Panasonic

EIG Operating Instructions

[IH| Steam & Variable Pressure Electronic Rice Cooker / Warmer

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.

| Household Use |
1.0L model

wanne. SR-SSS105

1.8L model

woane. SR-SSS185
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Safety Precautions (fiemesm ="

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

B 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.)

Exhaust vent
Intake vent

® 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 authorized service center (as described in the Warranty) 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 authorized service center (as described in the Warranty) for a repair.

A WARNING

® 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.)
e 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 o~
Cap or touch them with your hand while cooking or

immediately after cooking. <~
e Pay an extra attention to infants. / Steam Vent

Steam jets out from the Steam Vent. é‘\/ I/

(It may cause a burn.)

@ Do not put anything in the Inner Pan to block the Filter,
Pressure Control Holes, Safety Valve or the hole in the

Inner Lid.
(Steam may leak or cooking contents may jet out, causing a burn or injury.)

Pressure
Control
Holes

<Examples of prohibited ingredients>
e Ingredients that expand upon boiling (such as paste, beans or noodles).
=» Boil beans in a separate pot first before use.
¢ 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.

® 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 Filter, Pressure Control Holes or Hole in the Inner Lid are 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, Clear Frame, Stoppers, Packing of Inner Lid, or around the Steam Cap.
e The Inner Lid has become bent or deformed.
¢ No filter has been attached to the Inner Lid.
* The Steam Cap has not been attached.
¢ The Packing of the Steam Cap has come off.

® 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.




Safety Precautions (feimies ™"

A WARNING

@ Do not force the Outer Lid open while pressure cooking.
(It may cause a burn or injury due to hot water jetting out.)
=» The container must not be opened until the pressure has decreased sufficiently. Pressure remains while
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.
*For further details if the Outer Lid needs to be opened, see P.11.

® Do not let anyone lick the instrument plug.
¢ Pay an extra attention to infants.
(It may cause an electric shock or injury.)

@ This appliance is not intended for use by persons (including children) with reduced
0 physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety. Children should be supervised

to ensure that they do not play with the appliance.
(It may cause a burn, injury or electric shock.)

® Use “Congee”, “Mixed”, “Casserole” or “Grains/Rice” program when cooking rice

with other ingredients.
(Steam may leak or cooking contents may jet out, causing a burn or injury.)

@ 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.

@ Insert the instrument plug and the power plug firmly.
(It may cause smoking, a fire or electric shock.)

@ Clean the power plug regularly.
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.

@ Discontinue using the appliance immediately and unplug when abnormality or

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 odor is detected.

* The main body is cracked, is loose or rattles.

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

=» Please contact an authorized service center (as described in the Warranty) for a check or repair
immediately.

A WARNING

@ Close the Outer Lid firmly until it clicks.
(To prevent a burn or injury caused by steam leaking or the opening of the Outer Lid.)
* To ensure that the Outer Lid can be closed, remove foreign objects such as rice
grains on the Hooks, Clear Frame, Stoppers, Packing of Inner Lid, or around 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.
(Pulling on the power cord may result in the appliance falling from the table or worktop, causing an injury.)

@ Always keep the children away from the appliance.
(It may cause a burn, injury or electric shock.)

e Children do not realize dangers that are likely to occur because of improper @/ ‘

use of electrical appliances.

@ 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 a power outlet which you are sure includes an earth.
e The power plug of this appliance is designed for a power outlet with an earth.
(Use of a power outlet without an earth may result in a malfunction or electric shock due to electrical leakage.)

A CAUTION

® Do not expose the power plug to steam.
* Do not expose the power plug to steam when it is plugged in.
(It may cause an electric shock, or fire caused by short circuit.)
=» When using a cabinet with sliding table, use the appliance where
the power plug cannot be exposed to steam.

® Do not use another inner pan other than the one specified or the deformed Inner Pan.
(It may cause a burn or injury due to overheat or malfunction.)

® Do not touch heating elements while the appliance is in use or after cooking.
¢ Especially the Steam Cap, Water Vessel, Inner Lid and metal parts, such as the Clear Frame, near the
Inner Pan
The Water Vessel is heated and becomes hot so that the quantity of water in the Water Vessel can be
detected immediately after cooking starts.
(It may cause a burn.)
=» Use a dry cloth or oven mitts when removing the Inner Pan while it is hot.



Safety Precautions (feimies ™"

A CAUTION

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

® Do not add ingredients, water or seasoning above the “Max” line of the Inner Pan.
(It may cause a burn due to liquid to spilling out.)

® 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 discoloration, 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 aluminum sheet or electronic carpet.

(Aluminum 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.)

@ 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.)

@ If using the appliance on a kitchen shelf etc., ensure that the steam is not confined
within a closed space.
(It may cause discoloration or deformation.)
¢ |f using a slide-out shelf, pull the shelf out fully to ensure that the shelf above is not exposed to steam.

A CAUTION

® When placing the appliance on a slide-out table, always check the load strength of

the table.
g
\/
@ Use the correct program (see P.12).

(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

It may cause a burn or injury due to the Filter, Pressure Control Holes, Safety Valve or Hole in the
Inner Lid becoming blocked with ingredients or liquid spilling out.

or more for the 1.8L model.
It may cause the appliance to become deformed, broken or malfunction.

@ 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 Rice Cooker will return to the state it was in before the power stopped.
@ If the power stops for a long period of time, the Rice Cooker 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 Restrictions”, see P.36.




Notes on Use

To keep the Rice Cooker in good condition over the long term, please observe the following.

About the Rice Cooker

H Do not use the Rice Cooker on an IH hob.
(Doing so may damage the Rice Cooker or hob.)

H Do not use in a location subject to direct sunlight.
(Doing so may result in discoloration.)

H Do not use in a location (on a carpet, plastic bag,
aluminum foil, fabric etc.) where the bottom of the
Rice Cooker (the intake and exhaust vents) is
restricted.

(Doing so may damage the Rice Cooker.)

M Periodically check the intake and exhaust vents at
the bottom of the Rice Cooker and then remove
any dust etc.. (P.26)

M Do not use the Rice Cooker outdoors.
(An unstable power supply may cause )
the Rice Cooker to develop a fault.

H Do not cover the top of the Rice Cooker when it is
in use.
@Dishcloths etc.
(Steam may be confined near the Rice

Cooker, causing discoloration of the )
Outer Lid or faults in the display.

H Do not use the Rice Cooker with foreign objects
such as rice grains or other dirt stuck to it.
Doing so may result in an error message being
displayed, and the rice being burnt or otherwise
cooked in an unsatisfactory way. The Outer Lid
may not be opened.

Brim part
_ The area to be
or bottom % g‘d contacted with
4] Sensor the Sensor
—~—The area to be

Pan heated
(Inner Pan) Sensor (Water Vessel)
H Do not place the Rice Cooker near devices
vulnerable to magnetic fields.
@®Radios, televisions, hearing aids etc.
(Noise may be heard or volume levels reduced.)
@IC cards/bank cards etc.
(Records held on the card may be lost or damaged.)

H Do not bring magnets close to the Rice Cooker.
(Doing so may result in faulty operation.)

About the Inner Pan

H Do not use the Inner Pan except in the Rice Cooker.

@® Do not use on a gas hob or
IH hob, or in a microwave. : g
—

H Do not strike against hard objects.

(Doing S0 may scratch or dent )
the outer surface.

H Observe the following to prevent peeling or scratching of the inner coating.

During preparation
® Do not use a whisk or
other tool when washing
the rice. /3

strainer etc. to contact the
internal coating. b

When rice is cooked
® Do not mix vinegar with the rice while
it is in the Inner Pan (for sushi etc.).
® Do not use a metal ladle

(for congee etc.).
® Do not tap or hit the Inner Pan

(when serving etc.). &

@® Do not allow a metal %

When cleaning (P24)

®Do not use as a
x washing-up bowl.
Do not put spoons or other
cutlery into the Inner Pan.

@ After cooking with seasoning, do not
leave the food in the Inner Pan.
=» After cooking mixed rice etc., remove it
from the Inner Pan as soon as possible
and wash the Inner Pan.

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

@ After washing, do not leave
on other crockery to dry. *

® Do not wash or scrub with w

an abrasive, a metal

scourer, a nylon scourer

impregnated with polish

etc..

=» Wash using a soft 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.

[Inner surface] Peeling of inner coating.

— 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.

Part Names/Accessories

H Before using the Rice Cooker for the first time, please remove the accessories, Water Vessel and Cord Set in
the Inner Pan, and then wash the accessories, Inner Pan, Inner Lid, Steam Cap and Water Vessel. (P.24—-25)

Umami Tank (Steam Cap)

Stoppers Filter

(Remove this to access the )
Pressure Control Holes.

Inner Lid

Hole in the
Inner Lid

Lid Sensor
Inner Pan

Safety Valve

ite
Whice

Packing (Also on the rear side.)

Water Vessel

@® Comes with a Water Vessel Sensor.

Handle

Pan Sensor

Clear Frame
Power Plug

Hook Button
@ Press the Hook Button to open the Outer
Lid.

Power Cord
Instrument Plug
Cord Set

Accessories Attaching the Rice Scoop Holder A

Attach the Rice Scoop Holder to the indented
section of the Handle. Insert the Rice Scoop.

Measuring Cup
(Approx. 180 mL)

Steaming Plate Rice Scoop Holder

@It can be attached to the left or right side.

Rice Scoop Ladle
J \U J




Coo ki n g R i ce [When you wish to cook immediately ]

Washing the rice and adding water

hite ECo
WRice Sushj

Setting up

Cooking

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.)

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

The rice grains may break,
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.

When adjusting the amount of water to suit

your taste etc., be aware that the Rice Cooker

allows for a 1-5 mm adjustment for the “Eco”
program and a 1—2 mm adjustment for other
programs.

(Adding too much water may prevent rice )
cooking properly.

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

e 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

Diamond hard coating

White ECO
Rice Sushi Max —

w Brown Congee

5 Rice 075
3 EO.S
2573 | The Inner Pan in
/ the illustration is
the 1.0L model.

5

Place the Inner Pan in the Rice Cooker

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

Fill the Water Vessel with water

and attach to the Rice Cooker
(For further details, see P.27.)

“—Fill up to here

o1 B~

Precautions

@®Replace the water each time the Rice Cooker
is used.
® Failure to do so may cause scale buildup on
the Water Vessel.
® Adding water when the Water Vessel is still hot
such as after use may mean steam cooking is not
available as the water temperature is too high.

6 Attach the Inner Lid

(Refer to “Attaching” on P.25.)
(@ Fit into the grooves.
@ Press into the Outer Lid until you hear a “click”.

Check that the Filter and Steam Cap
have been attached, and close the

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 . preparations before applying pressure.
It is not a fault.
' (ELT] WhiteRice

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.)

M If the Outer Lid needs to be opened while

cooking

1. Check that there is no one near the Rice Cooker.

2. Press the “Cancel/Off” button to stop cooking.

*Take care, as hot steam will jet out quickly from the
Steam Vent.

3. Wait for approximately 4 minutes and press the Hook
Button after checking that the indicator (flashing)
has gone out and that steam is no longer jetting out.
*Opening the Outer Lid immediately after pressing the

“Cancel/Off” button may cause a burn.

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.

%) /)

Outer Lid Filter Steam Cap
Use suitable water.
We recommend the use of

Refer to i\ ’
tap water or filtered tap :
P

“Attaching”
water.

on P.24-25.

@ Use of alkaline water 2 ‘
(with a pH higher than 9)
may result in sticky or
yellow-colored rice. |

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

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Things to look out!

v @® Where possible, choose recently
processed rice.

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

@ Keep rice in the fridge.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo




Using the Programs Correctly

Program - M This is the default setting.
Water Level| Cooking time Display You can take a little more time to make sure the texture
T suits your taste.
® First we recommend that you try “Regular”. You can then match the
f ) f Regular ) texture with your taste or the dish you are cooking.
Delicious 48 min
} G ETTD T | White Rice | ST Texture preferences
Rice with best flavor Hard (Ilike fluffy rice which is sweet and a little bit sticky! ) > (_ “Regular” )
43 min
. J
— | (1 like a chewy texture! “Sticky”
Quick P ( )
Rice will be slightly firmer. . . 22 min— _ | like a mild flavour with no stickiness (suitable for « ”
} You can soften the rice by soaking White Rice 32 min donburi-type dishes)! } Hard
__it before cooking. )
[ Eco g |
} | Cook with reduced power consumption 322 43 min J
White Rice 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 — ] . ]
. ) M Balance cooking time and power consumption.
( 48 min— ® If the cooked rice is too firm for you, use the following to make it softer.
} Mixed White Rice 58 n:in — (D After mixing the cooked rice, leave it in the Rice Cooker for a few
\ minutes before serving.
( . ] 48 min- @ Upon your next cooking, increase the amount of water (increase the
Casserole White Rice 58 min — Water Level by 1 to 5 mm).
> : > < (® Soak the rice for a certain time before cooking it.
. . 1 h 25 min-
} L Rice Brown Rice | 4’1 45 min J Comparison of power consumption
Brown Rice ( . )
Setting time Eco Delicious (Regular)
Congee Congee | 2h 00 min— — — _
L ) 4 h 00 min 1.0L model (cooking 3 cups) 157 Wh 248 Wh
r N\ r Rice 1.8L model (cooking 4 cups) 224 Wh 307 Wh
When there are instructions about *Measurement conditions:
adding water etc. on the packaging ; . 48 min- Room temperature 23 + 2°C, water temperature 23 + 1°C.
} containing the rice, follow those White Rice 53 min
: instructions. Adjust the amount of
Grains | water to suit your taste.
[ Setting time
’ Congee Congee 1 h 00 min- — —
L ) L 4 h 00 min
[ | [ Setting time
’ \ Cake - 40 min-60 min| -
[ Setting time
Cook } \ Steam _ 1 min-60 min - -
Setting time
’ Soup — 1h00 min- | — —
L ) L 4 h 00 min )

@ Do not mix brown and white rice. (The two kinds of rice will not cook properly.)
@ The allowable setting time for congee is 1 h 00 min to 4 h 00 min, however the recommended setting time(*) has been
12 listed in this table. 13



Using Different Programs Keeping Warm

ECONAVI

Check the program Steam Keep Warm (Automatic)
e @ Once the rice is cooked, program switch automatically to Kecplfern
e ko the keep warm function.
(Please mix the rice immediately after cooking ends.)
-t
lB' ([ N] @ Delicious @ Quick @®Eco
@®1-2 person @ Sushi
® To change the program. @ To return to the @ Lights during
Py y keep warm state ECONAVI
Press il and set “¢” to “Menu”. @ Congee operation
BEE
s . If congee is kept warm, it may become | ® T0 reheat from the
The Rice Cooker very sticky. keep warm state
Press and select a program. will switch oVied @ Cacaoro P
i Ixe asseroie ® To turn off the keep warm function
o _ o ) ﬁg;%mﬁglfrﬁli‘m%ttigﬁ Use of the keep warm function can also ! pwarm funct
EC:AV. Press Sl again and set “¢” to “Select”. but we do not : cause the Inner Lid to rust, adversely Press (@4 and then remove the Power Plug.
(WG] WhiteRice recommend th|$ ...... _a:ffe_c.t_t_h?_ ﬂfa_'\{(_).r.gf _t.h_g.l:l.c_e_'. .................
Delicious Regular ] . ; X
Press and select a program. ®Brown Rice  @Crains
Flavor can be adversely affected.
WhiteRice  PressStart @ Steam will be injected automatically approximately 5 to 6 hours after starting to warm the rice to prevent the rice
Select | ERNRSRI et et from becoming dry or to reduce warming odors.
et i (The time may vary depending on the program or quantity of rice.)
Clock TN @ Do not use the keep warm function for more than 12 hours.
@If you live in a region of high temperature and humidity:
® To cancel an The flashing location indicates the Increase the keep warm temperature from 60 to 74. (P.34)
: program that is currently selected. (Odor can be a problem.)
operation @ If the odor is a problem:
® To cook “Congee”. Use the cleaning function (P.26) and increase the keep warm temperature from 60 to 74. (P.34)
G @ To prevent odors and condensation during the keep warm state:
Press %8 and set the time. Do not cancel the keep warm function or remove the Power Plug while leaving the rice in the Rice Cooker.
@ To prevent odors:
p - p Do not use the keep warm function with the Rice Scoop still in the Rice Cooker.
- N Allowable timer setting Unit oAk i £ U 10 23 h is displaved in 1 h its (0" is displayed for t .
- . . . eep warm time of up to ours is displayed in 1 hour units is displayed for times of less
Do | have to select a program every time? 1h00min-4h00min | 30 min than 1ph0ur), P Py Py
: @ After 24 hours, the display returns to the current time.

@ The “Delicious” and “Eco” programs under “White ® To set the timer. (P.16) e eeeeeeeeeeeaeeeeteeetaeaaeeeeeeeeaaa e eeeeeeten e eeeeee et eha e e e e e e e et e n e e e e e e e e e e ha e e e e e e e eenna e, )
Rice” are stored. ® To select the “Cook” program. (P.17) . ECONAVI When the keep warm function is in use, the Rice Cooker applies an amount of heat :
For other programs, the following operation allows p the “Start” butt : corresponding to the amount of rice. :
you to call up the most recently used program. : 2 ress the start-button : = For further details, see Q&A (About ECONAVI). (P.28) :

Flashing -------------------------------------------------------------------------------------------------------------------------------

Press and hold down [JilkLs (for approximately)
1 Thkeis 2 seconds

@®You will hear a “beep” as soon as you press the
button, but continue to hold it down. You will hear

l Steam Reheat (manual)
Press 5;;: .

— @ Rice to be heated to high temperature from the keep warm state.
Delicous gl ) @ Inject steam to prevent the rice from becoming dry and to reduce warming odors.

a second “beep” and the most recently used ' o .ﬁgggsvtv;hrﬁlas?a?:nt of steam injected and the time required for reheat according to the quantity of the rice in
program will appear. _ .
5 : Cooking starts. - L:Bm Check the water in the Water Vessel
Sen) | lashing . . (more than half is required) - o situati
2 Press| & @ When the buzzer sounds after cooking, the steaming . ) . @ Reheat cannot be used in the following situations.
stage has finished. Mix the rice immediately. ®Refill water if the level is low. * When the rice is cold (buzzer beeps 4 times).
\ J (This is to allow excess moisture to evaporate.) In the keep warm state s Wwhen the keep warm function is not in use.
Mix the rice @ Reheating two or more times will adversely affect the
flavor of the rice.

Precautions

@To continuously cook rice, replace the water in the Water Vessel and start cooking after waiting for 5 minutes
or more.

@As an aid for the visually impaired, the “Start” and “Cancel/Off” buttons have raised parts “@®” and “GlB .
@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”, “Mixed”, “Casserole” and “Rice” programs, the Rice Cooker will display the current time until
1 4 approximately 10 minutes before the rice is ready. It will then switch to show the time until the rice is ready.

3 Press the “Steam Reheat” button

Press

' Flashing (Approx. 5 min—7 min)

Reheat starts.

@®When the buzzer sounds, mix the rice immediately.
The rice is now ready to be eaten. 15
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Using the Timer

@ Two timers can be set. (These are stored until changed.)
You may find it convenient to store often used times, using, for

ECONAVI

LWERE] WhiteRice

Delicious Regular

w130

example, “Timer 1” for breakfast and “Timer 2” for your evening -

meal.
For example: Setting to 7:30 am

Check that the current time is correct
@If the time is incorrect, set it by following the
procedure on the right.

Check the program
(Set to desired program. P.14)

3 Select “Timer 1” or “Timer 2”

WhiteRice PressStart
Deliious Feguar )
Press . Select
Clean Timer
i

Clock o L [
Flashing

@Each press of the button changes
the selection.

] g [0F]]

Set the time at which the rice is
to be ready

(] WhiteRice PressStart

Delicious Regular

Select

a i .
=~ 130
|

Press (Gl

Forward (units of 10 min) ' 'ashing
Back (units of 10 min)

@®Hold down to cycle through time faster.

Press the “Start” button
Flashing

Press @ .
' Olff Lighting
Setting ends. @ @

@®When the buzzer sounds after cooking, the
steaming stage has finished. Mix the rice
immediately.

(This is to allow excess moisture to evaporate.)

BUH/X

® To redo an operation
@ To cancel a setting

: When the current time is incorrect
@ The time is displayed in 24 hour clock format.  :
1 Insert the Power Plug

Set “¢’ to “Clock”

: 2 Pr Vierw
. elec
: b | iz | §

3 Set the time

Press

| :
Forward . When the flashing ¢
: (units of 1 min)  stops, the time is set.
: Back (units of 1 min)
@Hold down to cycle through time faster.

: @The time cannot be set in use such as cooking/the
. keep warm state/the timer setting.
- ®@When the lithium battery runs down, removing
the Power Plug will result in the loss of stored data
¢ such as the current time and timer settings. (P.31)
: @The lithium battery is fixed inside the main body and :
cannot be replaced by the user. :
For a replacement of lithium battery, please consult an :
authorized service center (as described in the Warranty).

-
H To see the current time after setting
the timer.
Lighting
Press . @Press and hold to display.
. J

@ If there is insufficient time for the timer setting, the timer will not allow the setting, and cooking will
start immediately. (See “Timer Setting Restrictions” on P.36.)
@ The timer cannot be used with the “Quick”, “Mixed”, “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 odors.
® 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.)

Cooking

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

:

Set “¢’ to “Menu” and select “Cook”

Menu
P Select
ress A5

Press d D and select

[\WIEIi¢ WhiteRice BrownRice Grains Cook PressStart

“Cook”. Flashing

Flashing
Set “¢” to “Select” and select a program

P Seiect
ress pgntl -
Press a D and select a program.

Cook PressStart

q
Cake Steam Soup

Flashing
Set the cooking time
Press
Programs | Allowable timer settings Units
Cake 40 min — 60 min 1 min
Steam 1 min — 60 min 1 min
Soup 1h00min—4h00min |30 min

*Countdown of the steam setting time begins when the
Rice Cooker starts releasing steam.
@For “Soup”, to set the timer. (P.16)

Press the “Start” button

Flaslhing
Press @ .
Cook
(N [
[

Cooking starts.

@®When cooking finishes, the Rice Cooker automatically
switches to the keep warm function, so please press

Cancel/Off

VEIESY

®

ECONAVI

Menu

Select:

Steam
Clean:

Clock

® To redo an 1.2
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 hole in the Inner Lid 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
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 odors, 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 Clear 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 internal surfaces of the Outer Lid.

(It may cause odors, rot or rusting the Inner Lid.) ‘]7

—Water




Congee/Sushi

Ingredients (Serves 2 to 3):

Whiterice............... 2 cup
Meat broth (cooled) . ... .. 5 cups
Centuryegg .............. 1 pc
Cooked leanpork. ........ 125 g
Seasoning:

Salt...................... 5g
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.

O Select the program “White Rice/
Congee” and set cooking time to
2 hours.

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.

O Select the program “White Rice/
Congee” and set cooking time to
1 hour.

@ Press the “Start” button.

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

T

=

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 “White Rice/
Congee” and set cooking time to
1 hour.

© Press the “Start” button.

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

Ingredients (Makes 20 pieces):

Whiterice . ............. 3 cups
Konbu................. 5x5 cm
Friedtofu .............. 10 pcs
(cut in half and opened out to form
pouches)
Instantdashi............. Yo tsp
White sesame. . ........... 2 thbs

Sugar . ............... 60 g
Al Sake................. 2 tbs

L Darksoy.............. 4 tbs

Sushi vinegar

Vinegar. ............. 90 mL
Bl Sugar ................ 3 tbs

Salt.................. 2 tsp
For garnish
Redginger ............ To taste

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

To cook sushi rice...
. ¥ @Toensure that the flavour is fully absorbed, transfer 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.
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Method:

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

@ Select the program “White Rice/
Sushi”.

@ Press the “Start” button.

O Boil the fried tofu in water for 2 to
3 minutes to remove excessive oil.

Put the fried tofu and instant dashi in a
pan, add 400 mL of water, and simmer
on a low heat for around 10 minutes.
Add A and simmer until all the
soupy liquid has evaporated.

@ Put B in 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
adding the white sesame as you mix.
Next, cool with a fan. To ensure that
the sushi rice does not dry out, cover
it with a well-wrung cloth.

O Fill the fried tofu with the sushi rice.
Arrange the sushi on a plate and
garnish with red ginger.

Mixed/Casserole

Chicken Rice

Ingredients (Serves 4 to 6):

Whiterice .. ............ 3 cups
Water ................. 4 cups
Chickenmeat ............. 80¢g
Burdockroot.............. 35¢g
Mushroom. . ............. 2 pcs
Friedtofu ............... 2 pcs
Carrot. ... ... 40¢
Seasoning:

Cooking wine, Soy sauce
.................. 20 mL each
Salt...................... 3g

Model | Amount of rice (Cup?*)
1.0L 1-3
1.8L 2-6

*Measuring Cup provided as an
accessory.

Preparation:

@ Chop the chicken into bite-sized
pieces and slice the burdock root
thinly. Scald both items briefly in
hot water and drain.

@ Soak the mushroom in water, drain
and remove the stem before
cutting into thin strips. Pour hot
water over the fried tofu to remove
excess oil before cutting into thin
strips.

@ Cut the carrot into thin strips.

Method:

@ Wash the white rice and place in
the Inner Pan along with 4 cups of
water and seasonings, then mix
them.

@ Place the chicken meat, burdock
root, mushroom, fried tofu and
carrot evenly on the rice and close
the Outer Lid. (Do not mix.)

O Select the program “White Rice/
Mixed”.

O Press the “Start” button.

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

Important Information:

® When placing ingredients they
cannot go above the maximum
water level line.

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

Chicken and Taro Casserole Rice

LR T

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) . . ... 40 g
Chinese black fungus
(soaked & chopped) . . . .. Few pcs
Marinade:
[ Lightsoy ............. 1 tsp
Darksoy............. Y2 tsp
Al Sugar ................ 1 tsp
Salt................. Y2 tsp
L Starch.............. 1 tsp
Sauce:
[ Lightsoy.............. 1 tbs
5 BB oo inoeag 1 tbs
Sugar ............... 2 ths
| Sesameoil ........... 2 thbs
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 white 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 “White Rice/
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 maximum
water level line.

@ Do not open the Outer Lid while
cooking. (Cooking result may not
be satisfactory.)
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Brown Rice/Grains Cake

Brown Rice Soy Milk Cake

Method:

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

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

O Select the program “Brown Rice/
Rice”.

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.

Ingredients (Serves 4 to 6):

Brownrice. . ............ 3 cups
White sesame. . . ... Small amount
Black sesame ..... Small amount
Ingredients (Serves 4 to 6):
Butter or salad oil . . .Small amount
. . . Pancake mixture.......... 200
Multigrain Rice EQUS .« v v 2 pc§
B R . Method: Soymilk ............... 100 mL
i - oWash the white rice. Sal.aq oil ................. 3 tbs
@ Gently wash the multigrain and Raisins .................. 70¢g
place on @. (May be substituted for other dry fruit.)
@ Add water up to “Water Level: White
Rice 3” and close the Outer Lid. Method: o , _
O Select the program “Grains/Rice”. 0L|_ghtly smear the inside of the Inner Pan with butter or salad oil.
@ Press the “Start” button. @ Mix the ingredients until texture is smooth. (Do not mix in the Inner Pan.)
@ When the rice is cooked, turn it © Pour @ into the Inner Pan and close the Outer Lid.
over and mix to fluff. O Select the program “Cook/Cake” and set the cooking time to 40 minutes.
oArrange in a dish. 6 Press the “Start” button.

@ When the buzzer sounds, remove the Inner Pan from the Rice Cooker 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.

Ingredients (Serves 4 to 6):
Whiterice . ............. 3 cups
Multigrain (See sales displays)
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ea m ® Please do not block the hole in the Inner Lid with ingredients. o u p

Dim Sum Salted Meat, Winter Melon and Old Duck Soup
; i - Method: ' ; . Method:
Ingredlents. © Humidify the surface of Dim Sum IOnI%rggéints (Ser\ﬁ/ezs(:ptgrg))(. 400 g) © Wash the duck and cut into large
Small Dim Sum: by spraying water on it. (There is T 200 o pieces. Clean the winter melon
Sh_nmp dumpling no need to defrost them.) Salted meat (Chlnese ham) ’ 30 g and cut into cubes, and slice the
Shiumy @ Pour 2.5 cups of water in the Inner ; ol Chinese ham.
Ginger. ............. Few slices . -

i . Pan. @ Scald the duck in boiling water to
Dim Sum: . Water ................ 4.5 cups :
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. Cookingwine ............ 30mL @ Place the duck, winter melon,

O Select the program “Cook/Steam” Salt............ ... ... 8¢g ham, ginger slices, salt and

cooking wine into the Inner Pan
together with 4.5 cups of water
and close the Outer Lid.

O Select the program “Cook/Soup”
and set the cooking time to
2 hours.

@ Press the “Start” button.

and set the cooking time between
5-10 minutes.
@ Press the “Start” button.

Ingredients (Serves 4 to 6): O Set the attached Steaming Plate,

Chinese cabbage . . . . .. ... 100 g put “®” on it and close the Outer Ingredients (Serves 4 to 6): znbesthol‘mjj:th hort ribs in boili
Salted meat (Chinese ham) .. 35 g Lid. Short ribs (cut into 5 cm sections) cald the short ribs In borling
@ Select the program “Cook/Steam” | SN S SR W 500 g water to remove any blood, then
Wethod: 13 minutes. o 1m0 CHIET IR @ Place a1l ingredionts into the Inner
@ Break the Chinese cabbage into 13minutes. SN RS 2 stalks of approx. 450 g 9

Pan together with the salt and

individual pieces and wash these @ Press the “Start” button. Water ................. 5 cups close the Outer Lid

B::g:sé S\;Si‘(ljlge the salted meat and Note: Seasoning: © Select the program “Cook/Soup”
@ Arrange the individual pieces of When Chinese cabbage is Sall o5 and set the cooking time to 1 hour

cabbage in layers on the plate and unavailable, the heart of the bok and 30 ml“nutes”.

layer the sliced salted meat atthe ~ Choy may be used instead. @ Press the "Start” button.

\étf%;%éorﬁ ég% to use the fatty parts (Other flavourings such as chicken )
© Pour 2.5 cups of water in the Inner powder may be added to taste.

Pan.

Preserved Vegetables (Mui Choy) Steamed with Pork

Ingredients (Serves 4 to 6): efgd cooking oil and dark soy to Ginseng Chicken SOUp
Porkbelly ............... 160 g . ) Method:
Preserved vegelables (i choy) @ Four 25 cups of water i the Iner ingredients (Serves 4100 sy @Ciean th chicken and scald the
""" Crrrr € @ Set the attached Steaming Plate, Ginseng .................75¢ inside cavity of the Ch'%lTendtW'ﬁe
Seasoning: put “@” on it and close the Outer Red date (or prune) . . . .... 5 pcs LO f?mo"de a}ny excedss k °|° , then
Cookingoil .............. 25 mL Lid. Water ................. 5 cups gpﬁa'” aﬂ pha.clf asiae for ater(ljjse.
SWEET o nnonnanacnnnnanna: 30g @ Select the program “Cook/Steam” Ginger.............. Few slices q e:cet etc Ic %m .glnsenlg, rec .
DR e e 12 mL and set the cooking time to Pinenuts.................. 78 thaeelffn gfsgna?ogg{ﬂgfzv?tﬁizlltn 0
60 minutes. — , :
%eéh‘t’f'ﬁ < into o o gPress the “Start” button. ggft'“"'"g- > %rﬁecroLoilémg wine and close the
ut tne pork INto pieces size Mix the pork and preserved A . . ,
1 cm by 3 cm each and place vegetables before serving. Cookingwine .......... Totaste @ Select the program “Cook/Soup
aside for later use. and set the cooking time to
@® Wash the preserved vegetables *Amounts of the sugar and cooking eg hour?]. Start’ b
under running water and squeeze oil to be added may be adjusted eoress t ek_ tarr: li)tton.
|
sand grains lodged in the ,
vegetgble ? large bow! before pouring out the
© Place a layer of pork in a bowl and soup. Sprinkle with deep fried pine
then continue with a layer of the nuts before serving.

preserved vegetable. Sprinkle a
layer of sugar on top. Continue in
this sequence until the ingredients
have run out.
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u @For cleaning, remove the Power Plug and ensure that the main body has cooled down.
I ea n I n @ The Packing attached to both the main body and the Inner Lid cannot be removed.
Do not pull on it forcedly. (Since this could result in the Packing coming off or tearing.)

@ After washing, wipe with a dry cloth.

When using for the first time & on every use|

@ After removing, wash with a soft sponge.

| VAR Aball

Inner Pan  Rice Ladle InnerLid Steam Water Steaming Rice Scoop
Scoop Cap Vessel Plate Holder

@ After using seasoning, such as mixed rice or casserole, wash promptly.
(Since these can cause odors, rot, or rust)

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

<Do not use any of the following>

Metal scourers, nylon scourers

impregnated with an abrasive etc. i Do not wash using

the scouring pad.

Wash with a mild washing-up
liquid.

! @® Do not use the Inner Pan as a

Benzine, thinner, polish, bleach,

antibacterial alcohol etc. washing-up bowl.

Since this may result in
peeling of the inner coating.

\ J

Stoppers / Inner Surfaces 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,
ingredients to eject out, or prevent the Outer Lid
from opening properly.)

[Inner Surfaces 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.

Steam Cap

Remove and rinse with water.

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.

Fit into the groove Press into the hole

B Removing

@ Pull up to remove. Stoppers

V—‘—\
—_—"

J

(@ Open while pressing the button.

Shaking makes a
noise because of
the ball inside.

Shaft

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

(Ensure that it has been attached firmly.)

Inner Lid

Lid Sensor
Packing

Water Vessel
Inlet Hole

Water Vessel

Pan Sensor

Clear Frame

Wipe with a well-wrung cloth.
k0 Do not wash by pouring in water etc.

Water Vessel

Wash with water and wipe clean any water drops.

@ If there is scale (such as minerals within the water)
on the Water Vessel, use a nylon scourer and wipe
gently.

.

Lid Sensor / Pan Sensor / Water Vessel Sensor

Wipe with a well-wrung cloth.
@

@ If the dirt is hard to remove, dab
Water Vessel Sensor

J

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.

@ Using the Water Vessel Sensor
while it is dirty may result in the
steam quantity changing and the
rice being cooked in an
unsatisfactory way.

Dirt on Pan Sensor
_J

Inner Lid / Filter

Remove and wash with a mild washlng up I|qU|d
(Also remove and wash the Filter.) =

@® Remove and wash both side
of the Inner Lid.
In particular, wash the inside
of the packing carefully, as dirt
can collect easily there. AN

@ If the parts of the following N .
illustrations are blocked with Packlng
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 Holes in the rear

Control Holes

side of the Inner Lid Net of Filter

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

Precaution

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

B Removing

S @ Press the button.
- (The Inner Lid tilts forward.)
@ Pull out.
® Slide the Filter up and
remove.

Bl Attaching
(D Slide the Filter from top to
bottom to attach it.
@ Insert the Inner Lid into the
grooves.
® Press into the Outer Lid
until you hear a “click”.

Grooves
*The Filter may loosen or hardly fix in accordance
with use. In that case please replace it.

\ J

Water Vessel Inlet Hole

Wipe with a well-wrung cloth.

@ Wipe water from the inside, and remove objects
such as grains of rice.

(It may cause the Water Vessel being burnt or )

steam not jetting out. y
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u @For cleaning, remove the Power Plug and ensure that the main body has cooled down.
C I ea n I n g @ The Packing attached to both the main body and the Inner Lid cannot be removed. Q &A [About the Water VESSEI]

Do not pull on it forcedly. (Since this could result in the Packing coming off or tearing.)

@ After washing, wipe with a dry cloth.
-
@ This will not cause a malfunction.

You can continue cooking, so do not add any water while cooking.
} (Steam will not jet out even if water is filled during cooking.)

[Regular checks) * i i

dirty!

Bottom of Rice Cooker

(intake/exhaust vents)

| forgot to fill it with @ “Steam Less” will be displayed after cooking has finished to notify you that

Remove dust and foreign water. steam was not injected.
objects using a vacuum — Fill the Water Vessel with water. (More than half of the Water Vessel.)
cleaner etc.. (87— Water When the Water Vessel is filled with water, steam will be used while
Ny Vessel keeping rice warm or reheating rice.
» \. J . J
When the cleanliness of ) S, 3

the Rice Cooker is a concern

[When cooking] The rice becomes firmer and sweeter.
the Water Vessel [When keeping warm or reheating rice] Prevents the rice from becoming dry

What is the water in } @ The water in the Water Vessel is boiled to inject steam.

To remove discoloration (rainbow-color), scale or rust used for? and reduces warming odors.
If discoloration (rainbow-color), scale or rust stains (caused by iron in the water) are not removed, clean with - g - 7
citric acid (vinegar can also be used). ( ) f )
With citric acid for cleaning With vineaar (Notes ) Can hot water be @ Do not fill with water that is 40°C or more (hot water).
// @ Fill with hot water of 50°C. @ Fill With ot water of 50°C used? Cooking rice with steam may not be possible.
or more. or more. @ Repeat these steps if tough L ) L )
@ Add and stir citric acid for @ Add and stir vinegar. discoloration (rainbow-color) or scale p . - N
cleaning. (approximately 5 mL, 1 tsp.) cannot be removed after washing [When cooking has finished)]
(approximately 2 g, 4 tsp.) ® Leave to stand for once. . . o @ Is “Steam Less” displayed? (P.30)
® Leave to stand for approximately 2 hours, ® Use commercially available citric acid @ Have you cooked rice with a cooking method which does not inject steam
approximately 1 hour, drain  drain the water and wash gnci:tlzﬁgg;g (non-hazardous for food (“Quick”, “Eco”, “Congee”, “Sushi”, “Cake”, “Steam” or “Soup”)?
tmhﬁdw\,?;esrh?nnd_:vaﬁhu\i/gth a ;?W(J\ida mild washing-up . [When keeping rice warm]
g-up fiquia. quid. @ Steam may not be injected depending on the quantity of rice to keep warm or
g @ Steam will not be injected for cooking methods which keeping warm is not
If odor is hard to remove or the dirt does not come off the Inner Lid or Steam Vent.... Why has the water recommended.
Preparation (1) Pour water into the Inner Pan. not decreased? (for “Ricg”, “Conge;ej’, “Mixt_ad”, “Casserole”, f‘Cake”, “Steam” or “Soup”)
(1 0L model. White Rice Water Level: 3—4 ) @ Steam will not be injected if the water level is less than half when the keep
1.8L model, White Rice Water Level: 6-8 warm function starts. _
@ Put the Water Vessel in the main body and — Refill the VYater Vesgel with water. (More than half of t_he V_VaterVess”eI.)
close the Outer Lid. @ Have you set “If the boiling sound is a concern when keeping rice warm?” (P. 34)
Setting this will not inject steam while keeping warm, so the water level will not
-1 Select “Clean” e — decrease.
' Select 1 1 1 1
o Press SNl 2hd move “¢” : [When reheating rice has finished]
- UJ““ % c:k . | ®Is “Steam Less” displayed? (P.30) )
Select 113 7 o -
Clean(] : _‘—. to“ ,’CIean ( A a '
o N @“{” moves each time the button is pressed. After cooking has
Press the “Start” button finished @ The water in the Water Vessel is not only used to inject steam when cooking.
rton Flashing Why i 7'“:5 L t Water remains so that steam can be used to keep the rice warm or to reheat
= Yy IS there water

<L rice.
Press @ _ remaining?

@® Was the same quantity of water used to fill the Water Vessel each time before
‘ cooking?
. . For example, the remaining water will be less if water remained in the Water
Cleaning function starts. Vessel is from previous use.
When the buzzer sounds after approximately Why c!oes the @ Even if the same quantity of water was filled before cooking, the quantity of
3 45 minutes, press the “Cancel/Off” button quantity of water } water remaining in the Water Vessel will change as the quantity of steam is
remained in the adjusted to suit the quantity of rice or program.
Th ntity m Iso chan lightl to surrounding condition h
Press ' Water Vessel vary? rooemq’?eampgrat:yeé so change slightly due to surrounding conditions such as
@ Steam is injected automatically approximately 5 to 6 hours after the keep
@ After the water has cooled, pour it away. warm function starts, so the quantity of remaining water may change
depending on how long the rice has been kept warm.
@ It may be effective to cut a lemon into slices and add them to the water. \ < - ~

26 @ It may not be possible to completely remove odor or dirt. 27



Q& A (About ECONAVI | What does this mean?
Couestons N Anewes |

: @ When the keep warm function is in use, the Rice Cooker applies an amount of ®Is the | P t Iy?
What is ECONAVI? \ . s the Inner Pan set properly’
L heat corresponding to the amount of rice. — After you turn off the error message by pressing the “Cancel/Off” button,
set the provided Inner Pan to operate it again.

. J

-
- an
- e
l

L

J J

4 A B

@ ECONAVI will work after cooking using the “Delicious”, “Quick”, “Eco”,
. “1-2 person” or “Sushi” programs. ( )
:s ECI:IONAVI aval,l,able } ECONAVI will not work with the following programs which are not

or all programs: recommended to use the keep warm function.

4 B

@ Is the foreign object or dirt attached to the bottom part of the Inner Pan, the
Inner Lid, the Lid Sensor, the Pan Sensor or the Water Vessel Sensor? (P.8)

(“Rice”, “Congee”, “Mixed”, “Casserole”, “Cake”, “Steam”, “Soup”.) [ (| — Remove the foreign object or dirt and press the “Cancel/Off” button.
\ / \ / [ | ®Is there too much water in the Inner Pan?
@ Are you using the “To increase the keep warm temperature.” (P.34) or “If the - (F)ngiit:;&igi?rtgoveggéf?ﬁe amount of water slightly.)
keep warm state is a concern.” (P.35) setting? L ) L ’ ' )
, ECONAVI is not available except the keep warm temperature is set as 60. p < p <
Why doesn’t the_ @ ECONAVI may not work if the Rice Cooker is cooking a large quantity (7 cups ® Has the k function been i ; than 96 hours?
ECONAVI lamp light or more in the 1.8L model, or 5 cups or more in the 1.0L model) when the i as the keep warm Lgf?,,'on een in use for more than 6 hours
up during the keep room temperature at the start of cooking is 10°C or less. — Press the "Cancel/ button.
warm state? @ Have you switched off the keep warm function after cooking? N g N 7
When the keep warm function is switched off, ECONAVI is also switched off. f ) r.ls the Outer Lid open? )
ECONAVI will not operate, even if keep warm is restarted. @ s the Steam Cap fitte.d'7 (P.24)
L ) LOls the ECONAVI lamp set to off? The ECONAVI lamp can be switched off. (See below) ) = If the Steam Cap has been lost, please purchase another one from an
r \ r \ W = authorized service center (as described in the Warranty).
Why does the ) . ) ” [ P Rice can be cooked or kept warm without the Steam Cap fitted, however
ECONAVI lamp switch @ Has the keep warm function been in operation for 12 hours or more? * The rice may not taste good. (The rice will become dry if it is being kept warm.)
After 12 hours, the keep warm function continues to operate but ECONAVI ends. « Congee may not cook properly.

 off during operation? |

\ S

e Liquid may spill out.
* “U15” may be displayed again after the rice has been cooked.

£
b 4 D 4 vV v b 4

@ Setting this will cause the ECONAVI lamp to turn off, however ECONAVI will p \ p N
continue operating. T @ s the Water Vessel attached?
wenu . — o ,-‘!_‘ *Rice can be kept warm without the Water Vessel, however the rice may
1 Press twice JO s s iy ) o - become swollen due to water absorption or dry.
CEed(  Congee 1-2perén@s§us:c;:mh \ ) \ J
Press and select “Congee” I, LI ( ) ( , )
[ — @ s the intake or exhaust vent on the bottom of the Rice Cooker blocked by dust
@ Select “Congee” under “White Rice”. Flashing etc.?
— Remove the dust using the following procedure.
(D Press the “Cancel/Off” button and then remove the Power Plug.
Can | switch the 2 Press and hold down zﬂlt " ( ':“:‘ } ® Sgscsee’:he body has cooled down, remove the Inner Pan and the Water
ECONAVI lamp off? (for approximately 5 seconds) Clean = = L (® Remove the dust from the intake/exhaust vents on the bottom of the
clock AT N Rice Cooker. (P.26)
( Note ) @ Is the Rice Cooker being used on a carpet etc.? (P.8)
(_Note ) . . . — Do not use the Rice Cooker in a location where the bottom of the Rice
@To restore the setting (allow the ECONAVI lamp to switch on again), perform Cooker is restricted
the same operation again. Y J Y i J
[When restoring the setting...] If none of the methods described above brings an improvement, please consult an authorized service center (as
Goes on for 10 seconds described in the Warranty) for a repair.
\ - J \ / @ Try removing the Power Plug and reinserting it. If “HOQO” appears again, this
[Energy-saving effect of ECONAVI] ot is a malfunction.
Comparison of when ECONAVI is used/not used during the keep warm state. (Researched by Panasonic) L — Please consult an authorized service center (as described in the Warranty)

Savings of 0.3 to 14.7% are made with the SR-SSS105 and 2.4 to 18.6% are made with the SR-SSS185.
The precise saving depends on how long the keep warm function is used.
Note also that these figures are approximate and may differ in actual usage.
<Measurement method> At room temperature of 23°C
@®1.0L model: 300 g rice was removed immediately after the Rice Cooker completed the cooking of 3 cups of rice.
Further 300 g rice was removed after the keep warm function has been worked for 5 hours.
@®1.8L model: 300 g rice was removed immediately after the Rice Cooker completed the cooking of 5 cups of rice.
Further 600 g rice was removed after the keep warm function has been worked for 5 hours.

and inform them of the error message (the two-digit number after the “H”).
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Does my Rice Cooker have a fault?

( 3\ 4 N
Cooking begins @ Is the current time correct? (The time is displayed in 24 hour clock | 16
Check the following before asking for a service. immediately despite format.)
use of timer. @ Has the timer been set to a time outside the “Timer Setting Restrictions™? | 36
Symptoms Check here! > < >
p . p \ f . ) @ When using the timer, the rice is soaked before cooking starts, and| —
@ If rice is cooked one after the other, the cooking time may lengthen| — =1 | | have set the timer so the soaking time after cooking starts is shorter.
. . . (by up to around 60 minutes). =8 | but cooking doesn’t Consequently, cooking starts slightly later than might be expected.
The cooking time is @ The Rice Cooker may stop the countdown of time remaining to — 8 | start. (The cooking depending on cooking programs may start around )
longer than make an adjustment. 40 minutes before the rice is due to ready. )
expected. ®|s the quantity of water in the Inner Pan too much? — p N p
If the quantity of water is increased, the cooking time may lengthen The rice is not ready @ s the current time correct? (The time is displayed in 24 hour clock | 16
) | (by up to around 15 minutes). ) at the time set on format.)

( q - ) ( ) i Hav r he “Start” n? 1
Steam is emitted @ s there rice stuck to the Packing of the Outer Lid or the edge of — the timer. J \ @Have you pressed the "Start” butto ° J
from a section other the Inner Pan, or is the Inner Pan deformed in some way? 6 ) @ !s the button lamp on? — )

Lthan the Steam Vent. J \ ® Have you washed the Inner Lid each time and attached it correctly? | 25 ) A button operation } Button operations will not work when e.g. cooking/the keep warm

r \ i i state/the timer setting are in use.
o @ Whirring noise ... Sound of fan that allows heat to escape operating. — Bt — Press the “Cancegoff" button.
Pe) @High-pitched noise ... Sound of IH (induction heating). You may — 7 o
o sometimes hear this when keeping warm. ( I ”» ) f - - R
: Hissing nise . Sound ofsteameting out - button doss not | D) | & e Kot e e s -
u=: @ Tapping noise ... Sound of electrical circuits operating. — u Reheating i .t ible if the t t g 50°C or |
= @®Roaring noise, bubbling noise ... Sound of water in the Water — _respond. ) enheating 1S not possiole I the temperalure 1S or lower. )
o , . Vessel boiling. r 2 r - \
2 The Rice COC_)kel‘ IS @ Pumping noise, swishing noise ... Sound of steam being injected. | — ® The Rice Cooker may be set for stores. , -
= making a noise. @®Rattling noise, clicking noise ... Sound of the Rice Cooker preparing to — Cancel Demo mode with the following steps. Flashing
S apply pressure, or adjusting the pressure. The rice cannot be (D Select “Clock” with the “Menu Select” button. e
= @ Short wooshing noise ... Sound of pressure being applied. — ked (@ Press the “Steam Keep Warm" button
3 @Blowing noise, puffing noise ... Sound of pressure escaping. — go“cl’)e%o.” 5 elerlerms and “Timer” button at the same time.
E_U,’ When opening/closing the Outer Lid % g:gzz :Eg ?Tﬁgp Egt(tagnWarm button.
o @®Rolling noise ... Sound of the metal balls within the Inner Lid rolling around. | — After D de has b ' lled h . P16
) | ®Clacking noise ... Sound of the ball in the Steam Cap rolling. — ) \ / (_After Demo mode has been cancelled, set the current time. (P.16)
2 r ) ( R [ ®@Does “8:30” appear when you plug the Power Plug? 16 |
[When “Steam Less” is displayed after cooking] [Displayed] The lithium battery has run down.
@ Did you fill the Water Vessel with water? 11 With the Power Plug plugged in, you can cook rice or
The water decreases during cooking and steam is not injected use the keep warm function, but the current time
depending on the quantity of water. Display is blank must be set on each occasion that you use the timer.
@ Have you fill the Water Vessel with hot water (40°C or more)? — play * The lithium battery is fixed inside the main body
> If the temperature of the water is too hot at the start, steam may not be injected. and cannot be replaced by the user.
= @ After cooking, have you tried to cook again without replacing the — [Not displayed] There is a fault in the electronic circuitry.
(] water remaining in the Water Vessel, or added water to it? — For a replacement of lithium battery or repair, consult an
o - Stgam.may not be injected if the water temperature is too high, so L ) L authorized service center (as described in the Warranty).
8 (;eflll wllth.matelrdeacr; time Q[e}forg co_okltng.You haveb fliled the \Ii\/ater p N (oS . " " 5 -~ - - \
g ” i essel with cold water, wait for 5 minutes or more before cooking. fai ometimes small sparks can be seen when inserting or removing | —
§ diS:eIaamelaess 1S @ Have you tried cooking immediately after cancelling the keep — Spal:ksl'awere ‘F,,IISIble the Power Plug. This is a phenomenon particular to IH (induction
() L2k warm function, or tried cooking again after cooking has finished? Lat the Power Plug. ) heating) techniques and not indicative of a fault. )
> — Steam may not be injected if the water temperature is too high, so p S p : : : \
= L refill with water each time before cooking. You have filled the Water @ Are there objects such as grains of rice stuck on the Hooks, Clear | 24-25
° €am JES Vessel with cold water, wait for 5 minutes or more before cooking. The Outer Lid does Frame, Stoppers or the Pressure Control Holes of the Inner Lid?
) @ Have you opened the Outer Lid while cooking? — el G o @ Press the Hook Button firmly to the end. —
2 [When “Steam Less” is displayed after reheating] P @ Did you touch the Hook Button while cooking? -
8 @ Have you been keeping rice warm for longer than 12 hours? _ L — Press the Outer Lid once and then press the Hook Button. )
= After 12 hours, steam will not be injected even if there is water in the Water Vessel. 4 ) q : ; . )
g @ Did you fill the Water Vessel with water when cooking? 11 .ére theréetobjects sut(;]h alf grains ch; r|cte Sltll_JICT on tfhti HIOOKS’ E(Ije?ar 24-25
The water decreases during cooking and steam is not injected .Hranl% [ oppeLr%obr . t;esﬁurde e r<t)l ’?O o5 orne ner e 25
depending on the quantity of water. The Outer Lid i as the Inner Lo been attached correctly o
— Refill the Water Vessel with water. (More than half of the Water Vessel.) . e e el L OHa_s th? Inner Lid pecome beqt or de_formed. . . o
@ s there water in the Water Vessel? (More than half of the Water Vessel.) | 15 difficult to close. @ This Rice Cooker is a pressurised Rice Cooker which requires a -
There will be insufficient water if reheating rice more than twice. high level of sealing, so it may feel difficult to close. _
| ®Have you opened the Outer Lid while reheating rice? — It maydfeJ?'lPar]ft'CU!?gy dgﬂCU” to ?('039 after mixing the rice
J J L ) . immediately after it has been cooked.
= ( ) r
a8 . ) @ This is a typical characteristic of the Double Way of Stirring (a — @ The Inner Pan and Outer Lid are tightly sealed, and the Inner Pan may lift up when opening the —
= Grains of rice stuck method of cooking that stirs the rice to ensure even cooking). This Outer Lid, making a noise.
§ to the Inner Lid is not a malfunction. - /
=8 | ) _ Remove any grains of rice that are stuck to the Inner Lid. ) W If you mistakenly add water or rice to the main body, please unplug and contact an authorized service center (as
described in the Warranty). 31
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@ The Rice Cooker 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.)

e |f you are using the “ECO” program, try using the “Delicious (Hard)” program.

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 5 mm from the Water Level for the “Eco” program )
and 1 to 2 mm for other programs.

* Try soaking the rice (for 30 minutes to 2 hours) before cooking.

* If you are using the “ECO” program, fluff the rice after cooking and then leave
it for a few minutes.
Alternatively, try using the “Delicious (Sticky)” program.

\.

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 mixed rice may be easily burnt. ‘)
® A golden brown color 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.34)

Check here!

7

Condensation
appears.

2

)

® 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 Rice Cooker, or remove the Power Plug and leave the rice in the
Rice Cooker?

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

— If the amount of condensation does not decrease, try “If the keep warm
state is a concern.” (P. 35).

. J

\

Rice smells odor.

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

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

@ After cooking rice with seasoning such as mixed rice, an odor 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 Rice Cooker?

— When the smell becomes noticeable,
(@ Carefully wash the Inner Pan, Inner Lid and Steam Cap. (P.24-25)
@ If this does not remove the odor, use the Cleaning function. (P.26)
Increase the keep warm temperature if trying () and @ above does not
eliminate the odor.
[P.34 “To increase the keep warm temperature. (60 to 74)”]

. J

7

\

Rice has a yellow
color.

4 "
@ 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 color will be left on the rice after cooking.

. J

-

\

Rice is dry.

@ 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 Outer Lid or the edge of the Inner Pan,
or is the Inner Pan deformed in some way?

. J

-

.

Congee is sticky.

@ 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?

7

\

A thin film is
formed.

vV vV vV v

4 "
@ 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.)

-

The surface of the
cooked rice is
uneven.

@ 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.
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What to do when...

@ If the suggestions on P.32—-33 do not bring about any ®
improvement, you can change the settings. S EEERAY)

® Buzzers may sound during operating, however operations
should be continued.

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

*This setting is not available when increasing the keep
warm temperature.

( AW N\ /. e . ) ( . AW 4 )
If the boiling sound is If the keep warm state is a concern. To stob the buzzer soundin
To increase the keep warm If burning is a concern a concern when keeping If there is a large amount of mist on the (end sgun d) during cookin 9
temperature. (60 to 74) 9 : rice warm. Inner Lid and Inner Pan. reheating and clea?*lin 9
(Stop steam injection.) The rice has become discolored or dry. 9 9-
Press twice 1 Press twice 1 Press twice 1 Press twice 1 Press twice
Press qp and select “Quick” Press dp and select “Quick” Press ap and select “Quick” Press dp and select “Quick” Press qp and select “Quick”

Flashing Flashing Flashing Flashing Flashing

WhiteRice PressStart
Delicious Regular _sticky Hard | Quick Eco

Congee 1-2person Sushi Mixed Casserole

WL WhiteRice PressStart

Delicious Regular _Sticky Hard | Quick Eco

EEad(  Congee 1-2person Sushi Mixed Casserole

WhiteRice PressStart WL WhiteRice PressStart WUELT WhiteRice PressStart

Delicious Regular _sticky Hard | Quick Eco Delicious Regular _Sticky Hard | Quick Eco Delicious Regular _sticky Hard | Quick Eco

Congee 1-2person Sushi Mixed Casserole Select ] Congee 1-2person Sushi Mixed Casserole Congee 1-2person Sushi Mixed Casserole

Steam
KeepWarm

Steam Stean
Kee am
Press @ You will not hear Press % You will not hear Press % \a(ot;Je\év;)Il not hear Press @ You will not hear a beep.

a beep. a beep.

2 Press and hold down 4
(for approximately 5 seconds)

Ke Ko iarm Press K%;:W:QV o P
Press 791 Press D ‘ B ’ - —ut CompleteuF F
o — Press Select “06”.
Press - Press Select Press Select 3 ______ 08| | @This change does not switch off
3 . enl||3 0. L g2 3 04”. e ®There is no “03” and “05” setting. the button sounds.
Setto p @®There is no “03” setting. Press
Press P ress H — Ho: 02
4 4. e - SeHl Press - S
Pressing the button cycles 4 Press Set to ] - 4 B When there is a large quantity of mist. —————
through the temperatures (order . “So:Lo”". _-. Delete [ Press Set to “Ho:03” .M
of 74, 76, 72, 60, 74). ~Sola 4 Press IEM <. -03". - Hol3
After 10 seconds Agg{tiL%s:r?ggds After 10 seconds
; o After 10 seconds Setting ends automatically. :n
(Sﬁfﬂ%%ﬁggfy) e nyYy (automatically.) [ e DO O Setting ends (Setting u ically.) Ha03
: (automatically.) e ot H When rice becomes discolored or dry.

1

@ If an odor is generated after the Press

“ . ” el
change to “74”, set to “76”. If the @ After the change, no steam will be Set to *Ho:0T". Hol

rice is discolored or dry, set to “72”. used during the keep warm state.

@ ECONAVI will not operate after After 10 seconds
the change. Steam will not be (Setting ends automatically.) 0!
injected when rice is kept warm.

@ The default setting is “60”. @ Change to “Ho:03”, the keep warm temperature is

@ If the setting is changed back to also changed from 60 to 74. ECONAVI will not
“60”, the setting of “If the keep operate after the change. Steam will not be injected
warm state is a concern.” (P.35) is when rice is kept warm.

L also changed back to “Ho:02”. kOThe default setting is “Ho:02”.




Specifications

Program Approximate VI\(,‘::::I Timer Setting Cooking Capacity (Cup)
Menu | Select | cookingtimes | .. . Restrictions SR-SS5105 SR-SS5185
Regular 48 min From 70 mins before done
Delicious Sticky 51 min O From 70 mins before done
Hard 43 min From 60 mins before done 0.5-5.5 1-10
Quick 22 min—-32 min O —
White Eco 43 min O From 50 mins before done
| . . . . .
. Setting time Cooking time + 1 min
Rice | Congee |4y, 0o min-4 h 00 min X or more before done 0.5-0.75 05-15
1-2 person 48 min O From 60 mins before done 0.5-1.5 1-2.5
Sushi 47 min O From 60 mins before done 1-5.5 2-10
Mixed 48 min—58 min X — 1-3 2-6
Casserole| 48 min—58 min X — 1-3 2-6
Rice 1 h 25 min—1 h 45 min X From 160 mins before done 1-3 1-7
Brown Setting time** Cooking time + 1 min
Rice | Congee 2 h 00 min—4 h 00 min X or more before done 0.5-0.75 0.5-1.5
Rice | 48min-53 min x  |From 70 mins before 0.5-4 1-8
Grains Setting time Cooking time + 1 min
Congee |4, 99 min-4 h 00 min X or more before done 0.5-0.75 05-15
Setting time
Cake 40 min—g60 min X — Dough Max 600 g | Dough Max 900 g
Setting time . Quantity of water | Quantity of water
Cook | Steam | 4"1in-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 Rice Cooker will switch automatically to the keep warm function, but we do not recommend this. (P.15)
**: The allowable setting time for congee is 1 h 00 min—4 h 00 min, however the recommended setting time has been listed.
SR-SSS105 SR-SSS185
Power source 220V ~ 50 Hz
Power consumption|  Cooking 1210 W 1400 W
(Approx.) Keeping warm 600 W (30.1 Wh*1) 600 W (40.0 Wh*1)
Length of the Power Cord 1.5m
Weight (Approx.) 7.8 kg 9.0 kg
Size (Width x Depth x Height) |26.6 cm x 33.8 cm x 23.3 cm (46.0 cm*?)|29.2 cm x 36.5 cm x 26.7 cm (52.0 cm*?)

e Power consumption is the maximum instantaneous electric capacity.

eWhen the power is “Off”, the Rice Cooker consumes approximately 1.9 W (plugged in state).

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

e (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] Steam & Variable Pressure Electronic Rice Cooker / Warmer!

Have you noticed any of the following? Stop using the Rice Cooker

@ The power plug and the power cord become abnormally hot. To prevent accidents, stop
@ The power cord is damaged or power failure when is touched. } using the Rice Cooker,

® The main body is deformed or abnormally hot. remove the power plug,

® Smoke exudes from the main body or a burning odor is and ask an authorized
detected. service center (as

® The main body is cracked, is loose or rattles. described in the Warranty)

® The fan in the bottom is not rotating during cooking. to perform a check.

Panasonic Corporation

Web Site: http://panasonic.net/

© Panasonic Corporation 2015
RZ19YG93
Printed in Japan FO315T0
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2 "¢ 3P “Select GEHF) ", SAEEEFRERF

Menu
1& Select o
IpREESR

i qp R

Cook PressStart

3 12 7E 2R 8]

EF ZIEEIZESEE RERM
Cake (&) |40 7% — 60 7 %p 175
Steam (&) |1 2% — 60 7% 1 5
Soup (7#) |1 /N\AT — 4 /BT 30 735

* 2R B AR TE BT B ZE K S fE A 3 R
@ ZHiAN, HEFERMAIE. (16 1)

4 O
AR

4

FiFFE.

RAZRABE
. EilR=
B
1.0L 1.8L

Cake THI M TE M
(ZF|8%) BR 6008 PR 900 g
Steam IKE KE
(&) 500 mL 600 mL
Soup £l [white Rice] | Zl [ White Rice]
(&) KT 4 4 KTk 6
WNaT{sE AR AR

N — I

TR T e

BOEAUTRE

O [ FIERFIHIRIE, BIANMIESRF.

© (£ BRI AT RBIE VBRI RIE.

® £ FIRE AR,

o ATEMAE T EHIBR T REN R,

© 5L B M PAZE S MNFRARAIFL

ZRHAE--

O FENENENBERY L.

® EMHIR/N, MEBIIREHZHIMZIFER.
WREMHINERSARRKK, ﬂﬁ%@iﬁtiﬁéﬁiﬁi)
TRER .

N

~ MEYFER, BEERES, RENEKH
BB .
2R

@ 5 7{k fRimINEE-
(PAger=Z0k, TREEMPARES.)

o =g, INEMRMFARMHLI=RZ, Eit, B
R RYIHEZ I/ D

© TSI AINER, KB AIBE M EMNAMERI_EAE

(%&) BN P PR RS B = Z= (038 Thab L8
O LA ETE 13 MR E GIORESES, 8 MHBLE), MAIRAIAES BRI 50 O SR E AL, IR ERE IR, ~ i FORE DB,
o WniE FTAIE, WS BRRATAIA. @( s S
® i TR, KATRALT okt EATRE SRR IR LR B Tles, BASSENNMSE, (Ril% Bz R,
AR st oA B (SR AT 2 1.2 s 5 L=FL M, EPRBARAE ST

- ek o e \i‘_ﬁ")a‘/[\ = (] : A 4 \\}\ N
RIEABN, FEL DK R METFAL 1-2 mm ) LA ALy

(BB, BRI MANR L) 17
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45 / FF E)iR

R ETE R

.................. 1 B
Wiz OXEE) ... 5 84F
B&E oo 4
VB 125 ¢
lJT]UﬂEH :
- 5¢
AR, /DIF
BOH . D
Hik B
QL EEAREEL 1 /NI, RE

VIR 5 3G E IR .
@ B EK%EREEHARAMANAZ,
RIEE LS.

© 1£3% "White Rice/Congee (HX/
)" F2FF, % E AR RN 2 /B,

Oz T .

OXFERTE, & BUE /X 8, 1T
FHONE *, BEENEAMAARE
A4,

*FTHONERT, BT EREMIELT
[=]/MM o

O £ 1%+ “White Rice/Congee (H
X/W)" BF, EEREREA
1 /Mo

Qi .

O HLFERTE, BEEAIMIARRG
BT =R

ik
QO BEE. BANEEREEINARN

Mo JN/KZE “JkfI% : Congee 0.5,

RIEELEIE.
@ % “White Rice/Congee (HX /
W) RE, REZERTEA 1 /0.
Oz ' #.
O = A%HRE, MNFERE =M.

RIAEFR)R -
B, RES5HEFAEEES.

O ERHMRTEWMANIKIE,

B
AAXKEE®E ... 104
(FFF, BNASIR)
BAXREIE&H. . ......... .. og
BEMR. ... 20 g
WE 60 g
Al BB 30 mL
EH L 60 mL
P [
- A 90 mL
Bl # .. ... ... ... 30¢g
L o 10¢g
LT3 /Dy

BRI AR 2 R E R IR A =5
(B R FAER SR IRENRTIES.)

| @EERFEKIULE, BRRABFERERLA.
O E KRR, IERIRABREAIFA T T

Hik

Q FEXEIREMAKE "KL
Sushi 3", HEETHAEKL, %
Fé S,

@ 1% “White Rice/Sushi (BX / &
iR T

% “H . «

O FEMHIR, BEARNESEER
K& 2-3 25h, EERBEA.
BEAXNEEERAARNEEZ
FANER, 0400 mL 7K, FSCAIE
1B& 10 245H.

Ria, BMANABRXANBZFRBES
RHF

05 B N EMbRPMEIN, MK

Falft. FHRKFEEFRRHE

e, FRARTE EREET,

N e e e C T
RIE. BHEARMBEARL, hY)
PNIINEZRE, FBET S
o ATEEMRNTR, AT
FHEMETE LE.

O SERE NBARIETE, FHE
WIFHE R R T, RIEA
ST ML

3Rk / RAFIR

B HHIR

Y} (4-6 Afn):

BX 3 EMH
Ko 4 EM
B 80¢g
A 35¢
BEE 24
RS, 2 4
BB . 408
GRS

P i I &20mL
B i iscccccacencasncas 3g

TS [ FE ()

1.0L 1-3
1.8L 2-6
" MRz B

HEE
@ EBAYINL. 4=, FAfukk—
TEHiT.

O GEERIA. iR EEEETER
VIR A2z, HERM LRkERIE,
Pl &=

® [SAE Mk 2.

ik

Q FEXKERERANTR, N4 E
MK IR R R

@ 5IBH. 4. Frh. HIEE R
BNEMHEANK E, REES LS.
(INEHERE)

O£ “White Rice/Mixed (HX/
T481R) " 2 5.

Oz " .

O = AERE, BRIRBNR RS
BieTE .

BEAM:

o JINFRIENEEBE REK M L.

o EIRANEZFT oM.
(=FMmMEIRE.)

wH (4-6 Af):

BX 3EMH
B (PIRANR) 200 g
FET GREYIAU/NR) ... 54
BFFE (JIB/NR) o 100 g
B GRED) .. 408
BARE GREYIAU/NR) ... DIF
g
AR 5 mL
EH 3mL
Al BB 3g
G 3g
L ERY 5¢g
AR :
TR 15 mL
B EH 15 mL
BE 5¢g
OB 8 mL
BHE | X2 (M%)
1.0L 1-3
1.8L 2-6
* Bz &8,

Tk

O B A BIBARSE FZ.

O B EFIEEeHBHNTHM &R,

O BEX N EEHNANIR, MIKE /K
fI% : White Rice 3. %515 @,
O EM MR EHEAKX L, 41
HhEE. (RFEHRE)

0 %1% “White Rice/Casserole (H
X/ BIFR) 2.

@iz H .

O % FEIETE, A B g5 E0A]
A,

EEAM
o MINMRIENREB T &k L.
o IR FHoh .

(S MMEIRBR.)
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HE K IR / ZRARA

RE K IR

ik

Q ZEHEREK, ERBEIFINETE.

@ 17K ZE “/K{ii% : Brown Rice 37,
RiEE NS,

© %1% “Brown Rice/Rice (KX 5K /
)RR

O " .

O EhEER, BREKIRETER.

O E A, AR, BE Mo

#Ht (4-6 Af):
BoK IE
BEXK (ZEBEEN)

20

ik
(1| PEA=P SETC) =M ONSE R

@ RIEFIAK, REHERK Lo

O Nk ZE “/kfI4 - White Rice 3",
RiEE .

O %% “Grains/Rice (28X /4R)”
2.

@iz T #.

O ERLEHRE, ETEMAIR.

05%)\55@#%7@?@

A
E *Iu\
ENER

i} (4-6 Af7):

EmeEhnm .. =
BEEM. ... 200 g
BE 24
IS R 100 mL
BROB. . 45 mL
BET. ... 708
(AT AEMTFREARE.)
Hik:

O 2 B4 M BADRRR N R.

O [ THIM RS H A EDB TR (3

O KOE NART, REELIE.
O 1L fF "Cook/Cake (ZiF/EHE)" 27
O A #.

O%FERTE, & BUE /X B, REMNRETRHARAEN, SEREEHERETEPIWNE

VLS B

T, WER

ENEARTRES.

ARSI 40 534

*E 8L 2SHS, I A5 EEIMEL RIBKEILES 60 25, MIHERHIEK.

EE I
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—t—
2K

VAU R WAL

\
=V

TR 4 e
©® 5L R M PEES MPARAIFL

WY
NN=g-
LN
JesE
b
N3
esk

ik

Q T ORI K. (TEETHR
o)

@ 5 2.5 EMKEINAR-

O KV FER, BalmELRE, R
Ao,

0% “Cook/Steam (ZF / #%&)"
2R, REZVAREA 5-10 7.

@iz "F .

w} (4-6 Af7):

WEEERE. 100 g
A (SEABR) ... 358

Fik
Q SEEEMRARLE. BRTA
%,

@ BEEXHERTFE, BBREAA
WELE. (RFATEREA.)

O 15 2.5 EMKBEIARIR.

O )E, BOMELE, REE
EAhEE.

@ £ “Cook/Steam (EF / %#&)”
2R, BESEREA 13 94

O " .

'R
WEAEER, TRAAEESE.

wt (4-6 Af):

BREA. .. 160 g
BFE. ... 100 g
VRS

BROA. ... 25 mL
B 30¢g
EH 12 mL

ik

O BREFEATIA 1 cmX3 cm HIR & .
O RETHMKE—T, HFTkn&

M. eadFmemak.

O EMELN—EA, BH—EET
X, FrELEE—EE. REEE
—BA, W—EETEME BEE
MRS,

O BEhHEEHRINNG-

O 5 2.5 EMKEI AR,

O )ER, BOMELE, REE
EAhE.

@ £+ “Cook/Steam (Zif / & &E)”
BF, REZVEREN 60 44

Oz " .

O = F4LE%RE, BLETHETHNA
#—T, ENAT& M.

* PERI B RDARI AR RN EPR R AHIAE
ERRERE L.

7

BAZNERSZ

P} (4-6 Afh):

ik

E=HS v O (#4400g) (OFRSREVIMAR, LIRS
KIN o 200 g KRBT, NRRAYIAE M.
A (BLENBR) ... L. 30g @ORESRIAHFUKFR—T, KB
EE el KEHRhT &R,
Ko 45 @SR, L. AMBE. £EH. B
TR KAGBRNARE, TN 4.5 BAK,
BEE. . 30 mL wiEE LIS,
B gg OiE#F “Cook/Soup (ZiH/i7)" 127,
WE ZERTE) A 2 /N,
@z " #.
e
- B w4 \y. HiE
B s ontm)  soog  OBEIEAARRT, AR
- EK (YA 5 cm HIER) KRR T &M
' allF . aF. . oMM a50g @ BFIEMBBANR, AR, %
K 5 2M FE NS,
— @32 “Cook/Soup (Z38/37)" 25,
® o 6.58 R E RIFHTE A 1 /MBS 30 4384

Oz " .

(AIIRFEDAELF, IMNIBFEEVERAL)

M} (4-6 Af):

L 1% B (4 3758)
AESHR . 758
AR (HEFR) . ............ 54
Ko 5 =
. 0
7 78
kR

B . 58
BEE DI

Fik
Q 538 %E, EALAERKTZ
2%, HT&A.

@ K38, A5, %, K E£ZEkH &R

REPERAAR, SRE6 LS.

© 1L “Cook/Soup (ZIF /%) 27,

W E 2B A 2 N

Oz " .
O TR RE, g, B AT
BHETFEEZRTER.
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s

®5ik/a, MTmER.

[ BRERANEERERE |

O FRE M, MUMBHEL.

| AT

iz iRl iRy
© RAFIRSMRIREMNAREE, BIRE .
(AP ERR. TRIES.)
(BNERUTERE

ERFMENEDHE X \)
JewEE

B WRF. BEF.
BAF. EFEEE.

T SEmE /
BT

RIERE
R IR
T 15
® ERE IR N,

(URSBFSMR, SIEMEL.)
O ERERE, WRLTE.

)

P REEE KB

Sl (RANHRBRITAR AT - )

mz
O fwAM, =T HIAL HEE A

L @ ENSME. (TREFIE.)

p——n L
[ E/NZIi)
@ 2EmL,
® KARIRAATIH.
EREE N,
HHERN S 2

O EItHI, FwikiERIEk, EAKLAEEHITERE.
O AR FHINFAR_ERIREIRNEESR T B7RITRHLRE . (X AIRES < BB SR )

MNiR (L8 m) /R /
ISVE 2 WA SE
& AR EE AR MR FE .
HikH 8
® =GR ER FE LA 2.
(B RRR B S R E. )

E5RER/SNERIMERRE / BB/ T H

A TREEMmER.
[ E$3-RE0 / TR

@ LEETIERYN, BRAME. FEEBRK.
(2EBEOAMR. RRYBHESNETTEFT )

[ShZEEIMERRE / 2]
O S MRERE, BHEINEARE. REKEREDD

(A&

R

AR

R
B7E

R TREEMER.
® 5 RIKEINIEITIE -

K25
BkigiER, BTKD.

O KA EMAKE OKTRIT YBE) B, HEMAE
X TRl FiiE g .

J

EfERER /RIS /KB AR R
R TFREENER
O UISIRRHEER, AOBREEEH

RiESE, BRARERRRER. §\

C#&x )

® AR 2 R R R A,
MKATATRESBRAR, ERIT,
O B AR B ERE,
NFSEB LR £,
SEKIRMBE.

R ERERAS IR

J

BN / iR

T, AEBEERPETETIEL.
(SRR BFTEL.)

@ 5K T, BAZ MBI E.
BENMUAREERSHESH,

AT AT B o \ /
o THETIBARETINERY N

SUSTRR, IERAME. FEEBRK.
(URSFFSTR, SEYEL.)

B EFL EIAREENFL  WARED

KT

@GLEED
® [ AT (RIFIR. (H5RIR%E), BILENE %,
(AR TREES.)

W HFBRET
——— DR TR

@
@@ LiEahdigaE, Bt

W L
O M EETEENTESE,
@ = IR NE L,
@ EIFIETEERE
B =

[ gipp
\

=\ (& IR 2 B B 3 e Rt

*BEE fE FUABBIIEIN, DIRERFTRES AR B B DB E

)

3

J

BfFTREEhEH.
O EFRNEHIK S, BRIRAIERY.
[ UARSEUKABRFRESFATTEER.)

KB =xHEO

20



26

O EItHT, FwikiERIEk, EAKSAEEHITERE.
© KRR INFAA LAOR B ANBESR T BZRITRHERE . (XHFRIRES < BB & e R )

ﬁizfgk
Hi o EE, ATAEA.

~
l

= HO A O KA EAME R, N
[ EHIGE ]ﬁ%t}ﬁiﬁﬁﬁﬂ%ﬁﬁo

IRRIESD (gs00/H50)
FANG 4 BE0N B 17 3 B o

[ UIRRHEEERREA

AT RREKR B BRI E (RB) . Kia. Filk

TiElETE (RE). kiR, #LEHNER (BAKEREN%) B, BArEREE (IRERE).

/ {5 AATASER RS f& PR
/ O BN 50 CLA EAIHR K, OFN 50CEL EAI# K. I (UE). KIEZIESTE. 1k

@OMANATEROITIER, Hitk. QMNE, Hitk.
(A2g)

@MEA 1 /NG, BlEPUK,
AR B ERATMEETE%.

TEBRE, BREBE.
@ 5F Amia L ENER TR
B (ERMIELTE) Bk

s (#95mL)
@HBL 2 NHIE, BIERK,
PR £ FrR e eI e
{RFEThAE
STRMRIS. RS RS IR S R SRR

HEETIE O FEARFBEINIK.
( 1.0L #S, White Rice K14k : 3-4 )
1.8L S, White Rice /K% : 6-8
@ BB /NI fGE L5 E=.

£ “Clean (fr%F)”

Menu “ e
ﬁl&%gl,ﬁc Tt

“Clean (fR%%) " -
U #EBE.

OEIE—IX,
'O O
R MR

:

RIFINRET 4R

3 K 45 ST e R iR RAT,
7S

Cancel/Off
EUH/X

O SEIE, KEf.

B BUH/ X7 #

~

C&'x )
® FLEHTIR I AR I A KR R
® FIEE TR TSI RIS

Q&A EFkeEs)

7

\

AT T

2

)

O SR EME.
RS AR, AR IR BHREAEZMK. (BMEEFRERUK, &R
fi A= E%5.)
OER4FE, BN "Steam Less (RZR)", BAIRBENZES.
— BIEKBREPEK, kBRI —FUL)
MRIEKBRPENK, REERBRIBEINARERR.

( )

L J

-

\

K& 2RIk
BAFt4B88?

@ E KA RAIK, BN,
[EIRRE] ERIREDE, EEH.
[RRECEIAN] REAXRETREEMFRRERAIFR.

( )

L J

-

\

AJL ATk IG?

@ 5 NEE N 40°CRLERIK (FF7K) o
FIRETTIEIE TR R

( )

L J

7

AT AKX

B?

-
[ IR T]

@ 275 E R “Steam Less (%&75)” 7 (£ 307)

@ EETEAANELRZARZIATE ("Quick (BBIRIE) " "Eco (BHEEIR) ™. “Congee

AR E?

[fRImAT]

ORIBRBIXIRERERNAE, BIAENES.

O NEFRIRIRRFNTNES,
("Rice ()"« “Congee (38) "« “Mixed ({+581Rk) "« “Casserole (Z1FiR) -
“Cake (F#E)". “Steam (&))" 3 "Soup (i#)")

ORERT, WRKEDTF—F, MARTEANZFES,
— BT KB ERHIK. (KB —FPL L)

O 25T "AREIREFR, AEENEHBEZN. MIZE? (%3470
EamZZET, WREIRARNENEAR, FTIUKASE D,

[ BN o]
LO EGER “Steam Less (%F5R)” 7 ($30M)

J

RIREERET

AT ARIBK?

r

© REKAFHIK AN AT AERIRMBIHAAS, &7 ERBMBEINARN B LS.

~

AT ARIREIKE

A79
=32

O 2 EEAER LARIRHIKERRE, BIRATRIKERETTHL?

O BMEERIRAENMERIZRIK, BSRBERERNEIEFADTESNE, ATRAK
BEPHRRKESKED.
B4, SRBPEREMEZHFHIAEMEE—LT{,

O NRmA 5-6 NITZfa, BanEANEA,
NG

.

FTARIRRIAT B, RIRAIKE B

J
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Q&A (XF ECONAVI) XE4 =B
O

+42 ECONAVI ? O LRI AN, (RESIREXERATRE, oM O RN EEH? B
. ) L J USUS - 1 BUS /X BEAERNRINE, EFMELTRERNARIITIRE.
( | (@& “Delicious ()" “Quick (¥B135) " . “Eco (& H&EIT)" “1-2 person () | r N : : — ~
AR EELE )" = “Sushi (3aMR)" ECONAVI A BEIEfE. © ST RIS S IR B RIS 2 AR, S B (AR SR kA R 27
ECONAVI 127 ECONAVI Tk I TR FIEE, B A LR FAEIE BRIRIIAE. (B8
<k ("Rice (fR)”. “Congee (3#)”. "Mixed ({158iR)". "Casserole (fFiR)". W= — ERBMEISE, RER BUS/X
| | | “Cake (EH)". “Steam ()" 3 "Soup (%)) ) [ [ OB E B A ALK?
— 4% BUN /%
OEEEE A EERBREE (F347) R WHEBRASNHEM (£ 3571) (MRRIRES, THREDKE.)
KR E? \ J L )
N {R8IR ETE 60 BLAMNEE, ECONAVI NITC%1E Ao g ) P e L )
FERBRASAT O IR E=AR (18L: 7 BHSES ; 10L: 5 BHHTS) EYRHHEEE o ® = DMIELURARIEINAE 96 NS E KA 87
ECONAVI XT3 A1+ 4 TEFAZ R 10CaH IR, ECONAVI ATRETHISTE. -2 BB/ X #.
Y, ® TS 164 R RIS RIR AR - / - /
RBIIRERIT/R, ECONAVI BERN=. BIEEHITEHREIAE, ECONAVI [ ) (@ 44T 77 |
&R e B (%
. NER . O REEEETOLE? (F24 M)
IR TR EA SEYT s O et (B T
) L.ECONAV' ij‘EEE]’l/Ejj;éj:ﬁv ECONAV' ijlEE_l—Lj\géTﬁO (/%L)\T%Iﬁ) _’ﬁu{%;i%ﬁaﬁ%’ igﬁg_%lkiéﬁﬂ%}—é— (léﬁm{%lE:F]) H%%o
— w r \ W HERDE BB TER. SEMRE,
1Z{ERT ECONAVI XT O HEIAER TIRIE 12 N\ HFEL? VSR o EBXIRMOBSTE. ((REH, KIRSTT.)
A AL K7 12 /NP, AUEINEEMEEIEIEB ECONAVI 5. o GAIBETHFER.
r \ r \ o HIRTHEIE SERET U5 .
O EZE BT, ECONAVI KTRIER, {8 ECONAVI SEITIITELKEL. L J L R, SARET U15 )
*52;5—( W= O KA HF/LETIL?
1 — gy — Ry B } ORERRBOERE, ERRTESHEMRET.
mi QD = e : - .
® R BRSO RS IR B AR ALY FIEE?
@7 "White Rice (HX)" TE# "Congee () - —’ﬁﬂy L_.@ﬁﬁu—pj,:g;‘x:;ﬁgﬁjﬁ;o = ’
- - O 2 “BUY /X BARERIEAEREL
25 @ WRAHE, FEENBEATE.
s @ MRERBLSO/HSOERRKL. (F 26 7)
f‘—zﬁf&ﬁ ECONAVI O RARTHEMHEENG LEF? (#8770
TIERS! W _.OFF L ) | - EERR SRR AT B IR )

M ERFTEREEMAE, BRIANELEE GFIURIED) EWABEE.

(A VF ECONAVI KT EFFR) . EFHATER BRI,

X

FHE10R
= FEMINELEEIE GERFRILES), FEMAERAN CH BRARAED .

BB ] } [O%iﬁ?ﬁTEE%ﬁ?ﬁ)\%fﬁﬁ%o WRPEI "HOO", RFEHE. ]

J . J

[ECONAVI B9 T5RER R ]
ERBIRAET ECONAVI £ B/ ME BRIt #. (H Panasonic fE&E#5)
RIBAGIRIREATE, SR-SSS105 AT 54 0.3 & 14.7%, SR-SSS185 Al 54 2.4 £ 18.6%. 1B EXLHE A ZHEE,
53X rErgER R
(MEFAZER) EREA 23C
®10L #S . RN 3 EMKEIR/GIENERE 300 g Kil.
RIRINREIZIE 5 /INFTEHEEE 300 g Kif.
@18L #S . R 5 EMKNAEIR/GIIEIZEE 300 g KR
28 RIBINREIZIE 5 /INTEEEE 600 g Kik. 29



VR B W fEL? =i

N\

B R T LR / © L ETHTEDAERIL? (BRI 24 AT AET) 16
B T EE SR A | IR | | OTMRTRET "HLIREMRA U7 36 |
FIAGRE ! m PrE— N R e T i T -
> S . (B e T R, E RPN AR R L T — 5,
O INELEI, EIRAEAIAESEAK (BRAATAERA 60 44). - T )T AHERRERIRARREL 40 7 HITHIARR-. ) )
\ . © R Rt E S KRTESEEE— 540, WIBREIRR A, — > — :
RIRASEILL B ® iRk E 5 T _ HARETRLIR ERORT ] © LHIB ALY (FRATEN 24 /NEE4IER) 16
ANk R, SERE AT SR (BKTA 15 9). ARG | OEEEFET I 87 16
S ) ) | [ estwaTREE —
IS MIER OIS MG © EEEK TN ENBENATNRIDL, SNBLETER? | — SRR, SHBETN. BINELEE R | SRR
Fitt o ® 2T A S BV M E 7 25 IRET R AL } DT, SRREEAL BRI | 2R/ RS/
) ~ . ST RN /X .
© I - B R B A - > S
® W FIH AT (RRURRIA) . — ® ST XA TIRBIEL? —
(R ERT ST E A, “SSEMR BT } O KIDATIZY (SR 4.K) —
- O Uk AR — BOCLURES, EEHAHA-
5 © RUAIIE 7B TARAORE — ; o /
/ © I . MY kA BEIHRRAE, — © Do (Ratist) HEAEA. —
& IET T } O I . CHENS E T EARIES. | — TR TSR,
;iﬂk]:‘[ .“EI-IEIJ%LEU'FH%% 22N |1:rﬂi_\iu+ﬂﬂ m;ﬁi&ﬁuﬁ’\]/ﬁ%ﬁﬂwﬁﬁﬂ’\]m o — Z(“b%i')i @ A EEEI S “Clock (FMZIEE)
8 © Uk W Mk W FEROEE. — L @ FEE TSR A CTY .
S N S e i — @5 % “Demo (RHER) o n e b

$TFF 1 &5 L5V RS
© THIEILIE - AR RS RO _
| o R E AN ~

@ & "My o
L%’f%ﬁlﬁ%t)ﬁ, BEELRTRIRN X, (5516 T1)

, N — — ~ ( [ @i\ EEHELA, EEET 8:30" 7 6 |
[EIREE R “Steam Less (%:3%5)” K] (5] bR,
@ TE/K A g hEE K TIL? 1 HANERIESLE, FIERER, (BYFHTENRES

RIEKERAR, ERREREP, Kb, TEFRS.
O T ETEKAFZTRPINTHAK (40CU L) ? —
Kom—FHEagER, RIEEREEA.
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—KmEh, RIEAREZFA, PTLSERRIRATERR K. FHIN
HRBHRPETRKZE, BEED 5 M FEERR.
O E LRI RERTHTH THNE? —

(B EE R “Steam Less (%75)” K]
@ =L REATEABILT 12 /NAT? —

(@ Tk, HESIR. LH-FEisi AR EL B R

E TR

SNEFTATF } O E 5T R SRR &b —
@ E (T FEH 2 F AT ? —
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® NE T Mt fE.
BB TEIEBERLERE

KR ()

@ B BIEHEAKFEK? (F10W)
© EE B M HAIKKL?
@ BB B KKETEIZIE? (FlanfE ALt
— {E FITILRT, 2B LK E.
(R DTK B BRI R AL 1-2 mm 4b)

o BB RAMIKILAK?
o B2 EH "1-2 person (&) BEER TBIMESHIKIR?
(10L 8= : 0515 M, 1.8LES : 1-2.5 EM)
o EWiR/E, BB ILENEIFA?
o EFAM, NKEBRRTFAREKE? CRlIKEEKMILTHARA 1-2 mm &)
o KB ETHEKBIERKEN? (510 T XATRESBUAMIRTZ, BRI KATAERETR.)
o =W IRAHRE AU IRIG?
o WU DIk E . CRLDIKB EIKAIL R HAL 1-2 mm 4b)
« {1/ "Eco (BBER)" BFR, 1B52E{EA “Delicious (EW)" B "Hard (F478) " # =,

\.

K& (F)

O ERDIEMENKIEK? (£ 107)
O ‘ERT{EM "Quick (BIRE)" 12/F?
o BN UBREARAIAIRAT?
o RERUEIKE.
(“Eco (&R MK BRMEKAIL EIAL 1 8] 5 mm, HARRFNHEM 12 2 mm.)

o R EAIDIA (30 SHE 2 NE) HE Y
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o EUMAKEL, FINHRIRFIERE BEA.

o REBHBHKETREHE

— IRR ERS BB NE, 555 "MELERE . (3470

FEAR A !
@ E TG, BTG IIEIEIH?
e O EETERBINTES, KM THREIEERIELR T, BAREXREE?
FFHEAE. OIRIEFETENAR, BENAREE.
- EEREERND, T2 WRERESNHE." (8 350).
O S ETERB IS, XM THREHEEREHELR T, BAREXREL?
@ 2 EESRIE 12 /NI L E?
O ZUIMAKE (FIA0581R) /&, FIAESEE TS Mk.
O BB B EFREEINANAIR?
@ = LB IEMEA?
KARB S o } O TR RTEA IR RIE?
— SHREBRPFEA,
O /IERERR. A RARELE. (5 24-2570)
@ MTEEBR SR, B EAFEFIIEE. (F26T0)
BITERO@ LB JRNIiEER SR, BIESEEEE,
[F 34T "BERBREEE. (60—74)" ]
@ 2 B ELRR 12 /AT L E?
KR © A ML HK?
| @ FLbK BERIREKINAIAEEBEHE G,
i @ 2 Tt RIE 12 /NI, L2 )
KIEAT O EERBEEHMM?

@ (RIEKE R IEMELF?
| @ EBHKIMTEN ZN LB IUARMINLE, SAARRETER?

@ EZ L RRKMEIRE? (FIZNE ARLIRT. )

vV vV VvV Vv

Nabz i
A ® =I5 S A LR
O LETE A, SEAMUIT?
ERERZ R © = EH EHyLH?
k CKMEGEMER, STERERAEE, BXETEM.)

7

RIEFRKRRE
Il ke S 2

(@ 2 BB TR KRBT
® 2 H (BRIBRER) BHEMEANA SR, FERENE.

TEBAT, FHEFMOAF.

® JEARMNTE Lo

o BB ZHARMT.

o FITFHEARMANEKR, KHELHE,
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024m5%z@%ﬁﬁ16wm%&om16ﬂmﬁﬁﬁﬁﬁ¢,
NERESE LETATE (TFRE)
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O IR ER, BRAWRE HETHE.
O NEIRE RN E, BRI RS BIAITIRE. G

WIEQ] WhiteRice

KIRBRRRER, AREE M.
\ \ ) . )

)
R FERIBIITE, FALIER HRIBRSTHER HEERE. BIARREN
ARERRRIRE, (60 >70) | | SRS, BAER. (BILEAEA.) (EAANE AR SER. KABE. BF.) || BLamy GRTE).

1 % 1 = -
B QD & auick(@t®)”| | B QD & quick(Bthiz)” 4% “Quick (BiRi%)” B qp HEFE " Quick (BIHRE)"
WA WAk A WAk AR

WELT WhiteRice LPressStart

Delicious Regular _Sticky Hard | Quick Eco

EEad(  Congee 1-2person Sushi Mixed Casserole

2k

LWUELI WhiteRice PressStart
Delicious Regular Sticky Hard | Quick Eco
Congee 1-2person Sushi Mixed Casserole

WYL WhiteRice lPressStart

Delicious Regular_Sticky Hard | Quick Eco

Congee 1-2person Sushi Mixed Casserole

WEL] WhiteRice LPressStart

Delicious Regular _Sticky Hard | Quick Eco

Congee 1-2person Sushi Mixed Casserole

WhiteRice lPress Start

Delicious Regular_Sticky Hard | Quick Eco

Congee 1-2person Sushi Mixed Casserole

@7t “White Rice (HX)" @71t “White Rice (AX)" Tik#H @7E “White Rice (HK)" Tk @7f “White Rice (EX)” TIEH “Quick (GEBIRIE) ", @7t “White Rice (BX)" Tig#
TR “Quick (BIRIE) o “Quick (FBIRI=E) ", “Quick (FBIRIHE) ", “Quick (FBIRIER) ",

Keep Warm

Kep\l\/arm /p\T/Z\HEEIJ le,b—” )::EO 2 1:;(

ZARiE

E1) CAR0TE T e || O 4% G EARITE T A
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BAZWE """ . (K45 %)

| # (8
: = OompleteuF F
ﬁ 03" X 05" HIEE-
Al . | | e ttiBlE R et .
WEE ;5;-(
o » HaO2
)
BTRE RESRRI. 4= “E%"HL -
ORFA 74+ 76+ 72 60« 74)o BEZE "Ho:03 - Ho: 03

@EapEd.) e M| zrasss) L wSalal|]| ous (REAm5AL.) -Had3

.ZE-LQ/:'_E% “74” E&”FEED}E’ (llL—EEEj]TEmZ ) ('nmp\el . Q@g.:F'E# ‘:
i Ho'O |

1%1&527’] ‘767, WIREZ BT, O TS, (BRRASHEASE A, WEZ "Ho:017.
WEHN 727
QZEF ECONAVI BA% B, 19,@5_ e
'f%/mL%EEF"HEZ_ ENER (1% EBBN5EM.) @mmeo:G f
@ ZINME A “607
@ X EHEMEE 60" B, "IHMRBIRS O TF 4 "Ho:03" B, RREEHIM 60— 74, LT,
ERT (2 35 7 MR E AT (\:\ONA\VI‘EJ«J/\”EEJJO mimd P ARIENES.
2 “Ho:02" @ HIAEAN "Ho:02"
\_ J \_ J \_ ) \_ J ) 35




AL

52 2RI ZARE (EH)
REBIEIR / S e =
aay o T * Z\ A |
(NIIj?g; ?file&c)t ,—?ﬂﬁﬂ‘]’lﬂj {RIZINEE T 271% E /IR SR-SSS105 SR-SSS185
Reg:{lgaérj\(ggx/ﬁ) 70 3RAE
Delicious () S“%ﬁyﬁ(\ﬁ% O |70 5B E
™ 0.5-5.5 1-10
White | Quick (BBHR) | 22 535 —32 734 O —
(E?ﬁ) Eco (BEER) 43 7%k O |s509bt
" R ERT(8] N .
Congee GB) | [5Gy 4 /het X | ZUERE 1 E | 05-075 0.5-1.5
1-2 person (/0 £) 48 735 O 60 2PALE 0.5-1.5 1-2.5
Sushi (FAIR) 47 O 60 7bA £ 1-5.5 2-10
Mixed (f+531R) | 48 75 —58 5H X — 1-3 2-6
Casserole (B{FiR)| 48 73%h —58 74 X — 1-3 2-6
. 1 /NBF 25 7958 — .
BFE?CVén Rice (1R) 1 INES 457%\@ X 160 2Lk 1-3 1-7
(KERIR)|  Congee (3) zlljl\’ﬁﬁﬁi'fﬂ,ﬁ*ﬁj X | ZEEE 4 S E | 05-075 0.5-15
Grains Rice (1) 48 75h —53 5 X 70 AL 0.5-4 1-8
S A . % E R 18] = E .
(FIRHK)| Congee () | 4 1ot 4 ket X | ZEETE A AL | 05-075 0.5-15
15 E R (8] . " .
Cake (KL | 40 455 _g0 434h X PR 600 g | IR 900 g
Cook - % ERTE] o K& IR kK& ERR
(=) | Steam GRFD | | s g0 4348 X 500 mL 600 mL
N R E B8] e E O P 2| “White Rice” | 2 “White Rice”
Soup OF) | yimi—asat | X |FRMEASEAL|T kg Kfirs 6
X BSARRBEEMERMRRIIEE, BAREM. (%155
o BURATANZ ERTER 1 /BT —4 /NEF, RIWICIA THEEFERIR ERE.
R 220V~ 50 Hz
gy oan () 1210 W 1400 W
” an () 600 W (30.1 Wh*") 600 W (40.0 Wh*')
BRAKE 1.5m
B2 (K4) 7.8 kg 9.0 kg
P ARST (38 XIR X &) [26.6 cm X 33.8 cm X 23.3 cm (46.0 cm*2)|29.2 cm X 36.5 cm X 26.7 cm (52.0 cm*2)
O LI E IR ZI5 T{Ed R IR ATNRK, O FHINEL 1.9 W (HBRIFELBEENIIRE)

o/ NE AT AR IR IR BRI ER KX, HMNIEHRRS. \
o (") ERBRETE/NNHERE. MFRE 20C, FRAKE.)  o(2) BIFHANHNSE.

S WEER H #ZSEENRE!
BREETIUTER? FiERRE
® R RISk M BB IR AR T R HEBREIN, B
© FE R DU S 2 i R 4 Ja R A Bl BRI T EE } EIEE AR IRk,
O NEZ S RER K. @FREH. MENA LRI, RRRFONELREIE (1F
O AFE W R HER. @ FIREZIII RN B IEE. BRIER) #HITHRE.
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AR OMERBIREE -
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(SRIATRESBEUES )
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LR EEREMEREIFL
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< BEMEBIF >
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RSB BEETZH -
o FARTZIAMEL (FIZ0MIE - BrERYSRE) -
o F R AREMEIT R -

@ FENTELATITRIER -
(SRR RRRRUBRMIEL  BERUEGNZE )
s RAREEMARA L TBE -
oiBiEes  AERFLSNEMNBRAIFLEHEE -
- BAOAMRANEEZARRL BEMREMURRLEHREE-
HERBE—EBINEKIIEEGL-
* SMABIZIK KB ZR E AV EBERE -
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A ES

@ B O T AR E s RINE -
(E AR ARVKIE HMEBREBEH XS °)
<> BAORABFDBERIBDIFRINE w15 GEE (BD) 8RB SRR IR SRR AT - FTLE
S5 = (BD) BB IRENARABREARR OG-
NEFIFNNE BREE N ERE—SFFHE-

O SE DRI AFRABEEER -
W R FIRE B
(BT R EFBBRTS )

O FESTESHTIIAL (BIE/NZ) £ ' FRERIOERNIR(LE S ERMERM
M2 E  BRIFERBEMMRZNASAZTEE  SfETERNVERGEL HaER - FEE
FRENZEMPIERERTE -

(BRIATEREIES FERBE )
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(BRI EHEE  KKTEE-)

® EHIEREIRIEE -
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(BRI ERUES )

O SEVERERSFIETE IERNVERREH (ANEARERRERFEH) - WA 8T
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(BRIAJREEEREE  FEINK )

©® IR E R ISR A RS AR SR TE (R IR (X E R SR s A BEHEER -
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REREFF
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@ BRI EMNERZMENZIE - (RE 180 mL .~
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Ak

O BEEMAREAIK BH - AEARKIKE R -
@ BEISER 2-5 R SRS KIFEEEH -

(CRIABRIKAILURFFNFFAE )

@ FHARRBHENR -
(AT ASEK °)

C_BiEE )

®E DK ATEHRA -
KARTFTAARR  EEE AR
KERFEERAEE R

) &

sk

OIKEMERARFNAE (KtR) - (F128)
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IMERS (B XSR X &) [26.6cm X 33.8cm X 23.3 cm (46.0 cm*™2)|29.2 cm X 36.5 cm X 26.7 cm (562.0 cm*2)
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_ [Ho:02JICRDFT. JAN JAN ) | @ TS TERSE [Ho:02] TF o JL )
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Menu Select KRERBSTEIDE & Fim FHIPTHERH SR-SSS 105 SR-SSS185
o Regular (15322) 4849 70281~
(%gﬂj’gbs) Sticky (®D5h) 51%| O | 70981~
Hard (h'fz&) 439 B0 I~ 0.5~55 1~10
Quick (FiR) 22N ~32% O —
White Eco (T /XER) ] 43% O 505381~
Rice | congee (B9 | - X | @EHEEEHS~| 05~0.75 05~15
1-2 person (H8) 485 O | 60%FI~ 05~15 1~25
Sushi (L) 475 O 607 EI~ 1~55 2~10
Mixed (MAG) 4873 ~58% X — 1~3 2~6
Casserole
Brpwn Rice (Cl3A) | 1EE2DD~ 1 FE457 X 1805371~ 1~3 1~7
(%g) Congee (BHD) | FRERHE*2hsE~ 455 X SRR E R 1 9~ 0.5~0.75 05~15
Grains Rice (C(&*/u) 48%"’53@\ X 70§j\ﬁ_ﬁ"’ 0.5~4 1~8
(M&K) | Congee (BH'D) | HERHE 1 BRI~ 4B5RS X SRR E B 1 0~ 0.5~0.75 05~15
Cake (/—F) |RERBE40573~607 X — iR 600 g|4ii;:AK 900 g
(C:)ﬁ%() Steam (GXU) | RERE195~60% X — K& 500mL | k& 600 mL
g N . N I | TWhite Rice] [White Rice
Soup (X 7) uiEEﬁﬁEﬂ] H%ﬁéﬁ 4E§ﬁl§lﬁ X DH}EDKKEH%FE?—I—.Iﬁj\ 7J<{E%;?4§'C 7J<'fﬁfﬁ7?6§t

* IX]EB. BENICREITEDT TN, T ITHTEEFE . (P.15)
L BHDODRECREREE. 16RE~4RETID, RAICFD I IHDRER B ZCEH L TLET,

= = 220 V ~ 50 Hz
e JRBRES 1210 W 1400 W
HERED ) oo 600 W(30.1 Wh=1) 600 W(40.0 Wh#1)
BRI ROES 15 m
EEIC) 78 ke 9.0 ke
KREST(BXETXFHE) [26.6cmxX33.8cmx23.3cm(46.0cm*2) [29.2cmX36.5cmX26.7 cm(52.0cm*2)

CHBEASEEICNR T 2BADENSECTT,

oEEN I DIREECOEBEANIE, 1.9 W TF. (BETSIZEHUILRE ‘

o CDHRIE. BEEE CERTRADELDMOE DL CIE, ERCEF A, T, PII—H—E R TEF AL
o (%1)[F, 1 BESCODREE HBEENE T, (FRE20T T, BAMBREDEE,)

o (%2)|F. DA cEEDEE T,

FiR BECERADAF—L&TIZEEN [H Jv—IREREEDmiR%!
CHAIFERIEZHDFEE D CfERRLE

OF RIS - BRI—NIERBICHALIED, SMBELEDTED. ER%Z
@ R I—NSHTWLED, BEBLIZOUIENDIzD T 2, fIEL, OVEVEDS
O KANERLIED., BREICALILEDIZDT D, BRI ST%ZHRNT,

O NANSENHTED. JIFRVICHBWLHLIEDT D, WIFREY—ER

O KIED—ERICEIN. DI DI DEN DD, V& —(REAIEECH) I

O JRERT. [KEBD T 7B TLIELY, RIRE CIKRFESTE S LY,
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