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Tiger JBV-S18U 4-in-1 Microcomputer Controlled Rice
Cooker Instruction Manual

Model: JBV-S18U

INTRODUCTION

This manual provides detailed instructions for the safe and efficient operation of your Tiger JBV-S18U 4-in-1
Microcomputer Controlled Rice Cooker. This versatile appliance is designed to prepare fluffy rice, steamed vegetables,
slow-cooked meats, and more. Please read this manual thoroughly before first use and keep it for future reference.

IMPORTANT SAFETY PRECAUTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons, including the following:

Read all instructions carefully.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

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

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

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has been
damaged in any manner.

The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

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

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

Do not use appliance for other than intended use.
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PRODUCT OVERVIEW

Familiarize yourself with the components of your Tiger JBV-S18U rice cooker.

Figure 1: Front view of the Tiger JBV-S18U Rice Cooker. This image shows the compact, white design of the appliance with its control
panel clearly visible on the front.



Figure 2: Angled view of the Tiger JBV-S18U Rice Cooker. This perspective highlights the overall shape and the handle on the side for
easy portability.

Figure 3: Close-up of the control panel. This image details the digital display, "Start", "Menu", "Timer", "Hour", "Min", and "Keep
Warm/Cancel" buttons, along with the various cooking menu options like "Quick", "Plain", "Porridge", "Mixed-Sweet", "Brown", "Multigrain",



"Slow Cook", and "Steam".

Components:

Main Unit: The outer casing of the rice cooker.

Inner Pot: Non-stick cooking pot.

Inner Lid: Removable lid inside the main lid.

Steam Vent: Releases steam during cooking.

Control Panel: Digital display and function buttons.

Power Cord: Detachable power supply.

Measuring Cup: For precise rice measurement.

Rice Spatula: For serving rice.

Steaming Plate: For steaming food.

SETUP

1. Unpack: Carefully remove all packaging materials and accessories.

2. Clean: Wash the inner pot, inner lid, measuring cup, rice spatula, and steaming plate with warm, soapy water. Rinse
thoroughly and dry. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the rice cooker on a stable, flat, heat-resistant surface, away from direct sunlight and heat
sources. Ensure adequate ventilation around the unit.

4. Connect Power: Insert the power cord into the rice cooker's power inlet, then plug the other end into a standard
100V electrical outlet.

OPERATING INSTRUCTIONS

The Tiger JBV-S18U offers 10 computerized cooking menu settings. Always use the provided measuring cup for accurate
results.

Basic Rice Cooking (Plain Rice)

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

2. Wash the rice thoroughly until the water runs clear.

3. Place the washed rice into the inner pot. Add water according to the water level markings inside the inner pot,
corresponding to the number of cups of rice.

4. Place the inner pot into the main unit, ensuring it is seated correctly. Close the outer lid securely.

5. Press the "Menu" button repeatedly until "Plain" is selected on the digital display.

6. Press the "Start" button. The cooking indicator will illuminate, and the cooking process will begin.

7. Once cooking is complete, the unit will automatically switch to "Keep Warm" mode. The "Keep Warm" indicator will
light up.

8. Allow the rice to rest for 5-10 minutes in "Keep Warm" mode before serving for best results.

Using Other Menu Settings
The "Menu" button cycles through various cooking options:

Quick: For faster cooking of plain rice.



Porridge: For preparing congee or rice porridge.

Mixed-Sweet: For mixed rice dishes or sweet rice.

Brown: Optimized for cooking brown rice.

Multigrain: For cooking various grain mixtures.

Slow Cook: For slow cooking stews, soups, or other dishes. Refer to specific recipes for cooking times.

Steam: For steaming vegetables, fish, or other foods using the steaming plate.

To use these settings, follow the basic rice cooking steps, but select the desired menu option using the "Menu" button
before pressing "Start". For "Slow Cook" and "Steam", you may need to adjust cooking times using the "Hour" and "Min"
buttons before starting.

Timer Function
The timer function allows you to set a delayed start time for cooking.

1. Prepare rice and water in the inner pot as usual.

2. Select your desired cooking menu (e.g., "Plain").

3. Press the "Timer" button. The timer indicator will flash.

4. Use the "Hour" and "Min" buttons to set the desired completion time.

5. Press "Start". The timer will begin counting down, and cooking will commence automatically at the calculated time
to finish at your set time.

Keep Warm / Cancel

The unit automatically switches to "Keep Warm" after cooking.

To manually activate "Keep Warm" mode, press the "Keep Warm/Cancel" button when the unit is not cooking.

To cancel any operation or turn off "Keep Warm" mode, press the "Keep Warm/Cancel" button.



Figure 4: The Tiger JBV-S18U Rice Cooker positioned on a kitchen counter, demonstrating its compact size and aesthetic integration into
a home environment, alongside other kitchen items.

MAINTENANCE AND CLEANING

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

Cleaning the Inner Pot and Accessories:

Wash the inner pot, inner lid, measuring cup, rice spatula, and steaming plate with warm, soapy water.

Do not use abrasive cleaners or metal scouring pads, as these can damage the non-stick coating.

Rinse thoroughly and dry completely before reassembling or storing.

Cleaning the Main Unit:

Wipe the exterior of the main unit with a soft, damp cloth.

Do not immerse the main unit in water or any other liquid.

Clean the steam vent regularly to prevent blockages.

Ensure no food particles are lodged around the heating plate inside the unit.

TROUBLESHOOTING

If you encounter issues with your rice cooker, refer to the table below for common problems and solutions.

Problem Possible Cause Solution



Rice is too
hard/undercooked.

Not enough water; incorrect rice-to-water
ratio; inner pot not seated properly.

Add correct amount of water; ensure inner pot is
fully seated; do not open lid during cooking.

Rice is too
soft/mushy.

Too much water; incorrect rice-to-water
ratio.

Reduce water slightly next time; ensure correct
water level.

Unit does not turn
on.

Not plugged in; power outage; faulty outlet.
Check power cord connection; test outlet with
another appliance; check circuit breaker.

Steam leaking
from lid.

Lid not closed properly; inner lid not
installed correctly; steam vent blocked.

Ensure lid is securely closed; check inner lid
placement; clean steam vent.

"Keep Warm"
function not
working.

Unit unplugged; malfunction.
Ensure unit is plugged in; if problem persists,
contact customer support.

Problem Possible Cause Solution

SPECIFICATIONS

Feature Detail

Brand Tiger

Model JBV-S18U

Color White

Capacity 10 Cups (uncooked rice)

Power Source Corded Electric

Voltage 100 Volts

Wattage 700 Watts

Material Stainless Steel

Special Features
Automatic Shut-off, 4-in-1 Functionality (Rice Cooker, Slow Cooker,
Steamer, Food Warmer)

Product Dimensions 30.23 x 25.4 x 38.35 cm (11.9 x 10 x 15.1 inches)

Product Weight 3.4 kg (7.5 pounds)

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your product or visit the
official Tiger Corporation website. Keep your purchase receipt as proof of purchase for any warranty claims.

If you require further assistance or have questions not covered in this manual, please contact Tiger customer service.

Online Support: Visit the official Tiger Corporation website for FAQs and support resources.

Phone Support: Refer to your product packaging or warranty card for regional contact numbers.



© 2024 Tiger Corporation. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

http://127.0.0.1/privacy-policy
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