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3 Pressure Settings 3 EXIE Htkee

Pressure: The sharpest tool in the
kitchen.

The Zojirushi NP-NVC automatically
selects from one of three pressure
levels based on the menu setting you
choose. Sushi rice is cooked at sea
level pressure for a harder consist-
ency for easier handling. Brown rice is
cooked at a higher pressure level for a
soft yet chewy consistency. Applying
pressure while cooking helps convert
the rigid beta starch in raw rice into
alpha starch, making it softer and
easier to digest. Rice cooked under
pressure has also been found to stay
softer for a longer period of time.
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Induction Heating (IH)

IH is immediate and precise.

If you look inside the NP-NVC, there is
no visible heating element. That's
because it uses induction heating
rather than radiant heating. The inner
cooking pan has a stainless steel inner
layer. A system of coils in the base of
the cooker creates a magnetic field.
When the inner cooking pan is placed
in this field and the cooking cycle
begins, the magnetic field instantly
generates the heat inside the inner
cooking pan to cook the rice. Because
the heat is instant, Induction Heating
also allows for fine-tuning and precise
management of the cooking process.
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Platinum Infused Inner CookingPan 75 FFRAE

Why the nonstick coating is infused with platinum. &5 LTI FFRELEHLLL
RITHDTLEIM?
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Platinum particles are infused into the nonstick
coating of the inner cooking pan. The presence of
platinum makes the water become more alkaline,
and this in turn helps the water penetrate the
proteins of the surface of each rice grain. That
means more water can react with the starch inside
the rice grain, causing greater gelatinization and BYET ROEBROPLETEDY .
enhancing the natural sweetness of the rice. Look FrvIvma (FLT 7 EARESHT,
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Platinum infused fluorine coating Protein on the surface of each ~ Water is able to Enh d gelatinization brings
causes water to become alkaline. rice grain breaks down. surface of the rice more easily. out the sweetness of the rice.
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Artificial Intelligence (Al)

Al learns as it goes.

The NP-NVC's advanced fuzzy logic
uses Al technology that learns from
past cooking experiences and adjusts
to ongoing workflow, fine-tuning the
cooking cycle to deliver ideal rice. Al
calibrates the cooking program by
using separate thermometers to
determine the ambient temperature
of the room and the inner cooking
pan. This means the rice has the same
consistency whether it be summer or
winter when the water and room
temperatures can vary greatly. Even
after years of use, Al ensures the same
consistency as the first day you used
it.
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Keep Warm Monitor RERERYE

The Keep Warm Monitor helps you
stay on top of things.

The sophisticated Keep Warm Monitor
notes how many times the lid of the
NP-NVC has been opened and for how
long. It gauges how much rice is left,
and calculates the heat required to
keep the rice at the perfect keep warm
temperature, helping to keep the rice
fresher, longer, without drying it out.
Additionally, it reminds you to fluff the
rice to release excess moisture after it
completes cooking, or if you forget
and leave the lid open. At Zojirushi, it's
not just about cooking rice deliciously,
we also make sure the rice stays
delicious.
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What does the Umami Setting do?

By prolonging the soaking before
cooking, the Umami Setting of the
NP-NVC gives the rice more time to
release its internal sugars into the
water. Once cooking begins, these
dissolved sugars reattach themselves
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Preheating and Soaking

Maintains ideal temperature for extended soaking

to the outer surface of the rice, making
the rice taste sweeter when cooked.
The Umami Setting also extends the
steaming time at the end of the
cooking cycle. Umami is a Japanese
word for deliciousness, and is consid-
ered to be a fifth basic taste, alongside
sweet, salty, sour and bitter.
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By soaking the rice slowly at the ideal temperature.
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Cooking k&R Steaming %5 L

Cooks rice and extends steaming 5 min. # & 5 #iiF~7#& 5 LB H5HEE

By heating and cooking...
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The starch within rice is changed from beta starch
to alpha atarch, making rice sweet, fluffy and soft.
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GABA Brown Setting GABAL KA =1 —

The GABA Brown Setting is all about
your health.

The GABA Brown Rice setting offers
an ingenious new method of cooking
brown rice that can augment its
renowned health benefits. The GABA
Brown Rice setting "activates" brown
rice by soaking it at 104°F for 2 hours
before the actual cooking begins.
Proper activation can boost the level of
gamma-aminobutyric acid (GABA),

an amino acid that occurs naturally in
brown rice, to 150%. GABA is believed
to help lower blood pressure, improve
kidney function and relieve stress.
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Scorch Setting 5 (FA=21—

The Scorch Setting lightly toasts the
bottom of the rice to a crispy golden
brown, creating a delicious snack that is
also a component of many regional
dishes. The Scorch Setting is a special
setting that cannot be used together
with any other settings and rice cooked
using the Scorch Setting should be
consumed immediately to enjoy while
it is most delicious.
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Steam-Reduce Setting AR z—J A =1 —

To reduce the amount of steam to 50% of
the Regular Setting, choose the Steam-
Reduce Setting. This will help protect the
surrounding walls and furniture when
cooking rice under low cabinets or in
small spaces. You cannot combine the
Steam-Reduce Setting with any other
settings except for the Rinse-Free Setting,
and the rice you cook will tend to be
firmer and harder in texture than rice
cooked using the Regular Setting.
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Easy to Clean Up BEBFAN

The stainless steel inner lid set is easy
to detach and wash. As you face the
opened rice cooker, there is a lever
located at the top. Push it up and the
inner lid will come right out.The
interior of the rice cooker is flat and
can easily be wiped clean, and the
outer surface of the rice cooker is
clear-coated to repel dust, oil and
fingerprints. Keeping the rice cooker
clean not only helps the rice cooker
continue to cook delicious rice, but
also extends the life of the rice cooker.
Plus, it will look good in your kitchen!
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Easy-to-read colored LCD control panel
with clock (24H)

Nonstick coating is twice as durable against
scratches and peeling

Delay timer (2 settings)
Interchangeable melody and beep signal

Menu settings include: white (regular, softer
or harder), umami, mixed, sushi/sweet,
porridge, brown, GABA brown, steam-
reduce, scorch, rinse-free and quick
cooking

Made in Japan
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Specifications
€. HC
Intertek o PG comtards
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Capacity
Electrical Rating KEREFHEE N
Average Power Consumption {&;8 B mD
During Keep Warm HEEAH

Dimensions per Unit

(WxDxH, ininches) LSRR
Weight per Unit AREE
Color ho—
Accessories /& am

Upto5.5cups/1.0liter Upto 10 cups/ 1.8 liters
120 volts / 1,240 watts 120 volts / 1,370 watts

29 watts 36 watts

10-1/8x15-3/8x8-5/8 11-1/8x16-1/2x10-1/8

13 Ibs. 15 lbs.
Stainless Brown (-XJ)

Rice spatula, spatula holder Led L, Led LRIT,
and measuring cups HEHhvT2D
(regular and green rinse-free) (B3 & %K A)




