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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 handies or knobs.

3. To protect against electrical shock do not immerse cord, plugs, or (state specific part
in question) in water or other liquid.

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 examination, repair, or adjustment.

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

8. Do not use outdoors (this item may be omitted if the product is specifically intended
for outdoor use) .

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 containing hot oil or other
hot liquids.

12. Always attach plug to appliancess first, then plug cord into the wall outlet.
To disconnect, turn any control to "off", then remove plug from wall outlet.

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

SAVE THESE INSTRUCTIONS

Serving 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. L.onger 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 should be at least as great as

a the electrical rating of the appliance ; (2) if the appliance is of the ground type,

the extension should be a grounding-type 3-wire cored ; and (3) a long cord should 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 accidentally

The following instructions shall be applicable only for 120V:

This appliance has a polarized 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 in the outlet, reverse the plug.

If it still does not fit, contact a qualified electrician.

Do not attempt to defeat this safety feature.

The appliance is not intended for use by young children or infirm persons without supervision.

Young children should be supervised to ensure that they do not play with the appliance.

CONVENIENT FUNCTIONS

{EFl7ERaEDREN
FRRBETThEEF i Halst 7152 270

Timer-Controlled Cooking
847 —1RE5 R

-
»

RAERRRN
Eloi HXI|

The rlce cooker/warmer finishes
cooking at predetermined time.
Memorizes the time to finish cooking.

amsassmEmm.

BRESHDERLBFHTED
WESHODRBALGEECERT,

QOS]
] BEHE P GF 4R R e A

ol &= AlZHE olert + Ut
Y10l C & AlZhE 71948 & dgLich

eFENdEEAsSAMssARNSRASssSeanES

C“wmwnmEmanw

*
-

.......................................

-
-

Reheats only warmed rice to very
hot rice before eating it. It does
not reheat cold rice.
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How about™ This microcomputer controlled rice cooker has been

pre-programmed to cook the following types of rice.

Plain rice ------ Cooks polished rice such as white short grain or long
grain rice, jasmine rice.

Quigk »«»ereereese Cooks rice 10 to 15 minutes earlier than "Plain" ,
(A litile harder than cooking by using the "Plain Rice"
function)

Rinse-free rice-+-+-- You can cook rice without worrying about the right
amount of water and water-soaking tims.
Geminated brown tice«++  You can readily cook delicious sprouted rice.

Porridge »++++++- Cooks rice porridge easily.

Brown rice - Cooks healthy unpolished rice.

Mixed rice ------ Cooks delicious seasoned mixed rice.
Sweetrice -+ Cooks delicious steamed rice easily.
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Plain rice <+ B ERCiR T oS EITERUEY,
Qulck «+=+=++++=+ [Plain] &0 10~ 154 B mEH/DET .

FEh. [Plain] KDAALDESICRESNDET,
Rinse-free rige-++-+ KB KT L PR TEET
Gemingted brown fiee--- FREICBUVILWRF XK ERE T I ENTEET,
Porridge -+ == EECBIOERETICENTEET,
Brown rice -+ A=A a1 —DEHRENE TCEET,
Mixed rice +-++-+ BLLWLEHAHCFADIREN TEET .
Sweetrice -+ BLLLBTHOMRHTEET,

Brit—RME (BK - thiR) GERSh. RWLISE MRtk TRELH,
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Plaln rice -~ % 4=F 37100
Quick *++ror=ereee TTEE TPlaing 10~ 158 # M.
AR AR L TP laing RYEE.

Rinse-free rice-++-+ AMERKE LR EMIHE LIERAE
Germinated brown rice--+  ETLAERBER IR T ORIREE K
Porridge --+-++++ AT L N B 3t 3 35| K 388,

Brown rice <~ BEE 1 54 ok e 5.8

Mixed rice - AR TR S A6

Sweet rice «++ AR kRO A AR
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Gomingted brown rice- -+ MEOF HoOlit 29T QIUA =2k 5 UGLICL
Porridge -~«:---+ &dA SE 4R F 7 Ui
Brown rige = HA Hwel Moz X& + Yalick
Mixed rice -+ il ohxlttk AW T UdLch
Sweet rice -+ ok o= &UHE K& = UFLIcy.
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SAFETY INSTRUCTIONS
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Be sure to read and observe the instructions shown below before using the product.

@Be sure to observe the safety instructions shown below in order to prevent you and other people from being injured.
@Do not peel off the caution iabel from the product.

@Keep this manual for your further reference.

CEAICRLBRHIP DL BFHFOIEEL
OBEMCEDALDAL~DBECEBERBALT DHICBTFHEFOIFEN.
QARG TWASTERICET 22U, BOEENTIEE L,
OB I B BEVCESAFV O TERSNDECHICHFHREL TIUEEL,
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® ETENLERRRTRASNMA GREMRMEA SN AL ST R ETEEE.
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@ BHU YN U= Folol TE ARFHE, WA 0RAR.

® oM fofi=, AREHI Bo| HML B = Us R WEA BHEN FHAR.

This manual uses the fellowing two types of symbols to indicate the degree of
damage and/or harm caused by misuse of the product

EREHE, RoBLATEUIERPREOERE. LITORRTEILTLET,
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FMEE, ER H MBHAM W71 HEHOIL £HIHR, 0[3i2] EAME FMetd daLich

—
&wmmna/ﬁﬁ/ﬁﬁ/ F< Il

Indicates the risk of death or sericus injury if the
instructions are ignored or the product is used improperly.
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Indicates the risk of slight injury or physical damage if the
. instructions are ignored or the product is used improperly.

[EEEES, FEYNRBOHF RET SEAHEELEE
ENDIABERLET.
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Y E] USE BAELICG.

T TUREWRERECHES NFRAE

A e 54 5% UR 7lsY0] aiEl=] USE
FAIRILICE

{j}WARNING/'E/E%/%'J!
Use the product at EHBELUATCRERL UoEREeEEM 2 HY o2l AR
local Voltage only. 7L\, . &tX] fH=C}
Using the product at any other Wi . SRR, FRIWSIENE, MY, A, uEe] Hel

voltage may result in fire or
slactric shock.

Use an AC outlet of 7 A or EEBENERL20VELEG oot EREM 120 A0 RB220Y O
higher rating exclusively forthe BHE7ALLE. 3 120ViE ANRETEELHNEA = 92 74 0/2), AR120v
product with 220 Vor higher,  B#%15AL EOOVzvhE ERASERREIREMS = Y15V ojie| aM=
and 15A or higher with 120V, BBTEATS. Tkl AR, R EHR22 A2t
Connacting other Instruments  fsDERBEQHMICKD. ST M 8% 35 B i, cim 7ivsie| Waol oy,
:;txsg’?hza;:ngﬁ outletmay i /MEHRERMLT, BN S EHEER O EAMTEN. #I] 2427} oA,
sockst to overheat, resulting FIEEN. UM 22,

In fire.

Do not use a damaged ®EF1—RiE. Sl [ RET L HAAEE Y24 A8
AC power cord. MAEFFERLEWVN. REY. 3ix] et

Damaging the cord, using the
damaged cord, modifying,
bending forcedly, bringing
ciose to a hot object, puiling,
twisting, bundting, stc.

Handling the cord in such a
way may result in damage,
fire or etectric shock.
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Symbols
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. This symbo! indicates a mandatory action or
instruction.
CORRTIRATRE AR LD, BRI LT SNETY,
R WMEL W TET WHAAR.
0] JREAl: USRI SALL (KA 3AHLE

® This symbeol indicates a prohibition.
CORBTIRTRE [RLE] THAWTT.
HeW#T "R WHMAE,
Of AR B H3EISA]sH= USLILEL

st UL,
(Never disassemble) {Mandatory action (Unplugging)
(ML) or instruction) (BLRAZTSIEHL)
(SIER) ((gg'ﬁg‘_)) GRFRFEE)
a . #BT (Wei2E mE)
21 (ZH - KA

Clean the plugifitis ZELRAHFISICIFIbY BESBEBFEFLARRE A= = #23d
dirty. fHRLTLSIRSE. FiHR. HXI7} 2250 Y=
L BERB, A=, & GheC}
? dirty plug may resultina  MSEDIRE, FRIWS|IRAL, 0 BT ]|
re.
Connecttheplug so  gLA» TS B MERBARE ada #= &I
that the prongs are RTETRRCELAD, BRER 2AEQ] Z2 HMA &

fully inserted into the
receptacle.

Nencompliance with these
instructions may result in
glectric shock, short-circuiting,
smoke or fire.

PRt ENOBT.

ERINBENTE, Gk
BiERE R,

=Cl.

od, o=, W W) Eel

Improper connection
may result in electric
shock, short-circuiting,

BLAAGIZIMBAIED,
A/ OELATH
BINEERMRLE.

BRIREAR MR
TRREERRER.

HUIEL BEEN RBE
#2371 fHU, 2422
V=R HWHE WM
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smoke or fire. AL23tr] o=t}
mgggggg{igﬁgg rtgstmsin BR- a—t-FNORE. Eg ;gﬁﬂll. Uo, 4m, Waie| mol
electric shock, shont-circuiting -

or fire.

Do not connect or HBNEET, VINARFERRFEE. U2 £282, BMd=
disconnect the plug BLIAZHTISHID R #2380 WL
with wet hands. HhEELELEL, R et

Handling the AC power cord  BMRWHHETSEEN, HUNREMEHNRRE. UM SAR HE 22

with wet hands may result in
electric shock or injury.
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Never open the lld while
cooking rice,

Opening the lid may result in
bums.

BRI, TS E
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AEPNNITHAR.
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Do not use the rice
cooker In an unstable
place or on a carpet
easily affected by heat.

TREEF P, BICHL
B0 ETRERLEW,

RLETRERHMES
M L.

mebgel oLt dof
ofst A2 2AHME
AL23IAL gh=Cl.

Do not allow children

FHEDTRDOERD,

TERRNEAERD B

of2lo| &xjat Al@aaLy,

alone to use the rice WROFEHNECETHTHE HAEHHEFRNME. Fokel &0 = Z0M
cooker. Keepitoutof  bixly, A28X| Y=Cl

reach of infants.

mg:\rﬁg&g:iﬁl:e rlgstuhiitsin P -BRIDETIHEN. FANEEEEE. 0 AW - g AR

burns, eleclricy:.shock or injury. M. ZBOEM. uR ¥4,

Do notimmersethe  XKlCDEFrb. bR, ki, S B, S
rice cooker in water or KEWFEDULIEL, F2jHLt 81X g=Ch

splash it with water.

Immersing or splashing may
result in short-circuiting or
electric shock.

Va—-EMROBEN.

UL FLEEE R

&= - TR 2B,

Doing 50 may resultin afire.  WIHORE, HAESlag ki, e Hel
Do not use the rice BORADAL TR RILEMEWENEAN  HolLk 712e) 7R
cooker near walls or DL, WwEER. M= ALE3X gh=C}

furniture.

Steam or heat will cause
damage, discoloration and/for
deformation. Use the rice
cooker 30 cm or more from
walls or fumiture, Be careful

MUORT. W XB-EEOD
FREESLD, BeRAMSE
30cmiLL3BLTHERTIIE.
FuFVRARMSTEEERT

MR RA T REA MR
B RN, e,
WESHRR, 5H RN

BIILt 2=, &4 Hy -
#e) Welo] 57| UR,
HO|L} JIREMEE 30 o
0|4t WOi ALRW .

Do not modify the rice
cooker. Disassembiy or
repairs should only be
performed by qualitied
service representatives.
Noncompliance to this

instruction may result in fire,
electric shock or injury.

HER L
{EEERELA DAL
SERLIED, EHELE,

MY DR,

ik,
BEEEEA RS,

A== A fi=Ch
2|7 |mAl012]2| A2

EREMANBFRONEE 251U 2R

HRIWA Sk .
MENEMG R
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not to allow the shelf to ‘?ﬁ_[& PICRALTES5HNE ERRARFIOERULE 5 up HEMut 8 AU
beccihme j.steamykwhen you SICERTBTLE, BEME. RUEEHRAEREE, ok, ool B7071 ARAN

e e s coveron 8 mEnAmmER. U= A

Do not use the rice KO BRT®, WO AERRB R NE WOl B2 A= RO,
cooker near a heat WEHOAL TIIERALTLY, El s, #7] S2HAME= A231X|

source or where it may

be splashed with water.

Heat or water may cause
short-circuiting, leakage,
deformation of the rice
cooker, fira, or maifunction.

BRPRAR FEORERELNN-
HARDERE,

FRWSEEAW. AW AW
Foh. RREE MENE.

2=Cl.

HEoIL) £ - fxe|
wEolL) 81 - T WOt

Do not put pins, wire,
metallic objects or
foreign matter into
any gaps.

Inserting such objects may
result in electric shock or
injury due to malfunctioning.

TEMICE/OHERED
B9, RYEANZL.

R REE RS OBEN.

Fibiest. MHESERYZ B Alolof TIOLL AL
R RORERBANE 52| FNMOIL, olFE
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Use the inner pan exclusively BRAE LIS SUEARBERGRLM M2 & Y ol
made for this rice cooker,  FERLIEL i & AL 3R] gH=Ct
Using any other inner pans
may result in overheating or
malfunctioning.
r‘flsa';"gmim?;hg\gm:;&%"gr . REBEORR. FRIMHRAEM. KA. 71, oldEEe Wel
malfunctioning.
Never touch the steam WFFICFEIMEFN,. BHIEAFRRERTL. S77Y0] =& i
vent. Si=C}.
;I:SL::I::\’IS L’;‘:ss“i?e“; "‘;’:},Z‘f“’ xflta_:&?aﬁfm WICAGE FRIWKBIBE. HiE BlE e
roanh of childean anginfants. g?&?b‘iﬁub\&jluﬁtﬁ? HRER T B AN ;:}ﬁ%g{m QEXIX] G
Do not touch hot parts AP FRBERE. §E CABERHRBERSE ARS0|L} AR RE,
while or immediately  BBITHNUELY. FEAR R E7g 2o kAl gi=ch
after cooking rice.
ggucshiﬂg hot parts may result (3 &DRE, FAWMEH BN, sajo] el

ms.
Unplug the AC cord 8RB, TEARBEREREL AlRO ojel=, #2R
when the rice cooker ZUAHTISIE RTHREA. BMEZRE ®Bi=C}
is notin use, IVRVNSEL.
Leaving the AC cord plugged (4804013, BIRBILICRDE FRIA B INETIME, SalolLt &, Bl
may degrade insulation, B ARMXRORE, BRAREESEME. W o 7H - SHsble] Hel.

resulting in injury, burns,
electric shock, leakage, or fire.
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Be sure to hold the plug
when disconnecting the AC € 3[%=EL.
cable from the AC outlet.

Noncompliance to this
instruction may result in
elactric shock or short-
circuiting, resuiting in a fire.

el a—~hLT
BT ABEEN.

BEFBLAH TSI ER> RAFERN, BSEF

HEEBS, RENAR
bi g B

FIEAl @2 1R &3
Berh

giﬂiﬂiﬂlﬁﬁi&ﬁﬁﬁﬁ slolct msjof

e 2.

injury.

Be sure to hold the
plug when winding up
the AC power cord.
(120V oniy)

Ctherwise, the power cord
may hit you and resulting in

(120vDd)

BEN.

BE_I—RHSfoTIHIEYS

BRI-FESENDETE. USANTABETRE
ELAHISITEROTHTS.

BRRES. (flh120v)

TR MR ch T B
K.

HYUICE e W=,
#2128 T #c.
(2F120¥)

I ol CHl 31,

NOTICE.” 8FL\ B & .~ &}
Do not move the rice WERPIEEEEERL L. AMBRTFEZHERA. U AR O SR
cooker while cooking O|=31A] f=Ch
rice.
%E?sr:t;s&, gg{: “r.r;?grsnﬁ:l;bo“ PHEPHETENORETEDET. T RSHE2 ML M AR . ﬁg‘-{' YN ERe] 2010
over, -
Do not wash the entire AHELNRLELY. = I 1) 35 By W= skRlg=ct

rice cooker.

Do not wash the entire rice
cooker or pour water into the
cooker or its bottom. Such
handling may result In short-
circuiting or electric shock.

HEEAZNLIED, AP IS

[CREANRDLIENTTFE,
Va—h-BROBENHHOHETY,

RILAAMEEN. KLEWAE
MRSk, FUNHIEES,
LT Eohd

BAE B2 AL
EAUSL BlEtEEY EiE
AL SE wol

EHA2. 2B AW

2| a7t A LICt

result in bums.

Take care of the rice
cooker after it has
cooled down,

Touching a hot part may

=T

DEEN.

BEANZ.FEHERAT HAMBSHEERE,

ERSICANDELCADPE N SR .

32, R} A3CHM.

ZHE Rl R0l BY .

Do not touch the hook

FHEEFS BN,

BRUSAR, ZHiad

EdE 82 U O,

Be sure to observe the following instructions to use the rice cooker.

FIKL TEAWEIEC DT, AFBTFHLIEEL,

RTEREABGEBLHTFUTFHEE,
LS ALS3AITIHEI0, BIEA] XA FHAMR. |

button when carrying ZwZRFVICHniEL.  BENA. & H=of X A BiCt
the rice cooker.
Otherwise, tha id may open,  BzhBALATIHME, AEITHRM N B TR M. S o 24,
resulting In injury orbums.  MIFEEFTIBEN. HuE Ui 22l
NOTICE.” 88\ . B & . 5E
Handle with care. HbENE TN, AolER. 3= =AA8A.
Dropping the rice cogker or BELED ANVTRENAD TS, HibEE M. TRWERER asoi=2(7L, Ast SR
:gﬂéy;n ag;(:;eg gp&cslﬁitlitnmay [FH D RESTDES . BTl ZEstFLE she, satolnh
malfunctioning to the rice cooker. -1@e| delol gLch
Be careful not to be MEBITBEER. RGN, ETfREN. £ia o Os,
exposed to steam when  FETICERT 3. Z7108 ZAIRCE
opening the lid.
bE:ﬁqossure to steam may resuit in PIFEDBENDBOFET . BESIRNE, ol 237} yetict
Do not connect several  ¥JEARRIZLIILY FEERSBEE. S0l M2 3K ph=Cl.
electrical appliances to
a single AC outlet.
Doing so may result in fire. KHOBENDBOEYT, B B3R RE. xe| 247t YaLict,

Remave scorched rice and
grains of rice.

It rice is scorched or grains of rice
are left on the pan, steam may
leak or hot water may boil aver,
resulting in matfunctioning or
failure to cook rice properly.

CIF oL ECiRADE,
HOBFEFERDRRL .

FmEpn - WEIEN-BETSLL
{EHRANEEL,

ERRMAERLOREIERN,

ERIFHHARASA,
B SARK % .

0] BE el WU S2
7%t

271471 - G01 W - 2FoLt
% UA XE > = ol

Do not cover the rice cooker
with a towel while cooking rice.
Ctherwiss, tha rice cooker body or
lid may be deformed or discolored.

KRR, FEIC I I EEDITEL.
TP ORRE FAORE.

WAGR 12 R R G N A

EReRERHARARNY, B

s 7 B U5 S
X gh=r}.

BHL RS MY - e
el

Do not heat the inner pan directly  PRIE~ZEHANICHFTED, RIEWARNERESI A LM, < YOlE JIAN oML,
on agas or electric range ovens. MBS S ICEALEW. HIERFREENEA. WA =2{7] Fol ASSHA fhech
t[g‘caing 50 may resultin damage 10 sremmpEp. T . | Wl
2 pan,
Use tho supplled rice spatula with  LabUlk REHNABSEERTS.  WERAMRSEES FY2, 24K SR
the product or a wooden spatula, MEAREEAL A=),
Using a hard spatula may cause AEAO T ERTED W OLED. of i
damage or separation of the ENEDTHRE. BAARBARNENNIEE gtlg:lj gﬁxﬁﬁf :IIE el

fiuororesin coating of the inner pan.

HELE.

The Iinner pan s easily affected
by salt or vinegar. Do not keep
any other fcod than rice In the
pan If possible.

AEAR. JAPHTEC R TR
BELY TS, BRMAORRIS
TEOREIRIT S,

ARERZRIENSAN, B
B¥ M5, ERRFERRE.

& Wi, HBolLt M2 Fof
on) RA517] A7) WEA,
Wojo[ele| R22 § & Uk
& mc

Do not use metallic or nylon A~ EREDLY IO BIEAERBXEREY & HHiE, 3% sdou
brushes on the inner pan. bUEETHRDEL, Bikris. LIl MO S22 &)X
Using a hard brush may cause damags S sy TEAMEOLVED. BB BB MAMEMMT ERABK. BH=Ch

or separation of the flaooresin coaling 3z, BEANE. AN/VE  BERBHETKZWNE. MAIHEVIO| UBAL, WAL
of the inner pan. Use a spange or other EVDSHNVEOEEHET AT, e ol 23L, Axx B

soft material to wash the inner pan. HoEE R AER R

Do not wash iableware, etc. In AEAICREBNTEEANT, RiLMARBRANENAA & WUl A2i8 S# E0,
tha pan. —RIcxbDEN. — 2B %, £M GAl Bhech

Do not wash rice with an eggbeater, AN TEHAET. BHERDEL. BRI RSN R, Hid U= 771 BoE, 8%
etc. o gl

An eggbeater may damage the
innar pan and rice.

WRE~AICI LD, RO BEHE.

BERAMAMEA, WWKENERES,

o Wu|o] ¥X7F LEHLE ROl dae Wel




CAUTIONS AND HINTS BEFORE USING

HBiEWICEShIlC
{EHET .~ Al235tA17] Mol

Names and Functions of Component Parts

BROBEX LR ESE
Steam Cap ##7E
ENABERE ATy R
Ztsio] oj@n &8
JAG-S Steam Vent
Inner Lid A= A,
Al & £ R
=712y
Inner Lid

=
s

jﬁgi ] Series only

-

JAG-B Steam Vent
JAG-B JAG-A E 2]
— EETL
=
Inner Pan H#
PN & dl \ &
You can wash rice in the inner pan. e Lid aAx
RATEERT, kN =
B AR,
i YE T UsLick -
— Upper casin FiE
Eﬁ . 2 .tﬁ se|
Hook button B3#sas e
YIRS & B2 Pt i =
Push this button to open the lid. [\\C O | ‘ Carrying handle BE
BT EQCHBEEERT. OOCD (@) N W=>F 250
%ggiﬂ&iuﬁv - a9 N Use this handle to carry the rice cooker.
FEE S0 YL @/ - SEREFCENET,
: WEMEREER.

UHaE S0 2498 mof &Lich
Electrical Cord b Pt

Al BEI~K H zE
Wy
@

Spatula holder 5 ~)HERE
LeBUEVAGE FH B2

Center sensor = stz s 8%
yy—fsbd— HE HM

Heater plate R#i
i =1

MARH ARG | DERTEREETANEERENMN
B .

#%The rice cooker has a built-in lithium battery and stores the
current time and preset time even after the AC power cord

is unplugged.
RTUFOLRM I ZRBULTVETOT. BLAF T ZIERENTSH. ¢ BHNEXIR UTHD YeSE, #2108 Nk,
RERASTFHRRZIRURIET, HIAITHOIL: AT HE M 7{HEILCE

Il Keys and Lamps

Keep Warm lamp Start lamp

Display unit

key

Start/Scorch) key

- o Finss-frea Germinated
Piainrice Quick " rice - Srown aca

- Timer lamp
(Timenkey
(Fiow) (i) ke § |
| $—ESYTORER

WS

- BT+ —

Plainrice Quick s

Tz

CF#) ¥—

A= — ;F_,__

= b1/

GRS

HAi5/BER) B8

() —
(TR

e Y

1 7let =2 o/
Hedo -
(22)7|

(&7 /2] 7

(&2) 7] =
(oileh 7[

(AD (&) 7| =
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Checking Accessories
fRan DS

R M

Measuring cup
{About 0.18 1)
ilhvr
M1&W0.8L)

Spatula Ty
Lesl =
Clock Display B

Rz DFEER AlzZie] ol

2EEe| ol

b g2

18 (B1150 B7)
A=

hf (Rdo.1s L)

You may keep the
spatula in this holder.

LeEUEBLAAT
BiIrEY

F.3 f:2: 34 ]

/ mum mol ¥ &
QLI

j%i‘Measure rice and put |t mto the inner pan. Y U
- BHREEBULT WERICANS

Use the measuring cup supplied with the rice cooker.
;. (One level cup of rice is about 0.18 L., }

The clock is displayed in the 24-hour clock system. It has been
properly adjusted before shipment. If it should be incorrect, adjust

the current time properly. (See page 27.)

. . . Rinse-free Germinated
Plainrice Quick  rice  brownrice

Brown rice

Parridge
Mixed rice
Sweet rice

EHEOEVD 2ig2o| ALRUHY
How to press akey |RiB{E@es
REF—ZHTEE EXIE SR

®Press a key secutely with a finger tip. Make sure
that a short beep or a long beep is heard.
%The [Cancel] key should be pressed slightly

BAF24RATRISNE YT HTRICHAESH ETHOITH, KAt
BoTVWELEFE BERTICEGDETEEW,. (BRP27)
EL 24 RS EIRURIG R, A BRI B A SERR AL,
RRErERE, MEHIFRERMY. (SRE7H)

AlIZH2 4AIZie2 BAIELICE S3tmol AlZHE %M pUALICIe
AlZio| oF ohig miol=, MIA[ZIOR WN FHAIR. (P2THE)

Basic Parts Function #&IAGERA*

Lo Ji it e tiked b
GRS A TR HH WhHE T (W) .

X ETHLEE Cancel ] @,

stronger than any cther keys in order to prevent
accidental cancellation.
If you press the [Start], [Menu), [Keep Warm], or
{Timer] key without setting the inner pan, a "beep-
heep" alarm is generated,

QR{EF [, MORTL DAL, (FlE (K. E—ix)
ERBL TSN,

KB AAAE, Startd, [Menu, [Keep Warm ]
[Timer ] SAEF, S H TR kI,

O=EI =, EIRoD LS| hEI. HE%
(W, mol ) KMol FHA

# [Cancel] F—I. MOHLAEWVERCIIWI, O+ —d4&
DHERBICHTZVERDEENE A,

PIE~AE YR LEWNT, [Stan) MMonul MKeep Warm)]
[Timer} £ &, [EEY ] ESHMSEESHRDET .,

How to wind the AC power cord {120V type)
BREI—FOIRADOLL= (120VH17)

®Do not exceed the color tape when drawing out the AC
power cord.

@If the AC powaer cord is twisted, straighten it.
{Atwisted cord will not be wound up.}

087 JLELERS|FHANTL ST,

OBEI—-FHSRUNBEE. QUNEBRLTIREL,
BUNTLSE, BEFAENHE . )

SR ENNERTREAMIM,
ONWFAL AWML WM. (AWRTREBEE.)

o4 EO|Z o[¥2 WX DAL

OHAUICI ST B2, FHil2 RE DN FHAR.

FImA o8, UHEK YALich)
11

aﬁ(CanceU?h:. ML= AR Efﬂfl*l*i CHm7|sCt
$EX) o MAEX gaLict

& HHII M=3tx] 23 (Start) (Menu) (KaepWann)

(Timer) 71 SFE¢, [MEE)SD Y2j= 0] KELICL

WIRESRBE T (120v)
A [ Y= W (23120

P ROHBAYITOEO-ATHIS(H0.18L)
Use the supplied cup for rinse-free rice as well.

¢ TIONS on page 38) is put in the inner pan, it R
" may not be cooked properly. (1 cup:; About 7
©0.181L)

RN RON ROy TTER TR, '
| EEOREM (PIBOHERER) S TR &, 5% Comdmeasuement Wm“ﬂ"'e““’e'"“"‘ o|2|2 XSH, M2 oMY A=
C CRITEUMBEHEDET, (1 HyT=K1E)

© @Wash rice sufficiently.
. @Do not use hot water {over 35C) to wash rice.

RGN E R R RN R, ERAT WRITIY.

- @5H (BSTLLE) THHKULIFNTLIEEL,

(DPull the cord slightly.
@Slacken the cord, and it is

wound automatically.
DL

QFOHEDSHIE.
HEAIND

WML R

CRFHRANENEE
D= Wt 2 o
@Eg U =50, WAEA Br—/

HOW TO COOK RICE

CRADRED:
HRFTE

Before Cooking Rice 88> B
CRAZRLEIC vlE A7) Mof

RRFRIK, HARMS,
We A0l & Wl Wil

SETR SRR, — A& (B1100 %)
242 AYY WoHE o 8y okt (2o.18 L

b quebi LR el ey
TEHAZHRKR(BREBEARER),

AR EXKENHR. (—KH—2)
HERRARSRXRE FHRHME TR,

if rice over the limit (shown in SPECIFICA-

FHoIE 2% A2 Ho2 Mol FHAL,
Ao W= ¥ (P382 MUE &)

ELWVEHRA

MAOITERE Qg ic) 1 H = emEh
EAMEHR

1T, AR KO B IR S ETIENRDLE T HERER  ms], A0 WA= YR 9o XISH Fof

L QTR BEAYAA WA AYAAN 2t DR Fold TAAL.
' Wash rice by hand. 9 HFR*

BHREFTED HE& 2= d=r}

You can wash rice in the inner pan. AT NSRE R,

¥ GRS ARE. MUK,
O —REHKRREE,
® TEH(BiBIsCH) ARk,

¥ Rinse-free rice does not need rinsing.

Wash rice in a short time BT e A R B B

until water becomes clear, HAERR

Drain off water quickly.
IENTHRKETEET. ? 'd;:‘iﬁ ‘gg& Ak giﬂﬂam}:tﬁgqq
HEROBAIFHROBEEBOFE B v EMole Wik £7 -
.ﬁﬁl:%%ft(r?m\og ® 883 Wik Uoi FHM2.

O L2 (35T 0l4) 2 W8 M| Yo}
EMAIR,

KOBUFCFRLELS

KEDIFFERL 7|7 e

adjust the water level on the scale.
ARAREKEICEE, BRICEDETKIFTS

[When cocking 3 cups of rice]

Pour water up to division 3 of the Plain rice/reguler scale.

@De not pour hot water (over 35C).

®Use the hard] or 'soft] scale as you like.

®Use the [ Plain rice | scale to cook seasoned mixed rice. |

@Use the [Plain rice] scale for [Rinse free rice
[Germinated Brown rice] [Mixed rice] .

[3hyTOEHRERBA]

P~ POEEE [Plan rce/reguter] DEBIICEHEET,
O5 (35CLLE) THHBMLIENTL L
@KIMHLBHHICLD, [hard) - [soft) DEBICEDE TR
ORABTR A, [Plain rice] DEEICA DS TRIHEL

Put the inner pan on a flat, fevel surface and 9 HEMNE, REELLENREKR.

& Wil $H2= 3, =300 %N RS

[ 34F KBS

#5P SR PN RIBYH) B M HE T RE [Plain rice/reguler]

MR 3 A,

O T EFIN(HBIB35'CHY) k.

OHIKE, BEBNEITHHE [hard | - [soft | 3 & B,

@ W 88 96 5 B2 PR TPlain rice) AT BE R K B .

O ekl MREXH) [H985), TTRENEA
¥ A 00 K I AR

[3giof Wo|R A= P21

& WlH| 9:EO| L= [Plaln ricefregular] 2]

=23 WELcE

GLIZ & (35 0]4h 2 & WAl Yol =42,

When cooking 3cups ot rfice gmryze 712 T Teoct! o
SHYIOERERIBS e BtﬁIE -’F?!:Iﬂ;’ Thard] « [soft] 2|

TLTLRAL,. XIWEEN GUMEE, [Phainrical2] =00 WH WASSHH FHAIR
@ [FRSEK] [RFLN) MHOAL | (FEK B ORMM Lo WojE Hi= AL SOl [Woll MitolMal TR 3t Sust
THRETERY. woiEsio] W X& 5+ UG

o] Holal m7ix] gW2| Wech
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Wipe off water drops, rice grains, etc.
from the outer surface and brim of the
inner pan.

E AIE~ROARIPRICOULE
| KE-KOJFERZEWD

Make sure that no rice grains, etc. are

. stuck on the inside of the rice cooker. 9
| AFEOARRIC. EDOIEED
 DVTWEWIEERETD

i Check the parts shown Heater plate
\ on the right drawing, 2

¢ rubber seal and other i

. necessary parts. au

Center sensor
Tttt
tha e 2%

ME} MM

= T 1 R
D ERTRELTLIEEN,

Set the inner.;.)an in the rice c.oc')ker. | o
C ABRREFXECEYNTD

BHENSAIMURKBHFRRHE,

% HH|2) HEEEo[Lt ElF2o W2
R - G S& Folact

REREBAIMANREHHARNE

#rxe| okxof, W S0l
Ol U 82 AiE sfelgict

Every press of the Menu key
i changes the menu in the

Inside of Lid  EMTAREELNERREHEE.
avratan): |
AEAR

Upper caing g aye ALl QUR =,

Tig 3% HUH FHMe.

R HF2

BABHARSEENA.
& UHIE BHO MEHCL

. order as shown below.

WP CElC A= 1—HRECE

i @®Make sure that the inner pan is
i level when setting.
 @Close the lid.

s (DEENEVNKSICELL VRS
i @3eERDS

OREFTEHH
@HEEARE

_‘ DBAZL Y= HIZA qepic)
- 2 g

Plug the AC power cord to the AC outlet. S

© Make sure that the Keep Warm lamp goes out. o
 EUARTSIEIAVEVNTEUAD,
BRSYIOMIERETS

CAUTION M & Feo

- The triangle indicator in the
: display unit stops blinking, and

Be sure to set the inner pan correctly.
AE~RIELCRERLEYRL TS,
ST TR SR R

& SUIEA UXNEH FHA=2.

! the rice cooker begins to cook

- page 37.)

. DEAENET.

MBS EUOBLAC [NFHF | &

APEBEARREE, WRREE

EERH.
#ZOR 2MEY 23, 22
gxo| ASE MolgiCh

. If the Keep Warp lamp is on,
. press the [Cancel] key, and it
" goes out.

© FTLTWAESIE. [Cancel ]
. FERTERBITUOEG
bi?o

13

F2Y, 5z 4BHct

KR, B[ Cancel] @, RIBIHAHR,

o[ HXN Uk ARE, [Cancel | 718

How to Cook Plain Rice, Quick Cooking,
Rinse-free rice,Germinated Brown rice,
Porridge, Brown Rice, Mixed Rice,

and Sweet Rice

BK « BIRE - WAKR - BELK - B - KK

MiAd » BTOORED -

 Press the [Menu key to ;e'ueei'a}{uat;aa;&};1.;;,1.’."o o
. [Menu) F—%HLT, A=1—%BRTD

HXK. fRIR. RIERK. RFLRK,
KB HRE BRNEEY
RERE

o] - a2 R7| - Mol - Wot Haj.
5 - #i0] - ofxNt - AR

4;|'Menu_|§ ,ggﬁ-% R
[Menul7[ B =2], 058 Mejgic)

Plainrice Quick ™ 'rea  brown rica

Rinse-fros Germinatod

8RR KEMEEINR,

Brown rice

Parridge
Mixed rice
Sweetrice

Rinsa-free Germinated

Plainrice ~»Quick-» rico  ~+brown rice

_ Brownlrice i moict w7} &M=
HbFET, —_—  —; o Porridge HEIL| L],
| e, T
'. ' ’ Mixed Jr'u:e}
- —— Swaet;ice
" Press the [Start] key once. 9 #—% [Start] 8.
- [start] % 1 @87 [Start] 718 14 &L}

rice. (For the cooking time, see

# A "click" is heard during cooking or
steaming. 1tis generated by the
microcomputer and implies no
problems.

TGO ADRAENIERD . IRER
(RERRERIIZPO7£57)

BHOLEEH TAIVHEOETRY
TiEBOER A

@Do not put too many ingredients in when cooking mixed rice,
or sweet rice or porridge with ingredients. Do not mix
ingredients with rice. Otherwise, rice with ingredients may
not be cocked properly. {Ingredients: 70 g or less per cup of
rice) .

@®Leave rice soaked in water for about 30 minutes after
washing it, when you are going to cook steamed rice.
Steamed rice immersed insufficiently becomes hard.
However, rice becomes too soft if immersed too long.

OAHTIHAPLRADOBTHL O ERIBSIE. AEAN
FEHNTLLEL, St BERRBESLHERELTLEE W,
SESUTFMEEDEDET . (1w ACHUTRIFN70gLT)

OBTHERCBEIL, FL I th, WEOFERERAKE R TZE,
AAREMELNERESHOOEL FRNEPDSHED

o

Plainrice Quick rice  brown rice

when selecting a menu other BB BTA0 AR 1L P, PR WAR.

tan polshed e (RERMRSRBITE)
e SRR TR AR A |
s 0l2le= RERRE RE, KRN AR ME
B FARAAA, :

Beep

EAIRL A2 FEFAHRIO]
N WL, RA7I7E AlEHELICE
Porridge (ﬂﬂ':‘ AEZ!"E PSTEE)
;‘v'j;;ggg %A= 5 U BEOII B
G K% 3T L2[7) ol

ojol& M| 222 ojdof.
OHaILICE

Ainse-free Germinated

¢ RERHTBEASFAMRRORAEMERABREER,
FEAMNGE AR, BATEMRHRRALME.
HHRIEERRNUR, (—FAETTRAERNFHER)
® WK NDTHE, HREERRNFBEE.
T R T A S AT, O B ) R A,

SOHEOIL} 0] WO7H= AWOLl ZiE TicE AR,
S LR Ho| WA Wop FaAle, Zf &9 @R
X Slol FhAl2. T o Xjojd AL gLt
1 Zof digte| 2 Y70 g 0l

OUUE o Yok, ¥R 42 H, RIS fd
Y FUAIR. Bl B Algo] e DRRESA
|3, =3 YW WA EHucL

14



When you choose the scorched rice .
. cooking mode
. scorched to a brown color, Advice)

. offering a savotry, spicy taste. e gt s
#With some types o’f rice grains, generation of 'j_/;ﬁ»f_/

. BTFERNE. FYRBOBTIFHDHE,

Cooking Scorched Rice

You can choose the Scorched Rice Cooking mode
for plain rice, rinse-free rice, and mixed rice with added
ingredients courses.

BTIFTIRADREN
B3 MO HOAH 1 — R 14, BTIFHENET,

the cooked rice becomes oﬁ&l?bi_n

scorched rice may be difficult.

C CORRLLEDRLTEVLLLEDETY,
- RBROBRICLOTE, BTEHOEICLEEHBDET.

Press the [Menu] key and choose either
. “Plain Rice,” “Rinse-Free Rice,” or
. “Mixed Rice.”

" [Menu] +—%4LT. [Plain Rice]

1)

[Rinse-Free Rice] [Mixed Rice] DLYTFHUDNERS

{

: #The “Scorched Rice” mode cannot . P
. be chosen for modes other than S"\T\\—i

- #% [Plain Ricel FRinse-Free Rica] [Mixed ricel

' Press the [Start] key twice.

- First Press: !
~ The A lamp stops blinking. Qtart

: Second Press:

- # When you cancel selaction of the

HRERAYRE
HERK, 23K, (HRENARERTRSRCE.

SEA WE li=Es WY
wo), I, T HA TAE, SEXHE MUY 5
LIk,

BEACNE SRLSRENES,

XENHFZ.
KANEEARR, FRRENHRER.

FEE|E MOSE 2 BT} QHROIA, |
87182 2430 XIofLick. |
¥ W2 B8 g2t S2X|7} BHEX]7| oz j

I} UG, :

#[Menul 8, W2 PlanRice]

[Rinse-Free RiceJ %, [Mixed Rice]

[ Menu |HHEE E2{[Plain Rice],[Rinse-Free Rice],
[Mixed Rice] SO0A] SILHE M=jgLICh |

TN
Menu)

“Plain Rice,” “Rinse-Free Rice,” uick B2 G

and “Mixed rice.” Brawn rice
Porridge
Mixod rice

Sweet rice

Lis. I'Scorched Ricel SWB~FHA.

[Start] +—%2[E#7

¥ [Plain Rice] [Rinse-Free Ricel [Mixed
ricel List, #sERiMScorched Rice] .

¥ [Plain Rice] FRinse-Free Ricel Mixed
ricelol2lofl=FScorched Ricel B

MR & LI

w,ﬂStam ﬁ i
[Startl| HES 2 SFECI.

- . o Rinsg-free Germinatad
Plainrice Quick ™~ rice ~ brown nce

1S ADAHEAEEDET -~
l'.':'-:lE

[Scorchl] is displayed.

“Scorch” mode, prass Cooking
{Scorched Rice) again. Cancellation is
possible if this action is done within

about 20 seconds after the second press.

P . Rinse-fres Germinated
Piainrice Quick ' nca n e
-

brewn e

Porridg
2@ a: [Scorch | BiRanE7s. Miscd
¥BTIFRIRE DR VBSIE, [Start] +—%&

BEALET, K20BLINTENLMOHEEYT .,

“Scorch” is displayed.

Brownrice
Porridga

Mixed rica
Sweet sica

Brownrica

BUR  aBEIERHAE

1H: a2] B0l H&LIC)

5208 : B8 [Scorchl

NRHNEER, B R Start] B,
#1208 RIALY.

2810 BX|7} EAIELCH

ol B MR HESD Y2 AR
[Start] HEE CiAl =ELICH

of 20 OfL{RHE MR 4 UdLICH

When steaming cooked rice

i The time remaining before completion of
. steaming is displayed in 1-minute

. intervals on the display unit.

1 ¥The steaming time ditfers with the menus.

- B"RUET,
LAz~ LoTHSURMAREOET.

. open the lid immediately after complation of

o FQLTLIEEL,
. WRIREEPRBERICHEERD T, DM LT
L ENESIOBSE. HERL TR

KERRIFE
ol C} £|™

1)

When Rice Has Been Cooked
ClRADIRESLDIHES

[B5L]IKIE3E

TR B

rE&0l7))7} =w

- . 1. Rinse-frea Germinated
Plainsice Quick ™ rica  brown rica

Brown sice
Porridge

Mixed rice
Sweetrice

gggim1ﬁﬁﬂﬂﬁﬁﬁﬁﬁﬁﬁmﬂ
X R AT ARER AT,

Manu Steaming time T HEEM

Plain rice, Mixed rice, Brown rice, Sweet rice T4 min. Plain rice, Mixed rice, Brown rice, Sweet rice 145> 5

Quick cooking 10 min, Quick cooking 1053

Rinse-free rice 12 min. Rinse-free rice 1255

Germinated Brown rice 14 min. Germinated Brown rice 144yl
_ Prridge 7 min. Prridge 74780
. RRBIEUSLENDECORDBEE I 98RBT EARO SR § 7R LA AR

1Rz es FAEHIC
X W0 W2 B0l Alzto] CHEUCE

warm. Eat it as quickly as possible. (8 timas)
y ybEinEg.)

A=a— LSLES [ i #Eol= Al
Plain rice, Mixed rica, Brown rice, Sweet rice 145 Plaln rice, Mixed rice, Brown rice, Swest rice 14
Quick cooking 105 Quick cooking 108
Rinse-free rice 124y Rinse-free rice 128
Germinated Brown rice 1453 Germinated Brown rice 14
Prridge 75 Prridge 78
. When cooking is completed 9 Ane
RESHBE gol c} sim
On completion of cooking, the rice HERR.
cooker keeps rice warm automatically. . . X Tporridge] F 4 Ri5. MEME .
. 3Tha rice cooker does not keep porridge Beep, Baep, .. (fRiIBam.)

stir and loosen the rice immediately.
If water flows down to the upper casing when you

in this par.
pelubal
rExBES

cooking or when keeping the rice warm, wips it off,
WMEHH D BFTCICCBAREE

&0 T0}=
™

After Using Cooker/Warmer  {ER&®#E
R —ZEMEDORS

&2

1 Press the [Cancel] key.

Rinse-frag Garminated

2 Unplug the AC power cord and Plaintice Quith ' rca . biown fca
wind it up. - Brown rice
gt — — Parrid
1 [Cancel] %187 (‘ - -t Mt e
2 Ebi&&*?ﬁﬁ’&iﬁb\t‘ \\Cancg_lg,]) Sweetrica

BHEI—FERL

: {The Keap Warm lamp
| BEMICRELEY. e 2l
~ #[porridge] 15, RBLEEADT, B ’““::.'"gﬂeﬁﬁ?’”“ gss=
A e e (42 W37} ZUAN.)
Stir and loosen the cooked rice. i 23 51
CRAEIFCT e =)
When cooking is complete, be sure to AR ST DR,

BIM R (RE A E D, STRARE 3T /0 Rk

Water is collacted BRILLEA, BERRT,

C} 5[, HISA| oA 4 MyE
Ao FHA2.

FRADES YR 1e e weso =28 o,

ol 2 EHT2lo %3 W AR,
Eiol F=HAl2.

7@ Ot AsgoH

1. #&[CancellR

2 HTRELS.

1ICancel |7 |1 5RC}

z:e{:}l #of, M7| 3= 7ol
=Ct )
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Timer-Controlled Rice Cooking I ERBHNERMB A=

P the'rHourJ and[MmJ keys e Emourl rMInJE%EFﬁ!&ﬁEJ

FAI—RBEDOLH Epoliz Xz ¥ | to set the time to finish cooking. 9
@®You may preset the time to finish cooking. OB TR, - [Hourl [Min] =—%#8L7TC. I'HourJ,I;Iiﬂln_lall B2
@®The rice cooker stores the preset time even after ® B E MM RSB TFURE. MeEHHOORA] ICEHES (ol Eli= AlZHOL Whr)

unplugging the AC power cord.

QI 2 EHEARE, "TIMER 12 #TIMER 2.,

®"TIMER 1" and "TIMER 2" Two way timer-controlled
avaifable.

@®Set hours with the [ Hour | key. Set

minutes with thel Min] key.

@ Hour | 8, BE IV,
FiMinl @ BERE.

The timer-controffed coaking does not apply to the fallowing cases: TREREAEERERRTE. ‘ ®Holding down the [ Hour] or T Min s
@7ime other than the below-shown time ® TREMUAR . key changes hours or minutes quickly. .#}ﬁﬂii]ﬁ RARE SR,
Nan-presettable time- . S At C e T : @You may set time in 10-minute intervals. ORRILL0 EEBSR,
o in rica-Ri i ¥The previously presat ime Is displayed. I you want to _
P'a;;mglﬁ:.?wm Pla;m ed‘;:lf::.;m finish timer-contralled cocking at the same preset time, # Mﬁﬁka&&E MFSRN, MRFRWNE
Soorchad Rinse-rea rcs Lass than 1 hour and 5 minutes Scorched Rinse-roe rco RS AT L Do oo he et e o 13 s AHLKERR .ﬁfq?fnim& B2
; y i Donot set the presat tima over 12 hours. Preset times A . 124 .
Germ(;n:::d. Brown T — Gennén?ct:d:emwn ST 7 that are too lang may resultin spoiled rice.
u rnce &35 than minutes U TH 55 y ! .
Brown rice Less than 1 hour and 30 minutesuse Brown rice 1 /MRNZAT : ®[All = [Hour] 71, [81 2 [Min]712
Poridge Less than 1 hour and 10 minutes Bomidge IECIEY U8 i @[BliE THour] -~ [z [Min] +—7 ® %ELLE!—-_'-M we|=wo] guc}
: B
@ Mixed rice® and "Sweet rice” @ F &K Mixed rice |[ Sweet rica] B, ahitsd. T A A S ~ 0
@When "0:00" is blinking on the display unit. o B EHBEE 0 00 . | @BURITAEEERDICIEDET . . OAIZI2, 10BCHFIZ HAY + AgLIcE

@The timer cannot be set unless the inner pot Is properly set.

ORESHDORHLFHNTEET,
O—HRESNLTHRRE, ZOFFREENET,

O FRENR, AEEIRTRMEY,

Oo| & AlZHE oletll = AgLct
@ $iH WHE olgAlzh2, Oci=2 7{ofglL|ct

| OEAI. | ORI CESTEET.

HMENELLEFORELIERINITOT. AUR

| WTHIv—FHT ARAL. RARDEOIRIES

Brown rice

Porridge
Mixed rice

Sweet rice

=TS QB ofgAZi0] EAREE, W2
AIZI22 EM(H derst= Ao, Alzeigo)
asiglct

© bEth. Rije| welo] =7 MBo. Elolo of2k2 12A12t
L BROREILESD. Y- FHIE 1 2RMLA OJLIE 310 mAAIR.
CELTLREE L,

@ [TIMER 1] [TIMER 2] D2BbORIN R TEEY,

TREOBSE. Y17 —KENTCELT A
O TROKHUADRS

@ [TIMER 1}{TIMER 2] 2]2742] AlZti 71l 3= UHLICh

31712f =, ElolHo] of#F WAVt eHEL|CE
o U -| AlZIOILRS| H=.

. ST — R TREVER E0[H M=l §F 5= 2l= Azt

 Press the [Menu ] key ahd select ah infénded fhénu; o EI’ Meﬁu,l &, ﬁﬁ%ﬁ N

@ [Mixed rice] [ Sweet rice] DIRE,

@ [Mixed rice] [Sweet rica] 2] 2

#When an intended menu has already been

Plain rica-Rinse-free rice Plain sice-Rinse-free rice
Scf;r:gzg::‘r:ﬁlca | BSRES S SO::;:::BF::::-I;::ZM 1M ZIsEa rMenuJ F—BEHLC AT —-EBIRTD [Menul 7|8 =2, O] ME(siC)
Germinated Brown Germinated Brown Every press of the [Menu] key moves the M Menu | 818, BETRAOAZETHE,
Cuiick rice S54%m Quick rice 550 _ triangle indicator in the display unit in order. HEFNRIFA AR E LB, ARLSEo,
Brown rica 1BM93CHERA Brown rice 1AjZEop O} When you seiect a menu, the triangle % FEDEERTMES THEREAM
Porridge 1680 ORFH Porridga 1AIZHOBED[2 indicator blinks at that menu position, ' ' ’

OZRECRUN[0:00) TRELTLWSEE.
.WT;’\%:"IZJ}'-LJHL\&:. 94?—t)h'€ﬁ§thu

@ FA|ES] A[ATI0:00] 22 ZHulo|n Y= HS.

selected, you need not selact it again.
. “‘r’éﬂll Hﬁt}xl wed E}DID{NQOI EIXI ﬁtﬁ'—lﬂr

[Menul7 1 =0, A2 AT} £ME |

| Check the current time. e RN ] - [Menu] £—zmge. ErmoanEc OIS 0|53 = M Y&l
: ¥See page 27 for satting the current time. o KMEAERRMNTENS RN, : : 391L;:E3R3’-§XZJ—¢DME'EJJ:UJ%& ~ B Brown e AI%(:I ga_rt:'{g'u'} Ol SINOM e
BERAERETD HIIAIZLE Sfolsic) ADmRLET o (THIT Lol «0jz) oyt Meisiol s 2SE, Hdse

H¥BESHUHAZ1—-BRENTVDPEE. A

..’ ' Mixed rice
J—Mﬂ)ﬁﬂlaﬁbﬁﬂ'.’m

. XIRERFOShEAMZP27 8. HMAAIZIZ] Wl WR P2TAE, [ Sweet fice w27 dgLict

O [Timer [ItE, 0B AFRER, D SEE, HHNE.
O BN BT E BRI B MR, 12 [Timer /&
R [Start] MBF, SR MG, H AT,

@If you do not touch any keys after pressing the FTirner_l key the rice
cooker generates a "beep-besp® alarm,

@I you press the [ Timer) or [Start| key in the condition whare the timer is set to a value
inadequale to timsr-controlied cooling, the rice cooker generates a "beep-beep”.

® [Timer| £ L8, H30PRAELEVE VK] SETBAS ELET,
OFAI—RIRNTEIFL B Y NENTLAB T, Mimer) St [Start)
® ElOjE BRI eisls Y62 A= UE o,

FURBIRITIMER P31, RARF RN ERIE, [eeeleRTansuas. MTimer 7] i [Start] 71 &2, (WEmIsin 22(2
REMRE(E—RRENRE). | O i

BERESERE, & Mmer] &,
BE Yoo A2R Mol 33, [Timer) 7| FRCH

Make sure that the Keep Warm lamp is off, Press the [Timer| key.
RRSJOBIERBELT. [Timer] ¥ —%87
"TIMER" blinks on the display unit, and

the current time changes to the preset
time (or previously preset time).

® [Timer)7HR +B 5§, 23027 OPRAE SHA] 4 (wimim]
&3 232 2 FLUC)

nmsa freq Germinated
E‘Iam rice Durk X6 brown Tice

X:Everypressfitheflﬁmer] kayalaematesblinlfing N . - % BHE—% [TMER}E, . . . .. S . e
oraset o TIMER 2 Select efther P T | Foricos FTIMER 1 /5 TIMER 2, B, JE 5841, Press the [Start] key. 9 [ Start] &

* SIRMRN TR

#When you are going to set the praset time for the

i ' 1 ' Mixed rice —
first tima, the initial values are as shown below: LILI s [Start] +—%#5

. The triangle indicator in the

[Start]7| @ S2C}.
EREMABLAR RAHBRE.

Initial preset time

JAG-S MER 1 00 : . display unit stops blinking and the SERR AN EE®.
ass TI 0 TIMER 1 0:00 T A ¢ g
" . N Imer lamp wirns on. % 4
JAG-A TIMER 2 6:00 TIMER 2 6:00 #If you fail loEel the timer, prass tha [Cancat] ><g:ﬁﬁaﬁ&ﬁﬂfﬂ%ﬂ;ﬂ;ﬁﬁ&ﬁ%ﬂﬁ;c;geu

key and reiry setting from step 2 on the
HAR0l{ TIMER 10{ 2iujo|xr, #INAIZIO} of 2} previous page.
AT (HE HYE MZD 2= WL 5

# [Timer) 7|4 ~# DHOICEITIMER 1.

. F=mEBlC [TIMER] B L  RAERFIA Y T 4082 (0

EIEELREA) (CEDDET,
# [ Fimer | - R4BYCEICTTIMER 1] FIcIZTTIMER 2188

Plam rice Quick " e " Seommn s

- msm [ cowpLETED] Brown rice

FEARL| Al] FYIAHRI0] ZIX|A,
odoF 0y MO| FHX [COMPLETED] 7|

RALETOTBRLTEEN, i [TMER 2|7} ZIMPAHEISE, Masiol AL | SREOADAESEED. TR TH (S (el mAEiLICH
TR TTY TTR— ey SR, Q§ T PO Chom st wymsaun
fi1isE — = o -, =, i
JAG-S TIMER 1 0:00 JAG-S TIMER 1 0:00 ATty EMEA L E1E, [Cancal] $— i, [COMPLETElis displayed. 718 w2, & Moixie| 2%€] n}aflc
JAG-B JAG-B ; . EBLTRN-YO2H5yLBELT TR, ‘(Timer'?) H=so] FHMR.
JAG-A TIMER 2 6:00 JAG-A TIMER 2 6:00 : '&\\yﬁ
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KEEPING RICE WARM

fRalcoONT
®iR /220 cistof

How to Keep Rice Warm
FEOULD:

When cooking is completed, the rice cooker begins to
keep cooked rice warm automatically. It does not keep
[Porridge] warm.

EELHE T 75 ERNICERBIChEDDLET.
f=fZL., [Porridge] (ERBLEEA.

RIBRHE

; Howtostopwarm kwping
e -';.;-‘ FF'J]:?‘%&&

@Press the [Cancell ® Ehut{RER, j @Prass tha [Keep Warm)] ‘

© Key to stop warm K ‘@ i Ccancel] . key to restart warm 1R [Koep Warm) @8,
keeping. V\g‘?%u keeping.

& [ J -t =,

 OREEBILT BRI, ) osew Al W, . °ﬁ<§e§,ﬁ\,§:‘:’,ﬁj S ouich =T

¢ [Cancel]l =—%#MLEY. [Cancel |71 SHLICE WLET, SAL|c)
Operation during Warm Keeping {Ri2BEFHESEEE

(RANDERICDONT

During warm keeping, the Keep Warm lamp keeps alight.
3% Il you pick up the Inner pan during warm keeging, warm keeping is discontinued,

The following sounds heard during warm keeping
do not imply any problems.

"Click’>  Generated by the microcomputer controlling
operation.
"Splash®  Generated by the metalic parts, which

19

contract due to heat.

ERPE. EESY THEITLET,

HEEERD, ABAER5LITSLERVRDBEINZTOT. SHBINEL,
BRBICT S TROEDSE. BETHESOE A,

[AFAF| EVSE I V/5BH0E

EFEFI EWLWSTE  RICED. SRHPERLTTINESE

M5t WY

ﬁg!&&% BRI BERE. 5% [Poridge | BAIFF
RS,

U717t BRE0 AEEHoR HRoR HPELICL
ctt [Porridge | & ®20f eHELICE

How to restart warm keeplng i
. BEERRTOEE.

@ EXRER,

2232 S0l tisto]

RBAED, REHRE.
* WERRBARTORKEAN, IFTERE

FERABRHHABHUNTEDESTRRY.

AR R

ALY SRERUES RS

E280= 22 Hzol 0| HJLICL
%828, & WUl #0f B2AN H20| HLEOE Foiy FUML.

- E230 Ue i RERE, o140l ofHLIC)
(B K] Sh= 22| gogroy 22

TR EE &l Ol oy, F&o| a0 BAKE A

- ®Reheating cold rice
. rice warm with the spatula inside
© warm with the AC power cord unplugged *Keeping
. rice warm for 12 hours or more *Keeping less than
- the minimum quantity of rice warm eKeeping food
_ other than polished rice warm

I How to Keep Small Quantity of Rice Warm

DIQ l&h’éﬁm?ét*

: Gather rice in the center of the inner
| pan when keeping small quantity of
i rice warm.

¢ Eatit as quickly as possible.

| CRAENKRROBRICS Y TRELTL
=
| B TEBRIECBEL DR,

b BRI B RIR
H2 U2 WE 224 o

ORI A A R A T FERR Y e s AT
BFERA.

i & Jule] Yol sol 22310
FEiAlL,
E¢, U 8 W2 EM FHAM2.

Display of Time Elapsed When Keeping Rice Warm {£;% #@Jﬂﬁf‘ﬁ IR

ﬁﬁ&ﬂﬁﬁwﬁTLDut

. When the I'Hourj key is pressed under the
¢ Keep Warm mode, the slapsed Keep Warm
! fime is displayed while the key is pressed and
¢ held. The elapsed Keep-Warm time changes
¢ In hour units and the illuminated time display
. is displayed up to 12 hours {12 h).

i 3%When the time exceeds 12 hours,

¢ the display blinks up [12].

. {RBdhIC MHour) F—%=#ET &, HLTUL

C HRIFFRBERRENRTRENEY .

D REERAREIE. | BRSEAT1 2588 (12h)

: FTRUTRFENET.

X 2REEBASE. 210 RELTH
Ho5HLET,

Plain rice Quick

®Be sure to remove rice grains, etc. from the inner pan
brim and rubber seal. Rice grains on the pan or packing
may cause drying, discoloration, odor or sticking.

@Do not try keep rice warm as shown below, which may
result in smell, drying, discoloration, spoiling of rice, or
corrosion of the inner pan,

@R -EA (LB R DEDFRICIERH, AL~ DR-
Ry ARCCRADBEEDN DN EER B FIDERN
TLEEL,

OBV - U DT - EA - B CABADEEFEDREIC
5D, FROLSFRERILENWTEEL,

*Adding cold rice *Keeping
*Keeping rice

SEPTIADRE sHPTRAODERL sLetlEA

- NEFFEORR O EV/MEROWTORE *128R8LLE
. OfFE *BIVRERELTORE *BRNUADRE

bow

Rinse-free Germinated
Tice

5!9%41'4 AI’* | ==A|0|| *—|5I01

fRifflcpin rHour.i SRERRBEANRN.
RERRELRRRY, SIRRE 2.
H—EEEmVPE, 12 BRRRHEH.

22 30 [Hour] HER F2W, 21 U=

SN H2 Y0} AZie] EAIgLICE

HEHAPAIZHE 1A]2H EHE 12A1ZH12h) 2K

& EA[ELIC]

H12ARE WS 2] 71 Hwsio]
gt

Dfown rice

Brownrice

Porridge
Mixed rice
Sweel rice

O k3L R RS R ERL B O RO, R
HRGTR WE, Ak HASER,

OB HR R, R, B8R BRNAARAY,
VIEIT THHRE.

® 74 - AL W) - WEleTle] Wolo] HoE &
WHie| B{=a) - M0l Wa0| SR Mo, WAl
M sio] FAAL.

@ HA - D{MTMet - A - 2L & HHje] 2A|S0)
Ezgllgilﬂ m2ol. )% W2 222 3 wot

RO RRIRK
‘RN TRERRARE WMIEB12PRHRE MOER
BURERRE SHOREARUNMNRR

# o mg
R HER B2 HE o12A|7H|42 HE o2
R o Bof He «uo] oj2le] e

BRI oHIMEIREMARE

¥ UE OY TR ¥E He B2 |
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REHEATING

BIAOLHL T

BMASHHZE M7t

uh

Stlr and loosen the rice kept warhi
: REROTRAEECT

| BRREAKE
Hese| e &

Sprinkle one or two large spoons of water

_ evenly on the rice.
| REU 1 ~2HDIT 5K ES—IITS

2 m 1~22| gFep|h
Fo3] s}

¢ Sprinkling water prevents the
: rice from getting dry and makes
¢ it soft.

L IEARETBE DD ENA.
- BoLSEt EPDET,

' Make sure that the Keep Warm lamp is on.
RESYIORUTERRT S

ML KT8 LR,
RIS R MR B,

28 AR, HNHAS oIz,
HSUA S@0] KojHLIC

REREEETEE
He yzof WO| ARG SolpC)

You cannot reheat rice unless
- the Keep Warm lamp is on.

 EESYINELTIENE,
- ENBDCEER A,

Rinse-free Geminated

Plainrice Quick " rice ~ brown rice

Brown rice
Porridge

Mixed rice
Sweetrice

RIEBTRE, FREERM%.

E ool mol AHXIX| Y29,
Hrids o 5 Yalict

@®When more than half of the inner pan is filled with rice, there
is too much rice and you cannot reheat it sufficiently.

@Rice reheated in any of the following conditions becomes dry:
*Rice has just been cooked and is hot.
*The rice quantity is less than the lower limit. {1.0 L

type rice cooker: 0.18 L, 1.8 L type rice cooker: 0.36 L)

*Rice is reheated three times or more repeatedly.

®When rice is cold (below about 557C), it cannot be
reheated. In such a case, the rice cooker generates a
"beep-beep-beep” alarm, indicating that the rice cannot
be reheated.

@ A "click" is heard while reheating rice. It is generated
by the microcomputer and implies no problem.

OTIFADNEROESU FEDEF R BOISTEC. EDICH
FeresnsnEt .

OTIRROLSTRRTENMT DL, TlEADI (B DEFT,
RESHDEZEE, CRADT TICRNEE,
TRADBIVRIEE (1.0L51 7131 &, 1. 8LY I TI32S)

LTo&E,
BEESDBELTEMMUIE &S,

OTIRADHIEV (WSETLT) L. BID TEE R A.
(PEE] EFTHASHLET,

OFIMPD[HFHF | EVSBR. IV HHOETRET
FHBDFEE A

BN ~2 X BR K 2

Press the [Start] key.
[Start] +—%=#7

& Start| 88
[Start]|7|8 &L}

The remaining reheat time is
displayed when it reaches
5 minutes.

BNRORDBWESSRIH S,
FBRLET.

BF 6 H@FEMNETERRMN
MR,

H7He| LHHA] AlZHE
SEMRE, FARLIC

. stir and loosen reheated rlceevenly o
M#UTECEALEELLIFECL.IG—CTD

. Rinse-fn
Plainrice Cuick ree %?éﬁ'r?ﬁ?é’
Brownrice
Porridge
Mixed rice
Sweelrice

. Rinse-free Germinated
Plainrice Quick " fee - browh ace

Brown rice
Porridge

Mixed rice
Sweet fice

Plainrice Quick Er® Germinated
Brown rice
Porridge
Mixed rice
Sweet tice

ERMBEES, BRYS

Jhist W HAR & 40|, ZsA Bir

O MEAAN-2H, KRATFRAS MR,
O LLUTIRA B, % B N EEE.
- S 05 UM AT 0 F AR R M G
CRERBOR(1 AFHE 1 REK, 1 0FHEE 2 BIRK)
- RIS 3 ke
OTRER MM (1M 55 CEHE) S .
R TR A

O MR 2 AR T R R R RE N AR,

RERRAR,

@uo] & HH|2] wol4 U M=, 20| L{F TOIM,
aps| oHEMA U + aLic

®37iet AU ANoM IS, o HAM MHEic)
‘ol ct © e 5, ol oo] =HE o,
- ¥t ﬂ* gal= gr (1.0 L Elol=:= 18}, 1.8 L
Elo|Z= 281 o)3tel of.
3!I0[¢J v_r-moq wreui .

@uo| A& (255C 0l8) M=, MrId & 5 sigLich
{mmm}) 3D A2 YAELICH

Ot B0 (WA H5] = 2=, Olo|@ Moief
A3l oA ofdLIC
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CLEANING AND MAINTENANCE

HFANDOUDI:
RERE &8 YUY

/N\ CAUTION & & e

Unplug the AC power cord from the AC outlet and wait until the rice cooker cocls down before starting cleaning. :
Any other servicing should be perfomed by an authorized service representative. :
BLAH TSI ERE, RENSATHSBFEANT D, :

EATREFHR, HFREASHEARER.

R E2IE WD, SHVE AIILM 3B :

---------------------------------------------------------------------------------------------------------------------

Inner Lid

jﬁg i] Series only

Rice cooker wWiE@AEM
& B

@Always keep the inner pan and lid ¢clean to prevent
corrosion and odors.

@Use synthetic detergent for kitchens only. Do not
use any other detergents or cleaning materials
(such as thinner, cleansers, chemical cleaning
cloths, nylon brushes, etc.).

@®Do not wash tableware in the inner pan. Otherwise,
the fluroresin coating may be damaged or separate.

@Do not immerse the spatula or steam cap in hot
water. The spatula and steam cap may be deformed
by hot water.

OREVP[CHENEF I ARV DEHERICL
TLIEEL

OEFMASRKAMA (D — I/ — (LR ESTA.
FAAVHUEE) BEDIFNTLIEEW,

@vEINLTEMEDLED, BHNIED T SFEEICE DTS,
AEACRRIAE LS ZANT, —RITEDBEWTEL £,

OERETHIBENLEILH. Leil - AF —~ Ly IE,
MBCREFNTEZL,

23

Lid @

e 53
Inner pan 438
PR & Wi

© BR5 IR AN H R R, RSN AR ENNR.

SRR ER rﬂﬁiﬁi{i. (RDERREN. 580, LBER B
Lk

O ARERRA—ERMDR, T RNEM T
o, (E R,

ORIL AMKRIEHRT. FMFLE TUNEANE.

OsiajolL) HAM U7 S, & HHIL FHS AHL
A 0T,

Oz R HHMHOI2 (AL - IWA - SEFA -
LiglmM0] §) 2 A% gHdA[2.

O JISwo| AL WAHAIL 3= welo]| Heg,
% HHlof A7|RS& Wol, T Rx] oA,

oulNY 227} Yen=, - AHAR, G2 #d
ElX] DRIAIR.

Icleaning Inner Pan and Spatula Bk NsE. 8R4
mramwwma¥xn *HHI "’-1-4 ::il

After use, soak the inner pan and the spatula wcth
. mild soap before washing with soft sponge and wipe
. off the water completely.

| PDSRNRIR T Tl R ESERDET,

RRARREGHER, BHEK.

I Cleaning Rice Cooker and Lid At BEATMNBE
*f*‘t]\f"@ﬁ?lﬂ -Eii -:-Q—-I =3

®W|pe off any dirt from the rice cooker's
body and the inside and outside of the lid
with a slightly dampened cloth.
. @Remove scorched rice, if any, from the
¢ center sensor and heater plate.
© ¥If dust is hard to remove, apply commerclally

available sandpaper {around #320), and wipe it off
with a damp cloth.

. @Prevent water from enteting the mechanism

: inside the body.

- @Dao not try to remove the Rubber gasket inside of
the Lid.

C O UIESHT. & - SfcOARIPAREID
LN ENERDET.
@eyy—Er b — BaflE. IF DV ESFAD
B A DZEEDBNEMDOBRNT {IEE W,
COEENICCLNVBERTBROY Y EA—— (320BEE) T
. ERhBRE. D LIESicw e RbEY,

| OEBABAG. EHAPASEN&SILT

AL,
| @BHEOARRAINI (VIR SIS N T EAL,

How to Deodorize (when rice cooker smells}
ICBLVIDEIDRRE DM eve—r. cavsourgs)

' (DPour hot water mto the inner pan up to seven-
tenths or eight-tenths.Keep it warm for a couple of
hours in the normal warming mode.

~ ®Clean the inner pan with kitchen-use synthetic

detergent. Rinse it sufficiently.

. @Dry the rice cooker body and ali other parts in a

well-ventilated place.

 OPSAICHRE7~BREANT. 2~ GRS EEEL %Y.
| OWEAE. B AR AR Cholc g, TR ITKELLT

TN,

- ORBLOIVEMTHE, SHERRTETT.

@Fﬁiﬁﬁﬂ@lﬁﬁﬁiiﬁ ﬁﬁﬂﬁl]ﬁﬁllﬁﬂl Fﬁiﬁ

@ﬂ;:l%#&iﬁ&*%ﬂﬁiﬁ A LA

# BRMER. AT MR ARME, ARG EESERE.

® LB RERK.
O AR ANMNELHE,

CH7IR B Ho=, F/H - £ HHAFOIL
ekRe| cie{&a& SaELich
QHE MA - 2, woiE2 Yo, du So|
U2H H7{8i0] FaAl2.
% HHI| olHE YRolE AlESHs MSHOIEH(320 SR HHYD §
o YHom go} FHAIR.
@ SHUILNE, WS @0l W] JIX} Y=N
810 FHA2
@ 22| ot WYL, HOIYIIXI DRIAIL,

é%ﬁﬂﬂ‘]ﬁ% (RERAERE)

M 0= Y @ gsom, wert ue 29

OEABNEARKET7 ~BREE SREERBNE?

~ 3B
@EAKARRRRRNEE BAFRKPRED,
OWNBERAEN. SRRANBERFMERR, SHER.

C& Jdlof B2 #E 785 WoM, 2~3AIg
BYARHLICE

D & Ul RS HYHHZ 42 57, &3
BE M0 EAR.

Q@ BE0| & Hi= F200M BA, 2l H=ARUC.

Sl ABKIZ ME §, SEs SEE HaL
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Detaching and Installing the Inner Lid
AZTORDIEFL-BDDF

[Only for JAG-S and JAG-A / JAG-S-JAG-AD%/ BFRIRIAG-5-JAG-A / JAG - S[JAG - AD 8155 ]

Pull toward yourself to detach the inner lid.
¥ To install it, follow the procedure in reverse.

FAHSIWTRE T,

XEO DI RO FLOEFEHE,

BIATAAEE T .

HNRT THRASRER.

o=@ gHA sof Hict,

wiol7ls, slof U7l . |
2 Aich it
Podl Remove
e [

Do not try to pull the inner lid
or the inner-lid sealing ring.
2119 e iV ralia TANDE ST
SoIFSHNTLEE L,
L patidale T e b
& £33 Oy soldrix wot
AR,

BN - S8
sez7 o] =of 7| - 2o|7|

SZARICH, JACHTBIRLTIET . e

CAUTION ®When mounting the inner lid, be sure to
check that the inner-lid sealing ring

CiEm contacts the inner side of the Inner lid

R edge (see the illustration below).

_’..E_o_l O ABLERD DI B LT ASEOROAMIC
BNy /PO TVBT L EHTREL
TEEW(TRSR)

O ZERARE, WHOREETRBINANRD
PRERIREYAI B (ST .

o5 FUE UAR o=, & FH
JrExie] et £He| W0 Jof
A=A 7/ Aols] FHA 2
(o2l O&l %=

Inner id M The inner-lid sealing ring

A &5%  contacts the inner side of the
inner lid edge.

AR OROARMIEE 0] (oF 0

Inner-lid «— Hid
sealing ring §¥§@’%§§igm§:§gﬁ
aromn meol QoRICH

The inner-lid sealing ring
protrudes from the inner lid.

R DARC SR D) T HISHMT

HTHMBMHEANR
@*’“’“‘" 4 =2 Jmnele sERea

Hyo] waiLieh 2t
®When the inner-lid sealing ring

comes off, insert it all the way to |  Innerlid
the end while paying attention to gn‘m

the direction of the sealing ring. b=y}

QAR v EEN e E— N
wEYOAMICERLTRAETESS
DlEhAATLIEE LY,

OMIRMBETER, WEERBRSR

IR, MM A SIS, g
®% =3 Yol mdd ol we g';‘{;g‘y*’
LR MM FHOIR] RSl 7Y g

A AR,

. CHEER EHENSEIRNESE, BRCYS0L
| SEENLDCTENBOET, i, XRFHDE
L RADL BNDRICEIBERTROLSCHFEAN
PLTLEEL,

Detaching and Installing the Steam cap
AF—=LF vy TOWDRFL DD

®The illustration shows the Model JAG-A, JAG-B.

i iE(steam cap)JEY T - Lok
A= =oftl7[ - E0]7|

OFEEIEIAG-A, JAG-BEIEH

O JAG A, JAG-BR AR YR,

Press with a finger into the concave area on
the lid, and pull the cap upward to detach it.
¥ To install the cap, follow the procedure in reverse.
DL FHTEZAN. S[E LIFTRTY,
HERDDIHE DI TLORTR,
REERARTFAME, B LR T.
*MEE T HEASBRE,

Ty 28% 2o &7=| Yo,

':l"l-E ’éiol' 331 HO{HE} Steam cap

¥UXE= Hd Yoz 1;‘;1‘*"‘”7

MDetaching and Installing the Steam Cap

The steam cap can be detached in two sections @ and 8.

OFAOUFVVCHRODIU—LIL /I —EDR
DI B ST EEBHEE<.

- @ESHIFYFUA—[(—PRIEAT FNEMSE

60

CAUTION

®if the gasket ring of the steam cap
-2 comes off, just insert it back between
&.H the inner square gap tightly of the
;iﬁ section A,
0 OAF—hLF ey TDNvEBFTENE
9| EEl, S S OREICIRUTRET

EoBDEMHAA T,
O FNMMRBETER, MINEATIERN.
@25 Mo| 10| MAEE mof=,
THAA B DIH Fo BYHAL.

. @®Make sure all the gaskets are fully
in its place before using the unit,
otherwise, steam may leak and the
rice may not be fully cooked.

OB F /Iy FUREEyLTERALTLE

Small gasket ring

PR S 18 [
M P

ny = gga ’Eﬁ?gbﬁgﬁib“é. BEHENTSHEL
Gasket ring < VIBED'BOET .
Ut SN REFRREHEER. T, &
Ef;gf.* ARER, RRRIFUER.
02 i i QUIEA] I 719N AlEE FHAI2.

JXX i P B7171 Sasio
AL & =X AR == YLtk

<Detaching the Steam Cap>  <Installing the Steam Cap> |
{BPYEE) pushtwcapinthedrecion (DFSEE) i

BAF—LF vy IO FUNCDITDIE (UTR)  ofhematadamond ad  (giR)
A b DROOECEPHET, <@l ’:‘a;‘;ﬂ:r_";“;’;‘; =g
MESHMAINT - R BHGETT
SILUREIRR A B 2. A :gggﬁmm _
ol SHYCR FAMA ) € Align the two :
WAE e @29} @sapi oo
ERupY ; M Bzwab ez, | Projections. i
a8 12 B2 WS YLl : = O BA SR 0abes
@ﬂgu Gasket oRn |
rin !
Uyww#g Qe uect !
=M
unRy
Cleaning the heater plate  #iESIENERAE
AROBNOMDIRES de| CB 28 X = WY
Hat water may drip from the Lid while cooking ERAEY, SRR ENT SRR,
: and stain the surface of the Heater plate. s
it does not affect performance Howpever ifyou  Prastic kitchen sponge ERRREERRSE— B0,
: pen . YU S ovrnL BAGHE CEENE, SORTRN,
: are concerned, wipe it as shown below. EREE TS R RS .,
. @Use a plastic kitchen sponge and a small amount Lgl@ 4=agn} O EERBIS TR LD HHMOERN,
:L ;:zoaem cleanser and scrub away the stain on the EHEMET IR,
¢ BUse wet kitchen paper towels or cloth and wipe the B AROES RN AH RS
: stain off.
ALEEe| 57 EoiAM 7| 7H R,

WE WMol A claH X g0l UgHcE
Hlado| BAE gladciel caig o]
A Mgl o= ol2le} ado| Al FLMe.
OUallrAaof A B SRWU R 22 8,

Sime) Limo] A7 SUEEE GHart, ;

O FIMAO| L $FE, ClelS R FHoh g, |

Heater plate
e

Rk
-
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SETTING CURRENT TIME

RERAOSHEM I
RERREOBHTE - HAZE

IF YOU CANNOT COOK RICE PROPERLY

SFELRIFIEVN?ERHD
THEE TR .~ wto] B O

OIEIC} 7 T AZiE|m

@You cannot set time during cooking, keeping the rice warm, timer-controtled cooking, or reheating.
ORERR - RBAR - 707 —tRERE - HIRE. BRSO ETCEERA.
O RE THESE BMRARES, FEHHERM.

O 37| - H2 F-E0IN ¥ 37 F - AVKIS0E, AMZREIR & = dFLIch

{0l U= ==r

 Plugthe ACpowercordintothe ACoutlet. g
| BLABTSIEIVEYMIELAG 1

Press thé [Hoﬁrj or rMmJ keyto brmgup the SO, ngourJﬁ] ;‘M mJ Elg}gﬂ, e e s
. Time Set mode. B A0 FREMNEE,

- [Hour] F=i& [Minl] F—%&H0L. [Hourl E=[Min] & &8 AlZt 43 2=2
BAEYhE—RCTR H}ELIC}.

Dis displayed. @ HrD.

: #The clock mark disappears and time
setting is disabled if you do not
touch any keys after pressing the

THour] or TMin] key.

%[ Hour] 8 [Min] R4, 592 H
Fipikss, @) %, T RERERER.

B

Rinse-free Germinated

Plainrice Quick " rice  brown rice

Brown rice
Porridge

Mixed rice
Sweet rice

Clock mark TR RR ZEA

| DbERENET.
i % [Hour] el TMin ] £—=BU I,
I pwsPEasLELnE. ) B T
I BbeTEFTA.

D7t EAIEILICE

¥ Hour | 2={Min| 7|8 F& o, o527t
OHRZE MKigfeN, 7} oix A7t
URI|® o F slaLich

f#THour 5% Min) 8, WHEM,

Set the time W|th the .FI'“IohrJubr fl\flin] key N
[Hourl2f Minl7 18 &2, AlZHE SH&C)

" [Hour] &Min] +—%#80LT. 9
- BAZEbES

. Rinsa-free Germinated
Plainrice Quick " fica . brown rice

®Set hours with the FHour | key. Set ORI Hour] &, IS8,

minutes with the TMin ] key. Srownrice #Min] 8. _

: @Holding the MHour] or Min] key Poridge :gggggﬁiﬁﬂgﬁﬂﬁgﬁ

: hanges hours or minutes quickly. xed o '
The d b Snomtre Dbk, MHEE.

Sweetrice

@®The clock mark disappears and time
: setling is completed about five seconds

after setling the time. About 5 saconds later

‘ 1o Quik 720 Gemnald SELICE

| ora%i rtHin;erﬂf;; [4311& TMin) % S TE7IR ASHY W2l 21
L= (= ; .

| @HURIIBEREDICRDET. S Ozt LI WU, sER0f

. OBAESDERDSTHS, HSHEKRIC
@ DR BHEDERTTY.

Sweet rice

J @ disappears DI D O e I Nl
27

Check the fol[owmg if you fmd sorne abnormalltles in rice cooked bemg cooked or kept warm.

® (A= Hourl 71, RIS Min] 71 w2

@ 7t eoiH, AIIHAI |7} SRELICE

Checkpolnt N Q“a“mydm m&mh Powarwns uutolftor Rloewasn‘*suned
Referto ! ::gnr:td l:mmr B ey -] dfinnver pan, heatar piate --I“-rmis_ﬁffw an extended perfod. | and loosed property.
e P orcentarsensor, - |- [t oS

Symptom 1598 1415 13.26~26 = 38 18

Too hard @ @ @ L) [ @

Too soft [ ) [ [ o L ®
Cooked 108 10t cooind compietaly ® . o .

Hashard center [ ) @ @ @

Scerched [ ) @ @ [

Smells lika rice bran

Steam leaks [ ® L J
During cooking [ Bails over ® ® L L

Cotking bma is 10 Yong o ® ° ® ®
Check point or rica graing .o . 7 L ] irnin ; . :
chck SO g | 225 [ e e

or inner pan brim.. Sog of adjust water level. | time after washing. | time after washing. MGS Or mara. ..

Symptom 13-55~28 A 12 - 13.23-25 2188

Too hard @

Too soft ®
Cooked rice [ ot ooked complately

Hashard center

Scorched [ ] [ L J @ [

Smells like fice bran @

Stoam leaks ® L ]
During cooking | Boils over ) ®

Cooling ime is foo lang
Chack palnt lc:;m?ngsfgfe\n;ater mmmnm Power was cut off for ] Rice wasn't stirrod. fg;c:‘;aar;::ggor:lns Rice was'n‘t_\(fashéd
Refer to mnotmm ol inner pan, heator plata an extended petiod.” { and loosed properly. Ennerpanbrlm tharoughly.” ..

forcentorsensor, - - { . - - el s TR

Symptam 12.-38 13-23~28 as 15 13:23~26 12

Smalis o ® [ J
Warm-kept rics  Discolored ® ® ®

Dry o ® ® ®
Reheated rice is dry L] ® L]
Check point P e IR I Rice other thaii | Rice less than lower | - :
A gm‘;’;";ﬁm‘_’ fmr:“" ms Rice has boen ket | ptshod rios s kopt | it s kept wamm or | Coki ica was adked.

o e T e | reheated. PR

Symptom iies 1798 19-20 20 Tiee 2128

Smells ® & ® & ®
Warm-kegt riee | Discolored ® ® @ L] ®

Dry [ ] 9 [ @ [
Reheated rice is dry [ @
Check point B Y R R
Refer to : wlg.'; spa_tuFl‘:.' . Insufficlent care dgwasr:ge?t‘ed
Symptom 1920 Za~28 Z1-22

Smolls @ @
Warm-kapt rica | Discolored o

Dry ®
Reheated rice is dry @

28
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Troubleshooting

BEME?EBoRS
HIRHRER - DRUN? St MZto] S|

Check the following before requesting repair service. Contact the dealer where you purchased
the product if the problem is not solved even though you have performed the actions.

Then, retry operation.

& CAUTION | Never attempt to repair the rice cooker by yourself. Unauthorized repair may lead to a dangerous accident.
Symptom Check point Actlon Refer to
Rice hasn't been Rice hasn't been cooked by preset time. Set the current time correctly. 27
cooked by preset time. | 5ep " Cooking time is too long " on page 28 and take the proper measures.
v Ll The lithium battery is dead. Contact the daaler
Impossible to set the Does "0:00" blink? where you purchased the product. 9
timer. Did you sefect the [mixed rice] or [swest rice] menu? | You cannot cook [mixed rica] or [sweet rice  using the timer. | 17
Did you set an inapplicable time? Set time suitable to imer-controlled cooking. 17
Are scorch and rice grains stuck on the packing ]
Display unit blurs. or brim of the inner pan? Remove them entirely. 26
Is the outer surface of the inner pan wet? Wipe the wat surface with dry cloth. 13
A "beeping" alarm is generated when Rice is cold. You cannot reheat rice of
prassing the [Start] key, temperature below about 55*C. 21
Impossible to reheat. Press the [Keep Warm] key, and press the
Is the [Keep Warm] lamp off? [Start] key then. ' 21.22
Water splashing sound (Only when cooking or steaming rice} | This is not a defect. —
Sound Is heard during | wcjick glick® sound Microcomputer's sound. This is not a defect, 19
3::::1'{:% ﬁe{ﬂﬂm’ng . . . It is generated by the metallic parts, which
rice. Splash” sound (Only when keeping rice warm) | contracy due to heat. It is not a defect. 8
A noise quite differant from the above is heard. | Contact the dealer where you purchased the product. -
A "beeping alarm” Is
?hznfrsg:? kv::arrl‘(ger:s&:n’;—gu is the inner pan sat correctly? Set the inner pan correctly. 13
key.
A "beeping alarm” Is . ! . . .
generated when It is generated if you do not touch any keys in 30 | Set time immediately after pressing
presetting time seconds after pressing the [Timer]key. the [Timer| key, 18
for timer cooking.
Impossible to cancel even by | Do you press the [Cancel ] key longer and 1 a Thaan® |
pressing the [ Cancel key. stronger than other keys? Prass the key until a "besp” is generated. 11
Pressing the[Hourlor The rice cooker does not enter the time settin
Minlkey does not | Do you press the [Hour]or[Min] key longer and setting
establish the thve stronger than other keys? mt:)de unless you press the [Hour] or[Min] key for 27
setting mode. about a second.
:::t;;gl;gga;ago%r;t-emd Water or rice may cause trouble, Contact the dealer whare you purchased the product. -
The [Keep-Warm] lamp : With this menu, the cooked fice becomas sticky
illuminates. Check whether you chose the [Porridge] menu. | gooey. We recommend thal you sarve the rice immediately. 19
Keep warm time Do you continue keeping the rice warm for 12 Whan the keep warm time exceads 12 hours, [12} bk, 20
elapsed blinks. hours or more? indicating that the rice has been kept warm log fong.
1;ha slo;ed curr:n! ﬁlme‘ lpmet The lithium batt dead. Contact the deal
time and warm keeplng tima "a.a0" hii . e lithium battery is dead. Contact the dealer
slapsed are lostwhen the ¢ | D0@s "0:00" blink when plugging the AC cord? where you purchalysad the product. 2]
cord Is unplugged.
n " s The rice cooker is faulty. Unplug the AC cord,
Continuous "tweet" or 1s|_ E~ ~displayed in tha display unit? and contact the dealer where you purchased the -
beeping" Is heard. AL product
) Check whether you pulled the power cord Please contact the shop where you purchased
The power cord does | beyond the colored mark. the product. 1
not retract. Check whether the pawer cord is jammed or | Remove the dust. Correct the jamming or
twisted, or dust is adhered to the cord. twisting of the cord.
Is the AC cord plugged to the AC outist? Plug the AC cord to the AC outlet securely, 4:13
Pressing a key causes The rica cooker is faulty. Unplug the AC cord
23;::2 tlon of the rice | 15[ £~ 4 displayed in the display unit? and contact the dealer where you purchased the product. -
Is the [Keep Warm| lamp on? Press the [Cancel]key to cancsl warm keeping. 13

Smells of resin.

Do you bagin to use the rice cooker first?

Such smell will vanish as you use the rice cooker.

Plastic parts have
stripes or waves.

Such stripes and waves are produced when ferming resin. They cause no harm in practical use.
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ERRBIEZE, BB THEE.
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ARk CoEMELT COMBELTOREN Pt
o LI E REORADNEL By NENTOETD, BAEEL Ty LT <R, 37
HREBHOTLVEL 29~—TU0 [HEEREH L] DREEREEL T MELTIE,
— , _ UF o LGN T NET,
FrBEMLT0:00) TRELTWERBAD. BB T OIS R T g
FAR—EyhTEEL Fmixed rice} [sweet rice ]| DAZ1—ERRLTVER AL, | [mixed rice] [sweet rice] OF1v—RETEF L Ao 17
HAT— I NICEBNBHERRL TOEEAD, | 57—ty DIERET S I~ TIEA, 17
Rk P RE~DRIC. CF oL N -
Ty TRADR DB HERDNTIEL A, ENCNRDIRA T EE L 26
N~ OB T E At BT T DR, 13
- \y-- M
[Start] #UICS, [CCEI EREBITD. | Son e s e AT 21
BT EL C _
. [Keep Warm] +—£#LTHS, ]
[Keep Warm ]| pSEITLEEAD, Start] F—=L T <AL a21-22
KOBCTBE. (R CSLIRDH) BECIRBOEL A, -
Mt 5 Loh- [HFAF] ENSE. RAIAEOETT . M CEBDEE A 19
R - F AT = . —SraEeT
mows | [EFEFIENSE, @EROH) R L TCynaoH Ty 19
OB EAE L RIESICBNT B, BEL T OIS RR e, -
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BLIARITZITE
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gﬁgﬂ#ﬁ% r0:00) BEELTWERAD. BELEFOIRSEEICTHEBICEEW,
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N = gl = N ZELAARTSIE, 22 BTHEREIT .
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IN CASE OF POWER FAILURE

SEhiBorLE
EER . ME0] YYUS oj

(if the electric current Is cut off, the rice cooker resumes its functions normally after power is supplied again.)

Condition where current Is cut off

When power is supplied again

When setting the timer

The timer works without troubles. (If a power failure lasts long and the preset
time has passed, the rice cooker begins to cook rice immediately.)

When cooking (or reheating) rice

The rice cooker continues cooking (or reheating) rice.

During normal warm keeping

The rice cooker continues normal (or moist} warming.
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STANDARD COOKING TIME
MERISRIDE R

SPECIFICATION
I
L A b

i
T

BEMFTERE . HiAls Al
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B s A/B
P 3 .
1.0L type 55~42min. | 45~30min. | 57~42min. | 59~44min. | 70~60min. | 70~60min. | 50~38min, | 35~25min. owersource ®R 2w W AC:Local Voltage
Powggggpﬂm Cooking HIER  HomE UNE O BE1W 9B4W
LR : =
1.8L type 60~45min. | 47~35min. | 60~45min. | B0~49min. | 75~60min. | 70~60min. | S5~41min, | 37~27min. 2uide Keeplng warm Rk #mm =2 1 25w 34w
Plain rice B ¥ Aax L L]l 0.18~1.0(1~5.5) 0.36~1.8(2~10)
Rinse-free rice SN S¥K Halo| 0.18~1.0{1~5.5) 0.36~1.8(2~10)
O R N T e e T Germinated Brown rice SEZFICK  RBIFI0K  wol #o| 0.18~0.63{(1~3.5) 0.36~1.08(2~8)
SRS RS oty N ST L Cooking capaclty (cups)
Gl R = N S LXK . All parridge SHH  BAXE 5 0.09~0.27(0.5~1.5) | 0.09~0.45(0.5~2.5)
| B il T RESR (Ho7)
i — gi;ilggﬁ) Half porridge  EH&MR HAXE =g § 0.09(0.5) 0.09~0.27 (0.5~1.5)
1.0L(5.58) ~ ~ ~ ~ ~ -~ ~ ~ -
s47 S5~d2h | 45~30% | S7~azg | S9~44m | T0~G0R | T0~60# | 50~38% | 35~25% Brownrice % ¥ @k  #0| 0.18~0.63(1~3.5) 0.36~1.08 (2~6)
s Mixed rice WeAd T ofgl 0.18~0.54 (1~3) 0.36~1.08 (2~6)
1.8L{1 —~ ~ ~, —~. o~ i~ o~ ~
47 60~45% | 47~355 | 80~4SH | B0~49% | 75~60# | 70~60% | S5~ats | 87~27% Sweet rice BTh  BRMEE S 0.18~0.54 (1~3) 0.36~1.08 (2~6)
Quiside dimenslons | Width ] . X . g
Outsidodimenelons x & 244 24.4 27.4 27.4
etk (wem) | Depth BF g Q0] 335 335 36.3 36.3
SpRER mx)
2l#R]s=pw | Helght e [ =o| 22.0 216 26.3 247
Welght (Approximate valuss In kg) FHER ke  EAREms EMEY eng 3.2 3.0 4.0 3.9/3.7
IS
‘('sog‘;*mﬂ 55~-42 | 45~305M | 574298 | 50~4454 | 70~605 | 70~60RM | 50~380@ & 35~259%
1.848# :
GEMME | 00~458R | 47~35AR | 60~45AM | 60495 | T5~GOHM | TO~E0RM | 55~419 | 37~275@
mmew| w | ww | vw e | | s | o
zs'zé) gom | 554 | 45~308 | 57428 | 59~a4M | 70~G0M | 70~60M | 50~3BE | 35~25m
1.8L
AE) B 60~45E | 47~358 | 60~458 | 60~49F | 75~60E | 70~60M | 55~418 | 37~27M
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