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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precaution should always be
followed including the following.

1.

2

3.

Read all instructions carefully before using.
This appliance is for household use only.

ALWAYS attach power plug to appliance first, then plug the power cord
into the wall outlet.

. This appliance is not intended for use by individuals with certain disabili-

ties or by children. For their safety, please have close supervision.

. To protect against electrical shock, do not immerse cord, plug or the

appliance itself in water or other liquid.

. ALWAYS unplug the power cord from the wall outlet when appliance is

not in use and before cleaning. Allow to cool before putting on or taking
off parts.

. ALWAYS use extreme caution when moving an appliance containing

hot oil or other hot liquid.

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

10.
11.
12.

DO NOT touch any hot surface of appliance. Use handles or knobs.
DO NOT use outdoors. FOR HOUSEHOLD USE ONLY.

Do not use attachments or accessories other than those supplied or
recommended by themanufacturer. Incompatible parts create a hazard.

. Do not operate any appliance with adamaged 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.

. DO NOT let cord hang over edge of table or counter, or touch hot

surfaces.

-SAVE THESE INSTRUCTIONS

This appliance has a polarized plug (one blade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only one way. If
the plug does not fit 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.



Names of the parts

Tatung automatic cooker and steamer

Pot Cover

Cooker
Inner Pot \\

Case Power Cord

Control panel

%/RiR

AR ﬂﬂﬂﬂ!

\—

Cook Switch

Warm Buttom
Cook Buttom

Keep Warm Lamp
Cook Lamp

Keep Warm Switch
Cook Switch

Accessories

Measuring Cup

Steam Iate
(Optional)

Inner Plate
(Optional)

Rice Spoon

Specification

SPEC

Rice Capacity

Inner Pot

Watt Usage

Watt Usage

Models Capacity (L) |When Cooking |When Keep Warm
Cup L

TAC-3A 3 0.54 1.6 350 35
TAC-6G/6GS/

06KN 6 1.08 24 600 35
TAC-10G/10GS 10 1.8 4 800 40
TAC-11B 11 1.98 4 700 40
TAC-11A/11KN/

11KA 11 1.98 4 760 40
TAC-15/15TE 15 2.7 6 1000 50
TAC-20/20S 20 3.6 9 1200 80




Directions Example: Six cups of rice for cooking

Measure rice with the measuring cup provided then rinse the rice before
putting it in the inner pot.Then measure the appropriate amount of water X 6
to place in the inner pot and cooker according to the table on page 14.

a) Water in the inner pot:There are measurement lines inside the inner pot
showing the amount of the water with rice.The rice has to be put in before
water.

b) Water in the cooker: Measure the water with the measuring cup and pour
it into the cooker. 1. Put the six cups of rice into the inner pot.

Special notes for “KEEP WARM” function
There is a see-saw switch controlling the keeping warm current.You can
make a choice whether to keep warm or not simply by pushing the switch. G?IL/_I

2.Rinse the rice smoothly by water (repeat 2
~3 times).

3. Pour water in, till it reached the line marked
"6" on the inner pot and pour the cooking
water into the cooker.




4. Put inner pot in the center of the cooker,
insert the plug in the socket, replace the
cover, and push the switch lever down to
"cook" position. (It's not necessary to put on
inner pot cover while cooking)

5. After 25~30 minutes, the switch will move
up to the keep warm and the light indicating
"warm" will be on instead.

6. Do not remove the cover immediately, and
must wait for 10~15 minutes to complete
the steaming effects. After that, the rice is
ready to serve.

Cleaning and Maintenance

« Unplug your Tatung rice cooker and allow to cool before cleaning.

« Use only dish soap or neutral detergent with soft cloth. DO NOT use
benzene, thinner, abrasive cleaners, scouring pads or metallic brushes since
they will damage the surfaces of the cooker and other accessories.

Cooker body (outer pot with cord set)

* DO NOT immerse in water or other liquid.

« Lightly wipe with a soft warm damp cloth.

Pot cover and inner pot

e Lightly wipe with a soft warm damp cloth.

* Fill with warm soap water and allow to soak before cleaning, wash with
sponge or soft cloth, non-abrasive detergents may be applied if necessary
and dry thoroughly.

* The knob of pot cover can be disassembled by the following steps, if
necessary.

When disassemble knob:
Press the head of the screw from inside the pot cover and turn the knob
to counter-clockwise.

Assemble knob:
Press the screw through the hole from inside the pot cover, then turn the
knob in a clockwise direction until it is securely tighten.

8 —



Measuring cup and rice spoon

* Soak in water and wash with sponge or cloth.

Notice

» Do not fill water over the max water level marked in the inner pot,
otherwise, water will overflow into the cookers, causing prolong cooking
time and damage to the cooker.

« For stewing soup, it is suggested that the steam plate is placed
underneath the inner pot in order to avoid spill and prolonged cooking
time.

» Owing to season changes and temperature differences, time for cooking

may differ somewhat. The attached table is based on standard conditions:

Voltage, 120 volts;Water temperature, 68°F .

 The quantity of water suggested in the table on page 4 is based on the
quantity of a variety of rice; it is necessary to increase or decrease the
water according to the kind of rice and the degree of desired softness.

* When placing the inner pot into the cooker, it is best to twist the inner pot
gently for a perfect fit; if the inner pot inclines to one side the rice will not
be cooked equally.

e Insert the plug in the socket and push the switch lever down to "cook"
position. The signal light glows when the current is on. When the cooking
is done, the switch lever automatically leaps up to "warm" position and
the signal light goes out. Finally, the electric current for cooking is shut off.

a) The automatic switch is specially designed for shutting off the electric
current. Once the electric current is shut off, there will be no worry
about fusing of the electric wire. If the voltage in your home is below
120 volt, the time for cooking will be slightly prolonged, but there is no
possibility of getting the rice burned.

b) If power failure takes place during the cooking, take care not to raise
the cover of the pot. Please just wait until the current is restored. The
work will continue.

When the cooking is done, the switch will leap up and the electric current
shuts off. Do not remove the cover immediately wait for 10 to 15 minutes
in order to get the rice done thoroughly.When removing the cover, take
care that the condensate water does not drop into the cooked rice. Use
the detachable metal handle to lift the inner pot out.

Always keep the cooker clean.When washing, do not plunge the cooker
into water. Wash the inside with dean water and then rub it with cloth. If
it is too dirty, soap may be used clean water.

a) When putting the inner pot into the cooker, remember that its bottom
must be perfectly clean. If there is any rice or dirt attached, clear it off
first.

b) Do not use metallic brush to rub the inner pot.

) The moment that the cooking is done, wipe off the steam on the inside
of the cover.



e Keep Warm function lasts only 3 hours.

* The outer pot has been under the process of oxidization-resistance.
Though the pot would discolor or streak due to the water quality and the
way you operate it, please use it without any misgivings.You can pour a
measuring cup of vinegar and water into the outer pot over half. Then,
after the water was boiling, the pot would return to normal. But the
discoloration and streaks would reappear because of the water quality and
the way of operation.

* Stainless steel inner pot would have the incrustation and red specks on the
surface because of the lime substance and impurities in the water. So pour
a measuring cup of vinegar and water over the top into the pot, boil the
water, and then the stainless steel will shine as before.

* Accessories of stainless steel including pot cover, inner pot, inner cover,
upper pot, stream plate. Please clean the accessories before use it.

* Do not clean the cooker with protective coating.

* Before using rice cooker first time. Clean stainless steel accessories with
dish soap or natural detergent. Then put these accessories (except inner
cover) and 2~3 cups of water inside the cooker. Insert the plug in the
socket, and push the switch lever down. After 30 minutes, pull the switch
lever up.

How to use the accessories

 Steam plate: Take the inner pot out of the cooker.To steam eggs,
spongecake, and other foods, put the steam plate in the cooker, and pour
a little water into the cooker.Then push the switch lever down.

e Inner Cover: When cooking is done, take the inner pot out with the
handle, and cover the inner pot with the inner lid. Then you may use the
cooker for any other purposes.

» Upper Pot:To steam cold food or soup, you may put the upper pot in the
inner pot while rice is cooking. (only for G and S series products)

Miscellaneous uses of the TATUNG
automatic cooker and steamer

* Rice Porridge: Add the ratio of water to rice of your desired
consistency.

Example: When cooking a cup of rice porridge, put 4 cups of water into
the inner pot and add water up to the 3™ water level line of the cup into
the cooker, then push down the switch lever. After cook switch is off or
POp up, you must wait 15 minutes before removing the cover,and you have
delicious rice porridge.

¢ Buns, Wafers, etc.: Add the ratio of water to make your food
thoroughly cooking. If you add the quantity of water up to 1.5~2 water
level line, it will take 20~25 minutes to cook.



» Eggs: It is also convenient to steam eggs with the cooker.

Example: When steaming 2 eggs add three times the soup or water,a little
salt, soy sauce and essence to taste, stir them well, then place them into a
suitable porcelain bowl together with dried mushrooms, shrimps parsley
for steaming. Fill water to the 1% water level line in the inner pot, pour
water into the cooker up to the 2" water level line. Steam for 20~25
minutes.You can use steam plate instead of the inner pot. But the quantity
of water in the cooker should be in proportion to the 1~1.5 water level
line on the measuring cup.

Greasy Rice: Greasy rice is commonly cooked from glutinous rice.When
cooking it, consider placing less water in the inner pot, the other proce-
dures are the same as those for cooking rice, except that when the rice is
done, remove the cover immediately and put flavors, such as fried meat,
mushrooms, shrimps, chestnuts, and oil, into the inner pot, and mix them
with the rice.Thus the palatable greasy rice is served. Rice Pudding can be
cooked in the same way.

Brown Rice: Increase at least one cup of water in the cooker or soak it
fully in water for at least 2 hours before cooking.

Miscellaneous: Generally, it may be used in all cooking requiring steaming
or boiling.

* Miscellaneous: Generally, it may be used in all cooking requiring
steaming or boiling.

Proportion of the quantity of rice to
the quantity of water

Quantity | Water in the inner pot | Water in the cooker | Time needed
of rice (Including rice) (Cup) for cooking
(Cup) (Minutes)

1 Line 1

2 Line 2 0.5~1 15~30
3 Line 3 =7 -

4 Line 4

5 Line 5

6 Line 6

7 Line 7 15 30~45
8 Line 8

9 Line 9

10 Line 10

11 Line 11

12 Line 12

13 Line 13 2 45~60
14 Line 14

15 Line 15

16 Line 16

17 Line 17

18 Line 18

19 Line 19 23 60~70
20 Line 20

— 14 —



Z=/AR

FASRFET NISHEZEER -

1. EREISIREARG -

2. AESEDEPNMER » PERERREERRELUSHT =ML :
BEWAS - B - OB5 - SERE  REZEATIESA2E TE
% o

3. BERFETHEREHEERS - BB ERE -

4 FEQBITRENTE - RRTEBONBOA (RIEE) 6
BRI R RIS A NGE TS FEoE S R EA -

5. FERBRERERS -

6. DS EBRERRBI K REHREDUBRS -

7. BBRTEANABAIAECR THE - ARHARADREESS
SBATANR LT -

8. MBSEENNKNIVBTILTISES - BUFRHEII -

0. (BRI E DTN ERETENEDEVRERER -

10. BEBERNERES » BRFRIENET -

1. BOREREIHEEZRRTER - LAEDERFERMISE2NS
E °

12, BEERVEBRGEE - FSHRERS - HBISIHERIRTIRIEG
S ASRIE -

13, BEERRETEARNSENEBE RS -

14, BEBREIGRNE -

5

AEBRBLZEHRLIEE MEVEERMEE) - RUFUEENLOBABIRIEEE » £
BRUEEIRRBABE - EREBH—X » SHEEBAR 0 F5HGRNEL  F2
TEBRILZEEE -

— 15 —

fERTSE

UROABERB -

. M AESTENEMEX, BEEREBL

- X EEIIKERBRIESCSS 6] BZIEUE -

- LISTEME0ZEHIKEENBE - GIEMN LBZE)

- AESBE DI NBEI P RIIE » F LI -

- T RERE - RERIE VG SRRE - BIISTRER

. K25DEZE - FHREEREL - TRFERILE A RRARE -

. fgg ' 16D EEARNZIIANFIFBE - T BIMAERAEE IR - K&
- ERZEARER - BN TEREA -

00 N O Ll AW N =

el

ERImFERAEVINEE :
MHRRDIRAIRG - TRIBES - TR T EREE - RERRBRIRILH
BN -

BRERE -

« FBREHA - KNIEERBAFTEDE) - EEEHIEE ~ THBERE
MEBRBIEURMERS

— 16 —



NAMERYSM ~ AREDH ~ K543 - BINH ~ £EBRIF - BEIBEEMN
SWXRARMAFIES

S (B NRERBIRHIR) -

RBRIRKNEAMREED -
HEUORIRBAICERRMEL - DWEHGTLNILFHERE -

=AM -

DASJERAREIGERERTHERETRAL

BRBRARYATER » TRERRRIRBHKPLUBRHIRTE S
» WEHFHOERAPMEERE - SRREZBRNIE

FBHUARDERES,

BEMNRITILU IS BRI -

IRERE

ESRZR B EIRMNGR - ISR TS o QiRRRRIT -

HE:

IBIRMEBNZERZILI BT R - BREEMIRGEOOQkRKENT -

EHEARSUERRL -

BIXPLUBIRNERDIES

FEEIE
o QJERABEVKICRKIA0CEIL5T »
o MHFBAFEFERBRE  BUEEAEETHEBY) -

+ NBXEFYBBERS KR - NAKSEENG - NMEXEFTH
i > WBIBIRBA -

- B RN RESABRERERL  UBHAREIN BT
= HOSRS -
- BREBEREBTE  MEBETERE - HREHKAB0CHE

o KAKEBRRBURZIADBRRRE POR20C) » SERICEIEN
BHUK ~ BEKE > TBDNBKE - ERCERRAVNFENK ~ BRK
b5 - IBO0AEKE -

« BABBHENBPR > 55
REVERSID) -

- EBERBESIRBE © 1% T - FRIETER
B8P L  EARBKRE -

A FERFERAEBE SR - WIFRIGHIEE - WERERESEBLO%
BRI TESHHIE - 2RBEVERYSES -

D WEMEBRD - BEENDEREIE | VMRS - TERE
% RSB -

. BIESTAEARIRIRIENE o BRAABIIXITRNE - WEM10-15
HEEFTBIRE - FIRBNGRAEER - [REESH -

- N NBBEBIRSER - BRTHEBENBRAKDID - NBR
EILUKY  ABABLHEL - M - NMBAERLRYBIERNE
M7 - EREERIE - URSIER - NBREZE -

EEUMEEEN : WRABRE R - B
F BEIESTH 0 B



O ILATBEVENIBIFSETBIRAI - NIBIBEGIRRITHE -
DI ~ NiBFEREIFRITEIR - TRANERIEBVIEEER -

s RBRANEBEINE

« NBE(EBHRICERIE @ EERRSRKE RERDINMELE M
BHRER - BRINVER - JEIALSTENZBETLENBIKESD M
% FLUIRAEXREANTLEE - BIHSRKEFERLSINMBEESE
FiiiRs: -

s NEMABTEERERSTHIKPSEONENRE - MERBIFENK
RIALNFRS - IR ALSTEMNBETNAKERSLER - FLU
DIAZEXRENT LRI ICE -

s B—REMET - BRARMIE HT > LOTBIRE P IEERENS
g7 > WHININ07K2~3HF » B AL LK (RIBERIN) ZRHIF iR
 BITEREY -

BUHERTIIE -

o FRE2 - B CNMER) @ REBEAETHA - IFRE - ERIEAD
BY) - MR T HEER -

+ NIBE : BRRGE - BN > IF CNMERNMBLE - RRETH
TR ENEY -

RYFEMER -

o RIRER: NIAKEHIKEZ4-5E » BLURNBCRSZIERRE - NiEK
ERENI-LLE » TLAMRERZLSTRED - HIU0 : B—HXK > NI/
KARR » NEBRAEMIZIEZRIK - RRIZ T FIREEI T B A NTHER
fg%ﬁﬁ{% o FERAR CENE R 5B R 10~ 150 1B F B NERMEHRERE
D2I0507, ©

— 19 —

« BT BT B KTERRKRERE - BFIBBNBKE - K

ERNFTEMUERISDELS -

FE : pIIEMmBEER - Il LHMBIESNX - BRLDEME
C B - KSR BRI - RBIENE - 8% - BX - EF - X
FERAEERBA  ENBRCESTEM2ZIE K - TR - 1£58
20~25DERNTIS A - HRAFEER - JUANMERNBME EFEMTR
B > NNBHIKE > SHLASTEMI-DZIEXERE - (RAFFAE
A EFRHSIZLEAIIE 0K E)

FOBER - FRKERFEVERD IBEYX - HERRZERIGEE - B3 B
FEBE - FUAITHBE - BEBVEBHR - B - BXK - BFF
FERIBCE IR K ERIBHEE - RIS EIEREVHER - N\ERINTE
R -

FREK ~ BEREIMBINSTEMBIKBCENR « WKL RIRE2
INFAL > SARIZ T RIRERNT -

— 20 —



KK ERIRTK

X FMKE D &

X B K £ SE)-E S
_ N - (DiE)
st 8 | REKIZIR CEREN) 9 B GHEM

1 1%

2 22 0.5~1 15~30

3 34 o -

4 49

5 5%

6 6 Z

7 74

1. ~4

3 89l 5 30~45

9 A

10 10 Z|

11 1%

12 12 %l

13 13 %l

12 129] 2 45~60

15 15 %l

16 16 |

17 17 %]

18 18 %l

19 9% 2.5 60~70

20 20 %l

21 —



