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Safety Precautions Safety Precautions

In order to prevent accidents or injuries to the users, other people, and damage to property,
please follow the instructions below.

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

. I?‘dicates hazard
= that may cause
A wa rnin g * death or severe

injury.

Indicates hazard

i = that may cause
A CaUtlon - persongl injury or

property damage.

B The symbols are classified and explained as follows.

that is prohibited.

This symbol indicates an action

This symbol indicates an action that
must be followed.

B Do not let anyone lick the
instrument plug, pay an extra
attention to infants.

(It may cause an electric
shock or injury.)

B Do not use the appliance if the
power cord or power p!u(g is
dama?ed or the power plug is
lno[set y connected to the power
outlet.

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

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

(It may cause a fire,
electric shock or injury.)
* Please make enquiries to the

store or the repair department
of an authorized dealer.

B Use only a power outlet rated at
a minimum of 10 amperes and
alternating electric current at
220 volts.

%Plugging other devices into
he same outlet may cause an
electric overheating, which
may cause a fire.)

» Use only an extended cord rated

at least 10 amperes.

W This appliance is not intended for
use by gersons (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
su;?emsed to ensure that they do
not play with the appliance.

(It may cause a burn or injury.)

/\ Warning

E Do not damage the power
cord or power plug.

® Following actions are strictly
prohibited.

Modifying, placing near heating elements,
bending, twisting, pulling, putting heavy
objects on top, and bundling the power
cord.

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

* If the power cord is damaged, please
replace with the original parts obtained
from either the manufacturer or from
the service department.

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

(It may cause a short circuit or
electric shock.)

* Please make enquiries o an authorized
dealer if water gets inside the appliance.

M Clean the power plug regularly.

(A soiled power plug may
o cause insufficient insulation
due to the moisture, and may
cause a fire.)
* Unplug the power plug, and wipe it with
a dry cloth.

il Do not plug or unplug the power
plug with wet hands.

(It may cause an electric
shock.)

B Do not insert any objects in the
vent or gap.

Especially metal objects such
as pins or wires.

(It may cause an electric shock
or malfunction.)

B 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.

® Steam vent

(It may cause a burn.)

M Insert the power plug and
instrument plug firmly.
(Otherwise it may cause an electric
0 shock and fire caused by the heat
that may be generated around the
power plug.)

« Do not use a broken power plug
or a loosened power outlet.

B Discontinue using the appliance immediately and unplug the power
connector in cases of abnormal situations or breaking down.
(It may cause smoking, a fire, or electric shock.)

e.g. for abnormal situations or breaking down;
« The power plug and the power 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 unit gives out smoke or scorching smell.

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

» The heating plate is warped or the pan is deformed.

—+ Please make enquiries at Panasonic authorized seryice center for
inspection and repair immediately.

/\ Caution

| Do not use the appliance on following places. i

il Do not expose the power plug to steam.
® * Do not expose the power plug to steam when it is

plugged in.

(It may cause a short circuit or fire.)
When using a cabinet with sliding table, use the
appliance where the power plug cannot be exposed

to steam.

Il Please allow the appliance to cool

down hefore cleaning it.
(Touching hot elements may
cause a burn.)

M Be sure to hold the power plug or
instrument plug when unplugging
the power plug or instrument plug.
Do not pull on the power cord.

(Otherwise it may cause an
electric shock, short circuit
and results in a fire.)

* The place where it may be splashed with water or near a
heat source.
(It may cause an electric shock, electric leakage or fire.)

* The place with an uneven surface or on non-heat-resistant
carpet.
(It may cause a burn, injury or fire.)

* Near a wall or furniture.
(It may cause a discoloration or deformation.)

B Do not use other pans other
than the one specified.

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

B Remove the power plug from the
electrical outlet before taking out
the pan or when not in use.

(Otherwise it may cause an
o electric shock and fire caused

by a short circuit due to the

insulation deterioration.)

B Do not use the cord set (for
instrument plug and power
plug) that is not specified
for use with this appliance.
Also do not use the cord
set for other appliances.

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

B Do not move the appliance
or open the outer lid during
cooking.

® (It may cause a burn.)

M Do not touch the hook
button while moving the
appliance.

(Itmay cause the outer lid to
open, resulting in a burn.)

B Do not touch the hot surface
while the appliance is in use
or after cooking.

® Especially the heating plats,

pan, and other metallic paris.
(It may cause a burn.)

Precautions for Use

(Please put in correct amount of rice
and water and select functions
correctly according to the operating
instructions.

(So as to avoid overflow of rice water,
| half-cooked rice or scorched rice.)

Before using the appliance,
remove the protective bag on
the pan and the anti-tarnish
paper between the pan and

the cast heater. etc.

(So as to avoid poor cooking or fire.)

| Do not use the appliance on any
heat sensitive object such as
carpet, electric heating carpet and
tablecloth (made of vinyl plastics),

(So as to avoid poor cooking or fire.) |

(Do not put ingredients to be
cooked directly into the appliance
in which no pan is placed.

(So as to prevent any impurities
. from causing failure.)

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

(So as to avoid deformation, color
change of the outer lid or failure.)

~

Avoid using the
appliance under direct
sunlight.

(S0 as to avoid color change.)

-

Do not serve rice with
any metal object.

(So as to avoid scratching
the pan coating and causing
peeling of the coating.)

Temperature sensor

(Please always clean the foreign objects such as rice| [When there is any overfl ow |
on the pan, cast heater and temperature sensor.

* Do not tilt or overturn the
appliance.

* Before cleaning, turn off
the power switch and pull
out the power plug.

of rice water from the

steam vent, pull out the
ower plug immediately

o disconnect the power

supply. Do not resume the

use until the rice water on

the power plug and the

instrumen ‘Jlug is cleaned
\ with a dry cloth. J

(The appliance is for
household use only. Do not
use it for any commercial or
industrial purposes or any

\ purposes other than cooking,)

(When power failure occurs )
during the operation of the
appliance, the cooking result

. may he affected. J
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EH2TE Parts Identification  Time Adjustment/ About Battery FEmMAE R RREE!

Control panel ' ERAEER Time Adjustment FFEIR ARG E
Ex: Adjust from 6:59to 7:.05 #i: #%6:595%217:05

Panasonic 1%,% ‘ - [}

{

, C-C0 . ﬂ C
B ruzzy Time button -4 I
Set up current time, cooking time, and preset time |
%‘Aﬁ't‘ecé’.‘é'é Eaata/eporridge H# FEﬁ %ﬁﬁ:: Eﬁﬂ @% @ Please connect the @ Press and hold "-" or "+" until a "beep" to @ Press "+" or "-" to set the clock to the
Porridge Noodle WREEARE, ZRRBINRELRE instrument plug to release the button. Onscreen time display current time of 7:05. After approximately
Soup
ST | the body first and begins to flash to indicate setup mode. 5 seconds, flashing stops to exist setup
— then connect the (Exit setup mode with 8 seconds of inactivity) mode.
eepWarm ' ) enu power plug. - . -
Keep Warm button __EoK s — o Menu button R - IR+ ] #8, o+ - |
Pes i il o keep o wrn wa |+ | weemn T IR 4T BEBLAREE, %5 ' 8%, MATHE, 39 % 5375 8985 217:05,
RiBiEE = = BEERGE, BRRA NS, & K5RE, PEL, BE
ERAF I = = NBERIE B,
a8 Ly L EHHTHE, HELBERE)
Off button # i ik Start button |
Cancel an action or turn off Keep Warm | E‘ﬁ il‘é.‘?i?'cﬁﬂ |
- ¥
Eﬁ&ﬂ — . | ¥ Preset cooking time depends on the clock time, ¥ 24:00 is represented by 0:00.
AR ERMRIELREARE Ti butt please adjust accordingly. % During time setup, press and hold "-" or "+" to |
: Imer bution , ¥ The time can not be adjusted during program decrease or increase the digits rapidly. |
ress this button to preset an action e ¢ OA-AA A —
= b functioning. ¥ 24:00LL0:00% o |
EESE il ¥ ERSETARE, IEAREHEGE e FERERSRARS, R - IS+ | %
ES T HITME B RRE. , FRATHE R ATRE |
X EFEITIREETERRE, |
. . gl
Entire unit piN: | |
Outer lid Stainless steel About Battery R EEEith ‘
A cover .
= AepispES *  If the power plug or instrument plug unplugged, the clock is powered by the onboard lithium
Inner lid *CHO51s applicable battery. Otherwise, AC power is used.
= *CHO5 1A X Lifespan of lithium battery is approximately 5 years (room temperature 20°C, plugged in
for 12 hours every day). ;
After battery is depleted, please replace at the Panasonic authorized service location. |
Press down to open auter id. Hoc_’l(_ EUtton ¢ Clock display may dim or fade away if the lithium battery level is low while the power plug |
Pan HN£3 BEATH, MRS, kel or instrument plug is unplugged. Preset timer, cooking time, and other memory storage may |
be lost. The power plug into a power outlet to resume normal operation, but the standby time '
Handle i ] will return to 8:30. Please re-adjust the time accordingly.
' e . S g e K 550 =) £ o s e e
: ¥ BRI ARMEERN, FESSHE LEEMEE, & HIGHER, SXRERME,
BOd 1 < ’ : { L] 7
- s Accessories Hif¥ X ERHHEAMSE(EE0T, SRI2NEEBIRET).
@ papay Bt R, HEPanasoniclREREEETER,
SSE / / / R % PR B e s FE TR D, X HSEREENAREES, SRENTENE, ek, BEARE.
DD Control panel X M TE1E B BTES B4TE 5k ZREETEREAERR, HLEREE, MAUERER, BEMHEEEE8:30,
0 RIEEIR BT,
) e
The body of CM051 series Power cord -} (;/
is resin, while the outer lid FiELe e
and front panel of CH051 SR . .
series arepstainless steel Steaming basket(1) Rice scoop(1)  Measuring cup
: HE(1 BRAI (18 '
CMOS 3|, R0 SR |
CHO51 R 5 HY5M R M B8 AT 75 TR B A R 453 \ i / |
6 7




Preparations

1 Measure rice with the measuring cup provided

® The volume of the measuring cup is about 180 mL(150g).

® aximum quantity of rice to be cooked at once
=3~ Back cover.

® Max cooking capacity is 1 measuring cup of rice
when used with the steaming basket together.

R EHEMREX

o 12 AE180FFH150%),
o XA ZHNKE I HE,
o TEFX R B BB 15 P 2K RE O,

RAZHABES1 B,

Corrct

The cooking resul
2 may be affecled
SRERENE

Wash the rice till the water tums relatively clear

(1) Wash the rice quickly with plenty of water and stirring the

__tice lightly fo wash it while changing water

(2) Repeat for several times Hwash e rice -pour out water],
lill the water turns relatively clear,

® In order lo avoid scratching the non-slick coalings on
the pan surface, do not wash rice in the pan.
@ Wash the rice thoraughly. Otherwise, rice crust may

7D HkkEkE o
@ MARBHK, HREEETDEEA,
@ BRERFEX-EAME], HREEKBAL,

o ARG EENBRANTERE, FPERANSELX,
ughly, o FXNET, BY, SHELHENTHE, TERD
gpﬁfealr_f g;dthe residual rice bran may affect the taste MR EE Y E KRN,

Place washed rice into pan

Add water until the corresponding waterline

and dry the outside of the pan.

@ When adding water, pay attention to the
scales at both sides and keep them at
the same height.

@ When selecting "Soup", do not fill water+
ingredients higher than the max level for
"F iR (Porridge)".

@ The water volume can be added or
reduced according to personal flavor.

3 sk
REZENKERENKERE,
BT AHNIM,

o IKBEESLEAMBNLE,
EERBER—SE.

® 12 "Soup” (BB, R
KHBETHEBE "BH
BAKNL,

e KETREFEAZHHEEEH,

Cooked rice and time required

— KA ZANKERFERE

[Example] When the rice quantity is 2 measuring cups, wash the
rice and put into the pan, then add water into the pan
till water surface reaches scale "2" at waterline of
"B (White Rice)".

(Bl) Z2BHEEXN, BEERET, EXMABR, 0
KERE AR QRKGRE 2" 5

‘CHO51is (%
‘CHO51%

; ; > : Water line of Noodle

Cooking quantit Time r d o

(mealsnt?ri(r]]g cup¥ (mini?gése [Eﬂﬁﬁ]ﬁ’\]ﬂ( hfﬁ

FRBREN) | FEHEHS) }’%‘gﬂ[i'&gﬂggge Waterlneof Baby
Quick Cook PR 1/2~3 26 ~ 39 Water line of Quick Cook, [lgrég%%]m
White Rice B 12~3 43 ~ 53 Wihite Rice, Mired Rice Kt
Mied Rice/Glutinous Rice. TSR 8R/#5K 4R 1~2 48 ~ 58 F&Egggus gcj( )
Porridge B 1/4 ~ 3/4 57 ~ 67 s, )
Baby Porridge 5% 1/8 ~ 1/4 120 ok kg

Insert pan into body and close i -

® Please wipe excessive water off the pan.
Otherwise, water drops will crackle due to
heat and expansion during cooking.

@ In order that the pan bottom can be closely
attached lo the casl healer,please rotate
the pan along the direction indicated by the
arrow for 2 or 3 fimes,

@ When closing the outer lid,please confirm
that there is a "click" sound.

BRRAEEEH2-34,

o SRAMNBIMINKSE, FIEZREEY, @
KRBZAPREEL "N NHRE, | (A
o DEBRATRRERANH, FENHEHE ‘

® MENER, SRATH HE HELE, |

5 Connect the plugs

@ Please connect the instrument plug o EABLAREE, BEE
to the body first and then connect the R, WRAWENDE
power plug. Make sure that both Y

plugs are firmly connected. &,

B s 1w @

Body
b
’/’“’Jﬁ\

Menu functions Quick Cookiwhite Rice/ Keep Warm FRB IR wat- ax 2

Panasonic
Bruzzy
Quick Cook Baby Porridge
White Rice 4 4t Cake
Porridge t!  Noodle
Soup % Steam

oFF| - | + [mmmn] 1
[o] o

Off Timer Start

2 (%) (E—2

Oper ations | Example: cooking rice with "White Rice" function) 1:7"?'% 'ﬁE

1 Press "Menu" button ¥ [ JEEEE | &40

@ {<is the selected function. @ (<)ffigE BT ERHE,
® Last used function is shown @ EREFAERE—RER

when powered on. RN,

2 Press "Start" button 3% [ F14 | 441

® After the simmer phase, o EAMEMEE, BRER

remaining time will be Shown g 4t o5 gy snpicpg
before the cooking finishes, ™"

Quick Cook| White Rice | ixed Rice/Glutinous Rice
WA BAx SRR
Remaining time (minutes)

FpsmEng) | 10 | 13 13

The cooking is over

BFRKER

o BIBREE, TREX,
BRENRERE, 5
BLABBE-E, #
BRBEXS,

Loosen the rice

@ After the buzzer rings ,cooking
finishes . It will automatically turn
fo "Keep Warm" status.

To prevent the rice from sticking
together, please loosen the rice
after cooking.

© When e caoking process s over, al funcions wil turn o keep warm funclion automatcally. But some
W fiot recommended o use keep wam function,when the cooking pracess is over, please press

@ Keep warm lme i show from 010 23 for ol of 24 hurs, Curent ime i shown afer 24 hours and keep
vam continues. Keep wam tme witin an hour s displayed as0.
© Cooked rice should be consumed within 12 hours of Keeping wam to avoid discolorafion or becoming stale,

0WhminRee‘pwarmmncﬁm‘lheremaybe-mdmlplatsattheedgeufmapaaj.
® The fice asle may be affecled i herice scoop s et In the E\mmheﬁoais_m keap funcﬁm
® Bk Rizaont BY S St HE—H REAMERRE, ZHER

o (RREFFBTIE 303 #2408, BBANEE, BrEHBEENARARE,
TNERAER 108,

o KRRERDI20EGHUARAAE NEXBEETEGK,

o RiRE, WBHBSHEREHEDBKHK,

o RERNBPUHERISRHEARYEYERBNHE,

\

BKind reminder

@ For mixed rice and glutinous rice, please select "White Rice"
with water level [[33> P8,

® "Quick Cook™ can be used for cooking rice. As the cooking
time is shortened, the rice may be harder or there may be
rice crust.

@ Rice cooked with "White Rice" function can be softer and has
a better taste.

WARRR
o KIHE. WARE, SRR Whie fice® (8K), K&

® f "Quick Cook” (REXGIEH, BBEMEE, XHEH
BHhREEE

_*# “Vihie Rice” (G148 EXNERHTO,

(#in: A [ White Rice | Thag Z &R )

#® The indicator flashes @ Current time
IERIER LS

Sgl.‘-t Quick Cook Baby Porridge
White Rice |4 {4 2}t | Cake
filgi Porridge | © g4 ¢+ Zfi§ | Noodle
Soup Steam

@ The indicalor lights up @ Time until cooking ends

ErERR B RS R B
st Sk [ ] Mo
[} Parridge {21 | Noodle
Soup 2 | Steam
= =[] 4t
ZHR&ER
@ Theindicalor ighisup @ Show keep warm time
fERERR BURRIB B

Quick Cook | Baby Porrldge
o ation White Rice 1 Cake
K Porridge ) Noodle
Soup I Steam

Function Keepwam|  After keeping warm
Ih Rifh RBENESR
Quick Cook, White Rice, Soup o i
HhEAER. BE. 5 :
Porridge, Baby Porridge . Rice from aettina thicker
R, BB EYRaREZREA B8
Mixed Rice/Glutinous Rice, Cause strange smell
Cake, Noodle Steam X or affect the taste.
RS, B8, HRH, & BHEAGKIFE D




Menu functions soup

Menu functions Porridge / Baby Porridge AR ZIN6E ws mes

(BKind remi A
Panasonic . _ IKln(: rerrrlnder Lo
B)ruzzy & Bz anasonic ® \'I;Vohn%n e.t-s%! tl)glglerrI1 éd ig :%%rngg slgdcooldng the amount of moisture I
) ) / HKi ’ ‘e Incorrect water uantlry or rice quantlty may lead to overflow of I
White Ree 5.fh e Kind reminder Wihhe R g o T oﬂﬁeﬁ% pomdggsot]gg? i idge is kept in keep warm ‘
Porridge  Z'Litf  Noodle ® When the outer lid is opened during cooking , the amount Porridge] ¢ Noodl ge
Soup « dm—p ooodi 2 of molsirs condenaation iy be Incteaseal Loon 3 Noodle m}?a’% for gnnggggmeéigﬁn e t il get hicker herefore l!i
: ® Soup rna;y o!verf}or-* if exceBedllr:g the ?E(Pomdtgﬁ}" ) y ‘L‘%ﬁ 'afgtlésedtmamgmys Eab:f T”{:’d rief tt'fe S pﬁ%ffmctd '
max water level ack cover of specifications am e ill first stay at *Baby Porridge”. Inadveriently using this function
"“‘PW‘"" i I M:,Eg .:NEE__}_ Sy P } [o*‘{;‘;ﬂ - | + mgg,g;ﬂ* 1 for mnhng%cewlli ect Ihegresulls Fleasetgkee precaution, ||
s N 1 RREER |
° KEPRNE, BREXBRERNEL, f gt N[ Toer Y[ oo o mwma%ﬁ SREAFBERAEL, |
e start 3 o iR, AR’ B HBAKEE, THE ; a &l = oIt ggggﬁﬁgﬁggﬁggggﬁ%w
Bth (o EElo (ISP RAH J © BERERBHES Sy bongge 875, ke
5%, &R Babv Porfi %ﬁﬁzﬁ %) D 8. sRALEHER

Operations ( Example: cooking soup for 2 hours)

RAE (sim. momE s )

k %ﬁ‘iﬁ AeRETERR,

" " @ Theindicator flashes € Previous cook time
1 ge?sljgﬂggyg%tﬁn};ﬂ SR P — i) F A
e ' = T Press "Menu" button Molle oat fosos SREECUTent s
. . Start White Rice: I+ ?E T.ITkE F’a i% ==} HIJ E% Faﬁ
© () is the selected function. ks Por;lglwl '-‘M Hoode :EE I' IjJﬁEi%FE J Eﬁﬂ
® (<)FFI' TEE@Z% ﬁﬁ'ig% 94] UJ Lﬁ%o 5‘:’:‘ [\)I\lljriﬁlt(ec;izt lﬂ Baby Porrldge
_____________________________________________________________________________ @ () is the selected function. Blss Porfidge N‘;g‘,’,'f

o (ISR AFTRIZNTIGE,

Press "+" or"-"to set the Cookmg Ime @ The indicator flashes @ Cooking time setup
feonIE e REPHZEAED e DT TP NE S,
2 §1ii4(- 50, Grsmmn L .
ngn u_n o i [(WEL] El orridge B B
° Pargsn?m:rjteosr button once to increase or decrease cook time by %;2 3‘”.:3*.3:5 u“_u ] :'::;e idg 2 PHI_"GSS Start Eutton @ Theindicator l|ghts wp & Tlmg_ until cooking ends |
» Pfe$§|and hold "+" or " button to increase or decrease the digits U o B sieam &= [ Hs | & BRERE RAERMENEE B
rapidly. .
@ Previous cook time can be stored in memol @ Default cook times for Porridge and Baby Porridge cannot be changed. L] uick Coo by Porridge
oGH—K [+ % [~ &, i a-*fFﬁﬁAuswﬁﬂ%Euiﬂﬁm&mh 2o o et Eea ) g star Piheees £ |G
Remaining time will be shown 5 minutes before cooking ends. s ge ¢ 21 | Noodle
eRf[+] ]| #E, HHIREMELERR, Remaining time is shown in 1min decrements. o o

® fiEse M E—k B’]?‘wﬁri’ﬁo
B Setting up cook time B Z BRI AIARE

° Bk, BRBHTHBHAERNE, TERT,

° TRERAGHE, KHERHBEM,

Function Time ran _ Units 'ﬁme display. T ONBEBRMAEAERER,
e EEREAE o S
Soup 1hr~4hr (start time is 1h? 30min Cycle back to 1hr after 4hr
$ VN - ANECEBIEATNG | 309 | E4NRE XD N The cooking is over ER4ER

¢ Theindicatorightsup @ Time until cooking ends @ Theindicator lights up @ The indicator turns off

Press "Start" button B RR B A 45 3R T 2B OB Atter the buzzer rings ,cooking finishes. ity i
3 # [ R | &4 = It il automatically tun to Keep Warm status. g = GEREER
ick Cogl rridge
® Remaining time is shown in 1min decrements. i “}'u‘“'l'c*‘c“": E ”ﬂ :::,: ’ l ﬁ u%%@fg ,?\ mnﬁi e > poveca
N y==:1 -\¥‘m:a‘ #_| Steam .Tﬁf ______ oﬁ;‘i
.ﬂﬁﬁﬂ—*ff'éﬂlzﬂﬁ%ﬁﬂuﬁﬁo E E]ﬁ)\{% IL“O

@ To prevent porridge from thickening during keep warm, please
press the "Off" button as soon as possible after cooklng ends.

o Dtk RRR M ER RS,

SRR

The cooking is over

After the buzzer rings ,cooking finishes. T e & o eehiam (g BRI [0 84,
; 878 & ¢ IR PRm I [E

It will automatically turn to Keep Warm status
BISEREE, ZHER,
BEIENRIEMEE,

o Fecztam
*wE

Quick Cook Baby Porridge
White Rice ] Cake
Porridge (X} Noodle
Soup ) Steam

10 11




Menu functions cake AR ZIEE ==

BN ZINEE mam

Menu functions Noodle

Panasonic
B ruzzy
Soup ) Stgame 2 .Klnd reminder
® Max. weight of ingredients is 200¢ (total weight of cake
KeepWarm 1 ¢ — pg:fdﬁﬁ ?ni_lk?egg's-, ee%gd Cake wﬁl%e under%ooked if
[o wE | — | + | pamm | 1 i'riax capacity liexce i
= WREER
o5 [ e V(| seere 3 o BEMNTE L RANIEESY, 4, BEE
7 WAEER), BARARE, SEREREMKETR,
fil TE# s B s )

Preparations HE

® Mix ingredients according to the cake powder instructions. o HRERMNER, KHERTBRYY,
® Spread butter (or cooking oil) on the inside of the pan, and then pourin the cake ~ @ ZEMMAE L 2—E (A, REKEHIHERMEANS
mix and close the outer fid. (Refer to recipe -5 P17 for detalled instructions) WEHENE, (FMOBETL IS PITHRE, )

ERE (pim. M504 it E )

@ Theindicator flashes @ Default cooking time

Operations ( Example: Baking a cake in 50 minutes)

Press "Menu" button b ndizto Defiut cooking
® (> is the selected function. Rt

% [ RESEEE | 5 = ———
uick Cool ..=m_, | Baby Porrige
{ thp -j-fgt} §§,tzle ]
o (> TSR BEENL, -

Start

Press "+" or "-" to set the cooking time @ Theindicator flashes ~ @ Cooking time set u
. s pirdirt 15 R IE P BRE K R
2 ETnT , weaanh
tai Quick Cook . Zm_ | BabyPorridge
® Press "+ or " button once to increase or decrease cook ime by § minutes. | pea Vooedes| 50 ’] e ™
® Press and hold "+" or " button lo increase or decrease the digis rapidy. Soh » 2. Steam
o 5E—K [+ 5[] &4, TERMESUAHTSBLBNAND,
eRit[+] %[ #8, KREIRSTERLERR,
B Setting up cook time | Function Time ran%e _Units Time display
EASEnEngs | e RAREREEE RUEE ZHAREET

Cake 30min~50min (starting time is 40min) | 5min | Cycle back to 30min after 50min
it 309 ~ 505 (k1 B409) 54 2504 X mZ1304

Panasonic

re= i
zzY . »
L W Kind reminder
Quick Cook acata, Porridge ® Noodle Witi? cold water will extend the cooking time.
ite Rice oIy Cake @ When cooking noodies, excessive ingredients or prolonged
d . X L}
s S E cook time may result in overflow.
® Max cooking capacity with water must not exceed "2" scale of
— { "BX(White Rice)". Please refer to recipe IS5~ P16.
e Wam
O7mm ==

AT

o NAAKTRURA, ABELLAER,

o ZEGAAE, BASITARMERTELLNL,
o IKENBATIZRTRER 0K’ DTS,
(_S2RRESPIS,

(o) @
Off Timer Start 3
B [T’Eé’(ﬂj [Faﬁté
/
Preparations HE

Add ingredients and hot water into pan Approximately at 500mL line

A EYANEK IO 85 %] Hro0R A

® Please refer to the pan scale for adding hot water. 1
o FAENMLNUELR, BEMMAZK,

Approximately at 250mL line
#50EFAIE LR

Operations { Example: Cooking noodle for 30 minutes)

" " € Theindicator flashes @ Default cooking time
1 Press "Menu" button R 60 280

i oy o
& |_IjJ EB%E _I &ﬁﬂ S':El Quick Cook Lo, | Baby Porridge
Bt W%’é‘g“e’] % !U»JJ onsie
P + .5 Steam

@ (>} is the selected function.

o (P )FTISEAFTEZENINEE,
Press "+" or "-" to set the COOking time ¢ Theindicator flashes 4 Cook time set up
2 Bl+ld (-] 58, SEsEBE SET B R SRt RS
L Wil y 180 B RY,

@ The indicator lights up

 Time until cooking ends

.’:. . )
® Press and hold "+' or "-" button to increase or decrease the digits rapidly. ?&‘éﬁi{iﬁg’é _-éhvﬂ E;*;y{:’"-dge
e RIF [+ W [-] 28, BETRRMERERER, soup |57, Steam
Function = Jime rar%e - Units Time d%:lay_
W Setting up cook time i RHRERERE AE RN TEEEET

1min~20min, in 1min increments

R ZAR RN RE Noodle | 19~ 6(;%(.@\2%%‘]‘2%106}) 19~ 048, BUABER Cyc;%é)ra\glééﬁr:min
min~60min B0 i B
) (starting time is 10min) 202%'2,\ (j%n(;?}'ﬂg,sr&gg%eggts Bl605 & X EE14

BRBRE HE 7R 3R 45 R P s BV B 1S

Quick Cook =W | Baby Porridge
White Rice )| Cake
Porridge Lf | Noodle
Soup #_| Steam

3 Press "Start" button

& [ Bt ] %5 =

Start
@ Remaining time is shown in 1min decrements. 5

o Fehb5 R U1 285 BALRM,

———

The cooking is over SRR
After the buzzer rings ,cooking finishes.  Theindicator lightsup 4 The indicator tums off
BRERE BRI

It will automatically turn to Keep Warm status.

ISR EE, ZRER, BRBENRERE, = =

o Z= | | meewna o
@ Please press "Off' button as soon as possible to preserve the cake texture after — > E_J
cooking ends.
@ Remove the pan and let cool for several minutes. Flip over to slide the cake out.
e ARG ARAMFEERNORK, SRR W] &4,
o MINAMIS K E, ABEINNER, BEERNTRA,

12

Press "Start" button

@ The indicator lights up # Time until cooking ends

ERBR AHSRMFENEY
7 3
St.rt Quick Caok £ Baby Porridge
@ Remaining time is shown in 1min decrements. v Vihite ice I e
o RIEREFR 1 1A B AR Soup 2] Steam

The cooking is over SR
Adter the buzzer rings ,cooking finishes. ¢ R

It will automatically turn to Keep Warm status.

BIEREE, ZHER, BDEARERE, L[| - P | (o5F
@ Please press "Off" button as soon as possible to prevent degrading
the noodle texture during keep warm.

e AMEEMAMPEOR, FEWRK 6] 248,

13




Menu functions Ssteam

= . o
Panasonic .FKln__dk_remlncfjetr = ace O e PANASONIC (MIKind reminder b |
i ® [or cooKking rice and steaming at the same time, please selec 2
L3 F"Q:chk Cor;_k" or "Wtrilite Rice" ?Sction. ; A e o = S;JewT)i n(]::rkf?mlggggle Steam cannot use
: : © For longer steaminig iy i S RN . o ge S ! .
%‘éﬁ'fec_gﬂg 5‘% Baby Poridge of wa’tg_r S d%y I?;Zl(iﬁ\gfr ind5ee) please:20d 2 cp “”'pﬁ;%‘g 330 %e e iE;res.et time is Itrl\je time v‘{)henl é:rggk_lng ends.
e g8 el o (f water is boiled away completely before the preset cook time ' 3 : pifg;?gsdgfﬁz? us”;ﬁ;:" reesgt fiJnclt?anrﬁg‘rory'
ends, internal temperature will remain constant until cook time & ! cooking Mixed Rice,‘GIEtinous Rice
S — ends and then switch to keep warm mode. ( e [ 21 2 iR | ' s '
[° wE | — | T |oeenn 1 HRERT 2 : 1 BRRETR
g N [ h n L] 8 A N
o\ (= R T il B o | ((7mer | (s  AiiEkzbnEs TRERAEE,
s N V2, i fo fice” (8 MU, o mo || me || e o R E—RIEAE, |'
E‘E fﬁ% o ﬁﬁ?ﬁﬁﬁ%&%ﬁﬁﬂﬂ%mﬁ L)I-.J:]r %JHIE%JK. u%*‘ﬁ%ﬁc e —é—ﬁﬁ'ﬁ%ﬁ ﬁ"ﬁ& -*_d-_ﬁ ﬁ"]lj]bﬁ
» s o KEFRENTEENSEZNUNANS, BANERERRE—RE (*FATRE, BARRRIRERONE, ) |
\_ ERARENHE, 122057, EHARERE, N

Preparations HEE
1 Press "Menu" button ¢ Theindicator flashes @ Current time

© Add water ° IMANEE 8K ra) fks ) TR L)
o Put in Steaming basket e H)\%% Steaming basket Water & |_ ﬂJ ﬁbl%% J &ﬁﬂ 5‘:::“ ‘ Quick Cook Bahy Porridge ]

® Put in ingredients to steam @ IAFRENEY @ (<) is the selected function. HAR White fice Cak
o Glose outer oA £l X o (N ERBFERIIE, - || 030 | e
I
. 0/ I e i e e e e e B e e e e e e s S e e e e i e R e
Operatlons ( Example: Cooking dim sum in 20 minutes) *ﬁ%'ﬁz (fln: FA204 EZE B0 ) Press "Timer" button & Theindicatorflashes @ Previous preset time '
o T = - eI BRI E—RTEA R
Press "Menu" button # The indicator flashes @ Default cooking time &"tc |_ TE%] _I &ﬁﬂ :
:Ef |- Ij] Abig}g J :Efﬁﬂ IERIBPIHE IE R M = R s ) st
n Re 5 : S Quick Copk =m_, | Baby Porndge il Pm;lg&g Fia“'a;u“—t ?t%‘;fnh
® (> ) s the selected function. %‘g’; White Rice Cake,
o (> )FTIE R A MREN . Wi _giisr || 00000 e SR e N SR AR G RN G N e e B e SR RS BE B S SRS
B e e e 3 Press "+" or "-" {o set the preset time ¢ Tbhe_lndlcatorﬂashes ¢ SLresettlme sietup
2 Press "+" or "-" to set the cookmg time . ;rée indicator flashes @ Cooking time set up }E |_+J E}Z |_—J }Eﬁﬂ, 'ﬁﬁ,’ﬁ:’_‘fﬁ?’\]ﬁﬁ Rtk SR P ERAE
: AN T % )= IR .
'1}1'? |-+ J EE I_ - _] 'Efﬁﬂ, Eﬁ i -;;EHE# EE] RNk B N X @ Press "+" or "-" button once to increase or decrease cook su'i Quik Cock MG T by Porice
® Press "+ or "-" button once to increase or decrease cook time by 1 x> Quick Cook 3 Gaby Foridge fime by 10 minutes. . s e ,3;:!'-':] Noodle
minute. Rigés Vihite e Caks | @ Press and hold "+" or ™" button to increase or decrease
® Press and hold "+ or ™" button to increase or decrease the digits rapidly. sovp -7 7)) Steam the digits rapidy.

eFER—R[+] 3 [-| #4, XABMESLUHEBEME e B[+ |3 [- | #&4, BEEGLIOSELEMENIRD,

R e R+ R [-] &8, BEITREINERERER,
o ik [+ 3 [-] &, BETRENERBRET, M Presettime range and functions AT BATEZIAIThEEFIREEIEEE
I Cook time setup (*Display time is the remaining time after water boils) .
R E AR ENRE KRR RN ERRE AN R RS EE ORISR, ) Function Zh#E | Quick Cook, White Rice, Porridge, Baby Porridge TRERA - A% - Bl - BREW
Function __Timerange _ Units Time display Timerange L nr~23hr S9min 10V ~ 23/ 595
TheE %ﬁﬁﬁﬁﬁﬁéﬁ RRTE B ﬂwﬁ?ﬁﬂgﬁﬂ‘ ﬁf%iﬂ‘]ﬂ#?ﬁﬁﬁ * Ifthe prg;et time is shorter than the E%cooking time, cooking immediately begins.
Steam 1min~60min (starting time is 5min 1min | Cycle back to 1min after 60min ERERTELRE DRERZREHENE, BEEETER,
S s R 516044 X% 15 e .

ndcator ning cooking 6 - ' # Theindialorlightsup % Ending cooking time
" " @ The indicator lights up @ Remaining cooking time after water boils 2 PCRoSE NS up £naing 9
3 P|LeT'SF%S't;agrt | bll,‘.Etoiﬂn ErExE  AHEEEZECRAEARE 4] Press ‘Start' bution Enike FHERBEY
7. ‘ L] Quick Cook Baby Porrld : E I_ Eﬁ% J Eﬁﬂ Tir:er Quick Cook [~“mm_~ Baby Porridge
. . . . o . Start ick Cool N aby Porridge White Rice |4 7]+ ZIIT1 | Cake
o After water boils, remaining time is shown in 1min decrements. | | gage W;g;ﬁ;;g{ e S=to) Porgdge | 120+t | Noodle
Solp eam

® I ETE , %‘Jﬁ%lﬁﬁs A1 o3 i AR R o 2 )] Steam

The cooking is over = ARl Am IR The cooking is over Z IR

' ing finishes. , e N .
ﬁt}.ﬁﬁ gﬁg#ﬁ%ﬂ n%&rhc:{t)g Egg ﬁnwzr% status ® Theindicator fightsup @ The indicator turns off After the buzzer rings ,cooking finishes. ¢ The indicatorghts up @ Show keep warm time
g = opres: HRRE AR It will automatically tum to Keep Warm status, ~ #7#%% catis bl
BEEE®E =HEw, AREARBRE. uiomaica m staus
® The steaming basket is very hot at this time, please remove carefully. etz || aeenes > oltete ﬁ ﬂ,%%% = {é y ;;‘-‘%ﬁ],%ﬁﬁ y E Ef]ﬁ )\ﬁ ,mﬂkﬁg N —— Quick ook [ Baby Pordge
® Please press "Off" button as soon as possible to prevent degrading ' T Poridge | Lf Noodle

the steam texiure during keep warm.
o hE, AMSH/IFERMR, NHHBEELELRT,
14 e AMRERAMMEOR, FRRE W] %4,
15




Recipes Recipes

Note: * Rica at the botfom of the pan may bum if other ingredients are added. B, B \
* When cooking red bean cangee; the red bean skin may block the steam vent, R = _MEQM' BYRATRERRNES, g BE )
further ieadingg {o the unexpected opening of the outer i, so please be careful, ' ﬁﬂﬂﬁf, ASHEMRAAEAEN, MENEEETN, SHEE. Dim sum (frozen) '“"E L (%'i)
+ When cooking \remelia soup, e tremella il be thick please use *Parridge’ - REERTREARNANE RER BT S4TSR BT NS AKILE,
_ function,the max amount of cooking is the maximum water level line of ‘Porridge’. s 14F(&#F): 41508 <Ingredients> <ft>
%1 cup (measuring cup): Approximately 150z o ot s En e f———
im sum: Shaomai, Steamed Ro RS -
Mixed Rice {1E88R Steps: Bk .‘
: . — 1. Defrosting is not required. Just put the frozen Dim Sum on 1. EEEE, MEOHERSE F B ESOEE |
SIS ) SSESEoningE <iﬁ> - <:’E;E7H> " the steaming basket and spray some water on the surface of & {')*‘F;k Rl R I‘
Rice cups Salt Apinch 7 h3 r Dim Sum. KK HEEBEASSH
Mushroom (diced) ~ 3 pcs Pepper A pinch FE (MRS 31'[§l [:E b s 2. Add 1/2 cup of water and place the steaming basket into the g g‘IIZZJﬁ?é\Q Jﬁ?ééi )\lgiég 1..%%1;3!,%)1}1%
Carrot (diced) Afew Sesameoil A few teaspoons MR (IRMR) O B D pan, then close the outer id. e liyeit S
Salted meat (diced)  50g A (MEAE) S0 it 3. Press "Menu" button and select "Steam”. Set cooking time 4. 3% I'I?‘iﬁ‘n‘J ;Eﬁﬂ B
Steps: ik for 5 minutes. : g o |
1. Wash rice and transfer to pan. Add water to "2" scale of "H #(White Rice) ". 1. RREEEEE, BARS, MKE “BX” H2KkiE, 4. Press 'Start bgttop. , o EE: o EREMENRMEEERER, |
2. Layer other ingredients over the rice and close the outer lid. 2 BEERMIRERE L, BHENE, Note: @ Adjust cooking time accordingly to the ingredients. I
3. Press "Menu" button and select "White Rice". Press "Start" button. 3.8 [hiBEiE | #54, B2 “White Rice” (B¥)HhAk, |
4. ﬁ\fter the buzze(; sounds, cooking ends and automatically switches to 12 [t | il
eep warm mode. 4, BBl dg  Taasd SRR, '
5. Add seasoning, mix well to be served. 5. 10 f%é%{ﬁgﬁﬁﬁggpggﬁ?{ i Cake 5 g *’ni“
@ Please do not exceed the max capacity, or else food @ EJRIBSAS FRIEERH, Cookin : inaredi
: g quantity Other ingredients
will be undercooked. o MNETHM, FHERE. | zgxe HHah
@ Dice ingredients into small pieces to layer flat on top. e E54y/s BEATHEE, SHaE =L <Inaredients> <R#t>
@ Please do not use the Timer function. (THELE=HYE) 1~2 Rice weight 30~50% ey o
(Cooking results may be affected) e ﬁﬁ%bf;gfﬂ?*imﬂﬁ 1 zc%ps e cake powder b it et
@ Please immediately clean the pan after use. FRETIRI N KEEHI30 ~ 50%(1#FK=A11503%) Egg 1 pcs BE 118
Water or milk 30mL 7K A4 30EF
Meat Congee with Century Egg @ EEERW Sugar 30g o 30%
Cooking oil 15mL =il 152 F
<Ingredients> <Seasoning> <ﬁ”1‘7f> <FALRRL> . Butter 3 e 3%
Rice 112 cup Salt A few teaspoons 7k~5 WE & . I7
Broth ggmL Pepper A few teaspoons Eigﬁ gg;ﬂ g%ﬁ %j Steps: Wik
Cooked meat g Sesame ol A few teaspoons R i D3 : g
Century egg 1pes K& 1% 1. Thinly spread butter on the inside of the pan. 1. ERBH N EE— BSR4,
Steps: 3k 2. \II\VAIItXh gﬂtlr;g[]endklznts in another container until smooth 2 ME U AR ERAR—BER,
. 40 " A7 S s N n " L . £d %.E\ \”‘; ‘u_xo
L Vgasr] dnce“and transfer to pan. Add broth and water fo the "1/2" scale of "R 1K, HANE, MARS, KRNk 3. Pour cake mix from 2 into the pan and close the outer lid. 3 ﬁzﬁﬁﬂﬂﬁzgkﬁmﬁ B & AN
) (SI'Om ge). . 2. BREATINAG, BETRME, BARBEEEIE, 4. Press "Menu" button and select "Cake". Set cooking B Fere iy
. Slice meat and dice century egg, add to pan and close the outer lid. 30 [ERE ] 24, BB “Poridge” (RH)DE, & ) 40 minut dth "Start” butt 4. 4% [ TIEEIRE | =4, BE “Cake
3. Press "Menu" button and select "Porridge". Press "Start' button. ‘ 7 ‘ ge" | . pmelio-0lMinUISs afd Uisn gieset StanRilion. (BR)IHEE, BT ERRA4055E
" v 7 Be br < Bl4&
4. After buzzer sounds. cooking end ; ; [ | %4, 5. After buzzer sounds, press "Off" button. Remove pan , ’
: ) g ends and automatically switches to keep warm mode. i " ‘ - i h d slide th Hik TEs | 28,
5. Add seasoning fo be served. 4. Ep,%ggn%fé' BEAR, HEEAEE, anic(i cootl or 3 minutes. Flip over the pan and slide the 5. EIBEE . 45 [ ] 50, RERUH
Note: ® For Meat Congee with Century Egg, max cooking capacity is 1/2 cups 5. AR, AR, D H5E ;135}&5& FINA5E, BHSR
of rice. #_:Ef. Y- ERBE, = ,E'j Eh12 *, ' ’ s oo
@ For good texture, please do not use the Timer function for Meat Congee = P igig gﬁg zg;z;gﬁf;ék TR . o == e e
with Century Egg. RERTESE, R e BEo _ Note: ® Do not mix ingredients in the pan. EE: o FAENMBEBEH,
® Use a towel to remove the pan to prevent scalding. oEGHEMZHHKNGE, MaeRE,
Noodle HINg T
<Ingredients> <BH> . |
Instant noodles 1 packet(noodles approx. 85¢) s 7] 145 ( HBi485%) |
Water 2 Cups(approx.360mL) 7k 2H(H360EH) ‘
Steps: figik:
1. Put noodles, seasoning, 80°C hot water into pan and close the outer lid. 1. {6 &S, ﬁﬂfﬁﬂ 80°C|7£EE’-],§&7}<-1#7]HN*]%§1§EH%9[\§°
2. Press "Menu" button and select "Noodle". Set cooking time for 10 minutes. 2. 4% [DRERIE | 840, 22 “Noodle” (IR ht, %
3. Press "Start" button. %%%ﬂgjﬁg i%ﬁﬁo
. . . 3. o
Note: @ vpvlae:r?%gr? gf?(t;lsjseethe keep warm function and immediately . e %ﬁgﬁéﬁﬁgﬁﬁiﬁﬁo N
© Adjust the recipe accordingly and extend cooking time if using o MEREEHSE, NRRANRRETEEER,
cold water, ! : OkERREEAZFREN L) B AL,
® Add or reduce suitable water volume according to the user's
16 desire and noodles size. 17




Cleaning and maintenance

Remember the following for cleaning and maintenance.

@ Unplug the power and wait until the main body cools down
before cleaning.

e Do not use thinner, gasoline, alcohol, cleanser, hard brush
etc. to clean the appliance.

® Do not use a dishwasher.

FRREREAR TIZE,

o MEEE, HARANEEERRE,

o AMEAESK, Kl . £TH. BRISHH,
© IV E A A

(’Text on inner lid facing outward.
{2Rubber ring is fixed at the center of inner id. It is directly installed
at the center of the inside the ouler lid.

OREZREII,

OBREBEEENE DD, SREELEBEENERAGHOH L,
Text face
XFE

® Do not use excessive force when installing or uninstalling
the inner lid. Steam may leak from a deformed inner [id.

o [f the inner lid is not assembled, rice water may overflow
or cooked rice may become too dry.

® Do not pull on the seal ring.

o REFRTNER, HIANEE, NENEEHEYRRLR,
o MRAREAE, ASERKEY, XFERETATRESR,
(_® ARSI EHE,

A

N

Temperalure sensor  Castheater JBFERLMESE « BHUR

Please use fine sand paper (No. 600) or dry cloth to wipe
off sticking objects.

BEMIE, RAVKGRER BRI ARHER,

(" ntre unit+ Outerld sealed part) 2508 » S5 (244)

® Wipe with a dry cloth.

® Dirt and oil on the inner lid and the inner side of Quter lid
will become hard to remove if not cleaned immediately.
Uninstall and wipe clean after each use.

® As the metal parts are heated,there may be color change
?r st{idas on their surfaces,which will not affect their normal
unctions.

o REEMFREEH,

o SHNENMBAE LIS NAREEE, HSREHENEL, R
#itm, SAEREEHTLRRENS,

° %Eﬁﬂﬁﬁ%,ﬁiﬁ%%ﬁfﬁﬁgﬂﬁ%ﬁiﬂf&ﬁﬁ%, BARERE

9 0

N

~

(F Pan A ﬂ

© Wash using mild detergent and sponge. Dry off excessive
water from both inside and outside of the pan.

@ The fluoride surface may discolor or streak after use. This
does not affect the appliance and personal health.

@ Pan may show signs of wear depending on the frequency of
use. This does not affect the performance of the appliance.

o ARBENERRREMESERKME, BENBIMIRELKE,
o RREA K EHRALEYRAAR, BFFERRNER,
o M AEE, NINERETHRERRELNRE, BERE

B R

_frlmwm@mmmmmWM' mﬁwﬁﬁﬁﬁﬁ\

Does it really go wrong? E&RELIRHMIE?

check according to the following items

BB THIEA

Troubleshooting Cookedrice % g;ﬁ Rice kept wam SREEMRBH 5%:% £ g {%
BETIIERE TH[oeR OB |22k 25| e |om o 258| 2E

' SR ESE R a%r 5a(5y |58 |k sk =7

@ 58%| 8 ESEN IS R S, =S 3= i

, % |28% oEH| L& E|o g4 E

Check item Sa= =2u 85 ®m|° 5k gE =

BEER L “g| &% T
® Incorrect rice or water level KEJAEFAER | @ | @ | @ | © N - " e
@ Rice s not fully washed KA @ | @ | @ g% g8 %g g g %%
 The pan botiom is uneven HEEMORE @ | e e & 7 é’é £ g% R
® Foreign objects on the outside ~ MESMASREE e ® é s © ?—‘? =g %ﬁ v g %

of panortemperature sensor  RkRE FEE R o T4 |SSg- 52
a g @ = .
® Outerlidisnotcomecty closed ~ SMEREE @ @ ® | 2% |8 % 2 g% I
© Cooking Mived Rice usingthe ~ FITBAThREZ BT 5] ® | @ | @ & It g‘g Er_ g's ﬁ%
Timer function o3 & o8 ﬁ!gg : §- I
® Inerld s notnstaled NERE ® ® | S |(33iE & ®
n 1 = —
® Cooking rice with oiladded ~ KEAFEEHH @ | © o * |8 g % g § E‘J
® Rice is not loosened after FH&ER%E, %5 | @ =] SZmy 3 B
cooking ends BERAN g 8 8 F
® Keep warm over 12 hours RIBA2NLE =<z E §
® Not enough rice during kegpwem _ RIRRYARER ® ® o @ = B 3 %

s ey =
® Ricescoopis lfinhe e whie keptwam BRI SRFRIR [ i %,5 o B
@ Cold rice s kept warm HERER ® | & | @ §-§, % & X
© Quter lid is not firmly closed RHEEIE 28 % § Hj}j
® Pan is not cleaned MERREEEE e e g2 ’?n &

=

© When in cooking,the plug is pulled =33 RIS R, ® 25 % g 7
out or the"Off" button is touched  ifA& 7 [ B8 | #40 B ?g s
® Thewrong butionis pressed ~ ThAERIESER @ o | o | ® | @ "

B When the display shows as fllows BT LR TR R

Display event

BRRENSY Check items FE:REIR

REFEEERLRE,

Accessories

I

Use mild detergent and sponge to wash the steaming basket, measuring cup, and rice scoop.

RBWBEANRRENGREREE. EFMER,
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Keep warm duration over 96 hours?
@ After continuously keep warm of 96 hours, U14 is displayed and keep warm is stopped.

N, P

b Lt "Off" button before resuming operation.
S SRR R A 18 T 96/
o EERIRG/NEE, FBMBABEL, BERREETU4,
BREERR, B ] 2,
Lyt
Py ¢ Please contact the authorized service center of Panasonic.
H :-: |_—. FEfAPanasoniciERERE RO E,
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