Thank you very much for purchasing the Hitachi
Rice Cooker.

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

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

This rice cooker is a home appliance. J

Do not use this cooker for commercial applications.
g
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CAUTION )

About Off/On button

This rice cooker has a Off/On button.

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

®If you press the Off/On button to turn on the power, all Rice  Off/On button Rlce container
Cooking Method displays will be turned on and then off '

and the current time will be displayed.
@®If you do not perform any operations with 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 Off/On button.

Rice Cooklng The time is displayed

®If you press the Off/On button during any operation such as
cooking, timer setting, and warming, the operation will be

canceled and the power will be turned off. Method display ~when the power is
If you turn off the power by mistake during cooking, you turned on

can restore the original cooking status by turning on the

power immediately and pressing the Cook button while the Ex:

Cook lamp is blinking (about 30 seconds).
When the timer is set or during warming, reset cooking.

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.

®Even if the power is turned off with the Off/On button, the hot warning display does not disappear
while the temperature is high.

[t is turned off automatically when the temperature drops.

Lighting up and turning off is repeated in order from the bottom.

)ok/i Timer/E# @ @
e = » > B ‘
3'for Rapid 4R (R3HER 4+ |
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Specifications

Model

RZ-WS2Y

Rice cooking capacity

0.09L (0.5 Japanese cups) to 0.36L (2 Japanese cups)

Power 220-230 VAC
Rated frequency 50/60 Hz
Rated power 500 W
Cord length 1.5m
Width 21.7 cm (width of the rice container is 21.1cm)
Size Depth 26.0 cm (depth of the rice container is 21.9cm)
Height 18.7 cm (height of the rice container is 13.9cm)
Weight Approx. 3.3 kg (weight of the rice container is approx. 1.8 kg)




Component Names, Accessories, Operation

Hook
Water level gauge

(3 locations)

Lid packing———e

Regulator valve

Vacuum valve

Knob
o—— Handle

Body bottom

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.)

Rice container

Temperature sensor

Do not touch after cooking
because it gets hot.

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

/ Power code

Power plug

Heat source

Top plate

Do not touch after cookmg
because it gets hot

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

and display part

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



Panel, Display Part

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

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

Hook button

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

(You could get burned.)

@/ TTENTION

@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.

(& J

Inner lid back

®How to remove/attach the inner lid

~

.

@®How to remove/attach the steam vent

~

The numbers of [=>» POO | show 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.)

( A

Bottom surface of the body (heat source)

" T

”{//J%\
M
Intake = iy,
< Y ///l
vent &0 Ny,

Do not cover the hole of the intake
vent or exhaust vent with a rug, etc.
(Failure to observe this precaution
\could result in malfunction)

Accessories N

Rice scoop

You can place it

upright
Measuring cups
To the brim
=o——— Approx. 180 mL

Q\_J/J (Approx. 1

’ Japanese cup)

1" | To the central level
J Approx. 90 mL
(Approx. 0.5
Japanese cup)

J




Component Names, Accessories, Operation
Panel, Display Part - continued
For explanation, all of the displays are lit up in the figure.

Off/On button Cancel button Cook button Hour/Min display

Turn on and off To stop cooking or To start cooking, "3" To invoke the timer This shows the remaining

the power. "Warm", and to cancel for Rapid" and time when setting the cooking time, current time,
the timer for cooking. "Warm", or the Timer. warming time, etc.

0ff/On/EiR

Il

Rice Cooking Method display Cook lamp Time Setting button
To display the Menu selection To be lit when the
status when warming, "Mix", or timer is set.
making "Porridge".

To notify by lighting up during cooking, or flashing
before the completion of "Warm', "Mix", making
"Porridge", or setting the timer for cooking.
\.

To set the current time
or timer time.

. J/

___ Menubutton Hot warning display

Select the menu from "Warm", "Mix", @ If you remove the rice container from the heat source when the temperature of the
or "Porridge". It is not necessary to heat source is high, the Cook lamp and Hour/Min display flashes as shown in the
press the Menu button in the case of figure below to indicate Hot Warning.

"Normal" or "3"for Rapid" cooking. ® Buttons other than the Off/On and Cancel buttons do not respond while the Hot
*When cooking brown rice, select the Warning is displayed.

\"l\/lix(Flash)“ course. ) | ® Even if the power is turned off with the Off/On button, the hot warning display does

not disappear while the temperature is high.

- ,
The followings are for someone ® The display turns off automatically when the temperature of the rice cooker drops.

who is visually impaired.

Convex symbol

The convex symbols,Q and &2, are > g

Lighting up and turning off is repeated
in order from the bottom.

i — — -

"for Rapid /bR 1 W)
3'for Rapid /bR S -~ |

J U y,

Water level gauge for the inner pot

Adjust the amount of water according to the type of rice and the menu.

V_Vhlte. rice, rinse-free rlce,_ mixed Porridge Sticky Rice_
rice, rice cereals, brown rice (red bean rice)

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

& )ok/ﬁﬁb Timer/&#

attached above the Cook button and

kCancel button, respectively.

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

White Rice .0 Porridge : i StickyRice :
(Mix Rice) ?
2 —— EI‘:;B 05— 15—
5=t o
; S T S S
056—=

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

Adjust the amount of water to your taste between the levels: "Soft" and "Hard". Do not add water above the guideline
of "Soft". (Failure to observe this precaution could result in hot water spraying 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.

—
@! 10n/EiR Hour/8 Min/7

3'for Rapid /R R 35D

Ex: To change “19:27” to “20:30”

Plug in the power plug.

O to display the time.

Hour/8% Min/53
S or for about

1 second to cause the time display
to flash.

Hour/& l Min/7 . @ The clock is a 24-hour format;
2 = g to set the time for example, 0:00 for 12 a.m.
e and 12:00 for 12 p.m.

to "20:30".

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

Hour/8§ Min/7
° changes in increment of 1 hour and

changes in increment of 1 minute.

® The time cannot be adjusted
during cooking or when the

timer is set.

® If the Cancel button is not

e Continue pressing to speed up the incremental : . ‘
P ° ° P pressed, the time setting will

change.
automatically complete after
about 1 minute.
(ancel/&A
Press to light up the time
— To check the current time during
display. 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.




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.

( )
This symbol designates Examples of symbols
W = information that, if not
arnlng followed, “could result in

death or serious injury.”

The information calls for “warning or caution.”

This symbol designates The information “prohibits” what must not be done.

" information that, if not
A CaUtIOn followed, “could result in
\

injury or property damage.”

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

SOP>

/J \\ J

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

e ™
0 ®Use a 220VAC or 230VAC power outlet by itself.

¢
®Push the power plug all the way into the power outlet. ¢ '?
®Wipe off any dust from the plug prongs. ﬁ @

®Do not modify the rice cooker =2\  ®Do not put the rice container, body of
The rice cooker should only be disassembled N" the heat source, power plug, or power
Donotdisassemble ~ @nd repaired by a service technician. Wetting prohibited cord in water or get water on them.

Do not place the rice cooker where there is water.

®Do not insert or remove the plug with ®Do not use the body nor power plug if it is wet.
@ wet hands. (Failure to observe this precaution
could result in electrical leakage,
Wet hands prohibited shock, or malfunction)

®Do not use the rice cooker if the power cord or power plug is damaged gzl ite sl b s lo
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 something heavy on . Intake vent—
®If the supply cord is damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard.
®Do not insert a metal object, such as a pin or needle, or other foreign object
in the intake vent, exhaust vent, or gaps between the components. g
®Do not allow unsupervised use by children and keep out of the reach of children.  Exhaust vent

0 ®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 motor stops turning, turns slowly, or
e |f the electricity stops and starts flowing when the power turns unevenly.
cord is bent. e |f there are abnormal sounds during
e |f the rice cooker is hotter than normal or if you smell operation.
smoke or scorching. e |f there are water leaks.
e |f you get shocked when touching the rice cooker. e If there is another abnormality or malfunction.

9 e |f the rice cooker sometimes does not turn off automatically. )




@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
-

® 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
the reach of children.

®Do not touch the steam vent. Steam vent

The steam vent could still be hot during or immediately after rice
cooking 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.

Do not fill the inner pot with water
above the "Soft" water level.

\
White Rice
(Mix Rice)
Soft
White Rice 2 Hard
(Mix Rice) 1 5—:
2—= %
15—= ‘] —
1—=
i 06—=
\ 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.
 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. (= P28 )

» Cooking that uses ingredients that suddenly foam up, like baking soda.

¢ Cooking that uses lots of oil.

» Cooking that uses starchy ingredients, such as the base for curry or stew.
¢ Ingredients that bubble, such as jam.

» 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

/\ 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.

0

Pull out tlhe electric shock or electrical leakage due to the (Failure to observe this precaution could result
POWErplug  eterioration of insulation.) in injury or a fire.)
To prevent burns
-

@Confirm the menu when cooking rice.
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.
@®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 result in burns.)
®Remove the inner lid/steam vent after it
has been cooled.
(Failure to observe this precaution could result in burns.)
@Completely open the lid before dishing out the rice.
(Hot juices could drip from it.)

O

®Do not touch hot components, such as\
the inner pot, inner lid, or steam vent
during or immediately after rice cooking.

®Do not touch the top plate of the heat
source, temperature sensor, or the
body bottom of the rice container,
while Hot Warning is displayed.

Contact
prohibited

®Do not touch the hook button when
carrying the rice cooker.
(Touching the hook button could cause the lid to open.)
®Do not lift the handle during rice cooking.
(The steam could make the handle hot.) )

O

To prevent accidents

@®Only use the inner pot provided.
(Using another pot could cause a malfunction,
overheating, or afire.)

®Do not heat any other pot or thing with
the heat source
(Using another pot could cause a malfunction,
overheating, or afire.)

®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 floor or
banging it hard against something.
(Using it could cause a fire, bad smells or overheating
that melts the plastic touching the inner pot.)

®Do not use the rice cooker while there are small metallic \
objects or aluminum foil left between the rice container and
heat source or inside of it.
(Failure to observe this precaution could result in
overheating or a fire.)

Inside the rice cooker ff

Between the
rice container
and heat source

®If using a medical pacemaker, consult
your doctor before using this product.
(The operation of this product might affect
the pacemaker.)

®Keep away from objects that are
adversely affected by magnetism.
(The magnetic memory of credit cards, automatic
ticket gates opening passes, etc., could be erased.)

O

Do not use the rice cooker in these locations

O

electric shock, electrical leakage, or a fire.)

®Where water could get on the rice cooker or where it @®@Do not set the rice cooker on a table cloth,

is close to a flame or heat such as near a gas stove.
(Failure to observe this precaution could result in

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.)




A Caution

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
(Failure to observe this precaution could result in injury or a fire.) completely.
®Do not use on sliding tables with insufficient (Failure to observe this precaution could result in
load carrying strength. burns from touching the hot inner lid or contact
(The table could break causing the rice cooker to fall with hot dripping moisture.)
and result in an injury or burns.) ®Do not heat the rice container with another
®When using the rice cooker close to a wall, electromagnetic cooker, IH cooking heater,
furniture, or a kitchen storage shelf, make sure stove, etc. or use it on any of them.
the released steam will not be trapped. (Failure to observe this precaution could cause
(Trapped steam will cause condensation, which could smoking, fire, or malfunction)
Y discolor or deform the wall or furniture.) )
To prevent breakdowns or malfunctions
( ) I )
®Do not heat the rice cooker while it is empty. The rim and bottom Sensor cover Temperature sensor
(Failure ?o observe this precaution could cause of the inner pot
overheating.)
®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 Seat on which the
) ) ) ) inner pot rests
rice cooker to fail or keep it from cooking well.)
®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
S repaired by the dealer authorized service agents. )
Condensation Carrying Precautions
N\ } ) )
@ There are times when condensation Inner lid @ When carrying the rice
will form on the inner lid during _ cooker, the condensation
cooking and warming. This prevents gﬁ@%ﬁgﬁaﬁggm may leak out from under the
thelfrlce Irom \tljvrglngtﬁutlgnld is not ?h lid. Therefore, please use a
mafiunction. When Ihé lid IS open, the towel to wipe away any
condensation formed will collect in the d tion f th
condensation collection section of the condensa !on rom' €
body of the rice container. You can condensation section before ,
wipe the condensation away using a carrying the rice cooker. Space between lid
: . and rice container
S towel if you are bothered by it.

VAN J

11



Rice Cooking Preparation (Tips for cooking delicious rice)

Measure the rice. Use the measuring cup included to measure the rice.

Fill the cup to the brim for 1 cup. AENIeL 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]
L
o
o
e

)
(@)
k=

p -

©

(o}
g
o

quantity of water to wash it and
@Swill the rinse- then pour off the water right away.
free rice from
the bottom and
rinse it if water
is cloudy.
(Cloudy water
might cause the

rice not to cook . . . .
=y When washing the rice in the inner pot, do not use a metal whisk or other tool.
well) [- 9 P }

(Such tools could scrape off the fluorine coating.)

Wash the rice.  Firstly, swill the rice in a large } Repeat this step until the
water remains clear.

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 to
prevent scorching
and a residual smell
from the rice dust.

Adiust th Level out the rice, place the inner pot on a level surface, and use
[ LAl the water level gauge to adjust the amount of water to match the
amount of type and amount of rice and the cooking method.
water. (Water level gauge )
( 1
Ex: When cooking 1 cup of rice for “Normal”.
( N ( . . )
White Rice
. S (Mix Rice)
Porridge S;cky Rice ) Soft
— Hard
05— 15— 15—=
1— 1 o=
05+—=
\ J . _J

I
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.) )

( ®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 (foreign
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 the water level to cook rice cereals, refer to a commercially-available

explanatory leaflet on cereals (including the explanation on the package
of cereals) as well.

/




Set the inner Wipe off any water or food stuck to the outside of the
inner pot or to the rice container in the rice cooker before

setting the inner pot

Do not set the inner pot in the rice cooker with
water or food stuck to the outside of it. (Failure
to observe this precaution could cause the rice
cooker to fail or keep it from cooking well.)

pot into the
body of the
rice container.

S
Q
=
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o
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Check the Make sure the regulator valve _ _
inner lid and vacuum valve are clean Attach the inner lid.
’ and not clogged.
any food, ’ }
A )

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.)

Close the lid Close the lid slowly until you hear

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

Steam vent Hook button

®Place it on the heat source with the hook button facing forward.

‘Nmiaviie® 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.)

Plug in the —- \[eji=) You may hear a zapping sound or

power p|ug_ 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.

When preparations are completed, it starts cooking the rice.

|

®To start cooking the rice immediately.

®To use a timer to cook the rice
=>» P14 and 15

(Set the timer to finish cooking when you want to eat)

13



To start cooking the rice immediately

Hour/8§ Min/73

0ff/On/&iR
Mix
UH Porridge

Use only for "Mix"
or "Porridge".

@®The Cook lamp lights up.
®When cooking using '3" for Rapid',
"Mix", or "Porridge", set by replacing
step &) with the "Cooking with '3" for
Rapid'" or "Cooking with 'Mix"' or
'Porridge'" procedures on the right.

The melody sounds and
cooking starts.

@®The Cook lamp lights up.

The melody sounds and
cooking ends.

The rice cooker automati-
cally switches to Warm.

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

@®The rice cooker cannot warm for a
long time because the small amount
of rice dries quickly.

Set the timer to 6 hours or less.

I ] )

Stir and loosen the rice.

@This extracts extra steam and
prevents rice from becoming sticky
and sticking together.

Stir "Porridge" lightly.
®Immediately serve warm because it
changes into sticky paste.

To stop warming,
Cancel/B8

press

©
(]
e
Q2
Q.
S
o
o
L
(=]
=
=
o
o
o
{ ==
[}
=

Warm Menu/ReE8 Cancel/A Cook /&R Timer/B#

=

~

Cook/ R[S

\(f/‘a

=
E “
— )

@®This shows the time until cooking
is completed.

Cook/&&R

)

@®The warming time elapsed is
displayed in 1 hour increments.

[ 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 to
indicate Hot Warning.

@®Even if the power is turned off
with the Off/On button, the hot
warning display does not
disappear while the temperature
is high. The display turns off
automatically when the
temperature drops.

Cooking with 3"for Rapid

Cook /&R
Press — for
3'for Ranid /AR 3BEEE
3 seconds.

@"3"for Rapid” generates the melody

. v

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

Cooking with 'Mix' or 'Porridge'
Menu/MR2E

DPress to make the

desired course light up.

( @®The lighting display changes\
each time the button is pressed.

*After starting‘
cooking or
the timer, it
stops flashing
and lights up.

.

Cook /&R
@Press —
3'forRapid/RR (R 30T

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.




A

“Porridge”, which uses a large amount of water, it is dangerous because much hot water

0 Check the rice cooking method. If you mistakenly use another cooking method to cook
could spray out.

Caution

~

_J

-

Proper use of the cooking method (menu)
. . Amount to be Water level Cooking time

Normal )
Cook white rice/rinse-free rice No course 0.5~2 40~52
displayed
White Rice
3"for Rapid " "
Use "Soft
Rapid cooking H No course } White rice 1~2 o?‘iHa:) g # 23~35
displayed or rinse-free to your taste
rice
Rice with other ingredients H Mix } 0.5~2 H 45~65
Porridge H Porridge h H 0.5 H Porridge H 55~65
| with White Rice
Rice cereals (white Normal Cerﬁ_a with a o
rice or rinse-free rice No course white rice 0.5~2 Use "Soft 40~52
. . . blend Of 10% IIH dll t
mixed with cereals) displayed or less or “Hara” 1o
your taste
Blend of glutinous )
Sticky rice (red bean rice) Mix rice, white rice, 1~2 Sticky Rice 40~60
and rinse-free rice )
. Mix . White Rice
Brown Rice H (Flashes) H Brown Rice H 0.5~1 H Use "Soft" 75~85

@®If new rice or rice easy to absorb water becomes sticky, adjust the water to the water level on the “Hard” water gauge.
@“3"for 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.)
*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.

~

~

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.

~

®\Vhen 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.
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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.
@®The"Normal","Porridge"and "Mix(Flash)"course can cook rice using the timer.
@®If the set time is near the current time, cooking will begin right away. (Timer lamp does not light up.)

0ff/On/&iR Warm Menu/E28 Cancel/BB Cook /A& Timer/ By Hour/&§ Min/
Mix
Porridge

Ex: When setting the timer to finish cooking . . .
rice at "7:30" on the "Normal" course The time and values in the figures are examples. ,—W
®Do not use the timer for
1 "Mix(Light up)". (The quality of
the added ingredients could

. N decline or they could sink into
®Adjust the current time if incorrect. .
the rice.)

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

the current time.

Timer/%#Y .
Press — to display the N J
timer time.
®The Cook lamp flashes. Timing with 'Porridge'
®When timer cooking using "Porridge",
set by replacing step 2] with the @®As the timer time, the previous @Press four times
"Timing with 'Porridge'" procedure on time used is displayed. (The to Iight up “Porridge“.
the right. time is set to 6:00 upon factory

shipment.)

Hour/B% Min/"
Press and to set

the timer time to "7:30".

®The time changes each time the button

®How to select the menu

Cooking =>»P.14 and 15
completion time

is pressed.

changes in increments of 1 hour and

changes in increments of 10 minute.
Continue pressing to speed up the
incremental change.

-
N

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
\olock returns to the original display.

Hot warning display (= ps ))

@®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 to
indicate Hot Warning.

@CEven if the power is turned off with the
Off/On button, the hot warning display
does not disappear while the temperature
is high. The display turns off automatically
when the temperature drops.

Cook /%R

3'or Rapic /BB B3B3
when the buzzer sounds.

The timer is set Cook /&R Timer/HR#
@®The Cook lamp is turned off and the
Timer lamp is lit.

> EREE

The melody sounds and cooking ends. [This shows the time

The rice cooker automatically when cooking will
switches to Warm. be completed.

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

J




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 5 h, and after 6-hour warming, displays the current time. )

®Warming continues after six hours. However, keep the warming time to 6 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.

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.

C8

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

®When warming while the power is "Off"

Of/on/&i& .
‘I Press - to display the

current time.
Menu/sEER
2 Press to make "Warm"

light up

3 Press Cook/ ]

@®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.

KOPressing the Cook button displays\
the warming time elapsed in the
time display in 1-hour increments.
Displays from 0 h to 5 h, and after
6-hour warming, displays the
current time.

@To stop warming, press the
Cancel button.

Tips for keeping the rice warm and delicious

®When only a little rice is left, keep it in the center of the inner pot as much as possible. ® Do not keep the rice warm in

ACaution

(This prevents the rice from drying and becoming sticky.) the following manners. It could
®Do not warm rice that was cooked without being washed well or warm rice cause the rice to smell

that has become cold. unusual or change color.
®Rice can also be served deliciously by wrapping it in plastic wrap and @®Do not keep warm for more
storing it in the freezer, and warming it in a microwave oven later. than 6 hours.
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Cleaning and Maintenance

/N\Warning

&

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.)

N\

Ve

@Do not use benzene, thinner, bleach, polishing powder, or alkaline cleaners. (Using these could damage the surface.)
®Use dishwashing detergent (pH-neutral) 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.)

J

J

Inner lid

Regulator valve -\,

Vacuum valve — v v

Inner pot

@®The "heat source", which is
an electric part, as well as
the "rice container" cannot
be washed with or in water.
(Failure to observe this
precaution could result in
malfunction, burns, smoke,

or ignition.)
. J/

Rice container

When dirty
®Wipe with a well wrung-out cloth.

Hook part
Confirm every time when rice is cooked.
Confirm that no rice grain, etc. is adhered.

Temperature sensor (Check before cooking)

@®If scorched material is stuck
to this, sand it off by using a

Heat source

When dirty
®Wipe with a well
wrung-out cloth.

fine grade water-resistant
abrasive paper (about #600)
with a little water. When the
material has been removed,
wipe off the area with a well
wrung-out cloth.

®Do not wash with or in water.

Temperature sensor
(& _J

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.

®Use a vacuum cleaner
to suck out the debris
from the intake and
exhaust vents at the
bottom of body.

Intake vent

Exhaust vent .




Inner lid (Wash after each use)

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

Hold the two knobs of the Wash the inner lid, Insert the convex part Push down the
inner lid, slightly push up, lid packing, and at the top of the inner knobs of the inner
vacuum valve. lid along the concave lid securely.

( shape until it stops
! @ oriented upward.
\_/ Concave part iﬁ the body lid
The lid packing and vacuum ﬁt

valve are not detachable, so /’/\

do not pull it. . )
The meal might not cook properly | Convex part of the inner lid
\_ if they are deformed.

Steam vent (Wash after each use)

®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.

Wash the inside @ @lnsert fitting the shaft

of the steam vent art obliquely from above
and the regulator > Ll

valve of the steam | @ Close the steam vent
vent and inner lid.

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

Shaft part

<

®

Regulator .
valve (®Raise the lever and then

stop it. / —
Packing (Do not remove it. = NI

If this has been removed,
press it into the groove.) Leek e s
lever &(

Inner Pot (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.

®Rice may not be cooked properly if the inner pot is deformed due to banging or dropping it. Inner pot inside
@The inner pot color might become uneven with use, but this will not affect performance or cleanliness.

Do not open the steam
vent forcibly nor twist it
to the left and right.
(Failure to observe this

precaution could result in
damage of the shaft part.)

@®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. ¢ Do not wash with a polishing powder or scrubber.
¢ 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. Inner pot outside

®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.

N ®When removing the inner pot, use both hands to lift it straight out of the rice cooker. Lifting it out using only
one hand could cause it to catch on the rice cooker, making it difficult to lift out.




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.

@®The amount of water is up to the “White . .
Rice” water level gauge 1. If the odor is still a concern

*Only use water. Do not use detergent, etc. )
y 9 DPlace saltwater (approx. 1%) in a pot
or fry pan that is large enough to

Offfon/&i&

the inner lid for 15 minutes.
®@Discard the hot water and wait for the
Cook /&R inner lid to cool before washing them.

Press — Cook/Rf@ @®Boiling with insufficient amount of
$ water could cause the plastic

parts to deform, so be careful.

. hold the inner lid and boil the water.
Press O to dlsplay the - ®When the water begins boiling,
: put the burner on low and heat
current time

3 for Rapid /R ER3RE)
®The melody sounds and the Cook lamp lights up.

The rice cooker is not stopped automatically.N

. (ancel/®8 =
After approx. 60 minutes, press Cook/ﬁ@ Do not forget to press the [Cancel
J

— button.

@®The Cook lamp turns off.

Kl

(.Immediately after cooking is ﬁnishedN
. the inner pot and inner lid are hot,
After the rice cooker cools down, —— so wait for the rice cooker to cool
discard the hot water and wipe down before discarding the hot
the moisture from the inner pot. water and wiping off the moisture.
@®Some odors cannot be completely
| removed. )
- Please check the following points
ro u es OO I n g before calling for service.
If This Happens Check This
®Soft Amount of rice and adjusting the amount of water MiadlZ: P
@Sticky ®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.

®Hard ®\When the rice is soft, reduce the amount of water, and when the rice is hard, increase
®Hard core the amount of water.
®Watery and ®Reduce the amount of water when using the timer.

not fully cooked (This prevents the rice from becoming too soft because it absorbs too much water.)

®Uneven cooking 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

®\Vash 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.

Rice Cooking @




If This Happens

0 ®Soft

o) ®Sticky

<} @Hard

.5 @®Hard core

g ®Watery and not
(%) fully cooked

b g

=) ®Uneven cooking
S (continued)

¥

o

O

o

()]
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o

Check This

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.11,18,19

@®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.

The bottom of the inner pot or the temperature sensor/sensor cover s dirty (= P11,18,19 ]

@®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.

Dirty or clogged parts

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

Attaching parts =>» P.18,19

®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.

21
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Troubleshooting - continued £ 5 o nies Por

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 adjusted
and 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 =» P.14and 15

@®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.

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.)

T
@
=
c
=
c
o
O
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o
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©
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o

®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

®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

@®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.

Dirty parts

@®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.




If This Happens

®Smells
@®Yellows

Keep Warm ®

Check This

The amount of rice is so small that keeping warm for a long time (6 or more hours)
causes smell and yellowing.

@®Also do not use the Warm menu for rice that has become cold.

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.

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.)

Dirty parts -» P.18,19

@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

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

Dirty parts

@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.

8 ®Cooking starts The time set for the timer is the time when the rice is scheduled to finish
= immediately. cooking. Cooking will begin immediately when the set time is close
%‘» ®Cooking is not to the current time. In addition, it takes time to cook the rice, so sometimes
o

3 © completed at the the rice does not finish cooking by the set time. Check the current time of the

=2 timer time. clock and adjust it if it is incorrect (The clock uses 24-hour time).

@ The following sounds are generated by the rice cooker during use such as

®Rice cooker cooking or when it is carried.

% makes various This is not a malfunction.

. When the power plug is plugged in When using the rice cooker
: sounds durlng —
=) P Zappin Whirling ~ Zinging Zapping ~Buzzing Rattling ~ Tapping
(?) use or when it is sf,’f,’ndg sound sound sound sound sound sound
carried.
(There may also be Sparks) - iy 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
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Troubleshooting - continued  LeCiny i sonies® **"

If This Happens Check This

g ®Suddenly The cooking process is automatically adjusted to make the rice taste delicious.
@ =~ chanaes For this reason, the time until cooking is completed might move up or stop
> 8 g 9 during cooking. This is not a malfunction.
05 . . .
‘_g- 0 ®Not displayed | While the. body is h.ot, the Yvater.temperature. carTnot be mealxsured correc.tly, so the current time
m) o may be displayed without displaying the cooking time. Cook rice after the rice cooker cools down.
E ®The time display If you do not perform any operations with the power turned on, the power will
is turned off be turned off automatically after 10 minutes.
@“—:— - display or If "-:--" is displayed, adjust the time of the clock. When the Cancel button is
“HO” displav is pressed while “HO0” is displayed, the display will change to “-:--". Cooking and
play warming can be performed while "-:--" is displayed, but timer cooking cannot be set.
shown. When “-:--” or “H0” 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 This will be displayed and the power is turned off when the voltage drops due to using
displayed. 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
canceled. Do not heat the rice cooker while it is empty, because doing so makes the inner pot hot.
@“C6” is displayed. If thg temperature msu_ﬂe the heat source becomes abnormally high, C6 may
be displayed and cooking may be canceled.
®Do not set the rice cooker on a table cloth or other material that could block the intake vent or exhaust vent.
@I there are debris or dusts in the intake vent or exhaust vent, use a vacuum cleaner to suck out them.
®“H1” to “H13” are 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
displayed. 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 Observe the following to avoid scratching the fluorine coating.
8_2 “Do not use a metal ladle, whisk, etc.” “Do not wash spoons, rice bowls, etc.,
SS inside the inner pot.” “Do not use vinegar” “Do not wash with a polishing
=S G - B ”
== powder or a scrubber” “Use the rice scoop provided
7] ®When there is a During Cooking
== power outage Cooking will resume when the power comes back on. Timer will resume when the
= . However, cooking will not resume if the power
= during use has been off for more than 30 minutes. power comes back on.
@ @Difficult to cl You might feel the lid is stiff when closing it (after stirring cooked rice, etc.)
LRI L H e o) because the lid is designed to provide a good seal during pressure cooking.
o} Close it slowly while applying a little more pressure.
| ®Does not close The lid cannot be closed without attaching the inner lid.
®Opens slowly There is stro_ng seal, so it may take a little time for the lid to open after the
hook button is pressed.
® noise in th The rice cooker could cause noise interference to _televisions or radios if
Caus.ete, oise . e placed close to them. If this bothers you, move the rice cooker further away.
television or radio (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.
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Cook Boo

Contents
Sushi Rice 26 Red Bean Rice 28
Brown Rice 26 Sansai Rice 28
Rice cereals 26 Green vegetable Porridge 29
Rice mixed with eel 27 Chicken Porridge 29
Beans rice 27
@Cups used in this Cook Book @Units used in this Cook Book
White Rice........... 1 cup = 0.18 L (about 1 Japanese cup) 1 keal (kilocalorie) = 4.2 kJ (kilo joule)
(Use the included rice measuring cup) 1 mL (milliliter) = 1 cc (cubic centimeter)
@The times stated in this Cook Book are guidelines and @Spoons used in this Cook Book
do not included the preparation time. Teaspoon (tsp, 5 mL)| Tablespoon (tbsp, 15 mL)
Vinegar, liquor 5¢ 15¢
@®In this Cook Book, the ingredients and calories are Soy sace, weet cooking rce wine 69 18 g
expressed assuming 1 Japanese cup as 1 serving. Salt 69 18 g
Sugar 39 9¢g

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.
» 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 ail.
e Cooking that uses starchy ingredients, such as the base for curry or stew.
e Ingredients that bubble, such as jam.
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

MENU i S
1 serving nme°8ui("12une
Approx. 560
m kel Appf0X-50M|

®Ingredients (2 servings)

WHItE [iC@ e+ vvrreeeesrmrreessnnureeannniiees 2 cups
Dried Kelp «+-++sseseeesesesesssenmnecssnsininnns 10cm
[Vinegar mixture]
VIN@Qar --eeeeeeeseesessacscucucnes 3 1/2 tbsp
SUQA -+wveeeeeeeeesemsesesmseseesiees 2/3 tbsp
St ceevvereeeereeneniiiiiiniiiin. 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 Yﬂ“}f R)Ke
and then make 3 or IeRice ot
4 notches into it. 2 —— 0

@ Wash the rice and 15— Hard €=
place it in the inner - Hard
pot, add water up I|—= oo
to "Hard" Level 2, 05—=
and place the @O

kelp on top of the
rice.

©Place the inner pot into the rice
cooker, close the lid, and then press
the Cook button.

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.

O 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

1 serving

Approx. 530

keal

*After starting cooking
or the timer, it stops
flashing and lights up.

gy

rice
Cooking
Time Guideline

®Ingredients (2 servings)

BrOWn rice ........................

@®Preparation Method

OAfter washing the
brown rice, add
water up to "Soft"
Level 1.

©Place the inner pot
into the rice cooker,
close the lid, press
the Off/On button,

White Rice
(Mix Rice)
2 - Soft

15—= Hard

1—= <=
05—= Soft
II1 n

select "Mix" (flashes) for the menu
setting, and press the Cook button.

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

° Tips for preparing brown rice

% |t is only possible to cook up to one cup

of brown rice at a time.

Rice cereals

MENU i oo
1 serving

®Ingredients (2 servings)
White rice .......................................... 2 cups
Rice cereals .......................................... 30 g

@®Preparation Method

@ Wash the white rice
and rice cereals | WhiteRice
separately, put Wikl Soft
them in the inner Z_Cngd
pot and add water 15—= white
up to "White Rice" 1—= Rice
Level 2. 05—= "2

@ Place the inner pot
into the rice cooker, close the lid, and
then press the Cook button.

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

¢ Tips for Rice cereals

* Mix rice cereals with white rice and
then cook it.

The amount of rice cereals to mix shall be
10% or less of the amount of white rice.

* It is convenient to use a tea strainer,
etc. to wash fine cereals (amaranth,
quinoa, etc.).

* Please also see a commercially-
available explanatory leaflet on cereals
(including the explanation on the
package of cereals).



Rice mixed with eel

®Ingredients (2 servings)

WHhIte FiCe ..o
Grilled €€l ....oueeiiiicie e
Source of grilled €€l.......cccceeieiieiiiiiiiieees
Japanese giNger......ccoeeeceeeieneesie e
Green Perilla.....oocveeeeieeeeee e

Scrambled egg............
White sesame seeds

@®Preparation Method

@ Wash the rice, place it in the inner pot,
and add water up to "Hard" Level 2.

@ Place the inner pot into the rice cooker,
close the lid, and then press the Cook
button.

@ Cut Japanese ginger and green perilla
into fine strips.

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

White Rice
(Mix Rice)

— Soft
125 Hard <=
g Hard

1—: ||2||

056—=

@ 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.

Time Guideline

Approx.50 MIN

1 serving

aorer. 890

keal

A 1 serving
keal

Time Guideline

Approx. 55 MIN

Beans rice

®Ingredients (2 servings)

WHItE FCE et 2 cups

GIrEENPEACE .....c.ee et eteeie sttt se e s b e e s 100 g
SBKE e e e 50 mL
SAI e 1/2 tsp

®Preparation Method

@ Drain washed rice in a strainer. White Rice

@ Place (Dand @ in the inner pot, add water up | (MixRice)
to "White Rice" Level 2, and briefly mix. 2 —— Soft -

@® Place greenpeace on the rice, place the 15—= "{7\;‘:}_}(
inner pot into the rice cooker, close the 1 —= Riéee
lid, select the "Mix", and then press the 05—= "2"
Cook button.

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

22 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.

27



MENU

Cooking
Time Guideline

1 serving

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)

WHRITE MICE vt 1/2 cup
GIULINOUS FICE .o cee et 11/2 cups
(O o= LSS 30g
SAI e 1 pinch
Sesame and Salt.........ccoooeriiiiieiie e to taste

®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. Stk Rice Sticky

® Mix together and wash the white rice 2 Rice
and glutinous rice and drain the rice in 15— 2"
a strainer. 17

® Place ®in the inner pot, add the (1)
broth and water up to "Sticky Rice" Level 2, add the salt,
and mix.

@ Place the cowpeas of (1) on the rice, place the inner pot
into the rice cooker, close the lid, select the "Mix" , and
then 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.

@Place (1) and water (200 mL) in a different pot, heat to a
rolling boil, and then separate the cowpeas from the broth.
©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 cowpeas, add more water to cover them.

28

Sansai Rice

@®Ingredients (2 servings)

WHILE MICE et 1 cup
GIULINOUS MICE ...ttt et 1 cup
Sansai (Wild vegetables (Certain types of traditionally

collected wild vegetables)) mix (boiled in water)................. 100 g
Deep-fried tOfU ... 1/2 sheet
SAKE .t 11/2 tbsp
SOY SAUCE...cviruiiiirieeee sttt 2/3 tbsp
SAM s 1 pinch
SUGAN ittt 2/3 tbsp
White sesame Seeds .........cccovrvrveienieriesenee e to taste

@®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.

@ Mix together and wash the white rice and| Sty Rice Sticky
glutinous rice and drain the rice in a strainer. | 2 Rice

® Place @ and ® in the inner pot, add water | 15— nou
up to "Sticky Rice" Level 2, and mix. 1

O Place the deep-fried tofu and sansai of
@ on the rice, place the inner pot into the rice cooker, close
the lid, select the "Mix" , and then press the Cook button.

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

Time Guideline

1 serving

orx. 610

keal

Approx.55MIN




Green vegetable Porridge

@®Ingredients (2 servings)

WHhITE FICE weeereieie ettt e 1/2 cup
Daikon (Japanese large root radish) leaves or desired greens.... 10 g
Sl e to taste

®Preparation Method

@ Wash the rice, place it in the inner pot, and
add water up to "Porridge" Level 0.5.

@ Place the inner pot into the rice cooker,
close the lid, select the "Porridge", and
then press the Cook button.

@® Briefly boil daikon (Japanese large root
radish) leaves or desired greens, drain off
the water, and finely chop them.

@ When the rice has finished cooking, add (), salt to taste, stir
briefly, and place on the serving dish.

Porridge
orridge

P
05— <=+

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.

A

Warning

MENU q Cooki
1 serving
Porridge Apmk‘lcgo Appro GO MIN

MEN . i
u 1 serving
Porridge | ‘160 N 6ow

®° Tips for preparing porridge

% Eat the porridge quickly after it is cooked rather than keeping it warm
for a period before eating.

% The porridge will become gooey if not eaten promptly.

Chicken Porridge

@®Ingredients (2 servings)

WHIEE FICE vt 1/2 cup
Chicken breast (N0 SKiN) ....ccceoeerieeierreerereee e 309
SOoUP STOCK CUDE ...t 1/2
Japanese scallion leaves.......ccoecveeeivvceeceecie e to taste
{Ginger SKIN ceeiee s to taste
{Sake .......................................................................... 1/2 thsp
SOY SAUCE....ctetieririeesie ettt 1/2 tsp

Sl e ene s 1 pinch
Japanese scallion stalk......c.cccoeeveeieiicecceesece e to taste
White sesame SEeds........ccvevrrinerreneeeee e to taste

®Preparation Method

@ Place the chicken meat in a pot, add 300
mL of water and ® , heat until the meat is
thoroughly cooked, and then strain the
liquid in a bowl for broth to cool it. Porridge

@ By hand, tear the @ chicken into fine 0,5—‘“0.5“
pieces and sprinkle with @) to season.

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

Porridge

the (@ broth and water up to "Porridge" Level
0.5, add the salt and soup flavoring, and stir briefly.

@ Place the inner pot into the rice cooker, close the lid, select the
"Porridge", and then press the Cook button.

@ When the rice has finished cooking, add the (2) chicken meat,
mix together, place on a serving dish, and sprinkle with the
Japanese scallion stalk and white sesame seeds.
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te, EAEMREKXA
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R (= zmerimmssi)

SEHARANK. ERAMBMNENEHERAR.

ST, e ) NEFEATERNERS
G BARLER0. 54808 .
2. (CKETHELBRAR. )

N

ERERAK.  FRBAKRHOKHETES, " .
) SR = ST EDYE 7K Bl EENLE, BRIKETE.
ORIHRETTE

R, RN _ [REsmMmmKE—R
IRHERITRK, S EMEIEksS, BTH

SRk SE, RS R
(o> Ao R SIS, & RO, LBEESE
ol PRI fEl 2 E—R AR R RN S
55'!3_—120 7}(0
GEmAIKATAE
SHARAR ERFHIRN, TEEREREHEIHBTA.
. ) GXET AATREL FHETHAIER. )
ke MK, BAMBETFENERA L, RE\EKOFHE, BEFERS
G K iETKE.
Ok Bl )
( )
Han: {FH [Normal ITERXE1FFK.
( ) ( . . )
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Porridge  Sticky i (Mix Rice)
orridge  Sticky Rice Soft
2 _ 2—= Hard
05— 15— 15—=
1— 1 o=
05—

KGLEAFSE Z R B LURER CHEFATIKE.

ZIEMTF “ET 7 3k MNE 7 FREKRET, EEA [Hard] KGIRIE ERIZKAL.
FIFECORET, 1B [Soft] KRB EAIKAL. FrMagK A ERBT [Soft] 7k
L. (KBTI A RE S SR Z T AE P AROKREH o)

_ J
f ORT MMk, (HNESERIRERE. ) )

ORI M SHIKFIRTTRES S KIAMR TR, I, AR @R
KEF) BIRAESSEAKRERIER. RIEACSHEFETIKE.
O RFARZIRAT, ELL Har dIKGIRIBEE AFREFITOE. FRKRIRE
R7KE A E AR IR A -

OHXTIFAMRAIKAL, FSRATENERRMRHNRAME (BE%R
fREZE ERRER) .

\. J/




4 BRSBNE  EERNRBIMNIEE B RS R MIE R ER K,
KEmEN AR, B, RAEEERRENBIRET.
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(TENRX—IEEMA RS SHERRIALE

e w) NERIMBMIE KSR BRI AR R IRET .
MBS TR IRF = . )

WERE, WIRAE R ERE TS .
5 N B ERAEE. ZRAE.

BRZE, WNAERRBMERNREMSY. 1§
FwREAZMERO
(PENRX—EEF A RER S BIRK SRS E
BRZAF )

EHERE, Sk REXARE, ERERIINES.

EBEKRERE #5000
AERE £

/©

FrERHE

1

O IR AR, HEMENRL.

AR R R R ERREE.
(FHMX—EBEMA A2 SRR IRIB L ESER TR ZE. )

7 ANEIREL. ——

A FBIRIELE, EAESITEINE
ERAEAL T, PRAERELR
BRFEER, FFIEAIRE.

f& TIESTRUR, RIATTFIARIR.
[ O ENFFIE IR ] [Oiﬁﬁﬁz’i%’fﬁ ]

(FETERT B RTERREIR)
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M BIFIRER

H /o

Off/On/&if

It

Mix
Porridge

X FAFMix]sk
[Porridge].

f5an: {EF[Normal)i2 &Rt

Offon/88 — s
1 BT D SN[l
B8]
N Cook/#8R

3'forRapit R HEE)

O®[CooK|iE R T ==

@1 A[3"for Rapid]. [Mix]gk[Porridge]
#imet, BLRERENRER
[3"for Rapid]Z iR "=k “f& F[Mix]zk
[Porridge] &R SRR B HITRE .

hEfmmEE, FIRILE.

®[CooklE AT S =,

45N

MRS,

4 Eﬁ»ﬁimﬁﬂltﬂiﬁ@J[\Narm]
O[CooKiERATIRIR, [WarmpERk 25
O R R To A KETE)RIR, Ih"‘i?k’»’)i
SREL T,
EFRLi% B A6 AT .

KR
UL B KUK IR
R — .

B h[Porridge].
OB, BUSTITRAMIR.

ancel/ﬂ

EE=EIERA, BT

Warm Venu/328 Cancel/BU8 Cook/RER  Timer/Rif

Hour/8 Min/73

E R EY R E A BB IR A 7w fil .

EASHIRERARIR

Cook/*ﬁ

OIZT [Cook] 1241 3 #4ig ERT,

<L [3"for Rapid] B X Ma 2 HERE

{# F[Mix]g%[Porridge] &R
) DT e E R
HIEEF

Qﬁzj’t?;rTTﬁ%ﬂﬁT"jmiT”&

Cook/ R IETD,

(fr-

-
-/J)

[oiﬁﬁr% A

G

(i S?
FoaEm
7 5

HFLEIR
F *EI TkT
1-,—-JJ:I/:JL‘F#

[oqu\Eﬁaiﬁiﬁﬁiﬂﬁﬁl‘ﬁlo

[Normal] 14
[3"for Rapid]

r—l‘ﬁ—/rm =0 Llﬁ
O RAMRIFIEE B ST NRIE L
EEUREERERS, [Cook] 7R
£T#0 [Hour/Min] i E 4% A% L

Cook /&R

T -
O [Off/On] 4R IR, @™ —
i%:%ﬂﬁ};&,irgii%ggx o Rl
SiEk . B R T EE E
A, ) EERSAT R E Y

s

Sl FiETE

¥ T [Hour]gk[Min] Time Setting 1%48
BB R REEHERH, SREETS R
SR E R




~

KREZERAR. KR{EM[Porridge] (BEEXE7K) FZAEMERAR, AsESBEARENIK
TS ER.
_J
)
EEfERERARGER)
R T prnwe W wRox | FRERE R emmiue i FHEEHE
TR/ K H S H 0.5-2 H 40-52
White Rice
. 3"for Rapid RIENSADO #
I 2k ) ~ ~
|k]$l|\\b}i H Z:EZR%EI?_ } y 1~2 ﬂjrdiﬁ [Soft] 23~35
[=F 51 g [Hard]
) LAAE S
SHHMEMEK H Mix } 0.5~2 H 45-65
Porridge H Porridge h H 0.5 H Porridge H 55~65
White Rice )
ZAR(ARERIEKE Normal 10% ZHED 05-2 RIEAORK 40-52
BHRIR) TRTIERF BXREESHIR ' %R [Soft] %
[Hard]
S(tzg,;;e H Mix Hﬁgfg&”H 1~2 H Sticky rice H 40~60
ot 12 Mix Jotk L White Rice
R H () H ek H 05-1 H 9 [Soft] H 75-85
OUNRF K H 5 5 WK HIK iG55k FEE R [Hard] KRR BI7KAL.
©[3"for Rapid] 12X 2 ARG Z AT E AR SE R, EL TGS B R mEES O BB BEAIKR.
O FA R [E ML A58 IR B RLAT, F H A B M TERIRZ £, NEM AR
O RIEERIEW, EAEMAK, MR KE.
O IRAT IR BRI E R FFIINMN RS . UERREZ WK, FHITES T EE L)
* BIRSE BB R EI R 220V-230V, =B 20°C UK IKiR 18°C M TEUSH . EIRFTEISFEE =8 KA KRAIFPEE
L MBERAE. )
e N
OF| KA IR AT IE)EE Z IR TN BRI T E, FATE R LRI B RETIE KRS
ORBIRMEIRER, TREA S BRI KEIRATE.
OF A EIRATEAZ T IEP ARSI Mk F 1L X 2 HRERA T & H E MR AIK IR AR
L OHRIRMEIRFTEI SR B RV AEM X RAT K. )
O KRBT, FILEA AR SER, SIEMBINRIN AT/ XZAHT HMASRSIULRRA R, FRIREHRETEE
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FHITINL) S IR
(PR E A e AR

O TR [E) 2 & TR T A AR 8] .
®[Normall. [Porridgel #1 [Mix ([N¥F) 1FEF AT LAfE A TR #ITEIR
O Ri% B KR EIEIR M ATRTE], FBEIFEER. ([Timerl B RAIFASRLT. )

0ff/On/&iR Warm Menu/eEE Cancel/BB Cook/RER  Timer/B# Hour/8 Min/f
Mix
Porridge

3'for Rapid/ FI (R3uET

X FF{Porridgel. é

filgan: ®EFL A Normall i F 1 7:30" TR AR s B A B

e = i
1 @ =i, —
_ o [Mix (5% 1 AEEAT
ATheE. (BURMAIRME
OURLRIRSE T EH, FHITHE. RES T BB T Fo SRR K IR
ofERsE, MARKER12/
o ld%Es . — < B AP OB IE]
T [ 2R ook/7 )
<

>

v \4
®[Cook]H TRAT i Fz[Porridge]
@i#1T[Porridge]f & RET, FH

Venu/RE2E g
e e e OTLRT Bl B R 2 AT E A ORY DT |y ™%

SR HTRE. B, CHE, BHERE S o
6:00. )

it

[Porridge].

O o/ [ iin/f .
12T [ 7 S 5

BEH “7:30" .
O FRIR TR AR IE) & £ TAK

enfaik i
U
- — [ mmsemei | . )
uwjxwa@ﬂgiﬁaﬁz, Vin/3 YR
v - b RS h R 2 2
SR EE XK. %H qlgé%&% A FE RIS T Y
SR E AT IEB AR E . & T [Hourlgk[Min]Time Settingi%$H
B4 BoR S BIRE)3%, AR S
RE AR R )

Cook/®&
. BT &u_‘ < S == oy ' s — — N\

ZR, RRTAER. @ @ ORI HFR AR A LT a
) BT Sid S KA, [Cook] #7RAT#A [Hour/Min] &
RGBS ST 2 ERAGETAES.
OEN{E R [Of/On] 448 3£ ELIE, #4
EEEHHE, %’g}ig% [E%%ﬁ%}ﬁﬂqﬁ"] ’ L %o;ﬂ’%?ﬁ%ﬁ@lﬁgﬂjilﬂo )
F8 IR $R B s 13 [Warm] . 18]

O[CooK]iE/RATIRIN, [Warm[fERkT ==




- BykE
EL

ZiATRE, BiRtms B Bahtlikz[Warm]Ihge.

O[Warm| = =3 B £ fRIBRTE A1/ NETE S £ BB E 2R @
MO h&EI5 hEix, FAZI6/NIHRER, ErYaiEtE. )

O NMNBTEHERIE. BR, MRKFRERD, HEREREIRIFAECNTRERE, FAKRSHR
EEF.

@ [Mix (Sticky rice)lFn[PorridgelfT, BFKIRIFIE, BAEFROSHWEIF . KRS hHM,
FHE SR RRHIPRREEE -

ONRMAE L ERBISIEFHA K. X2ATHHIEKIRETTF, FHIEEE.

OEE(ZILRIB, 1HIZ N [CancelliZl.

BN L B oK S 25

NIRRT TR SRR, Ral2E8R.

O T RA T WrALEH, BMER KRR R M AT LUEKIRE—IRERETRIE. (EESENKIREURIRZMNITHFXHAERM
REIT

ORI IRIB TR MR B RS A 52, NIZE0R S MR B E S B Eh .
RSO T RIS B KA BB, (BB ME.
ORI MIEE EREATMHE LBV KA, [CookligmATRIHour/ Min] B E N R = IR T .

BKS B B R RIS
(A “EH" I%EIRE

O B R K B TARIE AT

L B e
1 E3 E‘um'_—LlﬁlJHTIlEﬂo _

e/ N
2 2T U m=[Warm]

©3% T~ [Cook ] 4% 48 AJ 7R+ 8] | T 1 LA
1S E BRI RIERT 8.
MO hZEI5 hE7R, FHEZI6NITHR
mfE, ERSRETATE.

OEEFILRIR, HIZ T [Cancel1#Z4H.

3 s Cook /AR ]

OFENEEHMARIR
ORISR BE A RES A RBT IR ESR
ZRERRRAAMEY, EARESEFIEAMARRIRIEEEE

Rim B R R IR ERRVES )

O HIREBIDET, IFREBIEKIREPEIAIR PR, (UARKIRE TS ITH.) FEREFUTARIRENRE. &
OREM KT AT FABHKIREITRIE, LA ENEETLHIAKIRFEITRIR. AT gE R SHERIR A B F KT
ORI ATES R REE R LT UK FETER, HERRE R RSP ER AL+ =P

S OFETERIB6M BT L.
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G
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= = |
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Bisiaet
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-
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R (R EREER)
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, B 8.
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S
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SRR
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RhE T HERER
IEst .

ZEOERERESE
ONAE IR TRRE, EREERE (pHERM) , LUSESEMERM R GEEREE.
0 A SFIR TR @ IR ORI

0. REFROMAEDN
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i
AT BUFE LA T R
SHTRIEHTIRE.

ZR_0

/D

W R

AERAANFTFZFAD,
AEFEBRI A M AN
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A\ 1
@ #HEEREEL.

@ @ M ESRIEEN LR

OF A2 3oin

o
ﬁ/ N

<

a

Kehyj g

MR (BREREFL)
ONFIRIB LR FAONE, EAEEE HETH) , WSARHIRRM ROHBHATSE.
O RABE THIESISEMER,, AT AR IR,
o A—BFERE, MBRETELTERNS, BRFAHMERALERNT2ER.
it LTI S E 5 PR HE R AR -

o EFREMIAIRA].
s TEEMERN. TEHRF.

o REFRE.
o RERIII K BEERIEIE.

o NEAEBNFLARL, RBIF.
O NRFHERIEE SR ERA M AMIRE, HEERER.
ONHRIRET AMFTE .
OURAKNKE, ARKRASESES, NIBEFKS.

ONERMKMFELIMY. BATIMUKEMERE, RFBIRERREE L.

@

[ Mk, AUFHENEREFERR LR, FETRT

BES FEIASRIT R IR A TP XE LB . J
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OUREMIR R E KRR BEEBER, ERIIFOKEFHFIHFERZER LD ZK.

[ AR AR EI7K .

OKEFEZAEBT [White Ricel IKAIZIE,
*HEERAK. TEFEARETZF.

OfiOn/& _ X WRNARTE B R TR
BT D 5 ) —

MIART, RFHEKRIT.

@KFFIABRERT, KNKFHERE

Cook /2R N5 %4,
TN o OUEANASHREHHTE, 2
i Cook/RIETP I RS SRR
© . HHERR I Bl Cook AT ATAT . | ®, EREON, )
Koo s, BT |EEkY | - IR B AL )
REONHT, 2 fr— Cook/ﬁ@ REITHT [Cancel | 1247

®CookiBRATIER

o= M ENEMAEIRRT )

FIRSRAHNIE, ISRk HIEEN BULESEERBINTE, KR
%I?]J:E,‘]Zkﬁ BEFEAKRHAET K.

OHLZIRTTEMRIME.

EIEEKEIINER
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—~1H
§|J IE—'.IFEEI.HTJ- KRR ZE, EREUTILA.
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Y ez ARAEHAE

0L RN BARE HEEAN, FTERTBEERSRNTEEHE.
= OUMEANILK, MAKE, WBENKIELRE, kS,
R e OTLEIAH L KE.

LT S G AT G KR Er F IRk iE £ T2 5 2R, )

sMe \-:‘.-ﬂ

[ RS LS|

OUMREEK, HREHRKEE.
OMRE IR, MASKACEARTE LR, RERKUERMKIITES.
AR AZ R A7k

OiEAAKIEK, TERBKIAANR. (BMNSSBHRRER. )

OB EIR TS SBRIMART LS. 1o, ABK FRKAZ) R
HLSHKRTRRTRE. RIEACHEFEHKE.




(10 exixk BEHERIR

= B ¥2is OH R IR S TR
il exiw® XT3 B TS R R TR 2 20, )

—~ B BTy

. A R ARSI B 15 R BS B IS
75 [P P48 R I8 EE 15
o OHETA o L TR,

O F AT
) G

OUIRE TR T [Cance I 13240, IRIHEIRE. Wi, {HRERBTH[FRE TR, <
FXRIRATRELERLF .
iR

OfF I KL FIRNIG i TR B AN C—FRIRIGEE, A RESEAE TREM TR =
e EMMEREKE, FHAMIERBEE.

0= BARIRTESHBER, ARRIBRRTESER, BEXHRZATHHER
KIRXFHAEH S

R Gewe )

OURERK, FRERITAKKERE.
OUNRERIEAK, WEALKANCERELERR, REHIKUCEKRMKITRS.

AR IR0 R/ BB AR S

OREAEM =

@GR . IKEFEKE
OFFMEIKARERBIT “Soft” BEL,
O FIEMIEI BN E R K.

CERED )
OMRREK, FRBEIKALE.
OMRERIAK, MEHKATANELK, REHAKUEKFIITRE .

AR R

OREFEM, IERMEBSOPHEFARYFEE.

R —> P. 46, 47

O ETIEREAZMAEND.

KWEERIRAN.
OKRNEM [Porridge] (FEAEK) FHRAAEMERAR, ATRSBEXRERKRLM
FHRBR.

O Hi—E ., MR RAEE, ERRNEREE. SETANRSXETEXMAR.
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HEIERUEEZHT, FHREUAT/LR,

n 7]!] 1 *‘I’ F0 ;E\‘- 'ﬂi’, ?*7]'

O T EEIF IR : ~
®IFFRIMA K, FTIKAEL, HEARIBRITR.
O FTIKUERAEMEMBER R L, HERATRERESKIRES.
(R ARSEMEMIIR, TSI ENFIEERE. )
ERAE RS E
OBUHRH BMIERIRL.
O XS & MATBREIA .
._Lﬂl]% ﬁﬁT1§Fﬁ?ﬁ£’]&/1/ﬁ1Q§
(BB B M 7T e 2 FRETURE M TT A AR IRE )
O T EEIFIERR BRI B HER P ATINHERSG. (RKREZWK, FTHEITEEARE
’ : FARL. ) (> pa3 )
o= iRE Al A RBMEAREFBZEDET, FSTEMBKITHIEENBE (RSHBH)

HEEEER, SEBBKAIRTE. XHIEHPE.

KB ATk E

OFIFEMMENELRIRAR, FTEBIHERRAANATERIHE.

OM%E%E* NT&**&EN%&* %F#ﬂ*uﬁ*ﬂ*ﬂﬂwn

OW%ﬁWﬁE*Ei%%,M%WNHHE&O

Oimfk, KikR. A

IR ARIRIRTT RE S B LR SRR . ILSIRISPEE £ R ZANHR . BEAHRIRSFA
WE&ﬂﬁ%ﬁﬁ%oﬁ#ﬁﬁﬁo

o =

AERRR
.ﬁﬂ%mrﬂ*, EIRERKIKETSE,
OW%E%@* NIZEERINGERBTE SR, RERAKUERKINSTRES.
O KRBT G BN I THERE .

(XA Gt B IS ERIR TR E & H K. )

O XFAZE MR, BTMAEIKHIBTE
OUREBTIZ T [Cance | 13%5H. HhHEERE. MEEERSEEIR, KRTESETT
HFHARELTE FIK,
O EAEZEED.

OEASKIEE., | BAEERABNALH, BRANASNMALE, AEREET—BHEESHE

MEMARE_ERBKIK. ZHm=E.




OE Rk
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BHORREEED, KHEFRE (6MNHTAL) TSBRREFRALR,

KIRRIE

O EXBLET IR KIEITRIR
OMREZRK, FRAERFEKKEE.
OMRZEANK, MEFKACEREE K, REHFIRUERFIKEEIRE.
FERERIR
O KRBT 5 S BN TR
(X FTi8E 2 3 & B S K IR TR B & Rk )
RIS

O FENEMERD.

T

MRKERND, SREZETF

OH5HIE, FOBKRREFRAETN, MERRRIEERREDIE.

ERIEBEIS > P.46, 47

O ENIRRE RN L BRI RIBRURIRERE.

ONERIEREAEFZARO.

O KIKMIE .
O KR EHE

RERFIAE EERIBE 2P R RIKEER .
XA TRHIEKIRETF, HIEHE.
BEHERIR

O RIRE LT E L BN TIRH
GX A e i3 R ZRERKIRT RS R HRIR. )

OFHIR, WOEKIRFEMAEFM, MERKIREERRTIE,

O3/ BIFFIR=EIR -
Oid T AR EER
R BTTR.

LA ) R R S R R T 1) 805238 B ORI HEAE 2 TR,
BT, B, BREE— LR, FEARERERE AR
SRk, TR L ATRTE, AR E R T (R4 A 24/ B A
&) . (=35 )

ORIRIRFEE AT IE
PR EERESITR
HEMEE.

ARRIMEFEAIRPSLLUTES.
R R KA 15 I B SR SR A

Mg ElfEE  RERE MgE  BIBE BBE  REE

- GEEEAXIE) AHRBEIN  ABIHANES, BESEITOES
T B TR S . EE.
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ED &

oSN
g ,

FEEHS|ME

BSE @

HEIERHERZE, BREUT/LR.

FIRI RS BENARUEKIROREE. Bit, MAFIRMNEEZIRSETTES

o NS ELE. X3HIEAE.
e

g | ON~ER

WIFRZR, TEEWMNENKE, EHERHAIRERTASERERREITE. 1§
RIS EEIR.

O8] B 7RIEK IMRERFIT ALK BHATIEMRE, BIREE102#HEBEIXKHA.
ORR“-- -"R§ MRER “-:—" , EEERHETE. MRER “HO” A3 TEUHIZHA,
=3k “HO” BREERA “——" o BF ‘" FAIUHTEIRMRE, BREEREMAE
- o WNRKHEFELRBEEBEARETR “—:—” 5 “H0” , MIEBRIRAAER

WEMER. FAEMIA=RHNEEHLERERE (38 . (EREE—M

FEARRUERM, BRPTERITER. )

.Eﬁ? “015; Ej?.
“CZ” s

AT ERERELSFE B TR EAR—RIRHESH B E TN, HErRIWHE
BHRARIR. FAERERE, HRIMERME.

‘E_,j—_\_ “CS”O

SRR R ZATINR AR SR IR SRR BN RFIKEMAR IR, FRFIRETESE
RC5 4RSS, HERRFTESWEUH. TIRANEZMARIREE, BUWSILAH

RZ.

MBRMBEAIERETEERE, TSR RcoH AT AESWEGE.
O R EF IR R E AT 45 1 IR S O sk HES DA S E il
OUMREMSOAFHS AT BSYH AL, BEARLEIEHIRE.

'Eﬁ? “H1” I:FI “H13” o

BIfE4Z T [Cance | 1 #2153k & & & B/~ 18 B E AT 20 R B R A R E 2 A (6 &,
B4R B IZ Sh I TS .

OB 145 AR G AEFERTERNE. XAIEME. WM TaREE
BRI,

C YAl B AT EI A G EMA B R IR S o
“TEERAERA. TEESE. 7 “TRENBNAIELAL. RS, ”
“NEFEAR" “TERMCHMBEERER" “ERREMEIRS”

O3 AT A2 Pl e
B HRE S REER . B IR RS TR o
Fit, tRETEBIII0SH, BREUE
IR

O LUK 7] AERHMMERNZHSREREEANE, EBREX RSN (BEREEFIREES) |
THASBERENR. BEEEXANEA—S.

®Jc K] FTREMNEMTES LR,

OITFE1E BT EMEE, EE T SRAERE TaEEE— At e A 54T 7 .

OSH MM EF I & H

)

IR AR RS F L, ATRES SRR S Tl WRIX X G ISR E 3,
HRERIRAREITL. (FAREE, 43XK)

OB LE R, REWMREBEMERE], HKAH A4S,
OINRAEHAR TR R EMIRRE R, BEMLARBIRIRAE HE L STHAIEC
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H3x

%Eﬁﬁ 54 QIE/;& ............................................................................... 56
R S 54 L3R 56
FIR 54 e300 57
868 PR 55 BAFIR 57
2R 55

R — O RITBLE A B

Bk 1R = 0.18 L (49 1 4F) 1 koal (FF) = 4.2 kICHRE)

(E AR E ) 1 mL(ZH) = 1 cc(GIHAS)

OAKIRE TR AT IE RS %, HARGEEERE,  OFKIBEREANERL

g (5 mL) KRt (15 mL)
OEARIEE S, EMMEEERIZIF AL, Big. B 5¢ 15 g
=l FHRLE 6 g 18 g
= 6g 18 g
¥E 3g 9 g

t#
2,

BRI TRESBIL, NERBAIRESRAITH, NS

UL
Bz
© TEIGARE IR A FREMTEER RS / RIRE R AR RN Z FS A TUUSMOE M A%,
AERFZFEUTRY.
o (AR AYRKME RS SRR AR EE A, IS XFE K.
(B TR, MANEMERNEFSEERR.AXEMED, BFSIRIEE, )

o FRSRFBEBBIRD ANTHTIHIRE -
s EAXEMZTIHNEY.
o DWESKAEAEF 7T 2 TFEHPIRAIRSE .
« REFRBNEM.
s FERTHRYNEHEHAR FRERRIATMAZTIHNRSE.
® MAFR, BEMFERRZFEMNFERIAAERRES, ULERAZEIR. BESREREZ IR
Bo

. J

53

Kehyj g



p

AR

MENU

N
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N}
560 530 4 590
keal
*FFHE BT IAL
B, RIS
LIRS A
o (2AH) o (2AH) ot 2AH)
B WE [REK - e TR ER 2#F
L 10 cm E 30 g
CRAEET]
BE 312k | OFIETTE Ol &%
B 3K |@BERIEE, MKk [ (| IE o S=E TG -
White Rice “ . It hice
B vaxg | BISoFtIAET. | ke i MEHOPE, | it
; 5 BmkE “ Bxk” Soft
HRRMNEBIR Soft -
HER RSB A B Ok, 9% = pima ;ﬂ 125::‘: Hard XS 125_: ”3(,‘1,::
(Bign, ERATIANEZHEE. ) e (2 RERAE D NN 1—= Ri
[0ff/On] %50, 4% 1—= 5 r B EHRE, RE 05 |2ce
Sr S \ 7 s = t ’ Oy s ] —_— non
0% 5% wReg@EEEy | 05—= 0 R AR
o [Mix] CIRKRD O =G,
O BAHERTES, White Rice SRIEIRTS [Cook] #%4H.- TS .
SRETIFFIEIANT | (Mixkice) O ARG, R REISET.
l:lo Soft
@ K EIHHNR | fy i Hard
@, MkEIMard] | }__ har
K2, REH D | ge
ST B KRz ° *E*E"]E"—J ;]-L\'*EE"]?E"—J

E.

O EHBMNRIRE, EAWHE, RE
RTERZH.

O KREFE, MLEH, BRREBA
B, RERRIBEET,
ERBARRLEHELCREAET], &
ERI KRR E. B 0WE, B
—BEIKIRNBIEKIEE, RE
FERIREZREHIRIE.

* —RRBERRZITHER.

* FRREBKRES, REBZE.
SREHIZIRRL A HKAY 10% AT .

* [EREEMEF TR (A, T
BIEESE.

* BIMES AT ERNE X Z AR
MR BEZMRE R ERRER) .



b & F IR

oaM QA

B 2%
KBEEE 1
B R T . . 60 g
B 1
R 10
(= 248
B oo DI
IR G A

a KRB KBANRER, M7KE [Hard] 7K White Rice

{2, (Mix Rice)
kY = . s N 'L| S ft

O FRMMNEBEIREE, KHME, REE Z_Cngd¢

TEIRIZE.
O EAKREENMGETHYIRMEL.
O TERUE MR EE S, PIR—FK, R

1 Hard

1—: ||2||

05—=

BRI emik.

O KREFE, BXRREBIAFED, EFERREHTAEL

RigE T, REELEEKREH.

BQ . @FEERE—RE, REREL, MRFE

W ERZRR.

MENU

Normal

MENU

1A
% 610

keal

FiRSEHIE

SR

o QAM)
B K oo 245
BT . 100 g

i 50 mL
o{%ﬁ ........................................... 1/2/ B
OHIE L
Q@ ERZFIHTF TR, White Rice
O 5 OIM® MARNR, AREMKE (MixRice)

[White Ricel7kfi2, HRIEREA. 2 = Soft o

Hard

O BEEBWIRAEKRRLE, BERBHNE
RER, XEsREE, EEMiIx], REET
[Cook]#%4H.

O ZiA=ERE, HHEFRAEXREL,

15—= white
1—= Rice
05 — ||2||

*RAHE

* ANZKFIERL, BATKE, REHRS. MREHMIK, 8
TEBIF KR (FRASEREKRINBRMAET, HFHitR,
RIEETRFERN—ZmAN. )

* FEMHEERRZ EMAEREAE—I.
EREREGE—R, BAEXHM. )

* NEFAFABRJFEIEF, XHEMETSHEUEREKNK
B HEEIKEHI30%E40%.
#)

* A S WK BH .

(AERMEELE

(FHARLI458]60 g R
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IMASRFMELE
FIFAARB AL SR EEL
SHHE, NMAMREEE
WBEBRFHFEZSR.

AN

OEM QA

= S 1/2#%
BB 11/2%F
L1 IS 30 g
- 11N\
BRI FEAN A OBE
OHIE G A

Q@ LFEE—TE T HIFETF, MAFAIKIT

IS EEMEHMTE, 2BIEMGT,

REILERAD. StickyRice
@ KRR RE—RBIE, REER| o o SIH
BT, R
@ FQHMAN, MAOBZTHmMAR | 17

[Sticky RicelZkfi2, MAEFHESE.
O 5 O MELEMANKER L, BIERMBNBIRR, XHH

&=, EEMix], AFIET [Cook]#Z$H.

@ TAZTRE, WHIHBRRES, RERLZRME.

OMAIFILEHiHT

QERKPRIRBEIRILE.

@5 (O Ak (200 mL) MEHMBE, MAZTRH, RENE
gEMAT.

OFIGEIT K (200 mL) HNSRE, STAE20%3074%, B
FEISRERZIEMARE. MRZEIREPRUBRIEIISE

3k, MAEZHIKERD.

L35

o&tt 2AH)

B 1%F
B 1%F
W3 (B3 (R4RmErsedd) 4 k&) ... 100 g
T 1728
T 11/2K8
o B 2/3K%k
B 1145
B 2/3 K8
= BEAS A CRK
& TE
Q FHhEREENTKEH, REBEALG
B %38
AT LEERRTR. Sticky Ri
O BFAXMERRE—RER, REEE| YN Sticky
BT 2 — gmRice
O EQFMBHMANRLR, REMAKE[Sticky | 15— ugn
Ricel7kfi2, BERE. 1

O 5 OISR AEKRRLE, B
PSRN RS, *HAmEE, EHEFEMix], SAEIR T [Cook]
.

O = FwrE, RHEHBREES, RERLERZ.




e

ot 2A#)

AR e 1/2#%
F N (ARBERE N HEENER o 10 g
B BEAS A ORR
OHIETTE

QX KEFEHRXBMARB, mkE

[Porridge] 7K1iz0. 5,

@ PR MNIRSE, XABE, HIE| romdge
[Porridge], $RFE3%T [Cook]Z4H. Porridge
@ 15— TF I (AXERE ) Mg | 05— @=uy

&R, HFK, AETRE.

O #REFE, mA ®, BEMAOKME

FE B, REHAEREZL.

WIREGF E B
(BlanEZH -
HERIREFRIIMASA AT 5E
SHEERERESBZS.

MENU 1B
i

Kehyj g

MENU 1A
: % 160

°L BWRIRE]
* RS, TIFRRE—BRIEERE.
ANRFRETRE, HRL DR,

B AR

o (2AH)

K e 1/2%F%
SBAGA (ZRRE) e 30 g
B R 1/2
o{HﬁﬁH ............................................. BEAN A O

B BEN A QR

s N 1/2KRt
9{%% ...................................................... 1/210 8
B 1N\
B BN A R
B R e BEN A O
O &5k

O J5BEASR S, I 300 mL BIKFT @,
MAEBAELIE, RSB THR
FiRTFitiR. Porridge

O AFE O AR /R, # E ® B Porridge

@ FKEBRMAMSE, MA D #0555 +3¢m | 05— @m0
7k Z| [Porridge] 7KL 0.5, HIAEFISA

B, RIGE R

O FHEmMNEIRSE, <HABEE, E£F
[Porridgel, #AIG¥&T [Cook] 1%4H.

O BREHFGE, MA@ BEH, BE—iE, RSP, RE
HWEHAEBRFMBZRK.
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e =
ITSE
R EiE iR

EBEREF—EEFEIR -

OKRIZERIRAIETBEEITIEIIRIE -

OMRIZEIRIZIMFHTER - FIBEBRA ZETIRIERR
18R 0 ASRE B BibFERE o

O R EEERRIBIARRE T AENITI(ERIRIE - 1008 ER
& B ENRIRA -

oM R E R BRI N B EBEERE - 30HEEIRIS LB
Fﬁ o
B HTEAIRAE - IRETEIRSE -
MBI - EMINAERT  RESEAREESRER
el BIEISEDY © BIRRIE -
o B 7 & AR BRI R O RABS R 7Sz BB RNE R 15
"Cook , TESEPIME (#3070 BEi% TEER, %Shc BNE  EHSE 0 EOEEER
BAHIBERIRRE - ST ST ISR

B ETERThReRF e fRORHART - EEZH -
iz |

O REFRE & SRR EERE © "Cook,y EHRUKE "Hour/Min, 2TRERE (T
BFR) - R TSR, e

OEMER "0ff/On, ZEARARAER - MBRBEERS @ NOSER ) BRUAEIER
BETREREEEIER -

P9E TR BRI { B A0S R T SRR BB -

&Nok/REp, Timer/Biy o
> <

3'for Rapid /it 30ER Y 4 - 4 - 4 |




Bz

£ Z Al

Ot 4 TE « i ~ ]:g‘éﬂ;ﬁ*}i S BETREE v, 60
OB E EH B orerererr e 63
.§é§$%$1ﬁ ............................................................ 64
OEMEER (BHZERRERATIER) wrrrrrrrrrrrrrrrrrrrrrrereranans 68
@ T ERHEES B -+ vvrerrerrrnnrnrrrrrrrrerrrernn e 70
OfE FTERIHAE B R (X ETARINEE @ METRAFRE
H%gﬁ'%y; ) ............................................................ 72
.1%7’ ........................................................................ 73
B TlRE
@ S EFUREE wevvererererreress i 14
BERE/IE/ME/RROFMBERO/ER/ EX/ BERKE:E/
AR/ RE/ZROMBERDO
.yu%tﬂiﬁgp* ............................................................ 76
| ERRENERR
L 2 76
EER/ R/ TARER/BE/ET/NBNBRZEE/

=

ik 81~85

BlgE RZ-WS2Y )
EREE 0.09L (3#R) ~0.36L (2#%)
BIR 3Zi77220-230V
FEELAR 50 / 60Hz
EEINE 500 W
BRRE 1.5 m
BE 21.7 cm (BEREEEH21. 1cm)
PN RE 26.0 cm (BERERE 21, 9cm)
=E 18.7 cm (EERESES13.9cm)
55 3.3 ko (RERBERH!. 8ka) )
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B8 ~ B - IR(FETR - BARES

e

——

HE

IR (362 )

=t o
_—.
2=

HEES
MRENEARERS - IREEIEF
TEEERS R -
(RE% - B RBEER
B THEEERRE )

i RKFE 23

R RESERE  FVEIR -
(BRITTREEEUIRIE )

SMR
ZREREEEER
ER)
(TBRITTREE 2
B-)
B TEAR
RERE P
= P, 62

ERIHER
EF220-230 VEFIETENE
PR AR T BEREIRAELF A ©



B LERERF - BISIETHE
BRI A RES (E@E) -
EERERFIERE -

FAER s
MEITRIME - BT
MEER 5 AR -
HEREAR - BITH
BE -

(ZAITaEERE)

51’5-.,515

OHNAEERE ZAEEE
ERELIEL - B LBAE
R REE RUEIRRAIZ S
FRISEHEA CIRE - AT
WSR3 -

OIRT/REAENAZE

O T/RERFOMSE

MBFRRESTERBES -

%A

A HE R REE R ER
iE o ELEE IS F
el m
(BHITREERE)

‘‘‘‘‘

PR ARIFL
(BRITREEERHE - )

FPRERFEERFA

J/

—— EIF

Q\_%J #9180 mL (H914%)

T ) R
$990 mL (§93F4#F)
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B8 - M -~ B(EmIR
Eﬁm EZI (i"’” )
BEMNRE - FrEENEREENTEREE -

TCook ; ¥%2%0
BAATEE « 3" for
Rapidy LAR "Warm,

Of f/On¥% ¢l MCancel ; ¥%#¢R

TTimer ; ¥2$8 THour/Min ; 87

FRRY/RAFAEIR FIEZEASK "Warm, -

MERKRIVERFRE | | BERRERTHAEL Ba
LR BUBTAREER

FRARERS - LN IR
|

0fflon/EiR ) ) imer/ % Hour/B§ Min/f3

EBERGERER FCook, fB5R Mimer, 155% W "Time Setting, %R
"™Warm, ~ "Mix, B "Porridge, B TR SEE BB TE Warm, R ETEARINAE RS HTEHRMBEERERN
RERINAEREAVIREE rMiXJ * "Porridge, SERX Z Bk =g BEFRE

R ETERINRERFEI @ KA

"Menu, 3% LGSR ) BB
H#E1T "Warmy ~ "MIX, 2% "Porridge, B9 OINRAEHREE NS HEISRERSE » "Cook, fEHRLLR THour/Min, BERE R
IhREEE - *HH "Normal, 3% 3" for (ATFEFIR) R bR, ©
Rapid, &R ' #FH% "Menu, %488 O R MOER 1 B0 B TOff/0ny B2 "Cancel ; $RERLASL - Efth iR $RID BT FE

FBEEKARES * R "Mix, PIEEYITAZ - | oaugm;ggm ;z;ﬂ_ﬁajlzﬁ EE;EE au%é%]r;@;ﬁ; TNDEE ) BERBREERE
O—EERENBEMR TR KBTS EENEM

LT EBS A AR -
iy "‘F.ﬁlll 1 "1‘:‘- y‘IL:I‘ 1 :'é': g 'L%/ﬁ&°
CERE Yok/A, Timer/ B89 PRI L RIPAR IR

PEHEE O 1 o SBIRE "Cook, | | 3 4 = 1o
HEsHAn [ Cancel s SR LTS - el . > |

L / U

J/

A R 2K BI%l FE

KIFERIE R ThEe &R Ik & -

BK ~ kK -~ 808K =0 EIRKER
BB BEKEB o (ASM)
White Rice © Porridge i i Sticky RICE
(Mix Rice) ) :
p—=ft 0 15—
5—="" o
: S R B S

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

FFEEAZLF - £ "Soft, 8 "Hard, 7K{IZIE ZERREMKE
DK E N 7B "Soft y 51K o (TRIPJREEREKIEH )
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< B Bl F [

HEEET  FEFESEANREXNR2SE -

B #& T19:27, 2Bk "20:30,
1 ?ﬁl /ﬁ?ﬁ_ﬁ°

0fflOn/&E8 — e
% RER E TSR -

Hour/85 [ Min/%
BT 5

(ERSRIREREg N o

#1REE -

our/H# Mm/ﬁ

BT

p=1 r20_30 1 °
© FBIE—IRiR - BNEEEAERE -

IS EEREIER E

BE(IEE

© BT AR INRESE R R E

ancel/ﬂxﬁ

&-F _.I-JuiH$FEﬂ”‘E7J_ °

I T i

IR S8 - AR ERRERE

Hour/8 Min/23

3*or Rapid /M 3i5e

Krhads

SRR AR -

® T RERAIHESS - Hiﬁﬂ

M0:00, REES12052 - My
F12:00, RTRHPF 12052 -

i ©® BEEERR A 24/ i  Bia0

© R THUH 4 RERAVEE 0 UK
BUERN P ERBEETTHEF
FERE e

MERE R ER E TR

FEFRERBRIFE

INERIZRT "Hour 5 5§ "Min,
Time Settingt%éht @ S ERERE
BIBFRI3FEE - JARRFEE [N E
[REEER -
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T2 IS 5IR

AERZEBNKAERR - B2REBEAE
BUTUTRAEE - b2 ERERAMASER AL - B} - LHFANEATRANEEER - B ERER
TRE -

B A FMATREERSSIE
KRR T B R AR HREATREMEANBERAEWEE - BBUTHRRABMUES RRA -

! ) vt

B M- EESRERmMAES
=1 SESssteREs, o A o T | B -

X B BEERENRY TEuE , A -
WHSRETRI TGS - "5
A /I'Ll\ E2ENYEE, -

\. /J \\

HRETH TETL AR -

EX

FERSRREE - JEE8 - BAFIAK

1 B 5575220VACEE 230V B HREE + FREEFREIE B L A8 - )
O TEHETE S & 1B A FREER - &Qgiﬂ
TEEENOR A AR - MRS R fgﬁ
ﬁ§§ﬁ°
OB ML BARE - IO OENEEERE  HIEAEE « TEEES
QERERTA B TREREES ) BIEBHAK AR K
woa  B5 - RERD SRR RO
% OV RAEFIRASBSIRERIEE - (BRITEEERE « BERHE - )
&
BREFERER

OERIRNERIEAGING - NIBEEBERRAIER  FREM - "

OAREEITLUTENME - MERIRZRNRE  EITIMI ~ EHEM - Ak -
MRER - SEAERES - BLEY - &kiE -

O R PR EFREAE - D ARREMKXAIBRISRIZEHFRLIER
FEERHABIEIE - LBSLEER -

O FEA « HFR AN F » FAMABHTEHFEBYFHIEY -

O ERBREEB/ER - FARNFEMIDERMITAIHS -

0 O!IDH:'JEE.%T M EPE - SIEMFILERAERE -

ERSERGRERSE - BRELERE - 8FEFEE  IELRETAR
- EEERE  HIR—EFaT LT —FHa LENIER - AISEHERIIER -
- BEREIE PR - B FHERSE R R - REPHEZELHEBSNET -
- BEEREHEE - - HIRRKEIER
L - BEREFEFELZGEREEN - - FHOERERNFESE -
J




® KXERZIAEHETIAL (BERE) £/ - 885 - MBROHFENTEHA » 5
BERZEBRMEOA - BEAREEREZABETEESESIIER TERIL -

O AERBAUHREEMNE  REEARFLAFTEAELE -

|
TR
® AJREEIEHSRER

REW=E
OFHEREA T EERO ©

HEREARE - AJREE A SRR REES - RHFEEIRRNEERD R
7 e

OFNHIRARA -

TRESARAERZE  RRONMEREELARLERT
O RHAR - FEMITRIMAE « IR ERE -
oA %E?&’f‘“éﬁﬁﬁﬁ ' R ERIEERM RIS -

® AREE RIEL « BuKIED - SkERERAITHERRME

BT PIZBH) "Soft ) IR -
/

N\

White Rice
(Mix Rice)

Soft
Hard

White Rice
(Mix Rice)

Soft
12‘3::': ngd
1—=

05—=

OEE%EFHZE S BR % ﬁﬁﬁﬁﬁﬁﬂﬁi&kﬁﬁﬂ L SRR ER & TAAThRe E RSN A& -

BARRUTEENEY -

- BREY (RKERNREYEF) @ HEBSHE BEFTMAESERIBEMH -

(BAISEE - SIS BIMERBET MAKEF—HZH o FEHAFLHREL - (P8 ))

- ERERAHFENGITN ST HEFIE -

- RERMAYRIE -

- DIRESREIS T FE B RIBIRIE -

- RESS®RANMH -

- BENBEMRABBRSHMEKRGEYIE @ MHAEREETMHBIFIE -
OFE7RANTIABTRREMFERNRAZ FENRR - MHBREERNFIE  HEEARERK

R R EEARAIRIEE -
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TEIEFIR - &

EE

S il $H 58

O FEHEREAF -
HiBs -
(RIBBBRILTERB SRS aeE

1% B8 i Fh SH 1 1 PE

<

E2

ORFREBIRIEIANF - B INEBRERM
0 BEREERIEHE
(BRITTREEHZHEAIAL - )

RIS % « BB -
Fiem NS RIEHZE )
FEPG =15
4 = N
OFEFEERAIIER - SEE = s 44 , ==
MRIA AR LR BERRL KO 'ﬁm'ﬁ‘ﬂfij@;ﬁm’gz‘é APBRR
TPorridge , @ FTAEE &R @ BHAS %;Wm_ﬁﬁ_\,n%f%ﬁﬂﬁ: ° L
kg o OFER TLEIR ) B BB ERS
O EIRIEE  FETEHRE LB - BEEE iR RERERM aﬁﬁfﬂ‘]%%lﬁ%ﬂ °
A MDBEREEERE -
(ﬁﬂ'ﬁﬂﬂ_’g%%%{% °) OIRENEERE T - FEVEIERIE RS -
OFERNE/AZROLNMZEBIRT ® (IBIERAE RS T S BT - )
(ﬁﬂﬂﬂﬁggﬁﬁﬁ °) OEERHAR] - FBHFIEFIRE -
OEMEFTZITHAZ B BKER - (EE e SmTE - )
(FJEEEERETRET )
\_ J
- —
R
e N
OE(EAIRMHAIANEE - OB IR BRI EAPBE N E B

O

(fERE bR e B RIS « B AL )

O R ENE N E E th SRz 5

(BRI ae BEHE - BEF N - )

O N R T T Bt b ok B E fth 4 izl
fiifE - < PESMAIRY S ER IR FRAR 1B
o BIFEDERRE -

(BRITREH AL - EEEK  HEERB
B SHERBRMIVEREE - )

s iHi - AIFEERBERE
(BRI REEBUBEH AL )

BEEREAMR

Al v FERBLEEH -

(ABRERERTEEORAHZERTE - )

RZE
OMREABROEREGR  EALXE O ERET MR R AV -

(EAF - BB AFKAEFY AL
SRER B T REEHBRR © )

O

R AL PG EREERE

©® 7K F] BE
_El—l/mmiﬁ“jj_ &HEHEE%1§°
(BRI EHNBE - REFHANK )

BEBRENHTS - HEREANE OFVRERERETRREEERAOSHROD

7% - SRS EAYHL -
(BRITEEERBHNRE - )




A&

mAEU TS ERERE (18)

O RNGTERYH S AN EREY I L o LT R TFRMERIHT - b
(BRITREEHZBRNL ) (BRIZBRFAELSBRAIKERERE )
OFNEREMEFENEBRNEFLERA - OF 7R EHMEIE « IHINERE - BFFM
(RFRIBFECERRERT © SIRNZEDHERE - ) AEREHEHLERATRE -
OTEiEEE « FREHEEUHREEHEERTERE (BRITREEENEIE « N A HHE - )

B RN EHEERLAESR
(RENZRERERTK  SRRENRASEHEN - )

ARBEIR
TRFGIRIR AN

OsE Bk RETAMSHIERS -
(TBHIRTREERGEE - )
OENE AL SR ENTIRE - PSRENEE R EED -
RHEERFABE RN ERES -
(BHITREE R ER B IS - B EEISERENT - )
O35 ) Pl SRR R FE 28 2 (5 KL VIR s T
(BRITTREEHNERBINE & BT EAGERELT - )

\

L AERAIER 7

OFE N RMEREME NG L ~ IHURIEME - HENETERT
RFRELFSF o
(BRI SRABSTHAZELE - )
OFVRARKRENEZNE -
(BRI ERERERE - SRR HREE - )

OFNHEEMM  WEH - HERSEREENIEAERE -
(BRI EHEMRKRESRESRIRETSE - )

OMBRME WA  EEELER - LA TN EROCRH T TRE RIS -
HEFEIKER EEEEIE

~
: O TR AREER r01)39?371?*-ui‘élib%lﬁ » IKER T HE
ERMEETRER -
it - B RIRA BRAETEK
[EABIKERIERIE - Bk

& LRHERLIKER - TAEBSIEXK
EREtRz - MIERNFE - STRASHE
$hE iR 2 M
. Y, 67

B - REEROKHEUNE RS
ABERVERFETEKIE - BNSRIKER
RITBRERE - oL ARG
JEERE -




HEEER (ze=vkermmRs )

=X

i

OIRARERBH
HK o kS
BRE  FER
IK

(RBrIKTTBE
BLBIFER - )

AR ERINZKE o

{E FIRBRIRIBIREXK ©
BT AR - HE AT E L SR B
IR BEAR - B -

(EHAKETEERR - )

ok 17 DY K I3 o ;%Jf ;

EBE—wRIIKEHE
KUZUL > FrLAGE LB
JkEEHE - BeSuRs LEFERR
BERTERE -

HRAES SN B T FERREERY

BESEK - LBHES
R -

ERBKE - B2ERSBITERNEBTA -
(ELTAMESAZBHE )

1SR FF - ERMMEKFRE - A% ERKMZIE  REEKD
1 - HEURERGEHEHKE -

(kI )
( R
517 : LA "Normal 5 E1#RK
s N -~ -
White Rice
i v Ri (Mix Rice)
Porridge  Sticky Rice ) Soft
2 Hard
05— 15— 15—=
1 1 =
05—

KRR K BIEE] - N7k R T LA EREAELA 25 57 T fE L B -
B TEE, o TWNE, SEEAR - A THard KIZIERIK G -
IEESRER - A "Soft ) KEIKIERIKIIE - MABEI 7B Soft | 7k
| G- (FREEBETERE R - ) )
' OENEMBK o (FEIKIRESEEH - )
o MK ERR - KERT A S HIRBHREEIIERT - B4 I
Bk (MSMETESIK) TR © KERTT S LIRS R EREIE R -
P2k 7T L IR A B2 67T e S
O RE HEIEIROHK + IRER THard ) TR ZIEROK A ISt >
D o EAASKEFNEINIK - S KRS -
IR E ARSI - BESEHERRANRNBE (LER
SEREE FRIRE) -

\ Y,

~




HAMBEAE  SEARERBREREIMUIKS ZEYFEE

ERAR o Z1% - BISRBEATRE -
[@ﬁﬂ@%&ﬁ*ﬁﬁﬁ%a
T— NS MUBE KD BRI BE AER
%o (BBITEENERENE  REEE
YSERELT o )

EREE

=
==K
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