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Always follow basic safety precautions when using electrical appliances.

Read all instructions carefully. Please keep these Operating Instructions at hand for easy reference.
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IMPORTANT SAFEGUARDS

These WARNINGS and CAUTIONS are intended to prevent property damage or personal injury to you and others.

M The degree of danger or damage by the misuse of this product is indicated as follows:

Indicates risk of seri Indicates risk of injury, household
AWARNING iniiryoracan. | ANCAUTION pogerydamage.

M Prohibited or required actions are indicated as follows:

® Indicates a prohibited operation. Indicates a requirement or instruction

that must be followed.

4\ WARNING

Do not modify the product. Only a Do not use for deep frying.
repair technician may disassemble Doing so may cause fire.

or repair this product. Do not allow pins or other metal pieces or
Attempting to do so may cause fire, electric debris to stick to the Appliance Plug.
shock or injury. Make any repair inquiries to Doing so may cause electric shock,
the store you purchased the product or short circuit or fire.

Zojirushi’s specified service center. : ; ;
Do not allow children to lick the Appliance

Do not plug or unplug the Power Plug and the Power Plug. Be especially
Plug if your hands are wet. careful that infants do not accidentally lick it.
Doing so may cause electric shock or injury. Doing so may cause electric shock or injury.
Do not immerse the Heater Set Do not allow children to use the

in water or splash with water. product unsupervised. Keep it out
Doing so may cause short circuit or electric shock. of the reach of infants.

Do not immerse the Receptacle or the Children and infants are at risk of burns,

AT . electric shock or injury.
Power Cord in liquid, or allow liquid to .

Insert the Power Plug completely and
ggt on these parts. . . securely into the electrical outlet.
Doing so may cause short circuit or electric shock.

A loosely inserted Power Plug may cause
Do not use a power source electric shock, short circuit, smoke or fire.

other than 220 V AC. Use only an electrical outlet rated at

Use of any other power supply voltage 10 i
. ; amperes minimum, and do not plug
may cause fire or electric shock. N . ’
other devices into the same outlet.

Do ngt use the prodyct if the Cord or ?ower Plugging other devices into the same
Plug is damaged or if the Power Plug is outlet may cause the electrical outlet to
loosely inserted into the electrical outlet. overheat, resulting in fire.

Doing so may cause
electric shock, short
circuit or fire.

Eroeat This product is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities, or

Power Plug

[

Cord lack of experience and knowledge, unless
Do not damage the Power Cord. !hey h_ave been .given supervision or
Do ot bend, pull, twist, fold, or attempt to modify the Power instruction concerning use of the product by
Cord. Do not place it on or near high temperature surfaces a person responsible for their safety.
or appliances, under heavy items or between objects. A Children should be supervised to ensure
damaged Power Cord can cause fire or electric shock. that they do not play with the product.

18  @Theillustrations used in these Operating Instructions may vary from the actual product you have purchased.

4\ WARNING

i

Stop using immediately if you notice any of the following symptoms indicating a
malfunction or breakdown.

Continued use of the product may cause smoke, fire, electric shock or injury.

<Examples of malfunctions or breakdowns>

©There is a burning smell. © You feel a tingle or slight electrical shock.

© The Power Cord is deeply damaged or deformed. @ The Power Plug or Power Cord has become very hot.

® The electricity turns on and off when the Power Cord is touched or moved.

© The Heat Lamp does not turn off even if the Heat Adjustment Dial is set to OFF.

o The Heat Lamp does not turn on even if the Heat Adjustment Dial is set to a position other than OFF
when the product is cool enough.

If any of the above occurs, unplug the product immediately and contact the store where you
purchased it or Zojirushi’s specified service center for check-ups and/or repairs.

4N\ CAUTION

O

from the Handles, the Main Body outlet when the product is not in
Guard or Heat Adjustment Dial) use.

during use or for a while after use. Leaving the Power Plug in an electrical outlet
may cause burns or injury or cause the
insulation to become damaged, resulting in
electric shock, short circuit or fire.

Do not touch hot surfaces (aside 0 Unplug the Power Plug from the

Touching hot surfaces may cause burns.

Do not use the product on unstable

or heat-sensitive surfaces, near During preheating or cooking,

fire, near flammable materials, or in move birds and small animals that
slippery locations. may be sensitive to smoke or
Doing so may cause injury or fire. smells to other rooms, and open

windows or turn on exhaust fans.

Always unplug the product by
holding the Power Plug, not by

Do not use the product near walls
or furniture.
Steam or heat can damage walls and furniture,

causing discoloration and deformation. pulling the Cord.
Not doing so may cause electric shock,
Do not use the Power Cord other short circuit or fire.

than the one provided.

Do not use the Power Cord for
other equipment.

Doing so may cause malfunction or fire.

Allow the product to cool down
before cleaning.
Touching hot areas may cause burns.

If the Power Cord is damaged,

Do not heat cans or jars of food it must be replaced with an

directly. appropriate cord or assembly
The can or jar may lburst or become red hot, made available by the

causing burns o injry. manufacturer or authorized
This appliance is not intended to distributor (chargeable).

be operated by means of an
external timer or separate
remote-control system.
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IMPORTANT SAFEGUARDS  (cont.)

IMPORTANT

This product is intended for household use and similar applications listed below:
@ Staff (employee) kitchen area in shops, offices and other working environments.

*This appliance is not intended for use by many unspecified people for a long period of time.
This product must not be used in the following areas:

® Farmhouses.

® By clients in hotels, motels and other residential type environments.

® Bed and breakfast type environments.

@ Do not use this product for any purpose other than hot pot dishes, grilled/sautéed dishes,
steamed dishes, and the dishes listed on our website.

@ Do not use with other pots, pans, or plates.

@Handle this product carefully. (Not doing so may cause malfunction or damage.)

@ Do not place the product on an open flame (gas stove, etc.), electric heater, induction cooktop, or
induction cooking heater, etc.
(Doing so may cause fire or malfunction.)

@Do not use the Heater Set while it is dirty. (Doing so may cause malfunction or deformation.)

@Do not use this product on a newspaper or any other object that may block the Air Holes on the
back side of the Main Body (Main Body Guard, Heater Set).
Also, do not use it on carpets, cusions, mats, vinyl sheets, glass tables, or other heat-sensitive
surfaces.
(Doing so may cause fire, scorching of the surface on which it is placed, damage, or deformation
of the Main Body, etc.)

Main Body Guard

Heater Set

Air Holes

@\When using the Divided Plate, be careful not to touch the edges of the Plate.
(Doing so may cause burns.)

@Do not handle the Heater Set roughly, such as hitting or dropping it.
(Doing so may cause malfunction or damage.)

20

Fluorine coating on the Plate

(for preventing damage to the coating and prolonging its life)

eDo not use a metal spatula with sharp tips or corners.

e Do not scrape strongly with the tip or corner of a spatula.

e Do not scratch the Plate with sharp objects such as knives or forks.

Do not use a metal spatula for the Divided Plate.

eDo not use a metal ladle.

eDo not heat with the Lid on or heat for a long period of time.

Do not put on an open flame.

oClean the Plate after each use and do not leave the Plate dirty. (See p. 30)

The fluorine coating on the Plate will wear off with use.
® The color may become uneven or peel off, but this does not affect the performance or safety.
There is no effect (harm) to the human body, and it can be used for cooking without any problem.

®|f you are concerned about the fluorine coating peeling off or if the Plate is deformed, you can
purchase a new one.

SAFETY MECHANISM

For safety reasons, the power will automatically turn off in the following cases.
(The Heater will not power.)

When the Plate is not installed | When the Plate is not installed correctly

®\\Vhen the Heat Adjustment Dial is turned to a setting other than “OFF”, two short beeps will
sound continuously and the Heat Lamp will blink to notify you.
If left in this state, five long beeps will sound after approx. 5 minutes and the power will
automatically turn off.
(If the Plate is correctly installed within 5 minutes, Heater energization will start.)

When there has been no operation for approx. 120 minutes

® Five long beeps will sound and the power will automatically turn off.

P When cooking again after the power is turned off automatically, return the Heat
Adjustment Dial to “OFF” and then adjust the scale ("WARM” to “HI") according to the
food to be cooked.
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PARTS NAMES

® A metal spatula is not included with this product.

Lid Knob
® Waterless cooking is possible. (See p. 29)

® The Lid and Lid Knob become hot during cooking.
Use oven mitts or similar tools when removing the Lid.

Divided Plate

: 7 Handles

Flat Plate

® \When making pancakes, etc., the diamond-cut
dimple finish will appear on the surface.

® Do not handle the Lid and Plates roughly, such as banging or dropping them.

22

Main Body
CEVCTESTN Heat Shield Plate —1
A~

Plate Sensor Cap

Temperature
Sensing Fitting

Receptacle

Control Panel

Heat Adjustment

Dial WARM /

Heat Lamp—C©

oFFS Z i

Main Body Guard Main Body Guard (back side)

Handles
(2 locations)

Receptacle for
Control Panel

— Rubber Feet —
(2 locations)
@ Do not remove the Rubber Feet from the feet.

Power Plug /_ Twist Tie

® Please remove the Twist Tie holding the Cord
before use.

® Do not use the Cord bundled up.
(Doing so may cause the Cord to become
excessively hot, resulting in malfunction.)

J \— Cord
Appliance Plug
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HOW TO USE

@This product is a cooking utensil for hot pot dishes, grilled/sautéed dishes, steamed dishes, and cooking as
described in the recipes listed on our website. Do not use this product for any other purpose.
@Before use, wipe the Lid and Plates clean with a soft dry cloth.

24

1 Preparation

(1) Attach the Heater Set to the Main Body Guard.

Control Panel

® Attach so that the Control Panel
enters the Receptacle for Control
Panel as illustrated.

Receptacle for —/'

Control Panel

(2) Attach the Divided Plate (or Flat Plate) to (1).

@Do not use the product without
the Main Body Guard. Doing so
may cause burns, injury or
malfunction.

* Do not use only the Heater Set.
+ Do not use only the Heater Set and Plate.

@Set up in the right order;

otherwise it may cause burns,
injury or malfunction.

2 Insert the Plugs

Turn the Heat Adjustment Dial to “OFF” and insert the Plugs.

N

x&g\

® Do not allow pins or other
metal pieces or debris to stick
to the Appliance Plug.

® |nsert the Power Plug

completely and securely into

the electrical outlet.

3 Cooking

® Preheating is not required.

® Be sure to add water or other liquids like soup stock to both sides when cooking with the Divided Plate.
If one side is empty while cooking, the non-stick fluorine coating may be damaged by the heat.

(1) Pour liquids such as water or soup stock into the Divided Plate,
and cover with the Lid.

(2) Turn the Heat Adjustment Dial to “HI”.

(A short beep will sound, the Heat Lamp will turn
on, and heating will start.)

Low

WARM/ R
*MED
Tuns on g

oFFS 71l

(3) When the liquid comes to a boil (when steam comes out from
between the Plate and the Lid,) add the ingredients and cook
while adjusting the scale to your liking.
®|f too much of ingredients, water or broth (soup) is added, it may spill over.

M Scale and examples of dishes

WARM <« HI | Japanese-style Sukiyaki & Chinese-style Mala Spicy Hotpot, etc.
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HOW TO USE (cont.)

(1) Turn the Heat Adjustment Dial to the
scale (“LOW” to “HI”) that suits the
food to be cooked to turn on the
power and preheat the Plate.

(A short beep will sound, the Heat Lamp will turn on,

and preheating will start.) ® Do not heat an empty plate with the Lid on.

e R R T Approx. 4 min | (Doing so may cause the Plate temperature to rise too high and

damage the fluorine coating.)

When the Lid is on while cooking...

B The surface temperature of the Plate will be 10 to 20°C higher
than when the Lid is off.

MBaked and steamed dishes will be cooked faster.
WFor hot pot dishes, the water or soup stock will boil faster.

*MED

WARNYK, .
Tums on g

N

OFF

Lid Holder

S6ue; spp O

ZH

eDo not Ereheat with the Lid on. ® Place the Lid correctly on the Lid Holder.
(Doing so may cause the Plate temperature to rise too high and damage the fluorine coating.) (Failure to do so may cause burns, malfunctions and deformation of

the Main Body.)

(2) Start cooking after the preheating time is over. When opening the Lid...
(The Heat Lamp will turn off.)
@ Start cooking immediately after preheating completes. Low

WARM ® The Lid and Lid Knob become hot during cooking.  Be careful not to burn yourself.
M Scale and examples of dishes «MED ANANAANAAAAANAAANSRAANAAS

@ Use oven mitts or other protective means.
; -Turns off —o
Scale Dishes ) ® Water droplets adhering to the back of the Lid may drip off.
@ Steam or oil may splash from between the Plate and the Lid.

HI Fried Noodles, Yakiniku BBQ, etc. oFrS 7 i

MED Japaneses-style Hamburg Steak, etc.

LOW Pancakes, etc. ® Use hot water for steaming Chinese dumpling. (Doing so may deform the Plate and cause it to malfunction.)
WARM Keeping food warm ® |f water from cooked food mixes with the oil that has accumulated on the Plate, it may cause oil splatter.
N J ® This product may make a squeaking sound during use.
® Smoke or odors may occur when using the product for the first time, but this is not abnormal.

@ The finished food will vary depending on the size of the food, room temperature, ® The Heat Lamp may turn on and off during cooking. This is due to temperature control and is not
voltage, and other factors. Watch the condition and adjust. a malfunction.
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HOW TO USE (cont.)

4 After use
Koo

(1) Return the Heat Adjustment Dial to i

“OFF” and turn off the power. 1

*MED
urns off —o

7

D/

’ Turn the Heat Adjustment Dial until it “clicks.” ‘ o
(A beep will sound and the Heat Lamp will turn off.) @

(2) Unplug the Power Plug and the Appliance Plug.

(3) While the Plate is warm, wipe off any dirtiness with a soft
paper or cloth.

(To avoid burns, use tongs, chopsticks or a similar tool.)

(4) Allow the Plate to cool down sufficiently (approx. 40 minutes
after use) before cleaning.

® Do not touch hot surfaces (surfaces other than the Main Body Guard and Heat
Adjustment Dial) for a while after use.
(Risk of burns)

® Do not hold the Heater Set by the Control Panel or the Receptacle only.
(Doing so may cause malfunction and damage.)
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WATERLESS COOKING

This product can be used for waterless cooking.

When cooking with a small amount of water, use of the Lid increases the airtightness of
the Plate, and the shape of the inner surface of the Lid efficiently returns the water
emitted from the food.

When cooking without water... ] Please refer to our website when cooking.

Please refer to the 2D code or URL below.
i You can also check which Plate to use for cooking.

® This product is not intended for cooking with no water at all.

® Please add some water to food with low moisture content.
(Otherwise the Plate may deform of malfunction due to a near-empty cooking state.)

® |f steam comes out, be sure to set the Heat Adjustment Dial to the “WARM” scale.
(Otherwise water droplets that have accumulated between the Plate and the Lid may
splash out.)

RECIPE INFORMATION

Our website offers a variety of recipes.

https://www.zojirushi.co.th/recipe/qrcode
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CLEANING AND MAINTENANCE

Be sure to clean the product after each use.
If the Plate is left dirty, it will scorch and be difficult to remove.

Please wait until the product has cooled down enough before cleaning the parts other than the Plate.
\

/.Never wash the Heater Set and Power Cord. (Doing so may cause malfunction.)
@Do not use the following:
e Detergents other than mild kitchen detergent, such as thinner and bleach. (Doing so may cause
discoloration, cracks, degradation or corrosion.)
® Polishing powder, nylon brushes, scrub brushes, anything made with metal, eraser pads, hard
nylon sponges and abrasive cleaners. (Doing so may damage the surface.)
@When using chemically treated cloths, do not rub too hard or leave them on the product for a long
time as the surface of the product may become damaged, or chemical reactions may occur.
@Do not use a dishwasher or dish-dryer. (Doing so may causes scratches, deformation, and
discoloration.)
@When washing the Main Body Guard, be sure to remove the Heater Set. (Not doing so may cause
malfunction.)
@Do not leave the Plate dirty or use it while it is still dirty. It may become difficult to remove deposits
and may scorch. (Doing so may also cause malfunction or fire.)
@Be sure to clean the Plate after using acidic (vinegar) or salty (sauce, soy sauce, salt) ingredients.
(Not doing so may cause corrosion.)
\.Do not leave the Lid while it is dirty. (Doing so may cause discoloration.) )

(DWhile the Plate is warm, wipe off any dirtiness with a soft paper or cloth.
(Use tongs, chopsticks or a similar tool to avoid the risk of burns.)

(@Remove the Plate from the Main Body, soak it in lukewarm water and
mild kitchen detergent for a short time, and wash it with a sponge.

(®After washing with water, wipe with a soft dry cloth and dry thoroughly.

(If the dirtiness is too stuck on or the Plate is cold... )

Divided Plate /

(DFill the cooled Plate with hot water (so that the entire surface is covered),

Flat Plate turn on the power, and when the water boils, scrape off the dirtiness with
a soft-tipped tool such as a plastic spatula.

@Cool the Plate, discard the water, and wash with a sponge moistened
with mild kitchen detergent.

(®After washing with water, wipe with a soft dry cloth and dry thoroughly.

® Do not cool the Plate suddenly by placing it in water, etc. while it is still hot.
(Doing so may deform the Plate and cause malfunction.)
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(DWash with a sponge moistened with diluted mild kitchen detergent.
@After washing with water, wipe with a soft dry cloth and dry thoroughly.

LSRN (When dirtiness sticks to the surface... )

After soaking in lukewarm water for a short time, follow steps D and @ for cleaning.

Heat Shield Plate

(MWipe off dirtiness with a cloth moistened with mild kitchen detergent.
@Wipe with a cloth moistened with water and wrung tightly.
(3®Wipe with a soft dry cloth.

Other than Heat Shield Plate (Heater / Plate Sensor Cap / Temperature Sensing Fitting
Heater Set

Wipe with a soft dry cloth.
Do not wash the Heat Set with water (no thorough washing).
(Water may get inside, causing electric shock or malfunction.)

Do not clean with metal scrubbers, etc.

(Doing so may cause rusting and discoloration.)

If the surface rusts or discolors, the heat shielding will lose its effectiveness,
causing deformation of the Main Body Guard or raising the temperature of
the table or other surface on which the Main Body is placed.

LA Wipe clean with a dry soft cloth.

STORAGE

Do not store the Divided Plate and Flat Plate stacked on top of each other.

® Stacking the Plates may damage the
flourine coating or cause it to peel off.
Also, it may cause the Plates to fall.
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TROUBLESHOOTING GUIDE

Please check the following
points before calling for service.

Problems

Cause

Remedy

Is the Lid on?

Using the Lid will help it boil faster.

Takes a long time to boil

Are you adding too many
ingredients at once?

Add the ingredients little by little.

Are the plugs unplugged?

Insert the plugs securely.

Plate does not warm
up (does not turn on)

Is the Plate installed correctly?

Please install the Plate correctly.
(See p. 24)

Difficulty cooking food

Are you preheating sufficiently?

Please preheat sufficiently before you
start cooking. (See p. 26)

Is the Plate clean?

Clean the Plate. (See p. 30)

Cooked food is badly
burned

When cooking with a lower temperature (e.g., “LOW?”) after cooking with
a higher setting such as “Hl,” allow the Plate to cool before starting
cooking.

The power turns off
automatically during
cooking.

To prevent forgetting to turn off the power, five short beeps will sound and the
power will automatically turn off if there has been no operation for approx.
120 minutes. When cooking again, return the Heat Adjustment Dial to “OFF”
and then adjust the scale according to the food to be cooked.

The Power Cord gets hot | The Power Cord may become hot during cooking, but this is not abnormal.

The Heat Lamp turns on
and off during cooking.
.

This is due to temperature control and is not a malfunction.

SPECIFICATIONS

Model No. EJ-MAQ20T
Rating AC 220V 50Hz
Electric Consumption 1100 W
Length of the Cord 25m

When using the Divided Plate : 43 (W) x 26 (D) x 22.5 (H)

External Dimensions (approx. cm) ]
When using the Flat Plate : 34 (W) x 25.5 (D) x 16.5 (H)

Weight Approx. 6.0 kg

IN THE FOLLOWING CASES

If any of the following symptoms occur, return the Heat Adjustment Dial to “OFF” and then take

the necessary measures.

-
Two short beeps sound
continuously and the Heat
Lamp blinks.

The safety mechanism is working.
Is the Plate installed correctly?

N
Please install the Plate correctly.
(See p. 30)

eThis product is not suitable for use in countries or regions with different power supply
voltages or frequencies.

eExternal dimensions are those with the Plate and Lid in place.

REPLACEMENT PARTS

Five short beeps sound and
the power turns off
automatically.

Has the Plate been left unattached
for more than 5 minutes?

Please install the Plate correctly.
(See p. 30)

Has there been no operation for
about 120 minutes?

When cooking again, return the Heat
Adjustment Dial to “OFF” and then
adjust the scale according to the food
to be cooked.

Short beeps sound
continuously and the Heat
Lamp blinks.

.

Malfunction.

Unplug the Power Plug from the electrical outlet and contact the
store where you purchased the product or Zojirushi’s specified

service center.
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® Replacement parts may be available for an additional charge. Please replace damaged parts
only with new parts.

®When replacing parts, please record the model number and part name beforehand.
Then contact Zojirushi’s specified service center.

Parts Number
EJ-MAHO02C
BG836005G-02

Parts Names
Divided Plate
Flat Plate
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