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Thank you for your purchase of this
cookar. For the most effective use of
this product, please read this instruction
carelully belore use, and keep it for your
fherther reference, m case of mult- lunction
of unknown usages.
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always
be followed including the following:

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock, do not immerse cord, plug and
Rice Cooker in water or other liquid, except inner lid and pan.

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

5. Unplug from outlet when not in use and before cleaning. Allow to
cool before putting on or taking off parts.

6. Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions, or has been damaged in any manner.
Return appliance to the nearest authorized service facility for
gexamination, repair, or adjustment.

7. The use of accessory attachments not recommended by the
appliance manufacturer may cause hazards.

8. Do not use outdoors.

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

10. Do not place on or near a hot gas or electric burner, or in a heated
aven,

11. Extrerne caution must be wused when moving an appliance
containing hot oil or other hot liquids.

12. Always plug cord into the wall outlet, To disconnect, remove plug
from wall outlet.

13. Do not use appliance for other than intended use.

14 SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This product is intended for household use.

A shorn power supply cord is provided to reduce the risk resulting from
becoming entangled in or tripping over a longer cord.

Longer detachable power supply cords or extension cords are available
and may be used if care is exercised in their use,

If longer detachable power supply cords or extension cords are to be
used: (1) the marked electrical rating of the cords set or extension cord
shoud be at least as great as the electrical rating of the appliance; (2] if
the appliance is of the grounded type, the extension shoud be a
grounding-type 3-wire cord; and (3) a long cord shoud be arranged so
that it will not drape over the counter top or table top where it can be
pulled down by children or tripped over unintentionally.

The fallowing instruction shall be applicable only for 120V:

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 Tully in the outlet, reverse the plug.

If it still does not fit, contact a qualified electrician. Do not attempt to
defeat this safaty feature. 1



PARTS IDENTIFICATION /& & & ¥R

JCC-2700

Lid latch  #p3E506HE

E™H

Steam vent

Inner lid sepl 2O

inner id A&
Lid catch 2RO

Handin BF
Outer id 48

"Rice cooking”
ligght

"RET WA

"Keep warm'
light

AT WA
Switch button
2

Rice scoop RE

BT 08 EHFH
(4103 445)

Measurimng Gup
180 2% cup of
ctandard 1 cup.

{JCC-2700)
Cooking Capacity 7-15 cups {1.26-2.7L]

{JNO-A360)

Cooking Capacity 6-20 cups (1.08-3.6L)

*Use the attached measuring cup.

*The specifications of this product are subject to change
without prior notice and without our obligation.

{JCC-2700)
HEERHT - 15K(1.26 F - 2.7 4

{JNO-A360)
B|EEEH6-208(1.08 4F - 3.6 27

* i A T 6 A AR
* FramREEREL, SAHTEN.

Inmner lid
ghaft

[oF 3420 ]

— Outer lid seal

ftEso

Dew collector
4 1ig Bl

If the supply cord of this appliance Is damaged. it must only be replaced by a ropair

shop appointed by the manufacturer, because special tools are required.

2



JND'AEED ﬂn&r—lld stopper rulibuer, N

~ mEREE
Releasing and attaching inmer-lid Whan fixing it on, do nol mistaks
. BhEz AT the (convexiconcave) face.
| EREN TEER (FO) 2HM
Inner lid Pyt If::'ll":f":; rubumr
ﬂq! B el

When attaching imnar-lid. let small
rubber [conves) Tace insrde and push
it onto inner-lid. Be aware of direc-
ticinn.

REHEN, HEewEL EEAE
AWAN

Lil.-

Lid latch &b 3% vap

Handie %

Chuter hid  #18
A

Cooking sheet Steam vent E™|AR

WL

IIIIII.-S".--.-H!l:i'l buttan N Dew collactor
il W lemp i
on T
XMl
Was i sl "
w2 i AC cord
— L
Casnbamy) wsk
s — Coaksng lame
i J
4 i ~
Before initial usage / ¥ {E A 2= Bl

B To burn-away oil/grease on main-body intedorinnar pan), boil water for about 30-minutos,

ER=+HEAHAE AT RN
Fill lnruer pan with water and sel it onto main-body. r
MRS R ZERAERE

& Fill water to about hall-level af the inner pan
LF £l ohnt el

2 Sat to "Cook-rice” e
FRE @ "
® Press cooking switch doswn to the losest loval, fi

o T "#iE- WIHBET

3 Abaut I0-minutes later, lurn-off the switch,
A =E+nEdHa

—

Ml Ve

& Push cocking switch upward to the top level, e I

aif “KiE" AENAWZER 5
= Thare miay bz srmeoke or smell Bl 0 as nol mal-lunctioning.- v
=AREE e, Bl FRNE.
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HOW TO USE/{EBHi%

Blaaiian e desred amount of noe with the enclosed “massuing cup”
Aupplied with this rice cooker. One cup of uncooksd e wil b sounslen]
18 3 gups af cooked moe

Pl P A LT B St Gk BRTLOY ECA, 1 MR ] Rk 3 M

4o

. Measuring oup

Firms 1he nce in @ seporaio bowd [sovoal times) wnbd tho fnce waels

bacomes clear

Mote: Mace supphems advise nod 0o fnss (ke rion 10 thesoughly before
cooking. Vitsming may ha loss in e process

A A TR L PEE A S
I = b T o Bl s R L I B S T [
(i

Boww!

L) DL v

Ly B cocking shael on (e oS ol rce-cooker,

(ETRRAE ol 1 = EiRiR"

B thetsra is werinkla on cocshing sfeal, it ean Ba the caesn ol
wnaven#y cooked noe

T W, WEEREREYEN

fsso, the uninyed saction may couse soorched fee.

hfed, SHEAE CAEEC 20, wlhE S UEin .

cosking

innar fui

L J

Add the desired amount OF rice and wabes e e pan

& For suamgle . 1 15 cups ol s added il ik pan, waber shoukd be
ikclind il Bhe wobed lne maches spprosimadely ihe romber =15 level®
ol the scale |iBusirated on the snsde of the pand

Halphul Hing  An mnpariast poinl to remember o8 e “Scale” dlusbanesd
an e msds of the pon An impontard dlusoration 1o follisw

The omount of wober depends. jon parsonal pealeeres ) Mois sl
makes flutly rice — Less waier mains lirmes nce

PSS e, A " T R A 1 B

O IR R, RTINS AN AT
A LT IR e L o
FUREITRT | 3 P PO e bl A, AR R Ly
sl kA i, kbR RRTE

— MAX, LEVEL

Do mit slrempt fo
cook more tham this
T L

Facu the pan info the cooker. Be sure. (ke pan iz m diroct contsct with
iha heating piste. This is done by tuming the pan from sefn i nght uned

i s propoiy situated.

& B b puiside of The pan & el o TillenpT G then pliced aigp (e
conkier, This may ciuss & crecung noese whils the umd heats. Ths
may damage The innnr mechamnicsl porion of the peoduct. ALWEYS
wapi b ouilsida al the pan coimgilelely balore uis!

PROER R A 0, SRy S ISt e sl L PUNE S

£ PR IRRR T 1

L LR b Rl A [ LEBTLE O T N S R DR RS
Bt o LU b BT SR B AR DRI WA
150t el AL I |
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Placs the inner bd (o the cater id by mRding The mrer il cowver o
the= inrer bd shiah

I & BN el A, UL IR TR

[hsser S senl

R P b =hadi

= .
I | sppl— I—Irnlll ]

Tor chpss The oier bd, simply lower the bd lxich which engoges. the 1=

catch 1o “click”®

# |f ithe owlor bd s oot closed propely, ths el aflecs i (R T
PSS

A v, UL IR N S v R L
o T AT
o AR I LR MaNn el

e Ot
i

Pliagj s 1P AL cord mis o wal outied

® [ mat plug the AC cord n wntl tha aciual coolng s reedy B Bagin
When ths noo cookier S plugged n, althoogh the seaich i noi
imsmpidatnly actrwited (Md cookicgl the warming orcuit @il e in
[ T TR A

B A Tha o PR AT AR

o TR L R

Lo IR LS e I I BT YRR S R L
BAAG B bl bt AR A R, WO I

1L AL

Pross the wwiich buetion down (0 “dick”™ soand wil be hosedi. Tho nco
cooking light will Tum on, this sdicates that tha fice s Stamag 10 cock

e F o o el, ULEs LA Ay ol gy LR TR
fromc il TF b TR

]—Ilm: otk b

Bevwnch En o

= S O ~NO

Wkhwn the ticn e completsd #1's cooking tima. the switch bution wsll

EopE up. (You will hear 0 “chck™ sownd] &t the sama time, 1he noo

coaking bght wall go ows, ond the Gesp warm bght will go on Thes

inchioxtes the “loseg wanm™ Teaturm & working

& Tha wwich ilon should nol be presssd mbo (e cook positicn
duitirg 1F18 ktep warm cycln

FROCRRE, Wi ambe, 1T ay Emiraln o Tafng, K

CELrepe KT 43 000 o0 ol P80 Fle s AT s, o el T iitidad

R LA T B e o R PR T

Whan the sesich button b tuinoed ofl “the des cooking oycle”, the
“konp wam cycle” sclivisles. Coaking m actually continuing by steaming
Thawrularm, tha kbl ahould B2 kepd closed for an addibonal 15 menuies
|afier the cooking cycle ands). This is a0 important prociess 1o cook fufly
arvll Emafy rion

SRS, R R R R R, M BB L
b A R, R, N RS I Y
P55 mply 4wl

5

(:;I.rﬂul 15 |rLr|._|I:j

— 1




fidter the rice hes boan boded ard stesmod propory, smmply pash the bd

robassi babion and opon the outer k. Do nal foeget co loosen ihe oo psoed

i wally chin ficn scoeo

& "Kpap wirmm cydla” yall &niiinues sulomalically dfter The ook apcle)
wibd the AC cord m remowed Fom the weall oullel, I arder 10 sfop
fhe koesp worm opclo, remaove the AC cord

® Wifhde seving, bo suee o e the nmool the pan free of noe IF this
in nof doma, thee Tl maay nor eloas gropesly and the eesp waem cycle

miry ral waork piaperhy

a1 R Rt o TR P Eo R L Er o

B A LS WL T I 5 el 1 1B )

LI 4 SR T T AT T o AR L R DT
b s e I SR e | S et S P 1 8 el (L R 1 = 1 |

o GETRA,  ONCERE AN ERE T n R,
SRS LT, HRRC A i i = R

HOW TO REMOVE/ ik#nk &

|How to remove the "dew collector”]

atrar aach use of the rios coaker, the dow coBecior should b rermoesd
arniad Bnd washed horoughhy

To remiowis -
Oriep the dav collieion ard goll it tovsard tho srosw deacban,

= LR 4 ot g

P S P A2 RN, LB AR U Tt e U 2 0 (A
Mg, BhRE iR

HhEmN ik

A58 I S BT A 1R LRI

D el

|How to remove the "steam cap”| {scc-2700 ONLY)

After gach uma ol The noe cookoer, the seaam cap shoukl be removed ard

vanshied Ehaigughly
To ramove
Linsorovw tho stasm cap.

EAILE RNy

PG AHLAT IR, Bl Lade FOCHETHT, MR M A il

RE
P sl

— Sanpm wenl
lnar lid

Slaam cap

[How to use the "AC cord”| o Ree tvae anly
T pull ot :

Pudl thi AC cord Troem tha coakir

¢ Do not pal the AT card bayord the yellow marking an the AC cond
To put back :

Shghly, pll the AC cord. The =@l retrect the AC cord sutomaticalky

-4 L% B Ter b F R A

i

ER TN B S e

s MURE|LREER POl i b 0E, ol e -

BN E
L B el AL RS R LT T
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KEEPING COOKED RICE WARM AND TASTY:
/R RRAC TR PRIF H 3%

Washing the rice

Bran rolesses un unpleasent odor to the cooked rics Themefors, be surn 1o waeh The rice thodoughly. Washing wiik liiswasmn
wintnr is edfective for quich. throwgh remaval of ban

Mota: Rick supplinig aifdsn mof 10 finse tha rice oo thoroughly before cooking. ¥itsmins: may be lost in this process
Kaap Warm

Emapmng warm loe more than 12 hours mey couse discoloratien of 1he cooled nca, of the nce may hove an unplonsant ooor
{Thi socnwr il is served. the betbes it will taste )

Amount of rice 1o be “kept warm”
Ba swe, the smourt of rice “ta be kept warm®™ & not o smal poron,

H tha amount of nes ~1o be begt waem© s too small, it wall graduasy dry and the tasie el change,

iE pbanahla B0 Bl il BR BOGN B3 poksilile

Cookar may ba kapt “0N"{during meal time |

Foe a confmusous “keep warm fesiae”, the cord should B kept plugged i (during maal s

M the powses cord s unphgged during the "keap worm cyclo” | the tempesabare of dbe cooked nee well deop 1 warmmgg s sesnrsisl,
it will causo apd spologe of the rice. Tharofore, be sure to keeo the cond plugged in dunng the eep weem oycle

Inmar Lid and Pan

Aupid rough handling. inner kd and pan will must remain m proper sirvcture (foeml. Imoropes form of the inner pen and il
weill aflacy 1 coeking andl ki warm parfarmancs of th oooksr

g e o

Folh R T ks Mokl AT i, BT A AT o RN Ak KR

L PR e e e, P R e bR

B aE

TN et SR ST g A v e i e o LMY LN Wy 15 CA LU I [T 2

N

LR T [ Lty o LTI TV B S T 1 R

W RCAN AR AR -0, Hoomk gl Fedsma, ] R b 1A P s

BEREEEHE TR EEES

AR Y, MR A P 0 A L |

TR i A P R, WU SrEEOR Mk, N R A LR, WAL R R (ML
fipaead e b EEAG iR |

MigEmE

el 5 AT OB PM R 1N R RE R NI LR BTN TN D R S e 5 4 LR TR R O S T

CAUTIONS AND HINTS BEFORE USING
[EREER SR

1. This product must be used with an AC. outll, with the proper woltags

2. Be swre, 10 unalug 1he AC cord whin the pan s not inserted, of the cookor & ROt o use Aomember, the “koop warm funoion”
I8 aparnlanif vekwnoeai hie AT Gord ia plagped &

Whorsrewr, the sawilch [Butlon Sannal be depreassd io the cook positon, neees Try 16 Foece 0 chssn, Dasally, syhan (ho pen @
nod ingarted oo when coolong has past Bmished, thes conditon wll ooour

. hvrys close 1he bd completely |afper cach senangl o provent deyness, discoloration or unplsasant odors of the cocknd moe.
. Moy besree 1hi o scop or anvy athar uinngd e che pan sdhan aseng hie keep warm opcle
Do mal wan i ki wamn okt B refaal praviooshy cooked rice that hae b oooka
Kesp 1he sirfsce bavasssn the Bottom al tha pan drel the beater plate Ires tram dry Foregn abjails 10 prevEnd oookon
msdiunclion

o AR HLEL o (i P LA L

A L R R R e b e o .8 R L L ] LK R ST AL B T L b A T
L R R TR

COMIF SRR R T A T, AN SEEAT IR N R A R AR R ST e R

P T E TR Pl e o PR of LT 38

o (il 1S OTAT R I def PLARAC M Y K BRI

Tl T T A< LT (5 i P o It L S 0 101 T

EUELREE U NEE R | AT BT PRl U I W ' A B LR o)

Y
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HOW TO CLEAN /| Bi&Ah &

Afer wirg. urplug e AC cosd. Clean the pan, irmer lid and ssam vt whsn the cooker has cooled.

® Aermowe tho pan and inner lid from che cooker and claan them n hot sudsy water. Rinss complamaly, 1han dry weith
n alt photh,

& Clean tha cutside of tho cockor with & damp cloth
* Do mot use abeassw of harl chiarsds @ clelning Any porbon of ikl cookie Liag o demp choth or mponge weh waler
ancl o el gk lguid
® Meves gubmeego any peil of ihe cocker othor than 1has pan, innor licd, dew collscior or @y DCoRIRERY I WS O Ay
o e Begud
.Gmﬂﬂﬂﬂmrrmnnhmm‘-u:lhlhem“g
platm  And  hemal seiich machsnisam. The mosl B romoved 10
Bt impropes cooking. To medeg e cooked foe, il may be
fCAsiary B0 use & Wnile or fimidar nEinemert Stenl wodl may be
wmed 0 smocth gul and DolER the spol A0 propEd ConleE Devheoon
tha Faaler and Iha bBolom pas
wm#nmmmmhmmm
Ay rewcon of winagar of sail may Chule corosion of the pam finisk

Hpphng plated JoC-2700)

P ndsans IO 8550)

WERER. BUREELUT SE0rAag, mimiE.,

MERENLNETS.

oA L N N e, DR AR A ST L T R
Aok b, BLREEIAE AR T

R T FP TR R e e

o T o B L e LD S B AL IR R A i
TR ) 7 A e,

1 ] LI R T ) S DT e S R R T

o W bl D Rl e el A e R ol b RS .
L I AL LRI O S B 1T T T of R N
FOLO A, MR N URIRR F, R L S R e R EE
i

oA A LA T, R R,

e - fu] S T A o L e 1 N

P.T.F.E.-coated pan [Hints to ensure against damage to tha P.T.F.E. coating)

# Whensarving roe, be sure 10 use the siached rics sc000.

® Do not use & matsl scoop, spoon of spatuls. Do nat pu spooms, Tarks, rics bowts, #1c . in the pan.

w Whan wadhing the pan da ot vis sbiakvies of hargh cloaners. Use 8 spongs or soft cloth.

w M ig posslilp. in 8 period of time. the pan P.T F.E. coassd surface becomes paichy with partal discoloration. W & due to the
flsnces of water ar glsam, and has nothing to do with the costing's performence or M8 sandery festers. You nasd not
wiarry sbout i

TR WO 0 T PR (PR )

w R E, o A R

* TN MR k), ATWRRE, TN, W AN,

w AR, TN AR R, WA,

* THMIRD ®RE W TARESREREG, TRaRGHTLRER, ERhT A lxRy
(P LRI AF Y, i R T TR M BRI F e e Lk L R e R, AR
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