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S a fety P recau t| ons @e sure to observe the following precautions)

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 I NG: Indicates a potential hazard which could result in death or serious injury.

ACAUTIO N: 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.

AWARNING

@This appliance is not intended for use by @Do not use this appliance for any purpose
persons (including children) with reduced other than those described in the Operating
physical, sensory or mental capabilities, Instructions.
or lack of experience and knowledge, unless (To avoid gausing afire, burn, injury or eleqtric; shock.)
they have been given supervision or instruction * Panasonic shall not assume any responsibility for
concerning use of the appliance by a person improper use or failure to follow the operating
responsible for their safety. Children should be Instructions.
supervised to ensure that they do not play with @Do not damage the power cord or power plug.
the appliance. - The following actions are strictly prohibited:

Damaging, processing, making contact with or
near high-temperature surfaces or heating
elements, forcibly bending, twisting, pulling,

(To avoid causing burns, injury or electric shock.)
@If the power cord is damaged, it must be

replaced by a special cord or asse_mbly available hanging/pulling over sharp corners, placing heavy
from the manufacturer or its service agent. objects on it, tying into bundles,

(To avoid causing an electric shock, or afire due to a sandwiching, pulling the power cord to move.

short circuit.) ) ) (So as to avoid electric shock due to damaged power
- Do not use the appliance if the power cord or power cord and power plug or avoid fire due to short circuit.)

plug is damaged or the power plug is loosely
connected to the power outlet.
@Do not immerse the appliance
in water or splash it with water. ~——
(To avoid causing an electric shock, — 4
or a fire due to a short circuit.) '3
—Please contact a Panasonic authorized
service center if water gets inside the
appliance.

@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 let anyone lick the instrument plug.
(To avoid causing an electric shock or injury.)

. Lo -Pay extra attention to children and infants.
Do not spill water or other liquids on the . . N
.instrumgr',t \F’:’lug. ! @Do not modify, disassemble, or repair this

(To avoid causing an electric shock, or fire applia.nce. ) . . o
due to a short circuit.) = (To avoid causing a fire, electric shock or injury.)

@Do not touch the hot surfaces while the —For repair, please contact a Panasonic

appliance is in use or after cooking. authorized service center.
- The main body has a high temperature.

@ Do notinsert

In particular, the metal parts such as anything into intake 75— Exhaust port
the inner lid or the pan. port, exhaust port - 7 Intake port
(To avoid causing a burn.) or gap. =
@This appliance is intended to be used in - Especially pins or other metal objects.
household and similar applications such as: (To avoid causing an electric shock or abnormal
- staff kitchen areas in shops, offices and other operation.)
working environments;
- farm houses; @®When in use or after cooking,
- by clients in hotels, motels and other residential do not put your face or . #
type environments; hands near the steam vent. oS
- bed and breakfast type environments. Special attention must be Steam
@Wait for the main body to cool down sufficiently paid to children and infants. N vent
before cleaning. (P10-11) (To avoid causing a burn.)

(To avoid causing burns.)




AWARNING

@Do not place items which may

clog the hole ontheinnerlid  Holeon_| J
into the pan. _ the  (N&/)
(So as to avoid burns or injuries inner lid /P )
resulting from steam or cooked food -/
blowing out.) S

<Cooking cases prohibited>
- Cooking method in which ingredients and
seasonings are placed into a plastic bag to heat.

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

—Please be careful if you need to open the lid halfway.
(So as to avoid burns or injuries resulting from steam
or cooked food blowing out.)

@Be sure to use a separate AC power outlet
with the 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.

@Always fully insert the power plug or
instrument plug, and ensure the power plug
and power outlet are firmly connected.

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

@Keep the appliance out of reach of small
children.

(To avoid causing burns, injury 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.

@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.
—Please contact a Panasonic authorized service
center for inspection and repairimmediately.
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ACAUTION

@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 flammable and explosive materials or in
similar environment.

(To avoid causing injury or fire.)

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

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

(To avoid causing injury, burns or fire.)

- In places close to walls or furniture, etc.

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

- On an aluminum plate or an electronic mat.
(Aluminum material may generate heat and
cause smoke or fire.)

@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 use the power cord not specified for use
with this appliance or using the power cord
provided with this appliance for any other device.
(So as to avoid malfunctions or electric
shock, electric leakage or fire.)

@Do not expose the power plug K
to the steam. Y
(To avoid causing an electric shock,
or fire due to a short circuit.) ~d
—When using a cabinet with sliding \ ¥

table, use the appliance where the
power plug cannot be exposed to steam.

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

@When unplugging the power plug or instrument
plug, be sure to hold the plug itself and do not
pull the power cord.

(To avoid causing an electric shock, or fire caused by a
short circuit.)

@®When taking out the pan or when the pan is
not in use, remember to turn off the power
and unplug the power plug.

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

@®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.)

@If you have an implantable medical 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.)

When a power outage

occurs during use

Including situations such as unplugging the

power plug midway, circuit tripping, etc.

@After power is restored, the appliance will return
to standby mode.




4

Instructions for Use

About the Main Body

Wi 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.)

HDo 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

7
of the outer lid and malfunction of the product.)

WPeriodically check the intake port and the
exhaust port at the bottom of the rice cooker,
and remove dust.

(Refer to "Cleaning and Maintenance" on P11)

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

(In order to avoid error displays, scorched rice,
half-cooked rice, etc.)

Edge or bottom
Rubber bushing
(3 points)
(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.)
- IC cards, bank cards
(So as not to damage the magnetic.)

BDo not place magnets near the product.
(So as to avoid abnormal operation.)

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

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

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

W 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.)

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

About the Pan

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

@Do not use it on a gas stove or g
induction cookerorin a -
microwave. e

Daily use

@ Avoid heating an empty pan or storing highly
acidic/alkaline foods in the pan for extended period.

@ This appliance features a stainless-steel pan. White
scale deposits or slight discoloration may occur due
to water quality or high temperature, but this does
not affect safety or cooking performance.

After cooking

X

The following will not affect product performance or

personal health.

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

[Inner surface] white scale deposits 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)

B Avoid hitting the pan against hard objects.

*
) & ) S
During cleaning and maintenance (P10)
x A
\ ’/
@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.

X0
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Doing so may cause
scratches or dents on
the outer surface.

@Do not use the pan as a washing
container.

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

@ For stubborn stains, soak in hot water first,
then clean with detergent. A scouring pad
may be used if needed. After cleaning, wipe
dry with a cloth.

Tips for preventing sticking

-Adding a small amount of cooking oil to the pan before cooking

can effectively reduce sticking.

-Adding the proper amount of rice and water according to the

waterline on the pan helps minimize sticking.

- After cooking, consume the rice promptly, as prolonged keeping

warm, reheating, or letting rice cool down may cause sticking.




Parts Identification

For the first use, clean the pan, inner lid, steam cap,accessories.(I= P10 - 11)

i \
Main Body g .. Steamcap Accessories

Y

Rice scoop (1)

7

seeeQuterlid Congee [Soup]
scoop (1)

Pan
seal ringoooooooo

Inner lid eeeeccee

E (Approx. 180 mL)

o

g

Power cord ' e
. Measuring cup (1) 0}

c

n

1o}

Pan eeeeele

HooK bULEON se sessess eeesssse Upper frame Steaming basket (1)
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i @ [Off/Cancel]:
. @Press this key to cancel incorrect
operation, or turn off keep warm.

@ [Time]:

% | @Toset the cooking time, you must first
White Q% Sho@;rain Bm%iice : preSS thIS key
Regular Quinoa : @ [Timer]:
Yo < & i @Press this key to use timer.
Multigrain F,%g%;e . i NEE) s @ [Keep Wa rm]:
i @Press this key to keep food warm.
- - i ® [Start/Reheat]:
Off/ . K . , .Pres.s this key to start.cooking, end the N
Cancel | Timer | We‘-ﬁﬁq | Time i setting of the preset time or reheat the rice. |
© @ o @ @ ®[<]and [ |
Start : i ; 1
® e, ¢ @Itis used to select the function. :
< A >® i @Itisused to set preset time and cooking :
time. :

@Press and hold the key to quickly add or
subtract time. ‘

- When the product is working, it is normal to take longer to respond when pressing 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 a longer time.
\ - When pressing the key, please press in the middle of the key. j




Pre Pa ration Wwash rice and add water

Before use for the first time

Boil a pan of water, then drain it.

(MAdd water to the waterline 4 of "Short-grain", and close the outer lid.

@Select "Steam" function, and set the cooking time to 15 minutes.

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

i ) ) ) (OCorrect X Incorrect
1 Measure rice with the measuring cup provided

@Check the maximum quantity of rice that can be cooked at
once, IZ "Specifications" on P17.

About 180 mL
(about 150 g)

2 Wash the rice until the water turns relatively clear

(MWash the rice quickly with plenty of water, changing the
water as you go.

(@Repeat several time of rice washing—rinse with water, till 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.

Add water up to the corresponding waterline (I P7) Example: when cooking 4 cups of short
grain rice, add water to the "4"

waterline of the "Short-grain".

3 Place the washed rice into the pan

and dry 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. (Example: Jasmine Rice)
"Short-grain": For short and round short-grain rice with a grain
length of less than 5 mm. (Example: Japanese Rice)

@\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.)

4 Put the pan into the body and close the outerlid @

@\When closing the outer lid, make sure that the sound "click"
is heard. If the inner lid is not properly installed, the outer lid
can not be closed. (=" P10 Inner lid)

@Make sure that the "Steam cap” is mounted in place.

(D> P11 Steam cap)
5 Connect the plugs D vain  msument| @ | Power plug
bod lu
@Please plug in the instrument plug, then plug the power Y P -
plug, and make sure both are connected securely.
Power|
outlet

When cooking with the steaming basket, the maximum cooking capacity of white
rice is 4 cups.




Preparation

BFunction selecting

Function selecting/Setting cooking time/
Tips to cook delicious rice

Table 1

]%agggtgré%sookf Menu select Waterline lc?p?g;ﬂ%;')m € ZKe(earlng?rm Time range to preset
o White Regular . 43 minutes O 50 minutes or more
White Rice Long-grain
Quick 27 minutes O 50 minutes or more
Quinoa Quinoa *4 27 minutes X 50 minutes or more
Short Grain Short Grain Short-grain 47 minutes O 60 minutes or more
Brown Rice Brown Rice Brown Rice 90 minutes X 2 hours or more
Multigrain Multigrain Multigrain 90 minutes X 2 hours or more
Congee Congee
Congee/Soup To the maximum X Cooking time - 24 hours
Soup waterline for "Congee"
Stew Stew nggﬁi?\qea%grrwcrgngee" feble2 X X
Steam Steam ore thar 40 minites: x| Goolingtime s20minutes
4 measuring cups
Reheat Reheat Table 3 on P8 15 minutes O -

*1 -Thisis the reference cooking time at the room temperature of 20 °C and the water temperature of 20 °C, and with

the medium quantity of rice (4 cups) and the rated voltage as listed in the specification table.
- The actual cooking time will vary according to the amount of rice, water, voltage, temperature, water temperature

and rice quality.

*2 - All functions at the end of the cooking will be automatically set to keep warm. 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 -Reheat do not have timer.

-When the preset time is less than the cooking time, cook will start directly.
-In summer when temperature is high, the preset time should not be greater than 8 hours to avoid rice deterioration.

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

M Setting cooking time Table2
foodtoconk | Menuselect | GRE TN | e rts | Value Timedisplay | 100
oy | Comeeesoup | RTINS | tominutes | howr | S RTINVEs | o
Stew Stew ﬁ:ﬁgr -4 10 minutes | 1 hour anizl: ioh%)l}} ?Sur -

Steam Steam éomniqr;ﬁltjet_es 1 minute |5 minutes anig: (28 %nri?]igtl'étse

*: After power is cut off, the cooking time will be reset, and the last set cooking time will no longer be saved.

* Tips to cook delicious rice

@Measure water and

@ @ Wash rice gently and quickly.
@Do not placerice in a sieve.

@ @Add water to the pan on a flat

countertop.

rice correctly.

(To avoid rice
fragmentation
or rice sticking
to the pan.)

@®Do not use hot water
or alkaline water of ~
more than pH9.
(So as to avoid rice
from sticking to the
pan or becoming
burned.)

[
|




Menu Functions cook Rice- Keep Warm-Rice Reheat

*When cooking with the "White Regular" | *¢When reheating the cooled rice
function

Preparation @stir the cooled rice in the pan to make it

even.

l E)res,s <or > k"ey to select @Please refer to the following table of the
White Regular . amount of water to be added.
@The selected function menu flashes. Table3
@The "Start" indicator flashes.

Cooled rice quantity Water volume
(Waterline) (measuring cup)
2 Press i key to start cooking.
0.5 -

@The "Start" indicator lights up. 1 -
@The remaining time decreases in units of 1 minute, 5 12

and the remaining time starts to show about

6 minutes before the end of cooking when running 3 12

the "Quick/Quinoa" function. 4 12
@After entering the cooking stage, the remaining

cooking time displayed will be automatically

adjusted depending on the rice volume. B The maximum amount of cooled rice to reheat:

For example, it may sometimes drop from Short grain/Long grain waterline “4”

"18 min" to "13 min", rather than decreasing in
units of 1 minute.

White
Regular

Approx

3 When cooking is over, loosen the rice. l Press % twice to start cooking.
@After the buzzer rings, cooking finishes. The

function will automatically turn to keep warm @The "Start" indicator lights up.
status. To prevent the rice from sticking together, @No matter how much cooled rice to reheat, the
please loosen the rice after cooking. heating time is about 15 minutes.

BKind reminder

@"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 soft.

@Do not mix brown rice with white rice (short grain and 2

After the buzzer rings, cooking finishes,
the function will automatically turn to

Keep warm keep warm status.
@Please loosen the rice as soon as possible, as it

long grain), so as not to affect the cooking result.

@Keep warm time displays from I to 23 of total 24 hours. will be more delicious.
After more than 24 hours, return to standby mode.
If it is within 1 hour, [} hour will be displayed.

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

@When in keep warm function, there may be some @When adding cooled rice, do not exceed the maximum
droplets at the edge of the pan. amount of cooled rice (as shown in Table 3).

@The rice taste may be affected if the rice scoop is left in @It is recommended to reheat cooled rice for only once
the pan when the rice is in keep warm function. 5o as not to affect the taste of rice.

\ ) @Do not reheat brown rice, quinoa rice, multigrain,

so as not to affect the taste.




Menu Functions Congee/Soup - Stew - Steam - Timer
- 0000001

% When cooking porridge for 1.5 hours

1
2

Press < or > key to select
"Congee/Soup".

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

Press Time key, then press < or >
key to set the cooking time.

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

% For the cooking time which can be set,
> Table 2 on P7.

3 Press

@The "Start" indicator lights up.
@Remaining time is shown in 1 minute decrements.

i key to start cooking.

2)

4 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.

B Please note

@O0pening the lid while cooking will increase the amount
of 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 "Congee" max
water level. ( I=¥~ "Specifications" on P17)

@After use each time, remove the inner lid and rinse so
as to avoid any odor.

@ror longer steaming time (over 40 minutes), add 3 cups
of water to avoid dry heating.

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

*When you want to use the "Timer"
function to complete the "White Regular"
after 4 hours.

1

Select a function according to the
method described on P8.

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

2 Press Timer .

@When presetting congee, first press [Time] key to
set the cooking time, then press [Timer].

3 Press < or > to set presettime.

@Long press [ < ]or[ >]to quickly forward or
backward the time.

@If the set preset time is less than the minimum
available preset time, the cooking will proceed.

%The functions and time range available for timer
are listed in [3¥" Table 1 on P7.

4 Press

@"'Start" indicator turns off, and "Timer" indicator
turns on, and Timer setting is completed.

St'n , Timer cooking starts.

White
Regular

B Please note

@In summer time if the temperature is high, the preset
time should not be greater than 8 hours to avoid
deterioration of rice grains and ingredients.

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




Cleaning and Maintenance
e

@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.

Inner lid / Pan seal ring

Clean with a neutral cleaning agent specifically
designed for the kitchen.

The inner surface of the outer lid

Wipe with a damp towel.

@Please remove the steam cap and wipe the inner
surface of the outer lid and the installation area of the
steam cap.

Bl Disassembly

(@ Move the inner lid to the right and Pan
assemble or disassemble the lever.

gc\,zlrgntig}?o\?’]gldti?ggliir?\;er @ For stubborn stains, soak in hot water first and then

@ Take out clean with detergent. A scouring pad may be used to
’ assist with cleaning. After cleaning, wipe dry with a dry
cloth.

@ If white spots or yellowing appear on the inner wall of
the Pan, wipe with a small amount of vinegar or lemon
slices; if rainbow-colored stains appear, wipe with

\ vinegar or cola. Rinse thoroughly and dry after wiping. )

B Installation

Minsert the inner lid into
the slot. (Both sides)
(@Press toward the outer
lid until you hear

a "click" sound.

stot

@Do not pull the seal ring of the pan.

Outer lid

Pan seal
@After each cooking, the inner lid should be ring
removed and rinsed.
(So as to avoid any odor.) Inner lid

@ Please wash promptly after using seasonings.
\_ (So as to avoid odor, deterioration or corrosion.))

Upper frame/

Rubber bushing (3 places)

Wipe with a damp towel.

@Do not pour water in to wash.

Upper

frame
Bottom sensor Bottom
sensor

Wipe with a damp towel.

@|f the dirt is difficult to remove, clean with a
little kitchen dedicated neutral detergent, and
then gently wipe with a nylon brush.

Rubber bushing

@If you do not clean the bottom sensor, boiling
\_ may be affected and rice may be burned. )

10




Cleaning and Maintenance

Remove and rinse.

Soups or oil residues are likely
to remain in the steam cap,

so wash it with water after
each use.

(otherwise odor or
deterioration may be caused.)

ee8ee Steam cap

M Disassembly s ~
1. Pulloutfrom 2. Push aside the steam cap lever Periodic inspection
the outer lid. and disassemble the steam cap.
@Inspect about once a month, and wash
Steam cap lever ﬂ immediately if there is dirt.
The bottom of the
rice cooker
(Intake port/exhaust
port)
M installation (in the reverse order of removal)
1. Insert Aiinto B, close the steam cap, and pull back Suck debris and other foreign objects with
the steam cap lever until a "click" sound is heard. avacuum cleaner. )

Accessories

Clean with diluted detergent and soft
sponge.

. Congee [Soup]
Rice scoop (1

Notes o coop (1]

@Do not remove the seal ring f(fras'tggﬁq ]

for the steam cap.

& BN e==x

(otherwise steam leak may cap W, '
be resulted in.)
@|f the seal ring for the steam Measuringcup (1) Steaming basket (1)

cap falls off, install it along
Kthe groove.

AN J
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Recipes

Attentions: -Because of the different ingredients added into the rice, there may be scorched rice at the bottom.
-While cooking white fungus soup which may become thick, please use the "Congee/Soup" function, and the
maximum cooking volume should not exceed the "Congee" maximum waterline so as not to overflow.
%1 cup (measuring cup): about 150 g

Spicy Curry Beef Ribs

Ingredients: Carrot 150g Seasonings: Oil 15¢g Commercially available
Potato 300g Water  200-300 mL curry blocks (spicy) g
Onion  350¢g A Satay sauce 20 mL
Beefribs 800¢g Dark soy sauce 30 mL
Peanut butter 30mL
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 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 "Congee/Soup" function, and set the cooking time to 2 hours.

6) After cooking, serve and enjoy.

\ y,
Pumpkin Porridge

Ingredients: Pumpkin 70g
Long-grainrice 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/Soup" function, and set the cooking time to 1 hour 30 minutes.
4) After cooking, press the [Off/Cancel] key.

12




Troubleshooting
]

Please check before requesting a repair.

Please check Ref. page

Start cooking as

soon as a timeris } @!s the preset time not within "Time range to preset"? 7
set
Do not cook
during @|s the [Start] key pressed? 9
preset time
5 . X @If cooking is repeated continuously, the cooking time will be longer. —
Cooking time is (May be extended up to 30 minutes)
[ong @Due to the different amounts of rice and water, the remaining time —
display may be stopped for adjustment in the middle of cooking.

Cooking time is @Due to the different amounts of rice and water, the remaining time 8
short display may be adjusted in the middle of cooking.

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

i i rotation.

Appllance 15 @The "grumble" sound is the sound given by IH (induction heating) during =
noisy energizing. Sometimes you may hear these sounds during keep warm.

@'xiu" sound is the sound of the steam ejection. —
S @Is there a foreign object attached to the pan seal ring of the inner lid —

team vapor and along the pan, or is the pan deformed?

leaks from a @Is the inner lid cleaned after each use, and properly installed? 10
place other than @5Seal ring of steam cap is removed. 11

the steam vent

Key operation

@There's a foreign object between the steam cap and the seal ring of the
outer lid.

@Are the indicator of the keys on?

can not be —>Key operation can not be performed during cooking, timer or keep warm.
performed Press the [Off/Cancel] key before operation.
Power outage @End of cooking time may be delayed. —
occurs durlng @Depending on different outage duration, rice taste and texture may be =
cooking affected.

@When plugging or pulling the power plug, small sparks may sometimes —
Slfarks Occulr from occur. This is the inherent characteristics of IH (induction heating) mode,
the power plug and is not a malfunction.

There is a plastic
smell

V VvV vV vV VvV VY

@There may be plastic smell at the beginning of use. It will be eliminated
after several more uses. Itis not abnormal.

@In case water and rice is added into the main body without the pan, please consult a Panasonic authorized service

center.

—
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o
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Troubleshooting
]

Please check before requesting a repair.

14

Scenario

Rice is glutinous

(soft)

Rice is hard

Congeeis
mushy

Rice is scorched

There is

condensation
There is odor
Rice is yellow

Riceisdry

Rice sticks onto
the pan

A thin film is
formed

Cooked rice has
bumpy surface

vV VY WV

vV VvV VvV Vv h 4

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 quantity and water volume may be incorrect.
@®Was "Quick/Quinoa" function used to cook?

@Was rice soaked in water for a long time when timer cooking is set?
@ Was congee kept warm?
@Was there too much broken rice?

@Rice was not washed adequately.

@\Was 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 was mixed in.

@Spices have been added for cooking.

@VYellowish paste formed on the bottom of the pan is not a malfunction.
— Ifitis not improved after the above has been confirmed, refer to "To improve

scorched rice". (I=°P16)

@Rice was not 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 was used.
@Rice was not washed adequately.
@The rice scoop was 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 and steam cap after use.

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

@Rice was reheated several times.

@Was the steam cap installed properly?

@Was there any rice attached to the pan seal ring of the inner lid and along the pan, or
is the pan deformed?

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

@Is there bran remaining?
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.

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




Error Codes Indication
-

Please check before requesting a repair.

Error display

Ve

'-
"B an

“BDan
'-
-

\

r-
B an

&

"

J

4

)

Please check

@Has the pan been 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.)

@Has any debris or other foreign object clogged the intake port and the
exhaust port at the bottom of the rice cooker?
—Remove debris 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 debris in the intake port/exhaust port at the bottom of the
rice cooker. (I P11)
@|s the rice cooker used on the carpet?
—Do not use the rice cooker where the bottom of the rice cooker may
be clogged.

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, wait for more than 3 seconds and plug it in again.

If "H>¢ 3" 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")

—
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When you want to improve (optimize)
- ]

B To improve scorched rice

Press in order _________
T
! Start |
VKVZ?% Time VKVZ?% e |

cC ( C_:

i, SaH | J0L0
(Setting is

automatically

(Select "Quick/Quinoa", at this time the done after
indicator of the selected function lights up.) 10 seconds.)

—
N
N

[\

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

(Press and hold for about 5 seconds)

l< by } 2 i

(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.)

16




Specifications

Model No. SR-HFS153
Rated voltage 230V ~
Rated frequency 50 Hz
Rated power input 1180W
Nominal volume of the pan L 4.0
Cooking Voluem (Approx.) L 15
Long- White Regular
| e i S 0.18-1.26 [1-7]
C?gk{g‘)gffan;ity Quinoa 0.18[1], add 1.5 cups of water
Short Grain 0.18-1.49[1-8.3]
Brown Rice - Multigrain 0.18-0.9 [1-5]
Congee cooking volume (rice quantity) L [Cup] 0.09-0.27 [0.5-1.5]
Maximum cooking volume (ingredients + water) (Approx.) L 1.9%
Power cord length (Approx.) m 0.9
Weight (Approx.) kg 4.7
Width 257
Size (r/T\]?TLorox.) Depth 323
Height 229 (464%2)

(

@ (3¢1) Indicates the cooking capacity at the Maximum waterline of "Congee".
@ (>%¢2) Indicates the product height when opening the outer lid.
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