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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
usage may result in dangerous situations. Be sure to read the operating instructions to
ensure correct usage.
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] Important Safeguards

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

* The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals
from physical and property damage. To ensure safety, please follow them carefully.
* Do not remove the caution/warning labels attached to the rice cooker.

Safety instructions are classified and described according to the

level of harm and damage caused by improper use, as shown
below.

Description of Symbols

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

This symbol indicates there is

a possibility of serious injury
&WARN IN G or deat” when the product is

handled improperly.

This symbol indicates there
is a possibility of injury or

ACAU TIO N damage to property”® when
the product is improperly
handled.

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

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

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

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

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

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

/I\ WARNING

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

Use an electrical outlet rated 7 A
or higher and do not plug in other

!

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

Otherwise, a malfunction or accident
may occur.

devices at the same time.

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

Do not use a damaged power cord.

!

Insert the power plug completely into
the outlet.

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

Do not damage the power cord.

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

Doing so may cause fire or electric shock.

O

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

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

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

This is to avoid fire.

e O @O
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Do not touch
the unit with
wet hands

/I\ WARNING

Do not handle the power plug with
wet hands.

Doing so may cause electric shock or
injury.

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

O
®

Do not touch

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

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

O

Do not expose the power plug to
steam.

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

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

O
O

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

O

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

Air outlet

Never immerse
the unit in water
or other liquid

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

Doing so may cause short circuits and
electric shock.

!

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

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

@

Disassembly
is prohibited

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

be performed by an authorized service
representative.

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

O

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

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

O

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

Metal objects may become very hot.

S
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Important Safeguards

O

/I\ WARNING

Do not use this product in any

way not described in the operating

instruction. Always make sure that

the pressure adjusting hole and
safety valve are not clogged.

If the pressure adjusting holes or safety

valve are clogged, steam or contents

may spray out, causing burns or other
injuries.

Examples of cooking that is not allowed:

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

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

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

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

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

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

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

* Using a lot of oil

» Cooking amaranth or other small
grains that may cause clogging

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

Failure to do so may cause electric
shock.

N
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Stop using the rice cooker

immediately in case of any

malfunction or failure.

Using the rice cooker with a problem

may cause fire, electric shock, or injury.

Examples of malfunction and failure:

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

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

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

* The inner pot is deformed.

* There are other problems or
abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection/repair service.

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

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

%

Do not use the rice cooker near walls
or furniture.

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

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

>
At least 30 cm

Keep the appliance plug away from
metal objects or dust.

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

0 QO

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

Doing so may cause malfunction or fire.

S
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/I\ CAUTION

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

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

=

!

This rice cooker is for household use.

It can also be used in the following

environments:

« Store/office kitchens, etc.

* Agricultural facilities

* Hotel guest rooms or similar
accommodation-type environments

» Guest houses or similar
accommodation-type environments

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

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

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

Do not place it on a carpet or plastic
bag.

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

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

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

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

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

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

P00 0O

Do not touch

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

Doing so may result in burns.

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

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

O
O
O
O
O

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

%,

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

<

Unplug the
power cord

Disconnect the power plug when not
in use.

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

S
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] Important Safeguards

/I\ CAUTION

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

circuits, or fire.

AR

S
N

&

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

Touching the hot surfaces may cause
burns.

Perform the procedures as described on
P.34 to 41.

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

B

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

Do not move the rice cooker while it
is cooking.

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

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

®@ 0 O

Do not touch

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

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

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

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

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

2,

Do not hold the lid when moving the
rice cooker.

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

O
O
O
O
O
O

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

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

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

S




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

e Remove any cooked or grains of rice adhering to
the rice cooker and inner pot.
Failure to do so may cause steam to leak
or contents to boil over. This may result in
malfunction or improperly cooked rice.

e Do not cover the rice cooker

with a cloth or other object {3\ g/}

during cooking.

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

e Do not reheat (keep warm) cooled rice.
Doing so may cause unpleasant odors.

e Do not exceed the “MAX” line of the inner pot for
cooking. Doing so may cause the contents to spill
and cause burns.

Plain Ultra

,,,,,

“MAX” line

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

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

e N
e Strictly observe the following instructions to

keep the fluorocarbon resin coating of the inner

pot from swelling, peeling, or deformation.

* Do not place the inner pot directly over a gas
or induction cooktop. Do not place in a
microwave oven.

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

* Do not use vinegar inside the inner pot.

* Use only the supplied spatula or a wooden
spatula.

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

* Do not place a strainer inside the inner pot.

* Do not wash dishes or other hard objects
inside the inner pot.

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

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

$ SYAR=IL - BEET
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Check the following immediately after opening the packaging.

Inner lid (See P.36 to 38)

2 Names of Component Parts and Accessories

Back side Pressure adjusting
balls

Front side Pressure
adjusting holes

Gasket for
depres-
surization

Pressure
reducing
Inner lid gasket hole

The gasket is not removable.

Do not attempt to remove it.

Steam cap

Hook button (See P.39, 40)

Push to open
the lid.

Steam vents

Inner lid button

Hook catch

Rice cooker

Center sensor
Grip

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

Upper
casing

Heating plate

Lid gasket (See P.38)
The gasket is not removable.
Do not attempt to remove it.

Inner pot

Inner pot handle

N

Upper casing rubbers

[

>
ST
Appliance plug inlet

<Power cord>

Power plug
(Insert it into an outlet.)

SYAR=IL - BEET




Operation panel

(.—
|_Eco |

Display

Keep Warm lamp i
\ ‘Keepwm\ ggb [Menu / 4P ] keys
[Keep Warm] AW =
key ) Yuim) (&7

.
7
Start lam
[Hr] key / 5 ; p
[M] key
Timer lamp [Cancel] key
[Timer] key Start] key

The projections (O (D)) at the center of the [Start] 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 malfunction. If the blurring becomes bothersome, wipe the display using a firmly wrung out cloth. The
static electricity is removed and the blurring is reduced.

Bm Checking the accessories M Lithium battery
Spatula Measuring cup The rice cooker has a built-in lithium battery that
Stands upright Approximately 1 cup stores the current time and the preset timer settings
by itself (approximately 0.18 L) even with the power plug disconnected.
One level cup of rice is - I the lithium battery runs out, “0:00” blinks on the
approximately 150 g. display when the power plug is plugged back in.
@ The rice cooker can still cook normally, however,
the current time and preset timer settings and
! elapsed Keep Warm time are deleted when
the power plug is disconnected.Set the time if
Ladle necessary.
Note \
e Do not attempt to replace the lithium battery by yourself.
To replace the battery, contact the place of
M For first time use purchase. (A fee is required.)
Wash the inner pot, inner lid, steam cap, and W About the inner pot (ceramic coating)
accessories before using them. (See P.34 to 36) The inner pot is coated with materials included in an

B Sounds emitted by the rice cooker ceramic pot to achieve the same unique flavor as
The following sounds coming from the rice cooker when rice is cooked in this type of pot.
during cooking, reheating, or when the Keep Warm
function is on are normal and do not indicate a problem:
* Humming (sound of the rotating fan)
* Buzzing or twittering (sound of induction heating
operation)
* A hissing or bubbling sound (sound of boiling)
» Aclicking sound (sound of pressure adjustment)

B Checking the current time

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

Adjust the time if the correct time is not displayed.

(See P.56) 11
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Menu options and features

Timer

Keep function

Warm
function
availability

availability Feature
(Soak
Timer)

Select when cooking white rice. Cooking using this menu makes rice
Eco O O firmer compared to the “Plain” menu. However, power can be saved
(approximately 6 to 24% reduction).

Plain O O Select when cooking short rice. (Standard cooking)

Select when cooking for sweetness, flavor, and stickiness of white
Ultra @) O rice. Soaking rice for a time twice the length of the “Plain” menu and
heating for a longer time makes rice with more flavor.

Select when cooking white rice quickly. The cooking time is shorter

Quick © - and cooked rice is slightly hard compared to the “Plain” menu.

Select when cooking a small amount of white rice quicker than the

Express Limited “Quick” menu. The cooking time is shorter and cooked rice is slightly
cups hard compared to the “Plain” menu.

Cooking capacity: 1.0 L type: 1 to 2 cups, 1.8 L type: 2 to 3 cups

@)
I

Long-grain O O Select when cooking long-grain rice.
Porridge A O Select when cooking porridge.
A Select when cooking other grains (barley, foxtail millet, barnyard
Multigrain A © millet, black rice, red rice, etc.) together with white rice.
Brown A O Select when cooking brown rice.
Select when cooking brown rice so it is soft and easy to chew.
(Cooking using this menu takes longer than the “Brown” menu.)
Brown GABA A O In addition, GABA (gamma-aminobutyric acid), a nutrient currently
attracting attention for its health benefits, can be increased compared
to brown rice cooked using the “Brown” menu.
Sweet A - Select when cooking steamed sweet rice.
Mixed A - Select when cooking seasoned rice.
Sushi o o Select when cooking rice for sushi. The texture is less sticky and

slightly hard.

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

See P.57 for cooking capacities.

* When using the the “Porridge” menu, “Sweet” menu, or “Sushi” menu, rice is cooked without pressure.

* When using the “Eco” menu, a large amount of condensation may be formed on the inner lid.

Note \

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

Keeping rice warm Soaking rice

You may select whether or not to keep rice warm « Since the soaking time is included in the cooking
after cooking is completed. (See P.18, 26) time for each menu (the “Quick” and “Express
When using the “Porridge” menu, porridge can Limited cups” menus are excluded), rice can be
become pasty if kept warm for too long. Serve it as cooked immediately without presoaking.

soon as possible. + As the “Quick” and “Express Limited cups” menus

do not have a soaking process and cooking starts
immediately, the cooking time is shorter.

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

SYAR=IL - BEET $
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Timer function

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

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

©00000000000000000000000000000000000000000000000 o

Express Limited cups

This is a menu for a small amount of rice to be
cooked quickly. The cooking time is shorter and
cooked rice is slightly hard.
Unit size Cooking capacity
1.0 L type 1to 2 cups

1.8 L type 2 to 3 cups

Note: If cooked rice is too hard, adjusting the

steaming time can change the hardness of
cooked rice. (See P.48)

S

N
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Tips on making delicious rice

14

N
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Select good quality rice and a good

storage location.

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

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

Carefully measure the rice with the
supplied measuring cup.

1 cup (level filling) is approximately 0.18 L.

\ED\ Read P.16 to P.17 for preparations

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

Amount of water to add

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

® Amount of water to add

« Use the supplied measuring cup for rinse-free Corresponding scale (Use the
rice as well Menu corresponding scale on the inner pot
) as a guide.)
. . . Eco “Eco” scale
Rinse the rice quickly. Plain “Plair scale
Pour rice in the inner pot and add plenty of water. Ultra “Ultra” scale
Lightly stir the rice and discard the water quickly. Quick “Plain” scale
Use cold water and quickly rinse the rice so that Express Limited |. . R
. Express Limited cups” scale
the rice does not absorb the starchy water. cups
Long-grain “Long-grain” scale
Cooking rinse-free rice Porti Hard porridge: “Porridge+Firm” scale
orridge . T . »
. . . Soft porridge: “Porridge*Soft” scale
» Add rinse-free rice and water, and then stir well — e
N . Multigrain More or less water to “Plain” scale
from the bottom so that every individual grain Brown
of rice becomes immersed in the water. (Just Brown GABA “Brown” scale
adding water to the rice does not allow the rice Sweet rice and non-sweet rice
to be soaked in the water and may result in mixed: Between the “Plain” and
. . Sweet p »
improperly cooked rice.) Sweet” scales
« If the added water turns white, we recommend : Sweet rice: "Sweet” scale
you rinse the rice thoroughly by replacing the Mixed Ultra” scale
Sushi “Sushi” scale

water once or twice. (The water turning white

is due to the starch in the rice and not its bran.
However, cooking it with the starch left in the
water may result in improperly cooked or burned
rice, or the contents boiling over.)

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

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

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

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

Select the “Multigrain” menu.

S
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Adding other ingredients to rice

The total amount of ingredients should be no
more than approximately 70 g per cup of rice (the
“Porridge” menu is excluded).

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

Cooking other grains together with brown

rice

* Be sure to select the “Brown” menu.

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

ingrehg;nnﬁswa:?dztc:]?c; rice 1.0 L type 1.8 Ltype
PorridgeFirm 0.5 cups 1.5 cups
Brown 2 cups 4 cups
Sweet 3 cups 5 cups
Mixed 3 cups 6 cups

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

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

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

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

-When seasonings have sunk to the bottom

- When ketchup or tomato sauce is added

-When other ingredients are mixed with rice

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

Cooking brown rice and/or multigrain
brown rice mixed in with white rice

 Multigrain brown rice is brown rice mixed with
other grains.

* If the rice to be cooked includes more brown
rice and/or multigrain brown rice than white rice,
use the “Brown” menu.

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

* The maximum acceptable amount when
combining brown rice, multigrain brown rice, and
white rice is 3.5 cups for the 1.0 L type, and 6
cups for the 1.8 L type.

Cooking sweet rice

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

Cooking other grains together with white

rice

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

* The maximum acceptable amount for the
combination of white rice and other grains is 3
cups with the 1.0 L type and 6 cups with the 1.8
L type.

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

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

$ YVAR=IL - FEERES

Cooking long-grain rice

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

15
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3 Before Cooking Rice

Measure the rice.

Be sure to use the supplied measuring cup.
A level filling of rice in the supplied measuring
cup equals about 0.18 L (150 g).

1

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

Incorrect
measurement

Correct
measurement

Note \

e Always use the specified volume of rice (see
“Specifications” on P.57). Otherwise rice may
not be cooked properly.

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

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

e If a rice dispenser is used, errors may occur. The
rice may not cook properly.

Rinse the rice. (Rice can be

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

Note \

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

Adjust the water level.

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

SYAR=IL - BEET

Tips

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

When cooking 3
cups of white rice,
adjust the water

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

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

<Outer surface and brim of the inner pot>

Inner lid

cooker

Upper
casing

Center
sensor

Hook catch

<Inner lid>
Removing/attaching the inner lid (See P.38)
Pressure adjusting holes

(Gasket for
depressurization)

S




Note \

e Be sure to remove any cooked rice or grains of rice

adhering to the upper casing, around the hook catch,
and to the inner lid.
Any rice on the inner lid can prevent the lid from closing,
allow steam to leak out during cooking, or enable the
lid to open and the contents to spray out, resulting in
burns or other injury. (See P.36 and 37)

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

(2) Close the lid.

Inner pot

Inner lid

(1) Set the inner pot in the
rice cooker.

S 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.

$ SYAR=IL - BEET

6 Connect the power cord.

/ (2) Insert
(1) Insert the
ﬁ" plug.

the plug.
Appliance plug

Power plug

| 4

A A
| Eco | Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Cleancare

535
(wrim]) (i) (<%

Note \

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

Keep Warm On

Keep Warm

535
(wim]) fosm]) (<%

¥

| Eco | Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Cleancare

335

Kee Menu
[Hr|MJ Warr’;\] < | >
beep

&

B Sounds emitted by the rice cooker

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

« If the sound becomes bothersome, the volume
can be adjusted. (See P.49)

s
¥

Keep Warm On

17
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4How to Cook Rice

1 Press the [Menu / 4P ] key to

select the desired menu.

Each time the [Menu / 4P ] key is pressed,
the selected menu changes in the order
shown below.
Eco<>Plain «» Ultra «>Quick > Express Limited cups +=> Long-grain —
Clean care Porridge

Cake Muttigrain
5 Slow Cook 4 Sushi «» Mixed «»Sweet «»Brown GABA« Brown

m White rice (“Plain” turns on)

Lo o
>

¥
| _Eco | Plain Ultra Quick ExpressLimited cups
Longa rown GABA Sweet
Mixed Sushi Cake Cenare

Eco |Plain| Ultra Quick ExpressLimited cups
Longgr n GABA t
Mixed Sushi SowCook Cake Ceancare

Keep Warm On

(wim) (o

wowmon  wue ML

(o) () (ST)

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

Note \

e \When the “Quick” and “Express Limited cups”
menus are selected, the cooking time is shorter
and cooked rice is slightly hard compared to the
“Plain” menu.

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

to set the desired cooking time.

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

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

Eco Plain Ultra Quick ExpressLimited cups
Long.grai [Porridge] Muligrain Brown GABA Sweet
Mixed Sushi SowCook Cake Ceancare

4 2 M
| Hr i M 1 0 weeh, - elmL

Increases by 5 min. Decreases by 5 min.

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

18

Select the Keep Warm setting
for after cooking.

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

Eco [Plain | Ultra Quick ExpressLimited cups
Longran Porridge Muligran Brown GABA Sweet

Mixed Sushi SowCook Cake Ceancare

pWarm On  About .-‘ -: v

Short
Hr | M 0 waeh <MT“>
)

« Even during cooking, you can select whether
or not to keep rice warm after the cooking is
completed.

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

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

Press the [Start] key.

Cooking starts and the remaining time
appears on the display.

[ Plain |

For “Plain” menu

Short and WemOn  About -
long beep et L’ (120

Menu

For other menus (wiv) (0] (<7

Long

On @\s
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The “Pressure” indication lights
up when pressure application
starts.

| Plain |

Warm On 4
Keep Warm About E ) !. M
Keep Menu
Hrl M 0 Warm < | >

It goes off in 2 minutes after the pressure is

released.

* “Pressure” is not lit for the “Sweet”, “Porridge”,
and “Sushi” menus.

Note \

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

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

Cooking time guidelines

If you need to cancel cooking
before it is completed

/A\WARNING \

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

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

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

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

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

m To continue cooking

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

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

Eco Plain Ultra Quick Express Limited cups Long-grain
1.0Ltype | 36to50 min | 43 to 54 min | 56 to 67 min | 22 to 37 min 17 to 24 min 25 to 37 min
1.8 Ltype | 37to 53 min | 43 to 54 min | 56 to 67 min | 23 to 42 min 20 to 25 min 27 to 43 min

Multigrain Brown Brown GABA Sweet Mixed Sushi
. . 4 hours and 11 minutes to . . .
1.0Ltype | 42to 52 min | 60 to 71 min 4 hours and 21 minutes 40 to 50 min | 41 to 54 min | 38 to 49 min
. . 4 hours and 20 minutes to . . .
1.8 Ltype | 44 to 54 min | 68 to 80 min 4 hours and 33 minutes 40 to 50 min | 43 to 57 min | 38 to 50 min

» The above times indicate the amount of time to the end of steaming when the rice is cooked without soaking.
(Voltage: 220 V, Room temperature: 23°C, Water temperature: 23°C, Amount of water: normal level)

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

$ SYAR=IL - BEET
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50nce Rice Is Finished Cooking

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

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

8 long beeps

Keep Warm 'n. .n
P e g

Kee|
Hr | M Warr’:l

* When “Keep Warm Off” is selected, the Keep
Warm lamp and the selected menu blink and
the rice will not be kept warm. Immediately
take out the cooked rice since leaving it in
the rice cooker may result in unpleasant
odor, slimy or rotten rice.
If ingredients have been added when using
the “Porridge” menu or a longer cooking time
is required, etc., simply press the [Hr] and [M]
keys with the Keep Warm lamp lit or blinking
to set the additional cooking time and then
press the [Start] key. The cooking time can
be extended up to 15 minutes in increments
of 1 minute, for a maximum of 3 times.
Stir the rice well before pressing the [Start]
key.
* Serve cooked porridge as soon as possible
before it turns into a sticky paste.

20
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1 Open the lid.

/\WARNING \

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

(1) Make sure that steam is not coming out
of the steam vent.

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

Steam vent

Hook button

Stir and loosen the cooked rice.

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

Condensation
collects here.
(Upper casing)

Note \

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

A large amount of condensation may be formed

depending on the menu.

S




’ 6When Finished Using the Rice Cooker

Be sure to press the [Cancel]
key.

Eco | Plain | Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Cleancare

Keep Warm On 'n. 'n
i we g

Lwim) foisn) (<T)
Short
beep

&
Note \

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

Disconnect the power plug and
the appliance plug.

(1) Disconnect the plug.

(2) Disconnect
, the plug.

T

Clean the rice cooker (see P.34
to 41).

S

Appliance plug

| S

SYAR=IL - BEET
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7Using the Timer Function

2

|_Eco | Plain Ultra Quick Express | 1ited cups
Long-grain Porridge Multigrain Brown GAB# | Sweet

Mixed Sushi Slow Cook Cak4| ean are l

o
Keep Warm On 9:3b‘
Kee Menu
Hr | M [D Warre\ - | >

JQQ

Timer function (Timer 1/Timer 2)

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

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

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

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

Note \

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

1 Connect the power cord.

(2) Insert the
plug.

Power plug

Check the current time.

» See P.56 for the procedure to set the
current time.

Eco | Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Cleancare

835
(win]) (o] (<)

Check the
current time.

Keep Warm On

SYAR=IL - BEET

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

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

A &
Eco |Plain | Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Ceancare

<
Check

(reinm) (o) (<%
that the
Keep Warm lamp is off.

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

to set the desired cooking time.

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

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

Keep Warm On

beeps

Eco Plain Ultra Quick ExpressLimited cups

Longgran [Porridge] Multigrain Brown GABA Sweet
Mixed Sushi SowCok Cake Cencre
=
Keep Warm On :
Lfw

I Nl owr Vena
| Hr (M lUwgm <|»

Increases by 5 min.

Decreases by 5 min.

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

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

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

S




Press the [Timer] key to select

either “Timer 1” or “Timer 2”.

The selected setting switches between “Timer
17, “Timer 2”, and “Soak Timer” each time the
[Timer] key is pressed.
* For the Soak Timer function, see P.24.
The previous preset

m time is displayed.

—T—
Eco | Plain | Ultra
Long-grain Porridge Multigrain Brown GABA

Sushi
i
= e Ly
.

(win) (o) (<%
beep

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

Note \

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

* When the “Quick”, “Express Limited cups”,
“Sweet”, “Mixed”, “Slow Cook”, “Cake”, or “Clean
care” menu is selected

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

* When the inner pot is not set

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

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

Timer setting guidelines for each menu

-

Menu Timer setting guideline

Eco 1 hr. 5 min. or more
Plain 1 hr. 5 min. or more
Ultra 1 hr. 20 min. or more
Long-grain 45 min. or more
Porridge Cooking time + 1 min. or more
Multigrain 1 hr. 10 min. or more
Brown 1 hr. 25 min. or more
Brown GABA 4 hr. 35 min. or more
Sushi 55 min. or more

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

B Sounds emitted by the rice cooker

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

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

e |f the sound becomes bothersome, the volume
can be adjusted. (See P.49)

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

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

format.
-
O o {WI Ultra
Long-grain Porridge Multigrain Brown GABA
Sushi
(24
- =g (30U

Short wiv) ok ] (<Tw
A

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

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

Note \

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

Press the [Start] key once.

The Timer function is set.

For “Plain” menu

Short and
long beep

For other menus e o la-ﬂﬂ
Timer ' .._lu

=
beep Menu
0 Werhn <>

« If you make a mistake or otherwise want to
reset the timer, press the [Cancel] key and

repeat the procedure from step 3 on P.22.

A i
| Plain |
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8 Setting the Soak Timer Function

| _Eco | Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Cleancare

335

Kee) Menu
. Hr | M Warr’; ] [

CIEIE)

Soak timer function

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

Keep Warm On

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

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

Note \

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

1 Connect the power cord.

(2) Insert the
plug.

Power plug

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

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

A
Eco |Plain] Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook Cake Cleancare

Keep Warm On About q 1 M
Check

() (=) G
that the

Keep Warm lamp is off.

2 short
beeps

24
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3 When you select the “Porridge”
menu, use the [Hr] and [M] keys

to set the desired cooking time.

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

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

Eco Plain Ultra Quick ExpressLimited cups

C N
|— Hr |50 eep <>

Increases by 5 min.

Decreases by 5 min.

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

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

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

5 Press the [Timer] key and then

select “Soak Timer”.

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

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

Con )

—F—
Eco | Plain | Ultra

Long-grain Porridge Multigrain Brown GABA

Sushi
Keep Warm On : '
Soak Timer _’ M

(wim]) (0] (<%
Blinks Short
Bo®

S

Note \

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

* When the “Quick”, “Express Limited cups”,
“Sweet”, “Mixed”, “Slow Cook”, “Cake”, or “Clean
care” menu is selected

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

* When the inner pot is not set

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




B Sounds emitted by the rice cooker

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

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

o |f the sound becomes bothersome, the volume
can be adjusted. (See P.49)

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

Lo

Eco [ Plain | Ultra

Long-grain Porridge Multigrain Brown GABA

Sushi
e 20
Soak Timer M

@”K@ﬂmm (<7
beep

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

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

W Texture

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

W :$ SVHR—IL - FEEF (

Press the [Start] key once.

The Soak Timer function is set.

For “Plain” menu

Short and ¥
long beep [Plain |
For other menus
Long i
capmr 20,
(wim]) () (<7

-—'w

« If you make a mistake or otherwise want
to reset the timer, press the [Cancel] key and
repeat the procedure from step 2 on P.24.
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9Keeping Rice Warm

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

B Keep Warm settings

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

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

e The default setting is “Keep Warm On”.

B When “Keep Warm On” is selected

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

Keep Warm .n. 'ﬂ
i we oy

Keey Menu
[W|MJ m%] [<|>

The elapsed Keep
Warm time (24 hours) is
displayed in increments i
of 1 hour while the [Hr] i wh

key is held down. After 24 | (- Keep Verw
hours has elapsed, “24” A M M
blinks and “h” lights up on
the display.

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

| Plain |

835
(eim) foim) (<Te

m

26
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Restarting the Keep Warm function
The Keep Warm function starts immediately after
the [Keep Warm] key is held down (for 1 second
or more).

beep

B When “Keep Warm Off” is selected

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

Plain |

Talla
(e

Menu
< | >

( Keep
Hr | M Warm

B Keeping a small amount of rice warm

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

Note

e Do not lift up the inner pot while keeping rice
warm. Doing so cancels the Keep Warm function.
e Avoid the following, as they may result in
unpleasant odors, dryness, discoloration, and
spoiling of the rice, or corrosion of the inner pot.
» Keeping rice warm with the power plug
disconnected
« Canceling the Keep Warm function with cooked
rice still in the inner pot
* Using the Keep Warm function with cold rice
» Adding cold rice to rice that is being kept warm
* Leaving a spatula in the inner pot while the
Keep Warm function is on
» Keeping less than the minimum required amount
of rice (1 cup with the 1.0 L type, 2 cups with the
1.8 L type) warm




* Using the Keep Warm function for anything other
than white rice
» Keeping warm a circle of rice with a hole in the
middle
* Using the Keep Warm function for longer than 24
hours
e Be sure to remove any cooked rice that adheres to
the brim of the inner pot as well as to any gaskets.
Failure to do so can result in dryness,
discoloration, odors, and stickiness of the rice
being cooked.
e Serve cooked rice as soon as possible in cold
climates and high temperature environments.
e Do not set the timer to more than 6 hours for
dishes cooked using the “Slow Cook” menu.

27
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0Reheating Cooked Rice

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

Note \

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

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

* The rice is still hot, for example, immediately
after cooking.

* There is less than the minimum required amount
of rice (1 cup with the 1.0 L type, 2 cups with
the1.8 L type).

» The rice is reheated 3 times or more.

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

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

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

Make sure that the Keep Warm
lamp is on.

- 335

Keej Menu
Hr | M Warre'\ < | >

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

28
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Press the [Start] key.

i35
(vw) [pim) (<T8)
@\gnks

The

remaining

time is -—
displayed Aot b "

when itis 5
(wim]) (0dmm]) (<%

minutes.

Keep Warm

-
Kee| Menu
Hr | M WarrF:\ < | >

O

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

B Sounds emitted by the rice cooker

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

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

& \\\
% 1

\
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] Slow Cooking (“Slow Cook” Menu)

You can prepare the following dishes with ease.
Refer to the recipes listed in “Menu guide” (P.54)
for directions.

“Slow Cook” menu

Food is first brought to near boiling and the heat

is then lowered for simmering. The temperature is
then lowered even further to continue simmering. By
gradually lowering the heating temperature in this
way, flavors are enhanced and the liquids do not boil
down even when heated for a long period of time.
Simmered dishes and easy and quick dishes that
can be ready in 20 minutes can be cooked.

Menu examples

» Simmered dishes: Vegetable and Chicken Pot-
Au-Feu, Braised Pork

* Quick dish: Chicken and shimeji mushrooms with
tomato sauce

—See “Menu guide” (P.54 to 55).

Unsuitable dishes

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

 Using baking soda or such other agent that
causes sudden foaming

* Recipes in commercially available cookbooks for
rice cookers

 Heating ingredients or seasoning in a plastic bag,
etc.

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

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

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

* Using a lot of oil

\

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

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

e \When using hot dashi (Japanese soup stock) or
other stock, cool it before cooking. Otherwise,
cooking may not be performed properly.

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

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

Note

S

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

Basic cooking procedure

1 Prepare ingredients.

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

\

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

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

Note

. “Plain” scale
C?i?:;ng 1.0 L type 1.8 L type
Maximum [ Minimum [Maximum | Minimum
21 min. or 5or 2or 8 or 3or
more below above below above
20 min. or 5o0r 1or 8 or 2or
less below above below above

3 Connect the power cord.

(2) Insert the
plug.

Power plug

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

4

Eco Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
T [SlowCook] Cake  Cleancare

(5.

Menu
< | >

IXe

Keep Warm On

() (

beep

Keep
Warm
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1 Slow Cooking (“Slow Cook” Menu)

Set the desired cooking time.
Use the [Hr] and [M] keys to set the desired
cooking time. The cooking time can be set
between 1 and 30 minutes in increments of 1
minute and between 30 and 180 minutes in
increments of 5 minutes.

» Each time the [Hr] key is pressed, the set
time increases. Each time the [M] key is
pressed, the time decreases.

 The default setting is 15 minutes.

Eco Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
TShT [SlowCook| Cake  Cleancare

(

[] M
K Menu

(w1 Mn]&[o s ) (<7

N

Press the [Start] key once.
Cooking starts.

IXe

Keep Warm On

Short
beep

[Slow Cook|

Readyin (]
.
(wiv) (o) (<%

Keep Warm On

Note \

e Do not open the lid during cooking.

30
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7 When cooking is completed
The rice cooker automatically switches to the
Keep Warm setting, the Keep Warm lamp
turns on, and “Oh” is displayed.

8 long beeps
9 P “Oh” is displayed.

[Sow Cook|

Keep Warm

Kee
Hr | ™ Warm

Hy

Menu
< |»

« If a longer cooking time is required, press the
[Hr] key to set the additional cooking time
and press the [Start] key with the Keep Warm
lamp lit. (The cooking time can be extended
up to 30 minutes, for a maximum of 3 times.)
When cooking is completed, the Keep Warm
function is automatically activated and the
elapsed Keep Warm time is displayed in
increments of 1 hour from the first hour (“1h”)
up to 6 hours (“6h”) after that. After 6 hours
has elapsed, “6” blinks on the display.

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

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

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

Note \

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

S




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

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

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

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

Once cooking is completed...

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

Eco Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi (SowCook] Cake Cleancare

'-
Keep Warm On 'b M

(vim]) (pi) (<%
Short

2 Be sure to clean the inner pot and
inner lid to remove any odors.
(Cleaning—on P.41)

S
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2 Making Cakes (“Cake” Menu)

You can make cakes described in “Menu guide” (P.53).

Note \

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

e Do not cook with a greater volume of ingredients
than that indicated in “Menu guide”.

Doing so may cause the contents to boil over.

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

Note \

e Remove any air from the batter by lifting the inner
pot about an inch from the counter and dropping

a couple times.
Be sure to place a cloth on the counter before

doing so to prevent the inner pot from deforming
or damaging.

Place the inner pot inside the
rice cooker and close the lid.

(2) Close the lid.

~

Inner pot

X . .
‘ (1) Set the inner pot in
7 the rice cooker.

3 Connect the power cord.

(2) Insert the
plug.

Power plug

32
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S

Press the [Menu / 4p> ] key to
select the “Cake” menu.

Eco Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
I%] Clean care

40.

Menu
< | >

beep

Keep
Warm

() (

Set the desired heating time.

Use the [Hr] and [M] keys to set the desired
heating time. The heating time can be set
between 5 and 80 minutes in increments of 5
minutes.

« Each time the [Hr] key is pressed, the set
time increases. Each time the [M] key is
pressed, the time decreases.

* The default setting is 40 minutes.

Eco Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet

| Cake | Cleancare
[ Hr | Mrl((([[]

35.
)

Press the [Start] key once.

Heating starts.

beep

Menu

Keep
< | >

Warm

| Cake |

- 3G,
) (

Menu

Keep
< | >

Warm

(71 (




When heating is completed
The Keep Warm lamp blinks.

“0” blinks

T

| Cake |

8 long beeps

it
Aiwm

( Keep Menu
Warm < | >

=

(1) Open the lid and insert a toothpick into
the center of the cake. (The cake is
ready if the toothpick comes out clean.)
« If the toothpick has streaks of batter, press the

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

Note \

e If a longer heating time is required, do not press
the [Cancel] key before extending the time. Doing
so causes the Keep Warm lamp to go out and
additional heating cannot be performed. If you
mistakenly press 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 rice cooker and the inner pot for
approximately 10 minutes.

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

4. Repeat the procedure from step 4 on P.32.

(2) Remove the inner pot and the cake and
cool down the cake.

Note \

Once heating is completed...

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

Eco Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SlowCook | Cake | Cleancare

L,i'l
U M
Hr | M Warm <>
Short

S

2 Be sure to clean the inner pot and
inner lid to remove any odors.
(Cleaning—on P.41)

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

e Remove the cake as soon as the heating is
completed. A cake left in the rice cooker can
become sticky when condensation on the inner lid
drips.

S
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3 Cleaning and Maintenance

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

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

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from cooking. (See P.41)

Note \

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

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

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

e Always clean each part separately.

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

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

* Rinse the parts thoroughly since detergent remaining on them may result in deterioration and discoloration of
parts’ materials such as plastic.
* Using any detergent other than mild detergents can cause discoloration, corrosion, etc.
#Clean using a soft sponge and cloth. - Do not use the

#Do not use the abrasive side of a heavy-duty scrubbing M abrasive side
sponge or melamine sponge. Doing so may damage of a heavy-duty
. . ) scrubbing sponge.
the fluorocarbon resin coating of the inner pot and the
coating of the inner lid.

B Parts to wash after every use

(1) Wash it well using a sponge with detergent
diluted with cold or lukewarm water.

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

Note \

e Thoroughly clean the inside and outside of the inner pot
after every use.

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

Spatula dry. Doing so may damage the fluorocarbon resin coating or

cause it to peel.

Measuring cup Ladle

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

SYUHR—IL - BBEIF $ (



Steam cap

Disassemble it into two parts.

(See P.39)

The steam cap can be rinsed.

(1) Wash it well using a sponge with detergent
diluted with cold or lukewarm water.

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

Note \

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

may be deformed.

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

» Washing hot parts under running water immediately after
cooking.

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

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

35
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]3 Cleaning and Maintenance

Inner lid

Front side

Pressure
Safety valve

adjusting holes

Inner lid
gasket
Gasket for depressurization

Back side o
Pressure adjusting balls

Pressure reducing = Safety valve
hole

Removing/attaching the inner lid (See
P.38)

(1) Wash it well using a sponge with detergent
diluted with cold or lukewarm water.

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

Pressure adjusting holes, pressure adjusting balls, and
pressure reducing hole

Remove any cooked rice or grains of rice adhering to them.
Wash them well under running water.

Safety valve
From the surface of the inner lid, lightly push it a few times with
your finger. Remove any cooked rice or grains of rice adhering

to it.
Front side ‘
G Push the safety valve a few

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

Gasket for depressurization
Keep it attached to the inner lid during washing.
If it comes off, match the direction and attach it. (See P.38)

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

Note \

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

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

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

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

e After cleaning the inner lid, check that the gasket for
depressurization is attached firmly. (Attach the gasket if
detached. See P.38)

36
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B Parts to wash when dirty

Stoppers

Inner lid
button

Steam
sensor

Lid

Upper

casing

Center
sensor

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

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

Stopper

Steam sensor
Lightly wipe using a moistened cloth or cotton swab.

Center sensor

Remove any burned rice and other adhering grains of
rice.

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

Note \

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

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

Remove dust using a cotton swab.
Note \

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

Wipe using a dry cloth.
Note \

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

S
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]3 Cleaning and Maintenance

Removing and attaching the inner lid

B Removing the inner lid Inner lid button

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

(z Y
(1) Lift the inner lid.

‘O()@o

Holding P
2) Remove

m Attaching the inner lid

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

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

Groove

Note \

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

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

Attaching the gasket for depressurization

» Be sure to attach it in Front side

the correct direction. o Gasket for depressurization
Gasket for depressurization

Otherwise rice may not
be cooked properly.

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

S i SR

Pull the gasket.

38
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Removing and attaching the steam cap

B Removing the steam cap

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

remove it.
\
[

Steam cap

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

(2) Open the

cap ld. Cap unit

' (3) Remove
the cap
unit.

m Attaching the steam cap

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

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

7/ (2) Push in the hook
until it clicks.

Hook

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

Note \

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

Steam

x /

O
= =
3 #
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]3 Cleaning and Maintenance

Attaching the steam cap gaskets

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

Cap gasket

malfunction.
Note \

e Be sure to use the rice cooker with all gaskets in
place.

Otherwise, steam may leak out and rice may not
be cooked properly.

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

o |f the gaskets are hard to attach, moisten it with
water for smooth attachment.

40

W SUAR=IL - BBEG $




Cleaning

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

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

“MAX” line

(2) Connect the power cord.

(1 Insert/the (2) Insert the
ﬁ( plug. plug.
oY 9 P z‘R

Power plug

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

Eco Plain Ultra Quick ExpressLimited cups
g orridge Multigain Brown GABA Sweet
STow Coot |0ﬁmi7!|
Short
Menu
(weim]) (o) beep

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

(Clean care]

- 9A.

K Menu
Hr| MJ (Owifr':‘J [4 | >

Long
beep

(5) When cleaning ends
The frame around “Clean care” and the Keep
Warm lamp blink.

8 long beeps

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

Eco Plain Ultra Quick ExpressLimitedcps
W Brown GABA Sweet
Cook Cake [Cleancare]

(riv) !gml (<) T

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

Note \

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

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

Tips

e |f odors become bothersome, use citric acid
(approximately 20 g) added to the water for more
effective deodorizing.
It may be impossible to remove some odors
completely. In this case, contact the place of
purchase.
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Was more than the maximum
acceptable amount cooked?

15,57

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

Was the cooked rice stirred
and loosened well?

20

Is the inner pot deformed?

Were the rice cooker and its parts
cleaned sufficiently?

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

Was cooking continued immediately
after the initial cooking?

17,

Were there a lot of cracked grains
of rice?

34 to 37

Was the [Start] key pressed after

Was the rice mixed with other
ingredients, barley, or other grains?
Were seasonings stirred well?

57

34 to 41

15

17

cooking without turning off the ~
Keep Warm function?
«| |Was the lid closed securely?
-
Was the Timer function used? o [ } ©q
NI |Was the rice left in a strainer after
& rinsing?
Was the correct menu N
( BN BN BN BN J ® @ =9
selected? © Was the rice left soaking in the

water too long after rinsing?

Was the rice ooo._Amn_ with hard [ ) [ ) ! Was hot water (35°C or higher) used to
water such as mineral water? . . I
rinse the rice or adjust the water level?

16

Was the rice cooked with Was the rice rinsed sufficiently?

14,16

17,
34 to 37

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

1 4 If Rice Does Not Cook Properly

c m_xm.__:m ionized water (pH 9 L ® _ (Excluding rinse-free rice)
S or higher)?
©
.m Was the amount of rice, © Are there any grains of cooked rice
£ |ingredients, and water, ortheratio) @ | @ | @ @ (@ (@ (@ | @ |o 15| |adhering to the gaskets, the brim of
5 |of barley or other grains, correct? < the inner pot, or the inner lid, etc.?
s = = =
[o% £ d c
% m. @) d (0] mn
X x a (®) [)) 4

[$] © [S]
2 |2 : o 8| |8
= |°© 3> T : = 8| |©

®) d U e d d =)

c . £ 53 : Wt ©
..m nmv @) @) = > .. ® ¢ ..% m
m M 2 < > S c .- -" d R m
Q [ <]
w. o ooked e D g cooking o

Reference page
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Cause

Problem

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

health.

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

Was the Keep Warm function

Was the appliance plug removed

There is a thin film covering

the rice.

Rice sticks to the inner pot.

used continuously for more than | @ | @ | @ N or was there a power outage e o s
24 hours? during cooking?
. . Was the rice left in the rice
Was the Timer function set for P ® cooker with the Keep Warm| @ .
more than 12 hours? « function turned off?
Was the aom or food reheated 3 o0 © Was the rice cooker cleaned o
or more times? N after a menu with lingering odors| @ -
. was used? ®
Was the rice rinsed sufficiently? o0 - - -
(Excluding rinse-free rice) < Emﬂﬁﬂm :Mm that <~\._m_.m:_cﬁmﬂ ©
A cooked and was still ho PN
reheated?
Are there any grains of cooked N~ ) ) -
rice adhering to the gaskets, the | o | @ | @ _/,m Were the rice cooker m:aq_a P 3
brim of the inner pot, or the inner -z parts cleaned sufficiently? ie]
lid, etc.? @
Was a spatula left in the inner ©
. ) pot? ® o 0 N
Was the cooked rice stirred and ol e o
loosened well? N
Was cold rice added? [ BN BN ) &
MMM ﬁm%wwm ﬂ<awmwﬁw%hmmmwmﬁm A & Is the rice concentrated along
. X ( BK AN ) ~e the wall of the inner pot (less e o N
the outside of the inner pot or A rice in the middle of “u:m Mvoco N
the sensor, etc.? @ :
Is there less than the minimum Q
required amount of rice being ([ BN BN J <
~ kept warm or reheated? N
Was the amount of rice and P -0
water correct? o Is there anything other than
= white rice or rinse-free rice being| ® | @ | @ IN]
kept warm?
€ €
S S
Qo o
g ol |§ 9
(o] ()]
5 gl |5 g
o) ®
[&] o
) (= (@) c
S o o S O o
@) d :n_hv (@) d :n_lv
= 7} 0 @
0 @) R & Q R
: A A . 0 ()

Problem

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

Was the lid closed securely?

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

Is the inner pot deformed?

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

Was the cake removed as soon as
heating was completed?

Was a recipe other than those described
in “Menu guide” used?

Was the cooking time too long?

Was the cooking time too short?

Were less than the minimum required
ingredients added?

Were more than the maximum
acceptable ingredients added?

Were the appropriate ingredients and
amounts used?

1 5 If Food or Cakes Are Not Made Properly

Check the following if you experience a problem with cooked food or cakes.

Check point

Problem

57

32,
3437 | * | 34t038 |1

33

29to 33

29

Doe
Reference page
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*1 See “Menu guide”.
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6 Troubleshooting

Check the following before requesting repairs.

Symptom

Rice was not cooked completely by

Check point

Does the display show the correct

Set the right time.

Rice has not been kept warm.

the preset time. current time? 56
Check “The cooking time is excessively long” on P.42 and take the 42
necessary action.

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

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

the rice cooker beeps 2 times (short function. 25

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

Timer) cannot be set. Timer function.

Was the “Quick”, “Express Limited cups”, “Sweet”, “Mixed”, “Slow Cook”, 23
“Cake”, or “Clean care” menu selected? 5 4'
The Timer function is not available under those menus.

The display is foggy. Are there any grains of burned rice | Completely remove all remaining 17
or any other remaining grains of rice | rice. 34 t’o
adhering to the gaskets or the brim 37
of the inner pot?

Is the outer surface of the inner pot | Wipe using a dry cloth.

wet? 16
Due to a temperature difference between the rice cooker and the room
temperature, condensation may be formed on the liquid crystal display. }
Repeated use can improve the condition.

If the problem persists, contact the place of purchase for a repair service.

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

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

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

cooking, while the Keep Warm malfunction.

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

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

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

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

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

times (short beeps).

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

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

Timer) is set. set without interruption.

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

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

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

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

access the time setting mode. in use, or during reheating. 56
The time cannot be set when the “Porridge”, “Slow Cook”, or “Cake” menu
is selected.

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

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

A blurred black line is shown in the
display.

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

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

removed and the blurring is reduced.

1"
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6 Troubleshooting

Symptom Check point Action Re;e;rgegce
“6” blinks while the cooked food is Was the Keep Warm function used continuously for more than 6 hours
kept warm. after cooking? 30
After 6 hours has elapsed, “6” blinks on the display. (Do not keep warm for
more than 6 hours after cooking.)
“24” blinks on the display when the | Was the Keep Warm function used continuously for more than 24 hours?
[Hr] key is pressed while the Keep | After 24 hours has elapsed, “24” blinks on the display. 26
Warm function is on.
“0:00” blinks on the display when the | Are the current time and preset timer | Normal cooking can be performed
power plug is connected. settings and elapsed Keep Warm even when the lithium battery has
time lost when the power plug is run out. To replace the battery, 1
connected again? contact the place of purchase for a
repair service.
Were the [Cancel] key and [Timer] Set the right time.
: 56
key pressed at the same time?
The lid does not close or opens Are there any grains of rice adhering | Completely remove all remaining 17,
during cooking. to the upper casing, inner lid gasket, |rice. 34 to
or around the hook catch? 37
The lid does not close. Is the inner lid set in place? Set the inner lid. 38
Is the lid closed just after the cooked | The inner lid of the pressure rice
rice is loosened? cooker is highly air-tight. The lid may 20
be slightly hard to close but it is not
a malfunction. Close the lid slowly.
Condensation collects in the upper | Condensation may collect in the upper casing immediately after rice is
casing. cooked or while the Keep Warm function is on but it is not a malfunction. 20
Wipe the upper casing using a dry cloth when condensation collects.
Is the inner lid dirty? Thoroughly clean the inner lid using
More condensation can be formed | a detergent. 36
on the dirty inner lid.
Is “Eco” selected?
When using the “Eco” menu, more condensation may be formed on the
inner lid. 12
If condensation becomes an issue, it is recommended to use the “Plain”
menu.
Nothing happens when a key is Is the appliance plug properly Securely insert the plugs.
pressed. connected to the appliance plug inlet 17,22,
of the rice cooker and the power 24,29
plug connected to an outlet?
Is the Keep Warm lamp on? Press the [Cancel] key to turn off the
Keep Warm function and then try the | 17
operation again.
The power plug sparks. A tiny spark specific to the induction heating method may occur when the )
power plug is connected or disconnected, however, it is not a malfunction.
There is a smell of plastic. Such smells may occur when the rice cooker is first used, however,
they should go away over time. If this is an issue, clean the rice cooker 41

according to “Cleaning”.

There are stripes or waves on the
plastic parts.

Such stripes and waves are produced when the resin is being molded.
They do not affect the performance of the rice cooker.

The clearance between the lid and
rice cooker becomes larger during
cooking.

Pressure is applied during cooking and the lid is lifted. The clearance
between the lid and rice cooker may become larger, however, the
performance of the rice cooker is not affected.

‘o~ appears on the display.

When the [Cancel] key is pressed, The rice cooker is in the demo

the following appears on the display. | mode.

Contact the place of purchase for a
repair service.

|_Eco | Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Cleancare

Keep Warm On dE ;a
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If these indications appear

“E02” appears on the display and the
rice cooker beeps continuously.

Display

[ gy o
LUl

“E11" ap

pears on the display.
. (1
L1

Action Rerf)%rgegce
When the rice cooker is placed on a carpet, the air inlet and outlet
are blocked, the temperature goes up, and the rice cooker may not
respond even if a key is pressed.
When the rice cooker is placed in a high temperature place, the
temperature goes up and similar conditions may be found.
Perform the following procedure in such a case.
(1) Disconnect the power plug. -
(2) Move the rice cooker to the place where there is nothing to block
the air inlet and outlet and the ambient temperature is not high.
(3) Connect the power plug to the outlet again and press a key.
Note: If the rice cooker still does not respond, there is a malfunction in
the rice cooker. Disconnect the power plug and contact the place
of purchase for a repair service.

A code starting with “E” other than “E02”
and “E11” appears on the display.

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

Plastic parts

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

$ SYAR=IL - BEET
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Adjusting the steaming time (“Express Limited cups” menu)

Complete the following procedure from steps (1) to (7) each C- M

within 30 seconds with the power plug connected to the outlet. Mode = U Value

If no operation is performed within 30 seconds, the current time adjustment change

is displayed again and the steaming time cannot be set. Restart 5: Steaming time adjustment  0: +0 min.
the procedure to set the steaming time again. 1: +1 min.
The setting cannot be changed during cooking, when the Keep 2: +2 min.

Warm function is on, when the timer function is set, when the

Timer function (Soak Timer) is in use, during reheating, or during additional heating.

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

B Adjusting the steaming time (“Express Limited cups” menu)

When selecting “Express Limited cups” menu and adjusting the steaming time, perform the following procedure.

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

approximately 3 seconds or more.

(wiv]) (0] (<7

Steaming time adjustment

0: +0 min. (default setting)
& 1: +1 min.
2: +2 min.

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

(6) Press the [Start] key.

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

Mode

Keep Menu
0 Warm <[>
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Adjusting the sound volume

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

each within 30 seconds with the power plug connected "‘-’ E

to the outlet. If no operation is performed within 30 Mode —— @Value change
seconds, the current time is displayed again and the adjustment Volume adjustment:
sound volume cannot be set. Restart the procedure to 4: Volume adjustment 0to-2

set the sound volume again.

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

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

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

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

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

approximately 3 seconds or more.

4 g

(wim) (odm) (<)

Volume adjustment
0 : High (default setting)
@ -1 : Medium
“ -2 : Low

(3) Check that the mode is set to “4”. (6) Press the [Start] key.
If the mode is set to “5”, press the [Hr] and [M] . .
keys to set the mode to “4”. (7) When the [Timer] key is held down for

approximately 3 seconds or more, the
setting is completed and the current

Mode time is displayed again.

$ YVAR=IL - FEERES
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Menu guide
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e This Menu guide uses an approximately 0.18 L measuring cup (included).

o Atablespoonis 15 mL.

e Ateaspoonis 5 mL.

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

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

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

Gomoku Rice
(Japanese Mixed
Rice)

B Ingredients (for 6 servings)

e Rice...3 cups e Kombu (kelp)...3 cm square: 1 pc.
e Chicken thigh...60 g o Abura-age (thin deep-fried tofu)...1/2 pc.
e Carrot...40g e Gobo (burdock root)...35 g
e Konnyaku...1/8 block o Dried shiitake mushrooms...2 pcs.
e Snow peas...8 pcs.
e Seasoning mixture

Soy sauce...2 tbsps.

Sake...1 tbsp.

Sweet cooking rice wine...1/2 tbsp.

Salt...1/2 tsp.
e Sake, soy sauce, salt, and vinegar...To taste
B Directions

-

Cut the chicken thigh into 1 cm cubes and then season with

a dash of sake and soy sauce.

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

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

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

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

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

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

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

9. When the cooking is completed, remove the kelp and add

the snow peas. Mix all the ingredients well and place the

dish on a serving plate.

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

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

~

4. ) Brown Rice Cooked
<’ with Salmon, Miso,
and Butter

O S

Ingredients (for 6 servings)
Brown rice...3 cups

Lightly salted salmon...3 pcs.
Maitake mushrooms...100 g
Onion...1/2 pc.

Carrot....50 g

Asparagus...3 pcs.

Garlic, minced...1 clove

Ginger, minced...1 clove
Butter...25 g

Salad oil..As desired

Seasoning mixture

Sake...1+1/2 tbsps.

Sweet cooking rice wine...1+1/2 tbsps.
Miso paste...30 g

Sugar...1/2 tbsps.

Soy sauce...1/2 tbsps.

Green onions, chopped...3 stalks

Directions
Rinse brown rice in the inner pot, add water to level 3 of the
“Brown” scale, and cook it using the “Brown” menu.
Heat salad oil in a pan. Cook and flake the salmon.
Separate the maitake mushrooms and cut them into 2 cm
width pieces. Chop the onion and carrot.
Peel off the skin from the bottom of the asparagus. Remove
the triangular leaves and chop the asparagus into 1 cm
width pieces.
Melt butter in a pan and add and stir the garlic and ginger.
Add the ingredients from step 3 to the pan. Cook them until
they are soft. Add and cook the asparagus from step 4.
Add the seasoning mixture to the ingredients from step 5
and cook them until the liquid evaporates.
Chop the green onions and add the salmon from step 2.
When the cooking is completed, mix the cooked rice with
the ingredients from step 6 and place in a serving bowl.

Tips

Sprinkle seven flavor chili pepper as desired.




1.

Ingredients (for 4 servings)

Rice...1 cup

Salt...1/3 tsps.

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

Directions
Prepare a few available herbs (approx. 100 g). Lightly boil
and place them in water. Squeeze out water and chop
finely.
Rinse rice in the inner pot and add water up to level 1 of the
“Porridge * Firm” scale. Set the cooking time for 60 minutes
and cook it using the “Porridge” menu.
When the cooking is completed, sprinkle it with the
chopped herbs and salt and gently stir the porridge.

Note \

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

—~

Multigrain Rice
Cooked with Dried
Fish and Hijiki

Ingredients (for 6 servings)

Rice...3 cups

Mixed grains...4+1/2 tbsps. (40 g)
Dried fish (barracuda, tilefish, etc.)...1
Green onions, chopped...2 stalks
Cooked mehijiki (bud of hijiki)

Mehijiki (dried)...12 g

Carrot...30 g

Abura-age (thin deep-fried tofu)...1/2 pc.
Sesame oil...1 tbsp.

Stock

Sugar...1 tbsp.

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

Soy sauce...2 tbsps.

Dashi (Japanese soup stock)...200 mL

Directions
Rinse rice in the inner pot, add water to level 3 of the “Plain”
scale, and place mixed grains on top. Add 3 tablespoons
of water for the added mixed grains and cook it using the
“Multigrain” menu.
Grill the dried fish, debone, and flake it.
Soak the me hijiki in water to rehydrate and then drain.
Rinse off excess oil from the abura-age and cut it into thin
strips. Cut the carrot into thin strips as well.
Add the sesame oil into a small pot. Stir-fry the ingredients
from step 3, add the stock, and simmer the ingredients.
Drain the ingredients from step 4, mix them and the fish
from step 2 into the cooked rice with cutting strokes using a
spatula.
Place the dish on a serving plate and sprinkle it with the
green onions.
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Sekihan

Ingredients (for 6 servings)
Sweet rice...3 cups

Red beans...80 g

Salt with sesame...To taste

Directions
Rinse and place the red beans into a pot. Add water 5
times the volume of the red beans and place the pot on the
stove. Bring the red beans to boil and discard the water.
Add water approximately 5 times the volume of the red
beans again and cook slightly hard at high heat.
Separate the red beans from the water. Pour the water
into a bowl and quickly let it cool while ladling the water to
expose it to air.
Rinse the sweet rice in the inner pot, add the water used
for cooking the red beans to level 3 of the “Sweet” scale (add
more water if not enough), and mix well.
Place the red beans from steps 2 on 3 and then cook them
using the “Sweet” menu.
When the cooking is completed, mix gently and place the
dish on a serving plate with the salt with sesame.

SYAR=IL - BEET
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Chinese Style
Steamed Sweet

Rice

Ingredients (for 6 servings)
Sweet rice...3 cups

Dried shrimp...10 g

Pork back rib...110 g

Bamboo shoot...20 g

Dried shiitake mushrooms...2 pcs.
Carrot...10 g

Pine nuts...1 tsp.

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

Chicken soup...300 mL
Pre-seasoning for pork

Sake...2 tsps.

Soy sauce...2 tsps.

Ginger juice...1 tsp.

Seasoning mixture

Sake...3 tbsps.

Soy sauce...3 tbsps.

Sugar...1 tsp.

Green onions, chopped...3 stalks
Lard or vegetable oil...2 tbsps.

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




Hand-Rolled

Sushi
:

a—

(Calories of sushi rice only)

Sponge Cake

309kcal/
1/8 piece

(Excluding fruits)

B Ingredients (for 5 servings) . 1.0L type 1.8 L type

o Sushi rice B Ingredients (for 1 cake) : (for 1 cake)
Rice...3 cups e Eggs (medium size) 4 5
Kombu (kelp)...3 cm square: 1 pc. e Sugar (superfine sugar) 120 g 150 g

e Blended vinegar e Cake flour 120 g 150 g
Vinegar...4+1/2 tbsps. e Unsalted butter 409 : 509
Sugar...1+1/2 tbsps. e Unsalted butter (to be As desired As desired
Salt...1+1/2 tsps. spread in the inner pot) :

e Roasted seaweed...As desired e For decoration :

e Ingredients (your favorite ingredients) Heavy cream (dairy) 200mL ;250 mL
Tuna, yellowtail, salmon, squid, shrimp, salmon roe, conger Granulated sugar 249 : 309
eel, cucumber, white radish sprouts, green asparagus, carrot, Strawberries, blueberries ~ As desired :  As desired
rolled egg, pickled daikon radish, shiso (Japanese basil), etc.

...As desired H Directions

e Soy sauce...As desired 1. Bring the eggs to room temperature and sift the cake flour.

e Wasabi...As desired Melt the unsalted butter.

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

H Directions 3. Warm the bowl from step 2 in hot water at 40°C and mix

1. Rinse rice in the inner pot, add water to level 3 of the “Sushi” the ingredients until the sugar becomes invisible. Remove
scale and place the kelp on top. Cook it using the “Sushi” the bowl from the hot water.
menu. 4. Beat 3 at a high speed using a hand mixer. Beat 3 until it

2. Mix vinegar, sugar, and salt in a bowl to make blended becomes whitish and thick and falls slowly from the whisk.
vinegar. Whip 3 for 1 minute at a low speed to make it fluffy.

3. Transfer the cooked rice to a sushi bowl and pour the 5. Add the cake flour from step 1 to 4 and mix lightly until the
blended vinegar from step 2 over the rice. Toss the rice with flour dissolves using a rubber spatula. Add the unsalted
cutting strokes using a spatula, while cooling the rice using butter from step 1 and mix them.

a fan or the like. 6. Pour the batter from step 5 into the lightly buttered inner

4. Cut the ingredients into sticks. pot. Remove the air on a soft cloth, and then select the

5. Place the rice from step 3 and ingredients over roasted “Cake” menu and bake for 35 minutes (40 minutes for 1.8 L
seaweed and roll it. type).

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

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

e |f the batter is not cooked well enough, press the [Hr] key
with the Keep Warm lamp blinking, set the additional bake
time, and then press the [Start] key.

Tips

e Remove odors after making the cake. (See “Cleaning” on P.41)
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7.\ Freshly Cooked Dishes Made So Easily

seasonal ingredients.

[Nl |

\

Note

Authentic dishes can be cooked easily by taking advantage of

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

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

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

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

Remove odors after cooking. (See “Cleaning” on P.41)

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

4.\ Vegetable and
& Chicken Pot-Au-Feu

» 156kcall
or 1 serving

1.0Ltype :@ 1.8Ltype
Ingredients (for 4 servings)§ (for 6 servings)
Chicken wings 8 pcs. 12 pcs.
Carrot 1 pc. 1+1/2 pcs.
Celery 1 pc. 1+1/2 pcs.
Onion 1 pc. 1+1/2 pcs.
Potato 2 pcs. 3 pcs.
Water 650 mL 1000 mL
Bouillon (powder) 1+1/2 tbsps. 2+1/3 tbsps.
Salt and pepper To taste To taste

Directions
Cut off the ends of the chicken wings.
Cut the carrot into quarters, the celery into 5 cm width
pieces (after removing the strings from it), the onion into
eight equal parts, and the potato into four equal parts.
Put all ingredients from steps 1 and 2 in the inner pot, add
water, bouillon powder, salt, and pepper, and mix well. Heat
it using the “Slow Cook” menu for 60 minutes.
When the cooking is completed, place the dish in a serving
bowl.

Note

\

1.

2.

4\ Braised Pork

500kcal/
For 1 serving

1.0Ltype : 1.8Ltype

Ingredients (for 4 servings)§ (for 6 servings)
Pork belly 400 g 600 g
Bean curd knots 100 g 150 g
Ginger, sliced 4 pcs. 6 pcs.
Stock
Thick soy sauce 1+1/2 tbsps. 2+1/4 tbsps.
(Chinese soy sauce)
Shaoxing rice wine 1 tbsp. 1+1/2 tbsps.
Water 300 mL 450 mL
Salt To taste To taste
Sugar To taste To taste
Green onions, chopped As desired As desired
Directions

Rinse the pork belly and cut it into bite-sized pieces. Place

them in boiling water with the ginger to extract blood.

To remove the smell of beans from the bean curd knots,

wash and then boil them in a pot.

Place the pork belly, ginger, and bean curd knots in the

inner pot, and then add the stock.

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

When the cooking is completed, add salt and sugar to taste

and turn over the pork belly. Set the cooking time for 10

minutes and continue to cook it using the [Hr] key.

When the cooking is completed, place the dish on a serving

plate and sprinkle it with the green onions.

e For simmered dishes, they become softer with enhanced flavor if kept warm after heating.




1.
2.
3

4\ Chicken and
<’ shimeji mushrooms
with tomato sauce

Quick recipe

189kcall/
or 1 serving

1.0Ltype : 1.8Ltype
Ingredients (for 4 servings)§ (for 6 servings)
Chicken thigh, cut into 2509 380g
cubes
Salt and pepper To taste To taste
Shimeji mushrooms, cut 1 bag i 1+1/2 bags
(approx. 130 g) : (approx. 200 g)
Onion 1/2 pc. 3/4 pc.
(approx. 100 g) : (approx. 150 g)
Black olives, sliced 259 409
Tomato sauce 1 can i 1+1/2 cans
(approx. 300 g) : (approx. 450 g)
Chicken bouillon 1 tsp. i 1+1/2 tsps.
(powder)
Water 100 mL 150 mL
Parsley, minced As desired As desired
Grated cheese As desired : Asdesired
Directions
Season the chicken thigh with salt and pepper.
Slice the onion along the fibers into thick pieces.
Place the chicken bouillon and water in the inner pot and
mix them well. Add the ingredients from step 1 and 2,
shimeji mushrooms, black olives, and tomato sauce in this
order.
Cook it using the “Slow Cook” menu for 15 minutes (18
minutes for 1.8 L type).
When the cooking is completed, mix and season with salt and

pepper to taste. Place the dish on a serving plate and sprinkle it
with parsley and grated cheese as desired.

N
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Setting the current time

The current time is displayed in a 24-hour format.
The time cannot be set while the following operations are performed.
* During cooking, when the Keep Warm function is on, when the Timer function is set, when the Timer function (Soak

Timer) is in use, during reheating, or during

additional heating

* When the “Porridge”, “Slow Cook”, or “Cake” menu is selected

B Example: When changing the time from “9:30” to “9:35”

1 Connect the power cord.
(2)

Power plug

Display the time setting mode.

Press the [Hr] or [M] key to display @.
@ is displayed.—

56
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Insert the
plug.

S

Set the current time.

« Set the hour using the [Hr] key and the
minute using the [M] key.

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

* Once you are finished setting the time, press
the [Start] key to complete the procedure.

535

(9]
Keep
0 Warm

¥

@ disappears. —

[_Eco | Plain Ultl Quick ExpriglfLimited cups
Longgrain Porridge Muttiglin Brown GARA
Mixed Sushi SowClok Cake Ceanfare

335
L) (o) (S7%)

Keep Warm On

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




Specifications

Unit size

1.0 L (5.5-cups) type

| 1.8 L (10-cups) type

Rated voltage/Rated frequency

220-230V ~50-60Hz

Rated power input (W)

1,085

1,213

Eco 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Plain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Ultra 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
o Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
8 |Express Limited cups 0.18 to0 0.36 (1 to 2 cups) 0.36 to 0.54 (2 to 3 cups)
5 |Long-grain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
2 Porridge  [Firm 0.09 t0 0.18 (0.5 to 1 cups) 0.09 to 0.36 (0.5 to 2 cups)
§ Soft 0.09 (0.5 cups) 0.09 to 0.27 (0.5 to 1.5 cups)
% Multigrain 0.18 to 0.54 (1 to 3 cups) 0.36 to 1.08 (2 to 6 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 t0 0.9 (2 to 5 cups)
Mixed 0.18 to 0.54 (1 to 3 cups) 0.36 to 1.08 (2 to 6 cups)
Sushi 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Outside Width 25.2 27.5
dimensions Depth 31.1 33.7
(em)* Height 211 24.2
Weight (kg)* 5.3 6.4

Cord length (m)*

1.4

* Approximate values

Note \

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

When there is a power outage or the appliance plug is

disconnected

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

pressurized cooking.

State when power outage
occurs

Once power is restored

When the Timer function
isin use

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

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

While the Keep Warm
function is on

The Keep Warm function is cancelled in case of a power outage for over 30 minutes.

Purchasing consumables and optional accessories

Gaskets are consumable parts. Although the amount of wear varies depending on the conditions of use,
gaskets wear down as they are used. For stubborn stains, odors, or serious damage, contact the place of

purchase.

The inner pot’s fluorocarbon resin coating may wear and peel with extended use. (See P.9)
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et e EHE PRTAFSEE, SESHARNERTER,

o FRFAER, BIUMATHREKET. MR ETKD, N
2IERL IKEN TR HE.
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R

BETL ZE

FED. ZERITE (BRP.88)

(1) BBREE RKRKEREEFRTESE, A
ERKHFETFo

(2) BFHEEksS, EEHES TR
EAEXME, WERZREKK.

REF. FEER. BEL
SOFME T IRKIAKAL, 1RIRRRT %o

FRKAFA A,

T2

MAENREAFERR2~3R, WME TIRNECKN, BE

e

RHE

ELLRELEE, BN
FREKEEAER,

fERE

EZREANE LFPRE THITER.
BisEnt, ERBETEEITLRE, (B2RP.88)

AERE

B, TRAEREMAEZLERT. A—R%, BEAWER
FmiHEEE,

Note \

o W& EMMIRAISUKKIN, 1BSRVERT . MUREM LE
TEHEE, RERENZEABRLE. LERTIFSERYELF,
BRI

o BERZHRIREG, BSLRITAF, UREHNEEE,
ESITTAAEFERE, AESERRNWERTEL,

o EEASERN, BRBERKP—IEFELESR.

o FERAAERFHEATF, VIDEEREPREKE, Bk
BKE, BT KEE,

o HRFNERE, BHINIERERSNRE, (F—tE, BE
W=, 2RP.88)
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W BTSSR AL B S R IR ERAL

FEKSMU. I
RITTHEF.

iezhtegr, EEBE. FXA. LiE
ANHER B IRALARAIRY, 1EBRRT 4o
1EEhfEaTT

S e
ég&/@x \\
EINERABR

RHFREF HKEREER,

BEE R

SOPE TERIRAL, KAIZF, EBRT &

SOXELUBER, BATEEHERNIME (3205 EH) KA
AR, RERITTHRGER,

Note \

o TN RELLKF N EAER,

o IEZhIHE FERE,
—BH#tTF, BEEBRZ L, F—R2EkE, F5EH
LR RIHEE,

Kchy !

RS BRMmM A,
Note \

o IBZHERSIL. HESTUEBRERPRETER
DREMAFNENRE LT, SEBHEIAK,

ERTHRER.
Note \

o FRERKREIINERIRLL, RGN, AR,
(=
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NERIFE, RERGE

m IREISE
REAEEERE, EEREAE,

mRRTE
BRENEASINELHNE,

=9

Note \

Mo At

o IFREAME FERE, NERE, ERTREEBRZER,
HLERESASRENE, FERBEERTROHEEE,

BEZRTRE,
BBTIRETERNEAR,
e SBEAmLs LS
EITFERE,

BRSERTEAEHT RE

R, URSBUMEIIR 4 Eam
FEAAH, A
« BREERM, TEAE
B b KRR,
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FAENHFHNERE

m FEAE (2) EEZFHETHXRA, HEIRE "W A,
(1) BFEHBA LSHLHEA, @ EhEERR
FEilo

7 (2) HiiE \NEERE)

M A

H
&
Kchy !

(3) HERRREFRE L,
RESBEMBRITIRARE

o EMLRERNE.

WNRAERYF, FIRSERUEARIRANAIO, #E i

W21,
1.‘:%%%

O
=. =
7 =

B ZRAE

(1) FERSEFFRFFTRARIS S, MK
A, SRRbE. FHSBHFHE,
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HAERRENREK

MEAENREREE, FUER, BREXEN
o MARMEKIMAN, 2SBEE. FABHEFRE,

Note \

o BN ELEERAT Mo
MEARE, AREZRUHEMSBUHRRRT
A,

o IEIRENI TR,
WATRERE, BREFERRA.

o ERRREM, FERE LSRR,
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.|

AR

NHINFRR, BERBEEHITER.

(1) EAREMKE “MAX" &, AEIEARE
ARBIRER,

(2) ZEHERBIRZ,

—
- (1) A
B &

Sk

ZEPE GRS
(3) =T [Menu / 4 P18, &8 “Clean

(4) T [Start] %,
(FFaaEx)

~ [Clean care|

- 4.
(i) () (<)

(5) BERERE
“Clean care” FBiE, RRIERKTFFIANIR,

KR

(6) #&£ T [Cancell #, XTHIREX, k™
mifsko

Ultra Quick ExpressLimited cups
Longgran Porridge Mutigrain Brown GABA Sweet
Mixed Sushi SowCook Cake [Ceancare)

B
Krhy) el

(7) FF&ELHE, BIHARPHKAHTE

/Ho

Note \

o EER, BEERNRIAGTRKRA. URERZH.

o BEEMEAKLHEEHRITES TR URALRK
BEIEMSEEILEEITE,

Tips

o WIHIMZRR, AIEKFIINITIRER (£9209) #1T
B, DRI HIERRE R

BLRIRATBEMEBAIERE R, WTEMRBR,
BERMBEATROEES,
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RERR EH

TR T SRS ERPRIEE R A RS TIRFTER, HEEEYR.
KIRAEENRLE ERIK R B R KRR S R L,
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AR A BN ERENEEN, BRENT/LR.

=
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L DEYEAK SRR - R
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L HE S HE R

69

HERK KERR KR Sinag
AN ES

69 -
85~88

KERR

KERE" E ek e H 2R
RIEH RN

83
8587

mﬁﬁﬁ%ﬂﬁ%%%mmﬁ, Rkt
il

84

ELM- IR -H TS ERT

TR Im R

R m

81~84

BL-AHEQR KSR

REL-ERE KRS QR

81

ITEER RIBEREEIRK

BEEEM

REBR

81 -
83*

SRAEIEER.
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. ] 6 iNARE

= PR

EZFEERN, FEEUTEI

EEE faIAZEIn TR o
RIZBINA N RIE T ér&iﬁiﬂ’iﬁa‘lﬁ'—i LRI BEREE | 1BRER A 106
17 ¢
BHIAP.92 “EIRFET K" IE, FHTHE, 92
W% E R R AE TILYHEERR, WAl gE T A L RORT Bl SR A R o 76
B [Timer] BERET "B F | BLRT [Start] #? WKL [Start] 88, BIETERI | 76 -
R, TEREMANER (RK) 2, 78
EREEIZENGE “0:00" ? BEEANYRINER, BHTMN, 106
BTERE “Quick”. “Express Limited cups”. “Sweet”. “Mixed”. “Slow 76 -
Cook”, “Cake”., “Clean care” 3#7? 77
ERFEBETEHRITIS,
RREETREKS BEK, NRIEELTHERNI:K | BEBERT %o 69 -
HERY? 85~
87
ARIMIR T B K? BRTHEAT . 69
ZEBIREAMANBNERIEERN, REETE LESEIEEIE,
HREERLRE A S EIKE, -
MEKBEBENE, BEEEMEATBNHEEEBE,
TR T [Start] 8, SR "HEE Fi2 | KRTP. KIWEERTL 55 ER
No ToREIH. 80
FREETIREERK? #1E [Keep Warm] 81K, AR
g‘%‘;‘éﬁﬂ,ﬁ%}é, BXRIET [Start] 80
TEER. FR. BINASHRAHES | ‘T FEANBEENES, HIEKE,
‘"5 YLEEE - EAIHIBTHES, HIEKE,
FERH " TR WESHER, MESRILEEAERSR. XZ2HBT | 65
FRREIERR, FFIAERE,
BRIEFREN ‘HH FREHBATHNFS. HIEHE,
HI5 RS ARNE S, BERWIAT RNHEEEE, -
T [Start] 5% [Keep Warm] 8 | ELBMARIR? BANR. 70
B, KT “EEEE FiRR
MAER (Bk) B, RE BEEEE 2T [Timer] #5430 AR BTEMIRE, MakbRTSE, E2hY | 76 -
R AREETNLTo 78
AR T KEK THESEBE, BERBEATmNHEEEBE, -
BOERtElR, T [Hrls Ml 8t | IR, RIR. REML. MORR (RK) . FIRERETTARERNE, 106
Toi5E NEEERRIE ¥R “Porridge”. “Slow Cook”. “Cake” 3Z& 888 TG AR A,
ERERETL, EZERSNE BTLERE “Keep Warm Off” ? EIRBTBRT [Keep Warm] &, 3% | 71 -
KRR # “Keep Warm On’, 79
RRERNELESREGSE BRETRENSEEGEBELIEHS | &8ER, JRIFTRHAEEER.
HIE, FIEE, ?ﬁ%ﬁﬂﬁﬁﬁﬁﬁ%ﬁ%ﬁ'ﬁ)ﬂ%%ﬂjﬂﬂ 65
JLJ o
RIREERIEE, HINGK 6" EAERBEEREERERC /N E? N 82
B 6/, MEFFBNG 67, (BZEZHEEHRE6 /N E,)
RERAIERT [Hr] 8, HIAE 247 | BEERIREE 24 /NI E? 3 79
RBREBE 24 /K, BERE 24" 127
BABRELN, RBERELNEK | EFEANERELN, YaiRBEEM | RAEEMZE, HEUEEER. 0
“0:00” YRE. FREMERBECIZCHEIR | FERERMN, BEREWEARTRHN | 65
EEHEEK. HEEHITEE,
EIR#R T [Cancel] 820 [Timer] 82, | iIHHRER AL 106
EETEE ESERSES LT | LE. ASRE. AxAFERAERS [ EERT%. 69 -
WEBRNERY? 8857~
TR EE BEBRAAZE? BERANZE, 88
EERERRSTEHIKRHIITHE | BTATRAENBIRE, EFEH
&, ERxELEE? ERE. ABENASRGEMERH, 73
FIERIE, BREEHRAE T

S
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]6%%3$MEN

ST R RN P SEyapn
KESHARE LIE NI IRSRIRERR], KESTRERELE, HIEHNE, NEERRTX
%KES, BRTHERT .
AT BRI ETIFRE RN S, 86
MAETHE, AJRESSBUKESEM,
BILERE “Eco” ?
WE1E “Eco” AR, ARERBREREZKES. 66
MFEERIKES, EEF “Plain” EiR.
BT REESE RN FRELEEEBARANERE | EREELEDIR. 70 -
07 BRELEEERANGEEE? ?? .
81
REETIRER=? BIET [Cancel] BEUHRER, RE 70
B EIRE,
FEIRIEESLE AIE VK R EBIRIEL N BIVNKIE R IH ™ RAVEHE, FHEEEE. -
FFHEBRERLK N RERN ST EBRERE, SENESBEMER. WSHEKIX, 91

BER ERTE HITEE.

BRI ELRTE SRR

X RN ERRE, HAPIET mERmR.

Tjﬂé%ﬁ’i&iﬁiﬁqﬂ, EESAFRBERE

BIRBAISTEES, ATRESHESWEE, MAXERAENER, HA#
a7 REFEER.

RBETFET dEn’

¥&TF [Cancel] 8, =B TEFT
%E@%o

|_Eco | Plain Ultra Quick ExpressLimited cups
Long-grain Porridge Multigrain Brown GABA Sweet
Mixed Sushi SowCook Cake Cleancare

dEmo

FEERHAN T WidE R,
BERBEAT RNHEEEEE,

Keep Warm On
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REETRRE LI TIERRASEK

‘027, R MMM E | EAEREENSENR L, JESRESMHSIEE. BEL
T, RS R,
— ) AN, 3 R HESESBCRE L, IR
[ gy o | i®.
gy N [y LR, LTS EAE,
(1) BT RS, i
B E11” (2) BEIREBHEERERIH, UERSAMHSTESR,
(3) EFE RSB NS, BHTIRRIRE,
— MNERRRE RN, NEASHNES, SHTFEREL, SEHXT
E: ,' 'l A R E BB,
%ﬁ\ “E02". ‘E11" 25h'E FLMIR | A EiiE, BIR FEREE, ERLAT B E ST ER, ]
X FBREEGE

BERRPAZSNERBE A RESHRECAMBIRT, FEABEIATRHNHEE,

S

SYAR=IL - BEET

K chy) el
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iR A el AYIRAEE 535 (“Express Limited cups” 58)

BEBREKBNBENRSTEEXT (1) ~ 7)) %, 85—

SSHIRERB RSB 307, 30PN BEEEMBAREE [ I 03,
EIERUAZ, TAMESE. MBERLE, Bamkd, ORERR — ———— OURHE
#R CE) . R, WEML., PLORE (oK), B, B O PO 9 1 0%E
MAABIEE AT R, 2 1ok
X WA ARIBE TR, ERT [Cancel] 8.

m AN EEENT TRET 18]

ANFBIMELESE “Express Limited cups” SEARATAIIRAE], BRI THE,

(1) T [Menu/ < P18, 3%E$F “Plain” ®#, | (4) KT [Start] #,

(2) #&1E [Timer] @£ 3L E, (5) & TF [Hrl. [M]&iREzenda,
INER

(wiv]) (owem) (<7%)

@ EHRA
) 0: +0 HSEIRIRE)
1:41 94%h

(3) &F [Hrl, RHENXFER [5]. 2:+2 5%

(6) ¥&TF [Start] #,

(7) &1 [Timer] $2£9 3 LU EERISERLIRRE,
iR [E] R R 2 AR E

&=
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FERENE

BERIREKEABEERRE T T (1) ~ (7) &,

F—HHBFERAEBIE 308, S0BLLELHER LT[ '-'h
BERSEERTLANY, Thusige. nggr OFERD tﬂ;%i{”g

RIE, HENIRIE,  BERE HERSR: 0~-2
HIR (F19) . (8. MR, FEORIR (Bok). BN

. SR AT E R,

X MBI REFETRE, 15T [Cancel] #.

B RERAEEE (RREE. BR8N

MBENREE. RRENSELARE, BRUTHBHTEE,

(1) =T [Menu /4 P18, & “Plain” &8, | (4)#XT [Start] #.

(2) #&4E [Timer] $2£9 3 ¥k, (5) T [Hrl. [M]RREEE,
INKE

o}
S
|
<

(3) BB [4]. B

igfféi[%?a_’d] [5], B&T [Hrl. IM]g2RER (6) #F [Start] &.

(7) #£1E [Timer] $2£9 3L EERITERIRRE,

- E R T At
=
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RiGfEm™
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o ARILIEFETHEANENRATENLN0.18L (HFEHNEN).
e RAJBREN 15mL,
o NIBREHN5mL,
o AT ZIER. FHRLES RSB NRAT .
o EFIRIHKE, TEHTEX,

o REHETIRHNFREKENHSE,

Mixed
&

feoonn 34 o JgEEe 3cmK1H
JEBERY---+-60g o JEEE-1/2R
4% | --40g o 43359

BB 1/8 4R o T&EIE 2R
iy R 8t

/tbéﬂa*il'

T 2 KA i TR 1K~
BRE+1/2 K4 e 1/209
BB, @, B B 9EE

m %

1. SRRPATIRL Tom KEIZTER, MADYRREE, TRt

2. MFEEEMENLDF, AR

3. ¥ AR, IR 3cm KM,

4. AENEEASFER, BEEUREHNEEERKE,

5. BFEKBEA~SHWE, FBEANE RS5HE NG
BERIR

6. FTEBAKER, EHL,

7. WEAXERH, BRAELE DAKEERES, REY
it

8. FIPSRYEKE, MAEAERFHIKE “Ultra” MZIELS
3, RORABE BRI SN SHME L,
1% “Mixed” RSB EE,

9. BTG, BUHIEH, MAHTA, BIIEBRARR,

Note \
o ERBEEMIMISET KR,

VAR - BERES

MEEMALRE, BHRERERNENBIETKREENL 45%,
BT L ARESEERNRFA O, (1 FRRMNEFL
70gXTF)

agrLN —~H

<

7.

Tips

BroWn ﬂ*ig Efﬂi %*&‘ ﬁig

1 Af5

& RERFIR

s e 3% o P 318
EHhesw 34 e KFWHR) 1 HH
BRI 100g e AEEDR) o1 B
1 /28 o #2650

#5% h 509 o BiEeEE
RAWH

BEE--1 X1/2K4 B¥E--1/2K%
EHREE--1 X1/2K70 &@e-1/2K4
BRig--30g

B WINK) --31R
i
FANREREKE, MN7KZE “Brown” BZIE 3, 3#E# “Brown”

HKERH

FRFRRIABALH, RUFEEaETIR,

FIFFIMTEFYIEL 2cm IR/, FIGFR. A MBI,
HEFFRIERLIAR, BUFHE, TIR 1em BIKN,
EFRRLERER, BAKGE. £2RED. MAFZRIN
MEMRY EREZR, REMALER 4RI RELD
ELWEMARGBEHE-—ENERE DT, REBRABTR
TP T 2 Rl ERIRIEE,

RRIRFRIRE RN 6 SRR S TE— RN,

RN ANE 7T LGRS

S




—— I

o e 1/3/0\A)
o LE[FH. FX. HME, B2E TFE. RAXGESE
) . ¥ M (BE M) ] o BEE

s

1. HEREERETWRN2~3F, A% 100gkh, Bk
—TERKEE, REFTKIHI,

2. FERSmEKGE, BKNE “PorridgesFirm” RZIEL 1 4k,
ARG “Porridge” ERHER 60 D ¥ TR E.

3. BREMACEMS, K99,
Note \

o HIFERIENENEK, HHRSLEHRAKLTERK, 15
RIREM.

$ SYUHR—IL - BBEIF (

‘Multigr;in g :F'*ﬂ $m§ ’ZI.%*E

ZAR e 4 X 1/2K*~] (40g)

aF (KRra., Fkae%) - 1%
BB WINK) - 21R
BEWIEF

FIEEES (FE) - 129
ZROH T RA
ALK
g1 KA
EHELE- 1R
BEE-- 1T RA

B2 KA
&% +200mL

m %

1.

ERREKE, BAINE “Plain” ZIE4 3MME, REE
FARBIER £ MAFIRE, BEIN3 KK, REER
“‘Multigrain” F&# 1T =T,

BEReThE, sEE8, BeamiTi.
ERFEEFERAAESR, ABFHKD . EEEEMRTIRE,
HRE IR,

FENREEINZRH, BEILHMRYN—T, REMAZ
THEITERE

ERE 4 SRR, BEBNE 2 5 R EFOFARIR TR
BRENDE, BLEER.

101




102

<

u %

SYAR=IL - BEET

——

RN RANRS, AL FREE. RIFERKE
2, EREANRLL/NESENK, FRABEEFERE.
REDNESEFHGTRD T, B KENGT, B2974
K, INRBUNVERE

ERARIREEEK, BEELNZHTKREN “Sweet” ZIE
%3 (WK REBRILNK), BRS,
RE2TMNDNTIRIESE SHHIM M EE, ¥R "Sweet” X
BHITRE.

RiFE, BRARREHSS, REBRAAR, BELZHRE.

S TMCARSRIRAKIR

426kcal/

RE D) - 61

EZE () - 10g

XBE3Ki7--300mL

TP R

BEG-----2/ &2/
it 1
R

BEE--- 3K
L AR P

B 3KA]

o FH (YINEER) - 348

|

W EhDE -2 KA
%
T&EEE. TINER, FlEK,

CEBRTERE. TIFHKRERFM.)

FEATIAL Tecm BT8R, ERAREHEIRHE.

HHE N BE. FUK Tcm iR,

FIRARERERNG, BOE2508M, REREILH,
EARBEIRR, REEINE 1 DR TEENTIF K,
L BEFKFE “Sweet” ZIEL3, #HHS,
RESHTMMBITIF, MF. RLBEF4THRRL,
PR "Sweet” KEHATRE

BEFE, MARBHEHEY, RERARE, BLEE.

S




—o— i

) FEFA ) R ERR

(NEFERR)

| |
e
o
&
z
3‘

TOL® 1 1.8LE
il m iR a4) : am
Koo -34F gt 3emE 1B o B (M) an g 54
o ROk o B¥E (BHHE) 1209  150g
Bg----- 4 1/2KAN 1% - SEEE 1X1/2KA] o K& 120g : 150g
e 1X1/2/07 o TCEhEM 40g : 50g
o BEE-ER o TihEH GRARA) B2 ER
o B (RIENAEIDER) o NG :
Sipl, BHE, =&, e f, 6, 86 &0 2 4T3 (FhIE) 200mL | 250 mL
N, S5, BE L, NE, BT, BEHE- B8 Wi 24g © 30g
o - BE BE, BEE 2EE | REE
o Fk-ER
5 u fix
i 1. BEEZSTEE, KM,
1. EPEERE, BAME ‘Sushi’ WKL 3, ARHLSH, ﬁ;g—;i%ﬁgﬁo EE BT
HE "Sushi” REBHTRR 2. WE. BEBABR, BERAHIE.
2. GE. I BB, BRRAE. - 3. BE2HOWRNA0BERENAKEIBCESHRE, BE
3. BEEFNIRBNERAE, MEFE2L0REEE, RE—HB ERBILETL, BT MUK RELE.,
RAISH, —HARTEENERSH. 4, FHENSRIRESHORS. THRAR, SRIES,
4. REMTIBRS, EEEREASEREEET.
5. EIMXKREIEEE L RABCERNEY, BEEEE, %EWE&EH&] SeRER. THES,
5. IG5 1 HRIEINIINGE 4 SRS, PRI KIREE
Note \ SEAHR, EEERIMNBHL. REMNBMLIT LS
o BB
o WREHITTAERHERET, 6. BESSHMBENAT EHNPR, FERRH LR
o R ELAEAHRILE. =5, SAEYER ‘Cake’ 528, #3549 (1.8L BX40%
o BYEANTRES KITAE. 5.

7. R, BREREMNARPELAE, RIADETREN
SPMINES, BEEHTRI.

Note \

o MEFINEARG, BERBE TGRS TRT [Hr] §#2
BHNANRARGE], REET [Start] S4REINHR,

Tips
o BEERE, BHEBREE, (EEE—-PO1)
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AN BIREF— SRS RRAS |

R

Note \

A DUERA mE RS EEEAE R R IERK S,

RERETEDER, URERTTRRINRIRR.
BZTEEN, BERHERFERE.
MRERENETIR, FERRNREMEHTT,
TRk ERERTBYENANSEK, HE8RM,
BOEREEHIGSN. R, TERFRED .
FHTERE, BERER. (BRPI1 %L

INRANERE, ERERFINE2ET [Cancell B, MRREBETIER, SBEEBRERE. (F—&T, BRARMNAEERE,
WEEHLE, BNTFAGENLS, RE100%ER, FAGINRSH. RAERARKEAE, #TRE.)

S i RIS M)

SIwCobk éﬂ:’n‘:lﬂ
!

W >,

1.0LE 1.8LE 1.0LB 1.8L&
u 1 [CYN)] (6 Af3) LEvE (4 A7) (6 Af3)
o 50 81R 1218 o ATEA 4009 600g
D EAN 118 1 X1/248 o EMtsE 100g 1509
o ¥ 118 1 X1/24 o £EUHR 45 6k
o R 14 1X1/24 o 7t :
o + 5 24 3 R (i) 1X1/2KA § 2X1/4K%
o 7k 650mL i 1,000mL B34 1XK4 IXR1/2KA
o ARG (FikD) 1X1/2K49 1 2X1/3KA K 300mL i 450mL
o h. HAHN 0 M o h i i
o fhiE i b
m o FR (VINER) EE EE
1. VIBRISBARIAL,
2. HE MNMIK4ED, FEREHETIRScmBIXDN, FRUIK &
8%, tEVIR4%ED. 1. BRERBETS, UBR—OX/N, IALEE, BABRPE
3. BE1SHE2TSNMEBARNTR, MAK. BNRZH. Fh. FFHOK B ABRINK,
AR S, AREEE “Slow Cook” SZENNH 60 7, 2. ATEBREMENEER, HEERRE.
4. RBEIFRMBEANRER. 3. ERRFIMARTERN. £ZNEMHE, RENNZDT.
4, #EFE'Slow Cook” &M 60 2%,
5. INASTEEEIMAGIMEREL, ERERIEER, =T [Hr]
BB 10 73,
6. BHMIFrHRRERARSE, BLEEFE.
Note \
o REMEEUEMRAGEHEE—ENRE, ILEMEMA. Fik.

VHIR=IL - BERIT

S




——

AN\ BINEIBANEALE

o O

REZ R IE

1.0L%
LI L) (4 AM2)
o XORRRY (MDA AHR) 2509
o Ih. AWK BT
o MAEME (EVNH) 168
(#9130g)
o FA 1/24
(#9100g)
o BiHHE (1) 25g
o EhhE 15
(#9300g)
o FIISZH (Fiki) 1/\A]
o Kk 100 mL
o FHT (YIK) EE
o T EE
u %

1. TEVSRREAIFAINEL. 5AHR.
2. BEMESIEBERFRYIIRER .

1.8L&
(6 Af5)
380g
B
1X1/26
(£200g)
3/44
(#9150g)
409
1X /21
(£94509)
1X1/2:0\9
150 mL

o (o
a0 fe

3. RAEXNGZHIKMARRERESE—E, &1, 20 A%

OB, R, SEiEaRERRIIN,

4. %E$FSlow Cook” FZE 15 5380(1.8L B A 18 98 o
5. HUFEHHSS), R, AEUERK, BARSR, REBINASE

BEBFZE.

S

N
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i B KRR 7T A

AL 24 /bS8 B AL B R ]

PATUATHRER, A EEER AL,
< BIRP. FRP. ARE. MAERR (BK) . EFMHA. EINIIHRE
* 3¥&#F “Porridge”. “Slow Cook”. “Cake” ZZ&hF

m Bl : gNFRE “9:30” AE A “9:35”
1 EIEAIRE TREERT i8]

/// - [Hr] RATEE N, [M] RATEE 5
@mnm
&

"o
oy

* RETREEHFRERD,
N

- RN ERE, BT [Start] 8, &R
ik

EAEo

FEIRIESL

HNIREMREHET
T [Hrl st M] 2, 27O,
O B -

O HE

Keey Menu
Hr | M 0 Warm <>

|_Eco | Plain Ultla Quick ExprglfLimited cups
Long-grain Porridge Muliglin Brown GAIA Sweet
Mixed Sushi SowChok Cake Cleanfare

Keep Warm On

wiv) (o) (ST8)

(

WFHEECHEENE, 5% T [Cancel] #,
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= A

A 1.0LE (5.5%F) | 1.8LE (10#F)
FE R E / T 220 - 230 V ~50 - 60 Hz
BENE (W) 1085 1213
Eco 0.18~1.0 (1~5.5#F) 0.36~1.8 (2~10#F)
Plain 0.18~1.0 (1~55%) 0.36~1.8 (2~10#F)
Ultra 0.18~1.0 (1~55%) 0.36~1.8 (2~10#F)
Quick 0.18~1.0 (1~5.5%) 0.36~1.8 (2~10#F)
Express Limited cups 0.18~0.36 (1~2#F) 0.36~0.54 (2~3#F)
7 |Cong-grain 0.18~1.0 (1~5.54F) 0.36~1.8 (2~10#)
% |Porridge  |Firm 0.09~0.18 (0.5~1#) 0.09~0.36 (0.5~2F)
B Soft 0.09 (0.54F) 0.09~0.27 (0.56~1.5#F)
L [Multigrain 0.18~0.54 (1~3#F) 0.36~1.08 (2~6#F)
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%) 0.36~1.08 (2~6#F)
Sweet 0.18~0.54 (1~3#F) 0.36~0.9 (2~5#F)
Mixed 0.18~0.54 (1~3#F) 0.36~1.08 (2~6#F)
Sushi 0.18~1.0 (1~55%) 0.36~1.8 (2~10#F)
IMERT (em) * |TRE 25.2 27.5
KE 31.1 33.7
BE 21.1 24.2
FFEE (kg) * 5.3 6.4
HREKE (m) * 14

* AR EIE.

Note \

o X=R. EATERN, NEENAR

o 1#=%J1500g,

spA
BE=

FRER., M mifkbER

FELA 30 M~1 20 H9IRE,

HH—REFR, BREBEMAREBERETE,

ErEEAENERN, SENMENRLNEN, TS SEEESMER
EERNRA EREREIRE

: RS T 1F,
BEIRIRAIE GUEREE K, SHRTTIRENRE, SrEnETFEER.)
=R (B B BEEN (EINR) . TIEAPEFRRAO,
(R EBEE 30 A HE, TERE

YNNI HFE MmN A m

BEIY N EFEMR. BEZERVRTSA

BELRTEN, BEEABIATBNHEES,
RRNERINTRFEEERMHERE. 2%, (2RP.63)

S

EER7TAEMS, BHRIEEEAMEREL, S5, FK. BHR

SYAR=IL - BEET
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B B T I T A BT B oot ee et e st eee e 116
B IR T LI B IBIER oottt e e se et e e e e e ee e enens 117
B ¥ 1) = 119
L VU -~ 121
BB B T B IR R oottt ettt ettt et e ettt e s en et et e e eeens 122
ORI 3= 0 = - 123
= a1 a2 124
WA (- E - 0 125
S = Bty b~ 127
L 2 129
IO T2 1y 130
T 58 (TSIOW COOKIIEEEE) ... seseesss s sessnssse s e s sms s s snsemssassrnssnnsnnsns 131
12 EBRERE AL (TCAKEIIEEE) ..o s s s s s e e sns s 133
LRI 4 = b 135
14 B A IFHI R ARATEIRET ......ceeceeeecee e se e s e sss e sss e sas e sas e s se s e e s e sn s s s s e ens e sns e nns 142
15 B R TR B B R A SEIRIT ..o eeeeeeceeeeeerecssesesses e sssesassse s e e sne s e e e e nesnssanesnssnens 144
TO HETRBIBERR .....cooeeeeeeeeeeeeeeeceesssses e sesssessesssssnesassasenesae s s e enease s nesne e e e s e snesnssrnesnnsnnnns 145
B TN oot e ettt et ettt et et ea et e et ettt et eae et et et et eae et e e et et et et et et ee et et et et ere et ene et et et et eae et eeeaeenene 147
R R FEEEE /734 (TExpress Limited CUPSI 3EEE) .o 148
B X ko b TOOTPORSOON 149
B R B R oottt ettt ettt e e ee et ee e e e e s s 150
T B R B T B T 32 oot ee ettt ettt ettt ee e en e eee e 156
5 - RO T RRSN 157
A BT - AR E I A T R oot 157
TR A i T i BB S T 25 oottt ettt 157
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* LEER PR
ST o
BT ER LM ARIT SRR

FIEERSERIEEEREN M ANERAZEE

TELUTAR  SERREIREEMERRF - BEREERIEX
WEE - IEELEEEMUED R

s A TONRETENE « AAEBIEREE
= 3 LHES " HARA -

fi 3 e FNRERENE  TEDERERE
ﬁEEEEﬂ@Hzﬁ%ﬁﬁM%E%3WW§°

HMERK - BRE

ENHENEEAR B

P REIR TSR AR ER
AFFRRTES IR - AR

ERAREEERARENE
FELBERETFTRT °

OFfF SRR ZITRBNELLST
7 o BRRIEARSEBIAT
TREE S EUE R TR

O

ERSNRISE - FAOEEEBEESA
BiIRERESR -

AREEERHEHER

ERARFEISERGIGHET 2R GE
BE » RAIFREIER

AERF A « B~ DERESN
ERBABTECERE (BS&RE) &
A BRIFEHHEAREEANARR

7T1 o
Y] BERIEAE 25 BE (38 E8) B8  BFRET ~ ~
%%ﬁﬁ%’a’ﬂéi%fiﬂ@{%%& : u&%g{zﬁﬁﬁﬁﬁ@mnfﬁwﬁ . .ﬁ%&%i‘%ﬁ:éﬁﬁﬁmﬂ%ﬁﬁﬁzh
Bo o BIND - BEIETNDEE
2 {;enij REAEEFRSREBLOIZHAENZE - BIEDRBEESFES B @ E=E N E E s
3 HMBARISNRER BRRERFE  EUSTEK o XFRIR ©
A 35T M=
= 1
BERBEEERLIMIER ° : ERRFIRINERLRIHEE
BAITTREEBUAN K ARE @ TRETEREESZIE -
SIRRERRAES
HEBEREE 7A M EHIEEE -
WMREEMBBEIW - L7 IEERREHIR HRiBED - EITRHEE -
BRI VEREIRR D AETEREEN TRE S EFHEMECKER - BMIEY © 1E/R
- . BREE - ENEENIER TR
RIRARAR LIRS - H7VEREER © Ut S - RRESDIRIEEIR _EAY "Pressure,
%’=%W%Eﬁﬁ° . BETEER  RARSEHEETHE -
(NI - EEER - SIRsRE -« Ak SP.122
BE) « RR - BEERTAYES) o
BEITREEBUAN K AR FORBREFEFLRRILETER
fLo
ERAIERIRERS - SRR TAEEUER o BRI TEAE RS
Fo ) EEENEE 4) FERIAS o
PIAEREEOK S o
ZERETEE LIERERETEES o

J G@

S

TS EBUEE - 255 - ENESEN o B TR -
RRANWRRIERAR - RWRIEE am ?ﬁ*&@ﬁM5xém°
FREDNS - SEEEER o N A B o
TTREEEIBE - RN o
BRBAERRAK
FEfRRY
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FAIHGE o FBDRIEF DA FHEER
MARBEERETDRRMBEE

AREEEHCN ~ EHRE o

[

@uﬁ

BRERED

BV - EBW)F - X FIHHE T

® SREEESRL  ARefig®s .

BRGIGEHEA 7 EREIES o
FIREEBUN K ~ lEEEEN - TR
HERR - ERGERFIERRATE
EENER -

ERAL - FRILNEREEFEDBAERY
BUaNRIEt - EakFEMYIRE o

ARESEREERRREHZE -
=

FEZRRERRAECHEARLINIA

BrEBER G ERARABRILKTE2HRZ
HEEE o

(FILETRRREESD
« EMHRE MIESURRIRTEST FHR

RTTE

- EREREZEN T FERNR
RITE

- REMENEFIBARR RS £
HHRAT -

« BRIERPRA RV ARRE TN
R/

* AIAE RIS AR R LI RO E T S AR TE IR
KRR ITE ©

- (EFAFIAE ISR R FLIE AR ARAR

$R5A - REFIEIERAY R TTE

BB EEVERNEIRE O “FHEE

FTEBRMIVRRE G ERIUERHRE

TERME - FLABARREMA

R °)

s RAKRERTHETHRA

c RERFERIIIA T R BIENEENR
X RFINRRLA AR

EEREMRERE - FHRESERL
B EE o

= LIRER - AR EAERFEARAIA
IEREREREL « SRALE - FEIZEIFEE
BE R B8 o

L~
ee

ERELR - HRITIRRE - S
BEOKER « B - ERREHRE
A7) ER A% R AR o

FENDAERBL R ERERRIRR
BEOF - JREGEBEEARE -

O

SRR o HIENS LR o
ISAERER - ATAEEBONSS BB
g o

(2% - W)

B  ERGNERREER SR o
- BFHSERHRLE -
-g%ﬁ%%@%&ﬁﬁﬁ%\%ﬁﬁ%
- REBETE o

. IR E A SR S AR o

E R TERAET - AERE
BEITIRE « 45 o

O

BEDERRESM - WEAMENRFHR
et FEBER o
FIREEECNK BRI R F EF MBS o
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ERIERAESHIEE - OB
EE A RS B S5 E 30cm LR »

EREEERWMESE - FEEY2

EERRBEABMBIIRBERER -

=5

® A7ESEEENRANMERER o

—>
30cm I E

TR

AEEREBRREYNEERRAEE
Fo
BRITIREEHAEE  MEEREN -

ANERFERZRAEREKUIMIER
& o B2 ERRERTEEAEIRE L -
BRIRTRE BB IEIAEN o

@@ I

/N\EE

A Z)TE R O] AE AR EUR(EE AR R BR/ )
ERPERFER °
ERIERIESHIRFERETEHE
RIEE - 86 B W= o
BAERE R LERK - FRLBER - &
FERAEMBERIFER

%,

=y

A MAERHMTFRECE TR
B

« R
'E%\ﬁimﬁ&ﬁﬁﬁﬁﬂ%ﬁZE
- REARERPEUACIRE

- REMECERE

0 FERDXANELAE - MTIIFAT o

AP EERN BB L ERAARER -
DU Rt S #AME B E ESAEN o

g%ﬁ%iﬁﬁ*ﬂﬁ%ﬁitﬁﬁ$
o °
HMRREREEMERZE « BEXW
f& o (EFRRTAREREAERE R o

ADEGEER « ERILNEZERS
RUISFR{ER o

A BB BB RE R L o
ARESEHMEE RE K KRERME

AP TERIREE KRB TSN RMHBEGER o
BRITREESHEE RENTRET &
E5| BN KRERBE o

AZERIEERAN o
AIRESEUARHERENR

{IFRERAIRER
AREEEERE -

ANEREFERERIRETER o

MR EZERINRICK S L - RGN
R15 o IR FHEAR LRI OAKER o
AR o

FIREEBIE « BAHEFRD

OOV O

eI (& R 2 B S R R E ©
AREEEERE -

ETE IH ZEENSAE L fEF o
AIREE KR o
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AR#FE - FORFEHERE
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AAEREREFBEEFH -
FIREEBR GBI KZEH o

:ﬁ’ %2,

=
o]
]
El
=)
Bl

FMERF - S EIRGURIRMEHE LIKT -

AR B AREFRETS BB

O
Q)

@$Emﬁ E7EEREREE -
] lﬁﬁﬂﬁ MERZERRE -

{EMEHMEE « IWEINK -

T ERRR AT METIER o
FIAE BTG - EMBHGENX -

|
e

FIEERER S FLIREE o

O

WREXERF - F2EELEBE -
ﬂﬁﬁﬁ%zﬁlﬁiﬁﬁmfﬁ B EiER
iEBE

ETAEEON S o
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HINDEEFERESR nl:l °

O

FEREFEE - AVBEFERES
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CRE-BARE.F BRHE
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?$,§‘23§K?*§* FEEHZGHME o

HREEEWOR - AUFE2FEEER
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AREEIERER « NSNS @ 32
ERERF EEKET FEXBRE®
SRR FHM o

ERERALERINRE - EERAEFE

b - REEREEAREER -

REMEIFR - AIRETH/OVEREIRE
2 &

ERATEERIMET RN MEL R
.vﬂ?ﬁﬂE °

G@G@G 2, G

FEERRHZEBETERRE
mm%ﬁ—fﬁb%ﬁ%% °
BHERP.135~141 THMNAREE
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- FEET
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mIEREMERASWIEESEIR (o B mE AR R AR R |
o LA L B KRR o Hepiesdu et edinavi

S REEEEERINE - Bt « MBS BB E B E R AN LN - HEE
B A 10 R AR o Bl ~ ORISR B g o

* BAREK ~ RITRLUIMURER ((HRERE) &

o HERIBIEF  BURGEES 3 " RSB o
\Q Y « EIERRRERE o

BT

TREH TR ER « )RR A B R LUMOBRR -
& - APERSBUNOT « B - I ERSTE
917 -
SRR #h (1238) o ° Eﬁ%?ﬂ‘:?ﬁﬁﬂtﬁﬁltﬁ?% °
CERRAEE . « EDEPYB A B S BT -
= - BRI B RS S

TERRE °

o FZMKEBIBATERT TMAX ) SRR © FIREEENR S5\ S D S e

1% o AIREBBUKZEL ©

o BT MR AEMIVTHAEEMAE - EmTRAEZATL
B EEREARSFEAZILERN  ERERE
AR - FLINER - JUEATE EHERNE
Em o B NREBEBFRATMERERBKE -
FEEME - FoHRERBER -

o NIBMERZEEBEERTZHERL  ARTHER
5% - BRAREE - W ARZERRIRBMAE o
WRENBHREU LERHE LR TR « [Rank -
TRAINENMBE - FEARBER -
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2@%3@.@&5@#

BIRE(E - LRI TAE o

M (2EP.136~138)
IEE AR BEAE
R (288P.139 - 140)
G EEERR o
ZER

AETHE
SORETIRE « BRI o

AERERR

BREMR

EEZHE (2] P.138)
\EBTHE - B2
Rk

SRR
£
PR
=i \

e
BEIERE - BOMBEIRIEBE - TRENSRRT - [f
BMERRRTFE - BiREN 5

<BiR#&>
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BRAFER

7

(Eco |

‘ Keep Warm\

fRIRSE
\

9‘3!::

BnER

Menu/ 4 1§

[Keep Warm]
i3

Kee
Hr [ ™ ]\0 Warrr-;\
/

Menu

< | >

[Start] $& ~

[Hr]g2 - [M] g2 RRE
FELE H [Cancel] #
[Timer] # [Start] &

[Cancell PRI HES (O CD ) ERAEBEMRETHI

BraEsARgRFEIEHNFTEL - ARBREE - IRER - FRECHERBERER - IER RS
\51&2@%?5%&%% o )
m TR m AN SRS

(BREL) (B BFHAREEM - FIEER T EIRRIEE - K

AIIZFE o 49 14F (590.18L) ARt S AT -

1 #3497 150g °

A+
-%—wﬁm
SBAEERN NS  REILEENAEEE - (2R
P.135 ~ 136)
mENEE
iR R E - BINREREHS KMREHEREZ N T

BEULIENRES o

NS5, B (RREHHNEE)

« T ERTIHNRIENE - B (IHEIFRVE H)
« TEEME | B TR IR IR I OB 5 (IR )
- MEIRIRIR FEE CETENRENES)

LREEA S

RifE A 24 /NIRRT o ANRISENERE - 55
R ERELHE - (28P.156)

RIBH

S

EEMEERRR - WRBABRRIEE - BRE
FEMAIEPALETO - 00, o UERFHEN I LUEIT—ARAY
AR - BER—BERTERGIEE - RERFBRIRY
Rz~ RRCBREFCEABRMEILZEE - &
BREERE

Note \

o BEFEETEREEH -
NRBEERIHLEN
CRICTET)

m B AR (L SRERE)
AT R DK IRBRE B (A SR A IR -
PSRRI LA RIEmINT -

AERBERETH
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3% B AIERI T HE LT Bh

N ?,E\:%"J
L )
Eco O O B KSR o 8 MPlain, BEMRLL » BERACIRRHERE - BRI EEDW
FEEE (KWHIR 6~24% MWES) & HEKRT ORKER ©
Plain O O BINCKIFRE o (EENERAE ©)
Ultra O O BEEKEMEH - #EMBAERENE o )3ERM™A Plain
2% BFERI2EMNS > EHIKERAKREINFHEEBR -
' _ TRIEA KRR o BERFRIR "Plain, & - ELEBAKERORE
Quick O BEIE o
Express Limited 5 ~ Egétﬂ%@ﬂtf%%%%gé%%ﬂ*ﬁ#&% o EEREFRIE MPlain, & -
cups HEREE : 1.0LE : 1~24F« 1.8LE : 2~34F
Long-grain O O BRNCKIFSEE o
Porridge A O EORRFEEE o
Multigrain A O g%ﬁ?ﬁ% (BT vk~ 12K~ BREADKSE) A BKP—EE RS
Brown A O BRERRERE o
BRI S BRIEE o (BRFREIEL "'Brown) BEEER o) 5
Brown GABA A O 8 MBrown, EEALL - AHEREMNEZEERGABA (r-2&TR) 0
FEAEM o
Sweet A - BRKIRREEE o
Mixed A - EHIREREIRE -
Sushi O O BETRFRE o BITHRFHIEEEERE -

O:FEE - AEE A BATEIRE - EUEFEKKRVER  FILBEZRE -
AERAEFZHRP.157 ¢

* %12 "Porridgel ~ "Sweet) £ "Sushi) B EERIFIT N EINER o

* 3 TEco) EBEMN - ARNEGRERE KK

Note \
o ERBNER  SEARKRAEEN

FARRR

BT TEERFREESERRE - (BRP.12]

- 129)

"Porridge) BB RFFEIIRIER - SRR o

LEEERIREA -

FAREE (k)

- FEBRNERBEAESEER8ES ("Quick,
TExpress Limited cups, ZEEERIN) - FILHEA

 RREGRILZRMEM - FLINER ©

BRI FEAIRER

ISR KRR B TR, o

- OB ALK E BRI BT KR o
(28P.125)

- R AR R AT B ARk (1) 19
B (B P.127)

FAH? Express Limited cups

! FARREEDEERIESE o ANERIFREERE -
FRRRMACRE - HAES LRIERR o I R K AR IR AE o
« BB TQuicks TExpress Limited cups, B R~ ERAR
BREEFERS LFRREER - RIAMEERE o ol T~2 %%
- AJEARTEANRETIEE - BITRERERE - (2R 1.8L7 2~3#F

P.127) X B IFROKEBRER - T 25 AR R SRR

B - (28RP.148)
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X H SERRPT ISR ERAI R ER

BRIEERIPRERFMTT
AEERREBNE - FRABDWAERK o
AREERRRYT - BRI

.

(EFAREM B IEREE K

ENFORB—H40.18L -
« IR BEARBIREREXK

MBS

1S E R REIERR - INERSIRIKIRERENITK
% > SZURKENE

AREEARK  WHFRETTK - OB RITRE
B BORIRUK ©

\/ \ﬁﬁ&ﬁﬁﬂ@%ﬁ%ﬁ%ﬁﬁ P.119~P.120 :
— ERDEESRBP.121~128 0

KERIRE

LIARSBRIKEZERIRE - REKNWEEXEAS
YFINRKE © NREMEKER - IEIRE RS
BBREEKEZNEN=0—  AIEEEEHIIR
0

RBoK

s IAGRIREKE » BT BE—ADRETEARAK -

AEEET R AER - (B LEEIK  KE
EARTDBRK - MRERBRRERER °)
EMARKEEREARES - BERERK1Z2K -
(#ERKEEZRERRINE - MIFRIEER @ B7]
FEEREIE » Kz H SR R H AU RARERK )

S

o IIF/KEMEER
e IRk E AR AHRNKEZIELR)
Eco "Eco) KEZIE -
Plain "Plainy KK EZIE °
Ultra "Ultras B7KSZIE °
Quick "Plainy FI/KESZIE °
Express Limited|"Express Limited cups) FI7KEZ!
cups o
Long-grain "Long-graini RI7KEZIE °
AEREHMEZ "Porridge -
Porridge Firm, FIKEZIE o BERHRIHRE
# "Porridge - Soft) WKEZIE
— B TPlain) K7k BZIERIRE - HBiR
Multigrain BEN S (P o
Brown GABA | Brovns BB -
TR KELE K INTE— AN - MRKE
Sweet g% EPIainJ £ TSweet; FI7KE2ZIE
FHRAKEF » % "Sweet) FKEZIE °
Mixed "Ultras 7K SZIE -
Sushi "Sushij FIKEZIE °

» BIEKEELL TPlaing MK BZIE AIEXE - B
ZIN—2h7K CKEZELFRZ A KENEE) -

o BETEHEK ~ IREFK ~ K - BB RREA BRI
TPlain) FKEZIEAIZEEKE o

c BE—E50\BERNRE « AR TRREK
K7 LEiEHke  WFTREBZARKEAE
IR E °
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MEARERRELLIHE - B T [Cancel]§ o

n RRAEEE (RBIRMFE - =2T8) K
NENBRRBFERBTENERR  BREUTSRALEE -

il %T
iﬁ i

(1) ¥ TF [Menu/ 4 »] 5 - EZE "Plain,) #E o (4) BT [Start]# -
(2) BB [Timer] #4937 U E - (5) BT [HriBE[M] RS E -

() =) @)

(3) EBERDNIRZE[4] °
;ﬁ@;_}i:&ﬂjﬁﬁ]ﬁ] B AR T [HrRE[M] (6) L F[Start]& -
(7) &W[Tlmer]ﬁiﬁ’B?’M«,{J: » (B ERER
» IR IE EIRERERER o
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| —o— i

o ANELIEETFIERANENA40.18L (BEHRIIE) o

e 1 REtA 15mL °

° 1 I\t A& BmlL o

o EUHEIERME AR A Z R - AJAEAE HIER T ORIKER ©
o BRVTKIFMEIK o

o RENEBFTHNAEERSE -

BroWn ﬂﬂiﬂgﬁmﬂi%ﬂ‘ i@i;%
kR

m 11} (6 A7) m 11} (6 Af5)

o JK--34% e Bf--3cmBEATH gy o
o EEBEM--60g o HEER-1/2A ) CEER
o KIFEE-40g o 43359 * i%’"ﬁ‘ééw e 3’2*1);21’3
iy Y o #1009 o R AR
. ;g;j_”gf o REE2K o ¥E-1/2M o --25g
s e o 4IFEE-50g o DEE-EE
-2 AR 1 KR © AREH
o BEEH-1/2 AR B5.--1/2 /N8t B 1X1/2K% fRE--1/2 KRt
NN T BB IR 1/2KR B 1/2KR
BIE--30g
n fE% o BiE-31H
1 SEBAYIA I T ODKE SR HERE T
2. HTEHIHEAIIIE - FUIRE o '
3. H—’}él%%%&}ﬁﬁ]ﬁifﬁcm%ﬂ%ﬁ% ° 1. FRSERREKE » MNKE 'Brown) WKEZIE 3 » #iE
4. WBEBELIBERE | HBUERAARAKE o Brown, EEFBFM -
o R At SR e e )5 3o A 2. TREBPNEADEHNE - AR RN o
s 3. WiBISESE - )R 2cm B - R  ALREAIYIAVESK o
6. BEEWIAKPER  EHEIRMES - 4. SUREBRESE - AEEDR o -
7 REWEAh BEAREE BASAEE BEmuE. 5 CTEINBCIN A B  MASHION
8. EMEIKETE - MABREN « WAKE Ultra 102) Ky - SEHIRCRIADRAMMED -
E3ME - FARAHS o FENAHNILUMIFIAER 6. WEEERIAZERS MK WELCHIARIRS 2
0 v BIE "Mixed ) BEEERAIAEER © ngﬂ;m%@ : I
9. 8.EAEEME MULIKBENES  BMANWIHS - it 7. RERFNRARLBONS - BRERSE o
BEERRT ,
Tips
Note \ o ARMBABITE LTI o

o FIRBECKIERHEINBAE

o —FIREMA—ERRNELE - VBB REENN
45% ° ELRIA% - ATREE R SR AORERAR (1 #7RAYED
HREBIEHITER 70g BUT)
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u 1§ (4 A1)

TR

BE...1/3 /gt

tE [ BX  BBE 5 HE55 - KBEX (S5
FIREL) ~ EEE (HEENRE)] ]E2

m {Ei&
1. BEECTERRZKEN2~3TE  EHEH100gLh @ RER

BRIB—TAK  BEGEKD LI
2. FAREBREKIERE - INZKE Porridge - Firm, Bk EZIE
THIE - 842 TPorridges B8 » WS RAIFRIAER 602
g - FRAR -
3. EiFk MALENE BREE—T-

Note \

o RIFR - EMEARRGERY - E N - FILHER
B -

MuItigr;in @i% $m§1+;£$ﬁ

m 11} (6 Af5)

K- 3HF

RS -4 X 1/2 KRt (409)
B (RE - BEAS) 1%
Bt 21R %

FAE (28) 129 THE--30g
o Wt
FbiE-- 1 KRRt $h2 AR
TR -- 1 KRE =55+ 200mL
T RRE
%

1. FARMEEENKES  I1KE "Plainy WKEZEIVE - &
HEGEEIHTE L7 o IAHBERRTE - FIBIN3 KREHIK -
3242 "Multigrain BB FIIAERR ©

2. BEHAEBEER  BiGRREEINE -

3. FEFERAKFERET  BEZERKD  HERREHR

BYIR M4 - A EERRTIR R4S ©

SR AR 3. (MY - ISR -

ERZ 4. HE - 2 NERE—RRIIAZFHKER - LUE

PINFERS o

6. REBEEBRFERSE  WELATL-

[SUE

$ SYAR=IL - BEET
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m 74 (6 Af3)

i (6 A12) o EK--31F o 3K10g
o HEsK--34F e 45809 e FATE--110g o 11%---20g
o EFEE.. o HEGE 25K o ALZEE--10g
o BT 1
. o« BF (ER) 68
1. BOTARERERE  BEAMTES Sk mE .  * D109
EREEISHA - BHBMAILTE5EH057K - LAK o WA 300mL
B BREEAR o * FRHRA - .
2. WBESEHE  ETAKREEAR - LI FREEEET - g;?ﬁﬁs -2
HILS B RB RS o A
3. PIREBRALE  MARTKE Sweet ARMESf  ° BCEN 3
B (RHFAIINASK) BR95 - ﬂﬁnqﬁa ! =
4. W2.MATEHTES. b o BIE Sweet) BEBBER o i
5. EIFE - BEEEE—T - BEEERLI LS - o BiL-3M|fr
o FEHMPRIE--2 KR

VAR - BERES

m {EE

1. BBEENBKDRIRAGEER - MEB—TEK o
(EFENERCRNRETETER )

2. FEATIER1cmRAT - AKEER -
AREE -~ B AV TemNT ©

3. FEFEBEGH - B 2. BRI - BUSHA o

4. BRSBTS - A 1. S S EE KA A6
= EEMARSESE Sweet) KAKBZEIME « R

A .

5. #3.M8K AT « BT | I Sweet, R
B o

6. EIFEMAET - UENNFARANS - BEERET -
L RTEEDT o

S




i (5 Af3)

EREK

BoK---34F

FRECES
B4 X 1/2KRE
B 1 X 1/2/0RE
BsE--EE

Aok} (RIE A E 472
R B ER TR IRT ERTCEEVNENE
B R AR FAE  WEE - SRES EE
El--EE

o JFR---EE

B#fH--3cmRA1HR

fibwE--1 X 1/2 KRt

1%
FERSAIGARIEIS - MK E "Sushiy WZIE 3ME @ LR
#% - 12 TSushi) EERMIAER o

2. FERBUEIMABS « BME - EDEGHS - BUFRECE -

3. REFHCRERBEIAR - BL2 (R - BiRELUETIN

FERREEGHST  LBEFRERABWR °
4. BEMEEBIIEREIR
5. #§3.MERETEREE L - BRELEROMEHREIE -

Note \

— i

o K EMLUREKMDIVERBIEREIFHER -
o ABEFDEKHHRRRER -
o FEZUABHIGEEFIKER

$ SYAR=IL - BEET

(REKER)

1.0LBY 1.8L%

u (1 1@) : (1)
o HE (M) 488 : 5%
o TDiE (WREFE) 120g : 150g
o (KA 120g : 1509
o REEYH 40g : 50g
o EEDILH (EAIRA) HE : HE
o ZEEfIFA :

A (BN i) 200mL i 250mL

HRE 249 : 30g

X gE= : BHEE
m {E&
1. BHEEWEER  EHERIBE o

TR R

2. REHE - DREBARERPEENS -

. B2 EERRA 40 ERHKTIREHS - EEERRDY

FEFRRL - HEORUEHKPEL -

4. EAFHNBHENSEREINE  $3.475% - B3.88
ZEFHNRHREMR AR BTERNE LI FIBIBHE
A EFTETER
REBRERBHINERIT | 28R - {THEIMER -

5. & 1.REBEHKRA 4. - ERBBANHINNERIEENE
K o BINARMERVEERTMAS o

6. %5 RRMRMEIAEBYHOARET - FERRIOH LR
HZER - RIRIEESE TCake) BE - #E 3508 (1.8LEA
409348) ©

7. SR  REREICAHPENLSA) - AIMAMIETT R
IS YMANES « B THA o

Note \

o MBS » BERBEPIAIRET - T [Hrl 5 - 5BinE
IR ABRILT [Start] 8 - BINGHE ©

Tips
o ERBERRE - BERER o (BRP.141 BERTE)
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SUHR—IL - BBMEIF $ (

—— I

A TR EIRRE AR |

) RESRRRRLAE M BHE R M IRIRAVE HRIE o
Note \

RRRATORM - DIRRERELTIRERIRRE

ELUSTEER - a2 R BReRE

BELRBEMARE  BERBEISTERAIRRESERBMA

BT - AREARUDENAREER - FEHNE -

BAEREBHOTF B0  FTERSREYEE -

RAERE - EERERK o (B2RP.141 TEEKTE)

RARERER - BIMTHERIEZET [Cancel] # o RRGIER T RUEEEE RN - GERTE  SRABKIREHBERG L
WHTFRE - B 1004 - SAIEAREAN - TRISABENBCETRA - FEKRA )

Soxos R RNEZ ‘SIwCobk 2IEA

1 1 A3

HE e

TOLE | 1.8LE T0LE | 1.8LE
u i @A?) i (6AR) LY @A) (6AR)
o —Ei@ 8t N Y o FALE 400g i  600g
o KIZEE (1) 148 PIx1/21 o HEG 1009 i 1509
o FX 148 PIx1/21 o HE 4K : 65
o S (F) 118 fIx1/2M@ o T g
o BHRE (M) 218 : 3@ T (£9h) IX1/2KE | 2R 1/4K%
o K 650mL  : 1,000mL BEE TRE L IXI1/2KE
o FBREHI (D) TX1/2K% | 2R 1/3KR * 300mL i 450mL
o EE BRI BIEF : BIEF o DEF : DEF

o ThiE DEF : DEF
m EE o Eit bt ; i
1. ST ENEA o
2. BUEEYRA4SE  FRAISEMEHRIRScmE | EE B {Ek
IR %  BHREAIRAEH o 1. SREATYERLIR—OA/N AR » B PBRRRE

3. 8 1.E2 MMREERARE - IIAK s AXEEN - B IKFRZBRIAK o

EAHUR A RS - B2 TSlow Cook, HEEE » 60 D ° 2. BRBEESTTFULERATKE  UKRTE o
4. SERktE  BREERRH - 3. ERBRARATE  BNEEL WA -
4. #E3E TSlow Cook #EE » 1I# 60 7 4E ©
5. InEGER%E - IIABEMPEERK - S5 AEEE - & T [Hr]
$2 o IEINESRIREA 1008 - EITEMME
6. SERR  BREFTREP  BWEET-

Note \

o BFEURHEEMER - LUREREFE—ET - TEMARMERR




AN T EER
<’/ EIJEE3E

AR AR

1.0LEY 1.8L8
u i (4A8) © (BAD)
o ZERRRY (B0T) 250g : 380g
o EE B B : BIEF
o RER 18 PIx1/28
(BYIBRF5E) (#130g) @ (#92009)
o ¥HE 1/21@ : 3/41@
(#100g) | (4150g)
o ZiHfE 25g : 40g
#R) :
o FSHIER 1 Ix1/28
(#1300g) | (#94509)
o FEXEZHH 1 /g OIX /20
(F8kD) :
o K 100mL ©  150mL
o FFiF (UIF) BE : HE
o T BE : HE
m {Ei&
1. HRRPYFRES - HAHNGALK o
2. HEFREMYIE—ZNER o
3. BAEXSESHEKBARGS  SERNES - REBAT 2>
TRELE ~ B ~ HITALE o
4. #E$E Slow Cook) B8 - MN#h 1508 (1.8LEAIA 180
&) o
5. SERfE - BESRTIBHI L « A - RETREE -

REANSFREEFLEE

S

N
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RER R RETT A

R L 24/ N\l BEVR o

IEETLUTENERT - AUATARENER] o
< Bk (FH) BEH - RBHE - FBARTEHE « BORR (28) R - BNzuEE R EEMNEBIES
- %42 Porridges - TSlow Cook, £2 TCake) ZEERF

mFl 4% 9 : 30, AES 9: 35, K

] mEERS 3
o BT [Hr] $B3R%E DN 1T (M) BRI T
) o
o FHERE - TJIREEIRRR] o
R TES R I T [Start)$2 - BDSeARASR
o

2 RBRRERERR
BT HIRRIMIEE - BEERO -
B0 —

Helm | (o wen

|_Eco | Plain Ult
Long-grain Porridge Multiglpi
Mixed Sushi Sow(|

Keep Warm On

(

BEFHEERCHE - 551%[Cancel]

°H§

% 7
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Mg

R~ 1.0L (5.5%F) &Y | 1.8L (10#F) &Y
B ERRETRAE 220 - 230 V ~ 50 - 60 Hz
EETEEBIE (W) 1085 1213
Eco 0.18~1.0 (1~55#F) 0.36~1.8 (2~10#%)
Plain 0.18~1.0 (1~5.5) 0.36~1.8 (2~10#F)
Ultra 0.18~1.0 (1~5.5%) 0.36~1.8 (2~10#F)
Quick 0.18~1.0 (1~5.5#) 0.36~1.8 (2~10#F)
Express Limited cups 0.18~0.36 (1~2#F) 0.36~0.54 (2~3#F)
§ Long-grain 0.18~1.0 (1~554F) 0.36~1.8 (2~10#)
7 |Porridge |Firm 0.09~0.18 (0.5~1#F) 0.09~0.36 (0.5~2#F)
& Soft 0.09 (0.5%#F) 0.09~0.27 (0.5~15#F)
L [Multigrain 0.18~0.54 (1~3#F) 0.36~1.08(2~6#F)
~ [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#) 0.36~1.08(2~6 #F)
Sweet 0.18~0.54 (1~3#%) 0.36~0.9(2~5#F)
Mixed 0.18~0.54 (1~3#F) 0.36~1.08(2~6 )
Sushi 0.18~1.0 (1~55#F) 0.36~1.8 (2~10#F)
SNERS (cm)* |[BE 252 275
T 31.1 33.7
BE 21.1 24.2
EIREE ko) 53 6.4
BREERE (m)* 1.4
* AKKIBE -
Note \
o EFMNFEAERTXER  FRAE » SABEL30F)~ 12079582 o
o 1#F=%9150g °
BE(SER - 2FERIEERER
BNESR4EEE - FEHNER AR TRERIFTHAMIEEEFE o
FERENERE  ASELERE  ZHEEEHREER  BEINER -
EEBR TREEBR |SBARER
N EREGREEZER o
BRI (REHRIEE - BEBT RN - SRR
EfR () B FUHEE R (BN o MJREEHEE KA KERERE o
BRPE EEBE30 BN IELRE -
N == == N
HENEZSHESERMNEBE RS
PHEBEENSHBINEEESHE c RIBERAENARE  HEEEESEER B SBEEERERME

¥ o BELT - ERSBIREER - FIoRRBERE ©
RNIBNEREEGBEEERAMZIHERE  ARGHREA% - (BRP.113)
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I I ER TIGER CORPORATION
Head Office: 3-1 Hayami-cho, Kadoma City, Osaka 571-8571, Japan
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