Thank you for purchasing this Panasonic product.

@ This product is intended for household use only.

@ Please read the operating instructions carefully
to ensure safe and correct operation.

@ Before use, be sure to read “Safety
Precautions” (Pages 2-7).

@ Keep the operating instructions and the warranty
for future use.

| Warranty appended |

Panasonic

Operating Instructions

[IH] Variable Pressure Electronic Warm Jar

| Household Use |
1.0L model

voselno. SR-P X104

1.8L model

model No. SR-P X184
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Safety Precautions (&ine"""

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

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

A WARNING: Indicates serious injury or death.

A CAUTION: Indicates risk of injury or property damage.

B The symbols are classified and explained as follows.

® This symbol indicates prohibition.

0 This symbol indicates requirement that must be followed.

A WARNING

® Do not use the appliance if the power cord or power plug is damaged or the power

plug is loosely connected to the power outlet.

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

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

® Do not damage the power cord or power plug.
* The following actions are strictly prohibited.

Damaging, modifying, touching on or placing near heating elements, forcefully bending, twisting, pulling,
pulled over sharp edges, putting heavy objects on top, bundling, pinching the power cord and carrying the

appliance by the power cord.
(It may cause a fire or electric shock due to damage to the power cord or power plug.)

® Do not plug or unplug the power plug with wet hands.
 Always ensure that hands are dry before handling the power plug or switching on the appliance.
(It may cause an electric shock or injury.)

® Do not insert any object in the vent or the gap.
* Especially metal objects such as pins or wires.
(It may cause an electric shock, or injury caused by malfunction.)

® Do not wash the main body with water, immerse the appliance in water or splash it

with water.
(It may cause an electric shock, or fire caused by short circuit.)
=» Please contact an authorised dealer if water gets inside the appliance.

® Do not modify, disassemble, or repair the appliance.
(It may cause a fire, electric shock or injury.)
=» Please contact an authorised dealer for a repair.

Intake vent
Exhaust vent

A WARNING

O

® Do not put anything in the Inner Pan to block

® Do not use the appliance for any purpose other than those described in these

instructions.

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

» Panasonic will not accept any liability if the appliance is subject to improper use, or failure to comply with
these instructions.

® Do not get your face close to the Steam Vent or @

the Steam Cap or touch them with your hand while
cooking or immediately after cooking.
» Pay an extra attention to infants.
Steam jets out from the Steam Vent.
(It may cause a burn.)

the Pressure Control Hole or Safety Valve. Pressure

(Steam may leak or cooking contents may jet out, causing a burn or injury.) (H30:'1tl'0|
ole

<Examples of prohibited ingredients>

* Ingredients that expand upon boiling (such as paste, beans or noodles). Safety

=» Boil beans in a separate pot first before use. Valve
* Ingredients that start to foam suddenly upon heating (such as baking soda).
* Ingredients with thin peels that may float (such as green vegetables or tomatoes).

<Examples of prohibited cooking methods>

» Cooking with the ingredients or seasoning in a plastic bag.

» Cooking by using a baking sheet in place of the lid.

» Cooking ingredients into thick sauces (such as curry, stew or jam).
» Cooking with a large quantity of oil.

suoljnesald Ajajes I

® Do not use under the following conditions.

(Steam may leak or cooking contents may jet out, causing a burn or injury.)
» The Safety Valve do not move up/down.
* The Pressure Control Hole is blocked.
=» The ducts in the pressure regulator allowing the escape of steam should be checked regularly to
ensure that they are not blocked.
* The Outer Lid has not been closed firmly until it clicks.
» Foreign objects such as rice grains stuck on the inner surface of the appliance.
In particular the Hooks, Upper Frame, Stoppers, Packing of Inner Lid, or around the Steam Cap.
* The Inner Lid has become bent or deformed.
* The Steam Cap has not been attached.
* The Packing of the Steam Cap has come off.

® Do not overfill the water volume.

(Cooking contents may jet out, causing a burn or injury.)
* Add an equivalent volume of water to match the number of cups of rice by using the corresponding Water
Level for the desired cooking program.
=» When adding extra water to achieve the desired rice texture, make sure the volume of water is no
higher than 3 mm above the Water Level.



Safety Precautions (G&saiiin""

A WARNING A WARNING

® Do not add ingredients, water or seasoning above the “Max” line of the Inner Pan. @ Discontinue using the appliance immediately and unplug when abnormality or
(Cooking contents may jet out, causing a burn or injury.) breaking down occurs.

(It may cause smoking, a fire or electric shock.)

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 is touched.

* The main body is deformed or abnormally hot.

* Smoke exudes from the main body or a burning odour is detected.

® Do not open the Outer Lid or carry the appliance while cooking.
(Steam may leak or cooking contents may jet out, causing a burn or injury.)
* The Outer Lid may not be opened after cooking.

® Do not force the Outer Lid open while pressure cooking. « The main body is cracked, is loose or rattles.
(It may cause a burn or injury due to hot water jetting out.) * The fan in the bottom is not rotating during cooking.
=» The container must not be opened until the pressure has decreased sufficiently. Pressure remains while =» Please contact an authorised dealer for a check or repair immediately.
the indicator is on or steam is being discharged, so wait until the indicator goes out
and steam is no longer discharged from the Steam Vent. @ Close the Outer Lid firmly until it clicks.

For further details if the Outer Lid needs to be opened while cooking, see P.11. (To prevent a burn o injury caused by steam leaking or the opening of the Outer Lid.)

* Cannot be closed if the Inner Lid has not been attached.

® Do not let anyone lick the instrument plug. « To ensure that the Outer Lid can be closed, remove foreign objects such as rice
 Pay an extra attention to infants. grains on the Hooks, Upper Frame, Stoppers, Packing of Inner Lid, or around
(It may cause an electric shock or injury.) the Steam Cap.
® Keep the power cord out of reach of children.
. . . . . . ) ) * Do not let the power cord hang over the edge of the table or worktop.
® This appliance is not intended for use by persons (including children) with reduced (Pulling on the power cord may result in the appliance falling from the table or worktop, causing an injury.)
physical, sensory or mental capabilities, or lack of experience and knowledge,
nl hey hav n given rvision or instruction concernin f th . .
u e§st ey have been give supervision o struct on conce g use of t e @ Always keep the children away from the appliance. ?
appliance by a person responsible for their safety. Children should be supervised (It may cause a burn, injury or electric shock.)
to ensure that they do not play with the appliance. « Children do not realize dangers that are likely to occur because of improper
(It may cause a burn, injury or electric shock.) use of electrical appliances. ‘
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@® Use the correct program (see P.12).
(Steam may leak or cooking contents may jet out, causing a burn or injury.) @ Beware not to trip over or catch in the power cord while in use.
(Otherwise it may result in an injury, or the damaged power cord causing a fire or electric shock.)

@® Use “Congee”, “Casserole” or “Grains/Rice” program when cooking rice with other

ingredients. ® Use a power outlet which you are sure includes an earth.
Using the wrong cooking program may cause ingredients to block the Pressure Control Hole or » The power plug of this appliance is designed for a power outlet with an earth.
Safety Valve, which can lead to steam leakage, discharge of cooking contents and possible burn or injury. (Use of a power outlet without an earth may result in a malfunction or electric shock due to electrical leakage.)

@® Use only a power outlet rated at 10 amperes and alternating electric current at

220 volts.

(Plugging other devices into the same outlet may cause electric overheating, which may cause a fire.)

* Use only an extended cord rated at 10 amperes at least. ﬁ CAUTION
@ Insert the instrument plug and the power plug firmly. ® Do not expose the power plug to steam.

(It may cause smoking, a fire or electric shock.) * Do not expose the power plug to steam when it is plugged in.

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

=» When using a cabinet with sliding table, use the appliance where

® Clean the power plug regularly. _ _ S _ the power plug cannot be exposed to steam.
A soiled power plug may cause insufficient insulation due to the moisture, and lint build-up, which may

cause a fire.
=» Unplug the power plug, and wipe with the dry cloth.
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A CAUTION

0 @ If using the appliance on a kitchen shelf etc., ensure that the steam is not confined

(It may cause a burn or injury due to overheat or malfunction.) within a closed space.

® ® Do not use another inner pan other than the one specified or the deformed Inner Pan.

® Do not touch heating elements while the appliance is in use or after cooking.
* The Steam Cap and Inner Lid etc.
(It may cause a burn.)
=» Use a dry cloth or oven mitts when removing the Inner Pan while it is hot.

® Do not touch the Hook Button while moving the appliance.
(It may cause the Outer Lid to open, resulting in a burn.)

® Do not use the appliance on following places.

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

» On an uneven surface or on non-heat-resistant carpet.
(It may cause an injury, burn or fire.)

* Near a wall or furniture.
(It may cause discolouration, deformation or damage.)
=» Open the Outer Lid in an area it will not come into contact with surrounding objects such as the wall or

furniture.

» On aluminium sheet or electronic carpet.

(Aluminium materials may generate heat and cause smoking or a fire.)

® Do not turn on the appliance without rice and water inside.
(It may cause a burn.)

® Do not use the cord set (for an instrument plug and power plug) that is not

specified for use with this appliance. Also do not transfer it.
(It may cause an electric shock, electrical leakage or fire.)

0 @ Be sure to hold the power plug or the instrument plug when unplugging the power

plug or the instrument plug.
(Otherwise it may cause an electric shock, or fire caused by short circuit.)

® Always switch off and unplug the appliance from the power outlet when it is not in
use or before take out the Inner Pan from it.
Otherwise it may cause a burn, injury, or electric shock or fire caused by short circuit due to
the insulation deterioration.

® Unplug and allow the appliance to cool down fully before cleaning and storing it.
* Do not move the appliance while it is hot.
(Touching hot elements may cause a burn.)

(It may cause discolouration or deformation.)
« If using a slide-out shelf, pull the shelf out fully to ensure that the shelf above is not exposed to steam.

® When placing the appliance on a slide-out table, always check the load strength of
the table.
(It may cause a burn or injury due to the appliance falling.)
» Use a table with a load strength of 15 kg or more for the 1.0L model, or 20 kg
or more for the 1.8L model.

@ Please consult a doctor if you are using an implanted pacemaker.
» The operation of this appliance may affect your pacemaker.

If the power stops during use

Includes if the power plug is removed, or the power circuit breaker is tripped during use.
@ If instantaneous power cut happened, the Warm Jar will return to the state it was in before the power stopped.
@ If the power stops for a long period of time, the Warm Jar will return to the following state when power resumes.
Cooking: Continues cooking. Keeping warm: Continues keeping the rice warm.
The rice may be cooked in an unsatisfactory way.
*It will start cooking immediately if the set time of the timer has passed. The rice may not be cooked by the set time.
For further details on “Timer Setting Restriction”, see P.32.
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Notes on Use Part Names/Accessories

To keep the Warm Jar in good condition over the long term, please observe the following.

H Before using the Warm Jar for the first time, please remove the accessories and Cord Set, and then wash
About the Warm Jar the accessories, Inner Pan, Inner Lid and Steam Cap. (P.22-23)

H Do not use the Warm Jar on an IH hob. H Do not use the Warm Jar with foreign objects such
(Doing so may damage the Warm Jar or hob.) as rice grains or other dirt stuck to it.
Doing so may result in an error message being Steam Cap

H Do not use in a location subject to direct sunlight.

(Doing so may result in discolouration.) displayed, and the rice being burnt or otherwise

cooked in an unsatisfactory way. The Outer Lid

H Do not use in a location (on a carpet, plastic bag, may not be opened.
aluminium foil, fabric etc.) where the bottom of the Hook Button Stoppers Pressure Control Hole
Warm Jar (the intake and exhaust vents) is Brim part @ Press the Hook Button to
restricted. or bottom Lid Sensor open the Outer Lid.

(Doing so may damage the Warm Jar.)

H Periodically check the intake and exhaust vents at
the bottom of the Warm Jar and then remove any
dust etc.. (P.24) (Inner Pan)

Pan Sensor

)

Outer Lid ()= o

B Do not use the Warm Jar outdoors. . ; : ‘ &
(An unstable power supply may cause ) | ?o not plz;\.cef_thlttajWarm Jar near devices vulnerable Inner Lid Release Clip = .
the Warm Jar to develop a fault. 0 magnetic tieids. o \\P “oorgyp— Inner Lid
o ®Radios, televisions, hearing aids etc.
H Do not cover the top of the Warm Jar when it is in (Noise may be heard or volume levels reduced.)
use. @®IC cards/bank cards etc. Lid S
.D'SSththS etc. f (Records held on the card may be lost or damaged.) Id Sensor
team may be confined near the Warm . o
(Jar, causing discolouration of the ) w u %o not bring magnlf_ts fclolfe to th?. Warm Jar. Rt
Outer Lid or faults in the display. (Doing so may result in faulty operation.) s—tas s Packing (Also on the rear side.)
Inner Pan ‘ L,
Safety Valve
About the Inner Pan
H Do not use the Inner Pan except in the Warm Jar. H Do not strike against hard objects.
@ Do not use on a gas hob or (Doing so may scratch or dent )
IH hob, or in a microwave. - g the outer surface. Handle
— Pan Sensor
H Observe the following to prevent peeling or scratching of the inner coating. Hooks = Upper Frame
During preparation When cleaning (P.22) Power Plug
® Do not use a whisk or ®Do not use as a
other tool when washing washing-up bowl.
the rice. i, Do not put spoons or other
cutlery into the Inner Pan.
@ After cooking with seasoning, do not Power Cord
® Do not allow a metal leave the food in the Inner Pan. Inst t Pl
strainer etc. to contact the % =» After cooking casserole etc., remove it nstrument Flug
inner coating. from the Inner Pan as soon as possible Cord Set

and wash the Inner Pan.

®Do not use a dish dryer or
dishwasher/dryer.

Attaching the Rice Scoop Holder A

Accessories

When rice is cooked ® After washing, do not leave Attach the Rice Scoop Holder to the indented
@ Do not mix vinegar with the rice while on other crockery to dry. 1 section of the Handle. Insert the Rice Scoop.
it is in the Inner Pan (for sushi etc.). ® Do not wash or scrub with
@ Do not use a metal ladle an abrasive, a metal scourer,
(for congee etc.). a nylon scourer impregnated
@ Do not tap or hit the Inner Pan with polish etc.. % ; i i
(when serving etc.). =» Wash using a soft @2 \\ (Aﬂpepigirlqgocg?_) Steaming Plate Rice Scoop Holder
sponge. '

Do not wash using the scouring pad.

@ The following do not affect performance or human health.

[Outer surface] « Shallow scratches, small dents or bumps.
* Visible black or similar spots on the bottom of the Inner Pan
(develop as a result of rubbing and usage frequency). Rice Scoop Ladle @It can be attached to the left or right side.
[Inner surface] < Peeling of inner coating. \. J \\ J

— A new Inner Pan can be purchased if the Inner Pan has changed shape or you are concerned about
the condition of the Inner Pan.

—
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C Oo ki n g Ri Ce [When you wish to cook immediately J

Washing the rice and adding water

Setting up

White 5
5 .
Ric CUPush|

Cooking

3

Measure the rice

@®Measure by levelling off in the supplied
measuring cup. (Approx. 180 mL/cup)

Wash the rice

@ First, add plenty of water, stir, and quickly throw
away the water.
(@ Repeat this process 2 to 5 times, stirring gently
to wash the rice each time.
The water for cooking can be stayed a little
(white. )
® Put the washed rice in the Inner Pan.
(The rice can be washed in the Inner Pan.)

Precaution

@®Do not leave the rice in a strainer for any length
of time.

The rice grains may break, N
causing the rice to stick or
burn when cooked.

Add water

@®Add water up to the mark (Water Level) for the

desired cooking program. (P.12)

(Ensure that the Inner Pan is on a level
surface and check the marks on both sides. )

@Add the correct amount of water for the
number of cups of rice.

Adjust water by approximately 1 to 2 mm from

the Water Level according to your preference.

(Overfilling may cause the cooking contents to
discharge or spoil your meal. )

* Use a little less water than indicated for
new-crop rice.

* Use a little less water than indicated for
firmer rice and a little more than indicated for
softer rice.

@®Ensure the rice is level.
@ Soaking the rice is not required.

(When the “Start” button is pressed,
the water will be absorbed automatically. )

Using the “Delicious” program
with 3 cups of rice

White Diamond hard coating

Max —
Rice Sushi Congee
CUP Brown

0 075
Rice
3 I: 05

The Inner Pan in
the illustration is
the 1.0L model.

Place the Inner Pan in the Warm
Jar

@®Wipe away any water etc. on the outside of
the Inner Pan.

Attach the Inner Lid

(Refer to “Attaching” on P.23.)
(D Fit into the grooves.
@ Press into the Outer Lid until you hear a “click”.

6 Check that the Steam Cap have
been attached, and close the
Outer Lid
(Refer to“Attaching” on P.22.)

Steam Cap

Insert the Power Plug

@Please connect the Instrument Plug to the body
first and then connect the Power Plug.
Make sure that both plugs are firmly connected.

Check the program and press the
“Start” button

@ Makes a clicking sound.
= This is the sound made during

Press Jtt  preparations before applying pressure.
ks Itis not a fault.

WhiteRice
Delicious

Cooking starts. —

@®When the buzzer sounds after cooking, the
steaming stage has finished.
Mix the rice immediately.
(This is to allow excess moisture to evaporate.)

H If the Outer Lid needs to be opened while

cooking

1. Check that there is no one near the Warm Jar.

2. Press the “Cancel/Off” button to stop cooking. The
indicator will continue flashing (approx.
4 minutes).
*Take care, as hot steam will jet out quickly from the

Steam Vent.

3. Press the Hook Button after checking that the
indicator (flashing) has gone out and that steam is no
longer jetting out.

Three rules
for delicious rice

Measure out the water and
rice correctly.

Wash the rice gently.
Heavy-handed washing of the rice
can result in the grains splitting,
causing the rice to stick or burn.

//4)/

Use suitable water.

We recommend the use of
tap water or filtered tap
water.

@ Use of alkaline water
(with a pH higher than 9)
may result in sticky or
yellow-coloured rice.

@ Use of hard mineral
water (with hardness of
100 or above) may result
in dry or hard rice.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Things to look out!

@® Where possible, choose recently
processed rice.

@ After opening a bag of rice, use it
promptly.

(Bupjooo sjiym pauado q 0} spsau pr J8INQ B f/AjetelpatuLIl 000 0} ysim nof uayM) IIY Bumoog -

@ Keep rice in the fridge.

.
ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

-_—
—



Using the Programs Correctly

( 3 4

White Rice

.

7

Brown Rice

\

7

Grains

\

7

Cook

.

V V V V VvV vV vV vV v vV VY

Program

Water Level

Cooking time

(approx.)

Display

- o
Timer1-2 WhiteRice

12 Delicious

Menu

Reheat | Selact

B < =
U TR

-
Keep Warm

fRim

-
Start

R

Cancel/Off
HY;H/RA

® To cancel
an operation

*Adjust the amount of water to suit kinds of grains or your taste.

\,

Delicious I .
Rice with best flavour White Rice 48 min Pressure
.
Regular . White Rice 35 min Pressure
Regular cooking.
.
Quick
Rice will be slightly firmer. : : 19 min-
You can soften the rice by soaking White Rice 30 min et
it before cooking.
.
Congee Setting time
1.0L model (0.5 to 0.75 cup) Congee 1 h 00 min- —
1.8L model (0.5 to 1.5 cups) 4 h 00 min
.
1-2 person
1.0L model (0.5 to 1.5 cups) White Rice 48 min
1.8L model (1 to 2.5 cups)
.
Sushi Sushi 47 min
.
Casserole White Rice 47 min —
.
Rice . 1 h 25 min-
[No selection available] Brown Rice 1 h 45 min
Rice o .
[No selection available] White Rice 48 min
Cake _ Setting time _
40 min-60 min
.
Setting time
Steam — 1 min-60 min -
.
[ Setting time
Soup — 1 h 00 min—- —
4 h 00 min

r )
Do | have to select a program every time?

@ The “Delicious” and “Regular” programs under

“White Rice” are stored.

For other programs, the following operation allows
you to call up the most recently used program.

Menu
Press and hold down [
WREEE

for approximately )
2 seconds

@You will hear a “beep” as soon as you press the
button, but continue to hold it down. You will hear
a second “beep” and the most recently used

program will appear.

Flashing

@ The rice cooking time may vary depending on the type and amount of rice being cooked.

Cooking starts.
@®\When the buzzer sounds after cooking, the

Using Different Programs

Check the program

WhiteRice
Regular

(=i

® To change a type of rice.

Menu
Select

TEeiER

*“Select” is set to “Rice” when “Brown Rice”
and “Grains” are selected.

Press and set “¢’ to “Menu”.

® To change a “Select” program.

Menu
Select

Press fw## and set “¢” to “Select”.

WhiteRice Press Start
Delicious Regular Quick
Congee 1-2person Sushi Casserole

The flashing location indicates the
program that is currently selected.

® To cook “Congee”.

Cooking

Press 4« and set the cooking time.

Allowable timer setting Unit
1h 00 min -4 h 00 min 30 min

® To select the “Cook” program. (P.14)

Press the “Start” button
Flaslhing

Start

Press B 44

WhiteRice

' Delicious

sweiaboid jJuaitayiqg buisn II Apoaii09 sweliboud ayj buisn

steaming stage has finished. Mix the rice
immediately.
(This is to allow excess moisture to evaporate.)

@ Do not mix brown and white rice. (The two kinds of rice will not cook properly.)

@®As an aid for the visually impaired, the “Start” and “Cancel/Off’ buttons have raised parts “®” and “ G» .
@To make it easier to distinguish between decision points (for instance, the “Menu Select” button being at
“Menu”), the beeping sound has been changed to “beep-beep”.
@ The display changes according the selected cooking program.
For the “Quick” and “Rice” programs, the Warm Jar will display the current time until approximately
10 minutes before the rice is ready. It will then switch to show the time until the rice is ready. 13
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Cooking

@® The Warm Jar can be used to cook nutritious food
such as cakes, or soups with beans or vegetables.

1

Select “Cook”

Menu
Select

Press fwe¥ and set “¢’ to “Menu”.

Flashing
|
| .
Menu {WhiteRice BrownRice Grains Cook (Press Start
Cooking Timer
Select e e
Clean c (]
Clock L’L’min
[ |
Flashing

Select a program

Menu
Select

Press ¥ and set “¢” to “Select”.

Menu Cook (Press Start

Select ¢ Cake

Clean Steam Soup

Clock min
[
-

I
Flashing

Set the cooking time

Press s

Program | Allowable timer setting Unit
Cake 40 min — 60 min 1 min
Steam 1 min — 60 min 1 min
Soup 1h00 min—4h00min |30 min

*Countdown of the steam setting time begins when the
Warm Jar starts releasing steam.

Press the “Start” button

Flashing
!
Press  start

BH 4 \
Menu Cook
Select

‘ Clean Steam l_‘l-l
Clock '—'min

Cooking starts.

@®When cooking finishes, the Warm Jar automatically
switches to the keep warm function, so please turn off
the Warm Jar.

Cancel/Off
Press BibitizN -

-
Timer1:2 Cook

A1

L‘l‘l
Umin Cancel/Off
HYH/RA

-
Keep Warm
N

Jm

Menu

Select D

R

@ To redo an
operation
Available capacity
Program Model
1.0L 1.8L
Cake Dough Dough
Max 600 g Max 900 g
Steam Quantity of water |Quantity of water
500 mL 600 mL
Soup Up to “White Rice” [Up to “White Rice”
Water Level 4 Water Level 6

How to use the Steaming Plate

Steaming Plate

Precautions

Do not use for the following recipes.

@ Recipes in which a thickening roux is used, such
as curry or stew.

@ Recipes in which baking soda is used to produce
fast-forming bubbles.

@ Recipes in which a lot of oil is used.

@ Recipes in which paste or other products that
expand when heated is used.

When steaming...
@ Please do not block the Pressure Control Hole
and Safety Valve with ingredients.
During cooking...
® Do not place a lid or cover directly on the food.
@ The results are affected by the size, quantity and
temperature of the ingredients.
If the sizes of the various ingredients are too )

—Water

large or the quantity is too large, the contents
may boil over or be undercooked.
— If the resulting food is undercooked, reselect a
program and cook it for longer.

After cooking...

@ Do not use the keep warm function.

(It may cause odour, rot or rusting the Inner Lid.)

@ The inside of the Outer Lid and the vicinity of the
Inner Pan will be hot after cooking, so please be
careful when removing cooked food.

@ When the Outer Lid is opened after cooking, water droplets
may drop from the Inner Lid onto the Upper Frame.

— Wipe these away with a well-wrung cloth.

@ Always wash the Inner Lid and the Steam Cap.
Wipe the inner surface of the Outer Lid, the attaching
portion of the Steam Cap and the Packing.

When cooking recipes with a high meat content, the
fats and proteins of the meat can contaminate the
Inner Lid and inner surface of the Outer Lid.

(It may cause odour, rot or rusting the Inner Lid.)

Keeping Warm

Keep Warm (Automatic)

@ Once cooking finishes, programs automatically switch to

the keep warm function.
(Please mix the rice immediately after cooking ends.)

-
Timer1:2

a2

Keep Warm
R

Menu
Reheat 4 | Select
iR R

® To reheat from the

keep warm state

@ To return to the keep warm state

switch automatically
to the keep warm
function, but we do
not recommend @®Brown Rice @ Grains

this. Flavour can be adversely affected.

affect the flavour of the rice.

@ Steam @ Soup

Inner Lid.

@ Delicious @® Regular @ Quick
@®1-2 person @ Sushi
@® Congee
If congee is kept warm, it may become
______ verysticky. .
The Warm Jar will | ® Casserole

Use of the keep warm function can also
cause the Inner Lid to rust, adversely

It may cause odour, rot or rusting the

@ To turn off the keep warm function

Press 8 and then remove the Power Plug.

@ Do not use the keep warm function for more than 12 hours.
@ To prevent odour and condensation during the keep warm state:

Do not cancel the keep warm function or remove the Power Plug while leaving the rice in the Warm Jar.

@ To prevent odour:

Do not use the keep warm function with the Rice Scoop still in the Warm Jar.

than 1 hour).

@ A keep warm time of up to 23 hours is displayed in 1 hour units (“0” is displayed for times of less

@ After 24 hours, the display returns to the current time.

Reheat (manual)
@ Rice to be heated to high temperature from the keep warm state.

In the keep warm state
Mix the rice

2 Press the “Reheat” button
Press .
' Flashing (Approx. 5 min—7 min)

Keep Warm
fRim

@®\When the buzzer sounds, mix the rice immediately.
The rice is now ready to be eaten.

Reheat starts.

@ Reheat cannot be used in the following situations.
* When the rice is cold (buzzer beeps 4 times).
* When the keep warm function is not in use.

@ Reheating two or more times will adversely affect the

flavour of the rice.

wuepy buidoaoay .I Buijoon
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Brown Rice/Grains

Brown Rice

- T |
U s I n t h e I m e r Timer1:2 Menu  WhiteRice
FE#1-2 Seloe Delicious

Clean {i{“_ejr - 3”
Clock Complete (N (N

ThREER

e

-
Keep Warm
RR

@ Two timers can be set. (These are stored until changed.)
You may find it convenient to store often used times, using,
for example, “Timer 1” for breakfast and “Timer 2” for your
evening meal.

Method:

@ Gently wash the brown rice and
remove debris and loose husk.

@ Add water up to “Water Level:
Brown Rice 3” and close the

For example: Setting to 7:30 am

@ To redo an operation Outer Lid.
Check that the current time is correct ® To cancel a setting @® Select the program.
@If the time is incorrect, set it by following the Menu Brown Rice
procedure ontheright.  ceeesesecctiiiiiiciiiiiiiiintittttttttittcttttiinnnnnaaaaae, Select Rice

: When the current time is incorrect

2 Check the program : O Press the “Start” button.

@ When the rice is cooked, turn it
over and mix to fluff.

@ Put on a plate and sprinkle on
some white and black sesame.

(Set to desired program. Step 1 on P.13) @ The time is displayed in 24 hour clock format.
1 Insert the Power Plug

3 Select “Timer 1” or “Timer 2”

o Set “¢’ to “Clock”
Timer1-2 o :
Press GralY . T ol WA - —

e

imer . . Select
?:II::: TLJ .BB . Clean | ."-"-. i
\ ! : Clock 4 | II.ll.l Ingredients (Serves 4 to 6):
Flashing : ) o Brownrice. . ............ 3 cups
Fach press of the buton changes : Flashing White sesame. . . . . . Small amount

the selection.

: . . : Black sesame ..... Small amount
< : 3 Set the time :

Menu
Set the time at which the rice is
to be ready : Press aa \

Menu WhiteRice : t | When the flashing

Select

ean [} ]
gllock 4 (] B 'll.l (]

Multigrain Rice

g ¥y F Method:

7 - @ Wash the white rice and add water
up to “Water Level: White Rice 3.

@ Gently wash the multigrain and

Select

@kEm Timer n . n
Press aa_ Clock = '.ls'u

Delcous Fuonri\?;ag? 1 min) stops, the time is set.

Back (units of 1 min)
@Hold down to cycle through time faster.

c
@,
=)
«Q
| 5
| i N
Forward (units of 10 min) Flashing : _ . _ : place on @. =
Back (units of 10 min) : @The time cannot be set in use such as cooking/the : © Add another 30 mL of water and -
i . keep warm state/the timer setting. : close the Outer Lid. 3
@®Hold down to cycle through time faster. : @When the lithium battery runs down, removing : *Adjust the amount of water ®
« ’ . the Power Plug will result in the loss of stored data : depending on the type of multigrain
Press the “Start” button :  such as the current time and timer settings. (P.27) : rice and preferences. -
Flashi : @The lithium battery is fixed inside the main body : O Select the program.
asl Ing : and cannot be replaced by the user. : Menu Grains
o . For areplacement of lithium battery, please . :
Press = st . consult the dealer where you purchased the : Selec Rice -
Bl 58 ¢ Warm Jar or a service centre. : @ Press the “Start” button. oy
. L tesescesccsccicceciiciesietiitiitiitiitiitiitiinianiiniontent @When the rice is cooked, turn it 3
‘ Lighting  Off r - - N\ over and mix to fluff. s
| H To see the current time after setting @ Arrange in a dish. s
Setting ends. [RESE Start the timer. -
| dients (S 4 10 6):

@®When the buzzer sounds after cooking, the ) Vr\\/ﬂ::[z rliﬁg s (_ erves ) _0_ _ ) 3 cups @
steaming stage has finished. Mix the rice Press %,‘;?1122 . @Press and hold to display. Multigrain . . .............. 30¢g 9;
immediately. o
(This is to allow excess moisture to evaporate.) \. J 5

(7))

@ If there is insufficient time for the timer setting, the timer will not allow the setting, and cooking will

start immediately. (See “Timer Setting Restriction” on P.32.)

@ The timer cannot be used with the “Quick”, “Casserole”, “Cake” or “Steam” program.

@ If the timer setting is 13 hours or longer (8 hours or longer when the water temperature is high),
the rice may ferment, then generate undesirable odour.

® When cooking with the timer, the time until the rice is ready is not displayed.

@® \When cooking with the timer, the rice may absorb excess water. This can result in the rice becoming
soft or burnt.
— Reduce the amount of water slightly if the rice is soft.

(Reduce water by approximately 1 to 2 mm from the Water Level.)

To cook multigrain rice...
@ If you wish to add beans or dried ingredients such as cloud ear mushrooms, be sure to rehydrate them first.
@ The proportion of the other grain in the rice is 10% or below.
(If too much other grain is added, the rice will not be cooked properly.)
@ If you wish to cook multigrain rice softer, you add some more water or soak it in water in advance.

17
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Congee/Sushi

Pork and Century Egg Congee

Ingredients (Serves 2 to 3):

Whiterice . .............. ¥ cup
Meat broth (cooled) .. .... 5 cups
Centuryegg .............. 1 pc
Cooked lean pork . . ....... 125¢g
Seasoning:
Salt...................... 5¢g
Pepper ............... To taste
Sesameoil ............ To taste
Method:

@ Marinate the cooked lean pork with
the salt for 1 hour and then cut into
thin strips. Dice the century egg
and put aside for later use.

@ Wash the white rice and then pour
into the Inner Pan together with the
meat broth and close the Outer Lid.

® Select the program and set
cooking time to 1 hour and
30 minutes.

Menu White Rice
Select Congee

O Press the “Start” button.

@ When the buzzer sounds, press the
“Cancel/Off” button, open the Outer Lid*,
add the lean pork and century egg to the
Inner Pan and close the Outer Lid.
*When open the Outer Lid, please

note that the cooked food gets
hot.

@ Select the program and set
cooking time to 1 hour.

Menu White Rice
Select Congee

@ Press the “Start” button.

@ After the buzzer sounds, the
congee may be served after it has
been seasoned.

Mung Beans and Lily Bulb Congee

Ingredients (Serves 4 to 6):

Greenbean............... 70 g

Glutinousrice . ............ 70 g

Lilybulb ................. 10¢g

Seasoning:

Sugar ................ To taste
Method:

@ Wash the green beans, glutinous rice
and lily bulb before adding all to the
Inner Pan. Add water up to “Water
Level: Congee 0.5” and close the

Outer Lid.
@Select the program and set
cooking time to 1 hour.

Menu White Rice

Select Congee

© Press the “Start” button.

O Season to taste with sugar after
cooking has been completed, and
serve.

To cook sushi rice...

@ To ensure that the flavour is fully absorbed, transfer the rice to the sushi
rice bowl while it is still warm and mix in the sushi vinegar. (Do not mix in
the sushi vinegar with the rice still in the Inner Pan.)

@ To preserve the sheen of the rice, cool quickly using fan.

@ To prevent stickiness, set the rice scoop at a shallow angle and mix
quickly with a chopping motion.

Ingredients (Serves 4):

Whiterice . . ............ 3 cups
Konbu................. 5x5 cm
Nori sheets . . ....... As required
Sushi vinegar

Vinegar. ............. 90 mL
Al Sugar .............. 2V, tbs

Salt................ 12 tsp
Toppings

Tuna, squid, shrimp, salmon,
salmon roe, cucumber, eggs, leafy
vegetables, avocado, and any
other desired foods. . . As required

Method:

@ Wash the white rice and add water up
to “Water Level: Sushi 3”, lay konbu
on the rice and close the Outer Lid.

Casserole/Cake

Chicken and Taro Casserole Rice
ST

Ingredients (Serves 4 to 6):

Whiterice .. ............ 3 cups
Chicken meat (diced) . . . . .. 200 g
Dried mushrooms
(soaked & sliced) . ........ 5 pcs
Taro root (diced) . ......... 100 g
Dried shrimps (soaked) .. ... 40g
Chinese black fungus
(soaked & chopped). . . .. Few pcs
Marinade:
[ Lightsoy ............. 1 tsp
Darksoy............. Y5 tsp
Al Sugar ................ 1 tsp
Salt................. Y5 tsp
| Starch.............. 1% tsp
Sauce:
[ Lightsoy.............. 1 tbs
g| Darksoy.............. 1 tbs
Sugar ............... ¥ tbs
L Sesameoil . .......... ¥ tbs
Model | Amount of rice (Cup®)
1.0L 1-3
1.8L 2-6

*Measuring Cup provided as an
accessory.

Method:

@ Season diced chicken meat with A.

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

©® Wash the whlte rice and place it in
the Inner Pan with water up to
“Water Level: White Rice 3”. Then
place @, @ and other ingredients
evenly on the rice and close the
Outer Lid. (Do not mix.)

O Select the program.
Menu White Rice
Select Casserole

@ Press the “Start” button.

@ After the buzzer sounds add B
and stir the rice immediately to
loosen it.

Important Information:

® When placing ingredients they
cannot go above the “Max” line.

® Do not open the Outer Lid while
cooking. (Cooking result may not
be satisfactory.)

@ Select the program.
Menu White Rice
Select Sushi

@ Press the “Start” button.

OPutAin a pan and warm gently to
make the sushi vinegar. Moisten the
inside of the sushi rice bowl! with
water. When the buzzer sounds,
remove the konbu and transfer the
cooked rice to the sushi rice bowl.
Pour the sushi vinegar evenly over the
rice, then mix with a chopping motion.
Next, cool with a fan. To ensure that
the sushi rice does not dry out, cover
it with a well-wrung cloth.

@ Spread sushi rice over a nori
sheet. Put desired toppings and
then roll.

Soy Milk Cake

- ~—
o

Ingredients (Serves 4 to 6):
Butter or salad oil . . .Small amount

Pancake mixture. . ........ 200 g
Eggs................... 2 pcs
Soymilk ............... 100 mL
Saladoil .............. ... 3 tbs
Raisins . ................. 70 g

(May be substituted for other dry fruit.)

Method:

@ Lightly smear the inside of the
Inner Pan with butter or salad oil.

@ Mix the ingredients until texture is
smooth. (Do not mix in the Inner
Pan.)

© Pour @ into the Inner Pan and
close the Outer Lid.

O Select the program and set the
cooking time to 40 minutes.

Menu Cook

Select Cake

@ Press the “Start” button.

@ When the buzzer sounds, remove
the Inner Pan from the Warm Jar
and turn it upside down to remove
the cake.

Then allow to cool on plate or
mesh.

*When using the 1.8L model,
increasing the quantity of
ingredients 1.5-fold and setting the
cooking time to 60 minutes is
recommended for a nice, fluffy
cake.

ayen/ajolasse) II Iysng/eabuon
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Precaution

® Please do not block the Pressure Control Hole or Safety Valve with ingredients.

Steam Soup

Dim Sum Salted Meat, Winter Melon and Old Duck Soup
; . Method: ' ; . Method:
Ingredients: @ Humidify the surface of Dim Sum IOnI%rgL(jicl:eket.s. (.S-er\:zs(:ptgrg)(: 400 g) @ Wash the duck and cut into large

Small Dim Sum:
Shrimp dumpling

by spraying water on it. (There is pieces. Clean the winter melon

no need to defrost them.) Wintermelon ............ 200 g

i and cut into cubes, and slice the
Shiumy @ Pour 2.5 cups of water in the Inner g?rllted EEE (AT ML) o - SUE Chinese ham.
ger. ... Few slices . .
Dim Sum: Pan. . Water ................ 45cups @ Scald the duck in boiling water to
Roasted pork bun © Set the attached Steaming Plate, ) remove blood, then drain and
Steamed bun put Dim Sum on it and close the Seasoning: place aside for later use.
Glutinous rice with chicken Outer Lid. Cooklng whne ............ 30 mL 0 Place the duck, winter melon,
O Select the program and set the Salt..................L 8¢g ham, ginger slices, salt and
cooking time between cooking wine into the Inner Pan
5-10 minutes. together with 4.5 cups of water
Menu Cook and close the Outer Lid.
Select Steam O Select the program and set the
cooking time to 2 hours.
@ Press the “Start” button. Menu Cook

Select Soup
@ Press the “Start” button.

O Set the attached Steaming Plate,

Ingredients (Serves 4 to 6): put “@” on it and close the Outer

Corn and Short Ribs Soup

Chinese cabbage . ... ..... 100 g Lid.
Salted meat (Chinese ham) .- 39€ @ select the program and set the ' 'S“r?rr‘:d.ig"t(s (Serves 4 to 0):. ) %estggl(cji.the short ribs in boiling

Method: cooking time to 13 minutes. 5 ort ribs {eutinfo 5 cm sections water to remove any blood, then

. . R S TS s N 500 g : Y ’

O iicuar rocee and wah ihese S Sieor e (Ui B e csions) e, piace aside fortater
pieces. Slice the salted meat and @ Pross the “Start’ button Water . . . 2 stalks of approx.54é3u0p§ @ Place all ingredients into the Inner
place aside. . “B . . O Pan together with the salt and

@ Arrange the individual pieces of Seasoning: close the Outer Lid.
cabbage in layers on the plate and Note: ) Salt..................... 6.5¢ @ Select the program and set the
layer the sliced salted meat atthe ~ When Chinese cabbage is cooking time to 1 hour and
very top (try to use the fatty parts ~ unavailable, the heart of the bok 30 minutes.
of the meat). choy may be used instead. an Cook

@ Pour 2.5 cups of water in the Inner
Pan. Select Soup

O Press the “Start” button.

Preserved Vegetables (Mui Choy) Steamed with Pork

(Other flavourings such as chicken )
QAGd,d cooking oil and dark soy to

powder may be added to taste.
Ingredients (Serves 4 to 6):

Porkbelly . .............. 160 g o
""" o 100g @SZPihe attached Steaming Plate, Ingredients (Serves 4 to 6): %eélre‘ﬁ: the chicken and scald the g
Seasoning: js o Pul"@onitand close the Outer ghicken. ... ... 7 (approx. 378 8) - Tirside cavity of the chicken twice [N
Sggalrng-?l- R 3818 Qgglect the program and set the Rendsggge (orprune) .......5 pc§ Eior;ennje\%vde al‘ggeegg%zsfglﬂ‘;?e’:hen I
Darksoy . ............... 12 mL cooking time to 60 minutes. Water ................. 5 cups usel. P ! 0
Method: Menu Cook Silggirlit-s """""" gl 8“0792 @ Place the chicken, ginseng, red o)
O Cut the pork into pieces sized Select Steam | F NSRS T R 000 dates, water and ginger slices into _g
1 “ " Seasoning: the Inner Pan together with salt
cm by 3 cm each and place O Press the “Start” button. Salt ..o 5g and cooking wine and close the
aside for later use. © Mix the pork and preserved Cookingwine . ......... To taste Outer Lid.

@ Wash the preserved vegetables
under running water and squeeze
dry. This will help remove any

vegetables before serving. © Select the program and set the

cooking time to 2 hours.

) ! *Amounts of the sugar and cooking
sand grains lodged in the oil to be added may be adjusted Menu Cook
vegetable. according to taste. Select Soup

@ Place a layer of pork in a bowl and
then continue with a layer of the
preserved vegetable. Sprinkle a

O Press the “Start” button.
@ Once cooking has been

20

layer of sugar on top. Continue in
this sequence until the ingredients
have run out.

completed, place chicken in a
large bowl before pouring out the
soup. Sprinkle with deep fried pine
nuts before serving.
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@For cleaning, remove the Power Plug and ensure that the main body has cooled down.
® The Packing attached to both the main body and the Inner Lid cannot be removed.
Do not pull by using excessive force or puncture with sharp-pointed objects.
(This may cause defects, delamination and damage.)
@ After washing, wipe with a dry cloth.

Cleaning

[When using for the first time & on every use]

Inner Lid
@ After removing, wash with a soft sponge.

WS ITev= 1

Inner Pan Rice Scoop Ladle Inner Lid Steam Steaming Rice Scoop
Cap Plate Holder

@ After using seasoning, such as casserole, wash promptly.
(Since these can cause odour, rot, or rust)
Do not wash using

the scouring pad.

Lid Sensor

<Do not use any of the following>

Metal scourers, nylon scourers
impregnated with an abrasive etc.

Benzine, thinner, polish, bleach,

antibacterial alcohol etc.
®————-———— Pan Sensor

®———— Upper Frame

Steam Cap
Inner Pan (p.8)/ Rice Scoop / Ladle /
Steaming Plate / Rice Scoop Holder

Remove and rinse with water.
Wash with a mild washing-up liquid.

Precaution

@ Do not use the Inner Pan as a washing-up bowl.
(Since this may result in

peeling of the inner coating.) i E ( %

. S

Make sure rice grains, dirt, or

other debris are not packed into

the Steam Cap.

o |f packed, remove with
bamboo skewers, toothpick,
or similar object.

Stoppers / Inner Surface of Outer Lid /
Packing / Hooks

Wipe with a well-wrung cloth.

[Stoppers /| Hooks]

@ If they are blocked with objects such as grains of rice,
remove them with bamboo skewers or similar utensils.
(Failure to do so may cause steam to jet out, )

Precautions

® Do not remove the Packing.
(It may cause steam to leak, or cooking contents to jet out.)
@ If the Packing came off, please surely fix it.

!—Packingﬂ

Fit into the groove Press into the hole

ingredients to eject out, or prevent the Outer Lid
from opening properly.
[Inner Surface of Outer Lid / Packing]
@® Remove the Steam Cap and wipe the inner surface
of the Outer Lid, the attaching portion of the Steam
Cap and the Packing.

Upper Frame Stoppers

Wipe with a well-wrung cloth.

H Removing
@ Pull up to remove. (@ Open while pressing the

©

® Do not wash by pouring in water etc.
\. J

button.

Lid Sensor / Pan Sensor

Wipe with a well-wrung cloth.

@ If the dirt is hard to remove, dab a mild washing-up
liquid on a nylon scourer and wipe gently.

@ Using the Lid Sensor or Pan
Sensor while they are dirty may
result in the rice being burnt or
cooked in an unsatisfactory way.

Shaft

1 Button
& *“

Shaking makes a noise
because of the ball inside.

W Attaching (In the reverse order to removing.)
(D Insert the shaft and close firmly until it clicks.
@ Attach on the Outer Lid.

L (Ensure that it has been attached firmly.) ) Dirt on Pan Sensor

Remove and wash with a mild washing-up liquid.

® Remove and wash both side of the Inner Lid.
In particular, wash the inside of the packing
carefully, as dirt can collect easily there.
(This may spoil the aroma and flavour of your meals.)

\‘ Packing

@ If the Pressure Control Hole is blocked with objects
such as grains of rice or dirt, remove them with
bamboo skewers, toothpicks or similar utensils.

(It may cause steam to leak, or cooking contents )
to jet out.

Pressure
Control Hole

@ Quickly push the Safety Valve 2 to 3 times with
your finger and wash with running water.

%
Safety Valve f; @

Precaution

@ After cooking with seasoning (for casserole etc.),
please wash promptly.
(Since these can cause odour, rot, or rust.)

H Removing
(M Press and raise the Inner
Lid Release Clip.

(The Inner Lid tilts forward.)
@ Pull out.

H Attaching
@ Insert the Inner Lid into the grooves.
@ Press into the Outer Lid until you hear a “click”.

Grooves

\.

Buiuea|)
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] @For cleaning, remove the Power Plug and ensure that the main body has cooled down.
‘ I e a n I n @ The Packing attached to both the main body and the Inner Lid cannot be removed.
Do not pull by using excessive force or puncture with sharp-pointed objects.
(This may cause defects, delamination and damage.)
@ After washing, wipe with a dry cloth.

[Regl,“ar ChECij @ Check around once a month and clean if dirty!

Bottom of Warm Jar
(intake/exhaust vents)

Remove dust and foreign
objects using a vacuum
cleaner etc..

[ When the cleanliness of the Warm Jar is a concern ]

Cleaning function

If odour is hard to remove or the dirt does not come off the Inner Lid or Steam Vent....

Preparation (D Pour water into the Inner Pan.

Timer12 (1 .OL model, “White Rice” Water Level: 3—4)

Fi1-2 1.8L model, “White Rice” Water Level: 6-8

@ Put the Inner Pan in the main body and
close the Outer Lid.

B> ] e Select “Clean”
Menu

Select

Press fw¥ and move “¢”

-
Keep Warm

Rid

Reheat Menu
< | R

to “Clean”.
@®“(” moves each time the button is pressed.

Press the “Start” button
Flaslhing

-
Start

Press B 44

¥

Cleaning function starts.

When the buzzer sounds after
approximately 45 minutes, press the
“Cancel/Off” button

Cancel/Off
Press B:ecy -

@ After the water has cooled, pour it away.

@ It may be effective to cut a lemon into slices and add them to the water.
@ It may not be possible to completely remove odour or dirt.

What does this mean?

4 B ( \

Ve @ s the Inner Pan set properly?
[N — After you turn off the error message by pressing the “Cancel/Off” button,
\ J \ 7

set the provided Inner Pan to operate it again.

@ Is the foreign object or dirt attached to the bottom part of the Inner Pan, the

Inner Lid, the Lid Sensor or the Pan Sensor? (P.8)
M — Remove the foreign object or dirt and press the “Cancel/Off” button.
[ R |y @|s there too much water in the Inner Pan?
— Press the “Cancel/Off” button.
(Upon next cooking, reduce the amount of water slightly.)
\ J \ 7

@ Has the keep warm function been in use for more than 96 hours?
— Press the “Cancel/Off” button.

cZ
£
-

\ J \ S
@ Is the Outer Lid open?
@ Is the Steam Cap fitted? (P.22)
— If the Steam Cap has been lost, please purchase another one from your
dealer.
W [ Rice can be cooked or kept warm without the Steam Cap fitted, however
I ] * The rice may not taste good. (The rice will become dry if it is being kept warm.)
- « Congee may not cook properly.
* Liquid may spill out.
* “U15” may be displayed again after the rice has been cooked.
@ Is the foreign object or dirt attached to the inside of the Steam Cap?
— Remove the foreign object or dirt. (P.22)
{ N\ 3

@ Is the intake or exhaust vent on the bottom of the Warm Jar blocked by dust

etc.?
— Remove the dust using the following procedure.
(D Press the “Cancel/Off” button and then remove the Power Plug.
[ [y (@ Once the body has cooled down, remove the Inner Pan.
[ g | (® Remove the dust from the intake/exhaust vents on the bottom of the

Warm Jar. (P.24)
@ Is the Warm Jar being used on a carpet etc.? (P.8)
— Do not use the Warm Jar in a location where the bottom of the Warm Jar is
restricted.

. J . J

If none of the methods described above brings an improvement, please consult your dealer for a repair.

is a malfunction.
— Please consult your dealer and inform them of the error message (the

} @ Try removing the Power Plug and reinserting it. If “‘HOO” appears again, this
two-digit number after the “H”).

I - Jueaw siy} saop jeypn/buiues|n
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Does my Warm Jar have a fault?

Check the following before asking for a service.

ajels wuep) daayy/bunjoon

=i
3
D
@

Symptom

The cooking time is
longer than
expected.

Steam is emitted
from a section other
than the Steam Vent.

The Warm Jar is
making a noise.

Grains of rice stuck
to the Inner Lid.

\.

Cooking begins
immediately despite
use of timer.

\.

rl have set the timer
but cooking doesn’t
Lstart.

J

-

The rice is not
ready at the time set
on the timer.

\

N\

)

vV vV vV v

Check here! Page

@ If rice is cooked one after the other, the cooking time may lengthen
(by up to around 60 minutes).

® The Warm Jar may stop the countdown of time remaining to make
an adjustment.

@ Is the quantity of water in the Inner Pan too much?
If the quantity of water is increased, the cooking time may lengthen
(by up to around 15 minutes).

@ Is there rice stuck to the Packing of the Inner Lid or the edge of the
Inner Pan?

@ Have you washed the Inner Lid each time and attached it correctly?

@ Is the Inner Pan deformed in some way?

— A new Inner Pan can be purchased if the Inner Pan has
changed shape.

@ Do not pull away the Packing of the Inner Lid by using excessive
force or puncture it with sharp-pointed objects as this may cause
defects, delamination and damage.

— If steam leaks out, please contact the dealer where you
purchased the Warm Jar.

23

@ Whirring noise ... Sound of fan that allows heat to escape

operating.

@High-pitched noise ... Sound of IH (induction heating). You may

sometimes hear this when keeping warm.

@Hissing noise ... Sound of steam jetting out.

@Rattling noise, clicking noise ... Sound of the Warm Jar preparing
to apply pressure, or adjusting the
pressure.

@ Short wooshing noise ... Sound of pressure being applied.

@Blowing noise, puffing noise ... Sound of pressure escaping.

When opening/closing the Outer Lid
@®Rolling noise ... Sound of the metal ball within the Inner Lid rolling
around.

@ This is a typical characteristic of the Variable Pressure Technology
(a method of cooking that stirs the rice to ensure even cooking).
This is not a malfunction.

— Remove any grains of rice that are stuck to the Inner Lid.

@ s the current time correct?
(The time is displayed in 24 hour clock format.)

@ Has the timer been set to a time outside the “Timer Setting
Restriction”?

16
32

@ \When using the timer, the rice is soaked before cooking starts, and
so the soaking time after cooking starts is shorter.
Consequently, cooking starts slightly later than might be expected.

@ s the current time correct?
(The time is displayed in 24 hour clock format.)

@ Have you pressed the “Start” button?

@ Has the timer been set to a time outside the “Timer Setting
Restriction”?

16
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Symptom

\

A button operation
is not working.

)

Check here! Page

@ Is the button lamp on?
Button operations will not work when e.g. cooking/the keep warm
state/the timer setting are in use.
— Press the “Cancel/Off” button.
The indicator will continue flashing (approx. 4 minutes).
Press a button after checking that it has gone out and steam is
no longer jetting out.

7

\

The “Reheat”
button does not
respond.

@ Is the keep warm function switched off?
@ Is the rice cold? (Buzzer will sound 4 times.)

Reheating is not possible if the temperature is 50°C or lower.
\

-

\.

Display is blank.

@®Does “7:30” appear when you plug the Power Plug?

[Displayed] The lithium battery has run down.
While the power plug is connected, meals can
be cooked and kept warm; however,
disconnecting the power plug will erase the clock
setting and the timer setting, etc., from the
memory. The current time must be set on each
occasion that you use the timer.
The lithium battery is fixed inside the main body
and cannot be replaced by the user.

[Not displayed] There is a fault in the electronic circuitry.

— For a replacement of lithium battery or repair, consult the

dealer where you purchased the Warm Jar or a service centre.

7

\

Sparks were visible
at the Power Plug.

-

@ Sometimes small sparks can be seen when inserting or removing
the Power Plug. This is a phenomenon particular to IH (induction
heating) techniques and not indicative of a fault.

-

The Outer Lid does
not open.

7

@ Are there objects such as grains of rice stuck on the Hooks, Upper
Frame, Stoppers or the Pressure Control Hole of the Inner Lid?

@ The Outer Lid does not open while pressure cooking if the Hook
Button is pressed.
— “If the Outer Lid needs to be opened while cooking” (P.11)

@ Did you touch the Hook Button while cooking?
— Press the Outer Lid once and then press the Hook Button.

.

\.

The Outer Lid is
difficult to close.

)

v

@ Are there objects such as grains of rice stuck on the Hooks, Upper
Frame, Stoppers or the Pressure Control Hole of the Inner Lid?

@ Has the Inner Lid been attached correctly?

@ Has the Inner Lid become bent or deformed?

@ This Warm Jar is a pressurised Warm Jar which requires a high
level of sealing, so it may feel difficult to close.
It may feel particularly difficult to close after mixing the rice
immediately after it has been cooked.

.

7

\,

@ The Inner Pan and Outer Lid are tightly sealed, and the Inner Pan may lift up when opening the
Outer Lid, making a noise.

B If you mistakenly add water or rice to the main body, please unplug and contact your dealer.

I Ziinej e aAey Jer WIep Aw sa0(
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@ The Warm Jar does not have a fault.
Check the following before asking for a
repair.

What to do when...

Too sticky (soft)

® Have you measured the quantities of rice and water correctly? (P.10)
@ Are there many broken grains in the rice?
® Have you been soaking the rice for long periods? (When using the timer, for example.)
— When using the timer, try reducing the amount of water slightly.
(Reduce water by approximately 1 to 2 mm from the Water Level.)

® Are you using hot water to wash the rice?
® Are you using more than the specified amount of rice with the “1-2 person” program for
small amounts? (1.0L model: 0.5-1.5 cups, 1.8L model: 1-2.5 cups)
@ When the rice is cooked, are you mixing it immediately?
@ When cooking new-crop rice, are you using less water than normal?
(Reduce water by approximately 1 to 2 mm from the Water Level.)
® Are you leaving the rice in the strainer after washing?
(P.10 This may cause the rice grains to break, and the rice may be sticky when cooked.)
® Do you prefer firmer rice?
* Reduce the amount of water slightly.
(Reduce water by approximately 1 to 2 mm from the Water Level.)

\.

Too hard (dry)

® Have you measured the quantities of rice and water correctly? (P.10)
@ Are you using the “Quick” program?

® Do you prefer softer rice?
* Increase the amount of water slightly.
(Increase water by approximately 1 to 2 mm from the Water Level.)
* Try soaking the rice (for 30 minutes to 2 hours) before cooking.

\.

7

Rice is burnt

@ Has the rice been processed and washed properly?

@ Is there dirt or foreign object stuck to the Lid Sensor, Pan Sensor, bottom of the Inner
Pan or inside the main body?

® Are you using the timer? (Have you been soaking the rice for long periods?)

® Are there many broken grains in the rice?

® Are you leaving the rice in the strainer after washing.
(P.10 This may cause the rice grains to break, and the rice may burn when cooked.)

@ Cooking rice with seasoning such as casserole may be easily burnt. ‘)
® A golden brown colour on the rice at the bottom of the Inner Pan is not indicative of a fault.

— If there is no improvement after following the above-described steps,
see “If burning is a concern”. (P.31)

Symptom

7

Condensation
appears.

N\

\.

Rice smells odour.

7

\

Rice has a yellow
colour.

7

\

Rice is dry.

7

\

Congee is sticky.

-

\

A thin film is
formed.

7

The surface of the
cooked rice is
uneven.

)

vV VvV vV

Check here!

'Y )

@® When the rice is cooked, are you mixing it immediately?

@ During the keep warm state, did you turn the keep warm function off with rice
still in the Warm Jar, or remove the Power Plug and leave the rice in the Warm
Jar?

@ A layer of mist may form depending on the cooking method.

J

'Y )

@ During the keep warm state, did you turn the keep warm function off with rice
still in the Warm Jar, or remove the Power Plug and leave the rice in the Warm
Jar?

@ Has the keep warm function been in operation for 12 hours or more?

@ After cooking rice with seasoning such as casserole, an odour may remain.

@ Did you add cold rice during the keep warm state?

@ Has the rice been processed and washed properly?

@ Are you using the keep warm function with the Rice Scoop still in the Warm Jar?

@ Are you cleaning and maintaining your Warm Jar correctly each time you use it?
Failure to correctly clean and maintain your Warm Jar may spoil the aroma
and flavour of your meals.

Continuing to use your Warm Jar without cleaning it correctly will spoil your
meals.

— When the smell becomes noticeable,
(D Carefully wash the Inner Pan, Inner Lid and Steam Cap. (P.22-23)
@ If this does not remove the odour, use the Cleaning function. (P.24)

'Y )
@ Has the keep warm function been in operation for 12 hours or more?

@ Has the rice been processed and washed properly?

@ With certain types of rice, a yellow colour will be left on the rice after cooking.

. J

'Y )

@ Has the keep warm function been in operation for 12 hours or more?

@ Have you reheated repeatedly?

@ Is the Steam Cap attached correctly?

@ Is there rice stuck to the Packing of the Inner Lid or the edge of the Inner Pan,
or is the Inner Pan deformed in some way?

. J

'Y )
@ Have you been soaking the rice for long periods?
(When using the timer, for example.)
@ Have you used the keep warm function on the congee?

@ Are you washing the rice too much, causing the rice grains to break?
@ Has the rice been washed properly?
(Starch in the rice dissolves and reforms as a thin film on the surface. )
It is not harmful.

. J

'Y )

@ Was the rice spread evenly before cooking?

@ This may be caused by the strong heating power that is characteristic of IH
(Induction Heating). This is not a malfunction.

An uneven surface may be formed under the following conditions.

® The rice has not been washed properly.

® There is a large quantity of broken rice grains.

® The rice grains have become broken due to heavy-handed washing of the rice.
® The cooking quantity is too low.

I “uaym op o3 jJeym

N
(<o)



30

Menu  WhiteRice

What to do when... =

@ If the suggestions on P.28-29 do not bring about any
improvement, you can change the settings.

@ Steps 2, 3 and 4 must each be completed within 16 seconds.

Clean

.
.
-
Keep Warm CanﬁeI/Off
Rl HYH/

THREER

When no operation is performed for 16 seconds, the display

returns to the current time. (Setting cannot be made.)
— Please restart the procedure.

@ After the setting is completed, the display returns to the current time.
@ To go back to the previous setting, follow the procedure again.

a )
If you want to change the keep warm temperature.
(74—76—72)
1 Press 1;;2:',;& twice 4 When it smells
. Press
Press aa and select “Quick” 2
Flashing Set to “76”.
| l'lS
Menu WhiteRice | (Press Start) .
Select iDe“(i%Z;;eeg \1|—azrp2rusic§h Sushi Casserole
Clean After 10 seconds
e (Setting ends automatically.)
. . . Complete ‘-,S
@®Select “Quick” under “White Rice”.
2 Press You will not hear a beep. | ...
When colour has changed or it is dry
Press [le You will not hear a beep. Mend
P Press
Press Set to “72".
(]
i ic
After 10 seconds
- (Setting ends automatically.)
Start
3 Press g5y " Complete ‘-U'E
e
@The default setting is “74”.
\ J

4 ~ )
.. To stop the buzzer sounding (end sound
If burning is a concern. op . 1ding ( - )
during cooking, reheating and cleaning.
q Press b twice q Press e twice
Press aa and select “Quick” Press aa and select “Quick”
Flashing Flashing
| . ) | i
Menu  WhiteRice | [Press—ﬁa'ﬂ‘ Menu WhiteRice | (Press Start]
Delicious Regular Quick Delicious Regular Quick
Select 4 Congee 1-2person Sushi Casserole Select ¢ Congee 1-2person Sushi Casserole
Clean Clean
Clock Clock
@®Select “Quick” under “White Rice”. @®Select “Quick” under “White Rice”.
2 Press You will not hear a beep. 2 Press and hold down
(for approximately 5 seconds)
Press You will not hear a beep.
(]
Complete UF F
Press
B ‘l @ This change does not switch off the button sounds.
3 Press
Select “02”.
(]
ac
start
Press B 2
° [}
SaH !
4 Press
Set to “So:Lo”.
]
Solo
After 10 seconds
(Setting ends automatically.) "
Complete S a .‘- a
\ \ J
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Specifications

FIOEE Approximate V}fl:?rﬂ Timer Setting CoskingiCapacifyi{Cup)
Menu | Select cooking time Function* Restriction SR-PX104 SR-PX184
Delicious 48 min @) From 60 min before done
Regular 35 min O From 50 min before done 0.5-5.5 1-10
Quick 19 min—=30 min O —
White Setting time Cooking time + 1 min
Rice Congee 1 h 00 min—4 h 00 min % or more before done 0.5-0.75 0.5-1.5
1-2 person 48 min O From 60 min before done 0.5-1.5 1-2.5
Sushi 47 min O From 60 min before done 1-5.5 2-10
Casserole 47 min X — 1-3 2-6
Brown | p 1 h 25 min-1 h 45 mi x |From 120 min before d 1-3 1-7
Rice ice min— min rom min before done - -
Grains Rice 48 min X From 60 min before done 0.54 1-8
Setting time
Cake 40 mi'n_96(') s x — Dough Max 600 g | Dough Max 900 g
Setting time Quantity of water | Quantity of water
Cook | Steam 1 min—-60 min x — 500 mL 600 mL
Sou Setting time % Cooking time + 1 min Up to “White Rice” | Up to “White Rice”
P 1 h 00 min—4 h 00 min or more before done Water Level 4 Water Level 6

*With “x”, the Warm Jar will switch automatically to the keep warm function, but we do not recommend this. (P.15)

SR-PX104 SR-PX184
Power source 220V ~ 50 Hz
Power Cooking 1200 W 1400 W
consumption .
(Approx.) Keeping warm 500 W (28.0 Wh*") 600 W (33.9 Wh*")
Length of the Power Cord (Approx.) 1.0m
Weight (Approx.) 6.1 kg 7.2 kg
Size (Width x Depth x Height) (Approx.)[25.8 cm x 38.3 cm x 23.4 cm (41.6 cm*2)|28.6 cm x 41.6 cm x 26.6 cm (47.3 cm*?)

e Power consumption is the maximum instantaneous electric capacity.

e When the power is “Off”, the Warm Jar consumes approximately 2.4 W (plugged in state).

e This product was designed for Hong Kong. It is not suitable for use in countries or regions of differing mains
frequency or voltage. Moreover, after sales service is not available.

o (*1) is the power consumed per hour during the keep warm state. (Room temperature 20°C, maximum amount of rice.)

o (*2) is the height with the Outer Lid open.

Check your well-used [IH| Variable Pressure Electronic Warm Jar

Have you noticed any of the following? Stop using the Warm Jar

@® The power plug apd the power cord becomge abnormall_y hot.
O‘I)t:]e::ﬁg(\j/ver cord is damaged or power failure when is To prevgnt accidents,
® The main body is deformed or abnormally hot. _ } f;?npogzl?t?etsgvx?rg;u‘gar’
Q§gt\ggggxudes from the main body or a burning odour is and ask your dealer to

® The main body is cracked, is loose or rattles. perform a check.

@ The fan in the bottom is not rotating during cooking.

Panasonic Corporation

Web Site: http://www.panasonic.com

© Panasonic Corporation 2015
RZ19HH17

Printed in Japan F0915TO
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White Rice
(BK)

\

p
Brown Rice

( HESKER )

\

p
Grains

( 5K)

7
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VvV vV V VvV vV v v Vv

<

IKAIAR

Delicious (E=Mk{E()

X White Ri 48 5%
KRS SR - fte Rice 8 7%
4 &S
;;Eg;‘!gf( RE) White Rice 35 18
[ Quick ( HREZER)
KERAF SR AT - White Rice | 19 3§& —-30 8&
| REILERIRE T BIEERA -
[ Congee (38) SRR
1.0L #5% ( 0.5 £ 0.75 EW) Congee 1 /J\Hv*:tOO niE - —
| 1.8L 8% ( 0.5 F 1.5 BHf) 4 /1\F5 00 53 88
[ 1-2 person (V&)
1.0L B35 (0.5 & 1.5 £#F) White Rice 48 58
| 1.8L % (1% 2.5 BiF)
Sushi( F38R) Sushi 47 18
Casserole (&{F8R) White Rice 47 HiE —
Rice ( £R) . 1)VB% 25 D88 -
(oI | Brown Rice 1IN 45 &
Rice ( £R) o
e White Rice 48 iE
[ T 2 ERFE
g 2 R
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[ . 28 ER
Soup (i%) — 1/\i% 00 88 - —
. 4 /NI 00 8

ERAERERF

(
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© EZHUHERIF
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* HEIKE B B BORROFP I R ARk -
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REESNEEREFIS?
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RERIE_E"R, —& ABROERER
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R S e
2 B 1
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WhiteRice
Regular
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O EEEENKE-
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IREIRIE

« @8
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O EEEE "Select( FAAAE) BF-

T BBl e BT Select ( SHAE) -

TR

<> §

WhiteRice Press Start
Delicious Regular Quick
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AR TE R 1 B e
o] 7eEF R AR I AR Bl

1/)\5 00 788 — 4 /)\I5 00 D& | 30 iE

O EEEE"Cook( B BF-(148)
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S

ﬁléﬂ
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mln ;izjl:\l
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@EED

HERL TR

o ERIERB B FIMERHHEY -
© 15 B EA0# T R RRM R -

O FAA=E HNERE -
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® Quick ( TRE=ER )
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® Soup( %)
EUBEEHS R RN SEENMNEMRELS -

irn) ancel/Off k2 Vi [==N O o
5T [ e RS BRIER
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4 AR TE TR K ER AR
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|
AR ( BAIAS 10 H48) %)
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MEE LIS

O EEiER-

Menu ( E7%) | Brown Rice ( #&KER)
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O =BT E . BEAREEETR
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. q “8'88
[
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. oo 807
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E)D Fﬁ?ﬂjgﬁv' (S
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&/ RAIRRE -

O SEEN RN - HURERIGARFERIERER - FIYl
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| @ BE M E R AR A S E R -

EREIREEM . FOMBEMEEREEHERD
FRFESEN -

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

( +4 N PN — \
B EEERHENR RS EERSE -
=it
=T P - e =ETER-
N _J

@ UIFEXNRR EMSB AR - BB ARTE =HRIRERE - (225 32 810 " FBLNRERS, -)
@ FEAVEAE A " Quick ( HRiEZER ), - " Casserole ( {8 ), - " Cake ( EHE), 2 " Steam ( ), ¢
O UIFEXNRER 13 /\FHER ( MKRSAIA 8 /N\FHER ) - KEROJBEEE . EEATERNRIE -

@ INERTRARH - RIAZBURRIER ST RIS -

@ INERTRARH - ROJBERWGBE K - B oJReBBURIRE IR E LR
— SRERKERAIRE - BRI DIKE - (D EIKNIAR P ALK 1-2 mm )
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FX 71N
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BOR. 3EM

i ARRKES...

O NRBEMARENLZE - SINEEL  FHRETSRE-

©® [ERKIPIARBRIERILEHIR 10%L LA -
(MRMABSHERIE - KRR <)
@ IR A BORKTHHIR—H - MBNNLEKBITR K-

&

Q BT KRARBIIKE T KNI
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O KGR ARAEBN L@ -

O E20 30 mL 9K * REBE LIS -
* IR E A FCKEENEAZET

BERHEKSE -

O E=EERER-
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i / = oER

R & E A

i (2-3 AMPE8):

B Yo M
AE(RA TR ... 5 =M
B 1 {&
2 R 125 g
A IK
B . 5g
F22 L5 D
0 D
ik
Q BREAYLT - REED 1 /)%

BB S - S ETIR VTR - 2
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@ FREEREN  BMARERES

EShaE-

O BERFAERESBITES

1 /\B5 30 & -

Menu ( 5% ) | White Rice ( BK)

Select( R#AE) Congee (519)
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O =8B IRRBIZ T T Cancel/Off ( HY
B RE), el FIRRONE ¢ BE
RERNMAANTES EINE -
*?TE-%%%H* BHEIEBEMIEER

A
m Jm °

O EERERABRESASES
1 /M-

Menu ( E3iZ) | White Rice ( B:K)
Select( R#AE) Congee (519)
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O BBITRE . RIBAMABRRE
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Ba R

R a ol KER...
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BE- (B
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A=y i
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gg( A1) 708 QBE5= BREKEE T MARK -
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Eii]l7 18-
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Bk 3 87 Q B RABNIKE "KL
\/_;:; .................... ==} Sushl 3J , HT/!'FE‘HQEE—'—J:ﬁ}Té
/EJ\'HE‘ ................ 5x5 [EK & .
EEE . B @ziEiEs-
STEREE Menu (&3 ) | White Rice (F:K)
ﬂg ----------------- 19(35"15'5 Select(Z#AE) Sushi( F518R)
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Boit B _ ETERES - FAFERSSRBAR -
BER- R IR =R =8 ERBRENE  NEEBEREBA
S #E - BERE ShREHE SKEREEASS ) BRI -
MESMOEE. ............. me Hjmjﬂﬁﬁa$ﬁ1ﬁ&+a&t eSS

ﬂerEJiE‘*,Li-I-E&EWqu]/tm °)
O EERIFRIGE -
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B K DRREME L
O K=IRETFEREE L HEE
WORRK) - AAEES -

(T8 / 2

HANTFIRETER

ULl i M (4-6 ADE): A
EKe 3k OF ARBRAHEN-
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TEERE( DBARTM). . ... 54 Gl
HPEIR (B ... 100g OFEERBIMANR - IKE KA
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A 1z QEEER
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O BRERRENA B ARBIRFERE
B TORER -
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p| EHEH. ... 1;5 EBEEHM: \
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O EEREFRARRESHEES
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@ 1%~ " Start( BA), %R -
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