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Sa fety P reca u ti O n S @e sure to observe the following precaution9

To prevent personal injury, injury to others and property damage, the following instructions must be followed.
B The following symbols show the damage or harm level caused by incorrect operation.

AWARN ING: indicate a potential hazard which could result in death or serious injury.

ACAUT' ON: indicatea potential hazard which could result in injury or damage to property.

M Classification and description of symbols are as follows.

® This symbol indicates an action that is prohibited.

0 This symbol indicates an action that must be followed.

A WARNING

H Power supply - Power cord - Power plug

@ Clean the power plug regularly.

® @ Do not use the appliance if the power cord or

power plug is damaged or the power plug is
loosely connected to the power outlet.
(To avoid causing an electric shock, or a fire due to

(To avoid causing a fire due to poor insulation of the power
plug due to accumulation of moisture and foreign matter.)
—>Disconnect the power plug and wipe it with a dry cloth.

ashort circuit.)
—Ifthe power cord is damaged, it must be replaced
by a special cord or assembly available from the
manufacturer or its service agent.
@ Do not damage the power cord or power plug.
-The following actions are strictly prohibited:
Damaging, processing, making contact with or near
high temperature surfaces or heating elements,
forcibly bending, twisting, pulling, hanging/pulling over
sharp corners, placing heavy objects on it, tying into
bundles, sandwiching, pulling the power cord to move.
(So as to avoid electric shock due to damaged power
cord and power plug or avoid fire due to short circuit.)
@ Do not connect or disconnect the power plug with
wet hands.
-Make sure your hands are dry before touching the power
plug or the product.
(To avoid causing an electric shock or injury.)

® Please do not let anyone lick the plug.
(To avoid causing an electric shock or injury.)
- Pay special attention to infants and young children.

® Do not spill water or other liquids on the instrument plug.
(To avoid causing an electric shock, or fire due to a short circuit.)

@ Please use an alternating current power socket with the
voltage of 10 A, 230 V.
(Using the unit together with other equipment on the same
outlet can cause overheating and fire.)
-Only use a power strip rated at least 10 amperes.

@ Make sure that the power plug and the instrument plug
are fully inserted in place.
(To avoid causing smoke, fire or electric shock.)

@ Single-phase bipolar grounded power outlets should be
used for this appliance to ensure reliable grounding. If a
grounding device is not installed,electrostatic induction
of other metal parts such as housing may occur.

(To avoid causing the risk of electric shock due to failure or
electric leakage.)

M Main body

@ Do not insert anything -
into intake port, exhaust
port or gap.

-Especially pin or other metal objects.
(To avoid causing an electric shock or abnormal operation.)

Exhaust port
Intake port

® Do not place items which
may clog the hole on the

inner lidinto the pan.
(To aviod causing burns or injuries

resulting from steam or cooked food blowing out.)
Cooking methods which involve ingredients

and seasonings that are placed into a plastic

bag to heat cannot be done with this appliance.

Hole on the
inner lid

@ Do not modify, disassemble, or repair this appliance.
(To avoid causing a fire, electric shock or injury.)
—For repair, please contact a Panasonic authorized service
center.

@ Do not use this appliance for any purpose other than
those described in the Operating Instructions.
(To avoid causing a fire, burn, injury or electric shock.)
-Panasonic shall not assume any responsibility for improper
use or failure to follow the operating instructions.

@ Do not immerse the appliance in water or splash it with
water.
(To avoid causing an electric shock,
or afire due to a short circuit.)
—Please contact a Panasonic authorized
service center if water gets inside the
appliance.




A WARNING

HUse

@ When in use or after cooking, do
not put your face or hands near the

steam vent, Special attention must
be paid to children and infants.
(To avoid causing a burn.)

@ Keep the appliance out of reach of small children.
(To avoid causing burns, injury or electric shock.)

Steam @ If an abnormality or malfunction occurs, stop using
vent the appliance immediately and unplug the power plug.
(To avoid causing smoke, fire or electric shock.)

@ Do not open the lid or move the main body during cooking. Abnormalities - Malfunction Cases:
—If you need to open the lid halfway, please be careful. *The power plug and cord become abnormally hot.
(So as to avoid burns or injuries resulting from steam or cooked -The power cord is damaged or there are intermittent power
food blowing out.) outages when being touched.
. . . . -The main body is deformed or abnormally hot.

0 @ This appliance is not intended for use by persons “The main body emits smoke or a burning smell.
(including children) with reduced physical, sensory or mental “The main body is broken, loose or makes abnormal noise.
capabilities, or lack of experience and knowledge, unless they “The fan at the bottom does not rotate during cooking.
have been given supervision or instruction concerning use of —Please contact a Panasonic authorized service center for
the appliance by a person responsible for their safety. Children inspection and repair immediately.
should be supervised to ensure that they do not play with the
appliance.

(To avoid causing burns, injury or electric shock.)

A CAUTION

@ Do not use a non-dedicated pan or a deformed pan. ® Whenyou un;f)lug the power Plug, be sure to hold
(To avoid causing burns or injury due to overheating or the plug itself, and never pull the power cord.
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malfunction.) (To avoid causing an electric shock, or a fire due to a
@ Do not use the appliance in the following places: short C'““'F) . .
-Near heat or in high humidity environments. ® When takm%out the pan or when the panis not in
(To avoid causing electric shock, electric leakage or fire.) use, remember to turn off the power and unplug
-On uneven surfaces or a mat which is not heat-resistant. the power plug.
(To avoid causing injury, burns or fire.) (To avoid causing burns, injury, or an electric shock,
“In places close to walls or furniture, etc. leakage, fire due to insulation aging.)

(To avoid bumping into them when opening the outer lid,
or causing discoloration, deformation and breakage of
the furniture.)

-On an aluminum plate or an electronic mat.

@ Wait for the main body to cool down sufficiently
before cleaning.
(To avoid causing burns.)

(Aluminum material may generate heat and cause @ When used within a cupboard or other enclosed
smoke or fi re.) spaces, make sure that the steam can emit outward.
@ Do not move the main body while in use. (To avoid causing discoloration or deformation of the
(So as to avoid burns caused by the opening of the cupboard.)

outer lid due to touching the hook button.)

@ Do not touch the hot surfaces while
the appliance is in use or after
cooking.

-The main body has a high temperature.
In particular, the metal parts such as
the inner lid, the pan.

(To avoid causing a burn.)

@ If you have an implantable cardiac pacemaker
in'your body, please consult a physician before
using this appliance.

(This appliance may have an impact on a pacemaker when it
is operated.)

@ This appliance is intended to be used in household
and similar applications such as:
- staff kitchen areas in shops, offices and other working

@ Do not use the power cord not specifi ed for use with environments;
this appliance or using the power cord provided with ~farm houses; o
this appliance for any other device. -by clients in hotels, motels and other residential type
(So as to avoid malfunctions or electric shock, environments; )
electric leakage or fire.) -bed and breakfast type environments.
@ Do not expose the power plug to
the steam. \x;g i
(To avoid causing an electric shock, W If a power outage occurs during use

or fire due to a short circuit.) A
—When using a cabinet with sliding table, ‘
use the appliance where the power plug

This includes unplugging of the power plug, trip, etc.

cannot beexposed to steam. @ In case of an instantaneous power outage, the rice
. . cooker will return to the state before the power outage.
L4 l'%o notdlet the at;))pllance operate in an empty state. @ If the power outage lasts for a long time, the following
(To avoid causing burns. . e will happen after the power is turned on again.
@ Do not connect the appliance to an external timing Cooking: Continue to cook.
g:r\#gfeogom?;mg\eer:ppllance using a separeate It may affect the cooking effect.
(To avoid fire.) | Keeping warm: Continue to keep warm. )




Instructions for Use

About the Main Body

B If the product is on a cabinet with sliding
table, make sure that the load capacity
of the table is greater than 12 kg.

(To avoid dropping the product.)

B Periodically check the intake port and the exhaust port

at the bottom of the rice cooker, and remove dust.
(Refer to "Cleaning and Maintenance" on P13)

B Do not cover the outer lid with a cloth
or other objects when the product is
in use.
(To avoid causing the steam from being
blocked, resulting in deformation, discoloration
of the outer lid and malfunction of the product.)

B Please clean rice and other foreign objects that become
stuck on the main body (bottom sensor, bottom of pan
and supporting rubber of pan).

(To avoid error displays, scorched rice, half-cooked rice, etc.)

Edge or bottom

Supporting rubber (@78
of pan
(3 places)

(Pan) Bottom sensor

W Do not place the product near a device susceptible
to electromagnetic interference.
- Radio, television and hearing aids, etc.
(So as to avoid noise or reduce the volume.)
- |C cards, bank cards
(So as not to damage the magnetic.)

H Do not place the magnet near the product.
(So as to avoid abnormal operation.)

H Do not use the product on an induction cooker.
(So as not to damage the induction cooker or cause
abnormal operation of the product.)

l Do not use the product outdoors.
(Unstable power supply may result in product failure.)

M Avoid using the product under direct sunlight.
(So as to avoid color change/discoloration.)

M Do not use the rice cooker where the bottom of the
product (the intake port and the exhaust port) may
be clogged.

For example: on carpet, plastic bag, aluminum foil or fabric, etc.
(So as not to damage the product.)

About the Pan

Hl Do not use the pan in places other than the rice cooker.

@ Do not use it on a gas stove or
induction cooker or in a microwave.

X

Daily use
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@ Avoid dry cooking or containing food with strong acidity and
alkalinity for a long time.

@ Do not use a metal spoon.

(While cooking congee and other food).

@ This product contains a stainless steel pan. During use, the
surface of the pan will be subject to white spots and slight
discoloration due to water quality and high temperature,
which however will not affect health and use.

After the cooking is complete

X

The following will not affect product performance or personal health.

[Outer surface] superficial scratches, small dents or collisions.

[Inner surface] scale, white spots or slight discoloration.

—If the pan is deformed or if you are worried about its
condition, please purchase a new pan.

@ Do not touch or strike the pan.
(While filling a bowl with rice)

M Avoid hitting the pan against hard objects.

) &l )gé

During cleaning and maintenance(P12)

@ Do not use the pan as a washing container. A
@ Do not place spoons or other utensils into \ d

@ After cooking with seasoning, do not leave food
inside the pan.
—Please clean out the food in the pan as soon as

possible and then clean the pan.
X.®

S S 14

Doing so may cause
scratches ordents on
the outer surface.

@ Do not put the pan onto other utensils
to dry after washing.

@ For stubborn stains, soak them in hot water and
then clean with detergent. You can use a scouring
pad for cleaning. After cleaning, dry the pan with
adry cloth.

N
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Tips for non-stick pan

- Before cooking, add a small amount of cooking oil to the pan to effectively reduce

the rice sticking to the pan.

- Add rice and water according to the waterline on the pan to effectively reduce the

rice sticking to the pan.

+ After the rice is cooked, eat it as soon as possible. Long-term keep warm,

secondary heating and cold rice are easy to cause rice sticking to the pan.



Parts Identification

For the first use, clean the pan, inner lid, accessories. (= P12-13)

Steam vent

Control panel

Outer lid

Pan seal ring

Inner lid Power cord Power plug

OGE
000

Pan

Instrument plug

Hook button

Upper frame

Bottom sensor
Accessories

/Q/'

Porridge [Soup] Measuring cup(1)
scoop(1) (Approx.180 mL)

Rice scoop(1) Steaming basket(1)
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Parts Identification/Adjust the current time

Control panel
@ @ 6 Timer (1) Press :_@ @
E”Thaasnt;“ Short-grain ~ Conge: - gh‘i'ﬁ'éé Sticky Rice  Brown Rice
8 = =
Steam Ferment  Slow Cook Approx h TR Cake Stew Soup
- d.oo-ooo-ooc.oo-oo WhiteReular
o O/ | _Timer | WhiteRegular | P | Time |@Press this keyto cook white
. . . . rice in regular mode.
@Cancel incorrect o - o .
operation, or turn . Start . .
off keep warm. o -< Reheat > %
L} Pressx 2 °
. . o @Press this key first to set the
®eccccc e o : cooking time.
®Press this key to use the . . . @®Press and hold this key for
timer . N o 3 seconds to adjust the clock.
. o . . @Press this key to check the
. - . cooking time in the timer state.
Start/Reheat .
@It is used to select the function. ®Press thiskey tostart .
@It is used to adjust the current time, cooking or end the setting | o
set the preset time and cooking time. of the preset time. ceececce Keep Warm
@®\/hen setﬁinF time, press and hold the | | @Press it twice for reheat. @Press this key to keep food
key to quickly add or subtract time. warm.

o 4

Adjust the current time

4 )\

Example: To change 7:00 a.m. to 8:30 a.m.

(MConnect the power plug. | . i

(@Press and hold the [Time] key for more than 3 seconds.

(When hearing the buzzer beep, release the key.) “ A 44
When the "Minute" flashes on the LCD screen, press the oz
[Time] key, and the "Hour" flashes. A}' '_'A
%O0nly flashing numbers can be adjusted. ’v‘ﬂ

(®Press [ < Jor[ > ]to adjust the time.
Every time you pressthe [ < Jor[ > ] key, the "minute" is increased or
decreased in units of 1 minute unit, and the "hour" is increased or e,
decreased in units of 1 hour. C‘ |
(After the time is adjusted, if the number flashes several times and 0 I
then stop automatically, the time adjustment is completed.)

% Time cannot be adjusted under working condition.

% Press and hold the [ < ]or[ >]key to quickly add or subtract time.

% The clock is with 24 hour display, and 24:00 is expressed by 0:00.

% If there is an error in time display, there will be an error in the scheduled cooking time and the cooking end time.
Please adjust it in time.

J




Pre pa ratiOn Wash rice and add water

Before using for the first time
Boil a pan of water, then drained it.

@ Select the "Steam" function, and set the cooking time to 15 minutes.

@ Add water to the maximum waterline of "Long-grain" and close the outer lid.

(3 When you hear the buzzer, remove the pan, and pour away the water inside it.

Measure rice with the measuring cup provided

@ Check the maximum quantity of rice that can be cooked at once,
I "Specifications" on P20.

(OCorrect

X Incorrect

2 Wash the rice until the water turns relatively clear

(@ Wash the rice quickly with plenty of water, changing the water
as you go.

2 Stir the rice gently, and repeat washing several times = rinse with
water until the water turns relatively clear.

@ Wash the rice thoroughly. Otherwise, rice crust may appear and the
residual rice bran may affect the taste of the rice.

3 Place the washed rice into the pan

Add water up to the corresponding waterline( =5~ P8) and dry
the outside of the pan.

@ When cooking rice, please select the appropriate waterline
according to the rice type.
"Long-grain": For elongated long-grain rice with a grain length
of more than 5 mm.
"Short-grain": For short and round short-grain rice with a grain
length of less than 5 mm.

@ When adding water, place the pan on a flat surface and flatten the
surface of the rice.
(Confirm that the right amount of water is added
based on the correct scale.)

@ The above water quantities can be increased or decreased according
to personal preference.
(When too much water is added, it may overflow when cooking.)

Example) When cooking 4 cups of rice, add water to
the waterline "4" for "Long-grain".

4 Put the pan into the body and close the outer lid

@ When closing the outer lid, please make sure that a "click" closing
sound is heard. If the inner lid is not installed correctly, the outer lid
cannot be closed. ( I==P12 inner lid)

&

5 Connect the plugs

@ Plugin the instrument plug, then the power plug, and make sure
both are connected securely.

@ [main body

nstrument
plug /

power plug

ower
gutlet

When cooking rice and steaming food with a steaming basket, the maximum cooking capacity of rice is 4 cups.




P re pa ratl ORN Function selecting/Setting cooking time/Tips to cook delicious rice

B Function selecting

Table 2

Categories : “ICooking time “2Keep . ! .
T Menu select Waterline Goprox) | Warmauto) Preset timer options
White Regular 37 minutes More than 50 minutes
White Rice Enhanced Taste Long-grain 48 minutes O More than 60 minutes
Quick/Quinoa™ 27 minutes O More than 40 minute
Short-grain Short-grain Short-grain 47 minutes O More than 60 minute
Congee Congee Congee Table 3 X 1 r?q?gbtlgg gm%:rs
Sticky rice Sticky Rice Sticky rice 37 minutes X More than 50 minutes
Brown rice Brown Rice Brown Rice 1 hour 30 minutes X More than 2 hours
Please add 4 cups of T
Steam Steam water when steaming X 2 qukmgtgze;
for more than 60 minutes minutes - 24 hours
Ferment Ferment - X -
Slow cook Slow Cook Waﬂgﬁ?&”&?%ﬁ?&u Table 3 X -
Cake Cake - X -
Stew Stew To tlhe m?ﬁicmum . X -
Soup Soup waterline of "Congee % .
Reheat Reheat Refer to P9 Table 4 15 minutes O -
*1 -These cooking times are based on a room temperature of 20°C and a water temperature of 20°C, and with a medium amount of rice (4 cups)
and at a voltage of 230 V.
*The actual cooking time will vary according to the amount of rice, water, voltage, temperature, water temperature and rice quality.
“The cooking time of sticky rice will vary according to the ingredients used.
*2 - At the end of cooking, the unit will automatically change to "Keep Warm".
It is not recommended that foods marked with "x" are kept warm with this function.
Please press the [Off/Cancel] key as soon as possible after cooking has ended.
*3 -The Soup, Stew, Cake, Ferment and Reheat functions do not have a timer function.
-When the preset time is less than the cooking time, cooking will be carried out directly.
-In summer when temperature is high, the preset time should not be greater than 8 hours to avoid rice deterioration.
*4 -Quinoa can only be cooked one cup at a time, requires 1.5 cups of water (Approx 270 mL).

B Setting cooking time

Table 3
of(f:g;c)e oS K |Menu select| Cooking timerange incsreetrm%ts lvr;'ltl'fel Time display mgrlrrpoery*

Cook congee Congee 40 minutes-2 hours |10 minutes|  1hour | Back to 40 minutes after 2 hours O
Steam Steam 1 minute-60 minutes | 1 minute | 5minutes |Back to 1 minute after 60 minutes O
Soup Soup 40 minutes-2 hours |10 minutes 1hour |Backto40 minutes afterr2 hours O
Stew Stew 1 hour-4 hours 10 minutes| 1 hour Back to 1 hour after 4 hours O
Cake Cake 40 minutes-60 minutes| 1 minute | 60 minutes |Back to 40 minutes after 60 minutes O
Ferment Ferment | 30 minutes-12 hours |30 minutes| 2 hours | Back to 30 minutes after 12 hours O
Slow Cook Slow Cook 1hour-12 hours |30 minutes| 1 hour Back 12 hours after 1 hour O

* Tips to cook delicious rice

@ Measure water and rice @ @ Wash rice gently and quickly. @ @ Add water to the pan on a flat countertop.

correctly. @ Do not place rice in a sieve. @ Do not use hot water or alkaline water with
(To avoid rice fragmentation or rice a pH higher than 9.
sticking to the pan.) (So as to avoid rice from sticking to the pan
or becoming burned.)
<
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Menu FunCtionS Cook Rice/Keep warm/Reheat
0|

*When cooking with "Enhanced Taste" *¢When reheating cooled rice
function Preparation
" " @ Stir the cooled rice in the pan to make it even.

l Press < or > to select "Enhanced Taste". @ Please refer to the following table for the amount

@ The selected function flashes. of water to be added. Table 4

@® The "Start" indicator flashes. - able

@ The rice function used last time can be memorized. Cooled rice .

quantity Water volume (measuring cup)

Pk (Waterline)
Press to start cooking. 0.5 -

Pressx2

1

@ The "Start" indicator lights up.

@ The remaining time decreases in units of 1 minute, and the 2 1/2
"Quick/Quinoa" function starts to display the remaining 3 12
time about 6 minutes before the end of cooking.

@ After entering the cooking stage, the remaining cooking 4
time displayed will be automatically adjusted depending
on the rice volume. For examﬁle, it may sometimes drop

from "after 18 minutes" to "after 15 minutes", rather than ; .
decreasing in units of 1 minute. EWMaximum amount of reheat:
Long-grain 4 waterline.

Enhanced
Taste

Approx. min

3 When cooking is over, loosen the rice.

@ After the buzzer rings, cooking has finished. The function
will automatically change to keep warm status. To prevent
the rice from sticking together, please loosen the rice after it

Press o

cooking. e | twice to start cooking.
@ For Quinoa, brown rice and stick)érice, please press the Press2
[Off/Cancel] key as soon as possible to avoid affecting the

taste. @ The "Start" indicator lights up.
@ No matter how much cooled rice there is to reheat,
M Please note the heating time is about 15 minutes.

=)

@ \When cooking with the White Regular mode, press & ,
and then press "Start". White Regular

@ When cooking with "Quick/Quinoa", as the cooking time is
shortened, the rice may be harder or there may be rice crust.
—Soak the rice in water in advance, and you can make the
cooked rice become soft.

@ Using the "Enhanced Taste" function will make the rice softer
and more delicious.

@ Do not mix brown rice with white rice , as this may affect the 2

cooking result.

After the buzzer rings, reheating has finished.
The function will automatically change to keep

warm status.
Keep Warm @ Please loosen the rice as soon as possible, as it
will be more delicious.

@ The keeping warm time is displayed for 24 hours from I
to 29 . After24 hours, the current time will be displayed but
it is still to keep warm.

When within 1 hour, it shows [ hour. @ When adding cooled rice, do not exceed the maximum

B Please note

@ Ifthe "Keep Warm" function is used for longer than 96 hours,

it will automatically stop, and the display will show "U14." amount (as shown in Table 4).

To continue use, press the [Off/Cancel] button first. @ [tis recommended to reheat cooled rice only once
@ Cooked rice should be consumed within 5 hours of keeping to avoid affecting the taste of the rice.

warm to avoid discoloration or becoming stale. @ Do not reheat sticky rice, brown rice, or quinoa to avoid
@ When using the keep warm function, there may be some affecting the taste.

droplets at the edge of the pan.
@ The rice taste may be affected if the rice scoop is left in the
pan when the rice is in keep warm function.




Menu Functions Congee - Steam - Soup - Stew
]

»*When cooking porridge for 1.5 hours

l Press < or > key to select "Congee".

@ The selected function menu flashes.
@ The [Start] indicator lights up.

Press Time and then press < or > key

to set the cooking time.

@ Press and hold the [ < Jor[ > ] key to quickly add
or subtract time.

@ The last cooking time can be memorized.

% For details about what cooking time can be set,
> P8 Table 3.

3 Press

Start
Pressx 2

to start cooking.

Reheat

@ The "Start" indicator lights up.
@ The remaining time decreases in unit of 1 minute.

=

<

. -

h min

4 After the buzzer rings, cooking has finished.

The function will automatically change to
keep warm status.

@ Keep warm function will affect taste, press
Foff/Cancels key as soon as possible.

Bl Please note

@ Opening the lid during cooking will increase the amount of
condensation.

@ Incorrect water quantity or rice quantity may lead to overflow
of rice water from the steam vent.

@ When the porridge is kept in keep warm function for an
excessively long time, it will get thicker.

@ Soup may overflow if exceeding the "Congee" maximum
waterline. ( IS5 Specifications on P20)

@ After each use, the inner lid should be removed and washed
to avoid odor.

*When steaming for 10 minutes
Preparation

]
@ Puta proper amount of - Steaming
water into the pan. basket
@ Putin a steaming basket. \ S ~Water

® Putin the food to be steamed.
@ Close the outer lid.

l Press < or > key to select "Steam".

@ The selected function menu flashes.
@ The [Start] indicator lights up.

Press Time and then press < or > key

2

to set the cooking time.

@ Press and hold the [ < Jor[ > ] key to quickly add
or subtract time.
@ The last cooking time can be memorized.

% For details about what cooking time can be set,
=" P8 Table 3.

W
Start
Reheat

Pressx2

@ After water boils, the remaining time decreases
in units of 1 minute.

@ The time shown on the display is the remaining
time after the water in the pan boils.

Press

to start cooking.

After the buzzer rings, cooking has finished.
The function will automatically change to
keep warm status.

@ Keep warm function will affect taste, press
lOff/Cancel) key as soon as possible.
The steaming basket becomes very hot at this
time, so be sure to avoid burning your hands
when removing it.

4

B Please note

@ For longer steaming time (over 60 minutes), add 4 cups
of water to avoid dry heating.

10




Menu FunCtionS Cake -Ferment/ Timer

*When baking a cake with the "Cake"
function (50 minutes)

Preparation

@ According to the requirements of cake mix, stir all
ingredients evenly.

@ Coat a layer of butter (or cooking oil) on the wall of
the pan, then pour the stirred cake batter into the
pan and close the outer lid.

l Press < or > key to select "Cake".

2 Press Time and then press < or > key

to set the cooking time.

% For details about what cooking time can be set,
Iz P8 Table 3.

Cn
Start

3 Press

to start cooking.

Reheat

Pressx2

ST .

min

After the buzzer rings, cooking has finished.
The function will automatically change to
keep warm status.

@ Keep warm function will affect taste, press
loff/Cancels key as soon as possible.

@ Take out the pan and cool it for a few minutes,
then turn the pan upside down and pour out the
cake. Please be careful when taking out the pan.

B Please note

@ Maximum amount of cake batter: 700 g (total weight of
cake mix, milk, eggs, etc.), exceeding which may cause
the cake to be undercooked.

@ Besides cake mix, you can also make cakes with ordinary
low-gluten flour. IS5~ Recipe on P15.

@ When baking the largest amount of cake batter, please
set the cooking time to 60 minutes to avoid the cake
being undercooked.

@ Please disinfect the pan and container before fermentation
to avoid fermentation failure.

*%When "Enhanced Taste" of "White
Rice" is finished at 11:30 with
"mmerm " function

@ First, confirm whether the current time is correct.
If not, please adjust it to the correct time. ( [~ P6)

]_ Select the function according to P9~P10.

@ The selected function menu flashes.
@ The [Start] indicator lights up.

-
2 Press fimer and select " Timer[ ".

@ When using the timer function to cook congee, set the
cooking time according to Step 2 in P10, and then press
the [Timer] key.

@ This product can set two different preset times (such
as breakfast and dinner), press the [Timer] key
eachtime,and Timer[1] — Timer[2]—Timer[1]
will be displayed alternately.

3 Press < or > key to set the preset time.

@ Pressand hold the [ < Jor[ > ]keyto quickly add
or subtract time.

@ When the preset time is less than the cooking time,
cooking will be carried out directly.

% For the functions and time range which apply to the
timer I3~ P8 Table 2.

Start
4 Press

@ The "Start" indicator goes out, the "Timer" indicator
lights up, and the timer setting is completed.

@ Please press the [Time] key when confirming the
congee cooking time in the timer state.

@ When viewing the current time, please press the
[Timer] key.

,Timer cooking starts.

Timer

Enhanced
Taste

B Please note

@ When cooking sticky rice, please do not use the timer
function to avoid the deterioration of ingredients or
affecting the performance.

@ In summer when temperature is high, the preset time
should not be greater than 8 hours to avoid rice
deterioration.

@ The time set by the timer function is the time when

cooking is finished.

@ The last timer time and cooking time can be memorized.

11
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Cleaning and Maintenance

Attention

@ Before cleaning, pull out the power plug first. Do not clean the main body until it cools down.
@ When cleanin%

gasoline, alco

Inner lid/Pan seal ring

Use neutral detergent for kitchen cleaning.

B When dismantling

@ Move the inner lid dismantling lever to the right.
(The inner lid will tip forward.)
@ Remove it.

®lInner lid
dismantling lever

e 3

B When installing

@ Insert the inner lid into the slot. (Both Sides)
@ Press in the outer lid until you hear a click

@ Do not pull the seal ring.

@ After each cooking, the inner lid shall be removed
for washing. (to avoid odor.)

@ Clean it promptly after cooking with seasonings.

(Failure to do so may result in odor, deterioration
or rusting.)

the main body, do not immerse it in water, or clean it with lacquer thinner,
ol, cleaning powder or abrasive materials, etc.

Pan

@ For stubborn stains, soak them in hot water and then clean
with detergent. You may use a scouring pad for cleaning.
After cleaning, dry the pan with a dry cloth.

@ If there are white spots or yellowing on the inner wall of the
pan, wipe it with a little edible vinegar or lemon slices; If

there are rainbow spots, you can wipe them with vinegar
or cola, then rinse and dry it.




Cleaning and Maintenance

Inner surface of outer lid

Wipe it with a wrung damp towel.
@ Wipe the inner surface of the outer lid.

Upper frame/Support rubber of pan(3 places)

Wipe with a damp towel.

@ Do not pour water in to wash.

Wipe with a wet towel wrung.

@ If the dirt is diffi cult to remove, clean with
a little kitchen dedicated neutral detergent,
and then gently wipe a nylon brush.

@ If you do not clean the bottom sensor and lid
sensor, the rice may get burnt or cooked badly.

. .

Accessories

Clean with diluted detergent, soft sponge
and water.

Porridge [Soup]
scoop

Rice scoop

Measuring cup(1)

(About 180 mL) Steaming basket(1)

( . . . .
Periodic inspection

@ Inspect about once a month, and wash
immediately if there is dirt.

The bottom of the rice cooker
(Intake port/exhaust port)

Suck garbage and other foreign objects with
avacuum cleaner.

\

_/

13



Recipes

Note: - The rice may get burnt at the bottom depending on the ingredients added.
- To use white fungus soup or other ingredients that will get thicker, use the "Congee" function and do not
exceed the "Congee" maximum waterline. Otherwise, the soup may overflow.

%1 cup (Measuring cup): approx. 150 g

Spicy Curry Beef Ribs

Ingredients: Carrot 150g Seasoning: Oil 15¢g
Potato 300g Water 200-300 ml
Onion 350¢g Commercially available
Beef ribs 800 g curry blocks (spicy) 90g
Satay sauce 20 ml
GroupA— park soy sauce 30 ml
Peanut butter 30 ml

Light soy sauce 30 ml

Steps: 1) Wash all ingredients, cut carrots, onions and potatoes into chunks, and dry the surface of the beef ribs with

kitchen paper.

2) Pour oil into a hot pot, and when the oil is hot, turn the heat down and pour in the beef ribs, fry until the beef
ribs are lightly browned on both sides, then pour in the onions, and stir fry them.

3) Stir fry until onions become soft, then pour in seasonings of group A. Stir fry until there is a nice flavor, then add
appropriate amount of water and cook until the water boils.

4) Pour the food from the pot into the pan, add potatoes and carrots, and add water until the water is slightly over
the ingredients.

5) Select the "Strew" function, and set the cooking time to 1 hour 30 minutes.

6) After cooking, serve and enjoy.

Pumpkin Porridge

Ingredients: Pumpkin 70¢g
Long-grain rice 1 measuring cup

Steps: 1) Wash and peel the pumpkin, then break it into pieces with a food processor.
2) Wash one cup of long grain rice, pour the rice and pumpkin to the pan and add water to the "1" waterline
for "Congee" .
3) Select the "Congee" function, and set the cooking time to 1 hour 30 minutes.
4) After cooking, press the "Off/Cancel" key.

,
\

Tomato chicken wings

Ingredients: chicken wings 8 Seasoning: Tomato ketchup 10 mL  Soy sauce 15mL
Mushrooms 100g Oyster oil 10mL Water 50 mL
Tomatoes 2 Salt 25g  Sugar 5g

Steps: 1) Score both sides of the wings twice with a knife, peel and dice the tomatoes, wash the shitake mushrooms.
2) Put all ingredients and seasoning in the pan then close the outer lid.
3) Pressthe [ < Jor[ > ]key to select "Slow Cook", set the cooking time to 25 minutes, and then press the
[Start] key.

'
\
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Recipes

Mushroom soup

Ingredients: White beech mushroom 70 g Seasoning: Salt Suitable amount
Crab mushroom 70¢g Ground white pepper Small amount
King oyster mushroom 60 g
Chopped scallion Suitable amount

Steps: 1) Soak the three species of mushrooms in lightly salted water for 10 minutes. Wash them clean, cut off the roots,

and cut the king oyster mushrooms into small pieces.

2) Put all the mushrooms into the pan, add water to the "Congee" maximum waterline, and close the outer lid.

3) Pressthe [ < Jor[ > ]keys, select "Soup", set the cooking time to 1 hour and 30 minutes, and then press the
[Start] key.

4) After the cooking is complete, open the outer lid, add a suitable amount of salt, ground white pepper and
chopped scallion to taste.
Note: You can choose your favorite species of mushrooms.

\ y,
Cake (Low-gluten flour)
Ingredients: Low-gluten flour 100 g Butter 30g
Egg 3-4 Milk 25g
White sugar 100g
Steps: 1) Separate the egg whites and yolks into two bowls 5) Add milk to the cake batter and stir well until
(without water or oil), add 20 g of white sugar to the smooth and particle-free.

6) Thinly spread butter on the inside of the pan.

yolks and stir them until smooth and particle-free. C
Pour the cake batter into the pan and close the

2) Add 80 g of white sugar to the egg whites, beat them

. ! : : b outer lid.
V\fl:th a Whlhs'k untl(ljtjhehchopstlcrks can Etand uprr:_ght in 7) Pressthe [ < Jor[ > ] keys, select "Cake", set the
the egg whites, add the egg yolks to the egg whites, cooking time to 50 minutes, and then press the
and stir well left and right. [Start] key.
3) Add the sifted low-gluten flour to the cake batterin 8) When the buzzer sounds, it means that the cake
batches and stir well until smooth and particle-free. is baked.
4) Add melted butter to the cake batter and stir well 9) Press the [Off/Cancel] key, take out the pan and

let it cool for 2 minutes. Then reverse the pan to
pour the cake onto a plate or disk and let it cool.

% Do not exceed the specified weight of cake batter. Otherwise, the cake may be undercooked.

until smooth and particle-free.

Greek thick yogurt

Ingredients: Yogurt 25 mL
Milk 125mL
White sugar 10g
Steps: 1) Disinfect glasses and spoons with hot water* (3 Soak in hot water above 95°C for 5 minutes).

1)

2) Put the yogurt, milk and sugar into the cooled glass and stir them with a spoon.

3) Seal the glass rim with plastic wrap.

4) Put 500 mL of water into the pan, then put the cup in 3), and close the outer lid.

5) Pressthe [ < Jor[ >]keys, select "Ferment", set the cooking time to 6 hours, and then press the [Start] key.

6) After the cooking is complete, put gauze in a container with a filter (similar to a coffee cup), pour the prepared
yogurt, and put it in the refrigerator for 8 hours to get a mellow and delicious yogurt.




Troubleshootin

Please check before requesting a repair.

@ Is the clock accurate? (24 hour display)
@ Is the preset time not within "Time range to preset"?

Start cooking as soon
as atimeris set

@ Is the current time displayed correctly? (24 hour display) 6
@ Check if the [Start] key has been pressed. 11

Does not cook during
preset time

@ If cooking is done continuously, the cooking time will be longer —
(by up to 30 minutes).

@ Due to the different amounts of rice and water, the remaining time displayed —
may be stopped for adjustment in the middle of cooking.

@ Is "U12" displayed? 18

Cooking time is long

@ Due to the diff erent amounts of rice and water, the remaining =

Cooking time is short time display may be adjusted in the middle of cooking.

@ The "pu" sound is the sound given by fan to dissipate the heat during rotation. —

@ The "grumble" sound is the sound given by IH (induction heating) during energizing. =
Sometimes you may hear these sounds during keep warm.

@ "xiu" sound is the sound of the steam ejection. _

The appliance
makes a noise

Steam vapor leaks
from a place other than
the steam vent

@ Is foreign object attached to the pan seal ring of the inner lid and along the pan,  —
oris the pan deformed?

@ Is the inner lid cleaned and installed correctly after each use? 12

@ Check if the lights above the keys are on. —
—Key operation can not be performed during cooking, while using the timer,
or when using the "Keep Warm" function. Press the [Off/Cancel] key before
operation.

Key operation can
not be performed

@ The end of cooking may be delayed. —

@ Depending on the length of the power outage, sometimes delicious rice may —
not be cooked.

When a power outage
occurs during cooking

@ When plugging or pulling the power plug, small sparks may sometimes emerge.

Sparksoovsgl;rmom s This is the inherent characteristics of IH (induction heating) mode, and is not a -
P plug malfunction.
Thereisa @ There may be a plastic smell at the beginning of use. This will be eliminated —

plastic smell after severalmore uses. It is not abnormal.

@ |s "8:30" displayed when the power plug is plugged in? —

[Display] The lithium battery has been exhausted.
As long as the power plug is plugged in, you can cook and keep warm,

When the display but to use the timer function for cooking, you must check the clock every
. time. Please replace the new battery at this time.
disappears The battery is fixed inside the body, and the customer cannot replace it

h 4 V V'V VV VvV VvV VY

himself/herself.
[No display] The circuit board is faulty.

—For battery replacement or fault repair, please contact a Panasonic authorized
service center.

@ If you are careless to put water and rice into the main body without the pan, please consult the Panasonic authorized service center.

16



Troubleshootin

Itis not a fault, please check it before requesting a repair.

Possible Cause

@ Rice quantity and water volume may be incorrect.

@ There may be broken rice mixed in.

@ The rice may have been immersed in water for a long time (e.g. preset time is too long, etc.).
—>When using the timer function to cook, you need to put less water.

@ Hot water was used to wash the rice.

@ The rice was not loosened immediately after cooking.

@ Too much water was added into new rice for cooking.

Rice is glutinous
(soft)

@ Rice quantity and water volume may be incorrect.

Rice is dry (hard) @ Is "Quick/Quinoa" function used to cook?

@ The rice was soaked in water for a long time while using the cooking timer function.
@ The "Keep Warm" function has been used.

Porridge is mushy
@ There is too much broken rice.

@ Rice was not washed adequately.
@ Is there any foreign object at the bottom of the pan, on the bottom sensor and inside the main body?
@ The cooking timer hasn't been set.
@ Broken rice has been mixed in.
@ Spices have been added for cooking.
@ Yellowish paste formed on the bottom of the pan is not a malfunction.
— Ifitis not improved after the above has been confi rmed, refer to "To improve
scorched rice". (I P19) o

Rice is scorched

vV 9vVVeY WV

@ Rice has not been loosened immediately after cooking.
@ The "keep Warm" function has been used for longer than 5 hours.
@ Cooled rice has been added into the pan and the "Keep Warm" function has been used.
@ Rice was not washed adequately.
@ The rice scoop has been left in the pan while using the "Keep Warm" function.
@ Different types of rice or water quality may cause cooked rice to be yellowish in colour.
@ |f seasonings are used during cooking, you may notice a smell.
— Carefully clean the pan, inner lid after use.

There is condensation
There is odor
Rice is yellow

@ The "Keep Warm" function is used for longer than 5 hours.

@ Rice is reheated several times.

@ |s rice attached to the pan seal ring of the inner lid and along the pan, or is the
pan deformed?

Riceisdry

Rice sticks onto @ Due to the different varieties of rice, soft rice might easily stick to the pan. _—J
the pan @ Is there any foreign objects attached to the vent? 8
=
A thin film is @ A paper-like film is the result of dry starch dissolution, and it is harmless. §_
formed If rice is not washed sufficiently prior to cooking, such a film may form. %"
gqa

@ Did you make the surface of rice smooth before cooking?
@ The powerful fi repower of IH (induction heating) caused this. This is not an anomaly.
Under the following circumstances, rice tends to have uneven surface.
- When rice has not been suffi ciently washed.
- When a lot of broken rice is mixed in.
- When rice has been broken due to excessive force used to wash it.

Cooked rice has
bumpy surface

vV 9V VvV Vv h 4

17



Error Codes Indication

Please check before requesting a repair.

Error display

Ve

11
1

l--
LY

~\

“Dan
'.
4Dan

-
"B an
i

"
"

(.

J

If the appliance is still not back to normal after the above is confirmed, contact a Panasonic authorized

service center for repair.

18
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Please check

@ Has the pan being set?

— Press the [Off /Cancel] key until the error display disappears.
Put the dedicated pan in, and perform the operation Again.
(If you don't press the [Off /Cancel] key, the error display will
disappear automatically after a moment.)

@ Is any foreign object attached to the bottom of the pan or the bottom sensor?
—Press the [Off/Cancel]key, unplug the power cord, and remove foreign objects and
stains after the pan has cooled down completely.
@ Has too much water been added?

—Press the [Off/Cancel] key.

(For continuous cooking, you can slightly reduce the amount of water)

@ Was the "Keep Warm" duration set to more than 96 hours?
—Please press [Off/Cancel] key.

@ Has any dust or other foreign object clogged the intake port and
the exhaust port at the bottom of the rice cooker?
—Remove dust according to the following steps.
@ Press the [Off /Cancel] key, and then unplug the power plug.
@ Remove the pan until the rice cooker cools down.
®) Clear the dust in the intake port/exhaust port at the bottom
of the rice cooker. ( [~ P13)

@ [s the rice cooker used on the carpet?
—Do not use the rice cooker where the bottom of the rice cooker

may be clogged.

@ Try to unplug the power plug,wait for more than 3 seconds and plug it again.
If "H% %" still appears, then there is a fault.
—Please consult a Panasonic authorized service center, and advise what
the error code says (two digits after "H").



When xou want to imﬁrove (oEtimize)

Bl Change the temperature of keep Warm (sefauit temperatureis 74

When the rice keeping warm has odor, please change to "76", when it changes color oris drying,
change to "72". (T4—76—72)

When odor is given

(Press in order)
Star‘t -'
p2&-5 p3@E P4 > B

enricec (?nges color
or ecomes

i o 4>

The defaultis “74 (Setting is automatically done
(Select "Quick/Quinoa", at this time the after 10 seconds.)
indicator of the selected function lights up.)

—
AN
AV

B To improve scorched rice

(Press in order)

l< >>2 i }3 }4 . }5

SoH | ooio
(Setting is automatically done
after 10 seconds.)

-l
- IIIIII\/

ca
cj aEERER
nJy

(Select "Quick/Quinoa", at this time the
indicator of the selected function lights up.)

Bl To eliminate the beep during cooking, reheat (end the beep)

(Press and hold for 5 seconds)

1< > )2

OF F

(This does not turn off the key tone.)
Repeat the same step 1 and 2 to turn the beep ON

(Select "Quick/Quinoa", at this time the
indicator of the selected function lights up.)

—
=
o
<
S
D
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=
o
o
=
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Specifications

Model No. SR-HNS151
Rated voltage 230V~
Rated frequency 50 Hz
Rated power input 1180 W
Cooking volume(Approx) 15L
Nominal volume of the pan 40L
White Regular
Enhanced Taste 0.18-1.35[1-7.5]
Cooking quantity Quick
(Rice)L [cup] Quinoa 0.18[1],add 1.5 cups of water
Short-grain 0.18-1.49[1-8.3]
Brown Rice 0.18-09[1-5]
Sticky rice 0.18-0.9[1-5]
Porridge cooking volume(Rice)L [cup] 0.09-0.27[0.5-1.5]
Maximum cooking capacity for cuisines .
(ingredients + water) (approx.) L 1.9%
Maximum amount of cake batter (approx.) g 700
Power cord length (Approx)m 0.9
Weight (Approx)kg 4.8
) Length 314
SIS Width 258
(Approx)mm
Heigh 225 (468%2)

@ (%*1) The cooking capacity of the maximum waterline of "Congee".
@ (¢2) The height when the outer lid is opened.

@ Please make sure to use this product in areas under 2000 meters above sea level to avoid affecting cooking performance.
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—MARERSEEOERSR, BULEFHAR,
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6 Timer (1) Press Gtar) :_@

Enhanced  hort-grain ~ Congee gh‘i'ﬁ'éé
& B & =

Steam Ferment  Slow Cook Approx. h it Cake

;&/ﬂy;‘ﬁ H’?% | 4 Timer | White Regular | Vlileair’%
© TTEUE R ERH . -

BAE, =k . ¢ Start N

Rio ol ey

WLy R STTITTS: :
O EFNA, RUIFE, . .
¢ FEOZ RN $RgE
© TIRFINRERMER © FF iA=L T2y B (8]

ZREYAIR E, REWLAEE REGRRIRE
ZEREEER, @ 2 iRmMBAIE2R .
O <R B N AT R IE AT BUFIR

-

d.ool.o.-loocoooloo

o O

Sticky Rice  Brown Rice

Stew Soup

IR 1R
© = AR AR =L
KA, ik,

| Time

A [B] =i

O ZiFEZ M EA, FE
itk iR,

© ZiFER R, TR
3T,

O EHETMANRE TERZ
AR, #RibtbiRE,

o0 000 OO {%iﬁ?&%ﬁ
BRmit, mitiEe,

/

ifE) 2 = B A 6]

<
Bl : 3% E47:00A 2] _E48:308F
DI AL o .
I
@FEME [ R | 4248, RIE3T L L, Ad
(LITEIEIGEER H “I” PR ERT, AR ) _ whAd,
BWRETRLE “9” GBFNE, BE—T [RE ] &, Fi‘“ 1
W B AR, A}_l "'«‘
RISV E DAL N 4A
@t [< 1R T > | fwgimentiE,
SRR [T, 9" GrEE S s,
“BE” (TR /N B T AN R o O
(EEAEEE, HFAHLTEDEL, WNEBAERR. ) b B T
X ITAERET LR RERE,
sclct [ < L3 [ > ) 424, NIRHE R HRERT#S SR
Bt A 24/, 24:00100:00FK 7R o
e RRGIRER, WRAZAMEENZAERM S HIIZE, SERREERE,
. J/
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BT sx. mk

HIRAE BT

BRI —Rk, BEHE,

Ok ZE “Long-grain” (KKHK) Mk kiigk, HAEME,
Qi#F “Steam(FEE)” 1h8E, ZABEIZEAN 15595,
QugnszEmfE, MR, FREEmK,

OIE®
1 AN B BFEX

O —RAEHIKE, I P40 “MIHE” . #3180 mL

(#4150 g)

2 BRIk
OMANFTSRI7K, iR BN EIHEEK,
QRRIFER KRN, EEHIFEERX, HEKE
Ak,
QiFIEK kT HE, BNESEH~EAERTTRE, MAEKER
KBS MK IRHIRIE,

3 w s b O B ) ZEAHRIKE, MKE “Long-grain”
BREEMAEERIAES (1S°P28) , FBTHE (KK ) MR “4” 4,
ey . .

@ = ECK IR, BIRBARFERERSZH KL
“White Rice” (Bk): EATIMNEAK, KuKEKT

5 mmagRIk o
“Short-grain” (%@Hik ) : EAFIMEEME, KL
KEET5 mmBgEhk,

O ETIEMAE LK, HEFRARME,
(INKAIZE, MAKZEEENEE )

O L LK ERRIEN AELFIE SR
(KMEE SR, FTENTRESEBREH, )

. ‘ © 2
4 wmwmrsen, nens
O A GSNER, EWIALE “KRIE” WHAEE, BRE &
MBRENE, WHNSEEAG, (I P32KRE)
dl @ N 3
47 3K S g 2| EEE
O il EAKIES, BERIEESL, AHRFHENS / _’
fREIR. =~ 4
EREORHEARERRANN, BABRATERE: 4.
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WIhBERIERE %2
=A%) ThE K TRERE | CRE | mum iz
White Regular(E %) 3754 O 505 ¢ Ik
=i E K E”haa%eg aste | Long-grain(ikizk) | 484véh o 60581 |
Quick/Quinoa™ .
(RBHRE/EER) 27454 O 405 E
ZAERLAK | Short-grain(BHIK) |  Short-grain(J8HIK) 4754 @) 607 $P I £
=i Congee(3#) Congee(3#) R3 X ZiFm iE+1 4 5024/t
ZiRAEAKIR | Sticky Rice(#5k4R) | Sticky Rice(f5#iR) 374350 x 505 ¢ b
=R Brown Rice(#£k) Brown Rice(fgK) |1/MBF3043$H x 2INEF L B
Et =y y ;
%% Steam(ER) | mr X | R 205 -4
b4 Ferment(% &) - X Z
= (=Y ES “Congee" G*g)ﬁl‘] E 3 _
i=he Slow Cook({2) Bkl X
=ik Cake(E#) - X -
H& Stew(p7 &) Z “Congee” ()M X -
1Ei% Soup(Jitiz) wAKMLE % _
BRI Reheat(:4 i in##) SHBP29 &4 1554 o -

1 - FEHEEH230V, EiB20 T, kiB20 C, XEAFEEEHF, ZRAFENSERE,
- ZENLRHESREKE. kE. BE. =B, kiE. XKERHFAETER,
- BARME AN ESREERNEM TN,
2 - AR AEZRAERGHEHNEARE, 1T “x” PHETEIVRE, ZREREERPL [ X/EUE] .
*3 - A, BE. B, KB ARMARINEEREERY,
- B EMTR AR E > T2 ERER, HEERHITEE.
- BFEEZHEXST, RAREEABE8N, URKkiETR,
4 - WEEER, REEZEF, EM1.58KE270 mL),

W= AR ERIRE %3
mE%n | weem|  LOOE lawes) omE | OBEMEQRT | i)
e congee(®) | 4034h-2/hEt | 105360 [ /BT | B2/NBHE X EEI405 50 O
EE Steam(#E) | 147586058 | 14380 | 5558 | Bl60HEXEE1554 O
% Soup(tf) | 40 FR-2/Ef | 105358 | 1/RNEf | B2/ /G XEIEI4053 50 O
B Stew(®E) | 1/ANE-4/NE | 1058 [ AR | Sl4NEEXEET/NE O
B Cake(EH) | 40550605 5h | 15550 | 60550 | 2160555 X EIZI40% 5 O
A Ferment(%®#)| 303 $9—12/\Bf | 30404 | 2/t | BH2/A/E XM EI305 4 O
=2 Slow Cook(f#f)] 1/MEF—12/NEf | 3043%h | 1/NEE | B2/ B2 1/ R O
* A H EMCKIRAVIRE
(1) @ EMmBAREK. © BT HEMBER ® ZETEHATEMA,

® KM EFERKREN,
( AR RAIRE K G SR, )

Y

( ASRKIRFESAE . )

e

¢

@ 1Ak B pHILL ERYFRIIEK
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1807 T R,
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ERHRISEEEE, 0. TAIgES M “18 == . e
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@ 4EiRIZ_F— R fE AR IR AL o TR
ey AR (B
21&, ZEFFE 0.5 -
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® “F” RN E=. 5 P
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4
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[F 1o
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® RIBRHE R R 2l 79 F24/0NBF, #Bid24/\dt
Ja, B ETE EMEIsRLREEIRIR WEZEETR
NIRRT, B8 DN, _

® (REMET6/INE, FEBEIEL, BTRET @ IINAIRE, BEAEBHEXRLRERIETTR).
“U14” |, EgrsE R, S5 [ £/E0S | e, O FE WU TR MMMBNRE A —%, WEBMmA R O,
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® RiER MR INMA IR EERBENSZImAK
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1 & <5 >, #&F “Congee(i#)” o

O FriE R T BE A 1R
® “Fr” HETRATIA’E.

21§Time, B CH >,
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BB,
@ BRIz E— k= AR E

% ZF A E AR E e B IS P283%k 3,

-
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© F AR 1] A1 53 60 B AL R o
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WEZEER

O = AHITHING, SEMERE,

OKE. REANIEH, ARESSHKZNEZEREOF
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O W{RBATEE, WHESEH,
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AIRESIEK o, (I P40HITE)
O REATER, METREE,

FR,

K=

iz - A
X EZRE107$hAT
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Q@MNZETE, oy
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DRBINE BN K

1 HCE >, HIE “Steam (EE)” .

© iR TR R 1o
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EEZIFRIE,
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@ £EiTIZ E— R E AR i,

 ZiERER A% ESE B IS P28%K3,
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OKHEIEE, RIRAETEIL 5504 BAIER,
© B RGM BIRHIRT E] A A 5R i Bk B S B R
ABTiE,

EISsEmE, ZHELER, BaENRER
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HEEF
OILBEEMMER, BEIERMHERES,

OENREE LiIR—REH(SRAM), %R
HHRAIF R ERMEINRRIFA G IS,
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2 2 Time , BR (3 > , BEZAMIE,

% ZiFRE R FTHE ESE B 1 P28%3,
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2 | ebea
Reheat
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, B,

EIERmE, TRASER, BIEANRE

4

Ko
o it ERBMHMO R, HRE [ /A |
3

OB MR ENIL e, PAIFEINAER, Bl
ERNTRH. RHARE, BMRF,

WEEETR

O ERMIRAE: 700 ¢ ( EHEH. 1. BEZEH
BREE), BILETHSSHEREMERR,

O T EMEN, TR AT @ENRAMMERE, /i
I P35,

O [t AN EEMA, ZAMEIFEEH600 5,
MR EHERH,

O LEERIELIG MR, BeSHHTIHE, URAkERK,

Xm “Timer” Ij]ﬁﬁ?j_:11:30%)ﬁ “;_\EL*_!-‘Z\'”
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O HEMIAL AR B 2B IEM,
MRAIER, HHESERE, (1 P26)

IR I RE IR R o

1 P29 ~ PORY ik iE HETINEE
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® “FF” 1ERATINKR,

W
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O T E WA, SERPI0LT2iLE ZFRTE,
Bz Wy | =8,

O A=A IR E WA A EIKI LIRS E (R IR
et ) , SRR [ WY ] &%,
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2

3 B | RERLHE,
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J=pIE3

© 1% TE BT £ B i) /D T = 8 B i B 4 B AR AT
2o

XA AT B ThBE RO A B SE EIRSS. P285% 2,

@ “FF’ HERITIER, “TY)” ETAIRE,
LR E TR

O LIRS THIARGRET ERT, 1532 [ FHE) | $=8,

O EELAIR B, ik [ M4 | =%,
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WEERT

© TEERIRAT, E/ERMATIR, UEEMER
SR IERE

OEFEF[RERRT, MAREEMEITS/NG, KL
RAKREL,

© T2 T BE 1% TE Y B 18] 4 2 R 45 SR Y B i)

@ BEICIZ_E— R B TR LY Bt i) K A B i o

31



i PRI

e
T=

O 5iEAl, FwkERIRESL, EAELAEEHTER.
O 5EN, MIBAREENKD, FEFEREREK, Rl BIE, X558, ERBSER,

M=/ REE
fE PR % PR R M S o

W HFERES

@ EABIHREFERT
( AESEERTT EERE, )
2 B,

DR EIFEEAT ®\ﬁ%§§

W =3At
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@ mEShERN, BEEWRE “HkB” —5F

&

OB,

o FRTHRR, NI THEBETHS.
( BLSE=E 20K, )

O (RIS, R

(Bl R0k, TRAFM. )

O St ES iR, AIERMKRAEERAEENE
o, AMERBEEREEER, BRTEE, BT
E%‘:FO

OENRARFOBMANLE, AMTFRARS
R, FHRARIIEHRS, 7TAR MRS
RER, BEREEHEFET
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ShEERRE

A FruEEhER,
O ERIPEARME,

E1E / REREBRE (34 )

R FenEEhEE,

&
© BTN BT

FEfeRsg

RirFHEEEDER,

O WNSIRRMEER, ROEREE AR
#, BRARLERERER,

&
O MR FAT SIS, MKETERE
K, BT

Bt &

AmEENERBRFIERER

w (i3 A

HER (14)
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"
4 . A
KEEﬁﬂEE

O XA AKRE—IR, MBETRBERIFR,

FEanEEED
(RSOAHSE)

R LR BRNIR R RIE
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=ik

EE - REBONKIEANEHTE, RORBATEEGERENITS,
- BEREZZLTIRANAEME, i5@EA “Congee(il)” Thek, RAZIHEZE “Congee” KLk,
LR o
1 (T EM): 4150 ¢

BRUNE 5 BhHE
|kt HE 150 g AR 15¢g
+= 300 g 7k 200-300 ml
=1 350 g THEE MNIELR
L hHE 800 g (BRIK) 90¢g
hEE 20 ml
Ad i 30 ml
tE®E 30 ml
i 30 ml

ik 1) EERM, BE M FE. LEUR, FPHHERAEBERETREKS
2) SEREIN, MAEFENABINEHE, MERERRERER, BNFRERL,
3) FRMHE, BANAHAR, HERABEMNERK, HEKF,
4) BIRPRYEIANNS, MALTE. BF M, MAERBUEIRH,
5) & “Stew(HR)” IhHE, REZVHRTEA 130554,
6) TRERE, RHATRA,

7
\

e\

& RIMEK) 70
hk 15+ B

% 1) €MEERRE, RREENITE.
2) ER—KRK, REN—EENAR, HMKE “Congee GF)” BY “17 ZIELL.
3) EEF W IheE, REFIEREN/NE3055 6.
4) ZIFLER, & “X/BH B

FEABIH
att: B3 81 BRE: BNE 10 mL il 15mL
&HIE 100 g HeE 10 mL 7k 50 mL
&7 24 o 25¢g 1 5g
ik ISWEERIFET], BEMEEVT, FEXSE,

1) %
2) BEERHERRBNRS, AAHE,
3)# [ <[> ) i, 5% “Slow Cook(iBKE)" , RIBRIENGEH25%, BT [ i,
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=ik

EEY

an: BE#H 70¢g AR Bk E8
Bk 70¢g B AR i
RS 60 g
#E E8
f3%: 1) SHMEIEEM TERMABEAKREI04, ik, YRR, FRIETVNG,
2) BEFEHEEMNNSR, MKE “W” HRAKELE, FHHAEIE,
3) 4 [ <1 F[ >4, %iE “Soup(tiz)” , ZRENGEN1/NE305 40, BT [FF | i,
4) TEEFRE, TS, MAEEH. QRRBRETLAKET,
S BEEEATSE A A D ERRRRE,
\ J

Bk (RAMAR)

_!H: KHEH  100g =i 30g
BE 3-44  Hih 25¢g
BiE 100 g

% 1) BBENZFNEESAEBANZHP (LK),

EEEPIMA20 B4, LEEMEERHEYS
E AT

2) EEFPFMANAMES0 ¢, AITEHRITRERTH

MEZARFRAE, BEEMAREES, £
AR,

3) MREBRRMP M FERAGEY, HHHS
IR T L

4) TEE LM AN\ RA AL B B i 58 IR TT AL

5) FEEREM TR NN S 58 5] Z IR TR

6) BEEMEIANNGR, HEIME,

TR > ] &, %E “Cake(BH)” , Z
ERENZE #5075, BIRT [ ] %%,

8) EIERMIE, RINERDTEEH,

9) #& [ &/BUHE | #&8E, MBIRREE RS2 4,
BEENREEREANERHIEL, FELAEE
AYIF=MA,

MEEEAEENBIEEEENERY, TUERSHERR,

7 e BB Y

it B 25 mL
=) 125 mL
B#E 10 g
Mk 1) BWER, OTFAHKESY ( xA95TIL ER#EIKasSH )
2) BEET. 9. BERBNASHGHIKER, AAFRSHRE,
3) ARESESHEROZH,
4) BRRMANS00 mLk, BN ) BFF, HAEME,
5)4r [<1#[ > ] =g, %F “Ferment(kE)” , ZEREIEEAN6/INR, BT [ FF ] =g,
6) THLRG, BYOGHESTRONAE (EUMMERF ) 2@, BINGIETFHNET, BMNKESE
8/\it BN AT 5 2 E2 /2 AT O B BR 1
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® N ERRE BN RHRIE LREMAEXKE, SHNmETCER?
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QFRBRFRBHBRSOHSORNRKRE, (I P33)
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IS

EidR= SR-HNS151
R E 230 V~
ENRESNE 50 Hz
BIEMNINE 1180 W
ZEBMESTR(LY) 15L
M sREIEE BTR 40L
White Regular (B)
Enhanced Taste (1) 0.18-1.35[1-7.5]
EHRAS Quick (#B1RiE)
(KE ) L[4F] Quinoa (FEZ1R) 0.18[ 1], fuzk1.5#%
Short—grain (58#k) 0.18-1.49[1-8.3]
Brown Rice (#£%) 0.18-0.9[1-5]
Sticky rice (¥EX4R) 0.18-0.9[1-5]
ERE=E (K= ) L[# 0.09-0.27[0.5-1.5]
REBEXSAZARE (BF+K) (4)L 1.9%1
EREMNEAE (4)g 700
HEBELKE (4)m 0.9
FREE (4) ke 4.8
SN R~ b 314
(#5) mm 3 258
= 225 (468%2)

® (1) A “Congee” () mRAKNENZIHAETE,
@ (x2) HITFFIIEMITE,
©® FE 7K 2000:K L LHXERA @, UEHmZERZR.
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