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Operating Instructions
Electronic Rice Cooker / Warmer

1.0 L model

Model No. SR'CP1 08
SR-CL108

Model No. SR-C X188
SR-CP188
SR-CL188

lllustrations of the SR-CX188
are used throughout this
Operating Instructions.
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Safety Precautions
/N\ WARNING

Failure to follow these instructions may cause death or serious injury.

* 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.

* This appliance is intended to be used in household and similar
applications such as: -staff kitchen areas in shops, offices and other
working environments; -farm houses; -by clients in hotels, motels and
other residential type environments; -bed and breakfast type
environments.

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

* Do not spill water or other liquid on the connector such as the
instrument plug to avoid electric shock, or fire caused by short circuit.

* Never use this appliance to cook any food that may jam the Steam Vent:
Foliaceous food (e.g. laver, Chinese cabbage) or strip food (e.g. kelp) and
fragmentary foods (e.g. corn grit), as this may cause accidents or damage to
the appliance.

* During operation, never have your face or hands close to the Steam
Vent in order to avoid burn.

* Please use an individual earthed power outlet of 10 A rated current, and
joint use of the same power outlet with other appliance may cause fire.

* No reconstruction
Any person other than a repair technician is not allowed to dismantle
or repair the appliance to avoid fire, electric shock or injury.

* Fire or electric shock may be caused if 220 V AC is not used. Never use
a damaged power cord.

* Do not do any of the following to avoid fire and electric shock due to
damaged power cords.
Modifying, forcefully bending, placing near heating elements, bundling,
putting heavy objects on top, etc.

* Any dust in the power plug must be cleaned in a timely manner to
avoid fire.

* The instrument plug and power plug must be inserted into the Socket
and power outlet thoroughly to avoid fire, electric shock or short circuit.

*When the power cord or power plug is damaged or the power plug is
loosely connected to the power outlet, never use the appliance to avoid
fire, electric shock or short circuit.

* Never pull off the power plug with a wet hand to avoid electric shock
and injury.

* During operation, do not move or shake the appliance.

* Do not let a child operate the appliance unattended. Put it out of the
reach of babies to avoid electric shock, burn and other dangerous
accidents.

* Do not place the appliance on a location which is unstable or wet or
approaches to fire or heat source, otherwise this may cause damage or
accident.

* Never soak or dip the appliance in water.

*Never insert a pin, wire or other object into Intake Vent, Exhaust Vent or
gaps on the bottom of the appliance to avoid electric shock.

* Discontinue using the appliance immediately and unplug when
abnormality or breaking down occurs to avoid smoking, 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
happens when the power cord is touched; The main body is deformed or is
abnormally hot; Smoke emanates from the main body or a burning odour is
detected; The main body is cracked, is loose or rattles.
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¢ Close the Outer Lid slowly and firmly until it clicks to prevent burn or
injury by steam leaking or the opening of the Outer Lid.

* Keep the power cord out of the reach of children.
Do not let the power cord hang over the edge of the table or countertop.
Pulling on the power cord may result in the appliance falling from the table or
countertop, causing injury.

* Be careful not to trip over or become entangled with the power cord
while in use to avoid injury, or the damaged power cord causing fire or
electric shock.

* Do not use the appliance for any purpose other than those described in
these instructions to avoid fire, burn, injury or electric shock.
Panasonic will not accept any liability if the appliance is subject to improper
use, or failure to comply with these instructions.



Safety Precautions
/N CAUTION

Failure to follow these instructions may cause injury or property damage.

* The appliance must match the supplied Inner Pan to avoid overheat or
abnormal circumstance.

* During use or immediately after use, do not touch the Inner Pan with
hands to avoid burn due to high-temperature.

* 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 to avoid
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 to avoid 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 removing the Inner Pan to avoid 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 to avoid burn.
Do not move the appliance while it is hot.

Notes on Use

* Before the Rice Cooker works, check the Inner Pan and Steam Cap for in
place to avoid any malfunction.

* During use, the Rice Cooker may generate tiny sound of “click” or “sizz”,
which is a normal sound of operation, and do not panic.

* Never have the Rice Cooker to operate again immediately after cooking.
Wait at least for 15 minutes so as to have the Heating Plate cool down.

* Never cook rice with hot water as this may affect the temperature judgment
by the thermostat thus degrade cooking effect.

* In operation, never cover the top of the Rice Cooker with a cloth, as this may
cause accidents or damage to the Rice Cooker.

* Do not have the Inner Pan to fall off, which may cause deformation.
* Do not hit the Inner Pan with a hard object to avoid deformation.

 Before the Rice Cooker works, be sure to wipe away the water outside the
Inner Pan to avoid any fault.

* Before the Rice Cooker works, please remove water drops and rice grains
between the Inner Pan and Heating Plate to avoid any malfunction.

* The coating on the bottom of the Inner Pan may wear off depending on
usage frequency, but this does not affect performance.

* Hold the Handle when moving the Rice Cooker.
* Do not use the Rice Cooker outdoors.

* 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.

* The appliance is not intended to be operated by means of an external timer
or separate remote-control system.
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Part Names/Accessories

M Paper located between the Inner Pan and the Heating Plate should be removed
before use.

Inner Lid

Outer Lid

Inner Pan
Hook Button
Handle
Control Panel
Body Position for
installing the Rice
Scoop Holder
Socket
Steam Vent
\ Cord Set
Steam Cap————5== >
A
AN ‘ i—Power Cord

S
Instrument Plug  Power Plug*

*The shape of Power Plug may be different

from illustration.

Accessories

Rice Scoop  Measuring
Holder (1) Cup (1)

7 o 0

Rice Scoop Ladle (1)

Steaming Basket (1)

SR-CP188

(Approx.  For SR-CX188 For SR-CL108
180 mL) SR-CP108 SR-CL188

“Start” indicator

“Menu Select” button “Start” button

White Cooking
imer

Reguiar
Soup/

Soft Slow Cook
Cake/

Hard Brown i Jasmine = Porridge = Sake/

Quick/ :

Quinoa MultiGrain = Sticky Clay Pot Steam

+ Cookin
UG < > Timer J

“Keep Warm” button “<1”, “I>” button “Off” button

“Keep Warm” indicator “Timer” button

“Cooking Timer” button

“Timer” indicator

“Menu Select” button

Sl @ This button is used to select the desired menu.
= “Keep Warm” button
v'\(/ifr% @ After cooking, the “Keep Warm” indicator automatically turns on.

@ This button is used to start the keep warm function.

“Timer” button
@ This button is used to set the timer.

Cooking “Cooking Timer” button

Timer @® When selecting “Porridge”, this button is used after pressing “Timer”
button to go back to set the cooking time.

@ This button is used to confirm the cooking time in timer status.

“<1”, “D>> " button
@ These buttons are used to set the time.

’: Decreasing n: Increasing
@ Press and hold this button to quickly add or subtract time.

“Start” button
@ This button is used to start cooking.
@ This button is used to end the setting of the timer.

“Off” button
@ This button is used to cancel incorrect operation.
@ This button is used to turn off the keep warm function.
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Cooking Rice

1

Weigh out required rice (A Measuring Cup of rice is about 150 g);

@® Wash rice in another
container and make sure
to wash it clean.

@ It is better not to wash rice
directly inside the Inner
Pan in order to avoid
scuffing the Inner Pan.

6

Put the cleaned rice into the Inner Pan and
fill it with water to a corresponding water
level (e.g. if cooking 3 cups of white rice,
water should be added to Mark 3 of the
Water Level (White Rice)). The water
quantity can be increased or decreased

reasonably according to personal The Inner Pan in the 7
preference. illustration is the 1.8 L
model.

@ Never exceed the highest Water Level.

Wipe up the external surface of Inner

Pan with dry cloth, putting it into the

Rice Cooker. Then press down the

Outer Lid until a sound of “click” is

heard.

® Never heat the Inner Pan on other stoves to
avoid deformation caused by high
temperatures; it is not allowed to use any
other container, instead of the Inner Pan, on
the Heating Plate.

Connect the Instrument Plug to the body first and then connect the
Power Plug.

@ Make sure that both plugs are firmly connected.

Press the “Start” button to enter the

working process of a corresponding

menu. The “Start” indicator lights

up.

@ By default, “White Regular” is selected.
When changing it, see page 11.

@ When using the timer, see page 11.

@ Entering state of stewing rice. The display
shows remaining stewing time in countdown.

@ According to the judgment of rice and water quantity by the computer program
during cooking rice, the stewing time is automatically set to 5 min or 10 min.

After cooking, automatically switches to the keep warm e

function. Keep

@ To prevent the rice from sticking together and reducing its \Warm
taste, it is best to loosen the rice immediately.

@ Please use the attached Rice Scoop to fill rice instead of metal spoon which
may cause scratch to the Inner Pan.

After the use, press the “Off” button to

enter state of standby, and then
unplug the Rice Cooker. a »

Periods of cooking rice for various functions
(only for reference):

Menu White
Regular Soft Hard

Approximate . . .
cooking time 40 min 50 min 38 min

Menu Quick/Quinoa Brown Multi Grain
Approximate 30 min 2h 1h
cooking time

Menu Jasmine Sticky Clay Pot
Approximate . .
cooking time 40 min 40 min 1h

The cooking time in the above table may vary with different voltage, water quantity,
rice quantity, water temperature and rice quality.




10

Using the Settings Correctly

Water Level |Keep Warm | Timer Setting

Menu of Inner Pan | Function*' |Restriction*2
. . From 60 min
Regular | White Rice O before done
Cook white rice in . . . From 60 min
Jifferent textures ) | White | Soft White Rice O before done
. . From 60 min
Hard White Rice O before done
Quick cooking or | |Quick | White Rice | O o
cook quinoa Quinoa _*3 —

From 180 min

Brown Brown Rice before done

Cook brown rice

From 60 min
before done

Cook rice of

various grains Multi Grain Multi Grain X

Jasmine O From 60 min

Jasmine Rice before done

Cook jasmine rice

Cook sticky rice Sticky Sticky Rice x before done

Cooking time +
Porridge Porridge X 10 min or more
before done

Cook porridge

Jasmine

4
4
4
} From 60 min
4
4
4
4

Cook clay pot rice Clay Pot*” Rice X —
Cook soup or 4

slow cooking Soup/Slow Cook — X —
Bake a cake or Cake/Bread s % .
bread

Steam ) | Steam —6 X —

*1 eWith “X”, the Rice Cooker will switch automatically to the keep warm function, but
we do not recommend this.
eDo not use the keep warm function for more than 12 hours.
oA keep warm time of up to 23 hours is displayed in 1 hour units (“0” is displayed for
times of less than 1 hour).
The keep warm function will continue for more than 24 hours.
*2 Timer Setting is not available for menus marked with “—”.
*3 One cup of quinoa requires two cups of water. Quinoa can only be cooked one cup
at a time. Use the supplied Measuring Cup.
*# The total amount of ingredients and water shall not exceed the maximum water level
for “Jasmine Rice”.
*5 The maximum allowable weight (total weight of the ingredients) is 500 g.
*6 Use the supplied Measuring Cup and fill with 3 cups of water for 1.0 L model, 4 cups
of water for 1.8 L model.
*7 The cookable rice amount for “Clay Pot” is 1 to 2 cups for 1.0 L model, 2 to 4 cups
for 1.8 L model.

Using Different Settings

1 Select a menu.

Press the “Menu Select” button to select a menu.

The menu with the indicator on is selected.

@ When selecting “Porridge”, “Soup/Slow Cook”, “Cake/Bread” or “Steam”, set the
cooking timer.
Press the “ <]” or “I> " button to set the desired cooking time.

Menu Default setting Allowable timer setting Unit
Porridge 1h 00 min 1'h 00 min —4 h 00 min 30 min
Soup/Slow Cook 1 h 00 min 1 h 00 min—12 h 00 min 30 min
Cake/Bread 40 min 20 min — 65 min 5 min
Steam* 10 min 1 min — 60 min 1 min

*Countdown of the steam setting time begins when the Rice Cooker starts
releasing steam.

2 Press the “Start” button.

@ Once the rice is cooked, the program switches to the keep warm function
automatically.

@ Using the keep warm function is not recommended for “Quinoa”, “Brown”, “Multi
Grain”, “Sticky”, “Porridge”, “Clay Pot”, “Soup/Slow Cook”, “Cake/Bread” or
“Steam”.

Please press the “Off” button to turn off the keep warm function.

Timer

1 Press the “Menu Select” button to select a menu.
® When “Porridge” is selected, set the cooking time.

2 Press the “Timer” button to set preset mode.

Press the “ <1” or “ > button to adjust the desired time.

@ Timer can be set in 10 minute units between the start of timer setting to
24 h 00 min.

@ Preset time is the working completing time.

@ The “Timer” button also works the same as “> " button in preset mode.

4 Press the “Start” button to start presetting mode.
@ When the preset mode is started, the indicator of a menu and the “Timer”
indicator turn on.
@ When the Rice Cooker starts cooking, the “Timer” indicator turns off and the
“Start” indicator turns on.

1
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Cleaning

H Unplug before cleaning and ensure that body has cooled down.

Inner Lid

Outer Lid/Body

Wipe with a
well-wrung cloth.

Wash with a
mild washing-up
liquid.

Upper Frame

Wipe with a

well-wrung cloth.

@ Do not pour water
directly on the
Upper Frame.

@ Rice grains can be
removed with a

L toothpick.

Pan Sensor/Heating Plate

Wipe with a well-wrung cloth.

@ If an object has become stuck to the Pan Sensor/
Heating Plate, slightly polish it off using fine sandpaper
(of about #600) or steel wool.

\_ J

Remove and wash with a mild washing-up liquid.
Protruding pa

ERemoving
Hold the two tabs, then pull them towards you.

EAttaching
@ Insert the protruding part into the latch on the
Outer Lid in a tilted way.

@ Press the tabs (both sides) inwards the Outer Lid
side until the click sound is heard.

Push this groove
into the Inner Lid.

@ Do not remove the Packing.
@ If the Packing came off, please reattach it.

Steam Cap*

*Steam Cap is different according to the model of Rice Cooker.

Remove and rinse.
@ Please wash it after every use.

® Do not remove the Packing.
@ If the Packing came off, please reattach it.

ERemoving
@ Pull up to remove.

( Turn itin the
| direction of the arrow
and pull it.

Open while pressing
the button.

BAttaching (In the reverse order to removing.)
@ Close it.

Fold and press it
£ =\ firmly. When a clear
sound is heard, it
indicates completion
of assembly.

Insert the shaft and
close firmly until it
clicks.

\® Attach on the Outer Lid. y

Accessories

Wash with a mild washing-up liquid.
. Rice Scoop  Measuring . "
Rice Scoop Ladle Holder Cup Steaming Basket
% =
*Steaming Basket is
different according to the
\ model of Rice Cooker. )

13
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Troubleshooting

When you found the cooking is in any abnormal conditions, please check the root

cause of the failure.
Rice Cooking

Symptom

Probable cause

Rice and water volume
is not correct.

Exceeds the maximum
amount.

Whether the function
was chosen correctly.

Whether any distortion
on the Inner Pan and
uneven on the bottom.

Cooking with hot water
or cooking continuously
without cooling down.

Whether grains of rice
or foreign objects are
on the Inner Pan base,
Heating Plate and
Control Panel.

Whether power cut off.

The rice was not
loosened after cooking
was completed.
Whether the Steam Cap
has been fixed properly.
Excessive long hours
on preset timer.
Whether the Outer Lid
has been closed
properly.

Did not wash the rice
fully.

Grain of rice or foreign
objects stayed at the
Packing & Inner Pan
border areas.
Excessive long hours
on keep warm function.

Cooking rice problem

Keep warm problem
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Symptom

Probable cause

Did not set keep warm
but rice kept in the Inner
Pan for long hours.

Did not clean the Inner
Pan.

Placing the Rice Scoop
in the Inner Pan.
Mixture of water and
rice are uneven.

Please send to an authorized service center for repair if the unit is found to be
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Cooking rice problem

ued Jauu|
MO|LBAQ

8011 pa)009 JON
ul pasoNs 901y

21uy 0oL
Buiiiog yo oer

|Keep warm problem

wuem dasy juoqg

Aip 00} 201y

sduip Jarepn

defective after the inspection carried out on the table above.
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Troubleshooting

Cake / Bread Baking

Symptom

Probable cause

Too much dough.
Not enough mixing before baking.
Used with incompatible cake mix.

Used with cake mix that contains too
much chocolate, sugar or fruit
ingredients.

Outer Lid not close while cooking.
Foreign matters between the Inner
Pan and Heating Plate.

Not enough butter or cooking oil
applied to the bottom of the Inner Pan.

Cake / bread left in the Inner Pan too
long.
Inadequate mixing or mixed too long.

Wrong ingredient quantity.

/ 80 auopun

Baking cake / bread problem
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Please send to an authorized service center for repair if the unit is found to be

defective after the inspection carried out on the table above.
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Others

Probable cause

Sound occurs because of water that has stuck to the Inner
Pan.

Pull out the Power Plug and check the power outlet.

Please send to an authorized service center for repair if the unit is found to be
defective after the inspection carried out on the table above.

Strange sound occurs

Error Indications

Probable cause
Has the keep warm function been in use for more than
96 hours?

— Press the “Off” button.

Indication

Please consult an authorized service center and inform the
error code (the two-digit number after the “H”).

17
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Specifications

Rated Cooking Rice

Rated . .. Heating LxWxH Weight
Model Power Capacity Quantity

Voltage o) (L) (Cup) Model (mm) (kg)
SR-CP108 3.4
SR.CL108 . 640 1.0 5.5 - 349 x 245 x 209 30

~ irec

I R e
SR-CL188 384 > 214 246 [ 578

Panasonic Corporation

Web Site: http://www.panasonic.com
© Panasonic Corporation 2018

RZ19VK87
F1118T0
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Hwéng Dan Str Dung

Cac hinh minh hoa ctia SR-CX188
duoc str dung trong suot Hwdng
Dan St Dung nay.

Cam on quy vi d@ mua san pham

nay clia Panasonic.

@San pham nay duoc thiét ké chi
dé s dung trong gia dinh. B

@ Xin vui ong doc ky hwdng dan
str dung dé dam bao hoat dong
an toan va chinh xac trwdc khi
st dung.

@Trudc khi st dung, hay chac
chan doc phan “Cac bién
phap str dung an toan”
(Trang 2-4).

®Gilr hwong dan sv dung va glay
bao hanh dé str dung sau nay.

| D4a dong dau bao hanh

No6i com dién [ S& Dung Trong Gia Dinh |

Model 1,0 L

S6 model SR CP1 08
SR-CL108

S6 model SR CX1 88
SR-CP188
SR-CL188

Muc luc

Cac bién phap str dung an toan. .2
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Tén b phan/Phu kién ......... 6
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St dung céc cai dat mét cach chinh xac . .10

Str dung cac chirc nang khac nhau. .11
®Hen Gio

XPlyswed.....ooovivnn...
@ Cac chi bao 16i

Théng s6 ky thuat




Cac bién phap str dung an toan
/N CANH BAO

Viéc khéng tuan theo cac hwdng dan nay cé thé gay tlr vong hodc chéan
thwong nghiém trong.

« Thiét bi nay khéng dwoc thiét ké dé sr dung b&i cac ca nhan (ke catré
em) cé khuyet tat vé thé chat, cam giac hodc than kinh, hoac thiéu kinh
nghiém va kién thwc trir phi ho dwoc glam sat hoac Chl dan st dung
thiét bi b&i mot ngu’o’l chju trach nhiém ve sw an toan cua ho.

Tré em phai dwoc giam sat dé dam bao ching khong nghich pha thiét bi nay.

« Thiét bi nay dworc thiét ké dé s dung cho cac (rng dung trong gia dinh
va twong tw nhw: -khu vwec bép nhan vién trong cac ctra hang, van
pht‘)ng va cac moi trieong lam viéc khac; -nha néng trai; -b&i khach
hang & khach san, nha nghl va cac loai moi trwro'ng cw tra khac; -cac
moi trweong kiéu tai giwdng va c6 biva sang.

J Ngu day dién bi héng, phai thay bang mét soi day dic biét, b6 phan co
san cua nha san xuat hoac dai ly dich vu ciia nha san xuat dé.

. Khong lam d6 tran nwéc hodc chat 16ng khac 1én dau néi nhw dung cu
cam dién dé tranh bj dién giat, hodc chay do chap mach.

* Tuyét déi  khéng st dung thiét bi nay dé nau bat ky thwc pham nao cé
thé lam tac nghen L6 Théng Hoi:
Cac thwec pham cé nhiéu la (VI du: rong bién, bap cai Trung Quoc) hoac thirc
an dang dai (VI du: tdo be) va thye pham roi rac (vi du: vun bép), b&i diéu
nay cé thé gay ra su cb hodc héng thiét bj.

e Trong th&i gian hoat déng, tuyét déi khong dwa mét hodc tay ban lai
gan L6 Thong Hoi dé tranh bong.

* Vui Iong st dung 6 dién du’o’c néi dat rleng c6 dong dién dinh mirc 10 A
va lwu y viéc str dung chung 6 dién véi thiét bi khac co6 thé gay héa hoan.

* Khéng stra déi thiét bi
Bat ky ngu’o’l nao khéng phai la ky thuat vién stra chiva déu khong dwoc phép
thao g& hodc stra chiva thiét bi dé tranh héa hoan, dién giat hodc chan thwong.

*Co thé gdy ra héa hoan hoac dién giat néu khéng str dung dién 220 V.
Tuyét doi khéng str dung day dién bj héng.

* Tuyét déi khoéng str dung cac ché do van hanh sau dé tranh héa hoan
va dién giat do day dién bi hong
D4u nbi day dién, bé gap, dé gan vé&i nhiét dd cao, gén budc, mang dd vat
nang, V.v.

« Bat ky bui nao trong 6 cam dién déu phai dwoc lam sach kip thoi dé
tranh héa hoan.

*Céan phai gan dung cu cam dién va 6 cam dién vao 6 cam va 6 dién that
chac chan dé tranh héa hoan, dién giat hodc chap mach.

¢ Khi day dién hoac 6 cam dién bi hong hodc 6 cam dién dwoc két nbi
I6ng léo v&i 6 dién, tuyét daéi khéng str dung thiét bi dé tranh héa hoan,
dién giat hoac chap mach.

« Khéng dworc rut 6 cam dién bang tay wot dé tranh bj dién giat va chan
thwong.

« Trong khi van hanh, khéng dwoc di chuyén hoac lac thiét bi.

* Khong dé tré em van hanh thiét bi ma khong cé sw glam sat. Dat thiét
bi ngoal tAm vé&i cia em bé dé tranh bi dién giat, bong va cac tai nan
nguy hiém khac.

+ Khéng dit thiét bj & vj tri khéng 6n dinh hodc &m wét hay gan voéi
ngudn Itra hodc ngudn nhiét, néu khong diéu nay cé thé gay hw héng
hoac tai nan.

« Tuyét doéi khong ngam hodc nhing thiét bi trong nwéc.

* Tuyét déi khéng dwa chét, day dién hodc doé vat khac vao L6 Thoat Hoi
Trong, L6 HGt Khi hodc cac khoang tréng & dwéi day thiét bi dé tranh
bi dién giat.

» Ngirng str dung thiét bi nay ngay Iap tee va rat phich cam khi cé hién
twong bat thwong hodc héng héc xay ra dé tranh bi khoi, héa hoan
hoac dién giat.
vi du v& hién twong bat thuong hodc héng hoc: O cadm dién va day dién tre
nén nong bat thwang, Day dién bi hw hong hodc xay ra mét dién khi cham vao
day dién; Than noi bi bién dang hoac nong b4t thwong; Khoi thoat ra tir than
noi hodc phat hién cé mui chay; Than noi bi nirt, bi Idng hoac kéu lach cach.

+Doéng lai Nap Ngoai cham va chat cho dén khi n6 kéu click dé tranh bi
béng hoidc chan thwong do ro ri hoi hodc mé Nap Ngoai.

* Gilr day dién ngoai tam vé&i cua tré em.
Khong dé day dién treo trén canh ban hoac ban nau. Kéo day dién co thé
lam cho thiét bj roi xudéng khai ban hodc mét bép gay thwong tich.

* Hay can than khéng dé vap hodc vwéng vao day dién trong khi str dung dé
tranh chan thwong, hoac day dién bj hong gay ra héa hoan hoac dién giat.

« Khong str dung thiét bi cho bat ky muc dich nao ngoai nhirng muc dich
dworc mo ta trong hu’o’ng dan nay dé tranh bi héa hoan, béng, chin
thwong hoac dién giat.

Panasonic sé khéng chap nhan bat ky trach nhiém phap ly nao néu thiét bi nay
duwoc sir dung khdng dung cach hoac khéng tuan tht nhivng hwéng dan nay.
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Cac bién phap str dung an toan
/N THAN TRONG

Viéc khong tuan theo cac hwdng dan nay cé thé gay chan thwong hoac thiét

hai tai san.

« Thiét bj phai dung v&i Long Noi di kém dé tranh trwéng hop qué néng
hoac bat thwéong.

* Trong khi str dung hoac ngay sau khi str dung, khong dwo'c cham vao
Long Noi béng tay dé tranh bi bong do nhiét dé cao.

* Khéng str dung day dién (gom dung cu cam dién va 6 cam dién) khong
du’o’c chi dinh dé st dung v&i thiét bi nay ciing khéng dich chuyén né
dé tranh bj dién giat, ro ri dién hoac hoéa hoan.

e Hay dam bao glw 6 cam dlen hodc dung cu cam dién khi rat 6 cam dién
hoac dung cu cam dién dé tranh bj dién giat, hoac hoa hoan do chap
mach.

* Luén ludn tat va rat thlet bi khéi 6 dién khi khéng st dung hoic trwéc
khi lay Long Néi ra dé tranh bi béng, chan thwong, dién giat hoac hoéa
hoan do doan mach do I&p cach dién bi xuoéng cap.

* Rut phich cam va dé thiét bi ngudi han treéc khi lam sach va cét di dé
tranh bi béng. )
Khéng di chuyén thiét bi khi con néng.

Lwu y trong qua trinh str dung

« Trwdre khi Ndi Com Dién hoat dong hay kiém tra Long N6i va Nap Hoi &
dang vi tri dé tranh bat ky sy ¢b nao.

* Trong qua trinh st dung, N&i Com Dién cé thé phat ra tleng rat bé “click”
hodc “sizz”, d 1a am thanh khi hoat déng binh thwdng va khéng can phai so
hai.

» Tuyét dbi khdong dé Noi Com Dién hoat déng tré lai ngay sau khi ndu. Hay
doi it nhat 15 phat dé lam nguoi Bo gia nhiét duc.

* Tuyét déi khong nau com bang nuwéc néng bdi diéu nay cé thé anh huo’ng
dén viéc xac dinh nhiét dd cta b6 diéu nhiét do d6 lam gidm hiéu qua néu
com.

« Khi van hanh, tuyét déi khong che phan trén cung ctia N6i Com Dién bang
vai, b&i cé thé gay ra tai nan hodc hw héng cho Néi Com Dién.

« Khong dwoc dé Long Nai roi ra, c6 thé gay bién dang.

+ Khong dwoc dé Long Noi va dap véi vat cirng dé tranh bién dang.

* Trwoc khi NOi Com Dién hoat dong, héy nh¢ lau sach nwéc bén ngoai Long
Nbi dé tranh bét ky 16i nao.

* Trwde khi N6i Com Dién hoat dong, hay loai bd cac giot nuwdc va hat gao
nam gitra Long N&i va Bo gia nhiét dic dé tranh bat ky sw cb nao.

*L&p phu & day Long Nbi c6 thé bi mon di tay theo tan suat st dung, nhung
diéu nay khéng anh hwéng dén hiéu suat thiét bj.

« Gilr chéc Tay Cam khi di chuyén Néi Com Dién.
+ Khong st dung Noi Com Dién ngoai troi.

* Khdng s dung & vi tri (trén moét tAm tham, tui nhwa, la nhdm, vai, v.v.), noi
ma day N6i Com Dién (L6 Thoat Hoi Trong va L6 Hat Khi) bi han ché.

* Thiét bi nay khong danh dé van hanh bang hen gid bén ngoai hodc hé thdng
didu khién tir xa riéng biét.
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Tén bo phan/Phu kién

B L6p gidy ndm gitra Long Nbi va Bo gia nhiét dic phai dwoc thdo bé trwée khi siv Dén bao “Start (Bat Dau)”
dung. NGt “Menu Select (Lwa Chon Menu)” Nut “Start (Bat Dau)”

N&p Trong

N&p Ngoai

White Cooking
Regular Timer

Soup /

Soft Slow Cook
1 ] Cake/
Hardk Brown Jasmine = Porridge = Gake

Quick /
Quinoa MultiGrain = Sticky ClayPot = Steam

: Cookin
Timer ] | 2 Timer 9

Long Noi
Nut M&

Tay Cam

Baing diéu khién Nat “Keep Warm NGt * <17, <> NGt “Off (T&t)
(U Nong)”
. , ek, s & Deén bao “Keep NGt “Timer (Hen Gi&’)”  Nut “Cooking Timer (Hen Gi¢r Nau)
Than may Vi t[|_ dat Gia cam Warm (U Nong)
muol com ben bao “Timer (Hen Gio)”
. O cdm
Lo Thong Nut “Menu Select (Lwa Chon Menu)” ;
ch’ \ Day Dién b @ Nut nay dwoc st dung dé chon menu mong muon.
N&p Hoi———5=
o = Nut “Keep Warm (U Nong)” .
7—Day bién Vﬁiﬁ% @ Sau khi nau, den bao “Keep Warm (U Nong)” sé tw dong bat.

@ Nut nay duoc st dung dé bat diu chay chirc néng 0 néng.

Nut “Timer (Hen Gi¢)” X
@ Nut nay dwoc str dung dé cai dat hen gio.

(2}
=2
c
Q>
=
S

S
Dung Cu Cdm bién O Cé&m bién*

*Hinh dang ctia O Cam Dién cé thé khac
v&i hinh minh hoa.

Cooking Nut “Cooking Timer (Hen Gi& Néu)",

Timer @ Khi chon cac ché do “Porridge (Nau chao)’, nat nay dwoc st dung sau
khi &n nat “Timer (Hen Gi®)” dé cai dat thoi gian nau.

@ Nt nay dwgc str dung dé xac nhan thoi gian nau trong trang thai hen gio.

Nl:lt “ q H’ “ D ”

@ Cac nUt nay duoc str dung dé cai dat thoi gian.
‘: Giam ’: Tang

@ B4m va gitr nat nay dé& nhanh chéng thém hodc bét thoi gian.

Nut “Start (Bat Dau)” o

@ Nut nay duoc str dung dé bat dau néu.

@ Nt nay dwgc str dung dé két thuic cai dat hen gio.

NGt “Off (Tat)”

@ Nut nay duoc str dung dé hly bé van hanh khong dung.

@ Nut nay dwoc sir dung dé t&t chirc néng G néng. 7

Mudi com  Mudi mic Gia cdm mudi  Cbc Do
chao (1) com (1) Lwdng (1)

7 J 0 T

(Xép xi Cho SR-CX188 Cho SR-CL108
180 mL) SR-CP108 SR-CL188

\ SR-CP188 y

Gia Hap (1)




Niu com

1

Pong lwong gao dwoc yéu cau (Mot Coc Do Lwong chira khoang

150 g);

@ Vo gao trong mét ndi chiva
khac va dam bdo vo gao
that sach.

@ T6t nhét la khong nén vo
gao tryc tiep bén trong
Long Nbi dé tranh lam
xwéc Long Nbi.

Dat gao da vo sach vao trong Long N6i va
do nwéc téi mwe nwéce twong teng (V| du:
néu nau 3 céc gao trang, Iwomg nwéc sé
dwoc thém vao téi Vach 3 cua ch Nwéc
(Wh|te Rice)). Lwong nwéc co thé tang hoac
giam moét cach hop ly tuy theo sé thich ca
nhan.
® Tuyét d6i khong dé nudc vuot qua Myc Nudc cao
nhat.

Long Noi trong hinh
minh hoa la ctia model
1,8 L.

7

Lau bé mat bén ngoai cia Long Noi

bang vai khé, dat né vao trong Noi

Com Dién. Sau d6 nhan Nap Ngoai

xuong cho dén khi nghe thay tieng

“click”.

@ Tuyét d6i khong lam nong Long Noi trén cac
bép 10 khac dé tranh bién dang do nhiét do
cao; khéng dwoc phép dung bat ky do chira
nao khac, thay cho Long Noi, trén B gia nhiét
duc.

D4u ndi Dung Cu Cam Dién vao than ndi trwéc va sau dé dau néi O
Cam bién.

@ Dam bao rang ca hai phich cdm déu dwoc dau néi chic chan.

Bam nut “Start (Bat Dau)” dé vao
qua trinh lam viéc cia menu twong
trng. Dén chi bao “Start (Bat Dau)”

sé bat sang.

® Theo méc dinh, “White (Gao Trang)
Regular (Nau Thong Thuong)” sé dugc
chon. Bé thay doi ché dé nay, xem

trang 11.

@ Khi str dung che d6 hen gio, xem trang 11.

@ V2o ché dao nu com. Man hinh sé hién thj
thoi gian ndu com con lai dang dém nguoc.

@ Tuy theo phan doan vé lwong gao va nwéc clia bod vi xt ly trong qua trinh ndu
com, thoi gian nau sé tw dong dwoc dat trong 5 phat hodc 10 phut.

néng.

@ Dé& ngén khong cho com dinh cuc va gidm bét huwong vi, tht

6 Sau khi nau, thiét bi sé tw dong chuyén vé chirc ning u

nhét la nén x&i com déu Ién ngay Iap tirc. ‘
@ Khi lay com ra bat, nén s&r dung Mubi com kem theo khéng phai bang kim loai

dé tranh lam xwéc Long Nbi.

Sau khi st¥ dung, bam nat “Off (Tat)”
dé vao trang thai cho, sau do rut
phich cadm Noi Com Dién.

Thoi gian néu com cho cac chire nang khac
nhau (chi dé tham khao):

\\;/ 7

Keep
Warm

»7%

White (Gao Tréng)
ceement (NgﬁgTufll%rng (Nésuofztcm (Né\Hua rcc(j)’m
Thuong) déo) kho)
Tﬂ?ﬁéﬁ&ﬂé” 40 phat 50 phut 38 phut
Quick/Quinoa .
AT | ey | (Coona) | (o ci
Todi gianndu | 30 phat 2 gio 1 gior
Céomenu | (Gao Thom) | (GaoNép) | (Com nigu
Tﬂ?cgéiﬁﬂéu 40 phat 40 phut 1 gio

Thoi gian ndu trong bang trén c6 thé thay dbi tiy theo dién ap, lvong nudc, lvong
gao, nhiét d6 nwdc va chat lwgng gao khac nhau.
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Str dung cac cai dat mét cach chinh xac

. Mwc Nwoe | Chire nang | Gigi han cai
G e cta Long N&i | U Nong™ | it hen gior™?
Regular | .
(NauThang | White Rice O Irﬁfg kphri“j(ton .
N4u gao tréng > White | Thuong)
thanh cac loai (Gao Soft (Nau . . T 60 phat
com khac nhau Trang) |com déo) White Rice O trwde khi xong
Hard (N&u i T 60 phut
com kho) White Rice O trwdc khi xong
Nau nhanh hodc | |Quick (Nau Nhanh)/} WhiteRice | O | -
nau diém mach Quinoa (Diém mach) —*3 X —
N&u gao nau } Brown (Gao Nau) | Brown Rice X Tur 180 phat
i ; trwde khi xong
N4u cac loai hat Multi Grain o T 60 phut
gao khac nhau } (Ngii Cbc) Multi Grain X trwée khi xong
£ Jasmine Jasmine T 60 phat
Nau gao thom } (Gao Thom) Rice O truwdc khi xong
Nau gao nép ) | Sticky (Gao Nép) | Sticky Rice X trudre khi xong
Thoi gian nau
i f o ax Porridge . + 10 phut tr&
Nau chao dac 4 (Nau (théo) Porridge X Ién trfv(’yc khi
xong
A a Clay Pot Jasmine
N&u com niéu 2 (Coym i) Rice X —
N&u sup hoac > Soup/Slow Cook g % .
ninh (Sup/Ninh)
. . = Cake/Bread
Nuéng banh hodc | | | am Banhy s X —
banh mi Lam Banh M)
Héap ) | Steam (Hap) —*6 X —

*1 oY cac muc co dau ¢ S
nhuwng chL’Jng t6i khéng khuyén nghj diéu nay.
eKhong str dung chirc néng G nong trong qua 12 gio'.

oThoi glan 0 néng t6i da trong 23 gior dworc hién thj theo don vi 1 gie ("0" dwoc hién

thi cho cac khoang thai gian dudi 1 gio).
Churc néng G nong sé tiép tuc hoat dong trong hon 24 gio.
*2 Cai dat hen gio khong st dung dwoc cho cac menu danh dau béi “—
*3 Mot coc diém mach can phai st dung hai coc nwéc. Diém mach chi cé,thé duwoc
nau mét coc tai mét thdi diem. St dung Céc Po Ludng di kém theo thiét bi.
*4 Téng lwong nguyén liéu va nwdc khong duoc vuot qua muc nudc tdi da cho

“Jasmine Rice”.

“x”, N&i Com Dién sé tw ddng chuyé&n sang chirc ndng 0 néng,

*s Trong lwgng tdi da cho phép (tdng trong lwgng clta cac nguyén ligu) la 500 g.

*6 St dung Coc bo Luo’ng di kém thiét bi va db day 3 cbc nwéc dbi véi model 1,0 L,
4 cbec nwoc déi voi model 18L.

*7 Lwong gao cho phép. d& nAu ché do “Clay Pot (Com niéu)” 1a 1 hodc 2 céc cho Nbi
1,0L, 1atlr 2 dén 4 cdc cho Nbi 1,8 L.

Str dung cac chirc nang khac nhau

1 Chon mét menu.

BAm nut “Menu Select (Lwa Chon Menu)” dé& chon mét menu.

Menu c6 bat déen chi bao sé dwoc chon.

@ Khi chon cac ché do “Porridge (Nau chao)”, “Soup/Slow Cook (Sup/Ninh)”,
“Cake/Bread (Lam Banh/Lam Banh Mi)” hodc “Steam (Hap)”, hay cai dat hen
gio nau. ) .

BAm nut “ <1” hodc “ > ” dé cai dat thdi gian ndu mong mudn.

Cac menu Cai dat mac dinh | Cai dat hen gio cho phép Pon vi
Porridge (N4u chao) | 1 gi¢ 00 phat 1 49&080";#3{ 30 phat
(Ssou“&’,\lsim Cook 1 gio 00 phat 1133 é’%gg‘%ﬁ 30 phat
&Zﬁlggﬁmm Beinh M) 40 phat 20 phiit — 65 phat 5 pht
Steam (Hap)* 10 phut 1 pht — 60 phut 1 phut

*Bat dAu dém nguwoc thoi gian cai d&t ché d6 h&p khi Noi Com Dién bat ddu nha hoi.

2 Bam nut “Start (Bat Dau)”.

@ Khi com da dwoc ndu chin, chwong trinh sé tw déng chuyén sang chirc nang G
néng.

@ Khong nén str dung chirc ndng G ndng cho ché dd “Quinoa (Diém mach)”,
“Brown (Gao Nau)”, “Multi Grain (Ngii Cbc)”, “Sticky (Gao Nep)’ “Porridge (N4u
chao)”, “Clay Pot (Com niéu)”, “Soup/Slow Cook (Sup/Ninh)”, “Cake/Bread (Lam
Banh/Lam Banh Mi)” hodc “Steam (Hap)".

Vui Idng bam nuat “Off (Tat)” dé tat chirc nang U néng.

Hen Gi¥

1 Bam nat “Menu Select (Lwa Chon Menu)” dé chon mét menu.
@ Khi chon ché do “Porridge (NAu chao)”, hay cai thdi gian néu.

Bam nut “Timer (Hen Gi®)” dé thiét 1ap ché do cai dat san.

Bam nGt “ <” hodc “ > ” dé diéu chinh th&i gian mong muén.

@ Hen gidr co thé dwoc cai dat theo don vi 10 phut tir khi bat dau Cai dat hen gio
cho dén 24 gi¢ 00 phat.

@ Thoi gian cai dat san la thoi gian hoan thanh céng viéc. ) -

@ Nut “Timer (Hen Gi®)” cling hoat déng twong tw nhw nat “>” & che do cai dat san.

4 Bam nut “Start (Bat Dau)” dé bat dau ché do cai dat san.
@ Khi ché do cai dat sén dwoc bat dau, dén chi bao ctia menu va dén chi bao
“Timer (Hen Gi0)” s€ bat. ]
@ Khi N6i Com Dién bat dau nau, dén chi bao “Timer (Hen Gi¢)” sé tat va dén chi
bao “Start (Bat Bau)” sé bat.

W

1
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Lau rira

B RUt phich c&m trwdc khi vé sinh va dam bao réng than ndi d& nguoi.

N&p Trong .
Nap Ngoai/
Than may

Lau bidng miéng

vai da dworc vat
Kiét.

Lau rira bang
dung dich rira
bat diu nhe. T

it Vién Noi

Lau bang miéng
vai da dwoc vat
kiét.
® Khong do nuéc truc

tiep 1én Vien NOi.
@ Co thé loai bo cac
L hat gao bang tam. y

Cam Bién Long N6i/B6 gia nhiét duc
Lau bang miéng vai da dwoc vat kiét.
@ Néu co vat bi dinh vao Cam Bién Nbi/B6 gia nhiét duc,

hay cha cho né roi ra bang cach dung gidy nham min
(khoang #600) hoac bui nhui thép.

\.

Nap Trong

Thao ri va lau rira bang dung dich riva bat dju nhe.
Phan nhoé ra

HThao roi

N&m gitr hai cai mAu, sau d6 kéo ching vé phia

ban.

HL3p vao

(D Pwa phan nhd ra vao trong chét khéa trén Np
Ngoai theo géc nghiéng.

@ B&m cac mAu (ca hai mat) vao phia trong Nap
Ngoai cho dén khi nghe thay tiéng click.

Day ranh nay vao
Lwuy bén trong Nap Trong.
® Khong thao roi Vong cao su. ]
@® Néu Vong cao su bj long ra, vui long gan lai no.

Nap Hoi*
*N&p Hoi sé& khac biét tlly theo model ctia N6i Com Dién.
Thao ro&i va rira sach. Q Q
@ VVui long hay riva sach sau méi lan s dung. =

@ Khdng thao r&i Vong cao su. (Q\ N

@ Néu Vong cao su bj long ra, =7 —Veng cao “\Vong cao
vui long gan lai no. su Su

EThao roi

D Kéo 1én dé thao ra.

.‘ Xoay no6 theo huéng
mui tén va kéo no.

BL3p vao (Theo thr ty nguoc lai véi thao roi.)
D Péng no lai.

Gép laivanhén

( manh. Khi nghe thay
tieng rd rang, do la
cho biét da Iap rap
xong.

Lap truc vao va dong
chat cho dén khi kéu
click.

\® Gén kém trén Nap Ngoai.

Lau rira bang dung dich riva bat diu nhe.
Muéi corn  Mudi mac Gia cdm mudi  Cdc Po Gia Hap*
chao com Lwong P
7 0 U
\&J —
*Gia Hap sé khac biét tiy theo
\ model clia N6i Com bién. )

13
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X ly sw co

Khi ban thay qua trinh nu g&p bat c tinh trang bét thuong nao, hay kiém tra nguyén

nhan chinh yéu gay ra 16i doé.
Nau com

Triéu chirng

Nguyén nhan c6 thé

Lwong gao va nwéc
khéng chinh xac.

(9]

waw en
p Buguy og9

Sw ¢b khi ndu com

neu 20N

BuQ OBA Yulp WOD

3y wo) Aeyo won

200U NQIYN

np Buouy 10S

Sw ¢b khi G néng

1016 oyu 00NN

Vot qua lwong téi da.

Chtrc nang da chon co
dung khong.

Xem c6 bién dang nao
trén Long Noi va khong
dong déu & phia dwéi
hay khong.

N&u béng nwéc nong
hodc nau lién tuc ma
khéng de thiet bi ngudi di.

Co hat gao hoac ngoai
vat nao trén de Long Nai,
B¢ gia nhiét duc va Bang
diéu khién hay khoéng.

Ngudn dién cé bi ngat
hay khéng.

Com khéng dwoc dao
deu sau khi nau.

N&p Hoi da dwoc cb dinh
dang cach hay chua.

Vuot qua nhiéu gid trén
hen gi® da dat trudece.

N&p Ngoai da duoc déng
dung cach hay khdng.

Khong vo gao day du.

Co hat gao hodc ngoai
vat ket & vung nam gitra
Vong cao su va Long Noi.

Vot qua nhiéu gio khi
st dung chirc nang G
néng.

Sw ¢b khi ndu com

(9]

p Buoyy oen

Triéu chirng

waw en
BUOT OBA YUIP WO

200U N3IYN

np Buouy 10

20np Buou n Bugyuyy

ayy wo) “Aeyo wo)

neu 20N

Nguyén nhan c6 thé
Khong cai dat G ndng
nhung com dwoc gitr
trong Long Noi trong
nhiéu gio.

Sw ¢b khi i néng

1016 oyu 00NN

Khong lam sach Long
NOi.

D&t Mudi com vao Long
NOoi.

Hén hop nwéc va gao

khéng déu nhau.

Vui long gii thiét b dén trung tam béo hanh dwoc Gy quyén dé stra chiva néu phat
hién thiét bi ¢4 16i sau khi tién hanh kiém tra theo bang trén.

15



X ly sw co

Nwéng Lam Banh / Lam Banh Mi

Sw ¢b khi Iam banh / lam banh mi
Triéu chirng

ION BuoT Aep oea

yuIp g 1W yueq we| / yueq we-

10N iq (W yueq we| / yueq we
Aep Aeyo iq 1w yueq wej / yueq we

Nguyén nhan c6 thé

Y Huox enyo 1w yueq wej / yueq we'
Y uiyo enyo 1w yueq wey / yueq we

Qua nhéo.

p uolo

ong

Tron khong du trwée khi nwéng.

Pa str dung bét lam banh khéng phu
hop

ba ‘SL’J’ dung b6t lam banh c6 chira qua
nhieu thanh phan sb6-c6-la, dwdng
hodc trai cay.

N&p Ngoai khong ddéng trong khi nau.

Ngoai vat lot vao gitra Long Nbi va Bo
gia nhiét duc.

Khong thoa dd lwgng bo hodc dau an
vao day Long Noi.

D& banh / banh mi trong Long Nbi qua
lau. o

Tron khéng du hoac tron qua lau. )

Sai s6 lwgng nguyén liéu. P e | @

Vui long gvi thiét bj dén trung tam bao hanh dwoc Gy quyén dé stra chiva néu phat
hién thiét bi c6 16i sau khi tién hanh kiém tra theo bang trén.

16

Khac

Nguyén nhan c6 thé
Phat ra am thanh la Phat ra am thanh do nwéc da bi ket trong Long Noi.
Khéng c6 dién Rut © Cam Dién ra va kiém tra 6 dién.

Vui long gwri thiét b dén trung tam béo hanh dwoc Gy quyén dé stra chiva néu phat
hién thiét bi c6 16i sau khi tién hanh kiém tra theo bang trén.

Triéu chirng

Cac chi bao 16i

Chi dinh Nguyén nhan c6 thé
Chtrc ndng G néng c6 dwoc st dung trong hon 96 tiéng
khéng? ]

— Bam nut “Off (Tat)".

Vui long lién hé trung tam bao hanh dwoc Gy quyén va
théng bao ma 16i (s ¢cé hai chir s sau chir “H”).

17



Thong so ky thuat

Coéng
sudt Dung Lwong

dinh tich nau gao

(L) (Coc)
SR-CP108 3,4
SR-CL108 poy 640 1,0 55 Lé,m 349 x 245 x 209 ":'3:0
. ~ néng
e e
SR 100 ’ tiep LT
SR.CL188 384 x 274 x 246 38

Panasonic Corporation
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© Panasonic Corporation 2018

RZ19VK87
F1118T0



	20181122_SR-CX_CP_CN8_VET_EN
	20181122_SR-CX_CP_CN8_VET_VET



