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Panasonic

Operating Instructions

[Household Use| Electric Rice Cooker

&
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ModelNo. SR-MA181

Contents
Safety Precautions
ﬁ—\ INStructions fOr USe i
I ﬂ Parts Identification
!
@ Main body
-
=
= Preparation
The pictures in this Operating Instructions
are for reference only. Menu Functions

Tiéng Viét vui long tham khao trang 11-20.

Cleaning and Maintenance
Thank you for purchasing this Panasonic
product.

@ This product is intended to be used in

household and similar applications.
© Please read these Operating

Instructions carefully for safe and Trou bleshooting 9
proper use of this product.

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

@ Keep warranty card together with
Operating Instructions.

Specifications i 10

| Keep for future use

| The Warranty is attached separately
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Safety P reca utio nS @e sure to observe the following precautionsD

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

/NWARNING

injury.

Indicates a potential hazard which could result in death or serious

/NCAUTION

to property.

Indicates a potential hazard which could result in injury or damage

Bl Classification and description of symbols are as follows.

This symbol indicates an action that is
prohibited.

This symbol indicates an action that
must be followed.

AWARNING

H Power supply - Power cord - Power plug

@ Do not use the appliance if the power cord or
ower plug is damaged or if the power plug is

oosely 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 powerplug or the product.

(To avoid causing an electric shock or injury.)

@ Do not splash water or any other liquids
on the connection area between the
main body and power cord.

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

short circuit.)

@ Always use a dedicated 220 V/50 Hz AC
power outlet.

(Using the unit together with other equipment on
the same outlet can cause overheating and fire.)

@ Clean the power plug regularly.

(To avoid causing a fire due to poor insulation of
the power plug due to accumulation of moisture
and foreign matter.)

—Disconnect the power plug and wipe it with a dry cloth.
@ Single-phase bipolar grounded power outlets
should be used for this appliance to ensure
reliable grounding. If a grounding device is
notinstalled,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.)

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

(So as to avoid smoke, fire
or electric shock.)

H Main body

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

- Especially pins or other metal objects.

(So as to avoid fire, electric shock, burns or injuries.)
@ Do not place the item which
may clog the holes on the

inner lid into the pan.

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

=

A

Power plug

Vent holes on the
inner lid

<Prohibited Cooking Methods>
- Cooking method where ingredients and seasonings
are placed in a plastic bag for heating.

@ Do not modify, disassemble, or repair this
appliance.

(To avoid causing a fire, electric shock or injury.)
—For repair, please contact the Panasonic-authorized
service center.

@ Do not use this appliance for any purpose
other than those described in the Operating
Instructions.

(To avoid causing a fire, burn, injury or electric shock.)

- Panasonic shall not assume any responsibility for
improper use or failure to follow the operating
instructions. .

@ Do not immerse the appliance -
in water or splash it with
water.

(To avoid causing an electric shock,

or a fire due to a short circuit.)

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

|%

H Use P,

@ When in use or after cooking, do
not put your face or hands near the
steam vent. Special attention must N
be paid to children and infants. g
(To avoid causing a burn.)

@ Do not open the lid or move the main
body during cooking.

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

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

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

Steam
vent

@ Do not use this appliance in the following places.

ACAUTION

- Near flammable and explosive materials or in
similar environment.

(So as to avoid injuries or fire.)

- Near heat or in high humidity environments.

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

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

(To avoid causing injury, burns or fire.)

- In places close to walls or furniture, etc.

(To avoid bumping into them when opening the

outer lid, or causing discoloration, deformation

and breakage of the furniture.)
@ Do not use a non-dedicated panora
deformed pan.

(To avoid causing burns or injury due to

overheating or malfunction.)

@ Do not touch the hook button when
handling the main body.

(So as to avoid burns caused by the opening of

the outer lid due to touching the hook button.)

@ Do not touch the hot surfaces :
while the applianceisin 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.)

@ Do not expose the power plug to
the steam.
(To avoid causing an electric shock,
or fire due to a short circuit.)
—When using a cabinet with
sliding table, use the appliance
where the power plug cannot
be exposed to steam.

@ Do not let the appliance
operate in an empty state.
(To avoid causing burns.)

@ 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 intermit-
tent power outages when being touched.

-The main body is deformed or abnormally hot.

-The main body emits smoke or a burning smell.

-The main body is broken, loose or makes abnormal
noise.

—Please contact a Panasonic authorized service

center for inspection and repair immediately.

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

(To avoid causing an electric shock, orafireduetoa
short circuit.)
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@ When taking out the pan or when the pan s
not in use, remember to turn off the power
and unplug the power plug.

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

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

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

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

@ This appliance is intended to be used in

household and similar applications such as:

- staff kitchen areas in shops, offices and other
working environments;

- farm houses;

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

- bed and breakfast type environments.
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Instructions for Use

&

About the Main Body

M If the product is on a cabinet
with sliding table, make sure
that the load capacity of the
table is greater than 9.0 kg.
(To avoid dropping the product.)

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

when the product is in use.
(To avoid causing the steam from
being blocked, resulting in deforma-
tion, discoloration of the outer lid and
malfunction of the product.)

]

M Avoid using the product under direct sunlight.

(So as to avoid color change/discoloration.)

M Do not use the rice cooker on surfaces
that may block the bottom vents (heat
dissipation openings).

Such as carpets, plastic bags, aluminum foil, or fabric.
(So as to avoid damaging the appliance.)

M Please cleanrice and other foreign
objects that become stuck on the main

body (temperature sensor, cast heater).
(In order to avoid error displays, scorched rice,
half-cooked rice, etc.)

Edge or bottom

\

_\Y)) _Cast heater

Temperature sensor

(Pan)

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

H Be sure to use this appliance only in

areas below 2000 meters elevation.
(So as not to affect the cooking performance.)

About the Pan

H Do not use the pan in places other than the

&
—

rice cooker.

x @ Do not use it on a gas stove

orinduction cookerorin a
microwave.

Doing so may cause
scratches or dents on
the outer surface.

H Avoid hitting the pan against hard objects.

| §@

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

Before cooking

x @ Do not let objects like

metal sieves make
contact with the
coating of the pan.

After cooking

X

@ Do not put vinegar into the rice in the
pan.
(While cooking Sushi and other food)
@ Do not use a metal spoon.
(While cooking congee and other food)
@ Do not touch or strike the pan.
(While filling a bowl with rice)

During cleaning and maintenance (P8)

@ Do not use the pan as a washing
container.
@ Do not place spoons or other

utensils into the pan.

@ After cooking with seasoning, do not leave
food inside the pan.

—After cooking mixed rice, please remove all food
from the pan promptly and then clean the pan.

@ Do not use a bowl dryer or dish
washer/dryer for cleaning. S

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

@ Do not use abrasive materials
such as powders, metal brushes,
nylon brushes or scouring pads
to clean or scrub the pan.

— To clean the pan, wash it with
a soft sponge.

s T4

&

The following will not affect the product performance or personal health.

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

[Inner surface] flaking of the coating of the pan.

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

N
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Parts Identification

®
@

Main body

4 Inner Lid A

M Installit on the inner Hook button

surface of the outer
lid. Refer to page 8
forinstallation.

Outer lid
o
o,
=
Pan o
c
7]
"Keep Warm" indicator ®
"Cooking" indicator
Body
——
| O O
Switch : I
; Power cord

Power plug

(>< Please clean the accessories before using. \
Accessories

Measuring cup (1) Rice scoop (1) Steaming basket (1)

K (Approx. 180 mL) j
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Preparation

Correct

The cokin effct
will be affected

mz; ;‘)
="
Wash the rice Stir the rice gently, and
quickly with plenty repeat washing several
of water, changing times — rinse with
the waterasyou go.  water until the water

turns relatively clear.

3 When cooking 6 cups of rice

Add water to the pan until it reaches
the waterline marked with the
number "6".

Power outlet

Measure rice with the measuring
cup provided

@ 1 measuring cup equals about 180 mL (150 g)
@ Check the maximum quantity of rice that can
be cooked at once, I"P10

Wash the rice until the water
turns relatively clear

Do not rinse rice in the pan.

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

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

Place the washed rice into the pan

Fill with water to the corresponding waterline and

wipe the outer surface of the pan dry. Otherwise,

unusual noises may occur during cooking.

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

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

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

Put the pan into the body and
close the outer lid

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

@ Confirm the inner lid is properly installed.

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

Connect the plugs

@ Make sure the power plug is connected securely.

®
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Menu Functions
]

> Cooking rice

N

Press the switch. The "Cooking" indicator 2 When cooking is complete, the switch will

lights up, confirming the cooking has automatically pop up, and the cooker will —
begun. enter Keep Warm mode. Once in Keep e ®
- During cooking, do not open the outer Warm mode (indicated by the keep-warm  [—=-=
lid or unplug the power plug. indicator), do not open the outer lid
- Ensure the switch is pressed down immediately, so as to allow the rice to
and the "Cooking" indicator lights up. steam for an additional 15 minutes.
(The "Keep Warm" mode cannot be M The Keep Warm mode will remain active until
used to cook rice.) the power plug is unplugged.
— 3 Fluff the rice evenly. If you do not want to keep the rice warm
& @ or are not using the rice cooker, unplug the power plug.
B Keep-warm duration is recommended for up to 5 hours.
@ B The Keep Warm function is designed only for white
rice, not for other foods or dishes.
M Tips
- If the keep-warm duration exceeds 5 hours, the rice may change color or develop an Note:
off-flavor. o ) . - Room temperature
* If the amount of rice is too small, the rice may gradually dry out and lose its natural aroma variations may
during Keep Warm. - ) cause the rice to
- Leaving a rice scoop or other utensil in the pan during Keep Warm may affect the taste of discolor or lose its
the rice. ) ] ) original flavor.
. qucr?ot'reheat cold rice or use the pan to warm non-rice foods, as this may alter the texture
of the rice.
KWhen cooking white rice with the steaming basket, the maximum cooking capacity is 5 cups. )

% Steaming (using the steaming basket)

4 After the water in the pan has dried up, the switch \
will automatically pop up, and the cooker will enter
Keep Warm mode.

- After the main body cools down, open the outer lid to
check if the food has reached the desired effect.

ﬁl Add the appropriate amount
of water using the included
measuring cup.

- Steaming time and water volume are
specified in the table below:

Steaming time (approx) Water volume - If not, add water, then press the switch to steam again.
0.5 hour 4 cups (approx. 640 mL) o
1 hour 6 cups (approx. 960 mL) 5 Once steaming is complete, unplug the power plug,

open the outer lid, and remove the food.

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

M Tips

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

- When water in the pan evaporates completely, the tempera-
ture sensor will activate and automatically switch the rice

Close the outer lid until a "click" sound is heard. |  cooker to "Keep Warm" mode. )

Press the switch. The "Cooking" indicator lights | - The steaming basket becomes extremely hot after steaming.

N - Handle with care to avoid burns.
on, confirming the steaming has begun. - If steaming food while cooking rice, do not open the outer lid

- During cooking, do not open the outer lid or unplug until the rice is fully cooked.

the power plug.. ) . (Please select foods with steaming times close to the rice
- Ensure the switch is pressed down and the "Cooking" [ cooking cycle.)

\indicatorlights up. J

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

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

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

.
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Cleaning and Maintenance

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

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

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

Pan

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

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

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

@ Clean after each use.

e Inner Lid

moisture from the inner lid.

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

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

Main body/Outer lid/
Upper frame

Clean with a well-wrung cloth.

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

raised-dot side.

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

\

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

o
* Note: Clean after each use.
>
ool
= D
/

Accessories

Wash with diluted detergent and a soft sponge.

Measuring cup

Rice scoop

—
=

Steaming basket

—+
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Phenomenon

Rice is too firm

Rice is under-
cooked

Rice is too soft

Rice soup
overflows

Rice crustis
over-scorched

Rice emits odor
during Keep
Warm

Rice changes
color during
Keep Warm

Rice becomes
dry during Keep
Warm

Sound occurs
during use

vV vV VvV Vv VvV V¥V VvV V9V h 4
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Troubleshooting
e

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

Cause

@ Rice quantity or water volume ratio is not balanced

@ The bottom of the pan is uneven

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

@ The outer lid is closed improperly

@ The inner lid is installed improperly

@ Cook with oil

@ Rice is not fluffed after cooking

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

@ Rice quantity or water volume ratio is not balanced

@ The bottom of the pan is uneven

@ Foreign object is attached to the outer surface of the pan or temperature sensor
@ Cook with oil

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

@ Rice quantity or water volume ratio is not balanced
@ Rice is not rinsed thoroughly

@ The outer lid is closed improperly

@ The inner lid is installed improperly

@ Rice is not rinsed thoroughly

@ The bottom of the pan is uneven

@ Foreign object is attached to the outer surface of the pan or temperature sensor
@ The pan is not cleaned properly

@ Rice is not rinsed thoroughly

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

@ Theinner lid is installed improperly

@ Cook with oil

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

@ Cold rice is used

@ The pan is not cleaned properly

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

@ The outer lid is closed improperly

@ The inner lid is installed improperly

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

@ A "click" sound during cooking indicates the appliance is adjusting the firepower,
which is not a fault.

@ The "popping" sound during cooking is caused by water droplets on the (outer)
bottom of the pan expanding and bursting due to heat, which is not a fault
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Specifications
Model SR-MA181
Rated voltage 220V~
Rated frequency 50 Hz
Rated power input 800 W
Nominal volume of the pan (L) 4.9
Cooking capacity o o 0.36~1.8"
(Rice quantity) L [cup] i 0EE [2~10]
Power cord length (approx.) m 0.9
Weight (Approx.) (kg) 2.5
. W 267
(SAI\f)eprox.) mm 3 é?g

*1: For the best cooking experience, a maximum capacity of 8 cups is recommended to ensure optimal results.

10
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Panasonic
Hudng dan St dung

St dung trong gia dinh | N6i cdm dién

®

—
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Hinh anh trong Hudng dan st dung nay chi
mang tinh chat tham khao.

Cam on Quy vi dd mua san pham nay

clia Panasonic.

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

@ Xin vui long doc k§ hudng dan st dung
dé dam bao hoat déng an toan va
chinh xac khi stf dung.

®Vui long doc ky phan "Cac bién phap
st dung an toan" (trang 12 ~ 13)
trudc khi sif dung.

@ Gili gin can than hudng dan st dung va
phiéu bao hanh.

Gilt hudng dan st dung nay dé
tham khao vé sau

| Phiéu bdo hanh dinh kém riéng |

Tén model SR-MA181

NOi dung

Cac bién phap sifdung an toan

Luu y trong qua trinh st dung

Tén bd phan

® Than noi

Chuan bi

Cac chuong trinh nau

Lau rifa va bao dudng

8unp ps yoed | Sunp ps 1y opniL

XU ly su ¢

Thong so6 ky thuat

Yuis 3eyd gp ueA

®

.
>



o

Céc bién phép Sl:l. dung an tOén @uilénglémtheohuéngdénnéo
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D& tranh thudng tich cho ban than, thuong tich cho ngudi khac va thiét hai vé tai san, phai lam theo cac hudng dan sau.
Il Céc biéu tugng sau day thé hién mic dé hu hong hodc tac hai do van hanh khéng chinh xac.

2 ,
ACANH BAO Canh béo chan thuong nghiém trong hodc tif vong.

ATHAN TRONG Canh bao nguy cd chan thuong hodc hu hong tai san

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

® Biéu tugng nay canh bao cam.

Biéu tugng nay canh bao yéu cau phai lam
theo.

A CANH BAO

B Ngudn dién - Day ngudn - Phich cdm dién

@ Khong su dung thiét bi néu day nguon
hodc phich cam dlen b| héng hoac ph|ch
cam dién dugc néi long léo v3i 6 cam dién.
(P&tranh b dién g|at hoac chay gay ra do doan mach.)
—Néu day ngudn bi hong, dé tranh nguy hiém,

y&u cau nha san xuat, dai ly dich vu hodc cac
chuyén gia cd trinh d06 tudng dudng thuc hién
viéc thay thé.

@ Khong lam héng day dién hodc phich cam dién.
-Nghiém cam cac hanh dong sau:

Lam hu hdong, xtf ly, dé tiép xtc hodc gan cac bé
mat c6 nhiét dd cao hodc bo phan gia nhiét,
dung stic udn, xodn, kéo, treo/kéo qua céc gbc
nhon, dat vat nang lén trén, budc thanh bd, kep,
kéo day ngudn dé di chuyén.
(Dé tranh dién giat do day ngudn va phich cam bi
hong hodc tranh chay gay ra do doan mach.)

@ Khong néi hodc ngat phich cam dién bang tay uct.

-Pam bao tay ban khd trudc khi cham vao phich
c&m dién hodc san pham.
(D€ tranh dan dén dién giat hodc thugng tich.)

@ Khong dé nudc hodc bat ky chét long nao khac
ban vao viing két néi gitta than ndi va day nguén.
(DE tranh gay ra dién giat, hodc chdy do doan mach.)

@ Ludn st dung 6 cam dién AC 220 V/50 Hz
chuyén dung.

(St dung ndi cung véi thiét bi khic cing 6 cam ¢6
thé gdy qua ndngva chay.)

@ Lau chi phich cdm dién thudng xuyén.
(Dé tranh gdy ra hda hoan do [8p cach dién kém clia
phich cdm dién phét sinh tlr hgi am va ngoai vat tich tu.)
—Ngét phich cam dién va lau sach béng vai kho.

@ Nén sddung 6 cam dién dudgc noi dat lL(6ng
cuc mot pha cho thiét bi nay dé dam bao noi
dat dang tin cay Neu khong [3p dat thiét bi
n0| dat, c6 thé gay cdm u’ng tinh dlen cho
cachd phan kim loai khac nhu' vo may.

(bé tranh gay nguy g dién giat do hu hong hodc
ro ri dién.)

12

@ Ludn cém hét phich cém
dién vaoocam diénva
duy tri két néi chic chan.
(D€ tranh khdi, chdy hodc
dién giat.)

M Than no6i

@ Khong nhétcacvat -
la nhu ghim kim ,
loai vao 16 thong
hdi hoac khe hg.

-Pacbiétla ghim hodc cac vat kim loai khac.
(Dé tranh chay, dién glat bong hoacterdngtlch )

@ Khéng dat cac vat c6 thé lam
tac nghen cac 16 trén nap
trong vao noi.

(D€ tranh bong hodc thudng tich s
gay ra do hgi ro ra hodc thiic an
da ndu bay ra ngoai.)
<Phudng phéap néu bi nghiém cam>
-Phudng phép ndu trong dé cac nguyén liéu va gia
vi dugc dat vao tli nhya dé dun néng.

@ Khdng stia ddi, thao hodc stia chifa thiét bi nay.
(D& tranh dan dén chay, dién giat hodc thuang tich.)
—DE& stfa chifa, vui long lién hé véi trung tdm dich vu

Uy quyén ctia Panasonic.

@ Khdng st dung thiét bi nay cho bat ky muc
dich nao khac ngoai cac muc dich dudc méd
ta trong Hudng dan Sif dung.

(Détranh dan dén chay, bong, thucng tich hodc dién giat.)
-Panasonic s& khdng chiu bat ky trdch nhiém nao déi
vdiviéc st dung khdng ding cach hodc khéng tudn
theo céc hudng dan st dung.

@ Khdng nhung thiét bi vao nudc
hodc khdng dé nudc ban toé
vao thiét bi.

(D& tranh gdy ra dién giat, hodc chay do
doan mach.)

—Vui long lién hé vé8i trung tam dich vy Uy quyén cuia
Panasonic néu nudc lot vao bén trong thiét bi.

=

Phich cam dién

\1! Th6ng gio

Lo th6ng ,
hgi trén nap
trong
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B Cach st dung

@ Khi sif dung hoac sau khi nau,
khdng dé mat hoac tay gan 16
thong hoi. Can dac biétchu y
dén tré em va tré sd sinh. \
(P& trdnh dan d!én bong.) hai

@ Khdng md nap hoic di chuyén phan
than néi trong khi nau.

(D& tranh bong hodc thudng tich gdy ra do
hai ro ra hodc thiic an da nau bay ra ngoai.)

@ Nhiing ngudi cé nang luc thé chat, giac quan
hay tinh than suy giam hoac thiéu kinh
nghiém va kién thiic (bao gom tré em) khéng
dudc st dung thiét bi nay, tri khi ho dudc
giam sat hoac hudng dan vé cach st dung
thiét bi nay b&i mét ngudi chiu trach nhiém
vé su an toan ctia ho. Tré em phai dudc giam
sat dé dam bao khong nghich thiét bi.

(D& tranh dan dén bong, thudng tich hodc dién giat.)

ATHAN TRONG

@ Khong st dung thiét bi & nhiing ndi sau:
-Gan vat liéu dé chay n6 hodc trong mai trudng

tuong tu.

(D€ tranh thugng tich hodc chay.)

-Gan cho néng hodc & méi trudng d6 dm cao.

(P& trdnh dan dén dién giat, ro dién hodc chay.)

-Trén bé mat khong déu hodc tdm tham khong
chiu nhiét.

(D& tranh gdy thuong tich, bong hodc chay.)

-0 nhiing nai gan tudng hodc do dac, v.v.

(Khéng dé chling va dap khi mé& ndp ngoai, gdy

mat mau, bién dang hodc hu hong dé dac.)

@ Khong sif dung long ndi khong dung hodc
bi bién dang hodc néi bi bién dang.

(P& tranh dan dén bong hodc thugng tich do qué

nhiét hodc truc trdc.)

@ Khong cham vao nut khoa khi cam than néi.
(P& tranh bi bong khi m& nap ngoai do cham
vao nut khoa.)

@ Khdng cham vao bé mit
néng khi dang sif dung thiét
bi hodc sau khi nau.

-Than ndi c6 nhiét d6 cao. Dac biét,
cac bd phan kim loai nhu mam
nhiét, n6i va mam nhiét day noi.

(P& tranh dan dén bong.)

@ Khong dé phich cam dién tiép xtic vdi hai nudc.
(D€ trdnh gay ra dién giat, hodc chay
do doan mach.)

—Khi st dung ta ¢ ban truct,

hay st dung thiét bi sao cho
phich cam dién khong thé tiép
xdc véi hai nudc.

@ Khong dé thiét bi hoat dong
trong tinh trang tréng rong.
(D& trdnh dan dén bong.)

o
_______ACANHBAO

@ DE thiét bi tranh xa tam tay tré em.
(D& trdnh dan dén bong, thudng tich hodc dién giat.)

@ NéEu xay ra sy c6 hodc truc tréc, ngling st
dung thiét bi ngay va rat phich cam dién.
(PE trdnh dan dén khdi, chdy hodc dién giat.)

Su ¢6 hodc truc trac nhu:

-Phich cam dién va day dién ndng bat thudng.

-Day dién bj hong hodc mat dién lién tuc khi cham
vao.

-Than n6i bi bién dang hodc néng bat thuang.

-Than n6i phat ra khéi hodc mui chdy.

-Théan ndi bi hong, ldng [éo hodc gdy tiéng 6n bat
thudng.

—Vui long lién hé ngay vdi trung tdm dich vu Uy quyén

clia Panasonic dé kiém tra hodc slfa chita.

@ Khi rut phich cdm, hdy ddm bao nam giil
chinh phich cdm, va tuyét déi khong dudc
kéo day nguén.

(D& tranh gdy ra dién giat, hodc chay do doan mach.)

@ Khi lay néi ra hodc khi khong sif dung noi,
hay nhd tat ngudn va rut phich cdm dién ra.
(D€ tranh bi bong, thuong tich hodc dién giat, ro ri,
chay gy ra do cach nhiét ldu ngay.)

3unp ps 1y 2pniL

@ Chd than ndi du ngudi trudc khi vé sinh.
(D€ tranh dan dén bong.)

@ Khi st dung trong ti hodc khdng gian kin
khac, dam bao hdi c6 thé thoat dugc ra
ngoai.

(D& trdnh gdy mat mau hodc bién dang tu.)
@ Thiét bi nay dudc thiét ké dé sif dung trong
gia dinh va cac Ung dung tuong tu nhu:
-Khu vyc bép ctia nhan vién trong clfa hang, van
phong va cac méi trudng lam viéc khac;

-Nha trang trai;

- B3i cac khach hang trong khach san, nha nghiva cac
mai trudng dan cu khéc;

-Cac moi trudng loai giudng ngli va dung bifa sang.
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Luu y trong qua trinh sif dung

B Néu san pham dugc dat trén M Vui long lau sach com va cac vat la khac
ké trugt, hdy dam bao ké c6 dinh trén than néi (cam bién nhiét do,
trong lugng I6n hon 9,0 kg. mam nhiét day néi va day no6i).

(P& trdnh lam rdi san pham.) (D& tranh hién thi l6i, hodc codm chay, com séng, v.v.)

[ | Khong che phi ndp ngoa|
bang vai hoac vat khac khi

dang su dl_mg san pham.

(P& tranh khién hai bi tdc nghén, gay )
méo md, mat mau nap ngoai va gay v
truc trdc cho san pham.) = (N®i)

Canh n6i hodc day noi

[ | Tranh su dung san pham dudi anh
nang truc tiép.

(Pétranh dei mau/mat mau.)

B Khong sif dung san pham & ngoai trdi.
(Nguon dién khong on dinh va tia UV co thé dan dén
hong san pham.)

M Khong sif dung n6i cdm trén cac bé mit B Dam bao chi sif dung thiét bj nay & khu
co thé chan lo thong hai & day (lo tan vuc dudi d6 cao 2000 mét. )
nhiét). (D& khong anh hudng dén hiéu suat nau.)

Ch3ng han nhu trén tham, tli nhua, 14 nhdm hodc vai.
(Bé tranh lam hong thiét bi.)

Vé noi

M Khong sif dung long ndi ngoai viéc sif dung Bl Khong dé vat cliing tac dong vao noi.
trong n6i cdm dién.

*
.Khongsudung ndi cho Khéne o3y trav xud {5
y tray xudc
x bép ga hodc bép dién tif : g ( hoac ﬁﬁt mat ngoai. ) '

hodc |0 vi séng. e
B Chd y nhiing n6i dung sau dé tranh vét rach hoac tray xudc [8p phd clia noi.

Trudc khi nau Trong khi lau chui va bao dudng (Trang 18)
@ Khong dé cac vat nhu x o KQ@ng;;L’I dAur(mjg long ndi lam ndi Q
45 L R chua cac vat dung.
el IO’{:\I tiep xtc 3 @ Khong dé thia hoac dung cy khac

véi 18p phti noi. b V30 noi.

@ Sau khi ndu vdi gia vi, khong dé do dn bén
trong noi.
—Sau khi ndu com tron vui long lay hét thic
an ra khoi noi ngay roi vé sinh noi.

@ Khong st dung may sy chén bat

Sau khi nau hodc may rufa chén/ %
may sdy dé vé sinh.
@ Khéng cho gidm vao com trong noi. @ Sau khirla, khong dénoditrén ¥ ¥
x (Trong khi ndu Sushi va mén khac) cacvat dung khac dé lam kho.
@ Khong st dung thia kim loai. @ Khong rifa, cha xat bing cac chat 3n mon,
(Trong khi ndu chao va cac mén khéc) miéng co rtfa bang kim loai, BN
@ Khdng cham hodc dap vao noi. miéng co rlfa bing nilong @@\
(Trong khi x&i com) c6 tdm chat &n mon.

— PE vé sinh ndi, rifa bang miéng bot bién mém.

Nhiing diéu sau day khdng anh hudng dén hiéu suat va slic khoe con ngudi.
[B& mat bén ngoai] Vét xudc tray ndng, vét [dm, hodc vét 16i nho.
[B& mat bén trong] Bong tréc [8p phu bén trong.
— C6 thé mua long ndi mdéi néu long ndi thay d6i hinh dang hodc quy vi quan ngai vé tinh trang

14 cla long noi.
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Tén bo phan

&
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Than noi
4

Nap trong
M L3p [én mat trong NGt khod
clia nap ngoai. Tham
khao trang 18 dé xem

cach lap.
.
Nap ngoai

—

c
Q

(@)

>~

N =.

(%2]
o

Dén bdo "Keep Warm" o
(Gitr &m) =

ben béo "Cooking" 0Q

(N&u com) Phan than
——
06
Cong tac : R .
Day nguon
Phich cdm dién
(XHéylau chui phu kién trudc khi st dung. \
Phu kién
Céc dong (1) Mudi x8i cam (1) Long hap (1)
K (Khoang 180 mL) j
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Chuan bi
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‘ ‘ Hiéu qua nau sé bi
Chinh xac i thlréng !
mf; ;‘)
N—
Vo gao nhanh vdi Khuay gao nhe nhang

nhiéu nudc, thay
nudc khivo.

va vo lai nhiéu [an — xa
lai bang nuSc cho dén
khi nudc tuong doi
trong.

3 Khingu 6 céc gao

Thém nudc vao néi cho dén khi cham
muc nuéc duge danh dau bang sé "6".

5 Phich cdm gién

6 cam dién

Pong gao bang c6c dong dugc

cung cap

@ 1 cic dong tuong duang khoang 180 mL (150 g)

@ Kiém tra lugng gao t6i da cd thé ndu cung mot
lic, &> Trang 20

Vo gao cho dén khi nudc tudng
doi trong
Khong vo gao trong noi.

@ D& tranh lam xudc |6p phu chéng dinh trén bé mat
noi, khéng vo gao trong noi.

@ Vo gao ky. Néu khong, cé thé hinh thanh chay
com va cdm gao con so6t ¢ thé anh huéng dén
huong vi com.

D6 gao da vo vao noi

D4 nubc dén muic nudc tuong tng va lau khé mat ngoai
clia néi. Néu khoéng, c6 thé gay tiéng 6n bat thudng
trong khi nau.
@ Dt néi [én bé mit phang va d6 nudc vao.
@ Khong dung nugc ndng dé ngu com vi ¢d thé
[am com qué mém hoic nhao.
@Thém lugng nudc vira du va ngdm trong khoang
30 phut.

Dat noi vao phan than néi va déng
nap ngoai

@ Dé day ndi co thé duoc tiép xuc sat véi mam nhiét day

noi, vui long xoay nodi doc theo huéng mdi tén dugc chi

dan trong 2 hodc 3 lan.

@ Xac nhan xem nap trong da dugc l&p ding cach
chua.

@ Khi déng ndp ngoai, hdy xac nhan da cé tiéng
"cach",

N&i phich cam

@ Dam bao phich cdm dién dudc két ndi chac chan.

®

.
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Cac chudng trinh nau
-]

% Nau com
\

1 Nh&n cong tdc. Den bao "Cooking" (N&u 2 Khi ngu xong, cOng tic sé tu dong bat én va

com) sang én, xac nhan qua trinh nau d3 néi sé chuyén sang ché do Gitr &m. Khi & - -
bat dau. ché do Giaram (biéu thi bing dén bao gir e ®
Trong khi nau, khdng mé nép ngoai dm), khong mé ndp ngoai ngay dé com ey
hoac rdt phich cdm dien. dugc hép thém 15 phut.
- Pam bao cong tac dugc gat xuéng va
den bao "Cooking" (N&u com) séng. B Ché d6 Gitram sé duy tri hoat déng cho
(Khéng thé st dung ché dé "Keep dén khi rat phich cam dieén.

Warm" (Gitr &m) dé nadu com.)

3 X&i déu com. Néu khong muén gittam com hodc khong s

— Iy L e O BT
P dung néi com, hay rut phich cdm dién.
B Nén gitr 4m trong thai gian téi da 5 gio.
B Chuc nang Gitr dm chi dugc thiét ké cho gao thuang,
khéng danh cho céc loai thuc phdm hodc mén khac.
B Meo
- Néu thai gian giit &m vugt qué 5 gis, com ¢ thé déi mau va cé mui vi la. Chay:
. Nvé'ulluqng gao qua it, cam ¢ thé khd dan va mat di huong thom ty nhién khi & ché do - Nhiét d6 phong thay
Gitram. d6i ¢ thé lam com
- D& mudi x6i com hodc dung cu khac trong néi khi & ché d6 Gitr am cé thé anh huéng dén bi d6i mau hosc mat
huong vi com. di huong vi ban dau.

- Khéng dugc hdm ndéng com lanh hoic dling néi @é ham ndéng thuc phdm khéng phai gao vi
diéu nay co thé thay déi két cau com.
- Dung tich nau téi da khi ndu gao thusng bang xting hap [a 5 csc.

)

(@
% Hap (bang xing hap) 2
-
ﬁl Thém luong nusc thich hop 4 Sau khi nudc trong ndi da can khé, cong tic sé tu | %2)
bang céc dong di kem. dong bat [&n va néi sé chuyén sang ché d6 Gia am. o
. o . - Sau khi nhiét d6 than néi giam xuéng, mé nép ngoai dé Q.
* Thai gian hap va lugng nusc dugc ghi rd kiém tra thuc an d3 dat két qua mong musn chua. <
trong bang dusi day: - Néu chua, thém nudc réi nhan cong tic dé hap lai. )
Thi gian hap (xédp X)) Lugng nudc aa
0,5 gios 4 céc (xap xi 640 mL) L , , 3 - L ..
1gio 6 coC (xap xi 960 mL) 5 Sau khi hap xong, rut phich cam dién, mé& nap ngoai

roi ldy thac an ra.
- Trudc khi mé& ndp ngoai, hdy dam bao rang 16 thong hai
khéng cé hai nudc phun ra.

B Meo

- Thiét bi nay khong thé tu dong ngat trong khi hap. Ludn canh
thai gian hap va tat thiét bi bang tay khi hap xong.

- Khi nuéc trong néi béc hai hét, cam bién nhiét do sé kich hoat
va tu dong chuyén néi com sang ché do "Keep Warm" (Gii

Dat thiic an vao xting hap réi dat xting hap vao
noi.

- Khong cho qué nhiéu thic &n vao
néi, vi diéu nay cé thé khién nap
ngoai dong khong chit.

- Lau kho bé mat ngoai ctia
néi dé tranh tiéng 6n trong

khi nau. im)
3 Dong ndp ngoai cho dén khi nghe tiéng "cach" + Xing hap cyc ky nong sau khi hap. Cam can than dé tranh bi
Nhén cong téc. Bén béo "Cooking" (Ndu cam) sang bong.

lén, xac nhan qué trinh hap d3 bat dau. . Nfu h,éyp thugén va nédu com cung luc, hdy chg com chin han
s . . N réi mai mg ndp ngoai.
grE)ng khi ndu, khdng mé nép ngoai hoic rut phich cdm (Vui long chon thuc phdm cé thai gian hap sat véi chu ky nau
1en. com.
- Dam bao cOng tac dugc gat xusng va dén bao )

\"Cooking“ (Nau com) sang. J
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Lau rifa va bao dudng

@Nh6 rdt phich cdm dién va lau chui
sau khi than néi ngusi hoan toan.
Khong nhing toan bo néi com vao
nuéc.

@ Tuyét dsi khong s dung chat pha
loang, xang, cén, bot tay rda, ban
chai cung, v.v. dé€ lau chui.

@ Rua tat ca phu kién bang nuéc ria
bat pha loang va bot bién mém.

Nap trong

@ Giit ndp trong va kéo ra theo hugng mi tén.
@ Rua bang chat tay rda pha lodng va bot bién mém. Lau sach

hét hoi am trén nap trong.

Trong qué trinh l3p, huéng
mat c6 cham [8m ra ngoai va
mat c6 cham néi vao trong.

Noi

@ Su dung nudc rira bat pha lodng
va bot bién mém dé lau chui. Lau
sach hét hoi dm trong néi.

@ Bé mit pha fluoride c6 thé bi mat
mau hoidc xuat hién vét, nhung
khong anh huang dén an toan
thuc pham hogc [am suy gidm
chic nang hoat dong binh thusng.

@ Khi st dung thusng xuyén, mat
ngoai ctia néi ¢o thé xuét hién cac
vét ma sat. Biéu nay khdng anh
huéng dén hiéu suat ndu caa thiét bi.

@ Lau chui sach sé sau méi lan su
dung.

Néu miéng dem & chinh giaa
ndp trong bi bong ra, hdy cé
dinh dau nhé hon vao mat ¢
cham [6m va husng dau lén
hon vé phia c6 chdm néi.

Thannéi/Nap
ngoai/Khung bén trén

Lau chui bang khan vat kho.

@ Bé mat cac bo phan kim loai ¢d
thé bi m&t mau hoac xuat hién vét
khi dun néng, nhung khéng lam
suy giam chuc nang binh thusng.

* Luu y:Lau chui sach sé& sau méi lan st dung.

Cam bién nhiét
do/Mam nhiét
Néu ¢é vat la dinh vao cac bo phan
nay, hdy nhe nhang loai bé bang giay
E}?ém min (khoang 600 grit) hogc vai
0.

Phu kién

Rlra bang chat tay ria pha lodng va bot bién mém.

Céc dong Mudi x¢i com Long hap
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DPay khoéng phai 16i. Kiém tra trudc khi yéu cau stia chiia.

Nguyén nhan

Com qua cing

Com séng

Com nhao

Nudc com tran
ra ngoai

Com bi chay
khét

Com c6 mui hoi
khi & ché d@o Gir
am

Com d6i mau
khi & ché do6 Git
am

Com bi kho khi
& ché do Gitram

Phat ra tiéng khi
sudung

vV V'V VvV V¥V VvV V9V h 4

@ Lugng gao hodc nusc khdng phu hop

@ Day noi khdng bang phang

@ Cd vat la dinh trén bé mat ngoai ctia n6i hodc cam bién nhiét do

@ N3p ngoai khong dugc dong dling cach

@ Nip trong khong dugc l&p dlng cach

@ Niu bing dau

@ Com khdng toi x6p sau khi nau

@ Thai gian giiam vugt qua 5 tiéng hoac lugng gao khong da dé git am

@ Lugng gao hoac nusc khdng phu hop

@ Dy noi khdng bang phang

@C6 vat la dinh trén bé mat ngoai ctia néi hodc cam bién nhiét do
@ Niu béng dau

@ Lugng gao hoac nusc khdng phu hop
@Co vat la dinh trén bé mat ngoai ctia néi hoc cam bién nhiét do
@ Niu bing dau

@ Lugng gao hoac nusc khdng phu hop
@ Gao khong dugc vo ky

@ Nip ngoai khong dugc dong dling cach
@ N3p trong khong duoc l&p dlng cach

@ Gao khong dugc vo ky

@ Day néi khong béng phang

@Co vat la dinh trén bé mat ngoai ctia néi hogc cam bién nhiét do
@ Né6i khong dugc lau chui ding cach

@ Gao khong dugc vo ky

@Co vat la dinh trén bé mat ngoai ctia néi hodc cdm bién nhiét do

@ Nip trong khong dugc l&p dlng cach

@ N&u béng dau

@ Thai gian giiam vugt qua 5 tiéng hoac lugng gao khong da dé git am
@ Muoi x6i com bi dé lai bén trong néi khi dang & ché do6 Gitram

@ Dbang giit &m com lanh

@ Né6i khong dugc lau chui ding cach

@ N3p trong khong duoc l&p dling cach
@ Thai gian giiam vugt qua 5 tiéng hoac lugng gao khong da dé git am
@ Dang giitam com lanh

@ N3p ngoai khong dugc dong dling cach

@ Nép trong khong duoc [8p ding cach

@ Thai gian giiam vugt qua 5 tiéng hoac lugng gao khong da dé git am
@ Dang giitam com lanh

@ Tiéng "tach" trong khi ndu cho thay thiét bj dang diéu chinh cdng suat, day khong

phai 151,

@ Tiéng "lach tach" trong khi nau la do cac giot nudc & day néi (mat ngoai) gidn né va

v& do nhiét, day khong phai 6i
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Thong so k¥ thuat
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Model SR-MA181
bién dp dinh muc 220V~
Tan sé dinh muc 50 Hz
Cong suat dau vao dinh mc 800 W
Dung tich danh dinh cda néi (L) 49
Dung tich nau . 0,36~1,8
(Luq%\g gao) L [cac] 0 L [2~10]
Do dai day nguén (xap xi) m 0,9
Trong lugng (Xap xi) (kg) 2,5
R 267
Kich c& (Xap xi) mm S 288
C 270

*1:DE& cb trai nghiém nau tét nhat, ching t6i khuyén nghi lugng gao t6i da a 8 cc dé dam bao két qua toi uu.

Panasonic Appliances Rice Cooker (Hangzhou) Co.,Ltd.
Web site: https://panasonic.com $1125-0

© Panasonic Appliances Rice Cooker (Hangzhou) Co.,Ltd. 2025 Printed in China
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