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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.

3. To protect against electrical hazards, 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.

§. 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
examination, 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
oven.

11. Extreme caution must be used when moving an appliance contain-
ing 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 short 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 following instruction shall be applicabie 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 anly one way.,

If the plug dose not fit fully in the outlet, reverse the plug.

If it still dose not fit, contact a qualified electrician. Do no attempt 1o de-

feat this safety feature.
1
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HOW TO USE (Rice Cooking)/{EBHiE(ER) antyesn

Migasure the devingd amount ol riee with the masturing cup scosissry
supplied with this rice cooker. ‘Ona cup of uncooiotd el will BRtms
ahoui 3 cups of cooked rice.
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o MigmEL ing cup
& o Rice

Aliinge the rice in & sparse bowl pwers) times until the water in ke
bowd shows relatvaly chesr

fobe: Mary supplisrs ©f rice supgest not 1o rense the rice &0 mueh
befors conking bacsuse vitaming may ba 08T 10 O e
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Put the desiosd amaunt of fics ani watir inia (ke pan,

W (For examolel IF 3 cups of rice are put ints the pan, than webe
#howld ba poussd wmtil (RS water [one resches approwsmately the
numbar 37 beval of the sesle sLemped on fhe ingsde of tha pan

Hslptal Hint Ore of 1he Mokt mDorient paiaee o aaemambear i b
scale sismped on 1he inside of the pen i ectually & good sendard 1o
frliesy,

The amount of water & 1otelly deperdent on personal e, OF
courss, mone water makes Flulhy rice - less wnosr makees flemier rica,
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Install the pan imbo the cooker. Make sure that the pan Rea direcr
contact with the heating plate by ferning i1 slighity from right oo left
witdil il ity progarcly,

MO0 e outiide of (e pan in weet ar maigl when pleced into the
ook, this may cauis & eracking naigs whila the whit Fegte wp,
Also this may causs damage 10 tha innar warkings of 1he product,
B0 Al wipk the Suleida al (he jan completaly Belars use
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Insmil the inner K 10 the cuter (e by pressicg the inrer lid over the
innier led shial,

Afver inszalling 1ho Enees ld, the pnaller gide of the inner lid seal
should face wou with the guter lid epen. |f the inner lsd i inseried
improparly , the outer Gid will nat closs,
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To close the outer lid, simoly lower i3 until the lid latch engages with
the |kd cotch with olick.

® |f the cuter lid 4 not closed proparly, the cooking offcancy will
be badly aflecied
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Plieg in thie &AC cood into & wall outle.

(AP vy p oy

& Do not plug the AC cord in wnill eciusl cooking will nian, Ary-
time that rice cooker i plupied inand ihe switch i ot immediacely
s&t For copking, 1he warming circwit i oparating.
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(Model : JNP} (%88 JNP)
Prass thee switch button on and @ click will be haard, The rice ceaking
light will furn an indicating the rice < starcing 10 cook
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({Modal ; JNQ) (#1580  ING)
& When timar iy not weed
(1} Bai the semar 0N pasitian with click saend,

";.i.'-_f' Prégy thaé seniich button dowen snd o click sourd Wil be heard
Theé ricg cooking light will furn on indicating the rice b starting
e pook.
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® i vhe pan i Aot pleced into the poaker, the switch button
canr be set in the ON pogitson

¥ Mevs cover the ld with & cloth or any ching alie during coaking,

Coution — Plagse noie that 1the steam went on top of the ot lid W

wary hat durang cocking snd steam will come out durirg the cooking

cyela,
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8 Whan using timar

(1] Son v timer sccarding 1o your desimd time,

% |For sxample] If you waent cooked rice ready ot 5:00 PW and
e b noe 7200 AM an the gama day. Third is a 1ema diftarence
af 10 hours, e, fwrn the timer §o clockwise wntil the time
indicator gEint come te the numbss of 100

(Z Prags 1Fe switch button down and a click sownd will e hoard
* I you weant 10 set tha timer within three heurs, tumm the timer g
least g0 the nusmber 4 onoe and tham ratues 10 1he desired nuember,
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||I Bwitch Butan

Wham tha ssgs hag Gnigked cooking, the pyitch button will pog up and i

i click will ha haard, At ths game tims 1he rice cooking lght will go NP O *_‘_

ot mnel the kes@ warm light will go an, which means 1he keap saem -

fmErure i wiorking, e

® Tha switch buttan showld nod be pressed into the cook pasitian Rice conking K nag warrm
during e kaep werm cycle, light light
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When the ewiich Butiam Bas turned aff tha rice cooking eyvels and
waiichsd 10 Tho RBED WET CYClE, 2oDking ectually contmuds by
waming. Therefors, the |k shoukd Do Rept closed lar abouy 15
minutes afeer the cooking cyels andi, Thii i@ an IMDOFIERT ProcEE
10 conk Flully and a1y rice.
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Aber it s been boiled and steamed propedy, smaly push the lid

rélegss Button snd cpan the outer . Do o forgst 1o |oosan ihe

coapied rics with rices scoog

& Kpap Worm cpile will contirme putametically, after the caok cycle,
until thé AT cord ix emowed fromm the wall outlet, So, in ander 19
iop the keep warm festure, emove e AT cord,

¥ Wihile sareing, be corelul 1 keep the Tanged rim of the pan (e
af rige; if thip len't dord, the lld ey »81 claee Gragarly snd tha
kesp warm Taafund may ndf wark praparly,
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HOW TO USE(Porridge Cooking)/{ER % & (#38)

Maziiuia the desired genoueit of rizs wath 1he mapsusing Cup SccaEory JNP. JHﬂ-DDﬂl ﬂ'ﬂm T'!.I'FIB
supnlied with 1hes nes coobsr -JN P. JH'D—CIDDE, 'I:I'ﬂﬂl'-'l- !
Mipse tho rico m 3 seporate bowl seversd fmas until the waber in e
oo appanrs relabesly coar
Mote: Many suppliers of rice suggost not oo rinss the rics o mach

balare cooking Baceuss wiamrehg miy e 080 10 &0imss axent
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Puri the degwed smownt of rice arl waber info fhe pormdgs pan.
® For oxsmpie) I 1 cup of nce ore put into the porrdpge pan, thon
wiatar shoukd be powrsd wanl e waber ling resches apgroodmadely

tho mesmbser ~ 1 val ol 1he scale sLempsd an e insds of tha pan MAX, LEVEL
Hadplul Hint QOns of the imael imporlan] poiites 1o ramambss @ the Do nal atlempt 1o
scale slamped an (e sneds af the porridge pen is sclully & good ook meora than tha
slandard bto follow. arrsund

The ameunt of wiier is tocely dependent on porsanal 1asces. 04 coufss,
menrn wnber miakes thin poeridgn ard ss watss makos ghick porrelgs
& [k ned ptempd 16 cook mare then MAX LEVEL
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Pul 2 cugm of water wilh 1 Moassing oull SCcassory inla fhe pen

And ingtall the porridge pan infe tha pan =
FETR ey ok bl T 2 e e AT, AT Pah
1 o B e i M B ik
Farrilgn gpan
b b 1]
Water

1! Imstall the pan wbo (ke cookor, Make gine that the pan has dirsct cordact weth the keling plate by wr-
ring it skghaly froem righd to dedt wnbl 0 s propady

I bamall v inrdr N tochio outer lid by pressng the snee lel guer (e innor bd shadn.

1 T cloan b autes i, senply lowar (it ungil the bd Bsch ongopes wab the lid creh wah click

A Plug in the AC cord st & wel skt

T Press the westch Bution an and & click will Be hinard. The noe cooking bght well furn on subcashg e fica
= Stariwng bo ook

& Whan tha porridge has fonished cooking, the switch Butten will pop up end & chok will be heaed. &1 the
sarma Nivss D s cooking light wall go st snd the kesp warm light will go an. which moans the kesp
warm fpphas ig warkag
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Cautian:
* Famave and emply dew colscior after svery uss.

# [During kesping POrridge vwwarm Inrl'lun-g Eima, porrdgs My Besors jrishy
* Plgase note that the steam vant on 1op of e cuter g wary hat ard glasm will come out

durnf) cooking
® During porrdgs coslng. gon-u § 51 seamijdes) fram stesn vent, i dew dees sl o,
Gian The cuiler lid immedistaly and conttinua cooking.
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® Twd cups af wEbed Darwaan @nes and Outsr pan can be adjusiable (o your 1asie
® Volume of weler batassn inner gl outir pen il be oo adjusiable 1o grade of rce and

waber iemparoture,
® [ vou prefer mone soft porridge, sdd maore witer batwesn infer and oubed pEa snd SO0k
gain
EREID
Porridge cooki L3
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HOW TO USE (Steaming)/{#R & (%)
Put 3 cuns water with the moasuring cup Bocessary in 1o the pan JNP, JNQ-0001, 0003 Type
& Tha smount of waier vanes sccording to the food and Guantity. JNP. .JHCI-EHIJI p ﬂﬂua n
TR R 3 A PR
o T T O R N Y,
Instad tha steameng plooe into The pan end place Toods on B plats Steamvng plate &

P MR, PR N LR A,

Waear

L fegamdl tha pan imlg the coaker, Maks gure that the pen hae direct contact with the hesting plate by b

filfig i ahghily Iram mght 1o lell wntd i sis properdy

' adoll fhe: mmser bid to ibe outer hd by pressing the mner bd over ibe moer bd shadn.

3 To close the outer ld, smply lowesr i undil i id laich amgages waith 1k b cauch sk chick,

) Plug in the AC cond oo @ wiell gughe

(%) Prass the wwinch buitem on and & chich will be heard. The fce conking Bght will lurm on and ssaaming wall
Elary.
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FOR KEEPING COOKED RICE WARM AND TASTY:
/R RRA TR BRI H 3%

Washing rice

Bran gives an unpleasant odor to the coobed rice, Thaerefors, be wire toowash tha rieo tharoughly, Washing with lukessmm
water will be affective for quick, thaough ramoval of bren,

MNade: Soite rice suppliors supgest Noi 1o e rads Becaisse vitemang may be 10§ 80 jesnn axient,

Keap Warm Tima

Eauping warm for mare than 12 howrs mighe esdin fescalorstion of the cooked rice of the fiee 1o laké o0 an unpleasant odor.
Tha dacenar 1] is served, the better 17 will taste.

Amount of rice to ba "kept warm”

B e thal e smound of rice 16 b kBpt wEm 5 A0 100 small,

I e smaunt of sige 18 be kapt warm b5 too small, it will gradually ey ane she tasse will be affecied. 10 is than scvisabie 19
saryE |1 a4 s00n @ poeible,

Cooker may be kept ON sven during & maal.

Fod santinaous kesp warm feature, tha cord should be kept plupged in e uring & meal
IV the poverr ord iy wnplugged during “keeping warm®, ihe temperature of the cooked rica deopn, I wanming iy resamed, i1
cowrees Quick spoiling of gl rice, Thareloara, B gere 10 keeg 1he cord plugpesd in dusing kesp warm.

Irnner Lid and Pan
Be careful not to defosm thom: syoid sough hamdlang Drlairmiveg of 1he sl arsd pan weill acdvessety affect che cooking and koap
warm performance of the cooker,
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CAUTIONS AND HINTS BEFORE USING
/ERBTEBRRIMFELZ

1. Ul thimg pecuiuct widh rated wolioge A.C. outlar ondy,

& Be guire o ounplug she AC cord when the pam is non imseied or (he cooker o nod boirg used. Remember the Lesn vearm
fusetioe i opEraling whanevar the AC cord s pluggad in,

Whenayer the switch bution canran b depressed 10 1R conk Pomilion, newer try bo Taorce 11 dosssn,  Uiisslly whin ihe N
Al i i G when coaking hos just dimlshed 1hils conditian el exis

Al close 108 lid completely after sach serveng 10 peevont drying, dacaloration or unpliesani odor ol the cooked rice
Maver leina tha sad wa0g ar aiy athar uiensil in thbe pan when wang the koep werm epele,

O noq wen e Keop wanm Peatere 1o reheet previousty cooled rice that has bean coobed.

Keep the aurfecr bevsstn the battam ¢l the pen ond ihe heotes ploce feee from eny locaign matter (0 prevent conker
malfunction.
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HOW TO REMOVE/ #k#dh %

[How to remove the dew collector]

Egch rime afper ugsng The eacker, the déw collector should be
oy, amptied and wiihed ciaan.

To removes it
Gosap tha duwe collactor gnd pull it in the arrow direction,

i & Lok 1. [ehn

figefis PP A MR AT, AR o R SR B ol O 2 A
W, BEATH AT

w/INEE

A% A i Eahg 55 % Fids | eaeT

[How to install the scoop holder]
Flgce the ieodp hoddar in the mghs position kooking it 1o the lid

eanch,

& Boawne bo keep the seoop holder claon,

IEEARENEREE

19 TR M B AR oy W G AR Scooo
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[How to remove the steam vent]

Ench 1ema after using the cooker, the steam vend ghould b ramaved 5] i)
and washed clean
To remowe it; @ ”

iModed - 0,848, 0. 720 Typsl

Press the ook of the sieam st with p Enger
Take the vieam veni up b6 the wright poition,

IModel : 1.0, 160,181 Typs) Mgk 0.541,0.728 Type
Slide the sieam veni in the arros deection gnid tske i) up,
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[How to use AC card]  icard Fiss type onlyl

To pull it owt:
Pull owt AC cord Frem the cookar.
#  Be corelul nat to pull it oul beyaid the yellow sign on the AC &ord, AL Cord

Ta pirt it back:
Shighily pull out the AC cord snd put i1 beck. AC cord will refract
miteimtscally
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HOW TO CLEAN /i&&h &

Alper upng, urmlug the AC coad and 1hen clean the pon, e s asd o eent when the cooker bBas coolisd

*  RAwmaye 1he gon arsd mees dgd Trom the cooker ard cloan thism in B usdsy wanber and rinse compbeialy TR dey
wall a sl chih,

®  Clean the outis=le of thé cacker with a clesn damo clath

]

HNewar clegn pny portion of this copker with abrasive or harsh cleardss. Semply use o damg cloth or spongs veiih
wallar sl mmild i clotengant,

Rewr simeige any perl o the coakar athes than the pen, innern lid, des oS00 O G0y DECHSIGNY INOWIET OF 3
oahes linyieed,

Girging of rage oo othey fosssgn matier may beeoms glusk Eo hae
hapting plote, Thess must be removed 10 prevan imvigeapsr coak-
irg. To rimdve (he cocked rice, i1 may be recessory 10 Use o knite
i aefislpr inglrdmeni. Then siesd wool cam be used 1o smicath o
wnd polnh the spat for gocd contact bEpssen the haatnr and 1hio
Botrgm of (he pan,

% Impeapar cleaning af ke coakinn Moy caiees urgl easant adars.

*® Any resalee ol vinegar o eelt ey coumes cosrosion ol 1Re gan
fimish,

Callecio

Body Heating plate
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P.T.F.E -conted pan [Hints to ensure against demages to the P.T.F.E. coating)
& Whanserving rios, be sure fo use the sttschod nce scoop.

# [ho mof use 8 metal scoop, spoon of spatun. Do not put spocns, forks, rice bowls, elc., = th pan

# Whan washing tha pan do not wia abesaha oF ksl clanars Lse o spongs or sl cloh

# |t e possibda, A g perad of eemg, the pon P T F E copled surfece bacomaes paichy with portssd discolorotson. It is due 1o the
iflunnes of wubsr ar sbesm, and has nathing i do with the comting’'s performance or ds sareinry Pasturs, Yo need moy
ey ond it
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TIGER CORPORATION Hisadl Dffice

31 Hayamécho, Kadoma City, O=aka 571-8571, Japan

Frinved in Japan
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