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INTRODUCTION

Thank you for purchasing the Tiger JPI-Y100-WY Pressure IH Jar Rice Cooker. This manual provides essential information for the
safe and efficient operation, maintenance, and troubleshooting of your appliance. Please read it thoroughly before first use and
keep it for future reference.
This rice cooker is designed to provide perfectly cooked rice and other dishes with advanced IH (Induction Heating) and pressure
cooking technology, enhancing flavor and texture.

SAFETY PRECAUTIONS

Always follow these basic safety precautions to reduce the risk of fire, electric shock, injury, or damage to the appliance.

Ensure the voltage rating of the appliance matches your local power supply (100V).

Do not immerse the main unit, power cord, or plug in water or other liquids.

Keep the appliance out of reach of children.

Do not operate the appliance if the power cord or plug is damaged.

Avoid touching hot surfaces. Use oven mitts or handles.

Do not block the steam vent during operation.

Unplug the appliance from the outlet when not in use and before cleaning.

Use only accessories recommended by the manufacturer.

PRODUCT OVERVIEW

Familiarize yourself with the components of your Tiger JPI-Y100-WY rice cooker.
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Figure 1: Front view of the Tiger JPI-Y100-WY Pressure IH Jar Rice Cooker. This image shows the compact and sleek design of the
appliance in pure white, suitable for any kitchen countertop.



Figure 2: Close-up of the large LCD control panel. The panel features clear buttons for various cooking modes, timer settings, and a digital
display for easy operation and monitoring.

Main Components:

Main Unit: The primary body housing the heating elements and control panel.

Inner Pot: The non-stick pot where rice is cooked. Features a special coating for enhanced heat distribution.

Inner Lid: Detachable lid inside the main lid for easy cleaning.

Steam Cap: Collects and releases steam during cooking.

Measuring Cup: For accurate rice and water measurements.

Rice Spatula: For serving cooked rice.

Power Cord: Detachable power supply cord.

SETUP

1. Unpacking: Carefully remove all packaging materials and accessories from the box.



2. Initial Cleaning: Wash the inner pot, inner lid, and steam cap with warm soapy water. Rinse thoroughly and dry completely
before first use. 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. Power Connection: Insert the power cord firmly into the rice cooker's power inlet, then plug the other end into a 100V
electrical outlet.

OPERATING INSTRUCTIONS

Basic Rice Cooking

1. Measure Rice: Use the provided measuring cup to measure the desired amount of rice.

2. Wash Rice: Rinse the rice thoroughly until the water runs clear.

3. Add to Inner Pot: Place the washed rice into the inner pot.

4. Add Water: Fill water to the corresponding water level mark inside the inner pot for the type and quantity of rice.

5. Place Inner Pot: Insert the inner pot into the main unit, ensuring it sits correctly. Close the outer lid securely.

6. Select Cooking Mode: Press the "Menu" button to select your desired cooking mode (e.g., White Rice, Brown Rice).

7. Start Cooking: Press the "Start" button to begin the cooking cycle. The display will show the remaining cooking time.

8. Keep Warm: Once cooking is complete, the rice cooker will automatically switch to "Keep Warm" mode.

Special Cooking Features



Figure 3: The rice cooker's advanced technology enhances the traditional clay pot effect, resulting in fluffier and more flavorful rice. This
image highlights the appliance's ability to replicate traditional cooking methods.

Enhanced Clay Pot Effect: The JPI-Y100-WY utilizes advanced heating technology to mimic the heat distribution of traditional
clay pots, ensuring each grain of rice is cooked evenly and to perfection, enhancing its natural sweetness and texture.



Figure 4: Close-up of the inner pot, illustrating the increased clay pot powder in its outer coating. This design enhances the far-infrared
heating effect, contributing to superior rice cooking.

Far-Infrared Effect: The inner pot features an increased amount of clay pot powder in its outer coating. This design maximizes
the far-infrared heating effect, which penetrates deep into each grain of rice, ensuring thorough and delicious cooking.



Figure 5: Diagram illustrating the "Variable W Pressure Cooking" mechanism. This technology adjusts pressure during cooking to optimize
the texture and elasticity of the rice.

Variable W Pressure Cooking: This innovative feature precisely controls and varies the pressure during the cooking cycle. This
dynamic pressure adjustment helps to draw out the natural stickiness and elasticity of the rice, resulting in a superior texture.



Figure 6: Cooked rice in the inner pot, demonstrating the "Umami Grain-standing Rice Cooking Program." The grains are distinct and fluffy,
replicating the quality of rice cooked in a traditional clay pot.

Umami Grain-standing Rice Cooking Program: This specialized program recreates the precise heat control of traditional clay
pot cooking. It ensures that each grain of rice stands individually, enhancing its umami flavor and creating a fluffy, delicious texture.



Figure 7: A bowl of freshly cooked rice, illustrating the benefits of the "Grain-standing Warmth Program." This program maintains the rice's
fluffy texture and delicious taste even after extended warming periods.

Grain-standing Warmth Program: This program is designed to keep rice warm while maintaining its freshly cooked quality. Even
after cooking time has passed, the rice remains fluffy and delicious, preventing it from drying out or becoming sticky.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your rice cooker.

1. Unplug: Always unplug the rice cooker and allow it to cool completely before cleaning.

2. Inner Pot: Wash the inner pot with warm soapy water using a soft sponge. Do not use abrasive cleaners or metal scrubbers,
as they can damage the non-stick coating.

3. Inner Lid and Steam Cap: Detach the inner lid and steam cap. These parts are dishwasher safe. Wash them with warm
soapy water or place them in the dishwasher.

4. Main Unit Exterior: Wipe the exterior of the main unit with a damp cloth. Do not use harsh chemicals or immerse the unit in
water.

5. Steam Vent: Ensure the steam vent is clear of any food debris.

6. Drying: Ensure all parts are completely dry before reassembling and storing the rice cooker.



Figure 8: The inner lid and steam cap are designed to be dishwasher safe, simplifying the cleaning process. This image shows these
components being placed into a dishwasher rack.

TROUBLESHOOTING

If you encounter any issues, refer to the following common problems and solutions.

Problem Possible Cause Solution

Rice is
undercooked
or hard.

Insufficient water; incorrect cooking mode;
inner pot not seated properly.

Add more water next time; select appropriate cooking mode;
ensure inner pot is correctly placed.

Rice is
overcooked or
mushy.

Too much water; incorrect cooking mode. Reduce water next time; select appropriate cooking mode.



Rice cooker
does not turn
on.

Power cord not plugged in; power outage;
faulty outlet.

Check power cord connection; verify power supply; try a
different outlet.

Steam leaks
from the lid.

Lid not closed properly; inner lid or steam
cap not installed correctly; seal damaged.

Ensure lid is securely closed; check inner lid and steam cap
installation; contact customer support if seal is damaged.

Problem Possible Cause Solution

SPECIFICATIONS

Key technical specifications for the Tiger JPI-Y100-WY Pressure IH Jar Rice Cooker.

Model Number: JPI-Y100WY

Brand: Tiger

Color: Pure White

Capacity: 1 Liters

Power/Wattage: 1200 watts

Voltage: 100 Volts

Material: Aluminum (Inner Pot, Lid)

Special Features: Airtight Lid, Pressure IH, Far-infrared effect

Body Dimensions (approx.): Width 25.2 cm x Depth 30.2 cm x Height 21.1 cm

Item Weight (approx.): 5.4 kg

WARRANTY AND SUPPORT

For warranty information, product registration, or technical support, please refer to the warranty card included with your purchase
or visit the official Tiger website. Keep your purchase receipt as proof of purchase for warranty claims.
Online Support: Visit the Tiger Store on Amazon

© 2026 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

https://www.amazon.ca/stores/Tiger+Canada/page/B9333CA7-2040-4E1C-B3C0-942CE9FFAE5B


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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