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Zojirushi NP-NVC10 Induction Heating Pressure Rice
Cooker and Warmer User Manual

Model: NP-NVC10 | Brand: Zojirushi

INTRODUCTION

The Zojirushi NP-NVC10 is a 5.5-cup Induction Heating Pressure Rice Cooker and Warmer designed to
deliver perfectly cooked rice and other grains. This appliance features advanced fuzzy logic technology
with artificial intelligence to optimize cooking cycles, ensuring consistent results. Its superior induction
heating (IH) technology and platinum-infused nonstick inner cooking pan contribute to enhanced flavor and
texture.

Key features include:

Automatic selection from three pressure levels based on the menu.

Platinum-infused nonstick inner cooking pan for sweeter tasting rice and easy cleaning.

Superior Induction Heating (IH) technology for efficient and even heat distribution.

Detachable and washable stainless steel inner lid with a filter to prevent clogging.

Advanced fuzzy logic technology with AI for precise cooking adjustments.

Easy-to-read colored LCD control panel with clock and delay timer.

Multi-menu cooking functions for various rice types (white, mixed, sushi/sweet, porridge, brown,
GABA brown, quick cooking) and specialized settings (Umami, Steam-Reduce, Scorch).

SETUP

Before first use, carefully unpack all components and remove any packaging materials. Wash the inner
cooking pan, inner lid, and any included accessories (like the spatula) with warm, soapy water. Rinse
thoroughly and dry completely. Place the rice cooker on a stable, flat surface away from direct heat or
moisture. Ensure proper ventilation around the unit.
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Image: The Zojirushi NP-NVC10 rice cooker in Stainless Brown, showcasing its sleek design and control panel.

OPERATING INSTRUCTIONS

The NP-NVC10 offers a variety of cooking functions and settings for optimal rice preparation.

Basic Rice Cooking

1. Measure the desired amount of rice using the provided measuring cup.

2. Rinse the rice thoroughly in a separate bowl until the water runs clear.

3. Place the rinsed rice into the platinum-infused inner cooking pan.

4. Add water to the corresponding water level mark inside the inner pan for your chosen rice type.

5. Place the inner pan into the main unit and close the outer lid securely.

6. Press the MENU button to select the desired cooking setting (e.g., White Rice, Brown Rice).

7. Adjust the texture (Regular, Softer, Harder) if available for the selected menu.

8. Press the START/REHEAT button to begin cooking.

Specialized Settings

Umami: This setting extends the soaking and steaming time to enhance the flavor of the rice.

GABA Brown: Designed to activate and increase naturally occurring gamma-aminobutyric acid in
brown rice by holding it at a low temperature before cooking.

Steam-Reduce: Reduces steam output by up to 50% compared to regular settings.

Scorch: Toasts the rice to a crispy golden brown, ideal for specific dishes.



Image: The easy-to-read colored LCD control panel of the Zojirushi NP-NVC10, showing various menu options and time
settings.

Image: The platinum-infused nonstick inner cooking pan, designed for superior rice flavor and easy release.

Your browser does not support the video tag.

Video: An overview of the Zojirushi Induction Heating Pressure Rice Cooker and Warmer, highlighting its features and
operation. This video demonstrates the advanced technologies and benefits of the appliance.

MAINTENANCE

Regular cleaning ensures optimal performance and longevity of your rice cooker. Always unplug the unit
and allow it to cool completely before cleaning.

Inner Cooking Pan

The platinum-infused nonstick inner cooking pan should be hand washed with a soft sponge and mild dish
soap. Avoid abrasive cleaners or scouring pads that can damage the nonstick coating. Do not wash rice
directly in the inner pan to prevent scratches.

Detachable Inner Lid

The stainless steel inner lid is detachable and fully washable. Remove it after each use and wash with
warm, soapy water. Pay attention to the filter to ensure no food particles are stuck, which could affect
pressure regulation. Rinse and dry thoroughly before reattaching.



Image: A hand washing the detachable stainless steel inner lid, demonstrating its easy removal and cleaning process.

Outer Body

Wipe the exterior of the rice cooker with a damp cloth. Do not immerse the main unit in water or any other
liquid.

TROUBLESHOOTING

If you encounter any issues with your Zojirushi NP-NVC10, please refer to the comprehensive
troubleshooting guide in the full product manual. Common issues may include rice not cooking properly
(too hard/soft), error codes on the display, or steam leakage. Ensure all parts are correctly assembled and
clean before operating.

SPECIFICATIONS

Feature Detail

Model Number NP-NVC10

Capacity 5.5 Cups (1 Liter)

Dimensions (W x D x H) 10.12" x 15.37" x 8.62"

Item Weight 13 Pounds

Power Source Corded Electric

Voltage 120 Volts

Wattage 1240 Watts

Material Stainless Steel

Color Stainless Brown

Included Components Rice Cooker, Spatula



WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the warranty card included with
your product or visit the official Zojirushi website. Keep your proof of purchase for warranty claims.
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