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MK-5086M/MK-5076M

Thank you for purchasing the Food Processor, MK-5086M/5076M.
Please read these instructions carefully before using this product
and keep this manual for future reference.

This product is intended for household use only.
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How to Use
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Using the Whipping blade
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Mount the bowl, install the whipping blade.
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Put the egg white or cream into the bowl. See “Preparation
for Ingredients” on P.9.
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Plug-in, close the cover and switch on.
Whip the ingredients to required texture.
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When processing is completed, switch off and unplug.
Remove the cover and take out the whipping blade.
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How to Use

ER7E

Using the Juicer attachment (MK-5086M only)
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Match the ¥ mark on the strainer with the A mark on the handle.
Turn the cover counterclockwise completely (until ‘click’ sound is

heard).
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Fit the cone onto the drive shaft. Cut fruit into two halves.
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Plug-in and switch on. Place the fruit with the cup side on top of
the cone and press down firmly for juicing action.
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+ Do not touch the rotating cone directly with your hand.
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When squeezing is completed, switch off and unplug. Take off
strainer with cone together.
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How to Disassemble
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How to Clean
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Turn the cover clockwise to remove it.
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Lift the knife blade to remove it.
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Turn the bowl clockwise and lift.
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For assembling, reverse disassembling instructions above
B3—=>2-1).
Make sure that the cover or strainer is closed properly (refer to
the figure on the left bottom) and completely (until ‘click’ sound
is heard).
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Before cleaning, disconnect power cord plug. It is desirable to clean the unit after use.
Use neutral kitchen detergent if necessary. All part are not dishwasher safe.
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Bowl and Cover / BRBRREE / Willy Lyl / Sbs sayh

Wash the bowl and the cover, wipe and dry them.
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* Do not use nylon brush or polishing powder.
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Wash the knife blade in running water, and clean carefully with a brush.
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+ The knife blade should be handled carefully.
+ Do not hit the knife blade against hard objects.
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Wipe the motor housing off with a damp cloth.
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+ Do not wash the motor housing in water.
+ Do not use thinner,benzene, metallic brush or polishing powder.
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Micro Switch Protection 4 = . Specifications
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This unit is equipped with mirco switch protection.
This unit will not function if the cover or §tralper is not completely closed. Power supply 950 -240 V. 50Hz / 60Hz
Please make sure that the cover or strainer is completely closed before -
operating the unit. Power consumption 210 - 230W
R R ERHFERARESS - Operating time Continuous (Repetition of 2 minutes ON and 4 minutes OFF)
ggg%gﬁg,’éggiz&%gﬁg%gg ° Motor speed 2,200 r.p.m.
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e * s e osk e b i S Knife blade / Whipping blade / Juicer attachment (MK-5086M only)
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Preparations for Ingredients
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The knife blade is used for chopping, mixing and blending. Always put
the knife blade in place in the bowl before adding any ingredients.
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Meat 400 g (Max.) 15-20sec. Cutinto 1 inch cubes.
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Fish 400 g (Max.) 45 -60 sec. Remove skin and bones, cut into 1 inch cubes. —
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Slice of Bread 300 g (Max.) 30 sec. Slice soft bread into 6 to 8 pcs.
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Onion 400 g (Max.)  Use “PULSE” switch several times. Cut into 1 inch cubes.
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Peanut 400 g (Max.) 7 minutes. Remove shell.
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Flour 200 g (Max.) Process just until dough ball forms.
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Fruit, Boiled vegetable 800m¢ (Max.) 1.5 - 3 min. When using milk, first process solid ingredients, then add milk.
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Preparations for Ingredients
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( Crush #HEE gowusdl >, < al )

Cheese 200 g (Max.) 5-10sec. Cutinto 1 inch cubes. Turn the switch on before putting the ingredients
in the bowl. Then put the ingredients one by one through the feed tube,
holding the cover with your hand during operation.
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Ice Cube 11 pcs. (Max.) Do not operate after putting ice cubes in the bowl. Turn the switch on
(1-inch cube) before putting the ingredients in the bowl. Then put the ingredients one by
one through the feed tube, holding the cover with your hand during operation.
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The whipping blade is used for whipping cream, egg white or icing sugar. Process

!E!E just until smooth. Stop and watch the situation while processing. Do not over

process. Use a fresh cream of a high milk fat content (40-50%) after cooling it
down below 5°C. It will not froth well if the milk fat content is lower.
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Whipping blade
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Egg white 6pcs (Max.) 2pcs. (Min.) 25 - 60 sec.
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How to Use
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Using the Slicing, Shredding, French fry blade
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Fit the projected detent of the blade onto the blade stand

and fit it properly.
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Press down the side of the blade marked “PUSH”.
When removing the blade from the blade stand, reverse these
instructions.
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Fit the blade stand (with the blade) onto the drive shaft.
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Match the ¥ mark on the cover with the A mark on the handle,
and turn the cover counterclockwise properly (not slanting or
tilting) and completely (until ‘click’ sound is heard).
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How to Use
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Plug-in and put the ingredients into the feed tube.
5 See “Preparations for Ingredients” on P.7.
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Switch on by pushing “PULSE” switch.
Press down with the food pusher at the same time.
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When processing is completed, switch off and unplug.
7 Take off the cover and then remove the blade stand with the
blade.
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NOTES /2B / casie /4555

* When the ingredients are thin, put them into the right side of the feed tube.

* When shredding, insert 2%2-inch (7cm) pieces food horizontally into the feed tube.
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How to Use

RS

How to Use

Using the Knife blade
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Match the ¥ mark on the bowl! with projected detent on the
motor housing, and turn the bowl counterclockwise.

1984 L VIRHBENS PN - tBHEARS -
HERERER L -

e wsasll 35U e5all o lesll e Bugasll W Zadlall Zilaas a5
el il SOl SV el gy agis cclall Ll

et il gige (55 o2& (el L)y Gl 55 W Cadle
Al e el sl 4 e Cga DA 1) Gk

Fit the knife blade, then put the ingredients into the bowl.
See “Preparations for Ingredients” on P.8 - P.9.
KRIFFETR#%  BMEBARSRS - S/ “MHER" 58-
9H) -
elesll Jals 8 o BsSU o o5 opSadl Juad sy a5
A-Adadn UJ": Jj_?.\g.U ((C;U\,S.U Aaty ‘a‘uﬁ g).]cﬂ

Al sy Aad o) ol s e 03 S Cual | oy 4ad

-

i )y 8-9 dadia 5 " ¢l 3 ga (5 3l salal" Crand

Match the ¥ mark on the cover with the A mark on the
handle. Turn the cover counterclockwise completely (until
‘click’ sound is heard).
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Plug in and switch on.
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When processing is completed, switch off and unplug.
Take off the cover and remove the knife blade.
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Remove the bowl and take out the ingredients.
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+ Cut the food into small pieces.

+ Do not put hot ingredients (over 60°C) in the bowl.

- If the cover is not closed completely (until ‘click sound), the switch will not work.

- Before removing the cover, make sure the knife blades have completely stopped.

- If the knife blade becomes clogged with ingredients, switch off the unit, and unplug the power cord. Then
remove the ingredients. Clear the clogged ingredients and resume cutting.

» The motor housing may sometimes vibrate. Hold the motor housing with hand during operation.

+ Do not place the unit on wet surfaces.
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Always follow these precautions.

Safety Precautions

9 1 O 11 Dried food and
@ hard meat or

@ meat with bones
Ne B ARFIERARE
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Frozen food
RS

1. | Always make sure the switch is off before plugging in. (May cause injury.)
2. | Never do anything that may cause damage to the plug or power cord.
(May cause electric shock, short circuit, or fire.)
Never remove or install the plug with wet hand. Always insert the plug properly into the socket.
(May cause electric shock.)

Always unplug the unit when it is not in use. When unplugging the plug. switch off and always hold the plug,
not the power cord. (May cause electric shock, injury or fire from the deterioration of insulation.)

5. | Periodically clean the plug. (May cause a fire from the improper insulation.)

6. | The knife blade has a sharp edge. Hold its knob when handling it. Keep the unit out of reach of children.

(May cut finger or cause other injury.)
Do not operate the unit with excessive load. See “Preparations for Ingredients” on P.7 - P.9.
(May cause damage to the unit.)

Do not operate the unit for an extended period of time.

Recommended to rest the unit for at least 4 minutes after 2 minutes processing. (May cause damage to the unit.)

9. | Do not immerse the unit in water or splash water over it. (May cause electric shock.)

10.| Do not expose the unit to excessive moisture, temperature, or direct sunlight.

(May cause damage to the unit from the deformation of fungus.)

11.| Do not process hard foods or sticky foods. (May cause damage to the unit.)

12.| Never open the cover or remove the juicer attachment when the motor is operating. (May cause injury.)

13.| Do not place anything (such as fingers, spoons, forks, etc.) into the bowl.

(May cause injury and damage to the unit.)

14.| Do not operate the unit near bath tubes, water sources, flammable or burning item.
(May cause fire or explosion.)

15.| Do not install the cover or strainer in slanting or tilting condition. Always close it completely (turn until
‘click' sound is heard). If the cover is not closed completely, the switch will not work.

16. Before using this appliance, make sure the voltage and frequency indicated on the name-plate are the same as
your local supply.

17. Do not replace any parts of the unit with the spare parts other than Panasonic genuine parts.

18. Never attempt to disassemble, repair or remodel the unit by yourself. Please contact an authorized dealer or
specialist.

19. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or a similarly qualified
person in order to avoid a hazard.

20. This appliance is not intended for use by person (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.

21. Switch off the appliance and disconnect from the power supply source before changing or approaching parts that
move in use.

22. Care shall be taken when handling the sharp cutting blade, emptying the bowl and during cleaning.
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- Slicing and shredding blades are used for slicing and shredding vegetables,
Food pusher with 3/4 cup measure fruits and other foods. Use “PULSE” button. Turn the switch on. At the same
3/4AEMEREIE time press down the food with moderate force. Put in foods horizontally when
F/8 gulids sS go plebs dedls ["Feed tube using the shredding blade. French fry blade cuts potatoes into small long
i3y el . o 4% M 3 s squares for french fries. Always use with the blade stand.
Olaid 3/ 5 51l L saiaa JLmS_ platalf JLs-s] wiges] IR TIR AR BHR - KRUREMEREIR - NI - A
poin Ci s Sicing, Stredding & French FryBlade | “PULSE” IHAE » FABARERE ° (ELNAMIRS - MAVEIK TS M - A=
s 1% HEERIEL — = . N =
S = T RIS | e SR IR TS ANSREE - BEEERIELSH 2 - BRTIES
- S s 5o s A wxinn p e i | REEFITIRER o
C%/%r - g bie claxion] .o AY1 L8133 Laal¥ |5 sillg ol puiall 3ajats poladil Jolall pobadilly o putd] poals Jyuml Jaaios
iz %%}fg%g cam e 1 < alaball gaid 558l (e Tasugie dajas SRS ] alakll gado] gl udl G5 .p Gall Jusutily o3 “PULSE”
Yy L ds dolS o Lpslaaiaal . a1 2 30 sk 8 yim il po 1 Gubalod ] bty DL bl s 585 - Jghall bl Juad JLosiosl
- S e abia Ll Jeaill Jala
%(_‘le - A audlh e e pla g s g cClan Jaw 0 S A 5 ala (B ) e ealiS DA g eian (g sl 4xd
/e\'f lad Uﬁl:' UJ.E 4 Al ki b ola e J}Ln.) 1) Lﬁ\m A ga S gyl oK JAulad saldiul “PULSE”
oms«,,mijj_ e G )5 e (S JMA Ar A€ 0 )5 s sae sk 0aiiS 0 A da ) saliil 28a 1 (2 O ge a0

bl ool 4 Ay 31 o) gal 35050 03 S F e (e ) s dagd Ciga DA Sl 4y 1)

[ Motor housing cover - — -
Drive shatt el dde glne Cucumber  Onion 400 g (Max.) Cut into proper sizes. .
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m Juicer attachment (MK-5086M only) REERAR Carrot 400 g (Max.) Cut into desired length.
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L s BEM Cabbage 300 g (Max.) Remove kernel, put in the feed tube for fine chopping.
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Blades / IH:I'- /‘J I la Az Cheese 400 g (Max.) Cut into proper sizes.
= Blade stand EE 400 78 (]RABE) Do not use the shredding blade on hard cheese such as Parmesan.
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Cabbage 300 g (Max.) Remove kernel, put in the feed tube for coarse chopping.
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