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Thank you for purchasing the Panasonic Electronic Rice Cooker/Warmer.
For optimum performance and safety, please read these instructions carefully.
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IMPORTANT SAFEGUARDS

Do not attempt to operate this appliance before reading all instructions.
When using electrical appliance, basic safety precautions should always be followed, including
the following:

DANGER

To avoid injury from electric shock,

(1) Do not immerse cord, plugs or Rice Cooker (except pan) in water or any other liquid.

(2) Do not operate any appllance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner. Return the appliance to the
nearest authorized service facility for examination, repair or adjustment.

WARNING

To avoid risk of electric shock or injury from burns:

(1) Do not touch hot surfaces. Use handles or knobs.

(2) Close supervision is necessary when any appliance is used by or near children.

(3) Unplug from outlet when not in use and betore cleaning. Allow to cool before putting
on or taking off parts.

{4) The use of accessory attachments not recommended by the appliance manufacturer
may result in fire, electric shock, or injury to persons.

(5) Do not use outdoors. A

(6) Do not let the cord hang over the edge of table or counter, touch hot surface. Do not
place anything on the cord.

(7) Extreme caution must be used when movmg an appliance contalnung hot liquids.

(8) Always attach plug to appliance first, then plug cord into a wall outiet. To disconnect,
turn any control to “OFF”, then remove from plug from wall outlet.

(9) Do not use this appliance for other than its intended use.

(10) Oversize foods, metal foil packages, or utensils must not be inserted in the appliance
as they may involve a risk of fire or electric shock.

(11) A fire may occur if the appliance is covered or touching flammable material, including
curtains, draperies, walls, and the like, when in operation.

SAVE THESE INSTRUCTIONS

(12) This product is intended for household use only, and not for commercial applications.

CAUTION

(1) Do not place on or near a hot gas or electric burner, or in a heated oven.

NOTE

(A) A short power supply cord is provided to reduce the risk resulting from a long cord
snagging, being crimped, or otherwise creating the risk of i |njury to a person or
damage to the cord.

(B) Longer detachable power supply cords or extension cords are available and may be
used if care is exercised in their use.

(C) If a longer detachable power-supply cord is used,
(1) The marked electrical rating of the cord should be at least as great as the electrical
rating of the appliance, and
(2) The cord should be arranged so that it will not drape over the countertop or
tabletop where it can be pulled on by children or tipped over unintentionally,

This appliance has a polarized plug; (one blade is wider than the other). As a safety feature,

this plug wilt fit into a polarized outlet only one way. If the plug does not fit fully into the outlet,

reverse the plug. If it still does not fit, contact a qualified electrician. Do not attempt to defeat
1 this safety feature,
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H Plug into properly wired wall outlet. Before you
plug in, make sure the voltage of the umt is the
.same as your local supply.

B Do not immerse the unit in watér.

B Paper located between the pan and the heating
plate should be removed before use.

B Always keep the outslde bottom of the pan and
the heating plate clean and dry. Any foreign
matter between them will cause cooker to
malfunction.’ :

roe : seo !

H Do not cover the lid with a cloth. The lid may
" deform or change calor. .

B When removing the inner pan from th"e body,
be sure to leave the power plug out of the
outlet.

M Set the unit on a stable surface.
Do not expose to water, high humidity or heat
sources. Do not use the pan directly on open
flame. :

B Never try to use other than the specifiéd pan.

M Carefully keep the product away from within
the reach of children.
Be sure to keep the cooker out of the reach of
chiidren, especially when cooking.- ‘
Accidentally pressing the keys may stop the .
cooker. . -

B Do not cover the lid with your hand or, place
your face dlrectfy over the steam comlng Irom .
" the cooker. _
The cooker becomes hot when in use. o

H Do not make over, take apart or attempt to
repair.

Consult your nearest sales outlet or repair
center for repairs.
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Before using the product

Parts Identification

Inner lid

Flttmg the mner I|d seal

Inser1 thls seal from the steam :
outlet side of the lid.

Steam
outlet

Innerfid—_) -

® How to remove inner lid
Push near the A mark and, gripping
opposite edge, pull out the inner lid.

inner
pan
side

- Inner lid
seal

Outer lid

Appearance
when fitted

: J
Pan Do not pull more than the color tape
sensor
Heater wall Accessorles
. t_)_utlet

Measurmg cup

(Approx. 180ml)
) / Rice

$COo0p

Heater protecting paper Retractable Cord : '
(Remove this paper before use.} (Slightly pull the cord and "Plug
' let it rewind automaticaily)

How to adjust the current time.

(Set the time accurately) B . ' Dlsplay . L :
‘ window Hour Minute
Plug in. = | |
. Do not pull the power cord beyond the colored tape. A ‘ }
@ Adjust the current time. -’ I
® Press @ @ key. The display wilt start blinking. N ol K T B 3
The clock can be adjusted. while the display is == =
blinking. e '
o Keep the @ or @ key pressed down 10 fast Ex.PM 8:15
forward.

e The time display stops blinking after five seconds.

®When setting the time at 12 midnight, the time set is 0:00.

@ The time cannot be set while cooking, warming or using the preset function,



How to Cook Rice

m Control Panel switch
o Hrs. Min. Key

_Cook Timer key
Menu Select key

Fresh Keep Vkl '

Indicator

Oft/Fresh Keep Warm._
'key -

Preset'Timer Indicator.

Preparation

Start Indicator

Start

-\ ﬁeheat gtamﬁeheat key

Preset Timer key

Measure rice with the provided measuring cup.
Rinse rice until water becomes relatively clear.

® Rice can be finsed in rice cooker
inner pan,

Add water.
B To cook White Rice or Mixed rice
e.g. For 1 cup of rice,
add water to LEVEL
K INDICATOR 1.

J_——' LEVEL INDICATOR

— MAXIMUM LEVEL
Do not cook with more
than this level of water.

-® To cook Porridge, rice and waﬁer o
are to be measured with the SRR
provided measuring cup.

Rice amount | Water amount
- 1/2cup 2.cups
1 cup ~ 31/2cups

¥ Above table is just for your reference.
- Adjust amount of water to your
personal taste. A

Attach the inner lid onto the outer lid. Place the
panin the body. Make sure that the pan is directly
in contact with the heating plate by turning it
slightly from right to left until it seats properly.

J

¢ Wipe the surface of the pan before
use. If it is wet, it may cause noise

while cooking.
It may also damage the unit.

Close the outer lid. Make sure to lock properly
until it cticks. Plug in.

4

Start to Cook

e If the outer lid is not secu'rely

closed, cooking will be affected. -

® Do not open the outer lid when in
use.

Press m t ) key to select menu,

AA mdlcator shows the menu WhICh is selected

thte Rlce i—-[ Quick Coo—}—-[ Porrldge 1

® When cooking Mixed rice, select
[White Rice] course.

® When cooking porridge set the A indicator
to [Porridgejon the control panel Otherwise !
it will bOI| over.




Press key to start cooking: o _ ( Precook course . ) L o
¢ Stant |nq|c§tor comeson. A ] When rinsed rice is soaked in water for more than 30
®The gmt dl‘splays the remaining time as follows: minutes, Precook course, which lets rice absorb water,

. may be shontened by pressing { Start) key twice.
White Rice |Quick Cookl Porridge | Y Y P g Y

13 min. 10 min. 8 min. (Quick Cook Course)
Time until ready for eating (Approx.) . Coqking is finighed approgimately.EO minutes
White Rice [Quick Cook| Porridge : sooner than with normal rice co.okmg.. _

56 min. 129-42 min.| 63 min. # This is a heating method that gives priority to

shortening cooking time. Thus, the rice may
be a little firmer and more browned than usual.

When the cooking is done, the buzzer sounds with * IEO not tse ?“'EKPCOOk tclgursetfo: Mixed rlce.l
7 automatic transition to warming. .| ®Trecook cul and Freset timer lealures cannol
- be used with Ouuck cook. e

8 Fluff rice as soon as possible (within 30 minutes) after ® Keep warm function should only be used wnth plam

the beeper sounds. white rice. Warming other kind of rice menus is nol
B After use, press Keep Warm/Off key and disconnect recommended. 2
the plug. ® Rice may be too sticky i it is not fluffed.

If you fail to press the key, warming starts

automaticaily when the plug is connected the
next time.

' Preset Timer 'Setthe time you want to eat .

{ ®Menus allowing use of timer and allowable time setting. , h

White Rice
- Porridge .
Confirm that the.currently e
indicated time is correct.
Select White Rice or Porridge by pressing key. .

Press (Preset Timer) key to set the
timer.

1 hour 10 minutes ~ 13 hours

.l ) [
Preset ‘ '

" UpresetTiner)

3 Press (e and (Min) key to | ;
set the time you wanttoeat. = | =
HrsO |
MinO :

¢ [Min] key advances in 10 minutes increments.

H After setting the timer

= To change this time setting,
press key and set again.

Ex.PM7:00

. s : P

Press key. -
(Preset Timer indicator comes on to show | Do not put any ingredients or seasonings

into the cooker when using the timer.
the tlmer IS Set ) ®1f the present time is set at more

than 13 hours in advance, the

time will automatically revertto | ®When cooking with Preset Timer Rice may:
13 hours and the rice cooked in become more soft, or more browned than
13 hours. -usual.

. ® The remaining time is not dlsplayed




‘Reheat Rice Reheat the rice during keep warm to make ice hotter.

4 3
o Fluft rice and make the surface of it fiat. B Caution when using Reheat function,
-l @ Be sure to fluff rice. Otherwise rice may be . ® Do not use Reheat function when Keep Warm
- browned. : o : indicator does not light,-because rice cooking
function will start. .
Press key e Do not use Reheat function except for White Rice,
2 .- (Fresh Keep Warm indicator  pgcause it may cause browning, or discoloration.
‘ 4 lamp starts blinking) ® Reheat function can not be used when the
® The reheating time is about 5 temperature of rice is under 65°C. {Beeper
minutes. ' sounds 4 times to let you know that Reheat
® The beeper sounds with function was rejected.)

automatic transition to warming. e To prevent rice from drying out.
{(Keep Warm indicator lamp comes on.)  ® Do not repeat Reheat function.
- ® Do not use Reheat function for a small amount of rice.

. —When a small amount of rice is 10 be reheated, fluff
Fluff rice " rice and make its surface flat and sprinkle approx. 1
- teaspoon water {or 1 cup of rice (approx. 165g) in
B Afier setting the reheat function ' orderto keep rice from drying out too much,
= To cance! this setting, press [Off] key. @ Rice can not be warmed adequately when the
‘ amount of rice in the pan is more than 1/2
Press key again to keep rice warm. capacity. : )
L
Cook Timer |
' ) ' ' N
Put the ingredients and Amount of water to use '

COld or hOt water intO the pan. 'IE:“ in 1[1/2] to 2[2!3] cups of water]

Press (Gook Temer) Information
-l T ‘ _r.ess key to @ Rice porridge can not be made
| set the time from cooked rice with Cook
' O Cook Timer ® One push brings up {Ceook] on the display. Timer functions.

® Each push then changes the time through
a 60-minute cycle: e.g. 5min.—6 min.—  Note
...60 min.— 1 min.—5 min., etc.

® To avoid smells, wash the
Press _ inner pan immediately after
_ E e key. - use. ‘ . -
Start After cooking has started, the time on the
Reheat / display counts down in one minute intervals.
= \When cooking is done there is
an audible signal and the rice - . :
cooker automatically goes into
keep'warm mode.

- W After use press [Off] key- . .
and disconnect the plug. nT

A —
Keep Warm Function
® To avoid smells and discoloration, do not use keep warm o When only a small amount of r-ice is
mode for more than 12 hours. being kept warm, to avoid excess drying,
¢ The timer indicates the keep warm period for up to gather it compactly into the center of the
23 hours, after that the keep warm mode continues to inner pan and occasionally fluff it,
operate, but the timer will recycle to the next 24-hour period. sprinkling in a small spoonful of water
Time indicated for {approx. 5 cc) per portion of rice.

keep warm period of
less than 1 hour [h: hour]

® Do not use the keep warm mode for mixed rice or rice porridge.

it is not unusual for there to be condensation on the inner lid when the
keep warm mode is used.
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LIMITED WARRANTY

PANASONIC ELECTRONIC

Panasonic Company (West) of Amarica will repair and exchange
parts 1for this ELECTRONIC RICE COOKERMWARMER free of
charge in the U.S.A.in the event of a manufacturing defect, as
Tollows:

Partsa:

New or comparable rebuilt parts in exchange for delective parts
for one (1) year after the dale of origihal purchase.

Labor:

Catry-in service for gne {1} year after the date of original
purchase,

Service:

Carry-in servica can ba obtained during the warranty period by
bringing or mailing your ELECTRONIC RICE
COQOKERWARMER to Panasonic Company (Westl) of America
or fo autherized service agencies.

This warranty does not cover the postage, freight, or delivery tee
for sending the product 10 and {rom the senice cenler,

RICE COOKER/WARMER

A purchase receipt or other proof of date of original consumar
purchase will be required before watranty service is rendered.
This warranly covers notmal consumer usg and does not cover
damage which occurs in shipment or failure which results from
alteration, accident, misuse, abuse, neglect, inslallation,
improper maintenance or commeteial use. it a prablem with this
product gevelops during the warranty period, please contact
your Panasonic dealer. i the probtem is not solved 1o your
satisfaction then write to:

Panasonic Company {West} of Arnerica

Division of Matsushita Etectric Corporation of Ametica
Specially Product Section

6550 Katella Ave.

Cypress, California 90830

" IMPORTANT NOTICE

Ptease complete and mail the Purchase information Card. it may be our only way of contacling you should any

problem devetap with the product you have purchased.

PANASONIC PURCHASE INFORMATION CARD

SR780M088-X Printed in Japan

Thank you for purchasing this Panasonic product in order to erve you better in the future, we would appreciate your answering the
foliowing questions. Your retum of this card will enable us to contact you regarding this product should the need arise. Your assistance

is greatly appreciated.

L. M 2] me 3] M. 4[] Miss,

Last Name

First Name fnitiat

HEEEEEENN N NN

Stroet

SN NN e

City

State Zip

L L

2. Telephone Number

L L]

4_Price purchased 5.Type of retail ‘outlet

I

3.Date of Purchase

Month Date Yaar

NN

6. Dealer's Name

AN

7. Deater's Address{state)

I A O Ot I A

8. Model Ne:

SR-




(" WHEN YOU SHIP THE PRODUCT |

Carefully pack and send ii postage or
freight charge prepaid, adequately insured
and preferably in the original carton.

FOR YOUR PROTECTION Enciose return-postage affixed letter or
: note, specifying the probtem, in the ship-

Complete and mail Purchase ping carton,

Intormation Card immediately, so | - J
that we may contact you directly in | ~ ™~
the event a safety notification is Customer’'s Record

issued in accordance with the 1972

Consumer Product Safety Act, or for | | Modsl No. SerialMe._

other reasons Panasonic Company
{West) of America may deem Dealer's Name
necessary.

Addrass

tate of Purchase
. J )
IMPORTANT:Please mail the Purchase Information Card immediately.

POST CARD v

Panasonic Company (West) of America,

Division of Matsushita Electric Corporation of America
Specialty Product Section

6550 Katella Ave.

Cypress, California 90630.
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How (0 Clean

[ Be sure ‘to remove the power plug and’ carry out these operatlons when the unit |s co!d ‘
Do not use such objects as benzme thlnner cleansmg powderor metal scrubs o S

. Unitand: Outer I|dM P Inner pan

W'PE' W“h a f‘f"'"y WfU“Q wet cloth. o Wash the inner pan using kitchen N
detergent and sponge and wupe off any
moisture on the outside. '

¢ Do not use kitchen detergent.
* ®Wipe clean the area around the steam
outlet if there is any yellowing after using

chemical addilives or rice improvers The inner pan must be replaced if it
during cooking. becomes deformed or worn. '

sPan sensor

5l vinnenlid s
After washlng with kitchen detergent and a
sponge, insert.

If an objects has become stuff to the cT
sensor, lightly polish it off using fine
‘sandpaper (of about #600). Then wipe.with.
a firmly wrung a firmly wrung wet cloth.

Jnformation:

~If-any particles are left clinging to the pan,

‘e Always use with the inner lid:in place. *

- Failure to-do so may result in bisakdown. they will interfere with heat transmission
See page 5 for instructions on how to fit Y

N the inner |Id N ) o ‘and rice cooking is not likely to give good -
A . : U resu!ts i J

i .Accessones o N S e
Washwnhkrtchen detergent and sponge. e ET e e T e
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Specifications  {1#& 3=k ] AFSF
_ C . SR-CF05P
Power Suppfy .. 120
Power consumed (Approx. )W Cooking 280
) - Keep warm 280(11)
| Cooking capacity L White Rice 0.09-0.54(0.5-3 cups)
: Mixed Rice 0.18-0.36( 1-2cups)
: Rice Porridge 0.09-0.18(0.5-1 cups}
Cord Length m 1.2
Weight{Approx.) kg 1.7

Dimensions{H X W XD} Approx.) cm

215X 215 X24.5

SR-CFO5P

,ﬁ , 120V
,léi BEDH (%‘J)W iR B 280
= 280(11)
mﬁﬁeﬁ L B (EE) 0.09-0.54{0.5-3 cups)
R EIAH 0.18-0.36( 1-2cups)
BHWY 0.09-0.18(0.5-1 cups)
aO—FE&m .- ) . e 1.2 . ’
HE(H) kg . N 1.7
KEAX(BAXWEXALT )(?f’]) cm 21.5X21.5%X24.5
B SR-CFO5P
R ‘ “120V i
HREH (X6 w AR 280 ‘
RIBF 280(11)
KNsg L EERCTINE - 0.09-0.54 {0.5-3cups)
TR _0.18-0.36 (1-2cups)

- _ BE - 0.09-0.18 {0.5-1cups)
BEEBEE m 12" .
BB (KH) ko . 1.7 B
R (B x & x5 (X#) _cm 215 x 21.5 x 245
Ewu SR-CFO5P
R 120V
S| E(eH W giXg o 280

. ) H2A] 280(11)
HARzISaL LT 0.09-0.54 (0.5-3 cups) .

: 20{A 7| 0.18-0.36 ( 1-2 cups)
= ' 0.09-0.18 (0.5-1 cups)
[EZO0] 1.2
AT (EAN () Kg 17
AZ[(HxWxD)(2f) cm 21.5x21.5x 245

Panasonic Consumer Electronics Company.

“Division of Matsushita Electric Corporation of America
One Panasonic Way Secaucus, New Jersey 07094 . .

Printed in Malaysia

SH9709-1107
RZ19A417
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