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SPECIFICATIONS

FRAT S A

0.09—0.544 [0.5—]

YWhie Rice, QUICK COOKING

. . | Mixed Rice 0.09—0.364 [0.5—2] - e

ngk;:? Capaly | - —— 018—0540  [1-3] .- MICOM RICE COOKER & WARMER
Porridge 0.09—0.180  [0.5—1]
Erown Rics 0.09—0360  [0.5-2] OPERATING INSTRUCTIONS

Rating AG 200230V 410-450W 50/60Hz ] AC 220V 450W 50Hz

Average Power Consumption during Keep Warm 28W

Rice Cooking System Direct Heating N S LAQOS / N S LA H 050

The Length of the Power Cord 1.0m | 1.8m - - '

External Dimensions {(approx. cm) 23(W)x30(D)x19(H)

Weight approx. 2.8kg [ approx. 2.9kg

* The average power consumption during Keep Warm mode is the value for maximum rice
cooking capacity at a room temperature of 20°C. _ ]

® This product may not operate properly at certain places such as high mountain areas and
severely cold areas. Please avoid using this product in such areas.

Always follow basic safety precautions when using electrical appliances.
Read all instructions carefully.
Please keep this instruction book at hand for easy reference.
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@ These WARNINGS and CAUTIONS are intended to protect you and other persons from
injuries and damages. To ensure safe operation, piease follow them carefully.

; . . A Indicates a warning or caution. A
WARNINGS lnd!cate_s TJSk Of A specific caution is indicated inside or near
serious injury. &1

~ /N\ CAUTIONS

Do not touch hot surfaces during or
immediately after use. Be careful of
steam when opening the QOuter Lid.

Do not iouch ihe Hook Button when
moving the Rice Cooker,

Doing so may cause the Outer Lid 10 open,

CAUTIONS {h? triangle by sentences or ilfustrations.
Indicates risk of injury
CAUTIONS or property damage i

mishandied.

21 Serious injury indicalas loss of eyesight, injury, bum (high and low
temperattre), eleclrical shock, bone tracture, toxication and others
that may cause aftereffects and require hospitazation or 4 long
period of hospital wisit.

#2 Injury indicales a physical damage, burn or an electrival shack thal
may nol require hospitalization or a iong period of hospital visil.

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

Attempting lo do so may cause fire, electrical
shock, or injury. Make any repair inquiries to
Zojirushi Customer Service.

Do not plug or unplug the Power Plug
with a wet hand.

Doing so may cause an eleclrical shocm ar mtury

PROHBITION

® Indicates a prohibition. A specitic
prohibition s indicated inside or near the
circle by sentences or illustrations.

HSTRUCTIONS

Indicates a requirement or instruction
that must be followed. A specific
instruction is indicated inside or near the
circle by sentences or illustrations.

Be careful not to touch the inner
Cooking Pan when loosening rice.

Touching hot surfaces
may cause burns.

resulting in imjury or burns.

Be careful especially with meta
parts such as the Inner Lid and
the Inner Caoking Pan.

#3 Properly damage muicaies material dansage lowards house,

furniture, domestic animal or pets.

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 a short-circuit or electrical
shock

may he splashed with water or near
heat sources.

Doing so may cause an electrical shock, short-
circuil, or deformation of the Rice Cooker.

Inner Cooking Pan.

Doing so may cause the Inner Cooking Pan 1o
overheat and may cause the Rice Cooker to
maltunction.

® Do not use the Rice Cooker where it ® Do not use other than the provided

Do not touch the Steam Ven’(

Doing s6 may cause burns or scalding. Take
spectal precautlons with children and infants.

Cooker unsupervised. Keep it out of
the reach of infants.
Children are at risk of burns, electrical shock or injury.

Plug or Power Cord is damaged or a plug is
logsely inserted into the Electrical Qutlet.
Doing 50 may cause Elgctrical Qutlel

an electrical shock,
short-circuit or fire.

® Do not use the Rice Cooker if the Power

—+— Power Plug

— Powser Cord

Do not touch the Hook Buiton of the
Rice Cooker while cooking or ¢arrying.
The Cuter le may open resulting in burns.

Do not use a power source other than
220230V (NS-LAOO05) or 220V (NS-
LAHO5C) AC.

Use of any other power supply voltage may
cause & fire or e}e\,rrrcal shock.

Insert the Power Plug securely

Otherwise il may cause an electrical shock,
short-circuit, smoke ar fire.

Do not allow chlldren to use the Rice .

Do not put any metal 0b|ects such as
pins or wires into the holes located at
the bottom of the Rice
Cooker,

Doing so may cause

an electrical shock or

malfunction, resulting
ininjury.

d m view
ol the product

Holes or
crevices

Do not damage ihe Power Cord.

Do not torcefully bend, pull, iwist, fold, bring it
near high lemperaiure obijects, place heavy
items, sandwich it between other objects or
modify it. A damaged Power Cord can cause a
fire or e[ectrlcal shock.

Use only an electrlcal outlet rated at
15 amperes minimum, Do not plug
other devices into the same outlet.

Plugging olher devices into the same cutlet may

cause the electrical oullet to overheat, resulting in
tlre

on unstable surfaces or on surfaces
that are vulnerable to heat.

Doing so may cause fire.

wall or furniture. Make sure that steam
does not collect under shelvings.

Steam or heat may damage, discolor or deform
the wall or turniture.

® Do not use the Rice Cooker near a ® Do not place or use the Rice Cooker

Unplug the Power Plug itrom the
outlet when the Rice Cooker is not in
use.

Leaving the Power Plug in an outlet may cause

the insulation io become damaged, resulling in
an electrical shock, short-circuit or fire,

Please allow the Rice Cooker fo cool
down before cleaning.

Touching hot parts may cause bumns.

Be sure fo hold the Power Plug when
unplugging the Power Cord. Do noi
unplug pulling the Power Cord.

Pulling the Power Cord 1o unplug may cause an
electrical shack, short-circuit or fire.

Do not attempt to disassemble or
repair the Power Cord by yourself
when damaged.

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

IPORTANT

2 Do not cover the Steam Vent with a cloth or B Do not cook rice |f forelgn matters (rlce and
other ohjects. others) are adhered to the heating plate or
Doing so may cause detormation and/ar discoloration. the outside of the Inner Cooking Pan.

It may cause imperfect cooking.

If the blades or surtace of the Power
Plug are soiled, wipe them clean.

A dirty Power Plug may cause g fire.

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

E Do not place any objects that might B Do not use the Rice Cooker as a steamer
damage the Inner Cooking Pan. or other purpose than cooking rice or

A damaged Inner Cooking Pan may net cook the rice keeping it warm,
veell. The Steam Vent may become clogged.




BEFCRE USE

PARTS NAMES AND FUNCTIONS

Control Panel |

® Press keys down firmiy. '

® The raised dot and dash {@,==) beside the COOKING and RESET keys and the
Sound Signals are provided for the use of persons with visual impairments.

Main Body

Steam Vent Cap

® Be careful while cooking
as steam comes out and

is very hot. Outer Lid Display
Handle The illustration below shows all
HgOK B"l;lﬁl_?n B Use the Handle possible displays as a reference only,
ress the FoOK Button for carrying. and they will not appear during actual
t{l;en opening the Outer w KEEP WARM “** TIMER key
id.
key MENU key Use this button for setting the
r Timer function {to program
Use this button for Use this button for the Rice Cooker to complete
Power Plug Plug Keep Warm. selecting menu. cooking by the desired time).
Inner Lid : >
Inner Lid Holder id Z().IIBUSE!
® Be sure 1o aﬂaCh it aﬂ:er every WHITE RICE/MIED Ggglclﬁ

cleaning.

Inner Lid Knobs
{Located at 2 positions:
right & left edge)

You could alse hold
them when carrying.

T T
Dt 1~ 1 b

h 4 b4

PORRDGE BROWN

2
SUSHI

COOKING

] RESET key key
e Use this button to cancel the Use this button for
| Power Cord ) selected setting / menu or TIME SETTING key cooking.
function in operation, Use these buttons for setting the
Steam Vent Timer (of the cooking completion)
Inner Lid Gasket Steam Vent Gasket L or the current time, )
Inner Pan > P HWARNING-THIS APPLIANCE MUST BE EARTHED
4 Y
' Spatula Holder IMPORTANT
Attachment The wires in this mains lead are coloured in accordance with the following code:
(Located at 2 positions: Green-and-yellow: Earth Brown or Red: Live Blue or Black: Neutral
Center right & lefi edge) If the colours of the wires in the mains lead of this appliance do not comespond with the coloured
Sensor 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
Heating Plate with the letter E or by the earth symbol or coloured green or green-and-yellow. The wire coloured
L ) blue must be connected to the terminal 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.

Accessories This appliance must be protected by a 13A fuse if a 13A (BS1363) plug is used or, if any other type

of plug is used, by a 10A fuse either in the AP FUS
13 E

Spatula Spatula Holder Measuring Cup plug or adaptor o at the distribution board. GREEN AND YELLOW
# If the supply cord is damaged, it must be replaced by
(180mg) X . s oot il
the manufacturer or its service agent or similarly
| Qualified parson in order to avoid a hazard. BLUE or BLACK BRGWN or RED




BEFORE USE

EXPLANATION OF RICE

‘Types of Rice

Brown Rice

Rice which has the chaff
removed,

Semi-Brown Rice 30%

//\ Rice which has had
% about 30% of the Bran
o

i} and Germ removed.

Semi-Brown Rice 50%

Rice which has had
about 50% of the Bran
and Germn removed.

Semi-Brown Rice 70%

Rice which has had
about 70% of the Bran
and Germ removed.

White Rice

Rice which has had all
the Bran and Germ
remaved,

Rinse Free Rice

Rice which has had the
specks of bran left on the
surface of the White Rice
remaoved.

The layer of the Bran and the Germ are gradually removed.
o

Rice in the husk

¢ The name of rice changes depending on the way it is polished and/or processed.

White Rice with Germ

Rice which has had all
the Bran removed but
leaving the germ of the
Brown Rice.

& "White Rice with Germ”

Is polished by a special
technique which
household rice polisher
can not performs.
Please purchase it at
your local specialty
store or grocery.

p

Germinated Brown
Rlce

Brown Rice which is

almost germinated by a

special process.

® It is processed to have
a softer texiure and
befter taste. It also
contains the nutyition
(GABA (Gamma Amino
Butyric Acid}.

\,

(PREPARATION

TIPS TO COOK TASTY RICE

& KEEP WARM)

How to Cook Tasty Rice

Measure rice accurately

Be sure 10 use the Measuring Cup provided and level rice off. Do not use other
measuring cups as their measurements may vary.

Rinse rice quickly

The first rinse should be done quickly with plenty of water, then dispose the water
immediately afterwards. Then change the water and rinse the rice 4 - 5 times o
clean out the bran.

Adjust the amount of water accurately

- '."'fdlUSlm'_'f.' : / ~
Softer rice
White rice with germ Normal scale lavel WHITE
Decrease a little from PORRIDGE
New crop the normal level RICE 1 M'XED RICE
Old crop Increase a little from BRGWN
Harder rice the normal lavel RICE
2 n

Do not use strong alkaline ionic water
for cooking rice.

Rice cooked with strong alkaline ionic water
may appear yellow or become too glutinous.

— Add water up to scale 2 of

Stir and loosen the rice immediately White Rice.

after cooking is complete.
Excessive moisture is released and provides fluffy and perfectly cooked rice.

How to Keep Warm

.Do not use the Keep Warm mode for the following:

-Re-heating cold rice.

-Keeping rice containing seasonings (Mixed Rice) warm.

-Keeping food other than rice such as croquetie or Miso
SOup warm.

-Keeping rice warm for more than 12 hours.

‘Keeping rice warm with the Spatula left inside the cooker.

-Leaving the Rice Cooker unplugged.

For keeping a small amount of rice warm, he sure to gather the rice
toward the center of the Inner Cooking Pan to prevent drying. -




HOW TO USE

HOW TO COOK RICE
BASIC COOKING STEPS

N -~ ~
1 Measure the rice wrth the provrded z '--'When the melody I beep to mdrcate com) Ietron sounds,
Measuring Cup.” : stir and loosen the rice |mmed|ately for uffy rice. |
A leveled 1 cup of rice in th@ prowded Measurlng CUP IS _ ©* The cooker automatically switches to Keep Warm.upon .. Elapsed time of the
. Elap
approx. 180m4. . _ cooking completion and the KEEP WARM-lamp turns™ - ~ Keep Warm function.
St ons The displa W|II show the elapsed t|me ot Keep =
B _ N Warminhour(s DU . }.
= Rinse the rice and adjust the amount of water el you wish o know the current time. during Keep-.‘_: _j L
" Place. the Inner-Cooking Pan on a flet surface and level <o Warm, press @) or (9 key for lime seffing. . . L T
~ scales according to the menu you have chosen: (refer to the 7w+ Then press (0 or (@ key for time setling to retum. o _—
Page 10 "TIPS TO COOK TASTY H!CE BY MENUS“), and’ . the Keep Warm mode. If you 'do not return the
then tlatten the surface of rice. ... . display mode to show the elapsed time o Keep
e You could start cooking rice mmedrately after rinsing, and it does not need to be + Werm,the-display. will notshow:it egain: at'the next. cooking. The change ot the.
- soaked. If you soak the rice for & while after water measurement, the texture of . display modes can only be dong during the Keep Warm mode.
- the ricemey bacome a litlle sof. - © el you cancel the Keep Warm and press the KEEP WARM key again, the display
__ . L - shows Oh.
.. . ®Thesound semng can be changed Refer to pege 14 "SOUND SIGNALS & HOW TO
Place the Inner Cookm ‘Pan into the Main Body, close the '
- Outer Lid and plug in the Power Plug. ~
* Wipe off moisture or foreign objects on’ ‘the outer surface. of the pan, then place the pan After use, press " . " key . then unplug the Power Plug
securely into the cooker. ]
v
i Select the deslred Menu by pressmg |
1 “ i . -+The remaining time {ifl
the . key completlon in minutes wil — .
o Each i the kev ch h tion oLthe "A" appear... . . : Menus - -~ |- Required Time Menus " Reguired Time
P?gsspmr?tsnfnon%n ﬁ’tynfoﬁggfj yoﬁrpggél'r"e%‘:n en?.l :» ERENIED : Whie Rice / Mixed Rice: 40-55 minutes Porridge: 55 minutes-{ four 5 minutes
Press énd hold the key-to fest torward the'selection. "=~ Quick Cooking: 27-39 minutes Brown Rice: |1 hour 20 minutes-1 hour 40 winutes
e Stored Menus: “WHITE RICE/MIXED" and.'BROWN: 1 nuen e Sushi Rice: 20-55 minutes
will be stored till your next cooking selection. S . . ~
® QUICK COOKING menu: Choose this menu when 4 . 4 The above table is based on the testing conditions of 230V (NS-LAQO5) or 220V (NS-
cooking White Rice in a hurry. The cookmg result ot - SUSHI  PORRIDGE BROWN LAHO5C), a room temperature of 20°C, and water at a starting temperature of 18°C. Please
i the rice texture mey be a httle harder Lo R note that the actual time m 3/ vary dependmg on the voltage, room tempereture, season,
A _ : y and the amount of water use
D PI'ESS the i n key- L e 5 The remaining time il ® Do not open the Quter Lid during cooking to prevent imperfect cooking results.
' e ~.- ~completion in minutes. & When cooking rice consecutively, allow the Main Body and the Outer Lid to cool down to body
The Cooking it d th lody / a temperature; otherwise it will not cook well.
begp 1gost£r% ogrgif:nngzll ;nou?% avr\].fheneth?%oog{er "~ ¢ To prevent breakdown, do not press the COOKING key when the Inner Cooking Pan is empty.
_ reaches the steaming process, the’ dspley shows : :‘ : ® Depending on the cooking condition, the bottom of the rice mey become slightly browned.
L the remaining time.fill completion, - - - _ e P ® The center ot the rice mey be caved in due to the cooking mechanism of surround fisating.
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HOW TQ USE

HOW
TIPS TO COOK TASTY RICE BY MENUS

TO COOK RICE (cont.)

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

MIXED RI
Amount of Rice:

E:

For best results, cook less than 2 cups; otherwise the cooking results may not be
satistactory.

Water Level:

Use the water level for [|WHITE RICE |.

Menu Selection:

Select the FsllIEARIE=FLY(P4=8] menu.

The apg)rogiate amount of ingredients should be about 30-50% of the rice volume

USING THE TIMER

1 L4
R T e M A

® Be sure to check if the current time is correct before setting the Timer function.

® This function makes the Rice Cooker automatically complete cooking at your desired time.

Ingredients which do not
cook easily should not be
used in large amounts. Boil
green leaf vegetables
separately and edd them
after the rice porridge is
finished cooking.

Water Level:

QUICK COOKING: !

Use the water level for

WHITE RICE |,

Menu Selection:

Select the
QUIGK COOKIN menu.

Remarks:

Choose this menu when you
want to cook rice in a hurry.
The rice may be slightly
harder than normal.

Inaredients: {weight cessive amount of rice may not cook properly. {1 cup of rice is about
g ) 5.30z.) Chop the ingredients into small pieces and put them on top of the rice
without mixing them into the rice.
Seasonings should be mixed with soup stock or water and then added to the rice.
R ks After adjusting the amount of water, stir it well from the bottom of the Inner
emarks. Cooking Pan. If the seasonings are added directly to the rice or if not mixed
properly, scorching or imperfect cooking may occur.
SUSHI RICE: RICE MIXED WITH BARLEY:
Use the water level for ] Slightly more than the water
Water Level: | [sUSHIRICE]. Water Level: | |5 o) for [WHITE RICE.
Menu Selection: | Select the [ESEIRIE menu. . .| Selectthe
Menu Selection: | prowiF=y=YSEIRVIMER] menu.
. The amount of barley mixed
PORRIDGE: into the rice should be less
Semi-brown rice (30%, 50%, than 20% of the total volume;
Rice Type: and 70%) or Brown Rlce can otherwise it may not cook
not be used. Remarks: propgrly.k_ ) { Ri
e.g. Cooking 1 cup of Rice
Water Level: Use the water level for m%(ed with Barley, use 0.8
[FORRIDGE]. cup of White Rice and 0.2
. | Selectthe cup of Barley. .
Menu Selection: | F=roTTTrerg menu.
The appropriate amount of BROWN RICE:
ingredients should be about
30-50° of the rice volume Water Level: Use the water level for
(weight). Chop the I o - BROWN RICE]|.
g‘,%?,d,_:f’gtﬁt'gg’osf’}}ge ﬁgﬁgﬂt Menu Selection: | Select the EIgio3iy] menu.
Remarks: mixing them into the rice.

\.

The COOKING

time of 7:30 will be displayed:

- Iampw

~ ® The COOKING key

“ U o set the Timer. .

TIMER

melody / beep sound.”

miist be pressed |

NOTE:

® To cancel the Timer seiting, press the RESET key.

® [f you wish to know the current time during the Timer mode, press "@" or "®" key for time

setting.

® Do not use the Timer function for Mixed Rice menu. The ingredients may go bad or seasonings
may become stuck on the bottom of the pan and cooking results may not be satisfactory.

11
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USING THE TIMER (cont)

® Once the Tlmer is set, the settings are stored in "Timer 1" or "Timer 2".
You do not need to set the time again when using the same settings.

... a the Timer menu and the displayed.
 time and the.COOKING lamp will blink.

® Press the button again and the - -
"Timer 2" of "18:30" will. appear. _'

The dlsplay shows lhe set time of 7:30

Press " Cofen) " to select either "Timer 1" or "Timer 2".

S
= Press "(mw) " to select the desired Menu. ...~~~ |

vy

Press the " @ " key

:5':- The TIMER setting is activated.

" e.g. The illustratior on the nght shows”
that "Timer 2" is set at-18:30.

A

- Menus: Timer Setting
White Rice 55 minutes—13 hours
Porridge 1 hour 5 minutes—13 hours
Brown Rice 1 hour 40 minutes —13 hours

NOTE:

start cooking immediately.

® The rice may cook a little softer in texture when the Timer function is used.
® The remaining time till cooking completion will not show when the Timer is set.
e If the Timer is set shorter than the above suggested timing, a beep will sound and it will

® Be sure to set the Timer shorter than 13 hours especially during summer to prevent the
soaked rice from spoiling due to the high room temperature.

HOW TO SET THE CLOCK

It is important to first set the clock when cooking rice using the Timer. Although the clock is
set before shipment from the factory, certain conditions such as fluctuating temperatures
may cause it to display inaccurate time.

If the clock is not accurate, set the correct time as shown below.

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

Press "@)" key for time settlng and adjust the clockto
the current time.

The time'dispiay will start to blink." | Co "Adiusting the time

@ Press and hold thé key to fast
+ forward by 10 minutes.

_.;-;:-_When_ﬁ . e;_tlme dlsplay stops bllnkmg, the tlme
adjustment is completed.

After the time setting is completed, the time fn
will stop biinking after 3 seconds. Time g&’lgie;‘;g" Is.

Stop blinking

13



HOW TO USE

SOUND SIGNALS & HOW TO CHANGE IT

This product is equipped with sound signals, which will inform you when the Rice Cooker
starts cooking, the Timer is set or cooking is completed by sounds.

The sound signals can be changed from a melody 1o a beep, or disabled {when notifying
completion of cooking).

¥ Silent Function will disable the Sound Signal only when cooking
is completed. A beep will still sound to notify when cooking is
started and the Timer is set.

“Twinkle, Twinkle, Little Star" a beep

"Twinkle, Twinkle, Little Star" a beep

"Amarylis" beeps 5 times ne sound

How to change the Sound Signal: |

1 Set the Inner Cooking Pan and plug in the
Power Plug.

2 vold" ()" key for more than 3 seconds.

3 The setting is completed when the desired
Sound Signal is heard.

s You can not change the sound
during Cooking or Keep Warm.

e |f you find it difficult to change /
select the sound, please retry
from procedure 7.

S

When changing the Sound Signal: |

e Each iime the Timer key is held for more than 3 seconds, the Sound Signal will change.

14

'RECIPES

\.

# Be sure to measure the rice with the Measuring Cup provided.
(1t Cup = approx. 180mg)

®Table Spoon = 15mg

®Tea Spoon = 5mi

MIXED RICE

Menu Selection ; Select the (TENILIEY) menu,

How to cook

T Cut chicken in 1 cm cubes and 'Age' in

strips. Put ‘Age’ in strainer, pour hot water
and squeeze to drain excess oil.

Soak chicken and 'Age’ in soup stock A for
5 minutes {do not discard this soup stock).
Cut carrots and ‘Konnyaku’ in small strips,
pour hot water over the carrots and
‘Konnyaku’ and drain, Shred ‘Gobo’, soak in
water to soften and drain.

Soak ‘Dried Shiitake mushrooms’ in water to
soften, remove hard tips and then cut into
small strips.

3 Add the soup stock from T to the soup

taken trom soaking dried shiitake, and mix
them well.

Rinse rice and add 3. Fill the pan with water
to the Water Level 2 for White Rice, and mix
it well from the bottom of the pan.

Place the ingredients frem 1 and 2 on top
of the rice from 4 and flatten it.

Press the "MENU" key, select "WHITE
RICE / MIXED" and press the "COOKING"
key to start cooking.

7 When the cooker turns to Keep Warm, mix

rice 10 loosen it.
Serve rice in a bowl and sprinkle kidney
beans or stone parsley on top.

15



RECIPES (cont.) CLEANING AND MAINTENANCE

Any other servicing should be performed by an authorized service

RICE PORRIDGE WITH SEVEN HERBS  Menu Selection : Select the GIRIHER menu. representative.
® Be sure fo unplug the Power Plug 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 cooker.

How to Clean the Exterior

Exterior:

Clean it with a cloth soaked in a
kitthen detergent and wrung
well. Wipe the Control Panel
clean with a dry and soft cloth.

Power Cord
Power Plug

Wipe with a dry damp
cloth,

sWhen using a chemically treated cloth, do not scrub the Rice Cooker hard or allow the cloth

\ to contact the Rice Cooker for an extended fime. )

How to Remove and Attach the Inner Lid

How to remove the Inner Lid:

Press up the Inner Lid Holder "(@)” then pull the Inner Lid Knobs toward you "®&".
® Do not pull the Inner Lid Knobs toward you without pressing the Inner Lid Holder.
(It may cause the knobs to break.)

How to cook ]
1 Wash and boil the vegetables. Then soak in | ®When cocking porridge: - -
cold water, squeeze the water, and cut into (DBe sure to select the PORRIDGE How to attach the Inner Lid: Steam Vent Inner Lid Holder givture Holder
small pieces. menu. Insert the fixtures found at the Gasket
2 Rinse rice well, add water to the Water Level @Wwhen cooking porridge with green i idi
0.5 for Porrid ) bottom sides of the Inner Lid into
3 P'resgrlhgrﬁkﬂgE?\'l U" kev. select "PORRIDGE" leaves such as seven herbs, boil the the Outer Lid until you hear the
and press the "C&%KING" key to start green leaves In .adva'_nce and aad click sound.
cookirp:g y them after the porridge is completed. ® Do not scratch the Steam Vent
- - " Be sure to follow the above 2 points; Gasket with the Inner Lid when
When th r itch P i i ’
4 vy A?%M" nﬁod%?oggen s‘{i’.lec (gﬁte:OLid},(b;%d otherwise it may cause boiling over attaching. o
ingredients from step 1 with a small amount or clogging ot the Steam Vent, which o
of salt and stir well. is dangerous. Z

Fixtures
| Enlarged illustration|
- vy
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CLEANING AND MAINTENANCE (cont) REPLACEMENT PARTS

Inner Lid

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

® [nner Lid Gasket can not be
removed,

Inside of the Main
Body (interlor)

Wipe it with a well-
wrung cloth,

Quter Lid

Hold the Quter Lid
securely and wipe it with a
well-wrung cloth. Remove
the residue and rice
attached to the inside of
the Outer Lid completely.

[-/— Center Sensor

Heating Plate
Wipe the surface clean
with a well-wrung cloth. (It
rice or any objects are
stuck to the Heating
Plate, lightly polish them
oft with sand paper of
about No.320 after
dipping in water.) Remove
the clogged rice grain and
foreign matters with a
bamboo spatula or a
chopstick,

How to Clean the Spatula, Spatula Holder and the Inner Cooking Pan

Wash them with a soit sponge.
To wash them thoroughly, use
a kitchen detergent.

7 9

L

The nonstick coating can peel off if damaged.
Please take special care to prevent damages
and follow these precautions:

E Do not place spoons or bowls into the Inner
Cooking Pan when washing dishes.

H Do not use an abrasive cleaner or brush when
cleaning it.

B Do not pour vinegar in the Inner Cooking Pan.

B Clean the Inner Cooking Pan immediately after
using any seasonings.

B The nonstick coating may wear out with use.
® The nonstick coating may discolor or peel off, but it will not affect its
performance or sanitary properties, and is harmless.

R E P LA C E M E NT PA RTS i Parts Names: | Parts:Number

® Please replace damaged parts for optimum performance.

Inner Lid C100

LAO :B250

e When replacing parts, please check the model number and | Inner Coaking Pan LAH-G - B951

the paris name betorehand, then contact the store you

purchased the Rice Cooker or Zajirushi Customer Service. Spatula SHAKN

CHECK HERE BEFORE CALLING FOR SERVICE

TROUBLE SHOOTING GUIDE

® Please check the following points before calling for service.

Rice is cooked too
hard or too soft.;

<

@it the rice is cooked on a tilted surface, the texture of the rice
may vary as the amount of water becomes too much or too little.

®@The texture of rice varies depending on the brand of the rice,
where it was harvested, and how long it was stored (new crop
or old crop).

®The texture of rice varies depending on the room and water
temperatures.

@®Using the Timer may result in softer rice.
®Using the Quick Cooking menu may result in harder rice.

Rice is scorched.:

@®Rice grain or foreign objects may be adhered to the Heating
Iglate, Center Sensor, or to the outside of the Inner Cooking
an.

®Rice may not have been rinsed sufticiently and too much bran
may be left.

®The Inner Cooking Pan may be deformed.

Boiling over while
cooking.:

<

@ls another menu other than PORRIDGE selected when cooking
porridge?

@®Did you remember to set the Inner Lid?

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

®The Inner Cooking Pan may be deformed.

Not able to cook or
keys do not
operate.:

v

®Did you plug in the Power Plug?
®Does the display show "EQ1" or "E02"? — go to P21

@®ls the Keep Warm lamp tumed on? — Press the RESET key
and then press the COOKING key again. '

Steam comes out
from the gap
between the Quter
Lid and the Main
Body.:

@®Please check if the Inner Lid is deformed or the Inner Lid
Gasket is damaged. .
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CHECK HERE BEFORE CALLING FOR SERVICE -

"TROUBLE SHOOTING GUIDE (cont)

" ERROR DISPLAYS AND THEIR MEANINGS

During Keep
Warm, rice has an
odor, becomes
yellow, becomes
too dry or there is
excesslve
condensation.:

®Was the rice kept warm for more than 12 hours?
®Was a small amount of rice kept warm?
®Was the rice kept warm with the spatula left in the pan?
®Was cold rice reheated?
®Did you loosen the rice after cooking was completed?
— Loasen the rice immediately after cooking is completed.

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

®The type of rice and waier used may make the rice appear
yellow.

®After cooking Mixed Rice, some odars can remain.
— Clean the Inner Cooking Pan thoroughly.

The Rice Cooker
starts cooking
immediately after
the Timer is set.:

>

®ls the current time set correclly? — The clack shaws in 24
hours. Please check it again.

®lf the Timer is set at a shorter time than the suggested time, it
will start caaking immediately.

The rice is not
ready at the set
time.:

o

@ls the current time set correctly? — The clock shaws in 24
hours. Please check it again.

The Timer can not
be set.:

>

®Did you press the COOKING key after setiing the time? — You
need to press the COOKING key to complete setting the Timer.

When power
failure ocecurs.:

o

®If too many appliances are used at the same time, averload may
occur and the breaker will cut off the electric supply.

—+ Please do not use the outlet tor the Rice Coaker
simultaneously with anather appliance. If the electric supply
recovers within 10 minutes, the cooker will resume cooking.

B

®Indicates malfunction. — Please contact the stare you
purchased this Rice Cooker or Zojirushi Custamer Service.

EQUEDS
HO || HG2

o

#0pen the Outer Lid for about 15 minutes and allow it to coal
down. {Be caretul tor scalding).

Nothing shows on
Display:

>

®The stored Lithium Battery is out.

If the Power Plug is unplugged, the display and the stored
memaries (current time, menu and Keep Warm setting) will be
erased. But you could use it as per narmal it the clock is set at

257 |5 rrns a carrect time.
. is blinking:
e g For changing the Lithium Battery, please cantact Zojirushi
Custamer Service for a replacement (with charge).
Strange Display: ®Unplug the Power Plug and plug it in again. — The display will

>

show a blinking 7:00. Please reset the time.
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