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Thank you for purchasing this Panasonic product.
« This product is intended for household use only.

« Please read these instructions carefully and follow safety precautions when using this product.
« Before using this product please give your special attention to “Safety Precautions” (Page 2-3).

[ Keep this manual for future use |

Cam on ban da mua san phdm ctia Panasonic.
+ San phdm nay chi dé sr dung trong nha.

+ Hay doc ky nhirng hu¢'ng dan nay va tuén tha cac bién phap an toan khi str dung san pham nay.
« Trwde khi str dung san phdm nay, hay chua y dac biét té'i phan “Bién phap An toan” (Trang 11-12).

[ Gitr lai @6 str dung sau |




SAFETY PRECAUTIONS

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

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

Indicates serious
injury or death.

/N\WARNING

/N\CAUTION

Indicates risk of
injury or propert
damage.

<

B The symbols are classified and explained as follows.

N

These symbols indicate
prohibition.

This symbol indicates requirement
that must be followed.

H 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.)

B Do not insert metal objects
or any other foreign objects
in the exhaust outlets, or
any other portion of the unit.

Especially clip or wire.
(It may cause an electric shock
or malfunction.)

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

0 (It may cause burn or injury.)

B Clean the Power Plug
regularly.
(A soiled Power Plug may cause
insufficient insulation due to the
moisture, and may cause a fire.)

« Unplug the Power Plug, and wipe
with a dry cloth.

2

H Do not damage the Power Cord
or Power Plug.

Following actions are strictly
prohibited.

Modifying, placing near heating elements,
bending, twisting, pulling, putting heavy
objects on top, and bundling the Power
Cord. (It may cause an electric shock 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.

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

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

« Please enquire with an authorized
dealer if water gets inside the appliance.

B Use only a power outlet rated
at 10 A and alternating electric
voltage at 220 V.

(Plugging other devices into the
same outlet may cause electric
overheating, which may cause
afire.)
« Use only an extended cord rated at 10 A
minimum.

/AWARNING

H Do not plug or unplug the
Power Plug with wet hands.

(It may cause an electric
shock.)

B Do not get the face close to
the Steam Cap or touch it
with hand. Keep the Steam
Cap out of reach of small
children.

@ Steam Cap

(It may cause a burn.)

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

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

« Please make enquiries at the store
or the repair department of an
authorized dealer.

B Insert the Power Plug firmly.

(Otherwise it may cause an
electric shock and fire caused
by the heat that may generate
around the Power Plug.)
+ Do not use a broken Power Plug or a
loose power outlet.

B Discontinue using the appliance immediately and unplug the Power
Cord in cases of abnormal situations and breaking down.
(It may cause smoking, a fire or electric shock.)
« The Power Plug and the Power Cord become abnormally hot.
« The Power Cord is damaged or power failure occurs when touched.

(e.g. for
abnormal
situations or
breaking down)

* The main body is deformed or abnormally hot.

« The unit gives out smoke or scorching smell.

« There are cracks, looseness or wobbles of the appliance.
* The Cast Heater is warped or the Pan is deformed.

— Please make enquiries at a Panasonic authorized service center for immediate inspection and repair.




SAFETY PRECAUTIONS
/NCAUTION

B Do not use the appliance in the following places.

H Do not touch heating

ENGLISH

+ In an area where it may be splashed with water or near a heat

source. (It may cause a fire caused by short circuit or electric
shock.)

+ An unstable surface or carpet, electric carpet, table cloths

(ethylene plastic) or other object that cannot resist high
temperature. (It may cause an injury, burn or fire.)

+ Near a wall or furniture. (It may cause a discoloration or

deformation.)

+ At the place that children can reach. (It may result in burns and

injuries to children.)

elements while the
appliance is in use or
after cooking.

Especially the Cast
Heater. (It may cause a

burn.)

B Do not press on the Lid

Release Button when
the appliance is being
carried or moved.

B Never leave the Power Plug
connected to the power supply
source while the Pan is not in the
Body or the appliance

B Do not use the Pan @

ot

directly on open flame.

(It may cause the Outer
Lid to open, resulting in
a burn.)

(I0D

is not being used.
9 = B Do not use the Cord Set (for the Socket

and the Power Plug) that is not specified
for use with this appliance. Do not use
the Cord Set for other appliance.

(It may cause an electric shock,
leakage, and fire.)

B Do not use other pans
than the one specified.

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

(It may cause electrical shock, malfunction.)

electrical leaks or fire due to
insulation deterioration.)

O

B Be sure to hold the Power Plug
when unplugging. Do not pull
the Power Cord.

0 (Otherwise it may cause an

B Be careful when
opening the Outer Lid

B Heating element is subjected to
while cooking.

residual heat after use. Please
allow the appliance to cool
down before cleaning it.

0 (Touching hot elements may

cause a burn.)
Precaution for Use

electric shock or fire caused by
short circuit.)

of rice and water and select
functions correctly according
to the Operating Instructions.
(So as to avoid overflow of rice water,

cooked directly into the
appliance in which no Pan is
placed. Do not cook without Pan.
(So as to prevent any impurities from

direct sunlight.
So as to avoid color change.)

(Please put in correct amount " (Do not put ingredients to be ) EAvoid using the appliance under ]
(

(Do not let water spill on the Power )
Plug of the Power Cord set.

anti-tarnish paper between the
Pan and the Cast Heater should

@alf—cooked rice or scorched rice.) ) Gausing failure.) ) \(This may result in electric shock.) )
(Before using the appliance, the | (Do not cover the Outer Lid with ) (The usage of ingredients such )

cloth or other objects when the
appliance is in use.

as crabs and cockles are not
recommended and please use /2
the Rice Scoop provided.

be removed.

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

(So as to avoid deformation, color
\change of the Outer Lid or failure.) )

(So as to avoid scratching the Pan coating
@nd causing peeling of the coating.)

&

(I-\Iways clean the foreign material such as rice on h
the Pan, Cast Heater and Thermostat.
Foreign material

+ Do not tilt or overturn
the appliance.

« Before cleaning, turn
off the power switch

(When there is any overflow )
of rice water from the Steam
Cap, pull out the Power Plug
immediately to disconnect
the power supply. Do not
resume the use until the rice
water on the Power Plug is

(T
use only. Do not use it for any
commercial or industrial

\ than cooking.

purposes or any purposes other

he appliance is for household )

(When power failure occurs

Thermostat cleaned with a dry cloth. during the operation of the
and pull out the appliance, the cooking result
\_ Pan Power Plug. L ) \Umay be affected.

J
~

J
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PARTS IDENTIFICATION

Inner Lid Outer Lid Plate

Inner Lid Seal Inner Lid Shaft

Lid Release Button

Steam Cap

Outer Lid

Valve Holder

Dew Collector

Cast Heater

Thermostat

Cooker Socket

Accessories

Cooking Keep Warm
Indicator Indicator
Measuring Cup
@; (approx. 180 mL)
Switch Button
& J

Cord Set { Rice Scoop
Socket @

Steam Basket

Power Plu
Power Cord g




HOW TO USE (Rice Cooking)

1

Measure rice with the Measuring Cup provided
(Refer to the Specifications table on page 10).

Incorrect

Correct

Rinse the rice.

» Rinse the rice in a separate bowl until water is
relatively clear.

« Do not rinse the rice in the provided Pan as non-stick
coating may be damaged.

+ Pour the washed rice into the Pan.

Al
Bowl

Pour in the desired amount of water.

+ Set the Pan on a flat surface when adding the water.

+ Add water according to the Water Level Indicator on the
Pan. (For example: To cook ‘6’ cups of rice, add water
to Water Level Indicator ‘6’.)

+ Hot water is not recommended for cooking as it may
result in soggy rice.

Water Level
Indicator

MAXIMUM LEVEL
Do not cook more
than this amount.
(eg: 1.8 L type)

»

The Water Level Indicator of the Pan is for reference.

Adjust the amount of water to personal taste. Level the rice

evenly after water adjustment is completed.

NOTE:

+ Soak rice in water at least for 30 minutes for better
rice cooking.

Place the Pan into the Body.

+ Make sure that the Pan is directly in contact with Cast
Heater by turning it slightly to the right and to the left
until it sits properly in order to avoid overflow or
uncooked rice.

NOTE:

- If the outer side of the Pan is wet when placed into the
Body, it may cause a cracking noise when the
appliance heats up.

« This may damage the appliance, so make sure that the
outside of the Pan is in dry condition before use.

7

(DClose the Outer Lid firmly, the 'click' sound
will be heard.
+ Make sure that the Inner Lid and the Steam Cap
are properly attached.
+ If the Outer Lid is not closed securely, the cooking
efficiency will be affected.
(2)Attach the Socket to the Cooker Socket, plug
in to the power supply source and switch ON.
+ Do not plug in until just before start to cook.

@ Power

Socket

Press the Switch Button down, the ‘click’ sound

will be heard.

« The Keep Warm Indicator will light up when power
supply source is ON.

« The Cooking Indicator will light up indicating that rice
cooking has been started.

NOTE:

If the Pan is not placed in Body, the Switch Button
cannot be engaged when press down.

Be aware of the hot steam comes out from the Steam
Cap on top of the Outer Lid during cooking.

Do not cover the Outer Lid with a cloth or anything during
cooking or keep warm because deformation or
discoloration may occur.

After the rice is cooked.

« When the cooking is completed, the Switch Button will
pop up. At the same time, the Cooking Indicator will go
off and the Keep Warm Indicator will light up indicating
that the keep warm function has been taken place.

« Cooking actually continues during the first 15 minutes of
keep warm. Therefore the Outer Lid should remain
closed even after the cooking process is completed for
at least 15 minutes.

+ Then mix the rice well with Rice Scoop to allow water
vapor to escape.

« When user do not wish to keep warm, switch OFF the
power supply source and unplug.

ENGLISH




NOTE:

+ After the cooking process is completed, the keep warm
process will take place automatically until the main supply
is OFF.

+ Open the Outer Lid slowly as to avoid water dripping out
from the Outer Lid.

+ The Switch Button should not be pressed into the cooking
position during the keep warm function.

+ Do not keep the rice warm for more than 5 hours, so as not
to affect the taste or cause unpleasant smell.

+ Do not close the Outer Lid with the rice sticking to the rim
of the Pan. It will reduce the effectiveness of the keep warm
operation.

» To prevent dry, discolored effect and objectionable odor of
the cooked rice, keep the Outer Lid perfectly closed after
serving rice.

- Do not leave the Rice Scoop or any other object in the Pan
during the keep warm function.

» Do not use the keep warm feature to reheat leftover cold
rice.

+ Do not use the Electric Rice Cooker to warm other kinds of
food (it is for rice only).

Remove and clean the Inner Lid, Dew Collector
and Steam Cap after every usage (Refer to How
To Clean on page 8).

Inner Lid

Outer Lid

Inner Lid

Seal Inner Lid

Shaft

— Dew
Collector

TO KEEP COOKED RICE WARM AND TASTY

Washing rice

+ Wash rice thoroughly and quickly to effectively remove the
bran.

+ Soak the rice for 30 minutes (approx.) before cooking.

Keep warm time

+ Keeping cooked rice warm for more than 5 hours may cause
discolouration or generate objectionable odour. The sooner
the rice is served, the better it will taste.

Minimum quantity of rice to keep warm

» When using the keep warm function, be sure that there have
at least 5 full cups of cooked rice (for model SR-MVN187), or
2 full cups of cooked rice(for model SR-MVN107), in the Pan.

Electric Rice Cooker may remain ON during keep

warm.

+ If the Power Cord is unplugged during keep warm,
temperature of the cooked rice will be lowered and if warming
is resumed, it will cause rice to be quickly spoiled.

Inner Lid

+ Be careful so that it will not deform and avoid rough handling.

+ Deforming of the Inner Lid will adversely affect the cooking
and keep warm performance of the Electric Rice Cooker.

+ Make sure the Inner Lid always attached to the Outer Lid
during cooking.




Add 2 cups of water into the Pan by using the
Measuring Cup provided.

Set the Steam Basket into the Pan and put the
food in the Steam Basket.
+ Place in the food in separate dish if required.

Steam
Basket

Water

Place the Pan into the Body.

+ Make sure that the Pan is directly in contact with Cast
Heater by turning it slightly to the right and to the left
until it sits properly.

NOTE:

« If the outer side of the Pan is wet when placed into the
Body, it may cause a cracking noise when the
appliance heats up.

+ This may damage the appliance, so make sure that the
outside of the Pan is in dry condition before use.

(DClose the Outer Lid firmly, the 'click' sound
will be heard.
» Make sure that the Inner Lid and the Steam Cap
are properly attached.
+ If Outer Lid is not securely closed, steaming
efficiency will be affected.
(2)Attach the Socket to the Cooker Socket, plug
in to the power supply source and switch ON.
+ Do not plug in until just before start to steam.

[}
Socket —, )

Y

Press the Switch Button to cooking function,
the 'click’ sound will be heard.

+ The Cooking Indicator will light up.

« If the Pan is not in the Body, steaming will not start.

Steaming period is done manually by checking

the condition of the food from time to time.

+ This appliance will automatically switch to keep warm
when the water inside the Pan becomes empty.

+ Open the Outer Lid slowly as to avoid water dripping
out from the Outer Lid.

HOW TO USE (STEAMING FOOD: Using

When steaming is completed, turn off the

appliance by switching OFF the power supply

source and unplug.

« Take the food out, followed by the Steam Basket and
finally pour out the water from the Pan.

+ The keep warm function continues until the power
supply source is switched OFF.

NOTE:
The table shows the maximum allowable amount of rice
that can be cooked while steaming with Steam Basket.

Capacity Rice (cups)
1.8L 5
1.0L 2

When rice is cooking while steaming food, do not open
the Outer Lid until the rice is cooked. (It is better to
select the food that has a steaming time similar to the
time for cooking rice.)

Wait until no steam is coming out from the Steam Cap
before opening the Outer Lid.

Then, check whether the food is cooked as desired.

ENGLISH




HOW TO CLEAN

Bl Removal

1. Hold and pull off the Inner Lid to remove in the direction of the arrow.

2. Clean with a dishwashing detergent and soft sponge. Wipe off any
moisture on the Inner Lid with soft cloth.

Inner Lid .
Outer Lid Plate

Inner Lid

Inner Lid Seal Shaft

B Install
. Press the Inner Lid over the Inner Lid Shaft.

e

During installation, the smaller side of the Inner Lid Seal should face to
the user with the Outer lid open.
If the Inner Lid is inserted improperly, the Outer Lid cannot be closed.

Clean with a damp cloth.

Wipe with a damp cloth.
Remark : Clean after every

use.

Wash with a dishwashing
detergent and soft sponge.
Wipe off any moisture on the
outside.

If an object has stuck on the —
Thermostat / Cast Heater,
lightly polish it off using fine
sand paper (of about # 600) /
soft steel wool. Then wipe
\with a damp cloth.

+ Hold the sides and remove / install
in the direction of the arrows.

+ Remove and empty the Dew
Collector after every use.

-

Measuring Cup

B Removal

1. Pull off the Steam Cap
to remove it as
shown in the figure.

2. Remove the Valve Holder by turning it
counterclockwise. Wash and wipe with a
damp cloth.

+ Do not remove the Rubber Gasket and
the Valve Packing.

Rubber

Valve

Packing Gasket

3. Wipe the inside of the hole with a damp
cloth.

Hole

+ Please wipe it whenever you use it.
+ Please do not remove the Steam Cap
when the appliance is in use.

W Install

(DFit the projection on the Steam Cap into
the hollow of the Valve Holder.

(2)Turn the Valve Holder clockwise until it
settles properly and the "click" sound
will be heard.

(3)Fit the Steam Cap into
the Outer Lid as shown
in the figure.

Wash with sponge and dishwashing detergent after use.

Rice Scoop Steam Basket




HOW TO CLEAN

NOTE:

Do not clean any portion of this Electric Rice Cooker with abrasive or harsh cleaners.

Grains of rice or other foreign material may stick to the Cast Heater. These must be removed to prevent improper
cooking.

Smooth out and polish the spot for good contact between the Cast Heater and the bottom of the Pan.

Improper cleaning of the Electric Rice Cooker may cause unpleasant odours.

Do not immerse any parts of the appliance in water or any liquid, other than the Pan, Inner Lid and Dew Collector.

Be sure to unplug and carry out these operations when the appliance is cooled down.

Parts need to be cleaned after every use.

Do not use cleaning objects such as benzine, thinners, cleansing powder or metal scrubbers.

X

Foreign material ———  Cast Heater

ENGLISH

Pan

~Non-stick coated Pan:
» When serving rice, be sure to use a plastic or wooden rice scoop.
+ Do not use a metal scoop, spoon or spatula, nor place spoons, forks, rice bowls and such in the Pan.

To wash the Pan, do not use abrasives or harsh cleaners. Use a sponge or soft cloth.

The non-stick coating may discolour after repeated uses, but it neither affects the non-stick property nor the sanitary effect.

The Pan should be cleaned immediately after cooking with seasoning or condiments.

Do not use the Pan as mixing utility.

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

The coated surface of the Pan will gradually wear away, so use with care.

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

Do not apply force to the center of the Pan.




TROUBLESHOOTING

Please check the following items

Rice Cooking
. Keep Warm
Cooking problems p %)
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SPECIFICATIONS

Model No. SR-MVN187 SR-MVN107
Power Source 220V~ 50 Hz

Power In the Cooking Function 650 W 500 W
Consumption In the Keep Warm Function 48 W 41 W
Cooking Capacity | In the Rice Cooking Function 3-10 cups 1-5cups

Dimensions (Width x Length x Height) (approx.)

275 x 270 x 287 mm

250 x 243 x 255 mm

Weight (approx.)

3.0 kg

2.3 kg

Keep Warm

5 hours

« For Power Cord replacement and product repair, please contact Panasonic authorized service center.
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BIEN PHAP AN TOAN

Pé tranh gay tai nan hay thuo'ng tich cho nguéi dung, nhirng ngu i khac va lam héng tai san,
hay tuan thu nhirng hwé'ng dan bén duéi.
B Céac biéu do sau cho biét mirc do thiét hai do viéc van hanh sai gay ra.

/I\CANH BAO

Chi thuo'ng tich
nghiém trong hoac
tr vong.

/N\CHU

~_ Chi rui ro gay thwo'ng
Y tlch hodc lam hoéng tai

B Céac biéu two'ng dwgrc phan loai va giai thich nhu sau.

N

Cac biéu two'ng sau chi
su nghiém cam.

Biéu two'ng nay chi yéu cau phai
dworc tuan tha.

B Khéng duoc st dung thiét bj
néu day ngudn hoac phich
cam nguon bj hdng hoic
phich cim ngudn dwo'c cam
16ng léo v&i 6 dién.

(Co thé gay giat dién hoac chay
do doan mach.)

B Khong cho cac vat kim loai
hoac vat la nao khac vao bo
phéan thoat ho'i hoac bat ky
phan nao cua thiét bi.

Déc biét la cac vat bang kim loai
® nhu bu-I6ng hay day dién. (Co

thé gay giat dién hodc tryuc trac.

B Thiét bi nay khéng danh cho
nhirng ngu&i (bao gém tré
nho) bi suy giam kha nang
thé chat, cam giac hoac tam
than, hodc thiéu kinh nghiém
va hiéu biét, trir khi ho da
dwo'c giam sat hoac hwé'ng
dan vé cach str dung thiét bi
béi mét nguei chiu trach
nhiém vé su an toan cua ho.
Tré nho can duoc giam sat
dé dam bao réng ching
khéng nghich thiét bi.

(Co thé gay bong hodc
thuong tich.)

B Thuwo'ng xuyén lau phich
cdm ngudn.

(Phich cdm ngubn bj ban co
thé khién cach nhiét khéng t6t
do hoi &m va co thé gay chay.)

+ Théo phich cdm ngudn va lau sach
béng vai khé.

/N\CANH BAO

| Khong duoc lam hong day
ngudn hodc phich cdm ngudn.

Tuyét d6i nghiém c8m cac hanh
doéng sau.

Stra d6i, dat gan bo phan dét nong, bé

cong, xodn, kéo, dat vat nang Ién trén

va bo day lai. (Co thé gay giat dién hodc

chay do doan mach.)

+ Né&u day ngudn bj hong, phai thay thé
day ngudn béng mét day hodc bo phan
dac biét co sén tir nha san xuét hodc
dai ly dich vu cua ho.

B Khéng duo'c nhing thiét bi vao
nwéc hoidc dé nwéc ban vao
thiét bi.

(Co thé gay chay do doan mach
hodc giat dién.)

« Hay hoi mét nha phan phéi dugc ty

quyén néu nudc ot vao bén trong thiét
bi.

H Chi str dung 8 dién c6 dinh
murc 10 A va dién ap xoay
chiéu 220 V.

0 (Cam céc thiét bj khac vao cling

8 dien co thé gay qua tai dien va
dan dén chay.)

« Chi str dung day kéo dai c6 dinh mirc
t6i thiéu 10 A.

B Khéng dugc cdm hoac thao
phich cdm nguén bang tay
wot.

® (C6 thé gay giat dian.)

B Khong duwo’c dwa mat ban lai
gan 16 thoat ho'i hoac cham
tay vao Nap giir am. Giir tré
nhé tranh xa Nap giir am.

Q

(Co thé gay bong.)

Nép gitr &m

B Khéng dugrc stra d8i, thao
hay stra chira thiét bj nay.
(Co thé gay chay, giat dien
hodc thuong tich.)
« Hay hoi ctra hang hoac tiém stra do
clia mét nha phan phéi dugc Gy
quyén.

W Lap phlch cam dung cuva
phich cam ngudn mét cach
chéc chén.

(Néu khéng, n6 co thé gay giat
dién va chay do nhiét co thé phat
ra xung quanh phich cam dung
cu hoac phich cdm nguén. )

+ Khoéng dugc str dung phich cadm

ngudn bj hong hoac 6 dién long léo.

H Ngirng st dung thiét bi ngay l1ap tirc va thao day nguén khi xay ra
tinh huéng bat thué'ng va hong héc.
(C6 thé gay ra khoi, chay hoac giat dién.)
« Phich c&m nguén va day ngudn tré nén nong bat thuong.
« Day ngudn bi hong hodc xay ra sap ngudn khi cham vao.

+ Phan than may chinh bj bién dang hodc néng bat thudng.

(vi du: tinh

huéng bat . Thigt bj béc khoi hodc co mui khét.

thuomng hodc . it bj ¢ vét nurt, khe hér I6m hodc rung lc.
hong héc)

« BO gia nhiét duc bi vénh ho&c ndi bén trong bj bién dang.

— Hay hoi trung tam dich vu dugc iy quyén cua Panasonic dé dugc kiém tra va stra chira ngay Iap tirc.

11
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BIEN PHAP AN TOAN
/N\CHU

B Khoéng duoc sir dung thiét bj 6 nhirng no'i sau day.

_ Noi ma thiét bj c6 thé bj nuéc bén vao hodc & gan ngudn nhiét.
(Co thé gay chay do doan mach hoac giat dién.)

+ B& mét khéng 6n dinh hodc tham, tham dién, vai ban (nhya
ethylene) hodc dd vat khac ma khong thé chju dugc nhiét do cao.
(C6 thé gay thuong tich, bong hodc chay.)

Gan tudng hodc do dac. (Co thé gay mat mau hoac bién dang.)

- O noi tré em c6 thé véi dén. (Pigu nay co thé gay bong va thuong

tich cho tré em.)

B Khong duo’c cham vao
cac bé phan dét néng khi
thiét bj dang dug'c st
dung hoac sau khi dun.

Dic biét 1a bé gia nhiét
duc. (Co thé gay bong.)

| Khong nhén nut mo
nép khi dang xach hay
di chuyén thiét bi.

B Khéng duorc dat N6i

B Khéng bao gié cdm phich vao
trurc tiép trén ngon Itra.

ngudn dién khi khdng c6 Noi dat
bén trong hoac khi khong sur
dung thiétbj. >’/

(C6 thé khién ndp ngoai
mo ra, gay bong.)

B Khong dwoc sir dung
loai n8i bén trong khac
loai dworc chi dinh.

(C6 thé gay bong va
thuong tich do qua
noéng hodc truc trac.)

B Khéng duoc str dung bo day
(v&ri O cam va Phich cam Dién)
khong dwo’c chi dinh st dung
cho thiét bi nay. Khéng str dung
B D&y cho cac thiét bj khac.

® (C6 thé gay giat dién, 1o i va chay.)

B B6 phan dét néng van con
néng sau khi str dung. Hay dé
thiét bi ngudi ré6i mé'i lau.

G (CEharr)\ vao b phan nong co thé
gay bong.)
Phong ngtra khi St dung

(Khéng duwoc cho trurc tiép cac )
nguyén liéu can ndu vao thiét

bi khi chwra dat ndi bén trong.
Khéng dworc ndu khi khéng cé
ndi bén trong.

k(Dé tranh tap chét gay hong hoc.) )

(Piéu nay co thé gay dién giat, ro ri
® dién hodc chay do chirc nang cach
nhiét bj y&u.)
B Nhé ndm phich cdm dung cu
hoéc phich cdm nguén khi thao.

o

B Can than khi mé nap
ngoai khi dang niu.

(Co thé gay
bong.)

(Né&u khéng, no co thé gay giat
dién hodc chay do doan mach.)

(Tranh st dung thiét bi dwéi anh )
sang mat tro'i chiéu truc tiép.
\(Dé tranh d6i mau.)

rHéy cho diing Iwg’'ng gao va )
nwd'c va chon ding chirc nang
theo hu'é'ng déan sir dung.

J
@u’ng de nuéc tran vao phich )
cam nguén cua bd didy nguén
\(Co thé gay giat dién.). )

(Khong nén str dung cac \\f\', )

(D& tranh tran nudc gao, com séng
@oac com chay.) Y,
(Trurére khi str dung thidt bi, can | (Khong dugc che nép bén ngoai )
bang vai hoac do vat khac khi
dang str dung thiét bi.

nguyen liéu nhu cua va so
huyét va vui long st dung
Muéi Co'm duoc cung cap

g& bé gidy chdng xin nam giira
nodi bén trong va bd gia nhiét
duc.

(De tranh lam bién dang, d6i mau

k(De tranh hiéu qua ndu kém hoac chay.))

(D& tranh lam xu¢c I6p phu & noi

Cap bén ngoai hodc héng hoc.) )

=

@én trong va lam troc 1&p phua.)

(Luén lau sach tap chat nhu’ co'm dinh trén nodi
bén trong, bd gia nhiét duc va cam bién nhiét do.

N&p, hay rat phich c&dm

Khi c6 nuéc gao tran ra tir

ngudn ngay lap tirc dé ngét

Thiét bi nay chi dé str dung trong
nha. Khéng dugc sir dung thiét

bi cho bé&t ky muc dich thuong
mai hay cong nghiép nao ngoai

\_NGi bén trong

Tap chét NORSA R '
- Khéng duoc nghiéng | | Nguon dién. Khong dugc sir
Bo gia hay lat thiét bi. dung lai toi khi lau sach
nhiétdic  « Trudc khi lau, hay nugc gao trén phich cam
Cam bién tét cong tic ngudn nguon va phich cam dyng
nhiét do va rt phich cdm cu bang vai kho.

ngudn.

ndu com.
J

Khi xay ra sép nguon trong khi )
thiét bi dang chay, két qua ndu
c6 thé bj anh hueng. )
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NHAN BIET BO PHAN

N&p bén trong Dia N&p Ngoai

Vong dém

y Truc N&p Trong
Nap Trong

Noi bén
trong

Thén
dong

com dién

beén bao Nau Com

ben bao Ham Néng

NGt Cong tac

, Phich cdm ngudn
Day nguon 9

Nat M& N&p

N&p ngoai

Khay hoi nuéc

B gia nhiét dac
Cam bién nhiét do

A < > Sa e
O cam cua Noi

N&p day hoi

B6 phan gitr
van

Phu kién

Céc dong
(khoang 180 mL)

Thia x&i com

Khay h&p
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CACH SU DUNG (Nau Co'm)

1

Pong gao bing cdc dong ¢ san
(Xin xem bang Pac tinh ky thuat ¢ trang 19).

Vo gao.

Vo gao trong mét cai t6 riéng cho dén khi nude trrong

déi trong.

+ Birng vo gao trong ndi trong vi 16p trang chdng dinh
6 thé bj hong.

+ D3 gao da vo vao ndi trong.

<l
T

P36 vao lro'ng nwé'c nhw mong mudn.

+ Dat ndi trong trén bé mat phang khi cho nuée.

+ Thém nuéc vao twong trng véi Vach chi Muc Nuédc
trong Noi. (vi du: D& néu ‘6’ céc gao, thém nudc vao
dén Vach chi Myc Nuée 6.)

+ Burng cho nudc ndng vao ndu vi com sé nhao.

Vach chi
Muc Nuée.

»

MUC TOI DA
Khéng duoc ndu
nhiéu hon mirc nay.
(Vi dy: loai 1.8 L)

Vach chi Myc Nuée trong Noi chi dé tham khao. Diéu

chinh lugng nuée theo khau vi cia ban.

LAc cho bé mét gao béng phang sau khi da diéu chinh

lugng nuée.

CHU Y:

+ Ngam gao trong it nhat 30 phut dé ndu co'm ngon
hon.

14

Pat Noi vao bén trong Than thiét bj.

+ Dam bao rang Nbi trurc tiép tiép xuc véi Bo gia nhiét
duc béng cach xoay nhe sang phai va sang trai cho
dén khi No6i & dung vj tri dé tranh bi tran hodc com
séng.

CHU Y:

+ Né&u mat ngoai cua Noi bj wét khi dat vao Than may
thi c6 thé tao ra &m thanh nhu tiéng nirt khi thiét bj
néng lén.

+ Diéu nay c6 thé lam hong thiét bi, do d6 hay dam bao
mét ngoai Noi kho trurde khi str dung.

(DPéng nép ngoai chic chan, sé nghe thiy tiéng
‘click’.
+ Ché&c chan réng N&p trong va ndp day hoi
dugc gén v&i nhau phu hop.
+ N&u N&p Ngoai khéng dong kin, hiéu suét ndu
com sé bi anh hudng. .
(2Lap Phich cdm dung cu vao O cdm cua Noi
co'm dién, cdm vao ngudn dién va bat 1én.
+ Khéng cam vao cho dén ngay trude khi bat
dau ndu.

Phich cdm dung cu

Nhan NGt Cong téc, sé nghe thay tiéng ‘click’.
6 + Peén chi bao Gitr Am sé bat sang khi ngudn
dién & vi tri BAT.
+ Deén chi bao N&u s& bat sang cho thdy da bat
dau ndu com.

CHU Y:

« Né&u khéng dat Noi trong Than may, thi khéng gitr dugc
Nat Cong téc khi nhan xuéng.

« Cén than v&i hoi néng thoat ra tir N&p gidr &m trén Nap
Ngoai trong khi néu.

+ Khéng che Nap Ngoai béng vai hodc bét cir thir gi trong
qué trinh N&u hoac Gitr Am vi co thé bj bién dang hoac
bién mau.

Sau khi co'm dwo'c ndu.

+ Khi ndu xong, Nat Cong téc s& bat Ién. Dong thoi,
Dén chi bao NAu s& tit va Ben chi bao Gitr Am
s& bat sang cho biét dang thurc hién chirc nang
Gitr Am.

+ Com van tiép tuc duoc ndu trong 15 phat dau
tién ctia ché d6 Gitr Am. Do do van phai dong
N&p Ngoai trong it nh&t 15 phat ngay ca sau khi
néu xong.

+ Sau db, tron com bang Mudi Com dé cho hoi
nuéce thoéat ra. i

- Khi nguai diing khong muén Gitr Am, TAT nguon
dién va rat phich cam.




CHUY:

+ Sau khi qué trinh ndu da hoan tét, chirc nang Ham Nong sé
tu dong bat 1&n cho dén khi rat phich cdm cla thiét bi.

+ M@& N&p Ngoai tir tir dé tranh nurére nho giot tir Nap Ngoai.

+ Khéng dugc nhan Nat Cong tac vé vj tri Ndu trong suét
chuong trinh gitr &m.

+ Khéng gitr &m com trong hon 5 gi¢r, dé khong lam anh
hudng dén huong vi hodc tao ra mui kho chiu.

+ Khéng dong Nap Ngoai khi c6 com dinh vao ria Noi. Bigu
nay sé lam giam hiéu suét cua chirc nang gitr &m.

+ Dé tranh com bi khd, d6i mau, va c6 mui kho chju, day kin
N&p Ngoai sau khi x&i com.

+ Khoéng dé Mubi Com hodc bt cir vat gi khac trong Noi
trong sudt chuong trinh gidr &m.

+ Khong dugc dung chirc nang Ham Nong dé ham nong com
nguodi.

+ Birng dung ndi dé ham cac loai thirc an khac (N6i chi dé
nédu com).

Théo r&i va lam vé sinh Nap Trong, B phan Tu
va L6 thoat ho'i swo'ng sau méi Ian str dung
(Tham khao CACH VE SINH ¢ trang 17).

Nép bén trong N&p ngoai

Vong dém

Né&p Trong Truc

Né&p Trong

L g
— Khay hoi
nuéc dong

PE GIJ COM AM VA NGON MIENG

VIET NAM

Vo gao
+ Vo gao ky va nhanh dé loai bo cam.
+ Ngam gao trong (khoang) 30 phut truérc khi ndu.

Théi gian gilr &m

+ Gilr &m com trong hon 5 gid ¢6 thé khién com mat
mau hoac tao ra mui kho chiu. An com cang so'm thi
huong vi cang ngon.

Lwong co'm t8i thiéu dé gitr 4m

+ Khi str dung chuong trinh gitr &m, hay chéc chan réng
cé it nh&t 5 chén com day (B6i vai model
SR-MVN187), ho&c 2 c6c com da chin (d6i véi model
SR-MVN107), trong ndi phia trong.

N&i Co'm Bién c6 thé dé ché dé BAT trong suét qua
trinh Gitr Am.

- Néu khéng cédm Day Bién trong sudt qua trinh Gitr Am, nhiét

d6 com sé giam xuéng va néu ham nong lai, com sé nhanh
hoéng.

N&p bén trong

+ Cé&n than dé khong lam bién dang va tranh dong tac manh.

+ Nap Trong bj bién dang sé anh hudng khéng t6t dén higu
suét ndu va gitr &m cua N6i Com Dién.

+ Dam bao N&p Trong luén dugc gén vao Nap Ngoai trong khi

M
nau.
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CACH SU’ DUNG (HAP THU’C AN : Dung khay Hap)

5

16

Phich cdm —
dung cu

Cho 2 c8c nurére vao ndi trong biing céc dong
cung cép san.

Pit khay hap vao nbi trong va dat thirc dn vao

khay hap.

+ Burng dat qua nhigu thirc &n vi néu vay nép ngoai co
thé day khong chat.

Khay
hép

Nuéc

Pét néi trong vao than noi.

+ Ch&c chén rang Nbi bén trong d tiép xdc trurc tiép véi
Bo gia nhiét dlc bang viéc xoay nd sang bén phai va
sang bén trai khong dang ké cho dén khi n6 duoc dat
phu hop.

CHU Y:

+ Né&u mét ngoai cua Nbi bj u6t khi dat vao Than may
thi c6 thé tao ra &m thanh nhu tiéng nirt khi thiét bj
néng lén.

+ Diéu nay co6 thé lam hong thiét bi, do d6 hdy dam bao
mét ngoai Noi kho trurée khi str dung.

(DPéng Nép Ngoai cho dén Cho dén khi né
nhép chubt.
+ Ché&c chan réng N&p trong va ndp day hoi
dugc gén vai nhau phu hop.
+ Né&u N&p Ngoai khéng dong kin, hiéu suét hdp
sé bi anh huéng. .
(@L&p Phich cam dung cu vao O cidm cua Nbi
co'm dién, cdm vao ngudn dién va bat Ién.
+ Khéng cdm dién cho dén ngay trude khi bat
dau hap.

Nhan Nat Cong tac sang chirc nang nau, sé

nghe thay tiéng ‘click’.

+ Deén chi bao N&u sé bat sang.

+ Né&u Nbi khéng & trong Than may thi sé khéng bat dau
hép.

H&p bing phuwo'ng phap thu céng bang cach

lién tuc kiém tra tinh trang cua do an.

« Thiét bj tu ddng chuyén sang ché d6 U khi nudc bén
trong noi bj can.

+ Mé& ndp ngoai nhe nhang, tranh dé nudc nho giot ra
ngoai nap.

Khi hap xong, tat thiét bi biing cach TAT ngudn

dién va rat phich cam.

« L&y thirc an ra, sau d6 18y khay Hép ra, va cudi cung dé
nuéce ra khoi Noi.

+ Chtrc nang Gitr Am tip tuc duy tri cho dén khi ngudn
dién TAT.

CHU Y:
Bang bén dudi cho biét lrong gao t6i da co thé néu khi
hép béng khay hép.

Dung tich Gao (c6c)
1.8L 5
1.0L 2

Khi ndu com cuing lic véi hép thire an, dirng mé ndp
ngoai dén khi com da chin.

(TGt nhét 1a chon thire &n co thoi gian hép giéng nhur
thoi gian ndu com.)

Doi dén khi khdng c6 hoi nuée bée ra tir Nap gitr 4m
m&i mé nap ngoai.

Sau d6 kiém tra xem thirc &n da duge ndu nhu y chua.




M Di chuyén
1. Gitr va kéo Nap bén trong dé thao ra theo huéng cua mii tén.
2. Lam sach béng nuéc lam sach va bot bién mém.

Lau sach cac hoi nuére trén Nap bén trong bang tdm gié mém.

Dia N&p Ngoai

Truc Nép
Trong

Vong dém Nap Trong

W Lip dat
. An ndp bén trong vao phan truc ndp trong.

e

Trong qua trinh 1&p dét, phia nho hon cua Vong dém nép trong sé déi
dién v&i ngudi str dung khi N&p ngoai mo.

N&u N&p trong dugc lap vao khéng ding cach, N&p ngoai sé khong thé
dong duoc.

Lam sach béng tdm gié &m

Lau bang khan dm.
Luu y : Lam sach sau méi
lan str dung

Rira béng nuée rira bat pha
lo@ng va bot x8p.

Lau sach tat ca cac hoi nuwéc
phia ngoai.

Né&u mét do vat bi dinh vao
cam bién nhiét do / bo gia
nhiét duc, hay nhe nhang
danh bay né bang gidy nha
(c& loai #600) / thép mém.
L Sau d6 lau bang khan am.

« Gilr cac bén va thao ra/ 13p vao
theo huéng ctia mi tén.

+ Théo ra va lau khé Khay dung
hoi nwéc sau mdi [an sir dung.

Céc dong
Rira béng nuée rira bat pha loang va bot x8p.

M Di chuyén

1. Kéo N&p day hoi dé thao
no ra nhu thé hién trong
hinh minh hoa.

2. Thao B¢ phan gitr Van béng cach xoay
ngugc chiéu kim dong hd. Rira va lau
sach bang tdm gié am.

+ Khong thao Vong dém cao su va Van

khoa hoi.
Van khoéa hoi Vong dém

cao su

3. Lau mat trong cua 16 béng vai am.

+ D& nghij lau sach bét cir khi nao ban sir
dung.

+ D& nghj khéng thao N&p day hoi khi thiét
bi dang hoat dong.

M Lap dat

(DBiéu chinh tdm nhé trén N&p day hoi vao
phia trong B phan gitr Van.

(2)Xoay B6 phan gilr Van theo chiéu kim
dong hod cho dén khi hgp ly cho dén khi
nghe tiéng “Click”.

(®Piéu chinh N&p day hoi
vao phia N&p ngoai nhu
hinh minh hoa.

Thia x&i com Khay hdp




CACH VE SINH

CHUY:

Khéng lam vé sinh bat ky phan nao cua Thiét bj bang dung cu lam sach nham hoac rap.

Hat co'm hodc céac di vat khac c6 thé dinh vao B6 gia nhiét duc. Phai loai bé chung dé ndu co'm hiéu qua.

Lau nhén va danh béng chd d6 dé cé tiép xtc t6t giira Bo gia nhiét duc va day Noi.

Lam vé sinh Thiét bj khdng dung cach co thé tao ra mui kho chiu.

Khéng nhing bat ky b phan nao cua thiét bj, ngoai trir Noi, Nap Trong va Bo phan Tu suong vao nuéc hodc bat ky chét ldng nao.
Nhé thao phich cdm va thyrc hién nhirng thao tac sau khi thiét bj da ngudi.

Céc phu kién c6 thé dugc lau rira sau khi str dung.

Khéng duge str dung cac do vat nhu x&ng, chat pha lodng, bot tay rira hay ban chai bang kim loai.

X

Vat la B6 gia nhiét dac

N&i bén trong

~N6i chdng dinh: N
Khi x&i com, dirng quén str dung mudi com béng nhya hodc béng gé.

Khéng str dung mubi, thia hodc ban xéng béng kim loai, va khéng dé thia, dia, t6 com va dd dung tuong tu trong Nai.
Khéng str dung dung cu lam sach nham hoac rap dé rira Noi. Dung miéng bot bién hoac vai mém.

L&p pht chéng dinh c6 thé bién mau sau nhigu [an str dung, nhung digu nay khong anh hudng dén tinh chét chéng dinh
hodc hiéu rng vé sinh.

Can lam sach Noi bén trong ngay tirc thi sau khi ndu vai gia vi.

Khéng Str dung Noi bén trong nhur thiét bj tron.

Khéng str dung dung cu kim loai c6 thé gay tray sudt Noi bén trong.

Bé mat phu cta Noi bén trong s& bi mon dan, vi thé can sir dung can than.

Khéng cha xat bé mat bén trong ctia N&i trong. Chi lam sach bang bot bién (Khéng str dung t&m tay sach).

Khéng tao Iu'c manh vao gitra Noi bén trong.
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Xl)’ LY SU C6 Hay tham khao nhirng ndi dung sau

N&u Com
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Nbi bén trong

CHI TIET KY THUAT

Kiéu s6 SR-MVN187 SR-MVN107
Ngudn Pién 220 V~ 50 Hz

Céng suft O chirc nang N&u 650 W 500 W

Tiéu thy O chire ndng Gitr Am 48 W H“w

Dung tich Ndu | Trong Chirc nang Ndu Com 3-10cée 1-5céc

Kich thuéc (Rong x Dai x Cao) (xap xi) 275 x 270 x 287 mm 250 x 243 x 255 mm
Trong luwgng (x&p xi) 3.0 kg 2.3 kg

Gitr Am 5 gior

+ D& thay thé day ngudn va stra chira san pham, hay lién hé vai trung tam dich vu dugre Gy quyén clia Panasonic.

19




Panasonic Manufacturing Malaysia Berhad
No. 3, Jalan Sesiku 15/2, Section 15, Shah Alam Industrial Site,
40200 Shah Alam, Selangor Darul Ehsan, Malaysia
http://www.panasonic.com

© Panasonic Corporation 2017

RZ19VK16
Printed in Malaysia D1117-0




