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watt lt n. h. mm mm mm kg

SR-UH36F  Cottura / Cooking
 Mantenimento temperatura / Keep warm

1400
124 3.6 20 12 430 385 350 8 430x430x400 9

SR-GA721FLXB Cottura / Cooking
 Mantenimento temperatura / Keep warm

2500
56 7.2 40 5 558 466 366 12 520X520X360 15
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Conventional
Heater on bottom

Mechanical
Heater on the bottom, side & top

Induction heater
Induction coil heater

wraps bottom, side & top
Heating
system

Suitable
rice

Every size grain Japanese/ Sushi riceLong grain

Heating power and power control is very important to cook rice.
Panasonic has pioneered new technology for rice.
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rice cooker

• Easy-to-use rice cookers that give you excellent 
result in a few minutes. With machine set on 
“keep warm”, cooked rice can remain inside the 
cooking pan for several hours.

• The non stick pan is removal for cleaning. 
• The lid can be easily opened. Both are designed 

to be easy to handle and move around the 
kitchen. 

• The rice cookers are perfect for hot buffets, 
pubs, traditional and self service restaurants, 
canteens and take-aways.

Conventional heater on bottom Mechanical heater on the bottom, side and top

cuociriso

• Veloci e pratiche, offrono risultati eccellenti 
in poco tempo, a cottura terminata il riso 
può rimanere per diverse ore nel cuociriso in 
modalità di mantenimento temperatura.

• La pentola interna in materiale antiaderente è 
asportabile per la pulizia. 

• Il coperchio è facilmente apribile e sono 
pratiche da maneggiare grazie alla loro 
conformazione. 

• Ideali per hot buffets, pub, self service, mense, 
ristoranti e take aways.

Riscaldamento convenzionale da sotto Calore dal fondo, dalle pareti e dall’alto
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