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Questions & Answers

Abnormal Condition

QUESTIONS AND ANSWERS

ABNORMAL CONDITION

 

 
"HOT" appears.

Condition CauseStatus

The Baking Pan's inside temperature is over 104ºF. This 
indication will appear if you attempt to use the unit 
continuously.
        Open the Lid and allow the Baking Pan interior to cool. 

Keys do not operate. The Power Plug is disconnected from the outlet. 
     
      Plug the unit into the outlet securely.

The motor protective device is activated due to an 
excessive load on the motor. 
     
     The unit will automatically resume operation after 30 
minutes. Discard the unfinished bread and start the 
process again from the beginning using ingredients that 
put less load on the motor.

The operation lamp 
turns on but the unit 
does not operate
 

 

While "PREHEAT" is indicated, the temperature of 
ingredients is adjusted, so kneading does not start.
     
      This does not indicate any malfunction.

Beeps keep sounding.
      If in the KEEP WARM cycle, remove the baked 
bread immediately and press the START/RESET key.

The motor does not 
operate during the 
KNEAD process.

 (kneading does not start).

 

 

 

Power supply has been discontinued for more than 30 
miutes due to power failure, disconnection of Power Plug, 
a defective fuse or circuit breaker.
      Discard the unfinished bread and start the process 
again from the beginning using new ingredients. 

The Baking Pan is not installed securely. 
      Install securely.

"3:30" flashes and the 
operation lamp turn off 
during baking/cooking. 

Smoke comes out 
from the Steam 
Vent and a burning 
smell is generated.

The Home Bakery 
rattles during operation.

The sound heard is the motor during the kneading 
process. 
      This does not indicate any malfunction.

The Home Bakery 
makes noise during use.

Ingredients or baked product collect on the Heating 
Element or inside the unit.
      This does not indicate any malfunction. Make sure to 
clean the unit after use. Unplug the unit and allow it to cool 
before cleaning.

Condition CauseStatus
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WHOLE GRAIN(BASIC, WHEAT, QUICK WHEAT) TROUBLESHOOTING GUIDE

This guide was created to help you through any difficulties you may encounter as you learn to use your Home Bakery. Be patient. If, at 
first, the results of your baking are not completely satisfactory, please consult this guide. In most cases, you will find the solution, as well as 
the answers to any question you may have. 

We also offer our ZOJIRUSHI toll-free Customer Service as an additional source of help to ensure that you are happy with your baking. 
Please take advantage of this guide and Customer Service before returning your Home Bakery to the store. 

Measurement Adjustment: 
According to the chart, first make the proper corrections for yeast; 
and if the loaf is still not acceptable, make adjustment to liquids, 
then dry ingredients. 

Pan Alignment: 
The pan should be level when it is properly into the unit. 
Check the space between the pan and the front and back walls, the 
front and back spaces should be equal. 

Kneading Blade: 
The kneading blades should be pushed to the bottom of the baking 
pan. 

Customer Service: 
If you have any questions, please call ZOJIRUSHI Customer 
Service Dept. at (800) 733-6270 or (323) 722-1700.

Loaf rises
then falls.

Loaf rises
too high.

Loaf does
not
rise enough.

Loaf is
short
and heavy.

Light crust. Uncooked. Over
cooked.

Not mixed. Smoke
appears 
from vent.

High
altitude
adjustment.

RESULTS:

CORRECTIONS:

Water
or Milk

Salt

Sugar or
Honey

Flour

Yeast

Liquid

Flour

Yeast

Increase

Decrease

Increase

Decrease

Increase

Decrease

Increase

Decrease

Increase

Decrease

Liquid used was too hot.

Old flour was used.

Wrong type of flour was used.

No yeast was added.

Yeast may not me fresh.

Used wrong type at wrong setting.

Unplugged or electric failure.

Ingredient supplied on heating element.

Pan not properly into unit.

Kneading blade installed incorrectly.

Incorrect Menu selections was used.
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1~2 Tbsp. 1~2 Tbsp.

1~2 Tbsp.

1~2 Tbsp.

1/4 tsp. 1/4 tsp.

1/4 tsp.

1/2 tsp.

1/2 tsp.

1~2 Tbsp.

1~2 Tbsp.

1/2 tsp. 1/2 tsp.

1/2 tsp.

1/4~1/2 tsp. 1/4~1/2 tsp.

1/4~1/2 tsp. 1/4~1/2 tsp.




