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Thank you for purchasing the Panasonic product.

« This product is intended for household use only.
* Please read these instructions carefully and follow safety precautions when using this product.
« Before using this product please give your special attention to “Safety Precautions” (Page 2-3).

| Keep this manual for future use. |

Cam on ban da mua san pham ctia Panasonic.
+ San pham nay chi dé str dung trong gia dinh.

+ Hay doc ky nhirng hué'ng dan nay va tuén thl cac bién phap an toan khi str dung san pham nay.
« Trwére khi sir dung san phdm nay, hdy cha y dac biét té&i phan “Bién phap An toan” (Trang 19-20).

| Luu gitr cudn huéng dan dé str dung sau nay. |




Safety Precautions

In order to prevent accidents or injuries to the users, other people and damage to property,
please follow the instructions below.
H The following charts indicate the degree of damage caused by wrong operation.

/AN WARNING A\ CAUTION

B The symbols are classified and explained as follows.

WY @

Indicates risk of
injury or property
damage.

Indicates serious
injury or death.

These symbols indicate
prohibition.

This symbol indicates requirement
that must be followed.

AN WARNING

H Do not use the appliance
if the power cord or
power plug is damaged
or the power plug is
loosely connected to the
power outlet.
(It may cause an electric
® shock or fire caused by short

circuit).

H Do not insert any objects
in the steam vent or gap.

Especially metal objects such
as pins or wires.

(It may cause an electric
shock or malfunction).

M 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.

0 (It may cause burn or injury).

H Clean the power plug
regularly.

(A soiled power plug may
cause insufficient insulation due
to the moisture, and may cause

a fire).

+ Unplug the power plug, and wipe
with a dry cloth.
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M Do not damage the power cord
or power plug.

Q

Modifying, placing near heating
elements, bending, twisting, pulling,
putting heavy objects on top, and
bundling the cord. (It may cause an
electric shock or fire caused by 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.

H Do not plug or unplug the
power plug with wet hands.

Q

H Do not get your face close
to the steam vent or touch
it with your hand. Keep the
steam vent out of reach of
small children.

Steam vent

(It may cause a burn).

Following actions are strictly
prohibited.

(It may cause an electric
shock).

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

(It may cause a fire caused by
short circuit or electric shock).
- Please enquire with an authorized
dealer if water gets inside the
appliance.

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

®

» Please make enquiries at the store
or the repair department of an
authorized dealer.

(It may cause a fire, electric
shock or injury).

H Use only a power outlet rated
at 10 amperes and alternating
electric voltage at 220 volts.

(Plugging other devices into the
0 same outlet may cause electric
overheating, which may cause a
fire).
+ Use only an extended cord rated at
10 amperes minimum.

H Insert the instrument plug
and the power plug firmly.
(Otherwise it may cause an electric
0 shock and fire caused by the heat
that may generate around the
instrument plug or the power plug).
» Do not use a broken power plug or
a loose power outlet.

H Discontinue using the appliance immediately and unplug the power
cord in cases of abnormal situations and breaking down.

(It may cause smoking, a fire or electric shock).
+ The power plug and the power cord become abnormally hot.
+ The power cord is damaged or power failure occurs when touched.

(e.g. for + The main body is deformed or abnormally hot.
abnormal + The unit gives out smoke or scorching smell.
situations or

» There are cracks, looseness or wobbles of the appliance.
+ The cast heater is warped or the pan is deformed.

— Please make enquiries at Panasonic authorized service center for inspection and repair immediately.

breaking down)

®



AN CAUTION

H Do not use the appliance on following places.

H Do not expose the power plug to steam and do not let water spill on the

connector of the power plug.

Q

M Be sure to hold the instrument plug
or the power plug when unplugging.

(Otherwise it may cause an
electric shock or fire caused by
short circuit).

®

B Unplug the power plug from the
power outlet when the appliance
is not in use.

(Otherwise it may cause an

o electric shock and fire caused by

short circuit due to the insulation
deterioration).

» The place where it may be splashed with water or near a
heat source. (It may cause a fire caused by short circuit or
electric shock).
An unstable surface or carpet, electric carpet, table cloths
(ethylene plastic) or other object that cannot resist high
temperature. (It may cause an injury, burn or fire).
+ Near a wall or furniture. (It may cause a discoloration or
deformation).

» Do not expose the power plug to steam when it is plugged in. (It may cause a
fire caused by short circuit). When using a cabinet with sliding table, use the
appliance where the power plug cannot be exposed to steam.

instrument plug and power

plug) that is not specified for
use with this appliance. Also do

not transfer them.

(It may cause an electric shock,

leakage, and fire).

B Heating element is subjected to
residual heat after use. Please

allow the appliance to cool
down before cleaning it.

(Touching hot elements may

cause a burn).

H Do not use the cord set (for

H Do not touch heating
elements while the
appliance is in use or
after cooking.

Q

M Do not touch the hook
button while moving
the appliance.

Especially the cast
heater. (It may cause
a burn).

(It may cause the outer
lid to open, resulting in
a burn).

B Beware of hot surface of
Clear Frame (SR-ZX185 only).

o (It may cause a burn).

H Do not use other pan than
the one specified.
(It may cause a
® burn and injury
due to overheat or
malfunction).

Precautions for Use

Please put in correct amount

of rice and water and select
functions correctly according to
the operating instructions.

(So as to avoid overflow of rice water,
half-cooked rice or scorched rice).

Do not put ingredients to be
cooked directly into the appliance
in which no pan is placed. Do not
cook without pan.

(So as to prevent any impurities from
causing failure).

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

Do not let water spill on the h

power plug of the power cord set.
(This may result in electric shock).

Before using the appliance, the
anti-tarnish paper between the
pan and the cast heater should be
removed.

(So as to avoid poor cooking or fire).
=

Do not cover the outer lid with

cloth or other objects when the
appliance is in use.

(So as to avoid deformation, color
change of the outer lid or failure).

.

Do not scoop out rice with any
metal object.

(So as to avoid scratching the pan
coating and causing peeling of the

coating).
=

Please always clean the foreign matters such
as rice on the pan, cast heater and temperature

sensor. .
Foreign matters

Cast heater

Temperature
sensor

+ Do not tilt or overturn
the appliance.

+ Before cleaning, turn
off the power switch
and pull out the
power plug.

with a dry cloth.
=

When there is any overflow )
of rice water from the
steam vent, pull out the
power plug immediately
to disconnect the power
supply. Do not resume the
use until the rice water on
the power plug and the
instrument plug is cleaned

The appliance is for
household use only. Do not
use it for any commercial or
industrial purposes or any
purposes other than cooking.

When power failure occurs
during the operation of the
appliance, the cooking result
(may be affected.

®
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Display

imer imer -
White Rice| Porridge
Jasmine Steam Start
Multi Grain Cake/Bread
Claypot| Soup/Slow Cook
il i

| CookingJ Off
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Press this button to:

. Select a cooking function.
. Enter Keep Warm mode.

. Preset timer.

. Set clock or cooking timer.
. Start setting cooking timer.
. Cancel the operation.

. Start cooking.

Nooabhownn =

Parts identification

C

Inner lid

Pan

C

( Hook button )

Control panel
display

( J

-

Cord set

Instrument plug

( Cast heater )

Outer lid )

Steam cap

C=:)

—( Handle )

Clear frame (for SR-ZX185)
Upper frame (for SR-ZG185)

)

Power cord * Power plug
\ * The shape of power plug maybe different from illustration.
Accessories
Measuring cup Adjustable steam Rice scoop Porridge scoop
\(Approx. 180 mL) basket /




Time setup

Connect the power plug. Press @or @ button for more than one second, then release the button after a
beep sound. The time shows in the LCD starts to blink.

.- N’
® o
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Press @ or @ button to set the time (1 minute increment).
Keeping the button pressed will make setting faster.

+ 24:00 is replaced by 0:00.
+ Error may occur in the Timer function if the current time has not been set properly.
+ The time cannot be setup during operating state.

The time will be automatically set after leaving about 5 seconds (LCD stops blinking).

Lithium battery

Power source for the clock

B When unplugged

(Battery Replacement)

If lithium battery is fully utilized, please

contact authorized service center for replacement.

H The life time of battery is around 5 years (At 20°C
room temperature and plugged in 12 hours each
day).

B When the battery is consumed, the following
phenomenon will happen:

« The clock becomes vague or disappear.

The internal
lithium battery is
fully utilized.

B When plugged * Memory of preset time is lost.

» The clock can be used again when power plug is
connected.

The power supply (The clock resetting is required).
source is fully
utilized. Note: Do not put the lithium battery into the fire, do

not recharge, disassemble or heat the battery, etc.




Preparations

Measure rice with the measuring cup provided.

*+ The volume of the measuring cup is about 180 mL.

+ For the maximum quantity of the rice to be cooked at once, refer to
specifications in Page 18. Correct The cooking result

may be affected

Wash the rice till the water turns relatively clear. @

(@ Wash the rice quickly with plenty of water and stirring the rice lightly to wash it
while changing water.

(2) Repeat it for several times (wash the rice — pour out water), till the water turns
relatively clear.

®

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

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

3 Add the washed rice or other ingredients into the pan.

+ Use water line on the pan to measure water quantity as follow

<Example>
Function Water line When the rice qgantity is5 measuring
cups, wash the rice and put into the
@ White Rice White Rice pan, then add water into the pan till @
Jasmine Jasmine Rice the water surface reaches scale "5" at
water line of "White Rice".
Multi Grain Multi Grain
Claypot White Rice
Quick Cook White Rice ey e
e 'R
Brown Rice Brown Rice 03 1‘5:’0”
B
Sticky Rice Sticky Rice 6 '_: &
Soup / Slow Cook White Rice a-Fa “%
> 2
Porridge Porridge 2 2

+ In the Soup / Slow Cook function, the total amount of ingredients and
water shall not exceed the maximum water line for "White Rice".

+ Dry the outside surface of the pan. If it is wet, it may cause noise while
cooking. Any foreign matters between the pan and the cast heater may
damage the unit.

+ Please make sure that the pan is on leveled surface.

+ Please measure water by aligning water line left side and right side.

« If rice is too hard or too soft, please adjust water amount according to
your personal taste.




Preparations

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

@ In order for the bottom of pan can be closely attached to
the cast heater, please rotate the pan along the direction

indicated by the arrow for 2 or 3 times.

(2 Please check whether the inner lid and steam cap are

properly attached. (Refer to Page 15)
(® Close the outer lid until it clicks.

Connect the plugs.

@ Please insert the instrument plug into the body first.
(@ Connect the power plug. Make sure that both plugs

are securely connected.

Body
Instrument plug

Ve

* The right table shows the maximum allowable

amount of white rice that can be cooked at a
same time steaming with the adjustable steam
basket.

Reasonable time interval is recommended
between subsequent cooking to ensure cooking
result is normal.

There is possibility of starch, spill over through
steam vent if cooking is done using hard water

\ (ie: untreated water).

The maximum amount of rice (in measuring cups)

el el i Maximum amount of white rice
adjustable steam basket
Shallow 5
Deep 4




Functions iR, Jasming, Muti Grain, Quick Cook, Brown Rice or Sticky Rice

1w (™ oo 5 | (oo Lo (Mimportant information )
Mulomine LI o end e amount of rice is specified in specifications. (Page 18)
Claypot| Soup/Siow Cook + In the Quick Cook function, the rice may be harder or there
- Quick  Brown  Sticky may be rice crust (Quick Cook function can be used for
- white rice).
Warm LlTimer | < | > C(T)%(QTQJ off — For better performance, please add some more water.

—> For better performance, please stir and loosen the rice
immediately and keep the rice warm for a few minutes
after the beep sound.

* For brown rice, it takes about 2 hours to complete cooking.

Operations (Cooking with the White Rice, Jasmine, Multi Grain,

Quick Cook, Brown Rice or Sticky Rice function).

1 Press button to point { to White Rice, Jasmine, Multi Grain,
Quick Cook, Brown Rice or Sticky Rice function.

+ The =] indicator blinks.

2 Press button.

+ The indicator lights up and the cooking starts.
+ Before cooking complete, the LCD display will show the remaining time in 1 minute decrement.

+ If you want to preset the timer for White Rice, Jasmine, Multi Grain, Brown Rice or Sticky Rice, please refer to
“Using the Timer” (Page 14).

The cooking is over

Stir and loosen the rice.

« When cooking is over, the electric rice cooker beeps and automatically switches to the Keep Warm function

(The indicator turns off and the indicator lights up automatically).

(. When the cooking is over, all functions will turn to Keep . 7
Keep Warm function automatically. ’ Menu warm | The resultafter kept warm
But some functions are not recommended to use with White Rice ¢)

Keep Warm function. Jasmine o
q A Multi Grai @)
Please press button to exit Keep Warm function. e
Quick Cook O
* You can keep the rice warm for up to 12 hours, so as not Claypot % || pitesis e ese o cEusES &
i strange smell.
to affet?t the taste or cause .unpleasant smell. Brown Rice X__| Fiavor can be adversely
+ When in Keep Warm function, there may be some droplets Sticky Rice x__ | affected.
at the edge of the pan. Porridge x| It may become too thick.
+ The rice taste may be affected if rice scoop is left in the Cake / Bread &
.. X ) Affects the taste or causes a
electric rice cooker during Keep Warm function. Soup / Slow Cook X__ | strange smell.
Steam X
O : Can be used, X : Not recommend to use
- J



Functions Claypot

‘m - N\
Timer Cooking Timer - . Important In_forl_natlor_'l_ ) . .
1 — Menu White Rice o o Start 2 + The amount of rice is specified in specifications. (Page 18)
Select Mol e LIl | ar « Ingredients are evenly placed on the surface of the rice, it is
Claypot|4 Soup/Slow Cook not to mix.
- gglﬁf B S»%ccléy » When placing ingredients, it cannot go above the maximum
Keep . . off water line for "White Rice".
Warm L'T'mef | < | > C-?i?n.'e?gJ + Do not open the outer lid while cooking. (Cooking result may
not be satisfactory).

(& J
Operations (Cooking with the Claypot function).

Press button to point {to Claypot function.
+ The [ indicator blinks.

Press button.

+ The indicator lights up and the cooking starts.
+ Before cooking is completed, the LCD display will show the remaining time in 1 minute decrement.

The cooking is over

Press button.

+ When cooking is over, the electric rice cooker beeps and automatically switches to the Keep Warm function
(The indicator turns off and the indicator lights up automatically). However, we do not recommend

using the Keep Warm function as it may affect the taste. Press the @ button to exit the Keep Warm
function and unplug the power plug.

©



Functions Porridge

- - N\
Timer Cooking Timer - - Important In_forl_'natIOI_'l_ ) . .
1 — Menu White Rice o e Start 2 + The amount of rice is specified in specifications. (Page 18)
Select Wi I 1 R o ar « If using too much water, it may cause spill over through
Claypot Soup/Slow Cook steam vent.
- E%Bm“%? + In order to have thicker porridge you may reduce the water
Keep . . Off amount according to your personal taste.
Warm LlT'mef | < | > | C-?i?n.'e?gJ » When the outer lid is opened during cooking, the amount of
moisture condensation maybe increased.
+ Take off and clean the steam cap after every use to prevent

any odor.
Y Y

Operations (Cooking with the Porridge function).

1 Press button to point » to Porridge function.
* The indicator blinks.

2 Press button.

+ The indicator lights up and the cooking starts.
+ Before cooking is completed, the LCD display will show the remaining time in 1 minute decrement.

[- If you want to preset the timer for Porridge, please refer to “Using the Timer” (Page 14). j

The cooking is over

Press button.

+ When cooking is over, the electric rice cooker beeps and automatically switches to the Keep Warm function

(The indicator turns off and the indicator lights up automatically). However, we do not recommend
using the Keep Warm function as it may become too thick. Press the button to exit the Keep Warm
function and unplug the power plug.

10
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/I Important Information

Timer _ Cooking Timer - . .
1 — g/klemi Whie Rice Fra B e Start 3 + After boiling and complete evaporation of water, the
elec asmine eam . . o a
Ml Grein . Cake/Bread electric rice cooker automatically switches off.
laypot| oup/Slow Cool . . .
P i B Sidy - If you want to abort steaming during cooking, press
- Cook  Rice  Rice D b tt
°f | button.
Keep ' Cookin: Off . . . . .
Warm L'T'me' | 4' | I’ Timer *  When steaming while cooking rice at the same time,

it's recommended to use Jasmine, Multi Grain or
White Rice function with maximum quantity as
2 described in Page 7.
— Do not open the outer lid while cooking.
(Cooking result may not be satisfactory).
+ Please do not block the hole of the inner lid with

\_ food. J
Preparations
» Add the required amount of water. B Correspondence between the amount of water and time .
 Place the adjustable steam basket of steaming Adjustable
into the pan as shown. steam basket
» Place foods to be steamed into the Cooking time Amount of water |_
adjustable steam basket. ﬁ
- Close the outer lid. Less than 10 minutes 1 measuring cup
10 ~ 30 minutes 2 measuring cups \_ Y,
30 ~ 60 minutes 4 measuring cups
Water

Operations (Cooking with the Steam function).

Press button to point » to Steam function.

* The indicator and "E!:m blink (as the default cooking time for Steam function).

2 Press @ @ button to set the cooking time as your desire.

* You can set the cooking time from 1 to 60 minutes (1 minute increment).
+ Keeping the button pressed will make setting faster.

3 Press button.

Cooking Timer

+ The ind.icatolr lights up and .the coolfing starts. . ?:‘ b [steam
+ After water is boiled, the LCD display will show remaining time in 1 minute A
decrement.

The cooking is over

Press button.

+ When cooking is over, the electric rice cooker beeps and automatically switches to the Keep Warm function
(The indicator turns off and the indicator lights up automatically). However, we do not recommend

using the Keep Warm function as it may affect the taste. Press the @ button to exit the Keep Warm
function and unplug the power plug.

11



m . N\
T Coote T = B Important Information _
1 — Menu White Rice Vi poridee s 3 + The maximum allowable weight (total weight of the
Select | | tasmine T b ead tart ingredients) for Cake / Bread is 500 g. If the maximum
Claypot ™ Jsoup/Siow Cook allowable weight is exceeded, baking will not get baked
Quick Brown  Sticky
- Cook Rice  Rice thoroughly.
Keep _ Cooking Off + Bread function perfo_rms only bake func_tion. Please make
Warm B Timer | < | > | Timer a leavened dough with reference to recipe book.
L L

» Prepare Cake / Bread mix.

 For cake : Beat all the mixture as instructed in the recipe book.
For bread : Knead all the mixture as instructed in the recipe book.

« Coat with butter (or cooking oil) the inner surface area (bottom and sides) of the pan, place the prepared
ingredients there and close the outer lid.

Operations (Cooking with the Cake / Bread function).

1 Press button to point ? to Cake / Bread function.

= Wy
* The indicator and !, blink (as the default cooking time for Cake / Bread function).

2 Press @ @ button to set the cooking time as your desire.

* You can set the cooking time from 20 to 65 minutes (5 minutes increment).
+ Keeping the button pressed will make setting faster.

o Cooking Ti
Press " button. oo-l:Ag-‘lmer
- I
* The indicator lights up and the cooking starts. :.:r!ﬂn b Cake/Bread

+ The LCD display will show the remaining time in 1 minute decrement.

The cooking is over

Press button.

* When cooking is over, the electric rice cooker beeps and automatically switches
to the Keep Warm function. (The indicator turns off and the m indicator
lights up automatically). However, we do not recommend using the Keep Warm
function as it may affect the taste. Press the button to exit the Keep Warm
function and unplug the power plug.

« Bring out the pan and leave it cool for 2-3 minutes. Then put the pan upside — Bread / Cake
down onto a tray or grill.

+ Decorate the cake surface as your desire.

Hand glove

12



Timer _Cooking Timer - /. Important Information \
1— & W?ﬁ?;ﬁ'ﬁi ! 'i'.l?"l §§’%i,‘,‘,ge REE 3 | - The maximum amount of ingredients and liquid for
Multi Grail et Cake/Bl H
M h i ) Sk Brea Soup /'Slow Cook. canpot exceed the maximum
Quick Brown ~ Sticky water line for "White Rice".
™ Cook  Rice  Rice

Keep - Cookin off
Warm LIT|mer | 1 | I} Timerg

 Place all ingredients into the pan.
* Close the outer lid.

Operations (Cooking with the Soup / Slow Cook function).

1 Press button to point » to Soup / Slow Cook function.
= (NN
« The ™ indicator and ™!, blink (as the default cooking time for Soup / Slow Cook function).

2 Press @ @ button to set the cooking time as your desire.
* You can set the cooking time from 1 to 12 hours (30 minutes increment).
+ Keeping the button pressed will make setting faster.

Press button. -
_ Cooking Timer
* The indicator lights up and the cooking starts. -~

CCl
+ The LCD display will show remaining time in 1 minute decrement.

= “min >

Soup/Slow Cook

The cooking is over

Press button.

+ When cooking is over, the electric rice cooker beeps and automatically switches to the Keep Warm function
(The indicator turns off and the indicator lights up automatically ). However, we do not recommend

using the Keep Warm function as it may affect the taste. Press the button to exit the Keep Warm
function and unplug the power plug.




Using the Timer

Timer _Cooking Timer - The presetting time is desired time for eating.
o . . .
1 850 | | Ve € o e start —4 * Time can be preset as 24 hours in advance.
Multi Grain [ [ S [} Cake/Bread
Claypot, Soup/Slow Cook Examp|e
ick icky . . . .
- Gook e Ried If the timer is set for 18:30, cooking will be completed at
Keep ] Cooking Off 18:30.
Warm L' Tmer | < | > | Sorer * When the preset timing is less than the required timing

for cooking, the electric rice cooker will start cooking as

2 3 soon as button is pressed.
xMemory of preset time will be lost if battery power is
fully utilized . Please contact authorized service center
for replacement.

Press button to select function.

+ Applicable function for timer setting:

Function
White Rice Brown Rice
Jasmine Sticky Rice
Multi Grain Porridge

2 Press button to select the timer setting.

+ The first time button is pressed, the previous timer setting will be displayed. The time and the
s | indicator blink.

3 Press @ @ button to set desired time.

+ The timer will advance 10 minutes each time.
+ Keeping the button pressed will make setting faster.

Press button.

+ The indicator turns off and the indicator lights up.

+ When cooking starts, the indicator turns off and the indicator lights up.
+ Timer setting can’t be used in the following function.

Function

Claypot

Quick Cook

Steam

Cake / Bread

Soup / Slow Cook

14
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e Be sure to unplug and carry out

e Parts need to be cleaned after every

¢ Do not use cleaning objects such as

these operations when the appliance
is cooled down.

use.

benzine, thinners, cleansing powder
or metal scrubbers.

Load and Unload tabs of inner lid
e Wash with a diluted dishwashing
\_ detergent and sponge. )

B Remove the inner lid

Get hold of two tabs, then pull it to your

direction.

H Attach the inner lid

@ Insert the protruding part into the
locker on the outer lid in a tilted
way.

(@ Press the tabs (both sides) inwards
the outer lid sides until the click
sound is heard.

e Protuding part

Wash with a diluted dishwashing detergent
and sponge and wipe off the external
surface of the pan.

Temperature sensor / Cast heater

If an object has become stuck to the
temperature sensor / cast heater, slightly
polish it off using fine sandpaper (of

about # 600). Then wipe with a damp cloth.

| Removing the steam cap |

-~ Rubber Seal
(Do not
remove)

IAttaching the steam cap I

-I Match the positions of ¥
and A.

Clear frame (SR-ZX185)
Upper frame (SR-ZG185)

Wipe with damp cloth.

Do not pour water directly on the
\upper frame / clear frame.

J

Accessories

Measuring cup

Adjustable steam
basket

\_° Wash with a diluted dishwashing detergent and sponge.

Rice scoop

2 Turn it clockwise
until it locks.

3 Faced the steam cap
upward, fix it into the hole
of outer lid.
(Make sure the steam cap
fit securely to the outer lid).

« Residue that may remain in
the steam cap could cause
malfunctions. Please keep the
area clean.

Setting the steam cap
incorrectly does not prevent
the rice cooker from cooking
rice, but may result in the rice
being unevenly cooked due to
steam leakage.

. J/

Body / Outer lid

Wipe with a damp cloth.

¢ Do not use a dishwashing
detergent.

Porridge scoop




How to use adjustable steam basket /
When the display shows as follows

How to use adjustable steam basket

B Height adjustment

Put your thumb on the ring on the inner wall of the rotating part, lift and slightly turn it counterclockwise, and
then release your finger. The height of the adjustable steam basket will increase. To restore the previous size,
hold the bottom of the rotating part with your palm, slightly turn it clockwise, and lift it up.

Fixed part

Rotating part

M Disassembly
Firstly, restore the adjustable steam basket to the initial state (shallow), turn it over on the table, and then press
down firmly on the rotating part up to clap. Fixed part and rotating part will detach.

B Assembly
Direct the protrusion on the edge of the rotating part towards the groove on the inner wall of the fixed part, and

then press with force on the bottom of the rotating part up to clap.

r groove

\ F—=—1

_

B When the display shows as follows

Display Problems and troubleshooting

Following continuous 96 hours Keep Warm function, the power supply will automatically cut off.

ut4
Press button to resolve the error.

HO1 HO2
Contact the authorized service center for repair.
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Rice Cooking

: Keep Warm
Cooking problems problems @
QO
o >
dlslglz(e2|2]|g|d|=]|¢
o o o =3 E 3 o a o o
. |2 |g | |32 |5 |e 2w | 8
Details R S T =N P a2 3 | < Q =
a |8 - | < o3 | @ s 3
o} 2 = o) [oR
3 = 213 - Q
o ) o | ® 8
= S c
g 7
. . o oW
Wrong rice and water proportion. ® | o o o [ ] ® | c |52
Y]
e |53
Inadequate washing of the rice. [ [ e | o o §
& | <
. ) »
Foreign matters between pan and cast heater. e o | o [ ] 3 g
o Q
2 £
Cooking with a lot of oil. e | o e o o 3 2
=~
= e
The rice has been warmed more than 12 hours. e o o ° g
8 @
3 =
The outer lid is not securely closed. (] ([ oo |0 2 a3
3
The pan is not adequately washed. ([ J [ J $
5
The power cord is not connected to the socket securely. [ J [ J ~
Cake / Bread Baking
Baking Cake / Bread problems (9]
- ™
WC | OC s g3 | OW pd o >
82|22 | 2 (82|32 2| |z |9
a8 |22 | o |gx |28 | = 3 o »
. 35 | -3 & S x| =3 = o Ee) o
Details O lme | X |82 W | F | < o] c
Q|39 @ cw || = 3
2 9| = o3 |83 3 a
|| @ |38 |5° IS
~ [0 [} c Q
3 Q|3 5
o 3 = 2]
Too much dough amount. e | o 2 |89
= oy =
. : LS
Not enough mix before baking. ( J ([ J ([ J g sa
o
o Q
Used with incompatible cake mix. [ ( (] [ ] § 2
<
. - - ) @
Used with cake mix that contains too much chocolate, ° ° ° ° = g
sugar or fruit ingredients. o 8
3 c
[0]
Outer lid not close while cooking. [ J [ J [ ] =3 3
= (]
. = -
Foreign matters between pan and cast heater. (] (] [ [ ] [ ] 2 5
3 =
. . []
Not enough apply butter or cooking oil at the bottom of the pan. [ J % =
—_ >
. : D
Cake / Bread left in the pan too long. [ [ o
[
Inadequate mixing or mixed too long. [ J [ J ;
c
Wrong ingredient quantity. ) e | o o L
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®

Specifications

Model No. SR-ZX185 SR-ZG185
Power Source 220V ~ 50Hz
Power In the Cooking function 775W
Consumption | | the Keep Warm function 86.5W
White Rice 2-10 cups
Jasmine 2-10 cups
Multi Grain 2 - 8 cups
Claypot 2- 4 cups
Capacity Quick Cook 2-10 cups
Brown Rice 2 -6 cups
Sticky Rice 3 -6 cups
Porridge 0.5 -2 cups
Cake / Bread 500¢
Soup / Slow Cook 3.2L
Dimensions (W x L x H) (approx.) 265 x 386 x 249 mm
Weight (approx.) 4.6kg 4.5kg
Keep Warm 12 hours

« For power cord replacement and product repairing, please contact Panasonic authorized service center.
» The design and specifications are subjected to change without prior notice.

Function Cooking time (approximate)*!
White Rice 40 min.
Jasmine 35 min.
Multi Grain 45 min.
Claypot 35 min.
Quick Cook*2 15 min.
Brown Rice 120 min.
Sticky Rice 40 min.
Porridge 60 min.

*1 Cooking time may vary depending on supply voltage, room temperature, kind of rice, cooking quantity, water

quantity and water temperature.

*2 Rice cooked (white rice at minimum cooking amount) within 15 minutes. (Under Panasonic test method)
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Bién phap An toan

Phai dugc tuan thu!

Dé tranh gay tai nan hay thwo'ng tich cho nguw¢i dung, nhirng nguwo'i khac va lam hong tai san,
hay tuan thu nhirng hwé'ng dan bén duéi.
B Cac biéu do6 sau cho biét mirc do thiét hai do viéc van hanh sai gay ra.

/N CANH BAO

Chi thuwro'ng tich
nghlem trong hoac

/N THAN TRONG

Chi rui ro gay
thuong tich hoac
lam hong tai san.

B Cac biéu two'ng duo'c phan Ioai va giai thich nhu sau.

WY

Céc biéu two'ng sau chi su
nghiém cam.

Biéu two'ng nay chi yéu cau phai
dwoc tuan thu.

B Khéng duoc str dung
thiét bi néu day nguon
hoac phlch cam nguon
bj hong hoac phlch cam
nguon dwoc cdm léng léo
v&'i 6 dién.

(C6 thé gay giat dién hoac
® chay do doan mach.)

B Khéng dugc dat bat ky vat
nao vao L& thoat ho'i hoac
khe ho'.

D3c biét la cac vat bang kim

® loai nhu bu-l6ng hay day dién.
(Co thé gay giat dién hoac truc
trac.)

M Thiét bj nay khéng danh cho
nhirng ngu'&i (bao gom tré
nho) bi suy glam kha nang
thé chat, cam glac hoac
tam than hoac thiéu kinh
nghiém va hiéu biét, trir khi
ho da duo'c giam sat hoac
hu’O'ng dan ve cach str dung
thiét bi bori mot nguwoi chiu
trach nhiém vé sy an toan
cua ho. Tre nho can duoc
giam sat dé dam bao rang
chiing khong nghich thiét bi.

(Co thé gay bong hoac
thuong tich.)

B Thu'é'ng xuyén lau phich
cam nguon.

(Phich cdm ngudn bj ban co

thé khién cach nhiét khéng tét

do hoi &m va co thé gay chay.)
+ Théao phich c&dm ngudn va lau sach

/N\ CANH BAO

B Khéng du'o'c 1am hong day
ngudn hoic phich cam ngudn.

O

Stra déi, dé&t gan bo phéan dét nong, bé
cong, xoan, kéo, dat vat nang lén trén
va bo day lai. (Co thé gay giat dién hodc
chay do doan mach.)
+ Néu day nguén bj hong, phai thay
thé day ngudn bang mét day hodc bod
phan d&c biét c6 san tir nha san xuét
hodc dai ly dich vu cta ho.

Tuyét d6i nghiém c&m cac hanh
ddng sau.

| Khong duoc nhung thiét bj vao
nuéc hoac dé nuéc ban vao
thiét bi.

® (C6 thé gay chay do doan mach

hoac giat dién.)
+ Hay hoi mot nha phan phéi dugc iy

quyén néu nuéec lot vao bén trong thiét bi.

B Chi sur dung 6 dién c6 dinh
murc 10A va dién ap xoay
chiéu 220V.

(C&m céc thiét bi khac vao cung
6 dién c6 thé gay qua tai dién va
dan dén chay.)
+ Chi str dung day kéo dai cé dinh mirc
t6i thiéu 10A.

B Khéng duoc cam hoac thao
phlch cam ngudn bang tay
uét.

® (CO thé gay giat dién.)

H Khéng duorc dua mat ban lai
gan 16 thoat hoi hoac cham
tay vao lo thoat ho'i. Gilr 16
thoat hoi tranh xa tam véi
cua tré nho.

@ L6 thoat hoi

(C6 thé gay bong.)

B Khéng duorc stra déi, thao
hay stra chira thiét bi nay.

®

+ Hay hoi ctra hang hoac tiém stra
d6 cua moét nha phan phéi dugc ay
quyeén.

(C6 thé gay chay, giat dién
hoac thuong tich.)

| Lap phich cim dung cu va
phich cam nguén mot cach
chéc chén.
(Néu khong, n6 co thé gay giat
o dién va chay do nhiét c6 thé phat
ra xung quanh ph|ch c&m dung cu
hoac phICh cam nguon. ) .
c Khong dugc sir dung phich cadm
ngudn bi hong hoac 6 dién long léo.

H Ngirng st dung thiét bj ngay Iap tirc va thao day nguén khi xay ra
tinh huéng bat thwé'ng va hong héc.
(Co thé gay ra khoi, chay hodc giat dién.)
+ Phich cam nguon va day nguén tré' nén nong bat thudng.
+ D&y ngudn bi hong hoac xay ra sdp ngudn khi cham vao.

(vi du: tinh
hudéng bat

+ Phan than may chinh bj bién dang hodc nong béat thuong.

+ Thiét bi béc khoi hodc c6 mui khét. ’
« Thiét bi co vét nirt, khe hé I6n ho&c rung lac.
+ B0 gia nhiét ddc bi vénh hodc néi bén trong bj bién dang.

—> Hay hoi trung tam dich vu durge Uy quyen ctia Panasonic dé dugc kiém tra va stra chira ngay Ip tirc.
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thudng hoac
hong hoc)

béng vai kho.



/\ THAN TRONG

B Khong duoc str dung thiét bi ' nhirng no'i sau day.

- dang)

B Khong duoc dé phich cdm nguon ti€p xuc voi ho'i nwéc va khéng duoc

+ Noi ma thiét bi co thé bi nudc ban vao hodc & gan ngudn
nhiét. (Co thé gay chay do doan mach hozc giat dién.)
+ B& mat khong 6n dinh ho&c tham, tham dién, vai ban

B Khéng duo'c cham vao

céac bo phan dét néng
khi thiét bi dang du'g'c str
dung hoic sau khi dun.

(nhyra ethylene) hodc do vat khac ma khong thé chiju duoc
nhiét do cao. (Co thé gay thurong tich, bong hodc chay.)
+ Gan trong hodc do dac. (Co thé gy mét mau hoac bién

dé nwé'c chay vao dau cam cua phlch cam nguon.

O

B Nhé ndm phich cam dung cu hoac
phich cdm ngudn khi thao.

(Néu khdng, no co thé gay giat
dién hoac chay do doan mach.)

M Thao phich cidm nguon khoi 6
dién khi khéng str dung thiét bi.

(Néu khéng, n6 co thé gay giat

cach nhiét bj hu hong.)

Phong

dién va chay do doan mach vi I&p

Khong dugc dé phich cdm nguon tiép xuc véi hoi nude khi dugc cdm. (Co thé
gay chay do doan mach.) Khi str dung tu c6 ban trurgt, hay str dung thiét bi &
noi sao cho phich cdm ngudn khéng bi tiép xtc véi hoi nuée.

B Khéng dworc sir dung bd day
(déi vori phlch cam dung cu hoac
phich cam nguon) khong ¢ duoc
chi dinh str dung cho thiét bj nay.
Ciing khong dworc trao ddi chiing.

® (Co thé gay giat dién, ro ri va chay.)

M B6 phan dét nong van con
nong sau khi si dung. Hay dé

thiét bi ngudi réi méi lau.

(Cham vao b6 phan nong co thé

gay bong.)

Dac biét la bo gia
nhiét duc. (Co thé
gay bong.)

Q

B Khéng duo'c cham vao
nut c6 méc khi dang di
chuyén thiét bi.

O

Bl Cén than véi bé mat néng
cua Vién ndi (d6i v&'i n6i
SR-ZX185).

o (C6 thé gay bong.)

B Khéng dugc st dung loai
ndi bén trong khac loai
dwoc chi dinh.

(C6 thé gay bong va
thuong tich do qua
noéng hodac truc trac.)

(C6 thé khién ndp ngoai
ma& ra, gay bong.)

nglra khi S dung

Hay cho ding luwo’ng gao va
nuwéc va chon dung chire néng
theo hwé'ng dan sir dung.

(Bé tranh tran nuéc gao, com séng
hodc com chay.)

Khéng duorc cho truc ti€ép cac
nguyén liéu can niu vao thiét
bi khi chwa dat néi bén trong.
Khéng duwo'c nau khi khdng cé
ndi bén trong.

(Bé tranh tap chét gay hong hoc.)

Tranh sir dung thiét bi du'éi anh
sang mat troti chiéu trurc tiép.

(P& trénh d6i mau.)

Pirng dé nwéc roi vao phich cam)
dién cua bo day dién.
(Lam vay co thé gay giat dién.)

Truwédc kh| sur dung thlet bi, can
gor bo gidy chong Xin nam giira
nodi bén trong va bd gia nhiét duc.
(Dé tranh hiéu qua ndu kém hodac
(.chay.)

Khéng dwoc che ndp bén ngoai
bang vai hoac d6 vat khac khi
dang str dung thiét bi.

(D& tranh lam bién dang, d6i mau

nap bén ngoai hodc hong héc.)
=

Khéng dwoc dom co'm bang bat
ky do6 vat bang kim loai nao.

(Bé tranh lam xudre 16p pha & noi
bén trong va lam tréc I&p pha.)

.

Ludn lau sach tap chat nhu' com dinh trén noi
bén trong, bd gia nhiét ding va cam bién nhiét
do.

Tap chat

Bo gia
nhiét duc
Cam bién

wl o nhiét dé
\_NGi bén trong C

+ Khéng dugc nghiéng
hay lat thiét bi.

« Truéece khi lau, hay
t&t cong téc ngudn
va rat phich c&m
nguon.

Khi c6 nuée gao tran ra tor)
LS thoat hoi, hay rat phich
cém nguon ngay lap tarc
dé ngat nguodn dién. Khdng
duoc sur dung lai t&i khi
lau sach nuée gao trén
phich cam nguon va phich
cam dung cu béng vai kho.

Thiét bi nay chi dé sir dung h
trong gia dinh. Khéng dugc str
dung thiét bj cho bat ky muc
dich thuong mai hay cong
nghiép nao ngoai nau com.

Khi xay ra sp ngudn trong
khi thi€t bi dang chay, két
qua néu cb thé bi anh
\hu(mg.
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Man hinh hién thi

-
idge
eal Start
ake/Bread
Soup/Slow Cook

Nhan nat nay dé: 1. Chon mét chlrc nang nau.
2. Vao ché do Keep Warm
(Gitr Am)
3. bat trude hen gio.

J off

4. Tang giam thoi gian.

imer _Cooking Timer
1 Menu White Rice| Porridg
Select Jasmine| Steam
Multi Grain| C:
Claypot|
Quick Brown  Sticky
- Cook Rice  Rice
2— Keep Cooki
i ooking
Warm ITu:ner | 4. | T | Timer

5. Bat hen gid ndu.
6. Hay thao tac.
7. Bat dau n4u.

5
Nhan biét bod phan

( Nap

bén trong

( NGi bén trong

(Nl’]t m& nap nbi)

Man hinh hién thij
bang diéu khién

-

B day

Phich cdm dung cu

* Phich cdm

—( Tay cam )

Vién ndi phéng (véi SR-2X185)
Khung bén trén (véii SR-ZG185)

Day nguoén

nguén .

* Hinh dang cutia phich cdm dién co thé khac vai
hinh minh hoa.

('Bo gia nhiet )

p

Céc dinh lurong
\(Xép xi 180 ml)

Phu kién A

Mudbi muc chéao

Mudi mic com

Gid hap hoi diéu
chinh duoc




Thiét 1ap tho'i gian

NGi phich cdm nguén. Nhan va gitr nat @ hoéc @ trong hon mét giay réi nha nat sau khi co6 mot tiéng
bip. Thoi gian hién trén man hinh LCD bat dau nhdp nhay.

.- -
SN
® o
.—-
--‘
.—-
--‘

Nhéan nut @ hoac @ dé dat thoi gian (khoang gia tang 1 phat).

Nhan gilr nat sé thiét dat nhanh hon.

* 24:00 dugc thay bang 0:00.

« LOi co thé xay ra & chirc nang Hen gid néu thdi gian hién tai khdng duge dat ding.
+ Khong thé thiét 1ap thdi gian trong khi dang van hanh.

Thoi gian sé dugc ty déng dét sau khi rdi di khoang 5 gidy. (Man hinh LCD ngirng nhdp nhay.)

Pin lithium

Ngudn dién ctia dong ho

B Khi thao

C Thay Pin )

Né&u pin lithium dugc str dung hét, vui long lién lac voi
trung tdm dich vu dugc iy quyén dé thay thé.

Pin lithium trong

dugc st dung
hét.

B Khi cdm

Ngubn cung cép
dién dugc sur dung
hét.

22

M Tudi tho clia pin la khoang 5 nam (Tai nhiét do

phong bang 20°C va cdm 12 gi&- mbi ngay.)

M Khi pin bj can kiét, hién twong sau sé xay ra:

« Dong hé md di hodc bién maét.

+ B& nhé thoi gian dat trrdre bi mat.

+ CO thé str dung lai ddng hd khi néi phich cdm
nguon.
(Yéu cau dat lai dong ho.)

Luu y: Khéng duge cho pin lithium vao Itra, sac lai,
thao hay dét nong pin, v.v.




Dinh lro'ng gao bang céc dinh lwg'ng duo'c
cung cap.
« Dung tich cla céc dinh Iwgng bang khoang 180 ml.

+ D& ndu lugng gao t6i da lién mét luc, hay tham khao thong s6 ky thuat & Bang Eie;r?#%gg%gco thé
trang 35. -
Vo gao té'i khi nwéc chay ra two'ng doi trong. @

(@ Vo gao nhanh bang that nhiéu nuéc va Quéy nhe dé vo trong khi thay nuéc.
(2 Lé&p lai vai lan (vo gao — d6 nuée), tGi khi nurde chay ra trong déi trong.

+ Bé tranh lam xuére 16p phu chéng dinh trén bé mat ctia noi bén trong, khdng @
dugc vo gao trong ndi bén trong.

* Vo gao that kj. Néu khdng, co thé xuét hién vo chdu va cam gao du lai co thé anh
huéng t&i mui vi cua com.

Cho gao da rtra hoac cac nguyén liéu khac vao néi bén trong.

+ Sur dung vach nuéc trén noi bén trong dé do lrgng ndu nhu sau

« Trong chirc nang N&u Sap / Ninh, t6ng lug'ng nguyén liéu va nuéc khong
duoc vuot qua vach nude danh cho "Gao Trang".

« Lau kho6 bé mat bén ngoai ctia ndi bén trong. Néu bj udt, nd co thé gay
ra ti€ng 6n trong khi ndu. Bét ky tap chét nao gitra nbi bén trong va bd
gia nhiét déu co thé 1am hong thiét bi.

» Vui ldng dam bao réng ndi dé trén bé mét phang.

+ Vui Idng do muc nuréc béing cach can thdng muc nudc bén trai va bén phai.

+ Néu gao qua clrng hodc qua mém, vui long diéu chinh lwgng nuéde theo
kh&u vi cia quy vi.

- — - <Vidu>
Chire nang Vach nwéc Khi lrgng gao béng 5 céc dinh lugng,
White Rice (Gao Tréng) White Rice v0 930 va d6 vao ndi bén trong, sau
do6 thém nuée vao noi bén trong téi khi
Jasmine (Gao Thom) Jasmine Rice mat nuwéc cham thang do "5" tai vach
Multi Grain (Ngd C6c) Multi Grain nuge "White Rice" (Gao Trang).
Claypot (Com Niéu) White Rice
Quick Cook (N&u Nhanh) White Rice : '
Wh‘ne \ Jasmine
Brown Rice (Gao Lurt) Brown Rice e fe
r Br
Sticky Rice (Gao Nép) Sticky Rice "
Soup / Slow Cook (Sup / Ninh) White Rice
Porridge (Nau Chao) Porridge
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Chuan bi

4 Pat no6i bén trong vao than may va déng nap ben ngoai.

(@ Dé cho day cua ndi bén trong cé thé dugc dat sat vai bo
gia nhiét, hay xoay noi bén trong theo hud'ng miii tén
2 hoéc 3 lan.

(2 Vui long kiém tra xem n&p trong va nap thoat hoi da
dugc gan dang chua. (Tham khao Trang 32)

(® Doéng nap bén ngoai tGi khi nghe thay tiéng co-lich.

NG&i phich cam.

(@ Hay dat phich cdm dung cu vao than may.

(2 N&i phich c&m ngudn. Pam bao réng ca hai phich c&dm déu
duoc ndi chat.

Ty
Than may
Phich cadm dung cu

4 )
Lugng gao t6i da (trong céc dinh lugng)
* Bang bén phai cho biét lugng gao t6i da cho phép cd . Chidu cao cia Lurong gao 61 da
thé duoc ndu cung luc hdp bang gid hép hoi diéu gi6 hép hoi diéu chinh duoc ' '
chinh duoc. Néng 5
+ Nén dé khoang thai gian hop ly gilra cac Ian néu lién Sau 4
@ tiép dé dam bao két qua néu la binh thudng. @
+ C6 kha nang tinh bét tran qua 16 thoat hoi néu ndu bang
nudc cirng (tire la nude chura qua xur ly).
. J
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1| Menu | | wrene e = m Théng tin Quan trong N
seiect | | amee’  GON) e | | start 2| Lrgng gao due quy dinh trong théng 6 ky thust. (Trang
Claypot Soup/Slow Cook 35)
= Quick Brown  Stidy + Trong chirc nang Quick Cook (N&u Nhanh), com c6 thé
Keep - Off clrng hon ho&c cé thé c6 com chay (chirc nang Quick Cook
Warm LI Timer | < | > | C‘T’f’,,':'e';gJ c6 thé duoc str dung cho gao trang).

— D& com ngon hon, hay thém vao mét chat nuére.

— P& com ngon hon, sau khi nghe tiéng bao hiéu com
chin, hay dao com ngay lap tirc, sau do dé com dugc
gitr &m trong mot vai phut.

* Gao It can khoang 2 gi¢r dé ndu chin hoan toan.

)

Van hanh  (N&du véi chire ning Gao Trang, Gao Tho'm, Ngii Céc,

Nau Nhanh, Gao Lirt hoac Gao Nép.)

Nhan nuat déchi ¢ vé vi tri chirc nang White Rice (Gao Trang),
Jasmine (Gao Tho'm), Multi Grain (Ngii C6c), Quick Cook (Nau Nhanh),
Brown Rice (Gao Lirt) hoac Sticky Rice (Gao Nép).

« Bén bao nhép nhay.

Nhan nat .

- Dén bao | == | sang 1&én va ndi bat dau néu.

« Truée khi ndu xong, man hinh LCD sé hién thj thdi gian con lai vai khoang giam bang 1 phat.

+ Né&u ban mudn dét trudc hen gidr cho chirc nang Gao Trang, Gao Thom, Ngii C6c, Gao Lirt va Gao Nép, hay
tham khao phan “Str dung Hen gio™” (Trang 31).

Nau xong

Quay va danh toi com.
- Khi ndu xong, ndi com dién phat ra tiéng bip va ty déng chuyén vé chirc nang Keep Warm (Gitr Am)

(Pén bao | = | t&t va dén bao | &% | tu dong sang).

(- Khi ndu xong, tét ca chirc ndng sé chuyén thanh chirc . o G | et oun can i - T
ning Keep Warm (Gitr Am) tu dong. LEler fn || REACRE I CIEBET i
Nhung moét s6 chirc ndng khéng duoc khuyén cdo dung Gao Tréng o
V@i chire ndng Keep Warm (Gitr Am). Gao Thom o

= e , 2 . , = - K Ngti C6t (©]
Hay nhan nat de thoat chirc nang Keep Warm (Gitr Am). |———2
. g e N R ~ > o N&u Nhanh o
+ Ban c6 thé gitr &m com t&i 12 gi&- dé khéng énh hudng toi Com Nig — —
mui vi hodc gay ra mui la. oo Lin ” AL e
18 / = Hh i A thE ~A Ai : C6 thé anh huéng khéng tét
+ Khi & chirc nang Kegp \{Varrp (Gitr Am), c6 thé c6 giot T A L T
nuge don’g 0 mep cua noi benxtrong. - ) T Gitn x| Cothé qua dzc.
* Vi com co thé bi anh hudng néu dé muéi mac chéo trong Lam Banh [ LamBanh M | %
ndi com dién khi dang & chirc nang Keep Warm (Giir Am). Sap/Ninh X énmﬁgng 61 mui vi hozc gay
Hap X
\ O : Co thé sir dung, X : Khong khuyén céo str dung /
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/I Thong tin Quan trong

Timer Cooking Timer - . o s ,\
1 —| Menu White Rice o o 2 * Luong gao dugc quy dinh trong thdng s6 ky thuét. (Trang 35)
Select | | Jasmine J OV fsteam || Start » Nguyén liéu dugc x8p déu 1én bé mat gao, khdng dugrc tron 1n.
Claypot|d Soup/Siow Cook + Khi xép nguyén liéu, chiing khong dugc cao qua vach nuéc
Quick Brown  Sticky e [ Al
- Cook  Rice Rice toi da cho "Gao Trang".
Keep ] Cooking off 0 Khéng dugc mé nap ngoai khi dang ndu. (Chét lwgng ndu
Warm 0 Timer | < | » | Timer c6 thé khong duoc hai long.)
(S )

Van hanh (Ndu bing chirc ning Com Niéu.)

Nhan m]t dé chi ¢ vé chirc niang Claypot (Co'm Niéu).
- Pén bao [*=| nh&p nhay.

2 Nh&n nat = .
- Dén bao [ == | sang Ién va ndi bat dau ndu.
« Truée khi ndu xong, man hinh LCD sé hién thj thdi gian con lai vai khoang giam bang 1 phat.

Nau xong

Nhan nat .

- Khi ndu xong, ndi com dién phat ra tiéng bip va tu déng chuyén vé chirc ning Keep Warm (Gitr Am)

(Bén bao t&t va den bao tu déng sang). Tuy nhién, ching t6i khdng khuyén cao sir dung chirc
néing Keep Warm (Gitr Am) béii n6 ¢6 thé anh hudng t6i mui vi. Nhan nat| > | dé thoat chire niing Keep
Warm (Gitr Am) va rat phich cdm ngun.
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Chlrc nang Na&u Chao

N

(B ThAMA 4
Timer Cooking Timer ] . Thong tin Quan trgng
1 —| Menu White Rice . b|Porridge 2 + Lugng gao dugc quy dinh trong théng s6 ky thuat. (Trang 35)
Select Jasmine| 0 7 (steam Start ,( 4 a 5 . A a2 A N .
» Néu str dung qué nhiéu nuéc, né co thé gay tran nuéc.

Multi Grain [} Cake/Bread
+ To chao dic hon, ban c6 thé giam lugng nuéc theo khau vi

Claypot| Soup/Slow Cook
Quick Brown Sticky

- Cook  Rice  Rice cua ban.
Keep . Cooki Off + Khi nap bén ngoai bi m¢ trong khi dang néu, lwong ngung
Warm L'T'mer | < | » %r)nller;gJ dong hoi &m c6 thé tang lén.
+ Thao va lau nap gitr &m sau mdi lan str dung dé tranh co
mui la.
o )

Van hanh (N4u bing chirc ning Ndu Chao.)

Nhan nat " dé chi ? vé chirc ning Porridge (Ndu Chao).

- Pén bao [*=| nh&p nhay.
Nhan nat .

- Ben bao [ == | sang Ién va ndi bat dau néu.
« Trude khi ndu xong, man hinh LCD sé hién thj thoi gian con lai véi khoang giam bang 1 pht.

@ [ NEu ban muén dét truée hen gior cho chirc nang Porridge (Ndu Chao), hay tham khao phan “Str dung Hen gio” @
(Trang 31).

Nau xong

Nhan nat .

- Khi ndu xong, ndi com dién phat ra tiéng bip va ty déng chuyén vé chirc nang Keep Warm (Gitr Am)

(Bén bao t&t va dén bao | &% | tu dong sang). Tuy nhién, ching téi khdng khuyén céo str dung chirc
nang !,(eep Warm (Gilr A'm) b&i nd cé thé tré nén qua dac. Nhén nat| o | dé thoat chirc nang Keep Warm
(Gitr Am) va rat phich cdm ngudn.
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Timer _ Cooking Timer

1 —| Menu White Rice| “_  |Porridge
Select Jasmine 71 p|steam

Multi Grain n Cake/Bread

Claypot| MM ISoup/Slow Cook
Quick Brown Sticky
- Cook  Rice Rice

V%/%?r% 0 Timer | | | » | Cooking

) f Timer

2

J off

/I Thong tin Quan trong h

+  Sau khi dun s6i va bay hoi hét nuée, néi com dién
tu déng tat.
NEu ban muén hly bé viéc hép trong khi ndu, hay
nhan nut @
Khi hap hoi trong khi dang ndu com, khuyén cao
nén str dung chirc nang Gao Thom hodc Ngii Céc
hodc Gao Tréng v&i lwong t6i da nhur mé ta trong
trang 24.
— Khong mé ndp ngoai khi dang néu.

(K&t qua co thé khéng nhu ban mong mudén)
Khéng dugrc Iy thire &n chan 16 cuia nap bén trong.

N

« Thém lugng nuéec dugc yéu cau.
+ Dat gio hap hoi digu chinh duoc vao

B Sy tuong rng gitra lugng nuéc va
thoi gian hdp

noi bén trong nhu minh hoa.

+ Bat thirc &n can hép vao gié hap hoi Tho gian nau LR e Gib hép ho
diéu chinh duoec. Duéi 10 phit 1 céc dinh lugng didu chinh \ )
+ Bong nap bén ngoai. 10 ~ 30 phut 2 céc dinh lugng duoc Nuroc
30 ~ 60 phat 4 cée dinh lugng

Van hanh (N4u bing chirc ning Steam (Hap)

Nhan nat * @é chi » vé chirc ning Steam (Hap).

- Bén bao va 4'5' nh&p nhay (nhu thdi gian ndu méc dinh cho chirc ndng Steam).

Nh&n nat(+)(>] g8 dat tho'i gian

2

« Nhén gilr nat sé thiét dat nhanh hon.

3 Nhan nat .

- Dén bao == | sang Ién va ndi bat dau ndu.

« Truée khi nurgre s6i, man hinh LCD sé hién thj thoi gian con lai véi khoang

giam béng 1 phut.

nau ma ban muon.

+ Ban c6 thé dat thoi gian ndu tir 1 dén 60 phat (khoang gia tang 1 phat).

Cooking Timer

A-
-l ) |Steam

-y .
min

Nau xong

Nhan nat .

- Khi ndu xong, ndi com dién phat ra tiéng bip va tu déng chuyén v& chirc nang Keep Warm (Gitr Am)

Kee
Warkn

(Dén bao s | tét va den bao

Warm (Giir Am) va rat phich cim ngudn.
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tu dong sang). Tuy nhién, ching téi khdng khuyén céo str dung chirc
ning Keep Warm (Giir Am) bdi no co thé anh huong téi mii vi. Nndn nat

dé thoat chirc niang Keep



- N\
Timer Cookmngmer - . Thong tln Quan trong
1 — Menu White Rice “ ) [porride s 3 + Khéi lrgng t6i da cho phép (t6ng khéi lugng nguyén
Select ol mine I ) oA ead tart liu) d6i v&i ché dd Lam Banh / Lam Banh Mi 1a 500 g. Néu
Claypot|__ Soup/Slow Conk vugt qué khéi lugng t6i da cho phép thi nguyén liéu
- Qoo P e nuéng sé khong duoc nuéng ky.
Keep ] Cooking Off 0 Chl:rc nang Lam Bant:n MI’ChI ﬂ‘ll_]’C hl(’?n chHL’rc.pang
Warm || W Timer | < | > | Timer nuéng. Hay tham khao sach cong thirc dé biét lugng
t i b6t nhao.
2 o %

+ Chuén bj hon hop Banh/Banh Mi. .
+ BGi v&i banh: Lam nho vun tat ca hon hop nhu chi dan trong sach cong thirc.
DaGi vai banh mi: Nhao tat ca hén hop nhu chi dan trong sach cong thirc.

+ L&y bo (ho&c dau ndu &n) phét Ién dién tich bé mat (day va hai bén) clia ndi bén trong, dat nguyén liéu da ché

bién vao do va dong ndp bén ngoai.

Van hanh (Ndu bing chirc ning Lam Banh / Lam Banh Mi.)

Nhan nat ") dé chi ? vé chirc ning Cake / Bread (Lam Banh / Lam

Banh Mi).

[N}
[l

« PBen bao va ! nh&p nhay (thdi gian ndu mac dinh cho chirc nang Lam Banh / Lam Banh Mi).

2 Nhan nat (][> a8 dat tho'i gian ndu ma ban muén.
+ Ban cd thé dat thoi gian ndu tir 20 dén 65 pht (khoang gia tang 5 phut).
+ Nhén gilr n(t sé thiét dat nhanh hon.

Nhan nat .

- Dén bao | == | sang 1én va ndi bat dau néu.
+ Man hinh LCD sé& hién thj thoi gian con lai vai khoang giam bang 1 phat.

Cooklng Timer

‘ ‘ }Cake/Bread

Nau xong

Nhan nat .

« Khi ndu xong, néi com dién phat ra tiéng bip va ty dén chuyén vé chirc nang
Keep Warm (Gitr Am) (Bén bao tat va dén bao | &5 | tu dong sang). Tuy
nhién, ching t6i khong khuyén co str dung chirc nang Keep Warm (Giir Am)
ba&i n6 ¢6 thé anh hudng téi mui vi. Nhan nut dé thoat chirc nang Keep

N6i bén
trong

Warm (Gitr Am) va rut phich cidm ngudn.

+ Nh&c ndi bén trong ra va dé ngudi trong 2-3 phat. Sau do Up ngugc noi bén
trong 1én mot cai khay hodc vi.

« Trang tri b& méat banh nhu ban muén.

— Lam / Lam banh

Gang tay
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Chirc nang Nau Sup/Ninh

(B ThAMA 4
Timer _Cooking Timer - | Théng tin Quan trong \
T seiea | | Meme g S start [—3 |+ Luong t6i da nguyén ligu va chét long cho Soup /
ool h i ) Sk Brea Sloyv Cook (Su_p / Ham) khéng }he vuot qua muc
Quick Brown Sticky nudéc cho "White Rice" (Gao trang).
- Cook  Rice Rice
nee i off
Warr")n LITimer | R | | » C%%(QQJ
L L
2 N J

+ Cho téat ca nguyén liéu vao noi bén trong.
+ Bong nap bén ngoai.

Van hanh (N4u bing chirc ning Ndu Stp / Ninh.)

Nhan nat " dé chi » vé chirc ning Soup / Slow Cook (Nau Sup /
Ninh).
(NE/N]
- ben bao ™) va WL, nhdp nhay (thai gian ndu méc dinh cho chirc nang Nau Sp/Ninh).

2 Nhan nat( (> ] a8 dat thé'i gian ndu ma ban mudn.
« Ban co thé dét thoi gian ndu tir 1 dén 12 gid (khoang gia tang 30 phat).
« Nhén gilr nat sé thiét dat nhanh hon.

v . = Cooking Timer
Nhan nut . -

- , C
- Dén bao | sang 1&n va ndi bt dau ndu.
« Man hinh LCD sé hién thj th&i gian con lai giam tirng phat 1.

“min >

Nhan nat | °

+ Khi ndu xong, nodi com dién phat ra tiéng bip va tu ddng chuyén vé chirc nang Keep Warm (Gilr Am)

Soup/Slow Cook

(Pén bao t&t va dén bao m tu déng sang). Tuy nhién, ching téi khdng khuyén céo str dung chirc
nang Keep Warm (Gilr Am) bai no co thé anh hudng téi mui vi. Nhan nUt dé thoat chirc nang Keep
Warm (Gitr Am) va rat phich c&dm nguon.



S dung Hen gio’

~Timer CookingTimer - Thoi gian dat trdre 1a thdi gian mudn an.
| Menu | | WeteRee 4= ooy [Gormese start [—4  *+ Thoi gian c6 thé dugc dét trude 24 tiéng.
Multi Grain [ [ S [} Cake/Bread ,
Claypot, Soup/Slow Cook Vi du
p- st o S Né&u hen gior duoc dit 1a 18:30, ndi sé ndu xong lic
Keep ; Cooking Off 18:30.
Warm L'T;mef | <« | » | * Khi thoi gian dat truéc it hon thai gian can dé ndu, ndi
com dién sé bat dau ndu ngay khi nhan nat .
2 3 %S€ mat bd nhd vé thai gian dinh truégre néu pin dugc

str dung hét.
Hay lién hé véi trung tdm dich vu dugre Gy quyén
dé thay thé.

Nhan nat (2] a& chon chirc nang.

« Chirc nang ap dung déi vai dat hen gio:

Chire nang
White Rice (Gao Trang) Brown Rice (Gao Lirt)
Jasmine (Gao Thom) Sticky Rice (Gao Nép)
Multi Grain (Ngii C8c) Porridge (N&u Chéo)

9 Nhan nat "~/ a& Ira chon dat hen gi.
+ Nhén nat [an thr nhat thi thiét dat hen gior trud'c sé duge hién thi. Thai gian va dén béo nhép nhay.

3 Nhan nat(*)(>] a8 dat thé'i gian mong muén.
+ M6i lan nhén thi hen gio s& tang thém 10 phat.
« Nhan gilr nGt sé thiét dat nhanh hon.

4 Nh&n nat =,
+ Pén bao [ tét va den bao "™ sang lén.

+ Khi bt dau ndu, dén bao [ t4t va den bao [+ | sang lén.
+ Khong thé str dung thiét dat hen gior trong chirc nang sau.

Churec nang

Claypot (Com Niéu)

Quick Cook (N&u Nhanh)

Steam (H&p)

Cake / Bread (Lam Banh / Lam Banh Mi)

Soup / Slow Cook (Sup / Ninh)
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e Nh¢ thao phich c&m va thuc hién
nhirng thao tac sau khi thiét bj da
ngudi.

e Cac phu kién c6 thé duoc lau rira
sau khi str dung.

e Khong duoc str dung cac do vat nhu
xang, chét pha loang, bot tay rira
hay ban chai béng kim loai.

N&p bén trong

H Thao nép bén trong

N&m 4y hai quai rdi kéo n6 vé phia

ban.

B Gin nép bén trong

@ Bat phan nhé ra vao hop chét trén
nap bén ngoai theo chiéu nghiéng.

® An cac quai (hai phia) vao bén

trong phia n&p bén ngoai t&i khi

nghe thdy tiéng co-lich.

L B6 phan nhé ra
T

Lap va Thao céc quai clia ndp bén trong
e Rira bing nuéc rira bat pha loang va
\_ bot xap. )

Noi bén trong

Rira béng nuéc rira bat dia va bot x8p va
lau sach b& mat ngoai clia ndi bén trong.

Néu mot do vat bi dinh vao cam bién nhiét
dd / bé gia nhiét duc, hay nhe nhang danh
bay né béng gidy nha (c& loai #600). Rbi
lau béng vai &m.

.

Vién noi phiang (SR-ZX185)

Khung bén trén (SR-ZG185)

Lau bang khan am.

Théo nép hoi

-I Khép vi tri cua ¥V va A.

Gioang cao su
(Khéng go ra)

Xoay theo
chiéu kim
déng hd
cho dén khi
khé'p vao.

2

Pat ndp ho'i vao dung vi
tri cua 16 & nap ngoai cta
ndi. (Dam bao dé nép hoi
dugc dat dang vao vi tri
ctia n&p ngoai).

o Can c6 kha nang Iuu lai trong
ndp hoi cé thé gay truc trac.
Hay gilr khu vurc nay sach sé.

« Viéc dat ndp hoi khong ding
¢6 thé 1am cho ndi khéng ndu
duoc com, hodc com dugc
ndu nhung com chin khong
déu.

Khéng d6 nuéc truc tiép 1én
Vién ndi.

Than may / Nap bén ngoai

Lau bang khan am.
e Khong duoc sir nuéc rira
bat dia.

Céc dinh lrgng
duoc

\_° Rtra bdng nuée rira bat pha lodng va bot x6p.

Gid hap hoi diéu chinh

Mubi mic com

Mubi mlc chao
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Cach str dung gié hap hoi diéu chinh dwoc/

Khi man hinh hién thi nhu* sau

Cach sur dung gié hap ho'i diéu chinh duwoc

B Diéu chinh chiéu cao

Dét ngon cai clia ban 1én vanh clia bo bén trong bd phan quay, nhéc Ién va xoay nhe ngugc chiéu kim dong
ho, sau d6 nha ngon tay clia ban ra. Chiéu cao cua gid hdp hoi diéu chinh dugc sé tang 1én. Bé khoi phuc kich
¢& nhu trurée, gilr day cua bd phan quay bang long ban tay ctia ban, xoay nhe theo chiéu kim ddng ho va nhéc
Ién t&i khi vé vao nhau.

B6 phan c6 dinh

B6 phan quay
B Thao

TruGre tién, khoi phuc gié hép hoi digu chinh dugc vé trang thai ban dau (ndng), xoay né trén ban réi &n chat
I&n bd phan quay t&i khi vé vao nhau. Bd phan ¢d dinh va bd phan quay sé tach roi.

W L3p
Huéng phan nho ra trén mép cua bd phan quay vé hué'ng mang trén b bén trong cua bd phan cé dinh, roi
dung luc &n 1én day cua bo phan quay cho t&i khi vé vao nhau.

|— ranh

I Khi man hinh hién thi nhw sau

Man hinh hién thj V&n d& va kh&c phuc su c8

Sau 96 gio' lién tuc & chirc ning Keep Warm (Gitr Am), ngudn dién sé tu dong tat. Trwdc tién hay nhan
nut

U4

HO1 HO02
Lién hé vé&i trung tam dich vu dugc Gy quyén dé stra chira.
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Nau Com

d m a o aa N1 Vén @& & ché
Van dé & ché dé Nau d6 Gitr Am . ;>;§
<
olo|lo|lFd|leo|lw (=203 =
c >0 c - o Q) O c- c 3 Q
s 155050380202/ 208 &
Y X
Chi tiét 233 |z |2S|a|2|5 |8 | 3
[£4 S > | c > @
> Oy o (S
@ c 3 2 | oS 3 o,
= S Q c =3
< = s
1 38 ] Q@
= e
Sai ty 16 gao va nuéec. [ e o §
©
Vo gao chua ky. [}

Cé tap chét gitra ndi bén trong va bo gia nhiét duc.

N&u v&i qua nhiéu dau.

Gao da dugc lam &m trong hon 12 gio.

N&p bén ngoai khdng dugc dong chat.

N&i bén trong chua dugc rira ky.

Day ngudn khéng duoc néi chat véi 6 cam.

Lam Banh /Lam Banh Mi

Van dé vé&i Nugng Banh / Banh Mi 5
= 2
S ] Q oW | W <
eg|2P |8 paa ) 2 2 o 3 =
Q3 |3 |23 |85 |3< =] =] 3 o
22|38z |32|25|22|1 2218 | &
Chi tiét oW | ow 3 w| s =5 z éx 8. =3
> % > % %\ g S |ocw g> 5 (o]
§ =3 § =3 5|2 E g_%:)_ «Q Q .§§
o = o Y
5S|2E| E|55 |2~ ¢ g |a
a 5 @ B
o
L A o |o-d
Qua nhiéu lurgng bt [} [} 2 |om
: = |23
Chua tron ky trwée khi nurdng. 3 |ca
[ 3.
, I . R . > @5
St dung v&i hon hgp banh khéng tuong thich. { 8. @
~ x
; A . - P . o
Str dung vé&i hon hop banh chira qua nhiéu socola, dudng, _3‘ <
hodc nguyén liéu trai cay. ot 2
s
< . S A . . X o
Nap bén ngoai khong dong khi dang n4u. (ED'; a
P . 3 .
Co tap chat gitra n6i bén trong va bd gia nhiét duc. ([ ] 5 8
(o}
Chura thoa du bo hodc dau nédu an vao day cuia ndi bén trong. > %
Qe
0
Bé Banh / Banh Mi qua lau trong ndi bén trong. ° 3

Trén chura ky hoac tron qué lau.

Sai lugng nguyén liéu.
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®

Thong so ky thuat

Mau may s6 SR-ZX185 SR-ZG185
Ngudn Bién 220V ~ 50Hz
Cong suét O chirc nang N&u 775W
Tiéu thy & chirc nang Gitr Am 86.5W
Gao Tréng 2-10cée
Gao Thom 2-10cée
Ngti Céc 2-8cée
Com Niéu 2-4céc
Dung tich N&u Nhanh 2-10céc
Gao Lut 2-6céc
Gao Nép 3-6coc
Nau Chao 0.5-2céc
Lam Banh / Lam Banh Mi 500¢g
Sap / Ninh 3.2L
Kich thuée (Rong x Dai x Cao) (xap xi) 265 x 386 x 249 mm
Trong lugng (x&p xi) 4.6kg 4.5kg
Gitr Am 12 giey

+ Dé thay thé day ngudn va stra chira san pham, hay lién hé vai trung tdm dich vu dugc iy quyén cua Panasonic.
* Thiét ké va théng s6 k¥ thuat co thé thay déi ma khéng co théng bao truére.

Chirc nang Thaoi gian ndu (gan dang)*!
Gao Trang 40 phat
Gao Thom 35 phut
Ngi Céc 45 phat
Com Niéu 35 phut
N&u Nhanh*2 15 pht
Gao Lut 120 phat
Gao Nép 40 phat
N&u Chéo 60 phat

*1 Thoi gian ndu co thé thay déi ty thudc vao ngudn cung dién ap, nhiét do phong, loai gao, lwgng nguyén liéu
néu, lwrong nurdec va nhiét do nudce.

*2 Gao néu chin (gao tréng vai lugng gao ndu téi thiu) trong vong 15 phat. (Theo phurong phap thir nghiém
Panasonic)
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Panasonic

Terms and Conditions

1. Consumer can ask for service of Panasonic products at all Authorized Service Centers of Panasonic and some dealer shop where
provides technical service.

2. For quality problem and / or any damages came from normal use by product manual, Consumer will exempt from any service charges
including parts cost and labor fee during the first year starting from purchasing date mentioned in the warranty card.

In case the purchasing date could not be clearly indicated in the warranty card, the warranty period will be 1 year and 6 months
(18 months) starting from manufacturing date (Month / Year) stated in the warranty card.
3. The consumer has to bear the service cost at normal rate for following related issues.
3.1 If the product and / or its parts and modified by anyone other than Panasonic authorized personnel.
3.2 Intentional or unintentional damages to the products cause by natural disasters or abnormal operating environment.
3.3 Defects or damages caused by animal and / or hazardous water.
3.4 Damages or defects due to improper maintenance and / or mishandle of the product.
3.5 Damages due to water invasion into the products as a result of carelessness and failure to follow the operation instruction manual.
3.6 Damages in external components or colors which are non-technical and / or not related to quality problems.
3.7 Commercial use of home use product, abuse and / or misuse of products which is not following the operating instruction manual.

4. ltis the responsibility of the consumer to keep the warranty card in order to secure the right of warranty claim.

The consumer is strongly required to show an original warranty card without any changes in its information
and make on copy to the authorized technician.

5. The warranty period of Air Conditioner parts are 3 years for Evaporator (Excluding Big Rac, FSV), 5 Years for Compressor /
Refrigerator Compressor are 5 years, and 12 years for 2 doors Inverter model / Cold Chain Compressor is 5 years /

Electric Fan Motor (except Ceiling Fan) are 3 years for imported model and 5 years for domestic model /

Electric home shower part is 5 Years for Heater / Washing machine Motor is 5 years for Twin tub model and 10 years for Top

Load & Front Load & Inverter model / Rice Cooker Heater is 4 Years / Electric Thermo Pot Heater is 3 years

/ Microwave Oven (except Commercial) Magnetron is 5 years. The warranty is not cover objects foods or any deliverables in that product

6. The product’s warranty after 1 year period shall cover specific part only, excluding labor charge, transportation fee,
refrigerant and additional parts or accessories cost and / or any expenses from providing service requested by customer
such as maintenance, cleaning and unit checking.

7. Panasonic reserves the right not to provide any service in unsafe, risky and / or inacessible area
such as dangerous area due to chemical / hazardous materials, high building without protective equipment, etc.

8. Above warranty notice for Thailand only.

9. This warranty notice is not applicable to accessory such as battery, the purifier filter of Air Condition and Air purifier, copper tube
and its insulation, other accessory for installation and refrigerant leakage ceased by improper installation, water filter is not covered.
problem free unit product. And sold to any Project where its specific warranty conditions already made seperately.

And excluding transportation fee or any expenses of equipments and special tools which may be necessary in some cases.

10. Consumer agrees and allows Panasonic in using any information received through the purchase or service for developing

Company'’s businesses and its service level. Consumer’s information will not be disclosed to third party without permission from

the information owner.

Panasonic A. P. Sales (Thailand) Co., Ltd.

18/6 Moo 7, Bangna-Trad Road Km. 17, Bangchalong, Bangplee, Samutprakarn 10540

Call center 0-2729-9000 Press 2 Fax 0-2312-7177

http://www.panasonic.com/th  e-mail : ml_pat_service @th.panasonic.com REV.06-Aug.03'15
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