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S a fety P re C a u ti O n S @e sure to observe the following precautions)

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: indicates a potential hazard which could result in death or serious injury.

ACAUT' ON: indicatesa 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.

oThis symbol indicates an action that must be followed.

A WARNING

©

H Power supply - Power cord - Power plug

@ 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

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 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.)

@ Do not spill water or other liquids on the
instrument plug.

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

@ Be sure to use a separate AC power outlet with the rated
values as listed in the specification table (S P15).
(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.)

@ 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.

M Main body
o
® Do not insert anything 4%_ v
. 3 - ent
into the vent or gaps, o)
especially pins or other =
metal objects.

(To avoid causing an electric shock or abnormal operation.)

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

heating plate into the pan. ol on the
(So as to avoid burns or injuries inner lid
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.

~
@ 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, — 4

or a fire due to a short circuit.) -

—Please contact a Panasonic authorized
service center if water gets inside the
appliance.




A WARNING

B 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.)

@ 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 become abnormally hot.
-The power cord is damaged or there are intermittent power
outages when being touched.

@ © i e torsebyperons TR0 S o
(|nclu¢j|_ng children) with red'uced physical, sensory or mental “The main body is broken. l0ose or make% abnormal noise
capabllltles,‘or lack of experience and k_nowledge, L!nless they “The heatin pl)gte is war;;ed or the pan is deformed ’

have begn glven supervision o instruction concerning use of —Please coﬁtact a Panasonic authorized service center for
the appliance by a person responsible for their safety. Children inspection and repair immediatel

should be supervised to ensure that they do not play with the Spectionandrepa ediately.

appliance.

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

A CAUTION

® @ Do not use a non-dedicated pan or a deformed pan. @ Do not let the appliance operate in an empty state.
(To avoid causing burns or injury due to overheating or (To avoid causing burns.)
malfunction.)

(So as to avoid burns or injuries resulting from steam or cooked
food blowing out.)

o
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@ Do not connect the appliance to an external timing

@ Do not use the appliance in the following places: device or operate the appliance using a separeate
-Near heat or in high humidity environments. remote control system.
(To avoid causing electric shock, electric leakage or fire.) (To avoid fire.)
-On uneven surfaces or a mat which is not heat-resistant.
(To avoid causing injury, burns or fire.) ® When you un?lug the power plug, be sure to hold
-In places close to walls or furniture, etc. the plug itself, and never pull the power cord.
(To avoid bumping into them when opening the outer lid, (To avoid causing an electric shock, or afire due to a
or causing discoloration, deformation and breakage of short circuit.)

the furniture. ® When takin%out the pan or when the paniis 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.)

@ Do not move the main body while in use.
(So as to avoid burns caused by the opening of the
outer lid due to touching the hook button.)

@ Wait for the main body to cool down sufficiently
before cleaning.

(To avoid causing burns.)

@ Do not touch the hot surfaces while - 7=
the appliance is in use or after
cooking.

-The main body has a high temperature. ¢
In particular, the metal parts such as
the heating plate, the pan and cast
heater.

(To avoid causing a burn.)

@ 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

@ Do not expose the power plug to environments;
the steam. g -farm houses;
(To avoid causing an electric shock, \‘Jv\ *by clients in hotels, motels and other residential type
or fire due to a short circuit.) Yy environments;

table, use the appliance where
the power plug cannot be
exposed to steam.

—When using a cabinet with sliding L /’ -bed and breakfast type environments.

If a power outage occurs during use

This includes unplugging of the power plug, trip, etc.
@ Return to standby mode.




Instructions for Use

M If the product is on a cabinet with sliding Il Be sure to remove the pan protection bag before use.
table, make sure that the load capacity (So as to avoid poor cooking or fire.)
of the table is greater than
1.0L: 10kg
1.8L: 12kg
(To avoid dropping the product.)

Il Do not pour food that needs to be cooked directly into

the protective frame where no pan has been placed.
(So as to avoid failure caused by impurities.)
l Do not cover the outer lid with a cloth

or other objects when the product is B When there is any overflow of rice water from the steam

in use. vent, pull out the power plug immediately to disconnect
(To avoid causing the steam from being Y 4 the power supply. Do not resume use until the rice water
blocked, resulting in deformation, discoloration U on the power plug and the instrument plug is cleaned with
of the outer lid and malfunction of the product.) adry cloth.

H Do not tilt or rotate the product. B Do not use the product outdoors.

B Please clean rice and other foreign objects (Unstable power supply may result in product failure.)
that become stuck on the main body ﬁaottom L . .
sensor,cast heater, and the bottom of the pan). M Avoid using the product under direct sunlight.
In order to avoid error displays, scorched rice, (So as to avoid color change/discoloration.)

half-cooked rice, etc. . . .
M Do not use this product on items that are not resistant

Edge or bottom to high temperatures, such as carpets, electric heating
carpets, and tablecloths (made of ethylene plastic).
@ Cast heater (So as to avoid poor cooking or fire.)
(Pan) Bottom sensor

About the Pan

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

@ Do not use it on a gas stove or - Doingﬁo ma)(/jcause Pl
induction cooker or in a microwave. Q ?ﬁgaéﬁtgfgurrfaecngs on i\ '

—

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

Before cooking During cleaning and maintenance(P10)
A
@ Do not let objects like metal £ @ Do not use the pan as washing container. P/

sieves make contact with the ;: @ Do not place spoons or other utensils into ‘
coating of the pan. - N thepan. .

Q” — @ After cooking with seasoning, do not leave food

‘ ’Ll* inside the pan.

—Please clean out the food in the pan as soon as

possible and then clean the pan.
@ Do not use a bowl dryer or dish washer/dryer for
cleaning.

After cooking @ Do not put the pan onto other utensils
) ) o to dry after washing.

@ Do not put vinegar into the rice in the pan. @ Do not use abrasive materials suchas ¥ =57
(While cooking Sushi and other food) powders,metal brushes, nylon brushes

@ Do not use a metal spoon. or scouring pads to clean or scrub the 2N
(While cooking congee and other food) pan. \

@ Do not touch or strike the pan. —To clean the pan, wash it with a soft %Q
(While filling a bowl with rice) sponge.

The following will not affect product performance or personal health.
[Outer surface] superficial scratches, small dents or collisions.
[Inner surface] flaking of the coating of the pan.
—If the pan is deformed or if you are worried about its condition, please purchase a new pan.



Parts Identification

For the first use, clean the pan,moisturizing cap, accessories.( 1= P10)
The control panel is covered with protective film. Please remove it before use.

Main body

Rice scoop(1)

Pan sealringeeeeeceee
Heating plate.......

\

Porridge [Soup]

seeeseceMoisturizing cap scoop(1) g
*
O
Looee Cast heater ('B
PaNeecescecss oe® 'd %
Measuring cup(1) ()
Bottom sensor - 1=+ %y XN (Approx.180 mL)
Hook buttonses«+ g _
Body......... /e_’a—*\
Power cord
Steaming basket(1)
\ J

4 Control panel

@ F'off/Cancely :

. White Quick/ [ ) (éggc%;nr%)rrect operation, or turn off
Regular Quinoa i . P :
) ) ) { @ Timey:
e Sticky Rice e Porridge @ To set %h.e lEooking time, you must first
] o Waterless ‘ press this key.
® Brown Rice o Multigrain Cooking @ i &
Soup/ Cake/ @ Press this key to use the timer.
® Slow Cook e Steam ® Bread ! X y
| @lKeep Warmy:
- - - @ Press this key to keep food warm.
. . Keep Start : .
Time Timer Warm Reheat 3 ®rStart: :
@ 3 @ (Pressx2) @ Press this key to start cooking or end the '
@ | setting of the preset ti me. 3
L@®r< Jorm >1:
Off/ : @ It is used to select the function. ‘
@< CanCSI >@ @ It is used to set preset time and cooking |
time. :
@ When settin%Itime, press and hold the key !
d or subtract time. :

When the product is in use, it is normal for the [Off/Cancel] key to take longer to respond.
If there is no operation for 30 seconds, the product will enter sleep mode. To exit sleep mode, press any key.

\ Keys may take longer to respond when exiting sleep mode.

to quickly a




Pre pa ratiOrl Wash rice and add water

Before using for the first time

() Add water to the waterline 4 of "White Rice", and close the outer lid.
@ Select the "Steam" function, and set the cooking time to 15 minutes.
® When you hear the buzzer, remove the pan, and pour away the water inside it.

1

Measure rice with the measuring cup provided

@ Check the maximum quantity of rice that can be cooked at once,
I "Specifications" on P15.

(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.

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

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

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

Place the washed rice into the pan

Add water up to the corresponding waterline(I=5~ P7) and dry

the outside of the pan.

@ 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.)

@ When too much water is added, it may overflow when cooking.

@ Quinoa can only be cooked one cup at a time, and requires 1.5 cups
of water (Approx 270 mL).

Example: when cooking 4 cups of rice,
add water to the "4" waterline

of "White Rice".

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.

@ Check if the moisturizing cap is correctly positioned.
(Cleaning and maintenance I3~ P10)

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

@  [main body @ ower plu
5 Connect the plugs et POWErPLE
@ Plug in the instrument plug, then the power plug, and make sure /A _>
both are connected securely. ! power
outlet
Attention ) When cooking with the steaming basket, the maximum cooking
capacity is: 1.0 L Model: 3 cups; 1.8 L Model: 6 cups.
]cooking capacity

(Example: SR-DL184)




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

B Function selecting Table 1
Categories q ‘ICookingtime | “Keep . . :
of food to cook Menu select Waterline (Approx.minutes)| warm(auto) FrEsel Cierapiliens
White Rice White Regular White Rice (only 1 cup 43 {Quinoa 60 minutes or more
White Rice/ uick/Ouinoa of pure quinoa, and B rice is not 60 minut
Quinoa Quick/Q add1.5 cups of water) Egcfememg?r%? e ormore
Sticky Rice Sticky Rice Sticky Rice 37 X 60 minutes or more
Brown Rice Brown Rice Brown Rice 110 X 2 hours 10 minutes or more
Multigrain Multigrian Grains/Brown Rice 70 X 1 hour 20 minutes or more
" ; . Cooking time +
Porridge Porridge Porridge Table 3 X 10 minutes or more
To the maximum
Soup/Slow Cook Soup/Slow Cook waterline of "Porridge” Table 3 X —
Add water to 4 cups when —_—
Steam Steam steaming for more than Table3 X Zocn?ionkd?egstgpagre
40 minutes
1.0 L:MAX
Waterless Cooking| ~ Waterless Cooking 1.8 L:To the maximum Table 3 X -
waterline of "Porridge"
Cake/Bread Cake/Bread — Table 3 X —

*1 - These cooking times are based off a room temperature of 20 °C and a water temperature of 20 °C, and with a medium amount
of rice (3 cups for the 1.0 L model, or 5 cups for the 1.8 L model) and at the rated voltage as listed in the specification table.
- The actual cooking time will vary according to the amount of rice, water, voltage, temperature, water temperature and rice
quality.
*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/Slow cook, Waterless Cooking, Cake/Bread and Reheat functions do not have a timer option.
-In summer when temperatures are higher, the preset timer for rice menus should not be greater than 8 hours to avoid rice
deterioration.

B Setting cooking time Table2

Of(f:gézgt%riceosok Miamu selleet Cooking time range incsr?etrtrilr;%ts l\gﬁij’g Time display mgrirl::ﬁy*
Porridge Porridge 1 hour-4 hours 10 minutes | 1hour Back to 1 hour after 4 hours O
Soup/Slow cook | Soup/Slow cook 1hour-12 hours |30 minutes| 1 hour Back to 1 hour after 12 hours O
Steam Steam 1 minute-60 minutes | 1 minute |5minutes| Backto1minute after 60 minutes O
Waterless Cooking | Waterless Cooking | 10 minutes-2 hours |10 minutes |30 minutes| Back to 10 minutes after 2 hours O
Cake/Bread Cake/Bread 40 minutes-60 minutes| 1 minute |60 minutes| Back to 40 minutes after 60 minutes| O

*1 After the power is off, the cooking time is reset and the previously set cooking time is no longer memorized.

* 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 placerice 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.)
<

¢

N



Menu FunCtionS Cook Rice/Keep warm/Reheat
0|

*When cooking with the "White Regular" | *When reheating cooled rice
function

Preparation

Press < or > key to select "White Regula " @ Stir the cooled rice in the pan to make it even.
@ Please refer to the following table for the amount
@ The selected function menu flashes. of water to be added. Table 3
@ The "Start" indicator lights up. - able
Cooled rice |water volume (measuring cup)
quantity
TR (Waterline) 1.0L 1.8L
2 Press | giesr | to start cooking. 1 1/4 1/4
@ The "Start" indicator lights up. 2 1/2 12
@ The remaining time decreases in units of 1 minute. 3 12 1/2
When using the "Quick/Quinoa" and "Brown Rice" 4 — 12
function, the remaining time will be displayed
approximately 7 minutes and 12 minutes before 5 — 1
cooking ends. . .
@ After entering the cooking stage, the remaining B The maximum amount of cooled rice that can
cooking time displayed will be automatically adjusted be reheated is:
depending on the rice volume. For example, it may 1.0L: WhiteRice3cups 1.8L: White Rice 5 cups

sometimes drop from "after 15 minutes" to "after 13
minutes", rather than decreasing in units of 1 minute.

Whi ick/
° Regtﬁgr ° Sailrﬁoa
® Sticky Rice e Porridge
® Brown Rice e Multigrain ° \évc?éirilﬁgs
Siow Cook ¢ Steam Sresd
- - - Press < or > to select a rice cooking function,
Time Timer ~  ([Keep  Start. like "White Regular".
(Press x2)

3 When cooking is over, loosen the rice.

@ After the buzzer rings, cooking has finished. The function gt:r\ ; ;
will automatically change to keep warm status. To prevent Press i feheas ¢ twice to start reheati neg.
the rice from sticking together, please loosen the rice after

cooking. @ No matter ho_w much cooled rice there is to reheat,
@ For Quinoa. Sticky Rice. Brown Rice or Multigrain, when the heating time is about 15 minutes.
cooking is over, press the Off/Cancels key as soon as o . White o Quick/
possible to cancel "Keep Warm", and avoid affecting the taste. Regular Quinoa
. Pl t e Sticky Rice e Porridge
ease note
. - Waterless
@ When cooking with "Quick/Quinoa", as the cooking time is * Brown fice * Multigrain ® Cooking
shortened, the rice may be harder or there may be rice crust. o gooup! e Steam o Sakel
—Soak the rice in water in advance, and you can make the
cooked rice become soft. ] - Keep Start
@ Do not mix brown rice with white rice, as this may affect the Time Timer Warm Reheat
cooking result. e
Keep Warm . . o
After the buzzer rings, reheating has finished.
@ Keep warm time displays from J:Iito &' 35 5. After 24hours, The function will automatically change to keep
it displays "- - - - ", butit s still keeps warm. warm status. . . .
@ If the "Keep Warm" function is used for longer than 96 hours, @ Please loosen the rice as soon as possible, as it
it will automatically stop, and the display will show "U14." will be more delicious.
To continue use, press the [Off/Cancel] button first. B Please note
@ Cooked rice should be consumed within 12 hours of keeping . ) .
warm to avoid discoloration or becoming stale. o !’Qiﬂﬁfg‘:gﬁgﬁﬁ rﬁ%lg%;m exceed the maximum
Wl i e bessp b i Tsiior, Uiste ey be s @ It is recommended to reheat cooled rice only once to
droplets at the edge of the pan. ) . ) avoid affecting the taste of the rice.
® The rice taste may be affected if the rice scoop is left in the @ Do not reheat sticky rice, brown rice, quinoa or multigrain
pan when the rice is in keep warm function. fice to avoid affecting the taste.




Menu FunCtionS Porridge and other cuisines/Timer
-]

*When cooking porridge for 1.5 hours

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

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

2 Press Time éand then press <or > key

to set the cooking time.

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

*For details about what cooking time can be set,
[I>°PT7 Table 2.

3 Press i |

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

Start
Reheat :

to start cooking.

White Quick/
Regular Quinoa
e Sticky Rice e Porridge
. L Waterless
@ Brown Rice e Multigrain Cooking
Soup/ Cake/
Slow Cook e Steam ¢ Bread
- - Start
) ) Kee Lart
Time Timer Warr% Reheat
(Press x2)

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

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

B 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 "Porridge" max water
level. (I=5>"Specifications" on P15)

@ For longer steaming time (over 40 minutes), add 4 cups of
water to avoid dry heating.

@ When using the steam function, the time shown on the display
is the remaining time after the water in the pan boils.

@ The maximum weight of cake batter/bread batter must not
exceed:1.0 L: 500 g,1.8 L: 700 g(total weight of cake mix/
bread flour, milk,eggs,etc.). Otherwise the cake/bread may
be under-baked.

@ When baking the cake batter with maximum weight, set the
cooking time to 60 minutes to avoid the cake/bread being
half-cooked.

() For "Waterless cooking" function, it is recommended to use

%edlents with high moisture content (e.g. mushrooms,
bage,etc.) or put ingredients that are prone to becomlng
juicy at the bottom for cooking.

% When you want to use the "Timer" function
to complete the "White Regular" after
4 hours

l Press <or >key to select "White Regular".

@ The selected function menu flashes.

@ The [Start] indicator lights up.

@ When porridge or steam timer is set, you need to
set the cooking time accordingly , and then press
the [Timer] key.

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

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

@ For the functions and time range which apply to the
timer I3™ P7 Table 1.

. Q'O .
o

4 Press | s
1 (Pressx2)

@ The "Start" indicator turns off, the "Timer" indicator
lights up, then the preset is finished.

, Timer cooking starts.

° White o Quick/
Regular Quinoa
e Sticky Rice e Porridge
. P Waterless
® Brown Rice ® Multigrain Cooking
Soup/ Cake/
® Slow Cook e Steam Bread
- - Start
. . Keep ar
Time Timer Warm Reheat
(Press x2)

B Please note

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

@ In summer when temperature is high, it is not recommended
to use the "Timer" function with the "Steam" function.




Cleaning and Maintenance
]

Attention

@ Before cleaning, pull out the power plug first. Do not clean the main body until it cools down.
® When cleaning the main body, do not immerse it in water, or clean it with lacquer thinner, gasoline,
alcohol, cleanin% powder or abrasive materials, etc.

® Do not use a dishwasher or dish dryer.

Heating plate/Pan seal ring

Wipe with a damp cloth.

@ Clean it promptly after cooking with seasonings.

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

@ Do not pull the panseal ring.

@ f oil stains are not removed, any oil stains on the heating
plate may stick to it and become difficult to remove. Clean
the heating plate after each use.

@ As the metal parts are heated, there may be color
changes or stripes on their surfaces, which will not

\_ affect their normal functions. Yy,

Moisturizing cap

@ After each use, remove the moisturizing cap, then rinse
it so that no odor is produced.

M How toremove ‘M How to Install
Pull itoutfromthe heating :  Insert itinto the hole of the
plate. «~ i heating plate in the opposite

NN Seal rin direction of removal.
‘Gj g§ Besureto install it to the

bottom to prevent it from

falling off.

@ Before installation, make sure that the seal ring is attached
\_ to the moisturizing cap.

Bottom sensor/Cast heater

Wipe with a damp cloth.

@ When adhesion is present, wipe with fine sandpaper
(around No.600) or a dry cloth.

@ If you do not clean the bottom sensor, the rice may
\ get burnt or boiled badly.

J

Pan Upper Frame

@ Clean with diluted detergent, a soft sponge and water. ; ;
Wipe off any water on the outside of the pan. Wipe with a damp towel.

@ Do not use the pan as a container for cleaning.
@ Color change or stripes may appear on the fluoridized

coatin% surface, which will not affect human health or
normal functions of the main body.

Accessories

Clean with diluted detergent, soft sponge and water.

@ Do not pour water in to wash.

\ Rice scoop(1) Porridge [Soup] scoop(1) Measuring cup(1) Steaming basket(1) )

10



Recipes

Notes: - 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 "Porridge" function and do not exceed the "Porridge"
max water level. Otherwise, the soup may overflow.
#This recipe takes the cooking volume of the 1.0 L model as example. Please refer to 5~ P15 for details about the cooking amount of
the 1.8 L model.
%1 cup (Measuring cup): approx. 150 g

Steamed chicken slices

Ingredients: Skinless chicken thigh 2 (Approx. 150 g) Seasonings: Chilioil 40 mL Light soy sauce 10 mL
Chopped scallion  2g Vinegar  15mL Sugar 25¢g
Chopped ginger 10g
Chopped garlic 10g

Steps: 1) Put the chicken thighs and chopped ginger in the pan, then put the pan into the main body, and close the outer lid.
2) Press the [< ] or [ >] key to select "Waterless", set the cooking time to 20 minutes, and then press the [Start] key.
3) Mix the chili oil, vinegar, white sugar and light soy sauce in a bowl, then add the chopped scallion and chopped garlic,
and mix them well.
4) After the cooking is complete, press the [Off/Cancel] key, open the outer lid, take out the chicken thighs. Discard the
original soup; otherwise, it will dilute the original flavor. Then let them cool slightly, cut them into pieces, and drizzle
with the juice.

Tomato chicken wings

Ingredients: Chicken wings 8 Seasonings: Tomato ketchup 10 mL Water 50 mL
Shiitake mushrooms 100g Soy sauce 15mL Sugar 5g
Tomato 2 Oyster sauce 10 mL Salt 25¢g

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) Press the [< ] or [ >] key to select "Steam", set the cooking time to 25 minutes, and then press the [Start] key.

Mushroom soup

Ingredients: White beech mushroom 0g Seasonings: Salt Suitable amount
Crab mushroom 0g Ground white pepper Smallamount
King oyster mushroom 60g
Chopped scallion Small 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 in the pan, add water to the "Porridge" max water level, and close the outer lid.

3) Pressthe [ < Jor[ >]key to select "Soup/Slow cook", 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.

Cake (Low-gluten flour)

Ingredients: Low-gluten flour 100 g Butter 30¢g
Egg 3 Milk 25¢g
White sugar 100g

Steps: 1) Separate the egg whites and yolks into two bowls (without water or oil), add 20 g of white sugar to the yolks and

stir until smooth and particle-free.

2) Add 80 g of white sugar to the egg whites, beat them with a whisk until the chopsticks can stand upright in the
egg whites, add the egg yolks to the egg whites, and stir well left and right.

3) Add the sifted low-gluten flour to the cake batter in batches and stir well until smooth and particle-free.

4) Add melted butter and milk to the cake batter and stir well. Pour the cake batter into the pan and close the outer lid.

5) Press the [< ] or [ >] key to select "Cake/Bread", and set the cooking time to 50 minutes. Then, press the [Start]
key.

6) When the buzzer sounds, it means that the cake is baked. 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.
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Troubleshooting
]

Please check before requesting a repair.

Possble Cause

Does not cook during

preset time }-Check if the [Start] key has been pressed. ( I P9)

-If cooking is done continuously, the cooking time will be longer (by up to 30 minutes).
Cooking time is long ) Duetothe different amounts of rice and water, the remaining time displayed may be
or short stopped for adjustment in the middle of cooking.
-1s "U12" displayed? ( [ P14)

- The sound of "click,click" in cooking is the sound of adjusting firepower,which is not a fault.
} The"pa"sound in cooking is the cracking sound generated by the thermal expansion of
water droplets at the bottomm (outside) of the pan,which is not a fault.

The appliance
makes a noise

Steam vapor leaks from a
place other than the steam
vent

}-A foreign object may be attached to the pan seal ring or along the pan.
- The pan may be deformed.

Key operation can -Check if the lights above the keys are on.
not be performed } —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.

>~There may be a plastic smell at the beginning of use. This will be eliminated after several

There is a plastic smell S
more uses. It is not abnormal.

-Rice quantity and water volume may be incorrect.
- There may be broken rice mixed in.
-Hot water was used to wash the rice.
Rice is glutinous (soft) - The rice was not loosened immediately after cooking.
-Too much water was added into new rice for cooking.
- 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.

-Rice quantity and water volume may be incorrect.

-The outer lid was not closed properly.

-The "Quick/Qunioa" function was used for cooking.

- The rice was not loosened immediately after cooking.

- The bottom of the pan is uneven.

-There is a foreign object attached to the outside of the pan, on the bottom sensor, or on
the cast heater.

- The wrong function was selected.

Rice is dry (hard)
Rice is half-cooked )
(undercooked)

+Is the rice quantity and water volume correct? Is rice washed clean?
+Is the moisturizing cap setted?

>- Is the outer lid closed properly?
-Have you selected the wrong function?

Rice soup overflows

12



Troubleshooting
]

Please check before requesting a repair.

Possble Cause

Rice is scorched

There is condensation
There is odor
Rice is yellow

Riceis dry

Porridge is mushy

Rice sticks onto the pan

A thin film is formed

-Rice was not washed adequately.
-Broken rice has been mixed in.
- The bottom of the pan is uneven.
>-A foreign object is attached to the bottom of the pan, on the bottom sensor, or on the
cast heater.
- The cooking timer hasn't been set.
- Spices have been added for cooking.
-The outer lid was not closed properly.

-Rice was not washed adequately

-Rice has not been loosened immediately after cooking.

- The "keep Warm" function has been used for longer than 12 hours.

*The rice scoop has been left in the pan while using the "Keep Warm" function.

’Cooled rice has been added into the pan and the "Keep Warm" function has been used.
-Different types of rice or water quality may cause cooked rice to be yellowish in colour.

-If seasonings are used during cooking, you may notice a smell.
— Carefully clean the pan, heating plate and moisturizing cap after use.

- The "Keep Warm" function is used for longer than 12 hours.
}- Rice is reheated several times.
-The outer lid was not closed properly.

- The rice was soaked in water for a long time while using the cooking timer function.
}-The "Keep Warm" function has been used.
-There is too much broken rice.

}- Due to the different varieties of rice, soft rice might easily stick to the pan.

>-A paper-like film is the result of dry starch dissolution, and it is harmless.
If rice is not washed sufficiently prior to cooking, such a film may form.
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Error Codes Indication
]

Please check before requesting a repair.

Error display Please check

4 )

@ Is any foreign object attached to the bottom of the pan, the bottom sensor or cast 4

heater?
} —Press the [Off/Cancel] key, unplug the power cord, and remove foreign objects and

'-
LY 3
“BDan
My

-

stains after the pan has cooled down completely.
@ Has too much water been added? 6
—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? 8
' —Please press [Off/Cancel] key.

If the appliance is still not back to normal after the above is confirmed, contact a Panasonic authorizec
service center for repair.

If "H3% %" still appears, then there is a fault.
—Please consult a Panasonic authorized service center, and advise what

} @ Unplug the power plug and plug it in again. _
the error code says (two digits after "H").
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Specifications

Model No. SR-DL104 SR-DL184
Rated voltage 220V ~
Rated frequency 50 Hz
Rated power input 810W
Cooking volume(Approx) 1.0L 1.8L
Nominal volume of the pan(Approx) 32L 48L
White Regular 0.18-09[1-5] 0.18-1.8[1-10]
Quick 0.18-09[1-5] 0.18-1.44[1-8]
Cooking quantity Quinoa 0.18[11],add 1.5 cups of water 0.18[1],add 1.5 cups of water
(Rice)(Approx)
L (cup) Sticky Rice
Brown Rice 0.18-0.54[1-3] 0.18-1.08[1-6]
Multigrain
Porridge cooking
volume(Rice) Porridge 0.09-0.18[1/2-1] 0.09-0.36[1/2-2]
(Approx) L(cup)
Maximum The maXimUm
cooking volume waterline of "Porridge" 1.5 2.5
(ingredients
+water) L MAX 2.1 ]
Maximum weight of cake batter/
bread batter(Approx)g 200 700
Power cord length (Approx)m 0.9
Weight (Approx)kg 2.8 | 32
) Depth 302
Size Width 271
(Approx)mm !
Height 194 | 239

@ Please make sure to use this product in areas under 2000 meters above sea level to avoid affecting cooking performance.
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Panasonic
Hudng dan St dung

Su dung trong gia dinh| N6i com dién

Cac hinh minh hoa ctia SR-DL184 dugc st dung trong suét
Hudng Dan Su Dung nay.

Cam dn Quy vi dd mua san pham nay clia Panasonic.
® San pham nay thiét ké chi dé st dung trong gia dinh
va cac myc dich tuong tu.
® Xin vui long doc k§ hudng dan st dung dé dam bao
hoat dong an toan va chinh xac khi st dung.
® Vui long doc k¥ phan "Cac bién phdp sif dung
an toan" (trang 18 ~ 19) trudc khi sti dung.
® Gill gin can than hudng dan st dung va phiéu
bado hanh.

Gilt hudng dan st dung nay
dé tham khao vé sau

Phiéu bao hanh dinh kem riéng.|

Tén model 10L SR-DL104
1,8L SR-DL184

Noi dung

Cac bién phap st dung an toan.... 18-19
Luu y trong qua trinh st dung .............. 20
Tén bo phan
O THEAN N0 e 21
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® Nau cAmM/Gitt aM/HAM NONG ..ovvvrerierrirereireereeans 24
® Chao va cac moén an khac/Hen giG......ccvevevveevnnnnen. 25
Lau rifa va bao dudng.........cccceevvenenee. 26
MOt s6 cong thdic ndu an.......ccueeeeeeee. 27
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Céc bién phép Sa dI:Ing an tOén (Vuil(‘)nglamtheohudngdannay)

bé tranh thudng tich cho ban than, thudng tich cho ngudi khac va thiét hai vé tai san, phai lam theo cac
hudng dan sau.

B Cac biéu tugng sau day thé hién mic do hu hong hodc thiét hai do van hanh khong chinh xac.

ACAN H BAO: canhbsochan thuang nghiém trong hoac tif vong.

ATHAN TRONG « Canh béo nguy cd chdn thudng hodc hu hong tai san

B Cac biéu tugng dugc phan loai va giai thich nhu sau.

® Biéu tudng nay canh bdo cam.

0 Biéu tugng nay canh bao yéu cau phai lam theo.

A CANH BAO
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B Ngudn dién - Day dién - Phich cam dién
® Khong suf dung thiét bi néu day dién hoac ph|ch
cam dién bi hong hodc phich cam dién dudc noi
long léo véi 6 cdm dién.
(D& tranh bi dién gidt ho3c chéy gay ra do doan mach.)
—Néu day nguon bi hong, phai thay thé béng day
nguon hoac bo day chuyén dung dugc cung cap san
tlf nha san xuat hogc dai ly dich vu clia nha san xuét.

® Khong lam  hong day dién hodc phich cam dién.
- Nghiém cdm cac hanh dong sau:
Lam hu hang, x{f ly, dé tiép xtic hodc gan cac bé
mdt c6 nhiét d cao hodc bo phan gia nhiét, ding
slfc udn, xoan, kéo, treo/kéo quacac oc nhon
dat vat nan len trén, budc thanh bé, kep, kéo
day nguon dé di chuyen
(Bé tranh dién giat do ddy nguon va phich cdm bi
hong hodc tran chay gayra do doan mach.)

() Khong ndi hodc ngat phICh cam dién bang tay udt.
- Dam bao tay ban kho trudc khi cham vao phich cim
dién hodc san pham

(Pétrdnh dan dén dién giat hoic thuang tich.)

[ ) Khong [am dé nudc hodc chat long khac [én phich cam
thiét bi.

(PEtranh gay ra dién giat, hosic chay do doan mach.)

® Dam bdo sif dung 6 cam dién AC riéng cogla tridinh
mifc nhu dugc liét ké trong bang thong so ky thuat
(=" P31).

(St dung noi cling véi thiét bi khac cting 6 cam c6 thé gay
qua néngva cha

y)
* Chi st dung 6 cam dién cd dinh mdc t6i thiéu [a 10 ampe.

@ Dam bao phlch cam dlen va phich cam thiét bi dudc
cam hoan toan vao 6 cam.
(Dé tranh dan dén khéi, chay hodc dién giat.)

@ Nén Ui dung 0 cam dién dudc néi dat luGng cuc mot
pha cho thiét bi nay dé dam bao noi dat dang t|n cay
Néu khong lap dat thiét bi néi dat, c6 thé gdy cam ung
tinh dién cho cac bo phan kim loa| khac nhunhag.

(Dé tranh gy nguy cd dién giat do hu hong hodc ro ri dién.)

M Than noi

O

@ Lau chui phlch cam dién thu‘dng xuyen
(De tranh gdy ra hoa hoan do lo’p cach dién kém cua
phich cim dién phat sinh tif hdi am va ngoai vt tich
tu.)
—Ngét phich cdm dién va lau sach béng vai kho.

@ Khong duabét cirthirgi 2%
vao 6 thang hdi hodc
khoang trong, dac biét la '
ghim hodc cac vat kim loai khac.

(Dé trdnh dan dén dién giat hodc hoat dong bat thudng.)

@ Khong dit cac vat c6 thé lam tac 16 trén mam
nhiét vao trong noi.

(De tranh bong hodc thudng tich
gayra dohgirora hodc thiic 3n d4 nau bay
rangoai.)

Khong thé thuc hién cac phudng phap nau
bang céch cho nguyén liéu va gia vi vao tli
nhua dé& hdm néng bang thiét bi nay.

() Khong slia d6i, thao hodc sifa chifa thiét b| nay.
(Pétranh dan den chay, dlen glat hoac thudng tich. )
—Dé slfa chifa, vui long lién he vGi trung tdm dich vy Gy

quyén clia Panasonic.

[ ) Khonﬁsu dung thiét bj nay cho bat ky muc dich
nao khac ngoai cac muc dich dugc mo ta trong
Hddng dan St dung.

(Détranh dan dén chay, bong, thudng tich hodc dién gidt.)
- Panasonic s& khdng chiu bat ky trach nhiém nao doi vd|
viéc st dung khong dling cach hodc khéng tuan theo cac
hudng dan st dung

@ Khong nhung thiét bi vao nudc hoic khéng dé nudc
ban toé vao thiét bi.

(DEtranh gay ra dién g|at hodc

chéy do doan mach.)

—Vui long lién hé véi trung tam dich
vu Uy quyén ctia Panasonic néu nudc
lot vao bén trong thiét bi.




A CANH BAO

®

A THAN TRONG

O

M Cach st/ dung

@ Khi sddung hodc sau khi nau,
khéng de mat hoac tay gan
Io thong hei. C an dac biét chi
y dén tré em va tré sd sinh.
(Détranh dan dén bong.)

L6 thdn
hai &

@ Khong mé nap hodc di chuyén phan than néi trong khi nau.

(D& tranh bong hodc thuang tich gay ra do hai ro ra hodc
thic dn da ndu bay ra ngoai.)

@ Nhiing nguai (bao gom tré em) 0 nang luc thé chat,
giac quan, tinh than suy giam hoac thiéu kinh
nghiém va kién thiic khong dudc st dung thiét bi
nay, trif khi ho dudc glam sat hodc hudng dan vé
cach st dung th|et bi b&i mot ngddl chiu trach nhiém
vé sy an toan clia ho Tré em phai dL(dc glam sat dé
dam bao rang chung khong chdi véi thiét bi.

(P&tranh dan dén bong, thuang tich hodc dién giét.)

@ Khong st dung noi khong chuyén dung hoéc ndi bj bién dang.
(Détranh dan dén bong hodc thudng tich do qua nhiét hodc
tructrac.)

@ Khong stf dung thiét bi & nhiing ndi sau:
- Gan ch6 ndng hodc  moi trUGng do am cao.
(D& tranh dan dén dién giat, ro dién hodc chay.)
- Trén bé mat khong déu hodc tam tham khong chiu nhiét.

(Pé tranh gay thudng tich, bong hodc chay.)
- § nhitng noi gan tudng hoac do dac A2 o

(Khong dé chungva dap khi ma nap ngoal gay
mat mau, bién dang hodc hu hong d6 dac.)

@ Khong di chuyén than noi trong khi st dung.
(Dé tranh bi bong khi m& nap ngoai do cham
vao nut khda.)

@ Khdng chamvao bé mitnong .
khi dang st dung thiét b| hoacsau
khi nau.

- Thén néi ¢6 nhiét do cao.
Dac biét, cac b phan kim loai nhu
mam nhiét, n6i va mam nhiét dy noi.
(P& tranh dan dén bong.)

@ Khong dé phich cam dién tiép
xuc véi hai nudc.

(DE tranh gay ra dién giat, hodc

chéy do doan mach.)

—Khi st dung tli c6 ban trugt, hdy
sl dung thiét bi sao cho phich
cam dién khdng thé tiép xdc
vdi hai nudc.

@ DE thiét bj tranh xa tam tay tré em.
(Détranh dan dén bong, thudng tich hodc dién giat.)

@ Néu xay ra sy co hodc truc trac, ngung st dung
thiét bi ngay va rit phich cdm dién.
(Dé tranh dan dén khoi, chay hodc dlen giat.)
Cac bat thUGng Cactrudng hdp truc trac:
- Phich cam dién va day dién néng bat thucng
- Day dién bj hong hodc mét dién lién tuc khi cham vao.
- Than ndi bi bién dang hodc ndng bat thudng.
+ Than n6i phat ra khéi hodc mui chay.
- Than ndi bi hong, long léo hodc gy tiéng 6n bat thudng.
- Mam nhiét bi cong vénh hodc ndi bi bién dang.
—Vui long lién hé ngay vdi trung tdm dich vu Uy quyén clia
Panasonic dé kiém tra hodc slia chifa.

@ Khdng dé thiét bi hoat dong trong tinh trang tréng rong.
(Détranh dan dén bong.)
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@ Khdng két ndi thiét bj vdi thiét bi hen gid bén ngoai
hodc van hanh thiét bi & ché dd clia mot hé thong
diéu khién tu xa riéng biét.

(DEtranh gay hoa hoan.)

® Khi rut phICh cam, hdy dam bao nam giil ch|nh phich
cam, va tuyet doi khong dudc kéo day ngudn.
(Dé tranh gay ra dién giat, hodc chay do doan mach.)

@ Khi lay noi ra hoac khi khong st dung néi, hay nhé
tat nguén va rit phich c3m diénra.
(D& tranh bi bong, thudng tich hodc dién giat, rd ri, chay gay
ra do cach nhiét lau ngay.)

@ Chd than noi du ngudi trudc khi vé sinh.
(Détranh dan dén bong.)

@ Khi sif dung trong tu hodc khdng gian kin khac,
dam bao hdi cé thé thoat dugc ra ngoai.
(DE tranh gay méat mau hodc bién dang ta.)

@ Thiét bi nay dudgc thiét ké dé suf dung trong gia
dinh va cac Ung dung tudng tu nhu:

- khu vyc bép ctia nhéan vién trong clfa hang, van phong va
cac moi trudng lam viéc khac;

- nha trang trai;

- bdi cac khach hang trong khach san, nha nghi va cdc m6i
trudng dan cu khac;

- cac moi trudng loai giudng ngli va dung bifa sang.

Néu mat dién trong qua trinh st dung

Diéu nay bao gom viéc rt phich cdm dién, ngét dién, v.v.
@ Tr3 vé ché do chd.
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Luu y trong qua trinh stf dung

B Néu san pham dudc dat trén ké B Hay nhd thao tui bao vé ndi trudc khi st dung.
trugt, hay dam bao ké cé trong (D& trdnh ndu khdng ngon hodc gy chay.)

lu‘dng 6n hon
1,0L: 10kg B Khong dé truc tiép thiic 3n can nau vao khung
L3L: 12kg bao vé chua dit noi.

(Pétrénh lam TGi san pham.)

B Khong che phu nap ngoai bang
vai hoac vat khac khi dang st
dung san pham.

(De tranh kh|en hai b| tac nghen
gdy méo md, mat mau nap ngoai
va gay truc trac cho san pham.)

(Détranh hu hong do tap chat gay ra.)

B Khi ¢ nudc bot tran ra tir 16 thong hai, hay rat phICh
cam dién ngay lap tic dé ngat nguon dlen Khong tiép
tuc st dung cho dén khi nudc bot trén ph|ch cam dién
va phich cam thiét bi dugc lam sach bang vai kh.

@X

W Khong nghiéng hoac xoay san pham. B Khéng st dung san pham 8 ngoa| tri.

B Vui long lau sach cdm v cic vat la khac (Ngudn dién khong on dinh cé thé dan dén hong san pham.)

(rii:ralgt;ﬁnetth;:ynnogl(\c,:n;at;urelr;gay o, B Tranh si dung san pham dudi anh nang truc tiép.

Dé tranh hién thi 16i, hodc com chay, (B& trénh d6i mau/mat mau.)

com song, v.v. B Khéng st dung san pham nay tren cacvat dung

khong chiu dudc nhiét do cao, chang han nhdtham,
tham susi bang diénva khin trai ban (lam bang
MAam nhiét nhua ethylene).
day noi (Détranh nau khdng ngon hodc gy chay.)

Canh noi hodc day noi

(Noi) Cam bién day noi

Ve noi

5
13
.

B Khdng st dung long néi ngoai viéc sif dung trong ndi com dién. M Khdng dé vat cling tac dong vao néi.

@ Khong st dung ndi cho bép ga - Khong gdy tray xudc Pl
hodc bép dién tirhodc lovisong. Q hodc nut mat ngoai. i\'

—

B Chu y nhiing ndi dung sau dé tranh vét rach hodc tray xudc l6p phu cuia noi.

(

Trudc khi nau Trong khi lau chui va bao dudng (P26)
A
@ Khong dé cac vat nhu [ugi kim [ @ Khong st dung long ndi lam ni chifacac P/
x loai tiép xtic vi [8p pht noi. ;: x vatdung. ‘
L @® Khong de thia hoac dungcy khac vao noi.
T @ Sau khinau véi gia vi, khong dé do 3n bén
/ trong noi.
* \ = Ny 4w v 3¢ W . g 2
‘ —Vui long 8y hét do dn ra khoi n6i ngay khi co thé

va sau d6 vé sinh noi.
@ Khong st dung méy sdy chén bat hodc may rifa
chén/méy sdy dé ve sinh.

Sau khinau @ Sau khi rifa, khong dé ndi trén céc
vat dung khéc dé [am kho.

[ ] Khong cho glam vao cdm trong noi. () Khong rua, cha xat bang cac chat
(Trong khi ndu Sushi va mén khéc) an mon, miéng co rifa bang kim loai,

() Khong st dung thia kim loai. ; miéng co rifa bang nilong cd tam chat
(Trong khi ndu chdo va cdc mén khac) an mon.

@ Khong cham hodc dap vao noi. —D@ vé sinh noi, rifa bang miéng
(Trong khi xdi cdm) bot bién mém.

Nhiing diéu sau day khong anh hudng dén hiéu suat va stic khoe con ngudgi.
[B& mdt bén ngoai] Vét xudc tray nong, vét I8m, hodc vét 16i nho.
[B& mat bén trong] Bong tréc I8p phti bén trong.
—C6 thé mua long ndi mdi néu long ndi thay doi hinh dang hodc quy vi quan ngai vé tinh trang ctia long noi.
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Tén bo phan

Trong lan st dung dau tién, hdy vé sinh n6i, nat gili am va cac phu kién.( 1 P26)
Bang diéu khién dugc phu [8p mang bao vé. Vui long thdo bo nd trudc khi st dung.

Mudi x8i cam (1)

7

vong lam kin ctia nGisss««--
MAm nhidteeeeees

-

thic bang cach nhan bat ky niit nao. Trong trudng hdp nay, thao tac nidt cé thé tén thdi gian lau hon. /

Mudng xtc chdo —
cececeee NGt gili am sap] (1
g [stp] (1) S
o
=
..»Mam nhiét day noi o
NOfeeecceee =
Céc dong (1) =
. (Khoang 180 mL) =
Cam bién day note1=* 8.
NUt khod eeee .... __
Phan than eeeeeeeeNee =
Day dién
Long hdp (1)
\ J
Bang diéu khién
@®roff/Cancely (Tét/Huy)
. RWh't|e SU_ick/ | (] I;:Juyahngat ddng sai, hodc tat chiic nang
e M UITwa | @Timel (Thdi gian):
® Sticky Rice e Porridge @ D& cai diit thai gian nau, trudc tién ban
. L Waterless ‘ phai nhan nudt nay.
® Brown Rice o Multigrain Cooking @TTimeri(Hen gid):
Soup/ e Steam o Cake/ e Nhan ndt nay dé hen gig.
® Slow Cook Bread | @TKeep Warmy(Gitf am):
- - = i @Nhan nit nay dé giit &m thuc pham.
tart : . 2o
Time Timer Keep st  ®start (B4t dau):
@ 3 @ (Pressx2) @ Nhan nit nay dé bt dau ndu hodc két
5 : thic dat thai gian cai dat san.
| ® hodcl>:
Off/ . @Natnay dudc sif dung dé chon chiic nang
@< Cancel >@ @ Nutnay derc st dung dé cai dat thdi glan
@ caisanva thai gian nau.
@ Khi cai dat thdl gian, nhan va giti nit dé
thém hodc gidm thdi gian nhanh.
Khi san pham dang hoat ddng, thong thudng s& mét nhiéu thdi gian han dé thao téc trén ndt [Off/Cancel] (Tat/Huy).
Néu khong c6 hoat dong nao trong 30 gidy, san pham sé chuyen sang ché do ngu va ban c6 thé danh

21



~ °
Chuan b! Vo gao va thém nudc

Trudc khi st dung lan dau

@ Chon chiic ndng "Steam" (Hap) va cai dat thdi gian nau thanh 15 phut.
® Khi nghe thay tiéng bip, hay [y n6i ra va d6 hét nudc bén trong di.

@ Thém nudc dén mic nudc "4" danh cho "Rice" (Cdm) va déng nap ngoai lai.

1 Pong gao bang céc dong dugc cung cap
@ Kiém tra lugng gao tGi da c6 thé nau cling mét lic,
I Thong s6 ki thuat" tai P30.

(OcChinh xac

Khoang 180 mL
khodng 150 g)

X Khdng chinh xac

2 Vo gao cho dén khi nudc tusng doi trong

@ Vo gao nhanh véi nhiéu nudc, thay nudc khi vo.

@ Khuay gao nhe nhang va vo lai nhiéu [an — xa lai bang nudc cho
dén khinudc tudng doi trong.

@ Dé tranh lam xuéc%c'ip pht chong dinh trén bé mat noi,
khong vo gao trong noi.

@ Vo gao that kji. Néu khong, c6 thé xudt hién chay cam va cam gao
con s6t ¢ the anh hudng dén vi com.

3 D6 gao d& vo vao noi
D6 nudc vao dén mic nudc tudng Ung (IS~ P23) va lau

khé bén ngoai noi.

@ Khi thém nudc, d3t ndi [én mot bé mat phang va lam phang bé
mat gao.
(Xac nhén rang lugng nudc dugc thém vao phti hgp dua trén
ty lé chinh xac.)

@ Khi cho qua nhiéu nudc, cd thé bj tran khi ndu.

@ Chi c6 thé ndu mot cée diém mach méi [an, can 1,5 c6e nudce
(Khoang 270 mL).

Vi du: khi ndu 4 cc gao hat ngan, hay
cho nudc dén muic nudc "4" caa
"White Rice" (Gao thudng).

4 Dat noi vao phan than noi va déng nap ngoai
@ DE day noi cd thé dudc tiép xic sat véi mam nhiét day noi,
vui long xoay noi doc theo hudng miii tén dugc chi dan
trong 2 hodc 3 [an.
@ Kiém tra xem ndt gili &m c6 dugc dat ding vi tri khong.
(Lau rtfa va bao dudng I3>"P26)
@ Khi ddng ndp ngoai, hdy xac nhan da cé tiéng "cach".

5 N&i phich cam

@ VVui long cém phich cdm thiét bj, roi cam phich cam dién, va
dam bao ca hai dugc cam chac chan.

@ [Thannoi @)

Phich cdm
/Khie b

Phich cdm dién

~

G cédm dién

CHUY ) Khindubangldng hap, cdng suat ndu tdi da la:

M&u 1,0 L: 3 cd¢; M3u 1,8 L: 6 coc.
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Ch u bl Chon chic nang/Thiét ap thdi gian ndu/Meo ndu com ngon

B Chon chiic ndng Bang 1
S A “IThai gian ndu| 2Gilf am “Khoang thai gian
Chudng trinh nau Chon menu MUc nudc (Khoang phat)| (tu déng) 3 d5t trude
3 White Regular O it trg 18
h It€ Reg! . White Rice (Gao thudn 43 X ) 60 phut trg lén
Gao thudng (a0 thuging Nau thung) (Chicé l(chen diem g (Khong khuyén
Gao thudng/ Quick/Quinoa mach nguyé chat, va — nghi git! &m com 60 pht trg [én
Diém mach | (N&unhanh/Diém mach) thém 1,5 coc nuidc) diém mach)
Gao nép Sticky Rice (Gao nép) Sticky Rice (Gao nép) 37 X 60 phit trg [én
Gao lut Brown Rice (Gao [(it) Brown Rice (Gao [(it) 110 X 2.gi3 10 phat trd 1én
. " Multigrain Grains/Brown Rice - A
Cac loai hat (Cac loai hat) (Hat/Gao l(1t) 70 X 1gi¢ 20 phattrg [én
Chao Porridge (Chdo) Porridge (Chdo) Bang 3 X Thdi glan naur
8 g & 10 phit tra én
P Soup/Slow Cook Dén myc nudc toi ;
Sllpghlaidizim (SGip/Nau cham) da cho "Porridge" (Chdo) Bang3 x -
x x Thém vao 4 ¢ nudc ; Thdi gian naut+
Hap Steam (Hap) néu hap trén 40 phit Bang 3 x 20 phut trg 1én
Nau khong Waterless Cooking 1,0 L MAX(TOI A) _ ;
: ) P | g 1,8 L: D&n muc nudc toi Bang 3 X -
dung nudc (Nau khéng dung nudc) | 42 cho "Porridge” (Chao)
Banh ngot/ Cake/Bread S
Banh mi (Banh ngot/Banh mi) - Bang 3 X a

*1 - Dayla thdl gian nau tham khao g nhiét do phong 20 °C va nhiét dd nudc 20 °C va véi lugng gao vifa phai (3 coc cho mau 1,0L
hoac 5 coc cho mau 1,8L)va cong: suat dién p danh dinh nhu dLIdc liét ké trong bangthong so ky thuat.
- Théi gian nau thyc té sé thay doi tuy theo lugng gao, nUdc dlen ap, nh|et dd, nhiét do nudc va chat IUGng gao..
*2 - T4t ca cac chlic nang khi ndu xong sé ty dong chuyen vé g|u am. Mot s6 muc ducc danh dau "X" khng nén gilt 4m va vui long
nhan nit [Off/Cancel] (Tat/Huy) ngay sau khi nau xong.
*3 - Cac chUc nang Soup/Slow cook (SUp/Nau cham), Waterless Cooking (Nau khong dung nudc), Cake/Bread (Banh/Banh mi),
ham nong khong co hen gig.
- Vao mua he, khi nhiét dd cao, thdi gian cai dat san khéng nén qua 8 gid dé tranh 6i thiu com.
*4 - Chi c6 thé ndu mét cée diém mach mai lan, can 1,5 coc nudc (Khoang 270 mL).

O
(51N
A . . , @)
W Thiét [ap thdi gian ndu Bang2 >
S Khoang thiét [ap Moilan | Giatri S TN T Bd nhé wn
Chudng trinh nau Chon menu thei gan R thiét 3p | ban dau Man hinh hién thj thai gian thdi gian* Cy
Chao Porridge (Chao) 1giG-4gio 10 phat 1gig trg lai 1 gid sau 4 gic O 8‘
o e oA . - , - ot n s " )
Sup/Nau cham ?g&g/l\slla%\’\’cﬁg?nk) 1gi6-12gio 30 phat 1gid tré lai 1 gid sau 12 gig O oqQ
Hap Steam (Hap) 1 phit- 60 phit 1phdt 5 phat trg lai 1 phat sau 60 pht O
ﬁiﬂg?&r&% (Ngvuaﬁr(l)isgsdcfﬁgkﬁdc) 10 phit-2 gig 10phat | 30phdt trd lai 10 phit sau 2 gig O
BaBg?ﬂ?%?It/ (Bén%arlfgc/)tB/r;:r?h mi) 40 - 60 phut 1phat | 60phat trd lai 40 phit sau 60 phut O

*: Sau khi t3t ngudn, thdi gian ndu sé dugc thiét |ap lai va thdi gian ndu da cai dat cudi cling khdng con dugc [uu.

% Meo nau cdm ngon

@ @ bong dingty lé @ Vo gao nhe nhang va nhanh chéng. @ @ D6 nudc vao, ndi dit trén bé m3t phang.
nudc va gao. @ Khong ddt gao trong sang vo gao. @ Khong stf dung nudc néng hodc nudc co
(Bé tranh gao bi gdy nat hodc gao kigm c6 do pH trén pH9.
dinh vao noi.) (P& tranh cam bi dinh vao ndi hodc bi chéy.)
<

¢

N
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CéC Chddng tﬁnh n5u Nau cdm/Gilt &m/Ham nong
]

% Khi ndu véi chlic nang "White Regular”
(Gao thudng Nau thudng)

Nhan[< ] hodc [ >] dé chon "White Regular"
(Gao thudng Nau thudng).
@ Menu chic ndng da chon sé nhap nhay.
@ Den bao "Start" nhap nhay.

2 Nh&n nit| g |dé bat dau ndu.

@ Den bdo "Start” (Bt dau) nhap nhdy.

@ Thdi gian con lai giam di theo dan vj 1 phut.

Trong chic nang "chk/Qumoa" (N&u
nhanh/D|em mach) va "Brown Rice" (Gao lUt),
thiét bj s& bat dau hién thi thdi gian con lai khoang
7 phdtva 12 phit trudc kh| ndu xong.

@ Sau khivao giai doan nau, thai gian nau con lai
dugc hién thi sé ty dong dedC diéu chlnh tuy theo
khoi lugng gao. Vi du doi khi thiét bi c6 the glam tuf
"Sau 15 phut" xuong "Sau 13 phut", thay vi giam
theo don vi 1 phut.

o White o Quick/
Regular Quinoa
® Sticky Rice e Porridge
Waterless
® Brown Rice e Multigrain Cooking
Soup/ Cake/
Slow Cook ¢ Steam Bread
- - Start
) ) Kee| ar
Time Timer Warr'% Reheat
(Press x2)

Khi ndu xong, x3i tai cdm.

@ Sau khi ¢ tiéng bip, viéc ndu sé két thic. Chlic nang nay
sé ty dong chuyén sang trang thai u. D& cdm khong dinh
vao nhau, hdy ddo cdm sau khi néu.

@ DGi vGi Quinoa (Diém mach), Sticky Rice (Gao nép),

Brown Rice (Gao ILIt) hoac Multigrain (Nh|eu) loai hat, kh|
nau xong, nhan nat [Off/Cancel] (Tat/Huy) cang sém cang
tot dé hay "Keep Warm" (Gill am), tranh anh hudng dén mui vi.

W Hay luuy

() Khl nau bang "chk/Qumoa" (Nau nhanh/Dlem mach) vi thdi gian
nau rit ngan nén cdm cd thé cUng han hodc c6 the ¢6 chdy cam.
—Ngam gao trudc trong nudc dé gao chin mém.

([ Khong tron gao (it v3i gao thudng dé khong anh hudng dén
két qua nau.

@ Thdi gian gill &m hién thi tif J:J0dén £'3:55. Sau hon 24
gig, sehien thi" - - - -", nhung van gitra am

@ Néu chiic ndng Keep Warm" (Gilf am) ldu han 96 gid, nd sé
ty dong dung, va man hinh hién thi "U14". Dé tiép tuc st dung,
trudc t|en hady nhan nat [Off/Cancel] (Tat/Huy)

@ Ban c6 thé thudng thlic cdm trong vong 12 gid & chic nang
gitt am, dé khong anh hudng dén vi com hodc khdng xuat
hién mui la.

@ Khi § chiic nang gill am, 6 thé xuat thién nhiing giot nudc
& canh noi.

@ Huadng vi cdm c6 thé bi anh hudng néu mudi xi com dudc

9 dé & trong noi khi cam dugc dé & chic nang gitl am.

3

% Khi hdm néng cdm nguoi
Chuan bi

@ Dao com ngudi trong ndi dé nd déu han.
@ Vui long tham khao bang sau vé lugng nudc

dugc cho thém. Bang 3
Lugng com Lugng nudc (Céc dong)
nguoi.
(MUc nudc) 10L 1,8L
1 1/4 1/4
2 12 12
3 12 12
4 — 1/2
5 — 1

B Lugng com ngudi t6i da d€ ham noéng:
1,0 L: 3 cBe White Rice (Gao thudng) 1,8 L: 5 coc White Rice (Gao thugng)

Nhan [< Thodc [>1dé chon chiic ndng
nau cdm, nhu "White Regular"
(Gao thugng Nau thudng).

2 Nhan nd ’Ri‘:;;.

+ (Pressx2) |
@ Bat ké bao nhiéu com ngudi can ham néng,
thdi gian ham ndng khoang 15 pht.

hai lan dé bat dau nau.

° White o Quick/
Regular Quinoa
e Sticky Rice e Porridge
. - Waterless
@ Brown Rice o Multigrain Cooking
Soup/ Cake/
® Slow Cook e Steam Bread
= o start
. ) Keep ar
Time Timer Warm Reheat
(Pressx2)

Sau khi c6 tiéng bip, viéc ndu s& két thic.
Chiic ndng nay sé t Udong chuyén sang
trang thai u.

@ Vui long xdi tai cdm ngay khi cé thé,

vind sé ngon han.

W H3y luuy

@ Khi cho thém cdm ngudi, khong vddtqué lugng cam
ngudi- téi da (nhdtrlnh bay tai Bang 3).

[ Khuyen cado nén ham nong com ngudi chi mot lan dé
trdnh khong anh hudng dén huang vi com.

@ Khong ham néng cém nép, com gao ldt, diém mach,
nhiéu loai hat, dé trdnh khong anh hudng dén hugng vi.
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CéC Ch u’dng tﬁnh né'u Chdo va cac mén an khac/Hen gic
]

%Khi ndu chao trong 1,5 gic

1

Nhan nat [ <] hodc[ >]dé chon
"Porridge" (Chao).

@ Menu chiic ndng da chon sé nhap nhay.
@ Dén bao [Start] (Bat dau) nhap nhay.

2 Nhén nit; Time ,sau dé nhan nat
[<Thoac [ >] dé cai dat thgi gian nau.
@ Nhan va gili nit [ <] hodc [ >] dé thém hodc
giam thdi gian nhanh.

%DE biét thai gian ndu ¢ thé cai dat san,
[l@’Banthal P23

Start
Reheat :

Nhan nut | dé bt dau nau.

3

@ Den bao "Start" nhap nhay.
@ Thdi gian con lai giam di theo don vj 1 phut.

White Quick/
Regular Quinoa
e Sticky Rice e Porridge
. L Waterless
@ Brown Rice e Multigrain Cooking
Soup/ Cake/
Slow Cook e Steam ¢ Bread
- - Start
) ) Kee Lart
Time Timer Warr% Reheat
(Press x2)

Sau khi c6 tiéng bip, viéc nau sé két thc.
Chic nang nay sé ty dong chuyén sang
trang thai 0.

@ Chic ndng gilf dm sé anh hudng dén huang
vi, nhan nut roff/Cancels (Tat/Huy) cang
sém cang tot.

| Hay luuy

@ M3 ndp trong khi ndu s téng lugng hai nudc ngung tu.

@ Ludng nudc hoac lugng gao khong dling c6 thé dan dén
tran nudc bot ra ngoai tlf 16 thong hdi.

@ Khi chéo dudc gitl 6 chic ndng gill dm trong thdi gian
qua da| ch4o sé trg nén dic hon.

@ NéEu stp dugc ham trén mUc nudc toi da cua
"Porrldge (Chao) n6 cd thé bj trao ra ngoai.

(I~ "Thong s6 ky thuat" tai P31)

@ Néu ban chon thdi gian hap lau han (hap han 40 pht),
hay thém 4 c6c dong nudc dé ngdn nudc bi can.

@ Khi chic ndng hap dang thuc hién, thai gian h|en thi trén man
hinh [a thdi gian con lai sau khi nuéc trong noi soi.

@ Trong ludng t6i da cua bot lam banh ngot/bot banh mi [a 500 g
(doi vai mau 1,0 L) va 700 g (d6i véi mau 18 L) (tong trong
lugng clia bot {am banh ngot/bot banh mi, sifa, triing, v.v.).
Néu khong, c6 thé khién banh dudc nUdng chLIa chin.

@ Khi nddng bot banh ngot véi trong ILIdngt0| da, hdy dat thdi
giannéu la 60 pht dé tranh banh ngot/banh mi bi ntfa chin
ndfa song.

@ Dai vdi chic nang "Waterless Cooking" (Nau khong dung
nUdc) nén st dung nguyén liéu c6 do am cao (VI du: nam,
bap cdi, v.v.) hodc ddt nhiing nguyén liéu dé trd nén mong

4

nudc g ph|a dudi dé nau.

% Khinao muén st dung chiic nang
"Timer" (Hen gic) dé hoan thanh
"White Regular" (Gao thudng Nau thudng)
sau 4 gic

1

Nhan [<] hodc [ >] dé chon "White Regular"

(Gao thudng Nau thudng).

@ Menu chlic ndng dé chon sé nhap nhdy.

@ Dén bao [Start] (Bat dau) nhdp nhay.

@ Khi ddt hen gid ndu chéao hodc hap, ban can dat
thgi gian nau theo , réi nhan [Timer] (Hen gid).

3 Nhan [< ]hodc [ >] dé chon thdi gian cai san.

@ Nhan va gili nit [<] hodc [ >] dé thém hodc giam
thdgi gian nhanh.

@ DGi v3i cac chiic ndng va khoang thdgi gian ap dung
hen gid 1= Bang 1 tai P23.

@ Den bao "Start" tat, den bao "Timer" sang lén,
sau d6 cai dat san sé két thic.

° White o Quick/
Regular Quinoa
e Sticky Rice e Porridge
® Brown Rice ® Multigrain \évgéiﬁlﬁgs
Soup/ Cake/
® Slow Cook e Steam Bread
- - start
) ) Kee| ar
Time Timer Warrl?‘l Reheat
(Press x2)
~ P
M Hay luuy

@ Vao muia he, khinhiét dd cao, thdi gian cai ddt san khong nén
qua 8 g|d d& trénh 6i thiu com.

@ Vao mua he khi nhiét d cao, khong nén stt dung chifc nang
"Timer" (Hen gid) khi "Steam" (Hap).

R
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>
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>
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Lau rifa va bao dudng
- 0]

@ Trudc khi lam sach, vui long rit phich cdm dién trudc, Khdng lau chli than n6i cho dén khi né ngudi.

@ Khi vé sinh, khdng nhing than néi vao nudc, khdng dung dung dich pha lodng, xang, con, bot tay rua,
ban chai cung, v.v. o L B

@ Khong st dung may rifa chén bat hodc may sdy chén bat dé lam sach san pham.

Mam nhiét/Vong lam kin cua noi
Lau bang khan am. i
@ Vui long riia kip thai sau khistidung giavi,

(Néu khong c6 thé gy ra mui, i thiu hodc an mon.)
@ Khong kéovong lam kin clanoi. ,
@ Néy khong loai b cac vét dau, vét dau trén mam nhiét co
thé dinh vao dé va khé loai bo. Lam sach mam nhiét sau
moi lan st dung. , L,
@ Khi cac bo phan kim loai bi nung néng, c6 thé cé sy thay
ddi mau sac hodc soc trén bé mat cta chung, diéu nay sé
\_ khdng anh hudng dén chiic ndng binh thudng ctia chiing. )

NGt giti am

@ Thao n(t gilf dm va rifa sach sau moi [an st dung dé tranh
gay mui kho chiu.

B Cichthdora M Céchldp dat
Kéonltrakhdimamnhiét. i Chén natvao 16 clia mam
~ ¢ nhiéttheo hudng
N Vono lsm:  Ngudc vdi hudng théo ra.
Q@) klpnng amg Hay chac chan lap nit vao

day noi dé tranh birgira.

@ Trudc khi l3p dét, dam bao réng vong lam kin dd dugc gan
\_vao nit gif am.

Cam bién day n6i/Mam nhiét day noi
Lau bang khdn dm.
@ Khi bi dinh, hdy lau bang gidy nhdm min

(khoang s6 600) hoac vai kho.

@ NEu ban khong lau chui cam bién day ndi, cdm ¢ thé
\ bi chdy hodc nau khong ngon. y

NBi Khung Phia trén
@ Lam sach bang chat tay rifa pha lodng, miéng bot bién mém g g =
va nudc. Lau hét nuéc bén ngoai noi. Lau bang khan am.
@ Vui long khong st dung ndi lam do chdfa dé don rifa. 7
@ C6 thé xuat hién doi m%]u hodc vét soc trén bé mat [6p phu
florua, diéu nay sé khong anh hudng dén siic khoe con
ngugi hodc chic ndng binh thudng cta than noi.

Lam sach bang chat tay rifa pha lodng, miéng bot bién mém va nudc.

@® Khong dé nudc vao dé riia.

\ Mudi x8i cém (1) Mudng xuc chéo [sup] (1) Céc dong (1)
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Mot s6 cong thifc ndu an

Luuy:- Do cac nguyén liéu khac nhau dudc thém vao gao nén cd thé c6 com chéy & day noi.
-DE& ndu sup nam trang hodc cac nguyén liéu khac cé thé trao |én, hdy st dung chiic néng "Porridge" (Chao) va khdng dugc vugt
qua mUc nudc "Porridge" (Chao) t6i da. Néu khong, sup cé thé tran ra ngoai.
%Cong thiic nay |ay thé tich ndu ctia mau 1,0 L lam vi du. Vui long tham khao g3 P31 dé biét chi tiét vé lugng ndu clia mau 1,8 L.
%1 coc (coc dong): khoang 150 g

Thit ga hap (miéng nhd)

Nguyén liéu: Duigaboda 2 (Khoang 150 g) Giavi:Daudt  40mL Nudc tugng nhat 10 mL
Hanh [4 cat nho 2g Giam 15mL Dudng 25¢
Glng bam nho 10g
Toi bam nho 10g

Céc budc: 1) Cho dui ga va gling bdm nhd vao ndi, sau dé dat ndi vao than ndi va déng nap ngoai lai.
2) Nhan nat [<] hodc [ >] dé chon "Waterless cooking" (Nau khong duing nudc), dat thdi gian ndu thanh 20 pht,
sau dé nhan nit [Start] (Bat dau).
3) Trén dau 6t, gidm, dudng trang va nudc tuang nhat vao t6, sau d6 thém hanh 14 va tdi bam nhd vao tron déu.
4) Sau khi ndu xong, nhan nat [Off/Cancel] (Tat/Huy), md nap ngoai, ldy dui gé ra. Bo phan nudc ga trong noi; néu khdng
sé [am lodng hudng vi ban dau. Sau dé dé ngudi mét chdt, cat thanh tung miéng va rudi nudc sét 1én.

Canh ga sot ca chua

Nguyén liéu: Canh ga 8 Gia vi: S6t ca chua 10mL  Nudc 50 mL
Nam hudng 100¢g Xi dau 15mL  DBudng 5g
Cachua 2 Nudc sot hau 10 mL Mudi 25g

Cac budc: 1) Dung dao khifa hai bén canh hai lan, got vé va cét hat lyu ca chua, va rifa sach ndm hugng.
2) Cho tat ca cac nguyén liéu va gia vi vao noi va déng nap ngoai. !
3) Nhan nat[ <] hodc[ >]vachon "Steam" (Hap); dat thdi gian ndu la 25 phut, sau d6 nhan ndt [Start] (Bat dau).

Nguyén liéu: Nam ngoc cham 70g Gia vi: Mugi Lugng vifa du
Nam cang cua 70g Tiéu trang MGt chat
Nam dui ga 60g
Hanh 8 cdt nho Mt chdt

Céc budc: 1) Ngdm ba loai ndm trong [udng nudc mudi thich hgp trong 10 phat. Rifa sach ba loai nam, catbd ré.

Cat ndm dui ga thanh cac miéng nho.

2) Cho sudn, nam va gung thai sgi vao n6i. Cho lugng rugu ndu an vifa dd, thém nudc dén mdc nudc téi da
cho "Porridge" (Chao), va déng ndp ngoai lai.

3) Nhan nit [ <] hodc [ >] va chon "Soup/Slow cook" (Stip/Nau chdm); dét thai gian ndu [a 1 giG 30 phut,
sau dé nhan nat [Start] (Bat dau). ) ! !

4) Sau khi ndu xong, md nap ngoai ra, sau d6 chi ném bang lugng mudi, tiéu trang vifa dt va hanh 4 cat nho.
Luu y: Ban c6 thé chon loai ndm yéu thich ciia minh.
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Banh ngot (Bot cé ham lugng gluten thap)

Nguyén liéu: Bot cd ham lugng gluten thap 100 g Bd 30g
Tring 3 Sitfa 25¢g
Dudngtrang 100g

Céc budc: 1) Tach long tréng va long do trding vao hai bat (khdng ¢ nudc hodc dau), thém 20 g dudng trdng vao long do va

khudy déu cho dén khi min va khéng con hat.

2) Cho 80 g dudng tréng vao long tréng triing, ding may déanh triing danh cho dén khi nhac que danh triing tao thanh
chép thang diing, cho long dd vao long trang triing, khudy déu tir trai sang phai.

3) Thém tling mé bot mi c6 ham lugng gluten thap da ray vao bot banh va khudy déu cho dén khi min va khong
con hat.

4) Thém ba tan chdy va sita vao bt banh va khudy déu. D6 bdt banh vao ndi va déng ndp ngoai lai.

5) Nhdn ndt [ <] hodc [ >] dé chon "Cake/Bread" (Banh ngot/Banh mi) va dat thgi gian ndu (a 50 pht.
Sau dé, nhan nat [Start] (B&t dau). ]

6) Khi co tiéng chudng bao nghia la banh d& chin. Nhan nat [Off/Cancel] (Tat/Huy),
|8y ndi ra va dé ngudi trong 2 phit. Sau dé dao ngudc noi dé d6 banh ra mam hodc dia roi dé ngudi.

% Khéng vugt qua trong lugng quy dinh clia bdt banh. Néu khéng, banh c6 thé chua chin han.
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Vui long kiém tra trudc khi yéu cau stfa chifa.

Hién tugng Nguyén nhan c6 thé

Khong nau trong thai

gian cai diit E } Kiém tra xem n(t [Start] (Bat dau) da dudc nhan chua. (ISP P25)

-NE&u nau lién tuc, thai gian nau sé lau hon. (Cé thé kéo dai tdi 30 phut).
Thdi gian ndu ngén ) - Do sy khéc biét vé ludng gao va nudc, nén thai gian hién thi con lai c6 thé bi ding
hosdc l3u dé diéu chinh g gitfa qua trinh nau.
; -N©&i cm c6 hién thi "U12" khong? (IS5 P30)

-Tiéng "tach, cach" khi ndu an la tiéng diéu chinh hoa luc, khong phai 16i.
Thiét bi tao ratiéngon  p-Am thanh "péc” khi ndu &n [a 4m thanh nit v8 do sy gi&n nd nhiét cta céc giot nudc &
day (bén ngoai) noi, day khdng phai (2 16i.

Hai nl.f('jg.r()x ri tL\I/ndi khéc -C4 thé cé vt la dinh vao vong lam kin clia ndi hodc doc theo néi.
ngoai |0 thoat hdi -Nbi c6 thé bi bién dang.

-Kiém tra xem dén phia trén nat cé sdng khéng.
} — Khong thé thyc hién thao tac nat trong khi ndu, khi st dung hen gi hodc khi st dung
chiic ndng "Keep Warm" (Gilt &m). Nhan nit [Off/Cancel] (T&t/Huy) trudc khi thuc hién.

Khong thuc hién
dugc thao tac nat

4o on -Mui nay sé mat di sau thém vai [an st dung.
oML 4 DAy khong phai la bat thudng.

-Ludng gao va lugng nudc cé thé khdéng chinh xac.
-CHthé o lan tam.
o, . -Dung nudc néng dé vo gao.
Com bj dinh (nhdo) >-Cdm khong nd ra ngay sau khi nau.
-Cho qué nhiéu nudc vao gao mdi dé nau.
-Gao c6 bi ngdm nudc trong thai gian qua lau khéng? (Thai gian cai dat san qua lau, v.v).
—Khi st dung chiic ndng hen gig nau, ban cén cho it nudc hon.

-Lugng gao va lugng nudc co thé khdng chinh xac.
-N&p ngoai c6 dugc day kin khong?
-C6 st dung chiic ndng "Quick/Quinoa" (Nau nhanh/Diém mach) khéng?
Com kh6 (cdng) Com nua }-Cdm khong nd ra ngay sau khi nau.
chin nita séng (chua chin) . pay nsi khang deu.
-Cé vat la nao dinh vao bén ngoai ndi, trén cam bién day noi hodc trén mam nhiét day
noi khéng.
-Ban d& chon sai chlic ndng?

-Lugng gao va nudc c6 ding yéu cau khong? Gao ¢ dudgc vo sach khdng?
-C6 day nat gilti am khong?

>- N3p ngoai cé dudc déng dling cach khong?
-Ban d& chon sai chlic ndng?

Nudc com tran
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Vui long kiém tra trudc khi yéu cdu slia chita.
Hién tugng Nguyén nhan

-Gao khong dugc vo kY.
-Célantam.
-Day noi khéng déu.
Com bi khét } -Co vat la dinh vao day néi, trén cam bién day néi hodc trén mam nhiét day noi.
-Chua cai dat hen giG nau.
-Gia vi d3 dudc thém vao dé niu an.
-Nap ngoai ¢ dugc day kin khéng?

-Gao khong dudc vo ky
-Com khong nd ra ngay sau khi nau.
-Chlic nang "Keep Warm" (Gilt am) da dugc st dung [du haon 12 gid.

o Sgénrilg;g ty ) -Mudng xdi cdm dudc dé nguyén trong noi khi dang sti dung chiic nang "Keep Warm" (Gili &m).
g -Cdm ngudi d& dudc cho vao noi va chiic ndng "Keep Warm" (Gili am) d& dugc st dung.
Cdm bi chay

- Cac loai gao hodc chat lugng nudc khac nhau cé thé khién cdm bi chay.
-Néu st dung gia vi trong khi ndu, ban cé thé ngtfi thdy mui.
— Lam sach ndi, mam nhiét va n(t gilf &m can than sau khi st dung.

-Chlic ndng "Keep Warm" (Gilt am) dudc st dung lau hon 12 gid.
cém khé ) -com dudc hdm néng lai nhiéu lan.
-Nap ngoai chua dugc déng dling cach?

-Gao dudc ngdm trong nudc lau khi st dung chdic ndng hen gid nau.
Chao binhdo ) - Chic ndng "Keep Warm" (Gitl 4m) d& dugc st dung.
-C6 qua nhiéu gao tam.

Cdm dinh vao noi ) - Do cé nhiéu loai gao khéc nhau nén com mém dé dinh vao noi.

b -Mang giong nhu gidy la két qua ctia qua trinh hoa tan tinh b6t kho va vé hai.

ATl e Néu gao khéng dudc vo k¥ trude khi nau, [6p mang nay cé thé hinh thanh.

mang mong
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Cac chi bao loi
]

Vui long kiém tra trudc khi yéu cdu slia chita.

Hién thj (6 Vui long kiém tra Trar&%aﬂéam

4 )

@ Co vat la nao dinh vao day n6i, cam bién day no6i hodc mam nhiét day noi khong? 20
—Nhén n(t [Off/Cancel] (T&t/Hy), rat ddy ngudn va loai b cac vat la va vét ban
sau khi n6i ngudi hoan toan.
@ Quy vi c6 cho qua nhiéu nudc khong? 95
—Nhan ndt [Off/Cancel] (T&t/Hay).
(Dé tiép tuc ndu, quy vi cd thé giam bét lugng nudce vira du)

'-
LY 3
“BDan
M

-

| J

4 A
. ‘ ‘ .-‘ CQuyv_i gé dan%sdqungchac nang glﬁén)ﬁ han 96 gig? 24
' ' ' ' —Vui ldng nhan nit [Off/Cancel] (T&t/Hay).
@R

| J

Néu no6i cam khong trd lai trang thai binh thudng sau khi da kiém tra va thao tac nhu trén,
vui long lién hé vdi trung tam dich vu Uy quyén cua Panasonic dé stfa chita.

NE&u "H3%3%" van xuat hién, néi dang bi (6i.
—Vui long lién hé trung tdm dich vu Gy quyén ctia Panasonic va thdng bao

} @ Quy vi hay thuf rdt phich cam dién va cam lai. —
ma 16i (hai s6 sau chit "H").
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Thong so k¥ thuat

Tén model SR-DL104 SR-DL184
Dién ap dinh muc 220V ~
Tan s6 dinh mUic 50 Hz
Cong suat dau vao dinh muic 810W
Dung tich nau (Khoang) 10L 1,8L
Thé tich danh nghia clia n6i (Khoang) 3,2L 481L
White Regular
(Gao thudng Nau thudng) 0,18-09[1-5] 0,18-1,8[1-10]
Quick (Nau nhanh) 0,18-09[1-5] 0,18-1,44[1-8]

Dung tichndu | Quinoa (Diém mach) 0,18[1],thém 1,5 céc nudc 0,18 [1],thém 1,5 céc nudc
com (Cdm)d
(Khoang) L (Coc)| sticky Rice (Gao nép)

Brown Rice (Gao lUt)

0,18-0,54[1-3]

Multigrain
(Nhiéu loai hat)

0,18-1,08[1-6]

Dung tich ndu
chao (Com)

Porridge (Chao)
(Khoang) L (Céc)

0,09-0,18[1/2-1]

0,09-0,36[1/2-2]

B i Dén myc nudc toi
Dung tichnau | ga cho "Porridge" (Chao) L5 2,5
toi da (nguyen
ligu + nudc) L MAX (t5i da) 21 _
Trong lugng toi da cta bot
banh ngot/bot banh mi (Khoang) g 500 700
Do dai day nguon t6i da (Khoang) m 0,9
Trong lugng (Khodng) kg 2,8 | 32
. Chiéu sau 302
ic c —
(Khoang) mm Chiéu rong 271
Chigu cao 194 | 239

@ H3y dam bao st dung san pham nay & nhiing khu vuc c6 d6 cao dudi 2000 mét so vdi muc nudc bién. Dé tranh anh hudng

t8i hiéu suat ndu nudng.
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