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Panasonic

Operating Instructions

[Household Use| Electronic Rice Cooker
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The pictures in this Operating Instructions

are for reference only.

Sila rujuk muka surat 11-20 bagi
rakyat Malaysia.

FXIESEP21-HK.

Thank you for purchasing this Panasonic

product.

@ This product is intended to be used in
household and similar applications.

@ Please read these Operating Instruc-
tions carefully for safe and proper use
of this product.

@ Be sure to read the "Safety Precau-
tions" (page 2 ~ 3) before use.

@ Keep this Operating Instructions
properly for future reference.

| Keep for future use |

| The Warranty is attached separately

Safety Precautions

Model No.
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S a fety P reca u ti O n S @e sure to observe the following precautionsD

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

/NWARNING

serious injury.

Indicates a potential hazard which could result in death or

/NCAUTION

to property.

Indicates a potential hazard which could result in injury or damage

Bl Classification and description of symbols are as follows.

This symbol indicates an action that
is prohibited.

This symbol indicates an action that
must be followed.

AWARNING

H Power supply - Power cord - Power plug

@ Do not use the appliance if the power
cord or power plug is damaged or if the
power plug is loosely connected to the
power outlet.

(To avoid causing an electric shock, or a fire due to

a short circuit.)

— |If the 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 plug, or to 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.)

@ Do not let anyone lick the power plug.
(To avoid causing an electric shock or injury.)
- Pay extra attention to infants and young children.

@ Do not splash water or any other liquids on the

connection area between the main body and
power cord.

(To avoid causing an electric shock, or fire due to a
short circuit.)

@ Always use a dedicated 230 V/50 Hz AC power outlet.

(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)
@ Clean the power plug regularly.
(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.
@ 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.)

—+

@ Do not immerse the

@ Always fully insert the
power plug into the
outlet and maintain
firm connection.

(To avoid causing smoke,
fire or electric shock.)

H Main body

@ Do not insert foreign
objects such as
metal pins into the
vent or gap.

=

Power plug

- Especially pins or other metal objects.

@ Do not place the item which
may clog the holes on the
inner lid into the pan.

(So as to avoid burns or injuries
resulting from steam or cooked
food blowing out.) Yent h.Oles on the
inner lid
<Prohibited Cooking Methods>
- Cooking methods which involve ingredients and
seasonings that are placed into a plastic bag to heat
cannot be done with this appliance.

@ 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.

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.
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AWARNING
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H Use

@ 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.)

@ Do not open the outer lid or move the
main body during cooking.
(So as to avoid burns or injuries resulting from
steam or cooked food blowing out.)

@ This appliance is not intended for use by
persons with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge (including children), unless they are
given supervision or instructions concerning
use of this appliance by a person responsible
for their safety. Children must be supervised to
ensure they do not play with this appliance.

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

d

Steam
vent

ACAUTION

@ Do not use the appliance in the following

places:

- Near flammable and explosive materials or in
similar environment.

(So as to avoid injuries or fire.)

- Near heat or in high humidity environments.

(To avoid causing electric shock, electric leakage

or fire.)

- On uneven surfaces or a mat which is not
heat-resistant.

(To avoid causing injury, burns or fire.)

- In places close to walls or furniture, etc.

(To avoid bumping into them when opening the

outer lid, or causing discoloration, deformation

and breakage of the furniture.)

@ Do not use a non-dedicated pan or a deformed pan.
(To avoid causing burns or injury due to overheating or
malfunction.)

@ Do not touch the lid open button when
handling the main body.

(So as to avoid burns caused by the opening of
the outer lid.)

@ 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 and cast heater.

(To avoid causing a burn.)

@ Do not expose the power plug to

the steam.

(To avoid causing an electric shock,

or fire due to a short circuit.)

— When using a cabinet with
sliding table, use the appliance
where the power plug cannot
be exposed to steam.

@ Do not let the appliance

operate in an empty state.
(To avoid causing burns.)

yj{

@ Keep the appliance out of reach of small
children.
(To avoid causing burns, injury or electric shock.)
@ If an abnormality or malfunction occurs,
stop using the appliance immediately and
unplug the power plug.
(To avoid causing smoke, fire or electric shock.)
Abnormalities « Malfunction Cases
-The power plug and cord becomes abnormally hot.
-The power cord is damaged or there are intermit-
tent power outages when being touched.
-The main body is deformed or abnormally hot.
-The main body emits smoke or burning smell.
-The main body is broken, loose or makes abnormal
noise.
—Please contact a Panasonic authorized service
center for inspection and repairimmediately.

@ When you unplug the power plug, be sure
to hold the plug itself, and never pull the
power cord.

(To avoid causing an electric shock, or a fire due to a
short circuit.)

@ When taking out the pan or when the pan s
not in use, remember to turn off the power
and unplug the power plug.

(To avoid causing burns, injury, or an electric shock,
leakage, fire due to insulation aging.)

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

@ When used within a cupboard or other
enclosed spaces, make sure that the steam
can emit outward.

(To avoid causing discoloration or deformation of the
cupboard.)

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

working environments;

-farm houses;

-by clients in hotels, motels and other residential
type environments;

-bed and breakfast type environments.
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Instructions for Use

M If the product is on a cabinet M Please cleanrice and other foreign
with sliding table, make sure objects that become stuck on the main
that the load capacity of the body (temperature sensor,cast heater).
table is greater than 9.0 kg.
(To avoid dropping the product.)

H Do not cover the outer lid
with a cloth or other objects x

(In order to avoid error displays, scorched rice,
half-cooked rice, etc.)

when the product is in use. Edge or bottom

(To avoid causing the steam from

being blocked, resulting in K

deformation, discoloration of the outer .5

lid and malfunction of the product.) (Pan)
M Avoid using the product under

direct sunlight. Hl Do not use the product outdoors.

(So as to avoid color change/discoloration.) (Unstable power supply may result in product failure.)
B Do not use the rice cooker on surfaces B Be sure to use this appliance only in

that may block the bottom vents (heat areas below 2000 meters elevation.

dissipation openings). (So as not to affect the cooking performance.)
Such as carpets, plastic bags, aluminum foil, or fabric.
(So as to avoid damaging the appliance.)

About the pan

Hl Do not use the panin places other than the M Avoid hitting the pan against hard objects.
rice cooker.

. H *
@ Do not use it on a gas Doing so may cause s
stove or induction cooker . g scratches or dents on
orin a microwave. == the outer surface.

B Pay attention to the following in order to avoid damaging the coating of the pan.

Before cooking During cleaning and maintenance (P8)

@ Do not let objects like @ Do not use the pan as a washing
metal sieves make container.
contact with the @ Do not place spoons or other

coating of the pan. utensils into the pan.
3 P @ After cooking with seasoning, do not leave
food inside the pan.
—After cooking mixed rice, please remove all food
from the pan promptly and then clean the pan.

@ Do not use a bowl dryer or dish

After cooking washer/dryer for cleaning.
@ Do not put the pan onto other
@ Do not put vinegar into the rice in utensils to dry after washing. % ~#~
thepan. _ @ Do not use abrasive materials
(While cooking Sushi and other food) such as powders, metal brushes, BN
@ Do not use a metal spoon. nylon brushes or scouring pads . N
(While cooking congee and other food) to clean or scrub the pan. @
@ Do not touch or strike the pan. — To clean the pan, wash it with a soft sponge.

(While filling a bowl with rice)

The following will not affect product performance or personal health.

[Outer surface] superficial scratches, small dents or collision.
[Inner surface] flaking of the coating of the pan.
— If the pan is deformed or you are worried about its condition, please purchase a new pan.
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Parts Identification

Main body

4 Inner Lid

M Install it on the inner
surface of the outer
lid. Refer to page 8
for installation.

Hook button

“Keep Warm” indicator

“Rice” indicator

Switch

Outer Lid
o
L8
o
Pan o
c
(72)
()
Body
et
b T
. Power cord

Power plug

*The shape of the power plug may vary with the place of
destination. This image is for reference only.

Measuring cup (approx. 180 ml)
(1)

\_

Accessories

Rice scoop (1) Steaming basket (1)
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Preparation

]

Correct

The cokin effct
will be affected

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

=5

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

When cooking 6 cups of rice

Add water to the pan until it reaches
the waterline marked with the

number “6”.

=1

Power plug

Power outlet

Measure rice with the measuring
cup provided
@ 1 measuring cup equals about 180 ml (150 g)

@ Check the maximum quantity of rice that can
be cooked at once, 15" Page 10

Wash the rice until the water
turns relatively clear

Do not rinse rice in the pan.

@ In order to avoid scratching the non-stick
coating on the pan surface, do not wash rice in
the pan.

@ Rinse the rice thoroughly. Otherwise, rice crust
may form, and residual bran may affect the
flavor of the cooked rice.

Place the washed rice into the pan.

Fill with water to the corresponding waterline and
wipe the outer surface of the pan dry. Otherwise,
unusual noises may occur during cooking.

@ Place the pan on a flat surface and add water.

@ Do not use hot water to cook rice, as it may
result in overly soft or mushy texture.

@ Add the appropriate amount of water and let it
soak for approximately 30 minutes.

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

@ So that the pan bottom can be closely attached to
the cast heater, please rotate the pan along the
direction indicated by the arrow for 2 or 3 times.

@ Confirm the inner lid is properly installed.

@ When closing the outer lid, confirm that there is
a "click" sound.

Connect the plugs

@ Plug in the instrument plug, then the power
plug, and make sure both are connected
securely.
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Menu Functions

% Cookingrice

o

q Press the switch. The “Cooking” indicator

lights up, confirming the cooking has

begun.

- During cooking, do not open the outer
lid or unplug the power plug.

- Ensure the switch is pressed down
and the “Cooking” indicator lights up.
(The “Keep Warm” mode cannot be
used to cook rice.)

When cooking is complete, the switch will
automatically pop up, and the cooker will
enter Keep Warm mode. Once in Keep
Warm mode (indicated by the keep-warm
indicator), do not open the outer lid
immediately, so as to allow the rice to
steam for an additional 15 minutes.

Panasonic

Cooking __ Keep Warm

e

B The Keep Warm mode will remain active until the
power plug is unplugged.

N

Fluff the rice evenly. If you do not want to keep the rice warm
or are not using the rice cooker, unplug the power plug.

B Keep-warm duration is recommended for up to 5 hours.
B The Keep Warm function is designed only for white
rice, not for other foods or dishes.

3

M Tips
off-flavor.
aroma during Keep Warm.

of the rice.

texture of the rice.

- If the keep-warm duration exceeds 5 hours, the rice may change color or develop an

- If the amount of rice is too small, the rice may gradually dry out and lose its natural

- Leaving a rice scoop or other utensil in the pan during Keep Warm may affect the taste
- Do not reheat cold rice or use the pan to warm non-rice foods, as this may alter the

KWhen cooking white rice with the steamer basket, the maximum cooking capacity is 5 cups.

Note:

- Room temperature
variations may
cause the rice to
discolor or lose its
original flavor.

% Steaming (using the steamer basket)

ﬁl Add the appropriate amount
of water using the included
measuring cup.
- Steaming time and water volume are
specified in the table below:
Steaming time (approx.)
0.5 hour

1 hour

Water volume
4 cups (approx. 640 ml)
6 cups (approx. 960 ml)

~

4 When steaming is complete, the switch will
automatically pop up, and the cooker will enter
Keep Warm mode.

- After the main body cools down, open the outer lid to

check if the food has reached the desired effect.
- If not, add water, then press the switch to steam again.

J

5 Once steaming is complete, unplug the power plug,

Place the food in the steamer basket, then
place the steamer basket on the pan.

- Do not overload with food, as this
may prevent the outer lid from
closing properly.

- Wipe the outer surface of
the pan dry to prevent
noise during cooking.

open the outer lid, and remove the food.

- Before opening the outer lid, ensure no more steam is
released from the exhaust port.

M Tips

- This appliance cannot automatically stop when steaming.
Always monitor the time for steaming and turn it off
manually when steaming is finished.

- When water in the pan evaporates completely, the

on, confirming the steaming has begun.

- During cooking, do not open the outer lid or unplug
the power plug.

- Ensure the switch is pressed down and the
\“Cooking” indicator lights up.

Close the outer lid until a “click” sound is heard.
Press the switch. The “Cooking” indicator lights

temperature sensor will activate and automatically switch
the rice cooker to “Keep Warm” mode.

- The steamer basket becomes extremely hot after steaming.
Handle with care to avoid burns.

- If steaming food while cooking rice, do not open the outer
lid until the rice is fully cooked.
(Please select foods with steaming times close to the rice

cooking cycle.)

/

—+

®

/2
>



2
N

U

@

o

Cleaning and Maintenance

@ Besure to unplug the power plug,
and clean it after the main body cools
down completely. Do notimmerse
the entire rice cooker in water.

@ Never use lacquer thinner,
gasoline, alcohol, cleaning
powder, stiff brush, etc. to clean.

@ Wash all accessories with diluted
dish detergent and a soft sponge.

Pan

@ Use diluted detergent and a soft
sponge for cleaning. Wipe away
all moisture from the pan
thoroughly.

@ Discoloration or streaks may
occur on the fluoride coated
surface, but it does not affect
food safety, nor impair normal
functionality.

@ With regular use, friction marks
may appear on the outer surface of
the pan. This does not impact the
appliance’ s cooking performance.

@ Clean after each use.

e Inner Lid

moisture from the inner lid.

During installation, orient the
indented-dot side facing
outward and the raised-dot
side facing inward.

If the gasket at the center of
the inner lid detaches, fix the
smaller end to the indent-
ed-dot side and orient the
larger end toward the

Main body/Outer lid/
Upper frame

Clean with a well-wrung cloth.

@ Discoloration or streaks may
occur on the surface of metal
parts when heated, but it does
not impair normal functionality.

raised-dot side.

@ Hold the inner lid, and pull it out in the direction of the arrow.
@ Wash with diluted detergent and a soft sponge. Wipe away all

\

* Note: Clean after each use.

Temperature sensor/
Cast heater
If any foreign object adheres to
these components, gently remove it
using fine-grit sandpaper (about 600
grit) or dry cloth.

Accessories
Wash with diluted detergent and a soft sponge.

Measuring cup

Rice scoop

A=

Steaming basket

—+
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Phenomenon

Rice is too firm

Rice is under-
cooked

Rice is too soft

Rice soup
overflows

Rice crust is
over-scorched

Rice emits odor
during Keep
Warm

Rice changes
color during
Keep Warm

Rice becomes
dry during Keep
Warm

Button does not
respond to operation

Sound occurs
during use

VVvVV VvV V9 VvV V VY 4

Troubleshooting
T —

The following issues may not indicate product failure.
Please check on the possible causes before requesting a repair.

Cause

@ Rice quantity or water volume ratio is not balanced

@ The bottom of the pan is uneven

@ Foreign object is attached to the outer surface of the pan or temperature sensor
@ The outer lid is closed improperly

@ The inner lid is installed improperly

@ Cook with oil

o

@ Rice is not fluffed after cooking

@ Keep-warm duration exceeds 5 hours or rice quantity is insufficient for keeping

warm

@ Rice quantity or water volume ratio is not balanced
@ The bottom of the pan is uneven
@ Foreign object is attached to the outer surface of the pan or temperature sensor

@ Cook with oil

@ Rice quantity or water volume ratio is not balanced
@ Foreign object is attached to the outer surface of the pan or temperature sensor

@ Cook with oil

@ Rice quantity or water volume ratio is not balanced

@ Rice is not rinsed thoroughly

@ The outer lid is closed improperly
@ The inner lid is installed improperly

@ Rice is not rinsed thoroughly

@ The bottom of the pan is uneven
@ Foreign object is attached to the outer surface of the pan or temperature sensor

@ The pan is not cleaned properly

@ Rice is not rinsed thoroughly

@ Foreign object is attached to the outer surface of the pan or temperature sensor
@ The inner lid is installed improperly

@ Cook with oil

@ Keep-warm duration exceeds 5 hours, or rice quantity is insufficient for keeping warm
@ Arice scoop is left inside the rice during Keep Warm

@ Cold rice is used

@ The pan is not cleaned properly

@ The inner lid is installed improperly
@ Keep-warm duration exceeds 5 hours, or rice quantity is insufficient for keeping warm

@ Coldrice is used

@ The outer lid is closed improperly
@ Theinner lid is installed improperly
@ Keep-warm duration exceeds 5 hours, or rice quantity is insufficient for keeping warm

@ Coldrice is used

@ The power plug is disconnected or becomes loose

@ A “click” sound during cooking indicates the appliance is adjusting the firepower,

which is not a fault.

@ The “popping” sound during cooking is caused by water droplets on the (outer)
bottom of the pan expanding and bursting due to heat, which is not a fault
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Specifications
Model SR-MA181
Place of destination Malaysia Singapore (DBD) | Singapore (RBD)
Rated voltage range 240V 230V 220V -230V
Rated frequency 50 Hz
Rated input power 800 W
Nominal volume of the pan (L) 49
(CF?ig: Ic||’lugacnatii)te;/§IEy[cup] e e Oéil(l)f
Power cord length (approx.) m 0.9
Weight (Approx.) (kg) 2.5
Si W 267
(AI\|Zoeprox.) mm D 288
H 270
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Pengenalan Bahagian

Badan utama

4 Tudung Dalam

B Pasang lubang wap
di permukaan dalam
tudung luar. Rujuk
halaman 18 untuk

\__ Pemasangan.

Butang cangkuk

Tudung Luar
Periuk
Penunjuk “Keep Warm”
(Simpan Hangat)
Penunjuk “Rice” (Nasi)
Badan
——
| O
Suis : I
- Kord kuasa

Palam kuasa

*Bentuk palam kuasa mungki berbeza dan tempat
destinasi. Imej ini adalah untuk rujukan semata-mata.

Cawan penyukat (anggaran 180 ml)(1)

-

N

Aksesori
J =
Senduk nasi (1) Bekas kukusan (1)

®
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Persediaan

16

o

Betul

&

Kesan masakan
akan terjejas

—

Basuh beras dengan
cepat menggunakan

air yang banyak

sambil menukar air.

Kacau beras

perlahan-lahan dan

ulangi beberapa kali

membasuh beras

— membilas, sehingga
air menjadijernih.

Apabila memasak 6 cawan beras

Masukkan air ke dalam periuk
sehingga mencapai paras air yang
ditandakan dengan nombor “6”.

Periuk

Keluar

Sukat beras dengan cawan
penyukat yang disediakan

@ 1 cawan penyukat bersamaan dengan kira-kira
180 ml (150 g)

@ Kuantiti maksimum beras yang perlu dimasak
sekaligus, Iz Halaman 20

Basuh beras sehingga air menjadi
agak jernih
Jangan bilas beras di dalam periuk.

@ Untuk mengelak daripada calar pada salutan
tidak melekat permukaan periuk, jangan basuh
beras di dalam periuk.

@ Bilas beras dengan bersih. Jika tidak, kerak nasi
boleh terbentuk dan sisa dedak boleh
menjejaskan rasa nasi yang dimasak.

Masukkan beras yang telah
dibasuh ke dalam periuk

Isikan dengan air sehingga paras air yang sepadan
dan lapkan permukaan luar periuk sehingga
kering. Jika tidak, bunyi luar biasa boleh berlaku
semasa memasak.

@ Letakkan periuk di atas permukaan rata dan
masukkan air.

@ Jangan gunakan air panas untuk memasak
nasi, kerana ini boleh menghasilkan tekstur
yang terlalu lembut atau lembik.

@ Masukkan jumlah air secukupnya dan biarkan
beras direndam selama lebih kurang 30 minit.

Masukkan periuk ke dalam

badan dan tutup tudung luar

@ Bagi tujuan bahagian bawah periuk boleh
dilekatkan rapat ke pemanas acuan, sila
putarkan periuk mengikut arah yang ditunjuk-
kan oleh anak panah sebanyak 2 atau 3 kali.

@ Sahkan tudung dalam dipasang dengan betul.

@ Apabila menutup tudung luar, sila pastikan
terdapat bunyi "klik".

Sambungkan palam.

@ Sila pasangkan palam alat, kemudian
pasangkan palam kuasa dan pastikan
kedua-duanya disambungkan dengan selamat.

—+
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Fungsi menu
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% Memasak nasi

”

/1 Tekan suis. Penunjuk “Cooking (memasak)
menyala, mengesahkan proses memasak
telah bermula.

- Semasa memasak, jangan buka
tudung luar atau cabut palam kuasa.
- Pastikan suis ditekan ke bawah dan
lampu penunjuk “Cooking (memasak)
menyala.
(Mod “Keep Warm (Simpan Hangat)”
tidak boleh digunakan untuk mema-

2

Apabila memasak selesai, suis akan timbul
secara automatik dan periuk akan memasuki _
mod Simpan Hangat. Sebaik sahaja memasuki | & @

mod Simpan Hangat (ditunjukkan oleh
penunjuk simpan hangat), jangan buka tudung
luar serta-merta, supaya dapat membolehkan

nasi dikukus selama 15 minit lagi.

B Mod Simpan Hangat akan kekal aktif sehingga
palam kuasa dicabut.

sak nasi.)

Panasonic

Cooking __ Keep Warm

gl

Leraikan nasi dengan sekata. Jika anda tidak mahu simpan

hangat nasi atau tidak menggunakan periuk nasi, cabut
palam kuasa.

B Tempoh Simpan Hangat disyorkan sehingga 5 jam.
B Fungsi Simpan Hangat direka bentuk hanya untuk

beras putih, bukan untuk makanan atau hidangan lain.

M Petua

yang tidak menyenangkan.

boleh menjejaskan rasa nasi itu.

bukan nasi, kerana ini boleh mengubah tekstur nasi.

- Jika tempoh simpan panas melebihi 5 jam, nasi boleh berubah warna atau bertukar rasa

- Jika jumlah nasi terlalu sedikit, ini boleh menyebabkan nasi itu beransur-ansur menjadi
kering dan hilang aroma semula jadi semasa Simpan Hangat.

- Meninggalkan senduk nasi atau perkakas lain di dalam periuk semasa Simpan Hangat

- Jangan panaskan semula nasi sejuk atau gunakan periuk untuk memanaskan makanan

KApabila memasak beras putih dengan bakul pengukus, kapasiti memasak maksimum ialah 5 cawan.

Catatan:

- Perbezaan suhu bilik
boleh mengakibat-
kan nasi berubah
warna atau
kehilangan rasa asal.

J

% Pengukusan (menggunakan bakul pengukus)

€ Masukkan jumlah air secuk-
upnya menggunakan cawan
penyukat yang disertakan.
- Masa pengukusan dan isipadu air
dinyatakan dalam jadual di bawah:
Masa pengukusan (anggaran)
0.5 jam
ljam

Isipadu air
4 cawan (anggaran 640 ml)
6 cawan (anggaran 960 ml)

Apabila pengukusan selesai, suis akan timbul
secaraautomatik dan periuk akan memasuki mod
Simpan Hangat.

4

- Selepas badan utama menjadi sejuk, buka tudung luar
untuk memeriksa sekiranya makanan berkenaan telah

mencapai kesan yang diingini.
- Jika tidak, masukkan air, kemudian tekan suis untuk
mengukus semula.

\

o
o
=

Q

e}
c
>
Q
Q
>

Letakkan makanan di dalam bakul pengukus,

- Jangan memenuhkan periuk dengan
makanan secara berlebihan, kerana
ini boleh menghalang tudung luar
daripada menutup dengan betul.

- Lapkan permukaan luar periuk
sehingga kering untuk mengelakkan

kemudian letakkan bakul pengukus di atas periuk.

Sebaik sahaja pengukusan selesai, cabut palam
kuasa, buka tudung luar dan keluarkan makanan.

5

- Sebelum membuka tudung luar, pastikan tiada lagi wap

dikeluarkan dari port ekzos.

bunyi bising semasa memasak.

3 Tutup tudung luar sehingga bunyi “klik” didengari.

Tekan suis. Penunjuk “Cooking (memasak)” menyala,
mengesahkan proses pengukusan telah bermula.

- Semasa memasak, jangan buka tudung luar atau
cabut palam kuasa.

- Pastikan suis ditekan ke bawah dan lampu penunjuk
\“Cooking (memasak)” menyala.

M Petua

- Perkakas ini tidak boleh berhenti secara automatik apabila
sedang mengukus. Sentiasa pantau masa untuk mengukus

dan matikan secara manual apabila pengukusan selesai.
- Apabila air di dalam periuk menyejat sepenuhnya, sensor

suhu akan diaktifkan dan secara automatik menukar periuk

nasi kepada mod “Keep Warm” (Simpan Hangat).
- Bakul pengukus menjadi sangat panas selepas pengukusan.

Pegang dengan cermat untuk mengelakkan daripada melecur.

- Jika mengukus makanan semasa memasak nasi, jangan
buka tudung luar sehingga nasi masak sepenuhnya.
(Sila pilih makanan dengan masa pengukusan hampir
dengan kitaran memasak nasi.)

—+
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Pembersihan dan Penyelenggaraan

@ Pastikan anda cabut palam kuasa dan
bersihkan selepas badan utama menjadi
sejuk sepenuhnya. Jangan rendam
seluruh periuk nasi di dalam air.

@ Jangan sesekali menggunakan pencair
lakuer, petrol, alkohol, serbuk
pembersih, berus keras dan sebagainya
untuk membersihkan.

@ Cuci semua aksesori dengan pembersih
pinggan mangkuk yang telah dicairkan
dan span lembut.

~

Tudung Dalam N

@ Pegang tudung dalam dan tarik keluar mengikut arah anak panah.
@ Cuci dengan pembersih pinggan mangkuk yang telah dicairkan dan
span lembut. Lap semua lembapan dari tudung dalam.

Semasa pemasangan, halakan
bahagian titik berlekuk
menghadap ke luar dan
bahagian titik timbul
menghadap ke dalam.

Periuk

@ Gunakan pembersih pinggan mangkuk
yang telah dicairkan dan span lembut
untuk pembersihan. Lap semua
lembapan dari periuk dengan bersih.

@ Perubahan warna atau coretan boleh
berlaku pada permukaan bersalut
fluorida, tetapi ini tidak menjejaskan
keselamatan makanan, mahupun
menjejaskan kefungsian normal.

@ Dengan penggunaan yang kerap,
tanda geseran boleh kelihatan pada
permukaan luar periuk. Ini tidak
memberikan impak kepada prestasi
memasak perkakas.

@ Bersihkan selepas setiap kali
penggunaan.

Jika gasket di bahagian tengah
tudung dalam tertanggal,
betulkan hujung yang lebih kecil
ke bahagian titik berlekuk dan
halakan hujung yang lebih besar
ke arah bahagian titik timbul.

[ Badan utama/Tudung luar/
Bingkai atas

Bersihkan dengan kain yang diperah

dengan baik.

@ Perubahan warna atau coretan boleh
berlaku pada permukaan bahagian
logam apabila dipanaskan, tetapi ini
tidak menjejaskan kefungsian normal.

* Catatan: Bersihkan selepas
setiap kali penggunaan.

Sensor suhu/Pemanas acuan

Jika mana-mana objek asing melekat
pada komponen ini, buangkan
perlahan-lahan menggunakan kertas pasir
halus (kira-kira grit 600) atau kain kering.

Cawan penyukat

Aksesori

Senduk nasi

Cuci dengan pembersih pinggan mangkuk yang telah dicairkan dan span lembut.

Bekas kukusan

18
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Penyelesaian Masalah

Ini bukan kegagalan. Periksa sebelum meminta pembaikan.

Fenomena

Nasi menjadi
terlalu pejal

Nasi kurang
masak

Nasi menjadi
terlalu lembut

Sup nasi
melimpah

Kerak nasi
menjadi terlalu
hangit

Nasi mengeluar-
kan bau semasa
Simpan Hangat

Nasi berubah
warna semasa
Simpan Hangat

Nasi menjadi
kering semasa
Simpan Hangat

Butang tidak
memberikan respons
kepada operasi

Bunyi bising
berlaku semasa
penggunaan

)

VvV vV vV VvV Vv VvV V VYV

Punca

@ Kuantiti beras atau isipadu air tidak betul

@ Bahagian bawah periuk tidak rata

@ Objek asing melekat pada bahagian luar permukaan periuk atau sensor suhu

@ Tudung luar ditutup dengan tidak betul

@ Tudung dalam dipasang dengan tidak betul

@ Masak dengan minyak

@ Nasi tidak terlerai selepas dimasak

@ Tempoh simpan hangat melebihi 5 jam atau kuantiti nasi tidak mencukupi untuk
menyimpan hangat

@ Kuantiti beras atau isipadu air tidak betul

@ Bahagian bawah periuk tidak rata

@ Objek asing melekat pada bahagian luar permukaan periuk atau sensor suhu
@ Masak dengan minyak

@ Kuantiti beras atau isipadu air tidak betul
@ Objek asing melekat pada bahagian luar permukaan periuk atau sensor suhu
@ Masak dengan minyak

@ Kuantiti beras atau isipadu air tidak betul
@ Beras tidak dibilas sehingga bersih

@ Tudung luar ditutup dengan tidak betul

@ Tudung dalam dipasang dengan tidak betul

@ Beras tidak dibilas sehingga bersih

@ Bahagian bawah periuk tidak rata

@ Objek asing melekat pada bahagian luar permukaan periuk atau sensor suhu
@ Periuk tidak dibersihkan dengan betul

@ Beras tidak dibilas sehingga bersih

@ Objek asing melekat pada bahagian luar permukaan periuk atau sensor suhu

@ Tudung dalam dipasang dengan tidak betul

@ Masak dengan minyak

@ Tempoh simpan hangat melebihi 5 jam, atau kuantiti nasi tidak mencukupi untuk
menyimpan hangat

@ Senduk nasi dibiarkan di dalam nasi semasa Simpan Hangat

@ Nasi sejuk sedang menyimpan hangat

@ Periuk tidak dibersihkan dengan betul

o
o
=
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@ Tudung dalam dipasang dengan tidak betul

@ Tempoh simpan hangat melebihi 5 jam, atau kuantiti nasi tidak mencukupi untuk
menyimpan hangat

@ Nasi sejuk sedang menyimpan hangat

@ Tudung luar ditutup dengan tidak betul

@ Tudung dalam dipasang dengan tidak betul

@ Tempoh simpan hangat melebihi 5 jam, atau kuantiti nasi tidak mencukupi untuk
menyimpan hangat

@ Nasi sejuk sedang menyimpan hangat

|yejesew.ag

@ Palam kuasa terputus atau menjadi longgar

@ Bunyi “klik” semasa memasak menunjukkan perkakas sedang melaraskan kuasa
tembakan, yang bukannya kerosakan.

@ Bunyi “meletus” semasa memasak berpunca daripada titisan air di bahagian
bawah (luar) periuk yang mengembang dan pecah disebabkan oleh haba, yang
bukannya kerosakan
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Spesifikasi

o

®

Model SR-MA181
Destinasi Malaysia Singapura (DBD) | Singapura(RBD)
Voltan terkadar 240V 230V 220V -230V
Frekuensi terkadar 50 Hz
Input kuasa terkadar 800 W
Isipadu nominal periuk (L) 4.9
Kapasiti memasak . 0.36~1.8
(KuF;ntiti beras) L [cawan] Beras putih [2~10]
Panjang kord kuasa (anggaran) m 0.9
Berat (Anggaran) (kg) 2.5
S L 267
(:rllzggaran) mm D 288
T 270
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8 s SR-MA181
it EEhid #iniE (DBD) #niE (RBD )
FEHE 240V 230V 220V =230V
Bz 50 Hz
FEBMNINE 800 W
RRTERH L 4.9
EIRAE w 0.36~1.8
(k) L ] b 2~ 10]
BRIBELKE (4) m 0.9
FRES (4) kg 25
= 267
() mm ® 288
=5 270
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