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SR-2363Z
20-Cup Commercial
Electric Rice Cooker

Specifications

SR-2363Z
Power Supply 1200 AC, BD Hz
. Cooking: 14000W;
Power Corsumption Kesp Warm: G2
Capacity 20 cups

Dimensiona hcw xd) 142x168x148

Met Weight 21 be.
Eiterior Color White Stripe
Mester Pack (shipping):
Master Pack Cty. 1 carton
Dirmensions {|xw x d) 156x1689x168
Shipping Weight 21 ke,
Shipping Cubs 258 cu. Ft.

Panasonic’s Electric Rice Cookeris ideal for
restaurants, banquets, supemmarksts, catering,
and Institutional applications.

— Automatic Cooking Setting

—Superior Holding Capability

—Heavy Duty Non-Stick Coated Pan

—Locking Lid with Siicone Rubber Seal
—Magnetic Rice Scoop Holder

Automatic Cooking Feature

This feature makes the rica cooker easy to use. It
automatically cocks tha rice and switches to the keep
warm feature when cooking is done.

Superior Holding

Mot only does it have a heater on tha bottom but
tha sides too, to keep rica moist throughout

the pan.

Heavy Duty Non-stick Coated Pan
Mon-stick, removable coated pan makes for easy
cleanup and helps prevent cooked rics from sticking.

Locking Lid with Silicone Rubber Seal
Maintains proper prassune and moisture to eiminata
sogay and mushy rica for batter tasting fica.

Magnetic Rice Scoop Holder
For addad comenienca, the rica scoop holder can be
attached to the body of the rice cockar.

20-Cup Capacity
The SR-2363Z can cook up o approsdmately 50 - &0,
3 oz sanings in 30 minutes or less.

NSF Approved

Tha SR-2363Z is built with durakility and attention to
safety that has been tested and certified by the NSF
Intematicnal, the Public Health and Safety Cormpany™
with the Mational Sanitation Foundation.

Easy-to-use Carrying Handles
Caonvenient camying handles providas easy
maneuverabilty and transportation.

Multi-Language Operating Instructions
English/Chinese/Koman/Vietnameasa

Panasonic

B e Aok &C ial Group
Division of Mataushita Electric Corparation of America
Exscutive Officea:

One Panssonic Way, Panazip 48-1, Bacaucus, NJ 07084
Toll Fres: 1-BB5-360-0580
WAW. PENEBCNIC.com/emas
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Product Specifications

FlashCheck. Industrial Digital

Probe Thermometer

Measurement -40°F to 311°F {-40°C to
Range 155°C)

+1"H14°F to 104°F),
Accuracy +0.5°C (-10°C to Q07C) or

+1% whichever is greatest

! Time Less than 6 ssconds 232°F

o 77°F (0°C to 25°C)
Resolution 0A°For )
Disglay SizefUpd 1.5" x 05" (3&mm x

12.7mm/Every 2 Seconds

Waterproof Rating IP56

Stainless steel probe,
et | 58000419
Tip Dia probe tip 0.1 in {2.6mm]

dia.
Body ABS phstic

NIST traceable calibration
Factory Calibration

cartified

Manufacturers certificate of
Compliance compliance available from
Certificate DeltaTrak, NIST Traceable,

CE
Battery 1.5V button

DettaTrak manufactures products under an 150 9000
registered quaity management system
Patent Mo

5700476
5,801,068

q

(Ona pieca ABS unbody and 0-Ring sealed
cangtruction for superior strength and durability.

Smooth membrene surfacs and Touch-Pad™
efficiently seal against water, dirt, greass,
and other infnsions,

i UonmTRAK

Ruotating pockat Clip
{hacksida)

Indic=tes °F or "C.
Flzshes in display *HOLD" mode.

1l 11061

This unigue, next-generation, Digital Pocket Probe Thermometer is
engineered to set the Industry standard for accuracy, durability and
readability. It is designed and constructed under exacting standards
to meet and excead specifications required for commercial and
professional uses.

+ MNew “Auto-Calibration” feature

* Reduced tip probe provides less than six (8) second response time

+ Probe cover with & magnet deslgned to attach thermometer to a vent
¢ Sealed unibody construction and RoHS-compliant

+ P55 waterproof and grease resistant

¢ Velcro strap Included to secure thermometer to refrigerant plpes

+ High visibility yellow casing

. A DeltaTrak

3 P.0. Box 398 Pleasanton, CA 94566 USA |

S37/0 tyet M= 75

p (925)249-2250 | (BOD)962-6776 | 1 (925)249-2251 | www.deltatrak.com

pH

13



X

of MO FEIE R

AEs B B3 57 2X[X}7HHACCP SUS B 2
Elisl HES 7d€st= &

1z

/~? Cole-Parmer

In the U.S. In Canada In the United Kingdom
625 E Bunker Court Call toll-free 800-363-5900 Free phone: 0500-345-300
Vernon Hills, IL 50061 Phone: 514-355-6100 Phone: 020-8574-7556

Cali toli-froe 800-323-4340 Fax 514-355-7119 Fax: 020-8574-7543

Phone: 847-543-7600 www.col er.ca www.coleparmer.co.uk

Fax: 847-247-2929 < -

T e In India International customers
Phone: 91-22-6716-2222 Call 847-549-7600 to reach our

Fax: 91-22-6716-2211 Intemational Sales Dapartment FREE TECHNICAL
www .coleparmer.in or contact your local dealer. APPLICATIONS ASSISTANCE!

APPLICATIONS

Drinking water, hydroponics, classroom, environmental
studies, field work, basic lab use, and anywhere where you
frequently have to replace lost or broken pH meters!

PERFORMANCE SPECIFICATIONS
* Hold function allows you to lock a measured value
* Auto-off feature prolongs battery life \ i

* Clear cover serves as a solution holder

—

* Built-in belt clip allows you to keep meter accessible when not in use

C€ iz o

Range: Buffer recognition: Dimensions:

0.0to 14.0 pH 40,70, 0r 100 6%l x 1%"W x 14'H
Resolution: Operating temperature:

0.1 pH 32 to 122°F (0 to 50°C)
Accuracy: Display

+0.1 pH three-digit vertical LCD
Temperature compensation: Power:

automatic four 1.5 V button cell
Calibration: batteries ﬁncludw)

up to three point Battery life:

>300 hours
-mzz-_
Wateeproot EcoTestr” pH 2 Porket Metar

lﬂlﬂimm 15V. Packof 6
What's included:

Four 1.5 V button cell batteries

ColeParmer.com

pH & pH A/ A/ 0f Lfi2F H| = 49 74
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M ICRO E S S E N T | A L Welcome, Guest, Sign In Your Account Customer Service QuickOrder Entry Search t‘@m
"9/ SECURE’

III LABORATORY We Ship Internationally

GLIGK T WERIFY

Home Products

L . SHOPPING CART m
About Us Distributors Knowledge Center Customer Service e e
0 Products $0.00 o

Popular Searches

Best Sellers

pH Strips

pH Test Kits
Sanitizer Test Kits

Urine and Saliva pH
Test Kits

pH Buffer Standards

Additional Products

Short Range pH Paper
Wide Range pH Paper
MicroFine pH Paper
pH Pencils

pH Indicator Solutions
Water Test Kits

Water Detection Kits
Double Rell pH Paper
Jumbo pH Paper

Humidity
Measurement Test

Food Safety Posters
All Other Products
Health Care

Industry Solutions

Home > pH Strips

Hydrion (9200) Spectral 0.0-6.0 Plastic pH Strip

SKU# Fe0-WIDRG-000060-VPS

I."l'“YDR|ON' N:: Your Price $15.95
L — BT -
astic pH ]
bdicator Strips - - Unit OF - -
00-6.0 | H ;- Measure ac
5| o
: -

ADD TO CART

WVolume Discounts

View Lager Image o e
1 $95.70 Carton/e
1 $15.95 Each

OVERVIEW PRODUCT DIRECTIONS VIDEO

Conveniently packed in flip-top vials, these premium quality, wide-range plastic strips offer clear,
bright single color matches at every 0.5 interval from pH 0.0-6.0.

The color chart has pH matches at [0.0][0.5][1.0][1.5][2.0][2.5][3.0][3.5][4.0][4.5][5.0][5.5][6.0]

Each vial contains 100 strips. Minimum order of 3 vials. Also sold in cartons of 6 vials.

15
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¢ FDA Disclosure
* FDA Reminder

Q6 *Bourbon Street Steak

A juicy, tender 10 oz. steak jazzed up
with Cajun spices and served with
sautéed onions & mushrooms. $12.49

*NOITICE: ltems marked with an * may be cooked to order. Consuming raw or
undercooked meat may increase your risk of foodborne iliness.

To our guests with food sensitivities or allergies: Applebee’s cannot ensure that
menu ifems do not contain ingredients that might cause an allergic reaction.
Please order with caution.

SAMUEL ADAMS, SAMUEL ADAMS BOSTON LAGER and TAKE PRIDE IN YOUR BEER®
are registered trademarks of The Boston Beer Company.

o =
AAEY0| STANZSE ANS TUY 2, STRUHIL ST 40| HEA| 44 3.
402,11 2| & FE MMH0f| W2} 7| 4SS HES ?lof dSE/ASS 1A L0 BIEA]|
MESEOOF LTt oo YE &= HEA| STEEA S 7|dS &E Mo HSE 0{of 5t
LH-& I LICE.:
SAA|AMYH Gl =4 WISMETTAC ASIAN FOODS (USA)
13900 Greden Drive, Sunta Fe Springs, $A90670-6336
—g—a%x'" %:' D*I _7|:__+_ m.(swwzmuu o gam];.;; -1802
7|4 w2 93] $ET T 84 AL HEE
3 E
AOHAI_'I %'Igl' Bietp, s 2905
JITE (3 ) MM0| SS 8 Hekst 2 e
This letter s to cortify ljum the frozen scnfood producjs supply to yon are frozen at a
_(I)_I 0" 7IxH El (3 ) AOHA | _(])_l | 7|XHEI_I zﬁlnﬁ;ﬁ:}n;ﬁ&h;::;lefﬂdugmt(vddcgmegb)nrhelcwfmmoremunlsﬂl\uuls
224 H)0IM ARUE AJZH e e
products ate within the temperature requinement speci led in Havs sis
6_ —c',—:LO"X-" O‘"A‘I 7|ACI;I§ H_ll_%:i Iﬁl‘% Ell_lél_xl_gl Ol% 9{4 Critical Control Point (HACCP) throughout the entire chain of sapply.
NS - T
derdte Vionge, Fod Sty Do
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