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AMOTE JAPAN Introduces Millimeter-Based
Water Measurement Tool for Rice Cooking

A standardized approach to measuring
water levels in rice cookers

NAKA-KU, KANAGAWA, JAPAN, February
3, 2026 /EINPresswire.com/ -- AMOTE
JAPAN has announced the release of A
“Pittaku,” a millimeter-based water 3
measurement tool designed for use in :
rice cookers. The announcement was
made via the company’s official —
Instagram account. W —

ey R< By ®<

SN WS

CTR IR -

- NWH
-Nwa

N I N )

The texture of cooked rice can vary
depending on multiple factors,
including the type of rice cooker,
ambient temperature, resting time,
and the ratio of rice to water. In many
households and kitchens, water is
commonly measured using a standard
cup or by estimating with a finger,
which can lead to inconsistencies due
to individual differences and
measurement variation.

To address this issue, AMOTE JAPAN
developed “Pittaku,” a simple
measuring tool that allows users to
check water depth inside a rice cooker
in millimeter units. By providing a
visual reference for water levels, the
tool enables users to reproduce the
same rice texture across different
cooking sessions. Pittaku in use

How “Pittaku” Is Used


http://www.einpresswire.com

After washing the rice and adding
water until the surface is covered, the
rice is leveled before inserting the
“Pittaku” vertically into the cooker. The
tool features millimeter markings that
allow users to record the water depth
used. This recorded measurement can
then be referenced in future
preparations to achieve similar
results.
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Sliding construction

The tool is compact and made of {
polypropylene, allowing it to be rinsed ~d

and stored easily. It is designed for use o 1\4.,#4 -
in household kitchens as well as v

shared cooking environments.

Measurement Examples (Reference
Values)

OSlightly firm rice for curry dishes:

approximately 8 mm P

OFirm rice for fried rice: approximately 2 "*
7 mm -
ORice porridge preparation: o N
approximately 2 cm | ]

These values are provided as reference
examples and may vary dependingon ~ Compact storage
rice type and cooking equipment.

Usage Scenarios

“Pittaku” may be used in various settings, including shared kitchens, cooking classes, outdoor
cooking situations, and environments where multiple users prepare rice using the same
equipment. The tool can also be used as a reference aid when adjusting water levels for different
rice preparations.

Product Information

OProduct name: Pittaku
OSize: 15.5 ¢cm x 9 cm (top), 13 cm x 13 ¢cm (base)



OMaterial: Polypropylene

OMaximum heat resistance: 120°C

OColors: Red bean rice (pink), green rice (green),
brown rice (beige)

OSuggested retail price: 2,500 yen (tax included)

Product page:
https://amotejapan.base.shop

Junko Abe

AMOTE JAPAN
5068936880398
info@amotejapan.jp
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Pittaku packaging

This press release can be viewed online at: https://www.einpresswire.com/article/887590849

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
in today's world. Please see our Editorial Guidelines for more information.
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