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Safety Precautions Gemsssemsssiseion

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

AWARN'NG Indicates a potential hazard which could result in death or serious injury.

ACAU TlON . Indicates a potential hazard which could result in injury or damage to property.

B Classification and description of symbols are as follows.

® This symbol indicates an action that is prohibited.

0 This symbol indicates an action that must be followed.

A WARNING

B Power supply - Power cord - Power plug

@Do not use the appliance if the power cord or

power plug is damaged or the power plug is loosely

connected to the power outlet.

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

short circuit.)

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

@Do not damage the power cord or power plug.
« The following actions are strictly prohibited:
Damaging, processing, making contact with or near
high-temperature surfaces or heating elements, forcibly
bending, twisting, pulling, hanging/pulling over sharp
corners, placing heavy objects on it, tying into bundles,
sandwiching, pulling the power cord to move.
(So as to avoid electric shock due to damaged power
cord and power plug or avoid fire due to short circuit.)
@ Do not connect or disconnect the power plug with
wet hands.
« Make sure your hands are dry before touching the
power plug or the product.
(To avoid causing an electric shock or injury.)
@ Do not spill water or other liquids on the instrument plug.

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

short circuit.)

@Be sure to use a separate AC power outlet with the
0 rated values as listed in the specification table (P17).
(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)
« Only use a power strip rated at least 10 amperes.
@Make sure that the power plug and the instrument
plug are fully inserted in place.
(To avoid causing smoke, fire or electric shock.)
@Single-phase bipolar grounded power outlets
should be used for this appliance to ensure reliable
grounding. If a grounding device is not installed,
electrostatic induction of other metal parts such as
housing may occur.
(To avoid causing the risk of electric shock due to
failure or electric leakage.)
@Clean the power plug regularly.
(To avoid causing a fire due to poor insulation of the
power plug due to accumulation of moisture and
foreign matter.)

— Disconnect the power plug and wipe it with a dry cloth.

Bl Main Body

@Do not insert anything
into the vent or gaps,
especially pins or other
metal objects.

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

@Do not place items which may clog the hole on
theinner lid into the pan.
(So as to avoid burns or
injuries resulting from steam
or cooked food blowing out.) lid

<Cooking cases prohibited>

+ Do not put a plastic bag
containing food in the pan for
heating unless it is in "Low-Temp"
mode and there is water in the pan.

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

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

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

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

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

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

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

to a short circuit.)

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




A WARNING

B Use

@When in use or after cooking,
do not put your face or hands
near the steam vent. Special
attention must be paid to
children and infants.

(To avoid causing a burn.) —

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

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

O

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

A CAUTION

@Do not use a non-dedicated pan or a deformed pan.
(To avoid causing burns or injury due to
overheating or malfunction.)

@Do not use the appliance in the following places:

+ Near heat or in high humidity environments.
(To avoid causing electric shock, electric leakage
or fire.)

« On uneven surfaces or a mat which is not heat-
resistant.
(To avoid causing injury, burns or fire.)

« In places close to walls or furniture, etc.
(To avoid bumping into them when opening the
outer lid, or causing discoloration, deformation
and breakage of the furniture.)

@Do not touch the hook button when moving the
product.
(So as not to cause injury due to the opening of the
outer lid.)

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

+ The main body has a high
temperature. In particular,
the metal parts such as
the inner lid, the pan
and cast heater.

(To avoid causing a burn.)

@Do not expose the power plug to the steam.

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

short circuit.)

— When using a cabinet
with sliding table, use
the appliance where
the power plug cannot
be exposed to steam.

o

@Keep the appliance out of reach of small children.
(To avoid causing burns, injury or electric shock.)

@ If an abnormality or malfunction occurs, stop using
the appliance immediately and unplug the power
plug.

(To avoid causing smoke, fire or electric shock.)
Abnormalities « Malfunction Cases:
+ The power plug and cord become abnormally
hot.
+ The power cord is damaged or there are
intermittent power outages when being touched.
+ The main body is deformed or abnormally hot.
+ The main body emits smoke or a burning smell.
» The main body is broken, loose or makes
abnormal noise.
«» The inner lid is warped or the pan is deformed.
— Please contact a Panasonic authorized service
center for inspection and repair immediately.

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

@ Do not connect the appliance to an external timing
device or operate the appliance using a separeate
remote control system.

(To avoid fire.)
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@When you unplug the power plug, be sure to hold
the plug itself, and never pull the power cord.

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

@When taking out the pan or when the pan is notin
use, remember to turn off the power and unplug
the power plug.

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

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

(To avoid causing burns.)

@ When used within a cupboard or other enclosed
spaces, make sure that the steam can emit outward.
(To avoid causing discoloration or deformation of
the cupboard.)

@ This appliance is intended to be used in household
and similar applications such as:

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

— farm houses;

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

— bed and breakfast type environments.



Instructions for Use

B If the product is on a cabinet B Be sure to remove the pan protection bag before
with sliding table, make sure use.
that the load capacity of the 9 (So as to avoid poor cooking or fire.)
table is greater than 11 kg (1.0 L), v

13kg (1.8L) - B Do not pour food that needs to be cooked directly
To avoid dropping the product,) into the protective frame where no pan has been
[ | EDo not cover the outer lid with placed.
a cloth or other objects when (So as to avoid failure caused by impurities.)
Jf?:a?/g?glgacl’js';'ntﬁesgieam from 74 B When there is any overflow of rice water from the
being blocked regsulting in y steam vent, pull out the power plug immediately
deformation. discoloration of to disconnect the power supply. Do not resume
the outer lid and malfunction of the product.) use until the rice water on the power plug and
B Do not tilt or rotate the appliance the instrument plug is cleaned with a dry cloth.
B Please clean rice and other foreign objects that B Do not use the product outdoors. .
become stuck on the main body (cast heater, (Unstable power supply may result in product failure.)
bottom sensor and the bottom of the pan). Sy . .
(In order to avoid error displays, scorched rice, half- W Avoid usmg_the product un.der d're.Ct sunlight.
cooked rice, etc.) (So as to avoid color change/discoloration.)
Edge or bottom B Do not use this product on items that are not
4 resistant to high temperatures, such as carpets,
Cast heater electric heating carpets, and tablecloths (made of
Q; ethylene plastic).
(Pan) SBgrEtS%rrr‘ (So as to avoid poor cooking or fire.)
About the Pan
B Do not use the pan in places other than the rice B Avoid hitting the pan against hard objects.
cooker. . >
‘Donotuseitonagissove |3 e rerheente) D
orinduction cooker orin a . & outer surface
microwave. —_— : ~

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

Before cooking During cleaning and maintenance (P12)

[ i
. . « Do not use the pan as a washing container.
x - Do not let objects like ;‘Y v x P &

A
: + Do not place spoons or other utensils ‘
metal sieves make Q: Y x it theppan. P u
g??rtlzc;;/\élth iz eentg ‘ ”i « After cooking with seasoning, do not
’ leave food inside the pan.

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

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

cleaning.
After cooking - Do not put the pan onto other utensils %
) . o to dry after washing. \:\.o

+ Do not put vinegar into the rice in the pan. S-

(While cooking Sushi and other food) « Do not use abrasive materials -
+ Do not use a metal spoon. such as powders, metal brushes,

(While cooking congee and other food) nylon brushes or scouring pads 3 \
« Do not touch or strike the pan. to clean or scrub the pan. 2 \

(While filling a bowl with rice) — To clean the pan, wash it Q

with a soft sponge.

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



Parts Identification

For the first use, clean the pan, inner lid, steam cap, accessories. ( I P11 - P12)
When the surface of the control panel is covered with protective film, remove it before use.

: ( - )
S

N e eeseeeOuterlid

Rice écoop (1)

.+ *Cast heater

o Congee [Soup] scoop (1)

Power«ord Powgr plug

e,

Measuring cup (1)
(Approx. 180 mL)

=

Steaming basket (1)
S g

Instrument plugees«*

( )

Steam cap handle
+ Turn left or right to select
I [Cooking/Rice] menu.

eeeeeSteam <

cap + The menu switching effect varies
«eee+Control panel slightly due to the different
P = Cooking Rice operating sensitivity of the steam
cap handle.
n . n
Cookin
fa | g

"""""""""""""" menu
I |
QOil-Free  Cake/ Low-
ooking  Bread Temp

¢ rrrrrrrrrrrrrrrrrrrxxx> ¢ rrrrrrrrrrrrrrrrrrrrxrxx>

Stick: Quick/ e ] . | Brown Grain
egular Ricey Quinoa Multlgraln Approx.  hr H Rice  Porridge

8 |

® [Reheat] : Press this key to heat up cold rice.
@ [Start] : Press this key to start cooking or end
the setting of the preset time.

« It is used to select the function.
«Itis used to set preset time and cooking time, current time.
« Press and hold the key to quickly add or subtract time.

"Rice" menu
Off/ : :
[Can cel] [\'7\/%?% [Tlmer] <| | I> Time [Reheat] Start

@® @ ® @ ® ® @
(R ]
1 @ [Off/Cancel] : Press and hold this key to cancel incorrect ® [Time] : 1
! operation, or turn off keep warm. + To set the cooking time, you must first press |
! @ [Keep Warm] : Press this key to keep food warm. this key. |
: @ [Timer] : Press this key to timer. « Press this key to confirm time in the timer :
1 @[<J]and [B>]: status. |
! ]
! ]
! ]
! )

When the product is working, it is normal to take longer to operate on the [Off/Cancel] key.
If there is no operation for 30 seconds, the product will enter sleep mode, and you can wake up it by
pressing any key. In this case, the key operation may take longer time.
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P re pa rat| OIN Wwash rice and add water

Before use for the first time

(D Add water to the waterline 4 of "White Rice", and close the outer lid.

@ Turn the steam cap handle to the Cooking menu, and then select the "Steam" function, set the cooking time to
15 minutes, and press "Start" to start.

® When you hear the buzzer, remove the pan, and pour away the water inside it.

Measure rice with the measuring cup

provided
l « Check the maximum quantity of rice that can be cooked at
once, IZF" "Specifications” on P17.
« When cooking with the "Quick/Quinoa" function, the
maximum quantity of rice is 8 cups (for the 1.8 L model).

(O Correct X Incorrect

About 180mL
(about 150 g)

Wash the rice until the water turns relatively

clear
@ Wash the rice quickly with plenty of water, changing the

water as you go.
2 @ Stir the rice gently, and repeat washing several times
— rinse with water, until the water turns relatively clear.
«In order to avoid scratching the non-stick coating on the pan
surface, do not wash rice in the pan.

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

Place the washed rice into the pan water to the "4" waterline for

Add water up to the corresponding waterline ( IS~ P7) and "White Rice".

dry the outside of the pan. e

«When adding water, place the pan on a flat surface and flatten

3 the surface of the rice. Confirm that the right amount of water

is added based on the correct scale.

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

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

Example : when cooking 4 cups of rice, add

Put the pan into the body and close the outer lid @
« So that the pan bottom can be closely attached to the cast
4 heater, please rotate the pan along the direction indicated by
the arrow for 2 or 3 times.
«When closing the outer lid, confirm that there is a "click"

®

sound.

@[ pain Instument | @ [Power plug
Connect the plugs body | plug 7
« Plug in the instrument plug, then the power plug, and make é 5 @

sure both are connected securely. U

Power outlet

Attention ) When cooking with the steaming basket, the maximum

cooking capacity is: 1.0 L: 3 cups, 1.8 L: 6 cups.
]cooking capacity

(Example : SR-DM184)



P e pa ratl ON Function selecting/Tips to cook delicious rice

B Function selecting Table 1
o -
] Cooking |+ 3
Categ&rlceosotlaf food Menu select Waterline time Ke(ggt\(l)vfrm Tlme;er::tge i
(Approx.) P
A . . O
White Rice White Regular White Rice (Only 1 cup 43 minutes (Quinoa 1 hour or more
. . of pure quinoa, and add rice is not
Whlte RII'\Se/ Quick/Quinoa 1.5 cups of water) - recommended 50 minutes or more
Quinoa Rice to keep warm)
Sticky Rice Sticky Rice Sticky Rice 37 minutes 1 hour or more
L Lo 1 hour 1 hour 20 minutes
Multigrain Multigrain o . 10 minutes X or more
Multigrain - Brown Rice -
. . 2 hours 20 minutes
Brown Rice Brown Rice -
or more
Grain Porridge | Grain Porridge . Cooking time or more
- - Porridge ——
Porridge Porridge Cooking time or more
Add water to 4 cups Cooking time +
Steam Steam when steaming for more 20 minutes
than 40 minutes o (Round up) or more
Sou
Soup/Slow Cook Slow Cpo/ok To the maximum -
waterline of "Porridge"
Meat Meat }
Cooking curry, Waterless Table 2
; 1.0 L: MAX -
wed fi Cookin
steredlifens g 1.8 L: to the maximum Cooking time +
L . "+ | waterline of "Porridge" ingt
Low-Temp Low-Temp ge) x 30 minutes or more
Cooking healthy | .. .
: b i k _
fat-reducing cuisine | O ree Cooking o
Cake/Bread Cake/Bread - .
Dough, yogurt Ferment” X -
fermentation
Rice Reheat Reheat Referto Table3on P9 | 15 minutes O -
*1 - Thetime needed to cook the intermediate amount of rice (1.0 L: 3 cups, 1.8 L: 5 cups) at a voltage of 220V, 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, water, voltage, temperature, water temperature
and rice quality.
*2 - Allfunctions at the end of the cooking will be automatically converted to keep warm.
The "Low-Temp" and "Ferment" functions do not heat up in the keep warm mode.
But items marked with " X" are not recommended to keep warm, and please press the [Off/Cancel] key as soon as
possible after the end of the cooking.
*3 - Only functions of White Regular, Quick/Quinoa, Sticky Rice, Multigrain, Brown Rice, Grain Porridge, Porridege, Steam
and Low-Temp can be preset.
- In hot summer, do not set the timer for more than 8 hours when using "Rice" functions, and the timer is not
recommended for "Low-Temp" and "Steam" functions, so as to avoid rice and ingredients from deteriorating.
*4 - In"Low-Temp" mode, the temperature in the pan can reach around 64 °C to 67 °C .
*5 - In "Ferment" mode, the temperature in the pan can reach around 37 °C when heated by water-bath, and around

34 °C when heated by double boiler.

% Tips to cook delicious rice

(1) +Measure water and (2) +Wash rice gently and quickly.

rice correctly. + Do not place rice
¢

(3 +Add water to the pan on a flat countertop.
« Do not use hot water or
alkaline water of more =

than pH9.

A

e 4 in a sieve.
(To avoid rice

fragmentation
or rice sticking
to the pan.)

(So as to avoid rice
from sticking the pan
or becoming burned.)
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P re pa ratl on Setting cooking time/Adjusting the clock

B Setting cooking time Table 2
Categories of Setting cooking | Setting Initial . . Time
food to cook il celect timerange |increments| value i iy memory*

Grain Porridge | Grain Porridge | 1hour-3hours | 30 minutes | 2hours |Backto 1 hour after 3 hours O

Porridge Porridge lhour-4hours | 10 minutes | 1hour |Backto1hour after4 hours @)
1 minute - . . Back to 1 minute after
Steam Steam 60 minutes 1minute | 5minutes 60 minutes O
Sou .
Soup/Slow Cook| ¢ 5~ Crz)/ok 1hour-12hours | 30 minutes | 1hour |Backto 1 hourafter12 hours
Meat Meat 1hour-4hours | 30 minutes 1hour |Backto 1 hour after4 hours
Cooking curry, Waterless 10 minutes - . . Back to 10 minutes after
stewed food Cooking 2 hours 10 minutes |30 minutes 2 hours O
Cooking healthy
. Oil-free 5 minutes - . : Back to 5 minutes after
fat-reducing Cooking 30 minutes Iminute |10 minutes 30 minutes O
cuisine
40 minutes - . . Back to 40 minutes after
Cake/Bread Cake/Bread 60 minutes 1minute |60 minutes 60 minutes O
30 minutes - : Back to 30 minutes after
Low-Temp Low-Temp 6 hours 10 minutes | 1 hour 6 hours O
Dough, yogurt Ferment 1 hour-12hours | 30 minutes | 2hours |Backto 1 hour after 12 hours O
fermentation
(" ] )
B If a power outage occurs during use
This includes unplugging of the power plug, trip, etc.
« When a momentary power failure occurs, it will return to the state before the power failure.
« If the power has failed for a long time, the following will occur after powered again.
During cooking: Continue cooking.
Cooking effect may be affected.
While keeping warm: continue keeping warm.
\_ J
B Adjusting the clock
-

Example: when adjusting 7:00 am to 8:30 am
@ Plug in the power plug.

@ Press and hold the [Time] key for more than 3 seconds.
(Release the key when you hear the "beep" sound from the buzzer)
The digits of "min" blink on the LCD display. Press [Time] key again,
the digits of “hr” blink on the LCD display.

#O0nly the blinking digits can be adjusted.

® Press the [<]] or [ > Jkey to adjust the time.
Each time the [<J] orthe [[>] key is pressed, the "Minute" time and the "Hour" time
will increase or decrease by 1 minute or by 1 hour increment respectively.
(After the time is adjusted, the number will flash a few times and stop automatically,
and the time adjustment is completed.)

*You can not adjust the time while the product is working.

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

¥The system of 24-hour is adopted, and 24:00 is represented by 0:00.

X If there is an error in time display, the preset cooking time and the cook end time will have error.

S So please timely adjust the time.




Menu Functions

Rice/Keep Warm/Rice Reheat

%When cooking with the "White Regular” function When reheating the cooled rice
Preparation . Stir the cooled rice in the pan to make it even,

1
2

Turn the steam cap handle to select the "Rice"
menu.
« The "Rice" menu indicator lights up.

+ Please refer to the following table of the

amount of water to be added.

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

« The selected function menu flashes.
« The "Start" indicator flashes.

Press key to start cooking.

« The "Start" indicator lights up.

+ The remaining time decreases in unit of 1 minute. Under

the "Quick/Quinoa" and "Brown Rice" function, it starts
displaying the remaining time approximately 7 minutes
and 12 minutes and before the end of cooking.

« After entering the cooking stage, the remaining
cooking time displayed will be automatically adjusted
depending on the rice volume. For example, it may
sometimes drop from "After 15 minutes" to "After
11 minutes", rather than decreasing in units of 1 minute.

N
(]

Whte
Regular Appro. min

When cooking is over, loosen the rice.

« After the buzzer rings, cooking has finished. The
function will automatically change to keep warm
status. To prevent the rice from sticking together,
please loosen the rice after cooking.

« For sticky rice, brown rice, quinoa rice, multigrain,
when cooking is over, press the [Off/Cancel] key as
soon as possible to cancel "Keep Warm", so as not
to affect the taste.

B Please note

« Do not select the "Quick/Quinoa" function when cooking
sticky rice. (=¥~ Water volume Table 1 on P7)

« "Quick/Quinoa" 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 softer.

+ Do not mix brown rice with white rice (short grain and long

grain), as this may affect the cooking result.

+ Keep warm time displays from 0 hour to
23 hours. After 24 hours, it displays current time,
and the control panel will light off in 30 seconds,
but it still keeps warm.

« If the function of "keep warm" is longer than
96 hours, it will automatically stop, and the
display shows "U14". To continue using, press
the [Off/Cancel] button first.

+ Cooked rice should be consumed within 12 hours
of keeping warm to avoid discoloration or
becoming stale.

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

« The rice taste may be affected if the rice scoop is left

kin the pan when the rice is in keep warm function. )

Table 3
Cooled rice ;
ST Water volume (measuring cup)

(Waterline) 10L 18L

1 1/4 1/4

2 1/2 1/2

3 12 12

4 - 1/2

5 - 1

B The maximum amount of cooled rice to reheat:
1.0 L: White Rice 3 Cups, 1.8 L: White Rice 5 Cups.

menu.
« The "Rice" menu indicator lights up.

« The selected function menu flashes.
« "Start" indicator flashes.

Press , and cooking starts.

« No matter how much cold rice to reheat, the
heating time is about 15 minutes.

l Turn the steam cap handle to select the "Rice"

$55
<

min Reheat

Off/

After the buzzer rings, cooking finishes, the
4 function will automatically turn to keep warm
status.
+ Please loosen the rice as soon as possible, as it will
be more delicious.

M Please note

« "Reheat" function is not available in the cooking menu.

«In the rice menu, "Reheat" function can also be selected by
pressing [<]or [>].

+When adding cooled rice, do not exceed the maximum
amount of cooled rice (as shown in Table 3).

«Itis recommended to reheat cooled rice for only once so as
not to affect the taste of rice.

+ Do not reheat sticky rice, brown rice, quinoa rice,
multigrain, so as not to affect the taste.
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M enu FU n Ctl ons Porridge and other cuisines/Timer

*When cooking porridge for 1.5 hours

1

Turn the steam cap handle to select the "Rice"
menu.

« The "Rice" menu indicator lights up.

Press < or > key to select "Porridge".

« The selected function menu flashes.
« The "Start" indicator flashes.

Press key, then press < or [> key to set the
cooking time.
« Press and hold the [<]] or [[>] key to quickly add
or subtract time.
% For the cooking time which can be set,
I Table 2 on P8.

Press key to start cooking.

» Remaining time is shown in 1 minute decrements.

Porridge

After the buzzer rings, cooking has finished,
and the function will automatically change to
keep warm status.
+ Keep warm function will affect taste,

press [Off/Cancel] key as soon as possible.

5

B Please note

+ Open the lid while cooking will increase the amount of
dew condensation.

« Incorrect water quantity or rice quantity may lead to
overflow of rice water from steam vent.

» When the porridge is kept in keep warm function for an
excessively long time, it will get thicker.

« Soup may overflow if exceeding the "Porridge" max water
level. ( I=>> "Specifications" on P17)

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

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

«» The maximum weight of cake batter/bread batter must not
exceed: 1.0L: 500 g, 1.8L: 800 g (total weight of cake powder,
milk, eggs, etc.). Otherwise, it may lead to the cake being
under-baked.

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

« For "Waterless Cooking" function, it is recommended
to use ingredients with high moisture content (e.g.
mushrooms, cabbage, etc.) or put ingredients that are
prone to becoming juicy at the bottom for cooking.

%When you want to use the "Timer" function to

complete the "Brown Rice" at 11:30
« First make sure the current time is correct. If it is not
correct, please adjust it. ( I=Z~ P8)

2

Turn the steam cap handle to select the "Rice"
menu.

« The "Rice" menu indicator lights up.

Press <or > key to select "Brown Rice".

« The selected function menu flashes.

« The"Start" indicator flashes.

«When porridge timer is set, you need to set the
cooking time first, and then press the [Timer] key.

Press key to select " Timer [1] ",

+ The warm jar can preset two different time and
also have memory function (such as breakfast and
supper). Each time you press the [Timer] key,

Timer ) Timer P Timer will be displayed
alternately.

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

Press <Jor D key to set the preset time.

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

« For the functions and time range which apply to
timer, I~ Table 1 on P7.

« To confirm cooking time under timer mode, please
press [Time] key.

+ Under the timer status, press [Timer] key to display
the current time.

Press key. Timer cooking starts.

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

4

Timer (1)

Cgl'f|€/e|

B Please note

«In hot summer, do not set the timer for more than
8 hours when using "Rice" functions, and the timer is not
recommended for "Low-Temp" and "Steam" functions, so
as to avoid rice and ingredients from deteriorating.

« The time set in timer is the time when cooking ends.

« The preset time and the cooking time for the last time can
be memorized.




Cleaning and Maintenance

Attention) «Before cleaning, pull out the power plug first. Do not clean the main body until it cools down.
+ When cleaning the main body, do not immerse it in water, or clean it with lacquer thinner, gasoline, alcohol,

cleaning powder or hard brush, etc.
Steam cap

+ Do not use a dishwasher or dish dryer.
Remove the steam cap and rinse it with water.

Inner lid (Including pan

seal ring, inner lid)

Wipe with a wrung wet towel, or clean with a
neutral cleaning agent specifically designed for
the kitchen.

Fastener

=) )
————
)

B Disassembly
Turn in the direction of the arrow so that
the sharp angle is aligned with the side
of the 1™ , and remove it straight up.

M Installation
Align the sharp angle to the side of the
1c? and turn toward the By to install.

+ Do not use a dryer for drying after cleaning, as this
will cause distortion or cracks.

M Disassembly
Move the fastener to the right (the inner lid
pops out automatically), and remove the
inner lid.

B Installation
@ Insert the inner lid into the bottom slot.
(@ Press the fastener into the outer lid,
until you hear a "click" sound.

+ Please wash in time after using seasonings. Otherwise
odor, deterioration or corrosion may be caused.

+ Do not pull the pan seal ring.

«If the oil stains on the inner lid are not cleaned in
time, they will stick to the inner lid and are difficult to
wash off. Wash it out immediately after each use.

« If metal parts are heated, their surface may discolor
or appear streak, but it does not affect use.

. J
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Cleaning and Maintenance

Attention ) «Before cleaning, please pull out the power plug first. Do not clean the main body until it cools down.
+When cleaning the main body, do not immerse it into water, or clean it with lacquer thinner, gasoline,

alcohol, cleaning powder or hard brush, etc.
+ Do not use the dish washer or dish dryer.

Bottom sensor/Cast heater

Wipe with a damp towel.
«When adhesion is present, wipe with fine sandpaper
(around No.600) or a dry cloth.

«If you do not clean the bottom sensor and cast heater,
the rice may be burned or boiled badly.

\_ J

Upper frame

Wipe with a wet towel wrung.

« Do not pour water in to wash.

« Clean with diluted detergent, a soft sponge and water.
Wipe off any water on the outside of the pan.

+ Do not use the pan as a container for cleaning.

« Color change or stripes may appear on the fluoridized
coating surface, which will not affect human health or
normal functions of the main body.

\_ J

Accessories

Clean with diluted detergent and soft sponge.

Rice scoop (1) Congee [Soup] scoop (1) Measuring cup (1) Steaming basket (1)
\_ J




Recipes

Attention: « 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, please use the "Porridge” function, and the
maximum cooking volume should not exceed the "Porridge" maximum waterline so as not to overflow.

% The cooking volume in this recipe takes 1.8 L Model as an example. For the cooking volume of 1.0 L Model, refer to the
specification on I~ P17

%1 cup (measuring cup): about 150 g

Dim sum (frozen)

Ingredients: Dim sum: Shaomai, Steamed Roll

Steps: 1) Defrosting is not required. Just put the frozen Dim Sum on the steaming basket and spray some water on the
surface of Dim Sum.
2) Add 1 cup of water and place the steaming basket into the pan, then close the outer lid.
3) Turn the steam cap handle to select the "Cooking" menu, press the [ <J] or the [[>] key to select "Steam", set the
cooking time to 5 minutes.
4) Press [Start] button.
Note: Adjust cooking time accordingly to the ingredients.

Saliva chicken

Ingredients: Peeled chicken 8, Approx. 150 g Seasonings: Chili oil 40 mL Sugar 25g
leg meat Vinegar 15mL Light soy sauce 10 mL
Scallion 2g
Minced Ginger 10g
Minced garlic 10g

Steps: 1) Put chicken legs in the pan, sprinkle with minced ginger, then put the pan into the body, and close the outer lid.
2) Turn the steam cap handle to select the "Cooking" menu, press the [ <J] or [[>] key to select "Waterless
Cooking", set the cooking time to 20 minutes, and then press the [Start] button.
3) Put the chili oil, vinegar, sugar, and light soy sauce into a bowl. Add minced scallion and garlic to mix well.
4) After the cooking is over, press the [Off/Cancel] button to open the outer lid and take out the chicken legs (pour out
the original soup, otherwise it will dilute the original taste). Wait until they are cold, and slice and pour the sauce.
(Vinegar: Light soy sauce: Sugar = 3:2:0.5)

Mushroom soup

Ingredients: White beech mushroom 70g Ribs 300g
Mushroom with crabtaste  70g  Ginger Several pieces
King oyster mushroom 60g Chopped scallion Alittle

Seasonings: Salt
White pepper

The right amount
Alittle

Steps: 1) Soak the three kinds of mushrooms in appropriate salted water for 10 minutes. After rinsing the ribs with water,

blanch them with boiling water.

2) Wash the three kinds of mushrooms, cut off the roots. Cut the king oyster mushroom into small section.

3) Put the ribs, mushrooms and ginger slices into the pan. Add water to the max. Waterline for "Porridge", and close
the outer lid.

4) Turn the steam cap handle to select the "Cooking" menu, Press [<]] or [[>] key, select "Soup/Slow Cook", set the
cooking time to 1 hour 30 minutes, and then press the [Start] key.

5) After cooking, open the outer lid, and then only season it with the right amount of salt, white pepper and chopped
scallion.
Note: You can choose your favorite mushrooms.

Swiss Wings
Ingredients: Chicken wings 500 g
Ginger Alittle
Swiss sauce 100g
Water 400 g

Steps: 1) Wash chicken wings, slice ginger, and put them all in the pan.
2) Then pour in Swiss sauce, water, and close the outer lid.
3) Turn the steam cap handle to select the "Cooking" menu, press the [ <J] or [[>] key to select "Meat", set the
cooking time to 1 hour, and then press the [Start] button.
4) When cooking is over, dish wings up and serve immediately.

13
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Recipes

Cake

Ingredients: Cake powder 200g Suger 60g
Egg 2 pcs Cooking oil 40 mL
Water or milk 60 mL Butter 3g
Steps: 1) Thinly spread butter on the inside of the pan.
2) Sift the cake mix, mix all ingredients in another container until smooth without chunks.
3) Pour cake mix from 2) into the pan and close the outer lid.
4) Turn the steam cap handle to select the "Cooking" menu, press the [ <J] or [[>] key to select "Cake/Bread", set the

cooking time to 40 minutes, and then press the [Start] button.
5) After buzzer sounds, press [Off/Cancel] button. Remove pan and cool for 3 minutes. Flip over the pan and slide the
cake out.
Note: Do not mix ingredients in the pan.
Use a towel to remove the pan to prevent scalding.

Pan-fried salmon

Ingredients: Salmon (thickness: about 3 - 4 cm) 300g Seasonings: salt
Lemon juice 10 mL Black pepper powder Alittle

Steps: 1) Add lemon juice, salt, black pepper to the salmon, blend and keep it evenly marinated for 5-10 minutes.

2) Put the marinated salmon in the pan with the salmon skin facing down, and close the outer lid.

3) Turn the steam cap handle to select the "Cooking" menu, press [ <J] or [[>] key to select "Oil-Free Cooking", set
the cooking time to 8 minutes, and then press the [Start] key.

4) After 8 minutes, press the [Off/Cancel] key, open the outer lid, turn the salmon upside down, and close the outer lid.

5) Select the "Qil-Free Cooking" menu again, set the cooking time to 8 minutes, and then press the [Start] key.

6) At the end of cooking, open the outer lid, sprinkle with a little lemon juice and put the salmon on a plate.

*%When opening the lid halfway, be sure to press the [Off/Cancel] key and then open the lid carefully, so as to avoid
burns.

N
oQ

Low temperature sautéed sirloin steak

Ingredients: Sirloin steak (thickness: about2cm) 1 piece Seasonings: Rosemary 2 sections
Garlic 2 clove Butter 2g
Olive oil A little
Sea salt A little

Black pepper A little

Steps: 1) Clean the surface of the sirloin steak and wipe out the water, apply some sea salt, black pepper and olive oil to

the surface of the steak, keep it marinated for 10 minutes.

2) Put the marinated sirloin steak in a sealed food storage bag, place it in the pan and add water to waterline 4 of
"White Rice", close the outer lid.

3) Turn the steam cap handle to select the "Cooking" menu, press [ <J] or [[>] key to select "Low-Temp", set the
cooking time to 60 minutes, and then press the [Start] key.

4) After cooking, take out the steak and cook it again.

5) Add a little olive oil, butter, rosemary in the pan, heat with big fire, and then put the steak in the pan quickly. Fry
each side for 20 seconds.

6) After frying the steak, let it sit for about 5 minutes, and then cut it open and serve it.

Yogurt

Ingredients: Yogurt 25 mL
Milk 125 mL
Suger 10g

Steps: 1) Disinfect the glass and spoon in hot water* (*: Soak them in hot water of more than 95 °C for 5 minutes).

2) Put yogurt, milk and sugar into the cooled glass and stir well with a spoon.

3) Seal the opening of the glass with plastic wrap.

4) Add 500 mL of water in the pan, put the glass in step 3) in the water, and close the outer lid.

5) Turn the steam cap handle to select the "Cooking" menu, press [ <J] or [[>] key to select "Ferment”, set the
cooking time to 6 hours, and then press the [Start] key.

6) After cooking, put the gauze in a filter container (like a coffee filter cup), pour the made yogurt, and put it in the

refrigerator for 8 hours to get the rich and tasty yogurt.



Troubleshooting

Please check before requesting a repair.

Cooking start immediately }
when timer is set

«Is the clock correct? (24-hour display)
«Is the preset time not within "Time range to preset"?

Does not cook during preset >
time

«Is the clock correct? (24-hour display)
« Check if the [Start] key has been pressed. ( [~ P10)
«|s power on?

Cooking time is long or short }

«If cooking is made continuously, the cooking time will be longer (by up to
30 minutes).

« Due to the different amounts of rice and water, the remaining time display
may be stopped for adjustment in the middle of cooking.

«1s"U12" displayed? (I>" P16)

The appliance makes a noise

« The sound of "click, click" in cooking is the sound of the power adjusting,
which is not a fault.

«The "pa" sound in cooking is the cracking sound generated by the thermal
expansion of water droplets at the bottom (outside) of the pan, which is not a
fault.

Steam vapor leaks from places
other than from steam vent

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

Key operation can not be
performed

« Check if the lights above the keys are on.
— Key operation can not be performed during cooking, timer or keep warm.
Press the [Off/Cancel] key before operation.

"Cooking/Rice" menu cannot
be selected

«Is the steam cap installed properly? ( I P11)
« Turn the steam cap handle again.

vv| v |\v,| Vv

There is a plastic smell

«» There may be plastic smell at the beginning of use. This will be eliminated
after several more uses. It is not abnormal.

« Rice quantity and water volume may be incorrect.

» Too much water was added into new rice for cooking.

« The rice was not loosened immediately after cooking.

« There may be broken rice mixed in.

«» Hot water was used to wash the rice.

« The rice may have been immersed in water for a long time (e.g. preset time is
too long, etc.).
— When using the timer function to cook, you need to put less water.

« Rice quantity and water volume may be incorrect.

«Is the outer lid properly covered?

«1s "Quick/Quinoa" function used to cook?

« The rice was not loosened immediately after cooking.

«Is the bottom of the pan uneven?

«Is any foreign object attached to the outside of the pan, the bottom sensor or
the cast heater?

« Have you selected the wrong function?

«Is the rice quantity and water volume correct? Is rice washed clean?
«Is the outer lid closed properly?
+» Have you selected the wrong function?

Rice is glutinous (soft) }
Rice is hard

Rice is half-cooked }
(undercooked)

Rice soup overflows }
Rice is scorched }
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« Rice was not washed adequately.

« Broken rice has been mixed in.

+Is the bottom of the pan is uneven?

«Is any foreign object attached to the bottom of the pan, the bottom sensor, or
on the cast heater?

« The cooking timer hasn't been set.

« Spices have been added for cooking.

«Is the outer lid covered properly?

15
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Troubleshooting

Please check before requesting a repair.

Scenario

There is condensation
There is odor
Rice is yellow

Rice is dry

Porridge is mushy

Rice sticks onto the pan

A thin film is formed

When the display disappers

Possible Cause

« Rice was not washed adequately.

«Rice has not been loosened immediately after cooking.

«The "Keep Warm" function has been used for longer than 12 hours.

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

« Cooled rice has been added into the pan and the "Keep Warm" function has
been used.

« Different types of rice or water quality may cause cooked rice to be yellowish
in colour.

«If seasonings are used during cooking, you may notice a smell.
— Carefully clean the pan, inner lid and steam cap after use.

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

« The rice was soaked in water for a long time while using the cooking timer
function.

«The "Keep Warm" function has been used.

«» There is too much broken rice.

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

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

>

«1s "8:30" displayed when the power plug is plugged in?

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

[Do not display] circuit board malfunction.

— To replace batteries or for a faulty repair, please go to the Panasonic

authorized service center.

Error Codes Indication

Please check before requesting a repair.

Error display

-

(]
il

&

N

-
(&

4
4

Please check Ref. page

«Is any foreign object attached to the bottom of the pan, the bottom 4
sensor or cast heater?
— Press the [Off/Cancel] key, unplug the power cord, and remove
foreign objects and stains after the pan has cooled down completely.
«Is water too much? 6
— Press the [Off/Cancel] key.
(For continuous cooking, you can slightly reduce the amount of water)
«Was the "Keep Warm" duration set to more than 96 hours? 9
— Please press [Off/Cancel] key.

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

« Unplug the power plug and plug it in again.
If "H3% %" still appears, then there is a fault.
— Please consult a Panasonic authorized service center, and advise
what the error code says (two digits after "H")




Specifications

Model No. SR-DM104 SR-DM184
Rated Voltage 220V~
Rated frequency 50 Hz
Rated power input 810W
Cooking volume (Approx.) L 1.0 1.8
Nominal volume of the pan (Approx.) L 3.1 4.7
White Regular 0.18-0.9 (1-5) 0.18-1.8 (1-10)
Quick 0.18-0.9 (1-5) 0.18-1.44 (1-8)
Cooking quantity Quinoa 0.18 (1), add 1.5 cups of water
(Rice) L (cup)™ Sticky Rice
Multigrain 0.18-0.54 (1-3) 0.18-1.08 (1-6)
Brown Rice

Congee cooking

Grain Porridge

volueme

0.09-0.18 (1/2-1)

0.09-0.36 (1/2-2)

(Rice) L (cup) Porridge
) . To the maximum 15 25
Maximum cooking | waterline of "Porridge" : :
volume
(ingredients + water) L MAX 2.1 -
Maximum weight of cake batter/bread batter
(Approx.) g 500 800
Power cord length (Approx.) m 0.9
Weight (Approx.) kg 3.6 4.0
Depth 304
Size (Approx.) mm Width 273
Height 203 248

%1 When cooking with the "Quick/Quinoa" function, the maximum quantity of rice is 8 cups (for the 1.8 L model).

« Please make sure to use this product in areas under 2000 meters above sea level. To avoid affecting cooking performance.
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Panasonic

Hudng dan St dung

[ St dung trong gia dinh | N6i com dién

Cac hinh minh hoa cia SR-DM 184 dugc st
dung trong suét Hudng Dan SU Dung nay

Cam dn Quy vi dd mua san pham nay cla
Panasonic.

-San pham nay thiét ké chi dé st dung trong gia « COmM/Gitt &m/Ham néng cam.............

dinh va cadc muc dich tugng tu.

-Xin vui long doc k§ hudng dan st dung dé dam bao Lau rlfa va bao dudng..................

hoat dong an toan va chinh xac khi st dung.

«Vui long doc ky phan "Cac bién phép stidung an

toan" (trang 20 - 21) trudc khi stf dung.

-Gill gin can than hudng dan s dung va phiéu bao X0 1§ su 6 33

hanh.

Ténmodel 1ot SR-DM104
185 SR-DM 184

NOi dung
-
Luu y trong qua trinh S
ST AUNEG cvovvereeerrrreerenreesenrans 20-21 ey
Luuy trong qua trinh st dung ....22 S
Tén bo phan n
¢ TRAN MBI 23
« Bang dieu khién .......ccccccocevivcinincnnne. 23 g—
=}
0Q

Chuan bi
+ Vo gao va thém nudc ....cevvveeveveeeneae.
« Chon chdc ndng/

MeO NAU COM NEON .vevvererverrerierreneans

« Thiét ap thdi gian ndu/
Diéu chinh dong hd.......ccccvvvvreerirennn.
Cac chugng trinh nau

« Chdo va cdc mén an khac/Hen gic

3unp s yoed

Mot s6 cong thlic ndu an............

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

| Phiéu bdo hanh dinh kem riéng.
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Luu'y trong qua trinh SU dUuNg (s memmsanm)

Dé& tranh thudng tich cho ban than, thudng tich cho ngudi khac va thiét hai vé tai san, phai lam theo cac hudng dan sau.
B Cac biéu tugng sau day thé hién mic d6 hu hong hodc thiét hai do van hanh khéng chinh xac.

ACAN H BAO Canh bao chan thudng nghiém trong hoc tif vong.

&THAN TRONG: canhbao nguy ca chan thudng hodc hu héng tai san.

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

® Biéu tugng nay canh bdo cam.

0 Bi€u tugng nay canh bao yéu cau phai lam theo.

A CANH BAO

B Ngudn dién - Day dién - Phich cdm dién

@Khéng st dung thiét bj neu day dién hodc ph|ch cdm
dlen bi hong hogc phich cdm dién dudgc ndi long léo
véi 8 cAm dién.

(D& tranh bi dién giat hodc chay gy ra do doan mach.)

— Néu day ngudn bi hdng, phai thay thé bang day
nguon hodc bd day chuyén dung dudc cung cap san
tU nha san xuat hodc dai ly dich vu ctia nha san xuat.

@Khdng lam hdng day dién ho3c phich c3m dién.

« Nghiém cadm céc hanh déng sau:
Lam hu hdng, xtf ly, dé tiép xtc hodc gan cac bé
mat c6 nhiét d6 cao hodc bd phén gia nhiét, dung
stic udn, xodn, kéo, treo/kéo qua cac géc nhon,
dat vat nanglén trén, budc thanh bd, kep, kéo day
ngudn dé di chuyén.
(D& tranh dién giat do day ngudn va phich cam bi
hong hoac tranh chay gy ra do doan mach.)

@Khdng ndi hodc ngit phich c3m dién bang tay udt.

« Dam bao tay ban kho trudc khi cham vao phich
c&m dién hodc san pham.
(D& trdnh dan dén dién giat hodc thudng tich.)

@ Khong lam dé nudc hodc chat [dng khéc én phich cdm
thiét bi.

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

@Db3m b3o sti dung 8 c3m dién AC riéng c6 gla tridinh

0 mdic nhu dugc liét ké trong bang thong s6 kythuat (P35).
(su dung noi cung vdi thiét bi khac cing 6 cam cé thé
gay qua ndng va chay.)

« Chi sttdung & cdm dién c6 dinh mdc t8i thiéu la
10 ampe.

.Dam bao phlch cam dlen va phich c3m thiét bi dudc
c3m hoan toan vao & cam.

(Dé tranh dan dén khéi, chdy hodc dién giat.)

@NEén sif dung 8 c3m dién dudc ndi dat ludng cuc mot
pha cho thiét bi nay dé ddm bao ndi dat dang tin cay.
NE&u khdng I3p dit thiét bi ni dat, c6 thé gdy cdm Ung
tinh dién cho céc bd phan kim loai khac nhu nha 6.
(D& tranh gdy nguy cd dién gidt do hu hdng hodc ro ri
dién.)

@Lau chui phich cdm dién thudng xuyén.

(Dé tranh gy ra hda hoan do I8p cach dién kém cla
phich cdm dién phat sinh tit hci 8m va ngoai vat tich tu.)
— Ngat phich cam dién va lau sach bang vai kho.

B Thanndi

@Khéng dua bat ci thd
gi vao 16 théng hai hodc
khoang tréng, dic biét |
a ghim hodc cac vat kim
loai khac.

(D& tranh dan dén dién giat hodc hoat dong bat
thudng.)

®Khéng dat céc vt dung c6 thé lam tc nghén 16

trén n3p trong vao noi.
(P& tranh bong hodc thuong Lo trén
tich gy ra do hdi ro ra hodc ndp
thiic an d3 nau bay ra ngoait.) trong
<Cac trudng hdp nau bi cam>

« Khéng dat tai nhya chifa thdc
an vao noi dé sudi am tru khi
noi & ché d6 "Low-Temp"

(Nhiét d6 thap) va cé nudc trong noi.

@Khéng siia d8i, thao hodc stia chifa thiét bj nay.
(D& tranh dan dén chay, dién giat hodc thudng
tich.)

— Dé& slia chifa, vui long lién hé véi trung tam
dich vu Gy quyén ctia Panasonic.

@Khéng st dung thiét bi nay cho bat ky muc dich
nao khac ngoai cac muc dich dugc mo ta trong
Hudéng dan Sl dung.

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

« Panasonic sé khdng chiu bat ky trach nhiém
nao dai vdi viéc st dung khong ding céach
hodc khong tuén theo cac hudng dan su
dung.

@Khdng nhling thiét bi vao nudc hodc khdng dé
nudc bén toé vao thiét bi.

(D€ trdnh bi dién giat hodc chdy gay ra do doan

mach.)

— Vui long lién hé v3i trung tdm dich vu Gy
quyén clia Panasonic néu nudc lot vao bén
trong thiét bi.




A CANH BAO

B CachslUdung

@Khi st dung hodc sau khi nu,
® khéng dé mét hodc tay gan
16 thdng hai. Can ddc biét chdy
dén tré em va tré sd sinh.
(D& tranh dan dén bong.)
@Khdng md n3p hodc di chuyén phan than ndi
trong khi ndu.
(D& trdnh bong hodc thuong tich gy ra do hgi ro
ra hodc thiic an dd nau bay ra ngoai.)

0 @ Nhiing ngudi (bao gom tré em) cb nang luc thé

cht, gidc quan, tinh than suy gidm ho3c thiéu kinh

nghiém va kién thic khdng dugc sii dung thiét
bi nay, trlif khi ho dugc gidm sét hodc. hudng dan
vé cach su dung thiét bi b&i mét ngudi chiu trach

nhiém vé sy an toan ctia ho. Tré em phai dudc glam

s&t dé dam bao réing chiing khéng chdi vdi thiét bi.
(Dé tranh dan dén bong, thuang tich hodc dién

giat.)

@DE thiét bj trdnh xa tam tay tré em.
(P& tranh dan dén bong, thudng tich hodc dién
giat.)
@NEu xay ra sy co hodc truc trac, ngling stf dung
thiét bi ngay va rdt phich c&m dién.
(D& tranh dan dén khoi, chay hoac dién giat.)
Cac bat thugng « Cac trufjng hagp truc trdc:
« Phich cdm dién va day dién néng bat thudng.
« D3y dién bj hong hodc mat dién lién tuc khi
cham vao.
« Than noi bi bién dang hodc ndng bat thudng.
« Than n6i phat ra khéi hodc mui chay.
« Than noi bi hdng, long léo hodc gy tiéng on bat
thudng.
« N3p trong bi cong ho&c ndi bi bién dang.
— Vui long lién hé ngay véi trung tdm dich vy ty
quyén clia Panasonic dé kiém tra hoac stfa chifa.

A THAN TRONG

@Khdng sif dung ndi khdng chuyén dung hodc noi bi
bién dang.

(P& trdnh dan dén bong hoidc thuang tich do qua

nhiét hodc tryc trac.)

@Khdng st dung thiét bj & nhiing ngi sau:

« Gan chd néng hodc & méi trudng d6 am cao.
(DE tranh dan dén dién giat, ro dién hodc chay.)

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

(De tranh gay thL,rdng tich, bdng hodc chay.)
+ § nhitng nai gan tudng hodc do dac V.V
(Khéng dé chiing va dap khi md n3p ngoai, gdy
mat mau, bién dang hodc hu hong d6 dac.)
@Khdng cham vao nit khod khi dang di chuyén san
pham.

(D& khdng gay thuong tich do m& ndp ngoai.)

@Khdng cham vao bé mat néng
khi dang stf dung thiét bi ho3c
sau khi nau.

« Than no6i ¢ nhiét do cao.
Dac biét la cac bo phan kim
loai nhu nap trong, noi va
mam nhiét.

(Dé tranh dan dén bong.)
@Khong dé phich cdm dién ti€p xtic v8i hgi nudc.
(D€ tranh gay ra dién giat, hodc chdy do doan

mach.)

— Khi stf dung tt ¢ ban x

trugt, hdyst dung thiét >4
bi sao cho phichcam
dién khéng thé tiép xtc

v3i hai nudc. O'

®Khdng dé thiét bj hoat ddng trong tinh trang tréng
rong.

(P& tranh dan dén bong.)

@Khdng két ndi thiét b véi thiét bi hen gig bén ngoai
ho&c van hanh thiét bj & ché d cia mot hé théng
diéu khién tlf xa riéng biét.

(D& tranh gdy hoa hoan.)

@Khi rdt phich c3m, hdy dam bao ndm gill chinh
phich cdm, va tuyét d&i khong dudc kéo day
ngudn.

(Dé tranh bi dién giat hodc chdy gy ra do doan
mach.)

@Khi L8y ndi ra hodc khi khdng stf dung ndi, hdy nhd
t&t ngudn va rdt phich cm dién ra.

(D& tranh bi bong, thuong tich hodc dién giat, ro ri,
chay gy ra do cach nhiét ldu ngay.)

@Chg than noi di ngudi trudc khi vé sinh,

(D& tranh dan dén bong.)

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

(D€ tranh gdy mat mau hodc bién dang tu.)

@ Thiét bj nay dudc thiét ké dé st dung trong gia dinh
va cac ung dung tudng ty nhu:

— khu vyc bép ctia nhan vién trong clfa hang, van
phong va cac mdi trudng lam viéc khac;

— nha trang trai;

— bdi cac khach hang trong khach san, nha nghiva
cac moi trudng dan cu khac;

— cac moi trudng loai giudng ngti va dung bifa sang.

Néu mat dién trong qua trinh st dung

Diéu nay bao gdm viéc rit phich cam dién,
ngat dién, v.v.

@ Quay lai ché d6 chd.
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Luu y trong qua trinh st dung

B Néu san pham dudc dit trén ké B H3y nhd thao tii bao vé ndi trude khi st dung.
trugt, hdy dam bao ké cé trong (D& tranh nau khong ngon hodc gy chay.)
lugng l6n ha N " b w w e s ,

ong ien hon 11kg (1.0L) @ B Khdng dé truc tiép thic an can nau vao khung bao
13 kg (L8L). W vé chua d3t ndi.
(D& trénh [am rdi san pham.) (Bé trdnh hu hong do tap chat gay ra.)

B Khdng che phii n3p ngoai bang B Khi cd nudc bot tran ra tii 16 thdng hai, héy rit phich
vai hodc vat khac khi dang sut cam dién ngay l4p tiic d& ngit nguon dién. Khong
dungsan pham. N4 tlep tuc stf dung cho dén khi nudc bot trén ph|ch
(D€ trdnh khién hgi bi tdc nghén, k;) cam dién va phich c3m thiét bj dudc lam sach bing

gdy méo mé, mat mau nap ngoai vai khd.
va gay truc trdc cho san pham.) . , s . .
B Khong st dung sén pham & ngoai troi.

u th)r}g nghiéng hodc Xo?y fan Pham. . . (Nguon dién khong 6n dinh ¢é thé dan dén hong san
B Vui long lau sach cdm va cac vat la khac dinh trén pham.)
than noi (cdm bién ddy noi, mam nhiét ddy noi va L L . .
ddy ndi). B Tranh st dung san pham dudi anh nang truc tiép.
(D& tranh hién thj 16i, hodic com chéy, com séng, v.v.) (Dé tranh d6i mau/mat mau.)
B Khong st dung san phdm nay trén cac vat dung
Canh n6i hodc ddy noi khong chiu dudc nhlet do cao, chang han nhu tham,
A R tham sudi bing dién va khin trai ban (I3m bing
(hjllgm nhiét nhua ethylene).
ay nol & tra 3 o 3 3 3
Ca}m lzi_én y (Dé tranh ndu khong ngon hoac gay chay.)
(NBi) day noi
Do W e
Vé noi
B Khong st dung long néi ngoai viéc stf dung trong noi B Khdng dé vat cling tic ddng vao ndi.
cdm dién. >
« Khdng st dung ndi cho bép g x ( Khdng gay tray xudc ) {\.
gahodc bép dién tu hodc 1o vi - hodc ndt mat ngoai. (7
song. —

B Chdy nhiing ngi dung sau dé tranh vét rach hodc tray xudc 18p phu ctia néi.

Trudc khi nau Trong khi lau chui va bao dudng (P30)
y
" NI e A
+Khong d& cac vatnhu ;Y : \Ifgfgfns;dung long n6i lam nai chifa cac ),
" :gd' kr'{!“ loai tiép xuc vdi T - Khéng dé thia hodc dung cu khac vao noi.
p phti ni. ’ll « Sau khi ndu vdi gia vi, khdng dé d6 dn bén
‘ trong noi.

= Vui long &y hét do an ra khoi ndi ngay khi 6 thé
va sau do vé smh n0|
. Khong su dung may sdy chén bat hodc may rua

chen/may say dévé sinh.

Sau khi nau + Sau khi rifa, khéng dé noi trén cac

Kha ho gidm vio com t .. vatdungkhacde [am kho.
+ Khdng cho gidm vao com trong noi.
x (Trong khi ndu Sushi va mén khac) - Khéng rifa, cha xat bang cac chat

a : S LA . an mon mleng corlia bang kim loai,
+ Khong suf dung thia kim loai. miéng co rifa bang nilong c6 tam chat

A ’r*

(Trong khi ndu chdo va cac mén khac) 30 mon. \\
« Khéng cham hodc dap vao noi. — D& vé sinh nodi, rifa bang miéng %Q
(Trong khi x8i cm) bot bién mém.

Nhiing diéu sau day khéng anh hudng dén hiéu suat va stic khoe con ngudgi.
[B& mat bén ngoai] V&t xudc tray néng, vét I6m, hodc vét 16i nho.
[B& mat bén trong] Bong tréc I3p phu bén trong.
— C4 thé mua long n6i mdi néu long néi thay déi hinh dang hodc quy vi quan ngai vé tinh trang cta long noi.
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Tén bo phan

Trong lan st dung dau tién, hdy vé sinh ndi, n3p trong, n3

p day hai, cac phu kién. ( 1= P29 - P30)

Khi b& m3t ctia bang diéu khién dugc phi mét [6p mang bao vé, hdy thao né ra trudc khi stf dung.

Vong lam kin clia nGésesees

Nap tronge«ee-| \

NBi eeveoes

Phich cdm thiét bjs e

[ CITED

Mudi xdi cam (1)

A

Mudng xtic chdo [Stp] (1)

e,

Céc dong (1)
(Khoang 180 mL)

=

Long hap (1)

L J

~

cccchép
day hdi

++«++Bang diéu khién

NUm van nap day hai
« Xoay tréi hodc phai dé chon
— Menu [Cooking/Rice] (Ndu &n/Com).
« Hiéu ing chuyén d&i menu thay
déi mdt chit do d6 nhay hoat
dong khac nhau cia nim van ndp

Rice =

= Cooking

day hai.

hr min

I Menu "Cooking"
(Nau)

G B
Cake/ Low-
Bread Temp

rrrrrrrrrrrrrrororoao

Grain :
Porridge  Porridge

¢ rrrrrrrrryrrrrrrrrrrxx>

(
1| @ [Off/Cancel] (Tat/Hly) : Nhan va gill nGt nay dé hay hoat dong
I sai, hodc tat chdc nang gili &m.

I @ [Keep Warm] (Gitf &m): Nhdn nut nay dé gitf m thuc pham.

I @ [Timer] (Hen giG): Nhdn ndt nay dé hen gid.
F@[JlvalD]:

: « NUt nay dudc st dung dé chon chiic nang.

|

|

|

I

nau, thai gian hién tai.
nhanh.

Khi san pham dang hoat dong, thong thudng sé matn

N ' Menu "Rice"
[nggel] VKV%$ﬁ1 [Timer] q | I> } ‘ Time [Reheat} Start (Cdm)
©) @) ® @ ® ® @

« NGt nay dugc stf dung dé cai dat thdi gian cai san va thdi gian
« Khi cai dt thai gian, nhan va gili nat dé thém hodc giam thai gian

Néu khong cé hoat dong nao trong 30 gidy, san phdm sé chuyén sang ché d6 ngui va ban c6 thé dénh thiic
bang cach nhan bat ky nlt nao. Trong trudng hgp nay, thao tac nlt cé thé ton thai gian [du han.

® [Time] (Thgi gian):
« D€ cai dat thdi gian nau, trudc tién ban phai
nhdn ndt nay.
« Nhan ndt nay dé xac nhan thdgi gian trong trang
thai hen gic.
® [Reheat] (Hdm néng) : Nhdn ndt nay dé ham
néng cdm nguoi. ’
@ [Start] (Bat dau): Nhan ndt nay dé bat dau ndu
hoac két thic dat thdi gian cai dat san.

hiéu thdi gian han dé thao tac trén ndt [Off/Cancel] (Tat/Hay).
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~ .
Chuan bl Vo gao va thém nudc

Trudc khi st dung lan dau

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

@ Xoay tay cam nap day hai thanh menu N&u, sau dé chon chitc nang "Steam" (Hap), dat thai gian ndu thanh 15 phdt va
nhan "Start" (B4t dau) dé bat dau.

® Khi nghe thay tiéng bip, hdy [y n6i ra va d6 hét nudc bén trong di.

Pong gao bang céc dong dudc cung cap o o
« Kiém tra lugng gao t6i da cé thé ndu cling mot lic O Chinh xac X Khong chinh xac
l > "Thong s6 k§ thuat" tai P35. &
« Khi ndu véi chiic nang "Quick/Quinoa" (Ndu nhanh/Diém
mach), lugng gao t6i da a 8 coc (doi véi model 1,8 L).

Khoang 180mL |
khoang 150 g)

Vo gao cho dén khi nudc tuong doi trong

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

@ Khudy gao nhe nhang va vo lai nhiéu [an

2 — xa lai bang nudc cho dén khi nudc tucong déi trong.

« DEé tranh lam xudc [8p phid chong dinh trén bé mét noi, khong
VO gao trong noi.

«Vo gao that k§. Néu khéng, c6 thé xuat hién chdy com va cam
gao con sét cd thé anh hudng dén vi cam.

Vi du : khi ndu 4 c8c gao hat ngén, hdy cho
2 ~ N e nudc dén mic nudc "4" cla "White
DG gao davovaondi . e eaaniangy
D6 nudc vao dén mlc nudc tudng Ung ( 15" P25) va lau kho .
bén ngoai noi.
3 « Khi thém nudc, d3t noi [én mdt bé mat phdng va lam phang

bé mat gao. Xac nhan rang lugng nudc dugc thém vao phu
hdp dua trén ty [& chinh xac.

« Khi cho qua nhiéu nuéc, cé thé bi tran khi ndu.

« Chi ¢6 thé ndu mét cdc diém mach mai [an, can 1,5 cdc nudc

(Khoang 270 mL).
Dat n6i vao phan than ndi va déng nap ngoai ® ®
« D€ day nbi co thé dudc tiép xudc sat véi mam nhiét day noi,
4 vui long xoay noi doc theo hudng miii tén dugc chi dan trong \—"
2 hodc 3 lan. —
« Khi déng nap ngoai, hay xac nhan da cé tiéng "cach".
@® ~  Phichcsm | @[ Phichcdmdién

Than
oi  Jt

N&i phich cam noi_ thitbi /=
+Vui long cdm phich cam thiét bi, réi cdm phich cam dién, va & 2 ”3]

5 A < o © WA R
dam bdo ca hai dudc cam chac chan. 6 cim dian

CHUY ) Khin&u béng long hap, cong suat nau téi da la: Mau 1,0 L:

3¢dc; Mau 1,8 L: 6 coc.

]Dung tich nau

(Vidu:SR-DM184)




Chuan bi

B Chon chlic ndng

Chon chiic ndng/Meo nidu cdm ngon

Bang1

Chuang trinh PR " Thdigian | 7Gitldm |” Khoang thdi gian cai
négu Chon menu e nau (Khoang)| (tu dong) dat trudc
White Regular o R
Gao thudng (Gao thudng Nau White Rice (Gao thudng) 43 phat O 1gigtrdlén
thudng) (Chico 1chéndiém (Khdéng khuyén
5 - - mach nguyén chat, va nghi gitt &m com
Gao thudng/ Quick/Quinoa I < p . ‘X R
Diém mach  |(N&u nhanh/Diém mach) thém 1,5 cc nude) diém mach) 50 phut trd [én
@ Sticky Rice . . p , e A
Gao nép (Gao nép) Sticky Rice (Gao nép) 37 phat 1gistrdlén
z . Multigrain . . i A
. - X
Cac loai hat (Céc loai hat) Multigrain (C4c loai hat) - 1giG 10 phat 1gid 20 phut tré [én
, Brown Rice Brown Rice (Gao l(t) N A
Gao lt (Gao () - 2 gid 20 phat trd én
S~ Grain Porridge - 2 1A
Chdo ngii coc . 2 Thdi gian nau tré 1én
& (Chao ngii coc) Porridge (Chéo) &
Chéo Porridge (Chao) Thgi gian nau trg [én
L . Thdi gian ndu +
Hap Steam (Hap) Egﬁ?gagg;% nﬁi(t: 20 phat trg 1én
P P O (Lam tron) tra [én
o e ARG Soup/Slow Cook (Sup/ L ,
Sdp/N&u cham P N&u cham) P Dén muc nudc -
— — "Porridge" (Chao) téi da
Thit hdm Meat (Thit ham) -
< s . a0 x| Waterless Cooking (Nau Bang2
N&u ca ri, d6 ham khong dung nudc) 1,0sz MAX ) -
Lo T 1,8 L: Bén muc nudc E—— ”
B AL ow-Temp "Porridee” (Chao) t&i i gian ndu +
Nhi¢t do thap (Nhiét d thap)* orridge” (Chdo) toi da x 30 phtit tré [én
N&u &n lanh manh Oil-free Cooking )
Db dn gidmbéo | (Ndu dn khdng dau) o
a P S Cake/Bread
Banh ngot/Banh mi (Banh ngot/Banh mi) ) )
Bot, lenmensifa | o (Lén men)” X -
chua
Ham néng cdm Reheat (Hdm néng)  [Tham khao Bang 3 trén P27 15 phut O - gl
*1 - Thdigian can d€ niu lugng gao trung binh (1,0 L: 3 c6¢, 1,8 L: 5 c6¢) & dién dp 220 V, nhiét dd phong 20°C va nhiét dd nudc g—
20°C dé tham khao. wn
- Thdi gian nau thuc té s& thay d&i theo lugng gao, nudc, dién ap, nhiét dd, nhiét dé nudc va lugng gao. Cv
s Tat ca cac chiic ndng khi ndu xong sé ty déng chuyén vé gill am. o
Céc chlc ndng "Low-Temp" (Nhiét d6 thap) va "Ferment” (Lén men) khdng néng |én & ché do gilt &m. -C
Nhung mét s6 muc duge danh dau “X” khéng nén gitt 4m va vui long nhan ndt [Off/Cancel] (Tat/Huy) ngay sau khi ndu 0%
xong.
- Chi c6 thé dat trudc cac chlic ndng White Regular (Gao thugng Nau thudng), Quick/Quinoa (Ndu nhanh/Diém mach), Sticky
*3 Rice (Cdm nép), Multigrain (Nhiéu loai hat), Brown Rice (Gao lUt), Grain Porridge (Chdo ngii coc), Porridege (Chéo), Steam (Hap)
va Low-Temp (Nhiét do thap).
- Vao mua hé trgi ndng, khéng dat hen gid trong hon 8 gid khi st dung céc chiic ndng "Rice" (Cdm) va hen gi6 khdng dugc
khuyén nghi cho cac chiic nang "Low-Temp" (Nhiét do thap) va "Steam" (H&p), dé tranh gao va cac thanh phan khéng bi
hu hong.
*4 - Trong ché& d6 "Low-Temp" (Nhiét d6 thap), nhiét dé trong ndi cé thé dat khoang 64 °C dén 67 °C.
*5 - Trong ch& dd "Ferment” (L&n men), nhiét dd trong ndi c6 thé dat khoang 37 °C khi dudc lam néng bang bdn tdm nudc va

khoang 34 °C khi dudc lam néng bang ndi hai kép.

% Meo ndu cdm ngon

(1) +bongdingty [& nuc

2 «Vo gao nhe nhangva nhanh chéng. (3 « D6 nudc vao, ndi dat trén bé mat phang.

va gao. + Khéng st dung nudc nong
hoac nudc cé kiém cé dé
pH trén pHO.
(P& trdnh cam bi dinh
vao noi hodc bi chay.)

+ Khong dat gao trong
sang vo gao.
(D€ tranh gao bi gdy nat
hodc gao dinh vao noi)

I

¢
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Chuan bi

Thiét [3p thdi gian ndu/Diéu chinh dong ho

M Thiét lap thdi gian nau Bang2
o i Khoang thiét 13p| M&ilan | Gidtri |\,s oty pox 0o v B6 nhé
Chudng trinh nau Chon menu thdfi gian ndu | thiét 13p | ban dau Man hinh hién thj thai gian théfi gian®
. o Grain Porrid .y . , .y N ..
Chao ngli céc (Cﬁég n(;g'c(% 1gi¢-3gid | 30phut | 2gic tré lai 1 gid sau 3 gic O
Chao Porridge (Chéo) 1gig-4giG | 10phat | 1gi6 trd lai 1 giG sau 4 gig O
Hap Steam (Hap) 1phdt-60phdt| 1phat | 5phdt | trdlai 1 phitsau 60 phat O
, Z A S Slow Cook . . , i N .
Sdp/Nau cham (S&J[?//Né%méhgr%) lgig-12gid | 30phut | 1gid tré lai 1 gid sau 12 gic O
Thit ham Meat (Thit ham) 1gid-4gid | 30phat | 1gi6 trd lai 1 gid sau 4 gig O
o oS R R (S Waterless Cooking . - , . N . N
Nau ca ri, d6 ham (N&u khong ding nudc) 10 phat-2gid | 10 phit | 30 phat | trd lai 10 phitsau 2 gis O
N&u &n lanh manh Oil-free Cooking ’ . . y > lai . .
&b 3n giam béo (N&u 3n khong d3u) 5phut-30phat| 1phat | 10 phat | trd lai 5 phat sau 30 phat O
. . 8 Cake/Bread , , , , | , .
Banh ngot/Banh mi (Bénh ngot/Banh mi) 40 phut-60 phut| 1phdt | 60 phat | trd lai 40 phdt sau 6 gid O
Al aa Low-Temp . - . o 2 1t , .
Nhiét do thap (Nhiét d6 thap) 30 phat-6gi¢ | 10phat | 1gid trd lai 30 phit sau 6 gid O
Bl lecnhTaen e Ferment (Lén men) 1gig-12gi¢ | 30phat | 2gid trd lai 1 gid sau 12 gic O
f ~ ~ LAY , \ > N
B Néu mat dién trong qua trinh st dung
Diéu nay bao gdm viéc rit phich cdm dién, ngat dién, v.v.
« Khi xay ra su c6 nguon dién tam thdi, nd sé trd lai trang thai trudc khi mat dién.
« Néu dién bi hong trong mét thgi gian dai, sé xay ra su ¢6 sau khi bét lai.
Trong khi ndu: Tiép tuc ndu.
Hiéu qua nau cd thé bi anh hudng.
Trong khi gilt &m: ti€p tuc gilt am.
J
M Diéu chinh déng ho
-

Vi du: diéu chinh 7:00 sang thanh 8:30 sang
(® C&m phich c3m dién.

@ Nhan va gitf nGt [Time] (Thdi gian) trén 3 giy.
(Nha nat khi ban nghe thay dm thanh “tiéng bip” coi)
S6 “phit” nhdp nhay trén man hinh LCD. Nhan phim [Time] (Thai gian) &n nifa,
S6 “giG” nhap nhay trén man hinh LCD.

¥ Chi o thé diéu chinh céc s6 nhap nhay.

® Nhén ndt [<J] hodc [ [>] dé dieu chinh thdi gian.
M&i [an nhan ndt [ <] hodc [[>], thi gian "Phit" va thdi gian "Gid" s& téng hodc
giam tuong Ungthém 1 phut hodc tang thém 1 gld
(Sau khi diéu chinh thai gian, s6 s& sang mot vai [an va dUng tu dong, va diéu chinh
thdi gian hoan thanh.)

*Ban khong thé diéu chinh thoi glan khi san phém dang lam viéc.

% Nhan va gittnut [] hoac >1] de thém hoac g|am thai gian nhanh.

MHE thong 24 gid dugc ap dung, va 24:00 du’dc the hién bang 0:00.

%N&u c6 16i khi hién thi thdi gian, thdi gian nau cai d3t sdn va thdi gian nau xong s& bi [6i. Vi vay vui

S long diéu chinh thdi gian kip thai.




Cac chudng trinh nau

CAm/Gilt m/Ham néng cdm

¥Khi ndu véi chlc nang "White Regular" (Gao
thudng Nau thudng)
l Xoay tay cam nap day hdi dé chon menu "Rice"

(Cem).
2

«Dén bao menu "Rice" (Com) bat sang.

Nhan niit <Jhodc > dé chon "White Regular” (Gao
thudng Nau thudng).

« Menu chiic nang da chon sé nhap nhay

-Dén bao [Start] (B3t dau) nhap nhay.

Nhan nut dé bat dau nau.

«Dén béo "Start" (B3t dau) nhap nhay.

« Thdi gian con lai giam di theo ddn vi 1 pht. Trong
chiic nang "Quick/Quinoa" (Ndu nhanh/Diém mach) va
"Brown Rice" (Gao [(it), thiét bi s& bat dau hién thi thdi
gian con lai khoang 7 phit va 12 phdt trudc khi nau xong.

« Sau khi vao giai doan nau, thai gian nau con lai dugc
hién thi sé tu dong dugc diéu chinh tuy theo khai lugng
gao.Vi du: ddi khi thiét bi c6 thé giam tlf "Sau 15 phit"
xudng "Sau 11 phat", thay vi giam theo dgn vi 1 phdt.

White
Regular

Approx.

Off/ K
@ﬁw-ﬂwa

Khi ndu xong, x3i tai cam.

« Sau khi c6 tiéng bip, viéc nau sé két thac. Chic ndng
naysé ty dong chuyén sang trang thai . D€ com
khong dinh vao nhau, hdy dao cdm sau khi nau.

« DGi v8i cdm nép, cdm gao ldt, ndu com diém mach,
nhiéu loai hat, khi ndu xong nhan ndt [Off/Cancel]
(Tat/Hly) cang sém cang tét dé hay "Keep Warm"
(Gil am) dé khéng anh hudng dén mui vi.

B Xinluuy

« Khéng chon chifc nang "Quick/Quinoa” (Ndu nhanh/Diém
mach) khi ndu com nép. (I~ Khoi lugng nudc Bang 1 6 T25)

+ C4 thé st dung chiic ndng "Quick/Quinoa" (Ndu nhanh/Diém
mach) dé nau cdm. Do thdi gian nau dudc rit ngén, com cé
thé bi cling han hodc chay cam.
— Ngdm gao trudc trong nudc, va ban cd thé khién cdm nau

trg nén mém.

« Khdng trdn gao LUt véi gao thudng dé khdng anh hudng dén

két qua nau.

«Thai gian gilt &m hién thi tir 0 dén 23 gld Sau 24 gid,
bang digu khién hién thi gid hién tai va sé tat trong 30
g|ay, nhLIng noi van gittam.

. Neu chlc ndng Keep Warm (Gitr am) [du han 96 gld
nd sé ty dong diing, va man hinh hién thi "U14". e
tlep tuc st dung, trudc tién hdy nhan nat [Off/Cancel]
(Tat/Huy)

+ Ban ¢4 thé thudng thiic cdm trong vong 12 gid & chic
nang gilt &m, dé khong anh hudng dén vi com hodc
khéng xuét hlen mui la.

« Khi & chiic nang gill &m, cé thé xuat thién nhiing giot
nudc & canh noi.

« Hudng vi com ¢ thé bi anh hudng néu mubi xGi cdm

L dudc dé d trong ndi khi com dudc dé & chlic nang gili am.

¥Khi hdm néng com ngudi

Chudnbi  -Daocdm nguditrong ndi dé né déu han.

«Vui long tham khao bang sau vé lugng nudc

dugc cho thém. R
Bang3
Lugng com ngudi Lugng nudc (Coc dong)
(Mdc nuéc)
10L 18L
1 1/4 1/4
2 1/2 12
S 1/2 1/2
4 - 1/2
5 - 1

B Lugng cdm ngudi t6i da d€ ham néng:
1,0 L: 3 c6¢ White Rice (Gao thudng) 1,8 L: 5 céc White
Rice (Gao thudng)

Xoay tay cam nap déay hai dé chon menu "Rice"
(Com).
«Dén bdo menu "Rice" (Com) bat sang.

wninfi~=].

« Menu chiic ndng dugc lya chon nhap nhay.
«Dén béo [Start] (B4t dau) nhap nhay.

Nhan ,va nau bat dau.

« Bat ké bao nhiéu com ngudi can hdm ndng, thdi
gian ham ndéng khoang 15 phdt.

1
2
3

Sau khi cé tiéng bip, viéc ndu sé két thic. Chic

nang nay sé ty dong chuyén sang trang thai .

«Vui long xdi tai com ngay khi c6 thé, vind sé ngon
han.

4

M Xin luuy

. Ch(jc nang "Reheat" (H4m ndng) khdng cé trong menu nau

. Trong menu cam, ban cling cé thé chon chifc nan
"Reheat" (Hdm nong) bang cachnhan[] hoac[[>].

« Khi cho thém com ngudi, khong vugt qua lugng cdm ngudi
téi da (nhdtrlnh bay tai Bang 3).

. IKhuyen cdo nén ham néng com ngudi chi mot [an dé tranh
khong anh hudng dén huang vi com.

« Khéng ham néng cam nép, cdm gao l(t, diém mach, nhiéu
loai hat, dé trdnh khong anh hudng dén huong vi.
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Céc Ch U'dng tﬁnh néu Chéo va cdc mén &n khac/Hen gid

%Khinau chao trong 1,5 gi¢
Xoay tay cam nap day hdi d€ chon menu "Rice"

l (Com).

«Dén bdo menu "Rice" (Com) bt sang.

Nhan nat <hodc D> dé chon "Porridge" (Chéo).

« Menu chiic nang da chon sé nhap nhay
«Dén bdo [Start] (B4t d&u) nhap nhay.

Nhan nat ,sau d6 nhan nat <Jhodc > dé dat

thai gian nau.

«Nhanva gitt nit [<]] hodc [[>] d€ thém hodc giam
thai gian nhanh.

%DE biét thai gian nau cb thé cai dat san, xem I
Bang 2 tai T26.

Nhan nat dé bat dau nau..
+ Thai gian con lai giam di theo don vi 1 phat.

Porridge

ow Kee
@ M Timer: Tlme Reneat Start

Sau khl co tleng bip, viéc ndu sé két thic. Cerc

nang nay sé ty dong chuyén sang trang thai u.

« Chlic nang gitt am sé anh hUGng dén hudng vi, nhan
nGt [Off/Cancel] (Tat/Hay) cang sém cang tét.

5

B Xinluuy

« M3 ndp trong khi ndu sé tang lugng hai nudc ngung tu.

*Lugng nudc hoac ludng gao khong ding cé the dan dén
tran nudc bot ra ngoai tir 16 théng hai.

« Khi chao dugc glLfd chlc nang gili am trong thdi gian qua
dai, chéo sé tré nén dac hon.

« Néu stip dugc ham trén miic nudc téi da clia "Porridge”
(Chéo), né co thé bi trao ra ngoai. (I "Thong s6 k¥
thuat" tai P35)

« Néu ban chon thgi gian hap [3u han (hap haon 40 phut),
hay thém 4 céc dong nudc dé ngan nudc bi can.

« Khi chic ndng hap dang thyc hién, thai gian hlen thi trén man
hinh la thoi gian con lai sau khi nudc trong noi soi.

« Trong ludng t6i da clia bot lam banh ngot/bdt banh mi la
500 g (doi vai mau 1,0 L) va 800 g (d6i véi mau 1,8 L) (tong
trong lugng cdia bot lam banh ngot/bdt banh mi, sifa, tring,

v.). Néu khéng, c6 thé khién banh dudc nUdng chua chin.

. Kh| nuéng bt banh ngot véi trong lugng t6i da,  hdy dat thai
gian nau la 60 phiit dé tranh banh ngot/banh mi bi nifa chin
ndfa séng.

« Do v3i chlic nang "Waterless Cookmg (Nau khong dung
nudc), nén st dung nguyén liéu c6 d6 am cao (vi du: ndm,
bap cai, v.v.) hoac dat nhiing nguyén liéu dé tré nén mong
nudc & phla dudi dé nau.

% Khi nao muén st dung chifc nang "Timer" (Hen
gid) d€ hoan thanh "Brown Rice" (Gao li1t) lic 11:30
«Dau tién dam bao thai gian hién tai dang. Néu khéng
dung, vui long diéu chinh. (IS~ T26)

2

Xoay tay cdm nap day hdi d€ chon menu "Rice"
(Cam).
«Dén bdo menu "Rice" (Com) bt sang.

Nhan ndt<Jhodc > dé chon "Brown Rice" (Gao ().

«Menu chiic nang da chon sé nhap nhay

«Dén bao [Start] (Bat d3u) nhap nha

« Khi cai hen gid nau chao ddc, ban can cai dat thgi
gian nau trudc, va sau dé nhan nat [Timer] (Hen gig).

Press M key to select " Timer (1) "

. Hop gili & am 6 thé cai dat trude hai thdl gian khac nhau
va con ¢6 chic nangghl nhd (chang han nhu bifa sang
va bita t0|) Mbi [3n ban nhan ndt [Timer] (Hen gid),
Timer p Timer (2] p Timer (1) s& dudc hién thi
luan phlen

«Khi thai gian cai dat san it han thai gian ndu, ngudi
nau s& bat dau tryc tiép.

3

Nhan ndt < hodc > dé dit thdi gian cai san.

«Nhan va gitt nat [ <J] hodc [>] d& thém hodc giam
thdi gian nhanh.

«DGi v3i cac chilic ndng va khoang thdi gian dp dung
hen gic, I~ Bang 1 tai P25.

« D& xac nhan thdi gian nau & ché dd hen gid, vui
long nhan nit [Time] (Thdi gian).

« Trong trang théi hen giG, nhan nat [Timer] (Hen
gi®) dé hién thi thai gian hién tai.

4

Nhan ntjta Hen gid ndu bat dau.
-Dén bao "Start” tat, dén bao "Timer” sang |én, sau
d6 cai dat san sé két thiic.

Timer (1)

Cgl'f|€/e|

B Xinluuy

«Vao mua hé trgi ndng, khdng dat hen gid trong han 8 gid
khi sif dung cac chlic ndng "Rice" (Com) va hen gid khong
dugc khuyén nghi cho cac chiic nang "Low-Temp" (Nhiét
dd thap) va "Steam" (Hap), dé tranh gao va cic thanh phan
khong bi hu héng.

« Thoi gian cal dat hen gld la thdi gian khi nau xong.

« Thdi gian cai dat san va thdi gian ndu cho [&n cudi cé thé
dudc ghinhé.




Lau rifa va bao dudng

« Trudc khi lam sach, vui long rit phich cdm dién trudc. Khdng lau chui than ndi cho dén khind nguoi.
« Khi vé sinh, khong nhing than néi vao nudc, khong dung dung dich pha loéng, xdng, con, bot tay rua, ban
chai cling, v.v.
«Khdng st dung may rifa chén bat hodc may sdy chén bat dé [am sach san pham.

Nap day hoi

Théo nap day hgi va ria sach bang nudc.

Nap trong (Bao gom vvong

lam kin cla n6i, nap trong)

Lau bang khan uét vat kho hodc lam sach bang
chat tay rifa trung tinh dudc thiét ké danh riéng
cho nha bép.

Chét

=) )
)

Xoay theo hudng mii tén sao cho goc
nhon thang hang vdi canh ctia [7° , va
thdo theo hudng thang lén trén.

W L3pdat
Can chinh gbéc nhon sang mét bén clia
1% va quay vé phia () dé lap dat.

+«Khéng st dung may sdy dé lam kho sau khi vé sinh
vi s& gdy bién dang hodc nut.

J

M Thao gd
Di chuyén chét sang bén phai (nap bén trong
ty déng bat ra) va thdo nap trong ra.
W L3pdat
@ Cho ndp trong vao khe gan day.
2 Nhan chét vé phia ndp ngoai cho dén khi
ban nghe thay tiéng “click” .

«Vui long rifa kip thai sau khi sif dung gia vi. Néu khéng
6 thé gy ra mui, 6i thiu hodc dn mon.

+Khdng kéo vong lam kin ctia noi.

« Néu vét dau & nap trong khdng dugc lam sach kip
thdi s& bdm vao nap trong va khé rifa sach. Rifa sach
ngay sau mai lan st dung.

« Néu cac bd phan kim loai bi nung néng, bé mat ctia
chling c6 thé bi d6i mau hodc xuat hién cac vét nhung
khéng anh hudng dén viéc st dung.

. J
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Lau rifa va bao dudng

« Trudc khi lam sach, vui long rit phich cdm dién trudc. Khdng lau chii than ndi cho dén khiné nguoi.
« Khi vé sinh, khdng nhing than néi vao nudc, khdng dung dung dich pha lodng, xdng, con, bot tay rifa, ban
chai cliing, v.v.
«Khdng st dung may rifa chén bat hodc may sdy chén bat dé lam sach san pham.

Cam bién day no6i/Mam

nhiét day noi

Lau bang khdn am.
« Khi bi dinh, hay lau bang gidy nhdm min (khoang sé
600) hodc vai kho.

« Néu ban khéng lau chui cam bién day ndiva mam
€ nhiét, com cé thé bi chdy hodc ndu khéng ngon. )

Khung bén trén

Lau bang khdn udt d3 vat kho.

«Khéng d6 nudc vao dé rira.

« Lam sach bang chat tdy rlia pha lodng, miéng bot bién
mém va nudc. Lau hét nuéc bén ngoai noi.

«Vui long khéng st dung ndi lam d6 chifa dé don rifa.

+ C6 thé xuat hién déi mau hodc vét soc trén bé mat 1&p
pht florua, diéu nay s& khéng anh hudng dén siic khoe
con ngudi hodc chiic nang binh thudng ctia than noi.

\_ J

Phu kién

Lau chui bang chat tdy hoa tan va x8p mém.

Muébi x&i cam (1) Mudng xtic chdo [Stp] (1) Céc dong (1) Long hap (1)
_ _J




MGt s6 cong thdc nau an

CHUY: «Do cac nguyén liéu khac nhau dudc thém vao gao nén cé thé cé cam chay & day noi.
« Khi ndu sip ndm trang c6 thé trao [én, st dung chiic ndng "Porridge” (Chdo), va dung tich ndu t6i da khdng
dugc vugt qua mdc nudc "Porridge” (Chao) t6i da dé khdng bi tran.
%Dung tich ndu trong céng thiic nay 1y Model 1,8 L lam vi du. D& biét dung tich ndu ctia Model 1,0 L, hdy tham khao
théng s6 ky thuat trén I~ T35
%1 c6c (c6c dong): khoang 150 g

Dim Sum (d6ng lanh)
Nguyén liéu: Dim sum: Shaomai, Cudn Hap

Cacbudc: 1) Khdng can lam tan dong. Chi can dat Dim Sum déng lanh vao khay hap va thém mét it nudc lén bé mat Dim Sum.
2) Thém 1 c8c nudc vao roi dat khay hap vao ndi, sau d6 ddy ndp ngoai lai.
3) Xoay tay cdm ndp day hai dé chon menu "Cooking" (N&u), nhan phim [ <] hodc [[>] dé chon "Steam" (Hap), d3t thgi
gian nau thanh 5 gig.
4) Nhan n(t [Start] (B4t dau).
Cha y: Diéu chinh thai gian ndu tuy theo nguyén liéu.

Ga Saliva
Nguyén liéu: Ga |6t da 8, Khoang 150 g Giavi: Saté 40 mL budng 25¢g
thit dui Giam 15 mL Xi dau nhat 10 mL
Hanh 14 2g
GUng bam 10g
Toi bim 10¢g

Céc budce: 1) Cho chan ga vao ndi, rac gling bam nho vao rdi cho ndi vao phan than, day kin nap ngoai.
2) Xoay ndm van ndp day hai dé chon menu "Cooking" (N&u), nhan phim [ <]] hodc [[>] dé chon "Waterless Cooking"
(N&u khéng diing nudc), dat thai gian ndu thanh 20 phit, sau d6 nhan ndt [Start] (Bat dau).
3) Cho dau tiéu, gidm, dudng, xi dau nhat vao t6. Thém hanh 4 va téi badm vao tron déu.
4) Sau khi ndu xong, nhan nat [Off/Cancel] (T&t/Huy) d& m3 ndp ngoai va l8y chan ga ra (d6 nudc ga trong ndi ra ngoai, néu
khéng s& lam lodng hudng vi ban dau). Chd cho ngudi rdi cat lat va rudi nudc sét [én.
(Gidm: Xi dau nhat: Budng = 3:2:0.5)

Sup nam
Nguyén liéu: Namngocchdm  70g  Sudn 300g Giavi:  Mugi ] Lugng viia phai
Nam cang cua 70g Gung Mét vai lat Hat tiéu trang Mot it
Nam dui ga 60g  Hanhla cdtnho Mot it

Céac budc: 1) Ngdm ba loai ndm trong lugng nudc mudi thich hgp trong 10 phit. Sau khi rifa sach sudn vdi nudc, hdy chan qua nudc

sbi.

2) Rifa sach ba loai ndm, c3t bd ré. Cat ndm dui ga thanh cdc miéng nho.

3) Cho sudn, ndm va gling thai sdi vao ndi. Thém nudc dén mic nudc t8i da cho "Porridge” (Chdo) va déng ndp ngoai lai.

4) Xoay tay cdm n3p day hai dé chon menu "Cooking" (N&u), nhan phim [<]] hodc [[>] d€ chon "Soup/Slow Cook" (Stip/
N&u cham), dit thdi gian ndu thanh 1 gid 30 phdt, sau d6 nhan nat [Start] (Bat dau).

5) Sau khi ndu xong, m& ndp ngoai ra, sau dé chi ném bang lugng mudi, tiéu trang vita du va hanh 4 cdt nhd.
Cha y: Ban cé thé chon loai ndm yéu thich ciia minh.
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Canh ga Thuy ST

Nguyén liéu: Céanh ga 500 g
Glng Mot it
Nudcsét Thuy ST 100 g
Nudc 400 g

Cacbudc: 1) Canh ga rifa sach, gling thai lat réi cho vao noi.
2) Sau d6 dé nudc sét Thuy Si, nudc vao va day nap ngoai.
3) Xoay tay cdm ndp day hai dé chon menu "Cooking" (N&u), nhan phim [ <J] hodc [[>] dé chon "Meat" (Thit ham), dat
thdi gian ndu thanh 1 gid, sau d6 nhan ndt [Start] (Bat dau).
4) Khi ndu xong, bay canh ra dia va dung ngay.
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MOt s6 cong thlfc ndu an

Banh

Nguyén liéu: Botlam banh 200¢g budng 60g
Tring 2qua D3au an 40 mL
Nudc hodc sifa 60 mL Bg 3g

Cacbudc: 1) Phét bg mong vao bén trong noi.

2) Ry hén hgp banh, tron tat ca nguyén liéu vao mét hdp dung khac cho dén khi min, khéng bi vén cuc.

3) D6 hén hdp banh tif 2) vao ndi va déng ndp ngoai lai.

4) Xoay tay cam ndp day hai dé chon menu "Cooking" (N&u), nhan phim [ <J] hodc [[>] dé chon "Cake/Bread" (Bdnh/
Banh mi), dat thai gian nau thanh 40 phdt, sau d6 nhan ndt [Start] (Bat dau).

5) Sau khi cé tiéng chudng, nhan ndt [Off/Cancel] (Tat/Hly). Ldy ndi ra va dé ngudi trong 3 phit. Up ndi va trudt banh ra
ngoai.
Cha y: Khéng tron nguyén liéu trong noi.

Dung khan lau |y ndi ra dé tranh bj bong.

Ca hoi ap chao

Nguyén liéu: Cé h6i (d6 day: khoang 3 - 4 cm) 300g Gia vi: mudi 2g
Nudc c6t chanh 10 mL Bot hat tiéu den MGt it
Cacbudc: 1) Thém nudc cét chanh, muéi, tiéu den vao ca hoi, trén déu va udp déu trong 5-10 phut.
2) Cho ¢4 hdi d& udp vao chao v8i mat da cd hdi Gp xudng va déng ndp ngoai lai.
3) Xoay tay cdm ndp day hai dé chon menu "Cooking" (N&u), nhan phim [<]] hodc [[>] dé chon "Qil-Free Cooking" (N&u
khéng dau), dit thdi gian ndu thanh 8 pht, sau dé nhan phim [Start] (Bt dau).
4) Sau 8 phdt, nhan phim [Off/Cancel] (Tat/Huy), m& ndp ngoai, lat ngudc ca hdi va déng ndp ngoai lai.
5) Chon lai menu "Oil-Free Cooking" (N&u khéng dau), dt thdi gian niu la 8 phit, sau d6 nhan nit [Start] (B4t dau).
6) Khi ndu xong, ma ndp ngoai, rudi mét it nudc cbt chanh rdi cho cé hdi vao dia.
%Khi mg ndp ntfa chiing, nhd nhan ndt [Off/Cancel] (Tat/Hay) réi m& ndp can than dé tranh bi bong.

Thit bit tét ndu nhiét d6 thap

Nguyén liéu: Thit thdn bo (d6 day: khoang 2 cm) 1 miéng Gia vi: Huadng thao 2 phan
Toi 2tép Bg 2g
Dau 6 liu Mot it
Mudi bién Mt chit
Hat tiéu den Mot it

Cacbudc: 1) Lam sach bé mat miéng thit than va lau khé nudc, thoa mét it mudi bién, tiéu den va dau 6 liu [én bé m3t miéng thit

bo, udp trong 10 pht.

2) Cho thdn bo d3 udp vao tui bao quan thuc pham kin, cho vao ndi, thém nudc dén vach nudc 4 clia "White Rice” (Gao
thudng), day kin ndp ngoai.

3) Xoay tay cdm ndp day hdi dé chon menu "Cooking" (N&u), nhan phim [ <]] hodc [[>] dé chon "Low-Temp" (Nhiét d6
thap), dat thdi gian ndu thanh 60 phdt, sau d6 nhan phim [Start] (Bat dau).

4) Sau khi nau xong, 3y bit tét ra va nau lai.

5) Cho mdt it dau 6 liu, bd, huang thao vao ni, dun ndng vdi lla I8n rdi cho bit tét vao ndi nhanh tay. Chién méi mat
trong 20 giay.

6) Sau khi chién bit tét, hay dé yén khoang 5 phut rdi cit miéng ra va thudng thic.

Nguyén liéu: Sita chua 25mL
Sifa 125 mL
budng 10g
Cacbudc: 1) Khiftrung ly va thia trong nudc néng* (*: Ngdm trong nudc ndng han 95°C trong 5 pht).
2) Cho sifa chua, sifa va dudng vao ly da dé ngudi réi dung thia khudy déu.
3

4) Thém 500 mL nudc vao ndi, dit ly & budc 3) vao trong nudc va déng ndp ngoai.

5) Xoay tay cdm n3p day hgi dé chon menu "Cooking" (N&u), nhan phim [ <]] hodc [[>] dé chon "Ferment” (L&én men),
dat thai gian ndu thanh 6 gid, sau dé nhan phim [Start] (B4t dau).

6) Sau khi ndu xong, cho vai mong vao hdp loc (nhu céc loc ca phé), dé sifa chua da lam xong vao rdi cho vao tu lanh 8
tiéng dé cé dudc sifa chua dam da va tham ngon.

)

) &

) Boc kin miéng ly bang mang boc thuc pham.
)

)



XU ly su co
Vui long kiém tra trudc khi yéu cau stfa chifa.

Hién tugng Nguyén nhan c6 thé

Qua trinh ndu bat dau ngay lap } +Dong hd cd diing khdng? (Ché db hién thi 24 gid)
tdc khi hen gig dudc cai dat « Thai gian cai dat sin khong ndm trong "Khoang thdi gian cai dat trudc"?

+Dong ho cé dlng khéng? (Ché do hién thj 24 gis)
« Xin vui long kiém tra xem | nat [Start] (B3t dau) da dugc nhan chua? (I P28)

Khong ndu trong thai gian cai dat
} «Xin vui long kiém tra nguon da bat chua?

san

«Néu nau lién tuc, thdi gian ndu s& lau han. (C6 thé kéo dai tdi 30 phit).
} « Do sy khac biét vé lugng gao va nudc, nén thai gian hién thi con lai cé thé bj
duing dé diéu chinh & gilta qua trinh nau.
«N®i com c6 hién thi "U12" khong?? ( IS P34)

Thdi gian ndu ngdn hodc lau

+Tiéng * tach cach khi nau an la tiéng diéu chinh hda luyc, khong phal 6.
Thiét bi tao ra tiéng 6n } « Am thanh “péc” khinau an la @m thanh ndt v8 do sy gidn nd nhiét cua cac giot
nudc & day (bén ngoai) ndi, day khéng phai la (6i.

Hgi nudc ro ri tu nai khac ngoai } » C6 thé c6 vét la dinh vao vong lam kin clia n6i hodc doc theo noi.
16 thodt hai + N6i ¢6 thé bj bién dang.

« Xin vui long xem den phia trén nit c6 sang khong
Khong thuc hién dudc thao tac } — Khéng thé thuc hién thao tac ndt trong khi nau, khi st dung hen gid hodc
nat khi suf dung chic nang "Keep Warm" (Giit 4m). Nhan nat [Off/Cancel] (T4t/
Huy) trudc khi thuc hién.

Khong thé chon menu "Cooking/ } + Nap déy hdi c6 dudc |3p diing cach khong? (B T29)
Rice" (Nau an/Cdm) «Xoay nim vin ndp ddy hai mot [an nifa.

Cé mui nhua } « Mui nay s& mat di sau thém vai [an st dung. D4y khdng phai la bat thudng.

« Lugng gao va lugng nudc c6 thé khong chinh xac.

« Cho qua nhiéu nudc vao gao mdl dé nau.

+ Com khong nd ra ngay sau khi nau.

g . «Cothécd lan gao tam.
Cdm bi dinh (nhéo) } « DUng nudc néng dé vo gao. B

+Gao ¢b bi ngdm nudc trong thdi gian qua [du khéng? (Thdi gian cai dat san qua
[3u, v.v).
— Khi st dung chiic nang hen gid nau, ban can cho it nudc han.

+Ludng gao va lugng nudc cé thé khdng chinh xac.
. Nap ngoa| c6 dugc day kin khéng?

Gao cling + C6 stf dung chifc néng "Quick/Quinoa" (N&u nhanh/Diém mach) khong?
Com nifa chin nifa séng (chua > + Cdm khong nd ra ngay sau khi nau.
chin) « Day noi khong déu?

« Cé vat la dinh vao bén ngoai ndi, cdm bién day n6i hodc mam nhiét?
+Ban da chon sai chifc nang?

« Lugng gao va nudc c6 ding yéu cau khong? Gao cé dudc vo sach khong?
Nudc com tran } + Nap ngoai ¢6 dugc déng dung cach khdng?
« Ban da chon sai chic ndng?

+ Gao khdng dugc vo ky.
«Colan 1830 tam.
-Day noi khéng deu?
Cdm bi khét } +Co vat la dinh vao ddy noi, cdm bién déy noi hodc mam nhiét?
« Chua cai dit hen gics nau
+Giavida dUOC thém vao dé nau &n.
« Nap ngoai c6 dudc day kin khong?
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XU ly su co
Vui long kiém tra trudc khi yéu cdu sia chiia.

Hién tugng Nguyén nhan c6 thé

+Gao khong dugc vo kY.
« Com khéng nd ra ngay sau khi nau.
« Chlic ndng "Keep Warm" (Gilt &m) d3 dugc st dung lau haon 12 gid.
Co sy ngung tu « Mudng x8i cdm dugc dé nguyén trong noi khi dang st dung chiic nang "Keep
} Warm" (Gitt &m).
« Com ngudi da dudc cho vao ndi va chiic nang "Keep Warm" (Gill &m) d& dugc
Cdm bi chay st dung.
« Cac loai gao hodc chat lugng nudc khac nhau ¢ thé khién cam bj chay.
«Néu st dung gia vi trong khi ndu, ban c6 thé ngdii thay mui.
— Lam sach ndi, ndp trong can than va nap day hai sau khi st dung.
« Chlic ndng "Keep Warm" (Gilt &m) dugc st dung lau han 12 gidg.
« Com dugc hadm néng lai nhiéu lan.
« N3p ngoai chua dugc déng dling cach?

Co mui

Cdm kho

« Gao dugc ngam trong nudc lau khi st dung chdic ndng hen gid nau.
« Chlic ndng "Keep Warm" (Gilt &m) da dugc st dung.
«C6 qua nhiéu gao tam.

Chéo bi nh3o

Cdm dinh vao noi + Do ¢6 nhiéu loai gao khac nhau nén cdm mém dé dinh vao néi.

« Mang gidng nhu gidy la két qua clia qua trinh hoa tan tinh b6t khé va vé hai.
Néu gao khéng dugc vo k§ trudc khi ndu, [6p mang nay cé thé hinh thanh.

v\|\v v | Vv

Hinh thanh m6t mang méng

« Thai gian “8:30” hién thi khi cdm phich cam dién?
[Display] (Hién thi) pin lithium hét dién
Chi can cam lai va ban cé thé ndu va gilt &m, nhung khi ban muén c6 ché
dé hen gid ndu, ludn kiém tra dong ho khi ndu dn. Trong trudng hgp
Khi man hinh khéng hién thi 2 nay, thay pin mdi.
Pin dugc l3p ¢6 dinh trong than ndi va ngudi dung khéng tu thay dugc.
[Do not display] (Khong hién thi) Bang mach bi hong.
— Thay pin dé khac phuc 16i, vui long dem san pham t&i trung tdm dich vu Gy
quyén cla Panasonic.

Cac chi bao loi

Vui long kiém tra trudc khi yéu cdu siia chiia.

Hién thi 5i Vui long kiém tra o

( )

« C6 vat la nao dinh vao day n6i, cam bién day néi hodc mam nhiét day 22
<, noi khéng? ]
. ' ‘ ‘ = Nhér) m]dt [Off/Cancel] (Tat/Huy), rdt day ngudn va loai bd cac vat la
. ' ' ’- va vét ban sau khi n6i ngudi hoan toan.
o e + Quy vi ¢ cho qué nhiéu nudc khong? 24
— Nhan ndt [Off/Cancel] (Tat/Huy).
(Dé tiép tuc ndu, quy vi c6 thé giam bét lugng nudc vira du)

' ] - Quy vi 6 dang sif dung chiic nang giit m hn 96 gid? 27
TS P | cigmssiangicnigannses

<R

| J

Néu ndi cdm khong trd lai trang théi binh thudng sau khi d& kiém tra va thao tac nhu trén, vui long lién hé véi trung tdm dich
vu Uy quyén clia Panasonic dé stfa chiia.

~oon

NEu "H 3 %" van xuat hién, n6i dang bi (6i.
— Vui long lién hé trung tam dich vu Gy quyén ctia Panasonic va thong

« Quy vi h3y thif rit phich cdm dién va cadm lai. =
I bdo m3 16i (hai s6 sau chit "H").
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Thong so ky thuat

Tén model SR-DM104 SR-DM184
Dién ap dinh mlc 220V~
Tan sd dinh mic 50 Hz
Cong suat dau vao dinh mdic 810W
Dung tich nau (Khoang) L 1,0 18
Thé tich danh nghia cta n6i (Khoang) L 3,1 4,7
- twﬂétﬁgRﬁgl‘jlfg song) 0,18-0,9 (1-5) 0,18-1,8 (1-10)
Quick (N&u nhanh) 0.18-0.9 (1-5) 0.18-1.44 (1-8)
Dung tich niu com (Com)| Quinoa (Diém mach) 0.18 (1), tambahkan 1.5 cawan air

> ~ V1
(neeing) L (Cee) Sticky Rice (Gao nép)

(NbSs ot ) 0,18-0,54 (1-3) 0,18-1,08 (1-6)

Brown Rice (Gao lUit)

Grain Porridge

Dung tich ndu chdo (Chéo ngii coc) i ] ) ]
(Com) L (Céc) : - 0,09-0,18 (1/2-1) 0,09-0,36 (1/2-2)
Porridge (Chao)
Dén muc nudc "Porridge" 15 55

(Chao) toi da

Dung tich nau t6i da
(nguyén liéu + nudc) L

MAX 2,1 -
Trong lugng t6i da cta bot
banh ngot/bot banh mi (Khoang) g 200 800
Do dai day ngudn téi da (Khoang) m 0,9
Trong lugng (Khodng) kg 3,6 4,0
Chiéu sau 304
Kich thudc P
(Khoang) mm Chiéu rong 273
Chiéu cao 203 248

%1 Khi nau vdi chiic ndng "Quick/Quinoa" (Ndu nhanh/Diém mach), lugng gao t6i da la 8 coc (d6i véi model 1,8 L).
« H3y dam bao st dung san pham nay & nhiing khu vuc c6 dé cao dudi 2000 mét so véi muc nudc bién. BE tranh anh hudng
t&i hiéu suat ndu nudng.
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