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Panasonic

Operating Instructions

[Household Use] Electronic Pressure Cooker
Model No. NF-PC400
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Safety Precautions

(Be sure to observe the following precautions

)

To prevent personal injury, injury to others and property damage, the following instructions must be followed.
M Incorrect operation due to failure to follow instructions will cause harm or damage,

the seriousness of which is classified below.

/I\ WARNING:

Indicate a potential hazard which could
result in death or serious injury.

The pressure cooker poses a
safety hazard as the temperature
and pressure inside become

- extremely high once it is heated.

/I\ CAUTION:

Indicate a potential hazard which could
result in injury or damage to property.

Please carefully observe the

vy
o following instructions.

Bl The instructions to be followed are represented by the following symbols.

¥

This symbol indicates an action that is
prohibited.

O &

This symbol indicates an action that is must be
followed.

/I\ WARNING

@ Do not place the product in a location accessible by
children.
(To avoid causing burn, injury or electric shock.)

@ Maximum cooking volume Ub to the
must not exceed the up to L “I\F/)Iax” waterline
Max” waterline on the pan. . .
17~ Maximum cooking
volume of food

+ Do not use any object
that swells during

that rapidly reacts to heat
and generates foams such as )
a large amount of oil or baking soda. the cooking

- Do not use flaky ingredients (such ~ process such as
as laver, cabbage), strip-shaped beans and noodles
ingredients (such as kelp), or (including
granular ingredients (such as corn seasoning).
grits, black sesame, broken rice grains).

@ Do not use if the main body is in one of the following

states.

(To avoid releasing the pressure safely or steam leak.)

« There are foreign objects such as white rice stick
inside the main body (around the pan seal ring, nozzle
and pressure valve, etc.).

@ When in use or immediately after
cooking, do not put your face or
hands near the steam vent or touch
high temperature parts (including
the pressure indicator pin).

(To avoid causing burns, or causing
vapor burns from the steam.)
« Pay extra attention to children.

@ If there is pressure remains in the pan, (when

the pressure indicator pin has not dropped

— P6), please do not force to open the outer lid.

(To avoid bouncing the outer lid, leading to food

splatter and causing burns.)

— Do not open the outer lid before the pressure is
completely released (the pressure indicator pin is
dropped).

@ Do not attempt to do the followings.

(To avoid causing fire, electric shock or injury.)

« Immerse the main body in water or splash

water on the main body.

« Spill water or other liquid on the connector

such as the instrument plug.

« Insert foreign objects such as metal pins

into the vent or gap.

« Attempt to modify, disassemble or repair

the unit.

\

Steam

vent
/

®

L{J

o

@ Do not use this pressure cooker for any purpose
other than the Operating Instructions.
(To avoid causing fire, burn, injury or electric shock.)

@ When cooking is done, be careful that the ingredients
are hot. When stirring, please do not get your face
close to the pan as hot food will be coming out.

(To avoid causing burn.)

@ When cooking sticky food, do not use the manual
exhaust steam function.
(To avoid causing food ejection, resulting in burns.)

@ Do not attempt to do the followings.

(To avoid causing electric shock, short-circuit or fire.)

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

+ Do not use damaged power plug or loose power outlet.

+ Do not carry out any operation which may damage the
power cord or the power plug. Do not damage the
power cord or the power plug, or forcibly process,
bend, twist, pull, or place them in a hot place, place
heavy objects on top of them or bind the power cord
into a bunch.

— If the supply cord is damaged, it must be replaced
by a special cord or assembly available from the
manufacturer or its service agent.

+ Do not let anyone lick the instrument plug. Pay an
extra attention to infants.

@ 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.

(To avoid causing burn, injury or electric shock.)

@ Single-phase bipolar grounded power outlet should
be used for this product to ensure reliable grounding!
If grounding device is not installed, it may cause
electrostatic induction of other metal parts such as
housing.
(To avoid causing the risk of electric shock due to
failure or electric leakage.)

@ Please use an independent power with the voltage
of AC 230 V/10 A.
(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)
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/I\ WARNING

@ Please check regularly the steam vent, nozzle
used to release steam, and make sure they are
not clogged.

(To avoid causing the abnormal pressure rise.)

@ Be sure to mount the pressure valve.

(To avoid causing overflow burns or poor cooking
effect due to abnormal pressure.)

@ Remove dust on the power plug regularly.

(Dust accumulated on the power plug may cause

insulation failure due to moisture, which could result

infire.)

— Disconnect the power plug and wipe it with a dry
cloth.

@ Make sure that the power plug and the instrument
plug are fully inserted in place.

(To avoid causing an electric shock or fire due to heat.)

@ If an exception or malfunction occurs, stop using the
pressure cooker immediately and unplug the power plug.
(To avoid causing smoke, fire, electric shock, burns or
injury.)

Abnormalities « Malfunction Cases

+ The power plug and cord become abnormally hot.

+ The power cord is damaged or power failure occurs
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 abnormal noise.

+ A lot of steam is discharged out of the steam vent, but
the pressure indicator pin is not elevated.

« In the non-exhaust steam state, a lot of steam is
discharged out from the steam vent suddenly.

— Immediately contact service center for inspection or

repair.

/\ CAUTION

@ Do not use a non-dedicated panor a
deformed pan.
(To avoid causing burns or injury due to
overheating or malfunction.)

@ Do not let the pressure cooker operate in an
empty state.
(To avoid causing burn.)

@ Do not use the product in the following places.

« Near heat or in the high humidity environments.
(To avoid causing electric shock, electric
leakage or fire.)

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

(To avoid causing injury, burns or fire.)

«In the places close to the wall or furniture, etc.
(To avoid bumping into them when opening
the lid, or cause discoloration, deformation
and breakage of the furniture.)

@ Do not move the main body in use.
(To avoid causing burn.)

@ Do not expose the power plug into the steam.
(To avoid causing an electric shock, or a fire due
to a short circuit.)

@ Do not touch the high temperature area at the
end of cooking, especially around the the steam
vent on the outer lid and the metal parts such as
the inner lid, the pressure valve , the pan, the
cast heater and protective frame.

(To avoid causing burn.)

— To remove and wash it, be sure to take it away
with a towel wrapped. Never pull the pan
seal ring to avoid leaks due to its distortion.

@ Do not use the power cord not specified for use
with this appliance or using the power cord
provided with this pressure cooker for any other
device.

(So as to avoid malfunctions or electric shock,
electric leakage or fire.)

N

o

food from the pan.
(To avoid causing burn.)

@ Wait for the main body to cool before cleaning.
(To avoid causing burns or injury.)

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

(To avoid causing burns, injury, or an electric
shock, leakage, fire due to insulation aging.)

@ When you unplug the power plug or instrument
plug, be sure to hold the plug itself, and never
pull the power cord.

(To avoid causing an electric shock, or a fire due
to a short circuit.)

@ When used within a cupboard or other enclosed
spaces, make sure that the steam can emit outward.
(So as to avoid discoloration or deformation of the
cupboard.)

@ When moving the product, make sure that both

sides below the main body are held firmly; do not

hold the steam cap.

(To avoid making the outer lid open, causing burns

or damage to the product.)

00 Be careful when taking out a container containing

@ 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 residential
type environments;

+ bed and breakfast type environments.

H About outage (including unplug of the power plug,
trip, etc.)

« If a power failure occurs in use, the product will return to
the standby.

4l
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Instructions for Use

About the main body

@ Please clean rice and other foreign objects stick on the Edge or bottom
main body (bottom sensor, or edge or bottom of the pan, /,;\
cast heater and pan seal ring), while cleaning. {
—+ Do not flip or tilt the pressdre cooker. Castheater ¥ > | Bottom
« Before cleaning, turn off the power of the pressure -— sensor
cooker and unplug the power plug. (Pan)

@ Mix and dissolve the seasoning before adding it.
(To avoid causing unsuccessful cooking such as
uncooked food properly.)

@ Do not place a cloth or other items on the outer lid in use. :
(To avoid causing the steam from being blocked, resulting
in deformation, discoloration or malfunction of the outer lid.)

@ Avoid using the pressure cooker in direct sunlight.
(To avoid causing discoloration)

@ After cooking, there may be residual pressure inside the pan, causing the pressure indicator pin to
repeatedly rise and drop, and making the outer lid difficult to open.
— Press and hold [ {p ] button, and at the same time, open the outer lid.

@ After cooking, when the outer lid is open and there is still residual heat in the pan, the pressure indicator
pin may lift up, so the outer lid may not be closed again.
— Press and hold [ {p] button, and at the same time, close the outer lid.

@ Do not rinse the outer lid directly. @ -

) ) ) . i
— If water enters, turn the outer lid upside down until no water drips. = =

About the pan

To prevent peeling or damage of the coating on the surface of the pan

*The coating peeled has no effect on the performance of the product, and is
not harmful on human body either.

@ Do not place the pan over fire or any other heat source.

@ Do not press or stir hard or sharp foods in the pan while cooking them.
@ Do not use metal cooking utensils (such as a ladle and spatula).

@ Do not rinse rice inside the pan.

@ Do not allow any hard object to come into contact with the pan or hit
the pan with a hard object.

(Do not place the power cord in the pan.) ﬂb
@ After use seasoning, until the main body is sufficiently cool, please ~
clean the pan immediately.
@ Do not use the pan as a washing-up bowl. Also do not put spoons or

tableware into the pan. ‘( P"

@ Do not wash or scrub the pan with cleanser, wire wool or metal brush,
nylon brush.
— To clean the pan, wash it with a soft sponge.

N
Do not wash the pan using the—’g1 %

surface with abrasive particles.

@ This appliance is not intended to be operated by means of an external timer or separate remote-control system.
@ During cooking, after pressure rises, the gap between the outer lid and the main body will become bigger,
which'is a normal phenomenon and there is no need to worry.

o
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Parts Identification

@ For first time use, please use the “Cleaning” function, and wash the accessories, inner lid,
nozzle and pan. (P12-13)
@ When the surface of the control panel is covered with protective film, remove it before use.

Outer lid

|l

— Nozzle

Pan seal ring

Protective frame

Cast heater

Bottom sensor
Control panel

Power plug

Body
Power cord

Instrument plug

Measuring cup
(Approx. 180 mL) (1)

>
-

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

>
(@)
(@)
D
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7
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=
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Parts Identification

Control panel

)

&
Meat Poultry Steam
Off/Cancel key _
: S . =
[ } Cancel incorrect 5 Qg @ To set the cooking time,
operation, or turn off you must first press this
keep warm. o = kod " key.
o ‘ o
. Uoost o Cootng e °
. [ ]
: XXX S s e €000 cccee
¢° Keep Warm key
[ ] LN ] .
o @ Press this key to keep
= : :Q.Q.Q.Q.Q.... fOOdWarm.
[ ] [ ]
@ Itis used to select the function. Preset Timer key
Itis used to set preset time :
¢ and cookingtin?e. @ Press this key to timer. @ Press this key tostart
@ Press and hold the key to cooking or end the setting
quickly add or subtract time. of the preset time.
9 Note: When the control panel is off, press and hold any key to wake up. )

(Pressure valve
is placed inside)

Steam button

@ After cooking, press the [ ] button to reduce
pressure quickly.

% itis not recommended to use this function when
cooking sticky foods (such as beans, white fungus
and curry). Otherwise, food may be ejected,
causing burns and other injuries.

@ When you want to open the outer lid while cooking,
first press the [Off/Cancel] key, then press the [ (]
button.

@ When discharging steam manually from the steam

\ vent, please keep distance from it.

J

Inner lid/Outer lid

@ If the inner lid is not properly installed, air leak will
occur during cooking.

Pressure indicator pin

@ When the pan is under pressure.

Inner lid

Rises

Outer lid

@ When the pan is not under pressure.

Nozzle
Drops
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Preparation

Preparation before use

0 Put the ingredients into the pan and place the paninthe ~ UPtothe Max waterline
main body.
@ Whenever cooking the maximum volume (ingredients + water), MUST NOT
exceed the “Max” water line.
@ Before place the pan in the main body, wipe off the water or foreign object
around the pan.

N2
N

2 : " Maximum cooking volume
@l Cookingrice i of food that swells during
l Measure rice, then use another container g ;*;eb‘;‘;%ﬁ'g,%dpg‘;fjﬁ;“c“
to wash the rice. i (including seasoning).

@ Using the measuring cup provided :
(Approx. 180 mL), measure the rice
amount on a levelcup basis. When
therice is full, it should be wiped flat.

@ Amount of rice that can be cooked at
atime. (P15)

@ Soaking of rice is not required.

2 Put the rice into the pan.

Check that the inner lid is installed.

@ If the inner lid is not properly installed, air leak will occur
during cooking. (P12 Inner lid)

Close the outer lid.

@ Align “w”on the outer lid with“g* ” on the main body,
and rotate the outer lidto “@ ” in the direction of the
arrow, and then® @ ” is displayed on the control panel.

Insert the instrument plug and power vain e @/ Power pl“g

plug completely. body
@ Connect the instrument plug to the main body, and /\é

then insert the power plug into the power outlet,
and make sure both are inserted completely.

Power
outlet

. Do not touch the steam vent until the pressure indicator pin has dropped. (To avoid causing burn)
@ When cooking quick rice and brown rice, after opening the outer lid, please stir and loosen the white rice immediately.
@ Time required for the cooking is “The set time” + “13 - 100 minutes”.

Time for the whole cooking process « “The set time” indicates the cooking time
only after the pressure inside the pan has
risen to the set level. The displayed time
does not change until the pressure has risen

. to the level, but it is not a failure.
» The more the amount of ingredients, the
(3-

longer time it takes until the pressure has
(10 - 40 minutes) 60 minutes) risen and to let stand the cooked food.
+ The food is cooked further during
exhausting period by remaining heat.

I — & |9

uonedwo)
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Function selecting

Dish menu includes : Meat- Poultry - Steam - Stew - Soup - Beans - Open-lid Hotpot-

Slow Cook - Pressure Cooking.

Example: When using the “Meat” menu to cook

3 v I

l Press [<] or [>] select “Meat”.

@ The [Start] indicator flashes.

2

@ Time is decreased or increased

at 1 minute intervals.
@ Press and hold the [<] or [>]

key to quickly subtract or add

time.

B Maximum cooking volume and time setting range

Press » then press [<] or [>] to

set the cook time.

' &
4 4

Table 1

Maximum
cooking volume

Steam

Menu (ingredients + Time setting range (min)
water)
Meat 5-35 (default time of 20)
Poultry 5-30 (default time of 15)
Stew 1-59 (default time of 10)
s i -
oup Waterline 20-59 (default time of 30)
Beans for “Max”/ 15-35 (default time of 18)
“Max For
Open-lid Hotpot Beans” 1-59 (default time of 30)
Slow Cook 60-360 (default time of 60)
Pressure Cooking 1-59 (default time of 10)
Water:

2 measuring cup

5-30 (default time of 5)

(Once the pressure has
reached the setting level)
Remaining time is
shown in 1 minute
decrements.

@ The [ ¥, ]and [Start]
indicator lights up.

~a. 4

After cookmg, it will enter the

“Keep Warm” state.

@ When buzzer sounds and
[Keep Warm] indicator lights
up, wait until the pressure
indicator pin drops, and then (Keep warm state)
open the outer lid.

@ If you need to open the outer
lid during cooking,
(P6 Steam button.)

5 press [NEEAN.

@ Do not use the [ ] button when cooking sticky
foods (such as beans, white fungus and curry).
Otherwise, food may be ejected, causing burns and
other injuries.

@ Do not move the pressure cooker or touch the
steam vent and the pressure indicator pin while
cooking. (Steam or food may be ejected.)

@ Add at least 500 mL of
water when cooking with

Open-lid Hotpot

@ Be sure to open the outer lid
when cooking with “Open-lid

Pressure Cooking

@ Adjust the cooking time according to the
size of the ingredients and how easy it is

“Slow Cook”. (To avoid Hotpot”. to cook well.
affecting the cooking @ Do not use this function to cook
effect.) food ingredients that are hard

to cook well.

o
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Quick Rice-Brown Rice Preset Timer (QuickRice-Brown Rice)

Example: When using the “Quick Rice”menu

to cookrice
Press [<] or [>] select “Quick Rice”.

Example: When cooking white rice with the
timer

1

Press [<] or [>] select “Quick Rice”.
@ The [Start] indicator flashes.

]- @ The [Start] indicator flashes.

2 Press .
(Once the pressure

@ The[$.]and [Start]
indicator lights up.

@ “Quick Rice” and “Brown
Rice” have fixed time so
cooking time cannot be set.

level)

Remaining time is
shown in 1 minute
decrements.

hasreached the setting

Press , then press [<] or [>] to
set the preset time. w A _g
~

=

2

@ The preset time setting
range: 2 - 24 hours.

v

After cooking, it will enter
the “Keep Warm” state. m
@ When buzzer sounds and
[Keep Warm] indicator lights up, (Keep warm state)
wait until the pressure indicator pin
drops, and then open the outer lid. Fluff the cooked
rice as soon as possible, so as to prevent the rice from
sticking together
@ Press the [(p] button to reduce pressure quickly.

(P6 Steam button)

@ The [Start] indicator
turns off. The [Preset
Timer] indicator lights up.

@ When the cooking is completed, the buzzer
sounds and “0:00” is indicated on the display,
the [Keep Warm] indicator lights up.

3

4 press G

@ The [Keep Warm] indicator turns off.

@ Remaining time starts to reduce only after the pressure
inside the pan has reached the setting pressure.

@ Different types of rice, cooking time varies.

@ Do not move the pressure cooker or touch the steam
vent and the pressure indicator pin while cooking.
(Steam or food may be ejected.)

@ If you add beans when cooking brown rice, please soak
the beans for more then 4 hours first.

4 vres: HEAL

@ The [Keep Warm] indicator turns off.

@ Other than “Quick Rice” and “Brown Rice”, other
menu cannot be timed.

@ Time indicated by the timer is the time cooking
finishes.

@ Remaining time is shown in 1 minute decrements.

l Close the outer lid, press .

@ The [Keep Warm] indicator lights up.
@ The temperature inside the pan can be
maintained at around 70 °C.

B To cancel keep warm

Press [N

o

@ Do not use the “Keep Warm” function on green vegetables.

@ It is recommended that the time for the “Keep Warm”
function shall not exceed 1 hour.

@ Once the time for the “Keep Warm” function exceeds 24
hours, the display will disappear, but the “Keep Warm”
function will continue.
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Recipes

CAUTION:

% The amount of ingredients and cook time in the recipe are for reference only. Please adjust them according
to actual needs.

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

Sauced beef

Ingredients: Seasoning:
Beef 1000 g Sugar 10g Oyster sauce 20g
Ginger To taste Light soy sauce 50mL  Thirteen spices 5g
Minced garlic To taste Dark soy sauce 50 mL

Steps:

1. Prepare the ingredients. Cut beef into chunks, and cut ginger and garlic into minces. Prick the beef with toothpick,
add all the seasonings and bruised ginger and minced garlic, and pickle for 4 hours.

2. Put all the ingredients and seasonings in the pan, then put the pan into the body and close the outer lid.

3. Press[<]or[>] select “Meat”, set the cook time to 30 minutes, and then press the [Start] key. After cooking,
press the [Off/Cancel] key, open the outer lid, and then slice them after cooling down.

Note: When the beef is in large chunks, please extend the cooking time accordingly.

Steam chicken slices Poultry
Ingredients: Seasoning:
Peeled chicken leg meat 2, Approx.150 g Pepper oil 40mL  Sugar 25¢g
Minced scallion 2g Vinegar 15mL  Lightsoy sauce 10 mL
Minced Ginger 10g
Minced garlic 10g
Steps:

1. Put chicken legs in the pan, sprinkle with minced ginger, then put the pan into the body, and close the outer lid.
2. Press[<]or[>]select “Poultry” , set the cook time to 15 minutes, and then press the [Start] key.
3. Put the pepper oil, vinegar, sugar, and light soy sauce into a bowl (vinegar: light soy sauce: sugar = 3:2:0.5).
Add minced scallion and garlic to mix well.
4. After the cooking is over, press the [Off/Cancel] key to open the outer lid and take out the chicken legs (pour
out the original soup, otherwise it will dilute the original taste). Wait until they are cold, and slice and pour the sauce.

Red bean paste

Ingredients:
Red beans 150 g
Water 2.5 cups (Approx. 450 mL)
Rock Sugar 30g
Honey To taste
Steps:

1. Pour the washed red beans, water, rock sugar and honey into the pan.

2. Close the outer lid, press the [<]or[>] key to select “Beans”, set the cooking time to 35 minutes, and then press
the [Start] key.

3. Wait until the pressure indicator pin drops, press the [Off/Cancel] key, and open the outer lid.
4. Pour the cooled red beans into a mixer, and stir with the mixer until fine.
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Recipes

Tomato chicken wings
Ingredients: Seasoning:
Chicken wings 8 Tomato ketchup 10 mL Soy sauce 15mL
Shiitake mushrooms 100g Oyster sauce 10 mL Sugar 5g
Tomato 2 Salt 25¢g
Water 30 mL
Steps:

1. Score both sides of the wings twice with a knife, peel and dice the tomatoes, wash the shiitake mushrooms.
2. Put allingredients and seasoning in the pan then close the outer lid.
3. Press the [<] or [>] key to select “Stew”, set the cooking time to 18 minutes, and then press the [Start] key.

Oxtail soup with tomato

Ingredients: Seasoning:

Oxtail 500 g Salt Alittle

Tomato 1 Black pepper Alittle

Celery 1

Carrot Half piece

Onions 1/4 piece

Water To taste
Steps:

1. Put the oxtail into the boil water to get rid of the blood. Take them out and drain for use.

2. Cut tomato into pieces, carrots into irregular pieces, celery into sections, and onions into small pieces.
Put all the ingredients into the pan.

3. Close the outer lid, press the [<]or[>]key to select “Soup”, set the cooking time to 35 minutes, and then
press the [Start] key.

4. Wait until the pressure indicator pin drops, press the [Off/Cancel] key, and open the outer lid to add a little
salt and black pepper.

Red bean and purple rice congee with coconut milk

Ingredients:
Red beans 100g Rock Sugar 30g
Purple rice 100g Coconut milk 100 mL
Steps:

1. Wash the red beans and purple rice,and soak them in water all night.

2. Put the soaked red beans, purple rice and rock Sugar in the pan, add water until the MAX waterline
of White Rice, and close the outer lid.

3. Press [<]or[>]select “Slow Cook”, set the cooking time to 2 hours, and then press the [start] key.

4. At the end of cooking, press the [Off/Cancel] key, and add the coconut milk.

Note: If you do not soak red beans and purple rice in advance, please increase the cooking time.

11 @
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Cleaning and Maintenance

@ Please ensure the main body is cold before unplugging the power plug for cleaning.
@ When cleaning, never immerse the main body in water.
@ Do not use the dish washer or dish dryer.

Do not use the following items:

« Wire wool or nylon brush < Benzine / Thinner « Dish washer and dish dryer
« Cleanser / Alcohol

X\ \\ . Disi;ctant/ Bleach x
F& -

Tool with abrasive particles -
on the surface.

Please remove it after every use, and clean it with a kitchen

dedicated neutral detergent.

@ Clean both sides of the inner lid removed, and ensure its dry
before loading it into the outer lid.

M During disassembly

Hold tight the protruding part in the
center and pull up.

Pan seal ring

B During installation

Hold tight the protruding
partin the center and pull up.

Precautions

@ Please wash the pressure cooker immediately after using
seasonings (tomato chicken wings, etc.).
(So as to avoid odor, deterioration or rust.)

@ If the nozzle is clogged with foreign objects such as rice and
dirt, clear them using a thin bamboo stick or toothpick.
(To avoid causing steam leak and ejection of cooking food.)

\_

Add water to the waterline 2 of “White Rice”, and close the outer lid.
Press the [<] or [>] key to select “Cleaning”.

: 2 Press . press B2 . E

@ Cleaning time: 15 minutes. @ Wait until the pressure indicator pin drops, open the
@ After cleaning, it automatically outer lid, and pour out the water from the pan.
switches to “Keep Warm” state.




2.
>

Main body - Outer lid

Wipe with a dry cloth.

@ Do not use detergent.
@ Do not pull the pan seal ring.

*If water enters the outer lid, it can flow
out through the drain hole.

Wash with detergent.
@ Do not use the pan as a wash basin.
To avoid causing wear and tear of

the pan. ( P4)

Steam cap
Pressure (Pressure valve is placed inside)

indicator pin

Wipe with a dry cloth.

(Untiltheindicatorpincan )
move up and down smoothly

Wipe with a dry cloth. After
cleaning, installitin place.

Cast heater - Bottom sensor

To remove stubborn foreign objects, gently rub with a
little neutral cleaning agent using a nylon brush, and then
wipe with a well-wrung cloth.

5| Clean with diluted detergent. )
§ Measuring cup (1) Rice scoop (1) Porridge [Soup] scoop (1)
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Please check the followings before requesting service.

Trouble description
p

N
Unable to cook
(Press the [Start] key,
no reaction)

- J
s ™
Time display does
not change

\

e ™
The remaining time displays
when the pressure indicator

pin has not been raised

N

p

Steam leak
(From the pan, outer lid,
steam vgnt or pressure

L indicator pin) )

p

Broth and steam spurt out
(Spurt from the steam
vent or the slit of the lid)

N

e N

Cooking is unsuccessful

(Uncooked / overdone /
watery / burnt /
heat is too low)

N\ J
e N
The outer lid is difficult
to open
The outer lid is difficult
to close
N J
s N
The pressure cooker
sounds
N J
e B
Cooking time becomes
longer?

N J

4

<

vV Vv vV ¥V VvV V9

-

@ The lid lock is not locked well (the outer lid is not pulled
back).

&

~N

6 The [Start] key is not pressed after the time is set.

@ Steam leak. (See below the “Steam leak” description.)

@ Even if the pressure cooking has started, the pressure inside
the pan has not reached the set pressure.

@ There are foreign objects at the cast heater or the bottom of
the pan.

\. Continuous cooking rice or cooking rice with hot water.

8.9
8.9
13

~
@ The bottom sensor can not work properly because the

seasoning are not completely dissolved.

@ There are foreign objects at the cast heater or the bottom

\__sensor.

P
@ There is a foreign object on the pan, inner lid, pan seal ring
or pressure indicator pin.

@ The pan, inner lid or pan seal ring is dented or damaged.
\. Inner lid and pressure valve are not installed.

12.13

e -

@ The outer lid is not closed properly.

@ Too much ingredients or water is put in the pan.

@ During Auxiliary Cooking, the outer lid is closed.

@ Inner lid and pressure valve are not installed, or pressure
valve is not installed in place.

\. Press the [(jp] when cooking sticky food.

00~ ~

12,13

@ There is a foreign object on the cast heater or inner lid,
bottom sensor.

@ The pan placed in the main body is tilted.

@ The inner lid and pressure valve is not installed.

@ Seasoning is not completely dissolved.
=

13

12,13

(@ Has the pressure in the pan been completely released

(the pressure indicator pin is dropped)?

@ Is the inner lid or the pan deformed?

@ Because there is pressure in the pan, seal strength is
enhanced for the pressure cooker, so you find it difficult to
close. Especially when loosening the white rice immediately
after cooking, you will find it difficult to close.

@ Is there any rice grain at the upper body?

-

@ The “rip ...” sound indicates that the pressure is released.
@ The “pop” sound indicates that the water drops at the
bottom (outer) of the pan crack due to thermal expansion.

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

@ Due to the different amounts of rice and water, the remaining
time may not be displayed and may be adjusted in the middle
of cooking.

@ When the cooking process is canceled midway, continuing to
cook rice while the main body has not cooled down can lead
to the extension of the cooking time.

@ Is hot water used to cook rice?

@ There are foreign objects at the cast heater, the bottom
sensor and the bottom of the pan.

Contact service center for inspection or repair if:
@ The bottom of the pan has dents.
@ Problems are still not solved after the examination according to the above.

@ Theinner lid or pan seal ring is dented or damaged.

o
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If this Code is Displayed---

~ B s ~
[N @ The “Keep Warm” function is on more than 96 hours.
,_’ ’ ’ — Press the [Off/Cancel] key.
N J . J
4 i\ 4 N\
Try to unplug the power plug and plug it in again.
N If “H3%3%” still appears, then there is a fault.
,-’ — Please consult the Panasonic authorized service
center, and inform the error code (digits after “H” )
& J & J

Specifications

Model No. NF-PC400
Rated voltage 230V~
Rated frequency 50 Hz
Rated power input 800 W
Rated cooking pressure 70 kPa
Nominal volume of the pan L 4.0
Rice cooking Quick Rice 0.18-1.26 (1-7)
volume L (cup) Brown Rice 0.18-0.9(1-5)
Meat
Poultry
Stew
Maximum cooking U 247
(ir:/grlgcg?eenf’?sr+mv5:tlér) Pressure Cooking
(Approx.) L Open-lid Hotpot
Slow Cook
Beans 137
Steam water: 2 measuring cups
Power cord length (Approx.) m 0.9
Weight (Approx.) kg 4.2
Width 27.4
Size (Approx.) cm Depth 34
Height 26.2

@ (*1) Itindicates the cooking capacity at the “Max” waterline in the pan.
@ (*2) Itindicates the cooking capacity at the “Max For Beans” waterline in the pan.
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X1HF(ER): 91507

Z4R Meat (F%E)
B SRR
4R 1000 7% =EE] 10 5% 15 20 7%
25X B=E 3k 50 Z2F +=F 5%
b B= Eh 50 =2F
W%

L el FRTTE. U1, B, mR. SR ERITEREVNL, MAPIESAKRERER. FARER 4 /).
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BigE NF-PC400
FERE B 230V~
RETESER 50 Hz
BEEENINE 800 W
HEEREES 70 kPa
MIAMNEEE B Ft 4.0
swiEm=:g8 | Quick Rice CKER) 0.18-1.26(1-7)
7t (%) Brown Rice (k&) 0.18-0.9(1-5)
Meat (A48)
Poultry (Z/®)
Stew (%)
S *1
AHENRATIE | S0P () 24
(%T’Jj)ﬂ};l-) Pressure Cooking (B2 112 #)
Open-lid Hotpot (BaZ A #f)
Slow Cook (2= £F)
Beans (S48) 137
Steam (F&) KE: 22/
BERERE (H) XK 0.9
EREE KW) AR 4.2
BE 27.4
EmRT (X)) EX RE 34
=E 26.2
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Panasonic Appliances Rice Cooker (Hangzhou) Co.,Ltd. Q7195216
Web site: https://panasonic.net S0124-0
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