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Panasonic

-

Operating Instructions

[Household Use| Electronic Rice Cooker

Thank you very much for purchasing the

Panasonic product.

@ This appliance is intended to be used in
household and similar applications.

@ Please read this Operating Instructions
carefully for safe and proper use of this
product.

® Besureto read the "Safety Precautions"
(page 2 ~ 3) before use.

@ Keep warranty card together with the
Operating Instructions with care.

|Reserve it for later use |

|The Warranty is attached separately |

ModelNo. SR-DBO071
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Safety P reca uti O n S (Be sure to observe the following precautions)

To prevent personalinjury, injury to others and property damage, the following instructions must be followed.

M The following symbols show the damage or harm level caused by incorrect operation.

& |

/NWARNING:

serious injury.

Indicate a potential hazard which could result in death or

/NCAUTION:

damage to property.

Indicate a potential hazard which could resultin injury or

B Classification and description of symbols are as follows.

® This symbol indicates an action that is prohibited.

o This symbol indicates an action that is must be followed.

A WARNING

B Power supply « Power cord « Power plug
@ 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.
(So as not to cause an electric shock, or a fire due to
a short circuit.)

@ Clean the power plug regularly.

(So as not to cause a fire due to poor insulation of
the power plug arisen from accumulation of
moisture and foreign matter.)

—Disconnect the power plug and wipe it with a dry

—lf the supply cord is damaged, it must be replaced cloth.
with the dedicated power cable, or the dedicated
parts obtained from either the manufacturer or the .
service department. B Main body
@ Do not damage the power cord or power plug. @ Do not insert any objects
« Following actions are strictly prohibited. in the vent or gap.

Damaging, processing, making it contact with or
near high-temperature section, forcibly bending,
twisting, pulling, hanging on the corner, placing
heavy objects on it, tying into bundles, sandwich-
ing, pulling the power cord to move.

(So as to avoid electric shock due to damaged
power cord and plug or avoid fire due to short
circuit.)

@ Do not connect or disconnect the power plug
with wet hands.

» Make sure your hands are dry before touching the
power plug or the product.

(So as not to cause an electric shock or injury.)

@ Do not let anyone lick the instrument plug.
(So as not to cause an electric shock or injury.)

« Pay an extra attention to infants.

@ Do not spill water or other liquids on the
instrument plug.

(So as not to cause an electric shock, or a fire due to
a short circuit.)

@ Please use an alternating current power
socket with the voltage of 10 A, 220 V.

(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)

@ Make sure that the power plug and the
instrument plug are fully inserted in place.
(So as not to cause smoke, fire or electric shock.)

@ Single-phase bipolar grounded power outlet
should be used for this appliance to ensure
reliable grounding. If grounding device is not
installed, it may cause electrostatic induction
of other metal parts such as housing.

(So as not to cause the risk of electric shock due to
failure or electric leakage.)

« Especially pin or other metal objects.

(So as not to cause an electric shock or abnormal
operation.)

@ Do not place the item
which may clog the Hole on tlhg-‘ Q
inner lid into the pan. innert
(So as to avoid burns or injuries caused

by steam leak or cooked food blowing
out.)

<Cooking cases prohibited>

» Cooking method in which ingredients and season-
ings are placed into a plastic bag to heat.

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

(So as not to cause a fire, electric shock or injury.)

—For repair, please contact the Panasonic autho-

rized service center.

@ Do not use this appliance for any purpose
other than those described in the Operating
Instructions.

(So as not to cause a fire, burn, injury or electric

shock.)

« Panasonic shall not assume any responsibility for
improper use or failure to follow the operating
instructions.

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

(So as not to cause an electric shock, or

a fire due to a short circuit.)

—Please make enquiries to the Panaso-

nic authorized service center if water

gets inside the appliance.
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B Usage

@ Whenin use or after cooking, do
not put your face or hands near
the steam vent, special attention
must be paid to the infant.
(So as not to cause a burn.)

@ Do not open the outer lid or move the main
body during cooking.

(So as to avoid burns or injuries caused by steam leak
or cooked food blowing out.)

@ This appliance is not intended for use by persons
(including children) with reduced physical,
sensory or mental capabilities, or lack of experi-
ence 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.
(So as not to cause burn, injury or electric shock.)

vent

A CAUTION

@ Do not use the appliance in the following
places.

+ Near heat or in the high humidity environments.
(So as not to cause electric shock, electric

leakage or fire.)

« On uneven surface or a mat which is not
heat-resistant.

(So as not to cause injury, burns or fire.)

« In the places close to the wall or furniture, etc.
(So as not to bump into them when opening the
outer lid, or cause discoloration, deformation

and breakage of the furniture.)

@ Do not use a non-dedicated panora
deformed pan.

(So as not to cause burns or injury due to

overheating or malfunction.)

@ Do not touch the hook button when
moving the product.

(So as not to cause injury due to the opening of

the outer lid.)

@ Do not touch the hot surface
while the applianceis in use or
after cooking.

+ The main body has a high
temperature. In particular, the
metal parts such as the inner lid,
the pan and the cast heater.

(So as not to cause a burn.)

@ Do not use the power cord not specified for use
with this appliance or using the power cord
provided with this appliance for any other device.
(So as to avoid malfunctlons or electric shock,

electric leakage or fire.)

@ Do not expose the power plug
into the steam.
(So as not to cause an electric shock, or
afire dueto a short circuit.)

—When using a cabinet W|th
sliding table, use the appliance
where the power plug cannot be
exposed to steam.

Steam

+
A WARNING

@ Keep the appliance out of reach of small
children.
(So as not to cause a burn, injury or electric shock.)
@ If an exception or malfunction occurs, stop
using the appliance immediately and unplug
the power plug.
(So as not to cause smoke, fire or electric shock.)
Abnormalities « Malfunction Cases
+ The power plug and cord become abnormally hot.
+ The power cord is damaged or intermittent power
outages when being touched.
+ The main body is deformed or abnormally hot.
+ The main body emits smoke or burning smell.
» The main body is broken, loose or makes abnor-
mal noise.
—Immediately contact the Panasonic authorized
service center for inspection or repair.

@ Do not let the appliance operate in an empty
state.

(So as not to cause burn.)

@ Do not connect the appliance with an external
timing device or operate the appliance in the
mode of a separate remote control system.
(So as to avoid injury.)

@ When unplug the power plug or instrument
plug, be sure to hold the plug itself.

(So as not to cause an electric shock, or a fire due to
a short circuit.)

@ When taking out the pan or when the pan is
not in use, remember to turn off the power
and unplug.

(So as not to cause burns, injury, or an electric
shock, leakage, fire due to insulation aging.)

@ Wait for the main body to cool down
sufficiently before cleaning.

(So as not to cause burns.)

@ When used within a cupboard or other
enclosed spaces, make sure that the steam
can emit outward.

(So as not to cause discoloration or deformation of
the cupboard.)

@ This appliance is intended to be used in

house- hold and similar applications such as:

. staff kitchen areas in shops, offices and other
working environments;

. farm houses;

« by clients in hotels, motels and other residen-
tial type environments;

«bed and breakfast type environments.

When a power outage occurs during use

Including unplug of the power plug, trip, etc.
@ Return to standby mode.
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Instructions for Use

About the main body

&

M If the product is on the cabinet M Please clean rice and other foreign objects stick
with sliding table, make sure that on the main body (bottom sensor, cast heater).
the load of the table is greater (So as to avoid error display, or scorched rice,
than 9.0 kg. half-cooked rice, etc.)

(So as not to drop the product.) @ Edge or bottom

ﬂ Cast heater

Bottom sensor

Hl Do not cover the outer lid with cloth
or other objects when the product is
in use.

(So as not to cause the steam from i ' (Pan)

being blocked, resulting in deforma-
tion, discoloration of the outer lid and
malfunction of the product.)

M Do not use the product outdoors. M Do not use the product where the bottom of the
(Unstable power supply may result in a product (the vent) may be clogged.
product failure.) For example: on carpet, plastic bag, aluminum foil
or fabric, etc.
| Avoliq It:sing the product under direct (So as not to damage the product.)
sunlight.

(So as to avoid color change.)

About the Inner pan

M Do not use the pan in a place other than the B Do not impact the pan with a hard object.
warm jar. < t g
@ Do notuseitinagas g o ash no 8 causef s
stove or induction src]ratc es Orf ents o .
cooker or microwave. — the outer surface.

Hl Pay attention to the following in order to avoid slash or scratch of the coating of the pan.

Before cooking During cleaning and maintenance (P11)

@ Do not let objects like @ Do not use the pan as a wash-
metal sieve contact ing container.
with the coating of @ Do not place a spoon or other

the pan. utensils into the pan.
@ After cooking with seasoning, do not
leave food inside the pan.

— After cooking mixed rice, please clear the
food in the pan as soon as possible and
then clean the pan.

@ Do not use bowl dryer or dish wash-

After cooking

; ; o er/dryer for cleaning. *
o It)hoenp%tnl?Ut vinegar into the rice in @ Do not put the pan in other \ﬁ
(While cooking Sushi and other food) utensil to dry after washing. =&
@ Do not use a metal spoon. @ Do not use abrasive powder
(While cooking porridge and other food) or metal brush, nylon brush
@ Do not touch or strike the pan. (with the grind), scouring pad \\
(While filling a bowl with rice) to clean or scrub the pan. Q)
— To clean the pan, wash it with a
soft sponge.

The following will not affect the product performance or personal health.
[Outer surface] superficial scratches, small dents or collision.
[Inner surface] flaking of the coating of the pan.
—If the pan is deformed or you are worried about its condition, please purchase a new pan.
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Parts Identification

@ For the first use, clean the pan, inner lid, steam cap, accessories. (1 P11-12)

Steam cap Accessories
(I="P12)

Steam vent / J 7

Rice scoop (1) Porridge [Soup] Measuring cup (1)
scoop (1) (Approx. 180 mL)

2\

| coEDcmenEn
=TTt

i - mm - —— Control panel

.....

Pan sealring

—— Quter lid Power cord

Inner lid
(=" P11)

Pan

Bottom sensor

Hook button

@ ;
Control pane l § (white Rice) ~(Sticky Rice) (Quick/Qunca) (Mixed Rice] (BrownRice] [ Reheat ]

(Porridge ) (stew/Soup) [ Steam ] (instantBoil] ( Yogurt ] [ cake ]

< 8888 Seeeciee .flltjllscltJisé)end. to select the

@ Itis used to set preset

! i .tlme and cooking time.
soooolee e Off : " ...: When settin tlme,
, G ) (MM Timer - Time b- press and hogld the key

. : ° * te to quickly add or
: b - e ;: subtract time.

Off/Cancel key . : .

@ Cancelincorrect : . :
operation, or turn : .tF:rrﬁg? this key to . ..
keep warm. . . @ Press this key to start
° cooking or end the
Keep Warm key . setting of the preset
@ Press this key to @ To set the cooking time.
keep food warm. time, you must first

press this key.
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Pre Pa ration wash rice and add water

Before use for the first time

(D Add water to the waterline 3 of "RICE", and close the outer lid.
@ Select "Steam" function, and set the cooking time to 15 minutes.
(3 When you hear the buzzer, remove the pan, and pour away the

water inside it.

CAUTION: The pan is very hot at this
moment, so remove the

pan wrapped with a towel

to avoid being burnt.

1

Measure rice with the measuring cup provided

@ Maximum quantity of rice to be cooked at once,
= "Specifications" on P16.

O Correct

X Incorrect

2

Wash the rice till the water turns relatively clear

(® Wash the rice quickly with plenty of water and stirring
the rice lightly to wash it while changing water.

(@ Repeat several time of rice washing — rinse with
water, till the water turns relatively clear.

@ In order to avoid scratching the non-stick coating on
the pan surface, do not wash rice in the pan.

@ Wash the rice thoroughly. Otherwise, rice crust may appear
and the residual rice bran may affect the taste of the rice.

Place the washed rice into the pan

Add water until the corresponding waterline
( 1> PT) and dry the outside of the pan.
@ Add water on a flat surface, and flatten the surface
of the rice.
(Confirm the scale and add water to the same height)
@ When cooking mixed rice or glutinous rice, please
add water according to the following table 1.

Table 1
Rice quantity Water quantity
(Measuringcups) | Mixed rice | Glutinous rice (measuring cup)
1 "RICE" 1
> waterline ;

% The above water quantities can be increased or
decreased according to personal preference.
(When too much water is added, it may overflow

when cooking.)

Example: when cooking 3 cups of rice,
add water to the "3"
waterline of the "RICE".

RICE
CUP
4

PORRIDGE
0.75

IF"gt the pan into the body and close the outer

|

@ When closing the outer lid, please confirm that there is
a "click" sound, If the inner lid is not properly installed,
the outer lid can not be closed. ( BI==> P11 Inner lid)

@ Verify that the steam cap isin place ( I=> P12 Steam
cap)

5

Connect the plugs

@ Please plug in the instrument plug, then plug the
power plug, and make sure both are connected
securely.

® Main body

S

Instrument plug

@ | Powerplug

,/—ﬂ' S

Power outlet

—+
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® P t Function selecting - Setting cooking time - ®
repa ration Tips to cook delicious rice

Table2
goagg%gré%s&)?(f Menu select Waterline (;%%?Ig;(n)g(ﬂwne) ZKe(gﬂtv(\)/)a M| 3 Timera nge to preset
White Rice 42 O 60 minutes or more
Rice Sticky Rice RICE 48 O 60 minutes or more
Quick/Quinoa 35 O 60 minutes or more
Brown Rice Brown Rice RICE 80 O 90 minutes or more
Mixed Rice Mixed Rice RICE 48 X -
Glutinous Rice | Sticky Rice Refer to on P6 Table 1 48 X -
Porridge Porridge PORRIDGE Table 3 X 10%%?!?3{% gpqrgc;rre

To the maximum
Soup Stew/Soup | |\ ~terline of "PORRIDGE" Table 3 X -

Water for a steam of more than

Steam Steam 40 minutes: 2 measuring cups Table 3 X )
Instant Boil | Instant Boil To th%]'c'?f;;lvcvaEEerline Table 3 X -
Yogurt Yogurt Water:500 mL Table 3 X -
Cake Cake - Table 3 X -

*1 « The time needed to cook the intermediate amount of rice (2 cups) at a voltage of 220V, a room
temperature of 20 °C and a water temperature of 20 °C for reference.
« The actual cooking time will vary according to the amount of rice, water, voltage, temperature, water
temperature and rice quality.
« The cooking time for mixed rice, glutinous rice will vary according to the ingredients used.
*2 « All functions at the end of the cooking will be automatically converted to keep warm.
But items marked with " X" are not recommended to keep warm, and please press the [Off/Cancel] key
as soon as possible after the end of the cooking.
*3 « The functions of mixed rice, reheat, steam, instant boil, stew/soup, yogurt, cake do not have timer.
« When cooking glutinous rice, mixed rice, do not use the function of timer to performance influence.
« In summer when temperature is high, the preset time should not be greater than 8 hours to avoid rice deterioration.

B Setting cooking time Table 3
Porridge Porridge 1 hour -2 hours 30 minutes 1 hour -
Soup Stew/Soup 1 hour - 4 hours 1.5 hours -
Steam Steam 5 minutes - 1 hour 1 minute 5 minutes -
Instant Boil Instant Boil 1-20 minutes 1 minute 5 minutes -
Yogurt Yogurt 6 hours - 12 hours 30 minutes 8 hours -
Cake Cake 40 minutes - 1 hour 1 minute 50 minutes -

Tips to cook delicious rice

@ @ Measure water and @ @ Wash rice gently and quickly. @ @ Add water to the pan on a flat countertop.
rice correctly. @ Do not place rice in a sieve. @ Do not use hot water or alkaline water

(To avoid rice fragmentation of more than pH9.
—— or rice sticking to the pan.) (So as to avoid rice from sticking the
pan or becoming burned.)

I —— )
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Menu functions cookrice - Keep Warm - Reheat
]

& |

3 When cooking with the "White Rice" function

1 Press < or > keyto select "White Rice".

2 Press key to start cooking.

@ The [Start] indicator lights up.

@ After entering the cooking stage, the remaining
cooking time displayed will be automatically
adjusted depending on the rice volume. For
example, it may sometimes drop from "After 7
minutes" to "After 3 minutes", rather than
decreasing in unit of 1 minute.

. Juehtswp)

4

< OH2  >jiemw

)
Keep Warm Timer Time
Cancel

3 When cooking is over, loosen the rice.

@ After the buzzer rings, cooking finishes. The
function will automatically turn to keep warm
status. To prevent the rice from sticking
together, please loosen the rice after cooking.

@ For mixed rice, brown rice, press the [Off/Can-
cel] key as soon as possible so as not to affect
the taste.

M Kind reminder

@ "Quick/Quinoa" can be used for cooking rice. As
the cooking time is shortened, the rice may be
harder or there may be rice crust.
—Soak the rice in water in advance, and you can

make the cooked rice become soft.

@ With "Sticky Rice" function, you can make rice

softer and more delicious.

@ If the function of "Keep Warm" is longer than
24 hours, it will automatically stop, and the
display shows "----". To continue using, press
the [Off/Cancel] button first.

@ Cooked rice should be consumed within 5
hours of keeping warm to avoid discoloration
or becoming stale.

@ When in keep warm function, there may be
some droplets at the edge of the pan.

@ The rice taste may be affected if the rice scoop
is left in the pan when the rice is in keep warm
function.

¢ When reheating the cooled rice

Preparation @ Stir the cooled rice in the pan to
make it even.

@ Please refer to the following table of
the amount of water to be added.

Table 4

Cooled rice quantity Water volume
(Waterline) (measuring cup)
1/2 ---
1 —
2 1/2

B The maximum amount of cooled rice to
reheat: RICE 2 Cups

RICE
CupP
4

PORRIDGE
0.75

1 Press < or > key to select "Reheat".

2 Press key to start cooking,.

@ The [Start] indicator lights up.
@ No matter how much cooled rice to reheat, the
heating time is about 15 minutes.

< d: 15

> \”Lighg‘} up

Timer

3 After the buzzer rings, cooking finishes, the
function will automatically turn to keep warm
status.

B Kind reminder

@ When adding cooled rice, do not exceed the
maximum amount of cooled rice (as shown in
Table 4).

@ Itis recommended to reheat cooled rice for only
once so as not to affect the taste of rice.

@ Do not reheat mixed rice and brown rice, so as
not to affect the taste.

—+
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Menu functions Porridge - Stew / Soup - Steam - Instant boil
-]

% When cooking porridge for 2 hours

1 Press < or > key to select "Porridge".

2 Press we key

3 Press < or > key to set the cooking time.

% For the cooking time which can be set,
[ Table 3 on PT.

4 Press key to start cooking.

/

O] < 00 > lightsup)

2L epWam  Timer  Time
Cancel

5 After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.

@ Keep warm function will affect taste, press
[Off/Cancel] key as soon as possible.

B Kind reminder

@ Open the lid while cooking will increase the
amount of dew condensation.

@ Incorrect water quantity or rice quantity may
lead to overflow of rice water from steam vent.

@ When the porridge is kept in keep warm
function for an excessively long time, it will get
thicker.

@ Soup may overflow if exceeding the
"PORRIDGE" max water level. ("Specifications
on P16)

@ After use each time, remove the inner lid and
steam cap, then rinse them so that no odor is
produced.

@ If the steam cap is missed, the porridge may
still be raw.

% When steaming for 10 minutes

Preparation (O Add suitable amount of water into
the pan.
@ Put the food on the plate.
(3 Put the plate in the pan.
@ Close the outer lid.

Press < or > key to select "Steam".

Press < or > key to set the cooking time.

2 Press Z key

4 Press key to start cooking,.

% For the cooking time which can be set,
[ Table3onPT.

@ After water boils, remaining time is
shown in 1 minute decrements.

—/ !
Lights . |
< SENE > e

2 fepWam  Timer  Time | Start
Cancel

5 After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.

@ Keep warm function will affect taste, press
[Off/Cancel] key as soon as possible.

B Kind reminder

@ For longer steaming time (over 40 minutes),
add 2 cups of water to avoid dry heating.

@ The time shown in the display is the remaining
time after the water inside the pan is boiled.

@ Instant boil may overflow if exceeding the
"PORRIDGE" max water level.
( B "Specifications" on P16)

—+
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Menu functions vogurt - cake - Timer
e

& |

&

% When baking a cake with the function
of "Cake" (50 minutes)

Preparation

@ Mix all the ingredients well in accordance with
the requirements of cake flour.

@ Apply a layer of butter (or cooking oil) on the wall
of the pan, then pour the stirred cake batter into
the pan and close the lid.

1 Press < or > key to select "Cake".

2 Press z key

3 Press < or > key to set the cooking time.

% For the cooking time which can be set,
[ Table 3 on PT.

TR o)) | HiEhtsup)
y/a
i
.
.

/
i Keep Warm Timer Time
Cancel

> Lightdup)

Vs :

After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.

@ Keep Warm function will affect taste, press
[Off/Cancel] key if this is a concern.

@ Take the pan out and cool for several
minutes, then turn over the pan, and pour
the cake out. Be careful not to burn your
hands while taking the pan out.

4

B Kind reminder

@ Cake batter can not exceed 300 g (the total
weight of cake flour, milk, eggs, etc.) so as to
avoid half-baked cake.

@ In addition to cake flour, you can use ordinary
low-gluten flour to make cakes. I5> Recipes on
P13.

@ While baking the maximum amount of cake
batter, set the cooking time to 60 minutes in
order to avoid half-baked cake.

% When you want to use the "Timer"
function to complete the "White Rice"
after 8 hours

1 Select a function according to the methods
on P8 - P9.

2 Press Z key

@ When porridge timer is set, you need to set
the cooking time according to Step 2 on P9,
and then press the [Timer] key.

3 Press < or > key to set the preset time.

4 Press key to start cooking.

% For the functions and time range which
apply to timer, I=5> Table 2 on P7.

< 00 >
% Keep Warm Timer Time
”””””” (Ughsup |

M Kind reminder

@ When cooking glutinous rice or mixed rice, do
not use the function of timer to avoid food
deterioration or performance influence.

@ In summer when temperature is high, the
preset time should not be greater than 8 hours
to avoid rice deterioration.

10
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Cleaning and Maintenance
e ]

Attentions

@ Before cleaning, please pull out the power plug first. Do not clean the main body until it cools down.
@ When cleaning the main body, do not immerse it into water, or clean it with lacquer thinner, gasoline,

alcohol, cleaning powder or hard brush, etc.
@ Do not use the dish washer or dish dryer.

Inner lid

Please clean it with a kitchen dedicated
neutral detergent.
M Disassembly

Move the
lever up.

(D Move the lever up.
(The inner lid will topple over
toward the front direction.)
@ Take out.

@
e

B Installation

@ Insert the inner lid
into the slot.
(Both sides)

2 Press toward the lid
until you hear a
"click" sound.

@ Please wash in time after using seasonings
(Mixed rice, etc.).
(Otherwise odor, deterioration or corrosion
may be caused.)

Slot

\_ Y,

Cast heater/Bottom sensor

If an object has stuck on the Cast heater and
Bottom sensor, lightly polish it off using
fines sandpaper (of about # 600). Then wipe
with a dry cloth.

@ If you do not clean the bottom sensor, the
\_ rice may get burnt or cooked badly.

J

Upper frame

Wipe with a wet towel wrung.

@ Do not pour water in to wash.

The inner surface of the outer lid /
Steam seal ring

Wipe with a wet towel wrung.

@ Please remove the inner lid and clean the
inner side of the outer lid.

@ Please do not pull the steam seal ring.

@ Clean with diluted detergent, soft sponge and water.
Wipe off any water on the outside of the pan.
@ Please do not use the pan as a container for cleaning.
@ Color change or stripes may appear on the
fluoridized coating surface, which will not

affect human health or normal functions of

k the main body. J

&
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Cleaning and Maintenance/Recipes

Steam cap

Remove and rinse.

Soup or oil tends to remain in the steam cap, so wash it with
water after each use.
(Otherwise odor or deterioration may be caused.)

M Disassembly M Installation (according to
(D Hold the steam cap with your @ Rotate in the direction of the order in reverse of the
thumb and index finger and the arrow to open the removal.)
lift it up in the direction of the steam cap. ( Rotate in the direction of
arrow to separate the steam the arrow until you hear a
cap from the outer lid for easy "click " sound.
removal.

—md

—_—
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Accessories

Clean with diluted detergent and soft sponge.

7

Rice scoop (1) Porridge [Soup] scoop (1 Measuring cup (1

0

" 7

Recipes

Mixed rice
Ingredients: Seasonings:
Rice lcup Sesame oil 3mL
Fresh shiitake mushrooms 30 g, shredded Soy sauce 10 mL
Shredded chicken 20g Sugar 3g
Minced Celery 15g Salt 2g
Steps: Black pepper The right amount
1) Wash the rice and pour it into the pan, add water to waterline "1" for "RICE" and to soak it for about
15 minutes.

2) After mixing all the seasonings, add shredded mushrooms, and shredded chicken, then spread evenly
onrice of 1) and close the outer lid.

3) Press the [<] or [>] key and select "Mixed Rice", then press the [Start] key.

4) After cooking is complete, press the [Off/Cancel] key.

5) Open the outer lid, stir in celery, close the outer lid, and stew in residual heat for 5 minutes, then gently
mix with the rice scoop.

% The ingredients added for 1 cup of rice shall not exceed 75 g, so as not to affect the cooking results.

J

—+

&




2,
N

| ®

U

@

C

—+

Recipes

Attentions:

« Because of the different ingredients added into the rice, there may be scorched rice at the bottom.

« When cooking red bean porridge, the red bean skin may block the steam cap, further leading to the unexpected
opening of the outer lid, so please be careful.

+ While cooking white fungus soup which may become thick, please use the "Porridge" function, and the
maximum cooking volume should not exceed the "PORRIDGE" maximum waterline so as not to overflow.

%1 cup (measuring cup): About 150 g.

Cake (made of low-gluten flour)

Ingredients:
Low-gluten flour 60g Butter 15¢g
Egg 2 Milk 20mL
Sugar 60g

Steps:

1) Separate the egg yolk from the egg white and put them respectively in a bowl (without water and oil);
add 15 g of sugar in the egg yolk, and stir the sugar and egg yolk until they are smooth without particles.

2) Add the rest of the sugar into the egg white, and stir with a whisk until chopsticks can be upright in the
egg white; add the egg yolk in the egg white, and stir well.

) Gradually add the cake batter in sifted low-gluten flour, stir until it is smooth without particles.

) Add the melted butter into the cake batter and stir until it is smooth without particles.

) Add the milk into the cake batter and stir until it is smooth without particles.

) Pour the cake batter into the pan, and close the outer lid.

) Press the [<] or [>] key and select "Cake", set the cooking time to 50 minutes, and then press the [Start].

) When the buzzer sounds, it indicates that the cake has been baked.

) Press the [Off/Cancel] key, remove the pan from the warm jar and cool for 2 minutes, then invert the
pan and put the cake onto a dish or plate. Wait it to cool and cut it to enjoy.

% Please be careful not to pour the cake batter exceeding the specified weight, otherwise the cake will

O oo~Noul b Ww

\ be half-baked. The amount of sugar can be adjusted according to your preferences. )
Instant boil
(A) Dumplings (B) Instant noodles
Dumplings 300¢g Instant noodles 1 package
Water 500 mL Water 500 mL
Steps: Steps:
1) Put the dumplings into the pan, add cold water 1) Put the noodles cake and seasonings into the pan,
and close the outer lid. add cold water and close the outer lid.
2) Press [<] or [>] key and select "Instant Boil". Set  2) Press [<] or [>] key and select "Instant Boil". Set the
the cooking time to 10 minutes, then press the cooking time to 3 minutes, then press the [Start] key.
[Start] key. % « Do not use "Keep Warm" faction. Clean the pan
3% « When cooking quick-frozen dumplings, please set after use in a timely manner.
the cooking time for more than 10 minutes to + Adjust the time by yourself according to the type
L make sure the dumplings are boiled enough to eat. and amount of instant noodles. y
Yogurt
Ingredients:
Yogurt 25mL
Milk 125 mL
Sugar 10g
Steps:

1) Disinfect the glass and spoon in hot water™ (*: Soak them in hot water of more than 95 °C for 5 minutes).

2) Put yogurt, milk and sugar into the cooled glass and stir well with a spoon.

3) Seal the opening of the glass with plastic wrap.

4) Add 500 mL of water in the pan, put the glass in Step 3) in the water, and close the outer lid.

5) Press [<] or [>] key, select "Yogurt", set the cooking time to 6 hours, and press the [Start] key.

% « The thickness of yogurt can be controlled by changing the ratio of milk and yogurt or by setting the cooking time.
Also, the amount of sugar can be adjusted according to your preferences.

« After it cools down, store it in the refrigerator.
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Start cooking as
soon as a timer is
set

Do not cook
during preset time

Cooking time is
long

Cooking time is
short

Steam vapor leaks
from a place other
than the steam vent

Key operation can
not be performed

When a power
outage occurs
during cooking

Sparks occur from
the power plug

There are plastic
odor

Sound from the
cooking

VVvVV V VvV v VY
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Trouble shooting
e

Please check before requesting a repair.

@ Is the preset time not within "Time range to preset"?

@ Is the [Start] key pressed?

@ If cooking is made continuously, the cooking time will be longer.
(May be extended up to 30 minutes and affect cooking effect)

@ Due to the different amounts of rice and water, the remaining time
display may be stopped for adjustment in the middle of cooking.

@ Is "E5" displayed?

@ Due to the different amounts of rice and water, the remaining time
display may be adjusted in the middle of cooking.

@ Is foreign object attached to the pan seal ring of the inner lid and
along the pan, or is the pan deformed?
@ Is the inner lid cleaned after each use, and correctly installed?

@ Are the indicator of the keys on?
—>Key operation can not be performed during cooking, timer or
keep warm.
Press the [Off/Cancel] key before operation.

@ Return to standby mode.

@ When plugging or pulling the power plug, small sparks may
sometimes emerge.

@ There may be plastic smell at the beginning of use and it will be
eliminated after used for several times, and it is not abnormal.

@ The sound of "click" in cooking is the sound of adjusting
firepower, which is not a fault.

@ The "pa" sound in cooking is the cracking sound generated by the
thermal expansion of water droplets at the bottom (outside) of the
pan, which is not a fault.

@ If you are careless to put water and rice into the main body without the pan, please consult the
Panasonic authorized service center.

—+
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Trouble shooting
e ]

Please check before requesting a repair if it is not a failure.

Phenomenon

Glutinous (soft)

Dry (hard)

Porridge is mushy

Rice is scorched

Condensation
Odor
Rice is yellow

Riceis dry

Rice sticks onto
the pan

A thin film is
formed

Cooked rice has
bumpy surface

vV VY ©V9

VvV ¥V 9V Vv h 4

Cause

@ Is the rice quantity and water volume correct?

@ Is much broken rice mixed in?

@ Is the rice immersed in water for a long time? (Preset time is too long, etc.)
—When using the timer function to cook, you need to put less water.

@ Is hot water used to wash rice?

@ Is rice loosened immediately after cooked?

@ Is too much water added into new rice to cook?

@ Is the rice quantity and water volume correct?
@ Is "Quick/Quinoa" function used to cook?

@ Is rice soaked in water for a long time when timer cooking is set?
@ Is porridge kept warm?
@ Is there too much broken rice?

@ Is rice washed adequately?

@ Is there any foreign object at the bottom of the pan, on the bottom
sensor and inside the main body?

@ Is timer cooking set?

@ Is much broken rice mixed in?

@ Are spices added for cooking? (Mixed rice, etc.)

@ Is rice loosened immediately after cooked?
@ Has rice been keep warm for a time longer than 5 hours?
@ Is cooled rice added into the pan and keep warm?
@ Is rice washed adequately?
@ Is the rice scoop placed during keep warm?
@ Due to the different types of rice or water quality, cooked rice might be yellowish.
@ It may smell when you cook, mixed rice with seasonings.
—Carefully clean the pan, inner lid and steam cap.

@ Has rice been keep warm for a time longer than 5 hours?

@ Is reheating repeated many times?

@ s the steam cap mounted correctly?

@ Is rice attached to the pan seal ring and along the pan, or is the pan deformed?

@ Due to the different varieties of rice, soft rice and glutinous rice might
easily stick the pan.

@ Is bran remained?
Rice paper-like film is a result of the dry starch dissolution, and it is
harmless; the rice which is not washed cleanly is likely to generate such
a thin film.

@ Did you make the surface of rice smooth before cooking?
Under the following circumstances, rice tends to have uneven surface.
« When rice has not been sufficiently washed.
+ When a lot of broken rice is mixed in.
+ When rice has been broken due to excessive force used to wash it.

15
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Error Codes Indication
]

Please check before requesting a repair if it is not a failure.

Error display Please check

} @ Try to unplug the power plug and plug it in again.

-

If "E3%" still appears, then there is a fault.
—Please consult the Panasonic authorized service center, and
inform the error code (the digit after "E").

Xy

Specifications

Rated voltage 220V~
Rated frequency 50 Hz
Rated power input 400 W
Cooking volume 0.7L
White Rice
) . Sticky Rice 0.09-0.72[1/2 -4 cups]
Cooking quantity K/Oui
(rice quantity) L Qu'_c /Qu'moa
bt Rig 0.09 - 0.36[1/2 - 2 cups]
Brown Rice
Porridge cooking volume (rice quantity) L 0.045 - 0.135 [1/4 - 3/4 cups]

Maximum cooking volume
(ingredients + water) for soup L »
1.0°

Maximum cooking volume
(ingredients + water) for instant boil L

Maximum weight (Approx.) of cake batter (g) 300
Power cord length (Approx.) m 0.9
Weight (Approx.) kg 2.64

Size Width 25.3
(Approx.) cm De.pth 32.3
Height 212

@ (>%¢1) Indicates the cooking capacity at the Maximum waterline of "PORRIDGE".
@ Please make sure to use this product in areas under 2000 meters above sea level so as not to affect

cooking performance.
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Hudng dan SU dung

SUrdung trong gia dinh| N6i CGm Dién

ModelSs SR-DBO071

NOi dung

Cac bién phap stfdungantoan -
Luu y trong qua trinh st dung
Tén bd phan

© THAN NOT crerrerrrremeerersessesiesssessssssssssssssssssssssesses

® Bang diéu khién

» o
T
ca
S x
a3

Nau com
® Vo gao va thém nudc
® Chon chlc nang- Cai dat thdi gian ndu-

Meo ndu cdm ngon

Cac chuong trinh nau
Y N'a"u Cdm.G|G'a"m.Hém néng ............................

Cam 6n Ouv vi d 1 bhaAm nav ol ° N?uchéoN-Hém/SL]p'Ha”p-Dunséi

P:nmas(r:n?cuy v amuasan p am nay cua tuC th| . SUa Chua . Banh ngot ......................

‘ Sén ph,aem néy thlét ké Chi déo stdung Y Hen g|6 ..................................................................................
trong gia dinh va cdc mucdichtusngtv. | gu rifa va bao dudng

® Xin vui long doc k§ huéng dan st dung POV , I
dé dam bao hoat dong an toan va chinh Mot sO cong thdc ndu an -
xac khi st dung.

® Trudc khi st dung, hdy chac chan doc s, »
phan "Cac bién phap st dung an Xu ly Sl_f co
toan" (trang 18 - 19). , Y

® Gill gin can than hudng dan st dung va Cac chi bao loi
phiéu bao hanh. Thong sO ky thuat .....
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| Gilt hudng dan st dung nay dé tham khao vé sau

| Phiéu bao hanh dinh kém riéng |
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Céc bién phép Sl,f dung an tOén CVui ldong lam theo hudng dan naD

Dé ngdn ngua tai nan va thudng tich cho ngudi st dung, nhiing ngudi khac va hu hong Ve tai san, hay lam
theo cac hudng dan dusi day.

B Cac biéu tugng sau day thé hién mic d6 hu hong hoac thiét hai do van hanh khéng chinh xac.

ACAN H BAO Canh bao chan thudng nghiém trong hoac tif vong.
ATHAN TRO N G: Canh bao nguy cd chan thudng hodc hu hong tai san.

Bl Cic biéu tugng dudc phan loai va giai thich nhu sau.
® Biéu tugng nay canh bao cam.

0 Biéu tugng nay canh bao yéu cau phai [am theo.

A CANH BAO

& |

BNguon dién « Day dién « Phich cam dién

o Khong suf dung thiét bi néu day dién hodc phlch
cam dién bi hong hoc phich cadm dién dugc néi
long [&o v3i 6 cam dién.
(P&tranh bj dién giat hodc chay gay ra do doan
mach)
—>Néu day cap nguon bi hong, phai thay thé bang

day cap nguon chuyen dung, hodc bo phan chuyén

dung ctia nha san xuat hodc bo phan bao tri.
@ Khéng lam hong day ngudn hodc phich cdm
dién.
. Nghlem cdm céac hanh dong sau.
Lam hong xu ly, dé tlep xtc véi hodc gan cho nhiét
d6 cao, dung luc udn, xoén, kéo, treo trén géc, dat
vat ndng | [én trén, buoc thanh bo kep vao, kéo day
nguon dédi chuyen
(Dé tranh dién giat do day ngudn va phich cdm bi
hong hodc tranh chay gayra do doan mach.)
@ Khdng ndi hodc ngat phich cdm dién bang
tay uct.
- Dam bao tay ban kho trudc khi cham vao phich
cdm dién hodc san pham.
(D€ trdnh dan dén dién glat hoac thUOng tich.)

@ Khdng dé bat ky ai liém vao phich cam thiét bi.

(D€ tranh dan dén dlen gidt hodc thuagng tich.)
« Can dac biét chu y tré sg sinh.

@ Khdng lam tran nudc hodc chét long khac lén
phICh cam thiét bi.

(D& tranh bj dién giat hodc chay gay ra do doan
mach.)

@ Vui long st dung 6 c3m dién xoay chiéu cé
dién thé 10A,220V.

(st dung n0| cung vdl thiét bi khac cling 6 cam c6
thé gdy qua néng va chay.)

@ Dam bao phich cam dién va phich cadm thiét
bi dudgc cam hoan toan vao 6 cim.

(Dé tranh dan dén kh0| chay hodc dién giat.)

@ Nénsiidung 6 cam dlen dudc néi dét ludng
cuc mot pha cho thiét bi nay dé dam bao noi
dat dang tin cay Néu khong [3p dat thiét bi
ndi dat, nd c6 thé gdy cam Ung tinh dién cho
cachd phan kim loai khac nhu nha &.

(Dé tranh gay nguy co dlen gidt do huhdnghodc rori
dién.)

—+

@ Lau chi phich cdmdién thudng xuyén.

(bé tranh gay ra hda hoan do ldp cach dién kém cta
phich c3m dién phat sinh tlif hgi m va ngoai vat tich
tu.)

—Ngét phich cdm dién va lau sach bang vai kho.

B Than noi
@ Khong chén bat ky vét nao
vao 6 thong hoic 16 hd.

+ Ddc biét la ghim hodc cac vat kim loai khac.

(Dé tranh dan dén dién giat hodc hoat dong bat

thudng.)

@ Khong dat vt dung cé
thé lam tac nghen nap
trong vao noi.

(D& trdnh bong hodc thuong tich gy ra
do hai ro ra hodc thic dn da nau bay
rangoai.)
<Cac trudng hgp nau bi cam>

« Phucng phép nau trong dé cac nguyén liéu va gia vi

dugc dat vao tli nhya dé nung nong.

@ Khong stfa d6i, thao hodc stia chifa thiét bi nay.
(D€ tranh dan dén chay, dién giat hodc thuong tich.)
—Dé&slia chifa, vui long lién he véi trung tam dich vy

Uy quyén cla Panasonic.

o Khong su dung thlet bi nay cho bat ky muc
dich nao khac ngoal cac muc dich dudc mo ta
trong Hudng dan St dung.

(Pé tr)anh dan dén chdy, bong, thugng tich hodc dién

iat

-gPanasonlc sé khong chiu bat ky trach nhiém nao

déi vdi viéc su dung khong dung céch ho3c khong
tuan theo cac hudng dan st dung.

@ Khdng nhing thiét bi vao nudc
hoac khong dé nudc ban toé
vao thiét bi.

(Dé tranh bi dién giat hodc chay gay ra
do doan mach.)
—Hay tham van dai ly dugc ty quyén
Panasonic néu nudc lot vao bén trong
thiét bi.

L6 trén nap
trong

@
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A CANH BAO

B Cach stidung

@ Khi st dung hodc sau khi nau,
khong dé mat hoic tay gan lo
thong hai, dac biét chii y d6i
véi tré s sinh.
(D& tranh dan dén bong.)

thong
haoi

o Khong mé nap ngoal hodc di chuyén phan than
noi trong khi nau.

(DE tranh bong hodc thuong tich gay rado hoirora
hodc thdc dn d& nau bay ra ngoal )

([ thng ngudi (bao gém tre em) co nang luc thé
chat, giac quan, tinh than suy giam hoac thiéu
kinh nghlem va kién thic khong dudc st dung
thiét bi nay, trif khi ho dudc giam sat hodc
hUdng 'dan vé cach st dung thiét bi bgi mot
ngddl chiu trach nhiém vé sy an toan cua ho.
Tré em phai dugc glam sat dé dam bao rang
ching khong chdi véi thiét bi.

(P& tranh dan dén bong, thuong tich hodc dién giat.)

@ Dé thiét bi tranh xa tam tay tré em.
(D&tranh dan dén bong, thL,rdngtlch hodc dién giat.)
@ Néu xay rasu cod hodc ngoai lé, ngu’ng su
dung thiét bi ngay va rat ph|ch cam dién.
(D& tranh dan dén khai, chay hodc dién giat.)

Cac bat thudng « Cac trudng hgp truc trac

« Phich cam dién va day dién | nong bat thudng.

+ Day nguon bi hdng hodc mat dién lién tuc khi
cham vao

« Than ndi bi bién dang hodc néng bat thudng.

« Than ndi phét ra khéi hodc mui chéy.

« Than ndi bi hong, long léo hodc gay tiéng on bat
terdng
—Vui long lién hé ngay vdi trung tam dich vu dy

quy&n ctia Panasonic dé kiém tra hodc stfa chifa.

A THAN TRONG

@ Khong su dung thiét bi ¢ nhiing ndi sau.
« Gan ché néng hodc & moi trLIdng do6 am cao.
(D& khong dan dén dién giat, ro dién hodc chay.)
« Trén bé mat khdng déu hodc tam tham khong
chiu nhiét.
(D€ tranh gay thudng tich, bong hodc chay.)
« & nhiing ndi gan tudng hodc do dac, v.v.
(Khdng dé ching va dap khi md& ndp ngoai, gy
mat mau, bién dang hodc hu hong d6 dac.)
@ Khdng st dung ndi khong chuyén dung
hodc noi bi bién dang.
(D&'tranh dan dén bdng hodc thudng tich do qua
nhiét hoactructrac)
o Khong cham vao nut khoa khi dang di
chuyén san pham.
(Dé tranh gay thuong tich do md nap ngoai.)

@ Khong cham vao bo phan
nhiét khi dang sif dung thiét bi
hodc sau khi nau.

. Than noi cd nhiét d6 cao. Dac biét
la cac bo phan kim loai nhun3p
trong, noiva mam nhlet
(Dé tranh dan dén bong.)

@ Khéng st dung day nguén khéng danh cho
thiét bi nay hodc su dung day nguon dugc
cung cap cung véi thiét bi nay cho bat ky thiét
bi nao khac.

(D& tranh bi truc tric hodc dién giat, ro dién hodc

chay.)
F"I |

@ Khdng dé phich cam dién
ti€p xdc vai hai nudc.

(Dé tranh bi dién giat hodc
chdy gy ra do doan mach.)
—Khi sudungtu cd ban

trugt, hay st dung thiét bj
sao cho phlch cam dién
khéng thé tiép xic véi hai
nudc.

@ Khong de thiét bi hoat dong trong tinh trang
tréng rong.

(PEtranh dan dén bong.)

@ Khodng két ndi thiét bi vdi thiét bi hen gid bén
ngoal hodc van hanh thiét bi & ché d6 cla
mot hé théng didu khién tif xa riéng biét.

(Dé trénh b terdngtlch)

@ Khi rdt phich cam dién hodc phich cam thiét
bi, hdy dam bao ndm giif chinh phich cdm.
(De tranh bi dién giat hodc chady gay ra do doan

mach.)

@ Khi lay noira hodc khi khéng st dung noi,
h3y nhd tat nguén va rat phich cam.

(D& trédnh bi bong, thuang tich hodc dién giat, ro ri,
chdy gy ra do cach nhiét lau ngay.)

@ Chd than ndi du ngudi trudc khi vé sinh.

(D& tranh dan dén bong.)

@ Khi su dungtrong ta hoac khong gian kin
khac, dam bao hai cé thé thoat dugc ra ngoai.
(bé tranh gdy mat mau hodc bién dang td.)

@ Thiét bi nay dudc thiét ké dé s dung trong

gia dinh va cac u‘ng dung tudng ty nhu:
« khu vyc bép ctia nhan vién trong clia hang,
van phong va cac mai trudng lam viéc khag;

«nha trang trai;

« bdi cac khach hang trong khach san, nha
nghi va cdc méi trudng dan cu khac;

« cac mbi trudng loai giudng ngu va dung bifa
sang.

Khi xay ra mat dién trong qua trinh s dung

Bao gdm rit phich cam dién, ngat cau dao, v.v.
@ Quay lai ché d6 chd.

@
I



Luu y trong qua trinh st dung

Vé than noi

B Néu san pham dugc dat trén ké B Vui long lam sach com va céc vét la khac dinh
trugt, hay dam bao ké cé trong trén than noi (cam bién day néi, mam nhlet)
lUdng [6n han 9,0 kg. (D& tranh hién thi 16i, hodc com chay, cem séng,
(Bé khong lam (Gi san pham.) V.V.)

Canh no6i hodc day néi

B Khéng che phu ndp ngoai bang vai Mam nhiét
hodc vat khac khi dang st dung x

sanpham. . N Cam bién déy noi
(Dé khdng khién hai bj tac nghén, A (Noi)
gdy méo md, mat mau ndp ngoai “
hodc truc trdc cho san pham.)
B Khong st dung sanPham & ngoai trai. B Khong st dung san pham khi day san pham (16
(Nguon dién khong on dinh c6 thé dan théng hai) c6 thé bitac nghén.
dén héng'san pham.) Vi du: trén tham, tdi nhua, nhém 14 hodic vai, v.v.

(D€ khong lam hc’)ng san pham.)

B Tranh s dungsan pham dudi anh
nang truc tlep
(Dé tranh d6i mau.)

Gigi thiéu vé n6i bén trong

B Khong sif dung long ndi ngoai viéc sti dung B Khdng dé vat cliing tac dong vao néi.
trong n6i cdm dién.
@ Khéng st dung ndi cho 8 Khong gay tray xudc

bép ga hodc bép dién tir hodc nut mdt ngoai.

hoac [0 vi séng. ———
B Chd y nhitng ndi dung sau dé tranh vét rach hodc tray xudc I8p phu cda néi.

Trudc khi nau Trong khi lau chui va bao dudng (P27)
o Khong dé cacvat nhu o khong su‘dung long no6i lam noi
Ui kim loai tlep xuc chifa cac vat dung. .
véi [8p phui ndi. o Khong dé thla hodc dung cu
khac vao noi.

@ Sau khi ndu vdi gia vi, khdng dé dé an
bén trong r noi.
—Sau khi ndu com trén, vui long lay hét do
an ra khoi noi ngay khi c6 thé va sau d6 vé
sinh noi.

Sau khinau @ Khong st dung méy sy chén bét hodc
a oS . Ua chén/may say dé vé sinh.
@ Khdng cho gidam vao cdm trong noi. may r
HK , oot cimaiods T
Sjthoncisuidunelhialamilont o Khong rLIa cha xat bang cac VA 7

(Trong khi ndu chao dac va mén khac)
@ Khdng cham hodc dap vao néi.
(Trong khi x8i cdm)

chét an mon, miéng co rtfa bang

kim loai, mleng corifa bang e

nllongco tam chat &n mon % 5 N

—Dé vé sinh noi, rifa bang miéng @
bot bién mém.

Nhifng dieu sau day khdng anh hudng dén hiéu sudt va stic khoe con ngugi.
[Bé mat bén ngoai] V&t xudc tray nng, vét 18m, hodc vét 16i nho.
[Bé mat bén trong] Bong troc ldp phd ben trong.
I—>Co thé& mua [dng ndi méi néu [dng ndi thay ddi hinh dang hodc quy vi quan ngai vé tinh trang cuia
ong noi.
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Tén bo phan

@ Trong lan st dung dau tién, hay vé sinh ndi, nap trong, nap day hai, cac phu kién. (8= P27-28)

N&p ddy hai
(I="P28)
L6 thong hai
Mudi x8i com (1 Mudng xdc Céc dong
[ E—Béng didu khién chdo [SUp] (1)  (xapxi 180 mL)

=— N3p ngoai D3y nguon

% \

) HOc thu hoi am

Nap trong
(I P27)

—— Taycam

Cam bién day néi

T | )

(white Rice) ~(Sticky Rice) (Quick/Qunca) (Mixed Rice] (BrownRice] [ Reheat ]

Bang diéu khién

(Porridge ) (stew/Soup) [ Steam ] (instantBoil] ( Yogurt ] [ cake ]

. || @ NGt nay dugc st dung dé chon
< 8888 >°"'§“ chlc ndng.
! | @ NGt nay dugc st dung dé cai dat
thdgi gian cai san va thdi gian

i off ) ) ! nau.
X EEEXE XK Keep Warm Timer Time Start |[e e @ o L. o e . ~ N
! Cancel ’ le | @ Khi cai dat thai gian, nhan va gilt

. . . o nGt dé thém hodc giam thdi gian
,,,,,,,,,,,,,,,,,,,,,,, S nhanh chéng.
e000000® L4 ¢ ¢
© .. o0 000 ©
° = ° .
@ Huy hoat dong sai, : NETE . ° NGt Bit dau
hoac tat chic ndng N @ Nhan ndt nay dé hen gig. o ..
giti am. . . @ Nhén nit nay dé bat dau ndu
o o hodc két thac dat thai gian cai
. NGt Thai gian dat san.
@ Dé cai dat thdi gian nau,
@ Nhan nat nay dé gitl trudc tién ban phai nhan

am thlc an. nut nay.
\_ Y %

&

| & — &
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Nau Cdm Vo gao va thém nudc

Trudc khi st dung lan dau - .
- , X P THAN TRONG: L
@ Thém nudc dén miic nudc "3" danh cho "RICE" (Gao trang) va : ?é'tié#gc:gr)w/ Rg;?;ynrg]ai
dong nap ngoai lai. . , ra bang cach dung khan
@ Chon chiic nang "Steam" (Hap) va cai dat thai gian ndu thanh 15 phut. boc lai dé tranh bi béng.
@ Khi nghe thay tiéng bip, hdy [y n6i ra va dé nudc bén trong di. — :

Dong gao bang céc dong dudc cung cap

@ SO lugng gao t6i da can nau mot [an, 1= "Thong
s6 k¥ thuat" tai P32.

1 O Chinh xac X Khong chinh xac

2 Vo gao cho dén khi nudc tugng déi trong
@ Vo gao nhanh bang nhiéu nudc va dao khudy gao

thich hgp dé rifa sach gao trong khi thay nudc.

@ Lap lai vai [an vo gao — dé nudc di, cho dén khi
nudc tudng doi trong.

@ DE tranh lam xudc Gp phu chong dinh trén bé mat
noi, khdng vo gao trong noi.

@ Vo gao that ky. Néu khong, cé thé xuat hién chay
com va cam gao con sét co thé anh hudng dén vi
cam.

3 D6 gao d& vo vao noi
D6 nudc vao cho dén mic nudc tuang Uing ( 1 P23) Vi du: khi ndu 3 c6c gao, cho nudc dén
va lau khd bén ngoai noi. muc nudc "3" cia "RICE" (Gao
@ D4 nudc vao noi, va lam phang bé mat gao. (Xac nhén trang).
theo vach do va dé thém nudc dén do cao tugng tu)
@ Khi ndu cdm tron hodc com nép, hay dé nudc vao

RICE

theo bang 1 sau day. cup
Béng 1 4 PORRIDGE
Lugng gao Lugng nudc
(Cocdong) | Comtron  [Com nép (cbc dong)
1 Mic nudc 1
"RICE" (Gao
2 tréng) 2

#%C0 thé tang hodc giam lugng nudc & trén tly theo sé
thich ca nhan.
(Khi cho qua nhiéu nudc, cé thé bi tran khi nau.)

@ Khi déng nap ngoai, vui long xac nhan da c6 tiéng
"click", Néu nap trong ldp khong ding, thi khong thé
déng nap ngoai. ( = Nap trong P27)

@ Kiém tra xem nap day hoi da & ding vi tri chua
(1> Nap day hai P28)

4 D4t n6i vao phan than noi va dong nap ngoai ©

5 NGi phich cam ® [Than noi @ [Phichcdmdién

/ i
N o , o o come Y , o y m
@ Vui long cam phich cam thiét bj, roi cam phich cam ’\ %
dién, va ddm bao ca hai dugc cdm chic chén. S s
Phich cam thiét bi O cam dién

—+




JE — d
@

N au Cdm Chon chiic nang - Cai dat thgi gian nau - Meo ndu cdm ngon

Bang 2
Chugng trinh P ‘IThoigiannau | 2Giltam (tf | *Khoang thdi gian cai
nau Chon menu Mic nudc (xdpxj) (phdt) |  dong) d5t trude
White Rice (Gao Thudng) 42 O 60 phattrg 1én
Com Sticky Rice (Gao nép) RICE (Gao tréng) 48 O 60 phit trg lén
Quick/Quinoa Y A
(N&unhanh/Diém mach) 35 O 60 phuttrg lén
Gao it Brown Rice (Gao lUit) RICE (Gao trang) 80 O 90 phdt trd lén
Comtrén | Mixed Rice (Com tron) RICE (Gao tréng) 48 X -
Com nép Sticky Rice (Gaonép) | Tham khao Bang 1 & P22 48 X -
N&u chdo Porridge (Ndu chéo) |  PORRIDGE (N&u chéo) Bang3 X Thdi gia?r’gﬁg; 10 phat
. s ory |[Dén muic nudc "PORRIDGE" X
H RN )
Sup Stew/Soup (Hamy/stip) (N&U cho) tdi da Bang3 X
. ~ NuGc dé hap trén 40 phit: \
p X )
Hap Steam (Hap) 2 céic dong Bang 3
51 tiic thi Instant Boil Dén mdc nudc "3" cla Bane 3 %
Bunsoiticthi | (5, s5i tic thi) "RICE" (Gao trang) 8 .
Sita chua Yogurt (Sifa chua) Nugc: 500 mL Bang3 X -
Banhngot | Cake (Banh ngot) - Bang3 X -
*1 «Thdi gian can dé nau lugng gao trung binh (2 c6¢) & dién ap 220 V, nhiét d6 phong 20°C va nhiét d6 nudc 20°C dé tham
khao.
« Thai gian ndu thuc té sé thay doi theo lugng gao, nudc, dién ap, nhiét dd, nhiét d6 nudc va lugng gao.
« Thdgi gian ndu com trén, com nép sé thay ddi theo cac nguyén liéu st dung.
*) « Tat ca chiic ndng khi ndu xong sé ty dong chuyén vé gitt am.
Nhung mot s6 muc dugc danh dau " X" khong nén gitt am va vui long nhan nut [Off/Cancel] ngay sau khi ndu xong.
*3 « Cac chilic ndng ndu com tron, hdm néng, hap, dun séi tdc thi,hdm/sip, sita chua, banh ngot khong cé hen gig.
« Khi ndu cdm nép va cdm trén, khong st dung chiic ndng hen gid gay anh hudng dén hiéu qua hoat dong.
«Vao mua heé khinhiét d6 cao, thgi gian cai san khdng nén |8n han 8 gid dé tranh gao bi bién chat.

WThiét [ap thai gian nau Bang 3
) 5 Khoang thiét 13 Moi [an Gia tri B6 nhd
Chudng trinh ang thiet ap el ! :
ng trinfi nau Sheleis thai gian nau thiét lap ban dau thai gian
Nau chao Porridge (N&u chéo) 1gig-2 gig 30 phit 1gid -
Sup Stew/Soup (Ham/stp) 1gis-4gig P 1,5gid -
Hap Steam (Hap) 5phit -1 gig 1 phat 5 phat -
Dun sbi tuc thi Instant Boil (Bun soi tdc thi) 1-20 phat 1 phit 5phut -
Sifa chua Yogurt (Slfa chua) 6 gid - 12 gic 30 phit 8 gid -
Banh ngot Cake (Banh ngot) 40 phdat - 1 gig 1 phat 50 phat -
*Meo ndu cdm ngon
@ @ Dong ding ty & nudc @ @ Vo gao nhe nhang va nhanh @ D6 nudc vao noi, noi dat trén bé mat phang.
va gao. chéng. @ Khong st dung nudc néng hodc nude cd
(] Kh(:)ng dat gao trong sang vo gao. kiém cé do pH trén pHI.
— (Dé tranh gao bi gdy nat hoac (P& tranh com bi dinh vao ndi hodc bi chay.)

gao dinh vao noi) -

€ =
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CéC ChUdng tﬁnh néu Nau cdm-Gilf &am-Ham ndng
-]

3% Khi ndu véi chiic nang "White Rice" (Gao
Thudng)
1 Nhan nit < hodc ~>dé chon "White Rice"
(Gao Thudng).
2 Nhan nit dé bat dau nau.

@ Den bao [Start] bat sang.

@ Sau khi vao giai doan nau, thdi gian ndu con lai
dugc hién thi s& tu dong dudc diéu chinh tly theo
khéi lugng gao. Vi du: doi khi thai gian nay c6 thé
giam tu "Sau 7 phat" thanh "Sau 3 phit", thay vi
giam theo dan vi 1 phut.

fchleusangj
Iy 7/7777777777777777777777777777777777777:

< B.' L‘E >/f chiél; séng
/o

Keep Warm Timer Time
Cancel

_______________________________________________

Khi ndu xong, xdi tai com.

3

@ Sau khi c6 tiéng bip, viéc nau sé két thac. Chic
nang nay sé tu dong chuyén sang trang thai 0. Dé
cdm khong dinh vao nhau, hdy dao com sau khi
nau.

@ Dai vdi com tron, com gao ldt, nhan nut [Off/Can-
cel] s6m nhat cé thé dé tranh khong anh hudng dén
huang vi.

HLuuy

@ C6 thé st dung chiic nang "Quick/Quinoa" (Nau
nhanh/Diém mach) d&€ ndu cdm. Do thdi gian nau dugc
rit ngan, com c6 thé bi cling hon hodc chay com.
—Ngam gao trudc trong nudc, va ban c6 thé khién com

nau trd nén meém.

@ VGi chlic ndng "Sticky Rice" (Gao nép), ban cé thé khién
cém mém va ngon han.

@ Néu chic ndng "Keep Warm" (Gilt @m) kéo dai lau hon 24
gi%, nd sé ty dong diing, va man hinh hién thj "-—-". Dé
ti€p tuc st dung, trudc tién hdy nhan nat [Off/Cancel].

@ Ban c6 thé thudng thiic cdm trong vong 5 gid & chiic
nang 0, dé khong anh hudng dén vi cdm hodc khéng
xuat hién mui la.

@ Khi & chic nang gitf &m, c6 thé xuat hién nhiing giot
nuéc & canh noi.

@ Huong vi cdm cé thé bi anh hudng néu mudi xdi cam
dugc dé & trong noi khi com dudc dé & chiic nang
gitt am.

% Khi hdm ndng cdm ngudi

Chudnbi @ Dao com ngudi trong ndi dé né déu hon.
@ Khi hdm ndng, vui long tham khao bang
sau vé lugng nudc dugc cho thém.
Bang 4
Lugng com ngudi Dung tich nudc
(MUc nuédc) (coc dong)
1/2 -
1 .
2 1/2

M Ludng com ngudi toi da dé ham néng:
2 c6c gao trang

RICE
CupP
4

PORRIDGE
0.75

Nhan n(t < hodc > dé chon "Reheat"

1 (Ham nong).
2 Nhan ndt dé bat dau nau.

@ Deén bdo [Start] bat sdng.
@ Bit ké bao nhiéu cdm ngudi can hdm ndng, thdi gian
ham néng khoang 15 phlt.
[ chiéusang |

< U' ' S
Keep Warm Timer Time
Cancel

> | chiéusang |

3 Sau khi cé tiéng bip, ndu xong, chlic nang sé
tu dong chuyén sang trang thai giti am.

HLuuy

@ Khi cho thém com ngudi, khdng vugt qua lugng cdm
ngudi toi da (nhu trinh bay tai Bang 4).

@ Nén ham ndng cdm ngudi chi médt [an dé tranh khong
anh hudng dén huong vi com.

@ Khdong hdm néng cdm trdn va com gao lUt, dé tranh
anh hudng dén hudng vi.

& |
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CéC Cerdng tﬁnh néu Nau chdo-Ham/Sup - Hap - Dun soi tdc thi

& |

@

% Khindu chao trong 2 gic

1
2

3 Nh&n ndt < hodc > dé dit thdi gian nau.

% DE biét thai gian ndu cé thé cai dat san, xem
I Bang 3 tai P23.

4 Nhan nt d8 bt dau nau.

y/a

iyl
g

Nhan nit < hodc > dé chon "Porridge"
(Nau chao).

Nhan ndt Time

/)
//

(chiéuséng j/<

>J chleu sang |

optam  Timer  Time

Sau khi cé tiéng bip, ndu xong, chlic

nang sé tu déng chuyén sang trang thai

gittam.

@ Chic ndng gilf @m sé anh hudng dén hudng vi,
nhan nat [Off/Cancel] cang sém cang tot.

5

HLuuy

@ Lugng nudc hodc lugng gao khong ding cé thé dan
dén tran nudc bot ra ngoai tlr 16 thong hai.

@ Khi nau chao dugc gili am & chlic nang gili am trong
thdai gian qua dai, chdo sé tré nén dac han.

@ Chdo c6 thé bi tran néu vuct qua muc nudc téi da clia
ché d6 "PORRIDGE" (Ndu chdo). ("Théng s6 ky thuat"
trén P32)

@ Sau mai lan st dung, hady thdo ndp trong va nap day
hai, sau d6 rifa sach dé khéng con mui.

@ Néu thiéu ndp day hdi, chdo cé thé van con séng.

@ M3 nap trong khi ndu sé tang lugng hai nudc ngung tu.

% Khihap 10 phat

Chuanbi @ DG lugng nudc phi hgp vao noi.
@ bat thiic an vao dia.
@ bat dia vao noi.

@ bdéng nap ngoai.

nit < hodc > dé chon "Steam"

2 Nhan nat Time

Nhan nit < hodc > dé dat thi gian nau.

4 Nhan nt [sert | d8 bt dau nau.

% DE biét thgi gian ndu cd thé cai ddt san, xem
I Bang 3 tai P23.

@ Sau khi nudc soi, thai gian con lai dudc hién
thi theo muc gidm 1 phit mét.

\chleusang
- >
lLl

< -

2 fepWam  Timer  Time | Start
Cancel

i
L
1}], chiéuséang |
v

Sau khi c6 tiéng bip, ndu xong, chlc

nang sé tu dong chuyén sang trang thai

gitram.

@ Chic ndng u sé anh hudng dén hudng vi, nhan
nGt [Off/Cancel] cang s6m cang tét.

5

HLuuy

@ Khi thai gian hap lau (han 40 phdt), hdy d6 thém 2 coc
nudc dé tranh bi khé.

@ Thdi gian hién thi trén man hinh la thgi gian con lai
sau khi nudc trong noi soi.

@ Dun sbi tlc thi ¢d thé bi tran néu vugt qua muc nudc toi
da clia ché do "PORRIDGE" (Nau chéo). (B "Thong
s6 kj thuat" trén P32)

—+
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CéC ChffC néng Chinh Sita chua-Banh-Hen gic
- 1]

& |

% Khi nudng banh véi chlic nang "Cake"
(Banh ngot) (50 phut)

Chuan bi

@ Tron déu tat ca cac nguyén liéu theo yéu cau vé bot

banh.

@ Phét mot I3p ba (hodc dau dn) vao thanh noi, roi dé bot

banh d3 khudy vao noi va déng nap.

1
2

3 Nhan nit<_ hodc ~> dé dat thdi gian nau.

% DE biét thgi gian nau cé thé cai dat san, xem
I Bang 3 tai P23.

”””””””””””””””””””””””” e
chiéu san
) ) () (i) o) o) ) =
=g

Nhan nit < hodc > dé chon niit
"Cake" (Banh ngot).

Nhan nat  Time

< 8 5 Sg > /)i/chi%u sang |

//

—_— 4
Keep Warm Timer Time
Cancel

Sau khi c6 tiéng bip, ndu xong, chlc

nang sé tu dong chuyén sang trang thai

gilr am.

@ Chic nang Gitf am sé anh hudng dén huadng vi,
nhan nat [Off/Cancel] néu lo ldng vé diéu nay.

@ L3y ndi ra ngoai va dé ngudi vai phdt, réi Gp noi
va dé banh ra. Can than tranh bong tay khi lay
noi ra ngoai.

4

MLuuy

@ B6t banh khong thé vugt qua 300 g (tong lugng bot
banh, sifa, tring, v.v.) dé tranh banh bi song.

@ Ngoai bot banh, ban cé thé st dung bot ham lugng
gluten thap théng thudng dé lam banh. E°Mén an
trén P29.

@ Trong khi nudng lugng bot banh t6i da, hdy dat thoi
gian ndu dén 60 phit dé tranh banh bi séng.

% Khi ban muén st dung chiic nang
"Timer " (Hen gid) dé ndu xong "White
Rice" (Gao Thudng) sau 8 gic

Chon chlc nang theo cac phudng phap trén
P24 - P25.

Nhan ndt Time

@ Khi cai hen gig nau chao, ban can cai dat thai
gian nau theo Budc 2 tai P25, va sau d6 nhan nut
[Timer].

Nhan nit< hodc > dé dat thdi gian cai

3 san.
4 Nhan nit dé bat dau nau.

% DG vdi cac chlic ndng va khoang thai gian ap
dung hen gid, 15> Bang 2 tai P23.

< o -
Keep Warm Timer Time
Cancel

(chiéusang |

HLuuy

@ Khinau cdm nép va com tron, khdng st dung chic
nang hen gid dé tranh 6i thiu cdm hodc anh hudng
dén hiéu qua hoat déng.

@ Vao mua he, khi nhiét dé cao, thdi gian cai dat san
khong nén qua 8 gid dé tranh 6i thiu cam.
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Lau rifa va bao dudng
T

@ Trudc khi lam sach, vui long rit phich cdm dién trudc. Khéng lau chli than néi cho dén khi nd ngudi.

@ Khi lau chui than néi, khéng nhing ndi cdm vao nudc hodc khdng lau chli ndi com bang héa chat pha lodng, xang,
con, bot tay hodc chdi cliing, v.v.

@ Khdng st dung mdy rifa chén bat hodc may sdy chén bat dé [am sach san pham.

Nap trong Mat trong cUa ndp ngoai/
vong lam kin dé hap

Hay lam sach bang chat tay rifa trung tinh
chuyén dung danh cho nha bép.
M Thao

Lau bang khan udt d3 vat khé.

@ Vui long thdo nap trong va lam sach mat trong
clia ndp ngoai.

@ Vui long khdng kéo vong lam kin dé hap.

Day la
chgt lgn.

@ Day lay chét én.
(Nap trong s& chuyén vé phia
trudc hudng lén trén.)

@ Layra.
W L3p dst 2=

@ Cho nép trong vao khe

gan.

(Ca hai bén)
@ Nhén vé phia nap cho

dén khi ban nghe thay

tiéng "click". Khe

nam

@ Vui long rlra kip thai sau khi st dung gia vi (Cdm
tron, v.v.).
(NEu khéng co thé gy ra mui, 6i thiu hodc dn

k mon.) y

M3am nhiét/Cam bién day noi

Néu cé vat thé bi ket trén mam nhiétva cam
bién day noi, hdy nhe nhang lam sach bang
gidy nham loai min (khoang #600). Sau d6
dung khan kho lau sach.

@ Néu ban khong lau chui cdm bién day n6i, cam ¢
\_ thé bi chay hodc ndu khéng ngon. )

Khun o bén trén @ Lam sach bang chat tay rifa pha lodng, miéng bot
bién mém va nuéc.
Lau hét nudc bén ngoai noi.

@ Vui long khong stf dung ndi lam do chiia dé vé sinh.

@ C6 thé xuat hién d6i mau hodc vét soc trén bé mat
|8p phu florua, diéu nay sé khdng anh hudng dén
stic khoé con ngudi hodc chlic nang binh thudng cta

k than noi. J

Lau bang khan udt da vat kho.

@ Khdng d6 nudc vao dé riia.
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Lau rtfa va bao dudng/Mon an

NETXENAle]

Théaova ria.

Sup hodc dau c6 xu hudng van con trong nap day hdi, Quy vi hay rifa N
sach bang nudc sau méi lan st dung.
(NEu khéng c6 thé gy ra mui hodc 6i thiu.)

MW Théo M L3p dat (theo thd tu ngudc
® Giif ndp ddy hoi bang ngén cdiva @ Xoay theo hudng mili tén dé lai khi thao.)
ngon trd roi nhac lén theo hudng ma& nap day hgi.

@ Xoay theo hudng miii tén cho
dén khi ban nghe thay tiéng
"click".

e =l

Phu kién

mdi tén dé tach nap day hagira
khoi ndp ngoai, gidip dé dang thdo
ra.

Lau chui bang chat tdy hoa tan va khan.

=

Mui xGi cam (1) Mudng xtc chdo [Sup] ( Céc dong (1

160,

MOt s6 cong thldc ndu an

Cdm tron
Nguyén liéu: Gia vi:
Gao lcéc Dau viing 3mL
Nim | hudng tudi 30 g, xatnho Xi dau 10 mL
Ga catnho 20¢g budng 3g
Can tdy bam nhd 15¢g MugGi 2g
) ) Hat tiéu den Lugng via phai
Cac budc:

1) Rtfa gao va dé nudc vao ndi, va thém nudc dén miic nudc "1" danh cho "RICE" (Gao trang) vangam trong khoang 15 phut.

2) Sau khitrdn tat ca cac gla vi,cho ndm dé thai vao, va cho thit ga cat nhd vao, sau dbrai gaodéu én 1) va déng nap ngoai lai.

3)Nhan nut[<] hodc[>] va chon "Mixed Rice" (Com trdn) sau d6 nhan ndt [Start].
4)Sau kh| nau xong, nhannit [Of'f/Cancel]

5) M& ndp ngoai, dao déu, ddng ndp ngoai lai, va ham & nhiét dé dé trong 5 pht, sau dé xdi déu bang mudi x6i com.

% Cac nguyeén liéu thémvao cho 1 chén gao khdng dugc vugt qua 75 g dé khong anh hudng dén két qua nau.

28
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Mot s6 cong thifc nau an

, 2

Chay:

« Do cac nguyén liéu khac nhau dugc thém vao gao nén com cé thé chdy & day noi.

« Khi ndu chao dau do, vo dau do cd thé chan nap day hdi, lam md ndp ngoai moét cach khdng mong mudn, vi vay hdy can than.

« Khi ndu sip ndm trang cé thé trao |én, st dung chidic nang "Porridge" (Chdo ddc), va dung tich nau téi da khdng dugc vugt qua mic
nudc "PORRIDGE" (Chao dac) toi da dé tranh bi tran.

%1 coc (coc dong): Khoang 150 g.

Banh ngot (lam tu bot ham lugng gluten thap)

Nguyén liéu:

BOt it gluten 60g Bal5g
Tring 2.qua Sifa 20 mL
budng 60g

Cac budc:

1) Tach long trang va long dd triing va dé riéng ra moi bat (khdng c6 nudc va dau); thém 15 g dudng vao long do triing sau dé
khudy déu dudng va long do dén khi hdn hgp min.

2) Thém lugng dudng con lai vao long trang tring va khudy déu bang dung cu danh triing dén khi nhac que déanh danh (én tao
thanh chép diing; cho long dd triing vao phan long trang va khudy déu.

3) Thém tling it bdt banh trong bot ham lugng gluten thap da rdy min, khudy dén khi hon hgp min.

4) Thém bg mém vao hon hdp va khudy déu dén khi hén hdp min.

5) Thém sita vao hén hgp va khady dén khi hén hgp min.

6) D6 hén hgp vao ndi va déng ndp ngoai lai.

7) Nhdn nGt [<] hodc [>] va chon "Cake" (Banh ngot); dat thdi gian ndu [a 50 phut, sau dé nhan nat [Start].

8) Khi c6 tiéng bip, la banh d& dudc nudng chin.

9) Nhadn n(t [Off/Cancel], thdo noi ra khoi hdp gilt dm va dé ngudi trong 2 phit, sau dé 1t noi dé dé banh ra dia hodc khay.
Chd banh ngudi, cat ra va thudng thic.

% Luu y khéng d6 lugng bdt banh vugt qué trong lugng quy dinh, néu khdng banh cé thé chua chin. C6 thé digu chinh lugng

. dudngtuy theo khau vi cia mi ngusi. y

DBun soi tuc thi

(A) Banh bao (B) Mi &n liégn
Bénh bao 300g Mi an lién 1 g6i
Nudc 500 mL Nudc 500 mL

Cac budc: Cacbudc: ]

1) Cho tét ca banh bao vao ndi, d6 nudc lanh vao va déng 1) Cho mi géi va gia vi vao ndi, d6 nudc lanh vao va dong ndp
nap ngoai. ngoai. . N ) NN

2) Nhan nit [<] hodc [>] va chon "Instant Boil" (Bun séi tlc 2) Nhén nit [<] hodc [>] va chon "Instant Boil" (Bun sbi tuc thi).
thi). B3t thdi gian ndu thanh 10 phat, sau dé nhan nit Bat thdi gian nau thanh 3 phdt, sau do nhan nut [Start].
[Start]. % « Khong st dung chiic ndng "Keep Warm" (Gitf dm). V& sinh

3% « Khi hdp banh bao déng lanh nhanh, vui long cai dat noisau khisudung. . .

thdi gian ndu trén 10 phit dé ddm bao banh bao dugc » Ty diéu chinh thai gian tuy theo loai va lugng mi dn lién.

chinvilia du an.

J

\

Nguyén liéu:

Sifa chua 25mL

Siia 125 mL

budng 10g
Cac budc:

1) Khif triing ly va thia trong nudc ndng* (*: Ngdm trong nudc néng han 95°C trong 5 phat).
2) Cho sifa chua, sifa va dudng vao ly da dé ngudi roi dung thia khudy déu.
3) Boc kin miéng ly bang mang boc thuc pham.
4) Thém 500 mL nudc vao ndi, dat ly & Budc 3) vao trong nudc va déng ndp ngoai.
5) Nhan nat [<] hodc [>], chon "Yogurt" (Sifa chua), dat thdi gian ndu thanh 6 gid va nhan nut [Start].
% « C4 thé kiém soat dd day cla sifa chua bang cich thay déi ty 18 sifa va sita chua hodc bang céch cai dit thdi gian nau.
Ngoai ra, c6 thé cho thém dudng tuy theo khau vi ctia moi ngudgi.
« Sau khi dé ngudi, hdy cat vao td lanh.
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Hién tugng

B3t dau nau ngay
khi dat hen gic

Khong ndu trong
thdi gian cai dat
san

Thai gian nau lau
Thai gian nau

ngan

Hoi nudc thoat ra tu
vitri khac ngoai 16
thong hai

Khong thuc hién
dudc thao tac nit

Mat dién khi dang
nau

Danh ta tu vi tri
phich cdm dién

Cé mui nhua

Am thanh tif qué
trinh nau

@ Néu ban khéng can than [am dé nudc va gao vao than n6i ma khdng ¢ ndi bén trong, hdy goi dién

VVvVV V VvV v VY

)

—+

Kiém tra nhiing diéu sau day trudc khi yéu cau dich vu.
Vui long kiém tra

@ Thdi gian cai dat san khdng nam trong "Khoang thdi gian cai dat trudc khdng"?

@ C6 nhan nat [Start]?

@ NEu nau lién tuc, thdi gian ndu sé [du han.
(Cé thé kéo dai dén 30 phdt va anh hudng dén hiéu qua nau)

@ Do su khac biét vé lugng gao va nudc, nén thdi gian hién thi con lai c6 thé
bi dUng va diéu chinh & gitfa qua trinh nau.

@ Nbi cdm c6 hién thi 16i E5?

@ Do su khac biét vé lugng gao va nudc, nén thdgi gian hién thi con lai c6 thé
biva diéu chinh g gilia qua trinh n3u.

@ Vit la c6 dinh vao vong lam kin clia néi & nap trong va doc ndi, hodc néi c6
bi bién dang khong?
@ Quy vi da lam sach nap trong sau moéi lan st dung va lap lai vi tri chua?

@ Dén bao clia cac ndt cb bat khong?
—Khong thuc hién dudc thao tac ndt trong qua trinh ndu, hen gid hodc git
am.
Nhan nit [Off/Cancel] trudc khi thuc hién.

@ Quay lai ché do cha.

@ Khi cdm hodc rit phich cadm dién, déi khi c6 thé cé tia lifa nho.

@ C6 thé cé mui nhya lic dau st dung va sé hét sau khi st dung vai lan va
diéu nay khong cé gi bat thugng.

@ Tiéng "click" khi ndu la &m thanh diéu chinh cdng suat nau, khong phai la
6i.

@ Tiéng "pa" khindu la tiéng lach tach tao ra do gidn nd nhiét ctia cac giot
nudc & day noi (bén ngoai), khdng phai la 6i.

cho trung tdm dich vu Gy quyén cla Panasonic.
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Kiém tra nhiing diéu sau day trudc khi yéu cau dich vu néu khong phai l6i hdong hdc

Hién tugng

Cdm qua dinh
(mém)

Chéo qua lodng

Cdm bi chay

Xuat hién hién
tugng dong nudc
Com cé mui

Cdm c6 mau vang

Cdm kho

Com dinh vao long
noi

Hinh thanh 1 [6p
mang mong

Bé mat com nau
chin khéng dong
déu

vV 9vVVeY V9

vV vV vV VvV V9

Nguyén nhan

@ Ludng gao va nudc c6 ding yéu cau khong?

@ C6 bao nhiéu phan trdm gao tam?

@ Quy vi c6 ngdm gao trong nudc trong thdi gian qua lau? (Thgi gian cai ddt san
qua lau, v.v)
—Khi st dung chiic ndng hen gi6 nau, ban can cho it nudc han.

@ C6 st dung nudc ndng dé vo gao khong?

@ Caom cb nd ra ngay sau khi ndu khong?

@ Quy vi c6 cho qua nhiéu nudc khi ndu gao maéi?

@ Lugng gao va nudc ¢ ding yéu cau?
@ C6 st dung chiic ndng "Quick/Quinoa" (Nau nhanh/Diém mach) khéng?

@ Gao cb bi ngdm nudc qua lau khi ddt ché dé hen gid ndu khong?
@ Quy vi ¢ st dung chiic nang G &m khi ndu khao khong?
@ Quy vi ¢ cho qua nhiéu gao tam khéng?

@ Gao cb dugc vo ding cach khong?

@ C6 vat la § day noi, trén cam bién day noi va bén trong than noi khong?
@ Quy vi c6 hen gid thdi gian ndu khong?

@ C6 bao nhiéu phan tram gao tam?

@ Quy vi 6 cho gia vi khi ndu? (Com trén, v.v.)

@ Com cd nd ra ngay sau khi nau?
@ Com co bi gitt @m qua ldu han 5 gig?
@ Quy vi c6 cho cdm ngudi vao noi va gilt am?
@ Quy vi cé vo gao day du?
@ Quy vi c6 dé mudi xic cdm & trong noi khi dé ché do gili am?
@ Do loai gao hodc lugng nudc khac nhau, cdm nau xong co thé nga vang.
@ C6 thé cé mui khi ndu com trén véi gia vi.
—Lam sach néi, nap trong can than va nap day hdi.

@ Com cd bi gitt am qua ldu han 5 gid khong?

@ Quy vi 6 bat lai ché d6 hadm ndéng nhiéu [&an?

@ Quy vi c6 gan ndp day hai ding cach khéng?

@ Com c6 dinh vao vong [am kin ctia ndi va doc noi, hodc ndi cb bi bién dang khéng?

@ Tly thudc vao loai gao, gao mém va gao nép déu cé thé dinh dé dang.

@ Gao cb con lai cam?
L8p mang bot méng la do tinh bét phan hiy khé lai va khong gdy hong néi; gao
khéng dugc rifa sach can than cling cé thé tao ra [6p mang mong.

@ Gao cb dugc san déu trude khi ndu khong?
Trong nhiing trudng hgp sau, cdm sau khi ndu cé thé khdng c6 bé mat bang
phang.
« Khi gao chua dugc rifa sach can than.
+ C6 qua nhiéu gao tam.
+ Gao bi v3 khivo gao manh tay.
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Cac chi bao loi
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Kiém tra nhiing diéu sau day trudc khi yéu cau dich vu néu khéng phai 16i hong héc.

@ Thi rit phich cam dién va cam lai.
Néu "E3" van xuat hién, n6i dang bi (6i.
—Vui long lién hé trung tam dich vu Gy quyén ca Panasonic va thong
bdo m3 16i (chi s6 sau ch{i "E").

Xy

Thong so ky thuat

SR-DBO71

Dién ap dinh muc 220V~
Tan s6 dinh mic 50 Hz
Cong suat dau vao dinh mic 400 W
Dung tich ndu 0,7L

White Rice (Gao Thudng)

Sticky Rice (Gao nép)

Dung tich ndu com
& Quick/Quinoa (Nau nhanh/Diém mach)

0,09L-0,72L[1/2 -4 c6c]

(lugng gao)
Mixed Rice (CGm tron)

Brown Rice (Gao lUt)

0,09L-0,36L[1/2-2cdc]

Dung tich nau chéo (lugng gao)

0,045L-0,135L[1/4 - 3/4 coc]

Dung tich ndu téi da (nguyén liéu +

nudc) cho stp 1oL
Dung tich nau ti da
(nguyén liéu + nudc) dé dun soi tdc thi
Trong lugng téi da (Xap xi) lugng bot banh 300 g
D6 dai day ngudn toi da (Xap xi) 0,9 m
Trong lugng (Xap xi) 2,64 kg
Chiéu réng 25,3cm
Kich c3 (xap xi) Chiéu sau 32,3cm
Chiéu cao 212cm

@ (3%¢1) Cho biét dung tich ndu & mic nudc téi da d6i vi "PORRIDGE" (Ndu chéo).

@ Hay dam bao st dung san pham nay & nhiing khu vuc c6 dd cao dudi 2000 mét so véi muc nudc bién dé

khong anh hudng dén hiéu suat ndu nudng.

Panasonic Appliances Rice Cooker (Hangzhou) Co.,Ltd.
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