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Model: RC-10VXV | Brand: TOSHIBA

INTRODUCTION

Thank you for purchasing the TOSHIBA Flame-Crafted 5.5-Cup Vacuum Pressure IH Rice Cooker, model RC-10VXV. This
appliance is designed to deliver perfectly cooked rice with enhanced flavor and texture. Please read this manual thoroughly before
use to ensure safe operation and optimal performance. Keep this manual for future reference.
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Figure 1: Front view of the TOSHIBA RC-10VXV Rice Cooker.

KEY FEATURES

The RC-10VXV rice cooker incorporates advanced technology to provide an exceptional rice cooking experience:

1420W High Power "Flame-Crafted" Cooking: Utilizes intense heat to cook each grain of rice thoroughly, ensuring a fluffy
texture and enhancing the natural sweetness and flavor.

Precise Heat Control: Fine-tuned heat adjustment from cooking to steaming optimizes the temperature zone to maximize
the inherent umami of the rice.

Versatile Texture & Brand-Specific Cooking: Offers 5 texture options and dedicated cooking modes for 7 popular rice
brands (Koshihikari, Hitomebore, Hinohikari, Akitakomachi, Nanatsuboshi, Yumepirika, Tsuyahime) to bring out their unique
characteristics.



Forged Binchotan Charcoal Inner Pot: The rounded bottom and thick walls of the inner pot create powerful heat
convection, cooking each grain plump and delicious. An additional bulge in the center further promotes efficient boiling.

Vacuum Warm Keeping: Maintains rice quality and taste for up to 40 hours.

Figure 2: Model comparison table, showcasing the RC-10VXV's high power and features.

Figure 3: Vacuum technology ensures thorough water absorption for fluffy rice.



Figure 4: Choose from 5 texture options to suit your preference.

SETUP

1. Unpacking

1. Carefully remove the rice cooker and all accessories from the packaging.

2. Check that all included items are present: rice cooker unit, inner pot, inner lid, rice scoop (self-standing), and measuring cup.

3. Retain the packaging materials for future transport or storage.

2. Initial Cleaning

1. Wash the inner pot, inner lid, rice scoop, and measuring cup with mild dish soap and warm water. Rinse thoroughly and dry
completely.

2. Wipe the exterior of the main unit with a soft, damp cloth. Do not immerse the main unit in water.

3. Placement

1. Place the rice cooker on a stable, level surface away from direct sunlight, heat sources, and moisture.

2. Ensure there is adequate ventilation around the unit. Do not block the steam vent.

3. Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS

1. Basic Rice Cooking

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 up to the corresponding water level mark inside the pot for your chosen
rice type and quantity.

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

5. Select your desired cooking mode (e.g., "White Rice") and texture option using the control panel.

6. Press the "Start" button to begin cooking. The cooking time will be displayed.

7. Once cooking is complete, the rice cooker will switch to "Keep Warm" mode. Stir the rice gently with the rice scoop before
serving.

2. Special Cooking Modes

The RC-10VXV offers various specialized cooking modes:



Quick Cook: For faster cooking when time is limited.

Porridge: Prepares soft, creamy porridge.

Brown Rice: Optimized for cooking brown rice to perfection.

Mixed Rice: Ideal for cooking rice with other ingredients.

Vacuum Warm Keeping: Maintains rice at an optimal temperature and moisture level for up to 40 hours.

Soft-Boiled Egg: A dedicated setting for perfectly cooked soft-boiled eggs.

Figure 5: Explore various cooking modes for different dishes and rice types.

MAINTENANCE AND CLEANING

Regular cleaning ensures hygiene and extends the lifespan of your rice cooker.

1. Daily Cleaning

1. After each use, unplug the rice cooker and allow it to cool completely.

2. Remove the inner pot and inner lid. Wash them with mild dish soap and warm water.

3. Wipe the interior of the main unit and the heating plate with a soft, damp cloth. Ensure no rice grains or debris remain.

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

2. Deep Cleaning

1. Periodically, check the steam vent and surrounding areas for any blockages or residue. Clean with a small brush if
necessary.

2. The inner lid is detachable for thorough cleaning. Follow the instructions in the manual for safe removal and reattachment.



Figure 6: Easy cleaning steps for the inner lid and main unit.

TROUBLESHOOTING

If you encounter any issues with your rice cooker, please refer to the table below before contacting customer support.

Problem Possible Cause Solution

Rice is too
hard/soft

Incorrect water ratio or rice type
selection.

Adjust water amount according to rice type and desired texture.
Ensure correct cooking mode is selected.

Rice cooker does
not start

Power cord not properly plugged in;
lid not closed correctly.

Check power connection. Ensure the outer lid is closed firmly until
it clicks.

Error code
displayed

Internal malfunction or sensor issue.
Unplug the unit, wait a few minutes, then plug it back in. If the
error persists, contact customer support.

Unpleasant odor
during cooking

Residue from previous cooking or
dirty components.

Perform a thorough cleaning of the inner pot, inner lid, and main
unit interior.

SPECIFICATIONS

Feature Detail

Brand TOSHIBA

Model Number RC-10VXV

Color Black

Capacity 5.5 Cups



Product Dimensions (D x W x H) 33D x 26.9W x 22.6H cm

Item Weight 5.7 kg

Power Source Power Cord

Included Components Rice scoop (self-standing), Measuring cup

Care Instructions Wipe with a damp cloth

Feature Detail

WARRANTY AND SUPPORT

This TOSHIBA rice cooker comes with a standard manufacturer's warranty. Please refer to the warranty card included in your
product packaging for specific terms and conditions, including warranty period and coverage details.
For technical assistance, troubleshooting beyond this manual, or to inquire about warranty service, please contact TOSHIBA
customer support. Contact information can typically be found on the TOSHIBA official website or in the documentation provided
with your appliance.

© 2023 TOSHIBA Corporation. All rights reserved.
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