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Microcomputer Controlled
Intelligent Cooker

TAC-06EA/ TAC-11EA

微電腦智慧溫控電鍋

USER'S INSTRUCTIONS / 使用說明書

Use only accessories speci�cally designed for this Cooker.
Do not use this Cooker under direct sunlight.
Use a dedicated power outlet.
During use, place this Cooker on a �at and stable countertop without �ammable materials 
near.
When using this Cooker for the �rst time, rinse the stainless steel accessories using white 
vinegar or mild detergents. Then add 2 or 3 cups of water to the outer pot and place the 
accessories (except for the inner pot lid) into the Cooker. After cooking for about half an 
hour, you can start using it. 
The ratio of rice to water should be always appropriate.(refer to page 13)
Remove grains of rice or debris at the bottom of the inner pot and outer pot before you 
place the inner pot into the outer pot.
Gently rotate the inner pot while placing it into the center of the outer pot. If the inner 
pot tilts, the rice will not cook evenly. 
Do not move this Cooker during use to prevent food from spilling out.
To prevent the rice from burning on the bottom or being underdone, or soup from 
spilling out during the stewing process or when you make rice porridge, always use our  
dedicated inner pot and the amount of water for the Inner pot should not exceed its 
maximum line. When you make rice porridge, only maximum 2 cups of rice or water can
 be added to the inner pot or outer pot respectively.
During the stewing process, do not place the inner pot lid on the inner pot to prevent 
soup from spilling out.
If power failure occurs during the cooking process or when the timer is active, the active 
function will be cancelled and you have to set it again.

Cooked rice should not be kept warm for more than 3 hours, otherwise the rice will
become hard and may stick to the pot.  In addition, salty food should not be placed in the
pot for an extended period of time.  
Acidic food such as yogurt should not be kept warm in the cooker for an extended period
of time.
Do not open the lid until cooking is completed and the unit is in Keep-Warm state.
Do not use abrasive or metal brushes to scrub the inner and outer pots.
Keep the inner and outer pots dry. Always wipe them dry if you will not use them for an 
extended period of time or before you store them.
Keep the inner and outer pots clean. Do not immerse the whole outer pot in water and 
wash it. The inner wall of the outer pot can be washed with water, and wiped dry with a 
dry cloth.
The maximum load limit of this Cooker is 26 LBS. Do not exceed this limit to avoid
damage to it.
If you want to buy a dedicated stainless steel inner pot, contact the authorized Tatung 
store, dealer, or Tatung Consumer Products.
Do Not damage the power cord.  If the supply cord is damaged, it must be replaced by 
the manufacturer in order to avoid a hazard.
Depending on the water quality and  use, scales may be produced in the outer pot or 
stainless steel inner pot after use. This is normal. It is recommended to add one cup of 
white vinegar and add water to the outer pot or stainless steel inner pot until 80 percent 
full. Boil water to restore its original appearance. However, scales may be produced 
depending on the water quality and use.
Stainless steel materials may exhibit a rainbow-like discoloration. This is normal and will 
not a�ect your health. You can clean this with lemonade or stainless steel cleaner.
The bottom of the Tatung stainless steel outer pot may exhibit the e�ect of heat 
accumulation after heat conduction. This is normal and will not a�ect your health. 
This appliance is not intended for deep frying food.
This appliance is not intended for use with oil.
When using the dishwasher to clean the Cooker's parts, the following accessories can be
cleaned in the machine:
Pot Lid / Inner Pot Lid / Inner Pot / Steam Plate / Measuring Cup / Rice paddle
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Use only accessories speci�cally designed for this Cooker.
Do not use this Cooker under direct sunlight.
Use a dedicated power outlet.
During use, place this Cooker on a �at and stable countertop without �ammable materials 
near.
When using this Cooker for the �rst time, rinse the stainless steel accessories using white 
vinegar or mild detergents. Then add 2 or 3 cups of water to the outer pot and place the 
accessories (except for the inner pot lid) into the Cooker. After cooking for about half an 
hour, you can start using it. 
The ratio of rice to water should be always appropriate.(refer to page 13)
Remove grains of rice or debris at the bottom of the inner pot and outer pot before you 
place the inner pot into the outer pot.
Gently rotate the inner pot while placing it into the center of the outer pot. If the inner 
pot tilts, the rice will not cook evenly. 
Do not move this Cooker during use to prevent food from spilling out.
To prevent the rice from burning on the bottom or being underdone, or soup from 
spilling out during the stewing process or when you make rice porridge, always use our  
dedicated inner pot and the amount of water for the Inner pot should not exceed its 
maximum line. When you make rice porridge, only maximum 2 cups of rice or water can
 be added to the inner pot or outer pot respectively.
During the stewing process, do not place the inner pot lid on the inner pot to prevent 
soup from spilling out.
If power failure occurs during the cooking process or when the timer is active, the active 
function will be cancelled and you have to set it again.

Cooked rice should not be kept warm for more than 3 hours, otherwise the rice will
become hard and may stick to the pot.  In addition, salty food should not be placed in the
pot for an extended period of time.  
Acidic food such as yogurt should not be kept warm in the cooker for an extended period
of time.
Do not open the lid until cooking is completed and the unit is in Keep-Warm state.
Do not use abrasive or metal brushes to scrub the inner and outer pots.
Keep the inner and outer pots dry. Always wipe them dry if you will not use them for an 
extended period of time or before you store them.
Keep the inner and outer pots clean. Do not immerse the whole outer pot in water and 
wash it. The inner wall of the outer pot can be washed with water, and wiped dry with a 
dry cloth.
The maximum load limit of this Cooker is 26 LBS. Do not exceed this limit to avoid
damage to it.
If you want to buy a dedicated stainless steel inner pot, contact the authorized Tatung 
store, dealer, or Tatung Consumer Products.
Do Not damage the power cord.  If the supply cord is damaged, it must be replaced by 
the manufacturer in order to avoid a hazard.
Depending on the water quality and  use, scales may be produced in the outer pot or 
stainless steel inner pot after use. This is normal. It is recommended to add one cup of 
white vinegar and add water to the outer pot or stainless steel inner pot until 80 percent 
full. Boil water to restore its original appearance. However, scales may be produced 
depending on the water quality and use.
Stainless steel materials may exhibit a rainbow-like discoloration. This is normal and will 
not a�ect your health. You can clean this with lemonade or stainless steel cleaner.
The bottom of the Tatung stainless steel outer pot may exhibit the e�ect of heat 
accumulation after heat conduction. This is normal and will not a�ect your health. 
This appliance is not intended for deep frying food.
This appliance is not intended for use with oil.
When using the dishwasher to clean the Cooker's parts, the following accessories can be
cleaned in the machine:
Pot Lid / Inner Pot Lid / Inner Pot / Steam Plate / Measuring Cup / Rice paddle

IMPORTANT SAFEGUARDS

Read all instructions carefully before �rst use.

DO NOT use outdoors. FOR HOUSEHOLD USE ONLY.

Keep electrical appliances out of reach of children. Do not let them use the appliances 
without supervision. 

DO NOT immerse cord, cord, plug or the appliance itself in water or other liquid to 
protect against electrical shock.

ALWAYS unplug cord from wall outlet when appliance is not in use and before cleaning.  
Allow to cool before putting or taking o� parts.   

ALWAYS use extreme caution when moving an appliance containing hot oil or other hot
liquid.

DO NOT place on or near a hot gas or electric burner, or in a  heated oven.

When using electrical appliances, basic safety precaution should always be followed including
the following. 

1.

2.

3.

4.

5.

7.

6.

8.

9.

DO NOT touch any hot surface of appliance. Use handles or knobs.

DO NOT use attachments or accessories other than those supplied or recommended by 
the manufacturer. Incompatible parts create a hazard. 

DO NOT operate any appliance with adamaged cord or plug or after the appliance 
malfunctions or has been damaged in any manner. Return appliance to the nearest 
authorized service station for examination, repair or adjustment. 

DO NOT let cord hang over edge of table or counter, or touch hot surfaces.

SAVE THESE INSTRUCTIONS 

10.

11.

12.

13.

14.

This appliance is not intended for use by persons (including children) with reduced 
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they 
have been given supervision or instruction concerning use of the appliance by a person 
responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

As a safety feature, this plug will �t in a polarized outlet only one way. If 
the plug does not �t fully in the outlet, reverse the plug. If it still does not
�t, contact a quali�ed electrician. Do not attempt to defeat this safety 
feature.     

IF this appliance has a polarized plug (one blade is wider than the other)

GARANTIES IMPORTANTES 

Lisez attentivement toutes les instructions avant la première utilisation.

NE PAS utiliser à l'extérieur. POUR USAGE DOMESTIQUE SEULEMENT.

Gardez les appareils électriques hors de portée des enfants. Ne les laissez pas utiliser les 
appareils sans surveillance.

Pour protéger contre les chocs électriques, ne pas immerger le cordon, la �che ou la 
même appareil dans l'eau ou tout autre liquide.

TOUJOURS débrancher le cordon de la prise murale lorsque l'appareil est pas utilisé et 
avant de le nettoyer. Laisser refroidir avant de mettre ou de retirer des pièces.  

TOUJOURS utiliser une extrême prudence lorsque vous déplacez un appareil contenant 
de l'huile chaude ou tout autre liquide chaud

Ne pas placer sur ou près d'un brûleur à gaz ou électrique, ou dans un four chau�é.

Lors de l'utilisation de cet appareil électrique, ces précautions de sécurité de base doivent 
toujours être respectes,  elles sont les suivantes.

1.

2.

3.

4.

5.

7.

6.

8.

9.

NE PAS toucher une surface chaude de l'appareil. Utiliser les poignées ou les boutons.

Ne pas utiliser des pièces ou des accessoires autres que ceux fournis ou recommandé par 
le fabricant. Les objets incompatibles cr l'appareil ent un danger.

Ne pas utiliser un appareil dont le cordon ou la �che est abimer ou utiliser l'appareil qui 
fonctionne mal ou qui a été l'appareil. Retourner l'appareil à la station de reparation la 
plus proche ayant les competences pour examiner, reparer ou regler l'appareil.

NE PAS laisser le cordon pendre sur le bord de la table ou du comptoir, ne pas toucher les 
surfaces chaudes.

CONSERVER CES INSTRUCTIONS. 

10.

11.

12.

13.

14.

L`appareil peut être utilisés par des personnes ayant un handicap physique réduit, 
sensorielle ou mentales doivent prendre connaissances des instructions concernant 
l'utilisation de de cet appareil et compprendre de manière sûre les risques impliqués.

Les enfants ne doivent pas jouer avec l'appareil.

par mesure de sécurité, cette �che sera insérée dans une prise polarisée 
que dans un sens. Si la �che ne rentre pas complètement dans la prise, 
inverser la �che, Si elle ne rentre toujours pas completement ou a du mal 
a s'ajuster, contactez un électricien quali�é. Ne tenter pas de vaincre 
cette sécurité fonctionnel.     

Si cet appareil a une �che polarisée (une lame plus large que l'autre)
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3.

4.

Product Speci�cations

Spec

Model

TAC-06EA 120V~ 60Hz 600(W) 17.8(W) 1.14(qt) 6

TAC-11EA 120V~ 60Hz 700(W) 40(W) 2.09(qt)

2.54(qt)

4.23(qt) 11

Voltage Power
Consumption

Keep Warm
Power

Max. Cooked 
Rice Capacity

Inner Pot 
Capacity

Serving 
Size

Safety Instructions (carefully read these safety notes before use) 

Use only accessories speci�cally designed for this Cooker.
Do not use this Cooker under direct sunlight.
Use a dedicated power outlet.
During use, place this Cooker on a �at and stable countertop without �ammable materials 
near.
When using this Cooker for the �rst time, rinse the stainless steel accessories using white 
vinegar or mild detergents. Then add 2 or 3 cups of water to the outer pot and place the 
accessories (except for the inner pot lid) into the Cooker. After cooking for about half an 
hour, you can start using it. 
The ratio of rice to water should be always appropriate.(refer to page 13)
Remove grains of rice or debris at the bottom of the inner pot and outer pot before you 
place the inner pot into the outer pot.
Gently rotate the inner pot while placing it into the center of the outer pot. If the inner 
pot tilts, the rice will not cook evenly. 
Do not move this Cooker during use to prevent food from spilling out.
To prevent the rice from burning on the bottom or being underdone, or soup from 
spilling out during the stewing process or when you make rice porridge, always use our  
dedicated inner pot and the amount of water for the Inner pot should not exceed its 
maximum line. When you make rice porridge, only maximum 2 cups of rice or water can
 be added to the inner pot or outer pot respectively.
During the stewing process, do not place the inner pot lid on the inner pot to prevent 
soup from spilling out.
If power failure occurs during the cooking process or when the timer is active, the active 
function will be cancelled and you have to set it again.

Cooked rice should not be kept warm for more than 3 hours, otherwise the rice will
become hard and may stick to the pot.  In addition, salty food should not be placed in the
pot for an extended period of time.  
Acidic food such as yogurt should not be kept warm in the cooker for an extended period
of time.
Do not open the lid until cooking is completed and the unit is in Keep-Warm state.
Do not use abrasive or metal brushes to scrub the inner and outer pots.
Keep the inner and outer pots dry. Always wipe them dry if you will not use them for an 
extended period of time or before you store them.
Keep the inner and outer pots clean. Do not immerse the whole outer pot in water and 
wash it. The inner wall of the outer pot can be washed with water, and wiped dry with a 
dry cloth.
The maximum load limit of this Cooker is 26 LBS. Do not exceed this limit to avoid
damage to it.
If you want to buy a dedicated stainless steel inner pot, contact the authorized Tatung 
store, dealer, or Tatung Consumer Products.
Do Not damage the power cord.  If the supply cord is damaged, it must be replaced by 
the manufacturer in order to avoid a hazard.
Depending on the water quality and  use, scales may be produced in the outer pot or 
stainless steel inner pot after use. This is normal. It is recommended to add one cup of 
white vinegar and add water to the outer pot or stainless steel inner pot until 80 percent 
full. Boil water to restore its original appearance. However, scales may be produced 
depending on the water quality and use.
Stainless steel materials may exhibit a rainbow-like discoloration. This is normal and will 
not a�ect your health. You can clean this with lemonade or stainless steel cleaner.
The bottom of the Tatung stainless steel outer pot may exhibit the e�ect of heat 
accumulation after heat conduction. This is normal and will not a�ect your health. 
This appliance is not intended for deep frying food.
This appliance is not intended for use with oil.
When using the dishwasher to clean the Cooker's parts, the following accessories can be
cleaned in the machine:
Pot Lid / Inner Pot Lid / Inner Pot / Steam Plate / Measuring Cup / Rice paddle

Parts Identi�cation

A

B

C

D

E

F

G

H

I J K L M

2.

Name of Parts

Accessories

Pot Lid

Outer Pot

LCD Display

Control Panel

A.

B.

C.

D.

Lid Handle

Cooker Recessed Handle

Housing

Power Cord

E.

F.

G.

H.

Measuring Cup

Rice paddle

Steam Plate

Inner Pot

Inner Pot Lid

I.

J.

K.

L.

M.

1.
2.
3.
4.

5.

6.
7.

8.

9.
10.

11.

12.
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Use only accessories speci�cally designed for this Cooker.
Do not use this Cooker under direct sunlight.
Use a dedicated power outlet.
During use, place this Cooker on a �at and stable countertop without �ammable materials 
near.
When using this Cooker for the �rst time, rinse the stainless steel accessories using white 
vinegar or mild detergents. Then add 2 or 3 cups of water to the outer pot and place the 
accessories (except for the inner pot lid) into the Cooker. After cooking for about half an 
hour, you can start using it. 
The ratio of rice to water should be always appropriate.(refer to page 13)
Remove grains of rice or debris at the bottom of the inner pot and outer pot before you 
place the inner pot into the outer pot.
Gently rotate the inner pot while placing it into the center of the outer pot. If the inner 
pot tilts, the rice will not cook evenly. 
Do not move this Cooker during use to prevent food from spilling out.
To prevent the rice from burning on the bottom or being underdone, or soup from 
spilling out during the stewing process or when you make rice porridge, always use our  
dedicated inner pot and the amount of water for the Inner pot should not exceed its 
maximum line. When you make rice porridge, only maximum 2 cups of rice or water can
 be added to the inner pot or outer pot respectively.
During the stewing process, do not place the inner pot lid on the inner pot to prevent 
soup from spilling out.
If power failure occurs during the cooking process or when the timer is active, the active 
function will be cancelled and you have to set it again.

Cooked rice should not be kept warm for more than 3 hours, otherwise the rice will
become hard and may stick to the pot.  In addition, salty food should not be placed in the
pot for an extended period of time.  
Acidic food such as yogurt should not be kept warm in the cooker for an extended period
of time.
Do not open the lid until cooking is completed and the unit is in Keep-Warm state.
Do not use abrasive or metal brushes to scrub the inner and outer pots.
Keep the inner and outer pots dry. Always wipe them dry if you will not use them for an 
extended period of time or before you store them.
Keep the inner and outer pots clean. Do not immerse the whole outer pot in water and 
wash it. The inner wall of the outer pot can be washed with water, and wiped dry with a 
dry cloth.
The maximum load limit of this Cooker is 26 LBS. Do not exceed this limit to avoid
damage to it.
If you want to buy a dedicated stainless steel inner pot, contact the authorized Tatung 
store, dealer, or Tatung Consumer Products.
Do Not damage the power cord.  If the supply cord is damaged, it must be replaced by 
the manufacturer in order to avoid a hazard.
Depending on the water quality and  use, scales may be produced in the outer pot or 
stainless steel inner pot after use. This is normal. It is recommended to add one cup of 
white vinegar and add water to the outer pot or stainless steel inner pot until 80 percent 
full. Boil water to restore its original appearance. However, scales may be produced 
depending on the water quality and use.
Stainless steel materials may exhibit a rainbow-like discoloration. This is normal and will 
not a�ect your health. You can clean this with lemonade or stainless steel cleaner.
The bottom of the Tatung stainless steel outer pot may exhibit the e�ect of heat 
accumulation after heat conduction. This is normal and will not a�ect your health. 
This appliance is not intended for deep frying food.
This appliance is not intended for use with oil.
When using the dishwasher to clean the Cooker's parts, the following accessories can be
cleaned in the machine:
Pot Lid / Inner Pot Lid / Inner Pot / Steam Plate / Measuring Cup / Rice paddle

13.

14.

15.
16.
17.

18.

19.

20.

21.

22.

23.

24.

25.
26.
27.

Panel Functions5.

Inner pot Outer pot Helpful hints

Quick
CooK

Brown
Rice

Slow
Cook

Cake

Adjust the amount of 
water based on the 
amount of rice

Adjust the amount of 
water based on the 
amount of rice

Adjust the amount of 
water based on the 
amount of food

See “Make other dishes.” No water is needed 
when you make cakes.

Adjust the amount of 
water based on the 
amount of food. Do not 
add no more than 2 cups
of water

Adjust the amount of 
water based on the 
amount of rice

Adjust the amount of 
water based on the 
amount of rice

It takes a shorter time to cook 
in this mode, and it is ideal for 
white rice or new crop rice. The 
braising time is included in 
Quick Cook Mode. You can eat 
once cooking is completed.

It takes a longer time to cook in 
this mode, and it is ideal for 
brown rice or old crop rice. The 
braising time is included in 
Brown Rice Mode. You can eat 
once cooking is completed.

It takes a longer time to stew in 
this mode. When 1 cup of water 
is added to the outer pot, it 
takes 1.5 hours to cook.

It takes about 30 minutes to 
cook. When the amount of 
food in the inner pot is less, you 
can determine if cooking is 
completed by observing a 
small amount of water vapor 
present above the lid. After 
cooking is completed in this 
mode, the unit will not enter 
Keep Warm Mode.
* It is recommended to use 
baking molds to make pastries.

Display

Steam

Porridge

Stew

Timer 1

Timer 2

Adjust the amount of 
water based on the 
amount of food

Adjust the amount of 
water based on the 
amount of food

The steaming time depends on 
the amount of food in the inner 
pot and the amount of water in 
the outer pot. After cooking is 
completed in this mode, the 
unit will not enter Keep Warm 
Mode. You have to manually 
set up the Keep Warm function 
if necessary.

Adjust the amount of 
water based on the 
amount of food

Adjust the amount of 
water based on the 
amount of food

The steaming time depends on 
the amount of food in the inner 
pot and the amount of water in 
the outer pot.

Adjust the amount of 
water based on the 
amount of food

Set the �rst memory of the cooking time

Set the second memory of the cooking time

Adjust the amount of 
water based on the 
amount of food

It is recommended to immerse 
red beans in water for a certain 
period of time before cooking.

For brown rice or �ve grains, refer to the recommendations indicated on the packaging of commercially available rice to adjust the immersion time.

TAC-06EA TAC-11EA
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Use only accessories speci�cally designed for this Cooker.
Do not use this Cooker under direct sunlight.
Use a dedicated power outlet.
During use, place this Cooker on a �at and stable countertop without �ammable materials 
near.
When using this Cooker for the �rst time, rinse the stainless steel accessories using white 
vinegar or mild detergents. Then add 2 or 3 cups of water to the outer pot and place the 
accessories (except for the inner pot lid) into the Cooker. After cooking for about half an 
hour, you can start using it. 
The ratio of rice to water should be always appropriate.(refer to page 13)
Remove grains of rice or debris at the bottom of the inner pot and outer pot before you 
place the inner pot into the outer pot.
Gently rotate the inner pot while placing it into the center of the outer pot. If the inner 
pot tilts, the rice will not cook evenly. 
Do not move this Cooker during use to prevent food from spilling out.
To prevent the rice from burning on the bottom or being underdone, or soup from 
spilling out during the stewing process or when you make rice porridge, always use our  
dedicated inner pot and the amount of water for the Inner pot should not exceed its 
maximum line. When you make rice porridge, only maximum 2 cups of rice or water can
 be added to the inner pot or outer pot respectively.
During the stewing process, do not place the inner pot lid on the inner pot to prevent 
soup from spilling out.
If power failure occurs during the cooking process or when the timer is active, the active 
function will be cancelled and you have to set it again.

Cooked rice should not be kept warm for more than 3 hours, otherwise the rice will
become hard and may stick to the pot.  In addition, salty food should not be placed in the
pot for an extended period of time.  
Acidic food such as yogurt should not be kept warm in the cooker for an extended period
of time.
Do not open the lid until cooking is completed and the unit is in Keep-Warm state.
Do not use abrasive or metal brushes to scrub the inner and outer pots.
Keep the inner and outer pots dry. Always wipe them dry if you will not use them for an 
extended period of time or before you store them.
Keep the inner and outer pots clean. Do not immerse the whole outer pot in water and 
wash it. The inner wall of the outer pot can be washed with water, and wiped dry with a 
dry cloth.
The maximum load limit of this Cooker is 26 LBS. Do not exceed this limit to avoid
damage to it.
If you want to buy a dedicated stainless steel inner pot, contact the authorized Tatung 
store, dealer, or Tatung Consumer Products.
Do Not damage the power cord.  If the supply cord is damaged, it must be replaced by 
the manufacturer in order to avoid a hazard.
Depending on the water quality and  use, scales may be produced in the outer pot or 
stainless steel inner pot after use. This is normal. It is recommended to add one cup of 
white vinegar and add water to the outer pot or stainless steel inner pot until 80 percent 
full. Boil water to restore its original appearance. However, scales may be produced 
depending on the water quality and use.
Stainless steel materials may exhibit a rainbow-like discoloration. This is normal and will 
not a�ect your health. You can clean this with lemonade or stainless steel cleaner.
The bottom of the Tatung stainless steel outer pot may exhibit the e�ect of heat 
accumulation after heat conduction. This is normal and will not a�ect your health. 
This appliance is not intended for deep frying food.
This appliance is not intended for use with oil.
When using the dishwasher to clean the Cooker's parts, the following accessories can be
cleaned in the machine:
Pot Lid / Inner Pot Lid / Inner Pot / Steam Plate / Measuring Cup / Rice paddle

1 Place the food to be kept warm in the Cooker.

2

3

4

5

Press “                 ” button and the indicator for "Keep Warm" will light up when the "Keep Warm" function is 
active.

The Keep Warm function lasts for up to 12 hours once activated. 12 hours later, the Keep Warm function 
will be disabled. 

Cooked rice should not be kept warm for more than 3 hours.

It is recommended to place the inner pot lid when you keep your soups warm for a long time. 

  KEEP
WARM

  KEEP
WARM

9. Keep Warm Function (manual)

Water to Rice Ratio Chart

The chart is for reference only. Actual cooking time may vary.

10.

Cups of rice

Measuring cup Outer pot
(cups)

0.5-1 cup

1.5 cups

35-50 (min.)

45-60 (min.)

55-70 (min.)

Amount of water

Cooking timeWater level line 
of the inner pot 
(including rice)

2 cups

3 cups

4 cups

5 cups

6 cups

8 cups

10 cups

11 cups

Line 2

Line 3

Line 4

Line 5

Line 6

Line 8

Line 10

Line 11

Please Note:
1. This table is based on the Japonica rice. (at a water temperature of 20˚C)
2. Less water can be added to the inner pot if you prefer eating harder rice or when you cook new crop rice and 

Japonica rice.
More water can be added to the inner pot if you prefer eating softer rice or when you cook old crop rice and 
Indica rice.

3. Adjust the ratio of rice to water according to the recommendations listed in the inner pot according to the 
recommendations indicated on the rice packaging. 

4. The amount of rice should not be below the minimum line of the inner pot.
5. DO not place no more than 10 cups of  uncooked white rice  or 8 cups of uncooked brown rice in the inner 

pot. The maximum capacity is at line 10(TAC-11EA). 
      Do not place no more than 6 cups of uncooked white rice(TAC-06EA).
  

Cleaning and Maintenance11.

It is not permitted to rinse the Cooker 
body with water directly. Do not 
immerse the power cord in water to 
rinse.

Wipe the Cooker clean with a damp 
cloth and wipe it dry with a dry cloth. 
Make sure no dust is left on the exterior 
and in the pot.

After rinse, wipe the lid dry with a dry 
cloth. Make sure no dust is left on the 
exterior and interior of the lid.

The lid can be washed directly.

Quick Cook Mode
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Recipes12.

Steam Cold rice

Rice porridge Japanese steamed egg custard 

The ratio of eggs to water is 1:2. When you steam 2 
eggs, add 2 times amount of soup stock or water. Then 
add some ingredients, such as salt, soy sauce, and 
mushrooms, and mix them with the eggs. Add 0.5 cup 
of water to the outer pot and select Steam. It takes 15 
minutes to steam eggs. Wait for 5 minutes for braising, 
and you will have delicious and smooth silky steamed 
eggs. 

When you steam eggs without peeling their shell, it is 
possible not to use the inner pot. Place eggs on the 
steam pan and add 0.5~1 cup of water to the outer pot 
(if you need to steam more than 4 eggs, add more 
water at your discretion). Select  Steam. After 
steaming, immerse the steamed eggs in water and 
peel their shell.

Add 0.5-1 cup of water to the outer pot, and select  
Steam to reheat cold rice.

Trouble Shooting

Toll Free: 1-800-829-2850 Ext.216
E-mail: service@tatungusa.com

13.
The following screens are shown Messages Solutions

Contact our Service 
Center/Customer Service.

Plug the power cord into the 
power outlet. When “Readjusting” 
is shown, the unit still functions 
properly. Disconnect the power 
cord, and the display as well as 
memories (current time, selections, 
and keep warm status) disappear. 
When you need to replace the 
lithium battery, contact our 
Service Center for servicing.

Malfunction

The built-in 
lithium battery 
is low.

No display

Steamed egg

The amount of water is approx. 4~5 times the amount 
of rice in the inner pot. No more than 2 cups of rice are 
allowed. The amount of water should not exceed the 
maximum line of the inner pot. Only 2 more cups of 
water can be added to the outer pot. You can select 
Porridge and adjust the keep warm time according to 
your preferences for porridge viscosity. After cooking 
of rice porridge is completed, the unit automatically 
enters the Keep Warm mode. Wait for 15 minutes until 
rice porridge is cooked more evenly via residual heat 
in the pot.

Steam bread, buns, dumpling, pastries, etc. 

Brown rice & germ rice 

Cakes

Steamed Glutinous rice (Sticky Rice)

Reduce the amount of water in the inner pot at your 
discretion. The ratio of rice to water in the outer pot is 
the same as usual. Select Steam to cook. After 
glutinous rice is done, and power is disconnected 
automatically, open the lid immediately. Mix the 
ingredients, such as fried meat, mushrooms, dried 
shrimps, and chestnuts, properly with the rice in the 
inner pot, and you will have delicious glutinous oil 
rice. The same steps also apply when you make 
Chinese rice pudding.

Mix various ingredients, such as eggs, �our, white 
sugar, as well as baking soda, and put the mixture in 
the inner pot. Select Cakes and you will have tasty and 
fragrant steamed cakes.

The recommended ratio of brown rice to water in the 
inner pot is 1:1.3. It is recommended to add 1.5 ~2 
cups of water to the outer pot, or rinse brown rice and 
immerse it in water for more than 2 hours. Then select 
Brown Rice.

Increase or decrease the amount of water in the outer 
pot based on the steaming time. If 0.5 cup of water is 
added to the outer pot, the steaming time is approx. 
15 minutes. It takes about 30 minutes for one cup of 
water to cook. To heat frozen food, it is recommended 
to thaw it before you use Steam.
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