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Thank you very much for purchasing this Panasonic product.
® This product is intended for household use only.
In order to correctly use the cooker and ensure your safety, please carefully read this instructions before use.
especially [Safety Precautions] on page 2-3.
Please keep these operating instructions handy for future use.
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Safety Precautions

Please be sure to follow these instructions.

Before Use

In order to prevent accidents or injury to the user, other people, and damage to property, please follow the

instructions below.

B The rust prevention paper located between the inner pan and the cast heater must be removed before using.
m The following chart indicates the degree of damage caused by wrong operation.

A WAR N I NG : Indicates hazard that may cause death or severe injury.

A CAUTI O N : Indicates hazard that may cause human injuries or property damage.

m Classification of instructions that need to be strictly followed uses the following
symbols to distinguish the instruction types.

COAO®

These symbols mean prohibition.

o

These symbols mean requirement that must be followed.

Plug in tightly.
(Improper plugging may
cause electric shock or fire
due to heat generation.)

Do not use a damage plug or warped
outlet.

Do not plug or unplug the
appliance with wet hands.

q

Do not use wet hands.

(It may result in electric
shock.)

Do not place your hands or face

over or near the steam vent.

Do not touch.

(It may cause burning injuries.)

Do not damage the power cord or

the power plug.
The following is prohibited:
disassembling, bringing
near hot surface, bending,
twisting, pulling, placing
. heavy objects on top or
Prohibited 4ying up in a bundle.

(The damaged power cord could result in
electric shock or fire.)

If the power cord or the power plug is
damaged, consult your nearest retailer or
service center for repair.

Do not insert metal objects such
as pins and needles, or any other
foreign objects in the exhaust
outlets, or any other
portion of the unit.
Especially clips, wires or
any metal objects.

(It may result in electric

Prohibited
onibite shock or malfunction.)

Clean the power plug regularly.
(A soiled power plug may
cause insufficient insulation
due to the moisture, and
may result in fire.)

Unplug the power plug, and wipe with the

clean cloth.

Do not operate the appliance with a

damaged power cord or power plug.
(It may result in electric
shock or fire.)

Prohibited

Make sure the voltage supplied to
the appliance is the same as your
local supply. (240V AC only)
(It may cause electric
shock or fire.)

This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of

appliance.

experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance
by a person responsible for their safety.

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

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.

(It may result in electric shock, or fire due to short circuit.)

Prohibited

2
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Do not immerse the appliance in water or other
liquid.

(It may result in electric shock.)

your nearest retailer or service center.

Do not wet.

Do not operate the appliance near water or fire.

Prohibited (It may result in electric shock or fire.)

If water leaks inside the appliance, please consult

Do not attempt to disassemble any of the parts or
repair them by yourself.

(It may result in electric shock or fire.)
The appliance must be repaired only by the
authorized service center.

Do not disassemble.

The appliance becomes hot when in use, especially
the outer lid’s inner surface and inner pan.

Do not directly touch them y ]
¢ N
5
Y,
-

with your hands.
=

o
@
=
o
=
(0}
c
7]
(o}

Do not touch
the outer lid’s
inner surface
and inner pan.

Do not touch. (It may result in burning injuries.)

Make sure the appliance is
completely cool before touching
or cleaning it.

(To avoid burning injuries.)

Do not open the outer lid while
cooking.

(It may cause burning
injuries.)

%,

Prohibited

Be sure to grasp the power plug
itself to disconnect it.
Do not pull the power cord.

(Also firmly grasp the
appliance body before
unplugging it.)

(It may result in electric
shock or electrocution.)

Do not place the appliance on
an unstable surface or on a
carpet, electric carpet, table
cloths (ethylene plastic) or other
object that cannot resist high
temperature.

(It may be overturned
during use and result in
fire.)

Prohibited

Do not substitute the inner pan
with other container.

(It may result in higher
temperature and burning
injuries.)

Prohibited

Do not touch the hook button
when the appliance is being
carried or moved.

(If the outer lid is

accidentally open, it may

result in burning injuries.)
Do not touch.

Always disconnect the appliance
from the power supply outlet

before taking the inner pan out or
when the appliance is not in use.

(It may result in electric
shock.)

Unplug

Do not use other than the provided cord set and do

Do not place the appliance near a wall or furniture.
not use the cord set for other appliances.

(The steam may result in color changes or
deformation of nearby objects.)
Watch out for the steam coming out of the

Prohibited ~ @ppliance.

(It may result in electric shock or fire.)

%,

Prohibited
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(Usago Precauions pars Names s uncions ) - BfOre use / Before cooking
7 B icp /A R Emﬁu /m%HU

( . )
Usage Precautions o )
Eﬁﬁ jf %IE Avoiding damages to the inner pan.
= = J&ﬁ.iﬂiﬁ AR
Avoiding damages to the appliance. Do not leave the rice scoop or any other objects
RRBIRE R - inside the inner pan.
e Do not cover the outer lid with a cloth. ® The i!1ner pan should. be cleaned immediately after
The outer lid may deform, crack or discolor cooking with seasonings or condiments.
which will result in malfunction. ® Do not use the inner pan as mixing bowl.
® Do not place the appliance in direct sunlight. ® Do not use metal utensils that can scratch or crack
® Do not use the inner pan for other applications. the inner pan.
° ":l"":a):al:z:?:st::ss;‘:_'ialzzn";::’e;:‘"er pan, cast heater, and ® The coated surface of the inner pan may gradually
Oth:rwise it may result in malfunctigh Temperature sensor wear away, o use with care.
f ) 1E R ® Do not tap or rub the inner surface of the inner pan.
® Do not use the inner pan Foreign matters i
directly on open flame, SN Clean only with a sppnge. .
electric burner, or in a (Do not use scotch brite or scouring pad.)
heated oven. o BAREITHEFEMAEEENES -
o BOENELEURS - o IMEAMRFIERE - BwBIZIELAR o
R e L R e m—
: gﬁ;gizgfgﬁgﬁ?’g : o EOEREMENLEENREERSRE -
© REABEE - BMEAESEERIGR - * RENNRZEREEER  mIOER -
]Jp ; PRIt o ° BRUTHERIANRHARE - ERBEER
o uﬁ%ﬂ%ﬁ g?ﬁﬁﬁﬁ‘ﬂﬁ)\ - BESMEEL - (ﬁ AR P g o)
\_ J
Parts Names and Functions (O]
SHRENINEE
s

When using the rice cooker, insert the power
connector as far as it can go into the inlet at
the back of the main body.

elf S AR ﬁ :
[RIEE =2
-

Power connector

TR

Steam vent |
LEE

- Outer lid 4

i Accessories / fitff

Inner pan
5
. Handle
R CES
Hook button « e e e e e e eeeeeeene G = Rice scoop (1) Measuring cup (1) (Approx. 180ml)
* Press the hook button R (1) BEFE (1) G 180 24])
to open the outer lid.
it
WIS » 912 @
Control'panel Sﬂ’f’ set Steaming basket (1)
HIES fre (1)
. J U J

6
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m Before cooking

AR

XA

Menu Select Key / 3228 121%50 Start Key / BitaizH

® You can select between White Rice, Quick Cook, Brown ® Press this key when start cooking or when
Rice Sticky Rice, Porridge, Cake, Slow Cook, and Steam. complete the timer setting.

o (MR - PO Bk RRE AT R e W H"d”*/ﬁ'%i HARE L
EAIE - &

MICROCOMPUTER

White Rice | Tmer CookingTimer | Porridge

Quick Cook 9 M | cak

asrgwnkgce [N m The Start and Off Key’s
ckyRice ) ;

TIMER & MEMORY upper protruding part is in

Cooking consideration of the vision

impaired.

asn aiojeg

1 I
| 1 JAp—— 1 1
1 1 1
Keep Warm Key / {Ri&1%50 - | ! | i Py B A £
r & Lo | ! | | #i5y o S | i
® Press this key to enter Keep Warm mode. : : . - :
o FHIHENE T UREEY . : 1 : :
g 1 : 1 1
! 1 1 1
® N @
( Timer Key / 28124 01 [ oftkey/pmsE )
I I
® Press this key to start timer setting. : : ® Press this key to turn the rice cooker off.
® For White Rice, Sticky Rice, and Porridge, the timer can [ ® Press this key to abort the malfunction or the unwanted
be pre-set between 1 hour and 23 hours 50 minutes. : : setting from any operation setting modes.
For Brown Rice, the timer can be pre-set between 3 hours : : ° Hﬂk&ﬂgﬁa fjk#éﬁ: N
and 23 hours 50 minutes. [ o P T [ta)ub%b,\‘i TR T (YN
(The timer cannot be adjustable in Quick Cook, Cake, : : [ - Hur= s TR P‘JF’
Slow Cook and Steam.) [ Y,
e To adjust the time, press [r] or (] key. ! !
P - !
o IO RRL - -
LR 1o« Bk R 0 b BT ST 1 ol 93 o) ! . n
o EE R 7%**[’%& SR T 23 [ .rCookmg Timer Key / ZAER SRR h
i 60 53 g Vfi] - :
EPRR o U R 3 L FE 23 01 50 SiE Y 1 ® Press this key to set cooking timer.
o : ® Cooking timer can be set only in Cake, Slow Cook or
(EPF BT HGREE SRS A A T Han 1 Steam.
éﬁ 5T i R ! *Keeping this key pressed will make setting faster.
o RIS 5 (o) 58 (mn]) 52 - i o IR TRE O -
- J o AT R AR R
o ! L BT L .
rhour/min Key / /I\&5/ D tEHz R F- - -

® Press or to set the clock or timer.

® Press key to set cooking timer. (Only in Cake, Slow
Cook or Steam)
*Keeping this key pressed will make setting faster.

o #Eplpenys.
° ﬁ"r@ B EATENE - (0 ah  Ep 2
P -

N\ J

7
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( ]
Setting the Clock / s3ERF§E

: When adjusting f 7:00 AM to 8:30 AM.
AP :

T 7

@ Insert the Power Plug. ——

@ Press =] or (=] for more than one second. ‘wa;i‘_.f_r
(Release your finger from the key when you hear a beep.) =1 LI
The values for hour and minute in the display will start flashing.

g ) gy -
(R B > = R R AR
gE 5 pu) Eﬁﬂ'ﬂfﬁjlﬂj f’ﬂf*w °

® Press[*Jto display 8, and (~Jto display 30. S

(When the display stops flashing, or when press (1) key, clock setting is Bﬁu

com plete.)
() 1 jggs. 8 » it ()1 jgae. 30 -
<gr,,—%£ﬂ e i L-PPA Eﬂ#ﬁﬁ IR -
Time cannot be set while the rice cooker is operating in cooking or warming mode.
Keeping the key pressed will make setting faster.
This clock displays time in a 24-hour format. 12 o’clock midnight is set as 0:00, and 12 o’clock
noon is set as 12:00.
BT g B BUEVERIY ™ S R TE -
| H%h PG
IP*ﬁ%‘l 24 4 Eﬁ e Eﬁf&ﬂ o Tk 2R i 4 0:00 > (1T 12 &#ﬁé}i 12:00 -

Lithium Battery / $22E;

Battery Replacement
If the new lithium battery is needed, please contact your nearest service center.
B The life span of the battery is around 5 years.
(At 20°C room temperature and plugged in 12 hours each day.)
B When unplugged and the battery is consumed, the following will happen:
« The display becomes vague or disappear.
« Memory of preset time is lost.
B When plugged, the timer can be used again. (the timer resetting is required)
Note: Do not put the lithium battery into the fire, or do not recharge, disassemble or heat the battery, etc.

El}i?*ﬁ’

IF,J%':FQI;BT-E J%E_lgﬁﬁp %ﬁm[,[_ ﬁi‘lﬂrﬁ Jﬁbi}ﬂl[ o
u 3*7 PO TR % Aﬂ%‘t 58 o (MR ZOE—{@E\*J ’ @1%%12 THER )
L TL‘?#T;*{WTEEFH& g %7*#}%5‘15“'?‘%# R g

o F P ARSI

. :g%’ﬁ S EA

| ?ﬁ e HRRTF R J&ﬁﬁ
B Jﬂj‘ﬂ?ﬁ’iﬁp#fﬁl FiiEs ]F P PRI R
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e e e ) Preparations

I

Attaching or removing each part

BRI IFFREES D

Outer lid
N&

Steam vent / B L
Attaching the steam vent (= P.15)

B HPE (> 515 1)

Cord set
i

Using the water level scale

ERKMZIE

Add water according to the following table.

FYST ) 24 -

Water level / 7«
Rice amount (Cu . A N o N - i N -
( 1’)( P White rice*/[ 1+ * Brown rice*/fif * Sticky rice*/fif* Porridge**/& 5+ T
@ - SR-DE103 SR-DE183 SR-DE103 SR-DE183 SR-DE103 SR-DE183 SR-DE103 SR-DE183 -%'g
05 - - - - - - 0.6 0.6 E =
1 (+80 ml) 180 ml =
1 1 - 1 (+80 2¥)) - 180 4| - 0.8 0.8 =%
15 - - - - - - - 1.2 @
2 (+40 ml) 2 (+90 ml) 1 (+90 ml) 1.4 (+180 ml)
2 2 2 2 (+40 ©24]) 2 (+90 24]) 1(+90 2+]) - 1.4 (+180 2++])
3 (+90 ml) 2 (+60 ml) 2 (+60 ml)
3 3 3 3 3 (+90 ZF[) 2 (+60 =:F]) 2 (+60 ©F])
4 (+90 ml)
4 4 4 - 4 (+90 %)) - 3
5 (+90 ml)
5 5 5 - 5 (+90 £7]) - 4
6 (+90 ml) 4 (+270 ml)
6 6 6 (+90 7)) - 4 (+270 27)
7 7 - - -
8 8 - -
9 9 - -
10 - 10 - - - -
* Fill water by referencing the water level scale on the side of the inner pan with “CUP". * s jﬁi‘ﬂ? HAg! “CUP™ sl fb g yiofs o
The amount of water can be adjusted according to kind of rice. #qxgof [oRERT %gﬁ PEl o
%% Fill water by referencing the water level scale on the side of the inner pan with “L". xx &ﬂ[ J#r*gz H"’ L"
Note - Cooking new-crop rice may result in some bubbles spilling from the steam vent. =3 SR Hﬁ
Please try to reduce water level to overcome this problem. f
« Itis not recommended to cook less than 2 cups for SR-DE183. . En | SR-DE183 & Qﬁ}f BJ R J[V f"’ féﬁj Pﬁ?‘lf }(
+ Cooking small quantities of rice may cause the cooked rice harder than normal . ﬂﬁ,F e
and leave scorched rice at the bottom of the rice cooker. mj Y - .
AT

% Using the steaming basket to steam while cooking white rice. % fili*|7; {hFFﬁ ° Model Rice Amount (cup)
- The maximum rice amount is shown in the table. - v SRS A ] FE (FF)
- When cooking the rice using “White Rice” mode, set the - ffli'] T White Rice ; (] 1) {61! ¢{+§)§EJ] S| L7 —
steaming basket in the rice cooker before start. i ol R SR-DE103 1
- Do not open the outer lid while cooking. (Cooking CBCRE SR o (RS TR - )
result may not be satisfactory.) ] ﬁ‘: 9 i =T SR-DE183 5

9
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m Pre arations
O EfREEE
Washing Rice and Adjusting the Water Level
V=9, v, I T3 ) 2 A S A

Measure rice with the measuring cup provided. O i‘zg‘;féfmple X 3::{ ;;;?nple
® Please see the specifications in P.22 for the amount of rice that - i il
can be cooked at a time.

fiﬁﬁEﬂéﬂ'E‘ Ko

Rinse the rice.

® Wash it thoroughly (Otherwise the rice may be burnt at the
bottom or smell like rice bran.)

AR

o ( VR e %‘7”*%’#] WA EEPE o)

(D Wash the rice quickly with plenty @ Repeat step (@ to clean out

of water, dispose the water the bran until the water is
immediately afterwards. clear.

(The rice absorbs water easily FrHH] [ AORNR A AR S
at first.) o PEARE -

HIS BV RGRIER > SR

Bt -

(ST SR R )

Ad]ust water level for the menu of your choice. Example : When cooking 6 cups of white rice.
Adjust water level on a flat surface. (Check the left and the B = KB ATE A -
right sides of the water level scales and adjust it.) C |
@ ® Adjust the amount of water according to the softness you prefer. o @

(The water may spill out while cooking if you put too much in.)

® To prevent boiling milk-like water to spill out while cooking,
please adjust water according to water level scale in the inner
pan only.

RIS T IEIRAISE B SRE 7K AL -

o T ARSHAT o (ﬁ‘lfr‘ g uvﬁﬁrqiu@g'slﬁgﬁ )

Add water up to
the water level scale
of 6 cups.
YRE 6 ATl
I -

D 34 IR © G % o R A Level the rice.
- g .

o B a—ss,a,,%m TR PR
hj o

Make sure the steam vent is properly set.
Dry off the water on the outside of the inner pan.

ERIERILEERRE -
Pt -
Put the inner pan into the main body and close the Make sure the inner pan is directly N
outer lid in contact with the cast heater.
. . . . Keep turning it slightly 2-3 times
® On closing the outer lid, please make sure there is a clicking until it fits.
sound. ERRBERERBME -
B ABHABIELE LAV - Pz g (OSST
o AT ﬁ”p‘@@éﬁ'fﬁ%@ . )
Insert the power plug.
=N BE o Power plug ~—
EAERIEE il =

10
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Cooking Modes

Cooking White Rice, Brown Rice, and Sticky Rice

REER - KRR
L

J

MICROCOMPUTER

-
Start

Porridge
Cake
Slow Cook
Steam

Menu White Rice
Select Quick Cook
BrownRice
oo Sticky Rice
-
Keep ]
Warm 0 Timer | hour

TIMER & MEMORY
. Cooking Off ‘
min Timer J

Press to point < to White Rice, Brown Rice, or
Sticky Rice.
% #8 - < $E[@ White Rice (H3K) - Brown Rice
(¥&K) =X Sticky Rice ($8K) °

At the beginning, € will point at the “White Rice”.

BgARs - < BHE[E “White Rice” »

% The “Start” lamp blinks.
% TStart , %l

When using “White Rice” mode
EfEMA "White Rice | HRIF -

White Rice

i3

The display window will look like this when pressing to
select “White Rice”.

# ho R f%uttz "White Rice | f » &7 A& 011
=

[Ii iﬁl
asn 0} MOH

Press to start cooking.

o | 28 R -

Light turns on.
feepila

White Rice

® After water runs dry, the remaining time to finish will be
shown (9 minutes).
LI ’Hﬁ]’%lﬁ%ﬁﬁqﬁﬁ?{"]ﬁ%ﬁﬁﬂﬂ (9534 -

The rice is ready when the buzzer sounds.

Stir and loosen the rice immediately.

BISRE  RTROEY -

STZIERRRER -

Rice cooker will switch automatically to Keep Warm mode.
There is no need to keep the rice warm.

PSR I (Rt

1\ %’TFQJQE.‘?@Q& B

the power plug.

e - b [ on | i

If you do not want to keep the rice warm, press and remove

Light turns on.

‘ SR-DE103 EN+HK (AUS-NZ).indd 11
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Cooking white rice in [Quick Cook] mode. / £ [Quick Cook] (REZZE) BAEER K

] Press to point < to [Quick Cook]. ] % %5 - < $5/@ [Quick Cook] (PUEZZE) -

S
Press % ¥ -

m ® [Quick Cook] mode can be used only for white rice.
® With [Quick Cook] mode rice may be slightly harder than normal and burnt at the bottom.
— For better performance, please add some more water.
— For better performance, please stir and loosen the rice immediately and keep the rice warm for a few minutes after
the beep sounds.
— During rice cooking, if you encounter a water overflow problem, please switch to the White Rice mode instead.
* Timer is not applicable to this mode.
B ® [Quick Cook] (i) fh=v i = Jij‘?‘ﬂf . ‘711
2 f
® [Quick Cook] (Il ##) 184 fugi i’
= BRI %{T |- B e
= 1 fffw’ﬁﬁ %4 s %& T [ R RS A
fil o F R % “IEE] “White Rice” ([ 1F ) 14 -
),( L‘kf;, W B %& o
N\ AT J

.:x

Cooking Porridge with [Porridge] mode. / £ [Porridge] (#%8R) R\ F=#H

] Press to point » to [Porridge]. ] }'ﬁ 48 - » 5@ [Porridge] (#%6R) °

2 =
Press . E &4 -

® Opening the outer lid at the time of cooking may increase the condensation of moisture.

® The different kinds and amount of rice may lead boiling milk-like water to spill out through the steam vent.
® [f using too much water, it may cause water overflow.

® The long duration of Keep Warm mode may thicken the porridge.

RN

ELEf W R Ja 9 -

T ﬂl*g'ifﬁﬁli? Eifi
RSB

. ﬁ@rﬁ RS e

(
m a

] Press to point » to [Cakel]. ] ?E Eiﬂ » 15[ [Cake] (BfE) -
2 Press or to set the baking time. 2 & @ g IRERARER T AR o
(Keeping the key pressed will make setting (GRIFMIREATTIRIEERTE © )
faster.)

3 Press .

Baking time can be set from 20 minutes up to 65 minutes.

Press | min or 9 to adjust time. With each pressing, time will

increase 5 minutes.

PSR 1520 i 65 51 -
E oo ﬂﬁﬂﬁ:ﬁﬁ S R T

CookingTimer When time is set at 40 minutes
(the remaining time will countdown

L “ ‘ P| Cake in 1 minute step).

Eﬁfﬂfiﬁ 40 J3 £ GRIGR L)

15T R RS FIREETE) -

5 71 frat °
Before baking, coat the inner pan with butter for non-stick baking. HEET - EAREZE AW - T -
B The amount of dough (including other ingredients inside the dough) should not W EEE (] ;ﬂHyE | i) 1 %gjﬂ 500 i -
exceed 500g. (The cake won't be baked properly if the amount exceed 500g) 1"\@’@ 505 f 1
W It's recommended to stop Keep Warm mode immediately after baking is done, e ?ﬁ‘ ,»,ﬂ» ‘&[Jk"'!NE fg;;t : { W SRR -

otherwise the cake will become wet.
W After baking is done, do not leave it in the inner pan because cake will become wet.
B Please wear the gloves while taking out the inner pan.
W After baking, some smells and oil stains may remain in the inner pan.

\_ This is normal. _J
12

Al ETF t!?‘ﬂ I"F Hﬂgﬁ@yn .
gVJ $EJ] ay_
A %P*ﬁ'xt‘w* SHERP I o SHOT
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Menu
] Press to point » to [Slow Cook].
Press or

(Keeping the key pressed will make setting
faster.)

to set the cooking time.

?’Eﬁﬁ%

Press | mn or Cm’ﬁg to adjust time. With each pressing, time will increase 30 minutes.

Press

® The cooking time can be set from 1 hour up to 12 hours.

If the amount of ingredients exceed the maximum water level scale, it may cause water to
overflow.

ACRBRIE 1 P e 12 T
B min | 65 e $1 5 GRATI < 24— SR BTN 30 5764 -
5T B GRERS  eE

‘| - 288 + > 354 [Slow Cook] (k) «

b £ IR E R

(AR IR AT BRI

FRE °)

CookingTimer

(i
I LIV siowCook
min

When time is set at 1 hour.
tH]F MR, 1 H\ﬂf .

Steaming food with [Steam] mode. / 7 [Steam] () X ZE R

Press - to point » to [Steam].

Press @ or to set the

steaming time.

-

2

(Keeping the key pressed will
make setting faster.)

(FRELIRMATIRERTE )

®

® Press @ or C"f’k‘"g to adjust time. With each pressing, time will increase 1 minute.

3 Press

® Steaming time can be set from 1 minute up to 60 minutes.

125 -

® Add water to the inner pan as shown in the right table. Therefore, the water will never be
dried out even if the maximum steaming time has been chosen (60 minutes). Place the
ingredients into the steaming basket, and then place the steaming basket into the inner
pan.

® |n addition to the setting time, please allow some extra time required for the water to start
boiling. The time shown in the display window will decrease once the water starts boiling.

® After steaming has just finished, the steaming basket will be very hot. Beware of your
hand getting burnt.

® When reaching the pre-set time or the water is completely dried out, steam mode stops,
and automatically switches to Keep Warm mode.

I 1 53 B 60 538 -
o fir| mn 75 (Tt § ‘,ﬂsﬁéjﬁﬂﬁ W] = - SRR PRI S -
UVE AT BT o P P SRR (80 5 4 -
SRR R ST i SREKY AR PR
. I‘ff%H"«Eﬁ HITH > FEFRTRE PP IR o IEYIE > B 5 ORI
s o SO o ] SR -
SEEFTRR M TR 2 2T - B - I

B D -

[RIEBL -

b4 ¥&i# - > $5M@ [Steam]

# @ G4 TR E RS
.

CookingTimer
i
([ ]

min p| Steam

The time is set at 10 minutes
Eij flFE4E% 10 7384

(RH4)
Model Water amount (cup)
BUgR K& (#)
3 cups (approx 540 ml)
SR-DE103 347 (4 540 1-4] )
. 4 cups (approx 720 ml)
SR-DE183 af 72081

‘ SR-DE103 EN+HK (AUS-NZ).indd 13
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L] ] ) ||

W Cooklng Modes / Setting The Timer to Cook Rice

~ The mode automatically switches to “Keep Warm” once the cooking is done. —

REERE  WEXBEINRE "Keep Warm | o

Turning off Keep Warm mode. .
-‘ Press => unplug the power plug
5 - i/ - 4 TP
o MR BB - # P
* Leaving the power plug on while in “Off” mode would consume approximately 0.5W.

Up to 23 hours of elapsed time in Keep Warm mode is displayed. . “ﬁWU IR EIRHRAOR R 0.5 LY
(“0 n"is displayed when the elapsed time is less than 1 hour.)
The display will switch to the current time after 24 hours. Using the Keep Warm mode again Press

The display will indicate “U14” after 96 hours, and Keep Warm
mode will be turned off automatically. (= P.21)

ESRE wé 23 ' [ OB ] - BRERRRER -

i Iﬁﬁrm T roh, «)
24 1R BT G IR -
i 96 (T B PSR U4, S R R Important Information / EE &

o (= 5V 21 1)

* It's recommended not to use the Keep Warm mode for longer than 12 hours.

Please use the Keep Warm mode only for white rice. Do not warm sticky rice, brown
Stir and loosen rice as soon as it is cooked. rice or mixed rice to prevent undesired odor or spoilage.

A o YL - Rice may become smelly, discolor, and dry if too little amount is being kept warm.

. ] =
C To keep rice warm in a good condition / ¢ [ FE{F K LEN ) . ﬂﬁ@ W?ﬁﬁj Eﬁjﬁiﬁﬁi“ . %sjwﬂ% bk Fw.l EEINE RN R

.

+ Wash rice thoroughly to remove rice o BRI R
bran. o Tr o R - « HRREIS b T  8eeT -
* Loosen rice immediately after it's cooked. o 7 izt %45 51,{1@31
* Do ";’t lfeeT(nce ‘S;OOD |nsnge the inner SR H' The longer Keep Warm period, the more rice discolor and dry it may result in
an aurin €| arm modae.
pan during e RBMBIRE - TSRS RGN
. J

Automatically cook rice for mealtime / 7E3&E &R EN5E R E AR
Example : Set the Timer to finish cooking at 8 o’clock. / ffl40 : #ZEETKZZRTES 8 hEFTH

Select the cooking mode of your choice.
SR LRI -

Flashing
Flashmg (— vicrocoueuren S g
Tiisaisa [(Tmer Porridge Start

QuickCook. I | coke

BrownRice LILI | Siow Cook

StickyRice Steam
TIMER & MEMORY

Cooking

Press and @lo set time to finish cooking. @,—~
: Porrid

e With each pressing, the| hour |key will increase 1 hour and the @ key will

i

Flashing
= i

increase 10 minutes. TIMER & MEMORY
i ki
&M R o Wi | our | i | s

- Example : Plan to eat rice at 8 o’clock
21078 - 7101 730 8 st o -

WICROCOMPUTER =
Press | start |. =% Complete setting.
ol
o I -

(To cancel this function while Important Information / EZ&:,
=> Press .

o E-

it’s operating If setting timer is less than 1 hour (for White Rice, Sticky Rice or Porridge) and 3 hours (for
Brown Rice) rice cooker will start immediately.

RIERS - EILTNAE « Rice may be slightly soft or overcooked when cooking with the timer.
=> i%| off |iRfH - « When cooking with the timer, the display doesn’t show the remaining time.
\ DR 1T (0 3 TR () - S AT

IR A0 FOT R
%‘E WA » 517 87y SO 1

14
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) Cleaning

==
181,

Parts that need to be cleaned after every use
FBRERABRMEFTANTHF

* The rice cooker may be still hot soon after cooking. Unplug and cool down the rice cooker before cleaning.
+ Do not clean with benzine, thinner, polish powder, metal scrubber, or nylon brush.

+ Please do not use dishwasher.

o AHET O RS - ?ﬁi%ﬂ} PRI > SR iﬁﬁ\l °

. i”ﬂ PP~ RO ~ PO ~ & g -

Wipe well with a damp cloth. Also, in the
same manner, use a damp cloth to wipe the
rubber seal.

IR T e IR R R R
EE -

R RS -

Steam vent / [E5&FL The Main body and Outer lid

\ swEfNE
the steam vent : Wipe with a damp cloth.

: R
1

* Pull out as direction show. i * Pullin as direction show.

o WFRRERFERE o WP EERAA o Steam vent’s fitted parts and
H the outer lid’s inner surface
i ERINESTHIRNEZHNARE
1
1
i
1
1
1
1

Important Information / EE &

* Residue that may remain in the steam vent could cause malfunctions. Please keep the area clean.
* Setting the steam vent incorrectly does not prevent the rice cooker from cooking rice, but may result

in the rice being unevenly cooked. o= g
o RF R IPORG = f ﬂ?’ﬁ?%ﬁﬁ?ﬁ ﬁrﬁﬁl’“ﬁmﬁaﬂiﬁﬁ’ =z
BRI R SR [ B 14 P
TC
—®
@
Inner pan / R
* Use the diluted dish detergent, sponge and water to clean it. Dry the external surface of the
inner pan.
« Color change or stripe may occur on fluorine coating, but it is not harmful to health and

usage of this inner pan.

The collision between the external surface of the inner pan and the cast heater may show
some scratching marks on the coating depending on the frequency of use. It will not affect
the cooking efficiency.

= IR g R IR ~ AR L < SR R A iR -

TR P R I e S e N T -

o ARCR TS [‘lﬁ‘n"?f%E’ﬁ*%‘?%ﬂfw’@ﬁﬁ"ﬁ:ﬁ A R ﬁ'l”k B F?EV

PRI -
Upper frame / %22
Wipe with well-wrung cloth.
Temperature sensor and Cast heater / ;G R FERFE SR PRI
Wipe with a damp cloth. If an object has become stuck, lightly polish it off using the sand paper
(of about #600)

S - BRI G #600) -

Important Information / EE&:

If it is used when unclean, rice may be burnt or not be cooked properly.
TR A RN R SRR AT Fﬁ

Important Information / EE &

Do not pour water directly on the upper frame.

OB R L

15
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maki sushl ReCIpeS

American baked rice

Ingredients BoAt
3 cups Jasmine rice 1 tsp Salt 3 f7 ?H‘ 1 R (&3

150 g. Sliced chicken sausage 30 g Butter 150 FERAA 30 i ERl

150 g Diced chicken 100 g. Diced pineapple 150 e 100 e

4 cup Chopped onions 2 cup Tomato ketchup e 7 frEFe e F ki
50 g Raisin 1 tbsp Sugar 50 Ju HEiz 13 L
1 tbsp Spicy ketchup 1 tbsp Pepper 13 A T 1 R o

Method ﬁiﬁ

1. Wash jasmine rice by stirring with hand in water. Pour jasmine PR R OSSR - R g R
rice into the inner pan, and then fill water to level 3 CUP. 3 1’ AR -‘rﬂ]’i} AL e

2. Fill the rest of ingredients into the inner pan. Mix them 2. JRRIBRIR I PSR e BkSE S 0 REE P9 o # “Menu
thoroughly, and close the outer lid. Press Menu Select key to Select” (7 WiEy) #8 ,j ! “White Rice” ([ 1°f ) =t -
select White Rice mode./—\_fter.wa_rds, press St_art I_(ey. Wait until Gk £ “Start” (] 7;,“) 42 ﬁ;uggpg@gﬁ s Tk
you hear the beep sounds indicating that cooking is done. FHRY -

3. Ready to be served. 3. A -

Note : for 5-6 persons 56 (bl

. J

Futomaki sushi AESE)

Ingredients BoAt

212 cups Jasmine rice 2 cup Sliced omelet 2 12 f7 ik 2 7 Tilsge 4

@ 12 cup Kiew Ngoo sticky rice 12 Carrot (horizontally sliced) 2 f7 Kiew Ngoo Ff 1 F—[;,Jgéa, ( *?’WFH' ) @
4 cup + 2 thsp Vinegar 2 Japanese cucumber a1+ 2 R fif 2 FIAES CRIpEA)
4 cup + 2 tbsp Sugar (horizontally sliced) e FF o+ 2 3R i VR
1 tsp Salt Mayonnaise 1R & FRIEH
6 sheets Nori seaweed Rolling mat 6 % i"F‘
12 sticks Imitation crab meat 12 fi% A

Method Bk

1. Mix vinegar, salt and sugar thoroughly. 1. ;{fjpﬁ ~ A B B 2 o

2. Wash both types of rice by stirring with hand in water, and then 2. B ] B E R S IREA R P ﬁ?: o
pour them into the inner pan. 3. Y B FFE B YR .

3. Fill water to the level 3 CUP and close the outer lid. £ “Menu Select” (7 #1344 ) H, » 4% “White Rice” ([
Press Menu Select key to select White Rice mode. ) B o §RE: - “Start” (Eﬂﬂ’ ) P SR
Afterwards, press Start key. Wait until you hear the beep sounds ﬁ AL o PR ‘J’ ??E 14 ﬂlﬁ"‘% A
indicating that coc:kingdis done. Open the c:jutetr Iifhand po;;the e g W# o W mﬁ’ih] 110 5348 -

mix of vin r, n r I( red into the rice. Then, s . p.
blen?i the;g;\oz;?lly. ::Z?WZI?;S,’J:;\Z rice cool down for 10 4. A fl IS fF] B ORPREROR B2 ISR L o
minutes. PP - i .Eﬂﬁ:F W '_ff' Jﬁﬂf J

4. Put Nori seaweed on the rolling mat. Thoroughly spread B jﬁg%g"’ PRS- SRERESTEY > 1S (55
prepared rice onto the sheet of Nori seaweed and press rice on M3 EE ) X
the sheet of Nori seaweed firmly. Spread mayonnaise thoroughly 5 1" F=I T EVAAS B EAEATTH A 227 -
and put the imitation crab meat, sliced omelet, carrot, Japanese & * 67 * [jEl
cucumber on the Nori seaweed layer. Then, roll them firmly and
cut them into pieces (approximately 3 cm per piece).

5. Ready to be served with Japanese soy sauce, ginger preserves
and wasabi.

Note : for 6-7 persons

. J

% Note : tsp = teaspoon
tbsp = tablespoon

16
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Cereal porridg

Ingredients
12 cup Jasmine rice 2 tbsp Light soy sauce
150 g. (3scup) Chopped chicken 1 cube Stock cube
50 g.(acup) Diced carrot 1 tbsp Fried garlic

25 g. (4 cup) Japanese soybean  Pound ingredients used in salted chicken

1 tbsp Sauce 2 roots Coriander root
25 g. (14 cup) Boiled Job’s tears 10 pills Pepper
50 g. (%= cup) Sliced raw corn 2 petals Garlic
25 g. (' cup) Boiled lotus seed 2 tsp Light soy sauce

Method

1. Wash jasmine rice by stirring with hand in water. Pour jasmine
rice into the inner pan, and then fill water to level 0.6 L.

2. Mix chopped chicken with pound ingredients used in salted
chicken. Make it round shape, and then put it into the inner pan.

3. Fill the rest of ingredients except fried garlic into the inner pan.
Mix them thoroughly, and close the outer lid. Press Menu Select
key to select Porridge mode. Afterwards, press Start key. Wait
until you hear the beep sounds indicating that cooking is done.
Spread fried garlic on top, and it is ready to be served.

Note : for 3-4 persons

\.

sk |

Corre o) Recipes

Eib

ESEyil

oAt
2 fF ik 2 Wi Exd
150 i (3447) F4F 14 il
50 i (18 %) L 1R He R
25 flu (14 £7) FEAE ARERHANER (BF)
1B Eath 2 L ESE
25 fu (e fT)  EEFPVEC 10 #* it
50 Ju (18 %) IS = 2 i o
25 Ju (e ff)  EEEUE 2 HE B3l
7‘3‘;’93\

IR RS T < KRR P

0. 6 4[ M!J’f'*?”@a&n

2. SH{SEPIAIE RS
7FI&W‘ [BEK

. ;‘ﬁﬂﬁ?f*\l (B et ) o Pl o BRI S SR
HE F9PE o 1 “Menu Select” (/4 HLEE) #E:  #i
“Porridge” (%#f7) fi=% o JRi > § “Start” ([ “’FO e
S PLIVEET AT RAR o T PP e R
Ellg i

34 Mk

RIFITEED CHRE ) T i85 o

w

Chicken soup with gourd and pickled lemon

Ingredients
6-7 Chicken legs 14 cup Pickled lemon juice
5 Shiitake mushroom 12 Sliced green gourd

immersed in Water 1 cube Stock cube

Method

1. Fill water to the level 3 CUP of the inner pan.

2. Fill chicken legs, as well as all other ingredients into the inner
pan. Mix them thoroughly, and close the outer lid. Press Menu
Select key to select Slow Cook mode. Afterwards, set cooking
timer to 1.30 hrs, and press Start key. Wait until you hear the
beep sounds indicating that cooking is done. Ready to be
served.

Note : for 5-7 persons

\.

=3
s 5=
67 FL v g7 e 2
5 SRR e | S
1 54 i)
73

L B 3 AT o R e

2. FFSERAAIE PAPRR B P o AkdE =0 3 B9ER o B “Menu
Select” (7 f#E) #4  #1% “Slow Cook” (%) = -

i n’ﬁﬂﬂ%t—% 1] Eﬁ 30 u% » Hr“ “Start” ([ji]

o AT &R -
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®

Ingredients
8 Small chicken legs
Instant Muslim-style

50 g. (1 pack) curry paste
1 cup Thick coconut cream

1 cube Stock cube
1 tbsp Tamarind paste
112 tbsp Coconut sugar

2-3 Bay leaf

1 cup Thin coconut cream 4 cup Roast cardamom
50 g. (12 potato) Potato  Note : In case the bay leaf and
50 g. (12 onion) Onion  cardamom are not available,

14 cup Roast peanut  they are not required.

Method

1. Pour thick coconut cream, curry paste into the inner pan. Mix
them thoroughly, and close the outer lid. Press Menu Select key
to select Steam mode. Afterwards, set cooking timer to 15 min,
and press Start key to make separation of oil from the boiling of
coconut cream. When you hear the beep sounds, press Off key,
and then open the outer lid.

2. Fill the rest of ingredients into the inner pan. Mix them
thoroughly, and close the outer lid. Press Menu Select key to
select Slow Cook mode. Afterwards, set cooking timer to 1
hour, and press Start key. Wait until you hear the beep sounds
indicating that cooking is done.

3. Ready to be served.

Note : for 4-5 persons

\.

R PRI [ S F

B ET AR EL RN

(i
8 TESL 1 gy i
50 i (1 &) RO i 1R FLHS A

APTIESS 12 g B

147 BEE 2.3 k=
1% eI 1 fF TR
50 b (2 (WA BHH B CHSARETLAH
50 7 (12 [ ) P EE
a7 A

Tk

L RIS PR B S E P9 o “Menu
Select” (7 f:EE) #E » #iy “Steam” (k) izt - 9Ri%
I HIEEAS 16 535 g “Start” ([l #2: » fef
YIRORBBE T RSN o BT - B “Off” (%&Fﬂ)
& IRiETRE 7)‘17

2. JRIBRFR [ - @zﬂa# o JREE B9 o F “Menu
Select” (7 fiEE) 5 “Slow Cook” () fiizt o
SREG A IR A »Jﬁ} T “start” (i) #E -
ISP > A AR

3' :IHH ﬁ['] °

45 M (E

J

Ingredients

125 ¢g. Raw spaghetti 2 tbsp Sugar

172 cups Water 12 tsp Salt
2 Diced tomato 14 cup Vegetable oil
1 Diced onion 2 tsp Chopped garlic
34 cup Tomato ketchup 2 tbsp Butter
1 tbsp Sauce 1'2 cups Grind chicken

Method

1. Fill all ingredients into the inner pan. Mix them thoroughly, and
close the outer lid.

2. Press Menu Select key to select White Rice mode, and then
press Start key. Wait until you hear the beep sounds indicating
that cooking is done.

3. Ready to be served.

Note : for 5-6 persons

Spaghetti EPAC L]

[ )

125 7 FERAFEE 2 R #h

1% % R PR e
2 %’ﬁﬁﬁ 1 FF FiEhil
1 FERC 2 Ji el
i A 2 i i
1 Ht e F S|

ik

L RfERE il B g - Rk s = ENE

2. ¥ “Menu Select” (Z HI:E) # % “White Rice” ([
H) M R “Start” (ﬁﬂ’p) B o SERER e
[ > Fo AR -

3. Al &ar] -

56 "kl
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Geramwmemmanmaae) Recipes
e

Casseroled prawns with glass noodles

iR ) R ﬁnjé

NERIRE

Ingredients

4-6 prawns Big size prawn 2 tbsp Oyster sauce
2 tbsp Vegetable oil 2 tbsp Sauce
5 petals Peeled garlic 2 tbsp Sesame oil

500 g. Glassnoodle immersed in water 2 tbsp Light soy sauce
7 slices Sliced ginger 2 tbsp Sugar
10 pills Pepper 12 cup Water

1 tbsp Black soy sauce 2 stalks of celery  Sliced celery

Method

1. Spread vegetable oil on the inner pan, put pepper and peeled
garlic into fragments, and then fill sliced gingers, big size prawns
into the inner pan.

2. Mix glass noodle (immersed in water) with sesame oil, oyster
sauce, light soy sauce, black soy sauce, sauce, sugar, and water
thoroughly in the mixing bowl. Then, pour them into the inner
pan, and close the outer lid. Press Menu Select key to select
Steam mode, set steaming time to 15 minutes, and then press
Start key. Wait until you hear the beep sounds indicating that
cooking is done. Afterwards, open the outer lid, fill sliced celery,
and mix them thoroughly.

3. Ready to be served

Note : for 4-5 persons

.

[T )

4-6 ! Al 2 R ngr
2 i LI TS fit
5 ¥ ERS 2 R yﬁvﬁgl

500 HRERFIOESS 2 R EZil
75 TH 2 L
10 #F P 1 N
1 T 2 pn TR

T3

L7l ﬁ?: i b TR SRR AR A ik
EEN «pgg;ifw NEE

2. EEARHFTI R (RISERAsE ) BRI A, . &
EiN N AR N T S S ,’Iﬁ&z‘{ﬁ”‘ﬂ’ﬁfi}']‘ GRS
9hE o fF “Menu Select” (7 i) #5215 “Steam”
(F) M LI 15 534 - SR “Start” (il #
2o IEERYEBEH > AAAEA - S TTHHE
Wt A
KIHH an).

E 4-5 * ikl

Butter cake

Ingredients

250 g. Instant butter cake flour 100 g. Milk
1 Egg 65 g. Butter

Method

1. Whisk butter until it has melted. Fill instant butter cake flour,
egg, and half amount of milk. Then, whisk them thoroughly with
intermediate speed for approximately 4 minutes.

2. Fill the rest of milk, and whisk ingredients with low speed for 2
minutes.

3. Spread butter on the inner pan, fill ingredients into it, and then
close the outer lid.

4. Press Menu Select key to select Cake mode. Set cooking timer
to 40 minutes (SR-DE183) 30 minutes (SR-DE103).

Then press Start key. Afterwards, wait until you hear the beep
sounds indicating that cooking is done.

5. Lift the inner pan off and leave it cool down for approximately
2 minutes. (The Off key should be pressed, and the plug must
be disconnected before lifting the inner pan off.)

6. Overturn the inner pan on the grate, leave the cake cool down.
Then, it is ready to be served.

Butter cream

Ingredients
8 oz. Milk cream
2 tbsp Sugar
14 tsp Vanilla syrup
Method

1. Put the mixing bowl on ice, and then fill milk cream into it.
2. Gradually fill sugar until cream becomes thick, and then fill
vanilla syrup.

FmELE

=3

B 52

250 i e 100 7 110 |

1 65 i T | S
Bk

BEGEAET E[ElTﬁﬂll o IR AT RS . FER I DT 0
SR T T A 4 36 -

Rl f\"J% O 1 R P (SRR 2 71%

PR R e R R
4. Hf “Menu Select” (7 {EE) e #y “Cake” (56
}i"i“*T ?tt 40 5324 (SR-DE183) §i% 30 53 (

SR DE103) 7#.&#1 “Stan”(ﬁ{af[)ﬁ,f——o Ve s

w1

w

. ‘va.( 50 ’,‘-1 'f'h F,J;azu% CHVRP ™
“Off” (F Ff) Hfﬂ‘ SN )
6. P IR AP > GREGA - ARSI 2] -

HiHTER

fokt
8 il Y R
2 P P
v R F‘,E’I%ﬁrﬁ
Ak

L KR TR RN -
2. MR SRR SR R -
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Banana cake

Ingredients

125 g. All purpose flour 2 Eggs
12 tsp Sodium bicarbonate 125 g. Banana (grind)
125 g. Butter 25 g. Milk
90 g. Sugar 12 thbsp Cocoa powder

Method

1. Sift all purpose flour and sodium bicarbonate.

2. Mix cocoa powder with a small amount of warm water until it has been
melted.

3. Whisk butter and sugar until rising with highest speed for approximately
8 minutes. Fill eggs one by one, and whisk ingredients until it has become
cream. Afterwards, fill banana (grind) and milk. Whisk ingredients thoroughly
with low speed for 2 minutes.

4. Fill half amount of sifted flour and mix them thoroughly. Then, fill the rest of
sifted flour and mix them thoroughly. Afterwards, fill cocoa powder and mix
them thoroughly again.

5. Spread butter on the inner pan, fill ingredients into it, and then close the outer lid.

6. Press Menu Select key to select Cake mode. Set cooking timer to 40 minutes
(SR-DE183) 30 minutes (SR-DE103). Then press Start key. Afterwards, wait
until you hear the beep sounds indicating that cooking is done.

7. Lift the inner pan off and leave it cool down for approximately 2 minutes.

(The Off key should be pressed, and the plug must be disconnected before
lifting the inner pan off.)

8. Overturn the inner pan on the grate, leave the cake cool down. Then, it is
ready to be served.

G Recipes

Eib

BEES

[
125 ‘ph flfm*}) 2 gt
2 R TEET 125 Tl G
125 SRl 25 Ju SEE
90 7 LIRS ik

Tk

L SHERTPER A T o

2. TR D ENER R 2 A
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Caramel custard £Ema

Ingredients [

2 Eggs Ingredient used in burnt sugar 2 Far FREREMER
38 g (3tbsp+1'2tsp) Sugar 1 cup Sugar 38 i @RS+ AL K 1 i

187 g. (Bcup+21tbsp) Evaporated mik 1 tbsp Water 187 i (uf7 + 235 1R x
3 cups  Acupthatis not taller than 6 cm. 3 FF BF] ﬁ.']ii? 6 EIf -

Method ik

1. Fill sugar into mixing bowl, fill water, and boil it down until sugar has become LRI PR IR SRS R - SR
dark brown. Then, gradually add small amount of water so that burnt sugar is s ﬁgﬁj\ ﬁﬁﬁfm o fpri i = "“Fjgiﬁ—‘*;‘ o
not too sticky. Mix it thoroughly and turn‘oﬂ the gas. 2. ﬁ 33 H, s B e 'EHF

2. Ladle itinto all of 3 cups approximately 2 cm. N P . ; w

3. Fill water into the inne’:pa:':or 3 cupsyand put on a steaming basket. Close 3 r:m%@w " N FVT'_%E% ) ;—L '_71 ﬂ
the outer lid ’ 4. "Menu Select” (7 {itEE) f# i “Steam” (k) 18

X S e 7, RS o« »”

4. Press Menu Select key to select Steam mode. Set cooking timer to 10 l """"" Eﬁm%ﬁ" 1‘17;% 4 Sti‘; Wit ') #
minutes, and press Start key (In order to boil water). Then wait until you hear 2 ) EI i ) #e ”P = @%‘zﬁ . EH -
the beep sounds indicating that cooking is done. Open the outer lid. 7* =0 i _

5. Mix eggs, sugar and evaporated milk thoroughly with a whisk, and then 5.1 ﬁréﬁ St S5 A REEE RS N
filter them with a colander. Next, gradually pour them into the cup with burnt > IR R EREATE 1 20 f ’F‘f‘ LA o
sugar by keeping a little space from the top of the cup. Cover each cup with EE:J it 3 AP - f]'ﬂ" [BLIaRE
transparent plastic sheet. Then put them into a steaming basket, and close the -
outer fid. 6. 4% “Menu Select” (% ]W! ?““) }‘% i “Steam” ( k) 8

6. Press Menu Select key to select Steam mode. Set cooking timer to 20 A, .
minutes, and then press Start key. Close the outer lid and wait until you hear 0,
the beep sounds indicating that cooking is done. o - L

°P o tha 9's ) 7. 1 ﬁf.ﬂ.& L 7J~r;[~h zﬁJ gx“ .
7. Leave it cool down, then put it into the refrigerator and serve when chilled. E D r I " N [ R
Note : If it is already cooked, its texture is soft, not liquid. In case it is not cooked, ! ﬂ" ﬁ ’ ﬁﬂj\ : ” mF (/[ IRE EJ J‘KH > e fi lﬂf’
you can set the additional time. & EE?
Py Ty i
When its texture is rough, reduce the steaming time. YN ETESRRIE R T D {'Fj]‘ 1] o
: The steaming time varies depending on the amount and cup used in : j&ﬁ#”ﬁﬁ 'EFJ?W%F?IW*‘Q i"ﬁ’j&{\ﬁ@ E'JF"QF °
steaming.
J
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Troubleshooting / 45 1F I RE & i

Please check the following items.
EREMUTEE -

Problem

ot

Items to be checked

TRt

Rice was During Rice Warming
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Amount of rice and water level was wrong.

ok g

Did not rinse rice.

H A -

The bottom of the inner pan was not smooth.

PIERAITT -

There were some foreign objects on the outside of the inner
pan or on the temperature sensor.
[* 9T o R g -

The outer lid was not closed properly.
N -

Cooked rice with oil.
I

Did not stir the rice after cooking finished.
FH A AR -

Warmed rice over 12 hrs or too little rice to be warmed.
(RN 12 ] S BB ERR S -

KRR IR - SRR -

Warmed rice with rice scoop or other similar rice utensil inside.

Warmed cold rice.

Did not fully clean inner pan.
e aNE N

Unplugged or pushed &@jﬁ«hile cooking.

AT TR

The key was not correctly pressed.

o ) g -
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When the display shows as follows

Z0°F PR

Display
R

Problems and Troubleshooting
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Following continuous,
cut off. Please press

e CHUE) 48 SR 06 T 1 - TR E Ryl -

key first.
iR . e e

hours under “Keep Warm” mode, the power supply will automatically

(HO{~[HOY]

Contact the authorized service centers for repair.

SUBHT R -
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Model No. / 85§

Rated Voltage / £ A

Specifications

RS
SR-DE183

240V ~ 50 Hz / 240 % ~ 50 ##2%

SR-DE103

Power Consumption Rice Cooking / i+ it 750 W /750 Zi
(Approx.) / . - -
ke Baking / A4 sk 775W /7757
e Cake Baking h[!f,gﬂé 5 55
G Keep Warm / fif} 753 W /7537 87.5W /8757
I 018~10L / 0.18~1.0 036~18L / 0.36~187
White Rice / {1 (1~5 1  (1~5) @~10 1 (2~10
Cooking Capacity P P
QuokGook s | 018=10L / 018-107 | og-18L / o-1af]
() is the amount
of rice that can be e 0.18~054L / 0.18~054 | 036~1.08L / 0.36~1.08
cooked at one time e (R (1~3 1 (1~9) @~6) 1 (2~6)
(Cup)/ 018~054L / 018~0547 | 054~108L / 0.54~1.08 4
Sticky Rice / fik (1~3) 1  (1~3) 3~6) | (3~6)
ACEE
) 0.09~0.18L / 0.09~0.184 | 009~036L / 0.09~0.36
YR Spr Porridge / 76z A~ 1 (1/2~1) (12~2) |  (1/2~2)
(%) Slow Cook / & 04~18L71/04~184" 07~32L7/07~324"
Cake / k% 500 g / 500 i
Width / i 260 mm / 260 Zf
Size (Approx.) / = r
gL ) Length/ = 351 mm /351 &
Height / 7l 197 mm /197 2§ 245 mm / 245 Zf

Weight (Approx.) / Ei (i) 2.8kg/2.8 T

When the rice cooker is in “Off” mode, the power consumption is about 0.5 W.
(*1) Reference from water level scale.

3.1kg/3.1 "

Please contact dealers or authorized service centers for replacement of control unit or repair. |

®

Note: These specifications are subjected to change without prior notice.
ﬁ#%‘&iﬁ” 8. i @?cﬁﬁ ’ %’JJI‘F‘J‘%—‘% 057 »
(1) 2HE Y

VAR T A - R R - |
RIS - O R -

Approximate time for cooking / Using the Keep Warm mode / Usage of Timer /
i filr ™ i A EF AR
White Rice™ / [ 154 (1 Approx 40 min /5% 40 55 O O
Quick Cook" / i 22 Approx 15 min / 54 15 53 4# O X
Brown Rice!™" / 54 () Approx 120 min / 5% 120 55 4 yaN O
Sticky Rice(")/ £ (1 Approx 40 min / 5% 40 53 4# A O
Porridge™ / # i Approx 60 min / 5% 60 55 4 AN @)
Cake / ik% Approx 20-65 min / 5% 20-65 ;7 ## yaN X
Slow Cook / %¥ Approx 1-12 hrs /5% 1 -12 JBZ‘J AN X
Steam / 7k Approx 1-60 min / 5% 1-60 ;j # /A X

® (*1) Time indicated in the table is used for reference when cooking at 230 V, 20°C room temperature, and average rice amount (half of its
maximum capacity).
Cooking time may be changed slightly if different voltage, room temperature, water temperature, water level, rice amount and quality are
applied.
(*2) Quick cook, rice cooked within 15 minutes. (Under Panasonic test method) Rice 1 cup for SR-DE103 / Rice 2 cups for SR-DE183.
® “/A\”indicates modes that are not recommended.
“X” indicates modes that cannot be used.
o (1) ApliEg E?jféf E‘J#Ti??E*ZBO - 373 20 E:l{’i‘i‘lﬁﬁ“ s TR
TS AR A~ A~ K RIFIRLETT [f] RH R AR -
(*2) 194 g 1j > E?jfé? Tt 15 5347 - (Panasonic ¢ =) 14%F (SR-DE103) / 2 17 (SR-DE183)
o CATHA P HBIMS ¢

(& e B ) AP -

RAESTEFERN IR
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Panasonic Warranty

Home Appliance 12 Month Warranty from Date of Purchase

1. Subject to the conditions of this warranty Panasonic or it's Authorised Service Centre will perform necessary
service on the product without charge for parts or labour, if in the opinion of Panasonic, the product is found to
be faulty within the warranty period. For Line Communications products (i.e. Cordless Phones, etc) the genuine
battery(s) has a 3 month warranty.

2. This warranty only applies to Panasonic products purchased in Australia and sold by Panasonic Australia or its
Authorised Distributors or Dealers and only where the products are used and serviced within Australia or it’s territo-
ries. Warranty cover only applies to service carried out by a Panasonic Authorised Service Centre and only if valid
proof of purchase is presented when warranty service is requested.

3. This warranty only applies if the product has been installed and used in accordance with the manufacturer’s rec-
ommendations (as noted in the operating instructions) under normal use and reasonable care (in the opinion of
Panasonic). The warranty covers normal domestic use only (also Clip & Trim Professional use) and does not cover
damage, malfunction or failure resulting from use of incorrect voltages, incorrect installation, accident, misuse,
neglect, build-up of dirt or dust, abuse, maladjustment of customer controls, mains supply problems, thunderstorm
activity, infestation by insects or vermin, tampering or repair by unauthorised persons (including unauthorised al-
terations), exposure to abnormally corrosive conditions or any foreign object or matter having entered the product.

4. This warranty does not cover the following items unless the fault or defect existed at the time of purchase:

(a) Cabinet Parts (b) Microwave Oven cook plates.
(c) User replaceable Batteries (d) Kneader mounting shaft unit and
from wear and tear in normal use Heads, Cutters, Foils, Blades and other accessories.

(e) Noise or vibration that is considered normal
5. To claim warranty service, when required, you should:

» Telephone Panasonic’s Customer Care Centre on 132600 or visit our website referred to below and use the
Service Centre Locator for the name/address of the nearest Authorised Service Centre.

» Send or take the product to a Panasonic Authorised Service Centre together with your proof of purchase receipt as
a proof of purchase date. Please note that freight and insurance to and / or from your nearest Authorised Service
Centre must be arranged by you.

6. The warranties hereby conferred do not extend to, and exclude, any costs associated with the installation, de-installa- @
tion or re-installation of a product, including costs related to the mounting, de-mounting or remounting of any screen,
(and any other ancillary activities), delivery, handling, freighting, transportation or insurance of the product or any part
thereof or replacement of and do not extend to, and exclude, any damage or loss occurring by reason of, during,
associ ated with, or related to such installation, de-installation, re-installation or transit.

Panasonic Authorised Service Centres are located in major metropolitan areas and most regional centres of Australia, how-
ever, coverage will vary dependant on product. For advice on exact Authorised Service Centre locations for your product,
please telephone our Customer Care Centre on 132600 or visit our website and use the Service Centre Locator.

In addition to your rights under this warranty, Panasonic products come with consumer guarantees that cannot be excluded
under the Australian Consumer Law. If there is a major failure with the product, you can reject the product and elect to have
a refund or to have the product replaced or if you wish you may elect to keep the goods and be compensated for the drop
in value of the goods. You are also entitled to have the product repaired or replaced if the product fails to be of acceptable
quality and the failure does not amount to a major failure.

If there is a major failure in regard to the product which cannot be remedied then you must notify us within a reasonable
period by contacting the Panasonic Customer Care Centre. If the failure in the product is not a major failure then Panasonic
may choose to repair or replace the product and will do so in a reasonable period of time from receiving notice from you.

THIS WARRANTY CARD AND THE PURCHASE DOCKET (OR SIMILAR PROOF OF PURCHASE)
SHOULD BE RETAINED BY THE CUSTOMER AT ALL TIMES

If you require assistance regarding warranty conditions or any other enquiries, please visit the
Panasonic Australia website WWW.panasonic.com.au or contact by phone on 132 600
If phoning in, please ensure you have your operating instructions available.

Panasonic Australia Pty. Limited
ACN 001 592 187 ABN 83 001 592 187

1 Innovation Road, Macquarie Park NSW 2113
Www.panasonic.com.au

PRO-031-F01 Issue: 5.0 01-01-2011
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Panasonic Warranty

Home Appliance 12 Month Warranty from Date of Purchase

1. Subject to the conditions of this warranty Panasonic or it's Authorised Service Centre will perform necessary
service on the product without charge for parts or labour, if in the opinion of Panasonic, the product is found to
be faulty within the warranty period. For Line Communications products (i.e. Cordless Phones, etc) the genuine
battery(s) has a 3 month warranty.

2. This warranty only applies to Panasonic products purchased in New Zealand and sold by Panasonic New Zealand or
its Authorised Distributors or Dealers and only where the products are used and serviced within New Zealand or it's
territories. Warranty cover only applies to service carried out by a Panasonic Authorised Service Centre and only if valid
proof of purchase is presented when warranty service is requested.

3. This warranty only applies if the product has been installed and used in accordance with the manufacturer’s rec-
ommendations (as noted in the operating instructions) under normal use and reasonable care (in the opinion of
Panasonic). The warranty covers normal domestic use only (also Clip & Trim Professional use) and does not cover
damage, malfunction or failure resulting from use of incorrect voltages, incorrect installation, accident, misuse,
neglect, build-up of dirt or dust, abuse, maladjustment of customer controls, mains supply problems, thunderstorm
activity, infestation by insects or vermin, tampering or repair by unauthorised persons (including unauthorised al-
terations), exposure to abnormally corrosive conditions or any foreign object or matter having entered the product.

4. This warranty does not cover the following items unless the fault or defect existed at the time of purchase:

(a) Cabinet Parts (b) Microwave Oven cook plates.
(c) User replaceable Batteries (d) Kneader mounting shaft unit and
from wear and tear in normal use Heads, Cutters, Foils, Blades and other accessories.

(e) Noise or vibration that is considered normal
5. To claim warranty service, when required, you should:

» Telephone Panasonic’s Customer Care Centre on 092720178 or visit our website referred to below and use the
Service Centre Locator for the name/address of the nearest Authorised Service Centre.

+ Send or take the product to a Panasonic Authorised Service Centre together with your proof of purchase receipt as
a proof of purchase date. Please note that freight and insurance to and / or from your nearest Authorised Service
Centre must be arranged by you.

6. The warranties hereby conferred do not extend to, and exclude, any costs associated with the installation, de-installa-
tion or re-installation of a product, including costs related to the mounting, de-mounting or remounting of any screen,
(and any other ancillary activities), delivery, handling, freighting, transportation or insurance of the product or any part
thereof or replacement of and do not extend to, and exclude, any damage or loss occurring by reason of, during,
associ ated with, or related to such installation, de-installation, re-installation or transit.

Panasonic Authorised Service Centres are located in major metropolitan areas and most regional centres of New Zealand,
however, coverage will vary dependant on product. For advice on exact Authorised Service Centre locations for your prod-
uct, please telephone our Customer Care Centre on 092720178 or visit our website and use the Service Centre Locator.

Unless otherwise specified to the consumer the benefits conferred by this express warranty are additional to all other condi-
tions, warranties, guarantees, right and remedies expressed or implied by the Consumer Guarantees Act of New Zealand
and all other obligations and liabillties on the part of the manufacturer or supplier and nothing contained herein shall restrict
or modify such rights, remedies, obligations or liabilities.

THIS WARRANTY CARD AND THE PURCHASE DOCKET (OR SIMILAR PROOF OF PURCHASE)
SHOULD BE RETAINED BY THE CUSTOMER AT ALL TIMES

If you require assistance regarding warranty conditi_ons or any other enquiries, please visit the
P lic New Zealand website WWW.[panasonic.c0.nz or contact by phone on 09 2720178
If phoning in, please ensure you have your operating instructions available.

Panasonic New Zealand Customer Care Centre
Phone: 09 272 0178
Fax: 09 272 0129

Email: customerservice@nz.panasonic.com

Website: www.panasonic.co.nz/support
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