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Panasonic

Operating Instructions

|Household Use|

Electronic Warm Jar

Model No. 1.0L SR-AL108-W SR-AL108-K

The pictures in this instructions take SR-AL158-W
for example.
Chinese please refer to page 19 ~ back cover.

(FXEEZ2EP19 ~ERH)

Thank you very much for purchasing the

Panasonic product.

e This product is intended for household use only.

o Please read this Operating Instructions carefully
for safe and proper use of this product. Be sure
to read the “Safety Precautions” (page 2 ~ 3)
before use.

o Make sure that the information such as date of
purchase and dealer’'s name is stated on the
warranty card.

o Keep warranty card together with the Operating
Instructions with care.

]Reserve it for later use \

[The Warranty is attached separately |

15L SR-AL158-W SR-AL158-K
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Safety Preca utions (Be sure to observe the following precautions)

To prevent personal injury, injury to others and property damage, the following instructions must be followed.

Bl The following symbols show the damage or harm level caused by incorrect operation.

& |

/A\WARNING:

* serious injury.

Indicate a potential hazard which could result in death or

/NCAUTION:

= damage to property.

Indicate a potential hazard which could result in injury or

HClassification and description of symbols are as follows.

O

This symbol indicates an action that is prohibited.

This symbol indicates an action that is must be followed.

A WARNING

e 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.

(So as not to cause an electric shock, or a fire due to

a short circuit.)

—lIf the supply cord is damaged, it must be replaced
with the dedicated power cable, or the dedicated
parts obtained from either the manufacturer or the
service department.

Do not damage the power cord or power plug.
* Following actions are strictly prohibited.

Damaging, processing, making it contact with or near

high-temperature section, forcibly bending, twisting,

pulling, hanging on the corner, placing heavy objects
on it, tying into bundles, sandwiching, pulling the power
cord to move.

(So as to avoid electric shock due to damaged power

cord and plug or avoid fire due to short circuit.)
e Do not connect or disconnect the power plug with
wet hands.
» Make sure your hands are dry before touching the
power plug or the product.
(So as not to cause an electric shock or injury.)
e Do not let anyone lick the instrument plug.
(So as not to cause an electric shock or injury.)
» Pay an extra attention to infants.
e Do not insert anything -
into intake port,
exhaust port or gap. |
« Especially pin or
other metal objects.
(So as not to cause an electrlc shock or abnormal
operation.)
e Do not immerse the appliance in water or splash
it with water.
(So as not to cause an electric shock, ~—~ <
or a fire due to a short circuit.)
—Please make enquiries to the
Panasonic authorized service center
if water gets inside the appliance.
e Do not modify, disassemble, or repair this appliance.
(So as not to cause a fire, electric shock or injury.)
—For repair, please contact the Panasonic authorized
service center.

O

Exhaust port
Intake port

e When in use or after cooking, do
not put your face or hands near
the steam vent, special attention
must be paid to the infant.

(So as not to cause a burn.)

e Do not use this appliance for any purpose other
than those described in the Operating Instructions.
(So as not to cause a fire, burn, injury or electric shock.)
+ Panasonic shall not assume any responsibility for

improper use or failure to follow the operating |nstruct|ons

e Do not place the item which may
clog the inner lid into the pan.
(So as to avoid burns or injuries

caused by steam leak or cooked food
blowing out.)

<Cooking cases prohibited>

» Cooking method in which ingredients and seasonings
are placed into a plastic bag to heat.

e Do not open the lid or move the main body during
cooking.

(So as to avoid burns or injuries caused by steam leak or
cooked food blowing out.)

e Do not spill water or other liquid on the connector
such as the instrument plug.

(So as not to cause an electric shock, or fire caused by
short circuit.)

o Please use a alternating current power socket with
the voltage of 10 A, 220 V.

(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)
» Use only a power strip rated at least 10 amperes.

e Make sure that the power plug and the instrument
plug are fully inserted in place.

(So as not to cause smok, fire or electric shock.)

e Single-phase bipolar grounded power outlet should
be used for this appliance to ensure reliable
grounding. If grounding device is not installed, it may
cause electrostatic induction of other metal parts
such as housing.

(So as not to cause the risk of electric shock due to failure or
electric leakage.)
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A WARNING

e Clean the power plug regularly.

(So as not to cause a fire due to poor insulation of the
power plug arisen from accumulation of moisture and
foreign matter.)

—Disconnect the power plug and wipe it with a dry cloth.

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.

(So as not to cause burn, injury or electric shock.)

@

Keep the appliance out of reach of small children.
(So as not to cause a burn, injury or electric shock.)

A CAUTION
(1

Do not use a non-dedicated pan or a

deformed pan.

(So as not to cause burns or injury due to

overheating or malfunction.)

Do not use the appliance in the following places.

* Near heat or in the high humidity environments.

(So as not to cause electric shock, electric leakage

or fire.)

» On uneven surface or a mat which is not heat-resistant.

(So as not to cause injury, burns or fire.)

* In the places close to the wall or furniture, etc.

(So as not to bump into them when opening the

outer lid, or cause discoloration, deformation and
breakage of the furniture.)

» On an aluminum plate or an electronic mat.

(Aluminum material may generate heat and cause

smoke or fire.)

e Do not touch the hook button when moving the
product.
(So as not to cause injury due to the opening of the
outer lid.) \

e Do not touch the hot surface while
the appliance is in use or after
cooking.

» The main body has a high temperature.
In particular, the metal parts such as
the inner lid and the pan.

(So as not to cause a burn.)

e Do not use the power cord not specified for use

with this appliance or using the power cord

provided with this appliance for any other device.

(So as to avoid malfunctions or electric shock, electric

leakage or fire.)

%

e Do not expose the power plug into the steam.
table, use the appliance where the
power plug cannot be exposed

(So as not to cause an electric shock,
AF
@,
to steam.

or a fire due to a short circuit.)
—When using a cabinet with sliding

e Do not let the appliance operate in an empty state.

(So as not to cause burn.)

e

o If an exception or malfunction occurs, stop using

the appliance immediately and unplug the power

plug.

(So as not to cause smoke, fire or electric shock.)

Abnormalities « Malfunction Cases

» The power plug and cord become abnormally hot.

» The power cord is damaged or intermittent power
outages when being touched.

» The main body is deformed or abnormally hot.

» The main body emits smoke or burning smell.

» The main body is broken, loose or makes abnormal
noise.

» The fan at the bottom does not rotate during cooking.

—Immediately contact the Panasonic authorized service

center for inspection or repair.

e When you unplug the power plug or instrument
plug, be sure to hold the plug itself, and never
pull the power cord.

(So as not to cause an electric shock, or a fire due to a
short circuit.)
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e When taking out the pan or when the pan is not
in use, remember to turn off the power and
unplug the power plug.

(So as not to cause burns, injury, or an electric shock,
leakage, fire due to insulation aging.)

e Wait for the main body to cool down sufficiently

before cleaning.
(So as not to cause burns.)

e When used within a cupboard or other enclosed
spaces, make sure that the steam can emit outward.
(So as not to cause discoloration or deformation of the

cupboard.)

e If you have an implantable cardiac pacemaker in
your body, please consult a physician before using
this appliance.

(This appliance may have an impact on a pacemaker
when it is operated.)

When a power outage occurs during use

Including unplug of the power plug, trip, etc.

e \WWhen a momentary power failure occurs, it
will return to the state before the power failure.

e |f the power has failed for a long time, the
following will occur after powered again.

During cooking: Continue cooking.
Cooking effect may be affected.

While keeping warm: Continue keeping warm.

J/
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Instructions for Use

About the main body

MIf the product is on the cabinet with
sliding table, make sure that the load
of the table is greater than 12 kg.

(So as not to drop the product.)

M Do not cover the outer lid with cloth or other

objects when the product is in use.
(So as not to cause the steam from being x
blocked, resulting in deformation, \‘\/,

discoloration of the outer lid and malfunction
of the product.)

M Periodically check the intake port and the exhaust

port at the bottom of the warm jar, and remove dust.

(Refer to “Cleaning and Maintenance” on P11)

B Please clean rice and other foreign objects stick on
the main body (bottom sensor, bottom of the pan,
bushing rubber).

(So as to avoid error display, or scorched rice, half-cooked
rice, etc.)

Edge or bottom

Bottom
(Pan) sensor

M Do not place the product near a device susceptible
to electromagnetic interference.
+ Radio, television and hearing aids, etc.
(So as to avoid noise or reduce the volume.)
* IC cards, bank cards
(So as not to damage the magnetic.)

M Do not place the magnet near the product.
(So as to avoid abnormal operation.)

M Do not use the product on an induction cooker.
(So as not to damage the induction cooker or cause
abnormal operation of the product.)

H Do not use the product outdoors.
(Unstable power supply may result in a product failure.)

B Avoid using the product under direct sunlight.
(So as to avoid color change.)

M Do not use the warm jar where the bottom of the
product (the intake port and the exhaust port) may
be clogged.

For example: on carpet, plastic bag, aluminum foil or
fabric, etc.
(So as not to damage the product.)

About the Inner pan

M Do not use the pan in a place other than the warm jar.

eDo not use it in a gas stove or -
induction cooker or microwave. - Q

M Do not impact the pan with a hard object.

So as not to cause scratches Pl
or dents of the outer surface. {\‘

B Pay attention to the following in order to avoid slash or scratch of the coating of the pan.

Before cooking

eDo not let objects like metal £
sieve contact with the coating gx

of the pan. -

After cooking

eDo not put vinegar into the rice in the pan.
(While cooking Sushi and other food)
eDo not use a metal spoon.
(While cooking congee and other food)

eDo not touch or strike the pan.
(While filling a bowl with rice)

During cleaning and maintenance (P11)

eDo not use the pan as a washing 7'y
container. \ 7/
eDo not place a spoon or other utensils u

into the pan.
e After cooking with seasoning, do not leave
food inside the pan.
—After cooking mixed rice, please clear the food in
the pan as soon as possible and then clean the pan.
eDo not use bowl dryer or dish *
washer/dryer for cleaning. “”
eDo not put the pan in other utensil v
to dry after washing.
eDo not use abrasive powder or metal brush,

nylon brush (with the grind), scouring
pad to clean or scrub the pan. %ﬁ

—To clean the pan, wash it with a
soft sponge.

The following will not affect the product performance or personal health.
[Outer surface] superficial scratches, small dents or collision.
[Inner surface] flaking of the coating of the pan.
—lf the pan is deformed or you are worried about its condition, please purchase a new pan.
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Parts Identification

For the first use, clean the pan, inner lid, steam cap, accessories. (I=°P10-11)

Rice scoop (1)

7

Panseal . ..., ee+e=<Outer lid Congee [Soup]
ring scoop (1)
Inner ligeeseocose 2
-4
o
®
Bottom Measuring cup(1)
Le*"Sensor (Approx. 180 mL) =
®

Powey cord

Upper Frameeeeee &

. Steaming basket (1)
Lower . 5
hook snap : Handle \_ J

Hook button

~ R
Control panel

: :

Y [ ]
: White Rice Soup : elt is used to select the
Regular Steam i fu_nCtlon' .
Q - [>- ° e» 9 eltis used to adjust the
Delicious Congee . .
i current time, set preset time
Quick Grain Congee

and cooking time.
ePress and hold the key to
quickly add or subtract time.

Off/Cancel key

eCancel incorrect [ off ] [ Ke-ep ] [ - ] [ . ] [ Start ]. e Start/Reheat key
)

operation, or turn off ¢|® © Timer

keep warm.

Rice Reheat
(Press Twice,

ePress this key to start
cooking or end the setting
of the preset time.

ePress this key twice to
start reheating.

Warm
[ ]

Cancel

Keep Warm key
ePress this key to keep food

warm. oTo set the cooking time, you must first
ePress this key to timer. press this key. )
eTo adjust the timer, keep this key pressed

for 1 seconds.
oPress this key to confirm the cooking time

in the timer status.
- 2/
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Preparation Wash rice and add water/Tips to cook delicious rice

Before use for the first time

Boil a pan of water, then drained it.

(1)Add water to the waterline 6 of “White Rice”, and close the outer lid.
(2Select “Steam” function, and set the cooking time to 15 minutes.
(@When you hear the buzzer, remove the pan, and pour away the water inside it.

CAUTION: The pan is very hot at this
moment, so remove the

pan wrapped with a towel
to avoid being burnt.

1

Measure rice with the measuring cup provided

eMaximum quantity of rice to be cooked at once,
>~ “Specifications” on P17.

(OCorrect

About 180mL
(about 150¢g)

X Incorrect

2

Wash the rice till the water turns relatively clear

(PWash the rice quickly with plenty of water and stirring the rice
lightly to wash it while changing water.
(2Repeat several time of rice washing—rinse with water, till the
water turns relatively clear.
eIn order to avoid scratching the non-stick coating on the pan surface,
do not wash rice in the pan.
e\Wash the rice thoroughly. Otherwise, rice crust may appear
and the residual rice bran may affect the taste of the rice.

Place the washed rice into the pan

Add water until the corresponding waterline (I3~ P7) and dry the

outside of the pan.

eAdd water on a flat surface, and flatten the surface of the rice.
(Confirm the scale and add water to the same height)

e\When cooking mixed rice or glutinous rice, please add water
according to the following table 1.

Table 1
Water quantity
Rice quantity . . Glutinous rice

(measuring cups) il HED (measuring cup )
10L 15L 10L 15L

1 1 1

> “White Rice” > >

3 waterline | wypite Rice” 3 3

4 - waterline - 4

5 - - 5

6 - - 6

$¢The above water quantities can be increased or decreased
according to personal preference.
(When too much water is added, it may overflow when cooking.)

Example: when cooking 4 cups of rice,
add water to the “4” waterline
of the “White Rice”.

(Example:1.5 L)

4

Put the pan into the body and close the outer lid

e\When closing the outer lid, please confirm that there is a“click”
sound, If the inner lid is not properly installed, the outer lid can not
be closed. (I~ P10 Inner lid)

o\/erify that the keep moisture cap is in place (=3~ P11 Steam cap)

5

Connect the plugs

ePlease plug in the instrument plug, then plug the power plug,
and make sure both are connected securely.

Main
body

Instrument
plug

Power plug

-

Power
outlet

* Tips to cook delicious rice

e Measure water and

e Wash rice gently and quickly.
e Do not place rice in a sieve.
(To avoid rice
fragmentation or rice

sticking to the pan.) &
)

rice correctly.

e

e Add water to the pan on a flat
countertop.

e Do not use hot water or alkaline
water of more than pH9.

(So as to avoid rice from
sticking the pan or
becoming burned.)

—
=

\
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i Adjusting the clock/Function selecting/
Preparatlon Setting cooking time
M Adjusting the clock

4 Example: when adjusting 7:00 am to 8:30 am )

(PPlug in the power plug.

C
&

(2Press and hold the [ Time ] key for more than 1 seconds. (Release the key when you A4
hear the “beep” sound from the buzzer) The digits of “min” blink on the LCD display. \ S _p
Press [ Time ] key again, the digits of “h” blink on the LCD display. 1’: "‘. ‘:
% Only the blinking digits can be adjusted. P Sution

(@Press the <1 or > key to adjust the time. rvy

Every time the T<1; or > key is pressed, digits of “min” or “h” will increase or
decrease respectively in 1 minute or in1 hour increments.

(After the time is adjusted, the number will flash a few times and stop automatically, -
and the time adjustment is completed.) a. :‘ (]
*You can not adjust the time while the product is working.
¥ Press and hold the T<I; or ">, key to quickly add or subtract time.
% The system of 24-hour is adopted, and 24: 00 is represented by 0:00.
*|f there is an error in time display, the preset cooking time and the cook end time will have error.
So please timely adjust the time.

- J
B Function selecting Table 2
Categories of . "ICooking time | “Keep warm |-
food to cook Menu select Waterline (Approx.) (auto) Time range to preset

Regular 37 minutes O 50 minutes or more
White Rice Delicious White Rice 48 minutes O 60 minutes or more
Quick 27 minutes O 40 minutes or more
Glutinous Rice | Delicious Refer to on P6 Table 1 *1 X *3
Mixed Rice Delicious White Rice *q % *3
Congee
Cooking time +
Congee . Congee Table 3 X 1 minute or more
Grain Congee
Water for a steam of more than
izl Steam 40 minutes: 4 measuring cups Table 3 X B
To the maximum
Soup Soup waterline of “Congee” Table 3 X -

. The time needed to cook the intermediate amount of rice (1.0 L: 3 cups, 1.5 L: 4 cups) at a voltage of 220 V, a room
temperature of 20 °C and a water temperature of 20 °C for reference.
» The actual cooking time will vary according to the amount of rice, water, voltage, temperature, water temperature
and rice quality.
* The cooking time for mixed rice, glutinous rice will vary according to the ingredients used.

*2 « All functions at the end of the cooking will be automatically converted to keep warm.

But items marked with “x” are not recommended to keep warm, and please press the [Off/Cancel] key as soon as
possible after the end of the cooking.

*3 « The functions of soup, steam do not have timer.
» When cooking glutinous rice, mixed rice, do not use the function of timer to performance influence.
» When the preset time is less than the cooking time, cook will start directly.
* In summer when temperature is high, the preset time should not be greater than 8 hours to avoid rice deterioration.

B Setting cooking time Table 3
gfaftfgé’ ?fs Menu select Set.ting ot . S Initial value Time display Time memory
sl time range increments

. Congee 40 minutes 2 hours | 10 minutes | 1 hour [Back to 40 minutes after 2 hours o

Grain Congee 1 hour 3 hours 30 minutes | 2 hours Back to 1 hour after 3 hours o
Steam Steam 1 minute 60 minutes| 1 minute |5 minutes | Back to 1 minute after 60 minutes o
Soup Soup 40 minutes 2 hours | 10 minutes | 1 hour |Back to 40 minutes after 2 hours o

e —+ & ||
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Menu functions cook Rice/Keep Warm/Rice Reheat
]

*When reheating the cooled rice

| @ o

*When cooking with the “Regular” function
of “White Rice”

1

e Stir the cooled rice in the pan to make
it even.

ePlease refer to the following table of the
amount of water to be added.

“White Rice”.

e“{” indicates the selected function.

eThe [Start] indicator flashes. Table 4

eThe function of rice cooking used last time can be q . Water volume
: Cooled rice quantity i
memorized. : measuring cu
“ (Waterline™) ( g oup)
) 1.0L 1.5L
e key to start cooking. 05 172 _
eThe [Start] indicator lights up. L 12 —
eThe remaining time decreases in unit of 1 minute. Under 2 172 172
the “Quick” function, it starts displaying the remaining time 3 _ 1/2
approximately 6 minutes before the end of cooking.
e After entering the cooking stage, the remaining cooking 4 — 172

time displayed will be automatically adjusted depending
on the rice volume. For example, it may sometimes drop
from “After 15 minutes” to “After 11 minutes”, rather than

decreasing in unit of 1 minute.

White Rice] Soup
Regular 4 -‘ -‘ Steam
-
Delicious -' . Congee
Quick (approx.) minlater  Grain Congee

When cooking is over, loosen the rice.

e After the buzzer rings, cooking finishes. The function will
automatically turn to keep warm status.
To prevent the rice from sticking together, please loosen
the rice after cooking.

eFor mixed rice, glutinous rice, press the [Off/Cancel] key
as soon as possible so as not to affect the taste.

BKind reminder
eDo not choose the function of “Quick” to cook glutinous rice,
mixed rice. (Water volume I35~ Table 1 on P6)

B The maximum amount of cooled rice to reheat:
1.0 L: White Rice 2 Cups, 1.5 L: White Rice 4 Cups.

P ress Rice Reheat

(Press Twice)

(Example:1.5 L)

start reheating.

eThe [Start] indicator lights up.
eNo matter how much cooled rice to reheat, the
heating time is about 15 minutes.

e “Quick” can be used for cooking rice. As the cooking time is - ST
shortened, the rice may be harder or there may be rice crust. Regular “- Steam
—Soak the rice in water in advance, and you can make the Delicious . _‘ Congee

cooked rice become soft. Quick fepx) minlatss | Grain Congee

o\Vith “Delicious” function, you can make rice softer and more
delicious.

o|f a steamer is used to steam food when cooking rice, the
maximum cooking capacity is: 1.0 L: 2 cup, 1.5 L: 4 cup.

e Keep warm time displays from [J to 29 of total 24 hours.
After 24 hours, It displays the current time but continues
to keep warm.

11 hour will be displayed when it is within 1 hour.

e |f the function of “keep warm” is longer than 96 hours, it will
automatically stop, and the display shows “U14”. To
continue using, press the [Off/Cancel] button first.

e Cooked rice should be consumed within 5 hours of
keeping warm to avoid discoloration or becoming stale.

e \When in keep warm function, there may be some droplets
at the edge of the pan.

e The rice taste may be affected if the rice scoop is left in the

L pan when the rice is in keep warm function. )

2

keep warm status.

ePlease loosen the rice as soon as possible, as it
will be more delicious.

BKind reminder
e\When adding cooled rice, do not exceed the maximum

amount of cooled rice (as shown in Table 4).

key twice successively to

After the buzzer rings, cooking finishes,
the function will automatically turn to

elt is recommended to reheat cooled rice for only once so
as not to affect the taste of rice.
eDo not reheat mixed rice and glutinous rice, so as not to

affect the taste.

e
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Menu functions Steam/Soup/Congee/Grain Congee

*When steaming for 10 minutes

Preparation
(Add suitable amount ~ Steaming~
of water into the pan. basket
(2Put the steaming basket. N T~Water

(@)Put the foods to be steamed.
@)Close the outer lid.

1 Press <] or > key to select “Steam” function.

e“{” indicates the selected function.
eThe [Start] indicator flashes.

2 Press key, then press <] or [> key to

set the cooking time.

eEvery time the [<] ] or [ >] key is pressed, the cooking
time will increase or decrease in 1 minute interval.
ePress and hold the [<] ] or [ I>] key to quickly add or
subtract time.
eThe cooking time for the last time can be memorized.
X For the cooking time which can be set,
II=>" Table 3 on P7.

——=| key to start cooking.

eThe [Start] indicator lights up.
e After water boils, remaining time is shown in 1 minute

decrements.
White Rice Cooking Timer ~ Soup
Regular ”-‘} Steam
Delicious ”- ' Congee
Quick min later  Grain Congee

After the buzzer rings, cooking finishes, the
function will automatically turn to keep warm
status.

eKeep warm function will affect taste, press
[Off/iCancel] key as soon as possible.
The steaming basket is very hot at the time, please
remove carefully.

HEKind reminder

eFor longer steaming time (over 40 minutes), add 4 cups of
water to avoid dry heating.

eThe time shown in the display is the remaining time after
the water inside the pan is boiled.

XWhen cooking congee for 1.5 hours

1

Press <] or [> key to select “Congee”.

e“4” indicates the selected function.
eThe [Start] indicator flashes.

Press key, then press <] or [> key

to set the cooking time.

2

eEvery time the [<1 ] or [ >] key is pressed, the
cooking time will increase or decrease in 10 minutes
interval.

ePress and hold the [<] ] or [ >] key to quickly add
or subtract time.

eThe cooking time for the last time can be memorized.

X For the cooking time which can be set,

=" Table 3 on P7.

7o | Key to start cooking.

eThe [Start] indicator lights up.
eRemaining time is shown in 1 minute decrements.

White Rice Cooking Timer ~ Soup
A N/
Regul St
egular ‘ . -‘. ‘ eam
Delicious ' ‘-"- ') Congee
Quick h min Grain Congee

After the buzzer rings, cooking finishes,
the function will automatically turn to
keep warm status.

4

eKeep warm function will affect taste, press
[Off/ICancel] key as soon as possible.

BKind reminder

#Open the lid while cooking will increase the amount of
dew condensation.

elncorrect water quantity or rice quantity may lead to
overflow of rice water from steam vent.

e\When the congee is kept in keep warm function for an
excessively long time, it will get thicker.

eSoup may overflow if exceeding the “Congee” max water
level. (¥~ “Specifications” on P17)

e After use each time, remove the steam cap and rinse it
so that no odor is produced.

e

& |
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Timer/Cleaning and Maintenance

XWhen you want to use the “Timer 1”
function to complete the “Delicious”
of “White Rice” at 11:30

oFirst make sure the current time is correct.
If it is not correct, please adjust it to the correct time.
(= P7)

Select a function according to the methods
on P8~P9.

e“{” indicates the selected function.
eThe [Start] indicator flashes.

1
2

Press key to select “Timer 1”.

e\Vhen congee timer is set, you need to set the cooking time
according to Step 2 on P11, and then press the [Timer] key.
If you press the [Timer] key first, you can press the [Time]
key to return to the cooking time setting mode.

eThe warm jar can preset two different time and also have
memory function (such as breakfast and supper). Each time
you press the [Timer] key,
Timer 1 — Timer 2 — Timer 1 will be displayed alternately.

Press <] or [> key to set the preset time.
eEvery time the [<1] or [ I>] key is pressed, the preset

time will increase or decrease in 10 minutes increments.

ePress and hold the [<] ] or [ I>] key to quickly add or
subtract time.
e\When the preset time is less than the cooking time,
cook will start directly.
X For the functions and time range which apply to timer,
[ Table 2 on P7.

key.Timer cooking starts.

eThe [Start] indicator turns off, the [Timer] indicator
lights up, then the preset is finished.

eTo confirm congee cooking time under timer mode,
please press [Time] key.

eUnder the timer status, press the [Timer] key to
display the current time.

Regular

Soup

Steam

Delicious
Quick

Congee

Grain Congee

EKind reminder

e\When cooking glutinous rice or mixed rice, do not use the
function of timer to avoid food deterioration or performance
influence.

e|n summer when temperature is high, the preset time should
not be greater than 8 hours to avoid rice deterioration.

eThe time set in timer is the time when cooking ends.

eThe preset time and the cooking time for the last time can be
memorized.

Attentions

eBefore cleaning, please pull out the power plug first. Do
not clean the main body until it cools down.

e\When cleaning the main body, do not immerse it into
water, or clean it with lacquer thinner, gasoline, alcohol,
cleaning powder or hard brush, etc.

eDo not use the dish washer or dish dryer.

Inner lid/Pan seal ring

Please clean it with a kitchen dedicated
neutral detergent.

M Disassembly

1 Move the lever to the right.
(The inner lid will topple over
toward the front direction.)

(2 Take out.

M Installation

@ Insert the inner lid into the slot.
(Both sides)

@ Press toward the lid until you
hear a “click” sound.

eDo not pull the pan seal ring.

eAfter use each time, always remove the inner lid and
rinse it. (so that no odor is produced.)

ePlease wash in time after using seasonings
(Mixed rice, etc.).
(Otherwise odor, deterioration or corrosion may be

\_ caused.)

& |

Bottom sensor

Wipe with a wet towel wrung.

o|f the dirt is difficult to remove, clean with a little
kitchen dedicated neutral detergent, and then gently
wipe a nylon brush.

olf you do not clean the bottom sensor, the rice may

\ get burnt or cooked badly.

J

Upper frame/

Pan supporting rubber (3 points)

Wipe with a wet towel wrung.

eDo not pour water in to wash.

10
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Accessories

Clean with diluted detergent and soft sponge.

Rice scoop CON
scoop

s 8 =

gee [Soup] Measuring cup Steaming basket

Cleaning and Maintenance

Periodic inspection

elnspect about once a month, and wash
immediately if there is dirt.

The bottom of the
warm jar

The inner surface of the outer lid

Wipe with a wet towel wrung.

eRemove the steam cap, wipe the inner surface of
the outer lid, installation location of the steam cap.

oClean with diluted detergent, soft sponge and water.
Wipe off any water on the outside of the pan.

ePlease do not use the pan as a container for cleaning.

eColor change or stripes may appear on the
fluoridized coating surface, which will not affect
human health or normal functions of the main body.

Suck garbage and other foreign objects
\_ with a vacuum cleaner.

~N

(Intake port/exhaust port)

J

Remove and rinse.

Soup or oil tends to remain in

the steam cap, so wash it with

water after each use.

(otherwise odor or deterioration
may be caused.)

EMDisassembly

2.0pen the steam cap lever and
disassemble the steam cap.

1.Pull out from
the outer lid.

Steam cap lever

M Installation (according to the order in reverse
of the removal.)
1.Insert A into B, close the steam cap and then put back
its lever until a “click” sound.

I
I

\

@ i
)
2

=

eDo not remove the seal ring of the
steam cap.
(otherwise steam leak may be resulted in.)

Seal ring of
the steam cap

(If the seal ring is detached, install it along the groove.

e
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Recipes

Attentions: *Because of the different ingredients added into the rice, there may be scorched rice at the bottom.
*When cooking red bean congee, the red bean skin may block the steam cap, further leading to the unexpected opening
of the outer lid, so please be careful.
*While cooking white fungus soup which may become thick, please use the “Congee” function, and the maximum cooking
volume should not exceed the “Congee” maximum waterline so as not to overflow.
*The cooking volume in this recipe takes 1.5 L Model as an example. For the cooking volume of 1.0 L Model, refer to the
specifications on [I3~ P17.

%1 cup (measuring cup): about 150 g.

Mixed rice
Ingredients: Seasonings:
Rice 1 cup Sesame oil 3mL Black pepper The right amount
Fresh shiitake mushrooms 40 g, shredded Soy sauce 10 mL
Shredded chicken 20¢g Sugar 3g
Minced Celery 15¢g Salt 2g

Steps: 1) Wash the rice and pour it into the pan, add water to waterline “1” for “White Rice” and to soak it for about 15 minutes.
2) After mixing all the seasonings, add shredded mushrooms, and shredded chicken, then spread evenly on rice of 1) and close
the outer lid.
3) Press the [<1] or [ I>] key and select “Delicious”, then press the [Start] key.
4) After cooking is complete, press the [Off/Cancel] key.
5) Open the outer lid, stir in celery, close the outer lid, and stew in residual heat for 5 minutes, then gently mix with the rice scoop.
3 The ingredients added for 1 cup of rice shall not exceed 75 g, so as not to affect the cooking results.

\, J
Braised chicken wings
Ingredients: Seasonings:
Chicken wings 8, Approx. 300 g Shaoxing rice wine 20 mL Pepper oil 10 mL
Onion 1/2, washed and sliced Soy sauce 20 mL Pepper The right amount
Shiitake mushrooms 9 Dark soy sauce 20 mL Sugar The right amount
Ginger The right amount Sesame oil 10 mL

Steps: 1) Wash chicken wings, onion, shiitake mushrooms, slice onion, and cut chicken wings twice in the front and back to make
them tasty.
2) After mixing all flavoring materials, put chicken wings in, mix well and preserve for more than one hour.
3) Apply some oil in the bottom of the pan, and cover with a layer of ginger, and a layer of onions, then cover with a layer of
shiitake mushrooms.
4) Put the chicken wings of 2) on the top, and pour the pickled spices evenly on the top, then close the outer lid.

\ 5) Press the [<1] or [ [>] key and select the “Steam”; set the cooking time to 20 minutes, and then press the [Start] key. y
Mushroom soup
Ingredients: Seasonings:
White beech mushroom 70¢g Ginger Several pieces Cooking wine 10 mL
Mushroom with crab taste 70 g Chopped scallion The right amount Salt 5¢g
King oyster mushroom 60 g White pepper A little
Ribs 300 ¢

Steps: 1) Soak the three kinds of mushrooms in appropriate salted water for 10 minutes. After rinsing the ribs with water, blanch them
with boiling water.

2) Wash the three kinds of mushrooms, cut off the roots. Cut the king oyster mushroom into small section.

3) Put the ribs, mushrooms and ginger slices into the pan. Add the right amount of cooking wine, add water to the max.
Waterline for “Congee”, and close the outer lid.

4) Press [<1] or [ >] key, select “Soup”, set the cooking time to 1 hour 30 minutes, and then press the [Start] key.

5) After cooking, open the outer lid, and then only season it with the right amount of salt, white pepper and chopped scallion.

Note: You can choose your favorite mushrooms. y

Health congee

Ingredients: Seasonings:
Rice 30¢g Black rice 20 g Sugar The right amount
Glutinous 20¢g Red beans 30¢g
Millet 20 g Green beans 30¢g

Steps: 1) Wash all the ingredients and put them into the pan.

2) Add water to the waterline “1” of “Congee”, and close the outer lid.

3) Press the [ <] or [ > ] key and select the “Grain Congee”; set the cooking time to 2 hours, and then press the [Start] key.

4) When you hear the buzzer, the cooking is finished. (Appropriate amount of sugar can be added according to personal taste)

Note: You may add other ingredients according to your personal preferences (for example, barley, black beans, peanuts, corn,
kidney beans, etc.).
For the ingredients difficult to cook porridge such as black beans, peanuts, and corn, please soak 4 hours first, and then
set the cooking time to 3 hours. y
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Really failed?

Please check before requesting a repair.

Phenomenon Please check

Start cookitr)g as ® |s the clock correct? (24-hour display) 7
iSsOggtaS a timer ® |s the preset time not within “Time range to preset’? 7
Do not cook during ® |s the current time displayed correctly? (24-hour display) 7
preset time ® |s the [Start] key pressed? 8

® |f cooking is made continuously, the cooking time will be longer. —
(May be extended up to 30 minutes)

® Due to the different amounts of rice and water, the remaining time —
display may be stopped for adjustment in the middle of cooking.

® |s “U12” displayed? 15

Cooking time is
long

Cooking time is @ Due to the different amounts of rice and water, the remaining time display —

short may be adjusted in the middle of cooking.
® The “pu” sound is the sound given by fan to dissipate the heat during rotation. —
Make noise ® The “grumble” sound is the sound given by IH (induction heating) during —

energizing. Sometimes you may hear these sounds during keep warm.
® “xiu” sound is the sound of the steam ejection. —

® |s foreign object attached to the pan seal ring of the inner lid and along the —
pan, or is the pan deformed?

® |s the inner lid cleaned after each use, and correctly installed? 10
® The seal ring of the steam cap is removed. —
® There is foreign object between the steam cap and the outer lid seal ring. —

Steam vapor leaks
from a place other
than the steam vent

® Are the indicator of the keys on? —
—Key operation can not be performed during cooking, timer or keep warm.
Press the [Off/Cancel] key before operation.

Key operation can
not be performed

When a power
outage occurs
during cooking

® End of cooking time may be delayed. —

® Depending on different outage duration, delicious rice may sometimes not —
be cooked.

® \When plugging or pulling the power plug, small sparks may sometimes emerge. —

This is the inherent characteristics of IH (induction heating) mode, and is not a
malfunction.

Sparks occur from
the power plug

® |s “8:30” displayed when the power plug is plugged in? —

[Display] lithium batteries are exhausted.
Just plug in the power plug and you can cook and keep warm, but
when you want to have a timer for cooking, always check the clock
when cooking. In this case, please replace them with new batteries.
Batteries are fixed into the main body, and users cannot replace them
by themselves.

[Do not display] circuit board malfunction.

—To replace batteries or for a faulty repair, please go to the Panasonic

authorized service center.

When the display
disappears

v V vV VvV vV vV vV VvV VY

o|f you are careless to put water and rice into the main body without the pan, please consult the Panasonic
authorized service center.

® ERC
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When a problem arises
oo

Please check before requesting a repair if it is not a failure.

Phenomenon

14

Glutinous (soft)

Dry (hard)

Congee is mushy

Rice is scorched

Condensation
Odor
Rice is yellow

Rice is dry

Rice sticks onto
the pan

A thin film is
formed

Cooked rice has
bumpy surface

vV Ve V9

vV V VvV Vv A 4

Causes

®|s the rice quantity and water volume correct?

®|s much broken rice mixed in?

®|s the rice immersed in water for a long time? (Preset time is too long, etc.)
—When using the timer function to cook, you need to put less water.

®|s hot water used to wash rice?

®|s rice loosened immediately after cooked?

®|s too much water added into new rice to cook?

®|s the rice quantity and water volume correct?
®|s “Quick” function used to cook?

®|s rice soaked in water for a long time when timer cooking is set?
®|s congee kept warm?
®\Whether there is too much broken rice?

®|s rice washed adequately?

®|s there any foreign object at the bottom of the pan, on the bottom sensor and inside the
main body?

®|s timer cooking set?

®|s much broken rice mixed in?

® Are spices added for cooking? (Mixed rice, etc.)

®Yellowish paste formed on the bottom of the pan is not a malfunction.
—lIf it is not improved after the above has been confirmed, refer to “To improve

scorched rice”. ( [[Z~ P16)

®|s rice loosened immediately after cooked?
®Has rice been keep warm for a time longer than 5 hours?
®|s cooled rice added into the pan and keep warm?
®|s rice washed adequately?
®|s the rice scoop placed during keep warm?
®Due to the different types of rice or water quality, cooked rice might be yellowish.
®|t may smell when you cook, mixed rice with seasonings.
—Carefully clean the pan, inner lid and steam cap.

®Has rice been keep warm for a time longer than 5 hours?

®|s reheating repeated many times?

®|s the steam cap mounted correctly?

®|s rice attached to the pan seal ring of the inner lid and along the pan, or is the pan deformed?

®Due to the different varieties of rice, soft rice and glutinous rice might easily stick the pan.

®|s bran remained?
Rice paper-like film is a result of the dry starch dissolution, and it is harmless; the rice
which is not washed cleanly is likely to generate such a thin film.

®Did you make the surface of rice smooth before cooking?
®The powerful firepower of IH (induction heating) caused this. This is not an anomaly.
Under the following circumstances, rice tends to have uneven surface.
® When rice has not been sufficiently washed.
® When a lot of broken rice is mixed in.
* When rice has been broken due to excessive force used to wash it.

—— & |
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When such a display shows

Please check before requesting a repair.

Error display

Ve
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Ref.
Please check

® Has the pan being set?

—Press the [Off/Cancel] key until the error display disappears. Put the
dedicated pan in, and perform the operation again.

® |s any foreign object attached to the bottom of the pan or the bottom sensor?
—Please remove foreign objects and dirt, and then press the [Off/Cancel] key.
® |s water too much?
—Press the [Off/Cancel] key.
(For continuous cooking, you can slightly reduce the amount of water)

® Keep warm duration over 96 hours?
—Please press [Off/Cancel] key.

® Has any dust or other foreign object clogged the intake port and the exhaust
port at the bottom of the warm jar?
—Remove dust according to the following steps.
(DPress the [Off/Cancel] key, and then unplug the power plug.
(@Remove the pan until the warm jar cools down.
(@Clear the dust in the intake port/exhaust port at the bottom of the warm jar.
(I P11)
® |s the warm jar used on the carpet?
—Do not use the warm jar where the bottom of the warm jar may be clogged.

If the warm jar is still not back to normal after the above is confirmed, go to the Panasonic authorized
service center for repair.

® Try to unplug the power plug and plug it in again.
If “H>¢ 3" still appears, then there is a fault.
—Please consult the Panasonic authorized service center, and inform the
error code (two digits after “H”).

& |

15

72
AD



— i

When you want to improve (optimize)

.
2D
[

B To change the temperature of keep warm ( getaur temperature is 74 )

« \When the rice keeping warm has odor, please change to “76”; when it changes color or is drying,
change to “72”. (74—76—72)
e Operation in each step shall be completed within 15 seconds, otherwise, it will exit the setting mode.

(Press in order) When odor is given

O
I < | | > 2 KeeP Time Kee” Start =1
u . Werm (D;\'ce RFhea() LLE R ‘
I ress Twice

When rice changes
color or becomes dry

= o H 4D e

Regular Steam
Delicious Congee Th fault is “74” . . .
Quick Grain Congee e defaultis (Setting is automatically done

after 10 seconds.)
(Select “Quick” of “White Rice”, at

this time the [Start] indicator lights up.)

B To improve scorched rice

1< D>

(Press in order)

Keep Keep S(art
Tlme Rice Reheat
Warm Warm (Press Twice)|

Soup - = TN } |
Regular Steam 8 .‘ BE' ja '-’ ] SD'L D
" e el (Setting is
automatically done
(Select “Quick” of “White Rice”, at after 10 seconds.)

this time the [Start] indicator lights up.)

B To eliminate the beep during cooking, reheat (end the beep)

(Press and hold for about 5 seconds)

19> )25

(This does not turn off the key tone.)
Repeat the same step 1 and 2 to turn the beep ON

Soup ]
Regular Steam '_, F F
Delicious Congee
Quick Grain Congee

(Select “Quick” of “White Rice”, at
this time the [Start] indicator lights up.)

@ 16 @
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Specifications

Model No.

SR-AL108-W

SR-AL108-K

SR-AL158-W
SR-AL158-K

Power supply/Rated frequency 220V~ 50 Hz
Rated power 1180 W
Nominal volume of the pan L 3.0 4.0
Regular
) ) White Rice Delicious 0.09 0.99[0.5 5.5cups] 0.09 1.35[0.5 7.5cups]
Cooking quantity =
(Rice) L Quick
Mixed Rice/Glutinous rice 0.18 0.54[1 3cups] 0.18 1.08[1 6 cups]
Congee cooking .
volume (rice quantity) L Congee/Grain Congee 0.09 0.135[0.5 0.75 cups] 0.09 0.18[0.5 1 cups]
Maximum cooking volume (ingredients + water) for soup L 141 191
Power cord length (Approx.) m 1.0
Weight (Approx.) kg 4.0 4.3
; Width 25.7 257
Size
(Approx.) cm Depth 32.3 32.3
Height 20.0 435 ? 229 464 2

® ( %1) Indicates the cooking capacity at the Maximum waterline of “Congee”.
® ( %2 indicates the product height when opening the outer lid.
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