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English

Safety Precautions

Please follow the instructions below to prevent accident, personal injury,

and property damage.

The following charts indicate the degree of damage caused

by wrong operation.

/N Warning :

Indicates serious injury or death.

/\ Caution :

Indicates risk of injury or property damage.

The samples of symbols used in this manual are described below.

® @ @“’ ® These symbols indicate prohibition.

o<

These symbols indicate requirements that

must be followed.

7

Plug in the AC cord to the Do not damage the AC Clean the power plug
outlet firmly. cord or plug. regularly.
Do not disassemble, (Dust accumulation
(Not doing so can result expose to heat or fire, can lead to fire or a
in an electrical shock or tV\kI)I.SL tpu”x plaﬁe :‘heaX);: malfunction.)
fire due to generation e objects on ortie the
of heat.) g Prohibited  ¢ord in a bundle. Unplug and wipe with a dry cloth.
(A damaged cord or plug can lead
Do not use a damaged plug to electrical shock or fire.) Do n_°t °per_ate the
or outlet. If the AC cord or plug is damaged, appliance with damaged AC
consult your nearest retailer or plug or cord.
Do not plug or unplug the service center for repair. (It may result in an
appliance with wet hands. . . electrical shock or fire.)
PP Do not insert metal objects
. ' such as pins or_need_les, Prohibited
('U]g (Doing so can result in or any other objects in the
‘: an electrical shock.) H
O exhaust oytlets, orin any Be sure the supply voltage
other portion of the unit. k
Do not use wet hands matches the required
(Doing so can lead to voltage of the appliance.
an electrical shock or
Do not place your hands or malfunction.)
face over or near the steam Prohibited (It may cause electrical
vent. shock or fire.)
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
(Exposure to steam can appliance by a person responsible for their safety.
cause personal injury.) Children should be supervised to ensure that they
Do not touch do not play with the appliance.
L (It may result in injuries.)




Safety Precautions

Stop using the appliance
immediately when
abnormality or breakdown
occurs.

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

e.g. for abnormality or breaking down:
¢ The Power Plug and the Power

Cord become abnormally hot.
¢ The Power Cord is damaged

/N Warning

If the Power Cord

is damaged, it must

be replaced by the
manufacturer, its Service
Agent or similarly qualified
person in order to avoid a
hazard.

(Otherwise, it may cause a fire,
electrical shock or injury.)

or power failure when it is
touched.

¢ The Main Body is deformed
or is abnormally hot.

¢ There are cracks, looseness
or wobbles of the appliance.

Please consult your nearest
retailer or service center for a
check or repair immediately.

Do not modify,
disassemble or repair the
appliance.

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

Please consult your
nearest retailer or
Service Center.

Do not disassemble.

This appliance can be used by
children aged from 8 years and
above if they have been given
supervision or instruction
concerning use of the appliance
in a safe way and if they
understand the hazards
involved. Cleaning and user
maintenance shall not be made
by children unless they are
older than 8 and supervised.
Keep the appliance and its cord
out of reach of children aged
less than 8 years.

(It may result in a burn or injury.)

Do not immerse the appliance
in water or other liquids.

(It may cause an electrical
shock or short circuit.)
If water gets inside the
appliance, please consult
your nearest retailer or

Service Center. )

Do not operate the appliance
near water, near a heat source,
or expose to high humidity.

to an electrical
shock or fire.)

Prohibited

A Caution

Do not touch

Do not touch heating elements while the
appliance is in use or after cooking.
Especially the lid, inner pan and sensor.

(Doing so can lead
to personal injury.)

Allow the appliance to cool
before cleaning.

(Touching hot elements
may cause a burn.)

Do not place the appliance
on uneven surfaces or
non-heat-resistant carpets.

(It may overturn causing
personal injury or
resulting in a fire.)

Prohibited

Do not hold the handle or
press on the lid release
button when carrying or
moving the appliance.

(The lid may open and
the appliance may
fall causing injury or
damage.)

Do not touch

English




English

Safety Precautions

A Caution

To prevent electric shock, Do not substitute the inner Unplug the power plug from
ﬁ:esl;‘\lfhtgngé?ssc%:lhneegtliungg pan with other containers. the power outlet when the
it; never unplug by pulling % Do not use damaged inner pan appliance is not in use.

the AC cord. with the rice cooker. Please
contact authorized service agent
for replacement.

(Pulling the cord may
damage the cord
0 resulting in an (Otherwise it may cause
electric shock.) (It may cause a burn or an electric shock and fire
injury due to overheat caused by a short circuit
Do not place the appliance or malfunction.) due to the insulation
near a wall or furniture. Prohibited Unplug ~ deterioration.)
(The steam may cause
color changes or
® deformation of any
nearby objects.)
Prohibited

Usage Precautions
Avoiding damage to the appliance.

Do not cover the outer lid with a cloth.
The outer lid may become deformed, cracked or
discolored and result in malfunction.

R . R . ¢ Foreign objects
Do not place the appliance in direct sunlight. \

Cast heater
Do not use the inner pan for other applications.
. . . Sensor
Please always clean the foreign objects such as rice
on the pan, cast heater and sensor.

Otherwise, it may result in malfunction of the unit.

Avoiding damage to the inner pan.

Do not leave the rice scoop or any other Do not tap or rub the inner surface of the
objects inside the inner pan. inner pan. Clean only with a sponge or soft
The inner pan should be cleaned immediately cloth. Do not use a scouring pad.

after cooking.

Do not use the inner pan as mixing utility.

Do not use metal utensils that can scratch or
crack the inner pan.

The coated surface of the inner pan will gradually
wear away, so use with care.




Parts Identification

Inner lid

Non-stick coated_

inner pan

Sensor

Protecting rim

Body

“RICE COOKING”
light

“RICE COOKING” |
switch button

“KEEP WARM”
switch button |

*Before using, remove the tape.

Cast heater

WHITE RICE
L cup

3B 20
==
12
18
°
10

Lid release
_button

Handle

Outer lid

Dew collector

“KEEP WARM’
Llight

Plug

, -

)/ Cord

Before using, remove the sheet of paper If the supply cord is damaged, it must be replaced\
placed between the cast heater and inner by the manufacturer, its service agent or similarly
\pan. qualified persons in order to avoid a hazard.
( - \ [ )
Accessories Removal and attachment of scoop holder
Measuring cup
(approx. 180 mL) ¢ Attachment —
(1 pc.) Face the magnet of the scoop holder towards
the body of the rice cooker and gently attach -p
the surface, anywhere available.
Rice scoop
1 pc.
(1pc) * Removal =
Slide the scoop holder upward and pull it off. @
Scoop holder Do not attempt. to forcibly pull thg scoop ‘\ o]
holder off the rice cooker body since this
(1pc)
could cause surface damage.
g L J
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How to Cook Rice

Approx.
180 mL per cup.

Measure the rice using the
measuring cup provided.

Add plenty of water, stir,
and quickly drain the water.

Rinse and wash the rice
until the water becomes
relatively clear.

Rinse the rice

Do not rinse the rice by using the inner pan.

Rinse the rice in a separate bowl. Do not
rinse the rice in the provided inner pan as
non-stick coating may be damaged.

Pour the washed rice into the inner pan.

e.g. To cook 15 cups of rice :

D)

English

|

WHITE RICE
L Ccup

3Bz 20
2616
12
18
8
10

Max level :
Do not cook
more than

this amount.

To cook sushi rice :

D)

|

SUSHI
cup

20
E 15
10

For sushi
rice

Pour in the desired amount of water

Set the inner pan on a flat surface when
adding the water.

Add water according to the level indication.
(When cooking sushi rice, use the level
indication for sushi rice.)

Add water to the corresponding level, and
then adjust to suit your taste.

(Do not increase the water more than

1/4 cup of water.)

Sushi level indication is used to cook sushi
vinegar rice. After cooking, mix the rice with
sushi vinegar.

For daily cooking, please use white rice
level indication.

Rice cooking performance may vary
depending on the rice type.

Hot water is not recommended for cooking
as it may result in soggy rice.

Inner pan ; ;

Put the inner pan into the body.

Wipe water off around the surface of the
inner pan before placing into a rice cooker,
otherwise it may result in strange noise
during cooking.

Be sure that the inner pan is directly in
contact with the cast heater. Improper
contact between the inner pan and the cast
heater may result in uncooked rice.

Be also sure that the inner lid is attached
to the outer lid.

Outlet

Plug in the AC cord to
the power supply outlet.

Close the outer lid, plug in the AC
cord to the power supply outlet.

Close the outer lid firmly.
(If it is not securely closed, cooking will be
affected.)




How to Cook Rice

Press switch.

Do not open the outer lid or unplug the
appliance while it is operating.

Please ensure that the switch is pressed
and the "RICE COOKING" light lights up
properly.

(The rice will not be cooked in warming
mode.)

Panasonic

Press the switch The "RICE COOKING"
to start cooking. light lights up

After the rice is cooked, it is
recommended to let it steam and
warm for another 15 minutes. Then
scoop and mix the rice well.

After the rice is cooked, the appliance will

automatically switch to warming mode.
Let the rice steam and warm for another

The "KEEP WARM" light

. ) ) 15 minutes without opening of the outer lid.
lights up to Indicate warming mode.

Scoop and mix the rice well.
Unplug the appliance when it is not in use.

To Keep Cooked Rice Warm and Tasty

After the rice has been steamed and warmed, scoop and mix the rice gently.
Do not leave the rice scoop inside the inner pan.
Do not warm the rice for more than 12 hours. (It may cause a smell or discoloration.)

Do not use the rice cooker to warm other kinds of food. It is for rice only.
Do not warm cold rice.

Variations in the room temperature may cause the rice to discolor and
lose its fresh smell.

Unplug the rice cooker when it is not be used.
Clean the dew collector located on the side of the rice cooker by pouring
out the water, cleaning and sanitizing it after every use.

English




English

How to Clean

/o Before cleaning, please pull out the power plug
first. Do not clean the rice cooker until it cools
down.

® DO NOT use objects such as benzine, thinner,
¥ cleansing powder or metal scrubbers.

p
Inner lid / Inner pan

Wash with a dishwashing detergent
and soft sponge. Wipe off any
moisture on the outside of the
\inner pan.

*Note : Clean after every use.

Body / Outer lid / Protecting rim
Wipe with a damp cloth.

g 2\
Cast heater
If any objects stick on the bottom of
the pan or cast heater, remove them
immediately.
Object, such as rice or other food
debris may cause a malfunction and
damage.
L %
-
Dew collector )
Remove, clean and sanitize after
every use.
L %
/ : D
Accessories
Measuring cup Rice scoop Scoop holder
q Wash with sponge and dishwashing liquid after use. P




Troubleshooting

Rice cooking Keep warm 2z | 83
— 33 S a
= a c = o< |Bow (o3 O o > ac
S 1533| 8 |32 (885|285 | & ¢ | g8 3
> 2P < I3 20 2| "o =1 @ © © @
g 1388 ¢ |85 | 23| 3|8 | 8 |82 ®
N N @ = 28 = » o 28 73
g c = 2 — [} o © o
2§ g gzl g3 |2 %8| 3
g3 3T 5| 9 ’
Check Items 2
® Are the volume of rice and the volume of ) Y Y Y Y ° °
water correct? z o9
° c 2w
o Is the rice rinsed adequately? o o [ 2 gg a.
= D=y
@ |s the bottom of the inner pan dented? [ ] [ ] [ ) ‘;", ] §
%} -1
® |s there any foreign matter sticking to the 5 35 =
outside of the inner pan or the sensor? ® L L L ® ® % 5 %g
32
o Is the rice being cooked with oil? [ (] ® % &8
c B
@ Has the rice been well fluffed after cooking? [ ] [ ] =~ 5 5 o
g S5
@ |s the keep warm continuing for more than = Q a
12 hours? ) ) [} _; % §
® |s the too small amount of rice kept warm? S 3%
D D lg
@ |s the Keep Warm being used with the Py a e
scoop in it? S g3
[0] S,
® |s the Keep Warm setting being used on ) S g9
cold rice? 5 535
o So
@ |s the outer lid securely closed? [ ] [ ] [ ] % g
L @
® |s the inner pan clean? [ ] [ ] 5 g %,
: S =
@ AC cord unplugged or switched turned off ga
during rice cooking? ® ° 3o
Specifications
Model No. SR-UH36F
Power supply 220V ~ 50 Hz
Power During cooking 1400 W
consumption | pyring keep warm 124 W
Capacity 1.0-3.6 L (5- 20 cups dry rice)
Weight (approx.) 17.6 Ibs (8.0 kg)

Dimensions (HxWxD) (approx.)

34.7cm x 42.8 cm x 38.4 cm

Accessories

Measuring cup, Rice scoop, Scoop holder

English
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Vietnamese

Pé Phong Vi An Toan

Vui ldng 1am theo hwéng dan dwéi day dé ngan ngiva tai nan, thwong tich ca nhan

va thiét hai tai san.

Cac biéu dd sau day cho biét mirc dé thiét hai do str dung sai cach.

& Canh Bao :

Cho biét thwong tich nghiém trong ho&c td vong.

Cho biét rti ro thwong tich hodc thiét hai tai san.

ALu’uy:

Cac mau ky hiéu dwoc st dung trong cudn s6 tay nay dwoc mé ta dudi day.

NSO

duwoc lam .

Nhirng ky hiéu nay chi ra viéc cdm khong

o<

Nhibng ky hiéu nay chi ra cac yéu ciu phai

tuan theo.

Cém chat day dién xoay
chiéu vao 6 cam.

Khong st dung phich cam hozc &
cam héng.

(Khéng lam vay co thé
gay dién giat hoac hoa
hoan do sw phat sinh
nhiét.)

Khéng cdm hodc ngét dién
ndi com bang tay wot.

{ (Lam vay c6 thé gay
Q\&l‘ dién giat.)
Khéng dung

tay wot

/\ Canh Béo

Khong pha héng day dién
xoay chiéu hodc phich cam.
xoén, kéo, dat vat nang

® 1&n trén hodc budc day

Cém  dién xoay chiéu thanh bé.

Khéng thao rdi, cho tiép
xUc v&i nhiét hoac Itra,

(Day dién hoac phich cAm héng c6
thé gay dién giat ho&c hoa hoan.)
Néu day dién xoay chidu hoac
phich cdm bj hdng, hay hdi y kién
nha ban 1é hodc trung tdm bao tri
gan nhét clia quy vi dé slra chira.

Lau chui phich c&m dién
thwong xuyén.

Rut phich va chtii bang vai kho.

(Bui tich tu co thé gay
chay hay truc trac
thiét bj.)

Khoéng dé tay hay mét ctia ban
trén ho&c gan 16 thoat hoi.

Khéng cai vat béng kim
loai nhw ghim kim va kim,
hoac bét ky vat la nao khac
vao cac 16 thoat, hoac bat
ky phan nao khéac cla ndi.

O

Cém

(Lam vay c6 thé gay dién
giat hoac truc trac thiét bi.)

Dirng cho thiét bi van hanh
khi day dién hay phich
cam hong.
(Lam vay c6 thé gay
dién giat hodc hoa
hoan.)

Cém

Bao dam dién thé trong nha

khép voi dién thé yéu cau

cla thiét bi .

0 (Lam vay c6 thé gay
dién giat hoac hoa
hoan.)

Thiét bj nay khdng phai danh st dung cho nhitng nguoi
(bao gom tré em) bi han ché vé nang luc thé chat, cam
giac hay than kinh, hoac thiéu kinh nghlem va hiéu blet

trtr khi ho dwoc giam sat hodc hwéng dan vé cach st
dung thiét bi bai mot nguoi co k¥ nang chiju trach nhiém
(Tiép xuc v6i hoi nuoc vé s an toan cuda ho.
c6 the gay thuong ton Tré em khéng nén & khu virc quanh néi nau khi né dang
i ca nhan.) hoat dong.
ong cha vdo (Biéu nay c6 thé dan téi chan thwong).
\




D& Phong Vi

An Toan

Ngurng st dung thiét bj ngay
khi thay bat thuwong hoac
hdng héc.

(Thiét b co thé tao khai, gay chay
hoac dién giat.)

Vi du: vé& bat thuwdng hodc héng hoc:

* O cam dién va Day dién tr&
nén néng bat thuong.

A Canh Bao

Néu Day dién hdng, day phai duoc
nha san xuét, Dai ly dich vu hodc
nhan sy c6 chirc vu twong tw thay
thé @& tranh nguy hiém.

(Néu khong, day co thé gay chay,
dién giat hoac thwong tich.)

» Day dién bi hdng hogc bi
mat dién khi cham vao day.

* Than thiét bi méo mo6 hogc
néng bat thwong.

* Co vét nut, thiét bj Iong léo
hoac rung lac.

Vui 1ong trao dbi véi nha ban lé
hogc trung tam dich vu gan
nhat d& dwoc kiém tra va stra
chira ngay.

Khéng diéu chl’nh, thao roi hoac
stra chira thiét bi.

(Didu d6 cb thé gay
chay, dién giat hoac
thwong tich.)

Vui I6ng trao déi véi
nha ban Ié hodc Trung
tam Dich vu gan nhét.

Khéng dwoc
théo roi.

Tré trén 8 tudi co thé str dung thiét
bi néu dugc giam sat va hudng
dan st dung thiét bi mot cach an
toan va hiéu nhitng méi nguy hiém
c6 lién quan. Khéng dé tré em thyc
hién viéc tw vé sinh va bao tri thiét
bi triv khi tré tiv 8 tudi tré 1&n va
duwoc glam sat. D& thiét bi va day
dién cua thiét bi tranh xa tam tay
tré em dudi 8 tudi.

(C6 thé gay béng hoic thuwong tich.)

Khong nhing thiét bj vao nuwoc
hodc céac chat 16ng khac.

(Viéc nay co thé gay dien
giat hodc doan mach.)
Néu nugc ngédm vao thiét
bi, hay trao d6i v&i nha
ban lé hogc Trung tam
Dich vu gan nhat.

=
N

Khoéng dé thiét bi hoat déng gan
gan ngudn nhiét, hoac tiép
xuc voi dd dm cao.

(Lam vay c6 thé gay dién
giat hoac hoa hoan.)

ALu’uy

nuwéc,

Q@

Khoéng cham vao

Blrng cham vao cac bo phan lam noéng trong
khi dang st dung thlet bi hoac sau khi nau.
Dac biét la nap, ndi bén trong va cadm bién.

(Lam vay c6 thé
gay thuwong tén
ca nhan.)

D& ndi com trong ngudi trwoc
khi cam.

(Cham vao bé phan néng
c6 thé dan dén bang.)

Khong dat thjét bi trén bé
mét khong bang phéng
hodc tham khong chiu
dwoc nhiét.

(Thiét bj c6 thé dd,
gay thuwong tén

ca nhan hoac gay hoa
hoan.)

Khong gitr tay cam hodc
an vao nut mé nap khi
mang hoac di chuyén
thiét bi.

Q@

Khéng cham vao

(N&p c6 thé mé ra va
thiét bj co thé roi, gay
thwong ton hoac hw
héng.)
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Pé Phong Vi An Toan

Dé tranh dién giat, hay chéc

chan ndm chét phich cam khi

ngét dién; dirng bao gi&r ngét

dién béng cach kéo day dién

xoay chiéu.

0 (Kéo day co thé 1am
héng day dan dén
dien giat.)

Khoéng dét thiét bi gan twdng
hay d6 dac.

O

Cém

(Hoi nuée co thé lam déi
mau hoéc Iém bién dang
cac do vat gan do.)

ALu’uy

Khéng thay néi bang vat
chtra khac.

% Pirng dung ndi trong bi héng
v&i ndi com dién. Hay lién
lac dai ly bao tri dé thay thé.

O

Cém

(C6 thé gay bong hoac
bi thwong do qua néng
hoéc truc trac.)

Rut phich cdm dién khoi &
cam dién khi khong str dung
thiét bi.

(Néu khong, diéu nay cé
thé dan dén dién giat va
chay gay ra do doan
mach do cach dién kém.)

<

Rut phich cdm

Pé Phong Khi St Dung
Tranh hw hai cho thiét bi.

Khong day nap ngoai bang vai.
N&p ngoai co thé bi bién dang, ran nrt hodc mét

mau va gay truc tréc thiét bi.

Khong dét thiét bi dwdi anh sang trwe tiép.
Khéng str dung ndi trong cho cac muc dich khéac.

Ludn lau sach ndi, tAm cap nhiét va bd cam bién.

Néu khong, co6 thé dan dén truc tréc thiét bi.

Tranh hw hai cho ndi trong.

20

Khéng dé thia x6i com hodc bat khi vat

nao khéc lai trong ndi trong.

Phai lau chui ndi trong ngay sau khi nau.
Khéng str dung ndi trong lam db tron.

Tam cép nhiét

B6 Cam bién

Khéng dap hodc cha xat bé mat trong

ctia ndi trong. Chi dung miéng xbp hoac

Kh()ng dung cjung cu kim loai c6 thé 1am
noi trong bi tray xwéc hodc ran nit.

L&p che phi bé mét chia ndi trong s& mon dan

di, vi thé hay str dung can than.

vai mém dé lau ndi. Khong st dung cac
miéng co rlra.




Napn biét Bd phan

Né&p trong

N&i trong Phi|
Chong dinh
BO Cam bién

Vanh bao vé

Than nodi

pen |

“RICE COOKING”
(“Nau Com”) |
Nt nhén |

“RICE COOKING”
(“Nau Coém”) |
NGt nhén T

“KEEP WARM”
(“Gitr am”) |
*Truwéc khi stv dung, hay thao bang.

TAm cép nhiét

WHITE RICE
L cup
3B 20

==
12
18

10

NGt mé nap

Quai

N&p ngoai

[Hop hing
| swong

Deén
“KEER WARM”
L(“Gitr am”)

Phich

Day cap

(" Truec khi sir dung, hay thdo miéng gidy Néu day dién bi hdng, day dé phai dwoc thay thé
dét gitra tAm cap nhiét va néi trong. b&i nha san xuét, dai ly bao hanh ho&c ngudi co
\ trinh d6 tay nghé twong tw dé tranh nguy hiém. )
T (A or At o
Phu ting R Théao va gan vat gilr thia x&i h
Céc dong e Gén —
(Khoang 180 mL) Hwéng phan nam cham cla gia d& mudng vé
(1 cai) phia than ndi com dién va nhe nhang gén vao bat mp
ct vi tri nao gan dwoc trén bé mét.
Thia x&i com
1 céi =
(1 ca) * Thao 2
Trwot vat gitk thia 1&n trén va kéo ra. ) - =
VAt git thia x6i Blrng cé kéo manh vat git thia khoi than g
( f‘cgi';" 1a xol ndi vi sé gay hu héng bé mét. 2
g /L J
21
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Cach nau com

Khoéng 180 mL
moi coc.

DPong gao bang céc dong kém
theo.

Thém nhiéu nwéc, khudy Vo va trang gao dén khi
déu va nhanh choéng xa nuwéce twong doi trong.
hét nuoc.

Vo gao
Blrng dung ndi trong dé& vo gao.
Vo gao trong thau riéng. Birng ding ndi
trong dé vo gao vi 16p trang chéng dinh
sé héng.
D& gao da vo vao ndi trong.

vi du: D& ndu 15 cbc gao:

[

D)

WHITE RICE

L Ccup
36z 20
2616
12
18
8
10

Muwc nwée
t6i da:
Khoéng duoc
néu qua khi
lvong nay.

D)

Déi voi
com sushi

Db vao lvong nwéc nhu y

D4t ndi trong 1&n bé mat phang khi do

nwéc vao.

Db nwdc vao theo vach chi bao mue nwérc.
(Khi ndu com sushi, hay d& nuéc theo vach
chj bao muc nwéc danh cho com sushi.)
DO nwdce vao theo mwe nwéde twong tng va
sau d6 diéu chinh cho phii hop véi khu vi
cua ban. (Khéng duworc tang lwong nwéc
thém qua ¥ cbc nwéc.)

Chi bao muc nwéc danh cho sushi dung

dé& nau com sushi o Vi gi&dm.

Sau khi néu, hay trén com voi glam sushi.
Dé ndu an hang ngay, vui long st dung chi
bao muc nuicyc mau tréng danh cho com.
Hiéu suat nau com cé thé khac nhau, tuy
vaoloalgao

Khéng nén n&u bang nuwéc néng vi com

s€ nhao.

Nbi trong

D4t ndi trong vao than.

Lau hét nwéc quanh bé mat nbi trong
trwée khi dat vao ndi com dién, neu
khoéng sé co tleng dong la khi nau.

Bao dam rang ndi trong tiép xuc truc tiép
v&i thm cp nhiét. Tiép xUc sai gitra noi
trong va tdm cép nhiét c6 thé dan dén
com sbng.

Dong thoi dam bao I8p trong va 18p ngoai
dwoc lap vao nhau.

Cém day ngudn vao
6 dién.

DPay nap ngoai lai, cdm day ngudn
vao o dién.
bay chat nép ngoai. )
(Néu khong day chat, sé anh hwéng dén
viéc néu.)




Nhén cong tic

dé bét dau nau. sang lén.

ben “RICE COOKING”

Nham cong téc.

Blrng mé& nap ngoai hay rat phich khi
dang nu.

Bao dam cong tic da dwoc nhan va dén
“RICE COOKING” sang lén dung cach.
(Gao sé khong dwoc ndu & ché dd ham
néng.)

beén “KEEP WARM” sang lén
béo ché d6 ham néng.

Sau khi ndu chin, nén dé béc hoi
va gitr ndng trong 15 phut. Sau do6
x&i va tron déu com.

Sau khi ndu chin, néi sé tw dong chuyén
sang ché do gilr néng.

P& com béc hoi va gii néng thém 15
phat ma khéng mé nép ngoai.

Xc va dao déu com.

Rut dién khi khéng str dung.

Pé gilr com néng va ngon

Sau khi com da bdc hoi va ndéng, x&i va dao nhe com.

DPlrng dé thia x6i bén trong ndi trong.

Birng ham com qua 12 gidv. (Co thé gay ra mui hodc dbi mau.)
Plrng dung ndi com dién d& ham cac loai thire an khac. Chi diing ndu com.

Bbwng ham com lanh.

Sw thay dbi nhiét do trong phong cé thé 1am com bay mau va méat mui thom.

Rut dién khi khéng st dung.

Lam sach hop hirng swong & canh ndi bdng cach dd hét nwoc ra, 1am

sach va vé sinh sau mdi 1an nau.

Vietnamese
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Cach Lau Chui

/o Trwéc khi lau chui va bdo duwéng, hay rat
phich cam dién ra trwée tién. Khong lau
chti n6i com cho den khi n6i com da ngudi.

® KHONG dung céc chat nhw ét xdng, chat
pha loang, chat bot tdy hodc ban chai

\__béang kim loai.

. R
Nap trong / NGi trong

Rira bang nuéc rira bat va miéng
bot bién. Lau sach hoi &m trén bé
mét ngoai clia rudt ndi.

-

*Lwu y : Lau chti sau mdi lan dung.

Than ndi / Nap ngoai / Vanh bao vé
Dung vai 4m lau kho

(—x .
Tam caap nhieat

Néu co vat gi dinh & day cta ndi
hay tAm cép nhiét, hay lay ngay
chung ra.

Db an nhu gao hodc méu vun thire
&n co thé gay truc tric va hw hdng.

(a
Hép hirng swong

Thao, rira va vé sinh sau mai lan
st dung.
.

(" .
Phu tung

g U

Céc dong Thia x&i com Vat giv thia x¢i
9 Dung miéng bot bién mém va nwéc riva bat dé riva sau khi s&v dung.

24




Giai quyét sy cd

N&u com Gitr &m 33 8
o g’ <
o 32 o z o <) vl es) 3@ S
< ) o = g o o} S .
s |sS|s | &g |2 |3 |8 |38 ¢
s 3 o El 3 8 2 a 2 -::{ &
a 23 3 5 =) 3 5 ] a
2y ° D < < D
Q g = < - =
9 @ [ = Q
" o A g 2 E s
Kiém tra cac phan 3 3 3
® Luong gao va nwéc co vira khong? [ ] [ ] [ ] [ ] [ ] ; :|
>
@ Gao c6 duoc vo ding chwa? [} [ J §; .9% g
Q@
@ Day ndi trong c6 16m khong? [} [} [ J =3 § 3
- aQ <O
@ Co chat ngoai lai nao dinh vao bén ngoai cta 3 =N
ndi trong hay bd cam ng khéng? L ® L ® ® L ‘g @0,
® Gao c6 dang dwoc nau bang dau khong? [ ) [ ] [ ) Et ‘é g
S
® Com co n& déu sau khi ndu khong? [ J [ J 2 S E
z s z = s 3
® Ché d6 gilr am co dang tiep tuc hon 12 gio g 2 g
khong? ) (] (] [ ] = &y
® Luong gao cé qua it trong khi gitr am khong? 2 S &
o aa
® C6 dang gir &m véi thia x&i trong ndi khéng? [ ) z e
3 2.
® Co dang dung ché dd Ham Nong dé& ham com o i é
lanh khong? b =
N I3 >
@ Nép ngoai c6 duoc day chat khong? ® ® [ ) < o)
Iy o
@ Nbi trong c6 sach khong? [} o ° 3-
Q
® Co rit day dién hay tat cong téc khi ndu PY PY °
khong? @
r
Chi tiét ky thuat
y .
Ma san pham sb No. SR-UH36F
Nguén dién 220 V ~ 50Hz
Murc tiéu thy | Trong khindu 1400 W
diénnang | Trong khi gitr Am 124 W
Dung lwong 1.0 - 3.6 lit (5 - 20 cbc gao)

Khéi lvong (Khoang)

17.6 Ibs (8.0 ke)

Dimensioni (A x L x P) (Khoang)

34.7 cm x 42.8 cm x 38.4 cm

Phu tung

Céc dong, Thia x&i com, Vat gilr thia x&i
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