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Read all instructions carefully. |
Please keep this instruction book at hand for easy reference. ‘
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BEFORE USE

IMPORTANT SAFEGUARDS

Be sure to follow
the instructions.

® These WARNINGS and CAUTIONS are intended to protect you and athers from personal
injury and household damage. To ensure safe operation, please follow carefully.

Ind@catejs _risk of
serious injury. =

/A\WARNINGS

JAN

A indicates a warning or caution. A
specific caution is indicated inside or near
the triangle by sentences or illustrations.

CAUTIONS )
Co : : - Indicates a prohibited operation. A
!ndlcatesrtrlsg of |nJur); ® O specific prohibited operation is
Or properly aamage | indicated inside or near the circle by
mishandled. *z %= PROMBITED  sentences or illustrations.
] o ; . i i t or instruction
%1 Serious injury includes loss of eyesight, burns (high and low . Indicates a requiremen [yt
temprature), electric shock, bone fractures, toxic reactions as well instruﬂ.‘tfgn "[';Ulsnt di?:gtefc?“i%ggg' 0‘:\ nse%?Ctlﬂg
as other injuries severe enough to require medical care or WSTRUCTONS  circle by sentences or illustrations.

extended hospitalization.

#2 Injury indicates physical damage, burns or electric shock not
severe enough to require medical care or extended hospitalization.

Do not modify the Rice Cooker. Only
a repair technician may disassembie
or repair this unit.

Atiempting to do so may cause fire, electric

shock or injury. Make any repair inquiries o the
store you purchased the Rice Cooker.

@

%3 Property damage indicates material damage towards a home,
furniture, ar pets and animals.

/\ WARNINGS

&

Do not immerse the Rice Cooker in
water or splash it with water.

Do not pour water directly into the
Rice Cooker.

Doing so may cause short circuit of electric shock.

Do not plug or unplug the Power
Cord if your hands are wet.

Doeing so may cause an electric shock or injury.

Do not touch the Steam Vent.

Doing s0 may cause burns or scalding. Take
special precautions with children and infants.

Do not allow children to use the Rice
Cooker unsupervised. Keep it out of
the reach of intants.

Children are at risk of burns, electric shock or injury.

Do not use the Rice Cooker if the
Power Plug or Power Cord is damaged
or if the Power Plug is loosely inserted
into the electrical outlet.

Doing so may cause

electric shock, short
circuit or fire.

Electrical Qutlet

Power Plug

FPower Cord

Do not drop metal objects such as
pins or wires into the botiom holes
of the Rice Cooker.
Coing so may cause
electric shock or
malfunction, resulting
N Infury. Air Intake Duct
Exhaust Dut

[Battam view of ihe product

Do not touch the Open Button of the
Rice Cooker while cooking or carrying.
The Outer Lid may open, resulting in burns.

Do not use a power source other
than 220—230V (NP-HBQ10/18) or
220V (NP-HBH10C/18C) AC.

Use of any other power supply veltage may
cause fire or electric shock.

Insert the Power Piug completely and
securely into the electrical outlet,

A loosely inserted Power Plug may cause electric
shock, short circuit, smolke or fire.

© 20 ©0e

Do not damage the Power Cord. Do

not bend, pull, twist, fold, or atiempt
to modify the Power Cord. Do not
place it on or near high temperature
surfaces or appliances, under heavy
items or between objects.

A damaged Power Cord can cause fire or electric
shock.

Use only an electrical outlet rated at
15 amperes minimum, and do not plug
other devices into the same outlet.
Plugging other devices into the same outlet may

cause the electrical outlet to overheat, resulting in
fire.

if the blades or sutrface of the Power
Plug become soiled, wipe them clean.

A dirty Power Plug may cause fire.

2 eTheillustrations used in this Operating Instructions may vary from the actual product you have purchased.

@

Be especially careful with metal parts such
as the Inner Lid and the Inner Cooking Pan.

/\ CAUTIONS

Do not touch hot surfaces during or
immediately after use. Be careful of
steam when opening the Quter Lid.
Be careful not to touch the Inner
Cooking Pan when loosening rice,

Toliching hot surfaces may caise
burns.

S

Do not teuch the Open Button when
moving the Rice Cooker.

Doing s0 may cause the
Outer Lid to open, resulting Open
in injury or burns, Buiton

Do not use the Rice Cooker where it
may come into contact with water or
near heat sources.

Do not use cookware other than the
provided Inner Cooking Pan and
never place other objects inside it
while cooking.

May cause the [nner Cooking Pan to overheat or
the Rice Cooker to malfunction.

May cause electric shock, short circuit, and can
damage the Rice Cooker.

Do not use the Rice Cooker near
walls, furniture or beneath shelving.

Steam or heat may damage, discelor or deform
walls, furniture or shelving.

Please allow the Rice Cooker to cool

down before cleaning.

The Inner Lid and the Inner Cooking Pan may
cause burns when hot.

Do not place or use the Rice Cooker
on unstable surfaces or on surfaces
that are vulnerable to heat.

Doing so may cause fire.

Unplug the Power Plug from the outlet
when the Rice Cooker is not in use.
Leaving the Power Plug in an outlet may cause
the insulation to become damaged, resulting in
electric shock, short circuit or fire.

Always unplug the Rice Cooker by
holding the Power Plug, not by
pulling the Power Cord.

Pulling the Power Cord to unplug the Rice Cooker
may cause electric shock, short circuit or fire,

Do not atterﬁpt 10_disassemble or
repair the Power Cord by yourself
when damaged.

Please check the Model Number of your product
and consult with the store where you purchased it.

e 09 0 O

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.

-~

Individuais using a pacemaker
should consult with a physician
before using the Rice Cooker.

Using the Rice Cooker may affect a pacemaker.

susceptible to magnets in close range of the
Rice Cooker.

May cause interference with a TV, radio, computer,
etc. May also erase magnetically recorded data {crediit
card, train pass, audio tapes, etc.).

B Do not cover the Steam Vent with a cloth or
other objects.
Doing so may cause deformation and/or discoloration.
H Do not place any objects inside the Inner
Cooking Pan that may cause damage.
A damaged Inner Cooking Pan may not cook rice properly,

IMPORTANT

B Do not place electronics or objects that are

B Do not splash the Rice Cooker W|th water or
place something containing water on it.

May cause efectric shock or breakdown.

M Do not use the Rice Cooker where its steam
may come into contact with other electrical
appliances.

The steam may cause fire, malfu nction, discaloration
or deformation to other electrical appliances.

H Do not operate the Rice Cooker if rice or foreign
matters are adhered to the heating plate or the
outside surface of the Inner Cooking Pan.

May cause irregular operation or imperfect cooking.

M Do not use the Rice Cooker as a steamer or

for other purposes than cooking or keeping
rice warm,

The Steam Vent may become clogged.

H Do not use the Rice Cooker on a surface where
the Air Intake Duct or Exhaust Duct can get
blocked or covered {such as on a carpet plastic
bag or aluminum feil).

May cause breakdown or malfunction. ™




BEFORE USE

PARTS NAMES AND FUNCTIONS

MAIN BODY

Steam Vent Set

Steam Vent

® Steam arising from the
vent is very hot while
rice is cooking. Please

Outer Lid

exercise care.

Open Button

® Press the Open Button
to open the Quter Lid

@ On the bottom surface
of the Main Body

Inner Lid Holder

inner Lid Set (Inner Lid)

Exhaust Duct

® On the back surface
of the Main Body

attaching the Inner Lid

Inner Lid Knobs
{L.ocated at 2 positions:
right & left edge)

® Can be held
while cleaning

Inner Lid Gasket

inner Cooking

Use this knob for detaching and

® Be sure (o reattach the Inner
Lid after every cleaning

Pan

Side Sensor

/—

Handle

® Use the Handle
for carrying

Power Plug

Power Cord

(For NP-HBH10C/18C |
Power Cord

Power Plug

v

Inner Lid Sensor

Steam Vent

-
How to attach the Spatula
Holder:

& Press the two stabilizers
against the body of the Rice
Cooker I while pulling the
middie hook of the holder into
the slot @.

How to detach the Spatula
Holder:

@ Twist the Spatula Holder to
one side 1o detach.

Spaiula Holder Attachment
Stabilizer

Middle hook
of the halder

Stabilizer

Spatula Holder Attachment
(Located at 2 positions: right & left edge) )

CONTROL PANEL

® Press buttons down firmly.,

® The raised dot and dash (e, ==) in the center of the COOKING and RESET butions
and the Sound Signals are provided for individuals with visual impairment.

Display
The illustration below shows all possible

displays and is for reference only. This
digplay will not appear during actual use.

REGULAR KEEP _
WARM button MENU button

TIMER button
Use this button for
setting the Timer
function (to program
the Rice Cooker to

_ Use this button .
Use this button for for setting the complete cooking by
selecting the Regular type of rice you a desired time).
Keep V\éarm mode. will be using. ~ pg.11, 12
— pg.1 - —
- % ZEIRUSHY _
WHITE RICE ®0 |
B 8 S @
SOFTER 183, 8 b | PORRIDGE _
kit ) HARDER]|q RS M| SWEET e
MXED :@mmmuns: T SETTING
§ = COOKING
(fzee N[O REGULAR CEXTENDED ) button
RESET butiton Use this button

to initiate the
cooking process.

TIME SETTING button

Use this button to
cancel the selected
setting or function in

EXTENDED KEEP
WARM button

operation. Use this button for Use these buttons for setting
selecting the Extended the Timer (time of cooking
Keep Warm mode. completion) or the clock.
N .
Y0 ) MWARNING - THIS APPLIANCE MUST BE EARTHED
[ IMPORTANT )
The wires in this mains lead are coloured in accardance with the following code:
Spatuia Green-and-yeliow: Earth Brown or Red: Live Blue or Black: Neutral

If the colours of the wires in the mains lead of this appliance do not correspond
with the coloured markings identifying the terminals in your plug, proceed as
follows. :

The wide coloured green-and-yellow must be connected to the terminal in the plug
which is marked with the letter E or by the earth symbol or coloured green or
green-and-yellow. The wire coloured blue must be connected to the tarminal which
is marked with the letter N or coloured BLACK.

The wire which is coloured brown must be connected to the terminal which is
marked with the letter L or coloured RED.

This appliance must be protected by a 13A fuse $ELEL%\'$ND
if a 13A (BS1363) plug is used or, if any other

type of plug is used, by a 10A fuse either in the

plug or adaptor or at the distribution board.

Spatula
Holder

13 AMP FUSE

Measuring Cup

(180mL) @

. /O

BLUE or BLACK

' '*BROWN or RED

~




BEFORE USE

EXPLANATION OF RICE

TIPS TO COOKING GREAT-TASTING RICE  cenmnon

TYPES OF RICE

® Names and types of rice varies according to how the grain has been poiished
and/ar processed.
Different grades of rice correspond to the

| percentage of bran and germ removed. |
Rice in the husk I "‘|

Bran layer | ’
@ > (a0 s

\\J/

Brown Rice | Semi-Brown, $Semi-Brown, Semi-Brown White Rice | Rinse-Free Rice
The chaff has ! Rice 30% ' Rice 50% : Rice 70% | Allthe bran ! All specks of bran
been remeved. | About 30% of | About 50% of | About 70% of | and germ have | left on the surface of
tthe branand 1 thebranand ' thebranand 1+ beenremoved. | the white rice have
| germ have | germ have | germ have ! ! been remaoved.

|
| beenremeved. | been removed. | beenremoved. | |

r'/-\-l l
l\_dl

. White Rice with Germ | @ White Rice with Germ is polished using a special
: All bran has been removed 1 technigue that cannot be perfarmed by a househald
1
E
t

1
I
I
i
1
1
1
1
1

" but the germ of brown rice rice polisher. May be purchased at a specialty store

| remains. or gracery.

(A

| Germinated Brown Rice

1 Brown: rice that is ready to
| be germinated by a special

| process.

® The process gives a softer texture and improved
taste. Also contains the nutrient GABA {gamma-
aminabutyric acid),

ACTIVATED BROWN RICE (GABA BROWN)

® The Rice Cooker has two settings for cooking brown rice. The GABA BROWN
setting on the menu activates brown rice for increased nutritional value.

GABA BROWN SETTING:

® When GABA BROWN is selected on the menu, the Rice Cooker will begin
activating the brown rice, after which it will start cocking automatically. During the
brown rice activation process, the temperature in the Inner Cooking Pan is kept at
about 40°C for 2 hours. Cooking may take 3 hours and 10 minutes to 3 hours and
15 minutes till completion. By activating brown rice, GABA (gamma-aminabutyric
acid), a naturally occurring nutrient in brown rice, increases to 150% of the amount
contained in non-activated brown rice. This process also makes brown rice softer,
thus making it readily edible. :
X What is GABA?
GABA (gamma-aminobutyric acid) is a type of amino acid said to lower blood
pressure and relieve stress.

HOW TO COOK GREAT-TASTING RICE
Measure rice accurately

Be sure to use the Measuring Cup provided, as other measuring cups may differ.
Level the rice off at the top of the cup to maintain accuracy.

Rinse rice quickly
The first rinse should be done quickly, swishing and stirring the rice by hand with

plenty of water. Drain the water immediately afterwards. Then rinse the rice 4-5
times with fresh water to clean out the bran.

Adjust the amount of water accordingly

Type of Rice Water Adjustment
Softer rice
While rice with germ Normal scale level ' WHITE N
Reduce water slightly SUSHI poRRfDGE MYEDE-8
New crop from the normal level 10 25~ 10
Old crop Add a little water to ) -
Harder rice the normal scale level 8- 2- _
#To avoid boil-over, use the SOFTER menu settin - &
when adding water above the normal scale ievel. ] > b: 1 7_
Do not use strong alkaline jionic water 4- 1-| 4-
Rice cooked with strong alkaline ionic water - B
may appear yellow or become too glutinous. 2-| 0b" 2-
Stir and loosen rice immediately after - [ J

cooking has completed

Excessive moisture is released, resulting in 6 for WHITE. .

rice that is perfectly cooked with a fluff ® This illustration shows the Inner
{exture. P y y Cocking Pan of 1.8L model.

AN vy

HOW TO USE THE KEEP WARM MODE

When keeping rice in the Inner Cooking Pan for later consumption, use the Keep
Warm mode. Otherwise, the rice may develop a foul odor ar spoil.

Do not use the Keep Warm mode for the following:

-Adding rice.

-Rehealing cold rice.

*Keeping rice warm when it contains additicnal ingredients and seasonings (mixed rice or swest rice).

‘Keeping food other than rice warm such as croquette or miso soup.

Keeping rice warm for mare than 12 hours (24 hours for Extended Keep Warm mode).

‘Keeping rice warm when the Spatula has been left inside the Rice Cooker,

-Leaving the Rice Cooker unplugged or Keep Warm mode cancelled while stil having rice in the Inner Cooking Pan.
When keeping a small amount of rice warm, gather
the rice toward the center of the Inner Cooking Pan
to prevent drying.

Select the Extended Keep Warm mode for keeping
rice warm for more than 12 hours.

— Add water to water level

Gather rice
in center




HOW TO USE

HOW TO COOK RICE
BASIC COOKING STEPS

Measure the rice with the provided
Measuring Cup.

One leveled cup of rice in the provided Measuring Cup is approx. 180mL.

When the melody or beep to indicate the cooking completion sounds, stir
and loosen the rice immediately to give the rice a deliciously fluffy texture.

The Rice Cooker automatically switches to the Keep Warm Elapsed time of the
mode after cooking has completed and the REGULAR Keep Warm mode.
KEEP WARM light turns on. The Display will show the

~ elapsed Keep Warm time in hour(s). Stir the rice and loosen Lightlurns on | 3

Rinse the rice and adjust the amount Of water. it immediately to release excessive moisture for fluffy rice. HOURS

Place the Inner Cooking Pan on a flat surface. Add water to the water level * m:rr:uiléze?rli:grirclgerlzggh;oﬁIucc?e%%ozﬁgrbisgﬁatgeuss:e te }S;eprofua%nbosdE "THE KEEP WARM
according to the menu sefting you have chosen {see pg. 10 "TIPS TO MODE" or pg. 13 "REGULAR KEEP WARM & EXTENDEDP}%EEP WARM."
38&2 ll(l:lglgemﬁ EEQEZASEEEGGM ng EceBY MENUS"}. For an accurate ® To see the current time display during the Keep Warm mode, press the (@) or () button, Then press
ment, _ > Tce. o o the (&) or (¥ button to return 1o the Keep Warm display mode. Please note that this display will not
® The rice may be cooked immediately after rinsing, as soaking is not automatically return 1o the Keep Warm display mode and must be done manually. Displays can only
required. Soaking the rice will soften the fexture of the rice. be changed during the Keep Warm mode.

\.
\

® If you cancel the Keep Warm mode and press the REGULAR or the EXTENDED KEEP WARM button
-

again, the Display shows 0 hours,

® The sound setting can also be changed (see pg. 15 "SCUND SIGNALS & HOW TO CHANGE
THEM" for details).

Place the Inner Cooking Pan into the Main Body, close
the Quter Lid, and plug in the Power Cord.

S/

Always take precautions to wipe the outer surface of the Inner Cooking Pan clean, especially of 4
Lr;g;?;gre, before placing it securely into the Main Body. Be sure the Inner Lid is attached before After use, press the button, then unplug the Power Cord.
. ) . . \_

® If you press the COOKING button without inserting the Inner Cocking Pan, a beep will sound and e oo o

the Display willshow the error message *HO4." y Estimated cooking time from start to completion: - .

Te— Length of Citmking Time
T 1.0L size 1.BL size
] . . N N Hegui;’q&_ _ approx. 45 minutes—1 hour
Select the desired Menu setting by pressing the (wew) button, wiite Fice [ ot - approx 50 minutes=— Hour ——
Each press of the button changes the position of the "A." Press the ' Quick Cgoking ___ approx. 23 —37 minutes _ approx. 24 — 40 minutes
button ta your desired menu setting. I\Sahxehq g;ce _ approx. 1 hour—1 hour 15 minutes
) . : ushi Rice . 36 —50 minut

® Press and hold the buttor to quickly cycle through the selections. Porridge _ _'approi’?‘:r?]:;ur-— 1 ho::'?g ﬁ-.sm utes -

{1t will stop when it reaches REGULAR.} Sweet Rice approx. 40— 50 minutes _
® Menu settings such as WHITE RICE (REGULAR/SOFTERHARDER), GAELO;T; F“C; i approx_-31hh0ur 25 m?nU:es— ; :our 35 minutes

. . , rown Rice approx. ours 10 minutes— s 15 minut

E&%‘gl\l and GABA BROWN wil remain selected until you change the Germinated Brown Hizs | —=P aporox. 50 minates =1 hour —
® QUICK COOKING seting: Choose this sefting when you nee dto cook white -\l.-u aﬁeib:tvae st?a?rl!?nlgs tt;a;]aggrgru:geotﬁsélnrg conditions of 230V (NP-HBQ10/18) or 220V (NP-HBH10C/18C), a room temperature of 20°C, and

rice in & hurry. Please note that the rice texture may be slightly harder. *The above lengths of time are counted from Cooking til the Keep Warm process. Actual times may vary depending on the voltage, room

\_ J temperature, season, and the amount of water used.
-Mixed Rice menu sefting retuires a longer cooking time to allow the rice to absorb seasonings. {Takes about 30 minutes for preheating.)
Please Follow:

® When cooking more than one pot of rice consecutively, allow the Main Body and the Outer Lid to cool
down to body temperature; atherwise it will not cook well.

® To prevent breakdown, do not press the COOKING button when the Inner Cooking Pan is empty.
® Depending on cooking conditions, the battom portion of the rice may become slightly browned.

® The surface of the cooked rice may appear concaved in the center due to the surround-heating cooking
) mechanism. .

~
The remaining time till # Do not open the Outer Lid during cooking to prevent imperfect cooking results.
Press the button. e completion in minutes. ' g P P g

The COOKING light will turn on and the melody/beep to start
cooking will sound. When the Rice Cooker reaches the steaming @
process, the Display shows the remaining time till completion,

MINUTES |

-
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HOW TO USE

HOW TO COOK RICE
_ TIPS TO COOKING GREAT-TASTING RICE BY MENUS

®When measuring rice, use the Measuring Cup provided and level off.

Limit the amount of rice to be
cooked to 0.5-4 cups for the 1.0L

Rice: model, or 2-6 cups for the 1.8L
model; otherwise it may not cook
well.

Water Level: | Use the water level for {fialii=].

Menu Selaction:

Select the [MIXED : msnu setting.

Ingredients:

The recormmended amount of
ingredients should be about 30-
50% of the rice volume (weight).
Excessive amount of rice may not
cook properly. (1 cup of rice is
about 150g) Chop ingredients intc
small pieces and place on top of
the rice (do net mix into the rice).

Remarks:

Seasonings should be mixed with
soup stock or water and then
added to the rice. After adjusting
the amount of water, stir
thoroughly. If the seasonings are
added direcily to the rice or if not
mixed properly, scorching or
imperfect cocking may occur.

Water Level;

MIXED RICE WITH BARLEY:

Sliﬁhtly above the water ievel for

Menu Selection:

Select the [SOFTER | menu setting.

The amount of barley mixed into
the rice should be less than 20% of
the total volume; otherwise it may

Remarks: not cook properly. .
e.g.: To cook 1 cup of rice mixed
with barley, use 0.8 cup of white
rice and 0.2 cup of barley.

Water Level: | Use the water level for fEIIEE.

Menu Selection:

Select the | REGULAR | or
SOFTER| menu setiing.

Because the germ can easily be

Remarks: washed off, rinse rice gently.
BROWN RICE:
Water Level: | Use the water level for [EIgIeM .

Menu Selection:

Select the | EROWN | menu setting.

GABA BROWN RICE:

Rice: Use brown rice when cooking.
Water Level: | Use the water level for EIRISNIM -

Menu Selection:

Select the |GABA BROWN | menu

setting.

SWEET RICE:

Rice:

Wash and place in a bamboo
basket for about 30 minutes to
drain the water.

Water Level:

Use the water level for EYI==01 -

=When cooking only sweet rice...
Use the exact water level scale for
[SWEETH

+When cooking sweet rice mixed
with white rice._..
Use slightly above the water level

scale for BEXTSSN .

Menu Selection:

Select the [SWEET | menu setting.

Ingredients:

Place ingredients on top of rice
after adjusting the water.

the

® Mixed glutinous rice cooked with adzukl beans....
Bring adzuki beans to a boil, separate the
beans from the hot water, cool to room
1emBerature before using. Water used to boil
eans should also be used for cooking rice.

PORRIDGE:

Semi-brown rice (30%, 50%, and

Rice: 70%) or brown rice cannot be usad
to make porridge. :
Water Level: | Use the water level for [aelsTzI[ele]=.

Menu Selection;

Select the | PORRIDGE | menu
setiing.

Ingredients:

The appropriate amount of
ingredients should be about 30-50%
of the rice volume (weight). Chop
ingredients into small pieces and
place on top of rice without mixing
them into the rice. Ingredients that
do not cook easily should not be
used in large amounts. Boil green
leaf vegetables separately and add
them after the rice porridge has
finished cooking.

Rice:

GERMINATED BROWN RICE:

Limit the amount of rice to be
cocked to 0.5-4 cups for the 1.0L
model, or 2-8 cups for the 1.8L
model. Use germinated brown rice
only or mix it with white rice when
caoking.

Water Lavel:

Use the water level for Fiiglii=.

Menu Selection:

Select the |SCFTER | menu setting.

Remarks:

Your cooking results may vary and
may not always be satistactory.
Certain types of germinated brown
rice may cause the Rice Cooker to
boil over. Do not use the Timer
tunction when cooking germinated
brown rice or scak in water for more
than 30 minutes as it will absorb too
much water.

USING THE TIMER

® This function sets the Rice Cooker to automatically finish cooking by a specific time. Once

set, the timer settings are stored in "Timer 1 ®f))" and "Timer 2 @."
-e.g.- When you want your rice to complete cooking at 7:30.
* Be sure to check if the current time is correct before setting the Timer function.

—+pg.14
nay=3 i A
Press the () button to select "Timer 1." Biinks
_ _ Set Time
The Display shows the preset time of 6:00
and the displayed time and the COOKING
light wilf blink.
® Press the button again and "Timer 2"
preset at "18:00" will appear.
\. J
. N\
Press the (ew) button to select the desired Menu.
® The Timer function is not available in the Quick Cooking, Mixed Rice and Sweet Rice
menu settings.
. J
_ N
Press the (&) or (v) button to set a specific time to
finish cooking.
(&) button: Each press advances the fime in 10-minute increments.
(v button: Each press reverses the time in 10-miniite incremerts.. .
L ® Press and hold the button to quickly forward the tirhe ih 10m|nute increments.
vy
, ™
Press the . button.
The COOKING light will turn off and the set @
time of 7:30 will be displayed and the TIMER
light will turn on with a melody/beep sound. @ e
@ SETTING
¢ The COOKING button must be The time you wish 1o
pressed to set the TIMER. complete cooking.
\— J
NOTE:
® To cancel the Timer setting, press the RESET button.
® To check the current time while in the Timer mode, press the (&) or (¥) button for the time setting.
¢ Do not use the Timer function if you are adding ingredients and/or seasonings to the rice. Ingredients
ma‘:yfsp?n Or seasonings may setfle to the bottom of the Inner Cooking Pan and your results:may not be
satisfactory.

11




HOW TO USE

USING THE TIMER (cont)

To use the stored Timer settings

¢ Once the Timer is set, the settings are stored in "Timer 1 @[1." or "Timer 2 &@."

You do not need to set the time again when using the same settings.

e.g. : When the Timer is preset at 7:30 for “Timer 1" and 18:30 for "Timer 2."

N
L] L} I[

Press the @ button to select either "Timer 1" or

"Timer 2." : Blinks

The Display shows that Timer 1 1s set for 7:30 In  get Time

the Timer menu, along with the actual time, and  _ o—1—

the COOKING light will begin to blink. =Ty

. — . “..-"-!«/
® Press the button again and the "Timer 2 o TIRE
: n . Iy SETTING
presetting of "18:30" will appear. ._ @

J
\\

™ Press the @ button to select the desired Menu setting.
; vy

12

-
Suggested lengths for the Timer setting:

~

—
AR

D Press the (cshic) button.

COOKING
e

Q/ TIME

® The TIMER setting is activated. i
SEETING
v

e.g.: The illustration on the right
shows that "Timer 2" is set at 18:30.

The time you wish o
complete cooking. Y,

Menu Selections Timer Settings Menu Setections |~ Timer Settings
Regular 1 hour— 13 hours Sushi Rice 50 minutes—13 hours |
White - o Porridge 1 hour 15 minutes—13 hours!
Rice Softer ! ho_n._:_r—13 hours Brown Rice 1 hour 35 minutes —13 hours |
Harder 45 minutes —13 hours GABA Brown Rice |3 hour 15 minutes—13 hours |
NOTE:

® The rice may be softer in texture when cooking with the Timer function.

& The remaining time till cooking completion will not be displayed when the Timer is set. _ _

®|f the Timer is set for less than the above-suggested settings, a beep will scund and the rice will start
cooking immediately.

#Be sure to set the Timer for less than 13 hours, especially during summer, to prevent the soaked rice
from spoiling due to the higher room temperature.

® Do not use the Timer when c¢ooking Germinated Brown Rice as it tends io absorb too much water and
your results may not be satisfactory.

REGULAR KEEP WARM & EXTENDED KEEP WARM

Press the REGULAR KEEP WARM button or the EXTENDED KEEP ARH button to choose Reqular Keep Warm or Extended Keap Warm.

REGULAR KEEP Gk 7—— REGULAR KEEP
WARM button N o e e/ WARM light
EXTENDEDKEEP . \'_ o EXTENDED KEEP
WARM button e WARM light

REGULAR KEEP WARM

When cooking completes, the Rice Cooker automatically switches to Keep Warm

and the REGULAR KEEP WARM light fums on. rm

® 1o start the Keep Warm mode from the reset status, press the REGULAR  “iespuian @ REGULAR - FXTENTED
KEEP WARM button. MEEPVARH @REGULAR ©EXTENDED

EXTENDED KEEP WARM

This function can be activated during the Keep Warm process.

Use this function when keeping rice warm for a longer period of time. Drying and yellowing of rice
will be reduced by maintaining the temperature slightly lower at 60°C.
— N

T Check to make sure the REGULAR KEEP WARM light ison, | Wim
KEEPWARM @ REGULAR  EXTENDED |

The EXTENDED KEEP WARM fight will turn on.

22 Press the LB button once.

The EXTENDED KEEP WARM mode is not available during the foilowing:
» Mixed Rice, Porridge, Sweet Rice, Brown Rice and GABA Brown Rice menu settings.
* [ 12 hours of Regular Keep Warm has already elapsed. :}{EEP_?.'AHMTC_?@AR

* |f the temperature of the Inner Cooking Pan is low.
® If 24 hours elapses from the time of cooking completion, the Rice Caoker returns to Regular Keep Warm.,

® Refrain from frequent opening and closing of the Outer Lid during Extended Keep Warm as a lower temperature
of rice may cause odors or spoiling.

How to change from Extended Keep Warm to Regular Keep Warm:

Press the button once.

The setting will return to Regular Keep Warm and the
REGULAR KEEP WARM light will turn on.

® When it returns to Regular Keep Warm, & fan will start adjusting the temperaiure.

6220 W REGULAR < EXTENDRD

. S/

NOTE:
® To see the current time display during Keep Warm, press the (&) or () button. Then press the (&) or <
button to return to the Keep Warm display mode. Please note that this display will not automatically return

to the Keep Warrn display mode and must be done manually. Disptays can only be changed during the
Keep Warm mode.,

® Do not use the Extended Keep Warm mode for Germinated Brown Rice.

® Be sure to use the Keep Warm mode when storing cooked rice in the Inner Cooking Pan. -» See pg. 7
"HOW TO USE THE KEEP WARM MODE." '
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HOW TO USE

HOW TO SET THE CLOCK

It is important to set the clock first before cooking rice with the Timer. Although the clock is
set before shipment from the factory, certain conditions may cause it to display an

inaccurate time. If the clock is inaccurate, set the correct time as shown below.

® The clock cannot be adjusted during Cooking, Regular Keep Warm, Extended Keep

Warm and Timer Cooking settings.

€. If the current time is 15:01 but displays 14:58.

Set the Inner Cooking Pan and plug in the Power Cord.

EPress the (&) button to initiate the Time Setting and
adjust the clock to the current time.

The time display will start to blink. Adjusting time

LN

(aybutton: Each press advances the timein

ol 1-minute increments.

(¥ button: Each press moves the clock in. - -
- reverse byl minute. -

# Press and hold elther butten to quickly adjust in 10-minute increments.

.

sThe time display will stop blinking after 3 seconds,
indicating the Time Setting is completed.

If the time display slill does not show the _
current time, repeat Step 2 to readjust the Time correction is
fime. completed

Stops blinking

SOUND SIGNALS & HOW TO CHANGE THEM

This product is equipped with a Sound Signal function, which wiil inform you when the Rice
Cooker begins cooking, when the Timer is set, or when cooking has completed.

You can choose the Sound Signals from the following.

#The Silent setting disables the Sound Signal function notifying you when
cooking has completed; however, a beep will sound when a button on
the control panel is pressed.

Types of Sound
Signals and
their meanings

Silent:*

Choose this setting if
yol wish to disable the
Sound Signal when
cooking has completed.

Melody:

The default setting ‘at
the time of purchase.

Beep:

Choose this setting if
you wish to change
from a Melody.

Indication

Caoking has Begun: | "Twinkle, Twinkle, Little Star" a beep

Timer is Set: "Twinkle, Twinkle, Little Star' a beep

Cooking has Completed: "Amaryllis” beeps 5 times no sound

HOW TO CHANGE THE SOUND SIGNAL:

1 Set the Inner Cooking Pan and plug in the

® You cannot change the Sound
Power Plug. 5

Signal during Cooking or Keep

Warm.
2 Hold the button for more than 3 seconds. ¢ you find it difficult to

change/select the Sound Signal,

3 The setting is completed when the desired please start over from Step J .

Sound Signal is heard.

\. J
WHEN CHANGING THE SOUND SIGNAL:
eEach time the TIMER button is held for more than 3 seconds, the Sound Signal will
change.
T Melody: @) Beep: @ Silent:*
It will play "Amaryllis’ map |t Will beep 3 times when mmp | it will beep 1 time when
when the scund setting is the sound setting is the sound setting is

completed. completed. completed.

| S |

# The selected Sound Signal is stored and will remain even if the Rice Cooker is unpihgged.

.

15




16

RECIPES

MIXED RICE

Ingredients (4~5 servings)

Ricg - e 3cups  [Light soy sauce - 1-1/2 Thsp,
Chicken (or dried Mirin{sweet sake) - 1-1/2 Tosp.
young sardings) «-o 509 A Salt e 112 4sp.
Age (fried tofu) - U2slce | Dashinomoto - 12 tsp.
Carrots - v 35g Soup taken from

KONNYaKL - vrves e e 35g soaking dried Shitake-- - Totaste
BObO e .-+ 359 String beans {bailed)

Dried Shiitake or stone parsley -~ Totaste
mushrogm - 2-3 slices
How to cook

1 Slice chicken into 1cm cubes and Age inte strips. Place
Age in a strainer and pour hot water over it; gently
squeeze o drain excess oil.

Soak chicken and Age in soup stock A for 5 minutes {do
not discard this soup stock).

2 Slice carrots and Konnyaku into small strips, soak in hot
water and drain. Shred Gobo, soak in water until soft,
then drain.

Soak the dried Shiitake in water to soften, remove hard
tips and then cut inta small sirips.

3 Add the soup stock from Step 1 to the water used 1o
soak the dried Shiitake, and mix them well.

Menu Selection : Select the ([[E{38) menu setting.

4 Rinse rice and add the mixture from Step 3. Fill the Inner
Cooking Pan with water to water level 3 for WHITE, and
mix well from the bottom of the pan.

5 Place the ingredients from Steps 1 and 2 on top of the rice
from Step 4 and spread evenly across the top.

6 Press the MENU button, select MIXED and press the
COOKING button fo start cooking.

7 When the Rice Cooker switches to the Keep Warm mode,
mix the rice to loosen it.

8 Serve rice in a bowl and sprinkle string beans or stone
parsiey on tap.

The measurements

used in these Recipes:

@ 1 Tablespoon = 15mL

SWEET RICE COOKED WITH ADZUKI BEANS

; Iri_g'.]-re'c'!-ienis {(4~5 se;vings)

Sweei rlce ............................................................ 3 cups
AdZUKI DEANS v 50g

Salt with parched sesame - To taste

How to cook

1 Rinse rice and drain in a strainer for more than 30
minutes.

2 Rinse the adzuki beans, put into a saucepan with 2 cups
of water and boil for 2 minutes. Then add 3 cups of
water and boil for 20 minutes until the heans become
soft enough to break by pressing with your fingertip.
Drain the beans but keep the soup stock.

3 Put the rice from Step 1 into the Inner Cooking Pan, add
the soup stock from Step 2, and pour water to water
level 3 for SWEET. Mix the ingradients well, stirring from
the bottom of the pan, place the adzuki beans from Step
2 on top and level the surface.

4 Press the MENU button and select the SWEET menu
setting. Then press the COCKING button,

S When the Rice Cocker switches to the Keep Warm
made, loosen the rice. Serve in a bowl and sprinkle the
salt with parched sesame an top.

® Be sure 10 measure the rice with the Measuring Cup provided.
{1 Cup = approx. 180mL)

® | teaspoon = AmL

Menu Selection : Select the GJTEa8 menu setting.

When adding regular white rice, add water to slightly
above the water leve! for SWEET.

. Ingredients (4~5 servings)

. che ........................................................................ ‘I Gup
i Green vegetables (the seven herbs of spring, if

| available, of other green vegetables as substitutes) -+ 759
EEa[t ........................................................................ A dash

How to cook

1 Wash and boil the vegatabies. Then soak in cold water,
squeeze off the excess water, and cut intc small pieces.

2 Rinse rice well, add water to water level 1 for
PORRIDGE.

3 Press the MENU button, select PORRIDGE and press
the COOKING button to start cooking,

4 \When the Rice Cooker switches to the Keep Warm
mode, open the Outer Lid, add ingredients from Step 1
with a dash of salt and stir well.

®When cooking porridge:
(T'Be sure to select the PORRIDGE menu.

{@When cooking porridge with green leaves such as
seven herbs, boil the green leaves in advance and
add them after the porridge has completed cooking.

Be sure to follow the above 2 points; otherwise, it

| may cause boil-over or clogging of the Steam

Vent, which can be dangerous.

RICE PORRIDGE WITH SEVEN HERBS ~ Menu Selection : Select the XL menu setting.

Seven herbs of spring:

Japanese parsley, shepherd's purse, cottonwsed,
chickweed, henbit, turnip, garden radish

MIXED BROWN RICE

Ingredients {45 servings)

Brown rice e 3 CU[JS
Chicken breast - S 80g
Age (fried TOfU) <o 1 pisce
Carrots, Konnyaku and Gobo - 35g each
[ nght 50y sauce e i
X Mirin {sweet sake)

How to cook

1 Cut chicken into 1cm cubes and Age into small strips.

2 Cut carrots and Konnyaku into strips, pour hot water
over Konnyaku and drain. Shred Gobo, soak in water
untif soft, then drain.

3 Rinse rice and put A together in the Inner Cooking Pan,
add water to water level 3 for BROWN and mix wall,
stirring from the bottom of the pan.

4 glaceaingredients of Steps 1 and 2 on top of rice from

tep J.

5 Press the MENU button and choose the BROWN menu
setting, then press the COOKING button.

6 When the Rice Cooker switches to the Keep Warm
mode, loosen the rice.

Menu Selection : Select the ELISIIL) menu setting.

@ When cooking rice with ingredients, fimit the amount of
rice to be cooked to 1-4 cups for the 1.0L model and 2-6
cups far 1.8L model,

17
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CLEANING AND MAINTENANCE

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

® Be sure to unplug the Power Cord and allow the Main Body and the Inner Cooking Pan to cool down.
# Do not use a thinner, benzene, abrasive cleaners and brushes (nylon/metal), bleach or anything that
may damage the surface of the Rice Cooker,

HOW TO CLEAN THE EXTERIOR

Main Body:

Soak a cloth in mild detergent, wring out all @— Steam Vent Set
excess moisture, and wipe clean. Use a dry = o .

soft cloth te wipe the control button area. =* uter Lid

Remove the Steam
Vent Set, wash with a
sponge and wipe off
excess moisture.

s [f using a cloth that is chemically treated,
use sparingly to aveid transferring the
chemical smell and do not scrub the
Rice Cooker forcefully.

Open Button

If the Open Button becomes clogged Power Plug
with rice or other matter, remove with a - Power Cord
toothpick or chopstick. Wipe with a dry
. *Otherwise the Outer Lid may not open. damp cloth.

vy

® Please allow the Rice Cooker to
HOW TO CLEAN THE STEAM VENT SET cool down before cleaning.
Wash the inside and outside of the Steam Vent Set with running water.

@ How to disassemble the Steam Vent Set
1. Press in the Holding Part (T 2. Release the Steam Vent Case 3. Remove the Steam Vent

and pull upward & 1o open. at an upper oblique angle &. Gasket from the gap provided.
Steam Vent
g‘ eam Vent @ Steam Vent Case e
ase 3

Holding Part

Steam Vent Cap
®How to assemble the Steam Vent Set

1. Set the projected part of the Steam | The illustration of the Steam Vent | 2. Insert the Axis of the Steam
Vent Gasket with the Releasing Gasket when set with the Steam Vent Case (2 parts) into the
Gap to attach. Vent Cap. Hollows of the Steam Vent Cap
g Steam Vent S, - Steam Vent (2 parts}. Then close the case
) =, Gasket .|| Gasket until you hear the click sound
Srojected —= -. from the Holding Part.
P e Steam Vent Cap ' Hollow
- Steam Vent
XJ' : Gasket
= Steam Vent o
s Cap Steam Vent
\ Releasing Gap Steam Vent Cap Cap )
HOW TO CLEAN THE SPATULA, SPATULA HOLDER AND THE INNER COOKING PAN
Wash with a soft spmjlge. To .wash thoroughly,. use a mild kitchen detergent.. REMARKS:
NTear=p 'ne nonstick coating can peel off it damaged. Please take special ,
care to prevent damaging it and follow these precautions: The nonstick coating may wear out
B Do not place spoons or bowls into the Inner Cooking Pan when washing dishes. with use.

. . The nonstick coating may eventuall
WDo not use an abrasive cleaner or brush when cleaning it discolor or peel off %’hisa {\rill not aﬁeyct

W Do not pour vinegar in the Inner Cocking Pan. its performance or sanitary properties,

BClean the Inner Cocking Pan immediately after using any seasonings. and is harmless to your health.

J

CLEANING AND MAINTENANCE / REPLACEMENT PARTS

HOW TO CLEAN THE INTERIOR

Inner Lid Set (Inner Lid)

Inner Lid Gasket
Soak the Inner Lid in warm or
cold water and wash with a
sponge. If it is clogged with rice
or foreign matters, remove
using a bamboo spatula or a
chopstick.

¢ nner Lid Gasket cannot
be removed. :

* Be sure to clean the
Inner Lid afier every
use; otherwise, the lid
may rust or become
discolored.

Quter Lid and
Steam Vent

Hold the Outer Lid securely and
wipe with a well-wrung cloth.

Remove any rice or residue on
the inside of the Quter Lid.

Main Body

Side Sensor
Wipe with a well-wrung cloth.
If it becomes clogged with rice

or other matter, remove with a
bamboo stick or chopstick.

®How to detach the Inner Lid:

Hold the Inner Lid Handle (I and
push up the Inner Lid Holder @ to
detach.

* Do not pull the Inner Lid Knobs
toward you without pressing the
Inner Lid Holder.

{May cause the Inner Lid and
QOuter Lid to break.)

Inner Lid
®How to attach the Inner Lid: Holder

Insert the fixtures found at the
bottom sides of the Inner Lid into the
Outer Lid and push it toward the
QOuter Lid until you hear it click into
place.

p-

.. vy

HOW TO DETACH AND ATTACH THE {NNER LID

Inner Lid Holder
Inner Lid Knobs

REPLACEMENT PARTS

® Please replace damaged parts for optimum
petformance.

® When replacing parts, please check the model
number and the parts name beforehand, then
contact the store where you purchased the Rice
Cooker.

Parts Names Parts Number
Inner Lid Set (1.0L size) C110
Inner Lid Set (1.8L size) C111
Inner Cooking Pan (1.0L size) Egﬁ_cgggg
[nner Cooking Pan (1.8L size) Egaogggg
Spatula SHAKN
Spatula Holder ©61-8112
Measuring Cup 61-5784
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CHECK HERE BEFORE CALLING FOR SERVICE

TROUBLESHOOTING GUIDE

® Please check the following points before calling for service.

Problems > ® Cause (Points to check) Problems > ® Cause (Points to check)

: ®If the Rice Cooker is positioned on an uneven or tilted :
surface, the texture of the cooked rice may be too hard or ‘msrst';e Regular Keep Warm mode used for more than 12
too soft as the amount pf water bepomes inconsistent. ®Was a small amount of ri ce kept warm?

: ®The texture of rice varies depending on the brand of the @ Was the rice kept warm with the spatula left in the pan?

Ri K rice, where it was harvested, and how long it was stored : ®\Was cold rice reheated?

i Rice cooks {new crop or old crop). . ®Did you loosen the rice after cooking was complated? —

‘toohard ortoo B @The texture of rice varies depending on the room and ; During Keep Loosen the rice immediately after cogking is con!l}pleted.

water temperatures. : Warm, rice has

20

soft:

® Using the Timer may result in softer rice.

{ an odor, becomes

>

@ Rice may not have been rinsed sufficiently and too much
bran may be left.

®Using the Quick Cooking menu setting may result in : yellow, or there ® The type of rice and water used may make the rice appear
harder rice. : IS excessive yellow.
®Make sure the Inner Cooking Pan has not deformed. ; condensation: ®Some odor may remain after cooking Mixed Rice. —
: Clean the Inner Cooking Pan thoroughly.
® The Keep Warm mode may nhot rllave beenkused Ffor keeping
: : rice warm. Leaving rice in the Inner Cooking Pan without
@ Foreign matter such as rice may be stuck to the bottom of using the Keep Wgrm mode may cause Unwanted odor. —
the Inner Cocking Pan or on the Side Sensor. KEEP See "HOW TO USE THE KEEP WARM MODE” on on ¥
Rice is scorched: p @Rice may not have been rinsed sufficiently, allowing too WARM pg. /.
much bran to be left on the rice grain.
®Make sure the Inner Cooking Pan has not deformed. ®Did you select a menu setting for which the Extended
Keep Warm mode is not available? — See pg. 13

; .“F{EGULAFI KEEP WARM & EXTEIjENDED KEEF WAhHM."

: nother menu setting other than PORRIDGE heen Was the Regular Keep Warm mode used for more than 12
COOKING .Egst;c?ed when cooking po?ridge? E‘;ﬁ;ﬂgigt‘eep - hours? — If the Keep Warm made is used for more than
RICE Boils over while _ ®Make sure the Steam Vent Set is attached.  accepted: 12 hours, the Extended Keep Warm mode will not be

cooking: @Rice may not have been rinsed sufficiently, allowing too .accepteq. ‘ " .
mchorén o be fon e i grain 5 e, e n e Iner Coging Pan,coi? - 1 te

: @ Make sure the Inner Cooking Pan has not deformed. Extended Keep Warm mode will not be accepted.

: . The Display does not ~ @Does the Display show the current time? — Press the

®Make sure the Power Plug is plugged in securely. ; . A

® Does the Display show "E01" or "E02"? — Go to pg. 22. 5 sKggw w:rﬂe?i):‘t:t_:l » 't‘)ltlﬂct)ql'nES Ior Time Setting to change the display. See pg. 13
Unable to start @®Was the Inner Cooking Pan correctly inserted? — Set the P . .
cookingorthe B Inner Cocking Pan correctly. : i The Rice Cooker ® s the current time set correctly? — The clock is displayed
buttons do not ®|s the REGULAR KEEP WARM or EXTENDED KEEP : starts cooking in 24 hours (mifitary time). Please check and set it again.
respond: WARM light on? — Press the RESET button and press immediately after > ®If the Timer i3 set at a shorter time than suggested, it will

the COOKING buiton. i the Timer is set: begin cooking immediately.

: i . i Therice is not ready  @Is the current time set correctly? — The clock is displayed

{ A noise is heard ®The microprocessor (MICOM) makes a sound while TIMER ' at the set time: » " in 24 hours {military time). Please check and set it again.

: during Cooking / adjusting the heat power of the Rice Cooker. COOKING:

Keep Warm: ® Did you press the COOKING button after setting the time?
: — You need to press the COOKING button to complete
A rotary noise can _ . . : The Timer cannot setting the Timer.
be heard during > ®The internal fan is operating to release heat through the ! he set: - @Is the "7:00" blinking on the Display? — Unless the
Cooking / air vents. current time is set, the Timer function will not be accepted.
: Keep Warm: See pg.14 "HOW TO SET THE CLOCK.”
®|f toc many appliances are used simultaneously, overload
gga;Thgoggl%s out ®Please check if the Inner Lid has deformed or the Inner may occur and the breaker will cut off the eleciricity. — If
between the - Lid Gasket is damaged. OTHER | When power > another appliance is plugged in the same outlet as the
Outer Lid and ®Has the Inner Lid Gasket become soilad? — Clean the ;: failure occurs: Rice Cooker, unplug it before resetting the breaker. If the
the Main Bodv: gasket. i electric supply recovers within 10 minutes, the Rice
y: Cooker will resume cooking automatically.
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CHECK HERE BEFORE CALLING FOR SERVICE

ERROR DISPLAYS AND THEIR MEANINGS

Panel Display

>

® Cause (Points to check)

f

My

1 0
L

=

@ ndicates malfunction. = Please contact the store where you
purchased the Rice Cooker.

-

-

®In case of voltage abnormality, the unit automatically stops fo
prevent a breakdown.

— Racheck the rated voltage of the outlet to see if it complies with
the Rice Cooker. If not, use another outlet.

®The Inner Cooking Pan is not inserted. — Set the Inner Cooking
Pan securely.

Hi

[

® The temperature of the Lid Sensor or the Side Sensor is too high.
— Press the RESET button and open the Quter Lid for about 15
minutes and allow the interior to cool down. (Be careful not to bumn
yourself.)

>

is blinking:

@ The stored Lithium Battery is out.
If the Power Cord is unplugged, the Display and the stored memories
{current time, menu and Keep Warm setting) will be erased. If the
clock is set to the correct time, the Rice Cooker will function normally.
To change the Lithium Battery, please contact the store vyou
purchased this Rice Cooker for a replacement (with additional
charge}.

Odd Display:

|

@®Unplug the Power Cord and plug it in agair{.m—_v The Display will
show a blinking 7:00. Please reset the time following the
instructions on pg. 14.

SPECIFICATIONS

‘- Model No. NP-HBQ10 NP-HBQ18 NP-HBH10C NP-HBH18C
| White Rice 009~1.0_ [056~55] 01818 [~10] [0.09-10L [0.5~55)[0.18-18L [1~10]
| Quick Cocking 1099100 [0.5~55]; 0.18--1.8L [-~10) |009-10L [05~551[0.18-18L [1~10]
Mixed Rice 009~0.72L [05~4] |035~1.08L [2~6] |0.09~G7eL [05~4] | 036108 [2—6]
Cooking | Sushi Rice 0.18~1.0L [1~55] |018~18L [1~10] |018~1.00 [1~5.5] 0.18-148L [1~10]
Capacity | Porridge 0.08-0.27L [0.5~15]| C.08--045L [0.5~7.5]| 0.08~0.27L [0.5~1.5], 0.08~045L [0.5~2.5]
[cups] |Sweet Rice 0.18~0.72L [1~4] |086~108L [2~6]  0418--072L [1~4]  C26-108L [2~6]
Brown Rice 0.18~072L [1~41 [036-1.44L {2~8]  0°6~072L [1~4] |036~144L [2~8]
GABA Brown Rice |0.18--072L [1~4] l036~1.44L [2~8]  0.18~072L [1~4] |036--144L [2~8] |
s _Germinated Brown Rice 0.08--0.72L [0.5~4] | 0.36--1.44L [2~8] | 509072 [05~41 036144 [2~a]
Rating ACEETN 0 B0 360 | A0 20720 12212000 52 | AC 220V 1030W 50Hz | AG 220V 12404 50Hz
| Averags Powsr Consuration during Keep Warr 32\ - 40y 324 ' oW |
. Rice Cooking System IH {Induction Heating System)
Length of the Power Cord 1.0m | 1.8m
| External Dimensions (approx. cm) | 25(W)x36(D)x20(H) 127.5(W)x39.5D)x235(H)  25(W)x36({D)x20(H} |27 5{Wh33.5(D1x23.5(H; |
Weight ' approx. 4.1kg approx. 5.0kg | approx. 4.2kg approx. 5.0kg

® The average power consumption during Keep Warm is calculated with the Rice Cooker at maximum eapacity and at a
room temperature of 20°C.
® This product may not operate properly in certain environments or places with high altitudes or sxtreme weather conditions.
Please avoid using this product in such areas.
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