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Automatic Rice Cooker / Steamer BEIERE Noi com dién tw dong / ndi hoii

Household Use only | |
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( HONGKONG )

Model No. / #5f / Kiéu S6 : SR-Y18GS / SR-Y22GS

Thank you for purchasing this Panasonic product.
M This product is intended for household use only.

M Please read these instructions carefully and follow safety precautions when using this product.

M Before using this product please give your special attention to “ Safety precautions ” ( Page 3-5).
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PARTS IDENTIFICATION / #4#% %8 / Nhan biét B6 phan

Lid Handle
BEFH
Pan Quai xach nap noi
K
Rudt ndi Lid
HE
Nap noi
Handle
FW
Quai xach
I Body
@
Than noi
Thermostat
‘ 15 BEs
B6 dieu chinh nhiét
Heater
piliE=
B gia nhiét
Power Indicator Lamp
BRERE
Indicador luminoso de energia Bén Power cord
B S3
Day nguon S3

“Cooking” Indicator
TR, EBRE

Peén bao “Cooking” (Pang néu)

“Keep Warm” Indicator
TR ERE il

Dén bao “Keep Warm” (“Gii &m”) Svéiﬁt -.
Cong tac Power Plug S-3

EIRAE S3
Phich cam dién S3

e : < n
Accessories / B4 / Phu kién
) ) Cooking Plate
Measuring Cup (approx. 180 mL) Steaming Basket HARAE Scoop
B (¥ 180mL) RE TAm ndu R4
Measuring Cup (approx. 180 mL) R6 hap Mudng xuc
-




SAFETY PRECAUTIONS

Please be sure to follow these instructions.

In order to prevent accidents or injuries to the user, other people, and damage to property, please follow the
instructions below.

H The following charts indicate the degree of damage caused by wrong operation.

A Warning Indicates serious injury or death.

A Caution Indicates risk of injury or property damage if the appliance was mishandled.

m The symbols are classified and explained as follows.

® This symbol indicates prohibition.

0 This symbol indicates requirement that must be followed.

/A\ WARNING

m Discontinue using appliance immediately when abnormal or malfunction occurs.

It may cause smoke, fire or electric shock.
Examples of abnormal or malfunction:

® The Power Plug and / or the Power Cord becomes abnormally hot.

® The Power Cord is damaged or power to the unit fails when touched.
® The main body is deformed or abnormally hot.

® The unit wobbles, has cracks or loose parts.

( Unplug the appliance and refer servicing to authorized personnel. )

B Do not use the appliance if the Power Cord or Power Plug is damaged or loosely connected to the power outlet.

® It may cause an electric shock, short circuit or fire.

W This appliance is not intended for use by persons (Including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety. Children should be supervised
to ensure that they do not play with the appliance.

0 It may cause a burn or injury.

B Do not get your face or hands close to the Lid or steam vent, or touch it with your hand. Keep the
appliance out of reach of children.

® It may cause a burn or injury.
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/\ WARNING

W Do not damage the Power Cord and do not attempt to repair it yourself if it is damaged.

Do not damage the Power Cord. Never attempt to customize the Power G
Cord. Keep the Power Cord away from high temperatures. Avoid bending, Seusg. -
twisting and pulling on the Power Cord. Never place heavy objects on the
Power Cord or attempt to tie it up.

B Make sure the voltage supplied to the appliance is 220 Volts AC. Otherwise it may 2 \
cause electrical shock or fire. & o

Sharing the same outlet or same branch circuit with other appliances may
cause an overload.

B Do not immerse the appliance in water.

If water enters into the unit base, do not use it.
It may cause shorting or electrical shock.

( If the appliance develops a problem, refer servicing to authorized personnel.

W Do not plug or unplug the Power Plug with wet hands.

® It may cause an electric shock.

B Do not modify, disassemble or repair the appliance.

® It may cause a fire, electric shock or injury.

( Refer servicing to authorized personnel. )

B Insert the Power Plug firmly. Do not use a damaged Power Plug or loose power outlet.

0 It may cause an electric shock or fire as a result of overheating generated at the Power Plug.

B Do not insert metal objects such as pins, needles or other foreign objects in the steam vent or any portion of the unit.

® It may cause an electrical shock or abnormal operation, leading or injury.

B Wipe off any dust that has gathered on the Power Plug regularly. @
X

Excessive dust on the Power Plug may cause poor insulation due to humidity, which in A2
turn may cause a fire. Remove the Power Plug and wipe it with a dry cloth.

W If the power supply cord or plug is damaged, discontinue use of the appliance. Refer servicing to authorized
personnel.

0 (Otherwise, it may cause a fire, electric shock or injury.)
4



/\ CAUTION

Bl Do not use the appliance on the following places.

® ® Where it may be splashed with water or near a heat source. It may cause an electric shock,
or fire.

@ On uneven surface or a non-heat-resistant carpet. It may cause a burn, injury or fire.

@ Near a wall, furniture or direct sunlight. It may cause discoloration or deformation.

Bl Do not expose the Power Plug or cord to steam.

® It may cause deterioration over time, which can lead to a short circuit or electric shock.

M Be sure to grasp the Power Plug when unplugging.

o Otherwise it may cause an electric shock, short circuit or fire.

B Please allow the appliance to cool down before cleaning it or storing it.

0 Touching hot elements may cause a burn.

B Take extra care handling the appliance, especially while the pan has liquids in it. Remove contents before
cleaning it or transporting it.

0 Otherwise it may cause a burn or injury.

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

B Do not disassemble the appliance. There are no user serviceable parts inside. Exposure to energized parts
will lead to electric shock or injury.

O

Bl Use only the specified pan. Use of a non-specified pan can cause personal injury due to a malfunction.

o

B Never leave the appliance connected to the outlet when not in use. The inside of the body can overheat if
the appliance is plugged in while the pan is removed (the appliance defaults to the “Keep Warm” mode).

O
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USAGE PRECAUTIONS

B Before using the Rice Cooker for the first time, remove the Scoop and Measuring Cup from the Pan and
the packing paper kept between the Pan and the Heater.

B Make sure the Pan is sitting properly in the Body. Keep the outside of the Pan and the Heater clean and
dry. If the Pan is not positioned correctly or has any foreign matter between the Pan surface and the
Heater, the Switch may pop up before cooking is complete and the heater may be damaged. Do not use
unit if it has foreign matter such as rice or other debris between the heater and the pan.

The Pan should not be caught
on the ledge above the Heater. The Pan should not be caught on
the edge of the Body.

Foreign matter Heater

Note: This Rice Cooker has been designed with a thermal fuse which may shut off the electric supply
when any abnormality occurs (as mentioned above).

B When cooking products other than rice, ensure that the Lid is removed to prevent overflow.

H Do not use the Pan directly on the open flame. %

<

B Do not press or hold down the Switch continuously by force or wedge any foreign object into the mechanism
to prevent the Switch from popping up. Doing so will damage the unit and render it inoperable.

For both inner and outer surface of fhe Pan
H Do not hit or rub the surfaces of the Pan.

B Do not wash with cleaner, scrubbing brush or nylon brush.

W Do not drop the pan or bang it on a hard surface as this may dent or damage the pan.

B Do not wash dishes inside the Pan.

B Do not use metal utensils, such as spoons or forks in the pan. Doing so may damage the coating.
B Do not mix vinegar in the Pan when making sushi rice.

B Do not use whisk to wash rice.

B Do not use a metal ladle to scoop out rice as it may damage the coating on the pan.

B Wash the Pan immediately after cooking if seasoning was used.

W Any residue of vinegar or salt may cause the Pan to corrode.

B Prevent insects and cockroaches from entering the electrical portion of the Rice Cooker by keeping it clean.

B Do not use the Rice Cooker if the Pan is dented or damaged as it may permanently damage the heater.
Get in touch with your store or an authorized service center.
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HOW TO USE

1 Measure rice with the provided Measuring Cup. 1 cup of uncooked rice
makes approximately 2 cups of cooked rice. Rice should be level with the
brim of the Measuring Cup as figure shown on the right.

2 Place the Cooking Plate in the Pan to prevent the bottom of rice from scorching.
Place it such a way the stamped “THIS SIDE UP” should come at top.

3 Wash ( rinse ) rice in a separate bowl several times until water becomes relatively clear.
Transfer rinsed rice to the rice cooker pan.. LEVEL

Refer to the markings on the pan and add water. INDICATOR MAX. LEVEL :

Do not cook more
than this amount.

e.g To cook 6 cups of rice, put the rice into the pan and
then add water to the LEVEL INDICATOR 6

Adjust water quantity to your taste.
* Add more water as needed when Steaming Basket is used.

Pan
Set the Pan in the Rice Cooker. Position the Pan properly on the heater
by turning the Pan gently to the right and left. Cover with the Lid and let
rice soak approximately 30 minutes. ( )

5 Plug in the Rice Cooker. The Power indicator lamp will light

( Do not plug in until ready to cook.Otherwise, the Rice Cooker will turn into “Keep Warm” function and rice may be spoiled. )
( If you do not set the Pan in the Rice Cooker, the Switch cannot be pressed. )
?
&R

h\/d

When rice is done, the Switch will pop up. The “Keep Warm” indicator changes to orange to signal “Keep
Warm” function is working.

After the Switch pops up, leave the Lid covered for at least 15 minutes to steam rice.

Then mix the rice well by using the Scoop to allow water vapour to escape (especially when cooking
towards maximum quantity).

9 Unplug after use by Grasping the Power Plug. DO NOT UNPLUG BY PULLING ON THE POWER CORD.
7
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HOW TO STEAM FOODS

1

Add water to the Pan and insert the Pan into the Body.

2

Place the Steaming Basket on the Pan. Add food into the Steaming
Basket. (Place it on a dish if required).

Cover the Rice Cooker with the Lid.

Plug in and press the Switch.
The orange “Cooking” indicator shows you steaming has started.

Time the cooking manually.

*Once the water has boiled off, the rice cooker will switch to the “Keep Warm” mode and steaming will stop.
*Remember that foods can continue to steam IF additional water is added at this point in time. Just add more water to
the Pan and press the cook button. The unit will then continue to steam until the water evaporates at which time the

cook switch will switch to the “Keep Warm” mode.

6

Turn off the rice cooker by unplugging it from the outlet.

7

After steaming has completed, remove foods, then the Steaming Basket, and then finally pour off water.

KEEP WARM FUNCTION

W After cooking is completed, the “Keep Warm” function automatically works until the cord is unplugged.

B Always unplug before taking the Pan out of the Rice Cooker.

B Do not switch to “Cooking” again during “Keep Warm” function.

B Do not keep rice warm for more then 5 hours.

W Do not use the “Keep Warm” function to reheat cold rice.

HOW TO CLEAN

B Unplug before cleaning.

W Do not immerse the Rice Cooker in water or any other liquid. Wipe with a well-wrung cloth.

W Do not use abrasive cleaners or steel wool.

Clean with non-metalic brush or sponge.

M Please use a dry cloth to gently clean the heater.



TROUBLESHOOTING

Description Rice cooking problems Keep Warm problems
z
Y S X 2= @ A X Y X ° <
S |88 |2%|gs8| 8§ 3 g o 2
(0] e (0] = 3 (] (0] ® @
| Z | & | 22| 388 @ s @ a <
. > 3 g | 20 = 3 B 3 > 2
Possible causes 5 = |8 5 23 <3 3 8 >
a 8 » «@ g @ 3 a K] %-
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n % S
Rice cooked with oil ° ° ° ° ° 8 g 83
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Warm rice more than 5 hours ° ° ° =g %8
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Foreign matter stuck between the outer side of the ° ° ° ° ° ° o o 3=y
Pan and the Heater 3 <
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Warm the leftover cooked rice [ ] 23 @
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Not closing the Lid firmly [ ] [ ] 2 DS, 3
o -~ el
® = o
Wash the inner side of the Pan but not clean [ J [ ] § 5 §
T 2 a
Unplug or switch off ° ) B 5 E
Model No. SR-Y18GS SR-Y22GS
Rated Voltage 220 V ~ 50-60 Hz
Power Consumption (approx.) 650 W 730 W
Cooking Capacity 2-10 Cups (0.36-1.8 L) 3-12 Cups (0.54 -2.2 L)
Weight (approx.) 2.1kg 2.4 kg
Dimentions (L x W x H) 259 x 308 x 241 mm 259 x 308 x 251 mm

Power Cord Length (approx.)

1.0m

Power Plug Type

S-3
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CAC KHUYEN CAO VE AN TOAN

Hay dam bao tuan tha cac hwéng dan sau.

D& ngan ngtra tai nan hoac chan thwong cho nguwdi dung, nhirtng ngwdi khac va ngén ngira hu héng tai san,
vui long tuan thi cac hwéng dan dwai day.

m Cac so do sau thé hién mirc do6 hw héng do thao tac sai gay ra.

A Canh bao Thé hién chan thwong nghiém trong hodc t& vong.

A Than trong Thé hién nguy co chan thwong hodc hw hdng tai san néu st dung thiét bi khong diing cach.

m Cac biéu twong dwoc phan loai va giai thich nhw sau.

® Biéu twong nay thé hién sw nghiém cam.

0 Biéu twong nay thé hién yéu cau can phai tuan tha.

/A\ CANH BAO

m Ngirng st dung thiét bi ngay lap trc khi xay ra hién twong bat thwérng hodc héng héc.
0 (Thiét bi c6 thé gay ra khoi, hda hoan hoac dién giat.)

(vi du: V& hién twong bat thweng hodc héng héc.)

® Phich cdm dién va Day nguén bi néng béat thwong.
® Day ngudn bi héng hodc mét dién khi cham vao.

® Than ndi bi bién dang ho&c néng béat thwong.

® Thiét bi c6 hién twong ran nit, 1dng 1éo hoac lac Iw

( Vui long rut phich cdm cuda thiét bi va lién hé véi clra hang hodc Trung tam dich vu dwoc Gy quyén. )

B Khéng st dung thiét bi néu Day ngudn hodc Phich cdm dién bi hdng hoic két ni 1dng léo v&i & cam dién.

® (Thiét bi co thé& gay ra dién giat, doan mach hoac hda hoan.)

W Thiét bi nay khong danh cho nhirtng ngudi (bao gdm tré em) cé khiém khuyét vé
co thé, gidc quan hoac tri tué hay thiéu kinh nghiém va kién thirc s dung triv khi
ho da dwoc ngwdi chiu trach nhiém v& su an toan cla ho giam sat hoac hwong
dan st dung thiét bi. Tré em phai dwoc giam sat dé dam bao rang chung khong
nghich thiét bi.

0 (Thiét bj c6 thé gay ra bdng hodc chan thuong.)

W Khong &p sat mat ban vao Nap ndi, 16 thdng hoi hodc cham tay vao cac bo phan nay. Dé thiét bi
nam ngoai tam v@&i cua tré em.

® (Thiét bi c6 thé gay ra bdng hoac chan thuwong.)
17
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/\ CANH BAO

B Khong 1am hdng Day ngudn va khong cb stra chira day néu bj hdng.

Tranh lam hw hdng Day ngudn. Khéng bao gi¢» dwoc cb diéu chinh Day

® ngudn. Tranh cho Day ngudn khdi tiép xuc véi nhiét d6 cao. Tranh bé cong,
xoan va kéo Day ngudn. Khéng bao gi&r dwoc dat vat nang lén Day nguén
hoac cb budc chat Day ngudn.

B Dam bao dién ap duwoc cap cho thiét bi 1a 220 von AC. (Néu khong, thiét bi co thé
Gay ra dién giat hoac hda hoan.)

Dung chung mét 6 cdm hodc mach nhanh véi cac thiét bi khac co thé gay ra
qua tai.

m Khi s&n pham c6 s cd, vui long lién hé véi clra hang hodc Trung tam dich vy
dwoc Gy quyén.
Néu nwéc xam nhap vao dé thiét bi, khong st dung thiét bj niva.
(Vi thiét bi c6 thé Gay ra doadn mach hodc dién giat.)

B Khong cdm hoéc rut Phich cdm dién bang tay wot.

® (Nhirng hanh déng nay cé thé gay ra dién giat.)

B Khong stra doi, thao d& hodc stra chira thiét bj.

® (Nhirng hanh déng nay cé thé gay ra hda hoan, dién giat hoc chan thuwong.)

( Vui long lién hé véi clra hang hodc Trung tam dich vu dwoc Gy quyan. )

B Cam chat Phich c&m dién. Khong st dung Phich c&dm dién bi hdng ho&c 6 c&dm dién 1dng léo.

0 (Néu khong, cé thé gay ra dién giat va hda hoan do nhiét sinh ra xung quanh Phich cdm dién.)

B Khong nhét cac vat kim loai nhw ghim, kim hay bat ky vat la ndo khac vao 16 théng hoi hoac bat ky b phan nao clia thiét bi.

® (Hanh déng nay cé thé gay ra dién giat hodc hoat dong bat thuwdng, dan téi chan thuong.)

B Thwdng xuyén lau sach bui ban bam trén Phich cam dién. @
(Bui ban qua nhiu trén Phich cadm dién cé thé gay ra hién twong cach dién kém do N
dd &m, diéu nay co thé dan dén hda hoan. ) Hay rat Phich cam dién ra va lau béng
khan kho.

-~

B Néu day ngudn b hong, day nguén phai dugc nha san xuét, nhan vién dich vu hodc nguoi co trinh do
twong dwong thay thé dé tranh nguy hiém.

0 (Néu khong, day nay c6 thé gay ra hda hoan, dién giat hodc chan thwong.)
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A THAN TRONG

B Khong st dung thiét bi & cac vi tri sau.

@ Vi tri c6 thé bi bén nuo’c ho&c gan ngudn nhiét.
(Nhung vi tri nay c6 thé gay ra dién giat, ro dién hodc hda hoan.)

® Trén bé mat khong bang phang hoac trén tham khéng chiu nhiét.
(Nhirng bé& mat nay c6 thé gay ra chan thuwong do bdng hoac hda hoan.)

® Gan twong, dd dac hodc anh néng mat troi truc tlep
(Nhirng vi tri nay co thé gay ra hién twong bac mau hoac bién dang.)

B Khong dé Phich cam dién hoac day dién tiép xdc véi hoi néng.
Khéng dé Phich cdm dién tlep xuc v&i hoi néng khi cadm phICh (Piéu nay co thé gayra doan mach

hodc héa hoan.) Khi dat thiét bi 1&n vi tri nhw ban trwot, hay s dung thiét bi & noi Phich cdm dién
khoéng thé tiép xuc véi hoi néng.

B Hay dam bao cadm Phich cam dién khi rat phich cam.

0 (Néu khéng, phich cdm c6 thé gay ra dién giat, doan mach hoac hda hoan.)

W Hay d& thiét bi ngudi trvde khi vé sinh thiét bi.

0 (Cham vao cac bd phan néng cé thé gay ra béng.)

B Dic biét cin than khi cadm thiét bi néu trong Ruét ndi ¢é chat 16ng nong.

0 (Néu khéng, phich cdm c6 thé gay ra dién giat va héa hoan do doan mach.)

B RUt Phich cdm dién khéi & cdm dién khi khdng st dung thiét bi.

o (Néu khodng, phich cdm c6 thé gay ra dién giat va héa hoan do doan mach.)

B Khong cham vao cac bd phan dbt néng trong khi thiét bi dang dwoc st dung hodc sau khi ndu nwéng.

® Déc biét 1a Nap néi, Bo gla nhiét va Rudt néi,
(Nhirng bd phan nay cé thé gay ra béng.)

B Khong s dung Rudt ndi khong dwoc chi dinh.

® (Ruét ndi khac cé thé gay ra bdng va chan thwong do qua nhiét hodc héng héc.)

B Khong bao gior dé Phich cdm dién két ndi véi & cadm dién khi Rudt ndi khong ndm trong thiét bi hodc khi
khong st dung thiét bj.

® (Phan bén trong Than ndi sé bi qua nhiét khi cong tdc ngudn bj bat do v tinh. Bidu nay cé thé gay ra béng.)
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CAC KHUYEN CAO KHI S’ DUNG

B Trwée khi st dung Noi com dién 1an dau tién, hay 1ay Mudng xtc, Céc dong ra khdi Rudt ndi va lay Gidy
go6i duoc dat githa Rudt ndi va Bd gia nhiét ra.

m Dam bao Rudt n0| nam vlra khit trong Than ndi. Gi® cho phan bén ngoai Ruébt noi va Bo g|a nhiét lubn
sach va kho. Neu Ru6t ndi khong dwoc dat vao chinh xac hoéac cé bt ky vat la nao nam gitra phan bén
ngoai Rudt ndi va Bo gia nhiét, cong tac co thé bat Ién sém hon hodc B gia nhiét co thé bi héng. Khong
st dung thiét bi néu cé vat la bén trong thiét bi. (Vat la c6 thé gay héng hdéc.)

Khéng dwoc méc Rudt ndi vao ‘
g& phia trén B6 gia nhiét Khéng dwoc méc Rudt ndi vao
canh ctia than ndi

Vat la B gia nhiét

LUU Y: Noi com dién nay da duoc thiét ké cuing véi cau chi nhiét, cau chi nay co thé ngat ngudn dién
khi xay ra bét ky didu gi bAt thwong nhu trén.

m Khi ndu thirc &n khong phai la gao, hay dam bao Nap néi duwoc thdo ra dé tranh tran.

m Khong dun Rudt ndi tryc tiép trén ngon Ikra tran. %

i

B Khong 4n Coéng tac xudng lién tuc bang lwc hay st dung bét ky vat gi dé gitr cho cong tac khdi bat lén.

Do6i vé&i ca bé mit bén trong va bén ngoai Ruét noi

B Khéng gb hoac cha xat.

B Khong rira bang chét tay rira, ban chai co rira hodc ban chai ni-léng.
B Khong dap vao vat cieng.

B Khong rira bat dia bén trong Ruét ndi.

B Khoéng rira d6 dung bang kim loai nhw thia va dia trong Ruét néi.

B Khong pha d&m trong Ruét néi khi lam mén sushi.

B Khong s dung que danh trirng dé vo gao.

B Khong str dung mudi kim loai.

B Rira Ruét ndi ngay sau khi ndu néu da dung gia vi.

B Dam hodc mubi con sét lai co thé khién Rudt ndi han gi.

B Khong dé con tring va gian xam nhap vao phan dién ctia Noi com dién bang cach gir sach ndi.

W Khong st dung Néi com dién néu Rudt ndi bi 16m hodc bi hdng. Vui long lién hé véi cira hang hodc Trung
tam dich vu dwgc Gy quyeén.
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CACH SU DUNG

1 Bong gao bang Coc dong di kém. Mot coc gao song s& nau dugc khodng 2 bat com.
Gao phai bang voi miéng clia Coc dong nhw trong hinh minh hoa. Vo gao trong mét bat
khac cho dén khi nuwdc twong doi trong.

2 D4t tAm néu vao ndi dé gao & day ndi khong bi chay sém.
Pt tAm nAu sao cho chi din “THIS SIDE UP” (MAT NAY HUONG LEN TREN) &
phia trén.

3 Db gao da vo vao Ruét ndi. Tham khao céac dau trén Ruét noi.

VACH CHI .
vi du:Dé ndu 6 cbc gao, db gao vao Rudt ndi rdi them BAOMUC e~ MUCTOIDA:
nuwéc dén VACH CHI BAO MUC DO SO 6 PO = Khong nau nhieu
hon so lwong nay.

Diéu chinh lvong nuéc theo khau vi ctia ban.

Ruot nbi

D&t Rudt ndi vao trong Noi com dién. D& dat mot cach chinh xac trén
B6 gia nhiét, xoay Rudt ndi nhe nhang sang phai va trai. Pay Nap noi
va ngam gao khoang 30 phut. ( )

5 Cam dién. Dén bao ngudn sang.

( Khong cém dién khi chwa san sang ndu. Néu khang, Nbi com dién sé chuyén sang chirc néng “Keep Warm” (Gitr 4m) va gao c6 thé bi héng.)

( Néu khong dat Rudt ndi trong Nbi com dién, ban khong thé bat Cong tic duoc. )

h\/d

7 When rice is done, the Switch will pop up. The “Keep Warm” indicator changes to orange to signal “Keep
Warm” function is working.

8 Sau khi Cong téc bat 1én, tiép tuc ddng N&p ndi trong it nhat 15 phut dé& gao chin bang hoi.

Sau d6, dung mudi muc com ddo déu gao dé cho phép hoi nwéc thoat ra (dac biét khi ndu gan téi sb
lwong toi da).

9 Rut phich c&dm sau khi st dung. N&m Phich c&m dién, khong ndm Day ngudn.
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1

CACH HAP THUC PHAM

A . > AL AL as PR TR A A ——
Thém nwdc vao Rudt ndi va dat Rudt ndi vao Than ndi
Nwéc

Dat R6 hép 1én Rudt noi. Thém thuc pham vao R6 hép,
(dat 1én dia néu can).

Day Nap Nbi com dién.

4 Cam dién va an Cong tac.

Dén bao “Cooking” (Pang n4u) mau cam cho ban biét qua trinh hap
da bat dau.

Canh thai gian ndu theo cach thu cong.

5 * Nbi com dién sé tw dong chuyén sang chirc nang “Keep Warm” (Gir 4m) khi nwéc da bbc hoi.

* Nh& rang thuc pham sé tiép tuc dwoc ndu khi chire nang “Keep Warm” (Gitr &m) hoat dong. Ruét
nodi phai cé nuwéec.

6 Tét N6i com dién bang cach rut phich cdm.

7 L4y thwc phdm ra, sau d6, l4y RS hép ra rdi cudi cuing, d4 nwéc di.

22

CHUC NANG GIU’ AM

W Sau khi ndu xong, chirc nang “Keep Warm” (Gitr 4m) tw ddng van hanh t&i khi ban rut phich cdm Day ngudn.
W Ludn rat phich cdm trwdce khi ldy Rudt ndi ra khéi Néi com dién.

B Khong chuyén lai sang chirc nang “Cooking” (N&u) trong khi chirc nang “Keep Warm” (Gitr 4m) dang hoat ddng.
B Khong gir &m com qua 5 gio.

B Khong s dung chirc nang “Keep Warm” (Gilr &m) d& ham lai com nguoi.

CACH VE SINH

B Rt phich cdm trwdc khi vé sinh.
B Khong ngam Nbi com dién trong nwée hodc bat ky dung dich nao khac. Lau bang khan da vat sach nuéc.
B Khong st dung gié nham hogc bui nhui thép. .
Vé sinh bang choi khéng chira kim loai hoac bang bot bién.
B Vui Idng st dung gidy nham vira phai (loai c6 s6 khoang 600) hodc khin kho dé lau nhe Bo gia nhiét.



KHAC PHUC SU cO
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THONG SO KY THUAT
SO mau SR-Y18GS SR-Y22GS
Dién ap danh dinh 220 V ~ 50-60 Hz
Céng suét tiéu thu (xap xi) 650 W 730 W
Lwong ndu 2-10 cbc (0,36-1,8 L) 3-12 cbc (0,54-2,2 L)
Trong lwong (xap xi) 2.1kg 2.4 kg

Kich thwéc (D x R x C)

259 x 308 x 241 mm

259 x 308 x 251 mm

Chiéu dai day nguén (xap xi)

1.0m

Loai day ngudn

S-3
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