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This instruction manual provides operating instructions and cautions for appropriate

use.

Warning and Caution for important safeguards

A Warning :

This sign means [lt may result in severe injuries

or death].

& Caution :

This sign means [It may result in injuries or

maifunction].

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

® @ ® This sigh means prohibited action.

['Y2

This sign means required action.

Do not immerse the
appliance in water or other
liquids.

{Doing so can resultin
personal injury.)
if water loaks inside
the appliance,
consull your nearest
retaller or service
center,

Do not attempt to

disassemble or repair the
unit yourself.

{Doing so can result o
electrical shock.)
Submit the
appliance to
your dealer or the
manufacturer.

Do not disassemble,

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

This is normal.

Allow to cool before ,»&

appliance becomes hot when in use,
especially the lid and inner pan.

R T touching them.
Plug in the AC cord to the Do not damage the AC cord Avoid rust on the plug.
outlet firmly. or plug.
Do not disassemble, {Fust may cause a
i expose to heat or fire, maitunction or short N . -
fr :;?%meﬁ? tvj)?;to, pull, place heavy circuit.) ' Prohibited {Doing so can lead to an electrical shock or fire.} | Do not touch { Not doing so can lead to personal injury.)
fire due to generation objects on or tie the AC
of heat.) Prohibited  cord in a bundle. If there is the rust on the plug, All . Do not piace the appliance on an unstable
ibe it wi ow the inner pan to cool before handling.
(A damaged cord or plug can lead wipe it with a dry cloth. pa 9 surface.
Do nat d od ob to electrical shock or fire.)
or OT::'B‘:SS & damaged piug 1f the AC cord or plug is damaged, Do not use a damaged cord. {Handling a hot pan can lead to personal {it may becoms overtumed causing personal
. consult your nearest retailer or (Asit hort injury.) injury or resulting in a fire.)
. " may Cause a snoi
Do not plug or unplug the service center for repair. clrcuit or fire.) Prohibited
rice cooker with wet hands. | pg not insert metal objects
such as pins or needles, Prohibited To prevent electric shock, Do not substitute the inner Unp:ug the ;epp%ianct: when
. or any other objects in the be sure to grasp the plug pan with other containers. not in use. 3 sure to grasp
5”1 go;mla: I::cs::l)t in exhaust outlets, or in any itself when disconnecting ¥ Do not use damaged inner pan the AC plug; not the cord.
> other portion of the unit.” Make sure the voltage it; never unplug by pulling with the rice cooker. Please
Do mt + hands. Do ot inser o supplying to the unit is the the AC cord. contact authorized service agent
0 not use wel 3 0 not insert clips, wire, ' . for replacement.
or any metal objects in same as your local supply. (Firmiy grasp the epl ‘ '
particular. (Avoid use with muiitiple appliance while (it may overheat causing {Putling the cord may
Do not place your hands or b (Doing 50 can lead socket extension cord as unplugging it.) personal injury or cause gsa itto 'b:grma
face over or near the steam | Prohibited (LJoing S0 can 'e may cause a short circuit (it may result in electrical the appliance not to maged, leading to an
vent. ;nalef:mctions ;wck o or fire) shock or electrocution.) perform correctly.) electrical shock.)
. Prohibited Unplug
This appliance is not intended for use by persons {including Do not place the appliance near a wall Avoid sun refiection off the lid as this light
children) with reduced physical, sensory or mental capabilities, or furniture. can damage the wall decorations or
or lack of experience and knowledge, unless they have furniture. N
been given supervision or instruction concerning use of the (The steam may result in color changes or (Sunlight reflection {_}
Do not touch (it may resul appliance by a person responsible for their safety. deformation of any objects.) may cause a fire)
(Exposure to steam can cause personal | in injuries.)  Children should be supervised to ensure that they do not play =
injury.) with the appliance. Watch out the steam coming off the appliance.
Prohibited Prohibited I

2 3



o]

; irli -~y ¥ g Lid handl I_Lid
Avoiding damages to the appliance. °] "
Do not.cover the lid with a cloth. Always keep the outside bottom of the
The lid handle may become:deformed, cracked or inner pan and the heating plate clean and
discolored and result in malfunction. dry.
Foreign matter
Do not place the-appliance in direct sunlight.
Heating plate -
Do not substitute the inner pan with other container. Inner pan
; Body
Always keep the outside bottom of the inner pan and Sensor L
the heating plate clean and dry.
It may result in‘malfunction.
Fodia : T , - : Handle
Avoiding damages to the inner pan. i
Do not leave any other objects inside the inner Do not tap or rub the inner surface of the -
pan. inner pan. Clean only with a sponge. (Do — P o
The inner pan should be cleaned immediately not use scouring pad.) Rice Caai(tz;? Switch
after cooking with seasonings or condiments. a E,
Do not use the inner pan as mixing utility. Power Cord
Do not use metal utensils that can scratch or ” W -
crack the inner pan. “Keep Warm” Power Plug
sl | Power Plug|
For Vietnam
Glossy Use the measuring cup Rinse the rice in a separate Before using, remove the sheet of If the supply cord is damaged, it musﬁ
Not broken provided (Approx. 1.0 L). gm’:g‘ ;;*:;3*9' becomes paper placed between the heating be replaced by the manufacturer, its
Do not ringe the rice in the plate and inner pan. service agent or simifaf}y qualified
provided inner pan. \ persons in order to avoid a hazard. )
Accessories
Wash and rinse the rice with Whan the water is completely
drinking water. evaporated, the rice is cooked:
When hot water is used to Stir it to allow the moisture to
cook rice, it may result in swell the grains for the best
discoloring and sogginess. tasting rice. M ) (1PC)
easuring cup .
\_ {Approx. 1.0 L) y




Put the inner pan into the Rice Cooker
body. Make sure that the inner pan is
directly in contact with the heating plate
by turning it slightly to right and left until
it sits securely. Wipe the surface of the
inner pan before use. If it is wet, it may
cause anoise while
cooking.

It may also damage
Rinse rice in a separate bowl until water the unit.

becomes relatively clear.

Measure rice with provided measuring
cup. One cup of uncooked rice makes
approximately 3 cups of cooked rice.

Close the lid tightly.

Pour rinsed rice in the inner pan-and
add water according to the following

table. Let rice soak for approximately
30 minutes. (see “Tips”)

Insert the plug into the socket firmly.

Press the switch, the *Rice Cooking”
indicator lights up. When rice is done,

e.g. : For 5 cups of rice, add the Rice Cooker changes

water until it reaches (CUP) (CUP) automatically to the

level “5”. e 7 8 - B3 warm function,
6 7-7 The “Keep Warm” ; .
5 6-6a indicator lights up. " (?‘l
4 5-51 )
3 4-41 After rice is done, leave the lid closed

* Use only the provided measuring for 15 minutes to fully steam the rice.
e Scoopand mix the rice well.

Unplug after use.

For consistently fine and tasty rice:

This Panasonic Electric Rice Cooker will cook rice thoroughly as desired.
The taste of rice will depend on the quality of rice-and the period of soaking.
Adjust water quantity according to your taste.

Boiled water may overflow while cooking:
Adding excess water or placing the Rice Cooker at an angle may cause overflowing.
To avoid spillages, please add water according to volume indicated with provided
measuring cup.
(See “How to Use the Rice Cooker”)

Unplug before cleaning, Check dirt on the plug and the
cord, and if 50, clean immediately. Do not-wipe or clean
the Rice Cooker with benzine or thinner.

Wipe body and lid with a damp ~——
cloth. Do not immerse the Rice
Cooker in water.

Immerse the inner pan in warm
water and then clean inside
with a sponge. Do not use
scourer pads or steel wool

to clean,

- ~a

If foreign matters stick on the bottom of the inner pan or heating plate, remove them
immediately. Foreign matters may cause a maifunction and damage.

Wash with sponge and wipe with a dry cloth.
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Cuén s6 tay huéng dan nay cung cip cac huéng dan hoat dong va cac cha y
cho viéc sir dung thich hop.

Cénh B4o va Cin Than cho cac bd phan an toan quan trong

/\ Canh Bao

Ky hiéu nay cé nghia [Viéc ndy c6 thé gay
* _thuong ton nghiém trong hodc chét nguoil.

/\ Cin Than

Ky hiéu nay c6 nghia [Viéc nay c6 thé gy
= thuong ton hodc truc tric thiét bil.

Cac miu ky hiéu dugc sir dung trong cuén sé tay nay dwoc mé ta dudi day.

® @ ® Ky hiéu ndy c6 nghia I3 thao téc bi cdm.

o

Ky hiéu nay c6 nghia 13 thao tic bit budc.

C3m chjt day dién xoay
chiéu vao & cim.

(Khéng 1am viy c6 thé
gdy dign gidt hodc hod
hoan do surphét sinh
nhiét.)

Khong sir dung phich cim holic §
cim héng.

Khéng cdm hodc ngit
dién néi com bang tay

uot.
(;% g%m vé;; ;:é thé gdy
QQ); ién giat,

Khéng ding tay uét.

Khéng d€ tay hay mat
cGa ban trén hodc gan 16
thoat hoi.

Khéng cham vio.

(Ti€p xuc véi hot nuére c6 thé gay

Khéng pha héng day dién
xoay chiéu hoéc phich cam.

Khéng théo réi, cho tiép
xuc véi nhigt hodc lra,
xodh; kéo; dit vit ning

” 1én trén hodc bubc diy
Cam  gign xoay chidu thanh b6,

{Day dign hodc phich cim héng c6
thé gay dién giat hodic hod hoan.)
Néu day dign xoay chidu hode
phich cam bi héng, hiy héiykign
nha bén 1é ho¥¢ trung tim bio tri
gén nhit clia quy vi 48 sira chiva,

Trénh dé€ gi trén phich cim.

(G1 ¢6 the gay truc
trifc thiét bi hodc
doan mach.)

NEu ¢6 gitrén phich cdm; hiy chiii
bing vai kho.

Khéng sir dung day dién héng.

Vi lam vy o6 thé gay
doén mach hodc hoa
hoan.)

Cémi

Khéng cai vit bang kim
loai nhu ghim kim va kim,
hodc bat ky vat la nao khac
vao céc 16 thoat, hoic bat
ky phén nao khic cia néi.

Dic bidt, khéng nhét ghim
kep; day kim-loai, hodc bt
ky vat biing kim loai ndo-vio.

Cim  {Lam vy c6'thé gay dibn gift

Hay chic chin dién ap
cin cung irng cho thiét bj
tuang (rng vai ngudn
dién dia phuong cia ban.

(Tranh st dung véi
day néi nhidu i cim
vi i vay o6 thé gay

dodn mach-hodc hod

hoan)

thiong tén cd nhén.)

Thiét bi nay khong phai danh cho nhitng ngudi (bao

90m ca tré em) bj han ché vé niing lyrc thé chat, gidc

quan hay than kinh, hodc thiéu kinh nghiém va hidu biét,

trir khi ho dugc mét ngudi chiu trach nhiém vé sy an
L toan ctia ho giam sat hodic hudng din sir dung thiét bi.

LS Tré em nén duoc theo di giam sat d& dam bao tré

chin thuang). khong choi dua véi thiét bi,

hodc tryc tric thiét bi)
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Khéng nhfmg thiét bivio
nuwdc hay chitléng khac,
(Lam vy c6 thé giy
thuong t8n c&nhin.)
Néu nubcrd g tir
N bén trong thiét b,
A ';'gj hiy héi v kidn nha
hu“ bén 1€ holic trung
tim bio tri gin
nhét clia ban.

Khong tim cich ty thio
rén hay sira chira bat ky
phan nao.
{Ldm viy cd thé gy
dién gidt)
Dem thiét bj dén
dai ly bén hang
cha quy vi hodc
nha sdn xudt.

Khéng duoc thio ré.

Khéng d€ thiét bj hoat dang gn nuc,
gan ngudn nhigt, hoic tiép
xtic véi 4o dm cao.

O

Cdm  (Lam viy c6 thé gy dién gist holc hod hoan.)

Thiét bi néng I&n khi sir dung, djc biét
la nap va néi. Kho
Viéc nay 1a binh thirdmg. iy
ngudi trudc khi » vao

chamvao chiing. nipva
ndi.

Khiing 1am vy c6 thé gy thuong
Khéng:cham vac. " t8n c& nhan.

D& néi trong ngudi truéc khi cim.

(Cdm ndi néng cé thé gay thuong t8n ca
: nhin.)

Khdng dit thiét bj trén bé miit khéng
virng chic.

(Thiét b c6-thé bi.d8, gly thuong tén ci

cam khi ngat dién; dirng

nhin hodc gdy hod hoan.)
Cédm
DE tranh dién giat, hay Khéng thay néi trong Ngat dién thiét b khi
chic chian nim chit phich bang vit chira khac. khéng sir dung. Hay chic

# Khong duoc sir dung ndi dun

bao gi& ngat dién bing bén trong g3 bi héng vt ndi chiéu; khéng nim day dién.
céch kéo diy dién xoay com dign. Vul long lién hé
chidu, v}?i dai Iy dich vy Gy nhigm aé
thay thé,
{Giir chilc thigt bj khi (Vigc niy c6thé fam (Kéo day dién c6 thé
it phich ¢dm ra.) tgng nhiét, gdy thuong lam ddy bj héng, gay
Lam vy 6 thé giy ton.ci nhin hodc lam dién giar)
dién giat hoic chét cho thiét bi khong i
noudi do dién gidt.) Cdm  hoat dong chinh xdc) | Riit phich c§m

chin nim phich cim xoay

Khéng dit thiét bi gdn twang hay dé
dac.

{Hoi nugc ¢6 thé lam d8i mau hay bién

® dang bt ky 48 vat ndo.)

Cém Coi chimg hot nuéc thodt ra tir thiét bj.

Tranh sy phin xa 4nh sdng mjt troi tir

nap vi viéc ndy c6 thé lam héng trang tri

trong hodc d6 dac.
(Su phan xaanh LN

séng émét trovi \
cb thé gdy hod g
hoan.) _Qf




& & - - t( -
Tranh cac hu hai cho thiét bi.
Khéng day ndp bing vai: Lubn giit diy ngoai cGia ndi trong va
Quai & ndp ¢6 thé bj bién dang, ran nit hoc mit  tdm cdp nhiét sach va khé.

mau va gily truc triic thiét bi.
Vitla

Khéng dit thiét bj dudi anh sang truc tiép.

Tdm cdp nhiét
Khéng thay ndi trong bing vit chira khac.
BS cdm img
Ludn gilr phin ddy ngodi ciia ndi dun bén trong
va Dia nhiét trong tinh trang sach va khé.
Lam vy c6 thé gdy truc tric thiét bi.

Tranh cac hu hai cho néi trong.

Khéng dé€ bat ky vat nao khac lai trong néi Khéng dip hodc cha xat bé mit trong

trong. ciia noi trong. Chi lau chiii bing miéng
Lau chili néi trong ngay sau khi ndu vé&i gia mut. (Khéng dung miéng cha nham.)
vi.

Khéng sir dung ndi trong lam dd trén.
Khéng ding dung cu kim loai c6 thé lam
ndi trong bi tray xuwéc hodc ran nirt.

Béng lodng Str dung c8c dong kém Vo gao trong td.riéng cho
Khéng v& theo. (Khodng 1.0 L). dén khi nuéc tuong déi

trong.
Khéng vo gao trong ndi
trong kém theo.

Rira va vo gao bing nudc Khi nuéc da hoan toan béc
ubng. hoi, com da chin. X6i com
Dung nuwéc néng dé ndu dé hoi nuéc 1am né hat
com c6 thé gdy bifn mauva  com dé c6 com ngon nhit.
nhéio.
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N&i trong B .
Than noi
Quai
Dén “Rice | _
Cooking” -l .
(Ndu Com) : Céng tic
Peén “Keetg Day dién
Warm s ixo0ay chidu [
Giir Am) =
~ g1
Danh cho
Viét-Nam

Né&u day dién bi héng, day dé phai \
dugc thay th€ bdi nha san xuét, dai ly
béao hanh hodc ngudi c6 trinh dd tay
nghé tuong ty d8 tranh nguy hiém. )

Trudce khi sir dung, hiy thao
miéng gidy dit giira tdm cdp
nhiét va ndi trong.

(Pht_l tung A

Céc dong (1 cai)

\ (Khodng 1.0 L) y




Pong gao bing cdc dong kém
theo. Mét cdc gao chua niu sé cho
khodng 3 ¢8c com.

Céc dong
Gao
Bat

Vo gao trong mdt t6 riéng cho dén
khi nudc twong ddi trong.

D8 gao di vo vao ndi trong va cho
thém nudc vao theo bang sau.
Ngam gao khoang 30 phat. (xem
meo vat)

vidy : cho5.cc gao, thém Nudc
nudc dén mirc “5". [(e(¢] o) [(es]w]
VACH CHI N
MO ; 8 8?“
FMUc T6! A -7
Khéing ndu 5 8-614
f nhidu hon Py 5544
mire nudc ndy 3 ot
*Chi sir dung cfc dong kém theo.

Dé c6 com ludn dep v ngon.

Nuérc s6i c6 thé trao ra trong khi ndu.

kém theo.
(Xem Céch s dung ndi com)

20

Dt ndi trong vao than ndi.
Hay chac chan rang ndi trong ti€p
xtc truc ti€p véi tdm cdp nhiét bing
céch xoay ndi mét chit sang phai
va trai cho dén khi ndi vao vira khit.
Lau bé mit ndi trong trugc khi sir
dung. Néi uot c6 thé
gdy tiéng ddng trong khi
ndu. Viéc nay ciling ¢6
thé lam héng thit bi. =

Péng chit nip.

Cém chit phich vio 8.

Bdm cdng tic, dén hiéu “Rice
Cooking” sdng l1én.
Khi com 44 chin, céng
tic ty dng chuyén
sang chirc ndng giir 3
idm:Deén hidu “Keep ‘
Warm” sang lén.

Sau khi com chin, dé ndp déng
15 phit dé hdp ky com. X&i va
tron déu com.

Ngit dién sau khi sir dung.

N&i Com Dién Panasonic nay s& niu com toan bd theo y mudn.
Vi ngon clia com phu thudc vao chit lugng clia gao va thoi gian ngam.
Diéu chinh lugng nuéc theo sé thich cia quy vi.

Cho du nuéc hodc dit 1&ch néi mét géc 6 thé gay trao nuédc. .
DE trénh nudc trao, xin hiy thém nuéc theo lugng dugc chi bang céc dong

Ngdt dién truéc khi lau chili. Kiém tra bui trén phich
cam va day dién, va pé"u ¢6, hdy chui ngay. Khéng lau
hodc chui ndi com bing ét xing hodc chat tiy.

Lau Thén ndi va Nip bing
vai 4m. Khéng nhing ndi vao
nuéc.

Nhdng ndi trong vao nuéc
&m va sau d6 chii phia
trong bing miéng mit.
Khdng sir dung miéng cha
ndi hodic bii nhii thép dé Ve IS
\Chﬁi. Y

-

- -~

Néu c6 vit la dinh trén ddy ndi trong hoiic tm cip nhiét, loai b chiing ngay.
Vit la c6 thé gdy truc tric thiét bi hodc hu héng.

@ Céc dong

Lau bing vai 4m
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