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Thank you very much for purchasing
Panasonic product.

“This product is intented for household
use only.”

Please give your special attention

to “Safety Precautions” on page 2-4
before use.

Please carefully read this instructions
before use, and also carefully keep this
instructions for future use.
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Meo vat
Lau Chui va Bao Duéng .
Giai quyét su c8
Chi ti€t ky thuat....
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Xin c&m on quy vi da mua san phdm
Panasonic.

“San pham nay chi danh cho st dung
trong gia dinh.”

Xin dc biét luu y dén phan “Dé Phong Vi
An Toan” & trang 18-20 trudc khi st dung.
Xin hay doc ky huéng dan nay trudc khi
st dung, dong thai cat ki husng dan nay
dé dung vé sau.
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Safety Precautions

Please be sure to follow these instructions.
In order to prevent accidents or injuries to the user, other people, and damage to
property, please follow the instructions below.

The following charts indicate the degree of damage caused by wrong operation.

A Warning :

Indicates serious injury or death.

Indicates risk of injury or property damage.

The symbols are classified and explained as follows.

® @ @ ® This symbol indicates prohibition.

o<

This symbol indicates requirement that must be

followed.

s

Plug in the Power Plug to the
outlet firmly.

(Not doing so can result in
an electrical shock or fire
due to generation of heat
around the Power Plug.)

Do not use a damaged Power Plug
or outlet.

Do not plug or unplug the
appliance with wet hands.

Q

Do not use wet hands.

(Doing so can result in
an electrical shock.)

/\ Warning

Do not damage the Power
Cord or Power Plug.

Do not disassemble,
expose to heat or fire,
twist, pull, place heavy
objects on or tie the
Prohibited Power Cord in a bundle.

(A damaged Power Cord or Power Plug can
lead to an electrical shock or short circuit.)

If the Power Cord or Power Plug is
damaged, please consult your nearest
retailer or service center for repair.

Do not place your hands or
face over or near the steam
vent.

Do not touch

(Exposure to steam can cause a burn.)

Do not insert metal objects
such as pins, needles

or any other objects in any
portion of the unit.

Do not insert clips, wire,
or any metal objects in
particular.

(Doing so can lead to an
electric shock or injury
caused by malfunction.)

Prohibited

Avoid dust on the Power Plug.

(Excessive dust on the
Power Plug may cause
poor insulation due to
humidity, which in turn
may cause a fire.)
If there is the dust on the Power
Plug, wipe it with a dry cloth.

Do not use the appliance if the Power
Cord or Power Plug is damaged or
loosely connected to the outlet.

(It may cause an
electrical shock or fire.)

Prohibited

Make sure the voltage
supplied to the appliance is
the same as your local supply.
(Otherwise if may cause electrical
shock and fire.)
(Using the appliance together
with other equipment in
the same outlet may cause
overheating and fire.)

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

(It may result
in a burn or

injury.) with the appliance.




Safety Precautions

r

Discontinue using the
appliance immediately
when abnormality or
breaking down occurs.
(It may cause smoking, a fire or
electrical shock.)

/\ Warning

If the Power Cord

is damaged, it must

be replaced by the
manufacturer, its Service
Agent or similary qualified
person in order to avoid a

Do not modify,
disassemble or repair the
appliance.

(It may cause a fire,
electrical shock or
injury.)

hazard.

e.g. for abnormality or breaking down:

* The Power Plug and the Power
Cord become abnormally hot.

* The Power Cord is damaged
or power failure when it is
touched.

¢ The Main Body is deformed
or is abnormally hot.

* There are cracks, looseness
or wobbles of the appliance.

Please consult your nearest
retailer or service center for a
check or repair immediately.

(Otherwise, it may cause a fire,
electrical shock or injury.)

Please consult your
nearest retailer or
Service Center.

Do not disassemble.

Do not immerse the
appliance in water or other
liquids.

(It may cause an
electrical shock or short
circuit.)

If water gets inside

the appliance, please
consult your nearest
retailer or Service
Center.

A Caution

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

(Doing so can lead to an electrical shock,
Prohibited electrical leak or fire.)

Do not touch the heating elements while the
appliance is in use or after cooking.
Especially the Lid, Heating Plate and Inner Pan.

This is normal. Do not

Allow to cool before touch

touching them. the Lid
and Inner
Pan.

(It may cause a burn.)
Do not touch

Allow the appliance to cool down before
cleaning it.

(Touching hot elements may cause a burn.)

Do not place the appliance on an unstable
surface or on non-heat-resistant carpet.

(It may cause a burn, injury or fire.)

Prohibited
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authorized Service Agent for replacement.

Prohibited

[ A Caution |

Do not substitute the Inner Pan with other containers.

X Do not use damaged Inner Pan with the Rice Cooker. Please contact

(It may cause a burn or injury due to overheating or malfunction.)

Unplug the appliance when
not in use. Be sure to grasp
the Power Plug; not the
Power Cord.

(Otherwise, it may cause
an electrical shock or fire
caused by short circuit.)

Unplug

Do not place the appliance near a wall
or furniture.

(The steam may result in color changes or
deformation of any objects.)

Watch out the steam coming off the appliance.
Prohibited

Avoid sun reflection off the Lid as this light
can damage the wall decorations or
furniture.

x\_j\\

VT
\

(Sunlight reflection
may cause a fire.)

Do not expose the Power Plug to steam.
Do not expose the Power Plug to
steam when it is plugged in.

(It may cause an electrical shock, or fire
o caused by short circuit.)
Prohibited
* When using a cabinet with slide table,
use the appliance where the Power Plug
cannot be expand to steam.

Take extra care while handling the appliance
when the Inner Pan has hot liquids
init.

(Otherwise, it may cause a burn or injury.)

Do not leave the Power Plug connected
to the outlet while the Inner Pan
is not in the appliance or the
appliance is not in use.

Prohibited

(The Inside of the main body gets overheated when
switched on by mistake, it may cause a burn.)

Usage Precautions

To avoid scratches, ingredients such as crabs
and cockles are not recommended.

When cooking other than rice, ensure that the Lid
is removed to prevent overflow.

Handle the Inner Pan carefully, when clearing,
washing or serving food. Any damage to the
bottom surface of the Inner Pan results in
overheating of the Heating Plate and affects the
cooking performance. Once the Inner Pan is having
a problem, please consult your nearest retailer or
Service Center.

Do not use the Inner Pan directly on the flame.
Do not press down the Switch continously by
force or use any object to hold it from popping up.



Avoiding damages to the appliance.

Do not cover the Lid with a cloth.
The Lid Handle may become deformed, cracked or
discolored and result in malfunction.

Do not place the appliance in direct sunlight.

Make sure the Inner Pan is sitting properly in the
Main Body. Keep the outside of the Inner Pan and
the Heating Plate clean and dry. If the Inner Pan is
not positioned correctly or have any foreign matter
between them, the Switch may pop up sooner or
the Heating Plate may be damaged. Do not use the
appliance if it has foreign matter.

It may result in malfunction.

Always keep the outside bottom of the
Inner Pan, the Sensor and the Heating
Plate clean and dry.

Any foreign matters between them will
cause your Rice Cooker to malfunction.
Foreign matter

Heating Plate

Sensor

Do not press down the Switch continously by

force or use any object to hold it from popping up.

Avoiding damages to the Inner Pan.

Do not leave the Rice Scoop or any other
objects inside the Inner Pan.

The Inner Pan should be cleaned immediately
after cooking with seasonings or condiments.
Do not use the Inner Pan as mixing utility.

Do not use metal utensils that can scratch or
crack the Inner Pan.

Rice Cooking

Do not tap or rub the inner surface of the
Inner Pan. Clean only with a sponge. (Do
not use scouring pad.)

Do not bump it to hard things.

Do not wash dishes inside the Inner Pan.
Do not put metal utensils in the Inner Pan
(spoons, forks)

Do not keep the Inner Pan inside the freezer.

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

’ Select good rice ‘ ’ Measure rice

‘ ’ Rinse the rice, stir with

hand

Glossy. Use the Measuring Cup Rinse the rice in a separate bowl

Not broken. provided (approx. 180 mL). with drinking water until the
water becomes relatively clear.
Do not rinse the rice in the
provided Inner Pan.

Adjust water level ‘ ’ Stir cooked rice

Put the rinsed rice in the Inner When the water is completely

Pan and add water until the evaporated, the rice is cooked.

corresponding level line. Stir it to allow the moisture to

When hot water is used to swell the grains for the best

cook rice, it may result in tasting rice.

discoloring and sogginess.

STu——@Q3m



Parts Identification

Lid Handle_|

i

Eid

Inner Pan
Body
Handle
“COOK” lamp B
| Switch

“WARM” lamp

Power Cord S-3

=
==

For Vietham SH-3

~N

Before using, remove the sheet of As the Power Cord is an important
paper placed between the Heating component, if it is damaged, please
Plate and Inner Pan. contact the Service Center for a

replacement.

J
~N

Accessories

Measuring Cup (1 PC.) Rice Scoop (1 PC.)
(Approx. 180 mL)
\ y,




How to Use the Rice Cooker

Measure rice with provided Measuring
Cup. 1 cup of uncooked rice makes
approximately 3 cups of cooked rice.
Rice should be level with the brim of
the Measuring Cup as shown in figure.

Measuring Cup
Rice
Bowl

Rinse the rice in a separate bow! until
water becomes relatively clear.

Put the rinsed rice in the Inner Pan and
add water according to the following
table. Let rice soak for approximately
30 minutes. (see “Tips”.)

Proportion indicated by level | Proportion indicated by the
line inside the Inner Pan Measuring Cup*
e.g.: For 15 cups of rice, add | Rice amount Water
water until it reaches (CUP) (CUP)
level “15”.
LEVEL 23 23-23V4
& = INDICATOR
MAXIMUM LEVEL 10 10-10V4
Do not cook with
more than this
vel of water S 5-514
*Use only the provided Measuring
Cup.

Tips
For consistently fine and tasty rice.
This Panasonic Rice Cooker will cook rice thoroughly as desired.
The taste of rice will depend on the quality of rice and the period of soaking.
Adjust water quantity according to your taste.
Boiled water may overflow while cooking.

Adding excess water or placing the Rice Cooker at an angle may cause overflowing.
To avoid spillages, please add water according to volume indicated with provided

Measuring Cup.
(See “How to Use the Rice Cooker”.)

OCC® NG

Put the Inner Pan into the Rice Cooker
Body. Make sure that the Inner Pan is
directly in contact with the Heating Plate
by turning it slightly to right and left until
it sits securely. Wipe the outside of the
Inner Pan before use. If it is wet, it may
cause a noise while cooking.

It may also damage
the unit.

Close the Lid tightly.

Insert the Power Plug into the outlet
firmly.

Press the Switch, the “COOK” lamp
lights up. When rice is done, the Switch
changes automatically to the warm
function. The “WARM”
lamp lights up.

After rice is done, leave the Lid closed
for 15 minutes to fully steam the rice.
Scoop and mix the rice well.

Unplug after use.
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Cleaning and Maintenance

Unplug before cleaning. Check dirt on the Power Plug
and the Power Cord, and if so, clean immediately. Do not
wipe or clean the Rice Cooker with benzine or thinner.

( Body / Lid

Wipe Body and Lid with a damp
cloth. Do not immerse the Rice
Cooker in water.

(lnner Pan

Immerse the Inner Pan in warm
water and then clean inside with a
sponge. Do not use scouring
pads or steel wool to clean.

p
Heating Plate

If foreign matters stick on the bottom of the Inner Pan or Heating Plate, remove them
immediately. Foreign matters may cause a malfunction and damage.

4 ;
Accessories

% Measuring Cup Rice Scoop

Wash with sponge and wipe with a well-wrung cloth.




Troubleshooting

Description Rice cooking problem Warming problem g g

B 2 By = g2 P 3 P g g

8 8 8 B 28 8 8 8 5 3

@ | @ | @ | 5 | 33|38 | g |z 3 g
Possible causes 2 % s g S & g s H
Improper proportion of rice and water [ ) [} [ ) [} [ ] 9S8 | 288
Rinsed rice but not clean [ [ ] [ [ % g% % % g §
Scratches on the Inner Pan [ ) [ ] [ ] g g %.) g § % é
Rice cooked with oil ° Y ° ° ° % 3 gg @ g %
Rice is not fluffy after done [ ] [ ] [ J § § ; ! E §
Warm rice more than 5 hours [ ] [ ] [ ] § n:; % 5 ;
Foreign matters stuck on the Inner Pan [ ] E' ; % ; §
;?arteeign matters stuck between the Inner Pan and Heating ° ° ° ° ° ° ;T f-?: ;’S § g
Warm the leftover cooked rice [ ] % i %
Not closing the Lid firmly [} [ ‘g § ,{:3
Wash the Inner Pan but not clean [ ] [ ] 3 g ;
Unplug or Switch off [ ® g 3
Model No. SR-GA421
Country HONGKONG VIETNAM SINGAPORE MALAYSIA
Rated Voltage 220V ~ 50Hz | 220V ~ 50Hz | 230V ~ 50Hz | 240V ~ 50Hz
Power Consumption 1400 W
Cooking Capacity 5-23 Cups (0.9-4.2 L)
Weight (approx.) 5.2 kg
Dimensions (W x L x H) 424 x 367 x 289 mm
Power Cord Length (approx.) 1.05m
Power Plug Type S-3 SH-3 | S-3 S-3
Model No. SR-GA321
Country HONGKONG VIETNAM SINGAPORE MALAYSIA
Rated Voltage 220V ~ 50Hz | 220V ~ 50Hz | 230V ~ 50Hz | 240V ~ 50Hz
Power Consumption 1025 W
Cooking Capacity 5-17 Cups (0.9-3.2 L)
Weight (approx.) 4.6 kg
Dimensions (W x L x H) 424 x 367 x 262 mm
Power Cord Length (approx.) 1.05m
Power Plug Type S-3 SH-3 S-3 S-3
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bé Phong Vi An Toan

Xin hdy ddm bdo tuan thl nhirtng huéng dan nay.
D& tranh tai nan hodc thuong tich cho nguoi diing va nhirng ngudi khac ciing
nhu thiét hai vé tai san, xin hdy tuan tha nhitng huéng dan duéi day.

So do sau thé hién mirc dé thiét hai gay ra do viéc sir dung khong diing cach.

/\ Canh bao:

Thé hién thuong tich nghiém trong hodc tir vong.

A Than trong :

Thé hién nguy co thuong thich hodc thiét hai vé tai san.

Cac biéu twong duoc phan loai va giai thich nhu sau.

® @ @ @ ® Biéu twong nay thé hién su nghiém cam.

o<

Biéu twong nay thé hién yéu cau phai tuan tha.

s

Cdm chit Phich Cim Nguén
vao 6 cam.

Khong st dung Phich C4m Nguén
hodc 6 cam da bi hong.

(Neu khong c6 thé dan
dén dién giat hoic héa
hoan do su phat nhiét
xung quanh Phich Cam
Nguodn.)

Khong cam hodc rat phich cam
cla thiét bi bang tay wot.

Y

Khoéng dung tay udt.

(Hanh dong nay c6 thé
dan dén dién giat.)

Khong dé tay hoac mat cia
ban Ién trén hoac gan 16
théng hoi.

Khéng dugc cham
(Tiép xtc véi hoi néng c6 thé gy bdng.)

/\ Canh bao

Khong lam hdng Day Nguon
hodc Phich Cam Nguén.

O

Nghiém cim

Khéng thdo roi Day
Ngudn, dé day tiép xtic Voi
nhiét hodc Itra, kéo, xoan
day, dat vét nang lén day
hodc budc day thanh bé.

(Day Nguon hodc Phich Cim Ngudn bi hdng
6 thé din dén dlen giat hodc dodn mach.)

N&u Day Nguén hoic Phlch Cim Ngubn
bi hdng, xin hay tham van dai Iy hoac
trung tam dich vu gan nhat dé stra chira.

Khéng choc cac vat bang
kim loai nhu gh|m kim hoac
bat ky vat nao khac vao bat
ky bo phan nao cha thiét bi.

O

Nghiém cdm (Hanh ddng nay c6 thé din

Bdc biét, khéng choc
kep, day dién hodc bat
ky vat gi bang kim loai.

Tranh dé bui ban bam trén Phich Cim

Nguon.
kém do c6 do am va tir do,

0 ¢6 thé din dén hda hoan.)

Neu Phich Cim Nguon bi bui
ban, hay lau sach bing vai khé.

(Bui ban qué nhiéu trén
Phich Cim Ngudn c6 thé
gay ra hién tugng cach dién

Khong st dung thlet bi néu Day
Nguon hodc Phich Cam Nguon bi
hong hay két ndi long 1éo véi 6 cam.

O

Nghiém cam
Hay lam cho dién ap cung cap cho
thiét b twong dwong voi dién ap
lwoi dlen ¢ dia phudng ban.

(Néu khong c6 thé gay ra dlen giat
hodc hda hoan.)

0 (St dung thiét bi nay cung cac

(Viéc nay co thé gay dién
gidt hodc hoa hoan.)

thlet bi khac trong cling mot 6
cdm ¢ thé gay ra hién tuong
qua nhiét va hoa hoan )

dén dién giat hoic thuorng

Thiét bi nay khong danh cho ngudi (bao gom tré em)
khiém khuyet vé thé chat, glac quan hodc tinh than hoic
ngu'ofl thiéu kinh nghlem va kién thic st dung trir khi

nguo'l d6 duoc mot nguoi chiu trach nhiém veé sy an toan
cua ho giam sat hoac huéng dan cach sir dung thiét bi.

tich gdy ra do su c0.)
(D|eu nay ¢ thé

din dén bong

hoc thuong tich) Choi nghich véi thiét bi.

Tré em can dugc glam sat dé dam bao ring ching khéng
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bé Phong Vi An Toan

Ngirng sir dung thlet bi
ngay lap tirc khi xay ra
hién twgng bat thuong
hoac ngirng hoat dong.
(Nhirng hién tuong nay 6 thé gay ra
khoi, hoa hoan hodc dién giat.)

/\ Canh bao

Néu Day Nguén bi héng,
day phai duoc thay thé
b&i nha san xuat, bai Ly
Dich Vu hay nguoi c6
trinh do twong duwong
nham tranh nguy hiém.

Khong di€u chinh, thao
roi hoac stra chu'a thiét
bi.
(Viéc nay c6 thé Gay
ra hoa hoan, dién giat
hodc thuong thich.)

Vi du vé hién twong bat thudmg hodc nging hoat dong:

¢ Day Nguon va Phich Cim
Nguoén noéng bat thuong.

o Day Nguon bi hdong hoadc
bi mat Nguon khi cham
vao day.

« Phan than chinh bi bién
dang hodc néng bat thudng.

 Thiét bi c6 hién twong nirt
v&, long léo hoic lung lay.

Xin hay tham van dai ly hodc trung

tam dich vu gan nhat dé kiém tra

hoac sira chira ngay lap tirc.

(N&u khéng c6 thé gay hoa hoan,
dién giat hodc thuong thich.)

Xin hay tham vén dai
ly hodc Trung Tam
Dich Vu gan nhat.

Khong thdo roi.

Khéng nhung thiét bj
vao nudc hay cac chat
long khac.
(Viéc nay c6 thé gay
dién giat hodc doan
mach )

C2\ Néu nuéc tham vao
bén trong thiét b|
xin hdy tham van dai
ly hodc Trung Tam
Dich Vu gan nhét.

/\ Than trong

Khéng van hanh thié€t bi & gan
mro’c, gan, nguon nhiét hodc
noi c6 do am cao.

® (Hanh ddng nay cé thé din dén dién

Nghiém cidm giat, ro ri dién hodc héa hoan.)

Khdng cham vao cac b phdn bi ndng trong khi
thiét bi dang dugc sir dung hoac sau khi nau.
Dac biét 1a Nap Noi, Mam Nhiét va Noi Ndu Bén Trong.
Dleu nay la blnh thuong. Khéng
D& ngudi trude khi cham cham vao
vao cac b phan nay. Nip Noi
vaKNoL
Nau Bén
Trong.

(Viéc nay c6 thé gay béng.)
Khéng cham vao

DE thiét bi ngudi trudc khi Vé Sinh.

(Cham vao cac bd phan néng c6 thé gay
bdng.)

Khéng dat thiét bj 1én bé mit thiéu
chac chan hodc tham khéng chiu nhiét.

O

Nghiém cdm

(Viéc nay c6 thé gay béng, thuong tich
hodc hoéa hoan.)
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O

Nghiém cdm

(Viéc nay c6 thé gay béng hoic thuong tich do hién tuong qué nhiét hodc su ¢d.)

/\ Than Trong

Khéng thay thé Noi Niu Bén Trong bang cac vat chira khac. RGt phich cdm thiét bi khi

khéng sir dung. Dam bao

% Khéng str dung Nbi Niu Bén Trong da bi hong cung voi No6i Com nay. cam Phlch Cam Nguon
Xin hay lién hé Pai Ly Dich Vu ty quyén dé thay thé.

khéng cam Day Nguon.

(N&u khéng c6 thé gay
dién giat hodc hodc hoa
hoan do doan mach.)

RUt phich cim

Khéng dit thiét bi gan twong hoic do
dac.

(Hoi néng c6 thé 1am thay déi mau sic

® hodc bién dang bat ct dé vat nao.)

. Hay can than véi hoi nong téa ra tr thiét bi.
Nghiém cam

Tranh dé anh nang mat trgi phan chiéu qua Nip
Ndi vi anh sang nay c6 thé lam hong cac vat
trang tri trén twong hodc do dac.

(Su phan chiéu

anh nang mat
trori c6 thé gay
héa hoan.)

Khong dé Phich Cim Nguon tiép xiic véi hoi nong.
Khong dé Phich Cam Nguon tiép xic
v6i hoi néng khi phich dang cam.
(Viéc nay c6 thé gay dién giat hodc hoic

.. hoahoan do hién tugng doan mach.)

Nghiém cam

* Khi str dung ta bep €6 ban trugt, hay
str dung thiét bi ¢ noi Phich Cam

Nguén khéng thé kéo dai t&i khu vuc
c6 hoi néng.

Hay can than hon khi st dung thiét bi

v&i Noi Nau Bén Trong chira
nuéc néng.
(N&u khong c6 thé dan dén bong hoic thuong

tich.)

Khéng cam Phich Cam Nguon vao &
dién khi N6i Nau Bén Trong
khéng nam trong thiét bi hoic
khi khéng str dung thiét bi.

Nghiém cdm

(Bén Trong phan than chinh sé bij nong 1én khi vo
tinh bat céng tac niu, diéu nay cé thé gay bdng.)

Pé Phong Khi Str Dung

PE tranh bi xay xudc, khdong nén st dung
cac thénh phﬁn nhu cua va banh quy.

Khi ndu do an khéng, phai la gao, hdy dam
bao bd Nap Noi ra d€ tranh bi trao.

Thao tac cin than véi Noi Nau Bén Trong khi
vét ndi, co rira hodc mic dd dn ra. Moi hu héng
& bé mit day Noi Nau Bén Trong déu khién
Mam Nhiét bi qua n6ng va anh huéng dén Hiéu
Qua nau nuéng. Khl Noi Nau Bén Trong c6 van
dé, xin hdy tham van dai ly hodc Trung Tam
Dich Vu gan nhat.
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Khéng dun No6i Nau Bén Trong truc tiép trén
ngon Itra.

Khong dung luc dé &n Cong Tac xuong lién
tuc hodc sir dung bat ky vat gi d€ ngin Cong
Tac bat lén.




Tranh dé khong lam héng thiét bi.

Khong che vai lén Nap Noi.

Tay Cam Nap Noi ¢6 thé bi bién dang, nirt v& hodc

mat mau va dan dén su co.

Ludn giir cho phan day bén ngoai cia
Noi Nau Bén Trong, Cam Bién va Mam
Nhiét kho va sach.

B4t ky vat la nao giita cac thiét bi na
Khéng dat thiét bi duéi anh nang mat trdi truec tiép. déu gyay ra su co %ho N&i Com cla b:ln

Vit la

Dam bao N6i Niu Bén Trong nam Vira Khit trong
Phan Than chinh. Giit cho phan bén ngoai ctia Noi
NAau Bén Trong va Mam Nhiét khé va sach. Néu Noi
Nau Bén Trong khéng nam dung vi tri hoac 6 bat
ky vat la nao giita hai b6 phan nay, Cong Tic c6 thé
bat Ién sém hon hoac Mam Nhiét c6 thé bi hong.

Mam Nhiét

Cam Bién

Khong sw dung thiét bi neu thidt bi c6 vat la.

Diéu nay c6 thé gdy ra su cd.

Khéng dung lyc dé dn Céng Tac xudng lién
tuc hodc sir dung bat ky vat gi dé ngan Cong
Tic bat lén.

Tranh dé khong lam hong Noi Nau Bén Trong.

Khéng dé Mu6i Com hoac bat ky vat gi
khac bén trong No6i Nau Bén Trong.

Can lau chui N6i Nau Bén Trong ngay sau
khi ndu nwéng véi gia vi.

Khéng dung Nai Nau Bén Trong lam vat
dung hoa tron.

Khong su dung dé dung bang kim loai c6

thé gay xwéc hodc nirt Noi Nau Bén Trong.

Nau Com

Khéng go hodc co xat vao bé mit bén
trong ctia N&i Nau Bén Trong Chi rira bing
miéng mat. (Khéng diing miéng co rap.)
Khéng dap Néi Nau Bén Trong vao vat cirng.
Khéng rira bat dia bén trong Noi Ndu Bén Trong.
Khéng dit dé dung bang kim loai vao
No6i Nau Bén Trong (thia, dia)

Khéng dit Noi Nau Bén Trong trong ta dong lanh.
Khéng dung que danh trirng dé vo gao.
Khong dung muéi kim loai.

Chon gao ngon ‘ ’

Pong gao

‘ ’ Vo gao, khudy bang tay

C6 dd béng.
Khong v& hat.

Dung Céc Pong duoc cung
cap (khodng 180 mL).

Vo gao trong bét riéng bang
nudc sach tédi khi nuéc kha
trong.

Khéng vo gao trong N&i Niu
Bén Trong duoc cung cap.

Diéu chinh lwgng nuwéc ‘ ’

Dao com

D6 gao di vo vao Nbi Nau
Bé&n Trong va dé nudc téi
vach do tuong ung

Khi dung nuéc néng dé
n&u, gao cé thé bi ddi mau
hoac nat.

duoc nau.

Khi nuéc can hét, gao da

Do com dé db 4m ngdm
déu hat gidp com ngon déo.
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Nhén biét Bé phan

A < R—I
Tay Cam Nap Noi
]

Ni N&u Ban Trong

Phan Than

DPén “NAU”

Den “HAM NONG”

=

=)

Danh cho SH-3 Viét Nam

Trudc khi sir dung, thao miéng Vi Day Ngudn 1a bd phan quan N
giay dat gitta Mam Nhiét va Noi trong, nén néu né bi hu hdng,
NAau Bén Trong ra. xin hdy lién hé v&i Trung Tam
Dich Vu dé thay thé. )
4 A )
Phu Kién
C6c Pong (1 Chiéc) Mudi Com (1 Chiéc)
(Khoang 180 mL)
\_ J
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Cach str dung ndi com

i

DPong gao bang Coc Pong duoc
cung cap. 1 cdc gao chua nau
tuong duong khoang 3 c8c com.,
Nén dong gao day dén miéng Céc

Pong nhu trong hinh.

Céc Pong
Gao
Bat

Vo gao trong bat riéng t&i khi nuéc

kha trong.

PdgaodivovaoNdiNduBénTrongvads
nuéctheobangsau.Ngamgaokhoang30
phat. (Xem “Meo vat”.)

Ty I& duoc thé hién béng am PR
vach do bén trong N6i Nau It dléqF i h'fn befie)
- oc Dong
Bén Trong
Vi du: Véi 15 c8c gao, db Luong gao Nudc
nudc day téi vach (COC) (c60)
sO “15”.
VACH PO 23 23-231
MUC CAO NHAT 10 10-10%4
Khéng ndu qua _
murc nudc nay 5 5-5%
*Chi sfrgl_mg Céc Pong duoc
cung cap.

Meo vat

DE 6 hat com ngon déo déu.

Noi Com Panasonic nay sé niu com ky cang nhu mong muén cda ban.
Huong vi ciia com phu thudc vao chat lwong gao va théi gian ngdm gao.
Diéu chinh luong nudc theo khiu vi cta ban.

Nudc com soi ¢6 thé tran ra khi dang nau.
P& qua nhiéu nudc hodc dit nghiéng Noi Com c6 thé gay ra hién tuong tran

nudc.

.c[i

NC J OO QlGEhGiI

bat Noi Nau Bén Trong vao_ Phan Than
Noi Com, Pam bao rdng Noi Nau Bén
Trong tiép xuc truc ti€p véi Mam Nhiét
bang cach xoay ndi nhe nhang sang trai
va phai t6i khi n6 yén vi chac chan. Lau
phan bén ngoai Noi Nau Bén Trong trudc
khi str dung Néu phan bén ngoai bi chrt
né c6 thé gy ra tleng nd khi dang ndu.
Piéu nay ciing ¢ thé
lam héng thiét bi.

Péng chit Nap Noi.

Cam chit Phich Cdm Ngubn vao &
cam.

An Cong Tac den “COOK (NAU)” sang
I&n. Khi nau can nudrc, Cong Tic nay ty
dong chuyén sang chirc nang ham nong.
Peén “WARM (HAM NONG)” sang lén.

Sau khi nu¢c da can, day Ndp N0| trong
15 phit dé hoi néng lam chin han hat
gao. X6i va trén com that déu.

RGt phich cim sau khi s&r dung.

DE tranh bij tran, xin hdy dé nudc theo mirc da duoc chi ra bing Cdc Dong
duoc cung cap.
(Xem “Cach st dung ndi com”.)
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Lau Chui va Bao Duong

Rt phich cam trudc khi lau chii. Kiém tra xem Phich Cim
Ngun va Day Nguon co b ban khong, néu c6, hay lau chiii ngay.
Khéng lau hodc vé sinh Noi Com bang ét-xdng hodc dung méi.

( Phan Than/Nap Noi h

Lau Phan ThanvaN&p Nbi bang vai
am. Khdng nhing Néi Com trong
nuéc.

/

(N(“Si Nau Bén Trong

Nhing Noi Nau Bén Trong trong
nudc 4m rdi vé sinh bén trong bang
miéng mut. Khéng str dung miéng
€0 rap hodc gié sit dé vé sinh.

p
Mam Nhiét b

Néu c6 vat la dinh vao day N6i Nau Bén Trong hodc Mam Nhiét, hdy loai bé ngay. Vit la
c6 thé gay ra su c6 va hu hdng.

p
Phu Kién

% Céc Dong Mubi Com

Rira bing mi€ng mut va lau bing vai di vt kiét nudc.
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Giai quyét su co

M6 ta Van dé khi ndu com Vén dé khi ham néng z g,

I o I 4 =0 20 o o ‘§ o

3 3 3 F | g3 |E3 | 3 3 s g

g 8. 3 2 | ¥e 8| & 2 -6; 5
Nguyén nhan c6 thé a 3 8 B 2 3 3 = >
Ty 1 gao va nuéc khong phi hop [ ] [ [ ] [ [ J Q %; - S ,E’, E!X
Vo gao khéng sach [ ] [ ] [ J [ ] Z‘ggg i g“i
Xay xuéc N6i N&u Bén Trong [ ] [ [ é é’ .% g: g"é g
N&u gao véi dau [ ] [ J [ ] [ [ J \§ % %“'_’3; ; éx
Gao khdng né sau khi ndu [ ] [ ] [ ] E g ; §,_%_)
Ham néng com trén 5 tiéng [ [} [ ié r?bj (%, E
Vit la dinh vao Néi Niu Bén Trong [ s g; E\ % Ex
Vit la ket giita N6i Ndu Bé&n Trong va Mam Nhiét [ ] [ ] [ ] [ ] [ J [ ] EL %2 & 2
Ham néng com ma khéng ddy nip [ %g é\ ;5
Khéng day chiit Nip Néi ° ° 2 - o5
Rira N6i N&u Bén Trong nhung khéng lau chii [ ] [ J “:; %é
Rat phich cdm hodc tit céng tic [ [ Eig 3 &

Chi tiét ky thuat
i tiet ky thua

Kiéu S SR-GA421
Quoc Gia HONG KONG VIET NAM SINGAPORE MALAYSIA
bién Ap Pinh Mirc 220V ~ 50Hz | 220V ~ 50Hz | 230V ~ 50Hz | 240V ~ 50Hz
Céng suat tiéu thu 1400 W
Céng Sudt Nau 5-23 C6c (0.9-4.2 1)
Trong Luong (khoang) 5.2 kg
Kich Thuéc (R x D x C) 424 x 367 x 289 mm
Chiéu Dai Day Nguon (khoang) 1.05m
Loai Phich Cim Nguén S-3 SH-3 S-3 S-3
Kiéu S6 SR-GA321
Quéc Gia HONG KONG VIET NAM SINGAPORE MALAYSIA
Dién Ap Dinh Mirc 220V ~ 50Hz | 220V ~ 50Hz | 230V ~ 50Hz | 240V ~ 50Hz
Céng suat tiéu thu 1025 W
Coéng Suat Nau 5-17 Céc (0.9-3.2 L)
Trong Luwong (khoang) 4.6 kg
Kich Thudc (R x D x C) 424 x 367 x 262 mm
Chiéu Dai Day Nguon (khoang) 1.05 m
Loai Phich Cim Ngudn S-3 SH-3 S-3 S-3

25

=< QS o——]



Memo / f&58% / Viét tat



Memo / f558% / Viét tat



Panasonic Appliances India Co., Ltd.
Web site : http://panasonic.net/
© Panasonic Appliances India Co., Ltd. 2009-2014

QYO00H5402
Printed in India



