


BEFORE USE

IMPORTANT SAFEGUARDS

Be sure to follow
the instructions.

® These WARNINGS and CAUTIONS are intended to protect you and others from personal
injury and household damage. To ensure safe operation, please follow carefully.

Indicates risk of
serious injury.

/N\WARNING

f} A Indicates a warning or caution. A

specific caution is indicated inside or near
CAUTIONS the triangle by sentences or illustrations.

ANCAUTIONS % propersy dmece'

® Indicates a prohibited operation. A
specific prohibited operation is
indicated inside or near the circle by
PROHBITED  sentences or illustrations.

¥1 Serious injury includes loss of eyesight, burns (high and low
temperature), electric shock, bone fractures, toxic reactions as well
as other injuries severe enough to require medical care or
extended hospitalization.

#2 Injury indicates physical damage, bums or electric shock not
savere enough to require medical care or exlended hospitalization.

. Indicates a requirement or instruction
that must be followed. A specific
instruction is indicated inside or near the
INSTRUCTIONS  circle by sentences or illustrations.

33 Property damage indicates material damaga lowards a home,
fumiture, or pets and animals.

/\ WARNINGS

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

Attempting o do so may cause fire, electric
shock or injury. Make any repair inquiries to the
store you purchased the Rice Cooker.

Z,

¢, Do not Immerse the Rice Cooker In water or
4,¢f) splash it with water.
7 Do not pour water directly Into the Rice
Cooker.
Doing so may cause short circuit or electric shock.

Do not plug or unplug the Power Cord If
your hands are wet.
Doing so may cause an electric shock or injury.

Do not touch the Steam Vent.
Doing so may cause burns or scalding. Take
special precautions with children and infants.

/\ CAUTIONS

Immediately after use. Be careful of steam
when opening the Outer Lid. Be careful not
to touch the Inner Cocking Pan when
loosening rice.

Touching hot surfaces may
cause burns.

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

@ Do not touch hot surfaces during or

Do not touch the Open Button when
moving the Rice Cooker.
Doing so may cause the
Outer Lid to open,

resulting in injury or bums.

®

Do not allow children to use the Rice
Cocker unsupervised. Keep It out of the
reach of infants.

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

Do not use the Rice Cooker If the Power
Plug or Power Cord is damaged or if the
Power Plug is loosely inserted into the
electrical outlet. . Flectrical Outlet

Doing so may cause
electric shock, short Power Plug
Power Cord

Do not drop metal objects such as I.j‘:\ins or
wires Into the bottom holes of the Rice

CQ_oker. |Bottom view of the product |
Doing so may cause 7
electric shock or ;ﬁ-"ff»"'—?éﬁ
malfunction,
resulting in injury.

Air Intake Duct
Exhaust Duct

cireuit or fire.

Do not touch the Open Button of the Rice
Cooker while cooking or carrying.

The Outer Lid may open, resulting in burns.

bend, pull, twist, fold, or attempt to modify
the Power Cord. Do not place it on or near
high temperature surfaces or appllances,
under heavy items or between objects.

A damaged Power Cord can cause fire or
electric shock.

Do not use a power source other than
220—230V (NP-HBQ'10/18) or 220V
(NP-HBH10CH8C) AC.

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

Use only an elecirical outlet rated at 10
amperes minimum, and do not plug other
devices into the same outlet.

Plugging other devices into the same outlet may
_cane the electrical outlet to overheat, resulting
in fire.

Insert the Power Plug completely and
securely into the elactrical outlet.

A loosely inserted Power Plug may cause
electric shock, short circuit, smoke or fire.

If the blades or surface of the Power Plug
become solled, wipe them clean.

A dirty Power Plug may cause fire.

© e oo ooe

This appliance is not intended for use by psrsons
(including children) with reduced physical,
sensory or mental capabliltles, or lack of
experience and knowledge, unless they have
been given supervision or insiruction concerning
use of the appllance by a person responsible for
their safety. Ghildren should be supervised to
ensure that they do not play with the appllance.

@
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@ The illustrations used in this Operating Instructions may vary from the actual product you have purchased.

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

Doing so may cause fire.

place other objects inside it while cooking.

May cause the Inner Cooking Pan to overheat
or the Rice Cooker to malfunction.

Do not use the Rice Cooker near walls,
furniture or beneath shelving.

Steam or heat may damage, discolor or deform
walls, furniture or shelving.

Do not use the Rice Cooker where it may
come into contact with water or near heat
sources.

May cause electric shock, shon circuit, and can
damage the Rice Cooker.

Do not use cookware other than the
® provided Inner Cooking Pan and never

Please allow the Rlce Cooker to cool down
before cleaning.

The Inner Lid and the Inner Cooking Pan may
cause burns when hot.

@M. Unplug the Power Plug from the outlet
Y4, when the Rice Cooker is not in use.
L Leaving the Power Plug in an outlet may cause
the insulation to become damaged, resulting in
electric shock, short circuit or fire.

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 where you
purchased it.

NI

the Power Plug, not by pulling the Power
Cord.

Pulling the Power Cord to unplug the Rice
Coquer may cause electric shock, short circuit
or fire.

0 Always unplug the Rlce Cooker by holding

consult with a physiclan before using the
Rice Cooker.
Using the Rice Gooker may affect a pacemaker.

0 Individuals using a pacemaker should

If the i:f ly cord is damaged, it must be
replaced by the manufacturer, Its service
agent or similarly qualified persons in
order to avold a hazard.

©

IMPORTANT

l Do not place electronics or objects that are
susceptible to magnets In close range of the Rice
Cooker.

May cause interference with a TV, radio, computer, etc.
May also erase magnetically recorded data (credit card,
train pass, audio tapes, etc.).

Il Do not operata the Rice Cooker if rice or foreign
matters are adhered to the heating plate or the
outslde surface of the Inner Cooking Pan.

May cause irregular operation or imperfect cooking.

H Do not cover the Steam Vent with a cloth or other
objects.
Daing so may cause deformation and/or discoloration.

H Do not use the Rice Cooker as a steamer or for
other purposes than cooking or keeping rice warm.
The Steam Vent may become clogged.

H Do not use the Rice Cooker on a surface where
the Air Intake Duct or Exhaust Duct can get
blocked or covered (such as on a carpet, plastic
bag or aluminum foil).

May cause breakdown or malfunction.

Il Do not place any objects Inslde the Inner
Cooking Pan that may cause damage.
A damaged Inner Cooking Pan may not cook rice properly.

H Do not use the Rice Cooker where its steam may
come into contact with other electrical appliances.
The steam may cause fire, malfunction, discoloration
or deformation to other electrical appliances.

H Do not splash the Rice Cooker with water or place
something containing water on it.
May cause electric shock or breakdown.

Il This appllance Is Intended for household use and

similar applications listed below:

« Staff (em;l)(lloyee) kitchen areas in shops, offices and
other working envirohments.

3 This appliance is not intended for use by many
unspecified people for a long period of time.

This appliance must not be used in the following areas:

= Farm houses.

* By clients in hotsls, motsls and cther residential
type environments.

+» Bed and breakfast type environments.




BEFORE USE

PARTS NAMES AND FUNCTIONS

MAIN BODY CONTROL PANEL

Steam Vent Set @ Press buttons down firmly.
Steam Vent Outer Lid ® The raised dot and dash (e, =} in the center of the COOKING and RESET buttons
@ Steam arising from the vent is and the Sound Signals are provided for individuals with visual impairment.
very hot while rice is cooking. Handle Display
Please exercise care. ® Use the Handle for The illustration below shows all possible
carrying displays and is for reference only. This TIMER button
display will not appear during actual use. Use this bution for
Open Button Power Cord setting the Timer
® Press the Open Button REGULAR KEEP — MENU button function (to program
to open the Outer Lid Power Plug WARM button Use this button the Rice Cooker to
Use this button for for setting the complete cooking by
selecting the Regular type of rice you a desnﬁd 1tgﬂe).
H . —p . ,
.E'?gse rﬁm%ve theéwirztéigf Ef-,gg \_{\éarm mode. - will be using. Pg
. olding the Power Co ore ) T -
Air Intake Duct —) uBe. .
® On the hottom surface of @ Do not use the Power Cord MENL') WHTERKE
the Main Body Exhaust Duct bundled up. Doing so may REGULAR
® On the back surface of gause the Power C|°rﬁ tto il SOFTER
. . the Main Bod ecome excessively Not, ARM / HARDER | 4
Inner Lid Set (Inner Lid) I y resulting in malfunction. ek
Inner Lid Holder r ~ @ MIXED
Use this knab for detaching and attaching For NP-HBH10G/18C R SEED ] COOKING
the Inner Lid Power button
@ Be sure to reattach the Inner Lid Cord RESET button Use this button
after every cleaning Power Use this button to to |nk|?|ate the
_ Plug cancel the selected — EXTENDED KEEP Ccooking process.
Inner Lid Knobs — ) setting or function in WARM button TIME SETTING button
(Located at 2 positions: operation . .
right & left edge) Inner Lid Sensor ' Use this button for Use these buttons for setting
® Can be held while selecting the Extended the Timer (time of cooking
cleaning Steam Vent Keep Warm mode. completion) or the clock.
/Hom to attach the Spa'tula\ \ — pg.13 —pg.11,12& 14 y,
older:
Inner Lid Gasket ® Press th o stabizes agais m EWARNING - THIS APPLIANCE MUST BE EARTHED
] while pulling the middle hook of [ IMPORTANT A
Inner Cooking the holder into the siot @. The wires in this mains lead are coloured in accordance with the following code:
Pan How to detach the Spatula Spatula Green-and-yellow; Earth Brown or Red: Live Blue or Black: Neutral
Hold_er: If the colours of the wires in the mains lead of this appliance do not correspond
@ Twist the Spatula Holder to one with the coloured markings identifying the terminals in your plug, proceed as fol-
side to detach. lOWS.
Spatula Holder Attachment The wide coloured green-and-yellow must be connected to the terminal in the plug
which is marked with the letter E or by the earth symbol or coloured green or
Spatula green-and-yellow. The wire coloured blue must be connected to the terminal which
[ Holder is marked with the letter N or coloured BLACK.
Middle hook The wire which is coloured brown must be connected to the terminal which is
Side Sensor 1§ ofthe holder marked with the letter L or coloured RED. GREEN AND 5 AMP FUSE
i This appliance must be protected by a 13A fuse T
Sacer Measuring Cup if a 13A (BS1363) plug is used or, if any other  T--LOW
type of plug is used, by a 10A fuse either in the
Spatula Holder Attachment (180mL) plug or adaptor or at the distribution board.
L (Located at 2 positions: right & left edge) y L ) BLUE or BLACK BROWN or RED
\ »




BEFORE USE

EXPLANATION OF RICE

TYPES OF RICE

® Names and types of rice varies according to how the grain has been polished
and/or processed.
Different grades of rice correspond to the
\ percentage of bran and germ removed. \
Rice in the husk ‘
Bran layer \ 7
o \ > & > () () ()
®
: Brown Rice | Seml-Brown, Seml-Brown, Seml-Brown, White Rice | Rinse-Free Rice
(3] | The chaffhas | Rice 30% | Rice50% | Rlce70% | Allthe bran ' All specks of bran
| been removed. | ! About30%of | Aboul 50%of | About70%of | and germ have | laft on the surface of
Germ ! lhe bran and ! the bran and ! thebranand ' been remaved. | the white rice have
: | m have Brm have emhave | ! been removed.
i en romoved. | been removed. n removed. |
| Wh“:e Rice with Germ | ® While Rice with Germ is polished using a special
\ All bran has been removed \ technique that cannot be performed by a housshold
| butthe germ of brownrice | rice polisher. May be purchased at a specialty store
! remains. | orgrocery.
ﬁa
. Germinated Brown Rice | @ The process gives a sofler texture and improved
| Brown rice that isreadyto 1 taste. Also contains the nutrient GABA (gamma-
| be germinated by a special | aminobutyric acid).
L | process. | )

ACTIVATED BROWN RICE (GABA BROWN)

® The Rice Cooker has two settings for cooking brown rice. The GABA BROWN
setting on the menu activates brown rice for increased nutritional value.

GABA BROWN SETTING:

® When GABA BROWN is selected on the menu, the Rice Cooker will begin
activating the brown rice, after which it will start cooking automatically. During the
brown rice activation process, the temperature in the Inner Cooking Pan is kept at
about 40°C for 2 hours. Cooking may take 3 hours and 10 minutes to 3 hours and
15 minutes till completion. By activating brown rice, GABA {gamma-aminobutyric
acid), a naturally occurring nutrient in brown rice, increases to 150% of the amount
contained in non-activated brown rice. This process also makes brown rice softer,
thus making it readily edible.
% What is GABA?
GABA (gamma-aminobutyric acid) is a type of amino acid said to lower blood
pressure and relieve stress.

TIPS TO COOKING GREAT-TASTING RICE  §keze wanw

Measure rice accurately

Be sure to use the Measuring Cup provided, as other measuring cups may differ.
Level the rice off at the top of the cup to maintain accuracy.

Rinse rice quickly

The first rinse should be done quickly, swishing and stirring the rice by hand with
plenty of water. Drain the water immediately afterwards. Then rinse the rice 4-5
times with fresh water to clean out the bran.

Adjust the amount of water accordingly

e.g.: When Cooking

Type of Rice Water Adjustment 6 Cups of White Rice
Softer rice
White rice with germ | Normal scale level 4 E
Reduce water slightly SUSHI poRRIDGE MXELC-B)
New crop from the normal level 104 25 10_
Old crop Add a little water to - 8-
Harder rice the normal scale level 8- 2- -
% To avoid boil-over, use the SOFTER menu setting - 1 ' 5
when adding water above the normal scale level. b_ =
Do not use strong alkaline ionic water 4-1 1-| 4-
Rice cooked with strong alkaline ionic water = B
may appear yellow or become too glutinous. 2 biEe 2
Stir and loosen rice immediately after - -

cooking has completed —— Add water to water level

Excessive moisture is released, resulting in 6 for WHITE.

; i ; @ This illustration shows the Inner
:g;t:u:gat is perfectly cooked with a fluffy Cooking Pan of 1.8 model

\. : J

HOW TO USE THE KEEP WARM MODE

When keeping rice in the Inner Cooking Pan for later consumption, use the Keep
Warm mode. Otherwise, the rice may develop a foul odor or spoil.

Do not use the Keep Warm mode for the following:

-Adding rice.

-Reheating cold rice.

-Keeping rice warm when it contains additional ingredients and seasonings (mixed rice or sweet rice).

-Keeping food other than rice warm such as croguette or miso soup.

-Keaping rice warm for more than 12 hours (24 hours for Extended Keep Warm mode).

-Keeping rice warm when the Spatula has been left inside the Rice Cooker.

‘Leaving the Rice Cooker unplugged or Keep Warm mode cancelled while still having rice in the Inner Cooking Pan.
When keeping a small amount of rice warm, gather
the rice toward the center of the Inner Cooking Pan
to prevent drying.

Select the Extended Keep Warm mode for keeping
rice warm for more than 12 hours.

Gather rice
in center
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CLEANING AND MAINTENANCE

Any other servicing should be performed by an authorized service representative.

@ Be sure to unplug the Power Cord and allow the Main Body and the Inner Cooking Pan to cool down.
® Do not use a thinner, benzene, abrasive cleaners and brushes (nylon/metal), bleach or anything that
may damage the surface of the Rice Cooker.

HOW TO CLEAN THE EXTERIOR

Main Body:
Soak a cloth in mild detergent, wring out all (&=»— Steam Vent Set
excess moisture, and wipe clean. Use a dry .

. Outer Lid

soft cloth to wipe the control button area.

s[f using a cloth that is chemically treated,
use sparingly to avoid transferring the
chemical smell and do not scrub the
Rice Cooker forcefully.

Open Button P Pl

If the Open Button becomes clogged ower Fiug

with rice or other matter, remove with a Power Cord

toothpick or chopstick. Wipe with a dry

\_ ® Otherwise the Outer Lid may not open. damp cloth. y

® Please allow the Rice Cooker to
HOW TO CLEAN THE STEAM VENT SET cool down before cleaning.
Wash the inside and outside of the Steam Vent Set with running water.

® How to disassemble the Steam Vent Set

1. Press in the Holding Part D 2. Release the Steam Vent Case 3. Remove the Steam Vent
and pull upward @ to open. at an upper oblique angle @. Gasket from the gap provided.

Steam Vent
Gasket

Remove the Steam
Vent Set, wash with a
sponge and wipe off
excess moisture.

Steam Vent Case

Steam Vent
Case

Holding Part

Releasing Gap

Steam Vent Cap
® How to assemble the Steam Vent Set

1. Set the projected part of the Steam | The illustration of the Steam Vent | 2. Insert the Axis of the Steam
Vent Gaskset with the Releasing (Gasket when set with the Steam Vent Case (2 parts) into the
Gap to attach. ¥ent Cap. Hollows of the Steam Vent Cap

Steam Vent ===y, - Steam Vent {2 parts). Then close the case
S, Gasket Gasket until you hear the click sound
G from the Holding Part.
H SR Steam Vent Cap Hollow
<, Steam Vent
. XJ j Gasket
7 Steam Vent
o - Cap Steam Vent
Releasing Gap Steam Vent Cap Cap

. v

HOW TO CLEAN THE SPATULA, SPATULA HOLDER AND THE INNER COOKING PAN

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

\ The nonstick coafing can peel off if damaged. Please take special
" care to prevent damaging it and follow these precautions: The nonstick coating may wear out
m Do not place spoons or bowis into the Inner Cooking Pan when washing dishes. with use.

B Do not use an abrasive cleaner or brush when cleaning it. zihsg]g?ztr'%g?ﬁgvgrm: mvr?gttl;?flgct

m Do not pour Vinegar in the Inner Cooklng Pan. its performance or sanitary proparties,
B Clean the Inner Cooking Pan immediatsly after using any seasonings. and is harmless to your health,

J

CLEANING AND MAINTENANCE / REPLACEMENT PARTS

HOW TO CLEAN THE INTERIOR

Inner Lid Set (Inner Lid)

Inner Lid Gasket

Soak the Inner Lid in warm or
cold water and wash with a
sponge. If it is clogged with rice
or foreign matters, remove
using a bamboo spatula or a
chopstick.

¢ Inner Lid Gasket cannot
be removed.

* Be sure to clean the
Inner Lid after every
use; otherwise, the lid
may rust or become
discolored.

Outer Lid and
Steam Vent

Hold the Quter Lid securely and
wipe with a well-wrung cloth.

Remove any rice or residue on
the inside of the Outer Lid.

Main Body

Side Sensor

Wipe with a well-wrung cloth.
If it becomes clogged with rice
or other matter, remove with a
bamboo stick or chopstick.

® How to detach the Inner Lid:

Hold the Inner Lid Handle @ and
push up the Inner Lid Holder @ to
detach.

® Do not pull the Inner Lid Knobs
toward you without pressing the
Inner Lid Holder.
gllay cause the Inner Lid and
uter Lid to break.)

Insert the fixtures found at the
bottom sides of the Inner Lid into the
Quter Lid and push it toward the
Quter Lid until you hear it click into
place.

A

Inner Lid
@ How to attach the Inner Lid: Holder

Inner Lid Holder

Inner Lid Knobs

Fixtures | Enlarged illustration|
v,

REPLACEMENT PARTS [JE=irrini ol it ries
Inner Lid Set (1.8L size) C111

® Please replace damaged parts for optimum
performance.

® When replacing parts, please check the model

number and the parts name beforehand, then

%ontlild the store where you purchased the Rice
oaker.

Inner Cooking Pan (1.0L size) ﬂggcgggg
Inner Cooking Pan (1.8L size) :gﬁcgggg
Spatula SHAKN
Spatula Holder 61-8112
Measuring Cup 61-5784

19
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CHECK HERE BEFORE CALLING FOR SERVICE

TROUBLESHOOTING GUIDE

Problems

>

® Cause (Points to check)

COOKING
RICE

Rice cooks

toohardortoo

soft:

®lf the Rice Cooker is positioned on an uneven or tilted
surface, the texture of the cooked rice may be too hard or
too soft as the amount of water becomes inconsistent.

@®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 setting may result in
harder rice.

@ Make sure the Inner Cooking Pan has not deformed.

Rice Is scorched: p»

@ Foreign matter such as rice may be stuck to the bottom of
the Inner Cooking Pan or on the Side Sensor.

@ Rice may not have been rinsed sufficiently, allowing too
much bran to be left on the rice grain.

@ Make sure the Inner Cooking Pan has not deformed.

Boils over while
cooking:

>

@®Has another menu setting other than PORRIDGE been
selected when cooking porridge?

@ Make sure the Steam Vent Set is aftached.

@®Rice may not have been rinsed sufficiently, allowing too
much bran to be left on the rice grain.

@ Make sure the Inner Cooking Pan has not deformed.

Unable to start

cookingorthe

buttons do not
respond:

@ Make sure the Power Plug is plugged in securely.

@ Does the Display show "EQ1" or "E02"? — Go to pg. 22.

@ Was the Inner Cooking Pan correctly inserted? — Set the
Inner Cooking Pan correctly.

@®I|s the REGULAR KEEP WARM or EXTENDED KEEP
WARM light on? — Press the RESET button and press
the COOKING button.

A noise is heard

during Cooking/ »

Keep Warm:

@®The microprocessor (MICOM) makes a sound while
adjusting the heat power of the Rice Cooker.

A rotary noise can

be heard during >

Cooking /
Keep Warm:

@®The internal fan is operating to release heat through the
air vents.

Steam comes out
from the gap

between the >

Outer Lid and
the Main Body:

@®Please check if the Inner Lid has deformed or the Inner
Lid Gasket is damaged.

@®Has the Inner Lid Gasket become soiled? — Clean the
gasket.

® Please check the following points before calling for service.

Problems

® Cause (Points to check)

During Keep

Warm, rice has

an odor, becomes
ellow, or there

>

O\rll\las tr;e Regular Keep Warm mode used for more than 12
ours?

® Was a small amount of rice kept warm?

® Was the rice kept warm with the spatula left in the pan?

@ Was cold rice reheated?

@ Did you loosen the rice after cooking was completed? —
Loosen the rice immediately after cooking is completed.
®Rice may not have been rinsed sufficiently and too much

bran may be left.
® The type of rice and water used may make the rice appear

Is excessive yellow.
condensation: ®Some odor may remain after cooking Mixed Rice. —
Clean the Inner Cooking Pan thoroughly.
@ The Keep Warm mode may not have been used for keeping
rice warm. Leaving rice in the Inner Cooking Pan without
KEEP using the Keep Warm mode may cause unwanted odor. —
See "HOW TO USE THE KEEP WARM MODE" on pg. 7.
WARM =
@ Did you select a menu setting for which the Extended
Keep Warm mode is not available? — See pg. 13
"REGULAR KEEP WARM & EXTENDED KEEP WARM."
@ Was the Regular Keep Warm mode used for more than 12
vaat:rrlldlgdngteep > hours? — Ii the Keep Warm mode is used for more than
; 12 hours, the Extended Keep Warm mode will not be
accepted: accepted.
@®|s the rice in the Inner Cooking Pan cold? — I the
temperature of the Inner Cooking Pan is low, the
Extended Keep Warm mode will not be accepted.
The Display doesnot | @ Does the Display show the current time? — Press the
showtheelapsed I  buttons for Time Setting to change the display. See pg. 13
Keep Warm time: "NCTE."
The Rice Cooker @ s the current time set correctly? — The clock is displayed
starts cooking > in 24 hours (military time). Please check and set it again.
immediately after @ If the Timer is set at a shorter time than suggested, it will
the Timer is set: begin cooking immediately.
The rice is not ready > @ Is the current time set correctly? — The clock is displayed
.(I;IglgllleG at the set time: in 24 hours (military time). Please check and set it again.
@ Did you press the COOKING button after setting the time?
— You need to press the COOKING button to complete
The Timer cannot - setting the Timer.
be set: @ s the "7:00" blinking on the Display? — Unless the
current time is set, the Timer function will not be accepted.
See pg.14 "HOW TO SET THE CLOCK."
@ If too many appliances are used simultaneously, overload
may occur and the breaker will cut off the electricity. — If
OTHER When power > another appliance is plugged in the same outlet as the

failure occurs:

Rice Cooker, unplug it before resetting the breaker. If the
electric supply recovers within 10 minutes, the Rice
Cooker will resume cooking automatically.

21



CHECK HERE BEFORE CALLING FOR SERVICE

ERROR DISPLAYS AND THEIR MEANINGS SPECIFICATIONS

Panel Disp|ay [ ® Cause (Points to check) Model No. NP-HBQ10 NP-HBQ18 NP-HBH10C NP-HEBH18C
White Rice 0.09~10L [0.5~BB]|0.18~18L [1~10]1 |0.09~1.0L [0.5~55]|0.18~1.8L [1~10]
cntER? Quick Cooking |0.09~1.0L [0.5~55] | 0.18~1.8L [1~10] |0.09~10L [0.5~55] |0.18~1.8L [1~10]
- ) Lo e o @®indicaies malfunction. = Please contact the store where you Mixed Rice 0.09~0.72L [0.5~4] |0.36~1.08L [2~6] |0.09~0.72L [0.5~4] |0.36~1.06L [2~6]
E - purchased the Rice Cooker. Cooking | Sushi Rice 0.18~1.0L [1~55] |0.8~18L [1~10] |0.18~10L [1~55] |0.18~1.8L [1~10]
Q. £07 Capacity | Porridge 0.08~0.27L [0.5~1.5] | 0.09~0.45L [0.5~2.5] | 0.08~0.27 [0.5~~1.5] | 0.08~0.45L [0.5~2.5]
) [cups] | Sweet Rice 0.18~072L [1~4] |036~1.08L [2~6] |0.18~0.72L [1~4] |0.36~1.08L [2~6]
E @®In case Oth vo::gge abnormality, the unit automatically stops to Brown Rice 0.18~072L [1~4] |036~1.44L [2~8] |0.18~072L [1~4] |0.36~1.44L [2~8]
t a breakdown. i -~ ~ -~ o
£ oR p-  Preven " _— GABA Brown Rice |0.18~072L [1~4] | 036~144L [2~8] | 0.18~072L [1~4] |0.36~1.44L [2~8]
B - ;eﬁgegggﬂgrr?ﬁ%tv ‘::ts%ggn(gt;‘r: gﬂ::g} to see If it complies with Germinated Brown Rica | 0.09~0.72L [0.5~4] | 0.36~1.44L [2~8] 0.09~0.72L [0.5~4] |0.36~1.44L [2~8]
— : : - Rating AC 220:230V 1010H1030W 50B0Hz | AC 220230 1201240 5080Hz | AC 220V 1030W 50Hz | AC 220V 1240W 50Hz
L H > @® The Inner Cooking Pan is not inserted. — Set the Inner Cooking Average Power Consumption during Kaep Wam 32w 40W 32w 40w
Y Pan securely. Rice Cooking System IH (Induction Heating System)
® The temperature of the Lid Sensor or the Side Sensor is too high. Length of the Power Cord 1.0m 1.8m
ey ooz > — Press the RESET button and open the Outer Lid for about 15 External Dimensions (approx. cm) | 25(W)x36(D)x20(H) |27.5(W)x39.5(D)x23.5(H) | 25(W)x36(D}x20(H) |27.5(W)x39.5(D)x23.5(H)
et = minutes and allow the interior to cool down. (Be careful not to burn Weight approx. 4.4kg approx. 5.0kg approx. 4.4kg approx. 5.0kg
yourself.) Thermal efficiency* — — 78% 78%
@ The stored Lithium Battery is out. Standby Power * — — 2.0W 2.0W
Blank If the Power Cord is unplugged, the Display and the stored memories Heat preservation power* — — 78W-h 78W-h
Display: (current time, menu and Keep Warm setting) will be erased. If the Energy efficiency grade* — — Grade 4 Grade 4
B clockis set to the correct time, the Rice Cooker will function normally. ® The average power consumption during Keep Warm is the value for maximum rice cooking capacity at a room
00 |is blinking: To change the Lithium Battery, please contact the store you temperature of 20°C.
e ) Prl:mha)sed this Rice Cooker for a replacement (with additional ® ;Fis prc:duc‘t:I may nt:)'t1 operr:ate properthin certain environments or places with high altitudes or extreme weather conditions.
charge). ease avoid using this product in such areas.
. ; ; ] ® This product cannot be used in areas where power supply voltage or power supply frequency is different.
@ Unplug the Power Cord and plug it in again. — The Display will ® *: Based on GB12021.6 standard (M ed value at Quick Cooki
Odd Display: p~  show a blinking 7:00. Please reset the time following the ' on 6 standard (Measured value at Quick Gooking menu)

| instructions on pg. 14.
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