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BEFORE USE

IMPORTANT SAFEGUARDS

IMPORTANTES MESURES DE SECURITE

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

1 Read all instructions carefully.

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

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

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

5 Unplug from outlet when neither the cooker nor warmer is in use, or before cleaning.
Allow to cool before putting on or taking off any parts, and before cleaning the
appliance. Make sure appliance is OFF when not in use, before putting on or taking off
parts, and before cleaning.

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

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

8 Do not use outdoors.

9 Do not let the power supply cord hang over the edge of tables or counters, or touch hot
surfaces.

1 0 Do not place the appliance on or near heat sources such as hot gas or electric burners
and stoves, or in a heated oven.

1 1 Extreme caution must be used when moving the appliance containing hot contents or
liquids.

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

1 3 Do not use the appliance for other than intended or specified purposes.

1 4 To reduce the risk of electrical shock, cook only in removable container.

SAVE THESE INSTRUCTIONS

THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.

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

If extension cord is used, the marked electrical rating of extension cord should be at least as
great as the electrical rating of the appliance, and the longer cord should be arranged so
that it will not drape over the countertop or tabletop where it can be pulled on by children or
tripped over unintentionally. “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 into the outlet, reverse the plug. If it still does
not fit, contact a qualified electrician. Do not attempt to modify the plug in any way.”

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

1 Lisez bien toutes les instructions.

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

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

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

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

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

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

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

10 Ne placez pas I'appareil pres d’'une surface chaude telle qu’un brileur a gaz allume,
une plaque électrique, un poéle ou encore dans un four en train de chauffer.

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

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

1 3 N'utilisez pas I'appareil pour d’autres fonctions que celles auxquelles il est destiné.

14 Pour minimiser les risques de chocs électriques, ne cuire que dans le récipient
amovible.

CONSERVEZ CES INSTRUCTIONS

CET APPAREIL EST UNIQUEMENT A USAGE DOMESTIQUE.

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

IMPORTANT SAFEGUARDS

® These WARNINGS and CAUTIONS are intended to protect you and other persons from
injuries and damages. To ensure safe operation, please follow them carefully.

Be sure to follow
the instructions.

ANWARNINGS
A\CAUTIONS

Indicates risk of
serious injury.

Indicates risk of injury
or property damage if
mishandled. *2 *3

1 Serious injury indicates loss of eyesight, injury, burn (high and low
temperature), electrical shock, bone fracture, toxication and others
that may cause aftereffects and require hospitalization or a long
period of hospital visit.

%2 Injury indicates a physical damage, burn or an electrical shock that
may not require hospitalization or a long period of hospital visit.

%,

© © @

@ DO

Do not modify the Rice Cooker. Only
a repair technician may disassemble
or repair this unit.

Attempting to do so may cause fire, electrical
shock, or injury. Make any repair inquiries to
Zojirushi Customer Service.

Do not plug or unplug the Power Plug |

with a wet hand.
Doing so may cause an electrical shock or injury.

Do not allow children to use the Rice |

Cooker unsupervised. Keep it out of
the reach of infants.

Children are at risk of burns, electrical shock or
injury.

Do not use the Rice Cooker if the Power
Do not touch the Hook Button of the :

0

Plug or Power Cord is damaged or a plug is
loosely inserted into the Electrical Outlet.

Doing so may cause an electrical shock, short-

circutt or fire.
il Power Plug
% — Electrical Outlet

Power Cord

Rice Cooker while cooking or carrying.
The Outer Lid may open, resulting in burns.

Do not use a power source other than
120V AC.

Use of any other power supply voltage may
cause a fire or electrical shock.

Insert the Power Plug securely.

Otherwise it may cause an electrical shock,
short-circuit, smoke or fire.

N\

~ CAUTIONS

O

PROHIBITION

INSTRUCTIONS

A Indicates a warning or caution. A
specific caution is indicated inside or near
the triangle by sentences or illustrations.

Do not touch hot surfaces during or
immediately after use. Be careful of
steam when opening the Outer Lid.
Be careful not to touch the Inner
Cooking Pan when loosening rice. _

Touching hot surfaces
may cause burns.

Be careful especially with metal
parts such as the Inner Lid and
the Inner Cooking Pan.

@

Q)

® Indicates a prohibition. A specific

prohibition is indicated inside or near the

circle by sentences or illustrations.

. Indicates a requirement or instruction
that must be followed. A specific

instruction is indicated inside or near the
circle by sentences or illustrations.

%3 Property damage indicates material damage towards house,
furniture, domestic animal or pets.

/\ WARNINGS

®

Q)
O

0

Do not use the Rice Cooker where it |
may be splashed with water or near
heat sources.

Doing so may cause an electrical shock, short-
circuit, or deformation of the Rice Cooker.

Do not immerse the Rice Cooker in
water or splash it with water.

Do not pour water directly into the
Rice Cooker.

Doing so may cause a short-circuit or electrical
shock.

Do not use the Rice Cooker near a
wall or furniture. Make sure that steam
does not collect under shelvings.

Steam or heat may damage, discolor or deform
the wall or furniture.

Q@ ©

Please allow the Rice Cooker to cool |
down before cleaning.

Touching hot parts may cause burns.

Do not touch the Steam Vent.

Doing so may cause burns or scalding. Take
special precautions with children and infants.

Y

Be sure to hold the Power Plug when
unplugging the Power Cord. Do not |
unplug pulling the Power Cord.

Pulling the Power Cord to unplug may cause an
electrical shock, short-circuit or fire.

Do not put any metal objects such as
pins or wires into the holes located at

the bottom of the Rice :
Bottom view
of the product

&

Cooker.

Doing so may cause
an electrical shock or
malfunction, resulting
in injury.

Holes or —&- < . &,
crevices el

e o0 0 ©

Do not damage the Power Cord. Zojirushi Customer Service.

/\ CAUTIONS

Do not touch the Hook Button when
moving the Rice Cooker.

Doing so may cause the Outer Lid to open,
resulting in injury or burns.

Hook Button

Do not use other than the providedi
Inner Cooking Pan.

Doing so may cause the Inner Cooking Pan to
overheat and may cause the Rice Cooker to
malfunction.

Do not place or use the Rice Cooker
on unstable surfaces or on surfaces
that are vulnerable to heat.

Doing so may cause fire.

Unplug the Power Plug from the
outlet when the Rice Cooker is not in
use.

Leaving the Power Plug in an outlet may cause

the insulation to become damaged, resulting in
an electrical shock, short-circuit or fire.

Always retract the Power Cordi
holding the Power Plug.

Being struck by the Power Plug may result in
injury.

Do not attempt to disassemble or repair the Power Cord by yourself when damaged.
Please check the Model Number of your product and consult with the store you purchased it or contact

Do not forcefully bend, pull, twist, fold, bring it
near high temperature objects, place heavy
items, sandwich it between other objects or
modify it. A damaged Power Cord can cause a
fire or electrical shock.

Use only an electrical outlet rated at
15 amperes minimum. Do not plug
other devices into the same outlet.

Plugging other devices into the same outlet may

cause the electrical outlet to overheat, resulting in
fire.

other objects.
Doing so may cause deformation and/or discoloration.

damage the Inner Cooking Pan.

A damaged Inner Cooking Pan may not cook the rice
well.

If the blades or surface of the Power
Plug are soiled, wipe them clean.

A dirty Power Plug may cause a fire.

IMPORTANT

Hl Do not cover the Steam Vent with a cloth or [l Do not cook rice if foreign matters (rice and
others) are adhered to the heating plate or
the outside of the Inner Cooking Pan.

It may cause imperfect cooking.

- Do not place any objects that might .I Do not use the Rice Cooker as a steameri
or other purpose than cooking rice or
keeping it warm.

The Steam Vent may become clogged.

® The illustration used in this Operating Instructions may vary from the actual product you have purchased.
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BEFORE USE

PARTS NAMES AND FUNCTIONS

Main Body Control Panel

® Press keys down firmly.
® The raised dot and dash (e,==) beside the COOKING and RESET keys and the
Sound Signals are provided for the use of persons with visual impairments.

Steam Vent Cap
® Be careful while cooking
as steam comes out and

is very hot. .
Outer Lid Display
The illustration below shows all
Hgok B:tt:n - Hsndlﬁ Handl possible displays as a reference
ress the Hook Butlon se the Handle only, and they will not appear
\If_v_tc}en opening the Outer for carrying. during actual use. TIMER key
1a.
¢ Use this button for setting
: KEEP WARM h ,
the Timer function (to
] Power Plug key MENU key program the Rice Cooker
Use this button Use this button for to complete cooking by
g Power Cord for Keep Warm. selecting menu. the desired time).
How to Take the Power Cord Out:
Hold the Power Plug and pull it out. (Do -
Inner Lid not pull it out beyond the red mark on E;? Z()jlm]sm
- the cord.)
Inner Lid Holder

WHITERICE/MXED SUCK
a

S @ Be sure to attach it after every How to Store the Power Cord: a
cleaning. Hold the Power Plug and pull it out " ." = ." ."
about an inch and let go to automatically 1) -. ’-. - ’.. ’..
Inner Lid Knobs \ fetract. J g: i i

SUSHI  PORRIDGE BROWN

(Located at 2 positions: %\
right & left edge) [ ‘
You could also hold =W

them when carrying.
— Steam Vent Gasket COOKING
RESET key TIME SETTING key key
1 Steam Vent Use this button to cancel Use these buttons for setting Use this button
the selected setting / the Timer (of the cooking for cooking.
menu or function in completion) or the current time.
operation.
\ /
Inner Cooking Pan .
Accessories
Spatula Holder .
Attachment Spatula Spatula Holder Measuring Cup
Center (Located at 2 positions:
Sensor right & left edge)
Heating Plate |!’ (180mL)
\. J/ . J/
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BEFORE USE

EXPLANATION OF RICE

e The name of rice changes depending on the way it is polished and/or processed.

(PREPARATION

TIPS To COOK TASTY RICE & KEEP WARM)

Measure rice accurately
Be sure to use the Measuring Cup provided and level rice off. Do not use other

Rice in the husk

The layer of the Bran and the Germ are gradually removed.

Cups of White Rice
Type of Rice Water Adjustment P
; Softer rice Normal scale level ( )
Brown Rice White rice with germ v WHITE
Rice which has the chaff Decrease a little from PORRIDGE  RICE

removed. New crop the normal level RICEHI 1 w&%ﬂ%

9, Old crop Increase a little from 3 BROWN 3

Harder rice the normal level —| RICE j
N T 2— 1

Rice I\(Nhi(f:i;)haslhﬁd theh %on’tainsG the nutrition

specks of bran left on the ABA (Gamma Amino H H H
e of fhe White Rice Butyric(Acid)_ For keeping a small amount of rice warm, be sure to gather the rice
removed. toward the center of the Inner Cooking Pan to prevent drying.

Bran layer

Semi-Brown Rice 30%

Rice which has had
about 30% of the Bran
and Germ removed.

Semi-Brown Rice 50%
Rice which has had

\ about 50% of the Bran

and Germ removed.

Semi-Brown Rice 70%

Rice which has had
about 70% of the Bran
and Germ removed.

White Rice
Rice which has had all

the Bran and Germ
removed.

Rinse Free Rice

White Rice with Germ

Rice which has had all

the Bran removed but

leaving the germ of the

Brown Rice.

® "White Rice with Germ"
is polished by a special
technique which
household rice polisher
can not perform.
Please purchase it at
your local specialty
store or grocery.

Germinated Brown

Rice

Brown Rice which is

almost germinated by a

special process.

@ It is processed to have
a softer texture and
better taste. It also

\.

measuring cups as their measurements may vary.
Rinse rice quickly

The first rinse should be done quickly with plenty of water, then dispose the water
immediately afterwards. Then change the water and rinse the rice 4 - 5 times to

clean out the bran.
Adjust the amount of water accurately

e.g.- When Cooking 2

Do not use strong alkaline ionic water
for cooking rice.

Rice cooked with strong alkaline ionic water
may appear yellow or become too glutinous.

Stir and loosen the rice immediately
after cooking is complete.

2—— 0= [ 2 _
J 1—J Lj
05- 05

A

4

— Add water up to scale 2 of
White Rice.

Excessive moisture is released and provides fluffy and perfectly cooked rice.

J/

How to Keep Warm

Do not use the Keep Warm mode for the following:

-Re-heating cold rice.

-Keeping rice containing seasonings (Mixed Rice) warm.

-Keeping food other than rice such as croquette or Miso
soup warm.

-Keeping rice warm for more than 12 hours.

-Keeping rice warm with the Spatula left inside the cooker.

-Leaving the Rice Cooker unplugged.
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HOW TO USE

HOW TO COOK RICE
BASIC COOKING STEPS

N — ' R
Measure the rice with the provided g When the melody / beep to indicate completion sounds,
Measuring Cup. stir and loosen the rice immediately for fluffy rice.
A leveled 1 cup of rice in the provided Measuring Cup is The cooker automatically switches to Keep Warm upon Elapsed time of the
L approx. 180mL. ) completion and the KEEP WARM lamp turns on. The Keep Warm function.
display will show the elapsed time of Keep Warm in =
hour(s). '-‘ )
Rinse the rice and adjust the amount of water. o If you wish to know the current time during Keep L "

Place the Inner Cooking Pan on a flat surface and level Warm, press @) or (¥ key for time setting.
scales according to the menu you have chosen (refer to the Then press () or (¥) key for time setting to return to
Page 12 "TIPS TO COOK TASTY RICE BY MENUS"), and . the Keep Warm mode. If you do not return the Turn on
then flatten the surface of rice. display mode to show the elapsed time of Keep

® You could start cooking rice immediately after rinsing, and it does not need to be x\larlrn, the ddisplay Wi|" SOt dSho":’j it agari1n }"’(‘t thev\;mext cooking. The change of the
soaked. If you soak the rice for a while after water measurement, the texture of isplay modes can only be done during the Keep Warm mode.

the rice may become a little soft. ® If you cancel the Keep Warm and press the KEEP WARM key again, the display

\. J shows 0h.
® The sound setting can be changed. Refer to page 16 "SOUND SIGNALS & HOW TO
~ L CHANGE IT" for details. )

Place the Inner Cooking Pan into the Main Body, close the

Outer Lid and plug in the Power Plug. . N
Wipe off moisture or foreign objects on the outer surface of the pan, then place the pan After use, press " " key, then unplug the Power PIug
securely into the cooker.
\. J
\. J
N
Select the desired Menu by pressing P——
the " @ " key. completarin inuee wil Estimated cooking time from start to completion.
appear. - - = =
® Each press of the key changes the position of the "A". WHITE RICE/MIXED  cOOKinG 5 h.nenu.s ; Reqmre«li 1imo Mfenus Bequlred Tlm.e
Press the button till it moves to your desired menu. - a White Rice / Mixed Rice: 40-55 minutes Porridge: 55 minutes-1 hour 5 minutes
® Press and hold the key to fast forward the selection. THER = Quick Cooking: 27-39 minutes Brown Rice: 1 hour 20 minutes-1 hour 40 minutes
® Stored Menus: "WHITE RICE/MIXED" and "BROWN' T i Sushi Rice: 40-55 minutes
will be stored till your next cooking selection. v v v
® QUICK COOKING menu: Choose this menu when SUSHI PORRIDGE BROWN The above table is based on testing conditions of 120 Voltage, a room temperature of 68°F
cooking White Rice in a hurry. The cooking result of (20°C), and water at a starting temperature of 64.4°F (18°C). Please note that the actual time
the rice texture may be a little harder. may vary depending on the voltage, room temperature, season, and the amount of water used.
| /
. Please Follow:
Press the n n key The remaining time till ® Do not open the Outer Lid during cooking to prevent imperfect cooking results.
' Turn on completion in minutes. ® When cooking rice consecutively, allow the Main Body and the Outer Lid to cool down to body
L CooRng SO Tl armYon! End¥ el neiomy S temperature; otherwise it will not cook well.
\_4 . .
beep to start cooking will sound. When the cooker w ’. e To prevgnt breakdown,_do not press the COOKING key.when the Inner Co_oklng Pan is empty.
reaches the steaming process, the display shows o ® Depending on the cooking condition, the bottom of the rice may become slightly browned.
L the remaining time till completion. ) ® The center of the rice may be caved in due to the cooking mechanism of surround heating.

11
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HOW TO USE

HOW TO COOK RICE (cont.)
TIPS TO COOK TASTY RICE BY MENUS

®When measuring rice, use the Measuring Cup provided and level off.

For best results, cook less than 2 cups; otherwise the cooking results may not be

Amount of Rice:

satisfactory.
Water Level: Use the water level for  WHITE RICE|.
Menu Selection: | Select the IS US R menu.

The appropriate amount of ingredients should be about 30-50% of the rice volume

Inaredients: (weight). Excessive amount of rice may not cook properly. (1 cup of rice is about

g : 5.30z.) Chop the ingredients into small pieces and put them on top of the rice
without mixing them into the rice.

Seasonings should be mixed with soup stock or water and then added to the rice.

Remarks: After adjusting the amount of water, stir it well from the bottom of the Inner

Cooking Pan. If the seasonings are added directly to the rice or if not mixed
properly, scorching or imperfect cooking may occur.

RICE MIX

Water Level:

D WITH BARLEY:

Slightly more than the water

level for [WHITE RICE].
Select the

WHITE RICE / MIXED Jyl1gl'8

The amount of barley mixed
into the rice should be less

Use the water level for

SUSHI RICE|.
Select the 18] 51l menu.

Water Level:

Menu Selection: Menu Selection:

PORRIDGE:

Semi-brown rice (30%, 50%, than 20% of the total volume;

Rice Type: and 70%) or Brown Rice can otherwise it may not cook
not be used. Remarks: propgrly.k_ ] R
e.g. Cooking 1 cup of Rice
Water Level: Use the water level for mixed with Barley, use 0.8
PORRIDGE |. cup of White Rice and 0.2
Select the cup of Barley.

Menu Selection:

PORRIDGE InGlil'R

The appropriate amount of
ingredients should be about
30-50% of the rice volume
(weight). Chop the
ingredients into small pieces
and put on top of rice without
mixing them into the rice.
Ingredients which do not
cook easily should not be
used in large amounts. Boil
green leaf vegetables
separately and add them
after the rice porridge is
finished cooking.

QUICK COOKING:

. Use the water level for
Water Level: WHITE RICE|.
Select the

QUICK COOKING [ul=lsliR

Choose this menu when you
want to cook rice in a hurry.
The rice may be slightly
harder than normal.

BROWN RICE:
Use the water level for

BROWN RICE|.
Select the EIR{®)VIN] menu.

Water Level:

Menu Selection:

Remarks:

Menu Selection:

Remarks:

USING THE TIMER

e This function makes the Rice Cooker automatically complete cooking at your desired time.

e.g. When you wish the rice to complete cooking at 7:30.

® Be sure to check if the current time is correct before setting the Timer function.
— P.15

Press " @ " to select "Timer 1".

The display shows the preset time of 6:00
and the displayed time and the COOKING
lamp will blink.

® Press the button again and "Timer 2"
preset at "18:00" will appear.

Blinking

\. J/
"
Press " " to select the desired Menu.
® The Timer function is not available for Quick Cooking menu.
\. J
~
Press "(a)" or "(v)" key for time setting to set the desired
time to complete cooking.
(a)key: Each press advances in increments by 10 minutes. \', Y .'; (
(v)key: Each press moves time backwards by 10 minutes. ¢ :0 L
® Press and hold the key to fast forward by 10 minutes. £ 2
\_ J
N
Press the " " key. Tum on
The COOKING lamp will tum off and the set  aommlots maakig, Goes off
time of 7:30 will be displayed and the TIMER
lamp will turn on with a melody / beep sound. 1= 151 |
=0 %
e The COOKING key must be pressed
to set the Timer.
\. J
NOTE:

® To cancel the Timer setting, press the RESET key.

® |f you wish to know the current time during the Timer mode, press "@" or "®" key for time
setting.

® Do not use the Timer function for Mixed Rice menu. The ingredients may go bad or seasonings

may become stuck on the bottom of the pan and cooking results may not be satisfactory.

13
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USING THE TIMER (cont.)

To use the stored Timer settings

® Once the Timer is set, the settings are stored in "Timer 1" or "Timer 2".
You do not need to set the time again when using the same settings.

,;1 Press " (i) " to select either "Timer 1" or "Timer 2".

Blinking

The display shows the set time of 7:30
at the Timer menu and the displayed

time and the COOKING lamp will blink. QOOKING
® Press the button again and the ! l:l o :l "1 ‘
"Timer 2" of "18:30" will appear. 000 00

\.

2Press " (wenu) " to select the desired Menu.

\.

6 Press the "Yqug) key.

® The TIMER setting is activated.

e.g. The illustration on the right shows
that "Timer 2" is set at 18:30.

\.

Suggested lengths for the Timer setting:

Menus Timer Setting
White Rice 55 minutes— 13 hours
Porridge 1 hour 5 minutes—13 hours
Brown Rice 1 hour 40 minutes— 13 hours

NOTE:

® The rice may cook a little softer in texture when the Timer function is used.
® The remaining time till cooking completion will not show when the Timer is set.

o |f the Timer is set shorter than the above suggested timing, a beep will sound and it will
start cooking immediately.

® Be sure to set the Timer shorter than 13 hours especially during summer to prevent the
soaked rice from spoiling due to the high room temperature.

HOW TO SET THE CLOCK

It is important to first set the clock when cooking rice using the Timer. Although the clock is
set before shipment from the factory, certain conditions such as fluctuating temperatures
may cause it to display inaccurate time.

If the clock is not accurate, set the correct time as shown below.

e.g. If the current time is 15:01 but displays 14:58.

N\
Set the Inner Cooking Pan and plug in the Power Plug.
J
\
Press "(&)" key for time setting and adjust the clock to
the current time.
The time display will start to blink. Adjusting the time
(a)key: Each press advances in 0=
increments by 1 minute. 0~ 000
(v)key: Each press moves time =
backwards by 1 minute. o It will return to original after 5 seconds.
® Press and hold the key to fast
forward by 10 minutes.
\. J
N
'When the time display stops blinking, the time
adjustment is completed.
After the ti tting i leted, the ti ; P
wil stop bimng affor 3 seconds. 1Mo correction is
-0 1
000 0
Stop blinking
- J
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HOW TO USE

SOUND SIGNALS & HOW TO CHANGE IT

Thia product Ia aqu with sound signals, which will Imkoem whan the Rice Coolsr » ;
g e T IS ey | [ Lt
; ezs Re = | *Tabin 4poon = 16mL
compietion of cookdng). usad In thess Reclpes: L mn:m
!Hﬂtﬁn#nﬂmhhlﬂﬂhiwm!
Types of B0 Signale: hwnhumulum i
2 , 200855 Lhrks Mot s Blornu Saloclion : eisctths [T T 1T mera
o e Rimtadrg: Bhssgn: BT PETE
il The deliaull pelting at Chooss this sating ¥ | Ghooss this sstiing ¥ you
o ime of purchasa, ﬁ','nmm_'“' mﬁmhs‘m
ooimpiaiad.
ot \\
Caoking e Startadc *Tvrinkde, Twdnice, Litle R q beep
Timer |s Set: "Trinkla, Twinida, Links for" a boap
Coaking i Completed: "Amarnylis® boaps b timea no sound

Ssi the nmer Pan and in the
'Fﬂ'ﬂl- Cooking gl -Eumunnmdﬂm um

Eﬂw'@'qumm:m ':ﬁﬁtﬂ?ﬁ:‘ “I m""._;
Tha stting b eompieted whan the tealred Rrocodag J-
I alnuml 1o haard

v,

» Ench tmm tha Timer key ks held for more than 8 ssconds, e Sound Signal will changs.
) Maloay: & Beep: ) " ?ﬁmg'ﬁp'htﬁmﬂhh i H“mhmmmﬂi
"Tiwinide, Tadnids, - s whan | e mabasdy miratos ciecand thie soup : Faco on
mﬁ'ﬂmmm :n':d . Is pompialed. mﬁmﬁrﬁﬂuh o Eh.rtnlnuhwrml Konmmalw® In m% d'ﬂuﬂuﬂr:m-l-mdﬂlthnh i
salting s oompleind. pomplaind, mhﬂm“ﬂwm 8 Froxs the "WEMUF koy, soloct "WHITE
rysiai’ nd dreine Shmed "Gobo', soak In RICE / MIXED" and press the "COOKING"
wainr 10 sofion and drain, mm
Soak Tried Shitalas mushmome’ inwalerin 7 tha coolar Luma o Kesp Wam, mix
wofton, remove hard tpe and then cut Into rice b locson It
smal| iripa. 8 Sarve rios In & bowl srd sprinkie Kdney
& Add the soup sock from 1 0 the aoup bwaans or storsd parekey of Kp.

'-. r . o
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RECIPES (cont)

RICE PORRIDGE WITH SEVEN HERBS Merm Belection : setect e (7] meru.

N

naiwr, arnd out Into

amall placen
2 Firem rics wal, add waier o the Waber Level

S Presa the MEN

L%-nﬁ'rmnmuﬁ-
and presa the KING® key to 3wt

4 When the cooker switches o "KEEP

WARM" mode, opan the Duter Lid, sdd
lanin fom wiep 1 with § small amoynt
eak and siir wall

Bawan harbe of spring:

e avoling poridges:
TBs sure o selsat tha PORRIDBE
manu.

EWhan oooking paridge with grean

leves such an aervan horba, boll tha
geen lavas In sdvanoa snd add
tham afier the pomidos b oomplated.
Ba aure 1t foliow the showve 2 polinie:
othanwvise & may oass bolling over
or slopging of the Btaem Ve, which
s dangorous.

Japanexce parsiey, shaphand's purse, cotiorwessd, chickesed, hanbll, tumip, gardan redish

-
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CLEANING AND MAINTENANCE

othe should be od uthorized sarvi
Any r ssrvicing shou parformed by an a ce

-E:Hmm unpiug tha Power Plug and allow the Main Body and the Inmar Cooldng Pan o
-Dnnntulénmimr,ham,mmuﬂhm&wnmﬂd},hhﬂhm
anything that may damage tha surfaca of the cocker.

How to Claan tha Extarior

Exterior:

Clean R with a cloth soskosd In &
MWichan debargand o m:_na
Contml P

wail tha

mm.umm

»Whuar valeg & briirbid o Pl il thae Rice Coolor Meird o allow e dath
ko contesd MMmmm.

b, rF,

How to Remove and Attach the Inner Lid

Howr to remnowns thes Insver Likk
Pross up the Innar Lid Hedder 1" then pull the: Innor Lid Knobs toward you "3
& Do ot pull the Innor Lid Kinobe towand you withewt pressing the Inreor Lid Holdar.
(I rooegy causa the krobe to Broal )

Hoawr to sitech the inngr Lii:
insar tha firtures founad &t fha
battorn sides af the inner Lid en
tha Cutsr Lid untll you haar tha
ol bk sourd.,

& Do not sormtoh tha Stsam Vart
Chenicad with tha Inrar Lid whan
atimnhing
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CLEANING AND MAINTENANCE (canty REPLACEMENT PARTS

How to Clean the Interior

Outer Lid

Hold the Outer Lid
securely and wipe it with a
well-wrung cloth. Remove
the residue and rice
attached to the inside of
the Outer Lid completely.

Inner Lid

Inner Lid Gasket
Soak the Inner Lid in warm or
cold water and wash it with a
sponge. If it is clogged with rice
or foreign matters, remove
them using a tooth pick.

® |nner Lid Gasket can not be
removed.

i-+— Center Sensor

Heating Plate

Wipe the surface clean
with a well-wrung cloth. (If
rice or any objects are
stuck to the Heating
Plate, lightly polish them
off with sand paper of
about No.320 after
dipping in water.) Remove
the clogged rice grain and
foreign matters with a
bamboo spatula or a
chopstick.

Inside of the Main
Body (interior)

Wipe it with a well-
wrung cloth.

How to Clean the Spatula, Spatula Holder and the Inner Cooking Pan

The nonstick coating can peel off if damaged.
Please take special care to prevent damages
and follow these precautions:

W Do not place spoons or bowls into the Inner
Cooking Pan when washing dishes.

EDo not use an abrasive cleaner or brush when
cleaning it.

Do not pour vinegar in the Inner Cooking Pan.

® Clean the Inner Cooking Pan immediately after
using any seasonings.

Wash them with a soft sponge.
To wash them thoroughly, use
a kitchen detergent.

/@@

=9 The nonstick coating may wear out with use.
“ The nonstick coating may discolor or peel off, but it will not affect its

S performance or sanitary properties, and is harmless. )

REPLACEMENT PARTS

® Please replace damaged parts for optimum performance. Parts Names | Parts Number
® When replacing parts, please check the model number and Inner Lid C100
the parts name beforehand, then contact the store you |Inner Cooking Pan B250
purchased the Rice Cooker or Zojirushi Customer Service. Spatula 8-NSZ-P290

CHECK HERE BEFORE CALLING FOR SERVICE

TROUBLE SHOOTING GUIDE

® Please check the following points before calling for service.
‘ @ Cause (Points to check)

Problems

®If the rice is cooked on a tilted surface, the texture of the rice
may vary as the amount of water becomes too much or too little.

®The texture of rice varies depending on the brand of the rice,
where it was harvested, and how long it was stored (new crop
or old crop).

®The texture of rice varies depending on the room and water
temperatures.

®Using the Timer may result in softer rice.
®Using the Quick Cooking menu may result in harder rice.

Rice is cooked too »
hard or too soft.:

Cooking

®Rice grain or foreign objects may be adhered to the Heating
Plate, Center Sensor, or to the outside of the Inner Cooking
Pan.

®Rice may not have been rinsed sufficiently and too much bran
may be left.

®The Inner Cooking Pan may be deformed.

Rice is scorched.: |»

®Is another menu other than PORRIDGE selected when cooking
porridge?
Boiling over while » @®Did you remember to set the Inner Lid?

cooking.: ®Rice may not have been rinsed sufficiently and too much bran
may be left.

®The Inner Cooking Pan may be deformed.

®Did you plug in the Power Plug?
®Does the display show "EQ1" or "E02"? — go to P23

®Is the Keep Warm lamp turned on? — Press the RESET key
and then press the COOKING key again.

Not able to cook or
keys do not
operate.:

v

Steam comes out

geotrvl;etgre‘ ?:ep Outer ®Please check if the Inner Lid is deformed or the Inner Lid
Lid and the Main Gasket is damaged.
Body.:

21




| INS-LACOS

22

CHECK HERE BEFORE CALLING FOR SERVICE

TROUBLE SHOOTING GUIDE (cont.)

Problems P> e Cause (Points to check)

®Was the rice kept warm for more than 12 hours?

= ®Was a small amount of rice kept warm?
€ During Keep ®Was the rice kept warm with the spatula left in the pan?
< Warm, rice has an @®Was cold rice reheated?
; oglcl,c:;:v b"ﬁ’e%'g;i s @Did you loosen the rice after cooking was completed?
o tyoo dry, or there is b’ — Loosen the rice immediately after cooking is completed.
LL excessive ®Rice may not have been rinsed sufficiently and too much bran
] condensation.: may be left.
\¢ ®The type of rice and water used may make the rice appear
yellow.
@After cooking Mixed Rice, some odors can remain.
— Clean the Inner Cooking Pan thoroughly.

o The Rice Cooker ®ls the current time set correctly? — The clock shows in 24
= starts cooking } hours. Please check it again.
= immediately after ®If the Timer is set at a shorter time than the suggested time, it
g the Timer is set.: will start cooking immediately.
O The rice is not > ®ls the current time set correctly? — The clock shows in 24
o 't'?rﬁgy_ at the set hours. Please check it again.
T -
E The Timer can not ®Did you press the COOKING key after setting the time? — You
I— Dbe set.: }' need to press the COOKING key to complete setting the Timer.

®If too many appliances are used at the same time, overload may
(7)) Wh occur and the breaker will cut off the electric supply.
(1ad failt?pe%c::vt\:’s:s . ) —_ Please do not use the outlet for the Rice Cooker
LLl - simultaneously with another appliance. If the electric supply
T recovers within 10 minutes, the cooker will resume cooking.
[

ERROR DISPLAYS AND THEIR MEANINGS

Panel Display > ® Cause (Points to check)

C o =) b’ ®Indicates malfunction. — Please contact the store you
Lo Loa purchased this Rice Cooker or Zojirushi Customer Service.

G L P @®0pen the Outer Lid for about 15 minutes and allow it to cool
L S MU down. (Be careful for scalding).

®The stored Lithium Battery is out.

Nothing shows on If the Power Plug is unplugged, the display and the stored

Error Display

Display: > memories (current time, menu and Keep Warm setting) will be
erased. But you could use it as per normal if the clock is set at

- | = - t time.
1411 |is blinking: a correct tin - .
i |1sb 9 For changing the Lithium Battery, please contact Zojirushi

Customer Service for a replacement (with charge).

@®Unplug the Power Plug and plug it in again. — The display will

Strange Display: F show a blinking 7:00. Please reset the time.

SPECIFICATIONS

Model No. NS-LACO05

White Rice, QUICK COOKING 0.09~0.54L [0.5~3]

Cooking Caaci Mixed Rice 0.09~0.36L  [0.5~2]
ot aPactty " sushi Rice 0.18~054L  [1~3]

Porridge 0.09~0.18L  [0.5~1]

Brown Rice 0.09~0.36L [0.5~2]
Rating AC 120V 450W
Average Power Consumption during Keep Warm 28W
Rice Cooking System Direct Heating
The Length of the Power Cord 1.1m (3.6 feet)
External Dimensions (approx. inches) 9.1(W)x11.8(D)x7.5(H)
Weight approx. 6.0 Ibs

e The average power consumption during Keep Warm is the value for maximum rice
cooking capacity at a room temperature of 68°F (20°C).

® This product may not operate properly at certain places such as high mountain areas and
severely cold areas. Please avoid using this product in such areas.
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