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Panasonic
Hudng dan SU dung

| St dung trong gia dinh| N6i Cdm Dién Cao Tan
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Nhiing hinh anh trong Hudng dan St dung nay
chi d@& minh hoa, vui long tham khao san pham
thuc té.

Cam dn Quy vi dd mua san phdm nay ctia Panasonic.

® San pham nay thiét ké chi dé st dung trong gia
dinh va cac muc dich tuong tu.

® Xin vui long doc k§ hudng dan st dung dé dam
bado hoat dong an toan va chinh xac khi st dung.

© Vui long doc k§ phan "Cac bién phép sii dung an
toan" (trang 20 - 21) trudc khi st dung.

© Gill gin can than hudng dan st dung va phiéu bao
hanh.

® Do viéc cdp nhat va nang cap san pham, cac do vat
va hinh anh thuc té c6 thé hgi khac mét chidt ma
khong can thong bao trudc.

| Gilt hudng dan st dung nay dé tham khao vé sau |

‘ Phiéu bao hanh dinh kem riéng.

Tén model SR-HFL103
SR-HFL153
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Cac bién phap st dung an toan  (uisngtm theo nusngdannsy)

DE tranh thudng tich cho ban than, thugng 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 dd hu hong hodc thiét hai do van hanh khéng chinh xéc.

ACANH BAO: Canh bao chan thuong nghiém trong hodc tif vong.
ATHAN TRONG: Canh béo nguy cd chan thugng hodc hu hong tai san.

B Céc biéu tugng dudc phan loai va giai thich nhu sau.

® Bi€u tugng nay canh bao cam.

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

ACANH BAO

B Ngudn dién - Day dién- Phich cam dién
.Khong sif dung thiét bi néu day dién hoac
phich cadm dién bi hong hodc phlch cam
dién dugc néi long l&o v8i 6 cam dién.
(Pé'tranh bi dién 1 giat hode chéy gay ra do doan mach.)
—Néu day ngudn bi hong, phai thay thé bang day
nguon hoac bo day chuyén dung dudc cung cap
san tif nha san xuat hodc dai [y dich vu ctia nha
san xuat. ]
@Khdng lam hdong day dién hodc phich cam
dién.
-Nghiém cdm cac hanh dong sau:Lam hu hong,
xu ly, dé tiép xic hodc gan cac bé mat céd nhiét
dd cao hodc bo phan gia nh|et dung stic uén,
x08n, kéo, treo/kéo qua cac goc nhon, dat vat
nang [én trén, budc thanh bo, kep, kéo day
nguon dé di chuyen
(D& tranh dién gidt do day nguon va phich cadm
bi hong hodc tranh chay gay ra do doan mach.)

@Khdng ndi hodc ngat phICh cam dién bang tay uat.

-Pam bao tay ban kho trudc khi cham vao phich cdm
dién hoac san pham
(P&tranh dan dén dién glat hodc thLIdng tich.)

@®Khong dé bat ky ai liém vao phich cam thiét bi.

(Bé tranh gy dién giat hodc thudng tich.)
-Can dic biét chli y dén tré' em va tré s sinh.
@Khong lam d6 nudc hodc chat long khac én
ph|ch cam thiét bi.
(Dé tranh gay ra dién giat, hodc chay do doan mach.)

@Dam bao st dung 6 cdm dién AC riéng 6 gia
tridinh mu’c nhu dugc liét ké trong bang
thong ) ky thuat (P35)

(su dung n0| cung vdl thiét bi khac cling 6 cdm c6
thé gay qua nong va chay )
-Chi st dung 6 cam dién co dinh mic t6i thiéu la 10 ampe.

@Dam bao phich cdm dién va phich cdm thiét
bi dudc cam hoan toan vao 6 cdm.

(Dé tranh dan dén khoi, chay hodc dién giat.)

@Nén st dung 6 cam dién dudc ndi dat ludng,
cyc mot pha cho thiét bi nay dé ddm bao nai
dat dang tin cay Neu khong [3p dat thiét bi,
néi dat, cé thé gay cdm Ung tinh dién cho céc
bo phan kim loai khac nhu nha &.

(D& tranh gay nguy cd dién gidt do hu hdng hodc ro ri
dién.)

@Lau chui phICh cam dién thLIdng xuyen
(D& tranh gy ra hda hoan do ldp cach dién kém cla
phich cam dién phat smh ti hdidmva ngoai vat tich tu.)
—Ngét phich cdm dién va lau sach bang vai kho.

B Than noi

@Khdng chen bat ky
thu gl vao 16 thoat
khi, 16 théng hodc
khe hd.

-Ddc biét la ghim hodc cac vat kim loai khac.
(Dé tranh dan dén dién giat hoac hoat dong
bat thusng.)

@Khodng dat cac vat dung cd thé
lam tac nghen 16 trén ndp

L6 thoat khi
LG théng

trong vao néi. Lo trén
(D& tranh bong hodc thuang tich mam
gay ra do hdiro ra hodc thiic dn da nhiét

nau bay ra ngoait.)

<Cac trudng hgp nau bi cam>

- Phudng phap ndu trong d6 cac nguyén liéu
va gia vi dugc dat vao tli nhya dé nung ndng.

@®Khong slfa d6i, thao hodc stra chifa thiét bi nay.

(PE tranh dan den chay, dién giat hodc thucng tich.)

—D&stfa chifa, vui long lién hé véi trung tam dich vu
ay quyén clia Panasonic.

@Khong su dung thlet bi nay cho bat ky muc dich
nao khac ngoal cic muc dich dugc mo ta trong
Hudng dan St dung.

(DE t)ranh dan dén chay, bong, thuang tich hodc dién
iat
g - Panasonic s& khdng chiu bat ky trach nhiém nao doi
v@iviéc st dung khong ding cach hodc khéng tuan
theo cac hudng dan st dung.

@Khong nhung thiét bi vao nudc
hodc khong dé nudc ban toé
vao thiét bi.

(P& tranh bi dién giat hodc chay gay

ra do doan mach )

—Vui long lién hé véi trung tam dich
vu Uy quyén cla Panasonic néu
nudc lot vao bén trong thiét bi.
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B Cach st dung

@Khi sit dung hodc sau khi nau,
khong dé mat hodc tay gan lo
thong hai. Can d3cbiétchay
dén tré em va tré sd sinh.

(D& tranh dan dén bong.)

@Khong mdg nap hodc di chuyén phan than néi
trong khi nau.
—Hay can than néu ban can md nap san pham nLra ching.
(P& tranh bong hodc thudng tich gay ra do hai rod ra hoac
thiic &n da nau bay ra ngoai.)

@Nhiing ngudi (bao gom tré em) c6 nang luc thé
chat, glac quan, tinh than suy glam hoac thiéu kinh
n h|em va kién thic khong dugc st dung thiét bi
nay, trif khi ho dudc glam sat hodc hudng dan vé
cachsu dung thiét bi bdl mot ngu’dl chiu trach
nhiém vé su an toan cla ho. Tré em phai GUGcglam
sat dé dam bao rang chiing khdng chdi vdi thiét bi.
(D& tranh dan dén bong, thudng tich hodc dién giat.)

A THAN TRONG

.Khong st dung n6i khéng chuyén dung hoéc
noi bi bién dang.
(D& tranh dan dén bong hodc thudng tich do qué
nhiét hoac truc trac.)
@Khong su dung thiét bi & nhiing nai sau:
- Gan ch6 néng hodc & moi trL,rdng dd &m cao.
(P& tranh dan dén dién giat, ro dién hodc chay.)
- Trén bé mat khong déu hodc tdm tham khong
chiu nhiét.
gDe tranh gay thuong tich, bong hodc chay.)

0 nhiing nai gan tudng hoac do dac V.V.

(Khong dé chung va dap khi md nép ngoal gay
mat mau, bién dang hodc hu hdng dé dac.)

- Trén mot tam nhém hodc tdm dém chay bang dién.
(Vat liéu nhom cé thé phat sinh nhiét va gay khoéi
hoac chay)

@Khdng cham vao nit khod khi dang di
chuyén san pham.
(P& khéng gay thudng tich do mg nap ngoai.)

@Khdng cham vao bé mdt néng khi dang
strdung thlet bi hodc sau khi nau.
- Than n6i ¢6 nh!et d6 cao. bic biét la
cac b phan béng kim loai nhu nép
trong, noi.
(P& tranh dan dén bong.)

@Khong st dung day dién khéng danh
cho thiét bi nay hoac su dung day nguén
dudc cung cap cung vai thiét bi nay cho bat ky
thiét bi nao khac.
(P& tranh bj truc tric hoac dién giat, ro dién hodc chay.)

.Khong dé phICh cam dién tiép xic
vdi hdi nudc.
(Dé tranh gay ra dién giat, hodc chay do
doan mach)
— Khi st dung t0 6 ban trugt, hdyst dung
thiét bi sao cho ph|chcam dlen khong thé
tiép xticvdi hai nudc.

@Deé thiét bi tranh xa tam tay tré em.
(D& tranh dan dén bdng, thuong tich hodc dién giat.)

@NEu xay ra sy co hodc truc trac, ngling sif dung
thiét bi ngay va rut ph|ch cadm dlen
(De tranh dan dén khoi, chay hodc dién glat )
Cac bat thL!dng Cac trudng hdp truc trac:
- Phich cdm dién va day dién ndng bat thudng.
. Day dién bi hdng hodc mat dién lién tuc khi cham
vao.
- Than noi bi bién dang hodc néng bat thudng.
- Than ndi phat ra khéi hoac mui chdy.
- Than noi bi hdng, long éo hodc gay tiéng 6n bat
thudng.
- Quat & day noi khong xoay trong khi nau.
—Vui long lién hé ngay véi trung tam dich vu Gy quyén
clia Panasonic dé kiém tra hodc stfa chifa.
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@®Khdng dé thiét bi hoat dong trong
tinh trangtrong rong
(D& trdnh dan dén bong.)

@Khdng két ngi thiét bi véi thiét bi hen gig bén
ngoal hodc van hanh thiét bi & ché d6 cla
mot hé thong dleu khlen tlf xa riéng biét.

(Dé tranh gayrasycdva thLIdng tich.)

@®Ludn cam gitl ph|ch cam khi rat phich cam
dién hoac phich cam thiét bi.
(Pé tranh bi dién giat hodc chay giy ra do doan mach.)

@Khi lay noi ra hodc khi khéng st dung n6i, hay
nhg tat nguon va rut phICh cam dién ra.
(D€ tranh bi bong, thudng tich hodc dién giat, rori,
chéy gdy ra do cach nhiét lau ngay.)

@Chd than ndi di ngudi trudc khi vé sinh.
(Dé trénh dan dén bong.)

@Khi st dung trong tu hodc khdng gian kin
khéac, ddam bao hgi 6 thé thoat dudcra ngoai.
(D€ tranh gy mat mau hodc bién dang tii.)

@NEu co s dung may tao nhip tim cay hep
trong co thé, vui Iong thamkhao y kién bac st
trudc khi su dung thlet bi gia dung nay

(Thiét bi nay cd thé cd tac dong dén may diéu hoa nhip
tim khi n6 hoat dong.)

@Thiét bi nay dudc thiét ké dé sif dung trong gia

dinh va cac Lrng dung tuang tu nhu:

- khu viic bép ctia nhan vién trong ctfa hang, van
phong va cac mdi trudng lam viéc khac;

- nha trang trai;

- bdi cac khach hang trong khach san, nha nghiva cac
moi trudng dan cu khéc;

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



Luu y trong qua trinh st dung

Vé than noi

BNé&u san pham dudc dat tren ké
trugt, hay dam bao ké cé trong
lLIdng [6n hon 12 ke.

(D& tranh lam rci san pham.)

BWKhdng che phu nap ngoal bangval
hodac vat khac khi dang stidung san
pham (S

(De tranh khién hai bi tac nnghén,gdy méo v

mo, mat mau ndp ngoaiva gay truc trc cho
san pham.)

WKiém tradinh ky 16 thdng va 16 thoat khi & day noi

com va lam sach bui.
(Tham khao "Lau chti va bao dugng" trén P29)

WVui long lau sach cam va cac vatla khac bi dmh
trén than ndi (cdm bién day noi va day ndi, miéng

dém cao su).
(D& tranh hién thi 16i, hodc com chdy, com song, v.v.)

Canh ndi hodc day noi

Cao su hé trg long
noi (3 nai)
(Noi) Cam bién déy noi

BKhong st dung long néi ngoai viéc st dung
trong néi com dién.

@Khong st dung noi cho bép g
gahoadc bép dién tuf hodc o vi =
—

song.

Khdng gay tray xudc
hodc nut mat ngoai.

BKhong dat san pham nay gan thiét bj dé bj
nhiéu dién tur.
-V6 tuyén, truyén hinh va may trg thinh, v.v.
(D€ trénh tiéng 6n hodc giam am lugng.)
-Thé IC, thé ngan hang
(D& trédnh lam hong tu tinh.)
BKhdng dat nam cham gan san pham nay.
(D&tranh hoat dong bat thudng.)

BWKhéng su dung san pham trén bep dién tu.
(Bé tranh lam hong bep dién tl hodc gay ra "hoat dong
bat thudng ctia san pham.)

BMKhong sif dung san pham o} ngoal trgi.
(Nguon dién khéng én dinh cé thé dan dén hong san
pham.)

B Tranh st dung san phdm dugi anh nang truc tiép.
(P& trdnh d&i mau/mat mau.)

BKhong st dung san pham nay trén cac vat dung
khdng chju dugc nhiét db cao, chang han nhu
tham, tham sugi bang dlen va khan trai ban (lam
bang nhu’a ethylene).

(D& tranh ndu khong ngon hodc gdy chay.)

EH3y dam bao su dung san pham nay ¢ ' nhifing
khu vuc c6 d6 cao dugi 2000 mét so vdi muc

nudc bién. Dé tranh anh hudng téi hiéu suat nau.

Vé noi

BKhéng dé vat cling tac ddng vao ndi.

e

BChu y nhiing ndi dung sau dé tranh vét rach hodc tray xudc I8p phu cla néi.

Trudc khi nau P,

Mz,

@Khong dé cac vat nhu ludi kim - .
g nd P 28 (.4 5 oae 2
loai tiép xuc vdi I8p phu noi. L
*

C

Sau khi nau

@Khdng cho giam vao cgm trong noi.
(Trong khi ndu Sushi va mén khac)
@Khong sif dung thia kim loai.
(Trong khi ndu chéo va cac mén khac)
@Khong cham hodc dap vao noi.
(Trong khi x8i cdm)

Trong khi lau chui va bao dudng (P28)
@Khdng st dung long ndi lam ndi @
chia cac vatdung
@Khong de th|a hoac dung cu ‘
khac vao noi.
@Sau khi ndu vdi gia vi, khong dé do an béntrong noi.
— Vui long |8y hét d6 an ra khoi néi ngay khi co thé
va sau dé vé sinh noi.
@Khong st dung may sdy chén
bat hodc may rifa chén/may
sdy dé vé sinh. 4
@Sau khirira, khong dé noi trén

cacvatdung khac dé lam kho. TR,
.Khong ria, cha xat bangcac chat

an mon, mleng co rifa bang kim

loai, mleng co rUa bang nilong c6

tdm chatan mon. ) Q

—DE& vé sinh noi, rifa bang miéng Q

bot bién mém.

Nhiing diéu sau day khéng anh hudng dén hiéu suat va stc khoe con ngudi.
[B& mat bén ngoai] Vét xudc tray néng, vét Idm, hodc vét 6i nho.

[B& mdt bén trong] Bong tréc [8p phu bén trong,.

—C64 thé mua long ndi mai néu long ndi thay doi hinh dang hodc quy vi quan ngai vé tinh trang cta long noi.

@



Tén bd phan

Trong lan st dung dau tién, hdy vé sinh ndi, nap trong, nap day hai, ndi hap khif dudng, cac phu kién.

(I=° P28 - P29)

A
a ess e[ 5 thong hoi

vong lam kin
Cl:la nbioooooooo

Nélptrong (XXX XY X

NOjeeeeol

déy nél eeccccoe

Nl:lt khoé XXX Y X XX}

ooooooooKhung phI'a tl’én

dudng
Mubi x&i cam (1)

eeeeN3p ngoai

Mudng xuc chao [Sdp] (1)

Day dién

Céc dong (1)
(Khoang 180 mL)

¢ Bang diéu khién

e & @® €
Healthy White gy
Low Sugar Regular Short-grain

Quick/
Quinoa

Brown Rice

W v &

Multigrain Approx.

- -

Off/ . Kee .
Camcel | Timer | gEeR Time
@ @ a ® @
@ < Rehe§;t(aP|[3§s><2) > @
®

@ [Off/Cancel] (TAt/HOy):
i @Nhan nit nay dé hay hoat dong sai,
. hodc tat chiic nang gili am.
i @ [Time] (Thai gian):
i @DE cai dit thdi gian ndu, trudc tién ban
, phai nhan ndt nay.
{ @ [Timer] (Hen gid) :
© @Nhan nat nay dé hen gid.
| @ [Keep Warm] (Gili am):
i @Nhan n(t nay dé gitt dm thyc pham.
| ® [Start/Reheat] (Bat ddu/Ham ndng): ;
@Nhan ndt nay dé bat dau nau, két thic dat !
. thai gian cai ddt san hodc ham com. '
1®[<Jva[>]: ;
! @NGt nay dudc st dung dé chon chiic nng, |
@NUt nay dugc st dung dé cai dat thoi
gian cai san va thgi gian nau. ;
@Nhan va gitf n(t dé thém hodc giam thai
gian nhanh. !
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- Khi san pham dang hoat dong, thong thudng s& mat nhiéu thdi gian hon dé thao tac trén nit
[Off/Cancel] (Tat/Huy). Néu khong co hoat dong nao trong 30 gidy, san pham sé chuyén sang ché do
ngu va ban cé thé danh thiic bang cach nhan bat ky ndt nao. Trong trudng hgp nay, thao tac nit cé
thé ton thai gian [du hon.
-Khi nhan phim hay nhan vao chinh gitta phim.




Chuan bl Vo gao va thém nudc

Trudc khi st dung lan dau
Dun soi mét noi nuéc, sau d6 dé dé nudc di. ]
@Thém nudc dén muc nude "6" danh cho "Long-grain”(gao hat dai) va dong nap ngoai lai.

@Chon chic ndng "Steam" (Hap) va cai ddt thai gian nau thanh 15 phut.

®Khi nghe thay tiéng bip, hay [dy nodi ra va dé nudc bén trong di.

1

Pong gao bang céc dong dugc cung cap

@Kiém tra lugng gao téi da cd thé ndu cung mét ldc
[ "Thong s6 ki thuat" tai P35.

(O Chinh xac

Khoang 180 mL
(khoang 150 g)

X Khéng chinh xac

2

Vo gao cho dén khi nudc tudng doi trong

Vo gao nhanh vdi nhiéu nLIdc thay. nudc khi vo.

@Khuay gao nhe nhang va vo la| nhiéu lan.

@Dé tranh lam xudc ldp phu chéng dinh trén bé mat noi,
khéng vo gao trong noi.

@Vo gao that k. Néu khong, cé thé xuat hién chdy cdm va cdm
gao con sot ¢o thé anh hudng dén vi com.

bo gao da vo vao noi

D6 nudce vao dén mic nudc tudng Ung ( I P25) va lau

kho bén ngoai noi.

@ Khi ndu cam, vui long chon mic nudc phu hgp tuy theo loai gao.
"Long-grain" (Gao hat dai): Danh cho gao hat dai c6 chiéu dai hat [6n
hon 5 mm.

"Short-grain" (Gao hat ngan): Danh cho gao hat ngdn, tron, cé chidu
dai hat dugi 5 mm. . .

@Khi thém nudc, dat noi [én mot bé mat phang va lam phang bé
mat gao.

(Xac nhan rang lugng nudc duge thém vao phu hgp dua trén ty
|& chinh xac.)

@C6 thé ting hodc giam lugng nudc & trén tly theo s6 thich ca nhan.

(Khi cho qua nhigu nudc, c6 thé bi tran khi nau.)

Vi du: khi ndu 4 c8c gao hat ngan, hdy cho
nudc dén mic nudc "4" cta
"Short-grain"(Gao hat ngan).

Dbat ndi vao phan than néi va dong nap ngoai
.Khl ddng ndp ngoai phai bao dam nghe thay t|eng "click". Néu
nap trong khéng dugc [dp dling cach, ndp ngoai sé khong thé
déng dudc. ( <> P28 Nép trong)
@D2m bao réng "N&p day hoi" dugc gén dling vi tri.
( I=>"P29 N3p day hai)

5

NG&i phich cam

.Vm long cam phICh cam thiét bj, r6i cam phich cdm dién,
va dam bao ca hai dugc cam chic chan.

o Phich cdm
%hmt bi

) Phich cdm dién

0 c&m dién

% Meo ndu com ngon

@

@bong dingty lé @ @\0 gao nhe nhang va nhanh
nudc va gao. chong.
@Khong ddt gao trong sang
VO gao.
e (Dégtrénh gao bi

gdy nat hoac gao
dinh vao noi) ‘_ )

@ @D4 nudc vao, néi dat trén bé mat

phang.

@Khong st dung nudc

néng hodc nudc ¢

Za

kiém c6 do pH trén pH9. c‘
(P& tranh cdm bi dinh

vao ndi hodic bi chay.) ¢

* | @



Chuan

bi

Chon chic nang/Thiét [ap thGi gian ndu/Meo ndu cdm ngon

B Chon chlc ndng Bang 1
Chuong P IThgi gianndu | “Gilf dm “Khoang thdi gian
trinh nau g iz e LSE (Khoang) (tu dong) cai dat trudc

R Healthy Low Sugar MUc nudc clia nbi ha ’ . i
Gao thudng | (it duing tdt cho sitc khoe) khi dusng P'1 34/37/40 phiit O 60 phiit - 13 gid
Gao thugng/ | White Regular (Gao , A
Gaonép | thudng Nau thudng) Long-grain 32 phut O 50 phttrg lén
(Gao hat dai) -
Gao thudng | Quick (Ndu nhanh) 27 phat 40 pht trg 1én
Diém mach | Quinoa (Diém mach) *4 27 phut X 40 phat trg [én
N&u chdo hat |Multigrain (Nhiéu loai hat)| Brown Rice (Gao l(t) 1gid 30 phat X 2 giG - 24 gid
Gao hat ngan |Short-grain (Gao hat ngan) | Short-grain (Gao hat ngén) 47 phat O 60 phut trg [én
Gao lUt Brown Rice (Gao l(it) | Brown Rice (Gao lUt) 1giG 30 phat X 2 giG - 24 gid
N&u chdo Congee (Ndu chéo) X
Congee/Soup Thai ei “utrd 16
s (N&u chao/Sup) DPén mic nudc téi da cho Iglannautroen
p " W R ; R X
Congee" (Nau chao) Bang2
& < Nudc dé hap trén 40 Thdi gian ndu +
Hap Steam (Hap) phut: 3 cdc dong X 20 phit (Lam tron) - 24 gi¢
Ham néng Reheat (Hdm néng) | Tham khao Bang 3 trén P26 15 phat O -

*1-Day la thgi gian nau tham khao o] nhlet do phong 20°C va nhiét d6 nudc 20 °C va vdi lugng gao vifa phai 3 c6c cho
mau 1,0 L hodc 4 c6c chomau 1,5 L) va cong suat dién ap danh dinh nhu dugc liét ké trong bang thong so ky thuat.
-Thai glan nau thyc té sé thay d6i theo ligng gao, nudc, dién ap, nhiét do, nhiét dé nudc va ILIdng gao.

*2- Tat ca cac chiic nang khi nau xong sé ty dong chuyén vé g|u am. Mot sé muc dudc danh dau
va vui long nhan ndt [Off/Cancel] (T&t/Hay) ngay sau khi ndu xong.

*3-Céac chc nang "Reheat” (ham néng) com khong cod hen g|d
- Khi thdl gian cai dat sdn it han thdi gian nau ngddl nau sé bat dau truc tlep
-Vao mua hé, khi nhiét d6 cao, thdi gian cai dat san khong nén quéa 8 gid dé tranh 6i thiu com.

*4 - Chi cd thé nau mét c6c diém mach mai [an, can 1,5 cdc nudc (Khoang 270 mL).

“X” khdng nén gilt am

W Thiét lap thai gian nau Bang2
Chugng Chon men Khoadngthiétldp | Méilan | Gidtri |Man hinh hién thj | Bo nhd
trinh nau - thdi gian nau thiét lap | ban dau |thdi gian thdi gian
Nau chao . ,

Congee/Soup i , . trd lai 40 phut
-~ (N&u chdo/Stip) 40 phat-2 gid 10phdt | 1gio sau 2 gid O
< 5 . , . , trd lai 1 phat
Hap Steam (Hap) 1 phit-60 phit lphat | 5Sphat | "oy pr)u]t O

M Khixay ra tinh trang mat dién trong qua trinh st dung, bao gom cac tinh huéng nhu rat phich
cam dién gitfa chiing, vap nga, v.v.
OKhi xay ra sy ¢ nguon dien tam thdi, né sé trd lai trang thai trudc khi mat dién.
@Sau mot thai gian dai mat dién, né sé trd vé ché do chd sau khi cé dién trd lai.

Keep warm

@Thdi gian gitf &m hién thi tif [ dén ddtrong tong s6 24 gid. Sau hon 24 gi, s& hién thi “
Néu trong vong 1 gid,
@NEu chic nang "Keep Warm '(gitt am) lau hon 96 gid, né sé tu dong ditng, va man hinh hién thi "U14".
pé tlep tuc stf dung, trudc tién hay nhan nat [Off/Cancel](Tat/Huy)
@Ban ¢4 thé thudng thiic com trong vong 5 gid & chic ndng gitt m, dé khong anh hudng dén vi cém hozc khong xuat
hién mui la.
@Khi & chiic nang gitt am, co thé xuat hién nhiing giot nudc & canh noi.

9 @Hudng vi cdm cd thé bj anh hudng néu mudi x8i cdm dudc dé & trong n6i khi com dudc dé & chiic nang gitt am.

Il gid sé dudc hién thi.

J

nhung van gitf am.
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Cac chudng trinh nau

CAm/Gilt &m/Ham nong cam

%Khi ndu véi chiic nang "Healthy Low Sugar"
(Giam lugng dudng, tot cho suic khoe)

Chuan bi

@\V/o gao (IS Budc 1-2 trén trang 24), cho gao da vo sach
vao noi hap khit dudng, dan phang bé mit ra roi dat noi
hap khir dudng vao noi.

@D3 nudc dén vach do thich hgp theo miic nudc ciia noi
hap khtt dudng, va lau khé mat ngoai ctia noi.

@Hoan thanh céng viéc chuén bi theo budc 4 - 5 trong
phan Chuan bi (> P24).

lNhan nut < hodc > déchon
"Healthy Low Sugar" (Giam lugng dudng,

tot cho slc khoe).
@Menu chiic ndng da chon s& nhap nhay.

Nhan Time , sau d6 nhan < hoac >

dé cai dat thgi gian nau.
@Thdi gian nau tuy chon: 34 phdt, 37 phut, 40 phut.

Nhan ndt ..i:, dé bat dau nau.

@ben bao "Start"(Bat dau) nhap nhay.

@Thdi gian con lai s& giam dan theo don vi 1 phitva
thai gian con lai s& bat dau hlen thi khoang 6 phut
trudc khi két thic qud trinh ndu khi chay chic
nang "Quick/Quinoa"(Nau nhanh/Diém mach).

g
Healthy
Low Sugar

Approx.

Khi ndu xong, xdi tai cam.

| @Sau khi co tiéng b|p,V|ec nau sé két thuc. Chic ndng
naysé tu déng chuyén sang trang thai 0. Dé com
khong dinh vao nhau, hdy dao com sau khi nau.

WXin lUuy

@C6 thé st dung chiic nang "chk/Qumoa"(Nau
nhanh/Dlem mach) dé nau cam. Do thdi gian nau dugc
rat ngan, com c6 thé bi cling han hodc chay cdm.

— Ngam gao trudc trong nudc, va ban c6 thé khién cdm
nau tré nén mém.

@Khong tron gao LUt vdi gao thudng dé khong anh hudng
dén két qua nau.

@Dai vdi cac loai gao thudng khac nhau, vui long digu
chinh lugng nudc hoac thdi gian ndu phu hgp néu com bi
kho va cing, nlfa chin, qua dinh hodc nhéo.

% Khi ham néng cdm ngudi

Chuan bi @bao cam ngudi trong ndi dé nd déu han.
@Vui longtham khao bang sau vé lugng

nudc dudc cho thém.
Bang 3

A8 Lugng nudc

Liohg e reuo (Cocdong)
1,0L 1,5L

0,5 1/2 -

1 1/2 -
2 12 12
3 - 1/2
4 - 1/2

BLugng cdm ngudi t6i da dé ham néng:
1,0L:2 coc Long-grain (gao hat ngan)
1,5L: 4 coc Long-grain (gao hat ngén)

Dugi cac menu "Healthy Low Sugar"
(Giam lugng dudng, tot cho stic khoe),
"White Regular"(Gao thuong Nau thudng)

1

va "Quick/Quinoa"(Nau nhanh/Diém mach),

Short-grain (Gao hat ngan),
nhéan hai [an dé bat dau nau.

@Dén bio "Start"(Bat dau) nhap nhdy.
@Bit ké bao nhiéu com ngudi can ham néng, thoi
gian ham ndéng khoang 15 phdt.

Approx.

Sau khi c6 tiéng bip, viéc nau sé két
thdc. Chlc nang nay sé tu dong chuyén
sang trang thai u.

@Vui long x3i tai cdm ngay khi ¢é thé, vind sé ngon

han.

WXin luuy

@Khi cho thém cdm ngudi, khong vugt qua lugng com
ngudi toi da (nhu trinh bay tai Bang 3).

@Khuyén cao nén ham néng cdm ngudi chi mdt lan dé
tranh khéng anh hLIdng dén huang vi cam.

.Khong ham nong com nép, com gao ldt, diém mach,
nhiéu loai hat, dé tranh khéng anh hU(ﬁng dén hucng vi.

@



@

@

Cac Chljdng trinh néu Nau chao/Sup-Nau khong ding nudc- Hap - Hen gig

%Khi ndu chdo trong 1,5 giG

1
2

Nhan nat < hodc > déchon
"Congee/Soup" (Nau chao/Sup).

@Menu chic nang da chon s& nhap nhay.
@Dén bio "Start" (B3t dau) nhap nhay.

Nhan nat Time | sau d6 nhan nit

< hodc > dé dat thai gian nau.

@Nhanva giti nat [ <] hodc [ >] dé thém hodc
giam thai gian nhanh.

% DE biét thai gian ndu co thé cai dat san, xem
I Bang 2 tai P25.

3 Nhannit 5 débat dau ndu.

@Dén bao "Start” (Bat dau) nhap nhay.
@Thdai gian con lai giam di theo don vi 1 phat.

Congee
/Soup

Sau khi co tiéng bip, viéc ndu sé két
thic. Chlc nang nay sé tu dong
chuyén sang trang thai 0.

@Chlic nang gilf @m sé anh hudng den hudng vi,
nhan nGt [Off/Cancel] (Tat/Huy) cang s6m cang
tot.

4

HXin [Uuy

@®M3 nap trong khi ndu s& tang lugng hai nudc ngung tu.

.LUGng nudc hodc lugng gao khong ding cé thé dan
dén tran nudc bot ra ngoai tlf 16 thong hdi.

@Khi chao dudc gl & chiic nang gitt 4m trong thai gian
qua dai, chdo s& trd nén dic hon.

@NEu sip dudc ham trén muc nudc téi da cua "Congee"
(N&u chdo), nd cd thé bj trao ra ngoai.
( U@’"Thong s6 k§ thuat" tai P35)

@Sau mdi [an st dung, hay thdo nap trong va rifa sach dé
tranh mui hoi.

@NEu ban chon thdi gian hap l[au hon (hap hon 40 phut),
hay thém 3 coc dong nudc dé ngan nudc bi can.

@Khi chiic néng hap dang thuc hién, thi gian hién thi
trén man hinh la thdi gian con lai sau khi nudc trong
noi soi.

%Khi nao muon st dung chiic nang "Timer"
(Hen giG) dé hoan thanh "White Regular"
(Gao thudng Nau thudng) sau 4 gid

Chon chlc nang theo phuong phap
mo ta & P26.

@Menu chiic nang da chon sé nhap nhay
@Dén bao "Start"(Bat dau) nhap nhay.

Nhan Timer .

@«Khi cai dat san cho chéo, trudc tién hdy nhan
nGt Time (Thgi gian) dé dat thai gian ndu, sau
dé nhan phim [Timer] (Hen gig).

Nhan < hodc > dé dat thai gian cai san.

@ONhan gilt[<Thodc[>] dé nhanh chéng tién hodc
Ui thai gian.

ONEu thdi gian caisan da dat nhod hon thai gian cai
san tdi thiéu, qua trinh ndu sé tiép tuc.

%Céc chlic ndng va pham vi thgi gian ¢ san dé hen
gid dugc liét ké trong I Bang 1 6 P25.

4 Nhan _&i ,Hen gid ndu bat dau.

@bén bdo "Start"(Bat dau) tat va dén bdo "Timer"
(Hen gi®) bat sdng, va cai ddt Hen gid da hoan tat.

White
Regular

WXin luuy

@Vao mua hé, khi nhiét d6 cao, thdi gian cai san khong
nén quéa 8 giG dé tranh 6i thiu cdm va cac thanh phan.

@Thdi gian cai dat hen gid la thdi gian khi ndu xong.
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Vé sinh va bao dudng

Chay

@Trudc khi lam sach, vui long rdt phich cam dién trudc. Khdng lau chui than ndi cho dén khind ngudi.
OKhi vé sinh, khdng nhiing than noi vao nudc, khong dung dung dich pha lodng, xang, con, bdt tay rta, ban chai cling, v.v.
@Khong st dung may rifa chén bat hodc may say chén bat dé lam sach san pham.

Nap trong / Vong lam kin cta noi

Lau bang chat tay ria trung tinh dugc thiét ké
danh riéng cho nha bép.

M Thao

@ Dua ndp trong sang phai va lap
hodc thao lay chét.
(Nap trong sé chuyén vé phia trudc
huéng én trén.)

@ Layra

W Lap dat
@ Cho nép trong vao khe
gan. (Ca hai bén)
@ Nhan vé phia ndp ngoai
cho dén khi ban nghe
thay tiéng “click” .

Khe gén -

@Khodng kéo vong lam kin cla noi.

@Sau mdi lan nau, nén thao nap trong va rifa sach.
(P& trdnh ¢4 mui hoi.)

@ Vui long rira kip thai sau khi st dung gia vi.

\ (Bé tranh mui hoi, xuéng cap hodc an mon)

J

Cao su ho trg long noi (3 nai)

Lau bang khan am.

[ Luuy

@Khdng d6 nudc vao dé rifa.

Cam bién day noi

Lau bang khan am.

@NEu bui ban khé ay, hdy lau sach bang mot it
dung dich rifa chén trung tinh diing cho nha bép,
va sau dé nhe nhang lau bang ban chai nylon.

@NEu ban khong lau chli cam bién day n6iva mam
\ nhiét, cdm cé thé bi chdy hodc ndu khong ngon. )

28

M3t trong clia ndp ngoai

Lau bang khan am.

@Vui long thao ndp ddy hdi ra va lau bé mét bén trong
cla nap ngoaiva vung lap nap day hai.

@Lam sach bang chat tay rifa pha lodng, miéng bot bién
mém va nudc. Lau hét nudc bén ngoai noi.

@®Vui long khong st dung ndi lam d6 chifa dé don rifa.

@CH6 thé xuat hién ddi mau hodc vét soc trén bé mat [8p
phu florua, diéu nay sé& khéng anh hudng dén siic khoe
con ngudi hodc chdc ndng binh thudng clia than noi.

Nap ngoai

vong
lam kin
clia noi

Cao su ho trg long noi



Vé sinh va bao dudng

L6 thong hoi

Théao va rifa.

Sup hodc ddu thudng sé tich tu
trong nut day hdi, vi vay hay rira
bang nudc sau moi lan st dung.
(néu khong c6 thé gdy ra mui
hodc 6i thiu.)

EmThio
1. Kéo ra khoi 2. Bdy lay ndp day hai sang mot
nap ngoai. bén va thdo nap day hai.

Lay ndp day hai ﬂ

M L3p dat (theo thd tu ngudc lai khi thdo ra)
1. Ldp A vao B, déng nap day hai va kéo ngudc lay ndp
day hgi cho dén khi nghe thay tiéng “click” .

2. Nhan vao ndp ngoai.
-

sess+| 5 thong hoi

Kiém tra dinh ky
@Kiém tra khoang moi thang mét lan,
va rtfa ngay lap tlic néu cé bui ban.
Day ndi com
(L6 thong/L6 thoat khi)

HUt rac va vat la khac bang may hat bui.

N

((

@Khdng théo vong lam kin cho nép Vong am E{ - B . L ) .
dayhoi. 8 H = .RL@ bang nudc rifa chén pha lodng,
(ney khong cé thé dan dén ro ri hai nip day E\| mlgng b?t bién Vf .nuddc‘ o

.alécljc\%nglém kin cho ndp day hai hai .K\hon%SLIi(Elungﬁn?l hap khif dudng

ktuc}t ra, hay ldp né doc theo ranh. j L lam do chifa dé rifa.

J

Lau chui bang chat tay hoa tan va miéng bot bién mém.

=4

-

Mudi x8i cdm (1) Mudng xtc chdo [Sap] (1)

Céc dong (1)

O
QU
@)
>
%)
v
Q
-c
>
0Q

29 e
+|

|

N2
2.



MOt s6 cong thifc ndu an

Luuy: -Do cdc nguyén liéu khac nhau dugc thém vao gao nén c6 thé c6 cdm chdy & déy noi.
-Khi ndu stip ndm trang cd thé trao |én, hay st dung chiic nang "Congee/Soup" (Ndu chdo/Slp), va dung tich ndu tdi
da khdng dudc vugt qua mic nudc "Congee" (Nau chao) ti da dé khong bi tran.
% Cong thidc nay |3y thé tich nau ctia mau 1,5 L lam vi du. Vui long tham khao P35 dé biét chi tiét vé lugng nau ctia mau 1,0 L.
%1 coc (coc dong): khoang 150 g

Suon bo ca ri cay

|

Nguyén liéu: Ca rét 150g  Giavi:pauadn 15

Khoai tay 300g Nudc 200-300 mL

Hanh tay 350¢g ,

Sudn bo 800 g Nhom A
Vién cari c6 ban trén
thi trudng (loai cay) 90g
NUdc x6t sa té 20 mL Bo dau phong 30mL
Xi dau den 30 mL Xi dau nhat 30mL

Céac budc:

1) Rifa sach tat ca nguyén liéu, cat ca rét, hanh tay va khoai tdy thanh tiing miéng réi dung gidy &n tham khé bé
mat sudn bo.

2. D6 dau vao chao néng, khi dau ndng hdy van nhé [fa réi cho sudn bo vao, chién cho dén khi sun bo hai mat
san lai va hai vang, tiép theo cho hanh tay vao dao déu.

3) Dao déu cho dén khi hanh tdy mém roi cho cac gia vi nhdm A vao. Khudy déu cho téi khi ddy mui tham roi cho
mét lugng nudc vifa dl vao va dun dén khi nudc soi.

4) P4 thiic an tu ndi vao chao, thém khoai tay va ca rét, thém nudc cho dén khi nudc ngép nguyén liéu mét chit.

5) Chon chdic ndng "Congee/Soup" (Nau chao/Sup) va cai dat thai gian ndu thanh 2 gid.

6) Sau khi ndu xong, hdy don ra va thudng thic.

Chao bingd

7~
\

Nguyén liéu: Bingd 70g
Gao hat dai 1 cocdong

Céac budc:
1) Rlfa sach bi ngd, got vo, sau d6 cho vao mdy xay thuc pham xay nho.
2) Vo sach mot céc gao hat dai, d6 gao va bi ngd vao chao, thém nudc dén mic nudc "1" cho "Congee" (N&u chéo).
3) Chon chiic ndng "Congee/Soup” (Ndu chdo/Stp) va cai dét thai gian ndu thanh 1 gid 30 phut.
4) After cooking, press the [Off/Cancel] (Tat/Huy) key.




XU ly su ¢

@

Vui long kiém tra trudc khi yéu cau slia chiia.

Hién tugng

Bat dau nau ngay
khi dat hen gic

Khéng ndu trong
thai gian cai dat san

Thdi gian nau lau

Thgi gian ndu
ngan

Cé tiéng 6n

Hdi nudce ro ri tu
nai khac ngoai
[0 thodt hai

Khong thuc hién
dugc thao tac nut

Mat dién khi
dang nau

banh |Ura tir vi tri
phich cam dién

Cé muinhuya

V VvV VvV V VvV VvV vV VVY

Canluuy

@Thdi gian cai ddt san khéng ndm trong "Khoang thdi gian cai dat trudc"?

@Quy khach c6 nhan ndt [Start] (B3t dau) chua?

@NEu nau lién tuc, thai gian ndu sé lau haon. (Co thé kéo dai tdi 30 phit)

@Do su khac biét vé lugng gao va nudc, nén thdi gian hién thi con lai co
thé bj dling dé diéu chinh & gilfa qua trinh nau.

@NObi com cd hién thi "U12" khong?

@Do su khac biét vé lugng gao va nudc, nén thdi gian hién thi con lai cé thé
dudc diéu chinh & gilia qua trinh nau.

@Am thanh "pu" do quat tao ra trong qua trinh tan nhiét.

@Am thanh "lam ram" [a tU IH (thiét bi gia nhiét cam Ung tu) trong qua
trinh tao nang lugng. Doi khi ban cé thé nghe thdy am thanh trong qua
trinh gitt am.

@Am thanh "xiu" la &m phat ra khi n6i xa hai.

@Vt la cd dinh vao vong lam kin ctia n6i & nap trong va doc noi, hodc noi
co bi bién dang khong? ]

@N3p trong c6 dudc [am sach sau méi [an st dung va 3p lai ddng cach?

@Vong lam kin ctia ndp day hdi bi thao ra. )

@Co ngoai vat & gitla nap day hai va vong lam kin cta nap ngoai.

@Deén béo clia cac ndt c6 bat khong?
—Khong thuc hién dudc thao tac nit trong qua trinh ndu, hen gis hodc gitt
am.Nhan ndat [Off/Cancel] (Tat/Huy) trudce khi thuc hién.

@Thgi gian ndu xong c6 thé bi kéo dai.
@TUy vao thdi gian mat dién bao lau, d6i khi cdm nau c6 thé khéng dugc
ngon.

@Khi cdm hodc rit phich cdm dién, doi khi cé thé cé tia [lfa nhd. Day la dac
tinh khdng thé tranh khoi ctia ché dd IH (gia nhiét cam (ng tl), va khong
phai ndi bi hong.

@C6 thé c6 mui nhua khi bat dau st dung. MUi nay s& mat di sau thém vai
lan st dung. Day khéng phai la bat thudng.

@NEu ban khong can than lam d6 nudc va gao vao than ndi ma khdng cé noi, hdy hoiy kién clia trung tdm dich

vu Uy quyén cua Panasonic.

Nguyén nhan c6 thé tTr:gnmgkhéo
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Uly suco
- 00001

Vui long kiém tra trudc khi yéu cdu slia chita.

Hién tugng

Cdm bi dinh
(nhdo)

Gao cling
Chédo qua

long

Com bi khét

Co sy ngung tu
Coé mui
Cdm bi chay

Cdm kho

Cdm dinh vao
noi

Hinh thanh mot
mang mong

Bé mdt cdm nau
chin khong
dong déu

)
)
)
)

v

vV 9V VvV Vv

Nguyén nhan c6 thé

@®Ludng gao va lugng nudc cd thé khdng chinh xac?
@C6 thé co lan gao tam?
@Gao cb bi ngam nudc trong thdi gian qua [au khong?
(Thoi gian cai dat san qua [au, v. v)
—Khi st dung chiic néng hen giG nau, ban can cho it nudc han.
@DUng nudc nong dé vo gao?
@Com khong nd ra ngay sau khi nau?
@Cho qua nhiéu nudc vao gao mdi dé nau?

@Lugng gao va lugng nudc cd thé khdng chinh xac?
@C6 st dung chiic nang "Quick/Quinoa" (Ndu nhanh/Diém mach) khong?

@Gao cd bi ngdm nudc qua lau khi ddt ché do hen gid nau khong?
@Quy khach cé dang gilt @m chao khong?
@Co qua nhiéu gao tam khong?

@Gao khdng dugc vo k§?
@Co vat la dinh vao day noi, cam bién ddy ndi hodc mam nhiét?
@Chua cai dat hen gig ndu?
@Co lan gao tam?
@Gia vj dd dudc thém vao dé ndu dn?
@C6 bot mau hai vang bam & day noi chd khong phai noi bj héng.
— Néu tinh hinh van khong cai thién sau khi da kiém tra cac trudng hgp trén,
xem phan "DE cai thién tinh trang cdm chay". [°P34)

@Com khong nd ra ngay sau khi nau?

@Chic ndng "Keep Warm" (Gitt 4m) da dudc st dung lau hon 5 gic?

@Com ngudi da dudc cho vao ndi va chiic nang "Keep Warm" (Gilt am) da dugc st dung?

@Gao khong dugc vo k§?

@Mudng x8i cdm dugc dé nguyén trong ndi khi dang st dung chdic nang "Keep Warm"
(Gitt am)?

@Céc loai gao hodc chat lugng nLIdc khac nhau cé thé khlen cdm bi chay.

@N&u st dung gia vi trong khi nau ban co thé ngfi thay mui.
— Lam sach noi, ndp trong can than va nap day hai sau khi st dung.

@Chlc ndng "Keep Warm" (Gill &m) dugc st dung lau hon 5 gig?

@Cdm dudc ham noéng lai nhiéu [an?

ONip day hai co dugc lap dung cach khong’

@Com cd dinh vao vong lam kin cta néi & nap trong va doc noi, hodc ndi cé bi bién
dang khong?

@Do c6 nhiéu loai gao khac nhau nén cdm mém dé dinh vao noi.

@Gao c6 con lai cam?
LSp mang bot mong la do tinh bot phan hay khé lai va khéng gdy hong noi; gao
khong dugc rifa sach can than cling cé thé tao ra [6p mang mong.

@Gao c6 dudc san déu trudc khi ndu khong"

@Do ning lugng nhiét tlf IH (gia nhiét cdm Ung tu) gay ra. Khéng phal ddu hiéu bat thudng.

Trong nhiing trudng hdp sau, cdm sau khi nau c6 thé khéng cé bé mat bang phang.
-Khi gao chua dugc rifa sach can than.
-C6 qua nhiéu gao tam.
-Gao bj v3 khi vo gao manh tay.
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Cac chibao loi
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Vui long kiém tra trudc khi yéu cau stfa chifa.
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@Quy vi c6 dat n6i vao khong?
—Nhan ndt [Off/Cancel] (Tat/Hay) dén khi man hinh hién thi 16i bién
mat. Cho long n6i vao va thao tac lai.
(Néu ban khong nhan nat [Off/Cancel] (Tat/Hay), man hinh hién thi
[6i s& tu dong bién mat sau mot lic.)

@Co vat la dinh vao day n6i hodc cam bién day noi khong?

—Loai b vat la hodc bui ban khoi néi va nhan nat [Off/Cancel] (Tat/Huy).

@Quy vi c6 cho qua nhiéu nudc khong?
—Nhan nat [Off/Cancel] (Tat/Hay).
(D€ tiép tuc ndu, Quy vi cé thé giam bdt lugng nudc vira du)

@Quy vi c6 dang stf dung chiic nang gitt am han 96 gig?
—Vui long nhan nat [Off/Cancel] (Tat/Huay).

@C6 bui ban hodc vat la bam vao [am tac 16 thdng va 16 thoat khi & ddy
noi cdm khong?
—Xin vui long lam theo cac cach sau.
(@ Nhan nat [Off/Cancel] (Tat/Huy), sau d6 rit phich cam dién.
@ Théo n6i ra cho dén khi n6i cdm ngudi di.
® Lam sach bui bén trong 16 thong/l0 thoat khi & day n6i com.
(I=°P29)
@Quy vi c6 d€ n6i com trén tham?
—Khong su dung néi cdm khi ddy néi cam bi bit kin.

Néu ndi cdm khdng trd lai trang thai binh thudng sau khi da kiém tra va thao tac nhu trén, hay lién
hé trung tdm dich vu ty quyén clia Panasonic dé slfa chiia.

)

@Thi rit phich cdm dién ra, dgi hon 3 gidy réi cam lai.
NEu "H3% %" van xuat hién, néi dang bi 6i.
—Vui long lién hé trung tdm dich vy Uy quyén ctia Panasonic va thong
bdo ma 16i (hai s6 sau chit "H").

Vui long kiém tra tT}::nmgkhéo
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Khi ban muodn cai thién (t6i uu hoa)

B Thay doi nhiét do gilt @m  (nhiet do mac dinh 12 74)

Khi ché d6 gilt &m lam cdm c6 mui, vui long chuyén sang "76"; khi cdm thay d&i mau sac hodc khd hay chuyén

Ve "72". (T4—76-72)

(Nhan [énh)
> } 2 Warln  Time  ech
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(Chon "Quick/Quinoa" (Ndu nhanh/Diém mach),
lic nay den bao cta chific ndng da chon sé sang lén.)

Khi lam com c6 mui

Khi cdm d&i mau
hoac trd nén kho

e
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M3c dinh [a "74"
thanh sau 10 gidy.)

(Thiét lap sé ty dong dugc hoan

W DE cai thién tinh trang cdm bi chay

Nhanlenh
l < >> 2 m e (8
o
i

(Chon "Quick/Quinoa" (Nau nhanh/Diém mach),
lic nay den béo clia chiic ndng da chon sé sang 1én.)
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Solo

(Thiét lap sé tu
dong dudc hoan

thanh sau 10 gidy.)

M Loai bo tiéng bip khi ndu, ham nong (két thuc tiéng bip)

(Anva gilt trong khoang 5 giy)
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(Chon "Quick/Quinoa" (Ndu nhanh/Diém mach),
lic nay den bao ctia chiic ndng da chon sé sang lén.)

(Khong lam tat niit tiéng.)L3p lai budc
1va2 dé BAT ché do tiéng bip
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Thong s6 ky thuat

(Cam) L [Coc]

Dung tich ndu com

Tén model SR-HFL103 SR-HFL153
Nguon dién 220V~
Tan s6 dinh muc 50 Hz
Céng suat dau vao dinh mic 1180 W
Dung tich ndu L 3,0 4,0
Dung tich ndu (Khoang) L 1,0 1,5
Ty 0,18-0,36 [1-2] 0,18-0,54 [1-3]

(it dudng tét cho stic khoe)

Quick (Nau nhanh)

Long-
grain White Regular
(Hat dai) (Gao thudng Nau thudng) 0,18-0,99 [1-5.5] 0,18-1,35 [1-7.5]

Quinoa (Nau nhanh)

0,18 [1], tambahkan 1,5 cawan air

Short-grain (Gao hat ngan)

0,18-0,99 [1-5,5] 0,18-1,49 [1-8,3]

Brown Rice (Gao t) - Multigrain (Diém mach) 0,18-0,54 [1-3] 0,18-0,9 [1-5]
Dung tich nau chao (lugng gao) L [Coc] 0,18-0,225[1-1,25] 0,09-0,27[0,5-1,5]
Dung tich ndu t&i da (nguyén liéu + nudc) (Xap xi) L 1,6%1 1,9%1
DO dai day nguon téi da (Xap xi) m 0,9
Trong lugng (Xap xi) ke 42 | 45
Chiéu rong 323
Kich thudc Chiéu sau 257
(Xap xi) mm
Chigu cao 201 (435%2) | 229 (464%2)

@ (3¢1) Cho biét dung tich ndu & muic nudc t6i da déi véi "Congee" (Nau chdo).
@ (3¢2) Cho biét chiéu cao cua san pham khi md nap ngoai.
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