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Sa fety P reca u ti O n S @e sure to observe the following precaution9

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 ING: indicate a potential hazard which could result in death or serious injury.

ACAUT' ON: indicatea potential hazard which could result in injury or damage to property.

M 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

H 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

ashort circuit.)

—Ifthe 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.)

® Please do not let anyone lick the plug.
(To avoid causing an electric shock or injury.)
- Pay special attention to infants and young children.

® Do not spill water or other liquids on the instrument plug.
(To avoid causing an electric shock, or fire due to a short circuit.)

@ Please use an alternating current power socket with the
voltage of 10 A, 220 V.
(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.)

O

@ 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.

M Main body

@ Do not insert anything -
into intake port, exhaust
port or gap.

-Especially pin or other metal objects.
(To avoid causing an electric shock or abnormal operation.)

Exhaust port
Intake port

@ Do not place items which
may clog the hole on the
inner lid into the pan.
(To aviod causing burns or injuries
resulting from steam or cooked food blowing out.)
Cooking methods which involve ingredients
and seasonings that are placed into a plastic
bag to heat cannot be done with this appliance.

Hole on the
inner lid

@ 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, ——
orafire due to a short circuit.)
—Please contact a Panasonic authorized
service center if water gets inside the
appliance.




A WARNING

HUse

@ 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.)

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

Steam @ If an abnormality or malfunction occurs, stop using
vent the appliance immediately and unplug the power plug.
(To avoid causing smoke, fire or electric shock.)

@ Do not open the lid or move the main body during cooking. Abnormalities - Malfunction Cases:
—If you need to open the lid halfway, please be careful. *The power plug and cord become abnormally hot.
(So as to avoid burns or injuries resulting from steam or cooked -The power cord is damaged or there are intermittent power
food blowing out.) outages when being touched.
. . . . -The main body is deformed or abnormally hot.

0 @ This appliance is not intended for use by persons “The main body emits smoke or a burning smell.
(including children) with reduced physical, sensory or mental “The main body is broken, loose or makes abnormal noise.
capabilities, or lack of experience and knowledge, unless they “The fan at the bottom does not rotate during cooking.
have been given supervision or instruction concerning use of —Please contact a Panasonic authorized service center for
the appliance by a person responsible for their safety. Children inspection and repair immediately.
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. ® Whenyou un;f)lug the power Plug, be sure to hold
(To avoid causing burns or injury due to overheating or the plug itself, and never pull the power cord.
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malfunction.) (To avoid causing an electric shock, or a fire due to a
@ Do not use the appliance in the following places: short C'““'F) . .
-Near heat or in high humidity environments. ® When takm%out the pan or when the panis not in
(To avoid causing electric shock, electric leakage or fire.) use, remember to turn off the power and unplug
-On uneven surfaces or a mat which is not heat-resistant. the power plug.
(To avoid causing injury, burns or fire.) (To avoid causing burns, injury, or an electric shock,
“In places close to walls or furniture, etc. leakage, fire due to insulation aging.)

(To avoid bumping into them when opening the outer lid,
or causing discoloration, deformation and breakage of
the furniture.)

-On an aluminum plate or an electronic mat.

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

(Aluminum material may generate heat and cause @ When used within a cupboard or other enclosed
smoke or fi re.) spaces, make sure that the steam can emit outward.
@ Do not move the main body while in use. (To avoid causing discoloration or deformation of the
(So as to avoid burns caused by the opening of the cupboard.)

outer lid due to touching the hook button.)

@ 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.

(To avoid causing a burn.)

@ If you have an implantable cardiac pacemaker
in'your body, please consult a physician before
using this appliance.

(This appliance may have an impact on a pacemaker when it
is operated.)

@ This appliance is intended to be used in household
and similar applications such as:
- staff kitchen areas in shops, offices and other working

@ Do not use the power cord not specifi ed for use with environments;
this appliance or using the power cord provided with ~farm houses; o
this appliance for any other device. -by clients in hotels, motels and other residential type
(So as to avoid malfunctions or electric shock, environments; )
electric leakage or fire.) -bed and breakfast type environments.
@ Do not expose the power plug to
the steam. \x;g i
(To avoid causing an electric shock, W If a power outage occurs during use

or fire due to a short circuit.) A
—When using a cabinet with sliding table, ‘
use the appliance where the power plug

This includes unplugging of the power plug, trip, etc.

cannot beexposed to steam. @ In case of an instantaneous power outage, the rice
. . cooker will return to the state before the power outage.
L4 l'%o notdlet the at;))pllance operate in an empty state. @ If the power outage lasts for a long time, the following
(Toavoid causing burns.) . L. will happen after the power is turned on again.
@ Do not connect the appliance to an external timing Cooking: Continue to cook.
g:r\ggfeogo%g?;mg\eer:ppllance using a separeate It may affect the cooking effect.
(To avoid fire.) | Keeping warm: Continue to keep warm. )




Instructions for Use

About the Main Body

B If the product is on a cabinet with sliding
table, make sure that the load capacity
of the table is greater than 12 kg.

(To avoid dropping the product.)

B Periodically check the intake port and the exhaust port

at the bottom of the rice cooker, and remove dust.
(Refer to "Cleaning and Maintenance" on P13)

B Do not cover the outer lid with a cloth
or other objects when the product is
in use.
(To avoid causing the steam from being
blocked, resulting in deformation, discoloration
of the outer lid and malfunction of the product.)

B Please clean rice and other foreign objects that become
stuck on the main body (bottom sensor, bottom of pan
and supporting rubber of pan).

(To avoid error displays, scorched rice, half-cooked rice, etc.)

Edge or bottom

Supporting rubber (@78
of pan
(3 places)

(Pan) Bottom sensor

W Do not place the product near a device susceptible
to electromagnetic interference.
- Radio, television and hearing aids, etc.
(So as to avoid noise or reduce the volume.)
- |C cards, bank cards
(So as not to damage the magnetic.)

H Do not place the magnet near the product.
(So as to avoid abnormal operation.)

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

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

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

M Do not use the rice cooker where the bottom of the
product (the intake port and the exhaust port) may
be clogged.

For example: on carpet, plastic bag, aluminum foil or fabric, etc.
(So as not to damage the product.)

About the Pan

Hl Do not use the pan in places other than the rice cooker.

@ Do not use it on a gas stove or
induction cooker or in a microwave.

X

Daily use
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@ Avoid dry cooking or containing food with strong acidity and
alkalinity for a long time.

@ Do not use a metal spoon.

(While cooking congee and other food).

@ This product contains a stainless steel pan. During use, the
surface of the pan will be subject to white spots and slight
discoloration due to water quality and high temperature,
which however will not affect health and use.

After the cooking is complete

X

The following will not affect product performance or personal health.

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

[Inner surface] scale, white spots or slight discoloration.

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

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

M Avoid hitting the pan against hard objects.

) &l )gé

During cleaning and maintenance(P12)

@ Do not use the pan as a washing container. A
@ Do not place spoons or other utensils into \ d

@ 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.
X.®

S S 14

Doing so may cause
scratches ordents on
the outer surface.

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

@ For stubborn stains, soak them in hot water and
then clean with detergent. You can use a scouring
pad for cleaning. After cleaning, dry the pan with
adry cloth.

N
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Tips for non-stick pan

- Before cooking, add a small amount of cooking oil to the pan to effectively reduce

the rice sticking to the pan.

- Add rice and water according to the waterline on the pan to effectively reduce the

rice sticking to the pan.

+ After the rice is cooked, eat it as soon as possible. Long-term keep warm,

secondary heating and cold rice are easy to cause rice sticking to the pan.



Parts Identification

For the first use, clean the pan, inner lid, accessories. (= P12-13)

Steam vent

Control panel

$ i W

Pan seal ring & Outer lid oD
g —h

& o

e =

Inner lid D

-

(%)

Power plug ()

Power cord
instrument plug

Hook button

Upper frame

Bottom sensor
Accessories

/ /9

Porridge [Soup] Measuring cup(1)
scoop(1) (Approx.180 mL)

Rice scoop(1) Steaming basket(1)




Parts Identification/Adjust the current time

Control panel
@ @ 6 Timer (1) Press :_@ @
E”Thaasnt;“ Short-grain ~ Conge: - gh‘i'ﬁ'éé Sticky Rice  Brown Rice
8 = =
Steam Ferment  Slow Cook Approx h TR Cake Stew Soup
- d.oo-ooo-ooc.oo-oo WhiteReular
o O/ | _Timer | WhiteRegular | P | Time |@Press this keyto cook white
. . . . rice in regular mode.
@Cancel incorrect o - o .
operation, or turn . Start . .
off keep warm. o -< Reheat > %
L} Pressx 2 °
. . o @Press this key first to set the
®eccccc e o : cooking time.
®Press this key to use the . . . @®Press and hold this key for
timer . N o 3 seconds to adjust the clock.
. o . . @Press this key to check the
. - . cooking time in the timer state.
Start/Reheat .
@It is used to select the function. ®Press thiskey tostart .
@It is used to adjust the current time, cooking or end the setting | o
set the preset time and cooking time. of the preset time. ceececce Keep Warm
@®\/hen setﬁinF time, press and hold the | | @Press it twice for reheat. @Press this key to keep food
key to quickly add or subtract time. warm.

o 4

Adjust the current time

4 )\

Example: To change 7:00 a.m. to 8:30 a.m.

(MConnect the power plug. | . i

(@Press and hold the [Time] key for more than 3 seconds.

(When hearing the buzzer beep, release the key.) “ A 44
When the "Minute" flashes on the LCD screen, press the oz
[Time] key, and the "Hour" flashes. A}' '_'A
%O0nly flashing numbers can be adjusted. ’v‘ﬂ

(®Press [ < Jor[ > ]to adjust the time.
Every time you pressthe [ < Jor[ > ] key, the "minute" is increased or
decreased in units of 1 minute unit, and the "hour" is increased or e,
decreased in units of 1 hour. C‘ |
(After the time is adjusted, if the number flashes several times and 0 I
then stop automatically, the time adjustment is completed.)

% Time cannot be adjusted under working condition.

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

% The clock is with 24 hour display, and 24:00 is expressed by 0:00.

% If there is an error in time display, there will be an error in the scheduled cooking time and the cooking end time.
Please adjust it in time.

J




Pre pa ratiOn Wash rice and add water

Before using for the first time

Boil a pan of water, then drained it.

@ Add water to the maximum waterline of "Long-grain" and close the outer lid.
@ Select the "Steam" function, and set the cooking time to 15 minutes.

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

(OCorrect X Incorrect

Measure rice with the measuring cup provided

@ Check the maximum quantity of rice that can be cooked at once,
I "Specifications" on P20.

2 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.

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

3 Place the washed rice into the pan Example) When cooking 4 cups of rice, add water to

the waterline "4" for "Long-grain".
Add water up to the corresponding waterline( =5~ P8) and dry &t
the outside of the pan.

@ When cooking rice, please select the appropriate waterline
according to the rice type.
"Long-grain": For elongated long-grain rice with a grain length
of more than 5 mm.
"Short-grain": For short and round short-grain rice with a grain
length of less than 5 mm.

@ When adding water, place the pan on a flat surface and flatten the
surface of the rice.
(Confirm that the right amount of water is added based

on the correct scale.)

@ The above water quantities can be increased or decreased according
to personal preference.
(When too much water is added, it may overflow when cooking.)

O]
4 Put the pan into the body and close the outer lid

@ When closing the outer lid, please make sure that a "click" closing
sound is heard. If the inner lid is not installed correctly, the outer lid
cannot be closed. ( I==P12 inner lid)

&

@® [main body @ power plug
Connect the plugs hiument _,
@ Plugin the instrument plug, then the power plug, and make sure £
both are connected securely. @ 88¥Y§{

When cooking rice and steaming food with a steaming basket, the maximum cooking capacity of rice is 4 cups.

fcooking capacity




P re pa ratl ORN Function selecting/Setting cooking time/Tips to cook delicious rice

B Function selecting Table 2
Categories : “ICooking time “2Keep . ! .
T Menu select Waterline Goprox) | Warmauto) Preset timer options
White Regular 37 minutes O More than 50 minutes
White Rice Enhanced Taste Long-grain 48 minutes O More than 60 minutes
Quick/Quinoa™ 27 minutes O More than 40 minute
Short-grain Short-grain Short-grain 47 minutes O More than 60 minute
Cooking time +
Congee Congee Congee Table 3 X 1 minute- 24 hours
Sticky rice Sticky Rice Sticky rice 37 minutes X More than 50 minutes
Brown rice Brown Rice Brown Rice 1 hour 30 minutes X More than 2 hours
Please add 4 cups of T
Steam Steam water when steaming X 2 qukmgtgze;
for more than 60 minutes minutes - 24 hours
Ferment Ferment - X -
To the maximum
Slow cook Slow Cook waterline of "Congee” Table3 X -
Cake Cake - X -
Stew Stew To the maximum X .
Soup Soup waterline of "Congee % N
Reheat Reheat Refer to P9 Table 4 15 minutes O -
*1 - These cooking times are based on a room temperature of 20°C and a water temperature of 20°C, and with a medium amount of rice (4 cups)
and at a voltage of 220 V.
*The actual cooking time will vary according to the amount of rice, water, voltage, temperature, water temperature and rice quality.
“The cooking time of sticky rice will vary according to the ingredients used.
*2 - At the end of cooking, the unit will automatically change to "Keep Warm".
It is not recommended that foods marked with "x" are kept warm with this function.
Please press the [Off/Cancel] key as soon as possible after cooking has ended.
*3 -The Soup, Stew, Cake, Ferment and Reheat functions do not have a timer function.
-When the preset time is less than the cooking time, cooking will be carried out directly.
-In summer when temperature is high, the preset time should not be greater than 8 hours to avoid rice deterioration.
*4 -Quinoa can only be cooked one cup at a time, requires 1.5 cups of water (Approx 270 mL).

B Setting cooking time Table 3
of(f:gée tOOrICEOSOk Menu select| Cooking time range in?fet:r;g%ts Ivrgf&} Time display m;'g:)?y*

Cook congee Congee 40 minutes-2 hours |10 minutes|  1hour | Back to40 minutes after 2 hours O
Steam Steam 1 minute-60 minutes | 1 minute | 5minutes |Backto 1 minute after 60 minutes O
Soup Soup 40 minutes-2 hours |10 minutes| 1hour |Backto40 minutes afterr 2 hours O
Stew Stew 1 hour-4 hours 10 minutes| 1 hour Back to 1 hour after 4 hours O
Cake Cake 40 minutes-60 minutes| 1 minute | 60 minutes |Back to 40 minutes after 60 minutes O
Ferment Ferment | 30 minutes-12 hours |30 minutes| 2 hours | Back to 30 minutes after 12 hours O
Slow Cook Slow Cook 1hour-12hours |30 minutes| 1 hour Back 12 hours after 1 hour O

* Tips to cook delicious rice

@ Measure water and rice @ @ Wash rice gently and quickly. @ @ Add water to the pan on a flat countertop.

correctly. @ Do not place rice in a sieve. @ Do not use hot water or alkaline water with
(To avoid rice fragmentation or rice a pH higher than 9.
sticking to the pan.) (So as to avoid rice from sticking to the pan
or becoming burned.)
<
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Menu FunCtionS Cook Rice/Keep warm/Reheat
0|

*When cooking with "Enhanced Taste" *¢When reheating cooled rice
function Preparation
" " @ Stir the cooled rice in the pan to make it even.

l Press < or > to select "Enhanced Taste". @ Please refer to the following table for the amount

@ The selected function flashes. of water to be added. Table 4

@® The "Start" indicator flashes. - able

@ The rice function used last time can be memorized. Cooled rice .

quantity Water volume (measuring cup)

Pk (Waterline)
Press to start cooking. 0.5 -

Pressx2

1

@ The "Start" indicator lights up.

@ The remaining time decreases in units of 1 minute, and the 2 1/2
"Quick/Quinoa" function starts to display the remaining 3 12
time about 6 minutes before the end of cooking.

@ After entering the cooking stage, the remaining cooking 4
time displayed will be automatically adjusted depending
on the rice volume. For examﬁle, it may sometimes drop

from "after 18 minutes" to "after 15 minutes", rather than ; .
decreasing in units of 1 minute. EWMaximum amount of reheat:
Long-grain 4 waterline.

Enhanced
Taste

Approx. min

3 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 it

Press o

cooking. _ o twice to start cooking.
@ For Quinoa, brown rice and stlck)érlce, please press the

[Off/Cancel] key as soon as possible to avoid affecting the

Reheat

Pressx2

taste. @ The "Start" indicator lights up.
@ No matter how much cooled rice there is to reheat,
M Please note the heating time is about 15 minutes.

=)

@ \When cooking with the White Regular mode, press & ,
and then press "Start". White Regular

@ When cooking with "Quick/Quinoa", as the cooking time is
shortened, the rice may be harder or there may be rice crust.
—Soak the rice in water in advance, and you can make the
cooked rice become soft.

@ Using the "Enhanced Taste" function will make the rice softer
and more delicious.

@ Do not mix brown rice with white rice , as this may affect the 2

cooking result.

After the buzzer rings, reheating has finished.
The function will automatically change to keep

warm status.
Keep Warm @ Please loosen the rice as soon as possible, as it
will be more delicious.

[ Thsgeeping warm time is displayed for 24 hours from [J
to 4 . After 24 hours, the current time will be displayed but
it is still to keep warm.When within 1 hour, it shows [ hour. M Please note
@ If the "Keep Warm" function is used for longer than 96 hours, @ When adding cooled rice, do not exceed the maximum
it will automatically stop, and the display will show "U14." amount (as shown in Table 4).
To continue use, press the [Off/Cancel] button first. @ It is recommended to reheat cooled rice only once
@ Cooked rice should be consumed within 5 hours of keeping to avoid affecting the taste of the rice.
warm to avoid discoloration or becoming stale. @ Do not reheat sticky rice, brown rice, or quinoa to avoid
@ When using the keep warm function, there may be some affecting the taste.
droplets at the edge of the pan.
@ The rice taste may be affected if the rice scoop is left in the
_ Pan when the rice is in keep warm function. )




Menu Functions Congee - Steam - Soup - Stew
]

»*When cooking porridge for 1.5 hours

l Press < or > key to select "Congee".

@ The selected function menu flashes.
@ The [Start] indicator lights up.

Press Time and then press < or > key

to set the cooking time.

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

@ The last cooking time can be memorized.

% For details about what cooking time can be set,
> P8 Table 3.

3 Press

Start
Pressx 2

to start cooking.

Reheat

@ The "Start" indicator lights up.
@ The remaining time decreases in unit of 1 minute.

=

<

. -

h min

4 After the buzzer rings, cooking has finished.

The function will automatically change to
keep warm status.

@ Keep warm function will affect taste, press
Foff/Cancels key as soon as possible.

Bl Please note

@ Opening the lid during cooking will increase the amount of
condensation.

@ Incorrect water quantity or rice quantity may lead to overflow
of rice water from the 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 "Congee" maximum
waterline. ( IS5 Specifications on P20)

@ After each use, the inner lid should be removed and washed
to avoid odor.

*When steaming for 10 minutes
Preparation

]
@ Puta proper amount of - Steaming
water into the pan. basket
@ Putin a steaming basket. \ S ~Water

® Putin the food to be steamed.
@ Close the outer lid.

l Press < or > key to select "Steam".

@ The selected function menu flashes.
@ The [Start] indicator lights up.

Press Time and then press < or > key

2

to set the cooking time.

@ Press and hold the [ < Jor[ > ] key to quickly add
or subtract time.
@ The last cooking time can be memorized.

% For details about what cooking time can be set,
=" P8 Table 3.

W
Start
Reheat

Pressx2

@ After water boils, the remaining time decreases
in units of 1 minute.

@ The time shown on the display is the remaining
time after the water in the pan boils.

Press

to start cooking.

After the buzzer rings, cooking has finished.
The function will automatically change to
keep warm status.

@ Keep warm function will affect taste, press
lOff/Cancel) key as soon as possible.
The steaming basket becomes very hot at this
time, so be sure to avoid burning your hands
when removing it.

4

B Please note

@ For longer steaming time (over 60 minutes), add 4 cups
of water to avoid dry heating.

10




Menu FunCtionS Cake -Ferment/ Timer

*When baking a cake with the "Cake"
function (50 minutes)

Preparation

@ According to the requirements of cake mix, stir all
ingredients evenly.

@ Coat a layer of butter (or cooking oil) on the wall of
the pan, then pour the stirred cake batter into the
pan and close the outer lid.

l Press < or > key to select "Cake".

2 Press Time and then press < or » key

to set the cooking time.

% For details about what cooking time can be set,
Iz P8 Table 3.

Cn
Start

3 Press

to start cooking.

Reheat

Pressx2

ST .

min

After the buzzer rings, cooking has finished.
The function will automatically change to
keep warm status.

@ Keep warm function will affect taste, press
loff/Cancels key as soon as possible.

@ Take out the pan and cool it for a few minutes,
then turn the pan upside down and pour out the
cake. Please be careful when taking out the pan.

B Please note

@ Maximum amount of cake batter: 700 g (total weight of
cake mix, milk, eggs, etc.), exceeding which may cause
the cake to be undercooked.

@ Besides cake mix, you can also make cakes with ordinary
low-gluten flour. IS5~ Recipe on P15.

@ When baking the largest amount of cake batter, please
set the cooking time to 60 minutes to avoid the cake
being undercooked.

@ Please disinfect the pan and container before fermentation
to avoid fermentation failure.

*%When "Enhanced Taste" of "White
Rice" is finished at 11:30 with
"mmerm " function

@ First, confirm whether the current time is correct.
If not, please adjust it to the correct time. ( [~ P6)

]_ Select the function according to P9~P10.

@ The selected function menu flashes.
@ The [Start] indicator lights up.

-
n . n
2 Press tiner and select " Timer[0 ",

@ When using the timer function to cook congee, set the
cooking time according to Step 2 in P10, and then press
the [Timer] key.

@ This product can set two different preset times (such
as breakfast and dinner), press the [Timer] key
eachtime,and Timer[1] — Timer[2]—Timer[1]
will be displayed alternately.

3 Press < or > key to set the preset time.

@ Pressand hold the [ < Jor[ > ]keyto quickly add
or subtract time.

@ When the preset time is less than the cooking time,
cooking will be carried out directly.

% For the functions and time range which apply to the
timer I3~ P8 Table 2.

Start
4 Press

@ The "Start" indicator goes out, the "Timer" indicator
lights up, and the timer setting is completed.

@ Please press the [Time] key when confirming the
congee cooking time in the timer state.

@ When viewing the current time, please press the
[Timer] key.

,Timer cooking starts.

Timer

Enhanced
Taste

B Please note

@ When cooking sticky rice, please do not use the timer
function to avoid the deterioration of ingredients or
affecting the performance.

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

@ The time set by the timer function is the time when

cooking is finished.

@ The last timer time and cooking time can be memorized.

11
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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 abrasive materials, etc.

Inner lid/Pan seal ring

Use neutral detergent for kitchen cleaning.

B When dismantling

(@ Move the inner lid dismantling lever to the right.
(The inner lid will tip forward.)
@ Remove it.

®Inner lid
dismantling lever

B When installing

@ Insert the inner lid into the slot. (Both Sides)
@ Press in the outer lid until you hear a click

@ Do not pull the seal ring.

@ After each cooking, the inner lid shall be removed
for washing. (To avoid odor.)

@ Clean it promptly after cooking with seasonings.

(Failure to do so may result in odor, deterioration
or rusting.)

Pan

@ For stubborn stains, soak them in hot water and then clean
with detergent. You may use a scouring pad for cleaning.
After cleaning, dry the pan with a dry cloth.

@ If there are white spots or yellowing on the inner wall of the
pan, wipe it with a little edible vinegar or lemon slices; If

there are rainbow spots, you can wipe them with vinegar
or cola, then rinse and dry it.




Cleaning and Maintenance

Inner surface of outer lid

Wipe it with a wrung damp towel.
@ Wipe the inner surface of the outer lid.

Upper frame/Support rubber of pan(3 places)

Wipe with a damp towel.

@ Do not pour water in to wash.

Wipe with a wet towel wrung.

@ If the dirt is diffi cult to remove, clean with
a little kitchen dedicated neutral detergent,
and then gently wipe a nylon brush.

@ If you do not clean the bottom sensor and lid
sensor, the rice may get burnt or cooked badly.

. .

Accessories

Clean with diluted detergent, soft sponge
and water.

Porridge [Soup]
scoop

Rice scoop

Measuring cup(1)

(About 180 mL) Steaming basket(1)

( . . . .
Periodic inspection

@ Inspect about once a month, and wash
immediately if there is dirt.

The bottom of the rice cooker
(Intake port/exhaust port)

Suck garbage and other foreign objects with
avacuum cleaner.

\

_/
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Recipes

Note: - The rice may get burnt at the bottom depending on the ingredients added.
- To use white fungus soup or other ingredients that will get thicker, use the "Congee" function and do not
exceed the "Congee" maximum waterline. Otherwise, the soup may overflow.

%1 cup (Measuring cup): approx. 150 g

Spicy Curry Beef Ribs

Ingredients: Carrot 150g Seasoning: Oil 15¢g
Potato 300g Water 200-300 ml
Onion 350¢g Commercially available
Beef ribs 800 g curry blocks (spicy) 90g
Satay sauce 20 ml
GroupA— park soy sauce 30 ml
Peanut butter 30 ml

Light soy sauce 30 ml

Steps: 1) Wash all ingredients, cut carrots, onions and potatoes into chunks, and dry the surface of the beef ribs with

kitchen paper.

2) Pour oil into a hot pot, and when the oil is hot, turn the heat down and pour in the beef ribs, fry until the beef
ribs are lightly browned on both sides, then pour in the onions, and stir fry them.

3) Stir fry until onions become soft, then pour in seasonings of group A. Stir fry until there is a nice flavor, then add
appropriate amount of water and cook until the water boils.

4) Pour the food from the pot into the pan, add potatoes and carrots, and add water until the water is slightly over
the ingredients.

5) Select the "Strew" function, and set the cooking time to 1 hour 30 minutes.

6) After cooking, serve and enjoy.

Pumpkin Porridge

Ingredients: Pumpkin 70¢g
Long-grain rice 1 measuring cup

Steps: 1) Wash and peel the pumpkin, then break it into pieces with a food processor.
2) Wash one cup of long grain rice, pour the rice and pumpkin to the pan and add water to the "1" waterline
for "Congee" .
3) Select the "Congee" function, and set the cooking time to 1 hour 30 minutes.
4) After cooking, press the "Off/Cancel" key.

,
\

Tomato chicken wings

Ingredients: chicken wings 8 Seasoning: Tomato ketchup 10 mL  Soy sauce 15mL
Mushrooms 100g Oyster oil 10mL Water 50 mL
Tomatoes 2 Salt 25g  Sugar 5g

Steps: 1) Score both sides of the wings twice with a knife, peel and dice the tomatoes, wash the shitake mushrooms.
2) Put all ingredients and seasoning in the pan then close the outer lid.
3) Pressthe [ < Jor[ > ]key to select "Slow Cook", set the cooking time to 25 minutes, and then press the
[Start] key.

'
\
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Recipes

Mushroom soup

Ingredients: White beech mushroom 70 g Seasoning: Salt Suitable amount
Crab mushroom 70¢g Ground white pepper Small amount
King oyster mushroom 60 g
Chopped scallion Suitable amount

Steps: 1) Soak the three species of mushrooms in lightly salted water for 10 minutes. Wash them clean, cut off the roots,

and cut the king oyster mushrooms into small pieces.

2) Put all the mushrooms into the pan, add water to the "Congee" maximum waterline, and close the outer lid.

3) Pressthe [ < Jor[ > ]keys, select "Soup", set the cooking time to 1 hour and 30 minutes, and then press the
[Start] key.

4) After the cooking is complete, open the outer lid, add a suitable amount of salt, ground white pepper and
chopped scallion to taste.
Note: You can choose your favorite species of mushrooms.

\ y,
Cake (Low-gluten flour)
Ingredients: Low-gluten flour 100 g Butter 30g
Egg 3-4 Milk 25g
White sugar 100g
Steps: 1) Separate the egg whites and yolks into two bowls 5) Add milk to the cake batter and stir well until
(without water or oil), add 20 g of white sugar to the smooth and particle-free.

6) Thinly spread butter on the inside of the pan.

yolks and stir them until smooth and particle-free. C
Pour the cake batter into the pan and close the

2) Add 80 g of white sugar to the egg whites, beat them

. ! : : b outer lid.
V\fl:th a Whlhs'k untl(ljtjhehchopstlcrks can Etand uprr:_ght in 7) Pressthe [ < Jor[ > ] keys, select "Cake", set the
the egg whites, add the egg yolks to the egg whites, cooking time to 50 minutes, and then press the
and stir well left and right. [Start] key.
3) Add the sifted low-gluten flour to the cake batterin 8) When the buzzer sounds, it means that the cake
batches and stir well until smooth and particle-free. is baked.
4) Add melted butter to the cake batter and stir well 9) Press the [Off/Cancel] key, take out the pan and

let it cool for 2 minutes. Then reverse the pan to
pour the cake onto a plate or disk and let it cool.

% Do not exceed the specified weight of cake batter. Otherwise, the cake may be undercooked.

until smooth and particle-free.

Greek thick yogurt

Ingredients: Yogurt 25 mL
Milk 125mL
White sugar 10g
Steps: 1) Disinfect glasses and spoons with hot water* (3 Soak in hot water above 95°C for 5 minutes).

1)

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

3) Seal the glass rim with plastic wrap.

4) Put 500 mL of water into the pan, then put the cup in 3), and close the outer lid.

5) Pressthe [ < Jor[ >]keys, select "Ferment", set the cooking time to 6 hours, and then press the [Start] key.

6) After the cooking is complete, put gauze in a container with a filter (similar to a coffee cup), pour the prepared
yogurt, and put it in the refrigerator for 8 hours to get a mellow and delicious yogurt.




Troubleshootin

Please check before requesting a repair.

@ Is the clock accurate? (24 hour display)
@ Is the preset time not within "Time range to preset"?

Start cooking as soon
as atimeris set

@ Is the current time displayed correctly? (24 hour display) 6
@ Check if the [Start] key has been pressed. 11

Does not cook during
preset time

@ If cooking is done continuously, the cooking time will be longer —
(by up to 30 minutes).

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

@ Is "U12" displayed? 18

Cooking time is long

@ Due to the diff erent amounts of rice and water, the remaining =

Cooking time is short time display may be adjusted in the middle of cooking.

@ The "pu" sound is the sound given by fan to dissipate the heat during rotation. —

@ The "grumble" sound is the sound given by IH (induction heating) during energizing. =
Sometimes you may hear these sounds during keep warm.

@ "xiu" sound is the sound of the steam ejection. _

The appliance
makes a noise

Steam vapor leaks
from a place other than
the steam vent

@ Is foreign object attached to the pan seal ring of the inner lid and along the pan,  —
oris the pan deformed?

@ Is the inner lid cleaned and installed correctly after each use? 12

@ Check if the lights above the keys are on. —
—Key operation can not be performed during cooking, while using the timer,
or when using the "Keep Warm" function. Press the [Off/Cancel] key before
operation.

Key operation can
not be performed

@ The end of cooking may be delayed. —

@ Depending on the length of the power outage, sometimes delicious rice may —
not be cooked.

When a power outage
occurs during cooking

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

Sparksoovsgl;rmom s This is the inherent characteristics of IH (induction heating) mode, and is not a -
P plug malfunction.
Thereisa @ There may be a plastic smell at the beginning of use. This will be eliminated —

plastic smell after severalmore uses. It is not abnormal.

@ |s "8:30" displayed when the power plug is plugged in? —

[Display] The lithium battery has been exhausted.
As long as the power plug is plugged in, you can cook and keep warm,

When the display but to use the timer function for cooking, you must check the clock every
. time. Please replace the new battery at this time.
disappears The battery is fixed inside the body, and the customer cannot replace it

h 4 V V'V VV VvV VvV VY

himself/herself.
[No display] The circuit board is faulty.

—For battery replacement or fault repair, please contact a Panasonic authorized
service center.

@ If you are careless to put water and rice into the main body without the pan, please consult the Panasonic authorized service center.
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Troubleshootin

Itis not a fault, please check it before requesting a repair.

Possible Cause

@ Rice quantity and water volume may be incorrect.

@ There may be broken rice mixed in.

@ 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.

@ Hot water was used to wash the rice.

@ The rice was not loosened immediately after cooking.

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

Rice is glutinous
(soft)

@ Rice quantity and water volume may be incorrect.

Rice is dry (hard) @ Is "Quick/Quinoa" function used to cook?

@ The rice was soaked in water for a long time while using the cooking timer function.
@ The "Keep Warm" function has been used.

Porridge is mushy
@ There is too much broken rice.

@ Rice was not washed adequately.
@ Is there any foreign object at the bottom of the pan, on the bottom sensor and inside the main body?
@ The cooking timer hasn't been set.
@ Broken rice has been mixed in.
@ Spices have been added for cooking.
@ Yellowish paste formed on the bottom of the pan is not a malfunction.
— Ifitis not improved after the above has been confi rmed, refer to "To improve
scorched rice". (I P19) o

Rice is scorched

vV 9vVVeY WV

@ Rice has not been loosened immediately after cooking.
@ The "keep Warm" function has been used for longer than 5 hours.
@ Cooled rice has been added into the pan and the "Keep Warm" function has been used.
@ Rice was not washed adequately.
@ The rice scoop has been left in the pan while using the "Keep Warm" function.
@ Different types of rice or water quality may cause cooked rice to be yellowish in colour.
@ |f seasonings are used during cooking, you may notice a smell.
— Carefully clean the pan, inner lid after use.

There is condensation
There is odor
Rice is yellow

@ The "Keep Warm" function is used for longer than 5 hours.

@ Rice is reheated several times.

@ |s rice attached to the pan seal ring of the inner lid and along the pan, or is the
pan deformed?

Riceisdry

Rice sticks onto @ Due to the different varieties of rice, soft rice might easily stick to the pan. _—J
the pan @ Is there any foreign objects attached to the vent? 8
=
A thin film is @ A paper-like film is the result of dry starch dissolution, and it is harmless. §_
formed If rice is not washed sufficiently prior to cooking, such a film may form. %"
gqa

@ Did you make the surface of rice smooth before cooking?
@ The powerful fi repower of IH (induction heating) caused this. This is not an anomaly.
Under the following circumstances, rice tends to have uneven surface.
- When rice has not been suffi ciently washed.
- When a lot of broken rice is mixed in.
- When rice has been broken due to excessive force used to wash it.

Cooked rice has
bumpy surface

vV 9V VvV Vv h 4
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Error Codes Indication

Please check before requesting a repair.

Error display

Ve

11
1

l--
LY

~\

“Dan
'.
4Dan

-
"B an
i

"
"

(.

J

If the appliance is still not back to normal after the above is confirmed, contact a Panasonic authorized

service center for repair.

18
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Please check

@ Has the pan being set?

— Press the [Off /Cancel] key until the error display disappears.
Put the dedicated pan in, and perform the operation Again.
(If you don't press the [Off /Cancel] key, the error display will
disappear automatically after a moment.)

@ Is any foreign object attached to the bottom of the pan or the bottom sensor?
—Press the [Off/Cancel]key, unplug the power cord, and remove foreign objects and
stains after the pan has cooled down completely.
@ Has too much water been added?

—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?
—Please press [Off/Cancel] key.

@ Has any dust or other foreign object clogged the intake port and
the exhaust port at the bottom of the rice cooker?
—Remove dust according to the following steps.
@ Press the [Off /Cancel] key, and then unplug the power plug.
@ Remove the pan until the rice cooker cools down.
®) Clear the dust in the intake port/exhaust port at the bottom
of the rice cooker. ( [~ P13)

@ [s the rice cooker used on the carpet?
—Do not use the rice cooker where the bottom of the rice cooker

may be clogged.

@ Try to unplug the power plug,wait for more than 3 seconds and plug it again.
If "H% %" 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").



When xou want to imﬁrove (oEtimize)

Bl Change the temperature of keep Warm (sefauit temperatureis 74

When the rice keeping warm has odor, please change to "76", when it changes color oris drying,
change to "72". (T4—76—72)

When odor is given

(Press in order)
Star‘t -'
p2&-5 p3@E P4 > B

enricec (?nges color
or ecomes

i o 4>

The defaultis “74 (Setting is automatically done
(Select "Quick/Quinoa", at this time the after 10 seconds.)
indicator of the selected function lights up.)

—
AN
AV

B To improve scorched rice

(Press in order)

l< >>2 i }3 }4 . }5

SoH | ooio
(Setting is automatically done
after 10 seconds.)

-l
- IIIIII\/

ca
cj aEERER
nJy

(Select "Quick/Quinoa", at this time the
indicator of the selected function lights up.)

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

(Press and hold for 5 seconds)

1< > )2

OF F

(This does not turn off the key tone.)
Repeat the same step 1 and 2 to turn the beep ON

(Select "Quick/Quinoa", at this time the
indicator of the selected function lights up.)

—
=
o
<
S
D
wn
=
o
o
=
)

(o4}
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Specifications

Model No. SR-HNS151
Rated voltage 220V~~~
Rated frequency 50 Hz
Rated power input 1180 W
Cooking volume(Approx) 15L
Nominal volume of the pan 40L
White Regular
Enhanced Taste 0.18-1.35[1-7.5]
Cooking quantity Quick
(Rice)L [cup] Quinoa 0.18[1],add 1.5 cups of water
Short-grain 0.18-1.49[1-8.3]
Brown Rice 0.18-09[1-5]
Sticky rice 0.18-0.9[1-5]
Porridge cooking volume(Rice)L [cup] 0.09-0.27[0.5-1.5]
Maximum cooking capacity for cuisines .
(ingredients + water) (approx.) L 1.9%
Maximum amount of cake batter (approx.) g 700
Power cord length (Approx)m 0.9
Weight (Approx)kg 4.8
) Length 314
SIS Width 258
(Approx)mm
Heigh 225 (468%2)

@ (%*1) The cooking capacity of the maximum waterline of "Congee".
@ (¢2) The height when the outer lid is opened.

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



Panasonic
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| SU dung trong gia dinh | N6i cdm dién cao tan

N —

Hinh anh dugc st dung trong Hudng dan nay
chi mang tinh chat minh hoa, vui long tham
khao san pham thuc té.

Cam on Quy vi dd mua san pham nay ctia Panasonic.

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

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

® Vui long doc k§j phan "Céc bién phap st dung
an toan" (trang 22-23) trudc khi st dung.

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

Gitf hudng dan st dung nay dé
tham khao vé sau

Phiéu bao hanh dinh kém riéng.
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Céc bién phép Sa dl.‘ng an toan (VuilbnglémtheohUc’Sngdénnéy)

bé tranh thudng tich cho ban than, thuang tich cho ngudi khéc va thiét hai vé tai san, phai lam theo
cac hudng dan sau.
B Cac biéu tugng sau day thé hién mic do hu hong hodc thiét hai do vén hanh khong chinh xac.

ACAN H BAO: canhbso chan thuong nghiém trong hoac tif vong.
ATHAN TRONG « Canh béo nguy cd chan thudng hodc hu hdng tai san.

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

® Biéu tugng nay canh bao cam.

0 Biéu tugng nay canh bao yéu cau phai [am theo.

A CANH BAO

M Ngudn dién - Day dién - Phich cam dién

22

® Khéng st dung thiét bi néu day dién hodc ph|ch
cam dién bi hong hodc phich cam dién dudc ndi
long [éo véi 6 cam dién.
(DEtranh bi dlen giat hodc chay gay ra do doan mach.)
—Néu day nguon bi hang, phai thay thé bang day
nguon hoac b ddy chuyen dung dugc cung cap san
tlf nha san xuat hoac dai ly dich vy cuanha san xudt.
@ Khong lam hong day dién hodc phich cam dién,
“Nghiem cam cac hanh dong sau:
Lam hu hong, xu ly, dé tiép xtic hodc gan cac bé
mdt ¢ nhiét do cao hogc bd phén gia nhiét, dung
stic udn, xodn, kéo, treo/kéo qua cac goc nhon
datvatnanglen trén, budc thanh bo, kep, kéo
da nguon dédi chuyen
(D tranh dién gidt do day nguon va phich cam b
héng hoac tranh chay gayrado doan mach.)
® Khong ndi hodc ngat phICh cam dién bang tay uét.
-Dam bao tay ban kho truidc khi cham vao phich cém
dién hodc san pham
(Pé trénh dan dén dién gidt hoiic thUdnchh )
® Vuilong khong cho phép bét c(f ai liém phich cam,
(Dé tranh gay ra dién giat hodc chén thudng,)
- Chiiy d3c biét dén tré sg sinh va tré nhd.
[ ) Khong lam dd nudc hodc chat long khéc [én phich cam
thiét bi.
(D& tranh gay ra dién giat, hodc chay do doan mach.)
° \zl%l\f;ng st dung & dién xoay chiéu vdi dién ap 10 A,

(SU dyng noi cling vdi thiét bi khéc cling 6 cam ¢4 thé gay
qué nong va chay)
-Chi st dung 6 cam d|en o dmh muc tGi th|eu [a 10 ampe.

@ Dam bao phlch cam dlen va phich cam thiét bi dudc
cam hoan toan vao 6 cam.

(Pé tranh dan den khoi, chéy hodc dlen glat )

@ Nén s dung 0 cam dlen dudc noi dat lu6’ng cuc mot
pha cho thiét bj nay dé dam bao ndi dat dang tin cay.
Néu khong lap dat thiét bi ndi dat, c thé gdy cam ung
tinh dién cho cac bd phan kim loal khac nhu nha 8.
(pé trénh gay nguy cd dlen giat do hu hong hoac ro ri dién.)

M Than no6i

O

@ Lau chiii phich cam dién thuGng xuyén.
(D& tranh gdy ra hoa hoan do ldp cach dién kém cla
phich cdm dién phét smh tU hdi am va ngoai vét tich tu.)
—Ngat phich cdm dién va lau sach béng vai kho.

L6 thodt khi
® Khong chen bat ky L6 thong
thil gi vao 16 thoat
khi, 16 thong hodc khe hd.
Dac biét la ghim hoac cac vat kim loai khac.
(Pé tranh dan den dién giat hodc hoat dong béat thudng.)
® Khong bé vao rudt noi
nhiing vat 6 thé'lam tac
16 trén nap trong.
(D& trénh bong hogc thudng tich
gay ra do hdi ro ra hodc thifc an dé nau
bay ra ngoal )
Khongthe thyc hién cac phuong phap nau
bang cach cho nguyén liéu vagia vi vao ti
nhya dé ham nong bangth|et bi nay

® Khong stfa doi, thao hodc stfa chifa thiét bi nay.

(D& tranh dan dén chdy, dién giat hoacthUdngtlch )
—Dé sUa chifa, vui [ong lién hé véi trung tam dich vu Gy
quyén cta Panasonic.

@ Khong st dung thiét bi nay cho bat ky muc dich
nao khac ngoai cac myc dich dudc mo ta trong
Hudng dan S dung.

(Pé tranh dan dén chay, bong, thuang tich hodc dién giat.)

-Panasonic s& khdng chiu bat ky trach nhiém nao doi vdi
viéc stf dung khdng dling cach hodc khong tudn theo cac
hudng dan stf dung.

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

(Pétranh gay ra dién gidt, hodc

chéy do doan mach.)

—Vuilong lién hé véi trung tam dich
vy Uy quyén cua Panasonic néu nudc
lot vao bén trong thiét bi.

Lotrén
mam nhiét




A CANH BAO

BCach stidung

@ Khisu dung hodc sau khi nau,
khéng dé m3t hodc tay gin
lo thong hdi. Can dac biét chu

y dén tré em va tré sd sinh.
(Dé tranh dan dén bong,)

@ Khdng méd nap hodc di chuyén phan than ndi trong khi nau.
—N&u quy vi cdn md nap nifa chiling, vui long can than.
(D€ tranh bong hodc thudng tich gay ra do hai ro ra hodc
thlic &n dd ndu bay ra ngoa| )

@ Nhiing ngui (bao gom tré em) cd nang luc thé chat,
giac quan, tinh than suy giam hodc thiéu kinh
nghlem va kién thiic khong dudc sif dung thiét bi
nay, trlf khi ho dugc glam sat hodc hudng dan vé
cach st dung thlet bi bgi mot ngdd| chiu trach nhiém
vésuan toan clia ho. Tré em phai dudc glam sat dé
dam bao rang chiing khong chai vdi thiét bi.
(Dé tranh dan dén bong, thuang tich hodc dién giat. )

hdi

@ Dé thiét bi tranh xa tam tay tré em.
(Pé tranh dan dén bong, thuiang tich hodc dién giat.)

Lothong @ Néu xay ra su co hoac truc trac, ngdng st dung

thiét bi ngay va rdt phich cdm dién.
(Detranh dan dén khoi, chay hodc dién git.)

Cac bét thudng - Cac trudng hap truc trac:

-Phich cdm dién va day dién nong bat thudng.

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

-Than néi bi bién dang hodc ndng bat thudng.

-Than n6i phat ra khoi hodc mui chay.

“Than noi bi hong, l6ng €0 hodc gdy tiéng on bét thudng.

-Quat & day n6i khong xoay trong khi nau.

—Vuilong lién hé ngay véi trungtam dichvu Gy quyén clia
Panasonic dé kiém tra hodc sta chifa.

A THAN TRONG

@ Khong st dung ndi khdng chuyén dung hodc néi bi
bién dang
(Dé tranh dan dén bong hodc thudng tich do qué nhiét hodc
truc trac.)
@ Khong s dung thiét bi & nhiing ndi sau:
-Gan chd néng hodc & méi truong d6 am cao.
(Bé tranh dan dén dién giat, ro dién hodc chay.)
-Trén bé mat khong déu hodc tam tham khong chiu nhiét.
(Bétranh gay thudng tich, bong hodc chay.)
-0 nhiing ngi gan tusng hoac do dac A%
(Khdng de chung va dap khi m& nap ngoal gay
mét mau, bién dang hodc hu hong do dac.)
“Trén mot tim nhom hodc tim dém chay bang dién.
(Vat liéu nhom c6 thé phat sinh nhiét va gdy
khéi hodc chay.)

@ Khong di chuyen than noi trong khi st dung.
(De tranh bi bong khi m& nap ngoai do cham
vao ndt khda.)
@ Khong cham vao bé mat nong
khi dang st dung thiét bi hoac sau
khi nau
-Than n6i ¢ nhlet do cao.
Dic biét la cac b6 phén kim loai nhu ndp
trong, rudt noi.

(pé tranh dan dén bong)

(] Khong su dung day dién khong danh cho th|et
bi nay hodc sif dung day nguon dudc cung cap
cung vdi thiét bi nay cho bat ky thiét bi nao khac.
(B&tranh bi truc tric hosc dién giat, ro dién hosic chay.)

® Khong de phICh cam dién tiép “
5"
\ L

xuc vdi hdi nudc.

(Dé tranh gay ra dién giat, hodc

chdy do doan mach.)

—Khi sudungtu c6 ban trugt, hdy
st dung thiét bi sao cho phlch
cam dien khongthe tiép xtic
véi hai nudc.

@ Khong dé thiét bi hoat dong trong tinh trang trng rong.

(Pétranh dan den bong)

@ Khong | két noi thiét bj vdi thiét bi hen g|o’ bén ngoa|
hodc van hanh thlet bi & ché do cia mot hé thang
diéu khién tii xa riéng biét.

(D& tranh gay hoa hoan.)

@ Khirat phICh cam, hay dam bao nam giil chmh phich
cam, va tuyet doi khong dudc kéo day ngudn.
(pé tranh gay ra dién giat, hodc chay do doan mach )

@ Khi lay noi ra hodc khi khong sU dung noi, hay nhé
tat nguon va rit phich cdm diénra.
(P& tranh bi bong, thudng tich hodc dién giat, ro ri, chay gay
ra do cach nhiét [au ngay)

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

@ Khi s dung trong tu hodc khdng gian kin khac,
dam bao hdi c6 thé thoat dudc ra ngoai.
(Dé tranh gdy mat mau hodc bién dangtu )

@ Néu cd sif dung may tao nhip tim cay ghep trong
cd thé, vui long tham khao y kién bac si trudc khi
sl dung thlet bi gia dung nay
(Thlet bindy ¢ thé c6 tac dong dén may diéu hoa nhip tim
khi né hoat dong)

@ Thiét bi nay dudc thiét ké dé sii dung trong gia
dinh va cac lIng dung tddng tunhu:

-khu vyc bép ctia nhan vién trong ctia hang, van phong va
cac mGi trudng lam viéc khac;

-nha trang trai;

-bdi cac khach hang trong khach san, nha nghi va cac méi
trudng dan cu khéc;

-cac mdi trugng loai giudng ng va dung bifa sang.

Néu mat dién trong qua trinh st dung

Diéu nay bao gom viéc rit phich cdm dién, ngat dién, v.v.
@ Trong trudng hdp mat dién tlc thai, ndi cdm sé trg vé
trang théi trudc khi mét dién.
@ Néu tinh trang mat dién kéo dai, diéu sau sé xay ra sau
khi bat lai ngudn dién.
N&u: Tiép tuc nau.
DiBu nay c6 thé anh hudng dén két qua nau.
Gilt am: Tiép tuc gilt am.

-
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Luu y trong qua trinh stf dung

Vé than noi

B Néu san pham dit trén ti c6 ban
trugt, hay dam bao kha nang chiju
tai ciia ban l6n hon 12 kg.

(D& tranh lam rai san pham.)

B Khdng che phi nap ngoai bang vai
hodc vat khac khi dang st dung san
pham.

(P& tranh khién hai bi tac nghén, gy . 2
méo mé, mat mau nap ngoai va gay v
truc trdc cho san pham.)

B Kiém tra dinh kz lo thong va lo thoat khi & day noi
cdm va lam sach bui.

(Tham khao muc "Vé sinh va bao dung" trén P33)

M Vui long lau sach gao va cac vat la dinh vao than
chinh (cam bién day, day long néi va cao su ho
trg long noi).

(D& tranh hién thi 16i, cdm chéy, com séng, v.v.)

Canh ndi hodc day noi ) =
Caosuhotrglong (@5

noi
(3 nai)

(Noi)

Cam bién day noi

W Khdng dat san phdm nay gan thiét bi dé bi nhiéu
dién tu.
- VG tuyén, truyén hinh va may trg thinh, v.v.
(D& tranh tiéng 6n hodc giam am lugng.)
- Thé IC, thé ngan hang
(D& tranh lam hong tu tinh.)

B Khdng dat nam cham gan san pham nay.
(Dé tranh hoat dong bat thugng.)

B Khdng sti dung san pham trén bép dién tur.
(D& tranh lam hong bép dién tit hodc gay ra hoat dong
bat thugng cda san pham.)

B Khdng sti dung san pham & ngoai trai.
(Ngudn dién khdng 6n dinh cd thé dan dén hong san
pham.)

B Tranh st dung san pham dudi anh nang truc tiép.
(D& tranh doi mau.)

B Khong sif dung ndi cdm nay khi dy san pham
(16 thdng va lo thoat khi) co thé bi tac nghén.
Vi du: trén tham, tdi nhua, nhém [a hodc vai, v.v.
(D& tranh lam hong san pham.)

Vé noi

B Khéng st dung long ndi ngoai viéc sti dung trong néi

com dién.
@ Khong st dung ndi cho bép ga —
hoac bép dién tir hodc 1o vi song. =
—
Su dung hang ngay

@ Tranh nau kho hodc chfa thifc an co tinh axit manh va tinh
kiém manh trong thdi gian dai.

@ Khong st dung thia kim loai.

(Trong khi nau chao lodng va cac thuc pham khac).

@ San pham nay chdia mdt long ndi bang thép khéng gi. Trong khi
st dung, bé mat long noi s c6 dom trang va thay doi mau sac
nhe do chat lugng nudc va nhiét do cao, tuy nhién, diéu nay
khong anh hudng dén stic khoe va viéc st dung.

Sau khi nau xong

X

Nhiing diéu sau s& khng anh hudng dén hiéu suat san pham

hodc stic khée con nguai. 3 .

[BE mdt bén ngoai] xudc nhe, vét 16m nho hodc va cham nhe.

[Bé mdt bén qongt])cén, dom trang hodc thay d6i mau sdc nhe.

—Néu long noi bi bién dang hodc néu quy vilo ngai vé tinh
trang cta long noi, vui long mua mot long noi mdi.

@ Khong cham vao hodc dap vao long noi.
(Trong khi xdi com vao bat)

24

B Khdng dé vat cling tac dong vao noi.
*
) & S

Trong khi lau chui va bao dudng (P32)
A
|~

@ Sau khi ndu vdi gia vi, khong dé do &n bén
trong noi.

—Vui long &y hét do &n ra khoi noi ngay khi cé thé

va sau d6 vé sinh noi.
: : *L”

S S 14

Khong gay tray xudc
hodc nut mat ngoai.

@ Khong st dung long n6i lam nai chlfa cac
vat dung.
@ Khong dé thia hodc dung cu khac vao noi.

@ Sau khi rtia, khdng dé noi trén cac
vat dung khac dé lam kha.

@ Vi cac vét 6 cling dau, hdy ngam chling trong nudc
nong roi rifa vdi chat tay rura. Quy vi c6 thé st dung
miéng co rifa dé vé sinh. Sau khi vé sinh, hdy lay
khan kho lau kho long noi.

N

&

Meo danh cho long néi chong dinh

“ Trudc khi ndu, hay thém mét lugng dau nho vao long noi dé giam hiéu qua kha
nangcomdinhvao longndl. e o

- Thém gao va nuc theo mifc nudc trén [ong ndi dé giam hiéu qua kha nang cam
dinhvao long noi. o .

- Saukhindu xonﬁ cam, hdy an cdm cang sdm cang tot, Viéc gitt m trong thdi gian

dai, ham lai [an hai va com ngudi dé khien com dinh vao nér.



Tén bo phan

Trong lan st dung dau tién, hdy vé sinh long noi, nap trong, phu kién. ( 1=° P32-33)

L6 thong hai

Bang diéu khién

_|

p .. =
Vong [am kin Nap ngoai S
clia noi =~
Nap trong é
o

Phich cdm dién =

gQ

NOi ) Day dién
Phich cam

thiét bi
s — LO thodt hoi

NUt khod

Khung Phia trén

Cam bién day noi

Phu kién
e Mudng xuic chao Céc dong(1) “ <
Mudi x8i cam(1) [stpl(1) (Khoang 180 mL) Long hap(1)
L J
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%A

Ten bo phan/Diéu ¢

hinh thdi gian hién tai

Béng diéu khién

Timer (1) Press Gtar)

o - DS

Ferment  Slow Cook Approx

o O O

QU sticky Rice  Brown Ric

2 @ O

Cake Stew Soup

—
<

E”Thaasnt;“ Short-grain ~ Conge:

Steam

h min

nau hodc két thuc dat thai
gian cai dat trudc.

@Nhan nit nay hai lan dé
ham ndng.

ONUt nay dugc st dung dé diéu chinh
thdi gian hién tai, dat khoang thoi
gian cai dat trudc va thdi gian nau.

@Khi cai dat thdi gian, nhan va gill nat

\ dé thém hodc giam thai gian nhanh.

[Oﬁ/cancel] (Tét/HfJ ° C(a);:gsl | Timer | White Regular | Vlileair’% | Tirr.\e
@Huy hoat dong sai, . _ . :
hodc tét chdc ndng . Start . .
glﬁ am. . -< Reheat > ° %
L} Pressx 2 °
[Timer] (Hen giG) cocecees : E
@Dé cai ddt thdi gian ndu, . . .
trerctlen ban phai nhan : . :
nat nay. . : .
. [Start/Reheat] (Bat dau/Ham nong) .
®Nitnay dugc st dung dé chon chifc ning.| | @Nhanndtnaydébdtdau o

e

®Nhan ndt nay dé nau gao
thudng & ché d6 ndu thudng.

@Nhan nit nay trudc tién dé
dat thai gian nau.

@Nhan va gill nat nay trong
3 gidy dé diéu chinh dong ho.

@Nhan ndt nay dé kiém tra thoi
gian ndu trong trang thai hen
gic.

[Keep Warm] (Gili m)

@Nhan nit nay dé gilt am thuc
pham.

Diéu chinh thai gian hién tai

e N
Vi du: Dé thay doi 7:00 sang thanh 8:30 sang
(DNGi phich cam dién. .t
Y
@Nhan va gilt nat [Time] (Thdi gian) trong han 3 gidy. A
(Khi nghe thay tiéng chuéng bao bip, nha tay ra.) “ 44
Khi [Minute] (Phdt) nhdp nhay trén man hinh LCD, nhan T '-':
nGt [Time] (Thgi gian), va "Hour" (Gid) nhap nhay. A! 000
¥ Chi ¢ thé diéu chinh nhiing s6 nhap nhay. ’V“
®Nhan [<] hodc [ »] dé diéu chinh thgi gian.
Moi [an quy vi nhan ndt [<] hodc [ >], "minute” (phut) tang [én hoac
giam di theo 1 don vi phitva "hour" (gig) tdng lén hodc giam di theo - -
1 danvi gid. N
(Sau khi diéu chinh thai gian, néu con s6 nhap nhay vai [&n roi tu 0 I
dong duing, viéc diéu chinh thdgi gian hoan thanh.)
% Khong thé diéu chinh thdi gian trong trang thai lam viéc.
% Nhan va gitf nat [<] hodc [ >] d€ nhanh chong téng hodc giam thdi gian.
% Dong ho hién thi thai gian 24 gic va 24:00 dugc thé hién la 0:00.
% Néu c6 161 hién thi thai gian, sé c6 |6i trong thdi gian ndu d&t san va thdi gian két thdc nau.
Vui long digu chinh hién thi thai gian kip thdgi. y
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~ °
Chuan b! Vo gao va thém nudc

Trudc khi st dung lan dau

N&u mét néi nudc soi roi dé nudce di. ;

@ D& nudc day mic nudc toi da clia "Long-grain” (Hat dai) va déng nap ngoai.
@ Chon chiic ndng "Steam" (Hap) va cai dat thai gian nau thanh 15 phut.

® Khi nghe thay tiéng bip, hay [y ndi ra va dé hét nudc bén trong di.

Pong gao bang céc dong dugc cung cap
® Kiém tra lugng gao t6i da co thé ndu cing mét luc,
=" Thong sé ky thuat" tai P40.

(OChinhxac

Khoang 180 m
khoang 150 g)

X Khong chinh xac

2 Vo gao cho dén khi nudc tudng doi trong

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

@ Khuay gao nhe nhang va vo lai nhiéu [an — xa lai bang nudc cho
dén khi nudc tueng doi trong.

@ DE tranh [am xudc [8p phu chdng dinh trén bé mét noi,
khong vo gao trong noi.

@ Vo gao that k§. Néu khong, cd thé xuét hién chdy cdm va cam gao
con sét co thé anh hudng dén vi cam.

D6 gao d& vo vao noi

D6 nudc vao dén mic nudc tudng Ung ( IS P28) va lau

kho bén ngoai noi.

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

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

@ Khithém nudc, dit noi [én mot bé mat phang va [am phang bé
mat gao.

(Xac nhan rang lugng nudc dugc thém vao pht hgp dua trén
ty é chinh xac.)

@ Co thé tdng hodc giam lugng nudc d trén tuy theo y mudn.
(Khi cho qua nhiéu nudc, cé thé bi tran khi nau.)

Vi du) Khinau 4 cc gao, d6 nudc vao mic nudc

"4" cho "Long-grain" (Hat dai).

T GO .. @
4 Dat ndi vao phan than noi va dong nap ngoai
@ Khi dong nap ngoai, vui long dam bao nghe théy am thanh dong
"tdch".Néu khdng [dp dat nap ngoai ding cach, quy vi khong thé
dong nap ngoai. ( I== P32 nap trong)

&

®
N&i phich cam

@ Vui long cam phich cdm thiét bi, roi cdm phich cam dién, va
dam bao ca hai dudc cdm chac chan.

Than noi Phich dm
thiét bi

<3

Phich cam dién

Khi ndu com va hap thic an véi long hap, dung tich nau com t6i da la 4 coc.

fdungtich nau

(@)
Q.
o
-
wn
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o
=
S
(e}
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Ch uan b! Chon chic nang/Thiét ap thdi gian ndu/Meo ndu com ngon

28

B Chon chiic ndng Bang 2
Chudng B o Théigianndu | "2Gilt 4m “Khoang thdi gian
trinh nau Chon menu Mdc nuidc Wp) | (tydong chi dit truéc

White Regular , .
(Gao thudng Nau thudng) 37 phut o Hdn 50 pht
. Enhanced Taste Long-grain , ,
Gao thudng (Gia tang hudng vi) (Hat dai) 48 phut O Haon 60 phut
Quick/Quinoa , ,
(N&u nhanh/Diém mach)* 27 phat O Han 40 phat
Gao hat ngan [Short-grain (gao hat ngan)| Short-grain (gao hat ngan) 47 phit 0O Hdn 60 phit
. . . ; Thdi gian nau +
X , "
Chao Congee (Chdo) Congee (Chao) Bang3 1 phit - 24 gis
Gao nép Sticky Rice (Gaonép) |  Sticky Rice (Gao nép) 37 phit X Hon 50 phut
Gao it Brown Rice (Gao l(it) | Brown Rice (Gao l(t) | 1git 30 phut X Hon 2 gid
Vui long thém 4 c6c S i X
D iy Thdi gian nau +
3 3 nuac k%| hap tron X ’ N
Hap Steam (Hap) o 60 pphljt g 20 phit - 24 gi
Lén men Ferment (Lén men) - X
A Y Dén muc nudc toi da .
Nau cham Slow Cook (Néu chdm) |cho "Congee" (Chao lodng) Bang3 X
Banh ngot Cake (Banh ngot) - X
Ham Stew (Ham) Dén muic nudc t6i da X
Stp Soup (Stp) cho "Congee" (Chao loang) X
Ham néng Reheat (Hdm néng) | Tham khao P29 Bang 4 15 phit O

*1 -Day la thai gian nau tham khao & nhiét d6 phong 20°C va nhiét d6 nudc 20°C véi lugng gao viia phai (4 céc) va & mdc dién
ap220V.

- Thdi gian nau thyc té sé thay déi tuy theo lugng gao, nudc, dién ap, nhiét do, nhiét d6 nudc va chat lugng gao.
- Thdi gian nau gao nép sé khac di tly thudc vao nguyén liéu dugc st dung.

*2 - Tat ca cac chdc nang khi ndu xong sé ty dong chuyén vé gilf dm. Mot s6 muc dugc danh dau "X" khéng nén gitf @m va vui long
nhan nat [Off/Cancel] (Tat/Hly) ngay sau khi nau xong. . ) o .

*3 - Cac chic nang Soup (Sup), Stew (Ham), Cake (Banh ngot), Ferment (Lén men) va Reheat (Hdm nong) khong c6 chiic nang hen gig.

- Khi thai gian cai dat trudc ngdn han thai gian ndu, viec nau sé dudc thuc hién tryc tiép.
-Vao mua he, khi nhiét dd cao, thai gian cai dat trudc khong nén vugt qua 8 gic dé tranh 6i thiu com.

*4 - Chi ¢6 thé ndu mot coc diém mach mi lan, can 1,5 cde nudc (Khoang 270 mL).

M Thiét |ap thdi gian nau

Bang 3

chao Congee (Chdo) 40 phit-2 gic 10 phit 1gio Trd lai 40 pht sau 2 gi¢ O
Hap Steam (Hap) 1 ph(t - 60 pht 1 phit 5 phut Trd lai 1 phit sau 60 phit O
Sup Soup (SUp) 40 phit-2 gio 10 phit 1gio Trd lai 40 phit sau 2 gio O
Ham Stew (Ham) 1giG-4gio 10 phit 1gig Trg lai 1 gig sau 4 gig O
Banhngot | Cake (Banh ngot) 40 pht - 60 phit 1 phit 60 phut Trd lai 40 phit sau 60 phut O
Lén men | Ferment (Lén men) 30 phit- 12 gig 30 phat 2 gid Trd lai 30 phit sau 12 gig O
Nau cham | Slow Cook (N&u cham) 1gic-12gid 30 phit 1gio Trd lai 12 gid sau 1 gid O

*Meo ndu cdm ngon

@ @ bong dingty &

nudc va gao.

@

@ Vo gao nhe nhang va nhanh chéng.
@ Khong ddt gao trong sang vo gao.

(Dé tranh gao bi gdy nat hodc gao
dinh vao noi.)

Y

@ @ D6 nudc vao, ndi dit trén bé mat phang.
@ Khong st dung nudc ndng hodc nudc co
kiém c6 do pH trén pHO.
(D& tranh cdm bi dinh vao ndi hodc bi
chéy.)

N



CéC Chddng tﬁnh n5u Nau cdm/Gilt &m/Ham nong
]

%Khi ndu bang chiic ndng "Enhanced Taste"
(Gia tang hugng vi)

Nhan < hodc > dé chon "Enhanced

Taste" (Gia tang hudng vi).

@ Chic nang dugc chon nhéap nhay.

@ Chibéo "Start" (Bat dau) nhap nhay.

@ Chic nang ndu cdm st dung lan cudi cé thé dugc ghi nhd.
Start

) nhin i (&)

s

. Chi bdo "Start" (Bat dau) sang [én.

Thd| %(an con la| iam di theo ddn vi 1 phit va chic nan
Quic /Qumoa au nhanh/Diém mach) bt dau hién thi
thdl ian con lai khodng 6 phit trudc khi két thiic nu.

@ Sau khi vao giai doan nau, thai gian nau con lai dudc hién
thi sé tu don%]dleu chinh tuy vao ludng gao. Vi du doi khi
thdi gian c6 thé giam xuongtu ‘after 18 minutes" (sau 18
phat) thanh "after 15 minutes” (sau 15 phtt) thay vi giam
theo don vi 1 phit.

dé bat dau nau.

Enhanced
Taste

Approx. min

3 Khi nau xong, x3i tai com.

@ Sau khi c6 tiéng bip, viéc ndu sé két thic. Chiic nang na
s€ ty dong chuyén sang trang thaj U. D& com khong din
vao nhau, hdy dao cam sau khi nau.

@ DG vdi Diem mach, gao Uit va gao nép, vui long nhan nit
"0Off/Cancel" (Tat/Huy) cang som cang tot dé tranh anh
hudng dén huong vi.

W Hay lvuy .

@ Khindu bing ché do White Regular (Gao thubng Nu thung), nhin &
r0inhn [Start] (B3t dau). White Regular

@ Khindu bang ché do "Quick/Quinoa" (Nau nhanh/Diém mach), vi thdi gian nau
dugc rit ngan, cam c6 thé ciing hon hodc ¢d thé ¢ com chay.
—>Héy ngam gao trong nudc trudc va quy vi cd thé khién com da ndu trg

nén mém,

@ (i dung chiic néng "Enhanced Taste" (Gia tang hudng vi) s& khién com mém
han va ngon han.

@ Khongtron gao |t vGi gao thuGing vi diéu ndy cd thé anh hudng dén két qua
nau.

@ Thai gian gill am dudc hién thij cho 24 gid ti [} dén 23.
Sau 24 gig, thdi gian hién tai s& dudc hién thi nhUng noivan
gu,ram Khi | trong pham vi 1 gld dong ho hién thi [ 0 gio,

@ Néu chiic ndng "Keep Warm" (Gill am) 14u hon 96 gig5, nd s&
tydong duing, va man hinh hién thj "U14", Dé tiép tuc st dung,
trudc tlen hay nhan ndt [Off/Cancel] (Tat/Huy)

@ Ban co thé thudng thifc com trong vong 12 gid & chiic néng
g|u am, dé khong anh hudng dén vi com hodc khong xuat
hién mui la.

@ Khi g chiic ndng gilt &m, c6 thé xuat thién nhiing giot nudc
g canh noi.

[ HLIdng vicdm c6 thé bj anh hudng néu mudi xdi cdm dugc

L dé 8 trong noi khi cdm dugc dé & chifc nang giit am.

J

¥ Khi hdm ndng cdm nguoi
Chuan bi

@ Dao cdm ngudi trong ndi dé nd déu han.
@ Vui long tham khao bang sau vé lugng nudc

dudc cho thém. Bang 4
Lugng cdm L
nguoi_ Ludng nudc (Coc dong)
(MUc nudce)
0.5 -

1 -

2 12

3 12

4 1

MDung tich hdm ndéng toi da:
MUc nudc 4 cho "Long-grain" (Hat dai).

e
Start
Reheat

Pressx2

l Nhén hai [an dé bt dau nau.

@ Chibdo "Start" (Bat dau) sang lén.

@ Thdi gian ham néng la khoang 15 phit du lugng
gao dd ngudi di can hdm néng nhiéu dén mdc nao.

X

Sau khi c6 tiéng bip, viéc nau sé két thic.

Chic nang nay sé tu dong chuyén sang

trang thai a.

OXui long x4i tai cdm ngay khi cé thé, vind sé ngon
an.

2

W Hay luuy

@ Khi cho thém com ngudi, khdng vugt qua lugng cdm
ngudi toi da (nhu trinh bay tai Bang 4).

@ Khuyén cdo nén hadm néng com ngudi chi mot [an dé
tranh khéng anh hudng dén hugng vi cam.

@ Khong ham ndng gao nép, gao LUt hodc diém mach dé
tranh anh hudng dén hugng vi.

®
QU
9)
>
%)
c
Q.
-C
>
0Q
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Cac chdo’nﬁ trinh nau chéo -Hap -sip -Ham

% Khinau chao trong 1,5 giG % Khi hap trong vong 10 phat
Chuan bj
~ ’ e ~ ./\ 7, N

l Nhan nut < hoac > déchon @ Cho mdt lugng nude vita | g ]

"Congee" (Chao). du vao [ong noi. hp

, . . L 5 @ Cho [6ng hap vao trong. \ SNube
@ Menu chic ndng da chon s€ nhap nhay. @3 Cho thc &n can hap vao.
@ Chi bao [Start] (Bat dau) sang lén. @ D6ng np ngodi.

l Nhan < hodc > dé chon "Steam"
(Hap).
< hodc > dé cai dat thdi gian nau. @ Menu chic ndng da chon s& nhdp nhdy.
@ Nhanva gilt nat[ < | hodc[ > ] dé thém hodc @ Chi bao [Start] (Bat dau) séng |én.

giam thai gian nhanh.
@ Thdi gian ndu cudi cling cé thé dudc ghi nhé. 2

Nhan ndt Time , sau d6 nhan nit

Nhan ndt Time , sau d6 nhan ndt
< hodc > dé cai dat thai gian nau.
@ Nhanva gitinat [ < 1hodc[ > ] déthém hodc

% DE biét thai gian ndu cé thé cai dat san,
[ Bang 3 tai P28.

giam thdi gian nhanh.
. = 9 NP . @ Thai gian ndu cudi cung cé thé dugc ghi nhé.
gNhan nut( 2% ) @8 bat dau nau. T
Pressxz % DE biét thdi gian ndu co thé cai dat san,

II=>"Bang 3 tai P28.

@ Chi bdo "Start" (Bat dau) sang lén.
@ Thdi gian con lai giam di theo don vi 1 phat.

< Nhan nat( 2t ) dé b4t dau nau.

Congee Pressx2
- @ Sau khi nudc sdi, thdi gian con lai giam theo don vi

1phdt. i
@ Thai gian hién thi trén man hinh la thdi gian con
lai sau khi nudc trong noi soi.

h min

4 Sau khi c6 tiéng bip, viéc nau sé két thac.
Chic ndng nay sé tu dong chuyén sang
trang thai 0.
@ Chiic nang gili @m sé anh hudng dén huong
vi, nhan nat T Off/Cancely (Tat/Huy) cang 4
sém cang t6t.

Sau khi c6 tiéng bip, viéc nau sé két thic.
Chuc nang nay sé tu dong chuyén sang

. ) trang théi u.

M Hay luuy R ) @ ChUic ndng gill &m s& anh hudng dén huong
@ Md nap trong khi nau sé tang lugng hai nudc ngung tu. vi, nhdn nit T Off/Cancels (T&t/Hay) cang

@ Lugng nudc hodc lugng gao khdng ding cé thé dan R ~
dén tran nudc bot ra ngoai tuf 16 théng hai. somcangtot,

@ Khi chdo dugc gill 8 chiic ndng gill &m trong thdi gian Long hap trg nén rat nong vao lic nay, nén hay
qua dai, chao s trd nén dic hon. dam bao tranh lam bong tay khi lay l6ng hap.

@ NEu stp dugc ham trén mdc nudc téi da clia "Congee"
(Chdo), né cé thé bi trao ra ngoai. (I~ "Thdng s6 kj N ,
thuat" tai P40) M Hay luuy

e f;‘;mq'l}f” ST, CEMUENE U EITER EEEER @ DGi v8i thdi gian hap dai hon (hon 60 phat), thém 4 cc
’ nudc dé tranh can nudc.
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CéC Ch“dnﬁ trinh né'u Banh ngot - Lén men/Hen gid

% Khi nuéng banh véi chiic nang
"Cake" (Banh ngot) (50 phut)
Chuan bi
@ Theo yéu cau déi véi bot tron banh, tron déu cac nguyén
(] geul:é.t mot [8p ba (hodc dau an) lén thanh long noi, roi d6
bot banh d& tron vao long noi va déng nap ngoai.

1

Nhan nat < hodc > dé chon
"Cake" (Banh ngot).

Nhan ndt Time , sau d6 nhan nat
< hodc > dé cai dat thai gian nau.

%DE biét thai gian ndu co thé cai dat san,
II=>° Bang 3 tai P28.

3 Nhan nat

s
Start
Reheat

Pressx2

dé bat dau nau.

ST .

min

Sau khi c6 tiéng bip, viéc nau sé két thic.

Chiic ndng nay sé tu dong chuyén sang

trang thai 0.

® Chic nang gilt dm s& anh hudng dén huang
vi, nhan nat I Off/Cancels (Tat/Hly) cang
s6m cang tot.

@ L3y long ndi ra va dé ngudi trong vai phut, roi lat
ngudc long ndi lai va d6 banh ra. Vui long can than
khi lay long noi ra.

4

W Hay luuy

@ Trong lugng bot banh t6i da: 700 g (tdng trong lugng bot
banh, siia, triing, v.v.). Trong lugng vugt qua 700 g c6 thé
khién banh ntfa chin nifa song.

@ BEén canh bot banh tron, quy vi cling ¢d thé [am banh
bang bot c6 ham lugng gluten thap binh thudng. Cong
thic 8 = P35.

@ Khi nudng lugng bot banh 8n nhat, vui long d&t thai gian
nudng la 60 phit dé tranh [am banh ndia chin nita séng.

@ Vui long kh(r trung long n6i va do dung trudc khi lén men
dé tranh [én men hong.

*Khi "Enhanced Taste" (Gia tang hudng
vi) d6i vai "White Rice" (Gao thudng)
hoan thanh vao 11:30 vdi chiic ndng

"Timer”
@ Trudc tién, hdy xac nhan thai gian hién tai ¢ dung
khéng. Néu khdng, vui long diéu chinh thdi gian hién
tai vé thai gian dung. (IS5 P26)

1 Chon chiic nang theo P29~P30.

@ Menu chlic ndng da chon sé& nhap nhay.
@ Dén bdo [Start] (B3t dau) nhap nhay.

-
2 Nhan e » Vachon" time(D",

@ Khi st dung chiic ndng hen giG dé nau chéo loang,
hay d&t thai gian ndu theo Budc 2 trong P30 roi
nhan nut [Timer] (Hen gid).

@ San pham nay cé thé cai dat hai thdi gian cai dat
trudc khac nhau (chdng han nhu bita séng va bita téi),
nhan nit [Timer] (Hen gid) m&i [n thi Timer[1] —
Timer[2)— Timer[1] s& dugc hién thi luan phién.

3 Nhan < hodc > dé chon thai gian cai
san.
@ Nhan va gili n(t [ < ] hodc [ >] dé thém hodc giam
thdgi gian nhanh. ]
@ Khi thai gian cai dat trudc ngan han thdi gian nau,
viéc ndu sé dugc thuc hién truc tiép.

% DEi vdi cac chiic ndng va khoang thai gian ap dung
hen gi¢ 5" Bang 2 tai P28.

~ ( dan O S
4 Nhan,Hen gid nau bat dau.

@ Dén bao "Start" tat, dén bao "Timer" sang én, va
cai ddt bo hen gic hoan thanh.

@ Vui long nhan ndt [Time] (Thai gian) khi xac nhan
thdgi gian nau chao lodng trong trang thai hen gid.

@ Khi xem thdi gian hién tai, vui long nhan ndt
[Timer] (Hen gid).

Timer

Enhanced
Taste

M Hay luuy

@ Khi ndu gao nép, vui long khong st dung chiic ndng hen
gid dé tranh [am bién chat nguyén liéu hodc anh hudng
dén hiéu suat.

@ Vao mua he, khi nhiét d cao, thai gian cai dat trudc
khéng nén vugt qua 8 gig dé tranh 6i thiu cam.

@ Thdi gian cai dat bang chiic ndng hen gid la thai gian két
thuc nau.

@ Thdi gian hen gid va thdi gian ndu cudi cuing c6 thé dugc

ghinhd.
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Vé sinh va bao dudng

® Trudc khi lam sach, vui long rdt phich cdm dién trudc. Khong lau chui than néi cho dén khiné ngudi.
@ Khi vé sinh, khéng nhing than néi vao nudc, khéng dung dung dich pha lodng, xdng, con, bt tay rua,
ban chai cling, v.v.

Nap trong/Vong lam kin clia noi
St dung chat tay rtfa trung tinh danh cho vé
sinh trong bép an.
M Khithdora

(@ Gat tay gat thdo ndp trong sang bén phai.
(N3p trong s& day ra ngoai).
@ Thao ndp trong ra.

(@Tay gat thao
nap trong

M Khi l3p vao

(@ Lap nap trong vao ranh. (Ca hai bén)

@ Nhan vao nap ngoai cho dén khi quy vi nghe
thay tiéng tach

Long noi

@ V3i cac vét & cling dau, hdy ngdm ching trong nudc
néng roi rifa vai chat tay rira. Quy vi cé thé st dung

@ Khong kéo vong lamkin. miéng co rlfa dé vé sinh. Sau khi vé sinh, hdy lay khin

@ Sau méi lan ndu, can thao nap trong dé ria. khé lau khd [ong noi.

(d€ tranh mui.)

let | o @ Néu c6 dom trang hodc héa vang & thanh trong long
.Ve§|nh nap ngay sau khl nauvdigiavi. noi, hdy lau bang mot chit gidm dn hodc miéng chanh;
(Néu khdng lam vay, c6 thé dan dén c6 mui, xudng Né&u cé d8m mau cau véng, quy vi ¢6 thé lau ching vi
cap hodcdn mon.) giam hodc nudc ngot cola roi ria sach va lau kha.
- J - J




Vé sinh va bao dudng

B& mat bén trong clia nap ngoai

Lau v3i khan am da vat kiét.
@ Lau bé mat bén trong clia ndp ngoai.

Khung Phia trén/Cao su ho trd long n6i (3 ndi)

Lau bang khan &m

@ Khéng dd nudc vao dé riia.

Cam bién day noi

Lau bang khan uét da vat kiét.

@ NEu khé loai bo vét ban, hay vé sinh bang mét
chit chat tdy rifa trung tinh danh riéng cho bép
an, réi nhe nhang chai bang ban chai nylon.

@ Néu quy vi khdng vé sinh cam bién déy va cam
bién nap, cdm co thé bi chdy hodc nau khong
ngon.

Phu kién

Lam sach bang chat tay rifa pha lodng, miéng
bot bién mém va nudc.

Mudng muc chéo
[stp]

Mudi x8i cdm

Céc dong(1)
(Khoang 180 mL)

Kiém tra dinh ky

@ Kiém tra khoang mét thang mot [an va rira ngay khi
c6 vét ban.
D4y ndi com
(L6 nap/16 xa)

HUt rdc va cdc vat la khc bang may hit bui.

\ _/
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Mot s6 cong thifc ndu an

Luuy: - Com c6 thé bj chdy & ddy ndi tuy vao nguyén liéu dudc thém.
- P& st dung slip nam trang hodc cac nguyén liéu khac co thé trao ra, hdy st dung chiic ndng "Congee" (Chao)
va khéng dugc vugt qua mic nudc "Congee" (Chao) ti da. Néu khong, sup o thé trao ra.
%1 coc (Céc dong): khoang 150 g

Suon bo ca ri cay

Nguyén liéu: Ca rot 150 g Giavi: Dau an 15¢g
Khoai tay 300g Nudc 200-300 ml
Hanh tay 350¢g Vién ca ri c6 ban trén thi
Sudn bo 800g trudng (loaicay) 90g
Nhém A NuGc xot sa té 20 ml
Xi dau den 30 ml
Bd dau phong 30 ml
Xi dau nhat 30 ml

Céc budc: 1) Rita sach tat ca nguyén liéu, cat ca rét, hanh tiy va khoai tay thanh tiing miéng roi diing gidy &n tham

kho bé mat sudn bo.

2) B8 dau vao chao néng, khi dau néng hay van nho lla rdi cho sudn bo vao, chién cho dén khi sudn bo hai
mat sdn lai va hai vang, tiép theo cho hanh tay vao dao déu.

3) Dao déu cho dén khi hanh tdy mém roi cho cac gia vi nhém A vao. Khudy déu cho tdi khi ddy mui thém roi
cho mot lugng nudc vifa du vao va dun dén khi nudc soi.

4) P4 thic an ti ndi vao chao, thém khoai tay va ca rét, thém nudc cho dén khi nudc ngdp nguyén liéu mot chit.

5) Chon chiic ndng "Stew" (Ham) va cai dat thgi gian ndu thanh 1 giG 30 phut.

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

Chéo bingd

Nguyén liéu: Bi ngd 70g
Gao hat dai 1 coc dong

Cac budc: 1) Rira sach bi ngd, got vo, sau dé cho vao may xay thuc pham xay nho.
2) Vo sach mét céc gao hat dai, d6 gao va bi ngd vao chao, thém nudc dén mic nudc "1" cho "Congee"
(Nau chdo).
3) Chon chiic ndng "Congee" (Ndu chao) va cai dat thai gian ndu thanh 1 gis 30 phut.
4) Sau khi ndu xong, nhan nat "Off/Cancel" (T&t/Hay).

Canh ga s6t ca chua

Nguyén liéu: Canh ga 8 Gia vi: Sot ca chua 10mL Xidau 15 mL
Nam 100 g Nudc sét hau 10mL  Nudc 50 mL
Cachua 2 Mugi 25g Dbudng 5g

Céc budc: 1) Dung dao khifa hai bén cénh hai [an, got vo va cat hat luu ca chua, va rifa sach ndm hudng.
2) Cho tat ca céc nguyén liéu va gia vi vao ndi va déng nap ngoai.
3) Nhan nat [<] hodc [ >], chon "Slow Cook" (N&u cham), ddt thgi gian ndu [a 25 phit réi nhan nit
[Start] (Bat dau).
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Mot s6 cong thifc ndu an

SlUp nam

Nguyén liéu: Nam ngoc chdm 70g Gia vi: Mudi Lugng vura du
Nam cang cua 70g Tiéutrang Mot chat
Nam dui ga 60g
Hanh 1a cdt nho Lugng vifa du

Céc budc: 1) Ngdm ba loai ndm trong lugng nudc mudi thich hgp trong 10 phit. Ria sach ba loai ndm, cat bo ré. Cat ndm

dui ga thanh cdc miéng nhd.

2) Cho sudn, ndm va guing thai sgi vao ndi. Cho lugng rugu ndu an vifa dd, thém nudc dén mic nudc téi da cho
"Congee" (Chéo), va déng nap ngoai lai.

3)Nhan nat[< Jhodc[> ]vachon "Soup" (Slp); ddt thai gian nau la 1 gid 30 phdt, sau dé nhan nit
[Start] (Bat dau).

4) Sau khi ndu xong, m& nap ngoai ra, sau d6 chi ném bang lugng mudi, tiéu trang vita dd va hanh [ ct nho.
Luu y: Ban c6 thé chon loai ndm yéu thich ctia minh.

J

Banh ngot (Bot c6 ham lugng gluten thap)

Nguyén liéu: Bot cd ham lugng gluten thap 100 g Bg 30g
Tring 3-4 Stta 25¢g
Dudng trang 100 g
Cécbudc: 1) Tach long tréng va long do triing vao hai bat 5) Thém sifa vao bt tron banh va tron déu cho dén
(khong co nuoc hodc dau), thém20g duong trang khi min va khong c6 von cuc.
vao long do va khudy déu cho dén khi min va khong 6) Quet i6p bo mong vao trong | long noi.
con hat. 5 3 DG bot tron banh vao long noiva dong nap ngoai.
2) Cho 80 gderng trang vao long trang trLfng, dung T) Nhan nut [<] hoac [>]déchon "Cake" (Banh ngot)
may danhtrdng danh cho dén khinhac que danh va dat thai gian nau 1 50 phat. Sau dé, nhan nat (@)
trUngtao thanh chép thang dng, cho long dé vao [Start] (B&t d3u). Qs
longtrangtru‘ng, khudy déu tLrtra|sang pha| 8) Khicd chuéng béo nghia la banh da chin. 8]
3) Thém bot c6 ham [udng gluten thap da ray vao bdt  9) Nhan nat [Off/Cancel] (Tat/Huy) &y long ndira va =3
tron banh theo mé va tron déu cho dén khi min va de ngu0|trong2 phat. Roi 1at ngudc long noi dé do %)
khong cé vén cuc. banh vao mam hodc dia va dé ngudi. vy
4) Thém ba ndu chay vao bot tron banh va tron déu o
cho dén khi min va khdng c¢é vén cuc. .
% Khdng vugt qua trong lugng quy dinh clia bot banh. Néu khong, banh cé thé chua chin han. 0%

Sifa chua Hy Lap

Nguyén liéu: Stfa chua 25 mL
Stra 125mL
Dudng trang 10g
Céc budc: 1) Khir triing c8c va thia bang nudc néng * (3% Ngam trong nudc néng trén 95°C trong 5 phut).

1)

2) Cho sifa chua, sita va dudng vao cdc da ngudi va khudy bang thia.

3) Bit kin vanh cc bang mang boc thuc pham.

4) Cho 500 mL nudc vao long néi roi dat cdc vao trong 3) va ddng nap ngoai.

5) Nhan ndt [<] hodc [ >], chon "Ferment" (Lén men), dit thdi gian nau [a 6 gid réi nhan nat [Start] (B3t dau).

6) Sau khindu xong, cho vai loc vao binh chifa c6 udi loc (tudng ty coc ca phé), dé sita chua d& chuén bivao va
dat trong tu lanh trong 8 gid dé sita chua diu va ngon.
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XU ly su' co

Vui long kiém tra trudc khi yéu cdu slia chita.

Hién tugng

Bt dau ndu ngay khi
dat hen gi¢

Khdong nau trong thdi
gian cai dat san

Thdi gian ndu [&u

Thdi gian ndu ngdn

Thiét bi tao
ra tiéng 6n

Hgi nudc ro
ri tu nai khac
ngoai |6 thoat hai

Khong thuc hién
dugc thao tac nat

Mat dién khi
dang nau

Banh [Ua ti vi tri phich
cam dién

Cé muinhua

Khi hién thi
bién mat

V 9VVvV VvV vV vV vV vV vV VYW

@® Dong ho c6 chinh xac khong? (hién thj 24 gid)
@ Thdi gian cai dat san khong ndm trong "Khoang thai gian cai dat trudc'"?

@ Thdi gian hién tai ¢ hién thi ding khong? (hién thi 24 gig)
@ Kiém tra xem nut [Start] (Bat dau) d& dugc nhan chua.

@ Néu nau lién tuc, thdi gian ndu sé ldu han.
(Ién t6i 30 phat).

@ Do su khac biét vé lugng gao va nudc, nén thdi gian hién thi con lai c6 thé bi
dUng dé diéu chinh & gitta qua trinh nau.

@ Noi com c6 hién thi "U12" khong?

@ Do su khac biét vé lugng gao va nudc, nén thdi gian hién thi con lai c6 thé dudc
diéu chinh & gitfa qua trinh nau.

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

@ Am thanh "[&m ram" [a tlf IH (thiét bi gia nhiét cam dng tl) trong qud trinh tao
nang lugng. D6i khi ban cé thé nghe thay 4m thanh trong qua trinh gitf am.

@ Am thanh "xiu" [a &m phét ra khi n6i xa hdi.

@ Vit la c6 dinh vao vong lam kin ctia ndi 8 nap trong va doc noi, hodc ndi cé bi
bién dang khong?
@ Nap trong c6 dugc vé sinh va [ap dat ding cach sau méi [an st dung khong?

@ Kiém tra xem dén phia trén n(t cé sang khong.
—Khong thé thuc hién thao tac nit trong khi nau, khi st dung hen gic hodc khi
st dung chiic nang "Keep Warm" (Gitf 4m). Nhan nat [Off/Cancel] (Tat/Huy)
trudc khi thuc hién.

@ Thdi gian két thic ndu cd thé bj tré.
@ Tuy vao do dai thdi gian mat dién, doi khi sé khong ndu dugc com ngon.

@ Khi cdm hodc rdt phich cdm dién, ddi khi c6 thé cd tia lfa nho.
Day la ddc tinh khéng thé tranh khoi clia ché dé IH (gia nhiét cam dng tl),
va khong phai n6i bi hong.

@ Mui nay sé mat di sau thém vai [an st dung.
Day khong phai la bat thudng.

@® "8:30" c6 hién thj khi phich cam dién dudc cam khong?

[Hién thi] Pin lithium da can. ]
Mién la phich cam dién dugc cam, quy vi cd thé nau va gitl am,
nhung dé stf dung chic néng hen gig cho viéc nau, quy vi phai kiém
tra dong ho moi [an st dung. Vui long thay pin méi vao luc nay.
Pin c6 dinh trong than va khach hang khong thé tu thay pin.
[Khéng hién thi] Bang mach bi (6.
—DE thay pin hoac stfa [6i, vui long lién hé véi mét trung tdm bao hanh Panasonic
dugc uy quyén.

Nguyén nhan cé thé Traaﬁétgam

@ Néu sa suat lam d6 nudc va gao vao than noi khi khong cé ruét néi, hdy tham khao y kién ctia trung tdm bao hanh ty

quyén clia Panasonic.
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XU ly su' co
- 00000000000000_]

Vui long kiém tra trudc khi yéu cdu slia chifa.
Hién tugng Nguyén nhan c6 thé

@ Lugng gao va lugng nudc cé thé khdng chinh xac.

@ Co thé cd lan tam.

@ Gao c6 bi ngdm nudc trong thai gian qué [au khdng? (Thai gian cai dét san qua u, v.v).
—Khi st dung chiic ndng hen gid nau, ban can cho it nudc han.

@ DUng nudc ndng dé vo gao.

@ Com khdng nd ra ngay sau khi nau.

@ Cho qua nhiéu nudc vao gao mdi dé nau.

Cdm bi dinh
(nhdo)

@ Lugng gao va lugng nudc cé thé khdng chinh xac.

Com khd (cling) @ C6 st dung chiic nding "Quick/Quinoa" (Nau nhanh/Diém mach) khong?

@ Gao dudc ngdm trong nudc lau khi st dung chiic ndng hen gid nau.
Chdo bi nhdo @ Chlic nang "Keep Warm" (Gili &m) da dugc st dung.
: @ C6 qua nhiéu gao tam.
@ Gao khong dugc vo ky.
@ Co vat la nao & day long ndi, trén cam bién day va trong than chinh khong?
@ Chua cai dat hen gid nau.
@ C6 lan tam.
@ Gia vi d3 dugc thém vao dé nau an.
@ C6 bot mau hai vang bam & day néi chlt khdng phai noi bi hong.
— Néu tinh hinh van khéng cai thién sau khi da kiém tra cac trudng hgp trén,
xem phan "DE cai thién tinh trang cdm chay". (I="P39) .

Com bi khét
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@ Cdm khdng nd ra ngay sau khi nau.
@ Chiic nang "Keep Warm" (Gilt am) d& dudc st dung lau hon 5 gid.
@ Cdm ngudi d& dugc cho vao néi va chiic ndng "Keep Warm" (Gili am) da dudc st dung.
@ Gao khong dudc vo kY.
@ Mudng xdi com dudc dé nguyén trong ndi khi dang stf dung chic nang "Keep Warm" (Gitf am).
@ Cac loai gao hodc chat lugng nudc khac nhau c6 thé khién cam bi chay.
@ NEu st dung gia vi trong khi nau, ban c6 thé ngti thay mui.
— Lam sach n6i, mam nhiét va nut gili &m can than sau khi st dung.

Cé sy ngung tu
Cé mui
Cdm bi chay

@® Chlcnang "Keep Warm" (Gilt am) dugc st dung lau han 5 gid.

@ Com dugc hdm néng lai nhiéu lan.

@® Gao cé dinh vao vong lam kin ctia ndi trén nap trong va xung quanh long noi, hay la
long ndi bi bién dang?

Cdm kho

@® Do c6 nhiéu loai gao khac nhau nén cdm mém dé dinh vao noi.
@ C6 vat la nao bam vao 6 thoat hai khong?

Cdm dinh
vao noi

@ Mang giong nhu gidy [a két qua cta qua trinh hoa tan tinh bt kho va vo hai.
Néu gao khdng dugc vo ky trudc khi ndu, l8p mang nay cé thé hinh thanh.

Hinh thanh mot
mang mong
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@ Gao c6 dudc san déu trudc khi ndu khong?
@® Do ndng lugng nhiét tuf IH (gia nhiét cam Ung tu) gay ra. Khong phai dau hiéu bat thudng.
Trong nhiing trudng hdp sau, cdm sau khi ndu c6 thé khong cé bé mit bang phing.
- Khi gao chua dugc rifa sach céan thén.
- C6 qua nhiéu gao tam.
- Gao bj v khi vo gao manh tay.

Bé mat com nau chin
khong dong dé

vV 9V VvV Vv h 4



Cac chi bao loi
]

Vui long kiém tra trudc khi yéu cdu slia chita.
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Vui long kiém tra

@ Quy vi c6 dat noi vao khong?
— Nhén n(t [Off /Cancel] dén khi man hinh hién thi [6i bién mat.
Cho long néi vao va thao tac lai.
(Néu ban khong nhan ndt [Off /Cancel], man hinh hién thi 6
sé ty dong bién mat sau mét ldc.)

@ C6 vat [anao bam vao day long ndi hodc cam b|en day khong7
—Nhan nit [Off/Cancel] (Tat/Huy) rt day nguon va loai bo cac vat la va vét ban
sau khi noi ngudi hoan toan.
@ Quy vi c6 cho qua nhiéu nudc khong?
—Nhan ndt [Off/Cancel] (T&t/Huy).
(Dé tiép tuc ndu, quy vi cd thé giam bét lugng nudc vira du)

@ Quy vi c6 dang st dung chdic nang gitf &m han 96 gig?
—Vui long nhan nit [Off/Cancel] (Tat/Hay).

@ C6 bui ban hodc vét la bdm vao lam tac |6 thong va 16 thodat khi
& day noi com khong"
= Xin vui ong lam theo céc cach sau.
@ Nhén nut [Oﬁ/Cancel] sau dé rat phlch cam dién.
@ Thao n6i ra cho dén khinéi com ngu0| di.
® Lam sach bui bén trong 16 thong/16 thoét khi & day noi
cdm. ( ISP33)
@ Quy vi c6 dé n6i cdm trén tham?
—Khong su dung noi cdm khi day n6i cam bi bit kin.

Né&u ndi cdm khéng trd lai trang thai binh thudng sau khi da kiém tra va thao tac nhu trén, vui long lién hé vdi
trung tdm dich vu Uy quyén cta Panasonic dé siia chiia.
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@ Hay thi rit phich cdm dién, chd hon 3 gidy va cadm lai phich cdm dién.
NEu "H 3% %" van xuat hién, n6i dang bi [6i.

—Vui long lién hé trung tdm dich vu Gy quyén ctia Panasonic va théng bao

m3 16i (hai s6 sau chit "H").



Khi ban mudn cai thién (téi uu hoa)
0]

.Thay dél nh|ét dé glﬁ é,m (nhiét d6 mac dinh la 74)

Khi ché d6 gili &am lam cdm cé mui, vui long chuyén sang "76"; khi com thay d&i mau sac hodc khd
hady chuyénvé "72". (74—76—72)

Khi lam cdm c6 mui

(Nhanlenh)
} 2&2?& e i } 3 } 4 > el IR

= Khi com d6i mau hodc
= trgnénkhd

g o 4> @

Mac dinh la "74" (Thiét 1ap sé tu dong dudc hoan
(Chon "Quick/Quinoa" (Ndu nhanh/Diém mach), thanh sau 10 gidy.)
lic nay den bao clia chlic ndng da chon sé sang [én.)

1< >

B Dé cai thién tinh trang com bi chay

(Nhan |énh)

1< P2 &~ ap3> pA@PS )
: 9l [ o (sl

(Thiét lap sé ty dong dugc hoan
. . ~ o thanh sau 10 gidy.)
(Chon "Quick/Quinoa" (Nau nhanh/Diém mach),

[Uc nay den bao cuia chlic nang da chon sé sang lén.)

Ml Loai bo tiéng bip khi nau, ham ndng (két thic tiéng bip)

(Nhanva gill trong 5 giay)

1< ) } 2 b

OF F

(Chon "Quick/Quinoa" (Ndu nhanh/Diém mach),
[Uc nay den bao cuia chlic nang da chon sé sang lén.)

(Khong lam tat nit tiéng,)
Lap lai budc 1 va 2 dé BAT ché do tiéng bip
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Thong so k¥ thuat

Tén model SR-HNS151
Dién ap dinh mdc 220V~
Tan s6 dinh mic 50 Hz
Cong suat dau vao dinh muc 1180 W
Dung tich nau (Khoang) 15L
Thé tich danh nghta ctia noi 40L
White Regular
(Gao thudng Nau thuang)
0,18-1,35[1-7,5]
. Enhanced Taste
Dung tich nau (Gia tang huang vi)
cdm (Cam) -
(Khoang) L (C8c) Quick (Nhanh)
Quinoa (Diém mach) 0,18 [1],thém 1,5 céc nudc
Short-grain (gao hat ngan) 0,18-1,49[1-8,3]
Brown Rice (Gao lUt) 0,18-0,9[1-5]
Sticky rice (Gao nép) 0,18-0,9[1-5]
Dung tich ndu chao (Com) L [Coc] 0,09-0,27[0,5-1,5]
Dung tich nau t6i da d6i v8i cdc mén an 1gm
(nguyén liéu + nudc) (khoang) L :
Trong lugng t6i da ctia bot 700
banh ngot (Khoang) g
D6 dai day nguon toi da (Khoang) m 0,9
Trong lugng (Khoang) kg 48
Kich thd Chiéu sau 314
ic C S
(Khoang) mm Chiéu rong 258
Chiéu cao 225 (468%2)

@ (%1) [a dung tich ndu ctia mdc nudc t6i da cho "Congee" (Chéo).

@ (3%2) la chiéu cao khi md& ndp ngoai.

@ Hiy dam bao st dung san pham nay & nhiing khu vuc ¢ d6 cao dudi 2000 mét so v8i muc nudc bién. D& tranh anh hudng
téi hiéu suat nau.
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