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FERHBEE

Operating Instructions
MBI E AR T

Electronic Warm Jar

BHEHBENDENEGSE. BRIRERRER
mhRe, BEERZNARERARNE.
WO, DEHRERN.

Thanks for your purchase of Electronic Warm Jar with
microcomputer.in order to correctly use the cooker and
ensure your safety, please carefully read this instructions
before use, and also carefully keep this instructions for
future use.

RigE Model No.

1.0LE SR-ND10  1.0Lmodel SR-ND10
1.8L%1 SR-ND18  1.8L model SR-ND18

FEASEY, FRANNLERREE.

Before Operating this unit, please read these instructions completely.
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ABEIR

BAZEHSBANATS, SUHLIBAMREEE
IR EEERMNNIEEN, BSIEERREE
B, JHNRE

Do not insert metal abfacts such as pins and needies, or any
other foreign objects in the exhaust outlets, or any other portion
of the unit. o8y

&
{ g’v\ ‘}

it can cayse slectrical shock or
ahnormal operation, leading
0 WUy,

WERR, REEA, RREE. (G3E8D

Do not phag or unplug the rice cooker with wet hands,
(it can cause plectrical sheck)

Ig§§§ﬁﬁ$$@&$§ﬁ#kﬁﬁﬁ &3l
o X @A, BNBENMEE.

Do not immerse unit in water, it cause shorting or electrical shock.
eif water enters into the base unit, do not use it Consult with a
gualified repair lechnician. e

EEREE-EERSmNEEs. FNesAERRE
BMmIlEAR,
STEMARRN. BENEE,
Ensure that the plug fits fully into the electrical outist. Do not leave

prongs exposed.
B0 not use a warped
plug or slectrical outlet.

ﬂ%gg%ﬁ@ﬁk!ﬁ%ﬁ%iﬁﬁg ERIWTEE
AR E R iRk,

Ensure that the plug fits all the wa¥ into the rice cooker socket.

Uncompleted -in may cause electric hazard.
ePlgase use only attached cord sel.

s ot B Socket
Flug

Pug .
T £ i
o EJ m;ggg%

R Socket ,/ Pug

P

ncorrert orect

CWigEGE . R B WEEA

BAERATGINERRTE (TREN,

Cautions

wE. 3.
UBHBERMEERBERNER.

Do not alter, take apart of attempt to repair this umt.
{#t can cause fire, electrical shook of injuries.
#Consult your nearest sales
dealer of repair center for
FODAIS.

mI., AR
ERREA, FERTEH. B usiTaM).
TENERS, ERNCIESE, EE. A
JMEBEUETRANBEFRBES.

Do not damags the power cord and do not attempt 10 repair it

i it is damaged.

Avoid damage to the power cord. Never attempt 1o customize

the cord, Keep the cord away from hti%h temperatures. Avoid

unnecessary bending, twisting and pulling on the cord. Never

pace heavy obiects on the cord or attempt to fie itup. Using a

?amage& power cord can lead 1o electrical shock, shorting or
ire

#Consull your nearest sales dealer for repair of the electrical
cord or powar plug.

WEANTERAGRE REEANEEE
gﬁ§@&%§%ﬁﬁﬁﬁﬁﬁ% FiE BRI
Do not attach other appliances 1o the same slectrical outlet,

Using the rice cooker tpgether with other equipment on the same
outlet can cause overheating and fire,

WATHELERE LRE,
BEUKE. BESTSHAGETR. ARIIEX
R, METREREAERS

Wipe off any dust that has gamered on the power plug regularly.
Excessive dust on the power plug could cause poor insulation
due to humidity, elc., which in turn can cause fires. Remove the
power plug and wtpe it with a dry cloth.




Parts Identification

5I§$IE Cautions

o RTER SIMAME_L IR, 75 ,\ B EMBER BTN,
mEEzE, seanewamn  (220V)  xmgmmesmike. S8

o=

Body |

.§ﬁéﬁﬁﬁ§?§§2@ﬁ& R BATRBERATREZAR. &
ug inio wired wail outlet properly Betore ¥ 2
you plug in, mak; sure thx‘f3 voltage of the S 5 gﬁ%mﬁﬁ&mmﬁﬁimﬁ*
unit is the same as your local supply. . . #Flace the unit on a stable surface,
L] Do not exposs 10 water, high temperature,

g sundight and heat sources. Do not use
OEXH;% mﬁ}ﬁﬁﬁx{@ﬁ%ﬁ% ﬁi@ﬁﬁ ”‘Tf - f the pan directly on open flame.
DI THE. 7

#Extract the socket from the AC cord when

RREE

Keep Moisture Cap

the pan is taken out . e
SR o114 BB BLLINZ M3,
'§ ggé éggg%%;’ggﬁ% %’Eﬁ stigver iy 1o use any pans other than ] b
®hiever leave'me plug connected to the power the specific pan. o 91\ %
isggg; fﬁgf”;iﬁin is not in the unit or the Outer Lid
SHERARRR RN DEERTE
2HE, AREZREE, T8
BRATRARHARERELEE,
p #8e sure to keep the cooker away from children AN
S HERE . M\ZE}EH{{W during cooking. Pressing the key accidep},al!y [
SBHEMIEZ MORHEETE. may stop the cooker: G-
#Paper Jocated between the pan and the i
cast heater should be removed before use. e
B
Paper
ABUBEEABEER LA B2
HERBREEHZRE,
#The cooker becomes hot when in use. Do |
3 0t cover the lid with your hand or pl
QA e ke i faco directly over the steam coming rom the
W FELFIHR, cooker.
BEMEBHREENE., .
®Always keep the outside bottom of the pan,
the temperature sensor and the cast heater
clean and dry,
Any foreign matters between them will cause
malfunction. oERPHERRBRERBERNS.
i AL — 1 BRRNENR AR NBTLBES. i
Pan Cast heater @During and after cooking,never touch the hot |
£ A ) parts, especially the melal parts such as inside i
i . g of the outer fid,the inner lid and the pan etc. ‘
E‘\%;T;f;:f’) }?ﬁsﬁ%ﬁemmr
= (W x
SETHZRBNBIRE. HOE Vs 73 P 2T
FILBREEASERHERIEN @ .9 SOAERMEEZHOT. —IHH o 7 4/? {%M el
. Fe BATAER, A \ S
#To avoid scratches,it is not recommended £ #Use only the rice scoop provided. Avoidusing [ € // { . | T
1o cook with ingredients such as crabs and sharp utensil. Rt NP4 U N e g
cockies 34 BAF LRk 8 (4180m) 3 B
N Soup Sooop Rioe Seoop Rice Seoop Holder Measuting SuptAporox 180ml) Stomming Basket Power Cord
- ‘ —4—
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Parts Identification

Control Panel |

Q
?‘{EUD l‘v'a"rs

/

Cooking

Timer hour | min Tiner

U

ESZ kmg Timer| 3%288
Cooking Timer key

CHRMERE. BunEEnm.

CEEN. TERERERRBR 0N, (HEOANRRERG. )

RS, EESENEHEE 008, GUSNBRERY. (ENERNMEASSE,

« T set cooking time for congee cooking and steaming.

« For congee cooking the cooking time can be set between 1 and 3 hours.
{30 min for each adjustment.)

« For steaming, the steaming time can be set between 1 and 60 minutes. {1 min for each adjustmeant )
Cooking time begins with 5 minutes,

© mrR

Display

CEENE. B8R, BAHNNR FEREATE(A), SRRERTATEENRE(RERS) .
-, RHE, TERSATH(ARRENEZERE, SPEBERRARTENRME,
- AR, BRERERENARN,

CREGER, FETIS R A IMRERT.

- When while rice, cassercle rice or risotio is being cooked, the menu select symbol{ & )will appear. Requirsd
completion time will be displayed after the operation starts. {except "Quick” status)

- During the congee cooking and steaming, the menu select symbol (A )and the preset time for cooking will appear.
Required com !encm time will be d;splayed after the operancm starts,

. ﬁ&i&ﬁﬁm}kﬁﬁ%ﬁﬁtﬁu Bl mairiaR.
- R RETRAN RS R, Bl BEnTEE,

HAS I mBTRE, WEBI0H,

- Pross this key once to start cooking.[Starl] indicator will be on.

« Press this key twice to start reheating function. {Btart] indicator will be on.
s Please refer to Page 13 for reheating function,

@ Menu Select| &ﬁ

ﬁﬁﬁﬁ@@&k&h

TRRREEKGES MR R WK, EE) ¥, B8 BEN. BAMRDE,
- To select rice (White Rice, Fuzzy, Quick, Softer, Harder}, Congee, Steam, Casserole, Risotto cooking function.

© [Timer| $%81
Timerjkey P

"

&ﬁﬁ:s&&ﬁ‘? mmﬁ*m&a:ﬁzmemmm@@ma
+ EiE—-R, EON(Keep Worm) IERDR, RENER

« During each set up, this key can cancel incorrect operation or unrsecessary setting.

- Onee the key is pressed, the mode can be switched between (Off) and (Keep Warm) .
The indicator will be on during Keep Warm,

- HOREKER. MESTER, IBWERGEEENFI0S -~ 23hE505. D
BLUNSBRERLL, [Min] JRERR ON B RE BT,
BRI, R BAMBEAEERERE.
KB ASH, SERARERER VSN,
- When the Rice. Congee, Casserole is cooked, the time can be set between thour and 10 minutes and 23 hours
50 mmutes
,,,,,,, Ihour! for 1 hour adjustment and {min] for 10 min adjustment.
E Thh semno cannoi be used under ‘Qusck Steam”™ | “Risotto” function.
¥ Please set  the time within 13 hours in preventions of deterioration.

@ [hour| [min| 81

[houflminjkey

ﬁufﬁ&ﬁ&! ﬂﬁiﬁ&m%& .

C ERERREMENSREITE,
- For removing strange smells and dirts inside the pan and inner fid.
« Please refer to Page 17 for clean function in details.

- ARG R R R TRAG R,

- To set current time and to preset the timer.
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HEtAE s/ A

Time Adjustment/Lithium Battery

SRR

-

— I

Panasonic o

Time Adjustment |

TINEURDFULEY

Duen SulEr dgeder

I&ﬁi?ﬁﬁﬁ%

-
o ¢
; el Cooking :
\ Timer hour [ min Timer
\\\
~— |
BHEANBEA X MERMAR S 15)
Time Adjustment o e.g. Currenttime is 8:15pm.
1 fmbames, $fE hour! st [min S
lfii %T?Bﬁﬁ%f“i{%ﬁ?&?i& R o
nsert the plug, pressing i [ : -
then the time shows in the display %zdrts to ﬁash 3 n" g L.i !
. ?ﬂ%&»%ﬁ?ﬂﬁ?&i%?‘ﬂ%&ﬁﬁur TRERITE
ARSWABEAMENE
N . - e the number v the display Bashes over § seconds with-
ey to adjust !he‘ume‘ Holding the out any adiustment it will stop automatically
continuously. Sirnilarly, » 24 1 0OLIO : OO,
adjust minutes by pressing the.m 2. ) 24:00 is represented by 0:00.
o TSR TEETRRN, o FRAETHMEREE, HLNARNSE
The time cannot be acjusied B e ey mo hs
during operating state. 1ot Daen set propery.
Please meke adiustment accordingly. J
- . iy ,,I:‘, e }
| $TE : ~ Lithium Battery |
B E) BER (ReEATRESG. BERSOGBELST)
Star the clock Banerv eplacement (When the batlery needs changing after completion, please . i
rasort 1o the special maintenance storg 1o change the battery.) £ 2

W 5 G 5E Battery e span is around § years
(FiR0c, SXFWILARRERBORET) |
{Room temperatire 20°C. Plug into the socker for 12 hours a day ) W
W ENERE. BERREARTRGE, RUBRLUTWHR. ‘
Afar unplugged and when 1he battery is consumet! the following phenomenor
will happen:
» BERTRPOMYHE,
Mumbars shown in the clock become vague of disappear,
© mAEMRRe ek,
Memory of prese! time is lost.
WS ey, (DARFTLIER A,
plugged, it can be used again
HE. BOREERRAKPHETES. SR MRS,
Note: Do not put the Bthium batiery imo the tire, of do not recharge, dissembile
of heat the hattery, elc,

RERZ A

Before Cooking Rice

BRI A

Rice Measurement and Rinsing

Bl b eid e

Measwrs the rice with measwing cup provided.

Ew

correct meorradt

—BAFARA180m1,

1 oup about 180wl

‘RE ARG f%ﬂ‘

Rice volume for cooking (measring cup)

IhBE  Function 1.00

HHERER Mved Bice 1~3 2~8
Bk outnousRice | 13 2-8
] Congee | 12341 1/2—14

LA e mpmmsmmn, o
G, B0 roe. Camerle | 1~5': 2~10 o SRR AMEISENOR, 98 o Complately finse and clean the fice
TEF, FEEWS, THE

BEAEH,
o ADBBRESBRARK. rice.

BEBORIR - Bk B
?i%:ﬁ %é?ﬁ“ﬁ ik,

use the pan 1o rinse the ricg

# unciean, the rce crust will appear and the
smelt of doe bran may be found
» Do not use fools, such as mixer 1o rinse the

kBRESE

Water Volume Adjustment 1

* RFERE. BE
MARSRWBAR S, FHRBEE-BE.
When the sice of cangse is cocked
Pay stention o water levels indicator on both sides and ensure
the water level reaches the same level, when the waler is added.

(Bl WOBTMIERE, BA% EhkES

o RIHER. BREE, BEREFANNE.
BREFRER A,
Whan the mixed or ghitinous rice s cooked, use the measuring cup to
measire the volums of rice.
Adg the waler with propey volume in accordante with the foliowing table:

B CER MAKERE 6 &, R KRR viwor oo )
wgg> When the rice of 8 measuring cups is cooked and after Hice Volurne R Ve ies I*m Glutinois Rive
E in, E f ot level 8
gfii!;is"iigm{z\gymmmwu vl {oup) T.0L Yy 100 T E
(Bl2) I RIEKINN, HAK Bk 1 e 5
EEE W #gkanE U R 4
«g.g.> When the rice of 1 measuring cup is cooked and after 3 3 3
the rice 18 pul in, arid the water up B he water level 1" 4 —_ 5 — 4
on the side markad with "8 g = B — 5
L 1 8 - 7 - 5 %o
[ —— [
e ™ c i é
| CrEwaD Cavtions |
[« ARGFENPBERERE P rT g
| ahE. BXBGSRNEE, i Volumel\eassg Cig) !
i When the noe 1S Cogked with food 1.0L i
¢ the sleaming baskal, he i
(Gam. 1.8HED { voiume is as foliows, 8L 5 J

{e.g 1.80Lwype)




Egﬁi‘%ﬁ%mﬁ% Menu function

E‘fﬁ / ‘(% Preparation / Keep Warm

A Preparation E}\&Qﬁ &i Q@ gream o SRR « BEHER Rice mwe sie rnyoonsons s Mixed Rice, Glutinous Rice
v
_% Her Press [Meny Select] key to
182 1 Make sure 1 select menu
Koep Moishae Cap is well instatied. » THBERERRRE
RARERERRER. ik, REHETRET
s e hook bution 0 BURMINSHER,
}R?%%ﬁ@ Fenss the buok butian {0 # The tangle indicator points o the selected function. The display shows
2 _}__}_gﬁ é’i\% . 2 Open the outer . the current ime and operation prompl.
| emEARARBE, MAERIK. ik Al o h o ke i a5 poper [
3 Lot ] '

tarl key once 1o

JENKER, 3 intothe bcrdy. ' _ 2 Start cooking
o ' ) viean surace outsds he SERMTE RIS ;
g il T BERAEE oS gt
rﬂﬁ%ﬁi&%ﬂ%ﬁt&ﬁéﬁﬁﬁﬁw m (;ermq i the shuwa arrow in order m make xhe iR mﬁ%@iﬂﬁﬁ * The display shows the required time for cooking in this V!uﬁctm‘ The time
?%%W%@%ﬁ%ﬁ?ﬁ@?ﬁﬁ pan bottom slogely atiached o the cast haaber. B ’{EZ ﬁﬁ ﬁﬁﬁ@%ﬁ for cooking goes down gvery one menute unti coakmg finished. When the
9 kv . M agtige rige 15 copked in Quick function, only the current Bime is shown, When the
2~ ‘t&ﬁﬁ} ﬁﬁﬁﬁﬂ'ﬁ’ ¥ R@?}?“§ rice i3 stewed, the display will show remaining time of 4 or 7 minutes
ﬁﬁ@@%ﬁ%gﬁ%ﬁgﬁ based on different tice volume.
fERy, # AE, @x
4 RRBRAME . 4 Ciose the outer lid et C e D
Kﬁ%@ﬁ%@-ﬁa ang make sure the “click” sound is heard BREREE B preve At o g i, A
5 EEIREE. B pugi : 3 BHEERBIRGE The cooker will automatically tum to keep warm status
i g ug in. .
gt ERWBREE, BHILAENE—E, SERDRRS, o
-("/ ,fﬁ’glﬁ \j; Cautsoni 3 After the beeper rings, please Sulf snd lposen the rice 88 Soon as possitie in order o prevent the rice sticks togsther,
g,gx;sgz&_ggﬁﬁ i, BENERT BB, Plaase make sure the body plug and powar plug are 4 %%ﬁ ﬂéﬁ Fluff the rice
weli posiioner. o MRS ﬁﬁ*ﬁ-ﬁfﬁﬁfﬁ o * Alihis time, the process is finished and the rice can De eaten.
3 W . P T T
= Keep Warm > CGamons
. gﬁmm@umz:)x%umgﬁ. BRORRME . @ oot keep warm beyond 12 ours o olse the tase of . §§&ﬁﬂﬁﬁ§&ﬁ§ﬁsﬂ. HREER ® Wisbotior rct 10 s o gt s cass o i sl cx
ke j: {0 to 23, which is 24 hours N s tericration,
o GERMBRUIRIR2NG, BEANITEE Lt o ot e coront o afor 24 hours, ~ :
FRENEN, GRREARE. but it gan W keep warm. : X'&Lﬁﬁ J#Quick cooking
BERENE R (ARLAROERES) * DEBBSE GSEENE. gaEs, & Therice is slightly hard or with crust dus fo shorter time cooking.
::ﬁ”xgat ';n . L.J:! n f (Dispiay sample within 1 hour) * SRS R hEENNnEREDE, ® Do not use this lunction for mixed rice or glutinous rice with small beans.
water crops may appear 3t the adge i
o RIER, HANESSTEREAYBAR,  Dug een werm, ve |« e .
* EEBARPNEAE BHEARNARE KA - g::igpfgsﬁim any rice SCo0pS inside the pan will ‘ ' >~< *% ﬁ H uzzy ng
Wil N affect thi taste of roe. 4 o BEEEEELL. FHAEERE. K. * Tha ;;ac;:ed‘ rice is softer and more delicious compared with white rice
sooking function.
o Tl & .
X *ﬁ 3% Softer
ﬁﬁ:éﬁﬁ@ { @%) Cooking time (reference} * MBHETERNG, SHERLEERY * For softer cookad rice. please pour S0mi more water o the stated waler
T ] o SERMEREI0V, RB0C, KZIETHARANMBOBERE, EOmifazk, voluma.
-%;;g;g‘“é (1.0L8-35F, 1.8LEL 585}
RN The table: on the left refer to the required conking tme with 220V voltage, 20'C room temperature, % ﬁ%@ ¥ Harder
G {} 18T water wmgratge ér; ;?:a w;kur;e {1 étsimg 1. &‘;k?m;&ﬁajxﬁﬁgw N
| Abeut 3o - N & . . THAE, * Do not use this funstion for mixed rice or gluth ice with small beans.
e 5,}& ¢ ﬁ?;ﬁaﬁﬁe fofxg wakan:arses ‘according o different rice volume, water volume, voltage. . ggﬁgﬁqugﬁgﬁ%%%g%s% P e m{fk:;fmv ;;:’:iﬁ::zé’;ﬁ:s::i;z?:e foilieaiee
room temperalure, rice qualily. B’f]?k» WO,
A R o (HRR. AERENAENMREERONETERE,
The time for mixed of ¢ e vanas o differgnt used.
5 —10-




PR SR TR

Congee

] Sﬁ‘?‘@%ﬂ%ﬁ‘ﬂﬁ’}?&i Select covking lime

B Mo MERIEEE Cooking tme BERY TmelorSeting | BOERBRENEROR Display of Cooking time
TR~ 3B 304358 E‘ﬁd\ﬂ%&ﬁ@]i’ii N
Conges 1 hour ~ 3 houts 30 mirudes Back 10 1 hour after 3 hours

Put materials into the pan

1 IEMBHEA ok

=

L}Selec‘ﬂ#ﬁﬁﬁ [Start} #5710 BRI

- = g B
2 %%%Ijj * = BEIERAR

Fress XM::ﬁ keey. then E&a}i’x ingddicator beging to Hash
[ hdacala ot 4

2 Choose Congee

* The triangle indicator points to the selected funclion.

o ERERNREEEE,
o 3%~ [Cooking Timer] #dll, RE

BEEL0 R RRRE.
i B—EEARREE

ﬁ?ﬁﬁ%

(e e o e e

i%g?)l 30®
=4, 1 - s, e (Y 1
il e T b}

Hmibii%}:m:f) Vm

g
3 set the cookmg time
<.g.> During congee cooking

* The cooking time is di d»spiaym
* Prass ) Cooking Tuner; key to set the time by 30 min increments.

&.g.000k the conges for one and hatf hours

| » Ganjmrmen. RRHEA.
| o mmmmi o Baae,

begm congee cooking

& {Start jindicator is on and congee cooking begins.

« The remaining indicator wifl go down by every 1 min.

EIE o1k
HIREBRE
SZf=E '

BEWERE

o EETEPITHONE. ARARNN,
. *WJ{EK&?&%%%E@%#%%EE&

o MRERMIBE, BREREGEN.
* BBEWHBNE. WHMEARY.
o SRERERE, ERTRBRRETHN

P

After the beepar fings,

B the cooking is finished.
The mode will sutomatically tum 1o kesp warm |
T

4

\Eauta?ns )

® When the outer liis apenad during cooking, the moisture condensation
will incraase.

* The type of rite or rice volume will csterming whother the liguid
starch will overfiow from the keep moisturs ¢ap or not,

® it the warming is 100 tong, the congee will bacome o0 sticky.

» When the volume is exceeded for conges cooking, it may lsad
o overfiow,

* Altar pvery use, the keep moisture cap should be taken out for
cheaning.

—11-

Menu function

%ﬁcﬁ Casserole Rice

giﬂﬁ Risotto

1 kR RR, BARS,
IANBERK, BARITFR
FrE MRS RE L.

Rinse the rice, then put it into the pan,
add water, and place the ingredients onto
the surface.

EKBIKRBSBEEAE(PS)

For water and rice volume refer fo the rice cocking (P8}

1 #RgRELFR, BAAS, M
NEEHK, BREATBERE
MR, B35,

Rinse the rice, then put it into the pan,
add water, place the ingredients for
risotto and mix them together.

# [Menu Select | 1%#l ?mﬁs Manu Seiect [key to

2 BIBRIFERINAE Choose Casserole

Rice Cooking

» “HEERRERER
ek, SEEEURREUR

| EHRMTBEET

The triangle indicalor points to the

{ function. The display

shows the current timg and

operation prompt.

wumbos  Fumy  Owes  §ufw e

[ &3]

______ Press @WS»%@ key to
2 gﬁgiﬁlﬁﬁﬁ] §E Choose Risotio

» —ASERERRRNE
WThEE, WREURRET
HRREINSEET

P ‘The triangle indicator points o the

o junclion. The display

shows the current time and

ocperation promptl.

vonos fice iy Quen St v

Cea)|

L

i Largon  Swam  Linmess  Rsam
#m[Shanlgg—n P [San] ey 10
3B ER  start cooking
* Sl TEsEa R
When {Slart] indicator is on,
cooking begins,
* BRRETRRFATEED
BE, BELUHEEREE

The display shows the cocking tims
of Cassercie Rice.

The time goes down avery 1 minute
untif the cooking finishes.

% @3 b2 iy Press [Starl [ key to
3 gﬁkﬁ%ﬁ start cooking

o [Stant] TS ERTAHENS

Vhen Dtart] indicator is on, cooking
begins.

» BT RETREARRAREGR
BN, SEUSRERLRE. B
fik b

}N%iﬂrvﬂmmm

The display shows the cooking time
of Risatio.

The time goes down every 1 minule!
until the cooking finishes.

Cotges ean  Caspeay  Simtts

HWBREL TEAE

After the beaper rings, the cooking finishes,

4 BBEBRIEMARE

The cooker automatically turns to keep
warm status.

HWBEREE, TREGE
After the beeper rings, the cooking finishes.

4 BBHEBRIERKE
The cooker automatically turns to keep
warm status.

5 mMAEER, ‘A SE,
RIFTRHA

After flavors are added and the rice is
evenly mixed, it can be eaten,

5 mNFERRE, #BESSE, B
ARA.

After flavors are added and the rice is
evenly mixed, it can be eaten.

—12—~




PR &R ETNREE

AR Reheating

FEERAY 2047 48,

43 tims should about 20 min, regirdless of the sice wolume 1o Do cooked.

B SEEN - FEARESD.

Cooking time - 1 any CHCUnSIances,

WEBMRESRENY, BZEE.
Even y mix the aooied rice inside the pan and make it flat.
o MERIMBARY. FBBTRKERNBEENK,
When the maled rice is reheated, the water volurne can be added according to the
following table,

148

Preparation *

ARE GRARER B CRET) water Volums (Cupy
Coid Rice Volume {wator towad mark} 1.0L 1.81

1 144

2 s 172

3 172 172

4 192

5 1
[k R | N ! . ]
| Vi Gk e e ot wmg h i |

(Fin: 1.8FH)
{e.g. 1.8L type)

B D MAAEN. BREBEERCMER.

Cauuons \ Please do not exceed the maximum cold fice
" volume when adding in the cooled rice.

258 me
Reheating

# Press' th

o [Start ?a‘rﬁnﬂ% r@ﬁm%ﬁﬁfiﬂiﬂ@

When Sta_rﬂ indicator is on, the rehe&tmg pmceﬁure stafts

lﬁ)\ﬁm .
Time on the display goes down avery one minute. After 20 minutes, the beeper rings and
the reheating is over, then the mode switches to keep warm,

» WIBRBE Y, BEXEEERTL, HIABRRER,

After the beeper rings, please flulf and lposen the rice immediately in arder to make the rice
more deliciols.

3 #E AR
Fluff Rice

o SRMBHR B AT R~
o FRERBRGRE BAE. BFE

® The cooled rice can only be reheated once. :
o Pleass do not reheat mixed rice, giutinous rice and casserols rice.

—13—

Menu function

i Steaming
B ETEENNOEE CKEBBBASFIKSRENREREE. '
Cooking Timer {3 The time refers to the remaining time after the water is boiled inside the pan. )

z ¥ FER | WOGENG | AEEBEEE:
T T Y T T i‘pﬁﬁ:‘ﬁﬁm)‘iﬁzt ]
g om0 aes (Slarting Wne 15 5 mieaden) Evere 1wt Bick o 1 smitnde glier B0 nates
= » BN ) » Agdd 3 cups of water (Please aot
1 ‘—Q‘E% ‘%ﬁﬁﬁgﬁ@.ﬁ’gﬁ%ﬁ(%‘ 1 Preparation according 10 the steamed a0z
* AR ﬁ appropriate readiusiment water
» ﬁi]\ﬁ % ﬁ%ﬁ’ volumea}
« 5L i S——— ®  Add steaming basket

7
/

£

FRTTNE L
Steaming Baske! Water 3 ﬁiﬂfﬁﬁﬁ*ﬁ“ﬁ@““
B %ﬁ%ﬁ?&ﬁﬁ#ﬁﬁ‘%

*  Agd tood for steaming

¢ Cautions
o * Cover the outer fid

unetion is chasen while both rice
aming 4o operated in the pan

hMake sure hhe no
sooking and dishes

2 @%ﬁ%m BE o canmmnanmRsnE

dicator stans to fash,

2 Choose Steam

*  The thangle indicalor points 1o the selected funclion

1% [Cooking Timer | #48 » #'F [Cocking Timer |1, B
2 b R
SREFEBKME  Leve mummse
#i. EFghsy

!

Press sCasfmng Téf?e?' ey o

3 set the coo! kmg fime.

Cooks 1 key . The tmer can be adjusted by unit

eg 35 mmutes to cook

(5[5 =&

( 5 = i
e ] }
‘\ fowage 2
% [Stan| &8

4 FR7ERE

1
PressiSlantikey o

4 begin steaming

- e [Start j ETEEE, BUNN. o [Start findicator is on and steaming begins.
. o kkaRE . BRRmMBmLD Syel * ARer the water is boiled, the ramaining time will go down
BREEES, every one minute.

{ - ]
(5o =10

ez -4 Bod Y Atter the beeper rings,

5 o %:ﬂ:g 5 the steaming finishes
® BN, s Take out the steaming basket
xR CCautons >
FMBEERH, RHEERLRORFE, The steaming baskst is very hot, 50 be carsful when taking
o SFBMBBRONARRER, [Steam] WEERE o e bame

i, BENEN [Keep Warm] #RE

o BAE. WET OflKeep Warm| 14, $RISIHA.

» When time is up o the water inside the pan is evaporated ,
steaming stops and ums o keep warm.
® ater use, press (D Reep Warm| key and unplug it

—14—
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FZYSY B [ l=:‘ m‘ 7 { . . "

Eﬁ %kﬁ Ij]ﬁb Menu function ?§ %5‘:&% %‘ﬁ&) Recipes (Congee » Seae food - Casseroe Rie)

3 . FEREERARE, THETE, SIS0 THANRESR,. BENAKRATERR, SRR

{ERFELThRE Timer Ty

i&gg{]jj] ﬁg‘ﬁim%g%%%%ﬁmﬁﬁﬁ . The time preset refers to the time that cooking is ready. Caution: When apon the lid for adding malerials during cooking, beware of the hot steam coming cut from the pan. Depending on the material
. P, i " " o mixad with the rice, there are cases whera the material is scorched at the botiom of the pan.
o TR SIBEREIN ooy SHE, B APRHRIUEE wsorshcom mrgsnn P Cun, Messing. op
RNenu | aRemmmgE _Tmng
e nE AT LNER05) ~ 23505y | * MRUENHEMD R NERB S OMME. BRI, 1 BEERW Congee with salted meal and preserved egg
r" ¥ BER o 350570 = 23 ot 20VES0 1) aset iming is tess than the requirsd tming for cooking, e p—
Conges » Capmirie e e ) caskingloungee) . 5 . tngredients: Seasonings:

s # " & 25 Rice 1 oup Satt 2tsp
I i : i g 104 . s Meat stock 10 cup Pepper & litte

ﬁkﬁa%&ﬁﬂ% When the rice is cooked ] | ﬁ‘mﬁ When the congee is cooked | . ;&tg z(if §§iﬁ &g Prosemed Eggs 2 pes Secome of a fitte

. ( R p50e - Well-done lean meat 250¢
T Ley anid @5] indicator !mqu ﬂashmq Prass @A 5 1t e Method:
&
. £ . 1) Rinse 1 cuphul of rice, put it into the pan, pour maat stock, and select
1 %%}A ﬁ . _%gaﬁﬁﬁtgéégéf 1 1%1%)()\ ﬁ Se ect menuy ® = R DR, RARBTEANS, B Congee” | BEII “Congee”, Sel conking fime at 3 howrs.
e e Tty St !@@&@Em . 2} Press the (Stantjkey.

Sele‘,‘ menu %‘1%%;}; rcicator points 1o the [ E % gg 5;’ Zgﬁ T, 3 Sgﬂ the lsan meat and jeave for appmximatew an hour, and then cut
selected function. The display ST % i wH 3} %ﬂ?&#}ﬂ?ﬂﬁ%’ﬂ B, ENMAS. MRERL. B, into stender piaces. Cut the preserved egg into small pieces.
shows the operation prompt g | | The triangle 5 ETEEEO S SR RRER BA 4) 30 finutes betore the end of cooking, put the prepared meat and

- 2_ ! ’L L____m o :gi?fg*g’k S PR R REEBA, R AA. preserved egg in the pan and add the seasonings. Thal is all to be
wmeiwe en e e e}t e 2 1 salspiac : done for the preparation.
function,
] 3” % B B A A setcooingtme
£.g. cook the congee for
i } e n B B ﬁ'@#‘d‘ﬂ%g_ Led two and hall bours Py -
\ = o Q.ﬁl { Bl (30E) Dim Sum(Quick-frozen)
Cosking 2 0=
T 3’ s meesfl) I #H. ingredients:
3 AN TR S T (A} R B KBS {A) Small Dim Sum {B} Dim Sum
e TG . Shf‘:m;x durnpling « Roasted Pork Bun
* 8 [Timer | 3080 PressTimer Jkey 10 bl 7&(@ f5i] Press [Timer| key to o I * Shiumy 2*;::::58;;::2 with
2 ?E?*‘f] ni % % Fi preset the ready time of BEBR Chicken
W
2 FEHIRE AR FRF RS BB 1830528 O e 185 ik Method
reset the ti for eatin R %m,w‘ ’\8 30 . 1) Humidify the surface of Dim Sum by spraying water on it and pu! them
presetl the ime 1or eating S e Seew e ! RERY, RORERIEE, BEnssy, on a plate. There is no need of defreszing them
. I i 2) ok N, (38 2} Pour 3 cupluls of water in the pan.
BN ABYE1 8R30S PEAR T | B BS E FWATE, FERO, BLNE. 3} Set the atached Steaming Basket, put Dim Sum on it, and close the
2.g plan o aat the rice a1 18:30 L ~ ; 5 BE "Sean” | NERENESHE, kd. ! o
e e e S 5 ¥ (S 1. o Proane [ ey e ot minstes
= . ?ﬁﬁ*}ﬁﬁ?ﬁﬁ: BT AREMNRTRRHE, )
ol ||| 8818 30 BT TR, F MR TE0 ~ o
N After the praset is used, the congee cooking time will b : ﬁ i
i P | . Instead, the presat%ame is sggwn ﬁ»’é { §$§§ & Rice
cc'okmg time will be stored, :{qﬂ
CFENE) SERRABHMG, TET Ingredients;
Ganerencs Favp. BT Cookinw‘%éﬂ e wR E1k 3R FH; SR 2008 Rice 3 cups Taro root(diced) 200¢
[Cooking Ti MEmOIN) 2008 G CREE) 08 Chicken meal(diced) 200 2 Dried shrimps(sosked) 40 £
thee cooking time is 1 be confirmed, press N LF{RERURED SR RECERYAE BN Dried mushrooms{soaked & diced) Spes
fCookznn Timer | key under time status, : Chinese biack fungus{soaked & chopped} Few pcs
FRTUREREFRNEORMN, BEREIRE, RTmelREHEERENMZ RTINS, SBERMHEounnE BER ol Marinade: Sauce:
., Blankts, ENE, Rhoulpl VNS REBRERE, MmN 100 BAR R, . 3 smi i 18mt Light soy Smi Light soy 15mi
The cooker can preset to different time and alse have memory function. Press [Yamer] key to awitch between twg time. Press [Faur! or [mn Jkey for B 3mt ik 15mi Dark soy 3mi Dark soy 15ml
adjustment, press [Siaft] key again to begin the preset. Pressourlkey for adjusiment by dne hour and press fminfiey for &d;u%t'“mm by TR minutes < 5¢ - 7 Sugar 58 Sugar 78
gﬁ} 3 #him Te Satt 3z Cooking ol 78
72 Starch 78
7 H
3 #3: [Start| %48 Press(Startjkey i o
R 3 -t 1) Season diced chicken meat with marinade.
I ///// 2; ;igﬁ:ﬁggﬁg wm 2) Desp try diced taro root untit goiden brown, drain and set aside.
l » [’Emﬂgj‘ﬁﬁg Staﬂpﬁ‘f SR HONTERE. HEETHEMESRY 3 WART o . 3} Wash rice and place in pan with water filled to leve! mark "3"cups
rY i B, ERE—E. SN EES . BMARS, Fi,\?'??fﬂﬁﬂfﬁ&fi» wEmEAR, ¥ level. Then place chicken meat, taro root and other ingradients on
Timer | | , . . MRRREMRTSERE. BENE, rice, and close the fid.
| []ir;j_;ﬂind'calm s on, {S_iﬁiﬂmdicamr is off, then the preset is finished. 4) MiE “Casserole Rice™ i, mﬁ?@ =il 4 Sgiac\ Casseraie Rice f‘u ndu:n and press key ta cook
| Now it shows the time for saling. 5RAEE. BN NS N5, ARG NUSH. 5} Finish cook and sound "pi-pi®, serve the hot with sauce.
MET BHANSLSHEET0LINEE. 3 Taro, chicken of the best 70 grams per cup within .
—-15— . —16—




E (mAFIR)

Recipes (Risotto)

TR BB W 8
SPRP. MARTH.

Tomato taste i

Ingredisnis.

1.8 type . type

150

feup
E iR SR U

& appeox 100 {

1H00mi

2.5p

@ Htle
depend on taste

a fittle
depend on aste

2} Put

el A i the pan and mix tham,
31 Close outer i and select meny ‘Risotio’

61 Sarve o howl and sprinkle powder choess and parstey over it

NIRRT, Bk

2V #ERE AT MOHE. MERE,
N EMAE, BALH "Risoo”
24 TS

5) SERUMAE, BOE! CWORT 8. mEE. BEML PREMHTEERE

6 MEBWS. MAELH, ¥E,

17—

Cormn taste
B
1.8H % Ingradients: 1.8L type 1.0L type
155K Rics . 80up teup
S0{rid.3i) i) ¢ Onion {eut to small size)  app 150g (mid i app. 100p (rmid 12}
7€ i Carrot {out to small size}  75g S0g
SR (R11808) ! Bacon {out o emall size)  Spisces [approx. 180} Bpieces (approx 120g)
1508 | com {whiig 100z
75 i Mushroom {
15g '( Buttar 18g
1500m | Water 1500mi
2 BREOI0C) © S stock 2 Bpieces {10}
Sauce:
I3 AEE Salt « Peppar a hittle
IR A O WEWA R Powder cheess « Parstay depend on taste

Mathod:

1} Wash rice and take away water from washed e,
N 2) Put rige and 'A" in the pan and mix them.
3 Ciose outer fiy and select menu ‘Risotio’.
4) Press the [Biad] key.

5) Firish cook and sound 'pi-pi, add salt. pepper and adjust taste,
8) Sarve to bowl and sprinkde powder cheese and parsiey over it

s SEE.
AARE
o M EHREA KSR,
Do not put the entire electric rice Wanm .Jar into the water,

» FEEAEEK. Ah. B 259, PENEER,

Do not clean the Warm Jar by amyl acetate, petrol, alcohol,
detergent powder, hard brush.

Clean

:@% 5‘?‘% Body and Quter Lid
REsnHHER,

Use dry cioth o clean.

o BEERBROERERT,
Please use the diluted detergent for dishes,

s SEANSEENBSUTRIES, WS
EHHISETE, SRR, SXERR
ERBRES,

i the dirt inside the metal surface of the iid is not cleaned in
me, the dirt wili be attached onto the metal surf, which will
hecome difficull 1o remove, After use every time, clean the dirt

-

Lt aned

in tirme,

E#E uUpper Frame

* BEEakHER.
Use dry cioth to clean.

EFE

\_Note /

BT,
Do not wash with running
water dirertly.

188 Pan

s AEMEONARRN,
ASE B LES ok 30N

BBRAPE. B
Uise the dish difuted detergent, spange and waler 10 clean it. Dry

\‘z i the exiarnal surface of the pan.

|

i

¢ REEURAHBPEERMAER, BLY
I WEEIER.

\i * Color change of stripe may coawr on Huorine coating, but i is not
W harmbul 1o health and usage of this pan,
[EEBEE BB Torpoave S0 andCon o | | © TMEAIE nBENASWETRTR

§§§§§E§,Q$ﬁ§§ﬁ%ﬁ§.@
o . wRamsE oot | Lt R

ﬁ;ﬁ ﬁﬁﬁﬁa or external swriace of the pan and the cast heater, proteciive
Plaase use fine sand paper {around No 800} or dry cioth 1o

; ¥ frame will resufl in the fall of coating, but such change won't
gently clean the attachment # any. influence the performance.

—18—




Clean

Accessories

P44

ARBROERERNNEMNA,

Please use the diluted detergent for dishes and sponges to wash outl.

w97 598 N an

Rice Sooop River Scoop Holder Stegming Basket Maasuring Cup

Inner Lid
& toad and Unload A @ﬁ?
ﬁﬁ{ﬁ{‘ﬂ-FD RIBSAER,  Gethold of two tabs. then pull # to your direction.
H‘ 7i Loading method

@%EA%&‘EE‘JC]% EEHBA A ELANED,

Insen the protruding part marked with A inte the locker on the jid in a tilted way,

QBHERDFOMMA TR, ERHFRINEERLE
Press the tabs (hoth sides) toward the lid sides until the click sound is heard

Afte ashm do not use the dryer, whxch will tead to deformation
(Nohce iy use the ary

and cracks. Lasaet g Undoaet 105, of mrser et

Keep Moisture Cap

RiRRE

WEHAZE  unoad
OUMELEN

Pull &t out from the ouler id

BREHE Load
OHIFAMVYHEUE

QREHESANS. B
HEE W pEn,

Turn sround according o the
direction of amow unt "pa” is heard,

®¥§ﬁ§§7‘iﬂﬁﬁ éﬁ
E FHEEH,
Tum ‘around according o the

direction of arrow, pull # out
towards yoursel, then it can

be taken out.
¥ OB tﬁﬁfiﬁl—ﬁ
(G ) MEEE7ERLARSME. ARR ;ﬁ?i%ﬁﬁﬁﬁﬁ
R R iR i BB, Press i mto the outer iid as when

it is taken out. {Note: press iU tn the

rC_autionsj Do not use the dryer after washing, which will lead to proper positon and g not til iL)

B deformation and cracks.

Place Aand W in the corect position,

Clean function

FETEE

1 SRBAREER. BANERBETRN 3.

1 Add the water to half of the pan volume according fo the capacity.

2 % [Clean] 81, 2 Press [CRan] key.
3 #fi Start | $280. RABIHEERALE. 3 Press [Starijkey and the function begins.
FRAEHRS ”ﬁﬁf?ﬁﬁ 4 After the clean p ands, it witt turn to “keep warm”.

%, A#
5 ;@ fi/Keep Warm 1241, . BN 5 Press [DfKesp Warm] key to turn off the power, then pour out the water
/‘? fﬂu& ?ﬁﬁ(@]ﬁ after the pan becomes cool.
o TNARMBE. AR LBRNRK. SE.
® FLREEN) SIS AR R AN,
o FERIRITARGE , REEBISTT "Clean” IpgE,
SE - - EREEGY, BENRLST

WIS,
& FERERTENHMA.

» For rempving strange smells and dirt inside the pan,
» Soms tough dint or odors may be impossibis o sliminate.
» The “clean® function cannot be operatad right after cooking rice.
-5 A beep signal will sound 4 times.
Wait for approx. 30 minutes o cool down the warm jar,
» Do not remove the codking pan during operation.
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BERETFHIEMEE? Does it really go wrong?
HERETIIEE

check according to the following tems:

A A rice 8 y
TS B TFIUERE * 8 g MERRD epwom £ 2p  TImE
X —4%635‘* - 2y 58313 SO o Bz W 9§‘%
T~ circumstances | 5 Mgz = FBigak 2@ gaﬁ g_,g P -8 55
~_ gRadk (Moo B) DpiBH SR8 TRISIE 5
a == = iy & 2 2 8 s 28 £
BEmE tems T 2 i TR g =‘§§ : 1z |gfx & ¥
. ER g R 2 3
Arg the § e antd
o KB KBTIR G ® | ® | & | @ on e amon
[ B =& 50 s the rive rrsed adequately® Y Y % % §§§ §§
L E
o MIMEMATE  NGuesandsonsinine N S® |258%s
T Lo |mg¥gd
. RN BEE s there e By matter oy » Some o
BREEERE s ] ® 0 ® | ® * 0 R ;2 iy
(¥5 £3 &2 is otter id ciosed righty? | @ ° e o g g g g =
e et 5ol = gR2,
© REOMERRINGN oo o s . e le | e 2 552 e
K @ k=3 22 9
® HABERE S!ﬂi‘i:;g& not coked Py * Py : E ; Q H §
oW g
O RMEBE. RE  pas the rice been well Py P ;i - g % § :
FRERAE titied atter cooking? L ¥ 3 g
D2 s
O RBINABBLLE o ereth i ey gz g @ %
4 L, vokmeoinerctiosmal | @ L L ] L ] §gm§j’
& REOVBIBL  dugaKeep Warm? 22 gam
N = = o & [=]
o EOTARERRR e I . E3ps3
prewneys ; Boma ™
» RERE iiKeepg?:nnru?&m ® ® ° §g§§
® AMEHALA  The pans clean or not? e | o 3ca3
S El=
k o ] 2 @
e e |
[= 3]
- L ¥
eupTimimnn PRI | 0| @ 0 | e | @ 354

. %ﬁ'\ﬁ&ﬁﬁﬁ]ﬁ%ﬂ# When the display shows as follows

BERERST
Display

B # B .

items for Confirmation

oM

T TR~
HEAMRIR T/, BEMAEIIE. ERF, itk Offikeep W arm |54,
Following continuous 96 hours under “keep warm” status, the power suppty

will automatically cut off. Please press [Of/Keep Warm | 1 key first.

AER RIS MEISEIE,

Resort to local maintenance centers for repair.
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Specifications = %
Notes
FUBE todel No SR-ND10 - SR-ND18
TR/ mEEE Voltage / Rated Frequency 220V~ 50Hz
FRE ()R | MR Cooking 620 825
fﬁé@?«r}ﬁ? UmRON | smp Keep warm 70 85 )
ERARIEE, . BE B B
Rice (White rice, Fuzzy, Quick, Softer, Harder) 0.18~1.0 0.36~1.8
- {1~ 51/2cups) {2~ 10cups)
BURE BITFER Casserole rice
CRB)H 4 o o 0.18~0.54 0.36~1.08
Rice volume/ fTE8AR. HRKIR  Mixed rico. Glutinous roe {1~ 3cups) (2~ 6cups)
copaciy 1 0.18~0.27
ERHE Risotta 0.18(1cup) (1~ 11/2cups)
0.08~0.135 0.09~0.225
» Congee (1/2~Yacups) (Y2~ 11/acups)
 BBARREOK) _ Power Cord length(m)
BUmar ~ Weight (Approx ke). 3.1 39
exl B - widih 25.1 27.9
Dimenson | B 33.5 36.4
(M&m 5 20.1 23.1
« ZEBHURET, HRESHHMRAIW,
When the rice cooker isn't working, the power consumption is around 2W.
RESPR, SENEERSENMEERORE,
Ploase resott to dealers or maintsnance centers for replacemant of power cord of repair.

HE. SIAREREE, RRSTEN.

Note: The design and specification are subject to change without prior notice.
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