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RC-10VS High&Low Pressure IH Rice Cooker
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Electric rice cookers have developed remarkably in recent years with the application of induction heating (IH), pressurizing, or steaming, in

order to meet customers' requirements for tasty cooked rice.

Toshiba Home Technology Corp. has developed the model RC-10VS rice cooker, the world's first rice cooker to apply both high and low

pressure to make tasty cooked rice.
pressure of 0.6 atm for water absorption.

The rice grains are cooked under a high pressure of 1.4 atm after being soaked in water under a low
This process greatly improves the cooking performance.
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RC-10VS high&low pressure IH rice cooker
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Cooking process chart
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Comparison of water absorption in rice grains colored with food color
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Comparison of water content of rice grains subjected to low-pres-
sure and normal water absorption process

BOROERFRLIKEEZR LR, BZOFEIZLD, ko
GIRBEPNERLIEDR DD D,

RC-10VS D B2 85T — N 2 33 %,

IRERA A > F ON & [AREIZ B2 R v 7 % ke s L — 5 e [ 5
IS5 E, MNIZ06RTEICHIE SN S, & LK PITE
WARZHLT, TOFTHZBIMSRETRLEZIT).
O L EOTMERIBENIIMAL (Z29) 2B L 2w L 91260 TLL
TIZd %,

TmELGIAE, RNk, K OV BRI, gk K O
JEFRTL1~ 14%0F (REK 2 — 212 L) ZE8)) 1OE S % H140
T 5

3.2 [RERMEE

BERLET B A0OKROEKRZES I, BERL
BAT oA DR EYVEREGRTIIADEKERZEGB I
NI

BIKEIL 28 % RICI L3 52 LT, MELTHE, KOk
LU TRICBVTH B8 MRy, 1507% a kst d,
R EDEED ZIE A DEKEIE—IZ63 %Hith 2B E X
TWwb, BEFLITEER LIS, EKREIELL>TW
T, GRIRAR LS EDEKREBORTAI/NSV, Th

23




2| ]
28 '
g
=~ 26|
L3
=
NI
)
22|
20
RC-10VS RC-10LW
(B=RUL) (BERL)

5. BUBRTHRTOROZKEDOHR — 34y 7 OXER L,
KO PR O EAREE EWE L7z LR LOBEG RO EKEL
roTWh,

Comparison of water content of rice grains of both types at end of
water absorption process
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Comparison of water content of cooked rice of both types
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Comparison of water content distribution of cooked rice of both
types immediately after cooking
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Structure of lid
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Sealing structure of inner lid packing
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Structure of pressure control part
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Comparison of performance in warming mode
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