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IMPORTANT SAFEGUARDS

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

1. Read all instructions carefully.

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

3. To prevent electrical shock hazards, do not immerse cord, plug or rice
cooker, except inner lid and inside pan, in water or any other liquid.

4. Close supervision is necessary when the appliance is used by or near
children.

5. Unplug the power supply cord when neither the cooker nor warmer is
in use, or before cleaning.
Allow to cool before putting on or taking off any parts, and before
cleaning the appliance.

6. Do not use or operate the appliance with a damaged cord or plug, or
after the appliance has been damaged in any manner,Return the appli-
ance to the nearest authorized service facility or dealer for examina-
tion, repair, or adjustment.

7.The use of accessories not recommended by the appliance manufac-
turer may cause hazards.

8. Do not use outdoors.

9. Do not let the power supply cord hang over the edge of a table or
counter, or touch hot surfaces.

10 Do not place the appliance on or near heat sources such as gas or
~ electric stoves, ovens, or burners.

11. Extreme caution must be given when moving the appliance containing
hot contents or liquids.

12.Always plug cord into a household electric outlet.
Press “RESET” and turn all controls to off then disconnect, plug from
electric outlet.

13 Do not use the appliance for other than intended or specified pur-
poses.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.



PART NAMES AND HANDLING

EE MR BIERRAK

A&

Inner lid

How to remove
HENA &

Pull out the inner
lid toward you.

How to fit
RiEHE

Fit the lid on the
inner lid fitting shaft

(so that the lettered
face can be seen).

R ZE S EU AN EREE B E & E
(XFmEmEih)
Steam vent Inner lid fitting shaft
3 : P
~(Outer id)
‘ Scoop holder
AR
Alw
Pushbutton ‘W
Push this button,
and the outer lid - Scoop holder
opens. setting area
BEa RATRRER
o T RIVEITH ‘ Center sensor
h— Rk %R
Operation panel Q‘ ' Plu
" 2 C- v

Heating plate

&R
[ Power cord BEH )
How to draw out W HiE

Pull the plug, and the power cord can be drawn out.
(When you find the red mark on the cord, you
must not draw it any more.)

HsEREsME L, SEHR
(ThEALEITIRK, RAEFMT,)

How to rewind the cord

Draw the cord 2 to 3tm, and push it back.
Then, the cord is rewound.

BE %
EEEAmIME 2 ~ 3em, RBEBERE, HEH
BEhl%,




_(_)E_RATION PANEL B

TIMER LAMP OPERATION PANEL “SELECT COURSE” key
EEERE — AT EERERRIER
KEEP WARM

LAMP

COOKING LAMP
A% AiE

—/

®

HARDER SELECT COO.

TIME SOFTER COURSE J
PORRIDGE
REMAINING
HOURS : MINUTES B
“KEEP WARM/RESET” key “TIMER” key “COOKING” key
fRiE/BUH & 7E By 23 Bt E V0t

¥Press the key surely until a pip sounds.
MHCHRER, WIEBHEE HE ERNERES L.

eWhen opening or closing the outer lid, take care not to touch the keys on the
operation panel.

o S E BB, TE&@?%{’E

(~ )
Accessories
Mt
A
Rice scoop Scoop holder Measuring cup (about 180mL)
3] ' fRA)5R EHEAF(¥180mL)

—/
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SAFETY PRECAUTIONS

B HF 2 BIR

To prevent an electric shock, scald, fire,
and failure, obey the following instruc-
tions.

[ SETTING PLACE |

Do not use the cooker in the places as -

shown below.
o Within 1.5m from fire
oOn a soft mat

®Place where the cooker is subjected
to fire or direct sunlight.

®Place where the cooker is splashed
with water or affected by damp.

| BEFORE USING |

® Power must be supplied from a recepta-
cle of higher than 120V and 12A.

®In no case attempt to pour water into
the main body.

®Do not press the “COOKING” key with
the pot empty.

| DURING USE |

® Do not touch the steam vent.

¥ Great care must be taken that little
children do not touch it.

e Do not put a towel or the like on the lid.

o |f the power cord is overheated during
cooking or it was damaged, do not
use the cooker.

®In this case consult the dealer.

Do not use any pot other than
the supplied one.

Otherwise, the cooker may become out of order.

| AFTER USE |

Do not wash the whole body with
water.

| HANDLE CAREFULLY. |

® Do not deform the pot.

® Remove foreign matters before using.
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HOW TO COOK RICE

Athk

1.MEASURE AND WASH
RICE, AND ADJUST
WATER LEVEL.

e|f the pot is used to wash
rice, the bottom may be
deformed or scratched, and
tasty rice cannot be obtained.

®lnaccurate measuring will
cause undesirable cooking.

#Measurement by the dispenser
of rice chest may vary slightly
according to the operating
manner.

® Level the rice.

®The scale on the pot shows
the standard levels of water.
Adjust the amount of water as
you like.

%This is the scale for the
model NSBC-E18.

2.PUT THE POT INTO THE
MAIN BODY, AND CLOSE
THE OUTER LID.

e Wipe water and foreign mat-
ters from the outside of the
pot. Particularly those on the
pot bottom may cause unequal
boiling state.

®Close the outer lid tightly.
Otherwise, the rice will not
come out tasty.

3.APPLY POWER.

e This appliance has a polarized
plug (one blade is wider than
the other). As a safety feature,
this plug will fit in a polarized
outlet only one way. If the plug
does not fit fully in the outlet,
reverse the plug. If it still does
not fit, contact a qualified elect-
rician. Do not attempt to defeat
this safety feature.

1. BK%SE, kR

One level cup (supplied
measuring cup) of rice
's about 018 Ters. o MEATK, WIEMEMMETY, 2
15, SRS A REM SER T LIAKER,

[Fﬁﬁ!ﬁ—!ﬁmkmo.}

o B X TR EREMBKAR.,

E BAE A B EH R R
For example, when you o

want to cook 6 cups of
rice, pour water to the
graduation “§”.

o i LAVRIE RIZHENIGEUOK R, Bte]

LI 8 CHRERRE.
%l . &6 FRKES, BAKM
HMARKLEN6
ELL: {:plod o

2. MHAKETMA, MRAE

Turn the pot to the
right or left so that it is
seated right on the
heati late.
il s o SEHFHRIEIVRFIRY,
B RMESAMEY, SEEE
VEREER,

mﬂztnm&,&am}

o SAEINABETE, AFHOR SRR AT Ay
KB

“b»” appears. R 3E &y

PORRIDGE




HOW TO COOK RICE £ &
4.START COOKING. 4, iR

Selection of Hardness of Boiled Rice & B KAREF

The rice comes out fluffy, soft and glutinous. Suitable for rice cake
covered with beam jam. -

L ® AR A M, A AR EE SR,

The rice comes out elastic and sweet. Suitable for rice topped with
egg, chicken, beef, etc. and parched or Toasted rice.

L ® BRI, EARMUEER, HERERE,

Softer

Harder

e According to the recipe and your taste, select the most suitable hardness.
o T B A RTERE,

1.Select a desired hardness S 1. RIBEBLEE (. BE. &
G AR, e e M) FOEEEE R/ E
”) or select a kind o .
cooking from the menu (“RICE PORRIDGE - 36)
WITH INGREDIENTS/RICE WITH
RED BEANS” or “PORRIDGE”.)
®Each pressing changes the o Hii—TERAR., HFEEBMEET
display. Select your desired
cooking course.
e Press the “SELECT COURSE” —yr o i TE BB RIZR
key. » llcooking
2. Press the “COOKING” ke SoFTER 2. M T AR
' v- PORRIDGE "
eThe “COOKING” lamp is lit, ;.: ® o EERIERIME. HRMATHR

and preheating is started.

® After completion of preheating, » o = Tk, AFEBIER
automatically cooking is start-

ed.
%When rice has been kept in FEauLAR XORIRIa R E R
ter » llcooking
" Sareee
eWhen rice has been kept in PORRIDGE ® B Ki21a305 58, X KiZia 2 /Mgl
water for more than 30 min- F.
utes in the summer or more
than 2 hours in the winter. o
Press the “COOKING” key twice. @
e The preheating time is shor- ' o fEiE T ok - FERRFT B RIAG R HI10
tened, and the cooking time is ! N (Ek - EUERy)

reduced by about 10 minutes
(in case of “REGULAR COOK-
ING”).
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HOW TO COOK RICE

ARGk

5.FINISH®STIR RICE WELL.

®When cooking is finished, the
buzzer sounds, and the “KEEP
WARM” lamp is lit.

Stir the rice as soon
as cooking is finished.

Immediately after cooking is
finished or while the rice is
kept warm ‘

® Dewdrops may gather depend-
ing on the room temperature
or timing to open the lid.
Wipe them off.

elf the rice is left not being
stirred, it will not come out
fluffy and tasty.

®Scorched part: Depending on
the cooking conditions, the
bottom of boiled rice may be
scorched into light brown.

6.KEEPING RICE WARM (It
is not recommended to
keep the rice warm for
longer than 12 hours.)

e Level the surface of cooked
rice.

To stop keeping warm

®Press the “KEEP WARM/RE-
SET” key.

®When a small quantity of rice
is left in the pot, heap it up
in the center of the pot to
prevent it from drying.

®Be sure to check that the
“KEEP WARM” lamp is off.

5. SRAIFR, WRIFHHNE
o SRIEAFEFIEIREIIG B, RELFHET.

([ swwespg.

SRR {EAFEFEiERAB P

Dewdrops gather in this part.
AEKEF

o EHE MM EERITHETRTE
TAREE Z &Ko

o TS SURBAIKEI A, Etkie
AERRE O,

MERE - AN E AR AR, BN
FHIRERES @R —BIRAE
HIEBE,

6. Rl (FRE T E 812/ B¥)

o LRI FEFT- 2%, FETRE

KEEP WARM
RESET

(SR
o % T IRE/ B,

o TREERREEHERRET

o Hid L BMERENHA L, FTLBS L
BRORIEZ R



HOW TO COOK RICE AT E

Standard Time to Cook (Voltage 120V, room temperature 20'C, water temperature 18°C)

e The time varies depending on the voltage, room temperature, season, water level and
selection of cooking course.

In case of usual boiled riceJ

Q'ty of Rice Time (approx.)

Model (cups) Softer Regular Harder
1.0-liter type 1to 55 40 to 53 min. 36 to 53 min. 28 t0 46 min.
1.8-liter type 2 to 10 38 to 55 min. 36 to 55 min. 28 to 50 min.

In case of special cooking |

Q'ty of Rice Time (approx.)

Model (cups) Rice with ingredients | Rice with red beans Porridge
1.0-liter type 1/2 to 4 38 to 60 min. 35 to 52 min. 52 to 72 min.
1.8-liter type 1/2 to 6 38 to 60 min. 35 to 50 min. 50 to 70 min.

A MFRMAERS I (ERB120V, FiR20T, AiR18T)
oHNRIRRERE, TH. B, ANGBRMEEBERGMEZE,

| JAKIERES |
B (X
¥ BHF)
B B ® " % B ®
1. OLEY 1~5.5 40~53% 36~537 28~4651
1. 8L&Y 2 ~10 38~55% 36~55% 28~50%
[ A KIS MRS |
B M (X#)
¥ BEF)
B % N NEER »
1. OLEY 1/2~ 4 38~60%1 35~52%1 52~T12%r
1. 8LEY 1/2~6 38~60% 35~50% 50~70%7
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HOW TO USE TIMER

T R RRRE R &

Example: To finish cooking after 6
hours and 30 minutes later

1.Select a desired hardness >
(“REGULAR”, “HARDER”, or
“SOFTER”), or select a kind
of cooking from the menu.

(“RICE WITH INGREDIENTS/
RICE WITH RED BEANS” or
“PORRIDGE”).

®Press the “SELECT COURSFE”
key.

®Each pressing changes the
display. Press the key until
your desired cooking course is
shown.

2.Press the “TIMER” key to
set the timer for 6 hours
and 30 minutes.

®Each pressing advances the
time by 30 minutes.

®Display when cooking is fin-
ished 6 hours and 30 minutes
later

3.Press the “COOKING” key
to start the timer.

®The “TIMER” lamp is lit, 'and
the timer is started.

®The displayed time is de-
cremented by 1 minute.

\/

) O &

HARDER
SOFTER
PORRIDGE

(#l) BE6MEMIA30 HMIR(FITER
B¥
1. BREROEE (B . BR.&
%) M REES (\RE /N2
)

o i TR AEEEERE
o % - TRURAF, FHEFATTBR

2. WTERR.REE 6 AR
3045l

o G —R, IS0y SR B ATk E .
o 6 {EFEIA30 5 K,

3. RTRER#. SEHIEN.
o EUFEER T, ERFSEE,
oLl 158# 1 Sy,

%"I)':)escsartfsl “T(thng?l; Sf}%‘gl - "I.:'In:'l A BBUHER SRS, FBIERE BN
SET” key. — &
Timer Setting Range ErFER V] BESREEE
Kind of Cooking Timer Setting Time EERRE 7 B5 8% W] eSS
Usual boiled rice 1 hr. to 13 hrs. Xk 1 /1053 8 ~ 13/ NIk
Porridge 1 hr. and 30 min. to 13 hrs. [ 1 {EI$#IA30) $E ~ 1 3R $35H

% For “RICE WITH INGREDIENTS/
RICE WITH RED BEANS” the
timer can be set. However,
since the seasonings will settle,
the rice cannot be cooked well.
Some Kkinds of ingredients may
go bad.

When the set time is out of the timer sefting range

¥When the set time is shorter:
Cooking is started at once.
(Only for porridge)

©OWhen the amount of rice is
large, the cooked state may
vary according to the voltage.
And in the case of cooking by
the timer or when the rice has
been kept in water for a while,
the rice will come out a little
softer.
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HINTS TO GET MORE DELICIOUS RICE

TO COOK BETTER

Knack of washing rice

®In the first time wash the rice
quickly with much water, and
drain water soon. Then, wash
bran off, changing water 4 or
5 times.

Adjustment of water level

® Confirm the kind of rice, and
adjust the water level.

Kind of Rice |Standard Water Level

§oﬂ rice .. | As indicated on

Rice which still the scale

has the germ

New rice Lower than the
indicated level

Old rice/hard rice | ;.

Rice with wheat !—Ingher than the
indicated level

TO KEEP WARM AND TASTY

When bringing the cooker to

another place

e When unplugging the cooker
to move it to another place,
immediately plug the cooker to
restart the "KEEP WARM”
mode. (If the cooker is kept
unplugged for a long time, the
temperature in the pot will
drop, and the rice may smell
bad and grow clammy.)

Close the outer lid tightly.
e|f the outer lid is not closed
tightly, the rice will dry and
change in color or smell bad.
Cautions when keeping the
rice warm

®Bad smell, drying and color
change may occur in the fol-
lowing cases.

#The rice is kept warm for
more than 12.

#Rice is added.

#¥Rice other than the usual
boiled rice is kept warm.

#¥Once cooled rice is warmed
again.

#The scoop is left in the pot.

When keeping a small quan-
tity of rice warm

® To prevent the rice drying, heap

it up in the center of the pot.

E@W0O, RFIX

A OKEAIERES
EoE 32w
o i —iEEy, EWARRTRE, 5
L, AR, TEA, K5
Ko

A

o FKERIRAE, TIAKIKE R,
BAEE | ARMNAEE

wIK

E % % ARk

ik AR A B RS

oK. BHK

SEAINERR | IARAKESALIE

R M
BRE

o ERFIIEMRIRE, BS LiEF, #A
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BiFSE
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CLEANING

L

®To get always delicious rice
and prevent smell.

e Before cleaning, draw out the
plug from the receptacle. Clean
the parts after they cool down.

® 5 T ARRRAEMUL SERR AT O, BRIRORAY
ﬁnmuo
o I SRERIK L E B AN AR, T4

B o

Put them in water or warm water, and wash with sponge.

O

AT HURBUA R E, RRAEMEITIHE.

Pot # Scoop &%) Scoop holder #88*)%%  Inner lid AE
Inside of outer lid S ERAR
Inside of main body FHROAM
Wipe dirt off with a cloth RN EAEE IR,
wrung tightly.
Outside of outer lid HERME ‘
Outside of main body (incl. operation panei) EMHNE (SIERER)

Soak a soft cloth in soapy water,
wring it hard, and wipe dirt off
with it. However, the operation
panel must be cleaned with a soft
cloth. (Be sure to remove foreign
matters such as grains of uncoo-
ked rice between the pushbuttons
and display.)

HE D e A 32 3 T MK R A AR IR o
SRAIBEREROL Z R AN REBHE T KK,
E—EAS IR,

Power cord - Plug
Wipe with a dry soft cloth.

R - 558
FRHZHY L BRAT B 5o

Heating plate + Center sensor

Wipe dirt off the surface with a
towel soaked in hot water and
wrung hard. (If grains of cooked
rice stuck to the heating plate, rub
them off with a marketed sand-
paper (No.320 or so) wetted with a
small amount of water.) Remove
foreign matters and grains of un-
cooked rice from the gaps with a
bamboo spatula or chopsticks.

INEAR - PRESDIR

A SRk FP IR R R | BV ERAG IR
FRREHNGE, BB FBRERERTN
W, T FH3205% BOAREREL bR R A
Rk R, WTRTTRE TR T
A HF o

Cautions
AClean the pot after it cools down.

ADo not use thinner, benzine, polish-
ing powder, scrubbing brush (nylon,
metallic) and breaching agent.

AWhen wiping the outside of outer lid
and main body with a chemical treat-
ment cloth, do not rub the cloth on
the surface strongly, and avoid keep-
ing the surface in contact with the
cloth for a long time.

ADo not use the sandpaper for the
parts other than the heating plate
and center sensor.

20
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POT TREATED WITH FLUOROPLASTIC

The pot is treated with fluoroplastic for easy cleaning.
Obey the following instructions so that it stands up to long use.

N

s

Do not use the pot
to wash dishes.

Do not pour vinegar.

After using seasonings,
clean the pot as soon

as possible.

Do not wash it with a
scrubbing brush and
polishing powder.

our products.

®The pot surface may change in color during using. However, this does not cause any
troubles from the viewpoint of performance and sanitation.
olf the pot was deformed or corroded, get the new one at your nearest shop dealing in

J

H B3R R A 40 TRV EiEA

T HFEE, ROREETTEML CUBREEMND) .
REEREEEER, FHTTHIHEH,

s

FERRTERR

A& Ak

RT Bk,
L E- 3700 7 8

IR EERARIF.
EEBERIRE,

o (ERERET, MMEAEERML, RETHERNERNEER,
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TROUBLESHOOTING

Before you asking for repair, check the following points.

. . o o 5 e a .| o -
Check Points g 8 - o |2 |sg|lHe|e o
.5 c z o £ ES Ix a2 2 |w
53| . |8 2 ; |© |y |8% | og (X |« |2
‘(a = o | .-“-, .8 c © o “E E -S ; o Q w
D2 g ] E E | D o e3|5E|a |5 '
g £ 2 | E |8 |& |88(35|H=2|3 |*
3| € = 3 § - o 2 =28 o ° a
L) _g % e '5 g £ = E o ® F g, -
%5 S=| 0 e 3 = cE Eg|°59 o
gl 2 |g €| E | 3| 2 @ |5 |Sols®|32|E |S
(=] ey [+] = = — -
€| 8 |lox| 5| 8| 8 |5 |2 (08|38 B15%. |5
39 5°| = €lzs |8 |HZ|,.s5/B8|s |oax
Egl 8 |£2| 8| 8| =2 | |§ |¥°|82|E )
@ 2 |99 2 = = p 4| B 28|65 i
HHEETHNET B IHR
§_S 8 co| E (3] c 3 c g SE|Ez 3o cun"
o - = c O o | O oN| Js -] 8.2
OF| TR 5|t | |oE|T5|E %8 5r 00|02
[} = © e £ = HFRE -~
Problems Es| £ (82| 8 | | £ |Ee|8=|38|85 |85 |£E|E8
When the rice is
t00 hard. ® e o o ® o o ®
half-cooked.
, @ o O o 0 ©o o o
(rice with a hard center)
toosoft. @ © @ | @ o
terribly scorched. | @ o o o o
The rice is boiling
over during cooking. ® e 6 o o o o ®
In “KEEP WARM® mode the rice
smells bad.
changes in color. ® &6 &6 6 6 &6 & ¢ o o
becomes dry.
becomes too gooey.

Key operation is
impossible.

®The pot is not set in the cooker. (The keys cannot be operated
if the pot is not in the cooker.)

eThe plug is disconnected. (Insert the plug into the outlet.)

The cooker ticks
during cooking.

@ The sound is heard when the microcomputer adjusts the heating
power. (This is not a failure.)

When a power
failure occurs

o If the “COOKING”, “KEEP WARM” or “TIMER” mode has been
set, perform the mode setting from the first.
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SPECIFICATIONS

Model No.

Cooking capacity
Usual boiled rice (cups)

Rice with ingredients
Rice with red beans (cups)

Porridge (cups)

NSBC-E10 NSBC-E18

0.18 to 1.0liter (1 to about 5.5) 0.36 to 1.8liter (2 to 10)

0.18 to O.72liter (1 to 4) 0.36 to 1.08liter (2 to 6)

0.09 to 0.27liter (1/2 to 1.5) 0.09 to 0.45liter (1/2 to 2.5)

Rating 120V  660W 60Hz 120V 1000W 60Hz
Power to keep warm 72W 97w
Power consumption to keep warm about 30wh about 4iwh

Cooking method Direct heating

Power cord 1.4m long (with cord reel)
Outline dimensions (cm) Abt. 24.5X abt. 31 X abt. 22 Abt. 26.5 X abt. 33X abt. 25.5
Weight About 3.0kg About 3.8kg

¥Power consumption to keep warm: power required to keep the max. amount of cooked rice
warm for an hour at the room temperature of 20°C.

#The cooking capacity is shown as the amount of rice. (Ingredients are not included.)
¥ The cooking capacity for porridge is that for porridge cooked at the ratio of 1:5 (ratio of rice to water).
#The outline dimensions are shown in the order of width, depth and height.

Rk -
i " NSBC-E10 NSBC-E18
x| X * (#F) 0.18~1.0L( 1 ~#45.5) 0.36~1.8L(2 ~10)
: A (ﬁ) L 0.18~0.72L(1~4) 0.36~1.08L(2~6)
& (%) 0.09~0.27L(%~1.5) 0.09~0.45L(%%~2.5)
E ] 120V 660W 60Hz 120V 1000W 60Hz
®*R B % = 72W 9TW
R A Y ¥ B #130Wh #141Wh
R R F R EREANE S X
L ] B 2EL 4m (FHaR)
% ¥ R F(cm) #124.5X31x 22 #726.5%X33%25.5
E ; #93. Okg #93. 8kg

MILEDRE. - FR0T, BAERAET, 1 /KEIIME,
M EBARR AR RN R (R aIEREEIEN) o

KA R FRAKMERNE R,

MIMERN R ERVE, SRR,
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