
Nothing happens when a key is Is the power plug properly connected | Insert the power plug fully into an 4,
pressed. to an outlet? outlet. 15
Is the Keep Warm lamp on? Press the [Cancel] key to turn off the
Keep Warm function, then try the 15
operation again.
The power plug sparks. A tiny spark specific to the IH method occurring when the power plug is _
connected or disconnected is not a failure.
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should _
go away over time as the rice cooker gets used.
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded. _
parts. They do not affect the performance of the rice cooker.
If these indications appear
. . Reference
Display Action page

“Err” appears on the display and a long-

lasting or continuous beeping alarm
sounds.

following procedure.
(1) Disconnect the power plug.

of the rice cooker. Disconnect the
purchase.

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

(2) Relocate the rice cooker to where the air inlet and outlet are not
blocked and the room temperature is low.

(3) Insert the power plug into the outlet again and operate the keys.

If the rice cooker does not respond to key operations, it is a malfunction

power plug and contact the place of

Plastic parts

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

place of purchase.

Symptom Check point Action Re;eargegce
Rice was not cooked completely by | Does the display show the correct Set the correct present time. 44
the preset time. present time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 35
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? 44
Is “0:00” blinking on the display? Set the present time.
Was the “Quick”, “Mixed”, “Sweet”,or | The Timer function is not available
“Slow Cook” menu selected? under those menus. 20
Was an unacceptable time set? Set a time that is acceptable under
the Timer function.
The Soak Timer function cannot be | Was the “Quick”, “Mixed”, “Sweet”,or | The Timer function is not available 22,
set. “Slow Cook” menu selected? under those menus. 23
The display is blurred. Are there any grains of burned rice | Completely remove all remaining
or any other remaining grains of rice | rice.
adhering to gaskets or the brim of 14,
the inner pot? 29-34
Is the outer surface of the inner pot | Wipe with a dry cloth.
wet?
Reheating is disabled. An alarm (3 beeps) will sound if you | The rice is cold. Rice of below
press the [Start/Rinse-free] key. approximately 55°C cannot be
reheated.
Is the Keep Warm lamp off? Press the [KeepWarm] key and 26
check that the Keep Warm lamp
lights up. Then, press the [Start/
Rinse-free] key again.
Sounds can be heard during Do you hear a buzzing sound? The fan is operating.
cooking, steaming, or while the Keep It is not a malfunction. 10
Warm function is on. Do you hear a buzzing or ringing The induction heater is operating.
sound? It is not a malfunction.
Steam suddenly comes out with a It is caused by boiling and normal. _
hissing or bubbling sound.
Do you hear a completely different | Contact the place of purchase. _
sound from the above?
There is a clicking sound during It is caused when pressure is adjusted and normal. _
cooking.
If the [Start/Rinse-free] or Is the inner pot set in the rice Set the inner pot.
[KeepWarm] key is pressed, an cooker? 15
alarm (3 beeps) will sound.
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 21,
30 seconds after pressing the 22
[Timer] key.
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 [Hr] or [M] key does not | on, when the Timer function is in use, or during reheating. 44
access the time setting mode.
Keep Warm lamp blinks. Select “Keep Warm 6H”, and the Keep Warm lamp will blink after the keep-
Rice has not been kept warm. warm time has elapsed. (If rice is left in the rice cooker, it will turn into a 25
sticky paste. Serve the rice immediately.)
A blurred black line blurring is shown | Although blurring may occur in the display due to static electricity, it is only
in the display. a temporary phenomenon and not a malfunction. If the black line blurring 10
become bothersome, wipe the display with a firmly wrung out cloth. The
static electricity is removed, and the blurring is reduced.
"6" blinks while the cooked food is Was the Keep Warm function used | If 6 hours have passed,"6" blinks.
kept warm. continuously for more than 6 hours? | (Do not keep warm more than 6 28

hours after cooking.)
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e This Menu Guide uses a 0.18 L measuring cup (included).
e Atablespoon is 15 mL.

e Ateaspoon is 5 mL.

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

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

Sushi Rice with

58 617kcall
For 1 servi

Ingredients (for 4 servings)
e Sushi rice
Rice...3 cups Kombu (kelp)...3 cm square: 1
Sake (rice wine)...1-1/2 tbsp
e Blended vinegar
Vinegar...4-1/2 tbsp Sugar...4-1/2 tbsp
Salt...2 tsp
e Ingredients (for mixing with rice)
Gobo (burdock root)...1/2 stalks Carrot...30 g
Dried young sardines...20 g
(Sauce from ingredients)
Dashi (Japanese soup stock)...1 cup
Soy sauce...1 tbsp Sugar...1-1/2 tbsp
Grilled conger eel...1 pc.
e Ingredients (For decoration)
Prawn...Small size, 8 pcs.
Dried shiitake mushrooms...4 small pcs.
(Soup for the dried shiitake mushrooms)
Water used for rehydrating the dried shiitake
mushrooms...1 cup
Dashi (Japanese soup stock)...1/2 cups
Soy sauce...1 tbsp Sugar...1-1/2 tbsp
Lotus root, thinly sliced...40 g
(Sweet vinegar for lotus root)
Vinegar...1/4 cups Sugar...1-1/2 tbsp
Salt...1/2 tbsp
e Strips of cooked egg
Egg...2 pcs. Sugar...1/3 tsp Salt...To taste
Others
Japanese pepper leaf buds, snow peas, pickled
ginger, etc.
H Directions
1. Wash rice in the inner pot, and then add sake.
Add water to the 3 level of the “Sushi” scale,
and mix it well. Place the kelp on top and cook it
using the “Sushi” menu.
2. Mix vinegar, sugar, and salt in a bowl to make
blended vinegar.

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

4. Shave the burdock root into strips and cut the carrot
into thin 4 cm long strips. Cook these ingredients in
a soup, add some dried young sardines, and bring
to the boil. Cool the soup and drain off the water.

5. Cut the grilled conger eel into halves, and
then chop it into 5 mm lengths.

6. Soak the dried shiitake mushrooms in water to
rehydrate them, and then cook them in the soup.

7. Devein the prawns and boil them in salted
water. Then peel the prawns.

8. Fry the seasoned eggs like a crepe. Cut into thin
strips.

9. Peel the lotus root and cut it into 2 mm slices. Boil it
in hot water, and then soak it in sweetened vinegar.

10. Mix 4 and 5 with the sushi rice. Place iton a
serving plate, and serve it with the ingredients
from 6, 7, 8 and 9 and Japanese pepper leaf
buds, along with some pickled ginger.

Note \
e Clean the kelp with a damp, tightly wrung out
dishcloth.
e \Wet the large bowl with vinegar water.
e Do not mix the rice and vinegar in the inner pot.

Gomoku Rice
(Japanese Mixed Rice)

483kecall
For 1 serving

B Ingredients (for 4 servings)
e Rice...3 cups e Kombu (kelp)...3 cm
square: 1
e Seasoning mixture
Soy sauce...2 tbsp Sake...1 thsp
Mirin...1/2 tbsp Salt...1/2 tsp
e Chicken thigh...60g e Abura-age (thin deep-
fried tofu)...1/2 pcs.

e Carrot...40g e Gobo (burdock root)...35g

e Konnyaku...1/8 e Dried shiitake

blocks mushrooms...2 pcs.

e Snow peas...8 pcs. e Sake, soy sauce, salt

and vinegar...To taste

Directions

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

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

3. Peel the carrot, and cut it into 3 cm-long 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 konnyaku 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 in water to rehydrate
and soften. Cut off the stems, and then slice
the caps into small 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 rice in the ceramic inner pot, add the
seasoning mixture, and add water up to level 3 of
the “Plain” scale. After mixing the rice and water
well, add the kelp and other ingredients except
the snow peas. Cook it using the “Mixed” menu.

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

Brown Rice Cooked
with Dried Shrimp
and Salted Kelp

— < 487kcal/ ‘
For 1 serving

B Ingredients (for 4 servings)

e Brown rice...3 cups e Saltkelp...10 g

e Dried shrimp...40 g

e Gobo (burdock root)...1/2 stalks eCarrot...15g

e Abura-age (thin deep-fried tofu)...1/2 pcs.

e Stripped edamame beans...40 g

e Sake...2 thsp

H Directions

1. Soak the dried shrimp in water to rehydrate
and soften them. Keep the water used for
moistening the dried shrimp.

Cut the salt kelp into 1 cm-long strips.

2. Shave the burdock root into short strips, and cut
the abura-age (pour hot water over it to rinse off
the excess oil) and carrot into thin strips.

3. Wash brown rice in the ceramic inner pot and then
add sake. Add the water used for rehydrating the
dried shrimp and water up to level 3 of the “Brown”
scale. Mix everything together well.

4. Place 1 and 2 on 3, and then cook them using
the “Brown” menu.

5. When cooking is completed, mix it with the
stripped edamame beans.

Multigrain Ethnic Congee
(Rice Porridge)

-

B Ingredients (for 4 servings)

e Rice...0.5 cups

e Pine nuts...2 tbsp

e Chinese wolfberry fruit...2 tsp

e Chinese yam...100 g e Salt...2/3 tsp

e Ginger, thin strips...10 g e Sake...1 tbsp

H Directions

1. Wash rice in the ceramic inner pot and add
salt and sake. Add water up to level 1 of the
“Porridge « hard” scale and mix well.

2. Place the multigrain mix onto 1, and cook it for
60 minutes using the “Porridge” menu.

3. Soak the Chinese wolfberry fruit in warm water.

4. Cutthe Chinese yam into cubes and add it to the
cooked rice from 2, along with some pine nuts.
Steam for 10 minutes, and place the dish on a
serving plate. Sprinkle it with Chinese wolfberry
fruit and ginger.

e Multigrain mix...2 tbsp
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Taiwanese-style
Steamed Glutinous
Rice

690kcal/
For 1 serving

B Ingredients (for 4 servings)
e Glutinous rice...3 cups e Soy sauce...3 tbsp
e Ground pork...50g e Pork skin...50 g
e Dried shrimp (small)...3 tbsp
e Dried squid...25g
e Fried onion/Fried shallot...50g
e Dried shiitake mushrooms...3 pcs.
e \Vegetable oil...2 tbsp
e Seasoning
Sesame oil...1 tbsp Sake (rice wine)...2 tbsp
Soy sauce...1tbsp Sugar...1/2 tsp
White pepper, ground...To taste
e Fresh cilantro, finely chopped (gamish)...As needed

B Directions

1. Soak the dried squid, shrimp, and shiitake
mushrooms in water to rehydrate and soften them.
After draining them, cut them into thin strips.

2. Finely chop the pork skin.

3. Heat the vegetable oil in a frying pan, and fry
1 and 2. Add the fried onions and ground pork
and fry them.

4. Add the seasoning mixture to 3 and let them cool
off.

5. Wash the glutinous rice in the inner pot and
add 3 tablespoons of soy sauce. Add water to
level 3 of the “Sweet” scale and mix well.

6. Place the half of the ingredients from 4 on top
of 5 and cook it using the “Sweet” menu.

7. When cooking is completed, add the rest of
the ingredients. Mix all the ingredients well,
place on a serving plate, and garnish with
cilantro.

Chinese Style
Steamed Glutinous

Rice

B Ingredients (for 4 servings)
e Glutinous rice...3 cups e Pork back rib...110 g
e Dried shiitake mushrooms...2 pcs.
e Dried shrimp...10 g e Bamboo shoot...20 g
e Carrot...10 g e Pine nuts...1 tsp
e Peeled sweet roasted chestnuts...4 pcs.
e Ginger, thin strips...10 g
e Chinese soup stock...300 mL
e Pre-seasoning for pork

Sake...2 tsp Soy sauce...2 tsp Ginger juice...1 tsp
e Seasoning mixture

Sake...3 tbsp Soy sauce...3 tbsp Sugar...1 tsp
e Green onions, chopped...3 stalks
e Lard or vegetable oil...2 tbsp

B Directions

1. Soak the dried shiitake mushrooms and
shrimp in water to rehydrate and soften them.
Pre-boil the bamboo shoot.

(Keep the water used for rehydrating the dried
shiitake mushrooms and shrimp.)

2. Cutthe porkinto 1 cm cubes, and then season it.

Cut the carrot, shiitake, and bamboo shoot into 1

cm cubes.

Heat the lard in the pan, and fry 2. Then, cool it down.

4. Wash the glutinous rice in the inner pot. Add the
soup from the dried shiitake mushrooms and
shrimp from 1 and the seasoning mixture. Add the
Chinese soup stock up to level 3 of the scale for
“Sweet”. Thoroughly mix everything together.

5. Place 3, dried shrimp, pine nuts, and ginger
on 4. Cook it using the “Sweet” menu.

6. When cooking is completed, place the sweet
roasted chestnuts on the rice. Toss the rice with
cutting strokes. Place the dish on a serving plate
and sprinkle it with chopped green onions.

w

Vegetable and
chicken pot-au-feu

156kcall
For 1 serving

B Ingredients (for 4 servings)
e Chicken wings...4

e Carrot...1

e Celery...1 stalk

e Onion...1

e Potato...2

e Water...600 mL

e Bouillon powder...4 tsp

e Salt and pepper...To taste

B 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. Heat it using the “Slow Cook” menu for 60
minutes.

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

Stew of Cubed
Pork

529kcal/
For 1 serving

=

B Ingredients (for 4 servings)

e Pork back rib...400 g

e Chinese tofu skins...100 g

e Ginger...4 pcs. (Thinly sliced)

e Sauce
Dark & old soy sauce (laochou)...1-1/2 tbsp
Sake...1 tbsp Water...300 mL

e Salt...To taste

e Sugar...To taste

e Green onion, finely-chopped...As needed

H Directions

1. Rinse the pork ribs and cut it into bite-size
pieces. Put the pork rib cubes and ginger in
boiled water in a pan to drain the blood from it.

2. Wash and blanch the Chinese tofu skins to
remove the bean odor.

3. Place the pork, ginger, and the Chinese tofu
skins together in the inner pot, and add the
sauce (sake, dark & old soy sauce and water).

4. Heat it using the “Slow Cook” menu for 60
minutes. When the cooker switches to the Keep
Warm mode, season it with salt and sugar.

5. Turn over the pork pieces and press the [Hr]
key to add a further 10 minutes heating.

6. When the cooker switches to the Keep Warm
mode, add some green onions.




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, or when the Timer function is in

use.

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

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

(1) Connect \
<

@\
Applia @\

Power plug

Display the time setting mode
Press the [Hr] or [M] key to display ©.

o o | |

9} t:'i- E—’

Display
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Set the present time.

Set the hour with the [Hr] key and the minute
with the [M] key.

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

Once you are finished setting the time, press
the [Next] key.

Hr-M

[y | g
O _' ._’ _'

-

Eco Plain Sushi Qick Mixed
Porridge BrownGABA Sweet
Slow Cook ‘-' l-’—

| Keep Warm On

|
@ disappears.

* To cancel setting the time, press the [Cancel]
key.

Specifications

Unit size 1.0 L (5.5-cup) type | 1.8 L (10-cup) type
Power source 220-230 V 50/60 Hz
Rated power (W) 1100 1220
Eco 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
o Plain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
8 |[Sushi 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
5 |Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
‘g Mixed 0.18 to 0.54 (1 to 3 cups) 0.36 to 1.08 (2 to 6 cups)
§ Porridge  |hard 0.09 t0 0.18 (0.5 to 1 cup) 0.09 to 0.36 (0.5 to 2 cups)
% soft 0.09 (0.5 cup) 0.09 to 0.27 (0.5 to 1.5 cups)
= Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
~ |Brown GABA 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 to 0.90 (2 to 5 cups)
Outside Width 25.6 27.9
dimensions *  |Depth 30.5 33.3
(em) Height 23.9 272
Weight™ (ki
(Incﬁjdiné ?h)e power cord) 58 6.8
Cord length* (m) 1.4

* Approximate value

Note \

e The present time setting may vary about 30 to 120 seconds a month from the actual time depending on
room temperature and the conditions of use.
e One level cup of white rice is about 150 g

In case of a power outage

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

pressurized cooking.

State when power
outage occurs

Once power is restored

function is set

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

The rice cooker will resume cooking (reheating).

During cooking Cooking may not be completed properly.

While the Keep

Warm function is on The Keep Warm function will be used continuously.

Purchasing consumables and optional accessories

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

The inner pot’s fluorocarbon resin coating may wear and peel with extended use. (See P.8.)
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RFPNERIZE, RAEHTRER
Allo

BmEEAE
BRENAEARIIESRAES,

Note AN

o IFAEAME FERE. NHRE, ItTHE, BLEBR L,
EERE. REBEREN, BRBXATREEEEGH,

BEDIFERE,

B RITIRER R
B, BNSSEFABIHK
INETEFT ISR,

HITZE, 5N
ARTEE,

« EMURERN, BER
ERE _EiLDIFK,
Bl5 T &=,

i E R E S 3R

m iFEAE
BFEB/ALENMERN, [ LA
RS ENRRE I i)

TRERE

RRERER H Y, WMEFTRF
HiE=E A&
@45

TR E A K

A =R A BN RR

B ZERAE
1 SAERERAE, MEEE L.

TR ERAR

2 BTEEIRE 188" =,

A0

QR THIRE &
B A

MERTR, AVDREBREZEEMERAN . MARFHITERA,
TR, FHABREFHE,

Note AN

o IEDIRENIA LR,
WA BE /R, BRRAFHSSHERA
o MNUZEN, FERE LSDFK, BIBTRE,
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12 BX-E ot Tkl

gu*%l}’%ﬁiﬁ (& 4k L7 B 1) BIFNRHBRENDEREERERER, BREMIALT LA,

—_ . N 7= S, ,\?E IF.I = 1\ = z

BERNERERRTEZE, BT S TEE. mEEn Gs | B | E | 2| % |R*EE|EB | B | 2 | §

25 | @ i 7 i T | WE | % 2 8
3 Vi zN ey 1 N 7=
o FBIEBEAENRAARTR, NEERRE. £ 2 | 5| % | & g & | 3
= S| Xk i iR 35| 22 2
. . . o E = /
ERWEMK 'MAX) £, BIEA ¥ 1R [Start/Rinse-free] $2 g B 2% | pu
R BIREA AR BHEFG, BREM SR RARE L 8| £ | % I8 %%
) = o=}
Pl S B ZIS iR R " R
— =K ° o | o o | o [ o | o
e e Slow Co0Kgeadyin ,‘- ,‘-i
:3: %Sﬁ .:',‘- - N o () [ ) [ } o (] o
e : ° ° [ ° ° °
TMAX, £ ° ° ° ° ° °
g ° ° ° ° ° ° °
_ = ° ° ° °
Note \ ° ° ° °
. = ° ° ° ° °
o FESERIERAEI T L&,
5455, i 53, 55, i 54,
N SEAE o 57-63 | 3 59 | 6o 59 | 22
. REEROSS, REEREERHN “0h’, _ - : : SR _

3 # [Next] #2. [Back] 8, &# vEFM | F SR 2 | 2 | £ (B2 R E| B | &
« ” x| % x| B | B | B2 |88 | T | & | B | &
Slow Cook™ & o s 8| 2| BRI 2|58 e E|R|%

S A ¥ ® 0w | B | B [ ®x| 2| X | X
| ®| @ | B | B g B |2
Eco Plain Sushi Quick Mixed — £ BN ; Ui nfg & ‘
m Porridge BrownGABA Sweet ’ ’l- S B ;K =2 = =
Slow Cook '.-'-, .,‘-’ =1 w2 = t R R
[ gy B Y hﬁ i
A %
RS *ﬂ &
s . . . . . .

4 #[Hrl. [M] %, E%MREZE 50 N o oo |0 o 0o o0 °
eh 7 T [Cancel] 8, ikiLFIRE, - ° ° ° °
% [Hr] 82, BRI 5 A%, 2T [M] WS HiRLR 9 . o o o | o
B, WNEERELD 5 98, %

1 5 5 S BIE SR EH 5 ~ 180 4% » R R o | o | o o | o
Q__ P °
i EcofPlain Sushi Quick Mixed . RV o ® et
Porfidge BrownGABA Sweet =
Slow Cook Il ] % i o o o o ([ J
— e M i = RS E [ ] ®
8 FHRIREREFELINE, AHARP " 55 T 54 NG 55
MK, #TEE. (21 P.69) SRR leom| ss | ® 63| " Jeove| Mt | 7 | ¢ [O9T4] %
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(Kl 5712 “Slow Cook” F°F

ERBRRIETEEREN, BRERIALTILR.

|||.u
Gl
==
<l

REWER e
BT R RIS R RARE TR, HIEE SR, __ _ _ -
KRS L RRERIRR B BE R R BT L wEER B n R G & is = 2
=] /D [|Z] IZ] * e
wEEm & R x E& % N = 5 % 5 F e e ’ s
iR £ % B % i R 5 : 5 - G K 5
) = ) £ % % 7 il 7 % *x i 2
= 20 B =5 ] 3 ) 2 & ) ) z
i B ) 2 * x B e & = = =
X P! Y 2 L & 8] = = = &
& = o z T g 12 i i 2
= f & 7 & i 5 B B 5
& & : A b = 24 # ¥ &
2 g8 7 P £ 12 N "
J: % 2[: /J\ Eﬂ‘ *ﬁ
i = B o
g (7 T REER
L =1 ° ° ° ° ° - ° ° ° ° ° °
T I ° ° ° ° ° ° o °
alis ° ° ° ° ° ° :
R B ) ° ) ° ) [ o o
] I = ALY M m . . . ; . . . . .
54-55 55 55 54
SRAE ’ 59 ; : 66 | 60-61 | 64-65
85 69-71 69-73 55 55, 56,
SRTE 67 67,68 69-71 | 69-71 85
BEEH B8 | 2 | D | & | & |E3% B | W | = =R T
X | F|® | m| Ao RRel 2 | B | B % | 2
R | w | A | & |BmEr B | ¥ | 2 2| @
e | N | % | | & |BRL % | 8| B 5| B
w | & | I R | mx *r | B | & %
¥ | ® | 2 W| g8l B | & | B R
N | & — ol | X | F 8
w1l wmo| R 2 | x| E | E | B &
mo| & | K & | 52 wo| o= R
& P! & P! k3 n R T
pot e Pt i o # By
B i< B
i B :
REER B2 =
L R o | o o | o o | o e o | o
g e | o o o (o | o
L FEE e | o | o | 0 | o
X g ) ) ) ) ) ) )
A = 7t 45 = [ [ Y [ ]
SETE 64-65|65-66| 65 | 65 | 65 | 65 |69-74| 66 | S5 | - | 85
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14 BI%:} 2

EEFEERN, FRENT/LR.

T3]

RIS FRIAZEIN
RIZBINLIM B E LT IR REEIEWEE THE. BIEHfR ERE, 84
BHIN "RWERESTEEN B "AIRNEEK MEB, HF#HTHE, 75
T EI% TE A IR FNLI AT 18] BB IERZE T, 15 IEH81% BR8] 84
EREEENE “0: 007, 1518 E R iEl,
EB/%EFET “Quick” “Mixed” . EMREETTEF TR R,
“Sweet”. “Slow Cook” H &, 60,
TBEEE T RN E I RS E], iﬁ%’%ﬁ.‘ﬁ%mﬁE@ﬁ?ﬂ?ﬁé@ﬁﬁfﬂi&ﬁ?ﬁé’\] 61
TR TE LI Rk E2E®EET "Quick” "Mixed” . MRS T RH TR R, 62,
“Sweet”. “Slow Cook” ¥, 63
BRETREKS BEX, AROSEESHERRNE | BERTH. 55
KHEZ. 69-71
ARIMIZ BT Ko BEATHERT %,
T EFEIR # T [Start/Rinse-free] 8/ kK H | KRS, KiEERTZA 55 B
IR BIR R o TEEMA,
RRETIREERRK, BT [KeepWarm] $, HIARiE| 66
BRI R=, ZEBXRIET [Start/
Rinse-free] #,
ZREREH, EEH, Bmthsd | W WA, e =
= FAEHE, 52
‘1" = CVIIEEE- WEE, HEHENES,
FAEME,
K B TSGR WESNER, | XEHETHBER, FIEKE, }
MESRALEHKREE .
=ERES ERZEEAENES, BERNEAR G HEEEEBE, -
ARESERRE ‘N NWES EEHTENDRATNES. FIERE, -
T T [Start/Rinse-free] . = | BELET N BREAR.
BT T [KeepWarm] i, &% 56
IEEDEENEE- " Ui
RERRIMAN BT AR KL | #2T [Timer] 8/5, & 30MAR | EAEHTHREIRE, 61
“IEEEEEE” B RS iﬁ%h&fﬂﬂ%‘d’ﬁ@%ﬁtﬂ%m%i&ﬁﬁ 62
AARPAIBEN T KB K XEERBERENRR, BEEBEATBNHEHEEBE, -
AEARER, BMERT [Hr] 3¢ IM] | &ipsdiesd, RiRh. MARREESS Bt EEEENE, 84
BT EH AREIEEREN
RIRIETRKTIANR E$E “Keep Warm 6H", HEREMBELZEIE, REETRITI=NE. GER 65
FFER EBEBRIREPAM, BHSTRBEMREAY, FIbERRER.)
BRETRLEESRRBEER RRETEERNSREBHIES, HIEKE, 585K, TRITETNES 52
BEER. ThEN BREREEREEN,
SRERNEBRIRES "6, INIF REERBERREART 6/ B [ RBIT 6/, N 6) WiF. (R 68
o FAEREZEE 6 NI E,)
RRIEHRIZT [Hr] 85 247 N | BEBKRERET 24 /N L. |[{FERBEEY 24 /MG, REET 65
% AR FF AR IR A
BAfELEN, RSk ‘0 : 00" |MEFIEARRGEL, NUs0AE. |EEMEBET, ~ 50
DAL FLRtE. SRBELTRIIZIZE | BRALEBE RN EEHTE 84
SEEER. I,
BRERMEE, MHAIESER, Eéi
ERHL T [Cancel] 840 [Timer] $8, | IEFROERE, 84
EEFTES L. SR RSEFR LS | LESINEERE. HERE. ET7A | 1BEEERT %, 55,
FF ERElER RS, 69-71
i~ Ve rARETHE, BREAT, 72
BIRGE, FIFRKRERENZXAT |HTXEBENERE, FEFEH
=T ERm. FAtARSREEEERA, 56
FEME, BEEEMXAETF

MR R fRIAZEIN AIBTE
KESTREE LIE HINEHEBREN, KOENEREELE, XHIERE, KOFREELIE 59
i, BERTHRETEN,
BT REE%E RN FRIELKSERAELRTEEEAN. | BETRELYISSBANGK, BRE | 47,
SLER B NI EE, 56
BRI A M55 BT [Cancel] RIVEREZERS | o4
1T#1E,
BRELE AT K, ﬁ%gﬁzﬁ%ﬁ?ﬁé’:ﬁﬂ%ﬁd\%ﬁ%HjI'J'JEl’\J'IE%)R, XEF IH AREERIFIE ~
2o
FEAEBRE R RFBERNENS™EERERK, ZESBIEHEK, -
EBRIER A ZAIROR SUR IR XE2BRREIN = ERRED, H RS RER R, -
NI — e
ReRERRELEN TSR AER
=3 N %ﬁ.‘ﬁ
WEIR AIE T E i

BRTEE, FRSme " 5
FEEER MM AR

WRAGHEEMREY R ERERRSHNZAN, BAESHRSIL
ﬁg%ﬂ%g\ﬁgtﬁ\ﬁTﬁﬁE&ﬁ&mo%N,%ﬁuTiﬁ
() T EIRIEX

(2) BRIREBHEIERRENIZFA, URERSIAHSILIEE

(3) AR R ERIRIERNREE S, HITIREIRIF,

WRERRE R, RPAFERE, BERTBIFEXE, EEBRE
R mAHEEHTEE,

KT ERZ MG
RS HEABIHNERFTERYE,

FIFRERRER AL LRI, BRWERTRBIHEEGHE,
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o ARIEERTEBNENAE]0.18L (HFHHNER),

o KEHAEN 15mL,
giﬂﬁ El:E' ﬁ' o NERER L,
E ° %%/%*ET Tﬁ'ﬁgﬁ/@”o
o RS TN FRERERESE,

EE AN

000) FAFEE IR

11-%%%&%%% o HHNAITTEEDERT .

o RN BT AEKEHGE,
o BEZBARBERIRME,

. ;:njs; 'w(; A m 8 (4 Af) 78 (4 AB)
o 58 o FEX--3HF o K---0.5#F
K3 BE-3emisk 1 A o HhEEW 109 o BB -27%
BIE-1 R 1/2 9% o FiF-40g . BT 2
o BEE o HE-1/21R o M2 FR
B4R 1/25% BE-4X1/25% o HEL-15g o U100 g
2 30 m (4 Af) o HETE-1/2 K o AEUMRA-10 g
o EoH CREHIA) o K3 o EE-3cmik 1 A o HKETH--40 g o Bo2/3 5
HE121 HER-30g o A o BE-2 PR o BB PR
heeF 209 -2 BR BE- B
ERORD BRE-1/298 #1/2 5% m ik ik
1 &1 AR o 3EEA--60g o HEZE-1/2 K 1. FRERARE, REBEIMA, 1. FIAR (15) SRS, MASARE, MAE
, Elff] § 1/2 7%k o % h--40g o 4E..35g EIFUFHEIIRL Tem Ko “Porridge * hard” RNZIE 1, ZTHREHR.
e o & o BE-1/85 .« TEE 24 2 AEMEEIER, BEANEGRETENNS NIRAL, 2 BRAZRME L &8 Porridge’ RETE 60 £,
o BB <> . o8 o BUE. . . BREE 3. BRSMARAKE, MARE BELEFMOTARAME 3 RSN
B9 8 R = B, ., Hh 8 “Brown” FZIE 3. T4 B abi, 4 BULBYIRAR, ERMFMAKFO2 S, #1055,
F&EEE Y4 u ik %1 f02 873 £, ¥R “Brown” &=, REBATE, HFEMEHEMEE,

ok

BAYIAL 1em BIER, 1B FREEE R,
HIFSIREM, NEN¥Y), REVIRMAL,
HAE N AR, YIBL 3cm KAIHESR,
Bl B 1 X 1/237R RXETIWEEEIFENR, BIRER BEKER.
Ei (KR 409 BFEKER4~50, BBEKEREEVIRSHE ~E
(TR R RVEHES) FERIAR N,

(FEENFT)
TEERRIEK--1
B 1/24F

RiFE, MABZHLES,

RN

BE--1/4%F B¥E-1X1/27R 6. TEIESEIKEFHEMERR, RSRMETIRL o

#he1/2 7% 7. BEAREEH BHRARIEI-TRKEERESE, HU
BEL B2,

BE--24 BFE--1/3%R e 8. FMWITKE, MANRRRBERFFIAKE "Plain” FZIE 3,
HAt RORAIHERRHE AN RIS HMNE LE, %
TR, WEA. BEEEF # "Mixed” X8RE,

9. BEIFERHET, BMARZAH, BARMEEHHEEN
LR B,
1. BRWREXE, MMAREEHKE “Sushi” WZIEZ 3, 7
RABBEIN LS, EF "Sushi” ZERE,

2. BEE. B¥E. BIABTRES, SRCRSE.

3. BERFHCRREBERAM, FNA20EGE. BIRIXU

DIFNA RS HHNEANBERFERELLH,

4EZHIESER, T MR 4em KENSz, BETRER

dE, mAhBETER AAEHTK.

JEBEEN Y] T IFYIRK 5mm AH L,

TEERKEREMAFTER,

BANIFEIEE LN, BEKkERE, HER.

BRERSEMAERIE, FUAMRISEL,

EREREVIN 2mm EERER, BHKE, BRI

[ZE

10. FANRPMAN 4, 5/ERE, BABEEMLG6, 7. 8, 98
Fokl, et B,

»

©ONoO O
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Sweet A:a'r Hﬂ**ﬁﬁﬁ*'ﬁ&

(4 A19)

e SECE 7N

-3 7r

¥ ---50g

¥KzZ---50g

FoF OGN -3 KRk

Feh&---25g

YESER / MEIN¥7 Sk 509

F&E 34

BhRIR--2 7Rk

TALRAER

22775 R /) 24 REE---2 7%
Bme-1 3% BfE--1/2 %R
BEAR () - 4F

EEFER (z%’iﬂi) B2

i

. RBTH&, TIF. TEEIFAAKER, BTKEETH®HS
MTEETI AL,
TR IR AR
APRRIMACRDEE, 8012, BIAEFBIER

FEKD

@ 3 RIMNERAER, BRESH,
FARTREEK, MNAEH (3:7),
%3, TOREHH,

B4 —HERRHERIES £, B “Sweet” HHEIR,
REFE, MAFRRNER, BEBREYSIEBRARE, ¥
WMEEXR,

Ik ZE “Sweet” HZIE

1.

2.

0L SFCIRRR AR

7 (4 A19)

2 ERCE AN
FHA--110 g
F&E 21
FiF--10g
%20 g

HHE K10 g
WF-1 R
REEF 44
EEYIHL--10 g
REEZ 300 mL
AR
BEE--2 3
EET1 ER
TRk
BEE--37% &3
BiE--1 3
BAYVVNE -3 1R

MM ERDE -2 7R

B2 TR

%

FT&EE. TIFPBIANKEE, FREAKE,

(THE. TIFMRIETHRERA.)

FEATIAL Tem RUIR, ZBIIERR,

HE b BE. FORITIM Tem #9R,

TR EERY 2, RESH,

ARREELR, BA1NTEES TR NERAE
B IRESEZE “Sweet” WZIEL 3, RGN
B3MTIF, MF. EERHES L, EF Sweet” XKER
o

MAFIFRORE, MUOIFARGHNAVRBEHHN, REEAB
2, FHLEUBNENER.

s"’”°°°" i e S ()

R (4 A)
W34 1R
1 1R
Rl I
¥ E
+E24

7K---600 mL

Al (D) -4 7R
i - BOH

%

. PIRRYGEEIR,

tHE NI 4 510, FEEZEVIER 4 %S0, FRUM6 S
fr, L=V 8 &,

BRREMEEMARRTR, MKNE2%, BMBMBH,
FOREHRE, ¥EE “Slow Cook” HENIH 60 2%,
BiffE, BABF.

1.

2.
3.

O e1iepy

HE (4 Af)
RTEA---400 g
BM4--100 g
HE 4 (GER)

/+
SR (EH) 1 R 1/2 5l
BB 33 --300mL
RN

B
A ER

%

AERKEARG, YIBR, MAEE, BARKPE-T, &
FRIfM7Ko

BTS2, UEBRZER,

RAETXA. EZMEMERAARR, MAZT (BBE, RE
SEFIZK) o

¥E$E “Slow Cook” &N 60 2%, BKEMREE, WA
. Rk,

BATEREE, Bk [Hr] 88, 48MH 10 98,
BREBERBRE, MNAZ.
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i B IREE 7T i

L 24 1) ST BRI
m BN & “9 : 30" @ "9 : 35" i
1 EERIRE

(1) A \

o
L
P @Sk @

RGPS

HANREIR ERT
T [Hr] 3 [M] 2 © &5,

Q.
(o |
el

f——0

TR E)

N A [Hr] 82,0 A (M) SRR,
RIS,

EEEFRATES, T [Next] 8. SERHEENEL

Hr-M

Porridge BrownGABA Sweet
Slow Cook -' -’-
,-:- -
s’ s’ G

| Keep Warm On

Eco Plain Sushi Quick l\/Iixed|

I
OHK

« FENEEEPEERERN, #&T [Cancel] #.

= AL

~E 1.0L & (5.5 #F) | 1.8L & (10 #F)
R 220 - 230 V 50/60 Hz
B ) (W) 1700 1220
Eco 018~10 (1~55%) 036~18 (2~ 10%)
Plain 018~10 (1~55#) 036~18 (2~ 10#F)
Sushi 018~10 (1~55%) 036~18 (2~ 10#)
% [Quick 018~10 (1~55#F) 036~1.8 (2~ 10#F)
= [Mixed 0.18~054 (1~3 %) 036~1.08 2~6#)
& [Porridge |hard 0.09~0.18 (05~1 #&) 0.09~0.36 (0.5~ 2 #F)
0 soft 0.09 (05 ) 0.09~0.27 (05~15#)
Brown 0.18~063 (1~35#) 036~1.08 (2~6#F)
Brown GABA 0.18~063 (1~35#F) 036~1.08 (2~6#F)
Sweet 0.18~054 (1~3 %) 036~0.90 (2~5 #F)
SNERS™ (cm) |3 25.6 27.9
RE 305 333
BE 239 27.2
AAER" (k) (BEER) 58 68
EREMNEE" (M) 14
KA
Note \

o RENNBEZE=ER. EATENAR, 71 MARTEI0HE 120 WEAKIRE,

o 1 # =41 1500,

FRiE

HH—REFR, BREBEMAREBIESTHF.
EANRRPRBLEAFHEZ—TFHREES, BES.

{ZEBR RS BHENIER
AR IRIZESF BERBENAER. (BEEBREEK, ERTIEENR RN, BEEIZFHRER.)
#0m (BN & PREREIR (BN o
BRI,
RIEH PREERR.

HFEmMM B EmAEL T E

RBELRHER. RERTEMS, EBEEXAYSINEL. S5, Rk, RAEELR™EN, Eal

EATmEHEEGE,

WNIRRENRE AR PEERZEMEOERE. ik, (2R P.50)
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I\JI—‘]]]]

>t

ZERTER .o 87
BEBBFBIZFAIR ..ottt 92
BB AT BRI B TR e 94
FHHFEIRBT TIIRERBIBBER oo 95
FRERATATZERE ..o 96

FEERTTTE oottt e 98
BERFTERHIBRERE .ot 100
FRERFRIFIE oottt 101
TEBRFRERBITEAITRTATTIE oottt e 102
TEBRFRERBITEATIRTITTIE oottt 104

R e+ttt ettt ettt b bbb bbb bbb bbb bbb bbb b bbbk e bbbk b ke bbbt b et e bt eb ettt 106
BERANERBITIIE oottt ettt 108
FaATE (“Slow COOK” THREEEER) ..ottt 109

B R T 32 oottt ettt ettt ettt ettt ettt ettt et ae et et e et et et et ene et enenenene 111
R ERTE TG <ottt ettt ettt ettt ettt et a ettt e e ene et et et ene et enenenene 117
BT “SIOW COOK” FTRTTET ..ottt et et et e es e ee e ee et eaeenenenan 119
B B B BB B ..ottt ettt et e ettt e et e et e et eeate e e e e et et eaateanteaneeanteantenneennteanaenneeneeennean 120
B B B BB B ...ttt et et ettt et e et e e e e e e te et et et et eanteenteanteanteanteaneeanteanaeaneeseesnnean 121

J B R ettt 127
HREMBEBERAIIBE TTIE oo 127

22784

fEFRRIA(FARRIERI T o

« LEFMETHIEFRSENEHEAERIMAERAZGETIMERSE - BREMZEATENEERNS >
* SADET Em EFRRRE AR R FIRAIANAR o

BIEUTAR » BERZEISEEMERIRE > EREERIES
2R > L&D EREA o

AN

RTBRIBEREE > AEER
EREECHES NS o

VAN =

YHRE U RE o

1= ==
EEE

EMRRIBIERER > 7
REREZIEE * > REHIRM

o

‘1 FRREGEIEHNKER ~ 25 815 (BR ~ HR) ~ 5%
i PEFETREE  URBEARAREERAEZHE

2 FsREERIETEEARARARIMES R GUMEZEN
3 IR EIRERIE R R EREY) - REUKKE  BYEFHE
WRE °

=

PR B FF SR AYERER

AFRETES AR - A
ARABEEBERATRENE
FEUE R HAXFERTR

ORFSERMNEZAT AN R LETT
7o ERZRIERSEEELS
REFESEUERAXFR
7_|—\ o

@ F SRR TBHITAIIETIT
AHRRE - ABIETREEE

B AT SRR E S IB LU A 5
XFERTR ©

A7 PR B LIS -
ARG IO  BBRTE -

EEIRERTEE TA U LAYHEREE
MREHMIBAW > SFLIERERIEE
REFER  BEEFRR > AJETER

s o

ERRMR LIRS - FVEEER -
et > SEMRIREIRAR ©

(BT ~ BEE ~ FEIEREE ~ hrfik
HE) ~ AR ~ BB « RAYIBES

FIRE SR N K NEE o

WRGERNHERS - HEMARE
%o
AR BB S o

HTERGIRIRE > KWARRERHHH
IRFS RIS E A EIRREN
FefF NI B o

See 0 PO

EARESTREERE EREAR
B > RAIARENER o

PTAE R BT © BRI
B BB o

%5

TRSABFGERTR - REREE
SRBYRS » EEVIEIER o
ARG B R EARIERE KIS © NS o

ANEFHRNER TERERRIERE o

AIRESEMMBERRIS ©

BERATEF o FMITRNEE -
AIAEEERERE AR - BMEY > B
REWEE - EARENBER TEITHN
E > ERIREEMRLER “Pressure”
BnEIEH > BERXREHEBEEITR -
(P.99)

BNRARNEFEREERILENER
o
BRIFREGEREE - HHREIRAE

RELNRRIAS o

0

BEMRREBBRERATER hAEE
R RIHEIEEERER o

FIREERES ~ BRI -
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88

ZAN

S

BugERI)
KiEk

EMRAKZ RS EmR ©
BRIFIAEERE RS o

FAIRRE o BMBRIER AR EEMER
MAS > BAERETORRIMEE -

AJREEEIAK ~ BEWRIE ©

BRIRERA MEEEIER -
AJEEEEEANK - HEREN - EBH
NEF LERR > BRGIGEEBIER
R BHENER -

mRFL -~ FERALKEREFDIEAR
1 > BlanRE ~ BAAEEBWRE o
AIAERENEENERENZE -

Ui (e / U&fﬁ}L

O
e, gl

1 Miio, 2

= LIRER - FAMR LER R E R
EMERRNE - FEIZEFEIRE 18
B —BaE-

RRELR > BRITITRNRE > AIES
BEORER « BMIEY - EREGHES -

BIRAEMIEREIEOP -
FE/ND A E SRR 4 5 R E AR EER
BEAR

RAREEEMEERRIE ©

O

AMARERSRBECHARUNMIE
AR -
BEBREERRABRLNZE2MARR
YEEE o

(RILETR RS

« ZRGREY “MPERBE R ST F8
REATTE

- EAGREIEN YNEKIT FERB
REATTE

- R ENEFIBFRRIIES L5
HERHEA o

o BRERPRA BMEGERREHEITINZAR
REHTE

. IR GBI EENE NN ERR
REVRATE ©

« EAPJAEEIERRERFLIERER T
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Eco Plain Sushi Qick Mixed
Porridge BrownGABA Sweet
Slow Cook -' ‘-’-
,- -’-
| Keep Warm On
|

[OPEES
- BRRREUHER 0 3T [Cancel] ## o

RS

R~ 10L& (5.5#F) | 1.8L & (10 #F)
R 220-230 V 50/60 Hz
BEINE (W) 1100 1220
Eco 0.18~1.0 (L~5.5#F) 0.36~1.8 2~ 10#F)
Plain 0.18~1.0 (L~5.5%F) 0.36~1.8 (2~ 10#F)
Sushi 0.18~1.0 (L~5.5%F) 0.36~1.8 (2~ 10#F)
2} [Quick 018~ 1.0 (1~55%) 0.36~1.8 2~ 10#)
2 [Mixed 0.18~0.54 (L~3#F) 0.36~1.08 2~ 6 #F)
= Porridge |hard 0.09~0.18 (0.5~ 1%F) 0.09~0.36 (0.5~2%F)
T soft 0.09 (0.5#F) 0.09~0.27 (0.5~ 1.5 )
~ [Brown 0.18~0.63 (1~3.5%F) 0.36~1.08 (2~ 6 #F)
Brown GABA 0.18~0.63 (1~3.5#F) 0.36~1.08 (2~ 6 #F)
Sweet 0.18~0.54 (L~3#F) 0.36~0.90 (2~ 5 #F)
MR~ Ee 25.6 27.9
(cm) RE 30.5 333
BE 23.9 272
FHREE" ko) (EEFE) 5.8 6.8
BREEE" (m) 1.4
4B o
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