Thank you very much for purchasing the Hitachi
Rice Cooker.

After reading the Operating Instructions, keep it
well for future reference.

r
Please read the "Safety Precautions" (=» p.8-11
and then use the rice cooker correctly.

G

p
This rice cooker is a home appliance. J

Do not use this cooker for commercial applications.
.
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CAUTION

-

About On/Off button

This rice cooker has a On/Off button.

@®You cannot make any operations without pressing the On/Off
button.

®If you press the On/Off button to turn on the power, all Rice
Cooking Method displays will be flashed and the current time
will be displayed.

@®If you do not perform any operations after the power turned
on, the power will be turned off automatically after 10 minutes.

@If you remove the rice container from the heat source during
operation, the power will be turned off automatically after 30
seconds.

To perform any new operation, press the On/Off button.

@®If you press the On/Off button during any operation such as
cooking, timer setting, and warming, the operation will be
cancelled and the power will be turned off.

If you turn off the power by mistake during cooking, you can
restore the original cooking status by turning on the power
immediately and pressing the Cook button while the Cook
lamp is blinking (about 30 seconds).

When the timer is set or during warming, reset cooking.

On/Off button Rice container

Rice Cooking  The time is displayed
Method display when the power is
turned on

Hot warning display

@|If you remove the rice container from the heat source when the temperature of the heat source is high,
the Cook lamp and Hour/Min display flashes as shown in the figure below to indicate Hot Warning.
@cCEven if the power is turned off, the hot warning display does not disappear while the temperature is

high.
It will be turned off automatically when the temperature drops.

s

3"for Rapid t

Lights show up repeatedly as below.

i M o S

N
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S ] u u
pecifications
f Model RZ-WS4Y )
Rice cooking capacity 0.09L (0.5 Japanese cups) to 0.72L (4 Japanese cups)
Power 220-230 VAC
Rated frequency 50/60 Hz
Rated power 800 W
Cord length 1.5m
Width 25.2 cm (width of the rice container is 23.6cm)
Size Depth 28.2 cm (depth of the rice container is 24.4cm)
Height 21.8 cm (height of the rice container is 16.8cm)
L Weight Approx. 3.6 kg (weight of the rice container is approx. 2.2 kg) )
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Component Names
(Accessories, Operation Panel, Display Part)

Hook

Inner pot > P12, 21

Water level gauge (3 locations)

Lid packing ———9,

/

O

Regulator valve/
Vacuum valve ’

Knob

’ Handle

Body bottom

Rice container ' When carrying the rice

’ cooker, do not hold the
body bottom but the
handle.
(After cooking, the
body bottom gets hot
and may cause burns.)

Temperature sensor

Do not touch after
cooking

because it is still hot.
(Failure to observe this
precaution

could result in burns.)

/ Power code

Heat source

Top plate

Do not touch after
cooking
because it is still hot.

(Failure to observe this
precaution
could result in burns.)

Operation panel
and display part

\ Power plug
The shape of the dedicated
220-230 V power plug may differ
from that shown in the picture.



Lid
When closing the lid, push
down slowly on the front of

the lid (front side) until you
hear the latch catch.

~QETD w

® Since this is a regulator type, air is
hard to leak and you may feel the lid
is heavy when closing it. Close it
slowly while applying a strong
pressure.
Also, it may take a little time for the
lid to open after pressing the hook
button or when the lid does not fully
open, you can open the lid manually.

Hook button

To open the lid, press and
release the concave portion.
Do not open the lid during
cooking.

(You could get burned.)

Inner lid back

Lock lever

-

\

®How to remove/attach the inner lid

-

.

@How to remove/attach the steam vent

The numbers of how the page
containing the main explanation.

Steam vent

Keep your hands and face
away from the vent, as
steam will escape from
here during cooking.

(You could get burned.)

g N\

Bottom surface of the body (heat source)

////////
%m7€9

Do not cover the intake vent or
exhaust vent with a rug, etc.
(Failure to observe this precaution

_ could result in malfunction)

Accessorie ~

Rice scoop

You can place it
upright

Measuring cup

&=—To the brim

C\J Approx. 180 mL

l (Approx. 1 Japanese cup)

—° ] To the central level
J Approx. 90 mL
(Approx. 0.5
Japanese cup)

J
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Component Names

(Accessories, Operation Panel, Display Pard) - continued

Opel’ation panel and d|Sp|ay part For explanation, all of the displays are lit up in the figure.
On/Off button Cancel button Cook button

Turn on and off the

To invoke the time when
setting the timer.

To stop cooking or "Warm", and
to cancel the timer for cooking.

To start cooking, "Rapid"
and "Warm", or the Timer.

To set the current time
or timer time.

3"for Rapid
AR (18 3HE)

Hour/Min display
This shows the remaining
cooking time, current time,
warming time, etc.

Course displaying Cook lamp

Lights during cooking or flashes
before the completion of setting
the timer for cooking.

To be lit when the
timer is set.

Displays menu selection status
for warming or cooking.

Hot warning display

To select menu type for warming or @ If you remove the rice container from the heat source when the temperature of the heat source is high,
cooking. the Cook lamp and Hour/Min display flashes as shown in the figure below to indicate Hot Warning.

@ Buttons other than the On/Off and Cancel buttons do not respond while the Hot Warning is displayed.

@ Evenif the power is turned off, the hot warning display does not disappear while the temperature is
high.
@ The display turns off automatically when the temperature of the rice cooker drops.

N

(The followings are for someone
who is visually impaired.

Convex symbol

The convex symbols, O and &, are
attached above the Cook button and

kCancel button, respectively. ) 3"for Rapid

Lights show up repeatedly as below.

>->->

Water level gauge for the inner pot (3 locations)

Adjust the amount of water according to the type of rice and the menu.
White rice, rinse-free rice, mixed Porridge, Sticky Rice White rice, rinse-free rice,

r|ce mixed grain, brown rice (red bean rice) mlxed rice, mixed grain, brown rice
White Rice : White Rice
(Mix Rice:Max3) o (MixRice:Max3)
s Soft s Soft
— Soft i i Poridge Sticky Rice: — Soft
Hard 35— Hard 35—
3—C fard i i 1 L 3—C Hard
25— 3 25—
2—= P ? : 2—=
05—

.............................................................................................................................................

Adjust the amount of water to your taste between the levels: "Soft" and "Hard". Do not add water above the
guideline of "Soft". (Could cause water to boil out)




Setting the Current Time

@ At room temperature, the clock time will show an error of approximately 2 minutes after one month. Use the following
procedure to adjust the current time setting.

3"for Rapid
AR (12 3RVEE)

Ex: To change “19:27” to “20:30”

Plug in the power plug.

Press 0%/5%“ to display the time. _
Press @ for about @ The time cannot be

. adjusted during cooking or
1 second to cause the time ) uning 9
when the timer is set.

display to flash.
Press H%" or @ to set the time @ The clock is a 24-hour format;
" " for example, 0:00 for 12 p.m.
to "20:30". and 12:00 for 12 a.m.
@ The time changes each time the button is
pressed.

° changes in increment of 1 hour
and changes in increment of 1 minute.

e Continue pressing to speed up the
incremental change.

@ If the Cancel button is not
pressed, the time setting will
automatically complete after
about 1 minute.

Press . to light up the time

display. To check the current time during

cooking or when the timer is set

The current time is displayed for 3
seconds when the “Hour” or “Min” Time

Setting button is pressed, and then the
clock returns to the original display.

I .1 I ) ST D




Safety Precautions

This rice cooker is a home appliance. Do not use this cooker for commercial applications.
Observing the following instructions will prevent injury to the user and others and damage to property. In addition,
the precautions provided throughout this manual should be read carefully and the rice cooker should be used correctly.

BPrecautions Shown Here
The harm or damage that could result from ignoring the following precautions and incorrectly using the rice cooker
are classified and explained using the following symbols and messages.

/N\Warning

This symbol designates
information that, if not
followed, “could result in
death or serious injury.”

A

) Examples of symbols

The information calls for “warning or caution.”

/N\Caution

This symbol designates
information that, if not

O

The information “prohibits” what must not
be done.

followed, “could result in
injury or property damage.j

0

The information gives “instructions”
about what must be done.

J

/N\Warning

To Prevent Electric Shock, Short Circuits, Ignition, and Fires

-

0

@®Use a 220VAC or 230VAC power outlet by itself.
@ Push the power plug all the way into the power outl
@ Wipe off any dust from the plug prongs.

~

et.

2l 5

@ Do not modify the rice cooker. SN
The rice cooker should only be mﬂ’
Do ot disassembled and repaired by a service » :
0 Nno i ettin
disassemble technician. prohibitgd

a0

Wet hands

prohibited

@ Do not insert or remove the plug with
wet hands.

® Do not put the rice container, body of
the heat source, power plug, or power
cord in water or get water on them.
Do not place the rice cooker where
there is water.

® Do not use the body nor power plug
if it is wet.
(Could cause short-circuit, electric
shock, or malfunction.)

%,

@ Do not use the rice cooker if the power cord or power plug is damaged
or if the power plug is loose when plugged into the power outlet.
® Do not damage, process, bend forcibly, pull out, twist, or tuck the power

cord, move it close to any hot components, or place so
@|f the supply cord is damaged, it must be replaced by t

its service agent or similarly qualified persons in order to avoid a hazard.

@ Do not insert a metal object, such as a pin or needle, o
object in the intake vent, exhaust vent, or gaps betwee

@ Do not allow unsupervised use by children and keep out of the reach

of children.

Bottom surface of the body
(heat source)

mething heavy on it.
he manufacturer,

r other foreign
n the components.  Intake

vent

-~

@ Immediately stop using the rice cooker if anything is abnormal or malfunctioning.

e |f the power cord of power plug is abnormally hot.
e |f the electricity stops and starts flowing when the power cord is bent.
e |f the rice cooker is hotter than normal or if you smell smoke or scorching.
e |f you get shocked when touching the rice cooker.
e |f the rice cooker sometimes does not turn off automatically.

e |f the motor stops turning, turns slowly, or
turns unevenly.

e |f there are abnormal sounds during operation.

e |f there are water leaks.

e |f there is another abnormality or malfunction.

J




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

® Make sure that children do not play with this appliance.

/N\Warning
To prevent burns

p
® Hot steam could spray out and cause burns

®Keep your hands and face away from the steam vent.
Hot steam could spray out during rice cooking. In particular, keep out of

ysijbug

the reach of children.
® Do not touch the steam vent.
The steam vent could still be hot during or immediately after rice cooking

Steam vent

even if steam is not coming out of it.
@ During rice cooking, do not open the lid, shake the rice cooker,

or carry/move it.
® Do not allow unsupervised use by children and keep out of the
reach of children.

Food or hot water could spray out or the lid could open
suddenly causing burns.

4 N\
White Rice
(Mix Rice:Max3) . . .
Sof — Do not fill the inner pot with water
2 Soft above the "Soft" water level.
Hard 35
e s 3I—= Hard
25—
2——
1 15—=
05—
. J

® Do not use the rice cooker for any purpose other than to cooking rice and the cooking
menu items stated in the Operating Instructions and Cook Book included.
Do not cook the following types of foods.
e Pasty foods (liquid-absorbing spongy food, etc.) or stewing items that swell when
heated, such as beans and noodles.
(When making rice with red beans, cook the rice after adding separately boiled cowpeas.
Refer to the Cook Book for details. )
e Cooking that uses ingredients that suddenly foam up, like baking soda.
e Cooking that uses lots of oil.
e Cooking that uses starchy ingredients, such as the base for curry or stew.
¢ Ingredients that bubble, such as jam.
e Cooking that requires plastic or other bags containing food to be heated in the rice cooker.
@ \/egetables with thin skins that can float up, such as greens and tomatoes, cooking
containing chunky ingredients, and cooking that uses cooking sheets, aluminum foil, or
plastic wrap.




Safety Precautions - continued

/N\Caution
Handling the

Power Plug

<

® Unplug the power plug from the power
outlet when not using the rice cooker.
(A fire, burns, or injuries could result from

@ When unplugging the power plug, hold the
power plug and do not pull on the cord.
(Failure to observe this precaution could

o

Pulloutthe  electric shock or electrical leakage due to result in injury or a fire.)
powerplug  the deterioration of insulation.) ury '
To prevent burns
e . L N
@ Confirm the menu when cooking rice. @ Do not touch hot components, such as the
0 If you mistakenly use another cooking method to cook inner pot, inner lid, or steam vent during or
"Porridge", which uses a large amount of water, it is immediately after rice cooking.
dangerous because much hot water could spray out. Contact @ Do not touch the top plate of the heat source,
@ Treat the rice cooker with caution after unplugging the prohibited  temperature sensor, or the body bottom of the
power plug and waiting for the rice cooker to cool down. rice container, while Hot Warning is displayed.
(Failure to observe this precaution could result in burns.) ® Do not touch the hook button when carrying
® Remove the inner lid/steam vent after it has ® the rice cooker.
been cooled. (Touching the hook button could cause the lid to
(Failure to observe this precaution could result in burns.) open.)
@ Completely open the lid before dishing out the rice. ® Do not lift the handle during rice cooking.
9 (Hot juices could drip from it.) (The steam could make the handle hot.) )
To prevent accidents
( @®Only use the inner pot provided. @ Do not use the rice cooker while there are small metallic )
(Using another pot could cause a malfunction, objects or aluminum foil left between the rice container
overheating, or a fire.) o and heat source or inside of it.
@ Do not heat any other pot or thing with the heat (Failure to observe this precaution
source. . , could result in overheating or a fire.)
(Using another pot could cause a malfunction, overheating, ] )
or afire. Inside the rice cooker
@ Do not use the inner pot if the "cast iron" on the
outside of the inner pot comes loose or any cracks
are generated due to dropping the inner pot on the Between the rice container
floor or banging it hard against something. and heat source
(Using it could cause a fire, bad smells or overheating
that melts the plastic touching the inner pot.)
@ If using a medical pacemaker, consult ®Keep away from objects that are
your doctor before using this product. adversely affected by magnetism.
(The operation of this product might affect (The magnetic memory of credit cards, automatic
the pacemaker.) ticket gates opening passes, etc., could be erased.)
\ _J

Do not use the rice cooker in these locations

O

@ Where water could get on the rice cooker
or where it is close to a flame or heat such
as near a gas stove.

(Failure to observe this precaution could result in
electric shock, electrical leakage, or a fire.)

@ Do not set the rice cooker on a table cloth,
aluminum foil or other material that could block the
intake vent or exhaust vent.

(Failure to observe this precaution could result in
overheating or burns.)

10



ACaution

Do not use the rice cooker in these locations (continued)

(" . . . :
@®Unstable locations or on materials not resistant to heat. @Areas where the lid cannot be opened completely.
(Failure to observe this precaution could result in injury or a fire.) (Failure to observe this precaution could result in burns
o o ' from touching the hot inner lid or contact with hot dripping
@Do not use on sliding tables with insufficient load carrying strength. moisture.)
(The table could break causing the rice cooker to fall and @®Do not heat the rice container with another
result in an injury or burns.) electromagnetic cooker, IH cooking heater, stove,
@®When using the rice cooker close to a wall, furniture, etc. or use it on any of them. .
or a kitchen storage shelf, make sure the released (Failure to observe this precaution could cause smoking,
steam will not be trapped. fire, or maffunction)
(Trapped steam will cause condensation, which could
9 discolor or deform the wall or furniture.) )

ATTENTION

To prevent breakdowns or malfunctions

® Do not heat the rice cooker while it is empty. The rim and bottom Sensor cover Temperature sensor
(Failure to observe this precaution could cause overheating.) of the inner pot Q #)

® Do not use with debris stuck to the rice cooker.
In particular, keep the area shown in the diagram
on the right clean.
(Failure to observe this precaution could cause the rice cooker
to fail or keep it from cooking well.)

@ Do not dent nor distort the sensor cover by pressing it strongly.
(Failure to observe this precaution could cause the rice cooker Seat on which the
to fail or keep it from cooking well.) inner pot rests

~

® Do not place the inner pot directly on a flame, heat it in a microwave oven,
or on a magnetic cooking surface, etc.
(Failure to observe this precaution could cause the inner pot to deform or the fluorine coating to
come off.)

® Do not cover the lid with a dish cloth or towel.
(Failure to observe this precaution could cause the rice cooker to discolor, deform, or fail.)

@®Do not use the rice cooker close to a television, radio, interphone, or cordless telephone.
(Failure to observe this precaution could cause noise and image distortion in the other devices.)

@ Stop using the rice cooker if its body or inner lid is dropped or damaged and have it inspected and

L repaired by the dealer authorized service agents.

Condensation Carrying Precautions

N\ )
® When carrying the rice

cooker, the condensation
may leak out from under the
lid. Therefore, please use a
towel to wipe away any
condensation from the
condensation section before

J

@ There are times when condensation
will form on the inner lid during
cooking and warming. This prevents ~ Condensation
the rice from drying out and is nota  oolecton section
malfunction. When the lid is open, the
condensation formed will collect in the
condensation collection section of the

body of the rice container. You can . . _
wipe the condensation away using a carrying the rice cooker. Space between lid
and rice container

Inner lid

S towel if you are bothered by it. PAS )

11



Preparing the Rice (Tips for cooking delicious rice)

1 Measure the rice. Use the measuring cup included to measure the rice.
'a N\
Fill the cup to the brim for 1 cup. Do not use commercially
Fill the cup to an intermediate available measuring cup
level for 0.5 cup. or measuring rice bin.
(The amount of rice may
differ.)
o J
2 Wash the rice. Firstly, swill the rice in a large Repeat this step until the
quantity of water to wash it and water remains clear.

then pour off the water right away.

The rice easily absorbs
the first water, so
discard it right away to
keep the rice dust

from sticking to the rice.

Wash the rice well tc?
prevent scorching
and a residual smell
from the rice dust.

@Swill the rinse-free
rice from the bottom and

rinse it if water is cloudy. )

(Cloudy water might
cause the rice not to cook ~
well.) [ When washing the rice in the inner pot, do not use a metal whisk or other tool.
(Such tools could scrape off the fluorine coating.) )
3 Adjust the Level out the rice, place the inner pot on a level surface, and use the water level gauge to
amount of adjust the amount of water to match the type and amount of rice and the cooking method.
T (Water level gauge (—> P6 ))

4 )
Ex: When cooking 1 cup of rice for “Normal”.

s s a
White Rice
(Mix Rice:Max3)

1 Soft

—| Soft
Hard 35—
) Hard

Porridge  Sticky Rice
25—
15—=

1
—
05 H 1
| 05—
N\ J N\ | J
The water line is a guideline. You can adjust the amount of water for your preference.
To cook hard rice for "Sushi" or "Curry", use the water level on the “Hard” water gauge.

To cook soft rice, use the water level on the "Soft" water gauge. Do not add water above the
"Soft" water level. (Adding more water than this could cause hot water spray out during cooking.) )

~

p
®Do not use hot water. (It will make the rice sticky.)
®Cooking with highly alkaline water could cause the rice to become
sticky or turn yellow. Also, cooking the rice in hard water (mineral
water, etc.) could cause the rice to become crunchy or hard. Adjust
the amount of water for your preference.
®When cooking freshly harvested rice, as a guide, make a small
adjustment to the water level on the “Hard” water gauge. Cooking
freshly harvested rice with too much water will make it sticky.
®For information about water amount adjustment when cooking mixed grain, refer
to the mixed grain cooking manuals (written on the bag, etc.) available in stores.
o S




Preparing the Rice Cooker

1 Set the inner Wipe off any water or food stuck to the outside of the
pot into the inner pot or to the rice container in the rice cooker before
setting the inner pot in the rice cooker.
body of the

rice container.

&Vipe off any water or food on the outside.

the outside of it. (Failure to observe this precaution could cause the rice
cooker to fail or keep it from cooking well.)

2 Check the Make sure the regulator valve
. . and vacuum valve are clean } Attach the inner lid. | = P.21
inner lid. and not clogged.
= P21
Remove \ ‘,
) any food, ! \ //
etc. R —
/
Before cooking, make sure no rice or other debris is
stuck in the regulator valve. Be sure to attach the inner
. lid and steam vent (Failure to observe this precaution could
result in hot water or steam spraying out to cause burns.)

TI'ENTION Do not set the inner pot in the rice cooker with water or food stuck toJ

Steam vent

and place the the latch catch.
rice container
on the heat
source.

] Close the lid slowly until you hear
Close the lid ' Wiy untityou
[
Hook button/©

]

®Place it on the heat source with the hook button facing forward.
Npi=Viled Ensure that the container is set properly in place on the base,
completely flat. (Failure to observe this precaution could cause the rice
cooker to fail or keep it from cooking well.)

5]

4 PIUQ in the (m You may hear a zapping sound )
power plug. or see sparks fly when plugging
' in the power plug, but this is due
to the charging of the inverter
circuit and is not a malfunction.
. J

When preparations are completed, it starts cooking the rice.

@To use a timer to cook the rice
(Set the timer to finish cooking when you want to eat)

@®To start cooking the rice immediately.

> P14,15
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Cooking the rice immediately

thiR (1% 31

The time and values in the figures are examples.

1 Press Oi/%”
8 /Im

the current time.

to display

| Cooking with "Normal" | |Cooking with "2 Cups" or "1 Cup"l

Check to see that no menu items are lit. When cooking a small amount of rice,

No menu items it is recommended to select "2 Cups"
 —are lit.

or "1 Cup" to cook plump rice that
sticks together and is not burned.

If one of the menu items is

lit, press [Wa

"2 Cups": 1.5 to 2 cups
"1 Cup": 0.5to 1 cup
ks until no menu
items are lit.

("Normal" is set upon factory shipment.)

Pressing | Cooking with "ECO" |

- Using the "ECO" menu reduces the amount
Normal---»----\Warm---»---Mix--: of electricity used during cooking.
(No display) Y

(factory default setting) H
1 Porridge

A :

=-1Cup -<-2Cups --<-ECO -
will allow you to make selections in
the order shown.

Press %"gg}g to select the
appropriate menu for the
amount of rice to be cooked.

Press Q”ggé to select "ECO."

| Cooking with "Rapid" | | Cooking with "Mix" and "Porridge" |

Cook
=ER

Press for 3 seconds. Press gjﬂﬁggé to select the

desired menu.
®“Rapid” generates the melody

again when it is set by pressing
the Cook button for 3 seconds.

@®Cannot be set to "Rapid" when
"Mix" or "Porridge" are selected.

Check the menu display section and select the menu type you want.

® "Normal" is set upon factory
shipment.
@The rice cooker will remember the
menu selected ("Normal," "ECO,"
"2 Cups," or "1 Cup") and the
previous menu will be displayed
at the next usage until a different
menu is selected. (when no menu
item is lit, it means that the rice
cooker is set to "Normal.")




ACaution

Check the rice cooking method.

If you mistakenly use another cooking method to cook “Porridge”, which uses a large amount of water, it is dangerous
because much hot water could spray out.

3 m @®For “Mix” and “Porridge”, this
Press 0 shows the current time because

leted

o
£
o
o
@
o)
=

When cook

the remaining cooking time
changes substantially depending
on the amounts of ingredients
and rice. The remaining cooking
time will be displayed a couple of
minutes before the cooking is
completed.

The Cook lamp lights up, the
melody sounds, and cooking
starts.

% i

@This shows the time (number of
minutes) until cooking is completed
(shows the approximate time).

The melody sounds and

cooking ends.

The rice cooker automatically

switches to Warm.

®The Cook lamp is turned off and
Warm is lit.

@The rice cooker cannot warm for | ®The warming time elapsed is
a Iong time because the small displayed in 1 hour increments.
amount of rice dries quickly.

Set the timer to 12 hours or less.

-2 P19
tir and | n the rice. f o )
S EE [EERE i e Hot warning display
@®This extracts extra steam and @If you remove the rice
prevents rice from becoming container from the heat source
sticky and sticking together. when the temperature of the To check the current time during
heat source is high, the Cook . . .
o cooking or when the timer is set
Stir “Porridge“ Iightly lamp and Hour/Min display
. ) flashes to indicate Hot Warning. The current time is displayed for 3
®Immediately serve warm because | ®Even if the power is turned off, seconds when the “Hour” or “Min”
it changes into sticky paste. the hot warning display does Time Setting button is pressed, and
not dlsappegr W_h”e the then the clock returns to the original
To stop warming, press . temperature is high. The display.
display turns off automatically

when the temperature drops. )

15



16

Ways to Use Cooking Programs

' N
. . . Amount to be . Cooking time
Tosonuaystowe  d  Menu cooked (cups) guice (i)

Normal
Cook white rice/rinse-free rice (No course 35-50
displayed)
0.5-4
Rapid
Rapid cooking (No course 20-35
displayed)
2 Cups 1.5-2 37-47
White Rice
When cooking a small Use "Soft"
amount of rice or "Hard"
White rice as desired
1 Cup or rinse-free 0.5-1 35-45
rice
When you want to
conserve on electricity ECO 0.5-4 35-50
during cooking
Rice with other ingredients H Mix } + 0.5-3 h H 45-65
Porridge H Porridge h ﬂ 0.5-1 H Porridge H 55-65
Blend of
glutinous rice,
Sticky rice (red bean rice) Mix white rice, 1-3 Sticky Rice 40-63
or
rinse-free rice
Mixed grain (When White Rice
you wantgto co(c\:l\: white Normal Cereal witha
e . I (Nocourse white rice 0.5-4 B ousesofitt B 35-50
rice with mixed grains . o
displayed) blend of 10% . .
added) or less or "Hard
as desired
Normal Brown rice White Rice
Brown rice (No course (soak for 2 hr.) 0.5-2 Use the "Soft" 40-60
displayed) water level mark




Tips for Cooking Various Types of Rice

®If new rice or rice that quickly absorbs water is sticky, adjust the water to the water level on the “Hard” water gauge.

®“Rapid” is a cooking method that gives priority to time, so the surface of the rice is a little watery and the rice is a little hard.

®\When using a store-bought flavoring for mixed rice, place the other ingredients on the top of the rice without stirring them in.

®If you are cooking a thin porridge, do not add water but reduce the amount of rice by half.

®Sticky rice shall be cooked by mixing the amount stated in the Cook Book. (Glutinous rice is so easy to absorb water that it
may not be cooked well without mixing.)

®After cooking rice, let the rice cooker cool down before cooking rice again.

*The cooking time guide is for a voltage of 220V-230V, room temperature of 20°C, and a water temperature of 18°C. The
cooking time will differ depending on the voltage, room temperature, water temperature, water level, type of rice, etc.

Ve

Time display

@®The time until cooking is completed is calculated by the rice cooking function, taking into account the previous cooking time,
water temperature, etc.

®If the rice cooker is warm, the time until cooking is completed might not be displayed.

@®The time until cooking is completed might move up or stop during cooking. This is due to adjustments being made to make
the rice taste better.

L @®The cooking time for mixed rice changes substantially depending on the amount of ingredients.

Vs

®\When the rice is finished cooking, the center of it might rise or the rice next to the inner pot wall might be soft. This is caused
by the heat generation from the inner pot itself due to the IH heating and this is done to ensure the rice is cooked well.

ysijbug
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Rice Cooking using the Timer
(Set the timer to finish cooking when you want to eat)

@The timer time is the time when
the cooking will finish.

@®If the set time is close to the current
time, cooking will begin right away.
(Timer lamp does not light up.)

3"for Rapid
HhiR (% 37

The time and values in the figures are examples.

( )

Press 0%’/%" to display ATTENTION

. ®Do not use the timer for “Mix”.
the current time. _ (The quality of the added ingredients
@®Adjust the current time if incorrect. could decline or they could sink into

the rice.)

®As a guideline, the timer is set
within 12 hours.
\§

Menu /
Press DREE to select the @®Timed cooking can be used with
desired menu. "Normal," "Porridge," "ECO,"
"2 Cups," and "1 Cup."
. . Menu
Press . to display the Pressing
. . Normal:--»---- \Warm --»-- Mix---;
timer time. (Nodisplay) Y
(factory default setting) !
: Porridge

®The Cook lamp flashes. A :
-1Cup-<€--2Cups --<¢-ECO -

will allow you to make selections in
the order shown.

i
B

@ As the timer time, the previous
time used is displayed. (The
time is set to 6:00 upon factory
shipment.)

@®The time changes each time
the button is pressed.

E ot Wh I H,;’%" changes in increments of 1 hour and@
Hour Xa.n'?p e (_—:‘n S? Ing the timer changes in increments of 10 minute.
Press and @ to set 1o finish cooking rice at "7:30" Continue pressing to speed up the

incremental change.
the timer time to "7:30". —

Cooking j cooking or when the timer is set
completlon tim

To check the current time during

mmmm_

The current time is displayed for 3
seconds when the “Hour” or “Min” Time
Press . . Setting button is pressed, and then the
\_clock retums to the original display. )
The timer is set when the buzzer sounds. [ Hot waming display (= Ps )
®The Cook lamp is turned off and the @If you remove the rice container from the heat
Timer lamp is lit. source when the temperature of the heat
D 4 source is high, the Cook lamp and Hour/Min
The melody sounds and cooking ends. display flashes to indicate Hot Warning.
The rice cooker automaﬂca"y i _ @¢Even if the power is turned off, the hot
switches to Warm. [ Thhls Showlf‘ the t_||r|ne] v;/]arning display dogs RotT r(3is(a}pp¢|aar while
when cooking wi the temperature is high. The display turns
.L:pci(sxljilt( lamp is tumed off and the Warm be completed. gff automatically when the temperature
' | drops. )




Warming

Automatic warming

When the cooking is completed, the rice cooker
automatically switches to Keep Warm.
@"Warm" lights up and the warming time elapsed is displayed in the time display in 1-hour ' -
increments. Displays from 0 h to 11 h, and after 12-hour warming, displays the current time.
®Warming continues after 12 hours. However, keep the warming time to 12 hours or less
if the amount of rice is small, because it dries quickly.
@®In the case of "Mix (Sticky rice)" and "Porridge", do no keep warm the rice because ingredients convert, rice become sticky, and salt damages
fluorine coating of the inner pot.
@Condensation forms on the inner pot and inner lid during warming. This prevents the rice from drying out and is not a malfunction.
@To stop warming, press the Cancel button.

G

Removing the rice container

The warming effects remain even after removing the rice container from the heat source.
®Thanks to its insulation structure, even the rice container alone can keep rice warm during a meal.
(The temperature changes depending on the amount of rice and opening and closing of the lid)
®If you remove the rice container from the heat source during warming, the power of the heat source is turned off
automatically after 30 seconds.
Warming continues if the rice container is returned in 30 seconds or less.
@®If you remove the rice container from the heat source when the temperature of the heat source is high, the Cook lamp
and Hour/Min display flashes as shown in the figure below to indicate Hot Warning.

Returning the rice container to the heat source to continue
warming (Switch from “OFF” to warming)

®When warming while the power is "Off"

0ff/On i

the current time.
2 Press y@gg to make "Warm" =Cights )

light up.

® Pressing the Cook button displays
the warming time elapsed in the
time display in 1-hour increments.

Displays from 0 h to 11 h, and
3 Press Cook . : : after 12-hour warming, displays
RER < C ky Cook the current time.
00 00 @ To stop warming, press the Cancel

ﬁﬁ } %ﬁ button.

®Do not reheat cold rice.
@®The cooling fan of the heat source may operation during warming.
This is to cool the internal parts because warming temporarily increases the heating capacity to the warming temperature.

Tips for keeping the rice warm and delicious /NCaution

®When only a little rice is left, keep it in the center of the inner pot as much as possible. Do nof[ keep the rice warm in the
(This prevents the rice from drying and becoming sticky.) following manners. It could

@®Do not warm rice that was cooked without being washed well or warm rice that has cause the rice to smell unusual
become cold. or change color.

@Rice can also be served deliciously by wrapping it in plastic wrap and storing it in the @®Do not keep warm for more than

freezer, and warming it in a microwave oven later. 12 hours. 1 9



Cleaning and Maintenance

@

Treat the rice cooker with caution after unplugging the power plug and waiting for the rice cooker to
cool down. (Failure to observe this precaution could results in burns.)

O

®Do not wash the "heat source" which is an electric part, as well as the "rice container" with water.
(Failure to observe this precaution could result in malfunction, burns, smoke, or fire.)

Vs

NpiE'e))  ®Do not use benzene, thinner, bleach, polishing powder, or alkaline cleaners. (Using these could damage the surface.)

®Do not use strong dishwashing detergent as a cleaner. (Using these could damage the surface.)
®Wash with a sponge or other soft material. Do not use a plastic or other scrubber. (Using these could damage the surface.)
®Do not use a dishwasher and/or dish dryer. (Using these could cause the parts to deform or discolor.)

Inner lid

Hook part (Check each time before rice is cooked)

@Confirm that no rice grain, etc. is adhered.

Regulator —— Rice Container (wipe when dirty)
valve ®Wipe with a well wrung-out cloth.

Vacuum

valve

Inner pot

20

Rice scoop holder (Wash after each use)
Measuring cup (Wash when dirty)

@®Use dishwashing detergent (pH-neutral) and wash with a
sponge or other soft material.

Temperature sensor (Check before cooking)

@®If scorched material is stuck to
this, sand it off by using a fine
grade water-resistant abrasive
paper (about #600)
with a little water. When the % = 2
. -
material has been removed,
wipe off the area with a well Temperature sensor

wrung-out cloth.
®Do not wash with or in water.

_ Heat source (wipe when dirty)

®Wipe with a well wrung-out cloth.

L Intake vent/exhaust vent (Once a month)

®Use a vacuum cleaner to suck  Exhaust ——, =~
out the debris from the intake vent @ PR Eﬁ\__-
and exhaust vents at the

/I///
bottom of bodly. ‘// ’”//// )
gl

Intake vent



Inner lid (Wash after each use)

Steam vent (Wash after each use)

®Remove the steam cap from the rice cooker and use dishwashing detergent
(pH-neutral) and a sponge or other soft material to wash the steam cap.

Hold the two knobs
of the inner lid,
slightly push up,
and then pull
forward.

Wash the inner lid, lid packing, and vacuum valve.

W)

Vacuum valve

The lid packing and vacuum
valve are not detachable, so
do not pull it.

The meal might not cook
properly if they are deformed.

Lid packing

@®Remove the steam cap from the inner lid and use dishwashing detergent
(pH-neutral) and a sponge or other soft material to wash the steam cap.

Tilt the lock lever to
remove the steam

vent. Lock lever

You can make operations easily by
operating the lock lever pressing here.

Steam vent

Do not open the steam
vent forcibly nor twist it to
the left and right. /
(Failure to observe this |
precaution could result in

Insert the convex Concave part of the body lid

=

1-

part at the top of
the inner lid along
the concave
shape until it

Wash the inside of the
steam vent and the

damage of the shaft part.)
regulator valve of the
steam vent and inner

/ Regulator valve
®
lid.

Packing (Do not remove it. If this has— X
been removed, press it into the groove.)

stops oriented
upward.

Convex part of the inner lid

Push down the
knobs of the inner
lid securely.

IS ) I

(Dinsert fitting the
shaft part obliquely
from above. P (1 }e
A ’ SO

(2)Close the steam vent.
Shaft part , ,

(®Raise the lever N
/ S

and then stop it. >
V
N\

Lock lever

Inner Pot (Wash after each use)

®Remove inner pot from the rice cooker and use dishwashing detergent (pH-neutral) and a
sponge or other soft material to wash inner pot.

®Rice may not be cooked properly if the inner pot is deformed due to banging or dropping it.

@The inner pot color might become uneven with use, but this will not affect performance or cleanliness.

@®0Observe the following to avoid scratching the fluorine coating on the inside.
e Use the rice scoop provided. ¢ Do not use vinegar.
e Do not use metal ladle, whish, etc. e Do not wash with a polishing powder or scrubber.
e Do not wash spoons, rice bowls, etc. in the pot.

@The fluorine coating on the inside will wear out with use, so treat it carefully.

@The fluorine coating is not harmful to humans.

@®The surface rusts easily if moisture is left on it. Promptly wipe off moisture.

®Do not wipe the outside with paper towels, etc. Due to the rough surface on the outside, pieces
of the paper towels may remain on it.

Inner pot inside

Inner pot outside

®When removing the inner pot, use both hands to lift it straight out of the rice cooker. Lifting it out using

ATTENTION
only one hand could cause it to catch on the rice cooker, making it difficult to lift out.

]21
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If there are odors

®If there are odors after cooking mixed rice or keeping rice warm, you can boil water and use the steam from it to reduce the smell.

1

Place water in the inner pot.

Rice” water level gauge 2.

@®The amount of water is up to the “White
*Only use water. Do not use detergent, etc.

2

0ff/On
Press to display the
current time.

If there is a menu item lit, press

Menu . ) .
i3 until no menu items are lit.

No menu items are lit.

0

If the odor is still a concern

(DPlace saltwater (approx. 1%) in a pot
or fry pan that is large enough to
hold the inner lid and boil the water.

(@When the water begins boiling,
put the burner on low and heat
the inner lid for 15 minutes.

(3Discard the hot water and wait for
the inner lid to cool before
washing them.

@Boiling with insufficient amount of
water could cause the plastic

 parts to deform, so be careful.

Press .

@®The melody sounds and the Cook lamp lights up.

After approx. 60 minutes,

press . .

@®The Cook lamp turns off.

2B Ee

The rice cooker is not stopped
automatically.
Do not forget to press the [Cancel] button.

) ] S )

After the rice cooker cools down,
discard the hot water and wipe
the moisture from the inner pot.

®Immediately after cooking is
finished the inner pot and inner lid
are still hot, so wait for the rice
cooker to cool down before
discarding the hot water and
wiping off the moisture.

@®Some odors cannot be completely
removed.




] . .
Troubleshooting it amage

If This Happens ‘

®Soft
@Sticky

© Rice Cooking

Check This

Amount of rice and adjusting the amount of water M edll:X 4P

®Measure the rice by using the measuring cup provided and do not exceed the amount of rice
that can be cooked for the particular cooking method.

®\When the rice is soft, reduce the amount of water.

®Reduce the amount of water when using the timer.
(This prevents the rice from becoming too soft because it absorbs too much water.)

Washing the rice

®In case of white rice, wash it until the water stays clear.
®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to let the
rice and water sit for a while.

Water used to wash and cook the rice

®Wash the rice with cold water but not warm or hot water. (It will make the rice sticky.)

®Cooking with highly alkaline water could cause the rice to become sticky or turn yellow. Also,
cooking the rice in hard water (foreign mineral water, etc.) could cause the rice to become
crunchy or hard. Adjust the amount of water for your preference.

Select menu

®When cooking a small amount of rice, please select either "2 Cups" or "1 Cup" for the menu setting.
®Rice may be sticky when using "ECO" or "Rapid."

Stirring the rice

@Stir the rice as soon as it finishes cooking.
(This prevents the excess steam from making the rice sticky or making it smelly.)

The bottom of the inner pot or the temperature sensor is dirty (= P.11,20,21

®Remove any debris.

Interrupting cooking

@®If cooking is interrupted because the “Cancel” button was pressed, the power cord was unplugged, there
was a power outage, the rice container is raised, etc., the rice might not be cooked properly thereafter.

@®Using an extension cord or simultaneously plugging other electric devices into the same power
outlet could cause the voltage to drop and prevent the rice from cooking properly.
Do not use an extension cord and only plug the rice cooker into the power outlet.

®Hard

®Hard core

®Watery and not
fully cooked

Amount of rice and adjusting the amount of water Ml R

®Measure the rice by using the measuring cup provided and do not exceed the amount
of rice that can be cooked for the particular cooking method.
®\When the rice is hard, increase the amount of water.

Washing the rice

®In case of white rice, wash it until the water stays clear.
®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to let the
rice and water sit for a while.

Water used to wash and cook the rice

@®Cooking the rice in hard water (foreign mineral water, etc.) could cause the rice to become
crunchy or hard. Adjust the amount of water for your preference.

Select menu

®\Vhen cooking a small amount of rice, please select either "2 Cups" or "1 Cup" for the menu setting.
@®Rice may be hard when using "ECO" or "Rapid."

The bottom of the inner pot or the temperature sensor is dirty [—> P.11, 20, 21 ]

@®Remove any debris.

Interrupting cooking

®If cooking is interrupted because the “Cancel” button was pressed, the power cord was
unplugged, there was a power outage, the rice container is raised, etc., the rice might
not be cooked properly thereafter.

Power

@®Using an extension cord or simultaneously plugging other electric devices into the same power
outlet could cause the voltage to drop and prevent the rice from cooking properly.
Do not use an extension cord and only plug the rice cooker into the power outlet.

ysijbug
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If This Happens

®Uneven cooking

inued) ‘

@ Rice Cooking (cont

Please check the following points

TrOUbIeShOOting - continued before calling for service.

Check This
Amount of rice and adjusting the amount of water

®Measure the rice by using the measuring cup provided and do not exceed the amount of rice
that can be cooked for the particular cooking method.

Washing the rice

®In case of white rice, wash it until the water stays clear.
®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to
let the rice and water sit for a while.

The bottom of the inner pot or the temperature sensor is dirty (= P.11,20,21 )

@®Remove any debris.

Interrupting cooking

®If cooking is interrupted because the “Cancel” button was pressed, the power cord
was unplugged, there was a power outage, the rice container is raised, etc., the
rice might not be cooked properly thereafter.

®Using an extension cord or simultaneously plugging other electric devices into the same
power outlet could cause the voltage to drop and prevent the rice from cooking properly.
Do not use an extension cord and only plug the rice cooker into the power outlet.

®Scorching

White rice may scorch in light brown and mixed or sticky rice may scorch
in brown, and both are for delicious cooking. This is not a malfunction.

Washing the rice

@®In case of white rice, wash it until the water stays clear.
®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to
let the rice and water sit for a while.

Select menu

®\When cooking a small amount of rice, please select either "2 Cups" or "1 Cup" for the menu setting.

The bottom of the inner pot or the temperature sensor/sensor cover is dirty (= P11,20,21 ]

@®Remove any debris.

®Water boils out.

Amount of rice and adjusting the amount of water

®Do not add water above the guideline of "Soft".
®Measure the rice using the measuring cup provided.

Washing the rice

®In case of white rice, wash it until the water stays clear.
®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to let
the rice and water sit for a while.

Select menu

®When cooking a small amount of rice, please select either "2 Cups" or "1 Cup" for the menu setting.

Dirty or clogged parts -> P.20, 21

®Remove debris and clogging from the regulator valve, vacuum valve, and steam vent.

Attaching parts

®Do not forget to attach the inner lid and steam vent.

Check the cooking method

®If you mistakenly use another cooking method to cook "Porridge”, which uses a large
amount of water, it is dangerous because much hot water could spray out.

@A thin film forms.

The thin film that forms is the savory flavor emitted from the rice and is
formed from starch. This is not a malfunction.




If This Happens

®Mixed rice does
not cook properly.

Check This

Adding seasoning and other ingredients

®Add the seasoning to the water and adjust the water level and stir to prevent the seasoning
from settling to the bottom.

®Place the other ingredients on top of the rice after the water level has been adjustedand
mix them into the rice after the rice has finished cooking.
(If the seasoning or other ingredients sink to the bottom, the heat could not be distributed well
within the rice cooking.)

Amount of seasoning and other ingredients

®Use a small amount of ingredients when they are oily.
@®Use a lesser amount for tamari soy sauce.

Cooking method

®Cook immediately without using the timer or long soaking settings.
(The quality of the added ingredients could decline or they could sink into the rice.)

®Sticky rice does
not cook properly.

© Rice Cooking (continued)

Sticky rice shall be cooked by mixing the amount stated in the Cook Book.

(Glutinous rice is so easy to absorb water that it may not be cooked well without mixing.) (=» P.17, 32

®Cooking takes
too long.

Soaking and cooking are completed automatically, so more time is required than when cooking
with a rice cooker that does not have a microcomputer (gas rice cooker). This is not a malfunction.

Amount of rice and adjusting the amount of water Ml P

®Measure the rice by using the measuring cup provided and do not exceed the amount
of rice that can be cooked for the particular cooking method.

Washing the rice

®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to
let the rice and water sit for a while.

Interrupting cooking

®If a power outage occurs during cooking, the cooking time will be extended by the
amount of time the power was out.

@®The body, rice,
inner pot, etc.,
smells abnormal.

There may be a plastic or rubber smell when using the rice cooker for the first time. This will disappear
with use. There may also be a smell after cooking mixed rice or sticky rice. This is not a malfunction.

Washing the rice = P12

®In case of white rice, wash it until the water stays clear.

®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to
let the rice and water sit for a while.

Stirring the rice

@Stir the rice as soon as it finishes cooking.
(This prevents the excess steam from making the rice sticky or making it smelly.)

Cooking method

®Do not set the timer to wait for a long time during the summer.

Interrupting cooking

®If cooking is interrupted because the “Cancel” button was pressed, the power cord was
unplugged, there was a power outage, etc., the rice might not be cooked properly and
odor might occur.

@Clean off the inner lid and steam vent.

®Much condensation
forms.

The rice container has an insulation structure but no heating mechanism by heater, so over
time condensation forms on the inner lid and inner pot after cooking. Immediately serve warm.

ysijbug
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Troubleshooting - continued

If This Happens ‘

£

© Keep War

O Sounds @ Timerrice cooking

Please check the following points
before calling for service.

Check This

®Smells Keeping rice warm for a long period (12 or more hours) causes rice to smell and
®Yellows become yellow.
EXIE
®Do not use the Warm menu for rice that has become cold.
Washing the rice =» P12
®In case of white rice, wash it until the water stays clear.
@®In case of rinse-free rice, wash the rice if the water is cloudy, and then swill the rice to
let the rice and water sit for a while.
Stirring the rice =>» P.15
@Stir the rice as soon as it finishes cooking.
(This prevents the excess steam from making the rice sticky or making it smelly.)
Dirty parts => P.21
@Clean off the inner lid and steam vent.
®Drying If the amount of rice is small, it will be easy to dry.

Amount of rice kept warm = P.19

@®In particular, a small amount of rice should not be made flat but put in the center.

Dirty parts => P.20, 21

@Clean off the bottom and rim of the inner pot, the temperature sensor, and the lid packing.

Attaching parts

®Do not forget to attach the inner lid and steam vent.

®Condensation
forms.

®Rice become
sticky.

Condensation forms on the inner pot and inner lid during warming.
This prevents the rice from drying out and is not a malfunction.

Stirring the rice

@Stir the rice as soon as it finishes cooking.
(This prevents the excess steam from making the rice sticky or making it smelly.)

Amount of rice kept warm

®In particular, a small amount of rice should not be made flat but put in the center.

®Cooking starts
immediately.

@®Cooking is not
completed at the
timer time.

The time set for the timer is the time when the rice is scheduled to finish
cooking. Cooking will begin immediately when the set time is close
to the current time. In addition, it takes time to cook the rice, so sometimes the
rice does not finish cooking by the set time. Check the current time of the clock
and adjust it if it is incorrect (The clock uses 24-hour time).

®Rice cooker
makes various
sounds during
use or when it is
carried.

The following sounds are generated by the rice cooker during use such as cooking or when it is carried.
This is not a malfunction.

When the power plug is plugged in When using the rice cooker When using the rice cooker

Zapping sound Whiringsound  Zingingsound  Latch catch Buzzing sound Rattling sound  Tapping sound
(There may also be sparks) ~ This is the sound This is the inner Sound of the
This is the sound of charging  of the cooling fan pot IH heating pressure regulator
to the inverter circuit turning. sound. operating




If This Happens Check This
%’i GE’ ®Suddenly The cooking process is automatically adjusted to make the rice taste

E "; changes delicious. For this reason, the time until cooking is completed might move
0 E up or stop during cooking. This is not a malfunction.

o)
= S
Q 8 @Not displayed While the.body is ho.t, the w.ater témperature c.anm.)t be measu.red correctly,. so the current time

= may be displayed without displaying the cooking time. Cook rice after the rice cooker cools down.

®The time display is
turned off.

If you do not perform any operations with the power turned on, the power
will be turned off automatically after 10 minutes.

@®“—:—--” display or
“HO” display is
shown.

If “-:--" is displayed, adjust the time of the clock. When the Cancel
button is pressed while “HO” is displayed, the display will change to “-:--". Cooking
and warming can be performed while “-:--" is displayed, but timer cooking cannot
be set. When “-:--” or “HO” is displayed after the power plug is unplugged and then
plugged in again, the lithium battery inside the rice cooker is going dead. Request to
replace (extra cost) the lithium battery at the distributor from which you bought this
product.

(The lithium battery is a special battery and cannot be replaced by the customer.)

®“C1” or “C2” is
displayed.

This will be displayed and the power is turned off when the voltage drops due to using
an extension cord or plugging in other electrical components into the same power

outlet. Do not use an extension cord and only plug the rice cooker into the power outlet.

®“C5” is displayed.

If you heat the rice cooker without adding rice and water to the inner pot or cook rice while the
body is hot, C5 may be displayed 4 to 5 minutes after starting cooking and cooking may be
cancelled. Do not heat the rice cooker while it is empty, because doing so makes the inner pot hot.

®“C6” is displayed.

If the temperature inside the heat source becomes abnormally high, C6 may
be displayed and cooking may be cancelled.

®Do not set the rice cooker on a table cloth or other material that could = P.10
block the intake vent or exhaust vent.

®If there are debris or dusts in the intake vent or exhaust vent, use a = P.20
vacuum cleaner to suck out them.

®“H1” to “H13” are
displayed.

When the display does not return to the time display even after the “Cancel” button is pressed or when the
same display is shown repeatedly, have the distributor from which you bought the rice cooker to repair it.

@®Uneven color

The color of the fluorine coating may become uneven with use. This is not a
malfunction. It also has no effect on performance or cleanliness.

@It is scratched.

O Inner pot fluorine coating ‘

Observe the following to avoid scratching the fluorine coating.
“Do not use a metal ladle, whisk, etc.”

“Do not wash spoons, rice bowls, etc., inside the inner pot.”
“Do not use vinegar”

“Do not wash with a polishing powder or a scrubber”

“Use the rice scoop provided”

ysijbug
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Troubleshooting - continued e caiing forservice.”

If This Happens

®When there is a
power outage
during use.

Check This
During Cooking

Cooking will resume when the power Timer will resume when the
comes back on. power comes back on.
However, cooking will not resume if the

power has been off for more than 30 minutes.

@Difficult to close

© Lid | @ [thersisapower outage

You might feel the lid is stiff when closing it (after stirring cooked rice, etc.)
because the lid is designed to provide a good seal during pressure cooking.
Close it slowly while applying a little more pressure.

®Does not close

The lid will not close if the inner lid is not correctly installed. Please install it

correctly.

@®Opens slowly

Since there is strong seal, it may take a little time for the lid to open after
pressing the hook button or when the lid does not fully open. At such times,
open the lid manually using your hand.

®Causes noise in the
television or radio

The rice cooker could cause noise interference to televisions or radios if
placed close to them. If this bothers you, move the rice cooker further away.
(About 3 meters as a guideline)

@®Check these points and then, if you have any questions, contact the authorized service agents.
®If the inner lid or inner pot is deformed or the fluorine coating is scraped off, please buy a new one from the authorized

service agents.



Cook Book

Contents
Sushi Rice 30
Brown rice 30
Mixed grain rice 30
Rice mixed with eel 31
Beans rice 31

@®Cups used in this Cook Book
White Rice........... 1 cup = 0.18 L (about 1 Japanese cup)
(Use the included rice measuring cup)

@The times stated in this Cook Book are guidelines and
do not included the preparation time.

@®In this Cook Book, the ingredients and calories are
expressed assuming 1 Japanese cup as 1 serving.

Food or hot water could spray out or the lid could open suddenly causing burns.

® Do not use the rice cooker for any purpose other than cooking rice and the cooking menu
items stated in the Operating Instructions and Cook Book included.

Do not cook the following types of foods.

such as beans and noodles.

® Cooking that uses lots of oil.

e Ingredients that bubble, such as jam.

Red Bean Rice

Sansai Rice

Green vegetable Porridge

Chicken Porridge

@®Units used in this Cook Book
1 kcal (kilocalorie) = 4.2 kJ (kilo joule)
1 mL (milliliter) = 1 cc (cubic centimeter)

@®Spoons used in this Cook Book

32
32
33
33

Teaspoon (tsp, 5 mL) | Tablespoon (tbsp, 15 mL)
Vinegar, liquor 59 159
Soy sauce, sweet cooking rice wine 69 18g
Salt 6g 189
Sugar 39 99

e Cooking that uses starchy ingredients, such as the base for curry or stew.

e Pasty foods (liquid-absorbing spongy food, etc.) or stewing items that swell when heated,

(When making rice with red beans, cook the rice after adding separately boiled cowpeas.
Refer to the Cook Book for details. )
e Cooking that uses ingredients that suddenly foam up, like baking soda.

e Cooking that requires plastic or other bags containing food to be heated in the rice cooker.
® Vegetables with thin skins that can float up, such as greens and tomatoes, cooking containing
chunky ingredients, and cooking that uses cooking sheets, aluminum foil, or plastic wrap.
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Sushi Rice

BEMenu: 2 Cups
BCooking Time Guideline: Approx. 50 min
W1 serving: Approx. 560kcal

®Ingredients (2 servings)

WHILE [IiG@++++vreersrreerrsrersmnrmmsuerenniinnnns 2 cups
Dried ke|p ........................................... 10cm
[Vinegar mixture]
Vin@gar «« e eessssesessesssmsanesuenss 3 1/2 tbsp
SUQAr -+ ereeereresesesessesesesnn i 2/3 tbsp
St ceevereeereerneee e 1/2 tbsp

*You may adjust the taste as you like.
(e.g. you may add more sugar.)

®Preparation Method

@Use a cloth to wipe off the dried kelp
and then make 3 or 4 notches into it.

@®Wash the rice and
place it in the inner
pot, add water up

White Rice
(Mix Rice:Max3) Hard u2u

to “Hard” Level 2, [4—L ., ot
and place M the  |[3—= ,;_
kelpontop of the [27= o _ <
rice. = 5

©Place the inner pot
into the rice
cooker, close the lid, press the
On/Off button, select "2 Cups" for
the menu setting, and press the Cook
button.

O®When the rice has finished cooking,
remove the kelp, place the rice in a
wooden pail, and use a rice scoop to
spread it out. Sprinkle the [Vinegar
mixture] evenly over all of the rice
and stir by turning over the rice. After
stirring for 1 minute, fan the rice with
a hand fan until it cools to body
temperature and then place a damp
cloth on top of the rice to keep it
damp.

Brown rice

BEMenu: Normal

BCooking Time Guideline: Approx. 60 min
(does not include soaking time)

H1 serving: Approx. 530kcal

@Ingredients (2 servings)
BrOWN [iCE +++wrvreerrerrnnnnsermmnaneenniinannin 1 cup

®Preparation Method

QAfter washing the
. White Rice
brown rice, add (M-xmce:ngax:: Soft “1”
n n 0]
water up to "Soft" |, Soft
Level 1 and allow |3 35T,
it to soak fortwo |,—= 5=
15—=
hours. — g =
@Place the inner

pot into the rice

cooker, close the lid, press the On/Off
button, select "Normal" for the menu
setting, and press the Cook button.

©When cooking is finished, stir and
place on a serving dish.

< Tips for preparing brown rice

* Cook after soaking the rice for two hours.
* It is only possible to cook up to two cups
of brown rice at a time.

Mixed grain rice

EMenu: Normal
BCooking Time Guideline: Approx. 50 min
M1 serving: Approx. 590kcal

®Ingredients (2 servings)
Whlte I’ICG .......................................... 2 CUpS
Gl’alnS .................................................... 309

®Preparation Method

@Wash the white
rice and grains white Rice Rice “0”
separately, put Soft o
them in the inner Hard 3»5—|:Hard
pot and add water e 25— -
up to “White Rice” — 15—
Level 2. 05—

@®Place the inner pot
into the rice cooker, close the lid,
press the On/Off button, select
"Normal" for the menu setting, and
press the Cook button.

©When cooking is finished, stir and
place on a serving dish.

" Tips for Mixed Variety Rice

* Mix the grains with the white rice, and
cook the rice. Only mix around 10% or
less of white rice.

% For washing the smaller mixed variety
rice (such as amaranth and quinoa), a tea
strainer or similar utensil is convenient.

* Refer to a commercially-available
explanatory leaflet on mixed grains
(including the explanation on the package
of mixed grains) as well.



Rice mixed With eel EMenu: 2 Cups

BCooking Time Guideline: Approx. 50 min
W1 serving: Approx. 890kcal

®Ingredients (2 servings)

WHILE FICE:++++rveereeesmrrresssmniriis ittt 2 cups
Grilled @@l -+ +++rvrrerersrmmrrreniimiiiiiiiiii 1
Source of gn"ed eel ..............................................................
Japanese ginger ........................................................................
Green peri”a .......................

Scrambled egg .................................................................

White sesame seeds

@®Preparation Method

©@Wash the rice, place it in the inner pot, N
and add water up to “Hard” Level 2. | iuhiteRice Hard “2”
@Place the inner pot into the rice . _ESoft o
cooker, close the lid, press the On/Off Rord 35—

M M 33— Hard
button, select "2 Cups" for the menu ) 25— -
setting, and press the Cook button. 15—

©Cut Japanese ginger and green perilla |~ 05—

into fine strips.

OHeat up the grilled eel in a microwave, etc., cut it in half
lengthwise, and then cut it into 1-cm lengths.

O When the rice has finished cooking, place the rice in a
wooden pail, sprinkle the source of grilled eel evenly over
all of the rice, and stir by turning over the rice. Mix (3), (4),
and scrambled egg, place on the service dish, and
spread white sesame seeds if desired.

EMenu: Mix BeanS rice

BCooking Time Guideline: Approx. 60 min

W1 serving: Approx. 610kcal ®Ingredients (2 servings)

WHRILE 1ICE . e 2 cups
GIrEENPEACE ....coueeueeiiriietert ettt 100 g
SAKE e 50 mL
)
Salt s 1/2 tsp

@®Preparation Method
©Drain washed rice in a strainer.

@Place M and @ in the inner pot, add ot Rice “2”
water up to “White Rice” Level 2, and 4—|:S°ft Soft
briefly mix. 3 ::_EHard

©After placing the green peas on the 2—= 1'5:: <=
rice, place the inner pot into the rice 1I— d5_

cooker, close the lid, press the On/Off
button, select "Mix" for the menu
setting, and press the Cook button.

O®When cooking is finished, stir and place on a serving
dish.

2 Tips for Mixing

% Add the water and seasoning, adjust the amount of water, and
mix well. The rice might not cook properly if the ingredients settle
to the bottom. (When using ingredients that contain a lot of water,
squeeze out the juice and add the juice and seasoning together.)

* Spread out the ingredients on the top of the rice and do not mix
them in. (Do not mix together even if the instructions on the
ingredients package say to.)

* Do not use the timer rice cooking or Warm Menu. Doing so could
cause the food to smell unusual or lose quality. The amount of
ingredients should be about 30 to 40% of the amount of rice.
(About 45 to 60 g of ingredients per cup of rice)

* Preheat ingredients that easily absorb water.
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EMenu: Mix
BCooking Time Guideline: Approx. 50 min
W1 serving: Approx. 590kcal

Add boiled cowpeas.

Cooking unboiled cowpeas will increase the
amount of cowpeas, which could clog the
regulator valve, etc., and cause burns.

Red Bean Rice

®Ingredients (2 servings)

@®Preparation Method

@Quickly boil and drain the cowpeas, add
new water and boil the cowpeas until
slightly firm, separate the cowpeas and
broth, and allow them to cool.

@®Mix together and wash the white rice
and glutinous rice and drain the rice in a
strainer.

©Place ) in the inner pot, add the broth
and water up to "Sticky Rice" Level 2,
add the salt, and mix.

Sticky Rice
Sticky
Rice

3

2—|4m
1

OPlace the cowpeas of (D on the rice, place the inner pot
into the rice cooker, close the lid, press the On/Off button,
select "Mix" for the menu setting, and press the Cook

button.

©®When cooking is finished, stir and place on a serving dish,

and sprinkle with sesame and salts.

@®How to boil and drain cowpeas
@Wash cowpeas thoroughly with cold water.

and then separate the cowpeas from the broth.

cowpeas, add more water to cover them.

@®Place (D and water (200 mL) in a different pot, heat to a rolling boil,

©Again place the cowpeas in water (200 mL) in the pot and cook on
a low heat for 20 to 30 minutes until they can be eaten but are still
firm. If the water level falls during cooking and exposes the

32

Sansai Rice

®Ingredients (2 servings)

WHILE FICE «+oevrvrrreeeemmmmrieiiiiiii et 1 cup
GIULINOUS FICE «++++rrrrrreeerrrmmmreriimineeeeiiiieee e e eanee e 1 cup
Sansai (Wild vegetables (Certain types of traditionally
collected wild vegetables)) mix (boiled in water) -« 100 g
Deep_fried FOfU ceevrerrrerenmrniniii 1/2 sheet
SGKE +oervvnrererrnmnmrerniierrt e 1 1/2 tbsp
0 SOY SAUCE ++evereesremnsneruesmtnnintiteiiit 2/3 tbsp
1T N 1 pinch
SUQAL -++verseresnensstsess et 2/3 tbsp
White SESAmME SEEAS ««eveterrerrtrrtnimiiiiiiiiiii s Dash

@®Preparation Method

©Dip the deep-fried tofu in boiled water
to remove the oil and cut it into strips in
the short direction. Drain the liquid from
the sansai. 3 i

®Mix together and wash the white rice 2
and glutinous rice and drain the rice in 2 ‘
a strainer. 1

Sticky Rice
Sticky
Rice

©OPlace @ and ® in the inner pot, add
water up to "Sticky Rice" Level 2, and mix.

OAfter placing the deep-fried tofu and sansai (prepared in
Step 1) on the rice, place the inner pot into the rice
cooker, close the lid, press the On/Off button, select
"Mix" for the menu setting, and press the Cook button.

©®When cooking is finished, stir and place on a serving dish,
and sprinkle with white sesame seeds.

EMenu: Mix
BCooking Time Guideline: Approx. 55 min
W1 serving: Approx. 610kcal




Green vegetable Porridge mven: poridge

BCooking Time Guideline: Approx. 60 min
W1 serving: Approx. 130kcal

®Ingredients (2 servings)

WHItE FICE +evrrereremrememmiiiiiiiii e 1/2 cup
Daikon (Japanese large root radish) leaves or desired greens ----10g
L L PPN Dash

®Preparation Method

©@Wash the rice, place it in the inner pot,

and add water up to "Porridge" Level Porridge

0.5. 1 Porridge
@Place the inner pot into the rice cooker, "0.5"
close the lid, press the On/Off button,
select "Porridge" for the menu setting, | 05— <=
and press the Cook button.
©Briefly boil daikon (Japanese large root
radish) leaves or desired greens, drain off the water, and
finely chop them.
OWhen the rice has finished cooking, add (3, salt to
taste, stir briefly, and place on the serving dish.

/N\Warning

Add the leaves, such as greens, after the rice
has finished cooking.

Adding the leaves before the rice is cooked
could clog the regulator valve and cause burns.

BEMenu: Porridge ChiCken Porridge

BCooking Time Guideline: Approx. 60 min

W1 serving: Approx. 160kcal ®Ingredients (2 servings)

WHILE FIGE +rrvseeerssmressseessseeessssesseesssnessssssssssessssssssseeees 1/2 cup
Chicken breast (N0 SKi) -------wwrrrrereereeeereeeeeeeerereeeeeeeeseee: 309
SOUP SEOCK CUIDE -rrrrrrrrrrrrrrrrererrrrrereeseeeeeeessesesess s 1/2
Japanese scallion leaves -« ooeeeemeeeinininnienn. to taste

{ Ginger SKiN ceeevervesmecnmenieniciiiiiiiiiiiiiiineniee to taste

{ SAKE +e+veerrerreeeerrterte sttt ettt ettt ettt et 1/2 tbsp
Soy SAUGCE ++eveevessvsersssusarsosrscssorsssosersssasesvssanssnssansens 1/2 tsp

S c-veereemrerrrerente ettt ettt ettt st e 1 pinch
Japanese scallion Stalk  ----werrrrrrrrerrerrreresreeseeeseeseseeee: Dash
WHItE SESAME SEEAS  ++rrrsrrerssrersssressssresssessssseseeeos Dash

@®Preparation Method

@Place the chicken meat in a pot, add _
300 mL of water @ and , heat until the ~ |PorTidge

meat is thoroughly cooked, and then 1 — Porridge
7 ‘ strain the liquid in a bowl for broth to "0.5"
1 A "y cool it.

@By hand, tear the (D chicken into fine 05 *
pieces and sprinkle with ® to season.

©Wash the rice and place it in the inner pot, add the
broth and water up to "Porridge" Level 0.5, add the salt
and soup flavoring, and stir briefly.

OPlace the inner pot into the rice cooker, close the lid,

," : ; 2‘4

® x T £ | - id press the On/Off button, select "Porridge" for the menu
IPS Tor préparing porriage setting, and press the Cook button.
% Eat the porridge quickly after it is cooked rather than keeping it warm ©When the rice has finished cooking, add the ) chicken
for a period before eating. meat, mix together, place on a serving dish, and sprinkle

*The porridge will become gooey if not eaten promptly. with the Japanese scallion stalk and white sesame seeds. 3 3
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BUEMTZ AR EVERR, RARMEKBE. SEZENMSAESEIMIAR. X
FaAFHRE.




(1) OTIER LT ERIR

AR

N—

WRIERIAE b4
OIFERMAKT, WTHKAL, HHURERTEK.
OETIKMEREMEMBAERRZ L, AERATHEHESKFTES.
RFR SRRV, TRSTEIRFRERE. )

ARFMEMEMHRE
OKUHR I RAMIBEIR -
OfE AR E & MANERIR .

ERAN —>P. 46, 47

O HIRIRM A ERARLI IR BIRE
(BRI B AT RE S B FREITUE M TR AKIRERR. )

OTFEIFENIR. | TR ERBNEETHIINHERE. OBKREBWRK, FETRAT
BETSARIT. )
= RATIELAK . BEMEERFSEAHET, ELSTAREMSHENEE (BSHB%)

HRBCEE, STEBBKORTIE. XIS,
Ik EFET KR

OFIEMIH BN EHRIRAA, FEBIRHERRAXNNITEINE.

OMRERIEAK, WHERKNERELELR, REEIHKUCEKRFKIIETRE.

OUMRFIRIIEP L LR, WEIRFIENIFIEK.

Ok, Kik. WA

FIRER BRIRIA AT RES B LRI SIGIRR . SIS EE R ZMIEEL . BHERIR

LHR. WEKAE AT L AR, X IR,
OMRZRNK, FHXERFENKAKEE.
OMRZ RN, MAEFKATEREE LK, REFEIKUERFIABIERES.
FEHERIR
O KIRELT L BN I THEHE
(XA Sl 2 ZCR R IR TR L H F K. )
O RTMAEIRET, BN KHIETE.,
ONRHTE T [Cance | 1125, IRHHEIFEL . BTHRFREEDEHER, KRTHESELFH
Brlges=E 50K
O EREMZESRO.

OB A= KIKMIE. BRBZEEWRGEH, EREMAS[HNMAKE, BB RELE—KITERE

SERZFAR LK. ERmE.

Kehy el
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13 2] [a) @R AT

BEIFKYERZH, HREUATILR.

CY=E=10 FKARKBHEREE (128 BRIl L) AT B RE RS TE.
7=
oL H KIRRIB
ORER B AT KR TIRE.
OUREAK, FHREIEKKTE,
OISR EGEK, MIEFKACERETE RN, REHEKIUERFIKIISTES.
PR
OISR E LTI ST AN THRE.
G AT st B SR ERIR AR & B k. )
EREEAESS
5 EMEER .
[ i MRKERN, 2RESTTF
ORI, WOBKIRIRERTER, m%ﬁ*ﬁmrm%¢@
BB TS (=>r.52, 53 )
O MR AL, BEERE R IRERE.,
ORESIRLENEMZRO.
O KEEMIE . MRS A RRISFZ PR IKER.
O KAR k. XERNTHHLIERIEZT T, FHIEHE.
HEEKIR
O KR A RIS STEN T
GX AT 050 B B Z SRR IR B & Bk, )
Srst )
O RIE, BOEKIRIBENANELR, MEIEKIRMEERRFE.
O B FF ISR Y90 i8] B3R R E IR ROBTIE) . a0 BRI% B A0 R B4 M ATRT 1), GBI FFAE
®id T AR E G iR Hoh, BIREE—satE), EILERNEREIRE e ER G
ERRBTH . R TR L FIRTE), MRTERNFHITIEE (B4 24/ atHIRE) . (= P39 )
OH RiREER TR | ARRIABEFEAIEFILHUTES.
oy EEREE & B B IR SR AT 15 FA B ST 155 FR L SR R Bt
HEMES. . .
W EigE  AWE  HEE  KEE WIEE  BER
(GRATRER N TE) AHNBEEIN AR IHmRm EEREITH
I E SRS, = = mE.




5]
8

oSN
oMo ,

O R

FIRIES BTN UERROBEE. Eit, FRBRAEERRLIZR TR

i SHEMMSIFIE. XHAHIEEE.

)

B

IE] IR RZES, TTAEMNENKE, FERSREERMASERRIREE. 1§

OARER

ERIRIBSENEER.

O E & RiH%K

MRARFITIRRBHITEMRE, BIERFE102MEEEXH.

‘En—_\_ u_:_ L ET,]__\'
EJ?,“HO”O

BRI - —, AR e ], AR F R “HO” B AN EI%4H,

BREERA - BR T IR U TRIRARIR, (EREEREMARR.
INRK B IRIAA AR ERIEANFZ /R “-: -7 5 “H0”, B iRim AR $R R it 5

AR IFEM LA L HR L FRIER M (HUER) . GERB R — P45 IRE
B, B TEBITER.)

.Eﬂ—_\' “C1” EJZ “C2” |

BT A E K 2 s Ho At B F BB AN B — B IR R AR S B R JE T FE R, B Rtk iH
BIHKHRIR T E AT, H B2 IR EREE .

O %R “C57,

SHIRTRZETINR AR SR IR IR B MNKRFKEINAERIRE, FHIRRIRETES
B/~ C5 48] 5 %h, FHARIRAIRESWEUH SHRIHEZMMARIRE, T SIEA
WIRZ

0= x “C6”,

MBHBEREEE E LA, TEEL BRcoH B SHAEELWEDH.
© TS RSB HE AT AL IR S S 1 O SEA S ELfR
OURWE ORAS OhESMTRL, HEARLSERTE.

.Em “H1” EP “H13” .

Bl [Cancel] #z$HEEE Kk 8 R H8EE EATINRE S B IRERIFEE
[, 15324 H L A UE IS bt THE(E

OB T H%] TR MR AT e R A R TS T 105 R FHHERIME SRR T T2
" SRR
5 .
| eI ML T EGL S BUS TR AR

“AEERERNJTEHRF.

“C NEAENBHIAERE LA R
“ NEEMEE

“ TEBMIHEERIER”

“ £ FRETEN IR ST 7

Kehy el

59




60

ﬁé] ET_l = EI_J' ~‘\ HEEREB LA, FREUT/LA.

O Py

#igitiet
R R, i, R R R T R R

BiI3050%, HASBERIR.

9 O X A K 7] AFEBEBEMER BT SRESEAE, BEX HRER (ERFEEFNXRE
%.‘i'] =) | AHeBESTENREE. EEEBLANZE—S.
=

( P75 MBEAEREMBE, REFTELHA. BEMRE.

OITFFES FHEHMRE, FR THASIRAETRERT LI, AleeEE— SR EA

?T?Piﬁ%'%o R, ERFAT RS

OSH MM FI L L
EE

FRIRSAINR AR IS VML, TRSERBRETH. MRXEEREME,
EREIRAREITS. ((EASE, HA3K)

OFHINRLE R, REWMREFEMEEE], HKARHIIFFLA4EEL,
OMRAERNREN R EMARIZEEE, FEMLARIRIABNEHRE LB THAEC .



BRI

Ex

FHER 62 PAR=LY T 64

K 62 LS4 64

AR 62 ERHIR 65

BB IR 63 BT 65

iR 63
@j
=
B
s

ORI th i A B BAT O RERER AR R AL

SF 145 = 0.18 L (£ 1 #F) 1 keal (FF) = 4.2 kI(FEH)
(155 FA B M SR B4R 1 mL(ZEF) = 1 cc(ALFA)

ORKIBE PR MBERIEASE, HATOEESME.  OFARIEETEANERL

NEE (5 mL) KE (15 ml)
OEARIEEH, |V MFEERIIFAI AL, fit, E 5g 15g
#&im. FHRLE bg 18g
Eh bg 18g
i3 3g 9g

NS

BYFAKTRERIS, RERETERRAITT, AHSBLL.

© RNEWNABIRAATHEMAER LA / #EEE iR A FIRFZ AR RSN ER iR,
AERTZIRAUT R,

o BRI YIS T AR B KB 2, I S A
(B TIRET, MBI E TS EEER. AL IEMES, B ITRIEE. )
o EBESRERANR S AUNT)BIFE .
. ERAXEHTHNAY.
o DIVESHEAE 7T S IR A .
o REZATANEH.
ET &AM PR S R TR R R R A SIS .
® MABR. EMEHNE S LN RANANREES, WRERSIHR. S E R RS HNREE.
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75 AR
BMenu: 2 Cups

EZASERTE: 25054
1A 249560 keal

ot 2AH)

- '.'j“”””i”l”

\n \Y 14
3t
BMenu: Normal
BZiFSERTE: 46054
(N EERErE)D
W1 AR 29530 keal

oRH (2AH)

)

RATR

Normal

BZASERE: 45054

EMenu:

1AM 29590 kecal

& (2AMH)

=P I I 2RF | WES - v e e e e e e e e 1% | B = = v m s e e e e e 245
b e T R 10 cm Pt SECEE RO 30 g
CRAES)
oo e e e 3 1/2KE
FE - e e e 2/3kKEt
B e 1ok | OFIETTE olE 5
”‘ﬂu:\li , I;\ , \l\u,\
TR A BRI OB ™ e | | QTR T (e s
(filtn, ERTMANESHEE. ) S0 h ot G e
/'E/EZIJ‘\HTJ'O ) 4:C|:Hard 35 —E::: iw,iﬁﬂﬂﬂfﬂ 4—EHard Soft
Y b OI5MRMANEIR , 25— [White Ricel = _C“a'd‘
. B, % bR T [T 15— KA 2. L
2 TE, REVIFB4ANMIO. ’ ’ 1— <= . 13
P ’ HPIRB RN 2 imE T

fi2, REH O

[Normal],Af5#& T [Cook] $%%H.

[On/0ff] #2458, ¥R EEIFE A

i MEES g | | @FIBRAR MRS, MNormal], SAFEHET [Cook] 248
nmiAsE | o O iR, B AR L.

W, ELGE B |, 5 4

TOn/OfF1 iR,  [1— 1 _

R ERIER :

[2 Cups], R

T [Cook]4Z%$H .

OKRELFE, BUEHE, FHRIRERIK
o, RERRAGEHEMRT. ERE

°C REREVESI]
* FOHKRA2INTERR

O REBEMRRIRAE
* BRARSEKRE, REHE. %

AR HBKE0%K AT .
* HEFFRLVENSTEAAR (FlEn/
K. BEE) , FRERSZIEMUAE

KR EH SR E DR ABET], REET
Bz KRR, B o0E, B—BE

* —RAEBEHRZ2HHEK.

BRI HIBIR IR, ARAERIR
EE— BRI,

Ba.

* HERGKORA (BREEEHD



ﬁ%@j&'ﬁ /l:')i BMenu: 2 Cups

BZ S ERE: 45054

Eﬂé ........................ 285
*%_;i ........................ 1
EEBEEET «+ - s v v s s e e e e e e e e e 60 g
HAREZE - r v omr e e e 1
ﬁ%lzjﬁ' ...................... 10 B
*,J\;E'Z!E ..................... 2 IB %R
EEM ...................... //I\-LfF
& A
QKB KRBAASR, MM7KE [Hard] ek

IKAz2, WihiceMasd) Hard “2”
OBMBHNRIRS, & EHE, BT o o

[On/Of f13&4H, IESREBIREIRIEA 3=, Jed

[2 Cups], AEHT [Cookli. |75 15—
O A E EMBRETFYIREL . [

OEMR PR ELE, YJIpk—FiK,
SRIEYIRR omiKo
OXKREBFE, BARRERIAFES, ERAEXRIRLHSEE
REEgE T, REELEEKREN.

BG) . @MBEREE—E, HEREE, MRFE
i EBZR.

BMenu: Mix E- L
LY
B=iESERE: 46098 —~L )i
W1 A%: 29610 keal O Q2AH)
B 2K
BT 100 g
i 50 mL
a{ﬂ .......................................... 1/21\8t
(=N
Q1A PR T HITHIK. White e
015 D M ® MR, REMKE e Rice “2”
[White Ricel7kfi2, HEHRA. ‘3‘::':“(4 B
OBERWMIMEKIRLE, BIERREHBA e B -
BIREE, ZLHE, BTOn/0ffl3E |_— ;g‘
1, BEBIGERERMIK], RER T

T [Cook]#%$H
O=HxmE, WHEHMEREL.

*RARE]

* PIAKFNERL, ETKE, REHES. MREMITK, &
REARIFARIR. (ERSBEAREKSHPAME, HFHHT
&, AREFTERMEN—EmA. )

* BEMMERRZ EMARRAE—#. (BIEeMasE
HIETEREGE—E, BAEXEMH. )

* TNEFEAMARRLFEIRF, XHEHATSBEYERK

HERE.
ggwﬁﬁi&%ﬁk%a@w%ﬂm%u (BMAKL45%60 gHY
)
* FAHRAEZ WK B .
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EMenu: Mix
BZ S ERTE: 295054
WA 29590 keal

IMAZRBIELE.,
:Fiﬂili AREIERIBMEIS A E, NMmA
B E IR I SBURG .

ANSNYT

oetf A

Eﬂé ....................... 1/2%F
*ﬁ?ﬁﬂé ...................... 1 1/2%F
CIN R T T R 30 g
}I:]l]\. ........................ 1 ,J\;EE'i
ERME - o v e e e i
OHIEHE
OTEE—TEIFIHHT, MAHFMAR [
SIS EBMTRE, sEilgfigt, Sk R'Ces »
SRIFILEDAAD, Rf;: y
ORI RBE—RER, REER 3 o

2
ZHFHF. 2 }4—
9%®mmm%,mA%ﬁ#mmﬂ 1

[Sticky Ricel’kfi2, MAE:FHESE.
O © MEIEMAEXKR L, BIERMMABREE, =%
=, BTn/0ffl3z4ll, ¥RpREIERERMiIX], RER
T [Cook] #%4H .
O AT, WHHAREREL, RERLEBZHME

O EFI S HIHT

QEAKFRFRILL.

@15 D Fk (200 mL) FMAHMIRE, MARERH, REHHI
giAit.

OFFEIE Rk (200 mL) MARE, TAE20ZI300 4,
BHEEISRIZBNESE. WRZESIEFKAFERA BT
SEWR, MAESHKET.

L1135k

ottt (2AH)

B/ S IR T R R 1¥F
FER » » v v s e e e e e e e e e e e e e 1#F
W (BF5 (EGERIERS tH8 k& - - - - - - 100 ¢
SHEME - - ¢ v s s s e e e e e e e e e e e s 12K
b B N L 1 1/2K8
=0 I 2/3KEt
o e e e e e e e e e e e e e e 1\
- R 2/3KEt
EE S L L T R R /}\-L{F
ol 7554
QST MR N EM, REREAS [
FIEER. T LSEREO TR SidyRice ok
OBEKTMMIRE—RAS, WEER | o Rice
2T g
O @ 71 @ HARE, REMKE %}4'
[Sticky Ricel K23+t

O mEBMILZE CGERIPHI&E) ME

KR L, BEAMMNRIRS, HLHE, BT 0n/0ff]3
M, HRPREERFANMIX], REERT [Cook] R4,
OTFTTHE, WHEHMERE L, REHLEBZHK.

EMenu: Mix
BZASERE: 45504
1A 29610 keal



BMenu: Porridge
BZiESERE: 29605 %
1A% : 29130 keal

CEZ

o (2AH)

B S TR ST BT R S 1/2%F
Z N (ARBERE N HerEmsER- - - - - - - - - 10 g
B v e e e e e i e e e e e e e e i
&L
QG KEFRBARNR, MKkE] .
[Porr idge] 7k1i0. 5, Porridge
OB MEMNRIRGE, =%, BT 17 Porridge
[On/OffliREH, H¥EBREREFEA :| "0.5"
[Porridge], #AFE3ZT [Cook]i%$H. 05— =
Oti—TF Mt (HARERE M) 5B ’

ﬁs 5}7_]:F7}<1 %Et}]ﬁ}if’
OXRIRELFE, MA O, HEMAOKME, BRKE, RE
BEEIRAEF

HWIREFREBMARM (HlInE) .
AERRBFRTMARMH AT gE S EERER LS
BZn

BRAER

BMenu: Porridge
WZASERE: 4605 %

WA 29160 keal o2 (2AMH)
5{{ ........................ 1/2%F
JBRA] (ER) « o« - s e e e e e e e e e e e 30 g
=770 T T T T T 1/2
0{ 1 7271 o T FEAS A CIRE

A BEAS A CORE
b T T R 1/2KEE
9{ o I R T 1/21\Bk
= R T 1IN
HARZE + + » » » = v s v namm e e i
E"i" 7 S N R ’/l‘ltF
O &5k
OEBAHNGEF, A 300mL HKF @, _
mpERpES AR, REERAHom  |Pomdge
TR, FEAAD, 1 Porridge
ORFHE @ WBAER IR, HE ® B :| "0.5"
Ko
O KEIERBAAE, MA O 87T+ 05— <=

M7k & [Porridge] 7K{i 0. 5, DAL FNS
AR, RE R R
OFHAMNEBE IR, B LR, X T [On/0ff] 124, 15358
WEIEEA [Porridgel, ARAFIET [Cook] 32
OFREFE, M @ KSR, BRE—i, BREEA T, AEH L
BAZEBEFBZMH.

°L BRIREI]
*LRRE, TITFRRE—BHEEEE.
ANRFRARE, HREEBRA.
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N EIRRE
ATBHRRE—ESER.

© 5k 45 T R 1% 4 B R AL I 1T AR TR AE
ORI ERLMBEMNER, FAESHRS EETHEEN
M, $68ET B BTEER

O R BRI A R EE TR BT LR AE, 1095878
BB S ERIR.

O R EB RN HAERMAE, JOREEEEAH
BIE.

MEMTEMIRIE, BEFEZ.
OUBREEN. AARE. BEZEMBESTIRER
Wel, BIEREGY, TERE.

MREBFMEA N OBEAEE, TSN EE ,
A 7E [Cook | MESEEIME (M30%)) BSix [H) 18 RERTA
M, BRESVNERRE. E
0 TEMRS SRR, EREM.

NOEREER

FRUEIRE,
BRI

o N

OMREHMFRELSRUREMEBHFNAEE, [Cook] BSELIK [Hour/Min | BAREEIH
(MTEFA®R) , B TSR] S

OHERFAEIR, MREBEERS, [MOEE]| BrtEFETRE.
mETREEE BRI

MTFARREBEREET.

*

V]
>->->

RZ-WS4Y

0.09L (#F) ~0.72L (4#F)

2RiA220-230V

50 / 60Hz

800 W

1.5 m

25.2 cm ($BB8EE423.6cm)

28.2 cm ($BBEREA24.4cm)

21.8 cm ($BBESE%16.8cm)

#93.6 ko (HBESEE4I2.2kg)




B &%

{ERAZA 68-75
T == - A 68
(M REEIR. BBRE)
B = L . 71
oo gk o — 1= -1 1= [N 79
28R 76—82
iz ) 76
(B HERKRRIRER)
EEERE .. i 11
AV 1= 78
FERERIERNGE - - reeernnn 80
(ERAFEL)EER ««cvvvvrrnrnnrnnenn 82
(BREFEL, NEAFEEGRALT)
Rim 83
R e e e e 83
BAMRE 84-86
E I RE .- st 84
5[ A 84
BB L e reerae e 84
BRAT/BRR « e eeeeeeeeaanes 84
EFERUESE i i i rii i n 84
= O 84
WROFMAER O - cvvrrrrannnnnnns 84
o E = 85
R IFIHER D e e e venrnrnnnnns 85
72 2 85
MEBHERBR v v vrvrrrrnnnnnnns 86

SEERHERE 87-92
EREEHERR . .o 87
0 87
L 90
FELJEBR o vvvvrnnrnnennnnnnnnns 90
= 90
B TR e e e v neennssreeennnnnnnnnnn 91
OB BB v v nrennrnnrenn 91
B e tnnrnnrnrarnannnnns 92
BB it 92
Bt 93-97

K rhiazE
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BT (mee. BT, BRE)

w5

KAIZIE (35%) (=>p.70]

o

BF

MBI

MENESRRE, SREBT,
B SR,
(EHE, 8O RBEE
B, FTRERBHRE.)

l BT G
L

Rk FE RS
ZARENARE B, FEEIE,
(BRITTEEEEEE.)

iR -
%Eﬁfﬁ1ﬁ%§§%;ﬂ, B8, /I3 i,
AE7IRER.
(BRIFTREEHES. )

BRIEERK
BERE (—=r.00)

ERiEE
EH 220-230 VERIFENE
PRIHR AT BEAR B A B A B R o



MBFRRE ST ERENERS.

B.LSA%ES, 1BBH TR -

‘ == M
A-ll_ % ] Hes | > = A = ——
R (Em), BEIEE FABAIN L E AT,
i B UL F R BE AT

RO
(BRITREEZE)

EID w

o HRATBHERZABRE, =X
B, B LERERATRES
RE|GEIZ /. FI2IEHER L
wWE, LHMAK—EN.

Lesh, ERTHERER, T
EESBRER—EAEITHME,
BRERTLITHE, RIUFE
THAE.
g _J
Ll ¥
i~ %) |
— \\/-3/\/”//////’/ _H_
u&?k\.l:l e 5
FEEEieea . .
. EORRPSEEREOR
WESTBIAE, W TIEHS b friegli 8
PRI TREA (BRI R & B ARE)
=R, S0 TERMAE. . )

(BRI REERB)

SR

(_/’T E'27?80 ml (#14%)
OIF T/ RENEN X \/J\g;gﬂﬁgﬁ -
TR ERONAE 5w
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BOEBRE (mir. memin. BRE) (@)

BEmRLBERET BERRM, FABOETSRRTRIRE.
TR rCancel | $%4H Cook f%4H [Tiner.) {23

=, == 1%&%:5}%& rWarmJ ] U&E}l Eﬁyﬁ\%gﬁl\ rRapldJ u& e bk
BB/ AR E IR N —— Warm (50584, A% TE FRAIRS R ENRFE] o

Time Settingl %8A
5% € B BT fE s R AR RE .

MHour/MinJ EB7R

BRI aR = RRIER ) B AT
HfE] BRI

1TIEEE MCookl I&3E
oz — jos At EE g s B =R, NEBEAEREED
BERIRAEERAIINREIE BE, e
BERRRE B MBI Th AR AR = dpe B

MMimer] 1BEE
SETENE S,

FNbEiR) BR

Menul 3%#A

© HRIEHILEBE MR AR BB, [ Cook | LU [Hour/Min | BEREE
ERRRAR RN GEL R, il fa e e
® B [NUEE] B, B [0n/0FF | B2 T Cancel | $24RRUSN, HithAMBRIE.
® HMEHMEE, NRBEEES, [MUEE] BREREER,
® —BEMRMUBEMTER, SETEEMER.
(TS EREALER, > TR R B SRR .
q 1 |
O ERR v B
OB O F1 <24 BIBSEE TCook < » B > BEEE |
#R$BRN MCancel ) %80 E75. 3'for Rapid
\_ J
MERRIIKMZZIE (36E)
B FE K HTE R M ThRE R IZRR G K = o
FR. &K, 8K, B, $EXER =F b SN N
: White Rice { White Rice i
© (MixRice:Max3) : (MixRice:Max3)
s Soft s Soft
— Soft i i Poridge Sticky Rice: — Soft
Hard 35— Hard 35—
3—C fard i i 1 : L 3—C Hard
25— 3 25—
1 15— 05 1 1 15—
e O e ) 05— .
B 1E A 47, 72T Soft I8 Hard Ik 2 RIAEIKE . EHIZBHEI Soft HE31KF . (FRIKE i EH )




SRA=EN)EE

OEERT, RERBESERNZREANRLNE. FREUTLRE, AEAM

3"for Rapid
R (R 3TEE)

FFFEIERTE -

BlF: #4719:27 128mM20:301

A EIREEE-

BT Oﬁ/O" N =L S _

7T (@ = (O wwa

vFaﬁ@Emﬁﬂ'}%o

© =R ERAR, S
AR R o

zT @ = @ YRR
% r20:30J )
@ Fig—xR#l, BEEFEA.

- @uomnnmas, m@)uise
ABfES,
o R R KA.

O rriEiR 24 BEHIK, Bl
[0:00] FRR1285EE,
[12:00 ] FRPIFI1285EE,

B . S REEER.

”‘mma

© iz [BUH | 12815, 75
FHERN B BENT AT

LE

NEERRLREFENGE

CELLER

INRIET THour | 3¢ [Min ] BSRE
RS, #EEERERRE
8, REFETEEREET.
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7 A =T
T, FEE1E
EHREBNZXAHERRE. BZ7BFERERIE.

%E?MT%%EE,u%@@m%XEMAm%&M%Eﬁon%,m%ﬁmﬁ%$ﬁ%§WWE%$E,EEE
ERAERE.

BASRAEMRRIEEE
ERR U TR AR SR EAERR RN EEAENEE, EBL THRRMBMUES KA.

’ ) TSI T
WS RIAET,
%%f% [ BB B . Zﬁ& KR MEEEE MAE.
® EREERE 2L A,
:I_—._é; WS RIIREST,
ZiS IS I B R B VIER . 0 T —
\_ J . J

A 2

TAPHREEE . FEE%. FHNFNK

© EAZR220VER 230V BRI, A R E A E.
o © WS E BB 2 1 A K EE &@
EEEENSS B NRENS L, WRNERENE, “
nﬁﬁﬁi/ﬂ*o
O B ERR. TN OISR, BURAN. BREENE
® RBEGERFAS A THROREESE 1) EmOKS R
smoeE | B poz=p  EPEREREREGKIMS.

O B NEIRIHBENRITHEDER.
(BRIFREEBRER. WENEER
P&, )

O F 7 RBRFIHILEIRER.

@

9
=
&
|.|.H

TRENERERBRG, NEERSARNNER, AEER. WERERE (2R)
O AEEITUATENE: REFRRIZZNREG. ETMI. aH &M, Ak,
W ER. SESRTD. BLEY. ®EF.
O RN ERWIRGE, LAHREMKRNRBAEEIRIUER
ﬁﬁﬁ%%kﬁ%ﬂ CARGLE Rz o
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e 7] ZE BHRMIZARTSRT, FRTERRET
95 tF =] e

INEESTER N

1M eELRANS K EBHAEIKE
OfFAMEMIFENEXK, LB BHEBREERSEANERKE.
'ﬁ‘,‘i‘ K

Ok AXKEE, MEEEKIERREFEALE.

o ORI KRRAEEIB/KN. WRKBRGE, FTFEFURK, REEXRIK, BREKEK
4= -

MBS R E R ERE 51 (= Pp.75, 84, 85 )
o5 FEMEE.

FEn R ERIBTE

OMREIZT [Cancel | 240, RE TR, FEHBEWIRESFREAM HEHREN,
RS IR A G B R AT I B SR R R AN R

OfE B EIRHEN M BRNE —EEIRIEEE, TREEEER TR, UBHEELGHR
=BT

AEZEREIR, MEMRBREMANERIEEERER.

EKRERRSTEESRMEE, R T RSN AENE
O £, BRI DMK, BIEE.

CER e )

O KRy, MEZEKIERRRIRAL.
ORITKETFZIRKN. MRIENGS, AIHIEK, REEREAK, BEREK
A — EREETE

IRIZTREIRE
OE /LS KERFE, FHEFE (2 Cups | 8 1 Cup] &
B SR EN R R 2SR E S = TR (= p.75, 84, 85 |

O ERR L HAIEE

O Kim . R BMAEKE
oK1/ [ Soft | $531KF.
ofEFKEME BAFEK.

CER =en )

Ot EKEr, RIREKERRRERIE.

ORARENRERKE) . MRAENRE, FTHMIBK, REERETK, BEKREKD
g — R
BTN RE

OE /D EXKREF, HEEE 2 Cups] 1 Cupl .

BB BB R

OERRER, ARELARONREREEN.

ZesE IR

OECER FNERERO.

BEMMENZRSE

SRR A MBS ATRIEMKEKRRDE [Porridge | , AIREETEMREIE, BHAE

HoKIE .
O HIRHER, BIRREARRERERAER, BBRMFMK. BIIEHE.




NEEEEREER
oft BERMmAR LT

OTNFARKEIRIK R, RGN LIRS, ABTRAREEREI R ER .
ORENFKLZ 1K, MEMBMMAERLE, ERFRUELIMLUES.
(CanRAAREI R E At R ERES, SEMERANT A I ERE. )

AR REMEMNRE

OUMRAEM L, REERARIHE.
OUNR{EMBERE ™, NEEZD .

REITE (P38, 78 )

OFREVAEM, VI7ERERRLNNRIEIRIBRE.

(d5) TN @

OIFKERE LRI BRGNS, BERAEPETRHLARSXK.

(FBARBZWK, MABE, BFJEEERT. )
OERFER AR, E&R2ARRBEBZEEETH, FAUNELKEMABHEFNERE (KRR
%) ML, RREFHRE. SitIEHE.
KEMFBEKE

OfE MMEMMENEX, LFMBHEERMSENBEARE.

ORRERANFERKE) . WMRNENRE, WHMEBK, REEARITK, BEREK
iR — E

FPER R RIATE

OURFMAENFE, BHEFHENTIRIFENEIHELR.

OHLE . KEREL E— R EABHRRE, TETHIERNEBNEK, BEEKEMEERTHE
NIEE S k. o BN, BIHIEBAE S, NAMBER, ELIHE.

OEKES, MSEEKIEMREBAL.
LK RTBZBAM. MAATHME, THMIBK, REERER, BREK
ch i — ER B

AR

oL, WA,

GBI LB B FIER ML SR T L &R, )

RERTTIA

OEXHIE, sEMTENRETIZBE.

PERRIBRE

OMREIZT [Cancel | #24ll\ hisERNFEFEEMDEEMENR, ATRFHREX
1% B I B 3 R AR A 1R

e

OFEENERERD,

O FEHIKIERIBZ o WEERARMEE, BEMMMWE, BLRRREBEHEENZNAN L5
BRUKER. RIFRERMIE.
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e 7] z% BHRMIZARTSRT, FRTERRET
% q: =] e

INEESTER N

® )T EER (120 L) RBKER, TaHEEERKSNSKRESE.
{7 i
/m OE IS E RIS AR
Ot HXKES, FEREKIBREFEAL.
OEIEKETEBIBKM. MBI, TREAK, REEARIK, BIKE
KRR — E B
o IFL, HEEEFRE.
(EHATR LB R R RS RS SR B R, )
oEENERERN.
o iE MBRERD, WRESEE.
O HEMBRIR, TEMH, MEFBRAENGE R,
oHENBRALES. BEBEERED,
O EEX FNERERO.
OH KRR (RBERSENBRNE EEKEERE.
O K EREIEET ThRBAIEKERERZ, WAFEE.
oEFINE, HEEEAM.
(GEH TR ILA B R A AR SRR B R, )
O EEMBRR, TEMH, EEhRAENSEHR,
;; O BRI =R HMEERE, RIEECEATRNED. NS AR TE MBS R HEA B A
ol OEERRGR. | B, AEUNMKES. B0, DRSHERME, FLUARKYT EREROH
= MEFR. HRBBENEMSE, MERE, HETHE (BERHUNES)
&R (=>r.71]
AR ompErEER | BRREARSERNNARRE R TR,
2 SmEEEgmds | SLIRE
=i ERe i\ iR E R
i WEE BEE ME BBE BB AnE
(GEFJREHIR A TE)
SR Eme, YABESN SRR BRI

25 BE. BE




INEEESFER N

I o |

O T ARBE EMBRERAMEBEG, UREEHEWKE. Hit, BROEREMTEE
= EREIRISTAE. B AEATE.
EE
& o REES EWEMS BN, BEAEEUEKRE, FNTERETENRE, MAERE
‘ (RESRS. SBREAAZEBEE.
ORIBETRIEH AR EERIRATIRNGE FARITEMIBIE, 109 BRERSEHME.

OHIRTI-:- - BEER
¥ THOJ EE7Ro

WNREER - — 1, A B SEASR. FEBE/RTHO 8%, AN 4Z T T Cancel
W, ER AT - — R - — 1B, AT AT R RERR B REERETENE
B8R TER S BRI R B A, RS~ — 5 HO 1, RS ER B AHISEE sk
B AEMRCHEAENEE N (ENE).( B HAEREN, BRAESETER.)

OFER C11 3K

EEAERKEREARMERRE —EEREE, ENER TR, MEHREE

ENNZES © |

rc21 o FEREERIER, LENEREEANESEEEEBER,

@FF/RMCh 1. WMRPBHPRINKRFKTIEEEBRER, NERS HESER, BRERZEIESD
SEEN, ATRERRER O, WA BRSBTS EERE, SHTER N B,

®FE/RMC6 1. MBRMENRES SR, AJAEEFERC6, TEUEER.
O BRI AT AL R IR R O S HE R O A s sk H AR &
ORI AN SHR OB RESE, A RERISHIT L.

OFET TH  ETHI3) o | MIRIR T Cance| R EXIREREER, XEEEHRERNET, BTHE
S P S BAR R o

OEEE RIS FEHA—RERE, a2ETAEHRERRITNE RS IFRE. ISR E%
EREERLRETE.

OEEIR EETUTIER, WIS 2E.

MBE2EREBERRISITARERSE .
MBDENBR B ERE RS

B0 fEFREE 1

MR RAESHERFiF AR ERBEM AR 1.
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= (4= BB IRTSRT,
o & \Aa8 B E IR L T 7%,

INEEESFEE R

78 ofERFEE
= WEBNE, BEBEEN. WEBNE, WEBERL.
— i@, wRIFEBIB3057E,
= ERNFEEEEN.
==
==K
(g ) OEELIRA L R AE RIS RIRET, TENEE RIS RIFNEME, FLMLIAE
B (PIEEETAOKGER) TEEBIENE. HBSHE LIRS, LR
ﬁ gﬁﬁ_i%sjjo
=
O AR £ MBASREAER, BEGELML. BERTE.
oI TRIMEE S MRERNR, ERTHSRMENASER=SITHE, THAESSR—BT6T
BRSAE. ULES, SAFIMAE.
T MREBRBERBERRESRAN, TETHEARR NS REERATE.
'iﬁiﬁﬁjwa%m WA, BSERREERREE. (2REDOE® nks)
HER

oiEL ERIAZE, MINBLERE, FIHREHR.
OURNERNBER, HNEREEBRIE, FUAEHBBERG



Stk 94 FANEA: 96
HaKER 94 LI ER 96
R 94 B¥W 97
=l 95 ZHPI5H 97
55 95
O A B EAMIT T O AR FE(ERREE
ZF SUPTT 145 = 0.18 L (#014F) I keal (FH)= 4.2 k)(FRE)
({EEFEM I KB ER) 1 mL(ZF)= 1 cc(IZARR)
oFRHEHERBEABMEALE, BTEMHN OERHEAN B
R R EE . F (5 nl) B (15 0L)
B B 5g 15¢
OEARER, MPIMMNBERRBRE IMBIANBE. gl KB 69 189
] 69 189
e 39 9g

EE =

oJgEEEMELH . FUKIEL, SERESRAITHER RS
® EERABREETERREE R Qs N E R R T EIAGEE UM AR,
EPEHUTERNEY.
o BIREY (RKERNEAYS), ETHE ES AR RNREM R .
(BALS 8RS, 19415 BANEIEBIMA KR P — =355 A 2man. (—=>r.9% )
o FERERALIANGFITHS MR ANEEE,
o XEFHITRIE,
o MBI S E R BRI R
o BEZEIANME.
o TERAMEANBBARNE MRS, I U ERBIETMHRMEIE,
® BN AN RS EREMSERINE S TENFEE MAREENEEE, & EAEERE . 5
AR AR A IR
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94

=Alek
WINBEIEEE: 2 Cups

WEZEZHA: 4509788
W1 ABE: £560kcal

ortit (2ARE)

= B S R IR R 2 ¥
BB - - e e e e 10 cm
(AR ECLF HIBE]
[ 31/2 ik
BE - - e e e 2/3 imit
BE « & v v v e e e e 1/2 SRt
AR B A E 5 k.

(BUgNRT A% D —BhHE. )

OLE B TTE

ORGKRMEREZERISYE, ARSI L3~4
Bz

@R ZRMANE, MKE MHards B
IKMIRIE2, A&

hite Rice
@Eg EEE&E* mllixkgce:lzaxf}) Hard “2”
L — e
OBNBENER |3 .
®, WEBE, & =  _ <=
T TOn/0ff1 #% —  s__
£, B=E 12

Cupst , 7ABIRT TCook. =&l

OZPFeRE, HMEMIL, EREBEIAR
82 F, REARIERSERM. SEAR
WHES 199EER E, UEIEMNAR
BHKER. B DEE, BERR
ERRERERKE, RBRERLESLEE
mIARIFEE.

g

. AN
He K HR
WINEERIE: Normal
WEEZARGE: 496098
(R&2ansm)
BIABE: £9530kcal

ot 2AGRE)

BESKBR = = » r moc e e e e 1 #F
OERTE
Okt BiE, MK [
Z Softl B97ZK{I (MixRi(e:Max:) Soft “1”
ZIE1, BB |1
Z/J\Efto _Cllard Z':::EHard
OBNWEAER (2= .
R,BLWEET |I— 5 _ €
TOn/0f f 13280 ,:&

ZMNormal 1, A&7 T T Cook 13%#H.
OBk, B —TARE L.

° BRI EE,

* RN\ EBE.
* —RALBRRS 2HFHEK.

MEER BR

WIHEERZE: Normal
WEERARE: 4505088
HIARE: #1590kcal

oKt 2ARE)
E* ............... 2
%ﬁ%* .............. 30 g

OEETE

(1 TEA=F Sk S
AT G E AN
#3, KZEMhi te
RicelBIKNIZIE
20

O NRENERE,
BA L= T
FOn/0f f 138, 1R2
MNormal 1, A% 2 F T Cook 1#28H

OBz, B —TREB LK.

White Rice
(MixkiceMass) R | ce
Soft

Hard 35—

2—=

1—=

. BB REMBRENIRET

* EHERBEMBR, BER. MR
REAGEERIIREED .

*EBF RV ERERRK (WK
8% ERARESENARET.

*F;Etiﬂggisﬁiﬁ*%%ﬂﬂ (BE&RCH)



'@‘% ﬁ\ﬁ& WINEEEE: 2 Cups
BT L5055

S R T T T 2 #
BERBER =« » s o n e e e 1
%?ﬁﬂ;‘l‘ ...................... 60 g
= T R I 1
§'§§ﬁ ...................... 10 );"-
lk&\%ﬁg ..................... 2 1@;&%
E"iﬁ ....................... )\E
OB A
QKR ZEBAN, MAKZE THardl B Whie fie
KAUZIE2, Wixkietad) Hard 97
OIMMENTRE, WLEHE, BT | Soft
ron/0ffy #28R, ®IE M2 Cupsy , & [3—" i;jard
&1&T TCook. ¥%&H. == . _ <=
eﬂgg*uﬁgﬁtﬂﬁzﬁmw\o 1—= 05_=

O EEERMARKIEME, tIRRE,
B cnRIERER.

O&FiRE, IBRRBEIAB L, BEEETIIEER
L, UEENARBHKER. #(3). AURNHEERS
— T L&, RAREEAZFHLEBZM.

MIDEEEIE: Mix %Eﬁ&

WEE TR : 49605088

mIAGE: #I610kcal OME 2AME)
S R T L R T R T T T 2
= 1= A 100 g

b= 17 R R T R IR R 50 mL

0{ BE o « o v o e e e e e e e e e e e e s 1/2 ZEk
OEBTTIE

O & IS T K BRI K o -
OIEDMEOMARN, MKZE Mhite tictcehan) R g 427
Ricel MIZKAIZIRE2, ILESEIBHE, =" s

OB THEKRL, BHNBEATER, |3— ;;;Cd
BALSBE, T TOn/0ff) kel BB |20= . =
Mix) , AT Cook. #%#H. —

O&IriR, BH—THRERLR.

L BEER

K OOAKFNGARE, FREIKE, ZOMUEH. MRAKTRK
FRER, FTREEHREZEFNER. (ERKIZHRE
MBS, AR TEH, B TERRINE—E. )

XS EMIEERLE, FOMUES. (BMEEMERLEEH
BHESESE, BAEMUES. )

*FERATANRRRRBER, SRIATERSBRYEEER
FEEH, AEMDERTKRENI 4. (BIFFRIMANE
#7153 &E745~60g)

* EEMAZ TR
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WINEERIZE: Mix
WEE SR 450988
WIABE: £590kcal

IMARALE WERE
WRRERBAGHMERGE, HEEMASH
g, AIRE<REBREE, S8EE.

4 S ER

ottt 2AGE)

= R R R R R T R 1/2
FEK v v v s s e e e e e e e e e e e e 11/2 &
AN T T T T 30 g
....................... 1 Rt
ZRRFOEE - « « =+« v s s e e e e e e e e e her
OERTIE

OWRE—TABRITKEMN, MAFAR [
EATHKIE, BiMERERANER |SidyRie
BRR Sticky

OBEKEBKIME— 2, WKZE, A | 3= o
BB VEITAK I K« 5 } P

©2MANES, MADMBIMA, & |

B TSticky Ricel HIKMIZIE2, A

B INLAGRS .

OEOWAIS RIEXR L, SNMBENERE, LA, %
T TOn/0ff1 %A, B TMix1 , SA%IET TCookl #%
Eails

OE Wik, BH—THRELM, TH EZHME.

OE U S LIRKIIT%

QRS KBRS KA.

@i5(DEEK (200 mL) A B—EE, MHEH, BRATEER
HARHE R

OB AT HMAREBK(200 mL)PAISBE, LAIVAE20~305) 88
EUEREE, EREAERE. MEZHB[KGRLD,
FATEHKE, BIIAKEBEE4AS.

e A
SRR
ot 2ABE)
=B L R R T TR T R 1 #
FEK - v e e e e e e e e e e e e e e e e s 1 #
sl (%, BER LRBHSERTRES)
(BRKEZB) » + « « « « v v v w e e 100 g
HAYESE -+ - - 5 v s s s e e e e e e e e 172 B
== 1 11/2 28t
o BEH - - - ¢ e e e e e e e e e e e e e 2/3 58k
-1 1 g
- T T TR 2/3 58k
= =2 S g
OEEMH 7%
OIEHIESEEANRK, FRERS, Bk
SDRIARER . BLRNKDIES. kY Rice v icky
OREDREIBRIE—, WKk 2, A e
BRI RARRK. 3 "yn
O OMBMBANER, ARIKE 2— €=

Sticky Ricel HIZKMIZIE2, WRE. 1
OiGmESEMLE (SBIPREME) RE
Kb, BRABEANERE, BLAE, =T Fon/0ff1 24,
EE TMixy , ABIRT MCooky %
OL g, B —TAZ LR, THEEZR.

96

WINEERE: Mix
WEEZRAGE: 45557488
WIABE: £9610kcal



=50 EIDESEIE: Porridge
= K MRS 46098

HIABE: £130kcal

okt QAGE)

OEETTE

QFEKZBANE, MNKE MPorridge. ]
#I7K 221 0. 50 Porridge

OGNMRAERE, BLNAE, BT 1 :|Porridge

TOn/0ffy $%&H, ##E TPorridgel , "0.5"
R1BIRT TCooky $%éH. -

OfkB—TARBEENER, Haks | 0O

& B,
O&F2, MAQ), KEAEZHNE, ARERBH—TL
.

RFZEBRAMABTEEFRTE.
NRBERZBIBMABTE, AIEELTHBREE,
B RS

WEE RIS 49605788

WINEEREE: Porridge ;_-Z—Eﬁ I§| ?H@
)

HIABE: 4160kcal okl 2A{BE
BAE - - - - e e e e e e e e e e e e e 1/2
ZHEAY (AZERE) - - -« - s e e e e e e e e 30 g
P23t 7 A T T T T 1/2
0{ ARSEE - « « « « ¢« & 0 20w IRIAANELF
== - PN
b0 R L L L L R R B T 1/2 5%
G{ o o I T 1/2 5%
- R 1 2R
FASERE « « « = v s vm e g
= 527> S S S g
OER/ITIE

QAP AS, MA 300 nL KF®, 10 [
NEBARLIE, ReigakERg— Porde
@, FES T, 200 1 —Porridge

ORFIFDMBAMFAL, 1 - Ok, :| 0.5

Ok ZEHANS, MADHETHAR | oo | g0
FPorridgel HOKATZIRE 0.5, AABEADLS |
KRR, B

OXMBEANERE, BLME, |T r0n/0ff) eH, B2
MPorridge., JA1&Z T Cook 13280,

O 1FRi%, MAQNEMA, BIFRAKE L8, I FAAS
BARFIE Z R

° EfmirEE,
*ERRE-BEEZEEE, BRNERRE.
AMBRRERME, HHLEHN.
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=]

-

On/Off HE HHE

= MJ|EE0| = On/Off HE0| 2 Y&LIC}H On/Off Hi=
@0n/Off HHES T 22X %1E ofm st TAE =
~ds ~glaL ), :
OIS 77| 95 On/Off HES 2= HS R=
FAb e B AT} Zbeo| oA B Af A ZHO|
B A= L}
ONYS 7 $ O} TAE £MIX Y AL
102 5o AA=o=z Mol ALt
OxZ Zo| HYUo|M HES E2lste A 30%
o AFEC 2 Melo| AL
M ZRS 285l2E On/Off HES S24AQ
O Al EfO|M MF, 22 59 T F0| On/Off
HES S25 22 oo Z&0| £ 4L HA
®Melo| HE L, _ B _
A S0 A4z MEe n A =A Mg Hn  AAMYHEA M AM US I
Cook 2 = J} zZtuto] = =0F(QF 30%) Cook AlZ0| ZEA|EIL|CY
ES S A HAF AEHE 25 & QAL
o7} MAE0] QS Of £= 22 =0 FAS

off:

|
rlo
44
10
F
=

0RO 2 =2 32 RN BHSS Eelot= 45 oteff 28 £0] X 2F9
HEAE Q5 Cook = Hour/Min BEAZ7F HHEEHL| C},
OHRAS HE 257 =2 U0 = X232 HAJL AR A &4 &L Cf.
PRI YW XH XNE5SF HXA EL L.
' N\
@ ofei et Zo| ZA| dSELC
‘ E==4 >->‘
-+ |
NG J

EE RZ-WS4Y
FAL B 0.09L (0.5&) ~ 0.72L (4&)
oA o&F 220—230V
A Fats 50 / 60Hz
H3H & 800W
A= Zlo| 1.5m
= 25.2cm (BHS9 =2 23.6¢cm)
=P 40| 28.2cm (32l Z0o|= 24.4cm)
=0] 21.8cm (432 =0|= 16.8cm)
L A (FA) OF 3.6kg (EFS9| M2 (27)= 2k 2.2kg)




|71 Zojl 100-107 =M &HMA] =X & 119-124

ZFHQIO| OdXl . 100 =M HMAl =X " 119
(R&55E, &5, H2AE) ZAF A ZH 119
SITPA|ZE Qb= " 103 B BB 22X ot 122
OFMAIO| Z=O| vviiiiiiiiiii e 104 O 2k ZAF ZH 2/ 122
AR B BH 122
A FA 3 ZR”[.eeeeneiinnn.... 123
L 28r&0 24O 123
ZS S R 124
2= 124
EAIZAARR HY 112 | S| 125-129

EIO|HE AFRSI0 Z|AKSH] ... 114
(A5H= AIZH0f F APV #EE T2 EfO|H M)

H=23517] 115

BT 115
M= SEHE 116
= 116
e 116
AT AR 116
SEMA] 116
o 116
A= =1 R 1 e 116
LHZS EEZH e 117
ET IS e, 117
LB HELS 117
I e = 118
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=

=> P.108, 117

¢ =2 (3R) (=>P.102

=X HI=

@S o
=l ur R_.._OL
ORI T Mjm < H

0= S of 1] 010~
W= TTotyy
ol IS-30__ T o
RN T I0IX =304
RIS K1 Moy 5%

_._._._ N
o] o0
ok LﬂloM
< o<k
o
RT oi Mo
OMW_EO_E
._.Al_:MuﬁmMo
=5 Sor
IH 2 K-8

o._h < m — o
®F ol 2 0K

Al
&

of

—
—

= Off

=3
T

| Ab

CC

=
S

>3
K
=
H
o
ok
I__/I

100



=>» P.00 ) 9l Atz 2T 40| A= HO[X| S LIEF LT

EHES TS [ £ SV Hi &

MY YR (YS)E ;Ar S0l 3717t
'TH St AR T Y I K| Efg E'EE ’I_‘OTLP d==
5 =2 Al ol t o
& 5| _,_,=,A|2 Zt77t0] SHX| AN Al 2.
0o =X 280|282 2|7t

FEEA HEo EofAe p |
e eanes e T =H|2| HHEH (HH)
F70| 2 7tx| efgre)
AlZto] Ze|7iLt £20| et sl _
HaX| ofg A0 £522 Bl —
| F22 e 4 Aaun. /ﬁ TN AN
,t’/%
s
Ui ¢
= A\
=717+ g
= A So= E7|7 EE
= E o =] [
=ams L o7 78 SelH oA ra
T2 gH S S0 (O] ZFOARLS = 451X i
FE2 s3I/t E24dA2 | ROt AFO| il +UASF) | S
HAF SO = F42 €A
AR Al 2.

—

st /ol AS)

CLC 7,
£ 510

A

= ZF|C|
T erisomL
) ] (21 &)
OLiE 574 et} Y — &Y
| J °F 90mL
) ~ (2t 0.58)
037| &+ =l Uy

L )\ 7101



HEs AL FHAM E= "Warm"s SXISHA | | F| At "Rapid" ¥ "Warm'

F AL EtOIHE FH A 'L C E= EfOIHE AFELIC

Time Setting HE

A A2 E= EFO|H
Azts g g

3"for Rapid
AR (12 3HE)

: TS FA AIZ
ISoh A *fﬂ Eto|n] 43 Al SRAIZE 22 A
gga=sl 8|y, EABLCY,

@ 2R 22Ut =2 S LM EHES Elcts 4% ot O 20| 1239
BEAE ?lall Cook BZ2F Hour/Min EA| 7t QDE:'ELU:}

® On/Off & Cancel HE 0|29 HEES U 2F9 HEAIJt AT St SHsHA| b&L Tt

@ HYS NE REIt =2 S0 = I2F9 HA|JF AR K] ¢&LC

@ Tleo 2E7 HOiXH BAJ RSO 2 25 EL O
(cige Azt Zojelg 93t )
ZelUct, of2fet 20| FAl HSEUICH
2% 7|3'0'Y "&2"0 Cook HED
Cancel HE 2of ZZ =2&E(
Q&
\. J J
ME =
= O
o), A=0], A, qin|, A=0], G,
=g, @i sgi=, @i
. White Rice © White Rice
(Mix Rice:Max3) : o (MixRice:Max3)
s Soft s Soft
— Soft i i Poridge Sticky Rice: — Soft
Hard 35— Hard 35—
3—C fard i i 1 L 3—C Hard
25— 3 25—
2= - 2=
; 15— 105 1 | 15—

1 05— i i , 05—=
7|20 WH 42 "Soft'9t "Hard" AfO| 2 HELICE "Soft" 7| =4 92 22 =X OHIAI2. (20| B0 YA
4 &)

102" ’




O : "19:27"5 "20:30"2 2 HE

M SIS

rR

MEO| 7]ZL|Ct.

Mof| et AXHAIZE

@ (A So|Lt Efo|n{ 7}
450 AU mo =
NZtg ZYE &

et

@ cvneezunn@e

12 B2 HREg L o

O ANAH = 24X ZHA| L] CF.
Ol £0{ 0:002 2F 124,
12:002 2F 1202
Zte| gL ct.

4 o @) & =2 M2z
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