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./ Operating Instruction

Panasonic

ERERASE

IH]Electronic Warm Jar [Household Use| ||H| &) E ISR R

Before use
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* Thank you for choosing the Panasonic product.

* Please read all instructions carefully and always follow safety precautions when using electric appliances.
Before using this product please give your special attention to “Important Safety Instructions”
(pages 2-3). Please keep these operating instructions handy together with the warranty. When receiving
the warranty, please make sure the date and the name of the store of purchase are stamped.
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Please be sure to follow these instructions.

—p—

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

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

A wal‘ning : Indicates serious injury or death

/!\ ca"lmn : Indicates risk of injury or property damage if the product was mishandled

B The symbols are classified and explained as follows.

® &% @ @ ® These symbols indicate prohibition.

o

These symbols indicate requirement that must be followed.

H Insert the plug as far

as it can go
(inserting it otherwise may
result in an electric shock
and fire caused by the heat
that may generate around
the plug.)

* Do not use a broken plug or
a loose power outlet.

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

% (Electric shocks
may result.)
R

No Wet Hands

Il 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.

O

Do Not Touch

The Taste 7
Catcher

(It may result in a burn.)

Il Use only a power outlet rated
at 10 amperes and alternating
electric current at 220V volts.

(Plugging other devices into
the same outlet may cause

electric overheating, which

may result in a fire.)

* Use only an extended cord
rated at 10 amperes minimum.

H Do not damage the
power cord or power
plug.

Following actions are

strictly prohibited.

(Modifying, placing

near moisture,

bending, twisting,
pulling, putting heavy objects
on top, and bundling the cord)

(It may result in an electric

shock, short circuit, and fire.)

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

Prohibited

H Clean the power plug
regularly.

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

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

Il Do not use the Rice Cooker if
the electric cord or plug is
damaged or the plug is loosely
connected to the power outlet.

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

Prohibited

H Do not drop any
objects in the vent or
the gap.

Especially metals
objects such as
pins or wires.

Prohibited (It may cause an
electric shock or
malfunction.)
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M 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.)

Prohibited

l Do not use this product where it

may be splashed with water or
near a heat source.

(It may cause an
electric shock,

Prohibited leak, and fire.)

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

The operation of this
product may affect
your pacemaker.

H Do not use the Rice Cooker
on an uneven surface or on
a non-heat-resistant carpet.

(It may cause the
product to fall and
result in an injury

Prohibited and fire.)

H Do not touch the hook
button while moving the
product.

(It may cause the
lid to open,
resulting in a

Do not touch bum-)

R—4

——

/N\Warning

H Do not immerse the Rice
Cooker in water or
splash it with water.

82\ (It may cause

mé short circuit or
T electric shock.)
No soaking

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

/\ Caution

Q

Do not touch

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

(It may otherwise cause
an electric shock, short
circuit, resulting in fire.)

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

(It may cause the
inner pan to overheat
and may result in burn
Prohibited and injury due to
malfunction.)

H Please allow the Rice
Cooker to cool down
before cleaning it.

(Touching hot
elements may
cause burns.)

—

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

(It may cause fire
or injury.)

Do not disassemble

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

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

7=~ Especially
the Inner Pan

(It may cause burns.)

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

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

%,

Prohibited

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

(Otherwise it may
result in an electric
shock and fire caused
by a short circuit due to
the insulation
deterioration.)

Unplug

H Do not use the Rice Cooker
near a wall or furniture.

(The steam and heat from the

Rice Cooker may damage,

discolour, and deform the wall

Prohibiteg d furniture.)

* |f you have storage cabinets, prevent
the steam from getting inside them.

%,
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Important Information/{s
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To Prevent Breakdown an

BT B LEARPE R R BN -

d Malfunction

H Do not use the Rice Cooker directly on
the materials that are not heat-resistant,
such as carpets, mats, and table cloth
(plastic).

Before use

(The materials may become hot and problems
may result.)

EAE/EHE - BHMB - 2 (BBHR)
FRFAWRALERAEFR -
BRIARE SR -

B Do not use the Warm Jar on the
IH cooking heater.
It may result in breakdown.

R R K R R EE Sk 33~ ol eIl Y R

WRE R T IS L
A B3 B -

W Do not use the Warm Jar in the direct
sunlight.

BAEERAERNSFERE SN -

Hl Do not place magnets on the Rice Cooker.
It may cause malfunction.
BAESHENEEFRL -
FIBEE SIREGRBY(F -
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W Do not place the Warm Jar close to
objects containing magnetic materials.
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.)

BAEREFRMIETIAKAIYEE -
RS ERIEAREANEE N TIE
O£ (Bt EREF)

@i (RS )
@R E (BRI - INEHE)

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

l@ﬁﬁﬁ%?&%?ﬁfﬁﬁqﬁ}ﬂ% » NGEEAMRA
3(_: o

H Do not place dishcloth or hot objects on
the Warm Jar.
It traps heat from the steam inside and may
result in deformation of the Inner Lid and of
the switch malfunction.

Igﬁﬁﬁﬂlﬂ ' AR E EMERBER
7g o
ARER ARSI BN EET NFRRENE -

H Do not cook rice if the surface of the
Inner Pan of the cooker is not clean.
It may result in breakdown.

BARRAMMERNFEMIERTERE

BREE -
ARER S| B E -
Pan Sensor
Outside of the collar  A$BRAFERR Inner Lid

element or bottom EINEIR

AR E

N’

Q

The part adjacent
to the Pan Handle

o B EIRVERAL
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To protect Inner Pan from scratches

BT TMERBSEIEE -

rice.

M Do not use whisk to wash rice.
M Do not use metal ladle.

s (W)
WMAERER (% X) MARH -
W Ak RIS BT BT o

BRERITHERIEFRK -
EAREFEREBERIS -

M Do not hit and rub
B Do not wash with polishing powder,
scrubbing brush, and nylon brush.

RSMEEA
BRREFTER -
BAREAEEH - EBRIF

JERERIFEITHER -

.

M Do not put kitchen utensils on top (spoons/forks)
B Do not mix vinegar in the Inner Pan when making Sushi

B Wash immediately after cooking if seasoning was used.

For both inner and outer surfaces

Fluorocarbon resin coating (For inner surface)

BEESESRE - TESRETERSERN -

Do not wash dishes inside the Inner Pan.
PEERBERRER -

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

XA REREERSEER - UG OERRER -

Wash the Inner Pan with a sponge.

RBRERAH !

Do not hit or rub.

PRI ER -

Tips for cooking rice to perfect softness/ & H 2k BRAIZR 5

j] Choose good quality rice

2) 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.)

| EEEEX

QKA TTIEE !
OFRED |

O RiEEPEREEIRAE !
OEREREERERA !
(EFEEYRZARA)

/41 Do not leave the rice uncovered

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

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

4 RENBENSES

@K K] R E R EISRM -
ONHLINE » FbRIKFARTLURE -

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

* Measuring rice with other appliances
may not be accurate.

2)  IEWEHhEX

@755 A BAYE AR (180ml ) !
OEHEREASEXRTREELRE -

¢ The first wash should be done quickly
with plenty of water, disposing of the
water immediately afterwards.

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

& OERTHEK

O 1 REEARHENK  ERER
SRS ENA§ K fEl=
QIR - FPRREAIRIEAE -

5 Measure water precisely

Stir and loosen the rice
as soon as cooking is done

* 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
discolouration.)

5  IEmEMK

OB A E LIEREHENIK !
O E(EAEKRPHILL EAIERIEK
(TREEEBUKKIM M E S )

—

* There is no need to let it stand.
« Stirring releases excess water in the
rice, resulting in a fluffier rice texture.

& BIFEREIENEE

O LHEITHIER
O ERAVIKMMEHK - KERBIGRRE T
a -
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Parts Names and Functions/

FEP R RIRIER A

The Taste Catcher (=» P.20)
EREE (»H208H)

Hook Button

¢ Press the Hook Button
to open the Outer Lid.

M=

@ TIMERIFTR -

Rice Scoop (1)
R (11E )

Steaming Basket (1)
ZEE (&)

e

Power Cord (1)
BRAR (1)

E

(=>ZE218H)

Accessories/i {4

Ladle (1)
39 (118)

+++-Outer Lid
sShE

Power Plug

<

Measuring Cup (1) (Approx. 180ml)
% (11@8) (£9180ml)

When using the Rice Cooker, insert the Instrument
Plug as far as it can go into the loading slot at the back
of the main body.
TE{EFRY @ FANSHR L IAERETE SRR R AR A O — B
FE -
]
had
Instrument Plug
5 _E3HEA
-

—
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Display Panel / BE-REHR

/

Keep Warm Key {#:Bi%#l

Cooking Timer Key B / 9 ( Za8ER ) 3288

Start/Reheat Key B/ /Z8RINER (#2200 ) #%dt \
* Press it when starting cooking or

Whlte Quick Sushi Casserole person

1011
(DN

Congee Steam BrownRice Cake

Menu Select Key IhagigEiZinst

* Use it to select menu.

* Keeping the key pressed will make
setting faster.

O AN EERE

@ E N KABEIRER

Timer Key 7EfJi%5H
* Press it for the timer setting.
@R ERER

\

* Press it to set the current time and timer memory. * Press it to keep rice warm. when completing the timer setting.
* Keeping the key pressed will make setting faster. @R * Press it to reheat cold rice.
ORI | EE N : O\ BAIAE IR TS R0 B A B
@R NN AIRR IR RE . . @ IR BRES

. %

[ ]

° ‘ .

L]

° L]

L] L ]

° [ ]

L

L

°

L]

[ ]

Cancel/Off Key EUY / Bt

¢ Use it to cancel each setting.

OEEUH BB E R A iR

~
Setting the Clock/:fE IR EAIRFRE

Example: When adjusting from 7:00AM to 8:30 AM.

5] - Z45 L2 1-0058%) L 7 8:3085 (- 'U'l ‘!'l

(Dinsert the Power Plug. (- -‘

T EIRIEE -

(@Press orfor more than one second. ‘¥ 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. 1 ‘,‘ ‘ ‘ :

() \ o
stlon)is 1704BLLE - >V
(BISERISER - KR ) & 2P0%
@Pressto display 8, and to display 30.

(Setting is complete if the display stops flashing -‘ -‘ -‘
after setting the time.) -‘ y -. " (
#@louezis - wleluumsiso - -

(TEFAEERRER » =1 EPTRLRIRF T TTRY )

* Time cannot be set while the Warm Jar is Operating cooking or warming function.

* Keeping the 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.

XERRP ~ REHMIENET » RNEETRERAE -

KIZERF ~ DRI B R B RIERTEE ©

KT R 24N\ o FERRIZ 1 2FFEA%10:00 » A1 20558%112:00 -

L J

] —h—
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Preparat

|\'F¢

Attaching or removing each part/
B EBFRVEE E TR

The Taste Catcher / EHHEE

Semi-circle part of the Taste Catcher

ERKERFERRER

Place the semi-circle part of the
Taste Catcher so that it faces the
rear of the cooker, and insert it into
the Rice Cooker.

ER&RERNFEREEIPHER

G EHE AR HaE %80T -
* Attaching the Taste Catche
(=» P.20)
KHREEMNLE L
(mp 25208 )
Outer Lid
Inner Lid

= INEhal
Attaching the Inner Lid. (=»P. 21)
Q= MNEAMRNE T E (= FE21H)

Inner Pan

Power Plug
EiFESE

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

£/ “Thee” FREAY “FKAIHR”

Cooking Menu Menus for A to point  Water Level Scale in the Inner Pan
ERN “ThEe” $E A7 BITHEE PISRIK AT #%
White BK White White Rice
(White) Quick ( BXK) R= Quick White Rice
Sushi &R Sushi Sushi
Casserole &{FER Casserole White Rice
(White rice) 1-2 person  (EK) H& 1-2 person White Rice (Up to 2.5 cups) ( 2.54F 11 )
Congee 35 Congee Congee
Steam ZX& Steam Water:600m! #%EE7K600ml
Brown Rice HEKER Brown Rice Brown Rice
Cake &tk Cake Amount of dough: less than 900g #9008 LIT
Mixed Rice {378k White White Rice
Glutinous Rice #HKER White Fixed amount of water (P.14) FrEfKE (£148)

—
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Washing Rice and Adjusting the Water Level/

5 N | 1) &

Measure rice with the Measuring
Cup in the attachment.
= = E s]s
A BREME
¢ Please see the specifications in P.26 for the

amount of rice that can be cooked at one time.
@ 1 RAILIRENAKE @ 552HE27E L1 -

Good example Bad example
O g X R

Approximately 180 ml
(approximately one cup/1 scale)

#4180m (K1#F)

Wash rice in the Inner Pan

Bz AR#EXK

» Wash it thoroughly (Otherwise the rice may
burn or smell like rice bran.)

@R KT RTF
(BRIGEKEEREIE RAREK)

(DWash the rice quickly with (@Repeat step(D to clean out
plenty of water, dispose the the bran until the water is
water immediately afterwards. clear.

(The rice absorbs water b Tk ,
S PRI
ARSI KRR Fm L -

AEHG KBS o )
(ERE—XRINKEREZRIK)

Adjust the water level for the
menu of your choice
o A A
BBV A RYThBE 2 IKLHR
$mr B3
MAEE/97K
* 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.)

@ ERNEE LK -

(BEAARZIE  IKEEFRNRE)
.%ﬂ(iﬁ%”iﬁéﬁ&ﬁ% MK ZE L BARIKAZ] EFE S
@/ E B C EEMRERERIKRE - A E IR

BRI — LK
(KIS LR - KAIREEF IR )

Example: When cooking 4 cups of white rice
Bl) REAEAKEF

White Brown Congee
Rice Sushi Rice _1g
CuP -

10

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

Insert the Power Plug and
open the Lid.

19 B IR TR SR il A TG EE © $TR

ShE

IOk E F 2K
RY7K i %I EE
"4, Bit
Level the rice.
BFFF4KNEE
Power Plug
BEIRIEA

Set the Inner Pan and
close the Lid.

TSR ARIEA - BN E

Collar Element
a0

Wipe off the water on the
outside of the Inner Pan, the
residue on the collar element
and the bottom of the inner pan.

EEHNRUAE - s

HWE  BREKDAMEY)

b
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Cooking White Rice/tx& B XK

-

Reheat Press twice

O
Start
Reheat

A\

7 . , 1-2
White Quick Sushi Casserole person
-_—

(-t
-

LCongee Steam BrownRice Cake )

Press to set A to the menu
of your choice.

7() % A" WREEA T
g -

“A” is set at “White” in the beginning.
TERMRERES “A” BRE “White” (&

Other menu can be selected by pressing .
Keeping the key pressed will make setting faster.
et timan () meRRE Tk
R o

Cooking “White” rice.
“White” EKIhEERVIER

Congee Steam BrownRice Cake

Flashing
PO

The display window will look like this when
pressing and setting it to “white”.

% @) A “White” [ERIEERIRE

Press . > Start cooking.
#(35) . p BRI -

Light turns on.
Rh5T
Start

Reheat

. . . 1-2
White Quick Sushi Casserole person
-

(W]w]
([u]
min

Congee Steam BrownRice Cake

The rice is ready when the buzzer sounds.

Stir and loosen the rice immediately.
IFISRISEAIRTINERR  5B5E
IRIBEZKER

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

BERARIRARE - NEEETRNR -

Light turns on.

Bh=
HOoo

White Quick Sushi Casserole person

-
-

h
Congee Steam BrownRice Cake

—
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When cooking white rice in [Quick] mode. / ER&EEHKEF » F5EM “Quick” Ih#e

] Press to point [a] to [Quick]. ] }z"z’ & “A” FE “Quick” &

5 %
2 press(@) 2 2@

: € The remaining time till completion is
: —_— Approximatel
Standard rice cooking times: 25pf35minutesY displayed starting from 10 minutes.

je-tapnaeaispNr Gl 1925~35548 | OREEERTTR G ERIA ISR T RIBAER -

QY ¢ [Quick] menu can be used only for white rice.
* With [Quick] menu, the rice may be slightly harder than normal.
—The rice will be softer if it's soaked in water prior to cooking.
@ “Quick” IJEERBERMMERX ©
OF “Quick” INBEXRAERS » KERASEFENE
—INRTEFEAKRRAXK - BIFEESE—LE )

Cooking a small amount of white rice in [1-2 person] mode / EfrZE D ERAKEF * FFEH “1-2person” Ihak

It can be used for cooking up to 2.5 cups of white rice. BESA IR B 25 LU FAIEK ©

] Press to point [a] to [1-2 person]. ] B » 15 “ A7 FEI“1-2person” i B

2 Press 2 TZ"I

Approximately
48 minutes.

¥R SRR TR R A BN 485 88

QT ¢ “1-2 person” mode can be only used with white rice.
» Cooking more than 2.5 cups does not result in the best quality.

@ “1-2person” INRERAEAFMREEIK o
QLR INE BIBB T 254 » FREEE HERAVER o

Standard rice cooking times:

i
=
i)
=
o
I
=
(&
H
V7]

4

-
\\§

N

B

When cooking congee with [Congee] menu / Efx&E#8F » 55{FH “Congee” IHfE

] Press to point [w] to [Congee]. ] 1% » 42" S B “Congee” (i B
2 Press @ to set the cooking time. 2 % @ » SRR

(Keepingpressed will make setting faster.) (tnRigeE @ T BIEERETE o )

Press 3 i

White Quick Sushi Casserole Hezrson

The cooking time can be set from 1 hour up to 4 hours in {38
increments of 30 minutes. - h™ min
Set the time as you check the condition. Congee Steam BrownRice Cake
KRB AT LU 1 ~4/ N\ REE B - L300 4E A B A ETTEE © When time is set at

SEIRIBFTERAIACR  SXEBCEERIAFR o 1 hour and 30 minutes
REBE1/EE309ERER )

13
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ok

Steaming with [Steam] menu / ZE3XgThF - S5 “Steam” IhaE

u
N
-
-
*

] Press to point [v] at [Steam]_ .I ]:i ’;‘I% “v”gﬁ]iu “Steam” ﬁ'zg White Quick Sushi Casserole 2)-e2rson

ing rice

!‘B
2 Press to set the steaming time. 2 ;5 ' , B R AT - min
(Keeping the key pressed will make setting faster) (§E§7Fﬁil BB IRERTE o ) Congee Steam BrownRice Cake

SH Ot S

= o The time is set at 10 minutes
7e3 6% - N
3 press 3 RE 10D ENR

Bl Steaming time can be set from 1 minute up to 60 minutes in increments of one minute.
Put 600 ml of water in the inner pan, place the ingredients into the steam basket, and
then place the steam basket into the inner pan.

H In addition to the set steam time, please expect some extra time required for the water
to start boiling. The time shown in the display window will decrease once the water
starts boiling.

Cook

Steaming Basket
WA ETRSRE AT LITE 1 ~604 SBAVEEEIR - LU /B A BEALETTERE o 1A EIA600mI (accessory)
RYZETIK » A EARIRPAMTEMIBAYZAEE - AR B EMIERIR LM AIER - #EE (PifE)
MR T FrEr BAVAEIRFREN - BK R ER—ERIRFRE o FTLl - BRAVRFRE 2 EKER
BA BT RETRFAY ©

Baking a cake with [Cake] menu / EHEKEF - F5EH “Cake” Ihee

BN ~ERKFE - BN - PR - B

] Press to point [w] at [Cake] ] Tﬁ’ﬂv“"’?ﬂiﬂ “Cake”{ifZ [ Whie Quick Sushi Cassee pefcon
Y
min

2 Press (") to set the cooking time. 2 e U B
(Keeping the key pressed will make setting faster) (MBREAR  BIREIRERE - )
The time is set at 40 minutes

3 press(& 3 DB AONBENER

Bl Cooking time can be set from 40 minutes up to 60 minutes in increments of one minute.
B The amount of dough (including other ingredients inside the dough) should not exceed 900g .
(It won’t be baked properly if the amount exceeds 900g .)

WA R LIE40~602 SBRVEEEIR - LU DA ELETTHRE -
WRpEE (BIEEAE ) FAEEE00g o (AIRIEEI008 MABEMEE)
- J

s N
(Cooking mixed rice and glutinous rice / ERE ERERE IR K ARES )

Congee Steam BrownRice Cake

] Press to point [a] at [White] ] ?ﬁv#l%“A”E)%]EIJ“White”{ﬁ%

% -
2 Press 2 %
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Standard rice cooking times: Apprpxmately
48 minutes.
it 5e ik T EERY B #4847 88 The amount of water for
the rice with red beans
Mixed rice: Hi58R FBRERAVIKE
M Use the water level of "White Rice". .E%{fﬁﬁ “White Rice” E'\Jﬂ(ﬁz,"ﬁ% ° Amount of rice (cup) Amount of water (CUP
XE (1) KE (1)
Glutinous Rice FRAKER 2 134
B The amount of water is not adjusted ~ BFEIRABKAIARAK o FERIEE R 3 o514
with the water level scale. Use a ERKE - BEMIK - a 314
measuring cup to put an appropriate 5 Z
amount of water for the rice you are 5
about to cook. 6 4%4
N _/

— -
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The mode automatically switches to r
“Keep Warm” once the rice is cooked. ,Jl}'{é}l—} E E}J’—A {%'"“ )

Stir and loosen rice as soon as it is cooked.
BRE AT & 75 1 BN SR A
Reheat Press twice

o (Tokeep rice warm in a good condition %7 RiB&AEXKERTO )
Start . .
“Reheat » Wash rice thoroughly to remove rice bran.

¢ Loosen rice immediately after it's cooked.

Light turns on
F

White Quick Sushi Casserole }’ézrson

* Do not keep the spatula inside while in the Keep Warm mode.
@< K LUIRRETERE

OB R B BB ER

O R E KR IALH N EITIRIR

w;:;ngggekeep Press— unplug the power plug

savyREn (&) B-RTERER

-
-

Congee Steam |BrownRice Cake

\
¢ Leaving the power plug on would consume approximately
(v Up to 23 hours of elapsed time in Keep Warm mode is 1.4W Cflf power. .
displayed. (0 h is displayed when the elapsed time is * Press "Cancel/Off" key before unplugging the cooker.
less than one hour.) .O.therW|se it ywll startin the Keep Warm mode again when
* The display will switch to the current time after 24 hours. itis plugged in the next time, and rice cannot be cooked.
* The display panel will indicate “U14” after 96 hours, and QT FESRIGHENBELT @ B2 EFE14AWNES -
Keep Warm mode will be turned off automatically. QU ERE TEUY /B, =i BlE F—riF LERGEEE
(wpP.25) e R RRARETI AL AR
PN R BB MR BB » R R23/ N\ © ;
(ISR 1\ TRROR ) Warm ede apain  Press
MRBE24/\F - K ERINREET
MRBBC/EE » HIFEETR "TUT4 ), T EEIRERR - BEEEER %
| =b=25E) )

SEIy-2
Important Information WEEEE
QAN IFR1 2/\BELL k-

* Please do not use Keep Warm mode for longer than 12 hours. 3 . .
* Please use Keep Warm mode only for white rice and Sushi rice. @R 7 BXKERMFZ ARSI - FEARFA

Cold rice can be reheated to the appropriate temperature.
Rice to the height for up to 2~5 cups (White rice water level) in the Inner Pan can be reheated.

AL L BRINBEE S AR ©
RAILUNELAY SR E AR EREEE2~5M (BKAIK(ZAR) AEEEA -

Loosen the rice and smoothen its surface. - - ,
(Check the height of the rice.) Height of Rice Amount of Water (Measuring Cup)
us B SR ch (19,4 BRIBES » $BF REREE KE (EWF)
N e vz B °
(FERALBIEE) 2~4cups  2~4fR 1/2cup  1/2%%
2 Add the required amount of water in the Inner 5 cups 5t 1 cup 4%

Pan and close the Lid.

1SR EERKEIARRPIE LI E -

Reheat Press twice

White Quick Sushi Casserole 1p—ezrson

O
3 Start) Press twice. . .
5 It displays 15 minutes.
\hRehea( Press twice min ﬂ% ’g’a 7_1—?1 5 ﬁﬁ
wmom start) o Congee Steam BrownRice Cake

Reheat

Open the Lid and loosen the rice after reheating.
EFERBITRINE © 1SERERE -

* 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.

~Reheat cold rice / ZER Nk (Reheat ) |

ORBLERENITR - MNELAFRE AT BE S LEATARRAVRSRITEAE SR » AERAVINEESRI A1 2~2043 88 o
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[Complete cooking rice

automatically for the mealtime.} SEtting the Timer tO COOk Rice

@ @Confirm the current time in the display is correct.
If the current time is not correct, set the right time. (=p P. 9)

ok

u
N
-
-
L 4

This Rice Cooker has two different time settings: “Time1” and “Time 2”.

Pressing the Timer key alters the display of the time setting between 1 and 2.

@The time is automatically set as “Time 1” at 5:00 and “Time 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 often.]

Set the Timer 1 to finish cooking at 7:30 AM.
'I Press (i) to choose Time 1.

Each pressing of key makes the
light flash.

Timelj:j@ — Timer;é:i — Timexm

2 Press |’ or @ 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 keys pressed will make setting faster.

—
Press er 7~ [ite Quisk Sushi Cassee befson
N =t

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

ing rice

PHOHE

Cook

It 3R S Rk 2

N,

(0}
9
o
X

(®)

O
o

O
—

—

()
£
—

()
{=
=

(@)}
=
=

[0}
0p}

Setting the Timer to use [Congee] menu

After setting the cooking time (between 1 and 4 hours), press to set the time
to complete cooking.

Cancelling the Timer function Important Information

To cancel this function while = press O T e v SOl o Swercooked

o .
It's operatlng @When cooking with preset timer, the
display doesn’t show the time left until
To re_-set mp Press to choose Timer 2. the cooking is over.
the Timer Repeat the setting procedure
2 and 3 as indicated above. @To display the current time, press

“Timer” key in the Timer mode.

The required cooking time | @Allow more time than is indicated in the table below when cooking in
for the Timer setting in each the Timer mode. [If a shorter cooking time was selected when cooking in

.course [menu] the Timer mode, cooking will start as soon as the Start key is pressed.]
Required cooking time when Required cooking time when i
Course [Menu] | cooking i the Timer mode Course [Menu]| cooking in the Timer mode .Eﬁo?(t)é i%f&%gé%gﬁgﬁn
White 60minutes~ Congee |Cooking time + 1 minute~ | Summer time when the water
temperature is higher).
Sushi 50minutes~ Brown Rice 130 minutes~ The rice will ferment, causing
an odour due to too much of
1-2person 60minutes~ soaking in the water.

] —h—
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Cooking Recipes

8 ﬁ Chicken and Taro Casserole Rice
o ﬁ& Ingredients:
Rice 3 cups Taro root (diced) 100 g
m Chicken meat (diced) 200 g Dried shrimps (soaked) 40 g
Dried mushrooms (soaked & diced) 5 pcs Chinese black fungus (soaked & chopped) Few pcs
c 4 Marinade: Sauce:
— Light soy 1 tsp Light soy 1tbs
x 72 Dark soy 1/2 tsp Dark soy 1 tbs
o = Sugar 1tsp Sugar 1/2 tbs
I Corn flour 1/2 tsp Cooking oil 1/2 tbs
0 i} Starch 1-1/2 tsp
B
(@ NEAN | Method:

1. Season diced chicken meat with marinade.

2. Deep fry diced taro root until golden brown, drain and set aside.

3. Wash rice and place in pan with water filled to level mark "3" cups level. Then place chicken meat,
taro root and other ingredients on rice, and close the lid.

4. Select Casserole Rice function and press [Start] key to cook.

5. Finish cook and sound 'pi-pi', serve the hot with sauce.

Note:

® Add between 0.36--1.08 L (2--6 cups) of rice to be cooked.

® Add the extra ingredients so that they do not go above the maximum water level line.
® Chop the extra ingredients finely and place them on top of the rice.

® Cook straight away without using the timer.

N J
Dim Sum
Ingredients: ® D
: im sum
(A) Small_d|m sum ® Roasted pork bun
® Shrimp dumpling
e Shiumy ® Steamed bun
® Glutinous rice with chicken
Method:
1. Humidify the surface of Dim Sum by spraying water on it and put them on a plate. There is no need
of defreezing them.
2. Pour 3 cupfuls or water in the inner pan.
3. Set the attached Steaming Basket, put the plate line with Dim Sum on it, and put on the lid.
4. Select "Steam". Set cooking time at 5-10 minutes.
.P the [Start] k
&5 ress the [Start] key )
Butter Cake
Ingredients: Cooking Time
Ready-made Butter cake mix 40 min | 60 min
Butter 335¢g 454 g
Water or Milk 85¢g 115¢g
Chicken egg 135ml | 150 ml
Method: 2 unit 3 unit

1. Beat butter until soft, add the whole ready-made butter cake mix and eggs including half of water
quantity and then whisk the mixture with medium speed about 4 minutes.

. Add the rest half of water quantity and whisk the mixture with low apeed about 2 minutes.

. Cream butter in the pan and pour the mixture in according to the specified weight or level gauge in the bracket.

. Prohibited to pour the mixture more over the weight apecified because cake will not be well-done.

. Press button “Cake” wait about 40 minutes then the reminding sign rung shown that cakes is well-
done (the light will be changed to “Keep Warm” press button “Off”)

. Lift the pan out of the cooker, cool it sbout 2 minutes.

. Then upside down on the tray or the grill, allow it cool then cut to serve.
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Parts that need to be
cleaned after every use / G20

BREABEES NS e

Cleanin Wash with diluted dish soap (neutral) and a sponge,

theeatl:ololger and then wipe the moisture off. @Wash before using for the first time also.

s FRIESIEESORIE (PiE) FUBIRIEITER - RISKIEE -

@V RIERRFEELE—T o

e N
Important Information / 8585

@The Rice Cooker 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 benzene, thinner, polish powder, metal scrubber, or nylon brush.

@Please do not use dishwasher.

OTRIEI AL - AMEREEE - BETERREN  BHLR TERRRGAMIDAEEET -

O F MU ~ B« X058 « SERIT - ERERTFETEE

\QE%%EﬁHif‘ﬁﬁﬁﬂ%iﬁi%@‘zﬁﬁkﬁﬁﬂ%ﬁ?ﬂ%ﬁi °

J

" The Taste Catcher / Zrk 5 | (Main Body and
Outer Lid /

Removing the Taste Catcher / Attaching the Taste Catcher/ o
[%%%%%Eﬁﬁﬂﬁ% ] [%%%%%E%i%ji% ] ANEE . HME

'I Lift it up. 'I Match the positions of ¥ and A. \ZEVipe with @ well-wrung damp cloth.
5 iaE o EVHADER DS o s M IBE AV IR ER P -

2 Turn it in the direction of the arrow
until you hear a clicking sound.

SIETR AR E EEEE T, B o

2 Turn it in the direction
of the arrow and pull it. 3 Position the semi-circle part of
B RS e ERThLE o the Taste Catcher so that it faces
Seal (Do not remove) the rear of the cooker and insert
mHE (RERT) it into the Rice Cooker.
(Make sure that there is no gap between
the Taste Catcher and the Rice Cooker.)

e R ERYF BRI E
BASEEARKIEREL -
(RMEFESHRR)

Important Information / 5{55:£ 3=

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

@Attaching the Taste Catcher incorrectly does not prevent the
Cooker from cooking rice, but may result in the rice being unevenly
cooked, with the display window showing “U15”. (mpP. 25)

QURXKEENSHMAEEY - ARG5S ERAF - BECHKPERLT °
@R RB I REL TIREE - AR - BERAFERAR -

n‘ﬂ /_\ r o =5
\_ SEER TU1I5, o (mpsE25H ) y,

(Inner Pan (= P.7)/ AR (=» 575 ))

—
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Steaming Basket

e

~

“Inner Lid / = N

Fixtures on the lid

B Remove the Inner Lid SNERIE
Pull the Inner Lid knobs located on the top é 3
part of the Inner Lid towards you. \ o . cccceocccccncannes . Fixture
s : ZethE
WIRE | PR
. , N Top part of the Lid
—EBHEHIFT - = ald
M Attaching the Inner Lid zgf;!@
BRESE e

] Insert the fixtures located on the top part of the Inner Lid into the holes
at the top of the Lid and fix them firmly into place so that the fixtures
located on the Inner Lid are positioned in the centre of the groove.

#ZIA T L RSRARISERERRAE T E AR A SN E L ERRIFL S Inner Lid knobs
ESPERR OB AN R LR OIE o mE

Push the fixtures (located on both sides) in until you hear a clicking sound.

ROEEASNEAEREER TIRE, —& -

Important Information / B{55:E &

@Please wash the Inner Lid immediately after cooking if seasoning was used (after cooking casserole
rice or glutinous rice, etc). Otherwise foul odour, corruption, or rust may develop.
@®Remove all the excess water from the Inner Lid and Seal before attaching.

OLHEEMBERAE (RESFRRBKES)  HUEEEDS -

©
5
i)

=
o
I
=
(&
F
5

BRI AREELRK  EEARESREDMREMENESER -
O ENBRN TR RIS REEBEEIAHEE L -

‘9

b

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 polishing powder that does not scratch stainless steel, and wipe it off with a cloth or a sponge.
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Wipe with well-wrung cloth. R EGNHRAEREE o
Important Information
/ > AR IR
_ ) @ Do not fill water to clean. @570 FKE Lk -
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Please check the following points before arranging for service./ TR EMHIE 2 BB LEITIHE -

Problems / fE #k Points to check / s&1& &

The key (cooking) : :Do;s tlhe diff;ay panel indicate “U10” or “HO1"? 25
s the lamp lit? =
does not work —The key does not work while the lamp is lit.
Press “Cancel/Off” key to turn off the lamp before operation.
T REETIRER  BRESRERR TUT0, ~ THO1, %7 25
Eéﬂ; ( %ﬁ ) L4 %?Eﬁﬁ%ﬁ%ﬁ%% ? —
‘ SRR B RN ER(EIRH o 7512 (Cancel / off ) #%24H -

RIS BE TR -

It starts cooking ® |s the current .time correct? . . ' 9
—The clock displays the time in a 24-hour format. Please check it again.
as soon as the ® |s your set time shorter than the time required in the menu? 16
Timer is set. } St starts cooking as soon as the Timer is set.
— Sk ® ERIRAEANE SR ? 9
FRsaTRHIR —Z 24/ HIRIATEE o FRE TS o
FIARER o TEKEINRE (ThEER ) MTAMREREETRN U RESEAMNRELY ? 17

—>—ETTRBLRIAER

f : ® |s the current time correct? 9
The rice is not —The clock displays the time in a 24-hour format. Please check it again.
cooked at the ® Did you press “Start” key? 16
preset time. ® It depends on the course (menu), but when you set the Timer for "White " —

or starts cooking approximately 50 minutes prior to the set time, if it’s less
I than 2 hours and approximately 40 minutes prior to the set time, if it's

-~ fifi 5o — HF 158 S5 I 03] f{m

more than 2 hours.

2k

= S 5 ® SRR IERERSEINS ? 9

ird NEAEFRH —R2ANSHINEE - EEHER -

i R P A AR » EAZDRT (Start) %8 7 17

R o (ERRIZOAEME » MNRBET THXK, TR NIEAER - AIEKA =

PN 2/ N TERIRR B - AITEDO D ERIFRIAEER M N2\ EAITE

g KRB - A1E4A0D ERIFIAERR ©

18

E% Cooking takes ° I(E)?]SET% ;ikﬁzdc;??er as you repeat cooking. (It gets about 30 minutes —
Ionger than usual ® Sometimes the time shown in the display gets adjusted. —

® Does your Rice Cooker show "U12” in the display? 25

® Did you put an excess amount of water? —
} ® Did you put too many ingredients in the mixed rice? —
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o [EEMRTE - FIREEE ILBRISRI RAVERBBI R EST T 8% —

o RAHR TU12, 7 25

o KEBREEREZ? =

o IREATIRERHVIGE - MM RIBRERIBS 7 —

EREER

Steam is coming e |f there is remaining rice left on the Seal of the Inner Lid or on the surface =

out of the Inner Pan, or the Inner Pan is deformed, the steam may escape
from the gap and that may dry the rice inside the Rice Cooker.

} ® Are the knobs on both sides of the lid heating plate pushed in? 21

BHESR ® RSN Z B B AN A SBRYSR S DA KSR - SINIMEZET @ Alg —

o EMBMRAIE M ZERRIEEEA ? 21

There was a power ® Cooking might take a longer time. —

failure ® Cooking results may not be satisfactory depending on the length of the o

: power failure.
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Problems / fiE #k Points to check / FE1&Z

The unit makes noise ® Whiz sound — Heat adjustment fan causes this sound. —

. . ® Gee sound — Sound of the power distribution -
durlng COOkII"Ig and ® Hiss sounds — The sound of the steam coming out. -
Keep Warm mode. }

EARSRRR . :E— ] %ﬁ%@%ﬁﬁﬁ}%%ﬂ@%ﬁ%ﬁ . —
=r ° — BOoRBEEEE —
RHEE o TH—, RERHEE - —
The rice at the bottom ® Due to the presence of some residue at the bottom of the Inner Pan or on the pan Sensor. 6
f th ker h ® |f you cooked mixed rice, and casserole rice.it may burn slightly at the bottom. —
o e cooke as ® The rice may not have been washed or refined thoroughly enough. 11
turned brown. ® There may be a large number of slit grains in the rice. —
® A thin brown layer of scorched rice on the base is normal and is not the sign of a problem. —
ERiEE ° PIBETNBIER CHERY - 6
(gﬁ ELiassea o NER Y RATFER(TERERTNARESR =
ESZEE@,E’%E’EHE) o AR KRBT DHKLF 11
‘ o FABKES - =
o S EMEN AR HIRHEE - —
The rice gets stuck (] I? depends on t_he_type of the rice you cook, but normally the softer and stickier the —
rice is, the easier it gets stuck to the surface.
to the Inner Pan. ® A thin film that could have formed on the walls is from starch and is not harmful. It =
could have formed if the rice was not washed thoroughly.
KERFETERER L o FEEDKIEMR © SEOKIRMIEET  THEAERHA - - —
o BRAURIBRR EIOBERESIRATE R - HARRE  KLERTSAE  —
SEREEHER -
The congee has a ° Lt rﬁgflsdtabr(teec;aused by soaking the rice in water for too long before cooking with the —
glue'"ke texture. ® |t could have happened if the congee was kept warm for too long. 26
FRER PR AR o BABNERDEERIRE  OHEXFNRHMART - —
o SR ARImAA ° 27

B About the Lithium Battery (when the display is off)
The lithium battery powers the clock while the power cord is unplugged.
The clock can be used if you reset the time after inserting the plug into the power outlet.
There is no need to replace the lithium battery, but if you would like to replace it, please enquire at the store
that you purchased the product from or the repair service.

B About the Power Plug .
Occasionally sparks may occur when plugging or unplugging the appliance, but it is typical for an IH (induction JETJ
heating) product, and does not represent a sign of malfunction.
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Information:

@Convex portion (¢, ) on “Start / Reheat” ”Cancel/Off”IZ>for visually-impaired individuals.
@®If you put rice or water in the main body of the cooker without putting the Inner Pan I:> Please consult an authorised dealer.

E€ED
® "Start / Reheat; - "Cancel / Off ; %88 FRIZRREERS (O - ) E>E7\E’5§/\Wﬁﬂ;+ﬁ’]
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Problems / fif #£ Cause / &

The rice is ® When you measure the amount of water on an uneven surface, there may 11
turn out to be too much or too little water, which could affect the softness

@ too hard of the rice.
@® too soft ® The softness of the rice varies depending on the brand, growing area, —
storage period (new or old crop), and so on.
® Timer cooking may cause the rice to be slightly softer. 16

o [f there is any residue on the back of the Inner Lid, rice may turn out to be =
harder.

® Cooking in “Quick” mode may result in slightly harder rice. 13
® Did you choose "1-2 person" mode for an excess amount of rice? 13

ing

Troubleshoot

-~ fifif 5o — HF 158 S5 I 03] f{m

} o MIREATHEE L BIK - BIKATAEEAS AL TEE AR 11
WREEAMEE -
o FTECKIRNRIERREBEAKRE - REMNRERENRE (FrKeERK ) —
E¥NGlit-R
® THAERER AT AL S BN RE SR 17
o EMARN B ENERY - A SEERNREFRE =
o IR “REIKRE" Thee » KR SRE - 13
® 7£ " 1-2 person ) HIREINEE LR S HKRA T REE L EHERIE ? 13
.- Rice is dry ® The rice could have been kept warm for longer than 12 hours. 15
ﬁﬁ ® |s steam leaking from somewhere else other than the Taste Catcher? 22
T KEREREZ } o KERIRBMBIBT 12/ - 15
i% o REIERE OLSMYT S RIRE 7 22
0>
B
ré. The rice ® The rice was not Ioosened_ right _after it was cookc_ed. o _ 7
(It would leave excess moisture in the rice, resulting in it being moist or
II:EI ® has colour having a mushy texture.)
~E. ® has odour ® The rice could have been kept warm for longer than 12 hours. 15
PE] : . ® Some cold rice could have been added to the freshly cooked rice. =
1‘% ® is too moist ® The rice may not have been washed thoroughly. 11
E’J ® Depending on the type of rice, it may sometimes look yellowish. =
'?a ® Cooking mixed rice and casserole rice could leave an odour, so please —

<
R

clean the cooker thoroughly after cooking.
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¢ KIRBFDEE ° 11
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It you see this display / 8 HIRERHERE

1ot
U

o
N

e
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Please check the following points. / &

® Did you put the Inner Pan in?
—Please place the inner pan and close the lid.

o TEEAMMIA ?
—>HBRABRNAH - BFSNE -

® |s there any residue at the bottom of the Inner Pan or on the pan ensor?
—Remove it and press “Cancel/Off” key
® Did you put an excess amount of water?
—Press “Cancel/Off”. Please adjust the amount of water next time.
*When this error message is displayed, the Rice Cooker does not
automatically switch to the Keep Warm mode.
Please press the “Cancel/Off’ key and then press the “Keep Warm” key.

o NIRRTk NSARERS CR BB EY ?
—EBREY  AR%IZ (Cancel/Off ) 1%24f -
O KEREBAKRE?
—&gi% (Cancel/Off ) 1Z24f o BETEMRET » AIREHURD —LEK o
XUNR IR IEETRAR  BAANREET BERE - It - 553% (Cancel/Off ) $&ift »
AEEIR (Keep Warm ) %4 ©

® Did you keep the rice warm for longer than 96 hours?
—Press “Cancel/Off”

o (RIRRFE R LIEIC/NFLL L ?
—51z (Cancel/Off ) il o

® |s the lid closed?
—Please close the lid tightly.

® |s the Taste Catcher properly attached?
—Please attach the Taste Catcher.

Please contact the store dealing in Panasonic Products. You could still

cook rice, but the quality of cooking may not be satisfactory.

* The cooking water might evaporate in this case.

* When you use this cooking method, the Rice Cooker may display “U15”.
You can continue to cook rice while this message is displayed. Press
"Cancel/Off" key after the rice is cooked.

* When this error message is displayed, the Rice Cooker may not
automatically switch to the "Keep Warm" mode. Please press the
"Cancel/Off" key. Check if the Steam Vent is securely attached.

Then press the “Keep Warm” key.
® Are there any foreign articles inside the Taste Catcher?
—Remove the foreign articles and wash the Taste Catcher clean.

o HNERRFE ?
—BBEREMNE -

o RAERIFEKE (ROENERRIRE) ?
—RREEREKE - MREEKR > RN TEMREHERE -

KANTERBHERFEENIERL T AR » ATAERKHEMEL o
XANREREEERE  BEHIR TUT5, B8R o LA BHReREETENR
BREREZLRERE (Cancel/Off ) 34 -
XINRERIERET - AT @ NETEBRRE » Bt 75i% (Cancel/Off )
7 ERREREECEFEEIR (Keep/Warm ) 124 -
YR BENT EHREENR ?
—EMRERKREEANNEY) K FRBREN -

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

o E| Y REERMAMTE
1% (Cancel/Off ) #2&f > FBARINEIRIBEEAER o

If the above mentioned solutions do not help to rectify the problem,
please contact our authorised repair service centre.
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® Please request the repair service at an authorised service centre.
o SERTEHEAEMIIAHEIEEER -
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F:)  Specifications

Model No. SR-JHF18 / SR-JHG18

Power source Alternating electric current 220V50Hz
Power consumption When cooking 1300W
(Approximate) When warming 826W (28W*")
White 0.18L-1.8L (1-10)
Quick (White) 0.18L-1.8L (1-10)
Cooking capacity 1-2 person (White rice) 0.18L—0.45L (1-2.5)
Sushi 0.36L—-1.8L (2—-10)
: Casserole 0.36L—1.44L (2-6)
() is the amount
of rice that can be Congee 0.09L-0.27L (0.5~1.5)
cooked at one time. Brown Rice 0.18L-1.26L (1—7)
(Cup) Mixed rice 0.36L—1.44L (2-8)
Glutinous Rice 0.36L—1.08L (2-6)
Cake The amount of the dough should not exceed 900g
Length of the cord 1.0m
Weight (Approximate) 5.4kg
Width 29.3cm
Size (Approx.) Depth 38.9cm
Height 25.2cm (47.6cm*?)

@®The average power consumption during the Keep Warm mode is the value of the maximum electric
capacity during cooking.

®(*1) is the value of the average power consumption during the Keep Warm mode at the stable stage.

@®(*2) is the value of the height when the lid is open.

@The power consumption when the power is off is approximately 1.4W. (When power plug is

connected.)

Approximate time of

Usage of the

Usage of the

cooking the rice | Keep Warm mode Timer
White Approx. 48 min. O O
Quick (White) Approx. 22—-30 min. O X
1-2 Persons (White rice) Approx. 48 min. O O
Sushi Approx. 46 min. O O
Casserole Approx. 42min. X X
Congee Approx. 60—240 min. X O
Brown Rice Approx. 120 min. X O
Steam X X
Mixed rice Approx. 48 min. X X
Glutinous Rice Approx. 48 min. X X

@®Cooking times may vary. It may take 2~3 minutes longer to cook a larger amount of rice.
@®“x” indicates the functions that are not recommended.
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. ®m& | SRJHFI8/SRJHGI8 |
g R ZF 220V~50HZ
HEEE NS 1300W
(59) {RIR 826W (28W*")
BN 0.18L~1.8L (1~10)
(BXK) RIREMR 0.18L~1.8L (1~10)
BEEAE (BX) 28 0.18L~0.45L (1~2.5)
ErIR 0.36L~1.8L (2~10)
RIFER 0.36L~1.44L (2~6)
C ) AR 2% 0.09L~0.27L (0.5~1.5)
RESARR AR R ZoK 0.18L~1.26L (1~7)
(#RE0) i8R 0.36L~1.44L (2~8)
FEKER 0.36L~1.08L (2~6)
£ MRIARBE®O008
BRERE 1.0m
55 (49) 5.4kg
. g 29.3cm
%Z&T s 38.9cm
= 25.2cm (47.6cm™)
O EMANRARHNEEE AHEEENZAES -
@ (X1) ABEFNFTHRBBEFREN - (ZFR20TCH)
@ (X2) ARITRIEFNEE -
O SR "B, HIRET BESHAA14W - (BREEBEERIRRE)

BT A LE RBRINEER TERERH
RIS E FEF FEM
HK #9485 O O
(BX) RIRER #922~-30%5> @) X
(BX) 22 #9484 O O
SRR #9465 O O
TAFER #9425 X X
49 #4160~2404 X O
ZoK #1204 X O
ZKAE X X
HERER #1485 X X
FEKER #4845 X X

O RBRIERATFENRSE - BRELZR - AIESER2~394E -

@FXAY " X, FOIE - BIENREHEBRIZNEE -
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