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@ Thank you for purchasing the Panasonic product.
@ This product is intended for household use only.
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® Please read these instructions carefully and follow safety precautions when using this product.
@ Before using this product please give your special attention to “Important Safety Instructions” (Page 2~3).
@ Please make sure the date and name of store of purchase are stamped and keep it with this Operating Instructions.
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Important Safety Instructions

(' 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.

B The following chart indicates the degree of damage caused by wrong operation.

= Indicates serious injury
/N Warning : o e

= Indicates risk of injury
A l:allllﬂll : or property damage if

the appliance was
mishandled

B The symbols are classified and explained as follows.

OO®

prohibition.

These symbols indicate

This symbol indicates requirement that
must be followed.

l 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.

® (It may cause an electric
shock, short circuit or fire.)
H Do not insert any objects
in the vent or the gap.
Especially metal objects
such as pins or wires.

(It may cause an electric
shock or malfunction.)

I 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.

® (It may cause burn or injury.)

2
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/N\Warning

H Do not damage the power
cord or power plug.

Following actions are
strictly prohibited.
(Modifying, placing near heating
elements, bending, twisting, pulling,
putting heavy objects on top, and
bundling the cord) (It may cause an
electric shock, short circuit or fire.)
* If the supply cord is damaged, it
must be replaced by the
manufacturer, its service agent or

similarly qualified persons in order
to avoid a hazard.

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

® (It may cause a short

circuit or electric shock.)

* Please enquire with an authorised
dealer if water gets inside the appliance.

H Use only a power outlet rated
at 10 amperes and alternating
into the same outlet may
* Use only an extended cord rated

electric current at 220 volts.
o (Plugging other devices
cause electric overheating,
which may cause a fire.)
at 10 amperes minimum.

S

H Do not plug or unplug
the power cord with
wet hands.

® (It may cause an
electric shock.)

I Do not get your face close to the
Steam Vent or touch it with your
hand. Keep the Steam Vent out of
reach of small children.

@ Steam Vent—

(It may cause a burn.)

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

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

* Please make enquiries at the store or the
repair department of an authorised dealer.

M Insert the power plug firmly.

0 (Otherwise it may cause
an electric shock and fire
caused by the heat that
may generate around the
plug.)
* Do not use a broken power
plug or a loose power outlet.

08.12.3 9:01:42 Ag




H Clean the power plug
regularly.

(A soiled power plug
may cause insufficient
insulation due to the
moisture, and may
cause a fire.)

* Unplug the power plug, and
wipe with the dry cloth.

——

/A\Warning

H Discontinue using appliance immediately when

abnormal or breaking down.

(e.g. for abnormal or breaking down)
* The power plug and the power cord become

abnormally hot.
* The power cord is damaged or power failure
when is touched.

(It may cause
smoking, a fire,

or electric shock.) ° The main body is deformed or abnormally hot.
* There are cracks, looseness or wobbles of the

appliance.

* The fan of the bottom doesn’t turn while cooking.

—Please unplug the appliance and make enquiries at the store for

the check or the repair.

/N\Caution

H Do not use the appliance on following places.

H Do not expose the power plug with steam.

* Do not expose the power plug with steam when it
is plugged in. (It may cause a short circuit or fire.)

When using a cabinet with sliding table, use the
appliance where the power plug cannot be

exposed with steam.

H Be sure to hold the power
plug when unplugging the
power plug.

0 (Otherwise it may cause
an electric shock, short

circuit, resulting in fire.)

H Unplug the power plug from
the power outlet when the
appliance is not in use.

0 (Otherwise it may cause
an electric shock and fire

caused by a short circuit
due to the insulation
deterioration.)

W SR-JHST10(HK).indd 3

* The place where it may be splashed with
water or near a heat source.

 The place which is uneven surface or on
non-heat-resistant carpet.

* Near a wall or furniture. (It may cause a
discoloration or deformation.)

* On Aluminum sheet or electronic carpet.
(Aluminum sheets may generate heat.)

M Do not use the cord set (for
instrument plug and power
plug) that is not specified
for use with this appliance.
Also do not transfer them.

® (It may cause an electric
shock, leak, and fire.)

H Please allow the
appliance to cool down
before cleaning it.

o (Touching hot
elements may

cause a burn.)

S

H Do not touch heating
elements while the
appliance is in use or
after cooking.

Especially the Inner Lid
(It may cause a burn.)

M Do not touch the Hook Button
while moving the appliance.

® (It may cause the
outer lid to open,

resulting in a burn.)

H Do not open the Outer Lid
while cooking.

® (It may cause a burn.)

l Do not use other inner pan
than the one specified.

® (It may cause a burn

and injury due to
overheat or
malfunction.)

B Please consult a doctor
if you are using an
implanted pacemaker.

The operation of this

appliance may affect
your pacemaker.
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Important Information /{E ;X =518

B T B LS AR EHE

To Prevent Breakdown and Malfunction

B Check the weight intensity when
you put the appliance on the sliding

table.
It may fall.
Weight

Model No. | (1nclude rice and water)

SR-JHS10 Approx. 8 kg

SR-JHS18 | Approx. 11 kg

Q
WS BRI AT BB S LR - :

AIREEEME -
HR > ERREgE K -

Eitkd AKX ES
SR-JHS10 #) 8 kg
SR-JHS18 #9311 kg

B Do not use the appliance on the
IH cooking heater.
It may cause a breakdown.

W35 BT A L EA B -
AIREE S| A -

B Do not use the appliance in the direct
sunlight.
It may cause a discoloration.

WA EEERE TERERE -
At ElRRe -

B Do not place objects containing magnetic
materials or weak for magnetism close to
the appliance.

Doing so may erase the memory or cause

a disturbing noise.
* Magnetic card (Cash card, monthly pass, etc.)
* Magnetic tape (Cassette tape, etc.)
* Wireless appliances (TV, radio, etc.)

WEDE W A B RIERIMRE B I EERE M -
AIREEERCEANRH R ELE MM TE -
Q@i+ (et ERNESF)
@il (FRUHTSF)
O ERKE (BERE  WFHSE)

H Do not place magnets close to the appliance.
It may cause malfunction.

W5 RASHAE BARSEAIE -
e & S| AR -

H Do not place dishcloth or hot objects on
the appliance.
It traps heat from the steam inside and may

result in deformation of the Outer Lid and
malfunction of the switch.

WS M BRI IBE T BERIE £ -
ARER ARSI BN EET RS -

H Do not use the appliance if it has foreign
objects.
It may cause showing an error sign on

the display or over cooked. Cooking result may
not be satisfactory.

MOERY)  EDERERE -
SETERLE LMD - MEEEIR -

Pan Sensor

Outside of the collar
element or bottom

HaSRE

Inner Lid
EIE=Y

6
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( To protect Inner Pan from scratches / /& 7 MBI EIHB(E -

(Do not put it on heat directly)

Fluorocarbon resin coating (For inner surface)

B Do not put kitchen utensils inside (spoons/forks).

H Do not mix vinegar in the Inner Pan when making
Sushi rice.

B Wash it immediately after cooking if seasoning
was used.

H Do not use the whisk to wash rice.

H Do not use the metal ladle.

=il (AE )

WE2MABRBRRAE (FR/IXF) °

WEES RN - TRSEREEAMERH -
W{ER RSB R AT -
BAZAITARFRXK
BRREREBHNS

For both inner and outer surfaces

Bl Do not hit or rub it.

W Do not wash with cleanser, scrubbing
brush, and nylon brush.

W Do not bump it to hard things.

WSNEERA

Do not use

MR BT - scouring pad
W7 LUERE  FEERINEER  A2ERERA
B LUERE ~ i ERIKIEEERI ki g o

RAEITE ©
W R ARER Y & o

* Fluorocarbon resin coating can wear out. Please treat it
with caution.

XTEEAhREEERIG S ES - FTLEE/IVDHER AR

Bl Do not use the Inner Pan for other applications except the original Warm Jar.

BARRA B RSB ERE —HEER  TAERREBRE - FRERMEHEL)

Wash the Inner Pan with a soft sponge.

AU IR BIREEARHR

Do not hit or rub it.

FNRAF TR -

Do not wash dishes inside the Inner
Pan.

FTREAREFTARE -

L Note J

Following situations are harmless to quality or
human body.

¢ Discoloration or deformation from rust and heat.

* Shallow scratches or worn out fluorocarbon
resin coating. (It occurs with frequency of
usage.)

* Coming off the fluorocarbon resin coating from
inside or copper micro particles coating from
outside.

Please make enquiries at the store if you care of
coming off coatings or deformations of the Inner
Pan.

THE A AR 2 E -
OF BB B B -
® /5 BRI -
(fEPEERBERE °)

O B EE S A AT

HIRIE -

LRI E
R:lt_l o

/Wy
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Parts Identification/Accessories,” Z 4R BR/Bf {4

Please wash the Inner Pan, Rice Scoop, Ladle, Steaming Basket, Inner Lid and
Taste Catcher before use the appliance first time. (P.20)

—/XERERE A - FEREAAR - 8RY  85  EE - EMNBRMERRERE

205)
Taste Catcher,/ Inner Lid (P.21) .+« Quter Lid
R pESE — Emssr e L=
Inner Pan
A8 "

* Attaching the Taste Catcher. (P.20)
O HRRAERENLETTE (5208)

Hook Button
* Press the Hook Button

to open the Outer Lid. Power Plug
&Ll EIRIEER
& =g o Pan Sensor
@iz T~/ ERIFTE S e 22
Accessories i+
Rice Scoop (1) Ladle ( Measuring Cup (1) (Approx. 180ml)
g (1) 357 (MI) M (&) (#1180ml)

When using the Warm Jar, insert the Instrument Plug
firmliy into the loading slot at the back of the main

body.
TEEARS  FES AR AR E AR R B RVE A O — B
FE -

Steaming Basket (1)
78 (&)

|
e /a -1
Power Cord (1)

=EE (&) Instrument Plug
ANBSHETE

8
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Start/Reheat Key [,/ /48RINZLIZEH

* Press it when starting cooking or
when completing the timer setting.

* Press it to reheat the cold rice.

ORI R FAN R ER BRI o

O AR NEBURAIER

[ ]
[ ]
[ ]
.. °
[ ]
L Reheat P ess twice
[ ]
[ ]

Start

Reheat

hour/min Key 0%/ Di%il
* Press it to set the current time and timer memory.
» Keeping the key pressed will make setting faster.
O NTFARRERRE - RETARE -
QL E N R BEIRER BT

* Press it to keep rice warm.

@ FBNRIRF

Wh|te Quick Sushi Casserole person

[ B
-0

Congee Steam BrownRice Cake

Menu Select Key INRESEIBIZEH
* Use it to select menu. Cancel/Off Key EUH. ERi%ih
* Keeping the key pressed will make setting faster.
@ N EEIAE

@RERNWAIR

Timer Key TE#JiZil
* Press it for the timer setting.

@FNERFAR °

* Use it to cancel each setting.

OZIUHBERERFE MR -

fi
a

w
o
o
S
®
c
@
()

IR HIHE

o
—]

QY ¢ There is a convex portion (-, ) on [Start/Reheat], [Cancel/Off] key for visually impaired individuals.
\ EEF=D @istart/Rencat] , [Cancel/Off] il HAMEMERE (0, ©0) - UERBEEEE - J

Setting the Clock /FA%IR £ 8YRFRE

~
Example: When adjusting from 7:00AM to 8:30 AM.
. > - g - -‘ -‘ -‘
4l © BHg L4 7:0058% L 48:308F ) ' . ‘. ’.
(Dinsert the Power Plug. -. -‘
Ry ERIEA -

(@Press or@for more than one second. ‘ﬁ A 4
(Release your finger from the key when you hear a beep.) - | ‘. -‘ .%
The values for hour and minute in the display will start flashing. A‘ ‘, ‘ ‘ L

o ’ 1\
peEulers mar - 7
(EBISERIREMR » WEFRIR - ) By~ DP9 -

@Pressto display 8, and @to display 30.

(Setting is complete when the display stops flashing .-‘ -‘ .-‘
after setting the time.) '-‘ y -" (
w®lEms - mllEzo - ==l

(BRERERE P - BIRRESEMEREDATT <)

* The clock cannot be set while the Warm Jar is operating cooking, setting timer or warming.

* Keeping the [hour] and [min] key pressed will make setting faster.

* This clock displays time in a 24-hour format.

12 o’clock midnight is set as 0:00, and 12 o'clock noon is set as 12:00.

KEMAMABRBETRH - REERRIRRN » KHHERERTE o

KEFAEIR(E [hour] A [min] FREH AT IRIRBIZE ©

XERFEE 24/ NBES o FEARIZ 12RFERE0:00 » A4 1205 58% 12:00 o

\. y,
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Tips for cooking rice,” & &Rl Ek

i] Choose good quality rice

%) Measure rice accurately

3 Wash quickly

* Choose rice that is shiny and transparent.

* Choose rice with less broken grains.

* Keep it in the cool place.

* Use it as soon as possible after
milling. (Use it up within half a month
in summer time.)

* Be sure to use the measuring cup
provided as an accessory
(Approx. 180ml).

* Measuring rice with other appliances
may not be accurate.

* The first wash should be done quickly
with plenty of water and dispose the
water immediately afterwards.

* Wash gently to remove bran on the
surface of the rice.

/41 Do not leave the rice in the strainer

5 Measure water precisely

Stir and loosen the rice
as soon as cooking is done

* It breaks the rice, causing in a
mushy rice texture.

* The rice can be cooked without
leaving it in the strainer and soaking
it in water.

* Measure water precisely on a flat
surface.

* Do not use warm water or Alkaline water
with pH higher than 9. (It may cause a
mushy rice texture or discoloration.)

e There is no need to let it stand.
» Stirring releases excess water in the
rice, causing in a fluffier rice texture.

I EEEEXK

2 IEREHEX

3 @R R

Q@ KKEMAE °

O@FEKED -

O R EIRAE

OEREERERRA -
(EZEEFAZARA )

@75 E A BAYEH (KHI180mI ) ©

O AHEXERREX T ELRE -

@5 1 KT AESMENK  (BFERE
S RESLENAS K 4 o
@ESEIEK - FERRMEAIKKRSES -

4} FEDEKBT RS

5 ek

& EsFeEES

Q@ EREEREH - MERKERAIORK
SR

O T TG K BIERPER BRI KA -
RHERS KRR -

O VIR HE L IEREMANK o
O T RIEMEIKK pHI LI _EAYERIEK
(FTRES BERREMEEE -)

O T LETTAIER
@EBHEERAIZSERKMRE - M
KERAI I RRERER

Using “Menu” and “Water Level Scale” for cooking in the Inner Pan

£/ “THEE” FASRAY “IKAIRR”

Cooking Menu Menus for a to point Water Level Scale in the Inner Pan
fERRY “Thee” AR A’ BIIHEE PIERIK (AR
White HXK White White Rice
Quick (White) TRERIRE (BXK) Quick White Rice
Sushi FAIR Sushi Sushi
Casserole &{FHR Casserole White Rice
1-2 person (White) & (BK) 1-2 person White Rice Eggj:g}g; 82 :g ;g gzgz;;gEZi
Congee 35 Congee Congee
Brown Rice H&KER Brown Rice Brown Rice
Cake &tk Cake Max. amount of dough (SR-JHS10) 600 g
RAALIES (SR-JHS18) 900 g
Mixed Rice {88k White White Rice
Glutinous Rice f& K&k White Fixed amount of water (P.14) FTEfIKE (FE148)

10
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Washing Rice and Adjusting the Water Level /
i N 17/

Measure rice with the Measuring Good example % Bad example
Cup provided as an accessory. O TR RNIEHE

ER TR EMREX -

* Please see the specifications in P.27 for the
amount of rice that can be cooked at one time. 5 3
O I XALUREMKE » HLBB2TE LMK ©  Approx. 180 ml

(Approx. 1 cup)
£9180ml (A91#%)

Wash rice in the Inner Pan.

ERHAA#HREX

* Wash it thoroughly (Otherwise the rice may -
burn or smell like rice bran.) -
Y iy R e

(BRIERRARETHE R < ) (DWash the rice quickly with (@Stirring the rice rightly to o

plenty of water and dispose wash it while changing water 9..

the water immediately 2 ~ 5 times. (@)

afterwardsl. (Th? ric)e absorbs (Water can be still white.) C_l;

water easily at first. BORRRB B ARE
ARSI G AR - 1 K - S
W AER K E= - OKTEE O EREE ) @

(RARE—RIKERBRZEK °)

Adjust the water level for the Example: When cooking 4 cups of white rice
menu of your choice. Bl) IREAPREKEF
(See “Water Level Scale in the Inner Pan” on P.10)

BB R IR R BITNRERZ IK (AR

MMAEERYIK ©
FE2E F108 " RHIKAR
¢ Adjust water level on a flat surface. (Check the left
and the right sides of the scale mark and adjust it to
the level.)
* Adjust the amount of water by the level scales
according to the softness you prefer. (The water may
boil out while cooking if you put excess amount of it.)

White Brown Congee
Rice Sushi  Rice C 18
cuP B

10

Bt It R

asn 0] MOH

Add water up
to the scale of
4 cups of white rice.

oK E|E %
BKfZIE

"4, Blk-

Level the rice.

@ FBHIAE LK - FAFFFEKNRE
(%ﬁ?%EEE’JZUFE ' IKEMRRNEE ) .
0o B 2 B IR KRS » e
0%%5%%;5?5’3%@ RRHAIRES  SEEAN This illustration of the Inner Pan is SR-JHS18.
% LA BAIER SR-JHS18 «

(KINBARZES » KA REE T <)

Collar Element
Set the Inner Pan and ELC)E]
close the Outer Lid. Wipe off the water on the
PRI AARER - roskia on e collar alomnt
Egﬁﬁgi‘ﬁ ° and the bottom of the Inner Pan.
BEEARIOE ~ #8 ~

HE - BREKDAEY) -

Insert the Power Plug.

EP';)yver _Plug @
¥ £ EIRIEER o BIRIER

11

W SR-JHSTO(HK).indd 11 $ 08.11.28 11:46:1 8JM7




——

How to use “Menu” functions / f{a]{E F [Menu] Ih&E

Cooking White Rice /& HX

|

White Quick Sushi Casserole 23732rson

[l ]
-y

Reheat Press twice

@) °

Keep °
Warm °
[ )
[ ]
()
[ )

[ )

[ )
[ ]

Congee Steam BrownRice Cake

Cooking Simultaneously / [FEFFHIE

* Select [White] or [1-2 person] when cooking
rice and steaming ingredients same time.
Set the Steaming Basket in the Warm Jar
before cooking is started.

* Do not open the Outer Lid while cooking.
(Cooking result may not be satisfactory.)

@R AR AR EAZE T » BFAEC [White] 3%
[1-2person] ZhEE ° FETERERFAIAZ BIRAZKEE °
O AEREERPRIMFAINE - (BEIBEFIKE <)

Model No. | Max. amount of rice (Cup*)
RIS BAROKME (F1%)

SR-JHS10 3

SR-JHS18 5

*Measuring Cup provided as an accessory.
SRR AR

Press to point a to the menu
of your choice.

“a” is set at “White” in the beginning.

Other menu can be selected by pressing .
Keeping the key pressed will make setting faster.

1 () 5 “a” BEHEEME “THEE
fE -

TERAtAGERREE “A” #AR “White” B
HeThhstmmg ()T
BT A BB o

(o)

When using “White” menu.
{EF [White] 3£I5 o

0
Start
White Quick Sushi Casserole berson Reheat
[ ]
-0

Congee Steam BrownRice Cake

Press. =) Start cooking.
7 (sen) 0w BRIAKTE o

Start

Reheat

Light turns on.

B
isloael

Reheat

White Quick Sushi Casserole Lé%son

N
([
min

Congee Steam BrownRice Cake

The rice is ready when the buzzer sounds.

Stir and loosen the rice immediately.
The mode will switch automatically to Keep Warm.
There is no need to let the rice stand.

BEISERISERIRNRERER - FFiE
IRIBFRRER
BB RRIBREE - FHEEETER -

Light turns on.

Bi=
mHJ U

White Quick Sushi Casserole 1p_e2rson

-
-

h
Congee Steam BrownRice Cake
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[Quick] When cooking white rice quickly /[Quick] Z{REE B KA
] Press to point [a] at [Quick]. ] % ’ HE “A” AR “Quick” fIE o

2 t 2 val t
Press \F/. 7 \eet) o

Standard cooking times: ;\rf?:g);inutes SAEIR AR #921~325)58

L g T_he remalnlng.tlme till compl_etlon is QB BRSERET 0 $EES tRHS FE T RIBRASFY o
displayed starting from 10 minutes.
Note ]
* [Quick] menu can be used only for white rice. o “Q}ﬂiCk_” Ib?%i?figgmiﬁag‘;ﬁ S50 -
e With [Quick] menu, the rice may be slightly harder @7 "Quick JREMARES Afggj' ,j‘ﬁ%b
than normal. NRFELAKZBERAX » BlgEESEI—Lt o
The rice will be softer if it's soaked in water prior to
L cooking.

[1-2 person] When cooking a small amount of white rice /[1-2 person] Etr & 48 A XKAF

] Press to point [a ] at [1-2 person]. ] % ' g A FE“1-2person” LB °

v, =
2 Press. 2 ??? °

Standard cooking times: 4Ag ‘r)r:i%ﬁtes SAENERFE - #J485) 52

Model No. Amount of rice (Cup*)
RIS KIVE (FF)
SR-JHS10 05~15
SR-JHS18 1~25
*Measuring Cup provided as an accessory.
UEETEE=R 7

Bt It R

asn 0] MOH

[Congee] When cooking congee “[Congee] B /& 5K50F

] Press to point [w] at [Congee]. ] % » B8 “ w7 ZBZ “Congee” B ©
2 Press @ to set the cooking time. 2 % @ ) ER B ERIRS o

(Keeping the key pressed will make setting faster.) iz R BIEERRBTE © )

3 Press. 3};"2 °

Note / Important Information

* The cooking time can be set from 1 hour up to 4 hours in
increments of 30 minutes.

* Set the time as your preference of the rice condition.

* Please make sure to wash the Taste Catcher after cooking. (P.20)
Foreign objects that may remain in the Taste Catcher could cause

White Quick Sushi Casserole berson

20
(=[N}

h min

-

Congee Steam BrownRice Cake

malfunctons. The time is set at
JBHISHEGEEE 1 hour and 30 minutes
O ARSI I LI 1 ~4/\ESAOEEEIN » IS0 BB E EITHE - SREE /0 ERIER

OFRIBIRE B AVKAIARERELERSA -
OEMBFE —ERFNERRERE - ($208)
WRERRERERNSHEEEY) @ RITTRER 51 EREN(F

\§
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How to use “Menu” functions /I0{A[{E F [Menu] IHRE

[Steam] When steaming ,/[Steam] Z 3% ATR%

] Press to point [V] at [Steam]_ ‘l }5, ﬂ% “v" §]§§|J “Steam” ﬁ'z_%_ o [ White Quick Sushi Casserole berson
U‘B
2 Press @ to set the steaming time. 2 1 @ S ERATRSRS o min

(Keeping the key pressed will make setting faster) (RZ A BB R o) Congee Steam BromnFice Cake
o = a The time is set at 10 minutes
LO: jo
3 press ). 3z@)- RETE10AIIER

B Steaming time can be set from 1 minute up to 60 minutes in increments of one minute.
Put water in the Inner Pan, place the ingredients into the Steaming Basket provided as
an accessory, and then place the Steaming Basket into the Inner Pan.

M In addition to the set steaming time, please expect some extra time required for the Model No. | Amount of Water
water to start boiling. The time shown in the display window will decrease once the RIS FOKHE
water starts boiling.

” SR-JHS10 500 ml
SR-JHS18 600 ml

WKEERS A R LAIE 1~60 M EMNEEIR - I DERBAETRE - AENMPEIAZKEDK
S ERIRAVER A A B AAREE - REBASEREAM LR A £ -
WY TR ERZSERESN  FKEREBE—ERRRE - ATR > BRREEREKER

\_ B RIRERETN )
[Cake] When baking a cake /[Cake] B#IEERTF
] Press to point [w] at [Cake]. ] }gg, 4% “r” SEE| “Cake” fi7ZE o | White Quick Sushi Cassed befcon
(CookingTimer) '-l‘!'_"
2 Press @ to set the cooking time. 2 % @ ERERFME o m o
. . . . . Congee Steam BrownRice Cake
(Keeping the key pressed will make setting faster) (IRZE B BEIRRBTE ©)
o . The time is set at 40 minutes
3 Press &). 3@ - SR EALA0EIIER
m ) ) ) Model No. | Max. amount of dough (Including all ingredients)
| _Co_oklng time can be sc_et from 40 minutes up to 60 minutes AUgE ERMAEEE (SERNE)
in increments of one minute.
i, SR-JHS10 600 g
| WA AREALIEO~CRMNRER  LuswATEraE . SIS %00 g /)

Cooking mixed rice and glutinous rice /B & +128REE K ARAT

] Confirm that [a ] is pointed at [white]. ] FEERHS “a” FFAE| “White” iR °

2]
S
2Press@. 2%20

Standard cooking times: SAEIRAERFE -
Approx. 48 minutes #4888

The amount of water for the glutinous rice

Mixed Rice: Glutinous Rice AR ERAYKE
M Use the water level scale of B The amount of water is not adjusted Amount of rice | Amount of water (Cup)
“White Rice”. with the water level scale. Use the (Cup) K& (FF)
4885 Measuring Cup provided as an K2 () |SR-JHS10 | SR-JHS18
2 - e accessory to put an appropriate 1 1 _
WES{ER "White Rice” HYKAZAR amount of water for the rice you are > = 154
about to cook. 3 21, 21,
KRKER 4 — | 3va
WA EIRBRK AR RANK o {FHR MR 5 — 4
L EMMABEERIKE © 6 — 434 )

14
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Keeping warm/Reheating,” {&;8/% R il &k

-~ Keeping Warm : : — N
(258 The mode automatically switches to “Keep Warm” once the rice is cooked.

RIS EEEA T RA

(To keep rice warm in a good condition E%Tf%i?ﬁﬁﬁ@léﬁﬁiﬂﬁﬂ])

* Loosen rice immediately after it is cooked.

* Do not keep the Rice Scoop inside while in the Keep
Warm mode.

ORFELIE - AR o

O AR E KR IAT AR NEITIRA °

Turning off Keep .
Warm mode. Press . — unplug

mavywEs 86 . SHTERESR

—_ | * Leaving the power plug on would consume approximately
1.2 W of power.
(-Up to 23 hours of elapsed time in Keep Warm mode is ) ¢ Press “Qapcel{Oﬁ" ker before unplugging the Warm Jar.
displayed. (“Oh” is displayed when the elapsed time is Otherwise it will start in the Keep Warm mode again when
less than one hour.) it is plugged in the next time, and rice cannot be cooked.

* The display will switch to the current time after 24 hours. | @7EFEEZRIEEMNIBE LT » HEEHFE12 WHES -
* The display panel will indicate “U14” after 96 hours, and | @#IERIR Cancel/off ; &4 » BIfE N — R iE B IRIGEEMR
Keep Warm mode will be turned off automatically. (P.26) e AR R REMmNEEERR -

BL1 /N RBEMBERMRRNKIBIE » 2R 23 /N o Usi
! sing the Kee &
9 P Press .

Light turns on™ Reheat Press twice

mHIT

Congee Steam

(TERERIB 1 /N\SREHEEER "0h ) w :
; NI _ arm mode again
ANEABIB 24 /NEF - BB KB BIFS IR d
PSR 96 /\BF - AURSHRZS TU14, TMEBEERIR ° EHEEEE % o
\ ( %— 26 E) ) Warm,

Important Information

* Please do not use Keep Warm mode for longer than 12 hours. ®: 1%73124\5%_th ’ _ = N
« Please use Keep Warm mode only for White, Quick, 1-2 person and Sushi. @ White Quick » 1-2 person 7l Sushi 51 FAZRBEN -

J

~ Reheating ~
S ERINEL The cold rice (Room Temperature) can be reheated to the appropriate temperature.

A RRYER I B ZE B ERVAE

Loosen the rice and smoothen its surface.

Check the height of the rice. Height of Rice (Water Level|  Amount of Water
;l”?qﬁHEF'EI’J‘AE&?‘aE” T . ) Mogf;ﬁNO- Scale in the Inner Pan) (Cup*)
e ARAIRE o ) = | AR E(RBKAR) KE )
at vyEl=
SR-JHS10 ! 1/4
2 Add the required amount of water evenly i 2~3 1/2
in the Inner Pan and close the Lid. 2~4 1/2
i . SR-JHS18
TERrRAIKSE e EIA R - WE IS - ) 1
Reheat Press vice *Measuring Cup provided as an accessory.
3 Press twice. White Quick Sushi Casserde berson MR EHR
. Ic It displays 15 minutes.
rin HEBE/R 1553 88

2 (start) o
TN ' Congee Steam BrownRice Cake

Reheat

Open the Outer Lid and loosen the rice after reheating.
MEAERBITREINE - FERIBER

* Depending on the amount of rice, it may take longer or shorter than the display time.
The approximate standard time to reheat rice is about 12~20 minutes.

ORIELEREAVTR - MEAFRE AT BE S LEATRRRAVRSRIFEAGERAE R - AERAVINBLEER A1 2~2043 48 o

{Ed
=
b
=

asn 0] MOH
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Setting the Timer to Cook Rice [Smwetscookingrics e,
* Confirm the current time in the display is correct.

If the current time is not correct, set the right time. (P. 9)

This Warm Jar has two different time settings: “Timer 1” and “Timer 2”.

Pressing the Timer key alters the display of the time setting between 1 and 2.
* The time is automatically set as “Timer 1”7 at 5:00 and “Timer 2” at 18:00 as the factory settings.
* Setting the time once will keep it the same until it is changed. [It would be convenient if you preset the time

you use most.]

Set the Timer 1 to finish cooking at 7:30 AM.
] Press to choose Timer 1.

Each pressing of key makes the light
flash.

Timeﬁij@ — Timer:éﬁ — Timelj:j:@

2 Press @ to set the time to

finish cooking.
(Time is displayed in a 24-hour format)

* Each pressing of the “() ” key moves the value of the hour
unit up one hour and each pressing of the “(=)” key moves the
value of the minute unit up 10 minutes.

» Keeping the key pressed will make setting faster.

-
&
Press (Start .
Reheat - Wllteoulck Sushi Casserole person o)
()|[F“n3g
3 ing -0

» Co m p I ete setti n g . QO | Congee Steam BrownRice Cake

Setting the Timer to use [Congee] menu
After setting the cooking time (between 1 and 4 hours) on P.13, press to set

the timer.
. . : : . A
To cancel the Timer function. The required cooking time for
To cancel this function = Press _ the Timer setting in each menu
while it’s operating » Allow more time than is indicated in the table
below when cooking in the Timer function. [If a
shorter cooking time was selected when cooking
To set the mp Press to choose Timer 2. in the Timer function, cooking will start as soon
different time . as the Start key is pressed.]
Repeat the_se?tmg procedure Required cooking fime when
2 and 3 as indicated above. Menu cooking in the Timer mode
White 60 minutes~
Sushi 50 minutes~

[ Note ) 1-2person 60 minutes~

* Rice may be slightly soft or overcooked when cooking with Congee Cooking time + 1 minute~
preset timer. Brown Rice 130 minutes~

* When cooking with preset timer, the display does not show
the time left until the cooking is over. Important Information
* Do not set timer 13 hours prior to cooking (8 hours in

summer time when the water temperature is higher).
* To display the current time, press “Timer” key in the Timer The fice .WI|| ferment, causing an odour due to too much of
function. soaking in the water.
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TR E R RS 75 5k [T

(&%) ORBEMFHSMEDER -
QD%TIEEEE\IJHEH ﬁiKUIEﬁEH#Fﬁ © ( QE)

TBERETEESIECIE " Timer 14 ~ " Timer 2, 2{EERFAFR] o

BR—K "Timer; #%2&H > AILITE "Timer 1, &0 " Timer 2, 2 [E#ER o
@7EFAMAEREF © "Timer 1, FTaCIBEMI ERFRI R A5:00 » M " Timer 2 £18:00 °

e

O ERENFANRHEERAEFECAN—ERKLE - [ EERELIRORECMANFE - HEi0
RIME ]

AR ERAVRS R E A L 730N EE T FEAY1 L B

‘I % ) 3B HE TTimer 1 ©
() i—% -

Tmelii'. — Tlmerﬂ'ﬁ'i — Tmexﬁ'@ IR PO o

2 A0
BN EELFERAVBFR] o
(AFMERE R A24/\oFE] )

@ "©, BN AEAEEE - Tlo, ALl EREE
IR -
@ ILE N A RERIRATE o

0
rl_l
3 =@

{Ed
F
b
=

JC
Q
=
—
o
c
(7]
o

=) TEHITTHL

{#F “Congee” INEEFELIRE
B TE13EMNZHEFE (1~4/0\8F) 27 >

B4 (Tnw) SRER ETARIRSRS o

W N R = = L=
ZRABNEE |, . ). ( sEeswErEmensE
AR IS O FTEINALRER » BEEEREABAT

- SRR AT TE A -
BB RIMY - # (i) . IR T Timer 20 [ BB EHF RO RN AT - 8l— T
FEHIRSEERE i LR ~ 2 StartiZ B @7 BIFAARER © ]
s %15 ATEHRS RS
White(F3K) 60457 $E~
. Sushi(Z FIER) 509 8~
O FIENER KRR RIS SR EBE - ~ ~
OTLETIERNEIRIS - R RERIRISRE - 1-2 person(> &) 605}~
Congee(3#) SR ERSE 1 G~
(S Brown Rice(K&KER) 1304 48~

O@EFENT - MNRIR " Timer ; R BIBRE IR

OF R ARBIERE - MRTAXBFETE13/\LLE
(EREKRSRME/NFLLL) » BIRKAG &3
@%ﬁ'ﬁﬂﬁ‘ééiﬁﬂﬂi FTDIREZ B8 LAl R -

17
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Cooking Recipes

Chicken and Taro Casserole Rice

W SR-JHS10(HK).indd 18

Ingredients: Marinade: Light soy 1 tsp
Rice 3 cups Dark soy 1/2 tsp
Chicken meat (diced) 200 g Sugar 1tsp
Dried mushrooms (soaked & diced) 5 pcs Salt 1/2 tsp
Taro root (diced) 100 g Starch 1-1/2 tsp
Dried shrimps (soaked) 40 g Sauce: Light soy 1 tbs
Chinese black fungus (soaked & chopped) ~ Few pcs ® Dark soy 1 tbs
Sugar 1/2 tbs
Method: Sesame oil 1/2 tbs

1. Season diced chicken meat with (®.

2. Deep fry diced taro root until golden brown, drain and set aside. :
: e . . Amount of rice
3. Wash rice and place it in the Inner Pan with water filled to level mark “3” Model No. (Cup®)
cups level. Then place 1, 2 and other ingredients on the rice, and close SRJHS10 T~ 3
the Outer Lid. (Do not mix.) -
4. Select “Casserole” and press [Start] key to cook. SR-JHS18 2~6

5. After the buzzer sounds add and stir the rice immediately to loosen it.

*Measuring Cup provided as an accessory.

Important Information:
® \When placing ingredients they cannot go above the maximum water level line.
® Do not open the Outer Lid while cooking. (Cooking result may not be satisfactory.)

Note:

® Cook straight away without using the timer.

Ingredients: (B) Dim sum

® Roasted pork bun

® Steamed bun

® Glutinous rice with chicken

(A) Small dim sum
® Shrimp dumpling
® Shiumy

Method:

1. Humidify the surface of Dim Sum by spraying water on it. (There is no need to defrost them.)
2. Pour 3 cups full of water in the Inner Pan.

3. Set the attached Steaming Basket, put Dim Sum on it, and close the Outer Lid.

4. Select “Steam”. Set cooking time between 5~10 minutes.

5. Press the [Start] key.

\

Pound Cake

Ingredients:

Cooking Time
(SR-JHS10)
40 min. | 60 min.
Pound cake mix 200 g 335¢g
Water 80 ml 135 ml

Chicken egg 1 2

Method:

1. Grease inside of the Inner Pan with butter or vegetable oil.
2.
3.

Cooking Time
(SR-JHS18)
40 min. | 60 min.
335¢g 454 g
135 ml | 150 ml
2 3

Beat cake mix, egg and water with electric mixer on medium speed for about 4 minutes.
Put the dough into the Inner Pan which was prepared on 1 and set it in
the Warm Jar. Select “Cake” and set cooking time, then press [Start] key.
After the buzzer sounds, take the Inner Pan out and let it cool down for
about 2 minutes. Then take cake out from the Inner Pan and put it on a
wire rack or plate.

Max. amount of dough
(Including all ingredients)

600 g
900 g

Model No.
4,

SR-JHS10
SR-JHS18

Important Information:
® Prevent from burn when taking the Inner Pan out from the Warm Jar.

-

18
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K 3#% 2 2R
e () 2005 12 1REE
275 (REUIRL) 58 & 11255
58 (040K 10033 ] e 1-1/25RE
K (BE) 4058 BRI - s 15
EF (REH/NER) i ® i 1388

¥ 1/27%k
% - i 78 1/2:5%k

1 LU SmREET o

2 BFERTIFRIR =% - BtEEEzmA -

3 BERFU AR - BISIKOEAZE "3, MPIZIE o REHSHET ~ 88 T MEMMEEEEXR L  UEEIE -
4 3EFE [Casserole] 3EIB » BIR [Start] $2EH ©

5 HEIRSSIBZEM - A (B) 0 WITAMHGKARIBES Rige BKEIE ()
%ﬂgﬁii% . SR-JHS10 1~3

o M T AHBBRE KA o SRJHSTS 2~6

o EFBMEBRTRIMBINE - (EHIEFITE <) “HIHRORAT

FEC

o B LA - TNEEMERFS ©

-
=D (R )

M : (A) /B (B) ABE )
B3 i ik
piace NEERD B5

% -

1 B FEELVOHRERE - (THEERTTEEE )
2 % 3 MRoKBIA RS
3 MAZKEE > HEBAOME LR UE NS -
4 SBIE [Steam] © WEEERIRIER T A 5~10 4E o
\5 ¥ [Start] 3280 ©

J
B
E AN
ZEER ZHH 25
(SR-JHS10) (SR-JHS18)
407338 | 607388 | 409388 | 609)iE
) 200%% | 3355% | 3355 | 4545
Ik 8OZEF | 135% 7t | 135%F | 150%7
HE g & & 3E
A -
1 iYREhZE E—EHFAA MR RO o
2 B T KEEH > RAPRAH 4 988 -
3 HEAEAEAA AR 1 SARRIAER - SERKER o SIE [Cake] WALERTFHRAY - —
57 - T [Start] 425 - mgp | Naiiete
4 BRIRIRIREE - IERSREVH - /2480 2 88 > BRSER TR FIMN -
SR-JHS10 60052
15 Eﬁiig . SR-JHS18 90057
L* S ISR H2RES - FERES RS o )
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Cleaning./ ;&%

Wash with diluted dish soap (neutral) and a soft sponge,
Cleaning and then wipe the moisture off. @Wash before using for the first time also.
AL LTRRBAEE (i) ALERRERES - SR EIREIKD -
@R EARFthFELE—T °

N
Important Information /#Z51 =

@The Warm Jar may be still hot soon after cooking. Unplug it and wait for it to cool down before beginning to clean it.
@Do not clean with benzine, thinner, alcohol, cleanser, metal scrubber, or nylon pads (brush).

@Please do not use dishwasher.

OEHIFHRE - ARREES - BETHRRER  SHLKN FERGBGARIEHET

OS5 7R ~ WA EE  JBRE - SBRISEREER R)IETIERE -
\.‘a%%ﬁﬁﬁiﬁﬁﬁéﬁiﬁﬁi%@zﬁﬁkﬁﬁﬂ%?ﬁﬁﬁﬁi ° )

4 . N (. )
Taste Catcher, /=X FEZLE || Main Body and
[Removing the Taste Catcher/] [Attaching the Taste Catcher/] Outer Lid /

ERRERERE = ERREREREKTTE

g IhE
= N
'I Lift it up. 'I Match the positions of ¥ and A. Zgﬁﬂ 9 m
1 LFRiE o E VA ASCIRAIAL B I ZE - Wipe with a well-wrung damp cloth.
BB NEMEREE
\ J

‘ % |
2 Turn it in the direction of the arrow
until you hear a clicking sound.
AR E R IR —& o

N

CaEE

2 Turn it in the direction
of the arrow and pull it.

TSR BRI (AT ©

s Set the Taste Catcher on the Outer
eal (Do not remove)

(Make sure that there is no gap between | % (55 7 B)
the Taste Catcher and the Outer Lid.) Eab
KB A RS Sk R S B i TE o
IVELIEEMNE - AABRBEETE
HEINEP - (RNSFHETRRF )

Important Information,/ #z&E =

Convex point of
the Taste Catcher

\| sk

Place attaching
the Taste Catcher/
Bt (REET ) Lid as seen as on the picture and ;'Q‘E'{'jfjﬁ E?;;&%ﬁ;ﬁ -
push it in the Outer Lid. Inner Pan (=»P.7) 75;]\7%;55’9 W*;BK
ey =}

@Foreign objects that may remain in the Taste Catcher could
cause malfunctions. Please keep the area clean.

k‘ﬁﬂ%%%@i@%%%ﬁq%ﬁ@%ﬁ%% ' BIATRES SIEERENE - BT KRBRERF )
( Place attaching the Taste 7,
Catcher ¢ Inside of Outer Lid

MR RIARUER BT - JVERIAE

After removing the Taste Catcher, wipe with a well-wrung damp cloth.
Also wipe seal with a well-wrung damp cloth.

RERREREH T mREZNAMERLS - RtEIELORM RS2 Y

\_
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!\\’/%?9 after Rice Scoop : Ladle : Inner Pan InnerLid | Taste Catcher : Steaming Basket
ISy ch) 4D PSR BT EHRERE . RE
( [ —— 5]-5 \
Inner Lid/ZNZL4R
B Removing the Inner Lid
Pull the Inner Lid knobs located on the bottom
part of the Inner Lid towards you. Fixture
ZRAEER

WFETTE

Y (TR P 2 R O Ty E SR RA J5 AT o Top part of the Inner Lid

"I, (L) I\

H Attaching the Inner Lid Seal
WRET5% B

Insert the fixture located on the top part of the Inner Lid into the holes
at the top of the Outer Lid.

AR NE ETRIZRERBEAINE ETTRYRA ©

Push the Inner Lid knobs (located on both sides) in until you Inner Lid knobs
hear a clicking sound. =
BOE (MPRNABNEGmE) TR - BRIRRERIKEE -

SEIT I

Important Information / BT =
@Please wash the Inner Lid immediately after cooking if seasoning was used (after cooking mixed rice

or congee, etc). Otherwise foul odour, corruption, or rust may develop.
@®Remove all the excess water from the Inner Lid and Seal before attaching.
@ E A FREHETIE BN IRREHS) » FIRRETER - TREREAE °
BRI AIRERELARK  EEARERLESRERNESER -
O E MR ZH BT DRI R BEEAREL -

Cleaning the stainless steel part (metal part of the Inner Lid)

If it is not possible to clean the stainless steel part of the Inner Lid with detergents mentioned above,
use a non abrasive cleanser that does not scratch stainless steel, and wipe it off with a cloth or a
sponge.

{Ed
F
b
=

asn 0] MOH

AamEl D (ZFMAREZBEED ) BIRETLE

= LA S RE AR BRAZ AWM OSSR - BERASE BN HEIEERRIEERE - LIRS
\ SUSHARETES - J

__ | (PanSensor/A$HRESE ) ( Upper Frame,/ £ # )

To clean the Pan Sensor, use diluted dish soap 3 g
' w h Il- loth.
(neutral) and scrub with nylon pads (brush) lightly. Ipe with a well-wrung clot

[ Note ) Important Information

* If the Pan Sensor is not clean, the quality of * Do not pour water inside to clean.
cooking may not be satisfactory. It may cause
over cooked rice or display error. = ims bR AR 18R -
ERBRNBRIES « AEABRANLTIE 853 - N\
<¢ I AREER () EEEEHYE - /v—ﬁ
ST SR e | A @5/ K EITEEE - A%\
ORI ERAMRIERFRNIF - ATREBEN | \§/'\ )
REMRERE « AR KARESA e

\ FERERAE - J L
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Troubleshooting,/ 2 & ERJE 4 T ]

Please check the following points before arranging for service. / TR &iEeHEG 2 Bl * ESAHEE THIEIF -
Problems / fE #£

It starts cooking

as soon as the
Timer is set.

—BARTERIRL
FE=ER

The rice is not
cooked at the
preset time.

TETRAIRER
THERER

Cooking takes

)
)

longer than usual }

=EREFRER

Cooking takes

shorter than usual }

EERAFRI%E

The unit makes noi
during cooking or
Keep Warm mode.

TR BBV RAAT
BHEE

se

)

Steam is coming

out other place

than Steam Vent. }

AR RILLLS

RO E fthit 5 nE H

b

The key (cooking)

does not work
TEEESTIZER
B (EZER)

There was a pow
failure.

ERERPHESFE

22

W SR-JHSTO(HK).indd 22

)
)

® |s the current time correct? (24-hour format)
® |s your set time shorter than the time required in the menu?

® FEURIERERSTEING ? (24 /M)
* EAR BN BN R R EETAN AR EARmNEELY ?

® |s the current time correct? (24-hour format)
® Did you press “Start” key?

® FE/NIERERFRENG 7 (24 /NEESI)
® (R 1% [Start] $ZEHIS ?

® Cooking takes longer as you repeat cooking. (It gets about 30 minutes longer than usual.)

® Sometimes the time shown in the display stops to adjust cooking time according to the
amount of rice and water etc.

® Does your Warm Jar show “U12” or “U15” in the display?

o YNIREFEEMNR - AERSEREER - (REAUEILERIOMELS )
O IRIBRTIKHIE » EBMARE - AIREME B RIS B AVRIBEET » WA T Y IR%E o
o SREFHHEIRESBERER "U12, 3 TU15, ?

® Sometimes the time shown in the display gets adjusted cooking time according to the
amount of rice and water etc.

o REATKNE » 7ERRTIE » AJRREREBR R HER -

® Whiz sound — Heat adjustment fan causes this sound.
® Gee sound — The sound of the power distribution of IH
® Hiss sounds — The sound of the steam coming out.

o 'H—, EoRARBMAENEHES -
o "  SRAHESHNERESRE -
o "lffk—, >RARRNES -

® |s there remaining rice left on the Seal of the Inner Lid or on the surface of the Inner
Pan, or the Inner Pan is deformed?

® Has the Inner Lid been washed every use and pushed in firmly?

* EEAKMBEAZNRHBNAMIIRE L - HERBEKE ?
* R R EAFEARNEZFEHEAINED - LEREFREARIIRELENZE?

® |s the lamp lit on keys?
—The key does not work while cooking, preset timer and keep warm function.
Press “Cancel/Off” key to turn off the lamp before operation.
o 16l FNEREE?
- EIRIEFEEIT R ~ RATEAERSSURIRINEER - RISA(E A iR o
12 (Cancel /off ) #2ift » FIENEIRIRER BAEITIRIE

® Cooking might take a longer time.
® Cooking results may not be satisfactory depending on the length of the power failure.

o U RAVASE A AR R IR -
o IRIFEERHEREMNAR » AR ATAER BN SRR D AUKER -

o

Points to check / Z5t&2&

9
16

08.12.3 9:01:55 Ag




| —o— I

Problems / iE  #R Points to check / 5% Pk

The Spal'ks came ® \When plug or unplug, sometimes the small sparks come out. —

out from the plug This is typical for an IH (induction heating system). It is not breakdown.
: } o ISIETRIE A SIS - BRE B LI ATE —

1B E HAAE WRRABHEERME < BRERN - BLRAREEDE -

When the display e |s display showing [8:30] when plugged in? —
- ff [Show] Lithium battery is wearing out.

Is ofi. If the plug is in, cooking and keep warm function can be used.

When using timer, it is required to set time every time using it.

The Battery cannot be changed by a customer because it is fixed in the main body.
[Unshown] Display is breakdown.

If you would like to replace it, please make enquiries at the store that you

purchased the product from or the repair service.

s S AR R RS o IENIETERS  ER TR 18:30, ? —
' } [FB7R]

BEMENKFER
WREFAER » I ERREMFRRIAE °
BRERERRE  HERERR o
RN BLREEEARET @ At BREEaTER -
(REER]  BREAREE
WREFIERE - s EARE MV E B RS R E L -

[plelela M3 (e]dn LT B @If you put rice or water in the main body of the Warm Jar without putting the Inner Pan
|:> Please make enquiries at the authorized dealer.

O R E IS KB KA BARBAOARE - MIEMARBRD > BEITHHERGH -

When changing the keeping warm temperature

(Set at 74 in the beginning.)

E 3&1%5512 E % ( R {ERRFERERT4)

@®Change to [76] when the rice has odour and change to [72] when changing the color or drying.

O HEMRSARER 76, (FHEE « M IFFFEES 72, -

] Press to point [ w] to [cake]. S
TZ% ’ HTJ‘ “v i E,EIEIJ “Cake” {ﬁg °© Congee s:eam Brown Rice e

usyM

e A 1

no.

]
<
®
©
=
o
o<
®
3
72]

m
i

shown. (Display for 4 seconds.)

You hear a beep on third time. _ _ .
(,._, —_ P ) M TR TEFANRE
BZ:/A ©

(FER 4 1048)

: 2 Press three times_ — Current setting temperature is

(F=REHH "#, &)

Each time pressing , display i Gt e e
& [FEtm e Sk - [T55]
ongee_Steam BrownRice Cake

(Press the key while displaying for 4 seconds.) -
Setting is complete when the display shows current time.

% ()

REBFEREERET4 76720
SERBETR 4 BRI ©)
FEE TIRERSR L 0 RRESTREE o

(Current time)
(IRTERFME)
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When cooking results are not satisfactory,/
LEHNERRT AR

® This is not malfunction. Please check the following points before arranging for service.

OE N IFHIFE - TERMRATIRT 2 AT - FBRRE TIISEIR -

Problems / i Hk Cause / &

The rice is too soft ® Did you measure rice and water precisely?
® Are there large number of slit grain?

® Did you leave the rice in the water for a long time? (Set Timer for long hour.)
—The water need to be less for preset timer.

® Did you wash rice with warm water?

® Did you cook rice more than specified on [1-2 person] function?
® Did you stir and loosen the rice immediately after rice is cooked?
® Did you cook new crops with less water?

KERKER o EAE AR BRI 7

—{ERATENERRRE - KENERD—E -
o EAERIBAKEK?
o R AR EIRBIEE [1-2 person] THAE @ MEKE KA ?
o KEREFE - RABUAKEER?
o BELRHBAHIKIREFHIRY ?

o T LA NEMETZIKRL 7
* REEEKERFEIRA ? ANBREFER/EFBRE TR )

® Did you cook the rice on [Quick] function?
KeRKHE o ETEEREHBIR KA ?

The rice is too hard ® Did you measure rice and water precisely?
} ® ZA{EA [Quick] THREIREKER ?

The congee has a ® |t could be caused by soaking the rice in water for too long before cooking with the

. timer started.
glue'"ke texture. ® |t could have happened if the congee was on keep warm function.

T B A 5 MR o MBTHERIRIRE KRR PNREART -
o MRBRARBRETHTRLERE -

The rice at the ® The rice may not have been washed or refined thoroughly enough.
bottom of the ® Are there foreign objects at the bottom of the Inner Pan or on the Pan Sensor?
® Did you cook rice with Timer function?

Inner Pan has ® There may be a large number of slit grains in the rice.
turned brown. ® Did you cook with seasoning? (Mixed rice etc.)
® A thin brown layer of rice on the base is not the sign of malfunction.
BRlEE » RAKEBIEA VS -

EE A AEG * NIREMANBRERS EREHRY) 7
(gﬁ,;ﬁ@g;;ggggﬁa) * ELHREMERBINAERR ?

* R ARENEEIKN 7

® EEMAGARKHETRA ? (F8R8RF)

¢ AER—EEENBERE  WIFFTME -
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Problems / fiE #k

The rice

@ has color

@® has odour
@ is too moist

KB
o it
® 55K
o il

Rice is dry

KERELFZ

The rice gets stuck
to the Inner Pan.

KERFETEAEH L
A layer of thin film

HIR—EahR

W SR-JHS10(HK).indd 25

Cause / &

® Did you stir and loosen the rice immediately after the rice is cooked?

® Did you unplug with the rice left inside while it is on keep warm function?

® Did you keep rice warm for longer than 12 hours?

® Did you add some cold rice to the freshly cooked rice?

® Did you wash the rice thoroughly?

® Did you leave the Rice Scoop in the Inner Pan?

® Depending on the type of rice or water, it may sometimes look yellowish.

® Cooking mixed rice and casserole rice could leave an odour, so please clean the Warm
Jar thoroughly after cooking.
—Wash well the Inner Pan, Inner Lid and Taste Catcher.

o KERFUF K - BB ERE ?

® ERERENRBAAER - DI TIHE ?

& KERRBIRERTEB 12 [\ ?

o OB — LSRN AMZ LT HIAKRF ?

O KBEHFRDNBNE?

o AT EBEANRT ?

o IRBAKNEHNFTAKENARR - BRNRAIEEHEE

® TEIREIF RAT RN SRR AT BEE R - ALt - BRI ERESRLF -
—SEEBLNG - NEMXHRAEES -

® Did you keep rice warm for longer than 12 hours?
® Did you repeat Reheat many time?

® Did you set the Taste Catcher firmly?

o KERNRBRERTEB 12 B\ ?

® ERLREERIINE ?

o XRRKIERERDLRERE ?

® |t depends on the type of the rice you cook, but normally the softer and stickier the
rice is, the easier it gets stuck to the surface.

o FEE KRR - REAVKRIMELT - AREE RS20 -

® |s there remaining of rice bran?
(A thin layer of scorched rice is not the sign of a problem. It may happen when rice is
not washed thoroughly.)

o ERHETAME?
INRKZEFTDE, - Er e EERE )

USUm

no.

e}
2
A
i
B

>
)
<
@
ge)
2
o
o<
[9)
3
()

25

08.12.3 9:01:56 Ag




| —o— I

Kk O

When error signs are displayed/s E a8 thar R

® Please check the following points before arranging for service. @RS EHEZHI @ Akl E FHIEIF -

It you see this display / & HIRiEHHERA Please check the following points. / s&t& 2

® Did you put the Inner Pan in? —
—Please place the Inner Pan and close the Outer Lid. Then restart it.
*Still display does not turned off, press “Cancel/Off” key to turn it off. Then restart.

—
'-—
-_‘

* TRERAMMA ? _
—BRAZRNAE - BRSNE - ARBHRMEERE -
L ) KANREAREIFBAREAR & 551% [Cancel/Off] IREHG ERIRT - REBEHBE -
( ) ® |s there any residue at the bottom of the Inner Pan or on the Pan Sensor? 6

—Remove it and press “Cancel/Off” key.
® Did you put an excess amount of water? =
—Press “Cancel/Off” key. (Please adjust the amount of water next time.)
*When this error message is displayed, the Warm Jar does not automatically
switch to the Keep Warm mode.
Please press the “Keep Warm” key after doing solution above.
° NIRERH AR IER LREFRE ? 6
—THEBREY  REIR (Cancel/Off ) 124H o
o EEMABLHIK ? —
—&E1R (Cancel/Off ) #&ift o (B BREMRIT - AITHHUBA —LEK )
Xﬁﬂ%t}ﬂ;ﬁ%ﬁ%ﬁ%ﬁﬁﬁ ' IABEETBEIRIA BT DR S RE IR [Keep
Warm] %48 o

ey
— e
_—
|

r
.

( )
® Did you keep the rice warm for longer than 96 hours? 15
' ' ‘ L’ —Press “Cancel/Off” key.
oot o (REFPRTIEE 96 B ? 15

—ii% (Cancel/Off ) 1&4H °

® |s the Outer Lid closed? =
® |s the Taste Catcher properly attached? 20

—Please make enquiries at the store dealing in Panasonic products when you
lost it. You could still cook rice, but

(Dthe quality of cooking may not be satisfactory. (Rice may get dry on the Keep
Warm function.)

(@the cooking water might overflow in this case.
(@after cooking the rice, it may display “U15” again.
® Are there any residue inside the Taste Catcher? 20
—Remove the residue and wash the Taste Catcher clean.
® Did you set top and bottom parts of Taste Catcher firmly?
—Turn it until you hear the click sound.
*When this error message is displayed, the Warm Jar does not automatically
switch to the Keep Warm mode.
Please press the “Keep Warm” key after doing solution above.
* MBI EREEEL? —
o EREEFEHRIERE (EAENERLISRE) ? 20
— BRI BIBARS » 52 Panasonic EREHERE o BIHLUREXRER @ BR
ORENREATRENME  (ERRRIIALE - RATAESET, o )
@ELIE R - IREMNKATRERARE -
OfREFE - ATRERHRER "U15, o
® XRREREPEARE[EB ? 20
—>BERED  WEAERREKRE -
o XRREREMN LM RS ERERE ?
- EEEH 2R R IR o
Xﬁﬂ%tﬁﬁ%ﬁ%%ﬁ?ﬁi—\ ' IABEET BEMRIG - BT LABRSRE - IR [Keep
Warm] 3% 4f o

ey
—
a— e

—

® There is some noise coming from the power source. —
—Press “Cancel/Off” key and use another power outlet.

o o SE T RATREANTE - —
L ) —FB1R [Cancel/Off] 124 + W {F M 5 —(REIRIERE -

If the above solutions do not help to rectify the problem, please make enquiries at the authorized repair service center.
IR LIRS R FERARE » FERKHEEE -

I

A N

™ 1 1 1 ® Please make enquiries at the authorized repair service center. —
| I N
PO T o BT - _
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Specifications /#i1&

Model No. / B 5% SR-JHS10 SR-JHS18
Power source / & & 220V ~ 50 Hz
Powe(rA conrzL)J(n)]ption When cooking / Z8REF 1100 W 1300 W
ﬁi.gp% (.lfﬁ’\] ) When warming / {R:&RF 758 W (30 W*") 867 W (37 W*")
White / E13K 0.09~1.0 L (0.5~5.5) 0.18~1.8 L (1~10)
Cooking capacity | qujick (White) / HREEER (EIK ) 0.09~1.0 L (0.5~5.5) 0.18~1.8 L (1~10)
(()f r)l('; ttgztac";ﬂug‘; 1-2 person (White) / 28 (EK) 0.09~0.27 L (0.5~1.5) 0.18~0.45 L (1~2.5)
cooked at one time. Sushi / FFIER 0.18~1.0 L (1~5.5) 0.36~1.8 L (2~10)
(Cup) Casserole / & 1FER 0.18~0.54 L (1~3) 0.36~1.08 L (2~6)
Congee / #8 0.09~0.14 L (0.5~0.75) 0.09~0.27 L (0.5~1.5)
BMAE Brown Rice / ¥&£8k 0.18~0.54 L (1~3) 0.18~1.26 L (1~7)
( ) ABIX Mixed Rice / {+$78R 0.18~0.72 L (1~4) 0.36~1.44 L (2~8)
RESIRR AR E Glutinous Rice / ¥E8R 0.18~0.54 L (1~3) 0.36~1.08 L (2~6)
(#) (Max. amount of the dough) (Max. amount of the dough)
Cake / E¥ 600 g 900 g
(R ARRAZEEE ) 600 8 (R ARHEZEEE ) 900 8
Length of the cord / B RE 1.0m
Weight (Approx.) / E& (#9) 5.1 kg 6.0 kg
; Width / & 26.1 cm 29.0 cm
Size (Approx.) Depth / ;% 35.6 cm 39.0cm
IMERST (#9) T
Height / & 23.5 cm (43.4 cm*?) 25.4 cm (47.6 cm*?)

@®The power consumption indicated in cooking function and Keep Warm function is the value of the maximum
electric capacity.

®(*1) is the value of the average power consumption during the Keep Warm mode at 20°C of room temperature.

@(*2) is the value of the height when the Outer Lid is open.

@®The power consumption when the power is off is approx. 1.2 W. (When the power plug is connected.)

@ E RN RRFFIEBE RBEEHFENEARES -

O(X1) ARERNFHIREEREED - (ER20CH)

O(X2) RFTFRINERFNHE °

OEER "BY, HUIRET » BREENA/I12W - (BREEBEARE )

>0
3D
Approximate time of | Usage of the | Usage of the Approximate time of |  Usage of the | Usage of the J}_\%;] 3 ;
cooking the rice  |Keep Warm mode|  Timer cooking the rice  |Keep Warm mode|  Timer = T o
B ALE | RATNEER |FEAIZRERAY BT AL | RRINEER |TEXVEERAY i3 812
FORSR &R &R FORS R FEm FER #HTS
White Approx. 48 min. O O Congee Approx. 60~240 min. % 0O RF3<
BX #)485) 48 5 #J60~2404) 8 @
Quick (White)  |Approx. 21~32 min. Brown Rice Approx. 120 min.
BEEAR (EK) | £921~329 © L 120538 % ©
1-2 person (White) | Approx. 48 min. Steam
L8 (B%) 4l © L % -
Sushi Approx. 46 min. Mixed Rice Approx. 48 min.
SR 146548 © O | R 19485358 x x
Casserole Approx. 42min. Gilutinous Rice | Approx. 48 min.
RIFER #9425 58 X L #9485)58 X X

@®Cooking time may vary. It may take 2~3 minutes longer to cook a larger amount of rice.
@®“x” indicates the functions that are not recommended.

O ARBHIERAATNRE - BRELH > At GER2~304E -
@AY T X | RO5R - BETREHEBAIZEE -
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Panasonic Corporation

Web Site : http://panasonic.net
RZ19HC12
Printed in Japan SO0109S0
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