Panasonic

Operating Instructions

| Household Use only | [IH]Electronic Rice Cooker/Warmer

Model No. 1.8 L SR-AFM 181
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e Wash rice and add water
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Tips to cook delicious rice

Menu Functions
The pictures in this instructions take SR-AFM181 for example. Short Grain, Long Grain,
Casserole/Keep Warm e
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» Cake
» Reheat

Timer
Thank you very much for purchasing this Panasonic product. Cleaning and Maintenance """""""""""

o This product is intended for household use only. .

ePlease read this Operating Instructions carefully for safe ReCI peS
and proper use of this product.

oBe sure to read the “Safety Precautions” (page 2 ~ 4)

before use. —
eKeep the warranty card together with the Operating . 3
Instructions with care. Trou b|eshoot|ng c
=2
Error Messages ®
‘ Reserve this Operating Instructions for later use HOW to Optimize the Unit (I=)_
‘ The Warranty is attached separately S peCiﬁcationS §
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Safety Precautions

To prevent personal injury, injury to others and property damage, the following instructions must be followed.

B Incorrect operation due to failure to follow instructions will cause harm or damage, the seriousness of
which is classified below.

AWARN'NG Indicate a potential hazard which could result in death or serious injury.
A CAUTION: Indicate a potential hazard which could result in injury or damage to property.

B The instructions to be followed are represented by the following symbols.

® This symbol indicates an action that is prohibited.

0 This symbol indicates an action that must be followed.

A\ WARNING

e 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.
(So as not to cause an electric shock, or a fire due to a short circuit.)

—If the supply cord is damaged, it must be replaced by a special cord or assembly available from the manufacturer
or its service agent.

e Do not damage the power cord or power plug.
*Following actions are strictly prohibited.
Damaging, processing, making it contact with or near high-temperature section, forcibly bending, twisting, pulling,
hanging on the corner, placing heavy objects on it, tying into bundles, sandwiching, pulling the power cord to move.
(So as to avoid electric shock due to damaged power cord and plug or avoid fire due to short circuit.)

e Do not insert any object into intake port, exhaust port or gap.
*Especially metal objects such as pins or wires.
(So as not to cause an electric shock or malfunction.)

Intake port
Exhaust port

e Do not wash the main body, immerse the appliance in water >
or splash it with water. T
(So as not to cause an electric shock, or a fire due to a short circuit.)
—Consult your nearest Panasonic authorized service center if the appliance

is subjected to water.

e Do not modify, disassemble, or repair this appliance.
(So as not to cause a fire, electric shock or injury.)
—For repair, please contact the Panasonic authorized service center.

e When in use or after cooking, do not expose your face or hands near

the steam vent. Pay special attention to avoid exposure to children.
(So as not to cause a burn.)

e Do not put anything in the pan that would block the hole in the
inner lid.
(So as to avoid burns or injuries caused by steam leak or cooked food blowing out.)
<Cooking cases prohibited>
» Cooking method in which ingredients and seasonings are placed into a plastic bag to heat.
» Cooking by using aluminum foil etc. to cover the ingredients directly.




A\ WARNING

e Do not connect or disconnect the power plug with wet hands.
(So as not to cause an electric shock or injury.)

e Do not add ingredients, water or seasoning above the defined amount indicated by
waterline of the pan to avoid spillage on the connector, which is the instrument plug.
(So as not to cause an electric shock, or a fire due to a short circuit.)

e Do not let anyone lick the instrument plug.
(So as not to cause an electric shock or injury.)
Pay an extra attention to infants.

e Do not open the outer lid or carry the appliance during cooking.
(So as to avoid burns or injuries caused by steam leak or cooked food blowing out.)

e Do not use this appliance for any purpose other than its intended use as described
in these Operating Instructions.
(So as not to cause a fire, burn, injury or electric shock.)
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0 e This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety. Children should be supervised to ensure that they do not
play with the appliance.

(So as not to cause burns, injury or electric shock.)

e Please use a dedicated power outlet with a minimum rating of 10 A, 220 V.
(Using the unit together with other equipment on the same outlet can cause overheating and fire.)
» Use only an extended cord rated at 10 A at least.

e Make sure that the power plug and the instrument plug is fully inserted in the outlet.
(So as not to cause an electric shock or fire due to heat.)

e Single-phase bipolar grounded power outlet should be used for this appliance to ensure
reliable grounding. If grounding device is not installed, it may cause electrostatic induction
of other metal parts such as housing.

(So as not to cause the risk of electric shock due to failure or electric leakage.)

e Remove dust on the power plug regularly.
(Dust accumulated on the power plug may cause insulation failure due to moisture, which could result in fire.)
—Disconnect the power plug and wipe it with a dry cloth.

e Keep the appliance out of reach of small children.
(So as not to cause a burn, injury or electric shock.)

e If an exception or malfunction occurs, stop using the appliance immediately and
unplug the power plug.
(So as not to cause smoke, fire, electric shock, burns or injury.)
Examples of malfunciton cases
» The power plug and cord become abnormally hot.
» The power cord is damaged or intermittent power outages when being touched.
» The main body is deformed or abnormally hot.
» The main body emits smoke or burning smell.
» The main body is broken, loose or makes abnormal noise.
* The fan at the bottom does not rotate during cooking.
— Immediately contact the Panasonic authorized service center for inspection or repair.



Safety Precautions

A\ CAUTION

® e Do not use a damaged or non-intended pan.

(So as not to cause burns or injury due to overheating or malfunction.)

e Do not use the appliance in the following places.
* Near heat or in the high humidity environments.
(So as not to cause electric shock, electric leakage or fire.)
» On uneven surface or a mat which is not heat-resistant.
(So as not to cause injury, burns or fire.)
* In the places close to the wall or furniture, etc.
(So as not to bump into them when opening the outer lid, cause discoloration, deformation or damage to furniture.)
* On an aluminum plate or an electronic heating blanket.
(Aluminum material may generate heat and cause smoke or fire.)

e Do not touch the hook key while moving the appliance.
(So as to avoid burns caused by the opening of the outer lid due to the touch of the hook key.)

e Do not touch the hot surface while the appliance is in use or after cooking.
*The main body has a high temperature. In particular, the glass panel of the outer lid and the metal
parts such as the inner lid and the pan.
(So as not to cause a burn.)

¢ Do not use the power cord not specified for use with this appliance or
using the power cord provided with this appliance for any other device.
(So as not to cause the risk of electric shock due to failure or electric leakage.)

e Do not expose the power plug to steam.
(So as not to cause an electric shock, or a fire due to a short circuit.) \k&g
—When using a cabinet with sliding table, use the appliance where the power plug Z& v\
cannot be exposed to steam.
&

e Do not use appliance while empty. \
(So as not to cause burn.)

¢ Be sure to hold the %ower p|Uﬁ or instrument plug when unplugging the power plug
or instrument plug. Do not pull on the power cord.
(So as not to cause an electric shock, or a fire due to a short circuit.)

e Turn off the power and unplug from wall outlet before removing the pan or when the
appliance is not in use.
(So as not to cause burns, injury, or an electric shock, leakage, fire due to insulation aging.)

e Unplug and wait for the main body to cool down sufficiently before cleaning.
(So as not to cause burns.)

e When used within a cupboard or other enclosed spaces, make sure that the steam can
flow freely.
(So as not to cause discoloration or deformation of the cupboard.)

e This appliance utilizes induction cooking technology which generates an electric field
and may affect certain medical devices, including pacemakers.
» Consult your physician before use.
(This appliance may have an impact on a pacemaker when it is operated.)

When a power outage occurs during use

Including unplugging the power plug, trip, etc.
e \When a momentary power failure occurs, the appliance will return to the state before the power failure.
e If the power has failed for a long time, the following will occur after powered again.
During cooking: Continue cooking. While keeping warm: Continue keeping warm.
Cooking effect may be affected.

*It will start cooking immediately if the set time of the timer has passed. The rice may not be cooked by the set time.
For further details on “Time range to preset”, see P9.



Instructions for Use

About the main body

HIf the appliance is on the cabinet with sliding
table, make sure that the table is capable to
handle a load of 15 kg Min.

(So as not to drop the appliance.)

HDo not cover the outer lid with cloth or
other objects when the appliance is
in use.
(So as not to cause the steam from being
blocked, resulting in deformation, discoloration
or malfunction of the outer lid.)

M Periodically check the intake port and the exhaust
port at the bottom of the rice cooker, and remove any dust.
(Refer to “Cleaning and Maintenance” on P17)

B Remove rice or any other matter stuck at the bottom sensor,
at pan supporting rubber, below the rim or bottom of pan.
(So as to avoid error display, or scorched rice, half cooked rice,
etc.)

*Do not tilt or overturn the main body.
=Before cleaning, turn off the product and unplug the power plug.

Rim or bottom

<

(Pan)

Pan supporting rubber
(3 points)

sensor

B Do not use the pan in a place other than the rice cooker.
eDo not use it on a gas stove or
induction cooker or in a microwave. <>,

B Do not place the appliance near a device
susceptible to electromagnetic interference.
=Radio, television, and hearing aids, etc.

(So as to avoid noise or reduce the volume.)
=Credit cards, IC cards, and the like.
(So as not to damage the magnetic.)

HDo not place magnets near the appliance.
(So as to avoid abnormal operation.)

B Do not use the appliance on an induction
cooker.
(So as not to damage the induction cooker or cause
abnormal operation of the appliance.)

B Do not use the appliance outdoors.
(Unstable power supply may result in a
appliance failure.)

M Avoid using the appliance under direct
sunlight.
(So as to avoid color change.)

B Do not use the rice cooker on surfaces where the
intake or exhaust ports can become blocked.
For example: on carpet, plastic bag, aluminum foil or
fabric, etc.
(So as not to damage the appliance.)

About the pan

HDo not impact the pan with a hard object.

So as not to cause scratches 5*
or dents of the outer surface. i\.

B Pay attention to the following in order to avoid slash or scratch of the coating of the pan.

Before cooking

eDo not use a whisk or other tool
when washing the rice.

eDo not let objects like metal sieve

[ 4
a5
contact with the coating of the pan. Q,IL,I*
u *

*

After cooking
eDo not put vinegar into the rice in the pan.
(While cooking sushi and other food)
eDo not use a metal spoon.
(While cooking porridge and other food)

eDo not touch or strike the pan.
(While filling a bowl with rice)

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 you are worried
about its condition, please purchase a new pan.

During cleaning and maintenance (P16)

n eDo not use the pan as a washing A
/' * container. { P
- eDo not place a spoon or other utensils ‘ /’

into the pan.

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

—After cooking casserole or mixed rice,
please clear the food in the pan as soon
as possible and then clean the pan.

eDo not use a bowl dryer or dish A
washer/dryer for cleaning.

eDo not put the pan in other utensilto /=~
dry after washing.

eDo not use abrasive powder or metal
brush, nylon brush (with the grind),
scouring pad to clean or scrub the

@@g@\‘

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

e Before using, remove the sheet of paper under the pan.
e For the first use, clean the pan, rice scoop, congee [soup] scoop, steaming basket, inner lid,
and taste catcher. (I=° P16-17)

Main body

....... Outer lid

........ ... Control panel

Hook key

Pan seal ring.. : / ~Outer lid
Inner lid------- \ _.Taste catcher
(I~ P16) & " (@ P17)

......... Rice scoop
holder

(It can be mounted
both on left and right)

Bottom-......... | Poweér plug

sSensor

Handle -

Power cord :
Instrument plug

Accessories
Rice scoop (1)  Congee [Soup] Rice scoop Measuring cup (1) Steaming basket (1)
L scoop (1) holder (1) (Approx. 180 mL) )




Parts Identification

QControl pane!) )

Regular Delicious Quick Sticky Hard

Long Grain Cooking Timer Timer  Casserole )
I Cancel g .-‘ .-‘ .-‘ -‘ venu| Start
Congee <> Steam oo et

(Press twice)

Off Porridge " ‘ .'-. = Soup

Grain Congee min  £=2 Cake

Start/Reheat key
ePress this key to start
cooking or end the
setting of the preset time.
oPress twice to reheat.

Menu Select key

olt is used to select the desired
function.

ePress and hold the key to quickly
select functions.

Keep Warm key
ePress this key to timer. ooking Time key . oPress this key to keep warm.
®Press this key to confirm the

Cooking | O Keep

Timer 0 | Timer Warm

elt is used to adjust the current
time, set preset time and cooking
time.

ePress and hold the key to quickly
add or subtract time.

Cancel/Off key
eCancel incorrect
operation, or turn off
keep warm.

cooking time in the timer status.
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Notes SR-AFY181 LCD display as follows
eThe operation of the [Cancel/Off] key requires a longer time Regular Delicious Quick Sticky Hard
when the appliance is working, which is normal. (SR-AFM181 only) Cooking Timer Timer  Casserole

e\When the rice cooker is powered on, the screen will be lit for Long Gram ‘ ‘ “ ‘ > Steam
operation. (The screen will enter the sleep mode if no operation W
. . - ‘ .' ' “ = Soup
is made with the screen lit for about 30 seconds. You can press
any key to light it again.) (SR-AFM181 only) W min 22 Cake
eAs an aid for the visually impaired, the [Start] and [Cancel/Off] key
Khave raised parts “¢»” and “ ”. (SR-AFY181 only)

Adjusting the current time

Example: when adjusting 7:00 am to 8:30 am

MPlug in the power plug. —@

(@Press and hold the "+, or "— key for more than
3 seconds.
(Release the key when you hear the “beep” sound
from the buzzer)
The digits of “h, min” blink on the LCD display.

(@Press the "+ or "— key to adjust the time.
Every time the "+, or T'—, key is pressed, time will
increase or decrease in 1 minute interval.
(After the time is adjusted, the number will flash a few
times and stop automatically, and the time adjustment is
completed.)
X You can not adjust the time while the appliance is working.
X Press and hold the "+ ; or '— key to quickly add or subtract time.
X The system of 24-hour is adopted, and 24:00 is represented by 0:00.
XIf there is an error in time display, the preset cooking time and the cook end time will have error.
So please timely adjust the time.




P re p a rati O n Wash rice and add water

Measure rice with the measuring cup Ocorrect X Incorrect
provided About 180 mL

eMaximum quantity of rice to be cooked at once, (about 150 g)
> “Specifications” on P24.

Wash the rice till the water
turns relatively clear

(DWash the rice quickly with plenty of water and stirring
the rice lightly to wash it while changing water.
(@Repeat several time of rice washing—pour off the water,
till the water turns relatively clear.
eln order to avoid scratching the non-stick coating on the pan

surface, do not wash rice in the pan.
e\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 until the corresponding waterline( [ P9) and

dry the outside of the pan.

e Add water on a flat surface, and flatten the surface of the rice.
(Confirm the scale on the left and right, and add water to the . .
same height) Example: when cooking 4 cups of

eWhen select “Soup”, the total volume of ingredients and short grain, add water to
water shall not exceed the maximum waterline for “Congee”. wpgn ;

e\When cooking mixed rice or glutinous rice, please add the "4” waterline of the

water according to the following table 1. Table 1 Short Grain”.
Rice quantity Water quantity : !
(measuring cup) - - _ _ i
Mixed rice | Glutinous rice (measuring cup)
1 1
2 2
& “White Rice” 3
4 waterline 4
5 )
6 6

X The above water quantities can be increased or
decreased according to personal preference.

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

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

e\When closing the outer lid, please confirm that there is a
“click” sound. If the inner lid is not properly installed, the
outer lid can not be closed.

(I P16 Inner lid)

eMake sure that the taste catcher is installed in place.
(=" P17 Taste catcher)

Connect the power plug

ePlease plug in the instrument plug, then plug the power plug, @ Main Instrument @ Power plug
and make sure both are connected securely. body [Plug e (7

e\When the rice cooker is powered on, the screen will be lit for 4 @
operation. (The screen will enter the sleep mode if no operation I &)

is made with the screen lit for about 30 seconds. You can press Power outlet
any key to light it again.) (SR-AFM181 only)

When using the steaming basket while cooking rice, the maximum cooking capacity is 5 measuring cups.




u Function selecting/Setting cooking time/
P I"e pa ratl O n Tips to cook delicgi’ous ricg J

B Function selecting Table 2
Categories of Menu Select Waterline "ICooking time |*?Keep warm| “Time range
food to cook (Approx.) min (auto) to preset
Regular 37 minutes O 50 minutes or more
Delicious 47 minutes O 60 minutes or more
Short Grain Short Grain Quick White Rice 29 minut O 40 minutes or more
uic [Short Grain] minutes
Sticky 52 minutes O 60 minutes or more
Hard 32 minutes O 50 minutes or more
Regular 32 minutes O 40 minutes or more
Long Grain Long Grain Delicious [X\é:';eeﬁ';ﬁ] 47 minutes @) 60 minutes or more
Quick 29 minutes (@) 40 minutes or more
) . Delicious
lutinous Ri . . Refer to on P8 Table 1 *1 X *3
s [Short Grain or Long Grain]
. . Regular ~ Delicious -~ Sticky White Rice N .
Mixed Rice [Short Grain or Long Grain] [Short Grain or Long Grain] 1 x 3
White Rice :
rol rol . . 42 min X _
CEEsEmlE Casserole [Short Grain or Long Grain] utes
Congee Congee o
Cooking time +
Congee Porridge Porridge Table 3 X 1 minute
; or more
4Grain Congee Congee
Water for a steam of more than
, X Table 3 X -
Steam Steam 40 minutes: 4 measuring cups
Soup Soup To the maximum waterline of “Congee” Table 3 X -
Cake Cake - Table 3 X -
*1 =The time needed to cook the intermediate amount of rice (5 cups) at a voltage of 220 V, a room temperature of 20 °C and a water temperature
of 20 °C for reference.
=The actual cooking time will vary according to the amount of rice, amount of water, voltage, temperature, water temperature and rice quality.
=The cooking time for mixed rice, glutinous rice will vary according to the ingredients used.
*2 «All functions at the end of the cooking will be automatically converted to keep warm.
But some functions with x mark are not recommended to keep warm, and please press the [Cancel/Off] key as soon as possible after the end of the cooking.
*3 =The functions of casserole, steam, soup and cake do not have timer.
*When cooking glutinous rice and mixed rice, do not use the function of timer to avoid food deterioration or performance influence.
*When the preset time is less than the cooking time, cook will start directly.
*In summer when temperature is high, the preset time should not be greater than 8 hours to avoid rice deterioration.
*4 «SR-AFM181 only.

B Setting cooking time Table 3
CRILEEES Gl ig20l Menu Select Set'tlng G2 . =i Initial value Time display Time memory
to cook time range increments
Congee ) ) .
- 40 minutes ~ 2 hours| 10 minutes| 1 hour Back to 40 minutes after 2 hours O
Congee Porridge
Grain Congee 1 ~ 3 hours 30 minutes| 2 hours Back to 1 hour after 3 hours O
Steam Steam 1~ 60 minutes 1 minute | 5 minutes | Back to 1 minute after 60 minutes O
Soup Soup 40 minutes ~ 2 hours |10 minutes| 1 hour Back to 40 minutes after 2 hours O
Cake Cake 40 ~ 60 minutes 1 minute |60 minutes | Back to 40 minutes after 60 minutes O
% Tips to cook delicious rice
@ e Measure water and @ ® Gently and quickly wash rice. @ ¢ Add water on a flat countertop.
rice correctly. * Do not place rice in a sieve. e Do not use hot water or alkaline
(So as to avoid rice fragmentation water of more than pH9.
or rice sticking to the pan.) (So as to avoid rice from sticking

to the pan or becoming burned.)
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- Short Grain, Long Grain,
M e n U F U n CtIO nS Casserole/Keep Warm

X For short grain, you can choose: Regular, Delicious, Quick, Sticky, Hard.
For long grain, you can choose: Regular, Delicious, Quick.

B Kind reminder

eDo not choose the function of “Quick” or
“Hard” to cook mixed rice. (Water volume
[[=>"Table 1 on P8)

el

Cancel Menu

Off Select

-
Start

(P?e??fvsiie) ePlease choose the function of “Delicious”

to cook glutinous rice.
(Water volume [I33" Table 1 on P8)
#“Quick” can be used for cooking rice.
As the cooking time is shortened, the rice
may be harder or there may be rice crust.
—Soak the rice in water in advance, and
you can make the cooked rice become
soft.
e\With “Delicious” function, you can make
rice softer and more delicious.
eMixing of brown rice and white rice
(short grain, long grain) to cook may
effect cooking result.

min
Cooking | o Keep

Timer@ Timer Warm

—

*When cooking with the “Regular” function of “Short Grain”

A

Menu N

Press [ key to select “Regular’ of the eI e
“”

N’ -, .
Congee "-‘ * -‘. ‘ T Steam
. Porridge * = Soup
e The selected function flashes. g —' -' -.
The function of rice cooking used last time can be memorized
except “Casserole” function.

Grain Congee £ Cake

.

Start
Reheat
(Press twice)

Please use the “Regular” function under normal circumstances.
In addition to the “Regular” function, you can also select the
functions of “Delicious”, “Quick”, “Sticky” and “Hard”.

(The functions mentioned above are only applicable to “Short Grain”
and “Long Grain”. And the functions of “Sticky” and “Hard”
apply only to “Short Grain”. )

~O -

Press [ | key to start cooking. oo L

(Press twice)

eFor the “Quick” function, the rice cooker will display the
current time until approximately 7 minutes before the rice is
ready. It will then switch to show the time until the rice is ready.

Qs 2

Reheat
(Press twice)

When cooking is over, loosen the rice.

e After the buzzer rings, cooking finishes. The function will
automatically turn to keep warm status.

To prevent the rice from sticking together, please loosen
the rice after cooking.

eFor mixed rice, glutinous rice and casserole, Keep
press the [Cancel/Off] key as soon as possible so as U Warm

not to affect the taste.

e Keep warm time displays from [J to £ of total 24 hours. After 24 hours, it displays the current time but continues to
keep warm.
I hour will be displayed when it is within 1 hour.

e If the function of “keep warm” is longer than 96 hours, it will automatically stop, and the display shows “U14”. If you
want to clear the error code, please press the [Cancel/Off] key.

e Cooked rice should be consumed within 5 hours of keeping warm to avoid discoloration or becoming stale.

e When in keep warm function, there may be some droplets at the edge of the pan.

e The rice taste may be affected if the rice scoop is left in the pan when the rice is in keep warm function.

CEEEEE ... EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE .S S S S S S S S S

wuep) deay

-EEEEEEEEEEEEE

10

N EE NN EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE



M enu F un Ct i ONS Congee, Porridge, Grain Congee, Soup

- g .
Start BKind reminder

RERea eOpening the outer lid while cooking will
(Pressgwice) increase the amount of dew condensation.
e|ncorrect water quantity or rice quantity

may lead to overflow of rice water from

the steam vent.

e\When the congee is kept in keep warm
function for an excessively long time, it
will get thicker.

eSoup may overflow if exceeding the

“Congee” max water level.

(=" “Specifications” on P24)
eTake off and clean the taste catcher so

as to avoid odor every time after use.
olf you forgot to mount the taste catcher,

the congee may not be thoroughly
cooked.

Cooking Timer
Cancel -‘ Menu
Off Congee  qum! Select

Timero | oki Vlégir%

N
-

XWhen cooking congee for 2 hours

Regular Delicious Quick Sticky Hard

“ ” " ing Timer <@ asser
Press E#l key to select “Congee”. B )0 e
~ Congee ~ ‘ ' “ ‘r‘C‘r Steam

PZ)rr’idée‘ ' ,_“_‘ == Soup

e The selected function flashes. Grain Congee 4. h min ag> Cake

e

=N
Start

Reheat
(Press twice)

et Regular Delicious Quick Sticky Hard

PreSS ﬂ key to Set the ‘ooking Timer 44 Casserole
: H :‘ '-‘.-‘ < Steam
cooking time. Pl Al soup
eEvery time the [ + ] or [ — ] key is pressed, the cooking Grain Congas. h minag> Cake

time will increase or decrease in 10 minutes interval.
ePress and hold the [ + ] or [ — ] key to quickly add or
subtract time.
e The cooking time for the last time can be memorized.
X For the cooking time which can be set,
> Table 3 on P9.

ned

=N
Start

Reheat
(Press twice)

Cooking Timer

Cles

Press |22t| key to start cooking. Conge ,.‘

(Press twice)

eRemaining time is shown in 1 minute decrements.

Qs o

Reheat
(Press twice)

After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.

eKeep warm function will affect taste, press [Cancel/Off] key
if this is a concern.

11



Menu Functions stam

. BmKind reminder
Reheat elf you wish to steam while cooking

(Press twice) other recipe, please make sure you
choose rice cooking function.

eFor longer steaming time (over
40 minutes), add more water to avoid
dry heating. (II=3" Table 2 on P9)

e The time shown in the display is the
remaining time after the water inside
the pan is boiled.

eDo not put anything in the pan that
would block the hole in the inner lid.

Cooking Timer
Cancel

Off

Menu

‘ < Steam Select

min

Cooking | o Keep

Timer0

Timer Warm

(GO TY

-

XWhen steaming for 10 minutes

(DAdd suitable amount of water into the pan. 3
. (@Put the steaming basket. Steaming
Prepa ratlon (®Put the foods to be steamed. basket
@Close the outer lid. N 7 Water
« ” Regular Delicious chk Sticky Hard
Press il key to select “Steam”. CookingTimer \ WA ¢ - Casseroke |

Congee .-‘r\’:r Sitea<m i
Porridge \ -t = Soup

eThe selected function flashes. Grain Congee min &3 Cake

Start
Reheat
(Press twice)

Press = key to set the cooking el el Qe iy tord
Cooking Timer \ A 4 Casserole
tlme Congee '. < -

eEvery time the [ + ] or [ — ] key is pressed, the cooking Porridge
time will increase or decrease in 1 minute interval. SRl Goge
ePress and hold the [ + ] or [ — ] key to quickly add or
subtract time.
eThe cooking time for the last time can be memorized.
X For the cooking time which can be set,
I=>" Table 3 on P9.

Reheat
(Press twice)

3 Press E::;E key to start cooking. e

(Press twice) '.-‘ < St
eam
e After water boils, remaining time is shown in 1 minute I
decrements. min

Gas w2

Reheat
(Press twice)

After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.

eKeep warm function will affect taste, press [Cancel/Off] key.

e The steaming basket is very hot at the time, please remove
carefully.

Keep
Warm

12



Menu Functions cak

Cooking Timer
Cancel Menu

Cancel shend B Kind reminder
Off Elec

eCake batter can not exceed the
maximum amount in the following
(the total weight of cake flour, milk,
eggs, etc.) so as to avoid half-baked
cake.

e|n addition to cake flour, you can use
ordinary low-gluten flour to make cakes.
> recipes on P19.

e\While baking the maximum amount of
cake batter, set the cooking time to
60 minutes in order to avoid
half-baked cake.

Timerg | Cooking| g Keep

Timer Warm

N
-

*When baking a cake with the function of “Cake” (50 minutes)

eMix all the ingredients well in accordance B The maximum amount of cake
I with the requirements of cake flour. .
Prepa ratlon eApply a layer of butter (or cooking oil) on the batter: 900 ¢
wall of the pan, then pour the stirred cake
batter into the pan and close the outer lid.

Regular Delicious Quick Sticky Hard

Press P&l key to select “Cake”. Cooking Timeg W A o ¢ Cassrole
Congee . | 'r\':f Steam
Porridge '_“_‘ \::r§ouf

e The selected function flashes. Grain Congee P N K

min X2 Cake 3

ey

Reheat
(Press twice)

Press = key to set the cooking ggg;gg;g;g;ou; gug(sticgss:;rlg
tlme Congee .- . ‘ < Steam

~
q . . Porridge ~ Sou
eEvery time the [ + ] or [ — ] key is pressed, the cooking i cgngee A—‘ — Ny C‘akfs
time will increase or decrease in 1 minute interval. = __ =

ePress and hold the [ + ] or [ — ] key to quickly add or
Reheat
( )

eThe cooking time for the last time can be memorized.
X For the cooking time which can be set,

subtract time.
[@Table 3 on P9. Press twice;

',é.' .
Press key to start cooking. Cooking Timer
(Press twice)

eRemaining time is shown in 1 minute decrements.

Cms =

Reheat
(Press twice)

After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.
eKeep warm function will affect taste, press [Cancel/Off] key.
e Take the pan out and cool for several minutes, then turn
over the pan, and pour the cake out. Be careful not to burn @
your hands while taking the pan out.

Keep
Warm
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Menu Functions renea
e

St:rt B Kind reminder

(prriibte\,eitce) e\When adding cooled rice, do not exceed

the maximum amount of cooled rice
(as shown in Table 4).

e|t is recommended to reheat cooled rice
for only once so as not to affect the
taste of rice.

eDo not reheat mixed rice and glutinous
rice, so as not to affect the taste.

“- Menu
-, Select

min

| Cooking | o Keep
Timer Warm

XWhen reheating cooled rice

- o Stir the cooled rice in the pan to make it even.
Preparation

e\When reheating, please refer to the following
table of the amount of water to be added.

Table 4

Cooled rice quantity Water volume : '
(Waterline*) (measuring cup)
1 —
2 1/2
3 1/2
4 1/2
5 1

*The maximum amount of cooled rice quantity to
reheat cannot exceed White Rice waterline —
5 Cups.

Press [t [ key twice to reheat.

(Press twice)

eNo matter how much cooled rice to reheat, the heating time
is about 15 minutes.

eRemaining time is shown in 1 minute decrements.

Start

Reheat
(Press twice)

After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.

ePlease loosen the rice as soon as possible, as it will be
more delicious.

14



Cancel

Off

Timer 0

Regular

CookingI
Timer

HKind reminder

eThe function of timer does not apply to
“Casserole”, “Steam”, “Soup”, “Cake”.

e\When cooking glutinous rice and mixed
rice, do not use the function of timer to
avoid food deterioration or performance
influence.

e|n summer when temperature is high,
the preset time should not be greater
than 8 hours to avoid rice
deterioration.

eThe time set in timer is the time when
cooking ends.

eThe preset time and the cooking time
for the last time can be memorized.

XWhen you want to use the “Timer” function to complete the “Regular” of
“Long Grain” at 11:30

First make sure the current time is correct.
If it is not correct, please adjust it to the correct time.
(= P7)

Select a function according to the
methods on P10~P11.

e The selected function flashes.

plong Gra

Short Grain gulafj Delicious  Quick

g

Casserole

Eoﬁgee ‘. ‘ <> Steam
Porridge “

Grain Congee

‘ ~=r Soup

£ Cake

@ Start

Reheat
(Press twice)

Press key .

e\When cooking timer is set, you need to set the cooking time
according to Step 2 on P11, and then press the [Timer]
key. If you press the [Timer] key first, you can press
the [Cooking Timer] key to return to the cooking time setting
mode.

eYou can set the timer when “Timer” is blinking on the screen.

When “Cooking Timer” is blinking, you can set the
cooking timer.

_— ~
Congee

Porridge
Grain Congee

Start
Reheat
(Press twice)

Press ﬂ key to set the

preset time.

eEvery time the [ + ] or [ — ] key is pressed, the preset time
will increase or decrease in 10 minutes interval.

ePress and hold the [ + ] or [ — ] key to quickly add or
subtract time.

e\When the preset time is less than the cooking time, cook will
start directly.

X For the functions and time range which apply to timer,

[I=>"Table 2 on P9.

~Regu|arr Delicious Quick

— Timer

Porridge A‘ “ ‘

Grain Conge€ | Yy <

Press twnce)

Press E::LZE

(Press twice)

key.

e\When the screen is in the sleep mode, press any key first
to light up the screen. (SR-AFM181 only)

e|n the timer status, press the [Timer] button to display the
current time.

eTo confirm congee cooking time under timer mode, please
press [Cooking Timer] key.

Regular

Start

(Press twice)

15



Cleaning and Maintenance

16

Attentions

eBefore cleaning, please unplug the power plug first. Do not clean the main body until it cools down.

e\When cleaning the main body, do not immerse it into water, or clean it with lacquer thinner, gasoline, alcohol, cleaning
powder or hard brush, etc.

eDo not use the dish washer or dish dryer.

: The inner surface of the outer lid/
Inner lid

Seal ring

Wash with a mild dishwashing liquid. Wipe with a damp cloth.

) e Remove the taste catcher, wipe the inner surface
B Disassembly of the outer lid, installation location of the
taste catcher and the seal ring.

Lever e Do not pull the seal ring.

@
)
@\ %’f“

@ Move the lever to the right.
(The inner lid will topple over
toward the front direction.)

(@ Take out.

B Installation

@ Insert the inner lid into the slot.
(Both sides)

(@ Press toward the outer lid until
you hear a “click” sound.

— \ ’ 5
Notes / 2

ePlease wash in time after using seasonings
(casserole, mixed rice, etc.).
(Otherwise odor, deterioration or corrosion may be
\caused.)

J

Bottom sensor

Wipe with a damp cloth.

olf the dirt is difficult to remove, clean with a mild
dishwashing liquid and a nylon brush, then gently wipe.

elf you do not clean the bottom sensor, the rice may get
kburnt or cooked badly. )

Upper frame/Pan supporting rubber
(3 points)

. . e\Wash with a mild dishwashing liquid and soft sponge.
Wlpe with a damp cloth. Wipe off any water on the outside of the pan.
ePlease do not use the pan as a container for cleaning.
eColor change or stripes may appear on the
fluoridized coating surface, which will not affect
human health or normal functions of the main body.

eDo not pour water in to wash.




Taste catcher

Remove and rinse.

Soup or oil tends to remain in the
taste catcher, so wash it with
water after each use.

(Otherwise odor or deterioration
may be caused.)

W Disassembly

(DAfter loosening it in the
direction of the arrow
(align A on the
taste catcher with A on
the heating plate), pull out
the inner face of outer lid.

@Pull the tab in the direction
of the arrow and open the
lid of the taste catcher.

W Installation (according to the order
in reverse of the removal.)

(DClose the lid of the taste catcher until
you hear a “click” sound.

@Insert it into the mounting hole in the inner face
of the outer lid, align A on the taste catcher
with A on the heating plate, and tighten it in
the direction of the arrow. (A “click” is heard.)

Heating plate

[ Periodic inspection

elnspect about once a month, and clean
immediately if there is dirt.

The bottom of the
rice cooker

Suck dust and other foreign objects
with a vacuum cleaner.

N

(Intake port/exhaust port)

N

J

Accessories

Wash with diluted detergent and soft sponge.

Rice scoop Congee [Soup]
scoop

Rice scoop Measuring cup

holder

Steaming basket

17



Recipes

Attentions: <Because of the different ingredients added into the rice, there may be scorched rice at the bottom.
*While cooking white fungus soup which may become thick, use the “Congee” function, and the
maximum cooking amount is the “Congee” maximum waterline so as not to overflow.

31 cup (measuring cup): about 150 g.

Mixed rice
Ingredients: Seasonings:

Rice 1 cup Sesame oll 3 mL

Fresh shiitake mushrooms 4, shredded Soy sauce 10 mL

Shredded chicken 20¢ Sugar 3g

Celery 15¢ Salt 2g

Water 1 cup Dry starch 4g

Black pepper The right amount

Steps:

1) Wash the rice and pour it into the pan, and add 3) Press the [Menu Select] key and select the “Casserole”,
1 cup of water to soak for about 15 minutes. then press the [Start] key.

2) After mixing all the seasonings, add shredded 4) After cooking is complete, press the [Cancel/Off] key.
mushrooms, and shredded chicken, then spread Open the outer lid, stir in celery, close the outer lid, and cook
evenly on rice of 1) and close the outer lid. in residual heat for 5 minutes, then gently mix with the rice

\_ SCOO0p. Y,
Health porridge (SR-AFM181 only)
Ingredients: Seasonings:
Rice 30¢g Black rice 20¢g Sugar The right amount
Glutinous rice 20¢g Red beans 30¢g
Millet 20¢g Green beans 30¢g
Steps:

1) Wash all the ingredients and put them into the pan. 3) Press the [Menu Select] key and select the “Grain Congee”;

2) Add water to the waterline “1” of “Congee”, and set the cooking time to 2 hours, and then press the [Start] key.
close the outer lid. 4) When you hear the buzzer, the cooking is finished.

(Appropriate amount of sugar can be added according to
personal taste)

Note: You may add other ingredients according to your personal preferences (for example, barley, black beans, peanuts,
corn, kidney beans, etc.).
For the ingredients difficult to cook porridge such as black beans, peanuts, and corn, please soak 4 hours first,
and then set the cooking time to 3 hours.

r
.

Braised chicken wings

Ingredients: Seasonings:
Chicken wings 8 Shaoxing rice wine 20 mL Pepper oil 10 mL
Onion 1/2, washed and sliced Soy sauce 20 mL Pepper The right amount
Shiitake mushrooms 9 Dark soy sauce 20 mL Sugar The right amount
Ginger The right amount Sesame oll 10 mL
Steps:
1) Wash chicken wings, onion, shiitake mushrooms, slice 4) Put the chicken wings of 2) on the top, and pour the pickled
onion, and cut chicken wings twice in the front and back spices evenly on the top, then close the outer lid.
to make them tasty. 5) Press the [Menu Select] key and select the “Steam”;
2) After mixing all the seasonings, put chicken wings in, set the cooking time to 20 minutes, and then press the
mix well and preserve for more than one hour. [Start] key.
3) Apply some oil in the bottom of the pan, and cover with
a layer of ginger, and a layer of onions, then cover with
a layer of shiitake mushrooms.
. J
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Recipes

\

Pork short rib soup with tomato and potato

Ingredients:

Pork short ribs 400 g

Potato 250 g

Tomato 250 ¢

Ginger Several pieces

Scallion Scallion part

Water 5 cups (about 900 mL)
Steps:

1) Wash ribs and chop them into small pieces, cut long
sections of scallions, slice ginger, cut tomato into
pieces, peel potato and cut into small pieces.

2) Put ribs into the boiling water, and skim foam, drain
and put them into the pan.

Seasonings:
Salt

4) Add 5 cups of water and salt to 3), pour them into the
pan after boiled, and then close the outer lid.

5) Press the [Menu Select] key and select the “Soup”;
set the cooking time to 1 hour and 30 minutes, and then
press the [Start] key.

3) Use another pan, put a little oil, saute ginger and
scallion, add tomato and potato, and fry slightly.

\

Cake (made from cake premix)

Ingredients:
Cake premix 250 g
Egg 1
Water or milk 100 mL
Butter or cooking oil A little

Steps:

1) Put cake premix, water or milk and eggs into the
bowl and mix them well.

2) Apply some butter or cooking oil in the pan, then
pour the cake batter of 1), and close the outer lid.

3) Press the [Menu Select] key and select
the “Cake”; set the cooking time to 50 minutes,
and then press the [Start] key.

4) When the buzzer sounds, it indicates that the cake has
been baked.

5) Press the [Cancel/Off] key, remove the pan from the
rice cooker and cool for 2 minutes, then invert the pan and
put the cake onto a dish or plate. Wait it to cool and cut it
to enjoy.

X Please be careful not to pour the cake batter exceeding the specified weight, otherwise the cake will be
half-baked. j

Cake (made from low-gluten flour)

Ingredients:
Low-gluten flour 100 g Butter 30g¢g
Egg 3 Milk 25 mL
Sugar 100 g

Steps:

1) Separate the egg yolk from the egg white and put
them respectively in a bowl (without water and oil);
add 20 g of sugar in the egg yolk, and stir the sugar
and egg yolk until they are smooth without particles.

2) Add 80 g sugar into the egg white, and stir with a

5) Add the milk into the cake batter and stir until it is smooth
without particles.

6) Pour the cake batter into the pan, and close the outer lid.

7) Press the [Menu Select] key and select the “Cake”; set
the cooking time to 50 minutes, and then press the [Start]

whisk until chopsticks can be upright in the egg key.
white; add the egg yolk in the egg white, and stir well. 8) When the buzzer sounds, it indicates that the cake has
3) Gradually add the cake batter in sifted low-gluten been baked.

flour, and stir until it is smooth without particles.
4) Add the melted butter into the cake batter and stir
until it is smooth without particles.

9) Press the [Cancel/Off] key, remove the pan from the
rice cooker and cool for 2 minutes, then invert the pan and
put the cake onto a dish or plate. Wait it to cool and cut it
to enjoy.

X Please be careful not to pour the cake batter exceeding the specified weight, otherwise the cake will be half-baked.

J
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Troubleshooting
]

Please check before requesting a repair.

Symptom Please check

Start cooking as

1 e |s the current time displayed correctly? (24-hour display) 7

soon as a timer _ e \
is set e |s the preset time not within “Time range to preset’? 9
Do not cook during e Is the current time displayed correctly? (24-hour display) 7
preset time o Is the [Start] key pressed? 15

e |f cooking is made continuously, the cooking time will be longer. —
Caald ti . (May be extended up to 30 minutes)
| oelding] s s e Due to the different amounts of rice and water, the remaining time display —
ong may be stopped for adjustment in the middle of cooking.

e Is “U12” or “U15” displayed? 22
COOkmg time is ¢ Due to the different amounts of rice and water, the remaining time display —
short may be adjusted in the middle of cooking.

e The “pu” sound is the sound given by fan to dissipate the heat during rotation. —
Make noise e The “grumble” sound is the sound given by IH (induction heating) during energizing. —

Sometimes you may hear these sounds during keep warm.

e The “xiu” sound is the sound of the steam ejection. —
Steam vapor leaks Is rice attached to the pan seal ring of the inner lid and along the pan, or is —
from a place other the pan deformed?
than the steam vent e |s the inner lid cleaned after each use, and correctly installed? 16

e Are the indicator of the keys on? —
—Key operation can not be performed during cooking, timer or keep warm.

Press the [Cancel/Off] key before operation.
e Are you wearing gloves or a plaster is on your finger when you are —
operating? (SR-AFM181 only)

Key operation
can not be
performed

When a power
outage occurs
during cooking

e End of cooking time may be delayed. —

Depending on different outage duration, delicious rice may sometimes not —
be cooked.

e When plugging or pulling the power plug, small sparks may sometimes —
emerge.

This is the inherent characteristics of IH (induction heating) mode, and is not

a malfunction.

Sparks occur from
the power plug

e |s “8:30” displayed when the power plug is plugged in? —

[Display] lithium batteries are exhausted.
Just plug in the power plug and you can cook and keep warm, but
when you want to have a timer for cooking, you must check the
current time every time. In this case, please replace them with
new batteries. Batteries are fixed into the main body, and users
cannot replace them by themselves.

When the display
disappears

h 4 V VvV V vV V VvV vV VvV Vv

[Do not display] circuit board malfunction.

—To replace batteries or for a faulty repair, please go to the Panasonic
authorized service center.

o|f you are careless to put water and rice into the main body without the pan, please consult the Panasonic authorized service
center.
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Troubleshooting
- 0__00000000__]

Please check before requesting a repair if it is not a failure.

e |s the rice quantity and water volume correct?

e |s much broken rice mixed in?

e Is the rice immersed in water for a long time? (Preset time is too long, etc.)
—When using the timer function to cook, you need to put less water.

e |s hot water used to wash rice?

e |s rice loosened immediately after cooked?

e |s too much water added into new rice to cook?

Glutinous (soft)

e |s the rice quantity and water volume correct?
Is “Quick” function used to cook?

Dry (hard)

e |s rice soaked in water for a long time when timer cooking is set?

Congee 15 mUShy e |s congee kept warm?

e |s rice washed adequately?

¢ |s there any foreign object at the bottom of the pan, on the bottom sensor and
inside the main body?

Is timer cooking set?

Is much broken rice mixed in?

Are spices added for cooking? (Casserole, mixed rice, etc.)

Yellowish paste formed on the bottom of the pan is not a malfunction.

—lIf it is not improved after the above has been confirmed, refer to “To improve
scorched rice” (I3~ P23).

Rice is scorched

VvV VY WV

Is the rice scoop placed during keep warm?

Due to the different types of rice or water quality, cooked rice might be yellowish.
It may smell when you cook casserole, mixed rice, etc. with seasonings.
—Carefully clean the pan, inner lid and taste catcher.

Rice is yellow

e |s rice loosened immediately after cooked?

e Has rice been kept warm for a time longer than 5 hours?
Condensation e Is cooled rice added into the pan and kept warm?

e |s rice washed adequately?
Odor .

(]

(]

e Has rice been kept warm for a time longer than 5 hours?

e |s reheating repeated many times?

e |s the taste catcher mounted correctly?

e Is rice attached to the pan seal ring of the inner lid and along the pan, or is the pan
deformed?

Rice is dry

Rice sticks onto Due to the different varieties of rice, soft rice and glutinous rice might easily stick the

the pan pan.
A thln f||m IS e Is bran remained?
formed Rice paper-like film is a result of the dry starch dissolution, and it is harmless; the

rice which is not washed cleanly is likely to generate such a thin film.

e Did you make the surface of rice smooth before cooking?

The powerful firepower of IH (induction heating) caused this. This is not an anomaly.
Under the following circumstances, rice tends to have uneven surface.

= When rice has not been sufficiently washed.

= When a lot of broken rice is mixed in.

= When rice has been broken due to excessive force used to wash it.

Cooked rice has
bumpy surface

vV vV vV VvV V9

—
o
c
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@
]
>
o
o
=
=
Q@
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Error Messages
- 0__00000000__]

Please check before requesting a repair.

Error display Please check

( 2\

e Has the pan being set? —

N —
. ‘ —Press the [Cancel/Off] key until the error display disappears. Put the
dedicated pan in, and perform the operation again.

-
B an

N
J

e |s any foreign object attached to the bottom of the pan or the bottom sensor? 5
—Please remove foreign objects and dirt, and then press the [Cancel/Off] key.
e |s water too much? —
—Press the [Cancel/Off] key.
(For continuous cooking, you can slightly reduce the amount of water)

“Ban
'-

Ve
|\

e |s keep warm duration over 96 hours? 10
—Press the [Cancel/Off] key.

| J
4 N\
e |s the outer lid open? —
e |s the taste catcher mounted? 17
—lf it is lost, please consult the Panasonic authorized service center.
— You can still cook without the taste catcher, but
.- (DRice taste will deteriorate. (Rice will become dry during keep warm)

-
B an

@Water may overflow when boiled.
®“U15” may be displayed again when cooking is finished.
@This may cause congee unable to be properly cooked.

¢ |s there any foreign object or oil dirt inside the taste catcher? 17
—Wash it thoroughly before it is installed.

e Has any dust or other foreign object clogged the intake port and the =
exhaust port at the bottom of the rice cooker?
—Remove dust according to the following steps.
(DPress the [Cancel/Off] key, and then unplug the power plug.
@Remove the pan after the rice cooker cools down.
(®Clear the dust in the intake port/exhaust port at the bottom of the rice
cooker. (== P17)
® |s the rice cooker used on the carpet? 5
—Do not use the rice cooker where the bottom of the rice cooker may be clogged.

|-
'-
A

(N J

If the rice cooker is still not back to normal after the above is confirmed, go to the Panasonic
authorized service center for repair.

e Try to unplug the power plug and plug it in again. —
If “H3¢ 3% still appears, then there is a fault.
—Please consult the Panasonic authorized service center, and inform the error
code (two digits after “H”).
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How to optimize the unit

B To change the temperature of keep warm (default temperature is 74 )

e When the rice keeping warm has odor, please change to “76”; when it changes color or is drying, change to “72”".
(714—-76—-72)

When odor is given

(Press in order)
[m]
1 } 2 w } 3 } 4 o ﬂ
(Press twice)

When rice changes
color or becomes dry

Menu nEEEEn
Select

GT:i:‘gSnegee pu The default is “74”  (Setting is automatically done
after 10 seconds.)

(Select “Quick” of “Short Grain”,
and the selected function will blink)

B To improve scorched rice

[m=)
Start Menu
Reheat Select
(Press twice)
-

(Press in order)
1802 'Lj’ »3
Select

'\egular Delicious. Quick t‘%ﬂcky Hard
- Casserole

%=

&

g""lua
82

P
Congee .:‘ ° " ‘ <> Steam

poridoe () * A = sow (Setting is automatically

Grain Congee £ Cake

(Select “Quick” of “Short Grain”,
and the selected function will blink)

done after 10 seconds.)

(Press and hold for about 5 seconds)

Keep
>2

(This does not turn off the key tone.)

M To eliminate the beep during cooking, reheat (end the beep)

Menu
Select
B Cassem\e

Congee ‘ “ ‘ << Steam

Repeat the same step 1
and 2 to turn the beep ON

Porridge -' pu '-' = Soup
Grain Congee £ Cake

(Select “Quick” of “Short Grain”,
and the selected function will blink)

-
o
=
(=2
®
]
>
o
°]
=
S
Q@
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Specifications
-]

Power supply/Rated frequency 220V ~ 50 Hz
Rated power 1370 W
Regular
Delicious
Short Grain Quick 0.18 ~ 1.8 [1 ~ 10 cups]
Sticky
Hard
Cooking quantity (Rice) L Regular
Long Grain Delicious 0.18 ~1.8 [1 ~ 10 cups]
Quick
Casserole 0.36 ~1.08 [2 ~ 6 cups]
; Congee 0.09 ~ 0.36 [0.5 ~ 2 cups]
o oL Porridge 0.09 ~ 0.27 [0.5 ~ 1.5 cups]
Grain Congee*?® 0.09 ~0.36 [0.5 ~ 2 cups]

Maximum cooking volume (ingredients + water) for soup L 2.5%1
Maximum weight (Approx.) of cake batter (g) 900
Power cord length (Approx.) m 1.0
Weight (Approx.) kg 6.0 | 5.5
Size Width 27.6
(Approx.) cm Depth 40.4
Height 24.3 (46.1 *2)

e (3%1) indicates the cooking capacity at the maximum waterline of “Congee”.

e (3%2) indicates the product height when opening the outer lid.
e (3%3) SR-AFM181 only.
eThe power consumption is about 2.0 W in the standby mode.

Panasonic Corporation

Web site: http://www.panasonic.com
© Panasonic Corporation 2017

Printed in Japan
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Bién phap an toan

Dé tranh thwong tich cho ban than, thuwong tich cho ngudi khac va thiét hai vé tai san, phai lam theo cac
hwéng dan sau.

B Van hanh sai do khong 1am theo hwéng dan sé gay hw hdng hodc gay nguy hiém, mirc dd nghién trong
dwgc phan loai bén dwoi.

A CAN H BAO . Hién thi nguy hiém tiém tang cé thé gay t&r vong ho&c thwong tich

nghiém trong.

ATHAN TRONG: Hién thi nguy hiém tiém tang cé thé gay thwong tich hoac

* thiét hai vé tai san.

B Nhirng huéng dan can 1am theo dwoc biéu thi bang cac biéu twong sau.

® Biéu twong nay cho biét hanh déng bi c&m.

0 Biéu twong nay cho biét hanh ddng phai dwoc 1am theo.

A\ CANH BAO

® e Khong str dung thiét bj néu day nguén hoac phich cam dién bi héng hoac phich cam dién

dwoc noi Iéng léo v&i 6 cam dién.

(Pé khéng bi dién giat hodc chay gay ra do doan mach.)

—N&u day dién bj hdng, phai thay bdng mot soi day dac biét, bd phan cé sdn ctia nha san xuét hoéc dai ly dich vu
cla nha san xuét doé.

e Khong lam héng day nguon hoac phich cam dién.

+ Nghiém cdm cac hanh déng sau.
Lam héng, xt ly, dé tiép xtc véi hodc gan chd nhiét d6 cao, dung lwc udn, xoén, kéo, treo trén goc, d&t vat ndng
I&n trén, budc thanh bé, kep vao, kéo day ngudn dé di chuyén.
(Dé tranh dién giat do day ngudn va phich cdm bi héng hoac tranh chay gay ra do dodn mach.)

e Khdng chén bat ky vat gi vao 16 thoat khi, 16 thoat hoi hoic
khe hé.
+ D&c biét 1a vat bdng kim loai nhw chét hodc day dan.
(P& khong dan dén dién giat hoac truc trac.)

L6 thoat hoii
L6 thoat khi

e Khéng rira than néi, nhing thiét bi vao nwéc hodc khong dé
nwéc ban toé vao thiét bi. o
(P& khong bj dién giat hodc chay gay ra do doan mach.)

—Tham kh&o y kién cla trung tam dich vu Gy quyén ctia Panasonic gan nhét néu
thiét bj bj nwoc.

e Khong stra dodi, thao hoic sira chira thiét bj nay.
(Pé khong dan dén chay, dién giat hodc thwong tich.)
—D4 stra chira, vui long lién hé véi trung tam dich vu Gy quyén ctia Panasonic.

e Khi str dung hoéc sau khi nau, khéng dé mat hoac tay gan 16 théng
hoi. Chu y tranh cho tré tiep xuc.
(Pé khong dan dén béng.)

e Khong dit bat ky vat gi trong ndi cé thé chin 16 nap trong.
(D& tranh bdng hodc thwong tich gay ra do hoi ro ra hodc thirc &n da n&u bay ra ngoai.)
<Céc trwdng hop ndu bi cdm>
« Phwong phép ndu trong do thanh phan va gia vi dwgc dat vao tii nhwa dé& nung noéng.
« Phwong phap nau str dung gidy nhém dé boc thwe pham.




A\ CANH BAO

e Khéng ndi hoidc ngat phich cam dién bang tay wét.
(Pé khéng dan dén dién giat hodc thwong tich.)

e Khéng thém nguyeén liéu, nwéc hoic gia vi vwot mirc nwéc téi da hién thi trong long nobi
dé tranh nwoc tran ra day dién, phich cam thiét bj.
(P& khong bi dién giat hodc chay gay ra do doan mach.)

e Khéng dé bat ky ai liém vao phich cam thiét bi.
(Pé khéng dan dén dién giat hodc thwong tich.)
Can d&c biét chu y tré so sinh.

e Khéng mé nap ngoai hoac xach thiét bj trong khi dang nau.
(Pé tranh bdng hodc thwong tich gay ra do hoi ro ra hodc thirc an da ndu bay ra ngoai.)

e Khong str dung thiét bi nay cho bat ky muc dich nao khac ngoai muc dich dwore mé ta
trong Hwéng Dan Str Dung.
(D& khong dan dén chay, bdng, thwong tich ho&c dién giat.)
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o ¢ Nhirng ngwoi (bao gom tré em) c6 nang lwc thé chéat, giac quan, tinh than suy giam hoic
thiéu kinh nghiém va kién thirc khéng dwoc str dung thiét bj nay, trir khi ho dwoc giam
sat hoac hwéng dan vé cach sir dung thiét bi béi mét ngwei chiu trach nhiém vé sw an
toan cuia ho. Tré em phai dwoc giam sat dé dam bao rang ching khéng choi véi thiét bi.
(D& khong dan dén bdng, thwong tich hodc dién giat.)

e Vui long str dung 6 cam dién chuyén dung véi dinh mirc téi thiéu 10 A, 220 V.
(S dung ndi cung véi thiét bi khac ciing & cdm c6 thé gay quéa néng va chay.)
+ Chi st dung mét day ndi dai cé dinh mure it nhat 14 10 A.

e Dam bao phich cam dién va phich cam thiét bi cam hoan toan vao 6 cam.
(Pé khéng bi dién giat hodc chay gay ra do nhiét.)

e Nén str dung 6 cam dién dwoc n6i dat lwdng cwe mét pha cho thiét bi nay dé dam bao
néi dat dang tin cay. Néu khong lap dit thiét bj ndi dat, né co6 thé gay cam rng tinh dién
cho cac bd phan kim loai khac nhw nha é.

(D& khong gay nguy co dién giat do hw héng hoéc rd ri dién.)

e Thwong xuyén loai bé bui trén phich cam dién.
(Bui tich Ity trén phich cam dién c6 thé khién mét cach dién do dd &m, c6 thé gay chay.)
—Ngat phich cam dién va lau sach béng vai kho.

e Dé thiét bi tranh xa tam tay tré em.
(D& khong dan dén bdng, thwong tich ho&c dién giat.)

e Néu xay ra sw c6 hoic ngoai 1, ngirng str dung thiét bi ngay va rat phich cam dién.

(D& khong dan dén khoi, chay, dién giat, bong hodc thuong tich.)
Vi du vé cac trudng hop truc tric
« Phich c&m dién va day dién néng bat thwong.
+ Day ngudn bi hdng hodc mét dién lién tuc khi cham vao.
» Than ndi bj bién dang hodc néng béat thuweng.
« Than ndi phat ra khéi hodc mui chay.
+ Than ndi bj héng, 16ng 1o hodc gay tiéng 6n bat thuwong.
* Quat & day ndi khéng xoay trong khi ndu.
— Vui long lién hé ngay véi trung tam dich vu Gy quyén cta Panasonic dé kiém tra hodc stra chira.



Bién phap an toan

A\ THAN TRONG

® ° Khong s dung noéi bi hédng hoic sai muc dich.

(P& khong dan dén bong hosic thuwong tich do qua nhiét hoac tryc tréc. )

e Khéng str dung thiét bi & nhwng noi sau.
+ Gan chd noéng hodc & moéi truo’ng d6 &m cao.
(Pé khéng dan dén dién giat, ro dién hodc chay.)
+ Trén bé mat khong déu ho&c tAm thdm khéng chiu nhiét.
(Bé khong gay thwong tich, béng hodc chay.)
« O nhirng noi gan twong hodc dé dac, v.v. ) ) ‘
(Khéng dé chung va dap khi mé& nap ngoai, gy mat mau, bien dang hoéc hw héng dé dac.)
* Trén mot tam nhoém hoédc chan swéi dién.
(Vat liéu nhém cé thé phat sinh nhiét va gay khoi hodc chay.)

e Khéng cham vao méc khéa trong khi di chuyén thiét bi.
(Pé tranh khong gay bdng do mé nép ngoai khi cham vao méc khoa.)

e Khong cham vao b6 phan nhiét khi dang str dung thiét bi hodc sau khi nau.
*Thén ndi co nhlet do cao. Bac biét, t4m kinh caa nap ngoai va cac b phan kim loai nhw nap
trong va ndi.
(P& khong dan dén bang.)

° Khong str dung day nguon khong danh cho thiét bi nay hoéc str dung day
ngudn dwoc cung cap cung véi thiét bi nay cho bat ky thiét bi nao khac.
(P& khong gay nguy co dién giat do hw hong hodc rd i dién.)

e Khéng dé phich cam dién tlep xuc véi hoi nwéc. o
(Pé khong bi dién glat hoac chay gay ra do doan mach.) G
—Khi st dung ti c6 ban trwot, hay st dung thiét bi sao cho phich cdm dién khéng i

thé tiép xdc voi hoi nwoc. @

° Khong str dung thiét bi khi tréng.
(Pé khoéng dan dén béng.)

e Phai giir phich cam dién hoac phich cam thiét bj khi rat phich cam dién hoéc phich

cam thiét bi. Khong kéo trén day nguon.
(Pé khong bij dién giat hodc chay gay ra do doan mach.)

e Tat ngudn va rut phich khéi 6 cam dién trén twong trwée khi thao nédi hodc khi khéng
str dung thiét bi.
(P& khong bi bdng, thuwong tich hodc dién giat, ro i, chay gay ra do cach nhiét lau ngay.)

e Rut phich cam va ch than néi da nguéi trwéc khi vé sinh.
(Pé khong dan dén béng.)

e Khi str dung trong ta hoac khéng gian kin khac, dam bao hoi cé thé bay tw do.
(Bé khong gay mat mau hoac bién dang ta.)

e Thiét bi nay st dung céng nghé nau cam (rng tao ra trwong dién tir va c6 thé anh
hwéng den mot so thiet bi y te, bao gom may dieu hoa nhip tim.
« Tham khao y kién bac sT trwéc khi str dung.
(Thiét bi nay c6 thé co tac dong dén may diéu hoa nhip tim khi né hoat déng.)

Khi xay ra mat dién trong qua trinh sir dung

Bao gdm rut phich cdm dién, di chuyén, v.v.
e Khi xay ra s ¢b ngudn dién tam thoi, thiét bi sé tré lai trang thai trwdc khi mét dién.
o Néu dién bi hdng trong mét thoi gian dai, sé xay ra sw ¢ sau khi bat lai.
Trong khi ndu: Tiép tuc néu. Trong khi gitr &m: Tiép tuc git 4m.
Hiéu qua nAu co thé bj anh hwéng.

*Nbi com dién sé bat dau niu ngay lap tirc néu da qua thoi gian hen gidr da dat. Gao cé thé khong dwoc nu chin
theo thoi gian thiét lap.
D& biét thém thong tin chi tiét vé cac “Khoang thdi gian cai dét trwdc”, xem TO.



Lwu y trong qua trinh st dung

BNéu thiét bi nAm trong ta c6 ban trwot, dam
bao réng ban c6 kha nang chiu tai t6i thiéu
15 k.

(D& khong roi thiét bi.)

B Khéng che phi nap ngoai bang vai hoac
vat khac khi dang stp dung thiét bi.
(Pé khong khién hoi bi tic nghen gay méo
mo, mat mau hodc truc tréc ndp ngoai.)

B Kiém tra dinh ky 16 thoat hoi va 16 thoat
khi & day ndi com va lam sach bui.
(Tham khao “Lau chui va bao dwéng” trén T17)

HLAy com gao hoic bat ky vat gi bi tic & cam bién day nai,
& cho cao su d& long ndi, bén dwi vién ndi hodc day noi.
(D& tranh hién thj 16i, hodc com chay, com sbng, v.v.)
*Khoéng nghiéng hodc lat nguoc than ndi.

«Trwde khi lau chui, tat cong tdc ngudn va rat phich cam dién ra.

Vién ndi hodc day ndi

e J _Cao su d& long nbi
(Noi) ~ Cambién / (3 diém)
day noi

Vé noi

B Khong s dung ndi tai noi nao khac ngoai ndi com.

eKhong st dung né trén bép
ga hoac bép dién tir hodc -
trong 16 vi séng. . &

B Khong dat thiét bi gan thiét bi dé bi nhiéu dién tip.

«V& tuyén, truyén hinh va may tro thinh, v.v.
(D& tranh tiéng &n hodc giam am luwong.)
=Thé tin dung, thé IC, va twong tw.

(P& khong lam héng ti tinh.)

BMKhong dit nam cham gan thiét bi.
(Pé tranh hoat dong bat thwong.)

B Khong s dung thiét bi trén bép dién tir.
(Pé khéng lam héng bép dién tir hodc gay hoat
doéng bat thudng cda thiét bi.)

B Khong s dung thiét bi ngoai troi.
(Ngudn dién khong 6n dinh c6 thé dan dén héng
thiét bi.)

B Tranh st dung thiét bi dwéi anh néng tryec tiép.
(Bé tranh doi mau.)

B Khéng sir dung ndi com trén cac mét phing 16
thoat hoi hoac 16 thoat khi cé thé bi tic nghén.
Vi du: trén tham, tdi nhwa, nhom & hoac vai, v.v.
(P& khong 1am hang thiét bj.)

M Khong dé vat cieng tac déng vao ndi.

Dé& khong gay tray xwéc Pl
ho&c nit mat ngoai. i\‘

BChU y nhitng ndi dung sau dé tranh vét rach hoic tray xwéc 16p phi chia néi.

Trwée khi ndu
eKhong st dung que danh trirng ’/'4.
hoac dung cu khac khi vo gao.

eKhong dé cac vat nhw lwéi kim %“ <
loai tiép xuc vai Iop phl noi. nl

i
-

*

Sau khi nau

eKhong cho gidm vao com trong ndi.
(Trong khi ndu sushi va mén khac)
eKhong st dung thia kim loai.
(Trong khi ndu chéo dac va mén khéc)

eKhdng cham ho&c dap vao ndi.
(Trong khi x&i com)

Nhirng néi dung sau sé& khéng anh huéng dén
hiéu qué hoat déng ctia s&n phadm hoac strc
khoée ca nhan.

[M&t ngoai] vét xwéc bé mat, 16m nhé hodc
va cham.
[Mat trong] bong tréc Iép pha clia ndi.
— Néu ndi bi méo mé hoéc ban lo Iang vé tinh
trang clia no, vui ldbng mua mot chiéc ndi mai.

Trong khi lau chui va bao dwéng (T16)

eKhong stv dung ndi lam @6 chira dé 4
riva. . { ?/
eKhdng dé thia hoac dung cu khac ‘
vao noi.
eSau khi nu véi gia vi, khong dé dd &n
bén trong noi.
—Sau khi ndu gao thom hodc com trén,
vui long lay hét db an ra khéi néi ngay
khi c6 thé va sau d6 vé sinh néi.
eKhong s dung may sy chén bat ‘”
ho&c may rira chén/may say dé vé
sinh. o
eKhong dé ndi trong cac dung cu khac
dé say sau khi rira.
eKhong st dung b6t mai hodc ban chai

kim loai, ban chai nylon (v&i mai), ban %

chai dé lam sach hoac cha sach noi.
—Beé vé sinh ndi, rira bang xop mem.
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Xac dinh bo phan

e Trwdc khi st dung, thao tor giéy dwdi ndi ra. ’
° E)é st dung 1an dau, lau chui néi, mudi x&i com, mudng xuc chao [sup], khay hap,
nép trong va bd phan kiém soat nhiét. (1> T16-17)

Than noi

Vong lam kin_
cua noi -

Nap trong:----- \ ‘ : B0 phan kiém
(I=>°T16) PG "~ soat nhiét
(r=>>T17)

muobi com
(C6 thé cdm n6 & ca
bén phai va bén trai)

A : Phich ¢am dién
Cam bién.......... -

day nf)l ..........

Day ngudn :
Phich cam thiét bi

Phu kién
Mudi x&i com (1)  Mubng xdc chdo  Gia c&dm mubi Céc dong (1) P
§ [Sup] (1) com (1) (Khoang 180 mL) Khay hap (1) )




Xac dinh b6 phan

7 Bang diéu khién )

Regular Delicious Quick Sticky Hard

g Grain Cooking Timer Timer  Casserole O
N Cancel 2 .-‘ .-‘ .-‘ -' . VEN | _Start
. Off Congee - T Steam Select : Reheat
. Porridge " . .' . ~ Soup o | (Press twice)
: Grain Congee min £ Cake :
: . B NGt Bat dau/Ham néng
B Timero | Cooking | O (CIETO  © [ eNhan nt nay aé bét dau
: imer Timet Warm IR
o . thoi gian cai d&t s&n.
. R . . . . ¢ | eNh4n hai lan d& ham nong.
: et : :
. | eNut nay duoc siv dung d& didu | ° : 'N#t nay dugc st dung dé chon
eHuy hoat dong sai, hodc | ° chinh thoi gian hién tai, dat thoi . ¢ | chtrc ndng mong muon.
tAt gir Am. . | gian cai dat san va thoi gian ndu. | ° . 'Nha“r:’a gitk ndt dé chon nhanh
| eNhan va gitr nut d& thém hodc . s [_cac chikc néng.
. gidm thoi gian nhanh. . M
Nut Hen gi®& n ° Nhan nit nay 6é qic 4
< 2 ¥ ic 3 o° L[] an nut na e giw am.
Nhén nat nay dé hen gio. _ hEmpfoNEm fthdy <€ 9
oNhan nut nay dé xac nhan thoi
. gian nau trong trang thai hen gio.
Lwuy Man hinh LCD SR-AFY181 nhu sau
e Thao tac nit [Cancel/Off] can thoi gian 1au hon khi thiét bi dang Regular Delicious Quick ~Sticky Hard
lam viéc, day 1a diéu binh thweng. (Chi SR-AFM181) Long Gram Cooking Timer Timer  Casserole
eKhi ndi com dang bat, man hinh sé& sang dé thao tac. (Man hinh ‘ ‘ “ ‘ < Steam

sé vao ché do ngl néu khong thao tac véi man hinh sang khoang W ‘ . ' ‘ ‘ ‘ s
30 giay. Ban c6 thé nhan bat ky nut nao dé sang lai.) (Chi SR-AFM181) "= >0up

D& gitp cho nguoi khiém thi d& sir dung, nat [Start] va [Cancel/Off] c6 min £ Cake
\céc phan néi “©” va ”. (Chi SR-AFY181)

DPiéu chinh thi gian hién tai

Vi du: diéu chinh 7:00 sang thanh 8:30 sang

(DCam phich cdm dién. @]

( N

(@Nhan va gitr nat "+, hodc "— trén 3 giay.
(Nh& nut khi ban nghe thdy am thanh “tiéng bip” coi)
S6 “gi®, phat” nhap nhay trén man hinh LCD.

@Nhéan nat T+, hogc M-, dé diéu chinh thoi gian.
Mai 1an nhan nut T+, hoac "— th&i gian sé tang hoac
giam 1 phat moét.
(Sau khi diéu chinh thoi gian, sb s& sang mot vai lan va
dirng tw dong, va diéu chinh thdi gian hoan thanh.)

Ban khéng thé diéu chinh thoi gian khi thiét bi dang lam viéc.

%Nhan va gi®* nit "+, hodc "— dé thém ho&c giam thdi gian nhanh.

XHe théng 24 git dwoc ap dung, va 24:00 dwoc thé hién béng 0:00.

3% Né&u c6 16i khi hién thi thoi gian, thdi gian ndu cai dat s8n va thdi gian niu xong sé bi 16i.
Vi vay vui ldng diéu chinh thdi gian kip thei.
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Vo gao va thém nuoc

Chuan bj

N P P (OcChinh xac
Dong gao bang coc dong dwoc cung cap

S6 lugng gao tbi da can ndu mét lan,
> “Thong so ky thuat” tai T24.

Khoang 180 mL
(khoang 150 g)

X Khdng chinh xac

Vo gao cho dén khi nwéde twong
déi trong ®

(DVo gao nhanh béng nhiéu nwéc va khudy gao thich hop
dé rtra sach gao trong khi thay nwéc.
(@Lap lai vai l1an vo gao—dd nwéc di, cho dén khi nwérc trong.
oDé tranh lam xwéc 16p phi chéng dinh trén bé mat ndi,
khéng vo gao trong noi.

Vo gao k§. Néu khong, c6 thé xuét hién chay com va cam
gao con sot co thé anh huwdng dén vi com.

D0 gao da vo vao noi

D6 nuwdc vao dén mirc nwéc twong tng (IS T9) va lau

kho bén ngoai noi.

Db nwéc vao mét phang, va lam phang bé mat gao.
(Xac nhan theo vach bén phai va trai va dé thém nuéc co
chiéu cao twong tw)

eKhi chon “Soup” (Stp), tdng dung tich thanh phan va nuéc
khong dwoc vot qua mire nwéce toi da cho
“Congee” (NAu chéo).

eKhi ndu com trén hodc com nép, hay dé nuwéc vao theo

Vidu:khinéUficéchatngén,cho
nuécdénrn&cnuéc‘@”cﬂa
“Short Grain” (Hat Ngan).

%Ban c6 thé tang hodc gidm lwong nwéc & trén tuy theo
s¢ thich ca nhéan. .
(Khi cho quéa nhiéu nwéc, cé thé bi tran khi nau.)

bang 1 sau. Bang 1
Lwong gao Lwong nwéce ' '
6c d —
(coc dong) Com tron Com nép (coc dong)
1 1
§ Mirc nwée §
2 “White Rice” p
(Gao Thuong)
5 5
6 6

Dat n6i vao than néi va déng nap ngoai @
eKhi déng ndp ngoai, vui Iong xac nhan da co tiéng “cach”.

Néu nap trong 1&p khong dting, thi khéng thé déng nap ngoai.

( I="Né&p trong T16)
eDam bao bod phan kiém soat nhiét dwoc 13p vao ché.

( 1= B0 phan kiém soat nhiét T17)

N&i phich cam dién

o \/ui Idng cdm phich cdm thiét bi, rdi cAm phich cadm dién, va ®
dam bao ca hai dwoc cdm an toan.
eKhi ndi com dang bat, man hinh sé sang dé thao tac.
(Man hinh s& vao ché dd ngti néu khong thao tac véi man
hinh séng khoang 30 giay. Ban c6 thé nhan bat ky nit nao
d& sang lai.) (Chi SR-AFM181)

n/c‘»,i%thiét bi

Than Phich c&dm @

7 '_'
. by

Phich cdm dién

O cém dién

Khi st dung khay hap trong khi ndu com, dung tich n4u téi da la 5 cbc dong.




A . Chon chic nang/Thiét 1ap thdi gian nau an/
Chuan bl Mebnéuco’mn%on P

B Chon chirc nang Bang 2
Loai thirc “Thai gian ndu | 2Git 4 “3Khoa oi
hon M MU 5 Thoi gian nau | “Git» am | °Khoang thoi
&n can nau Cheon Menu fre nuoe (Khoang) phut | (tv dong) | gian cai dat truéc
Regular (N&u théng thuomng) 37 phat O 50 phat tré 1&8n
Delicious (N&u ngon) 47 phut O 60 phat tré 1&n
. . < . 2 White Rice (Gao Thuwong) . A
Hat Ngan | Short Grain (Hat Ngan) Quick (Nau nhanh) [Short Grain (Hat Ngén)] 29 phat O 40 phat tré 1én
Sticky (N&u com déo) 52 phat O 60 phut tré 1én
Hard (N&u com kho) 32 phut O 50 phut tr& 18n
Regular (Nau théng thuong) 32 phuat O 40 phut tré’ 1én
5 . s . A White Rice (Gao Thuong) i O 1A
Hat Dai Long Grain (Hat Dai) Delicious (’Nau ngon) [Long Grain (Hat Dai)] 47 phat 60 phut tré 1&n
Quick (Nau nhanh) 29 phut O 40 phut tré’ 1én
Delicious (N&u ngon)
Com Nép [Short Grain (Hat Ngén) hoac Tham kh&o Bang 1 & T8 *1 X *3
Long Grain (Hat Dai)]
Regular (Nau thong thudng) « o .
Delicious (Nau ngon) White Rice (Gao Thuong)
Com Tron Sticky (Nau com déo) [Short Grain (Hat Ngan) hodc *1 X *3
[Short Grain (Hat Ngan) hoac Long Grain (Hat Dai)]

Long Grain (Hat Dai)]

White Rice (Gao Thuong)
Gao Thom Casserole (Gao thom) [Short Grain (Hat Ngan) hoac 42 phut X -
Long Grain (Hat Dai)]

Congee (N&u chao) Congee (N&u chao) o,
N&u chéo Porridge (N&u chao dic) Porridge (N&u chao déc) Bang 3 X ?;‘:]'u%'f‘rg, T:: *
"4Grain Congee (N&u chao ngi céc) Congee (Nau chao)

£ £ Nudc dé hép trén 40 phut: . _
Hap Steam (Hép) 4 oo dong Bang 3 X

. . Dé muc nwéc .
Sup Soup (Sap) “Congee” (Nau chao) tbi da Béng 3 X B
Banh Cake (Banh) - Bang 3 X -

*4 =Thoi gian can dé nau lwong gao trung binh (5 céc) & dién ap 220 V, nhiét d6 phong 20 °C va nhiét d6 nuwéc 20 °C dé tham khao.
*Thoi gian nau thuc té sé thay 60| theo lwong gao, lwgng nwoc, d|en ap nhiét do, nhiét do nwéc va lwgng gao.
«Thoi gian ndu com tron, com nép sé thay ddi theo cac thanh phan st dung.

*2 «Tht cd chirc nang khi nAu xong sé tw dong chuyen vé qgitr Am. 0
Mét s6 chirc ndng danh du x khéng nén gir &m va vui long nhan nat [Cancel/Off] ngay sau khi ndu xong. (I8
*3 «Chlrc nang gag thom, hép, sup va banh khong co6 hen gio:. n
=Khi nau com nép va cgm tron, khong st dung chirc néng hen gior dé tranh 6i thiu thirc &n hodc anh hwéng dén hiéu qua hoat dong. =5
-Khi thoi gian cai dat san it hon thoi gian nau, nay sé bat dau truc tiép.
*VVao mua hé, khi nhiét do cao, thoi gian cai dat san khong nén quéa 8 gi&r dé tranh 6i thiu com. m
*4 +Chi SR-AFM181. q‘:
WThiét 1ap thdi gian ndu an Bang 3 Q
Z = Py L]
Loai thirc an Khoang thiét 1ap | Mai lan Gia tri R B nhé& c
can nau e e thoi gian ndu &n | thiétlap | ban dau Al e CET thoi gian =
Congee (N&u chao) ] i n . ! . «Q
- - —— 40 phut ~ 2 gi | 10 phat 1 gio Quay lai 40 phut sau 2 gio O
N&u chao Porridge (Nau chao dac)
Grain C R . N R N
(Néuracl:lﬂéoor?gﬁegéc) 1~ 3 gio 30 phat 2 gio Quay lai 1 gi&’ sau 3 gi& O
Hép Steam (Hép) 1~ 60 phut 1 phat 5 phut Quay lai 1 phut sau 60 phat ©)
Sup Soup (Sup) 40 phut ~ 2 gio | 10 phut 1 gio Quay lai 40 phut sau 2 gio @)
Banh Cake (Banh) 40 ~ 60 phut 1 phat 60 phut Quay lai 40 phut sau 60 phut @)
% Meo nau com ngon
@ e Déng dang ty 1& @ * Vo gao nhe nhang va nhanh chéng. * Db nuoc vao mat phang.
nwéc va gao. °® Khong dat gao trong IuGi. * Khéng str dung nwoc nong hodc nudc
(Bé tranh gao bi gay nat hogc c6 kiém c6 do pH trén pHO.(Dé tranh
gao dinh vao nai.) com bj dinh vao néi hodc bi chay.)

g\\\\\\

Y )



Menu chirc nang &\ a2
-]

3 D6i v&i hat ngan, ban co thé chon: Regular (N&u thong thwong), Delicious (Nau ngon), Quick (N&u nhanh),
Sticky (Nau com déo), Hard (Nau com kho). ) )
Dai va&i hat dai, ban cé thé chon: Regular (Nau thong thudng), Delicious (N&u ngon), Quick (Nau nhanh).

EXin lwu y

eKhoéng chon chirc nang “Quick” (NAu nhanh)
S hodc “Hard” (Nau com kho) dé ndu com tron.
R:haeg (K’héi lwong nudc I~ Bang 1 & T8)

(Press gwice) oDoi v&i com nfep, hay chon chirc nang
“Delicious” (Nau ngon).
(Khéi lwong nwéc I3~ Bang 1 & T8)

¢“Quick” (NAu nhanh) c6 thé dwoc st dung dé
nau com. Do th&i gian ndu dwoc rat ngén,
com c6 thé bi ctrng hon hodc chay com.
—Ngam gao trwdc trong nwée, va ban co thé

khién com nAu tré nén mém.

e\/6i chirc nang “Delicious” (Nau ngon), ban cé
thé khién com mém va ngon hon.

oTron gao It va gao thwong (hat ngan, hat dai)
dé& nAu co thé tac dong dén két qua nau.

el

Cancel Menu

Off Select

min

Cooking | o Keep

Timer 0

Timer Warm

—

3 Khi ndu bang chirc nang “Regular’ (Nau théng thuéng) “Short Grain” (Hat Ngan)

Nhé’n nl:lt 'g’é?:c‘t’ d‘é Chon “Regular” W~Regular' Delicious Quick Stlcg“:iﬁ

X ~ N > “ 7] C ‘ ‘. ‘ < Steam
(Nau thong thwong) cua : b ,_, I~ sou
eChlrc nang duwoc lwa chon nhap nhay. Grain Congee £ Cake

Chirc nang nau com dugc st dung 1an gan nhét c6 thé duoc
ghi nh&, trir chirc nang nau “Casserole” (Gao thom).
Vui long st dung chirc nang “Regular’ (Nau thdng thwdng) trong
trwdng hep binh thwdng.

Ngoai chirc nang “Regular’ (Nau thong thudng), ban ciing cé thé Iva
chon céac chirc nang “Delicious” ( ngon), “Quick” (Nau nhanh),

N Start

Reheat
(Press twice)

“Sticky” (Nau com déo) va “Hard” (Nau com khd).

(Céc chirc nang néu trén chi ap dung dbi véi “Short Grain” (Hat Ngén) va
“Long Grain” (Hat Dai). Va chtr “Sticky” (NAu com déo) va “Hard”
(NAu com kho) chi ap dung déi véi “Short Grain” (Hat Ngan).)

éi Regular
Nhan nat E::‘;E dé bat dau nau.
oDdi v&i cac chuo'ng trinh “Quick (Nau Nhanh)”, néi com dién
sé hién thi thoi gian hién tai cho dén khi con khoang 7 phut
trwdc khi com chin. NGi com sé chuyén sang hién thj thoi
gian cho den khi com da chin han.

Deén bat
sang Start

Reheat
(Press twice)

Khi nau xong, x&i toi com.

eSau khi cé tiéng bip, viéc ndu sé két thic. Chirc nang sé tw
déng chuyén sang trang thai gitr 4m.
Dé com khéng dinh vao nhau, hay dao com sau khi néu.

oD v&i com tron, com nép va gao thom, nhan nat [Cancel/Off] Bon bal Keep
so'm nhét c6 thé dé tranh khong anh huéng dén huong vi. O fe

¢ E EEESEEEEEEEEEEEEESEESESEEESEEE S S S ESE S EES S S S S S E S EE EE SN S NSRS
e Thoi gian gitr Am hién thi tir [} dén 29 trong tdng sb 24 gid. Sau 24 gid, né hién thi thoi gian hién tai nhung tiép
tuc gity &m.
I gi®» sé& dwoc hién thi khi & trong vong 1 gio'.
= e Néu chirc nang “gitt &m” 1au hon 96 gi, n6 sé tw dong dirng, va man hinh hién thi “U14”. Néu ban mubn x6a ma
o 16, vui Ic‘)nxg nhan nut [Cancel/Off]. ) ’
e Ban c6 thé thwéng thirc com trong vong 5 gid & chirc nang gitr 4m, d& khong anh hwéng dén vi com hodc khong
xuét hién mui la.
e Khi & chirc néng gitr &m, co thé xuét hién nhirng giot nwdc & canh néi.
e Huong vi com c6 thé bi anh hwéng néu mudi x&i com duoc dé& & trong ndi khi com dwoc dé & chirc ndng gitr &m.

A EEEEEEEEEEEEEEE NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN EEEEEEEEEEEEEEEEEE NN ...
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f = N&u chéo, Nau chéo déc,
Men U Ch wC nang N&u chéo ngii cbc, Sup

- . ,
Start EXin lvuy

Eheat eM& ndp ngoai trong khi ndu sé tang lvong

(Pressgwice) swong nguwng tu.

el uong nwdc hoac lwgng gao khdng dung cé
thé dan dén tran nwéc gao ra ngoai tir 16
théng hoii.

oKhi niu chéo dugc gilr & chirc ndng gitr 4m
trong thoi gian quéa dai, ndu chao sé tré nén
dac hon.

oSUp c6 thé bi tran néu vuot qua muc nwdc
ti da ctia ché do “Congee” (NAu chao).
(IS>“Thong sb ky thuat” tai T24)

eThao va lam sach bd phan kiém soat nhiét
dé tranh mui la mdi 14n sau khi st dung.

eNéu ban quén I&p bo phan kiém soat nhiét,
néu chéo c6 thé khong ky.

Cooking Timer

Cancel -‘ Menu
Off Congee  qum! Select

Keep
Warm

Timer0o |

% Khi ndu chéo trong 2 gi®

Regular Delicious Quick Sticky Hard

Nhé’n nl:lt 'g/le(laencltj dé Chon “Congee” Cooking Timer -4-4 Casserole
. “congee-_ | NN = steam

& L4 PZ)rr’idée‘ ' ,_“_‘ = Soup
(NaU Chao) Grain Congee 4. _ h min g Cake

eChtrc nang duoc lwa chon nhap nhay. w\ ,
Start

Reheat
(Press twice)

Nhén nat [l [EE) dé dat thoi gian ndu.  pro Nl

:‘ '-‘.-‘ > Steam

eM@i 1an nhan nut [ + ] hodc [ — ] thdi gian nAu sé tang hodc “Porridge ([ (7= soup

giam 10 phat mot. Grain Congash. h minag> Cake
eNhan va gir nut [ + ] hodc [ - ] d& thém hodc gidm thoi gian * ‘u

nhanh.

@
Q-
(¢
-
(7]
gu
Q.
=
=
«Q

oThoi gian nAu cho Ian cudi cé thé dwoc ghi nho. o
XPé c6 thé cai dat thoi gian nau, Reheat_
>~ Bang 3 tai T9.
=i Cooking Timer
Nhan nat | 2| dé bat dau nau. e

e Thoi gian con lai dwoc hién thi 1 phat méi 1an.

(Press twice)

Sau khi ¢o tiéng bip, nau xong, chirc
nang sé tw dong chuyén sang trang
thai gilr am.

eChtrc ndng gitr &m sé& anh hwéng dén hwong vi, nhan nat

Cancel/Off] néu lo Idng vé diéu nay.
[ i 9 Y Ben bat - ERLCES
sang Warm

11



Menu chirc nang ra

Cooking Timer

-
Start

Reheat
(Press twice)

Cancel Menu

off "" “GSteam Select

In

Cooking | o Keep

Timer0 Timer Warm

-

3Khi hap 10 phat

EXin lwu y

eNéu ban muébn hap khi ndu mén khac,
dam bao phai chon chirc nang nau com.
oKhi thoi gian hap lau (hon 40 phut), dd
thém nwaoc dé tranh bj kho.
(I=¥°Bang 2 tai T9)
oThoi gian hién thi trén man hinh 13 thoi
gian con lai sau khi nuéc trong néi soi.
eKhong dat bat ky vat gi trong néi c6 thé
chan 16 nap trong.

MBS lwgng nudc phi hop vao noi.
R . (Qbéatkhay hap.
Chuan b| (®Pé thirc an can hép vao.
@bong nap ngoai.

Nhan nut B4 dé chon “Steam” (Hap).

eChrc nang duwoc lwa chon nhap nhay.

Khay hap

Regular Delicious QiiCk Sticky Hard
Cook|ngT|mer \\-4{ Easﬁe@e

Congee .-I‘i:f Steam '
Porridge -

~r Sou?)
Grain Congee min &> Cake

@ Start

Reheat
(Press twice)

N

Nhén nat [l [ dé dat thoi gian ndu.

oM®i 1&n nhan nt [ + ] hodc [ — ] thdi gian ndu sé téng hodc
giam 1 phat méi lan.

oNhan va gitr nat [ + ] hodc [ — ] dé thém hoac gidm thoi gian
nhanh.

o Thoi gian ndu cho 1an cudi ¢ thé dwoc ghi nhé.

D& c6 thé cai dat thoi gian ndu,
[ Bang 3 tai T9.

Regular Delcious Quick Sidy
Cook|ngT|mer \\ 4{ fasferfle

N’
Congee ' I ~C Steam g
Porridge \ “-‘ 7= Soup
Grain Congee A min &&= Cake

w Start

Reheat
(Press twice)

o
a

eSau khi nwéc s6i, thoi gian con lai dwoc hién thi 1 phut
mdi 1an.

Cooking Timer
N’
" ‘ < Steam

"R
Deén bat
sang Start

min
Reheat
(Press twice)

Sau khi co tiéng bip, nau xong, chirc

nang sé tw dong chuyén sang trang

thai gitr am.

eChurc nang gitr &m sé& anh hwéng dén hwong vi, nhan nat
[Cancel/Off].

eVao0 thoi diém nay, khay hap rat néng, hay can than khi
bd ra.

3 Nhan nit (£t | dé bat dau nau.

Ben bat\__ IS
sang Warm

12



Menu chtrc nang s

Cooking Timer
Cancel Menu

o Men EXin lwu y

eH6n hop banh khong thé vuot qua
lwong tbi da nhw sau (tdng lwong bot
banh, stra, trirng, v.v.) d& tranh banh
sbng.

eNgoai bot banh, ban cé thé st dung bot
it gluten théng thwerng dé 1am banh.
[ mén an & T19.

eTrong khi nwéng lweng bét banh téi da,
dat thoi gian ndu dén 60 phat dé tranh
banh séng.

Cooking | o Keep

Timer 0

Timer Warm

N
-

X Khi nwdng banh véi chire nang “Cake” (Banh) (50 phut)
oTron déu tat ca cac thanh phan theo yéu cau vé

A *  botbanh. L
Chuan bi ., mot I6p bo (hodc dau an) vao thanh ndi, rdi MLwong bot banh toi da: 900 g
dd bot banh da khuéy vao ndi va déng nép ngoai.

Regular Delicious Quick Sticky Hard

K ’ 3 i 9 , Cooking Timeg, W A « _ Casserole
Nhan nut BE8 dé chon “Cake” (Banh). o ‘, e

Select

Congee ~ Steam

Porridge ' ' ' ‘ == S0up
) . A ; Grain Congee A n A¢ Cake B
eChirc nang duoc lwa chon nhap nhay. === - _ =

@ Start

Reheat
(Press twice)

Nhan nut [ IS dé dat thoi gian ndu. N e

eM®i 14n nhan nit [ + ] hodc [ — ] thdi gian nu sé téng hodc Congee ‘l_ I 1 o st
giam 1 phat méi lan. Porridge g [ N | = Soup

eNhan va gitr nut [ + ] hoac [ - ] d& thém hodc gidm thoi gian ikl 4 ) nin A2 Gle B
nhanh.

e Thoi gian nau cho 1&n cudi co thé dwoc ghi nho. W .

%Dé co thé cai d&t thoi gian nAu, Start
> Bang 3 tai T9. Preree)

O
Q)
(¢
-
(7]
Qu
Q.
o =
-
«Q

X ’ pI=r 2 < PN X -
Nhan nut |22t | dé bat dau nau. Cooking Timer

(Press twice)

o Thoi gian con lai dwoc hién thi 1 phat méi 1an.

(Press twice)

Sau khi ¢ tiéng bip, nau xong, chirc
nang sé tv dong chuyén sang trang
thai gitr am.

eChurc nang gitr &m sé& anh hwéng dén hwong vi, nhan nat

[Cancel/Off].
el 4y ndi ra ngoai va dé ngudi vai phut, rdi ip ndi va dé banh — c
ra. Can than tranh bdng tay khi lay ndi ra ngoai. Dgg#g\t Owi?ﬁw
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Menu chtrc nang +emnong
]

- . ”
Start EXin lwvu y

Reheat oKhi cho thém com ngudi, khong vuot
(Press twice)

“- Menu
-, Select

min

qué lvong com nguodi toi da
(trinh bay tai Bang 4).

eNén ham néng com ngudi chi mot 1an
dé tranh khong anh huéng dén hwong
vi com.

eKhong ham néng com trén va com nép,
dé tranh khong anh huéng dén hwong
Vi.

| Cooking | o Keep
Timer Warm

X Khi hdm ndng com ngudi

Ch 2 b eKhudy com ngudi trong ndi d& né déu hon.
uan bl .kniham néng, vui long tham khédo bang sau vé
lwgng nwée dwoc cho thém.

Bang 4

Lwong com ngudi Dung tich nuwéc L 1
(Mirc nwéc*) (cbc dong)
1 _—
2 1/2
3 1/2
4 1/2
5 1

*Lwong com ngudi téi da d& ham néng khong thé
vu’o”t qua mtrc nwoc “White Rice” (Gao Thwong) —
5 Coc.

Reheat
(Press twice)

7 o N 2
Nhan nut |3t | hai lan dé ham nong.
eB4t ké bao nhiéu com ngudi cdn ham néng, thoi gian ham
néng khoang 15 phut. .
e Thoi gian con lai dwoc hién thi 1 phat mai lan.

Start

Reheat
(Press twice)

Sau khi c6 tiéng bip, nau xong, chirc
nang sé tw dong chuyén sang trang
thai gilv am.

e \ui ldng x&i toi com ngay khi cé thé, vi né sé ngon hon.

14



Cancel

Off

Timer 0

Regular

CookingI
Timer

EXin lwu y

eChUrc nang hen gid khong ap dung ddi
voi “Casserole” (Gao thom), “Steam”
(Hap), “Soup” (Sup), “Cake” (Banh).

eKhi ndu com nép va com trén, khéng
st dung chirc nang hen gi& dé tranh 6i
thiu thirc an hodc anh hwéng dén hiéu
qua hoat dong.

eV/ao mua hé, khi nhiét d6 cao, thoi gian
cai dat s&n khong nén qua 8 gio dé
tranh 6i thiu com.

e Thoi gian cai dat hen gi¢ la thoi gian
khi ndu xong.

o Thoi gian cai dat sén va thoi gian nau
cho Ian cudi cé thé dwoc ghi nhé.

3Khi ban mudn st dung chirc nang “Timer” (Hen gi®) dé hoan thanh
“Regular” (Nau théng thwong) cua “Long Grain” (Hat Déi) luc 11:30

Déu tién dam bao thoi gian hién tai dung.
Néu khéng dung, vui long dieu chinh thdi gian dung.
(= T7)

Chon chirc nang theo cac phwong
phap tai T10~T11.

eChurc nang dwoc lwa chon nhip nhay.

Porridge
Grain Congee

Casserole

‘ “ ‘ > Steam

-' - '-. = Soup
£ Cake

w Start

Reheat
(Press twice)

Nhén nut Ecal .

eKhi hen gi& ndu dwoc cai, ban can cai dat thdi gian ndu theo
Bwérc 2 tai T11, va sau dé nhan nut [Timer]. Néu ban nhan
trwéc nat [Timer], ban cé thé nhan nat [Cooking Timer] dé
quay vé ché do cai dat thdi gian nau.

eBan c6 thé cai dat hen gi® khi “Timer” (Hen gi¢) dang nhap
nhay trén man hinh. Khi “Cooking Timer” (Hen gi&» Nau)
dang nhép nhay, ban c6 thé cai dat hen gi® nau.

*Regular* Delluous Quick

= A —

Congee
Porridge
Grain Congee

\-‘_ -T|mer
ll -
l_l l

4
w Start

Reheat
(Press twice)

Nhan nut

dat san.

eM®i 14n nhan nat [ + ] hodc [ — ] thoi gian cai dat s8n sé tang
hoac giam 10 phut mét.

eNhan va git nut [ + ] hodc [ — ] d& thém hodc gidm thoi gian
nhanh.

oKhi thoi gian cai dat san it hon thoi gian ndu, nau sé bat
dau tryc tiép.

%Dbi v&i cac chire ndng va khodng thdi gian 4p dung hen gid,
I=>"Bang 2 tai T9.

dé dat thoi gian cai

~Re aT’ DeIlqous Quick

et

Porridge
Grain Conge€

T|mer4

Congee ‘ ‘ ‘. ‘
X

» V’**

w Start

(Press twice)

, e
Nhan nat |z
eKhi man hinh & ché do ngu, truéc hét nhan bat ky nit nao
dé bat sang man hinh. (Chi SR-AFM181)

eTrong trang thai hen gi®, nhan nit [Timer] dé hién thj thoi
gian hién tai.

eDé xac nhan thoi gian nau chao & ché do hen gi®, vui long
nhan nat [Cooking Timer].

Regular

Start

(Press twice)

@)
QO
O
=
n
q\l
Q
=
=
«Q
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Lau chui va bao dwéng

16

Chu y
eTrwéc khi lam sach, vui ldng rit phich cdm dién truéc. Khong lau chii than ndi cho dén khi né ngudi.
oKhi lau chui than ndi, khéng nhiing ndi com vao nwéc hodc khéng lau chui ndi com béng héa chét pha lodng, xang,

cbn, bot thy hodc chdi cing, v.v.
eKhong st dung may rtra chén bat hodc may say chén bat.

N3p trong M&t trong cGia nap ngoai/

Vong lam kin

Rtra bang dung dich rtra chén nong dé nhe. 3 .. 2
Lau bang vai am.
B Thao e Thao b6 phan kié,m soat nhiét, lau xmélt trong clia
N nap ngoai, vi tri lap dat bd phan kiém soat nhiét va
Can vong lam kin.
e Khdéng kéo vong lam kin.

: ﬂ(( ®

(D Chuyén can sang bén phai.
(N&p trong s& chuyén vé phia
trwde huong lén trén.)

@ Léay ra.

m Lap dat

(D Cho nap trong vao khe nam.
(Ca hai bén)

(@ Nhén huéng vé phia nap
ngoai cho dén khi ban nghe
thay tiéng “cach’.

e\/ui long rlra kip th&i sau khi str dung gia vi
(gao thom, com tron, v.v.).

\(Néu khong cé thé gay ra mui, 6i thiu hodc &n mon.) )

Cam bién day noi

Lau bang vai am.

eNéu bui ban kho |4y, riva béng dung dich rira chén néng
dd nhe, va sau d6 nhe nhang lau bang ban chai nylon.

eNé&u ban khong lau chui cdm bién day ndi, com co thé
kbi tac hodc ndu khéng ngon. )

Khung trén cao/Cao su d& 1dng noi

(3 dlém) > ¥ . > . X ~ N LA X
eRUra bang dung dich rtva chén nong dé nhe va xop mem.

X 2 A Lau hét nwéc bén ngoai noi.
Lau bang vai am. eVui Iong khang st dung ndi lam db chira dé vé sinh.
¢C0 thé xuét hién dbi mau hoac vét soc trén bé mét
I&p phti florua, diéu nay sé khong anh huwédng dén
strc khoé con nguwoi hodc chire nang binh thwong
clia than noi.

eKhoéng db nuwédc vao dé riva.




B& phan kiém soat nhiét

Thao va rira.
SUp hodc dau cé khuynh hwéng luu
lai tai b phan kiém soat nhiét, vi vay
hay rira bang nwéc sau méi lan st
dung.(Néu khong co thé gay ra mui
hoac 6i thiu.)

W Thao

(MSau khi ngi ldng theo
hwéng mii tén (can
chinh A trén bd phan
kiém soat nhiét béng
A trén tAm nhiét), kéo
mat trong clia nap ngoai.

(@Kéo thanh theo hwéng
mdi tén va mé& nap cua
bod phan kiém soat nhiét.

TAm nhiét

m Lap dat (theo tht tw ngworc lai khi thdo.)

DPong nap cla b phan kiém soat nhiét cho dén
khi ban nghe thay tiéng “cach”.

@Cho né vao 16 cb dinh trén mat trong cta nép
ngoai, can chinh A trén bd phan kiém soat nhiét
bang A trén tAm nhiét, va siét chat n6 theo
hwéng mii tén. (Nghe thay tiéng “cach”.)

[ Kiém tra dinh ky A

eKiém tra khodng méi thang mot Ian, va lam sach
ngay lap ttrc néu co bui ban.

Day néi com
(L& thodt hoi/lé thoat khi)

Bui ban va vat la khac béng may hat bui.

Rera bang chét tAy hoa tan va xbp mém.

Mubng xtc chéo
[Sup]

Céc dong

Mubi x&i com

Gia cdm muoi
com

@)
QO
O
-
7
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Q
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=
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Chu y: «Do céc thanh phan khac nhau dugc thém vao gao nén co thé c6 com chay & day noi.
+Khi nu stp ndm trang c6 thé phong Ién, str dung chirc nang “Congee” (Nau chao), va lvong nau tbi
da |a mire nudc “Congee” (Nau chao) téi da dé khong bij tran.

%1 cdc (coc dong): khoang 150 g.

Com trén

Thanh phéan: Gia vi:
Gao 1 cbe D&u virng 3mL
N&m huong tuoi 4, x4t nho Xi dau 10 mL
Ga cét nhd 20¢g buong 3g
Can tay 15 g Muoi 2g
Nwdc 1 cbe Tinh bot khé 4¢g
Hat tiéu den Lwong vira phai
Cac budc:
1) Rra gao va dd nwéc vao ndi, va thém mot coc 3) Nhan nat [Menu Select] va chon “Casserole” (Gao thom),
nwdc ngdm trong khodng 15 phuat. sau doé nhan nat [Start].
2) Sau khi trén tat ca cac gia vi, cho nam da thai 4) Sau khi nau xong, nhan nat [Cancel/Off]. M& nap ngoai,
vao, va cho thit ga da thai vao, sau do rai gao dao déu can tay, déng nap ngoai lai, va 4 trong nhiét dé do
L deu Ién 1) va dong nap ngoai lai. trong 5 phut, sau d6 x&i déu bang mudi xi com. y
r L] ~ kd
Chao dinh duwdng (Chi SR-AFM181)
Thanh phan: Gia vi:
Gao 30¢g Gao nép cam 20¢g Puwong Lwong vira phai
Gao nép 20g Dau do 30¢g
Hat ké 20¢g bau xanh 30¢g
Cac buoc:
1) Rira sach cac gao va cho vao ndi. 3) Nhan nut [Menu Select] va chon “Grain Congee
2) Thém nwéc dén mie nwéc “1” cla ché do (Nau chao ngii cbc); dat thoi gian ndu 1a 2 gidy, sau d6
“Congee” (NAu ch&o), va déng nap ngoai lai. nhén nat [Start].

4) Khi ban nghe thdy tiéng bip, ndi da ndu xong.
(C6 thé cho thém dwong tuy theo khau vi cia méi ngudi.)

Lwuy: Banco thé thém cac thanh phén khac theo s@ thich clia ban (nhw, Ia mach, dau den, lac, ngo, dau Ha Lan,v.v.).
V6i cac thanh phan kho néu thanh chao dic nhw dau den, lac va ng6, hay ngam trong 4 gid trwde, sau d6 dét thoi
gian nau 1a 3 gio.

L J
Canh ga ham
Thanh phéan: Gia vi:
Canh ga 8 Ruou gao Thiéu Hung 20 mL Dau 6t 10 mL
Hé'lnh 1/2, washed and sliced Xi d?u 20 mL Hat tiéu Lwgng vira phai
Nam hwong 9 Xi dau den 20 mL buwong Lwong vira phai
Girng Lwong vira phai Dau virng 10 mL
Cac budc:
1) Rira canh ga, hanh, ndm hwong, thai lat hanh va cét 4) Cho canh ga 2) Ién trén, va dé gia vi da tAm wop déu 1én
canh ga hai lan phia trwéc va phia sau dé lam mon trén, sau d6 déng nap ngoai lai.
an ngon hon. 5) Nhéan nut [Menu Select] va chon “Steam” (Hap); dat thoi
2) Sau khi trpn déu céac gia vi, cho canh ga vao, tron gian nAu 1a 20 phut, sau d6 nhan nut [Start].
déu va dé hon mét gio' cho ga ngém gia vi.
3) Cho mét it dau vao day ndi va phd mét Iép girng va
d&t hanh lén, sau d6 phi mét Iép ndm huwong.
o J
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Sup swon logn voi khoai tay

Thanh phan:

Suwon logn non 400 g

Khoai tay 250 ¢

Ca chua 250 g

Girng Mot s& mau

Hanh ca Mot phan cu

Nuwéc 5 céc (khoang 900 mL)
Cac budc:

1) Rtra va ché swon thanh mleng nhd, cat hanh ‘thanh
doan dai, thai lat girng, cat ca chua thanh miéng
nho, béc khoai tay va cét thanh mleng nho.

2) Cho swdn vao nuéc dang sbi va vot hét vang, d6
bd nwéc va cho vao noi.

k va grng va cho ca chua va khoai tdy vao va ran qua.

va ca chua

Gia vi:

Mubi Tg

4) Thém khodang 5 céc nuwéc mudi vao 3), dd ching vao
ndi sau khi dun séi va déng nap ngoai lai.

5) Nhan nut [Menu Select] va chon “Soup” (Sup); dat thoi
gian nau 1a 1 gi& 30 phut, sau d6 nh&n nut [Start].

3) Diing mét ndi khac, cho thém mét it diu, phi qua hanh

Banh (lam t&r hon hop bot Iam banh)

Thanh phan:
Hbn hop lam banh 250 g
Trirng 1
Nwéc hodc sira 100 mL

Bo hodc dau an Lwong vira phai
Cac budc:
1) Cho hén hop lam banh, nwéc hodc siva va tring
vao trong bat va trc}n\déu. .
2) Cho thém bo hodc dau an vao trong noi, sau do,
dd bot banh vao 1), va déng nép ngoai lai.
3) Nhan nut [Menu Select] va chon “Cake” (Banh);
dat thdi gian ndu la 50 phat, sau d6 nhan nat [Start].

4) Khi c6 tiéng bip, la banh da dwoc nwéng chin.

5) Nhan nut [Cancel/Off], thao ndi ra khdi ndi com va nau
trong 2 phut, sau dé lat ndi d& dé banh ra dia hoac
khay. Ché& cho né ngudi, cét ra va thudng thie.

%Lwu y khong dd lwong bdt banh vwot qua trong lwong quy dinh, néu khdéng banh co thé sbng.

J

Banh (lam tr bot co gluten thap)

Thanh phan:
Bot c6 ham lwong gluten thap 100 g
Tring 3
BPudng 100 g
Céc buoec:

1) Tach long tréng trirng va ldng dd trirng va dé riéng
ra mdi bat (khéng c6 nwéc va dau) thém 20 g duwdng
vao long dé trirng sau do khuay deu dwdong va long
dé trirng dén khi hén hop céd hat min.

2) Thém 80 g dwdng vao long trang trung va khuay déu
b&ng dung cu danh trirng dén khi cé thé dé diia thang
dirng trong long tréng trieng; cho long d6 trivng vao
phan léng trang trirng va khudy déu.

3) Thém tirng it bot banh trong bt it gluten da sang,
khudy dén khi hén hop cé hat min.

4) Thém bo' mém vao bot banh va khudy déu dén khi
hén hop co6 hat min.

Bo
Sira

30¢g
25 mL

5) Thém sira vao bot banh va khay dén khi hén hop cé hat
min.

6) B4 bot banh vao ndi va déng ndp ngoai lai.

7) Nhé&n nut [Menu Select] va chon “Cake” (Banh); dét thoi
gian ndu |a 50 phut, sau d6 nhan nut [Start] .

8) Khi c6 tiéng bip, 1a banh da dwoc nwéng chin.

9) Nhan nut [Cancel/Off] thdo ndi ra khdi néi com va nau

trong 2 phut, sau d6 1at ndi d& dé banh ra dia hoac khay.

Che cho né ngudi, cét ra va thwéng thie.

¥Lwu y khong dd lwong bot banh vuwot qua trong lwong quy dinh, néu khdng banh cé thé sbng.

@)
Q-
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-
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o
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-
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X IV sw co

Vui Idng kiém tra trueéc khi yéu cau stra chiva.
A DY « R
Hién twong Vui Iong kiém tra

B4t dau ndu ngay e Thoi gian hién tai dwoc hién thi co ding khéng? (Ché do hién thj 24 gio)

khi dat hen gi®&

7
o Lathoi gian cai dat s&n khéng nam trong “Khodng thdi gian cai dét trudc’? 9

Khéng nau trong « Thoi gian hién tai dwoc hién thi c6 ding khong? (Ché do hién thi 24 giv) 7
thoi gian cai dat san e C6 nhén nat [Start]? 15
o Néu nu lién tuc, thoi gian nau sé lau hon. —
: (C6 thé keéo dai toi 30 phut)
Thoi gian nau lau o Do sw khac biét v& lwgng gao va nwéc, nén thoi gian hién thi con lai co thé —
bi dirng va didu chinh & gitra qua trinh nAu.
e Hién thi “U12” hay “U15"? 22
. z P e Do su khac biét v& lwvong gao va nudc, nén thoi gian hién thi con lai co thé —
Thoi gian nau ngan bi diéu chinh & gitra qua trinh nAu.
e Am thanh “pu” do quat tao ra trong qua trinh tan nhiét. —
Cé tiéng dn Am thanh “Idm rdm” 1 tir IH (gia nhiét cdm (rng tir) trong qua trinh tao ndng lwong.  —
Dai khi ban c6 thé nghe thdy am thanh trong qua trinh gitr 4m.
Am thanh “xiu” 1a am phat ra khi ndi xa hoi. —
Hoi nwéc thoat ra e Com c6 dinh vao vong lam kin ciia ndi & ndp trong va doc nbi, hoac ndi co —
tw vi tri khac ngoai bi bién dang?
0 théng hoi e Lam sach ndp trong sau méi Ian st dung va I3p lai ddng vi tri?
|6 théng h L h nép t | d 4p lai d tri? 16

e DPén bao co bat khong? —
—Khéng thuc hién dwoc thao tac ndt trong qué trinh ndu, hen gi®» va gitr am.

An nat [Cancel/Off] trwéc khi thwe hién.
e Ban c6 deo gang tay hoac bao tay khi thao tac khong? (Chi SR-AFM181) —

Khéng thyc hién
duworc thao tac nut

e Co thé lam cham thoi gian nu xong. —

Mét dién khi

dang nau Tuy vao thdi gian méat dién bao lau, déi khi com néu khéng duoc ngon. =

e Khi cdm va rat phich cdm dién, d6i khi c6 thé cé tia Itra nhd. —
Day la d&c tinh khong thé tranh khoi ctia ché d6 IH (thiét bj gia nhiét cam
(rng ttr), va khéng phai noi bi héng.

Banh I&ra tw vi tri
phich cam dién

e Thoi gian “8:30” hi&n thj khi cdm phich c&m dién? —
[Hién thi] pin lithium hét dién.
Chi can cam lai phich cdm dién va ban c6 thé néu va gitk &m,
nhung khi ban mudn c6 ché d6 hen gi® nau, ban phai kiém tra
thoi gian hién tai. Trong tredng hop nay, thay pin méi. Pin
dwoc lap co dinh trong than noi va ngwoi dung khong tw thay
duoc.
[Khéng hién thi] BAng mach bi héng.
—Thay pin d& khac phuc 16i, vui Iong dem san pham t&i trung tam dich vu Gy
quyén ctia Panasonic.

Khi man hinh
khong hién thi

h 4 V VvV V vV V VvV vV VvV Vv

*Néu ban khong can than lam d6 nudc va gao vao than néi ma khong co noi, hay héi y kién clia trung tam dich vu
Gy quyén cua Panasonic.
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X ly sw co
-]

Vui Idng kiém tra trwéc khi yéu cu stra chiva néu khong phai 12 16i héng héc.

o Lwong gao va nwéc co dung yéu cau?
e Co6 bao nhiéu phan tram gao tam?
; . e Gao cb bj ngdm nwéc trong thdi gian qué lau? (Thoi gian cai dat sén qua lau, v.v.)
Gao nép (mém) —Khi st dung chtrc néng hen gi®' ndu, ban can cho it nwéc hon.
e C6 str dung nwéc néng dé vo gao?
e Com c6 né ra ngay sau khi nau?
e Cho qua nhiéu nwéc khi ndu gao m¢i?

e Lwong gao va nuwdc cé dung yéu qéu?
e C6 st dung chirc nang “Quick” (Nau nhanh)?

NAu com khd
(ctrng)

o Gao c6 bi ngam nwéc qua lau khi dat ché do hen gie> ndu?

Nau chao qua long e NAu chao co gitr &m?

C6 vo gao day du? ) . .

Co vat la & day nai, trén cdm bién day ndi va bén trong than noi?

C6 hen gi® thoi gian ndu khong?

C6 bao nhiéu phan trdm gao tdm?

C6 cho gia vi khi ndu? (Gao thom, com tron, v.v.)

C6 bot mau hoi vang bam & day ndi chir khéng phai ndi bi hdng.

—Né&u tinh hinh van khéng cai thién sau khi da kiém tra cac trwong hop trén, xem
phan “Dé cai thién tinh trang com chay” ( [ T23).

Com bi chay

VvV VY

Com co né ra ngay sau khi nau?

Com cd bi gitr 4m qua Iau hon 5 g|0”7

C6 cho com ngudi vao ndi va gitr &m?

C6 vo gao day du?

C6 dé& mudi x&i com & trong ndi khi dé& ché do gitr 4m?

Do loai gao va lwong nwéc khac nhau, com ndu xong cé thé nga vang.
C6 thé cé mui khi ndu gao thom, com trén véi gia vi.

—Lam sach néi, nap trong can than va bd phan kiém soat nhiét.

Com bi nat,
mui khét,
mau vang

Com cd bi gitr &m qua lau hon 5 gio?

C6 bat lai ché d6 ham néng nhiéu 14n?

C6 cb dinh dung bd phan kiém soat nhiét?

Com c6 dinh vao vong lam kin ctia ndi & nép trong va doc ndi, hodc ndi c6 bj bién
dang?

Com kho

Gao dinh vao bén

X Do loai com, com mém, com nép khac nhau cé thé dinh vao néi.
trong noi

e Co con lai cam?
L&p mang bot méng 1a do tinh bot phan hay khoé lai va khéng gay héng ndi; gao
khéng dwoc riva sach can than ciing c6 thé tao ra 16p mang méng.

Cé I&p mang
madng tao thanh

e Ban c6 san bdng b& mat gao trwéc khi ndu?
e Do nang lwgng nhiét tr IH (gia nhiét cdm &ng tw) gay ra. Khéng phai dau hiéu bt thudng.
Trong nhirng trwong hop sau, com sau khi ndu cé thé khdng cé bé mat bang phing.
= Khi gao chwa dworc rira sach can than.
= C6 quéa nhiéu gao tam.
= Gao bi v& khi vo gao manh tay.

Bé mat 16p com
nau map mé

vV vV vV VvV V9
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Théng bao Loi
-]

Vui 16ng kiém tra trwéc khi yéu cau stra chiva.

Hién thi 15i Vui Idng kiém tra

( 2\

-‘ e CO dat ndi vao khong? —
—Nhé&n nat [Cancel/Off] dén khi man hinh hién thj tat. Cho long néi vao
va thao tac lai.

N
J

e Co6 vat la dinh vao day ndi hodc cdm bién day noi? 5
—Loai b vat la hoac bui ban khai ndi va nhan nut [Cancel/Off].
e CO qua nhiéu nwéc khong? =
—Nhén nut [Cancel/Off].
(Pé tiép tuc nau, ban c6 thé gidam bét lwong nuwdc vira da)

“Ban
'-

Ve
|\

e Gilr &m trong thai gian qua 96 gio'? 10
—Nhén nat [Cancel/Off].

A\ J
4 )
o N&p ngoai c6 hé? —
e B0 phan kiém soat nhiét da gan? 17
—N&u [am mét, vui long lién hé trung tdm dich vu Gy quyén ctia Panasonic.
— Ban van c6 th& ndu ma khong cé bo phan kiém soat nhiét, tuy nhién
.- (ICom sé& khong gitr dwoc vi. (Com sé bi khd khi & ché do gitr 4m)

-
B an

|-
4D an
L

@Nudc co thé tran ra khi soi.
®Thong bao 16i “U15” c6 thé hién thj khi nAu xong.
@C6 thé khong nau chin dwoc ndu chao.
e Co vat la hay bui ddu bam vao trong bd phan kiém soat nhiét khong? 17
—Rera sach va I3p lai dang vi tri.

e C6 bui ban hodc vat la bam vao lam tic |6 thoat hoi va 16 thoat khi & day =
ndi com?
—Loai bé theo cac cach sau.
(DNhan nat [Cancel/Off], sau d6 rat phich cdm dién.
(@Théo nodi ra sau khi ndéi com nguoi.
(3@Lam sach bui bén trong 16 thoat hoi/ld thoat khi & day ndi com.
(I T17)
e C6 dé ndi com trén tham? 5
—Khong s dung ndi com khi day ndi com cé thé bj téc.

|-
'-
A

(N J

Néu n6i com khong tré lai trang thai binh thuong sau khi da kiém tra va thao tac nhw trén,
hay lién hé trung tdm dich vu Uy quyén clda Panasonic dé stra chira.

e The rut phich cdm dién va cam lai. —
Néu “H3%3” van xuét hién, néi dang bi I5i.
—Vui long lién hé trung tam dich vu Gy quyén cta Panasonic va théng bao
ma 16i (hai s6 sau chir “H”).
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Céach tuy chinh noi

W Dé thay dbi nhiét dd gilr &m  (nhiet do mac dinh 1a 74)

e Ché d6 gitr &m tao ra mui, vui long chuyén sang “76”; khi com thay di mau séc hoéc khod chuyén vé “72”.
(74—76—72)

(Nhan Iénh) ___Khitaoramdi

Star‘c M
} (PRhtevs) 4 o ﬂ
: : ; ress twice

-

Com co the don mau
m 4 o m
Select

Gf;’{;‘?ﬁfgee L P Mac dinh l1a “74” (Thiét lap sé tw dong dwgc hoan
. " thanh sau 10 giay.)

(Chon ché d6 “Quick” (Nau nhanh)

cho “Short Grain” (Hat Ngan) va

chirc nang dwoc chon sé nhap nhay)

W Dé cai thién tinh trang com chay

1 >2%>3

'\egular Delicious. Quick t‘%ﬂcky Hard
- Casserole

[m=)
»4 EPS
Reheat Select
(Press twice)
Congee .:‘ ° " ‘ <> Steam ’
poricge  [)* YL = s (Thiét 1ap sé& tw dong
o = G dwoc hoan thanh sau
(Chon ché d6 “Quick” (N&u nhanh) 10 giay.)
cho “Short Grain” (Hat Ngan) va
chirc nang dwoc chon sé nhap nhay)

%=

&

g""lua
82

(An va gil¥ trong khoang 5 giay)

Keep
>2

(Khéng lam tét nat tiéng.)

B Loai bd tiéng bip khi ndu, hAm néng (két thuc tiéng bip)

Menu
Select
B Cassem\e

Congee ‘ “ ‘ << Steam

Lap lai budc 1 va 2 dé
BAT ché d6 tiéng bip

Porridge -' pu '-' = Soup
Grain Congee £ Cake

(Chon ché d6 “Quick” (N&u nhanh)
cho “Short Grain” (Hat Ngan) va
chirc nang dwoc chon sé nhap nhay)

£ ax

%)
=
2]
o

™
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Théng so ky thuat
-]

Ngudn dién/Tan suét dinh murc 220V ~ 50 Hz
Ngudn dinh mc 1370 W
Regular (N&u théng thuong)
Delicious (N&u ngon)
Short Grain Quick (Nau nhanh) 0,18 ~ 1,8 [1 ~ 10 cbc]
. (Hat Ngan) Sticky (N&u com déo)
Dung tich nau com Hard (N&u com khd)
(lwong gao) L _
Regular (Nau théng thudng)
Long Grain Delicious (N&u ngon) 0,18 ~ 1,8 [1 ~ 10 cbc]
(Hat Dai) Quick (N&u nhanh)
Casserole (Gao thom) 0,36 ~ 1,08 [2 ~ 6 cbc]
Dung tich ndu chao Congee (I’\léu chao) 0.09~0,36[0.5~2 Cé;C]
(Ilvong gao) L Porridge (Nau chao déc) 0,09~0,27[0,5~1,5 CEOC]
Grain Congee (NAu chéo ngii cdc)*® 0,09 ~ 0,36 [0,5 ~ 2 coc]
Dung tich nAu tbi da (thanh phan + nwéc) cho sup L 2,5
Trong lwong téi da (Xap xi) lwong bot banh (g) 900
Do dai day ngudn t6i da (Xap xi) m 1,0
Trong luwong (Xap xi) kg 6,0 | 55
Kich thudrc Chiéu rong 27,6
(Xép xi) cm Chiéu sau 40,4
Chiéu cao 24,3 (46,1 *?)

e (3%1) Cho biét cong suét ndu & myc nudc téi da ddi véi “Congee” (Nau chéo).
e (%2) Cho biét chiéu cao ctia ndi khi m& nap ngoai.

e (%3) Chi SR-AFM181.

eCong suat dién tiéu thu khoang 2,0 W & ché do cho.

Panasonic Corporation

Trang web: http://www.panasonic.com
© Panasonic Corporation 2017
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