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

| The warranty is attached separately |
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In order to prevent accidents or injury to the user, other people, and damage to property,
please follow the instructions below.

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

/!\ warning : Indicates serious injury or death

M | | . . . . A
/!\ Bau“nn * Indicates risk of injury or property damage if the product was mishandled

B The symbols are classified and explained as follows.

f G0N
| ® &% @ @j ® These symbols indicate prohibition.

[! ]2

These symbols indicate requirement that must be followed.

H Insert the plug as far

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

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

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

(l% (Electric shocks
may result.)
O

No Wet Hands

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

Do Not Touch

The Taste 2
Catcher

: (It may result in a burn.)

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

(Plugging other devices into
the same outlet may cause
electric overheating, which

may result in a fire.)

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

H Do not damage the
power cord or power
plug.

Following actions are

strictly prohibited.

(Modifying, placing

near moisture,

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

(It may result in an electric

shock, short circuit, and fire.)

* Please make enquiries at the
store or the repair

Prohibited

department of an authorised i

dealer.

H Clean the power plug
regularly.

(A soiled power plug

may cause insufficient

insulation due to the

moisture, and may

result in fire.)

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

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

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

Prohibited

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

Especially metals
objects such as
pins or wires.

Prohibited (It may cause an
- electric shock or
- -r'nalfunction.) -




M This appliance is not intended for
use by persons (including
children) with reduced physical,
sensory or mental capabilities, or
lack of experience and knowledge.

(It may cause burn
or injury.)

Prohibited

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

(It may cause
short circuit or
electric shock.)

No soaking

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

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

(It may cause fire
or injury.)

Do not disassemble

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

M Do not use this product where it

may be splashed with water or
near a heat source.

O

Prohibited

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

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

: The operation of this
product may affect
your pacemaker.

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

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

Prohibited and fire.)

W Do not touch the hook
button while moving the

product.
lid to open,

@ resulting in a

Do not touch PUM.)

(It may cause the

Do not touch

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

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

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

® (It may cause the

inner pan to overheat

and may result in burn
Prohibited a@nd injury due to

malfunction.)

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

(Touching hot
elements may
cause burns.)

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

Especially
the Inner Pan

(It may cause burns.)

I Do not use the cord set (for instrument and

power plug) that s not specified for use with
this product, Also do not transfer them.

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

%,

Prohibited

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

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

Unplug

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

(The steam and heat
from the Rice Cooker
may damage,

=" discolour, and deform
Prohibited the wall and furniture.)
* If you have storage cabinets,

prevent the steam from getting
inside them.

%)
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Important Information/{E ;¥ = S51H

AREN{E--

To Prevent Breakdown and Malfunction

| AT BLERS

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

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

EARREME - S - Zh (BER)
FHRNRALERTFEH -
BRITTEE S IERE -

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

lT%WE‘EEﬁ@ﬁﬁ%E‘HDU%?&LEFﬁ
BES=Elr (e

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

BAELERALEHNSHERETE -

B Do not place magnets on the Rice Cooker.
It may cause malfunction.

BRESREEEFHRE -
B3I RARENE -

B Do not place the Warm Jar close to
objects containing magnetic materials.
Doing so may erase the memory or cause
a disturbing noise.

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

BAZESEL BT aRaIEE -
AReEFREAREANELMATE -
Qi+ (REF  EHIRTF)

O (RRAMEF)
OFERRME (ERE - WERST)

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

l?;%%ﬁ?&%?%ﬁﬁqfiﬁﬂ% P REEER A

B Do not place dishcloth or hot objects on
the Warm Jar.
It traps heat from the steam inside and may

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

Igﬁﬂiﬁlﬂ » NEFEIE LNERAB R
E o
ARBEBEESIBINER N/ RFEENE -

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

BAEREHMERUSFEDNFERATERE

BRIE o
TJEER S| REAEE -
Pan Sensor
Outside of the collar  PISRREFESS Inner Lid
element or bottom ZINEAR

#nflRE

The part adjacent
to the Pan Handle
AR E ER AL




To protect Inner Pan from scratches

BT RMERBSEIEE -

Fluorocarbon resin coating (For inner surface)

B Do not put kitchen utensils on top (spoons/forks})

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

M Wash immediately after cooking if seasoning was used.

M Do not use whisk to wash rice.

M Do not use metal ladle.

#AfhE (AmE)

BFRERRE (& ) MARE -
BEESTRN  ARASHATEABERN -
W I ERPR R B L ELIREEF o
BRERITHRZFRX -
ETREEAERREMN -

Wash the Inner Pan with a sponge.

PSR 5 %P8 |

Do not hit or rub.
TERITREE -

For both inner and outer surfaces

B Do not hit and rub Lk
W Do not wash with polishing powder, RN i
scrubbing brush, and nylon brush. L g

RS A

Do not wash dishes inside the Inner Pan.
TEERAEEERER -

W ERG T -
BRAERESH - £BRIF - * Fluorocarbon resin coating can wear out. Please treat it with caution.
JERERIFHEITIER © KIEEAPRERERRSSER UGN ORERRAL -

.

Tips for cooking rice to perfect softness/ & HH F2&i K ARAIZE S

i] Choose good quality rice

%) Measure rice accurately

&  Wash quickly

= Choose rice that is shiny and
transparent

» Choose rice with less broken grains

= Keep it in the cool place

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

] EHEEEX

QKR FTMEE !
OFKEL !

O REEISAHERE !
OELKEERERA !
(BEZEEXAZAER)

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

« Measuring rice with other appliances
may not be accurate.

2  IEEBEX

@50 (5 FAF BRYE 4% (180ml) !

OEHERIEEIMENKTREELERE -

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

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

@ iR _rﬁﬁ"f:ﬂh

OF 1 NEEAEHERRVK  ETRR
SEMAEILENG K E -
@K « ASKREAKIESRR -

5 Measure water precisely

Stir and loosen the rice
as soon as cooking is done

Do not leave the rice uncovered

» |t breaks the rice, resulting in a
mushy rice texture.

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

* Measure water precisely on a flat
surface

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

4 FEREETEHEE

S  ERmK

@ KRTTREEFRAWE I -
OFLNE » TRbRKKATLURE

O EFIEM A H L ERERk !
O T ZE A KR pHILL ERIEEEK
(TEEE BB M2 E )

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

@ BiFRBIEIEER

@ F HAEITHIER -
OZEREVKIFEIHK » KERBERWT
A=




Parts Names and Functions/

BB EREIRIER A

The Taste Catcher (=»P.20)

XHREE (=H20R) Inner Lid (=»P.21) S\e+++ Outer Lid
: E IR &
(=»3E215)

.
P
.
.
.
. \
.
.
.
.
.
.
.t

Hook Button
* Press the Hook Button
to open the Quter Lid.

RAZ=¢
@IZ TS ERIITE -

Power Plug

EREs

Accessories/fft £

Rice Scoop (1) Ladle (1) Measuring Cup (1) (Approx. 180ml)
gRA (148) s (118D gM (18) (#3180ml)

: S| When using the Rice Cooker, insert the Instrument
L i Plug as far as it can go into the loading slot at the back

~ . of the main body.
o TE{EFEY » 54598 HIBTEY ORI R IRIEA O — B IE
Steaming Basket (1) B o
ZZE (1E)

Power Cord (1)
BR&Z (1@)

Instrument Plug
9 | AR




rarier
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Display Panel / 887 ~EHR

Cooking Timer Key B / 4 ( 85 ) #5250 Keep Warm Key fRIiGIZEH
* Press it to set the current time and timer memory. * Press it to keep rice warm. ‘ when ¢

» Keeping the key pressed will make setting faster. | @ER Rz
@R HRIBIE R - SR E TR

Start/Reheat Key Bi//2ERIIE: ( H2:

* Press it when starting cooking or

ompleting the timer setting.

* Press it to reheat cold rice.
@ H A ERSTEAEERE AR

OEE AR REATE - @B INES iR

Py
@
&

]

Jreasssanowp

Congee Steam BrownRice Cake .

Menu Select Key ThigitiEiRs

= Use it to select menu.

= Keeping the key pressed will make
setting faster.

@ F R EENRE

@i R R RIRATIE

Timer Key TE#93%58
| Press it for the timer setting.

@RIFEFER

: L ’ Reheat Prass twice

O
"\, Start

. Reheat

[ White Quick Sushi Casserole berson e
: ‘ 3 n n warm 0
ok ' 8 . u u al"IGB % ®

L

2 E % 6 & e & H S Y

Cancel/Off Key HiH / B9

« Use it to cancel each setting.

OEIUHEERERFE AR

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

Bl - Ei§ EF7:005A%]_£48:308F

(Dinsert the Power Plug.

(@Press @or@) for more than one second. A4
(Release your finger from the key when you hear a beep.) % n ﬁ'

The values for hour and minute in the display will start flashing. o ' u ! l
v

(et I -
(eI ditg « WETRIR) B - S

\,

@Press(™|to display 8, and|mjto display 30.
(Setting is complete if the display stops flashing
after setting the time.)

™20 -+ 1l L5mEI30 -
TERELRS R 51 PO RIAEE AR )

o
(U

=5

.:u.s-

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

* Keeping the key pressed will make setting faster.
* This clock displays time in a 24-hour format.
12 o'clock midnight is set as 0:00, and 12 o'clock noon is set as 12:00.
KEBHRF - RBPRFENRD « AEEETRMEAZE
KIEER « SRMBAKEIGEERERERIE -
KEFEER 24/ o SERORT 2885 0:00 » A1 26558%12:00 o




Attaching or removing each part/
FERR FEbMFRYVEEE IR

The Taste Catcher / EHHE

Semi-circle part of the Taste Catcher
ERRENFERE R

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

+ Attaching the Taste Catche
(=» P.20)

O HEENRELE
(=p 25208 )

Outer Lid

) A=
Inner Lid

= INEAR

Attaching the Inner Lid. (mp-P. 21)
@EMBRNIETETSIE (=»H21H)

Inner Pan

sl

Power Plug
SR

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

£ “Ihae" FpuiBRY “JKfIAR”

Cooking Menu Menus for A topoint  Water Level Scale in the Inner Pan
{EHR “Thee” HE “A" BIThEE PIEAZK {5
White BK ' White White Rice
(White) Quick (EIK) thE Quick - White Rice
Sushi WER Sushi - Sgshi
;;Casserole RFN Casserole .~ | Whlte Rice
 (White rice) 1-2person (1K) VB 1-2person wmteauce(umozscup@(zsﬁm)
g'Ccmgee o Congee - Congee .
 Steam ZR&E Steam ~ Water:600ml AREEAKE00m
Brown Rice ¥&XKER Brown Rice ~ BrownRice
Cake =% Cake ~ Amountol doughless than 900g ﬁﬂgoog:,u?
Mixed Rice 58k White wmte Rice -

Glutint;u:s_i:lice =iy White




Washing Rice and Adjusting the Water Level/

5, R 17

Measure rice with the Measuring
Cup in the attachment.

R BRI EFEX

* Please see the specifications in P.26 for the
amount of rice that can be cooked at one time.

@ URALURERIKE « SE2RB27TE LRIHAR

Bad example

X REm

Good example
O P

(approximately one cup/1 scale)
£180ml (89147 )

Wash rice in the Inner Pan

HizAR#RK

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

O KFEDHEEF - :
(BRISENESRENERAER)

{T)Wash the rice quickly with (2)Repeat stepd) to clean out
plenty of water, dispose the the bran until the water is
water immediately afterwards. clear.

ey e RASIEST Tk, -

IOA RSN R IRIERE Y -
U AR BN -
(ABE—RIKEREZRK)

MR KB AR RRE

Adjust the water level for the
menu of your choice :
A - el
BB E T EE Z K BTHR -
A EEHIIK
» Adjust water level on a flat surface. (Check the left
and the right sides of the scale mark and adjust it to
the level.)
» Adjust the amount of water by the level scales

according to the softness you prefer. (The water may
boil out while cooking if you put excess amount of it.)

@A FHEMAE LK -

(BELANZIE  IKERRNSE)

O EEXKEANRN  IKELBRKIVKAZERMD
— I o

OE i E ECERNNERENIKRN - SFEEE
SR — K o

(FKMBARLE » KFTRER RIS )

Example: When cooking 4 cups of white rice
Bl) REAFB K

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

IzkBIB %
RY7K L ZIE
M4, Bk

Level the rice.
BFFIEKMFEE

Insert the Power Plug and
open the Lid.

1§ BIFRE A AREE  $T5
ShE

Power Plug

Set the Innef Pan and
close the Lid.

SRR AARER - BIRASIE

Collar Element

203 /L
4/0

Wipe off the water on the

outside of the Inner Pan, the
residue on the collar element
and the bottom of the inner pan. Pl

BHEABIAE ~ #is
BE - BREKBIEY -

11




Cooking White Rice/t7&

oo : : -2
White Quick Sushi Casserole person

(1-rr
-y

LC{mgee Steam BrownRice Cake

Press to set A to the menu

of your choice.

zl) % A WEEERD
i -

“A" is set at “White” in the beginning.

TERRRAGEFRRSAS “A” FBE “White” UE

Other menu can be selected by pressing .
Keeping the key pressed will make setting faster.
Hepihdnm G T RERE TN
IREREE o

Cooking “White” rice.
“White” BRINEEEIIFR

ry
Congee Steam BrownRice Cake

Flashing
Patg

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

% @)  1BF) “White” (rERHBRRE

Press . P> Start cooking.

Light turns on.

nnH G

White Quick Sushi Casseroe pefson

Congee Steam BrownRice Cake

The rice is ready when the buzzer sounds.

Stir and loosen the rice immediately.
EISRISEAIFRTIRELER - Fil
BRIBFRKER

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

BERRRERE © FAEEETHE -

Light turns on.
ELE)
Ke

Warm

White Quick Sushi Casserole person
m

h .
Congee Steam BrownRice Cake




When cooking white rice in [Quick] mode. / EZRERE LK » FBER “Quick” IhaE

] Press to point [a] to [Quick]. ] ;g'f. ue “A" FEF| “Quick” IS

2 Press 2 Tﬁ

Approximately * T_he remaining_time till Complletion is
25.35minutes. displayed starting from 10 minutes.

et s =An il 1925~355 4 | efEEERT N G ERESETRRER R -

QTS - [Quick] menu can be used only for white rice.
» With [Quick] menu, the rice may be slightly harder than normal.
—The rice will be softer if it's soaked in water prior to cooking.

@ “Quick” ThaEREERMIRERXK -
@ “Quick” IhEElRERF + KARAGEHERE

¢ —MRFREAKZBEXK - BlgEESI—LE -

Standard rice cooking times:

Cooking a small amount of white rice in [1-2 person] mode / B/r& 4 & (KK » 3R “1-2person” IhEE

Be

It can be used for cooking up to 2.5 cups of white rice. BESWR FMRE 2.5 LI FRIEK ©

] Press to point [a] to [1-2 person]. ] % ' 45 A7 A% “1-2person” (I B

2 Press 2 ??t

Approximately
48 minutes.

WX 5T B P R R KB B ] #4853 88

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

@D @ 1 -2oerson” DIREREERMIREEX o
QR INEEIEA 7 250 BT HER HEMRAILR ©

Standard rice cooking times:

When cooking congee with [Congee] menu / EE#E: - 55{EHH “Congee” Ih#E

] Press (%) to point [w] to [Congee]. ] % , 42 W SE| “Congee” (i B

2 Press @i min to set the cooking time. 2 ¥ @@ ' ER B E R
(Keeping| .. pressed will make setting faster.) (MRBE () FH  BIREIRERE - )

3 Press 3 ¥

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

Set the time as you check the condition. Congee Steam BrownFie Cake
trERFR A IR 1 ~4/\eSR0EEE A  LI30AE BB LETTERE © When time is set at
FAREATEBRIHR - B B S EEAIRERE - 1 hour and 30 minutes

. BT/ BR300 EAVER :

13




Steaming with [Steam] menu / EXETEs » 55 “Steam” IhEE

] Press to point [w] at [Steam]. ] 1700 45 “ W B “Steam” i B [ White Quick Sushi Gaser befson

1
CadingTmes)
2 Press w to set the steaming time. 2 % w S TSRS o

(Keeping the key pressed will make setting faster) (MESETR  BIERESE « ) Congee Steam BrownFice Cake

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

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

Steaming Basket
WELTRS A R LUIE 1 ~603 88R0EEER - LU 3 EA B ETTRE - AR AEIA600mI (accessory)
MZEDK - BEEMRAMIENBIZEE - REBRBERERMR M ER - 3R (BiE)
W T AREY B AOZRETRS A - IR RR B R RIS - ALl - BRI B E KRR
% 7 BE RS TASAY -

Baking a cake with [Cake] menu / Z{ERERF » 55{EA “Cake” IhiE

] Press to point [w] at [Cake] ] E’H%“V”?HEU “Cake” {ii &

~
-

2 Press w to set the cooking time. 2 ¥ \min |+ R B RFRE
(Keeping the key pressed will make setting faster) (MNBIRETH - BlELRERE - )
The time is set at 40 minutes

3 Press 3 % HEFAOAENIER

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

WA R AT LIFE40~60 2 SERIGEEIR » LU SHEAREALETTRE ©

B RAEER (EIERAAE ) AT EiBB900g » (FNRIBBO00gHL T HEME ) -
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(Cooking mixed rice and glutinous rice / BYRE (57 AR IR KBRS )

8 !

] Press @ to point [a] at [White] ] Fﬁdﬁ“‘"%}é}iﬂ “White” (i B

2 Press 2?&

Standard rice cooking times: Apprp ximately
48 minutes.,
Wi & 5T R P s AU RE ] 48948 The amount of water for
the rice with red beans
Mixed rice: 28R HRABREYKE
B Use the water level of "White Rice". WEE{ER “White Rice” AUZK{Z#R - Amount of rice {cup)|Amount of water (cup
& () KE ()
Glutinous Rice BAER 2 15
B The amount of water is not adjusted =~ BAEIRFRKAHARENNK - FIRBEIR 3 D4
with the water level scale. Use a ERKE - BEMIK - a 34
measuring cup to put an appropriate 5 4
amount of water for the rice you are i
about to cook. S il




The mode automatically switches to p :
“Keep Warm” once the rice is cooked. ﬁﬁ#}{ﬁﬂ%ﬁ@]ﬁ_ ﬁ"m 47
Stir and loosen rice as soon as it is cooked.
SRR T BN B

(To keep rice wam in a good condition & 7 B &aEEXMERAO )

» Wash rice thoroughly to remove rice bran.

* Loosen rice immediately after it's cooked.

= Do not keep the spatula inside while in the Keep Warm mode.
@ K LIREEE

@ SR AN R

O EMRIBEHBFETRA

Turning off Keep @
Cancel lug th |
Warm mode. PiessTrUnplG bapovwerpiio

zumas (o) monTERER

= Leaving the power plug on would consume approximately
T 1.4W of power.

Rehaat Press twice

(@]
{ Start

Reheat

Light turns on
E. =

3
= Up to 23 hours of elapsed time in Keep Warm mode is s . )

displayed. (0 h is displayed when the elapsed time is * Press "Cancel/Off" key before unplugging the cooker.

less than one hour.) QFhenmse it T"‘"" start in t_he Keep Warm mode again when
* The display will switch to the current time after 24 hours. it is plugged in the next time, and rice cannot be cooked.
* The display panel will indicate “U14” after 96 hours, and | @TEEEERFHFENEAT @ B HEHFE1LAWHED -

Keep Warm mode will be turned off automatically. @R THUE /B B BIET—Rm L EREE

(=P .25) e RARRBIREM AR -

@ VNEABMIRRBNEIBINRE « Z2 /2306 - Usi

P o= sing the Kee 9
(2R8NSR0 ) Warngl mode again Riess

SUFEB24/)\F - RERERHEET

SMRBIBICNE  BIFER U4, MEBEERE - BEENMEEE 7 (e
s J e

- Important Information

* Please do not use Keep Warm mode for longer than 12 hours.
* Please use Keep Warm mode only for white rice and Sushi rice.

OB NFE1 2/ BFLL E -
Ok T BXKERAB/ARRS)  FHFRRA -

~Reheat cold rice / 2 ER &\ (Reheat )

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

AL ERINBAZE S AR -
RILUMNEAY S REBAIPESIRBEE2~5 ( BXKAVKAIR) AIEEA -

Loosen the rice and smoothen its surface. ‘ . _
(Check the height of the rice.) Height of Rice Amount of Water (Measuring Cup)
e 4
{E;’é%ﬁﬁﬂgaﬁ ) 2~4cups  2~4% 1/2cup  1/2%F
2 Add the required amount of water in the Inner 5 cups S 1cup 145

Pan and close the Lid.
BREERVKBIARBRLE F4E -

Fisheat Press twos

White Quick Sushi Casserdle person

surt) Press twice. . :
3 It displays 15 minutes.
. s min UeEE-—T 154348
‘2R ¢ Congee Steam BrownRice Cake

Open the Lid and loosen the rice after reheating.
INBEERBITRASNE  1ERIEER -

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

QRIESERBAIAE » MNZEFRE R sE S LLATBR AR RITEAREAE R - ABEYINAEFRIA12~20434E -
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Fmplete cooking rice

automatically for the mealtime.] Setting the Tlmer tO COOk Rice
@Confirm the current time in the display is correct.

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

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

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

@ The time is automatically set as “Time 1" at 5:00 and “Time 2" at 18:00 as the factory settings.
@Setting the time once will keep it the same until it is changed. [It would be convenient if you preset the
time you use most often.]

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

Each pressing of key makes the
light flash.

Timei:ﬂ:@ — Timerﬂﬁ? i Time{ﬁ:!E

2 Press (™| or |=/) to set the time to
finish cooking.
(Time is displayed in a 24-hour format)

@Each pressing of the “(=|” key moves the value of the hour
unit up one hour and each pressing of the “|~/"” key moves
the value of the minute unit up 10 minutes.

@Keeping the keys pressed will make setting faster.

OR
3 Press

=) Complete setting.

Setting the Timer to use [Congee] menu

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

Cancelling the Timer function Important Information _

To cancel this function while = press P on oy o ot by S varosalisd

iy .
it's operating @ When cooking with preset timer, the
display doesn't show the time left until
Tore-set . Press to choose Timer 2. the cooking IS over.
the Timer Repeat the setting procedure
2 and 3 as indicated above. @To display the current time, press

“Timer” key in the Timer mode.

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

Lcourse [menu] " the Timer mode, cooking will start as soon as the Timer key is pressed.]
Required cooking time when Required cooking time when i
Course [Menu] | cooing nthe Timer mode | | | Course [Menu] | caoking inthe Timer mode .Eﬁo?‘t’; %%;éﬁzr(gshgﬁ‘gﬁn
White 60minutes~ Congee  |Cookingtime + 1 minute~ | summer time when the water
temperature is higher).
Sushi 50minutes~ Brown Rice 130 minutes~ The rice will ferment, causing
an odour due to too much of
1-2person 60minutes~ soaking in the water.
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: ; Reheal

) FEHITTHL

fEM “Congee” THEETRLIAEF _
HEHBTZRER (1~4/0\) & B3 (me) KEEBTRHER] -
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Cooking Recipes

Chicken' and Taro Casserole F{icué

Ingredients:

Rice 3 cups Taro root (diced) 100 g
Chicken meat (diced) 2004¢ Dried shrimps (soaked) 409
Dried mushrooms (soaked & diced) 5 pcs Chinese black fungus (soaked & chopped) Few pcs
Marinade: Sauce:

Light soy 1 tsp Light soy 1tsp
Dark soy 1/2 tsp Dark soy 1tsp
Sugar 1 tsp Sugar 1/2 tsp
Corn flour 1/2 tsp

Method:

1. Season diced chicken meat with marinade.

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

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

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

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

Note:

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

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

® Cook straight away without using the timer.

Ingredients:
(A) Small dim sum (B) Dim sum

® Shrimp dumpling ® Roasted pork bun

® Shiumy ® Steamed bun

® Minced beef ® Glutinous rice with chicken
Method:

1. Humidify the surface of Dim Sum by spraying water on it and put them on a plate. There is no need
of defreezing them.

2. Pour 3 cupfuls or water in the inner pan.

3. Set the attached Steaming Basket, put the plate line with Dim Sum on it, and put on the lid.

4. Select "Steam". Set cooking time at 5-10 minutes.

L 5. Press the [Start] key

Butter Cake

Ingredients: Cooking Time

Ready-made Butter cake mix 40 min | 60 min
Butter \ 3359 454 g
Water or Milk N B5g 115 g
Chicken egg \ 135 ml | 150 mi
Method: 2 unit 3 unit

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

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

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

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

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

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

. Then upside down on the tray or the grill, allow it cool then cut to serve.

OBk WN

~
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3. ERIEZE L4 -

4 . EERPENEEMBARLE -

5.7 “IBER" IheE  FEFAFIM0558
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Parts that need to be
cleaned after every use /

moiE ARG

Wash with diluted dish soap (neutral) and a sponge,
‘and then wipe the moisture off. @Wash before using for the first time also.

P = =

17,87
@1 X {EREFtEE

USEOL mRBEnERLEE (hit) BHE

Rice Scoop |

' REBIGKIEE -
H—F o

~

Important Information / BHE5 D

@Please do not use dishwasher.

O TRAIEITHE - FHEBEEER -
| @R GERute R B TS -

@ The Rice Cooker may be still hot soon after cooking. Unplug it and wait for it to cool down before beginning to clean it.
@®Do not clean with benzene, thinner, polish powder, metal scrubber, or nylon brush.

FETERRER  SBURTEREEGAREIAREET -
OENERSME ~ BHRRE - £5%  &BRIF - ERERITFETERL -

(The Taste Catcher / ZmEHEE

[Removing the Taste Catcher f] [Attaching the Taste Catcher !]

ZHREERHAE EREELRTTE
'| Lift it up. 'I Match the positions of ¥ and A.
L - {E VAR B -

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

NFELEAEEEEED (e, -

'Main Body and
Outer Lid /
AEE - HIME

Wipe with a well-wrung damp cloth.

8 BRI IR BLEL S -

2 Turn it in the direction
of the arrow and pull it.
& A FaT -

Seal (Do not remove)

THE (RERT)

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

(Make sure that there is no gap between
the Taste Catcher and the Rice Cooker.)

R KRB E AR RELRAE
BHRBEEATRIDRIEY -
(REFREIEM)

Important Information / S35 &

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

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

OUEEKEERSHIERY « AR &SIEREE - FECEKPERLE -

ORI A FEMTEITRHEE - BADEEAR - ESEDFERM

\ TAR U5, - (=pE25H) )

(Inner Pan (= P.7)/ R (=» =78 ))




Y Th‘ Taste Catcher Steammg Basket c
| =REEE ' '

CInner Lid / & hnEhiR

Fixtures on the lid

B Remove the Inner Lid SERIOE
Pull the Inner Lid knobs located on the top
part of the Inner Lid towards you. 5 Fixﬁté{g
, i FEF
WiREITA Top part of the Lid =
E{E&H (WEIJ) ! —EE@EBE’\JEWE ey 1 (J:) Es
—BHEIRT - : m
M Attaching the Inner Lid gf?!ﬂ
BERELE &

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

Bz T L R AIRZEE R TEERE AN E ERRRALE inner Lid knobs
EAERNOBANEEE CENPOLE - NE
Push the fixtures (located on both sides) in until you hear a clicking sound.

ROBEEANEAEERE TR, —2-

Important Information / (55X =
@Please wash the Inner Lid immediately after cooking if seasoning was used (after cooking casserole
rice or glutinous rice, etc). Otherwise foul odour, corruption, or rust may develop.
@®Remove all the excess water from the Inner Lid and Seal before attaching.
O L HREABEAREE (KERFHREBKRE) » B EIBEKRIE -
TR AR ELRK  EEFARERRAESBERNESER -
QK= NARNEH BRI ELEERIABEL -

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

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

AR (EMBMRHEERS ) HRESE

EFERAS - B—RURESZTEBRETHRRL VSRR - AERTSREAERNS/NERN
BERE - RAARZURARERE -

(Upper Frame/ £ #

\'f\'i:ﬁ':: Q—\_- " L s
Wipe with well-wrung cloth. B R ESNATRREE o /,%x@é = =
,.w":' I:::\ o \\\.\_ I\\I
important Information WEEEE ﬁ : '
@Do not use water to clean. @ FE D AKERK - [ o ]
\ Y
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Please check the following points before arranging for service. / fTEEE#E ZHIA A EITRE -

Problems / fE 7k Points to check / 5167

® Does the display panel indicate *U10” or “H01"? 25
® |5 the lamp lit? —
—The key does not work while the lamp is lit.
Press “Cancel/Off" key to turn off the lamp before operation.

o BIRELETEET U0, ~ THOT, &7 25
o SIETERORMRE 7 =
—IETER R W RAIRF RS - 35 (Cancel / off) &4
FHETRBIRRERETIRE -

e |5 the current time correct? 9
—The clock displays the time in a 24-hour format. Please check it again.
® |s your set time shorter than the time required in the menu? 16

—lt starts cooking as soon as the Timer is set.

o MHIISTEE TR AR ? 9
S B4/ \BEHIESE - MEHER -

e REEEThEE (Thibsk ) MELEMES EETEATHEBEARHBSELT ? 17
—— TSRS RAR -

e |s the current time correct? 9
—The clock displays the time in a 24-hour format. Please check it again.
® Did you press “Start” key? 16

® |t depends on the course (menu), but when you set the Timer for "White —
or starts cooking approximately 50 minutes prior to the set time, if it's less
than 2 hours and approximately 40 minutes prior to the set time, if it's

more than 2 hours.

o FERIEREN RIS 7 9
—Z24/\F5HlgaestE - FEWRSE -

e RTLERT (Start] 24l ? 17

o IEREThECTIR - MNAEBETY TEXK, " RMK ., MENAE  RIHRA s
M2 NEATEATES B AR - A0 ERIR AR | MR MRLI MR
HRERRE - N0 ERIRRER -

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

® Sometimes the time shown in the display gets adjusted. —
® Does your Rice Cooker show "U12" in the display? 25
® Did you put an excess amount of water? =
e Did you put too many ingredients in the mixed rice? —

o (RS EELD  QIERSENESEER - —
(B2 THELEREI0MHELG - )

o [EE iR - ARSI BRI REEVIR I ER R AEST ¥ % - —

e 2T TU12, 7 25

o KERTIBE? _

o EMAMEMNIBE - RIMMEBRETIASE 7 —

" e |f there is remaining rice left on the Seal of the Inner Lid or on the surface —
of the Inner Pan, or the Inner Pan is deformed, the steam may escape
from the gap and that may dry the rice inside the Rice Cooker.

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

o MEZ NEARMZ BRIV CHEKE - INMEER - AIE —
BIRAR - MEXRERE -
o EMBRMBETEAIRERAUTCEA ? 21

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

power failure.
o BT RABFEI NI ARSI - —
o RIFETBHERBMNTRE + B ATREE RAHZEMA DR - -




Problems / E 4k Points to check / S5162 il

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

o "IH—, EoREABRERAMENEEES - =
o TlE— | EoRABRE - o=

* Tif—, RERMBE - —

® Due to the presence of some residue at the bottom of the Inner Pan or on the pan Sensor. 6
# |f you cooked mixed rice, and casserole rice.it may burn slightly at the bottormn. -

® The rice may not have been washed or refined thoroughly enough. 1
® There may be a large number of slit grains in the rice. —=
® A thin brown layer of scorched rice on the base is normal and is not the sign of a problem. —

o AMEXARERER CHEEY - 6
o HFMER T RIFRITIRERTIAER R - —
e AEARGAFI LS - 11
e AEHEARS - —
e EXECHMETAREHBHE - 2=

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

® A thin film that could have formed on the walls is from starch and is not harmful. It .
could have formed if the rice was not washed thoroughly.

o [EE KRR - REWURRFEL TREEE SR - =

o AR EERER BN RIERREBAT NN HARES  KEEALEAS —

® [t could be caused by soaking the rice in water for too long before cooking with the =
timer started.

¢ [t could have happened if the congee was kept warm for too long. 26
o ZRENERIIEERS  KEEKPHRBART - =

o SRR 27

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

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

WREAMNEEE N (2mrusTs)
EW TNEREEE - HEThESRFETE-
BEEBEEMERE RIS EAERAERER L EFAZTEE  BNEERSRE - AEECHEiniEs
Mo BINREBEREEMNE  FEYEAEREHEESHERBARERA

WA R HEER
il ~ NEREER - EERBENGRERHIREELEEMAT  BRARH (BENR) AXERNSE -
RN -

Information:

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

® "Start / Reheat s ~ Cancel / Off, 8l LIZHBIPS (& ~ =) CD> RAE AR -
O T DIIS KR EIRMA T AEANTTEARARGE C>HEEHEE - 23
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Problems / f£ Ak Cause / & e

& When you measure the amount of water on an uneven surface, there may 11
turn out fo be too much or too little water, which could affect the sofiness
of the rice.

e The softness of the rice varies depending on the brand, growing area, —
storage period (new or old crop), and so on.

® Timer cooking may cause the rice to be slightly softer. 16

e |f there is any residue on the back of the Inner Lid, rice may turmn out to be —
harder.

® Cooking in "Quick” mode may result in slightly harder rice. 13

@ Did you choose "1-2 person" mode for an excess amount of rice? 13

o MBAERTHEE LA EIK - AKTREEAS AL MEESROERE 11
BREEMER - _

o FECKINBEREMAKGE - FELIREHENES GGUKIRK) —
STRME -

o A ERTE IR A e B TR ANMREE I - 17
o ZNMFENEEMERY - MSEENNRBEETE - —
o MMPMEFM “RIEKNE" ThEE - KRG ESRFE - 13
o 7 T 1-2 person  MRETHAL FEFTERA THESLI EHRIE ? 13
@ The rice could have been kept warm for longer than 12 hours. 15

% e |s steam leaking from somewhere else other than the Taste Catcher? 22

1 o KRB EARBT 12/ - 15

%g o ESERR OISR 7 22

i

.-é. ® The rice was not loosened right after it was cooked. il

= (It would leave excess moisture in the rice, resulting in it being moist or

& having a mushy texture.)

iﬁ ® The rice could have been kept warm for longer than 12 hours. 15
® Some cold rice could have been added to the freshly cooked rice. —
® The rice may not have been washed thoroughly. 11

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

® Cooking mixed rice and casserole rice could leave an odour, so please —
clean the cooker thoroughly after cooking.
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Please check the following points. / &

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

* EELTHAMMA ?
—BRATHRRE - ERSE -

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

s N ERAMBERLEEHERY ?
—EEREY - AEIR (Cancel/Off) & -
sKBRLNRE?
— gtk [Cancel/Off) teift « HZTEEHRE « TR —LLK -

KRR IR  Bl-AEEETERMRE ¢ Bt » 553 (Cancel/Off ) 241 -

REFE (Keep Warm ) il -

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

o (RiBSA R TEIC/NFLIE ?
—iHIE (Cancel/Off ] 124l -

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

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

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

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

* The cooking water might evaporate in this case.

* When you use this cooking method, the Rice Cooker may display “U12”.
You can continue to cook rice while this message is displayed. Press
"Cancel/Off" key after the rice is cooked.

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

Then press the “Keep Warm” key again.

® Are there any foreign articles inside the Taste Catcher?
—Remove the foreign articles and wash the Taste Catcher clean.

o HERERE 7
—HTIERRSNE
o EEERTEREE (BETENERTERNE) 7
—SHREREKEE - MRCEX  FERTELGHERE -
BEEREESMAREN  (BRARETEE -
XIMERBEEREENENTER  TREKSETmEY -
XANREFEERESE  HEHE "U12, BT - A SEREETER
{BRIIRBEREF R (Cancel/Off ) 1248 -
KOR LT SERRES - AR AETEEMRIER AL » 5% (Cancel/Off)
&l ERAEREEERFEEFRE (Cancel/Off ) 124 -
e AMRBEANTEREEA?
—HRERREEANEY)  KEBEBERRE -

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

o RETREEFHNNFE - )
ifHE (Cancel/Off ) #2dft - WRABIMNSRIHEANEH -

If the above mentioned solutions do not help to rectify the problem,
please contact our authorised repair service centre.
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® Please reguest the repair service at an authorised service centre.
¢ EEMHERTERNELHEEE -
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Specifications

Model No. SR-JHF18 / SR-JHG18
Power source Alternating electric current 220V50Hz
Power consumption When cooking 1300W
(Approximate) When warming 826W (28W*")
White 0.18L-1.8L (1-10)
Quick (White) 0.18L—1.8L (1-10)
Cooking capacity 1-2 person (White rice) 0.18L-0.45L (1-2.5)
Sushi 0.36L-1.8L (2-10)
: Casserole 0.36L—1.44L (2-6)
( ) is the amount
of rice that can be Congee 0.09L-0.27L (0.5~1.5)
cooked at one fime. Brown Rice 0.18L-1.26L (1-7)
(Cup) Mixed rice 0.36L—1.44L (2-8)
Glutinous Rice 0.36L—1.08L (2-6)
- Cake The amount of the dough should not exceed 900g
Length of the cord 1.0m
Weight (Approximate) 5.4kg
o Width 29.3cm
Size (Approx.) Depth 38.9cm
. Height 25.2cm (47.6cm*7)

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

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

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

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

connected.)

Approximate time of| Usage éd‘f_:!_hé Usage of the
_cooking the rice | Keep Warm mode Timer
White Approx. 48 min. O O
Quick (White) | Approx. 22-30 min. O X
1-2 Persons (White rice) | Approx. 48 min. O O
Sushi - Approx. 46 min. O @)
Casserole Approx. 42min. X X
Congee Approx. 60240 min. X @)
~ Brown Rice Approx. 120 min. X O
‘Steam X X
Mixed rice Approx. 48 min. X X
Glutinous Rice Approx. 48 min. X X

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




U] SR-JHF18 / SR-JHG18
&8 R ZF 220V~50HZ
EEE NS 1300W
(8) R 826W (28W*')
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Matsushita Electric Industrial Co., Ltd.
Website: http://www.panasonic.co.jp/global/ dniaseds
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