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[ IMPORTANT SAFEGUARDS )

WHEN USING ELECTHICAL APPLIANCES,
BASIC SAFETY PRECAUTIONS SHOULD ALWAYS BE FOLLOWED
INCLUDING THE FOLLOWING:

1 Read all mstruotrons carefutly

2 Do not touch hot surfaces. Use handles or knobs Do not close or clog the steam vent
opening under any circumstance. :

3 To prevent electrical shock hazards do not |mmerse cord, plugs, or rice’ cooker except
inside pan, in water or any other Itqurd

4 Close supervision is necessary when the apphance is used by or near chrldren

5 Unplug from outiet when neither the cooker nor warmer is in use, or before cleaning.
Allow to cool before putttng on or takirig off any parts, and before cleaning the appliance.
Make sure appliance is OFF when. not in use, before puttmg onor takmg off parts and
before cleaning. .

6 Do not use or operate the apphance with a damaged cord or plug or after the appllance o
malfunctions or has been.damaged in any-manner. Return the appliance to the nearest
‘authorized service facmty or dealer for exammation _repair, or ad;ustment

7 The use of accessories attachments not recommended by the applrance manufacturer
may cause hazards. - '

8 Do not use outdoors : : :
9 Do not et the power supply cord hang over the edge of tables or counters, or fouch hot surfaces.

10 Do not place the appliance on or near heat sources such as hot gas or etectnc bumars»'l :
and stoves, or in a heated oven. '

1 1 Extreme caution must be used when moving the applrance contammg hot contents or Ilqurds

12 Plug the cord into a household electric outlet. To dlsconnect tum any control to “off”,
then remove plug from wall outlet.

1 3 Do not use the appliance for other than mtended or speclﬁed purposes
14 To reduce the nsk of electrical shock, cook only in removable contatner

[ SAVE THESE INSTRUCTIONS J

THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.

This apphance is. supphed with a short cord to reduce the risk of becoming entangled or
tripping. Extension cords are available and may be used if care is exercised in their use.

If extension cord is-used, the marked electrical rating of the cord set should be at leastas
great as the electrical rating of the appliance, and the longer cord should be arranged so
that it will not drape over the counteriop or tabletop whers it can be pulled on by children or
tripped over unintentionally. “This appliance has a po!anzed plug (one blade is wider than
the other). To reduce the risk of.electric shock, this plug is intended to fit into a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the plug. If it stlll
does not fit, contact a qualified electrician. Do not attempt to modtfy the plug in any way.”




_ IMPORTANTES MESURES DE SECURITE |

LORS DE L'UTILISATION D’APPAREILS ELECTRIQUES, SUIVEZ
LES PRECAUTIONS DE BASE SUIVANTES :

1 Lisez bien toutes les instructions.

2 Ne touchez pas les surfaces qui peuvent étre chaudes. Utilisez les poignées ou les
boutons. N'obturez en aucun cas 'orifice d’ échappement de la vapeur.

3 Pour éviter les chocs électriques, ne plongez pas le cordon, la fiche ou I'appareil
portatif, & Pexception du récipient intérieur, dans de I'eau ou dans un autre liquide.

4 Soyez vigilants lorsque les enfants utilisent 'appareil ou se trouvent a proximité.

5 Débranchez 'appareil de la prise de courant lorsque vous ne l'utilisez pas ou avant de
le nettoyer. Laissez I'appareil refroidir avant de le manipuler ou de le nettoyer.
Assurez-vous qu'il est arrété lorsque vous ne f'utilisez pas, avant d’y enlever ou d'y
installer les accessoires ou encore avant de le laver.

6 N'utilisez pas P'appareil lorsque le cordon ou la fiche sont endommagés ou lorsque
Pappareil est pour une raison quelconque abimé. Confiez I'appareil au service de
réparation recommandé le plus proche pour toute réparation, tout examen ou réglage.

7 Lutilisation d’accessoires non conseillés par le fabricant peut entrainer des dégats.
8 N'utilisez pas I'appareil & I'extérieur.

9 Ne laissez pas le cordon électrique pendre par-dessus le bord d'une table ou d'un
comptoir et assurez-vous qu'il n'est pas en contact avec une surface chaude.

10 Ne placez pas Pappareil prés d'une surface chaude telle qu'un brileur a gaz aflum,
une plaque électrique, un poéle ou encore dans un four en train de chauffer. '

1 1 Soyez trés prudent lorsque vous déplacez 'appareil contenant un liquide ou un aliment chaud.

12 Branchez le cordon dans une prise domestique. Avant de débrancher I'appareil,
placez-le sur la position ARRET puis retirez la fiche de la prise murale.

1 3 N'utilisez pas I'appareil pour d’autres fonctions que celles auxquelles il est destiné.
1 4 Pour minimiser les risques de chocs électriques, ne cuire que dans le récipient amovible.

___CONSERVEZ CES INSTRUCTIONS

CET APPAREIL EST UNIQUEMENT A USAGE DOMESTIQUE.

L'appareil est livré avec un cordon court afin de réduire les risques d’emmélements ou de
chutes. Des rallonges électriques sont disponibles et peuvent étre utilisées en respectant
les précautions nécessaires. En cas d'utilisation, la tension du courant indiquée sur la
rallonge électrique devra au minimum étre égale & celle de I'appareil et la longueur du
cordon sera réglée de maniére a ce qu'il ne pende pas de la table ou du comptoir o il est
posé afin d’éviter les accidents d'emmélement dans le cordon ou tout accident provoqué
par des enfants qui tireraient dessus. Il a une fiche polarisée ( I'une des broches étant plus
large que l'autre). Pour minimiser les chocs électriques, la fiche s’adapte dans un seul sens
a une prise polarisée. Si la fiche n’entre pas correctement dans la prise, retoumnez-la. Si
elle n’entre toujours pas, prenez contact avec un électricien agréé. Ne cherchez jamais a
modifier la prise. o




Precaution

Before use

XThese wamings and cautions are intended to
protect you and other persons from injuries and
damages. To ensure safe operation, follow
them carefully.
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About the symbols used BEaRRN
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/\ indicates a waming or caution. The symbol A FRRTERETIENAR - Bl
inside the triangle specifies the nature of ARWIBARA -

the waming or caution. The example below
indicates an electrical shock waming.

® Indicates a prohibition. The symbol
inside the circle specifies the. nature of

the prohibition. The example below
indicates “Do not disassemble.”

®

~
[ @ !ndicates a requirement or instruction that
must be followed. The symbol in the circle
inside specifies the nature of the
requirement or instruction. The example
bottom left indicates “unpiug the unit”; the
example bottom right indicates that the
accompanying instruction must be followed. )
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¥ After reading, keep the operating instructions in
a handy place.
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Warnings ¥ &
4 R ' ™
@ Do not modify the rice cooker. Only a repeir u O TS - RERSEKARY » FOHE
® u"mlmdm‘m“'ﬂmunﬂ. * ﬁﬂam °
Attempting to do so carries the risk of fire, ® ER - IR - MR - ROBHTEM -
hock, y. . B
oo nacassary, aka it % the- Sors. wrra'vou REGRE - AEWAHEARAEEE
desssemdle  pyrchased it or to an authorized repair center. wimm ROREREEVE o
@Do not allow children to use this OFRBEREMMEE » FHLHEMABH
® &o’v}g:c gn:'um:vnl”sed Keep it out‘ of RO o
Proned scl:g'c‘:ikr,egn gri?“_ :rty 'nsk of bums, electrical Sk B BERAN - W - SEOEHN -
@®Do not open the lid while rice Is ® O REFFRTEITIIAE -
cooking. e s
movbies  Doing so may result in burns or scalding. o S FEERENER -
@if the biades or surface of the © SEARAYHERI( FEINATIN ) B IR 2R SR %
electrical piug are solled, wipe them MRS » GMRR o
clean.
oyl e Adirty electrical plug may cause a fire. moR TR BHEERAKKHERE -
®Use only an electrical outlet rated at O BN R AEE 153R L AR BIRE o

15 amperes minimum. Do not plug
0 other devices into the same outlet.

ERIRECHRANAMRES - M2 HREEBS

Plugging other devices into the same Wi
s e outiot mgay cause the electrical outlet to wmenne  EIERE QMG EKIE -
scicdoe.  Overheat, resulting in fire.
@ Do not immerse the rice cooker in water G\ O THEBLEKD » FUMK o
or splash it with water. - &) :
Porawe . Doing so may cause a fire or electrical shock. wiwa ORI FEIMGEAESEE - MR -
@ Do not use the rice cooker if the electrical o NAR - RRETAMS LN NEERD
® plug or power cord is damaged or the plug BS r RIEA o
is loosely inserted into the electrical outiet.
A damaged rd
PR electrical shock, short Grcult, or fre. " xR THEEONR - SERRIBIATE -
® @ Use only 120-voit AC electrical current. ® © FEMAITR 12004 HARHE ©
Use of other er s volta , o558 ~ °
Prohibitsd  MAY resual?%\ fire or &zgtricalusph%z& g B FEAAKK - MR
®Do not scratch, damage, modify, O M BRFFHNE - N NI « RHTW
forcefully bend, pull, twist, or foid the N N . o
power cgrd_ pu #h - st - e AL
Do not place heavy items on the power MEARTE LHREY - R~ NT
ponbres  COT, allow it to become pinched between wr RES ERRGE - lRAI T -
other objects, or modify it. A damaged
power cord can cause a fire or electrical
L shock. ) _ J
Cautions _ ' Z X
- N 4 ™
[ ®Do not pull on the power cord itself. o HERBIEMES - MOTHIEM RO
Always grasp the pilug when H BRI - TEARFEHREHIEH -
unpiugging the power cord. Do not
0 plug or unpiug with wet hands.
Graep Doing so may cause an electrical shock snmmrr ORI BEHEMREERHIRATE -
tepugony  OF fire.
@ Do not use the rice cooker near a heat source 4 : e FARS o
go' where It may be "’""‘h? With water. ® .3‘{%&3*3‘)1&275?&*3&1:&12%
ing so may cause a short circuit, electrical . « RESPRE -
_ Pronbied shock,g ordeﬁy:rmationofmericewoker. J | ®E SR TREMR - RRARY )
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Cautions *
! N @ D0, nct e he loner pan for any other | (- Q eremmsRAm i
ofined DO %0 M2 CRlISE The nar pen o overheat and 2 BRI TEHRBMAMER NN -

@ Do not use the rice cooker on unstable
® surfaces or on a non-heat-resistant

Prohbied  Doing so may cause a fire.

® © THETREAERIAMAR T 68 o
ERI - BEIEAHAEMS -

i 4

@ Unplug the electrical piug from the outiet
use.

© NEFEs » MU RAIEE 1 T RN -

Be careful when using the rice cooker on kitchen
shelving. Do not allow steam to contact the shelf
above or the celling. Do not use within 30 cm of
a wall or furniture. .

@ Doing so may cause discoloration or distortion of
nearby objects or surfaces.

when the rice cooker is not In %
Leaving the elactrical plug in an outiet may cavse - BRI TIRHIE - AN LEeEDL
the insulation to become Hin 3 < %S o
.m: grurp cg::. plug when winding © BRRMURES - MiRISHER o
P the power . o S ETRARAN -
Being struck by the plug may result in
Grasptheplug  INJUIY. mesim
@ Do not touch the steam vent. O BAFMRARKD -
Doing so may cause bums or scalding. EHRY - FIERE AN o LMERALE KRNI -
Domtecuch 18Ke special precautions with children oy 8
L and Infants. ) L )
important A LU E RN
e ~ =

S —
HEMMALIER o
5+ SRR « RIGRE (0B o

O TR - AT - B -

Do not touch the push button or open the lid
while the rics Is cooking.

® Doing so may cause bums or scaiding.

REFRMETRTIANE o
@ THY - FINEANE

Do not wash the entire rice cooker or pour water
directly into the cooker.

@ Doing so may cause a fire or electrical shock.

TARKFRAN « RIS RLEKSP o
O TR - HiEAMR - A -

Handle with care.

@ Subjecting the rice cooker to strong shock or
touching the push bution while carrying it may

cause Injury due to the lid opening or may
damage the rice cooker.

MG MR o

A AR TR IR -

@ F7JRAM ~ 2l F IR R RN 3RS - TR

Check the inner pan and rice cooker before use.

@ I leftover rice or other foreign object remains on the outer
surface of the inner pan the rice will not cook property.

THERAHARYS (K  N%) ARETER o
O BRI - FIEAKBRTR -

Preventing burns and scaiding.
@ Watch out for high temperatures around the steam vent.
@ Watch out for steam when opening the lid.

@ Be careful not to touch the sides of the Inner pan
when mixing the rice.

EWP5 LB i

O FROKE RS ERRAE - X
O {TMMEES - VDTN -

O MBS - SEEFTEUMANYS -

Do not cover the rice cooker, especially the
steam vent, with a cloth or other objects.

Doing so may cause discoloration and

L deformation of the rice cocker or lid.

TOERE (LRARNO) LHEEHS o
O ERY - FIEAAN - RNE - B6 -
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Parts Names and Functions
m__—‘

HED R MRS

Steam Cap
®Pull to remove
Insert to attach

AN

SINTEFMAE Wl
EERFOHE BA

Inner lid(stainless steel)

A TEN)
Handle
2
Spatula Holder Receptacle
@Located on both sides
BORREUR
- OmNRI R
Lid packing
Aanen
Push Button
®Press the button to
skl Spatula Holder
O TRETEIT™ - ®Prass the sides to detach
BIR
OB ME T
Control Panel
Rirat Power Plug
Heating Piate i
TR Central Sensor
hRMEE
N
(Accossorles Power Supply Cord RRER
Wi Rice Spatula
54 || How to extend the cord HHAE
: ’ Pull the power plug outwards. BSEmERH - ,
Do not pull the cord beyond smin: =
" the red mark. ABETREBIORE
How to retract the cord KESE
Pull the cord by 2 or 3 cm and BISEE - AR 2~3cmik
Spatula Holder  180-mL Measuring Cup| | release it. The cord will retract 527 - BIEEEA -
| WK R (180mL) Cutomatically. J
N




2tsol HYY Il

§§9U§itmmﬁ

S dm)
sETLH 303

2iFhfe

2UAD

87|+
euAuY T

sayy

negc

(\\

A

7N\
\NR

553 (RFVUR)
FEY T TEEN)

IR
%ol

LyEURIES
© THYICEROA I TTHE

FHRo| Np

YAV S oM AR 2 s
2 3y 3
- €S
. A (& "}
INIC ‘. /
LeBURI
o2 SHo| Wl ~—~— /A @\ oTIEHLTHOAY
“‘_: Y \\ ! ;aa§o= g A
e ~ T Wo| A a
{ iﬁ: w2 WS
| L Se;
WSS X
=
B WAHTST
DA #32
g Yy —tY—
SYMA
e ~ - ~
a1 Hel A= BRI~
1% .
/lffeu A e wn HUDTE
| | ans o Mo o | EABTIIEESTIR,
’ = °= >:<'l - L\ i *EL\O
DHAIALS. RET—ILLHIS [FHE
9= 8 LELDTE

= RO| A%y (som)
L»EUEIT Mh-ﬂuaom))

Mgl FeE® 2~3cm ©@Z EF
FOH UHEN Yuch

EAF TSI ERF>T2~3m3|
WTHETE BIAEND.

10



Control Panel

m S
Keep Warm/Extended Display Cooking
Keep Warm key " lamp
m J Cooking/
/ L) ~7 ZQNRUSHI ns-mvc REHERT Reheat key
’ R Fes O
Keep warm lam; MENU
praMEMP\ | Geser L ws 10w @ TMER )
WHITE QUK PORADGE Timer key
Extended MDED/SWEET COOKING
Keep Warm lamp Timer lamp
Reset key ! ‘ Menu key

When using the control keys, please make sure to press firmly so that you can hear a beep sound with each press.
® When opening or closing the lid, please do not touch any control key.
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How to Cook Rice

@This product is designed only to
cook rice and keep it warm. Do not
use it for any other purpose.

1. Measure and wash the rice.

Measure rice using the enclosed
measuring cup. -
A leveled measure of rice in the
enclosed measuring cup is approx.
0.18L in quantity.

For example, to cook 6 cups of rice,
measure rice and then add water
into the inner pan up to the scale 6
of “WHITE RICE”.

@ DO NOT USE THE INNER PAN-

TO WASH RICE as it may
damage the pan. Wash rice
thoroughly in a separate container
with cold water until the water
becomes clear.

Place the washed rice in the inner

pan, :
XThis illustration shows the 1.8
liter-inner pan.

Make sure the surface_ of the rice is —

level.

2. Place the inner pan inside the rice
cooker, close the lid and plug the
power cord into an electrical
Wipe off water and any foreign
matter from the outside of the inner
pan and the surface of the heating
plate. Then piace the inner pan
inside the main body.

[ Be sure to attach the steam cap.

[ Close lid firmiy.

[Plug in securely.
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How to Cook Rice

REE5

“

3. Cooking Rice

OPress the “MENU" key to select
the desired menu.

The menu changes each time this
key is pressed.

3. K
O RTRIRRRR » BERBHEE -

82T « BREEH—X -

#¥Choose “WHITE" for cooking
mixed rice or sweet (glutinous) rice.

HIRRAR ~ FERAR SRR ‘" -

@Press the “COOKING/REHEAT” key

The cooking lamp lights up and
preheating bagins,

After preheating is completed the
cooker will start to cook automaticaly,

O TR Bt

RAGARESYE - PRLRTAS - )

[ﬁ!&ﬁﬁiﬁé!ﬂ%&ﬁﬁﬁ o )

During the final steaming process,
the Display will start to count down

‘ iy [y -]
3 MIN] AR SR AT AR

the remaining time till completion.

The remaining time of each menu
will be displayed as follows;

Menu:

White/Mixed/Sweet Rice: 13 minutes — 0
Quick Cooking 9 minutes —~ 0
Porridge: 15 minutes — 0

HMREMRMEE TR 2R -

1=

BX - R - MEBEIR+=5
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Standard Rice Coaking Time

@ The following table shows the time required to cook rice (from start of cooking to start of keep-warm mode).
@ The cooking time is based on a voitage of 120Volts, room temperature of 68°F and water temperature of 64°F.
The actual time of cooking may vary depending on voltage, room temperature, season and amount of water

used.

Menu Size | Quantity of rice (cups) Approximate cooking time (in minutes)
White rice 1.0L 1~5.5 44-~51
1.8L 2~10 46~55
Quick cooking 1.0L 1~5.5 28~38
1.8L 2~10 28~40

Menu Size | Quantity of rice (cups) | Approximate cooking time (in minutes)
Mixed rice 1.0L 1~-4 50~65
1.8L 2~6 50~65
Sweet rice 1.0L 1~4 45~49
(glutinous) [ 4 g_ 2-6 45~50
) 1.0L 0.5~1.5 58~71

Porridge

1.8L 0.5~2.5 58~71

© KR AR MR
O T RRAL MBI AR M1 R B IR HOFTMESH
FERREB120V - R0 « AR 18AEMF THIRRAREFR] - A ARFIGIRORE « 8 - FMHLRK

ROTRRERE -
e R~ KE(HK) PRI K BB
1.8L 2~10 46~55
SR ARES 1.0L 1~5.5 28~38
1.8L 2~10 28~40
RE Rt KB(#) TRER K B a5
R 1.0L 1~4 50~65
1.8L 2~6 50~65
1. 1~ ~4
kb oL 4 45~49
1.8L 2~6 45~50
1. 5~1. ~
¥ oL 0.5~1.5 58~71
1.8L 0.5~2.5 58~71
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4. Completion of Cooking

When cooking has completed, the
cooker will beep 8 times and will
switch to the keep-warm mode
automatically. (the “Keep Warm”
lamp tums on)

For best results, stir and loosen the
cooked rice to remove excess
steam and create a fluffy texture.
This must be done whether the
cooked rice is to be served at once
or to be kept warm.

Be careful not to bum your hands
when loosening the cooked rice.

If the rice is kept warm without first
loosening, it may not be fiuffy and
tasty. 4

Condensation may sometimes form
around the inner frame depending
on the room temperature and
particularly when the lid is opened
right after cooking. In such case,
wipe off the condensation.

Depending on the cooking
condition, in some cases the bottom
of the cooked rice may be slightly
scorched having a light brown color.

5. Keep Warm
It is not recommended to keep rice
warm for more than 12 hours.

When keeping warm small amount
of rice, to prevent rice from drying
gather the rice toward the center of
the inner pan.

If a power failure occurs or the
power plug is unplugged during the
Keep Warm mode and is then
plugged in again, the Keep Warm
lamp will blink. In such case, press
the Keep Warm/Extended Keep
Warm key once and the Keep
Warm lamp will tum on.

After use, press the "RESET * key .

and check that the Keep Warm
lamp has tumned off. Then unplug
the cooker.
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‘How to Set the Timer

EREAS L

L

The Timer can be set to delay the completion
of cooking rice.

The Display will indicate the time fill
completion. To set the Timer, determine
when you would like the rice to be ready.
Then set the Timer to reflect the time
difference between the present time and the
time you determined.

e ZOURUSHI ns-uvc

S
AmtU

WHITE QUKK PORRDGE
MDED/SWEET COOKING

1. Press the Timer key to set the Timer
The set time increases in units of 30 minutes
each time you press the key. (Once the set
time exceeds the maximum time of 13, the
display retums to 1)

2. Press the COOKING/REHEAT key

XThe Timer will not function if the gLo0NG
COOKING/REHEAT key is not pressed. REHEAT
When cooking Porridge, first select the ‘
Porridge menu by pressing the MENU
key. Then press the COOKING/REHEAT

key.

The Timer can not be used for QUICK
COOKING.

~ To cancel or reset the Timer, press the
RESET key. @

It is not recommended to use the Timer for
cooking Mixed rice or Sweet rice as the
ingredients may spoil and results may be
unsatisfactory due to deposition of
seasonings.

XExample shows when
you want rice cooked 8
hours later.
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- Extended Keep Warm
M

For use during the Keep Warm mode

The Extended Keep Warm mode
controls dryness, yellowing or odor
when rice is kept warm for extended
periods.

During the keep warm process, the
set temperature will go lower, and in 8
hours, it will return to the normal keep
warm temperature which is most ideal
for eating.

Press the “EXTENDED KEEP WARM" key.

The Keep Warm lamp tums off, and
Extended keep wam lamp tums on.

Retumns to nomal Keep Warm 8 hours
later, ‘

The “Extended Keep Warm" lamp tums
off and “Keep Wanm” lamp tums on.

Canceliing the Extended Keep Warh
mode.
Press the “Extended Keep Warmm” key

- ¥

The “Extended Keep Warm” lamp tums
offand“Keep Wam” lamptums on.

Extended Keep Warm mode will not function
under the following conditions:

When the Extended Keep Warm mode has
been cancelled after 4 hours and the cooker
has retumed to the normal Keep Warm, the
Extended Keep Warm can not be used again.
It the Extended Keep Warm key is pressed, the
cooker will beep 4 times to tell you that
Extended Keep Warm mode can not be used.
This is not a malfunction.

If the Keep Warm/Extended Keep Warm key is

pressed when the temperature of the inner pan

is low, the cooker will beep 4 times to tell you

Lheat Keep WarmvExtended Keep Warm can not
used.

The “Extended Keep Warm” mode can not be
gged if normal Keep Warm has exceeded 12
urs. ’

Extended Keep Warm can not be used for
porridge.

It is not recommended to use the Extended
Keep Warm mode for Mixed rice or Sweet rice
containing perishable ingredients.
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Reheat

For use during Keep Warm or Extended

Keep Wam

The Reheat mode re-heats the kept warm

rice to a perfect serving temperature.

@Loosen and level the surface of the
rice that is kept warm.

@®Be sure to loosen the rice to avoid
scorching or rice becoming hard.
When re-heating small amount of rice,
to avoid dryness, it is recommended
to sprinkle water over the rice and
gather the rice toward the center of
the inner pan. Sprinkle 1 table spoon
of water per 5 oz of rice.

@®Press the COOKING/REHEAT key

The REHEAT mode can only be used
to re-heat kept wam rice. Check that
the KEEP WARM or EXTENDED
KEEP WARM lamp is lit before
pressing the COOKING/REHEAT key

Press the COOKING/REHEAT key
and the lamp will start to blink.

Time for Re-heating

@During Normal Keep Warm
Approx. 5~10 minutes

®During Extended Keep Wamm
Approx. 8~15 minutes

When Re-heating is completed the
KEEP WARM lamp will tum on.
@®Loosen the rice

®Loosen and level the surface of rice to avoid
scorching.

@ To cancel the REHEAT mode:Press the RESET key

@ To cancel the REHEAT mode and retum to
KEEP WARM:Press the KEEP WARM /
EXTENDED KEEP WARM key.

®Do not use the REHEAT mode repeatedly as it

may cause scorching and dryness.

When the amount of kept warm rice is over the
WHITE RICE water level line 3 (for 1.0 L size) or

6 (for 1.8 L size), the rice may not be thoroughly

re-heated.

{®The REHEAT mode can not be used under the
following condiitions (the cooker will beep 4 times
to tell you that the REHEAT mode can not be used)

® Right after cooking, re-heating or when the rice is
hot.

® When the temperature of rice or inner pan is low.
® For the Porridge menu
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Cleaning and Maintenance W - RR
m

- ]
Regular cleaning after each use prevents poor flavor and odor. BN BN TRESEN © B RMISM - LENs
Remove the plug from the outiet and aliow the unit to cool RABREN AN T Rk © .
before cleaning.
inner Pan/ Rice Spatuia / Spetula Holder PR - 154 « WATHE
immerse in warm or cold water, and wash with a sponge. BMOKERAGEE - BYEREN% -

Note: The top portion of the inner pan may rust if left soaking in AN ERBH A AR - IR - TTRERM -
water. .

Power Supply Cord / Power Plug RERR - 35N

Wipe with a dry soft cloth. ‘ ARt -

inside of the Lid /inside of the Main Body SANAN - MMM A8 )

Wipe with a damp cloth. Pay particular attention to the sticky kI RENRIASE

residue on the bottom of the lid. (R RN H MW LMK - )

Surface of the Lid/ A0 -~ RS

Outside of the Main Body (incl. Control panel) BYASIRREK « SRS « ERERSREEN

Wipe the Control Panel clean with a dry, soft cloth. Clean the B o (MMRSHR M KW - Bk
OmarBodyandwalﬂwadoﬁsoaked.hﬂquiddetergem;
wring the excess detergent, wipe clean,

Steam cap .t ta]

Wash with running water. The steam vent case can be Bk - iRRAEMME L TN AWEUS R RTMED T R
detached by tuming it to direction D as shown in the figure EWR(O) - RERRR “WWM” YWESRIPRO) -
- beiow. To attach, tum it to direction@and make sure that it is IRDEN T MRS EI0Y o TR NI S A S AR R A,
securely fitted. Please don't remove the packing or reverse R -

stopper valve. After cleaning and maintenance, please make

sure that the steam vent set is inserted back into the Lid.

EHm
Reverse stopper vaive

SRR

Ste_am vent cap R

Steam vent case

Heating / Plats Central sensor IIreiE ~ B

Remove any grains of rice or foreign matter with a rubber HSMEIMK - RS RSEREEIE o
spatula or chop sticks. Wring a cloth soaked in hot water, wipe BT IR L R F S R MBI AY H N 4 -
up any surface stains. '

B
@ Do not clean with thinner, benzene, bleach, abrasive ® TBEREIBK - Mk - 2595 « Z5HEH - 28
cleaners, or anything that may damage the unit's %) ~ MEWEK: -
suriace. ® FIR{EBEG IR AMES 0 « AIMSRIES - TEBK
®When using a chemically treated cloth, do not scrub R - BB -

the rice cooker excessively or allow the cloth to
contact the rice cooker for a long period.

Nonstick inner Pan , ER5SP9 AR
The inner pan is coated with a nonstick surface for PO NSRRI T - LA -
easy cleaning. To protect the nonstick surface, avoid WUELSMGEE M - NI -
the following. ‘
Do not use the inner pan for dish washing. TRAAERS |
Do not use vinegar. THGERIAE |
Clean the inner pan promptly after using seasonings. RN BE LW
Do not use brushes or abrasive cleaners. TAGREEXSH - £51% |

@ After repeatad use, the inner pan may change color, this is nomal oMW - [IHBNERR - (BUTIHRIEEMAE -
and doas not interfere with quality or sanitation. .

®When the inner pan is damaged or comoded, purchase a © RBT LM - MEBHEMRT S -
replacement at the local dealer or nearest authorized service center.
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~ Specifications

S AR ]

( Model No. | NS-MYC10_ NS-MYC18 )

White Rice (cups) 0.18~1.0L (Approx.1~5.5) 0.36~1.8L (2~10)

Mixed Rice (cups) 0.18~0.72L (Approx.1~4) 0.36~1.08L (2~6)

Sweet Rice (cups) 0.18~0.72L (Approx.1~4) 0.36~1.08L (2-6)

Porridge (cups) 0.09~0.27L (Approx.0.5~1.5) 0.09~0.45L (0.5~2.5)

Rating 120V, 670W 120V, 1000W

Average PW Consumption - 34W 42w

during Keep Warm

Rice cooking system Direct heating system

Power cord length 1.1m (with cord resl)

External Dimensions (inches) Approx. 9.8 X 13.4 X 8.5 Approx. 10.8 X 14 X 9.8
\ Weight Approx. 7 Lbs Approx. 8.6 Lbs ' )

3 The average power consumption during Keep Warm is the vaiue of the maximum rice cooking capacity

at a room temperature of 68°'F

¥The rice cooking capacity volume indicates the quantity of rice before cooking.
(It does not include the volume of ingredients added to the rice, such as red beans, vegetables, etc.) -

*The external dimensions are given in the order of width, depth, and height.

H B

( Y w 'NS-MYC10 NS-MYC18 ]
BH¥ (&%) 0.18~1.0L (#11~5.5) 0.36~1.8L (2~10)

B (&) 0.18~0.72L (#11~4) 0.36~1.08L (2~6)

MK (&%) 0.18~0.72L (#1~4) 0.36~1.08L (2~6)

* (%K) 0.09~0.27L. (#0.5~1.5) 0.09~0.45L (#0.5~2.5)

wE 120V ~ 670W 120V * 1000W
ORISR R 34W 42W

oS ¥ E BN

L ¢ 1 8.7 1.1m (BMRiRE)

HER<T (cm) #25x34x215 #127.5X36X25

R . #93.2kg #13.9kg y

HEISEURRSIER BB R20M T RAKIBERAOIERT -
HAREEROBABIARFRAR - (TERRRSHHER)

HARIREXBXE -
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AL ¥

f SHHe NS-MYC10 NS-MYC18 )
W oj{Y) 0.18~1.0L(Sf 1~5.5) 0.36~1.8L(2~10)
of i ¥HZ) 0.18~0.72L(2f 1~4) 0.36~1.08L(2~6)
Aeny) 0.18~0.72L(2F 1~4) 0.36~1.08L(2~6)
=(Y) 0.09~0.27L(2f 0.5~1.5) 0.09~0.45L(0.5~2.5)
HAo 120V, 670W 120V, 1000W
YERER2A LHjEY . 34w 2w
| S"E A 3 Al
HYUIES o , . Lim(3E @ £%)
2| 9 A}O| X(cm) . 9} 25Xx34%215 of 27.5%36 X 25
L | o} 3.2kg o} 3.9 )
HYFEHPA| AH|IMHS AR 20ToM ACi3utRatel HeUc)
HyUBAS £X = Uik A Hol Aol Y& FAISH HAUCE
(Opxigt So| #P ClE X=& ZHE0f UK WSUCE)
HAYR = X, OHRUO|, H0l2] =28 FAISIT USLCH
g = sees——— S ——
( B % NS-MYC10- NS-MYC18 )
BBk (v D) 0.18~1.0L (#11~5.5) 0.36~1.8L (2~10)
REAH (B D) 0.18~0.72L (#11~4) 0.36~1.08L (2~6)
BT (hv) 0.18~0.72L (#11~4) 0.36~1.08L (2~6)
B8 (hv ) 0.09~0.27L (#10.5~1.5) 0.08~0.45L (0.5~2.5)
bt 120V, 670W. 120V, 1000w
TS RABHNIS) 34w 42w
YIRS  EENmR
REI—- KOm 1.1m (3— RU—JLD%)
SET3E (cm) $25x34x21.5 | K275X36x25
R #33.2ke #13.9kg y

SRR HRRNIIER20C TCRANSBRESROBATY.

2B EMOYES. K<AOSKOMETRLULBODTT.
(REAHTHRIFEDRIFBENE A ) '

HMAETIAG . BT S OBEICHERLTLET .
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