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(Be sure to observe the following precautions)

Safety Precautions

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

B Incorrect operation due to failure to follow instructions may cause harm or damage, the
seriousness of such harm is classified below.

& WARNIN G . :quui;:;te a potential hazard which could result in death or serious

. Indicate a potential hazard which could result in injury or damage

B The instructions to be followed are represented by the following symbols.

® This symbol indicates an action that is prohibited.

o This symbol indicates an action that is must be followed.

@ Do not use the appliance if the power cord is
damaged or the power plug is not properly
connected to the power socket.

(To avoid causing electric shock or fire due to

short circuit.)

— If the power cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified personnelin
order to avoid a hazard.

@ Do not modify, disassemble, or repair the
appliance by yourself.
(To avoid causing a fire, burns, injury, or
electric shock.)
—For repair, please contact the Panasonic
authorized service center.

@ Do not place your face or hands near the air
outlet during or after use.
(To avoid burns.)

® Do not damage the power cord.

The following actions are strictly prohibited. @ Do not use the appliance for any purpose other

Damaging, processing, exposing to high
temperatures, bending, twisting, pulling,
hanging on corners, placing heavy objects,
bundling, sandwiching, or pulling the cord to
move the appliance.

(To avoid electric shock due to damaged power
cord or avoid fire due to short circuit%

Do not insert or unplug the power plug with wet
hands.

Before touching the power plug or the
appliance, ensure that your hands are dry.

(To avoid causing electric shock or injury.)

Do not let anyone lick the power plug .

(To avoid causing electric shock or injury.)
Pay special attention to infants and young
children.

Do not pour any liquids other than purified
water or filtered water into the water tank .
(To avoid clogging the internal spray holes.)

Do not pour water over the appliance, washing

it directly with water, orimmerse it in water

(Except for the basket, baking tray, water tank,

and water tank lid) .

(To avoid causing electric shock or short

circuit.)

—If water enters the appliance, please contact

|t1h? Panasonic authorized service center for

elp.

than those specified in the instruction manual.

(To avoid causing a fire, burns, injury, or electric

shock.)

—>Panasonic shall not assume any responsibility
for improper use due to failure to follow the
operating manual.

@ Do not move the appliance while cooking is in

progress.
(To avoid burns.)

@ Do not spill water or other liquids on the power

plug.
(To avoid causing a fire due to electric shock or
short circuit.)

@ Please use an independent power with the

voltage of AC 220V-240V.

(Using the unit together with other equipment
on the same outlet can cause overheating and
fire.)

@ Make sure that the power plug is fully inserted in

socket.
(To avoid causing smoke, fire, or electric shock.)

@ The appliance applies a VDE two-pin grounded

power socket and ensures that it is reliably
grounded. Failure to install a grounding device
may cause the casing and other metal parts to
carry induced static electricity, which could
pose a risk.

(To avoid causing the risk of electric shock due
to failure or electric leakage.)



A\ WARNING

o @ Clean the power plug regularly @ |If an exception or malfunction occurs, stop
(To avoid a fire caused by the accumulation of using the appliance immediately and unplug
moisture and foreign objects, which may make the power plug.
the plug poorly insulated.) (To avoid causing smoke, fire, or electric shock)
—Unplug the power plug and then wipe it with Abnormalities. Malfunction Cases:
adry cloth. - The power plug and power cord become
. . . . abnormally hot.
@ This appliance is not intended for use by -The powerycord is damaged or there are
persons (including children) with reduced intermittent power outages when it is
physical, sensory or mental capabilities, or lack touched.
of experience and knowledge, unlessthey have - The main body is deformed or abnormally
been given supervision or instruction heated.
concern!nF use of the appliance by a person - The main body emits smoke or burnt smell.
responsible for their safety.Children should be - The main body is broken, loose or making
supervised to ensure that they do not play with abnormal noise. ’
the appliance. . - The air outlet does not emit air during
(To avoid burns, injury, or electric shock.) cooking.
@ Keep the appliance and its cord out of reach of —Immediately contact the Panasonic
children. authorized service center for help.
(To avoid causing burns, injury, or electric
shock.)
w
m
M
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A\ CAUTION 3
@
® ® Do not use a non-dedicated or deformed ® Do not operate the appliance without food init. | &
basket. ) S (To avoid malfunctioning or burns.)
(To avoid causing burns or injuries due to @ Do not connect the appliance to an external

overheating or malfunctions.) timer or operate it under the control of a

@® Do not use the appliance in the following remote control system.
places: 0 (To avoid malfunctions orinjuries.)
* Near heat sources or in a high humidity PY
environment.
(To avoid causing electric shock or fire.)
+ On uneven surface or non-heat-resistant
mats.

Ensure that there is at least 8 cm of space
around the appliance.

(To prevent the power cord from being too
close to other objects which might damage it.)

(To avoid causing afire, injury, or burns.) ® When unplugging the power cord, make sure
* Near any walls or furniture. to hold the plug itself.
(To avoid causing discoloration, (To avoid causing electric shock or fires
deformation, and damage to the caused by short circuits.)
furniture due to the heat discharged .
from the air outlet.) @ Always turn off and unplug the appliance when
] . removing the basket or when it is notin use.
® When moving the appliance, ensure that (To avoid causing burns, injuries, or electric
the basket is properly assembled and do shock and leakage fires due to insulation
not carry the appliance at an angle. (To aging.)
prevent the basket from falling out and
damagingit.) @ Wait for the appliance to cool down
sufficiently before cleaning it.
® During or after cooking, do not touch the (To avoid causing burns.)

high-temperature parts, the main body is

hot, especially the air outlet, the basket, the .
heating elements and other metal parts. Power OUtage when COOkmg

(Risk of burns.)

Including situations such as unplug%(mg the

@® Do not direct the air outlet towards the power cord midway or a circuit breaker

; ; tripping:
g?‘é\’ael:slfi"!lljgga- S‘-irr%?j\ﬁ:?odae fso}:?r{nc%rilaei:t[.);ug -If the power is restored within 5 minutes

—When using this appliance, place it in an during cooking, it will return to the cooking

- . state.
?Ifgrr; ?;2?1'J52La§§g(;2%$?£g}et’ ensure -If the appliance is in standby or menu

fecinati : lection mode, it will return to the
dissipation to prevent the machine from se 3 H
overheating and malfunctioning. \__Ppower-on shutdown state. J




Instructions for use

ABOUT THE MAIN BODY

B Do not use the appliance on surfaces which may block the air inlet, such as carpets, plastic bags,
aluminum foil, and fabrics. ( To avoid damaging the appliance. )

B During use, do not cover the air outlet and top with cloth or other items. ( If the air outlet is
covered, hot air cannot be released, which may lead to poor heat dissipation, deformation of the
outer housing, or malfunction of the appliance.)

B Please clean the food residues and other foreign objects that stick to the basket or tray in time.
(To avoid corrosion and damage to the coating.)

B After completing the spray water function, press and hold the spray button to drain the water
thoroughly, ensuring that all water in the pipe is removed. ( To prevent the water tank outlet
from leaking, and to avoid water leakage on the counter top.)

B Regularly check the air inlets and the air outlet and remove dust. (I P8 -Cleaning and
maintenance.)

W Do not use the appliance on sliding surfaces, such as pull-out tables. (To prevent the appliance
from falling down.)

B Do not use the appliance on an induction cooker. (To avoid damaging the appliance and the fire
risk.)

W Do not use the appliance outdoors. (An unstable power supply may cause the appliance to
malfunction.)

W Do not use the appliance under sunlight. (To avoid discoloration.)
m Do not fill the basket with water for use. (To prevent water leakage.)

M For better cooking performance, the spray water function is not available for Bake, Pizza, Reheat,
Defrost, Ferment preset. When using the spray water function, please install the water tank
properly before starting cooking.

How to install the water tank?

Open the water tank cover and add an appropriate amount of purified water or filtered water.
Do not exceed the MAX water level line.

The spray water function is only applicable to the left basket or single large basket cooking
mode.

B This appliance is intended to be used in household and similar applications such as:
- Staff kitchen areas in shops, offices and other working environments;
-Farm houses;
+By clients in hotels,motels and other residential type environments;
-Bed and breakfast type environments.
B Make sure to use this product in areas under 2000 meters above sea level to avoid affecting
cooking performance.

H Donotiexceedithesbasket'ssMAX level line when cooking french fries. Other ingredients must not
exceed the edge of the basket.



Parts Identification

Clean the basket, tray, water tank and separator before first use (I P8).

Water tank

Power cord

| Separator (When
cooking two kinds
of food at the
same time)

w
m
o
o
)
m
c
wn
l

window

How to install the separator?

Step 1: Put the tray in the basket. Step 2: Insert the separator into the
middle of the basket.

& caution, hot surface



Parts Identification

control panel

Preset button.
select the preset

On and off button.

v W < B ’
gAir Fry Roast Bake Pizza Dehydrat Reheat Defrost Ferment ¢
I, p o0 (b
85885 . S Tem BBEx
> (é{,b) -Q- (Sync) —
B8:8 B8:88 >
C tt 0o0-o [
ut_J 142 2
Knob.
: Knob.
Switch the knob to .
set the Temp. and Time setsméc%:;kannodb'rtﬁne
’ gentle s;eam Time and Temp. When cooking two Start /pause
uncthn ur::ton. kinds of food , press this button. button.
press it to have Left basket and right basket can be
gentle steam Left, right basket, finished at same time
Light on/off button. and single big Press it before adjust

basket selection

temp and time.

Presets are recommended time and temperature settings for cooking the foods listed below.
These are suggested guidelines, actual cooking times may vary. If using less food than stated
below, consider reducing cooking times. Cut food into evenly sized pieces and turn/ shake
halfway through cooking. If using more food than stated below, consider increase cooking time

and more shake times.

P re pa I’atl on Cooking time and temperature adjustment

table 1

Menu Temp(°C) | Time(min) |SINGLE(mins)| DUAL(mins) Temp Time(min) | Shake -\
Default Default BASKET BASKET range(°C) range food

R IR
- S 20 0| 3030|155 | s
= | | B 25 % 20230 | 130 | /| 7
:’@ 180 10 10 10 ol s s
o | 0 8h 8h 8| 20593 | 1s0 | /|
Sl s s s [ ] e
= 50 15 15 15 40-100 1-60 / /
F;‘m'em 40 6h 6h 6h 30-40 1min-8h / /

% shake food : upon reaching 2/3 of the cooking time, the appliance will "beep " to remind you to take out the
basket to shake the food, "SHA" shows on the display.
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Start Cooking

&)
v w - 3 =k
Air Fry Roast Bake Pizza Dehydration Reheat Defrost Ferment
mfaluk ® @ DDC&I d) @
[ of Q Temp. (Sym) aad
Bg:as B8:88
[y . |>|| @
u 142 w
L1 1
@
@
the standby mode. basket to shake the food, then push
the basket back into the appliance
. to continue cooking.
Pre$S L] w 2Jto select the left’ r'ght @ Whether to shake the food or not, it depends
or single big basket . on the type of food, the amount of food and
® | '] Selectthe left basket, press and hold to cancel. cooking time.
@ The appliance will enter a brief standby state
® (2] Selectthe right basket, press and hold to cancel. and heating stops if the basket is pulled out.
The appliance will resume its previous
® | '-2 | Selectsingle big basket, press and hold to cancel. operation when the basket is pushed back
. . into the appliance properly.
® Set |1 | 2 | separately when cooking two kinds of ® Do r:jot toduch the baiket anﬁ see—fthrough
. window during cooking. The surface turns
food at left basket and right basket. hot when cooking. Risk of burns .
3 Select the cooking mode. After cooking, pull out the basket and
(default: Air Fry) place it on a stable surface. Use tools
@® Some presets can't be used when left and to remove the food.
right basket are cooking. The preset indicator is ® Do not touch it directly with your hands to
extinguished. avoid burns.

® Defrost and ferment can't be selected at .
same time with other preset. Notes:

® During the cooking, if you want to check the

Temp. . cooking status, press the -¢-button to turn
Press = , switch the knob to set the on the light. v
temp, press =™ again, switch the ° then_ cr?tolgin dtiffetr(mt foods itn the.lfeft
Tme L and ri askets at the same time, if you
knob to set the time. want both sides to finish cooking at tﬁ/e same

time, press the (s button before starting

cooking in step 6.

5 Press <, cgncel or §et the gentl,e ® The basket is hot after the cooking, do not
steam function.The right basket is put the basket on the table directly to
unsupported avoid scorching the desktop. As well as the

Pp . top panel of the appliance to avoid damaging
the panel.
k ® After cooking, turn on the device, select the
Press DIl start to cook. basket, pressthe <> fora long time to drain
the water from the water tan

® During the cooking , press DIl to pause the
cooking.
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Cleaning and maintenance

ATTENTION

@ Before cleaning, be sure to unplug the power plug and wait for the main body to cool.

@®Do not immerse the appliance in water. Never use volatile fluid such as lacquer thinner,
gasoline, alcohol abrasive powder etc. When cleaning the appliance.

®Do not use metal utensils or adhesive cleaning materials, as they may damage the ceramic
coating on the basket, tray and separator. Clean the basket and the tray with warm water
detergent and a non-adhesive sponge. You can also clean the tray and the separatorin a

dishwasher.

Outer surface/inside cavity Basket and tray

@ Wipe with a wrung-out damp cloth.

Water tank and cover

® Disassemble and rinse.

@ Clean the basket and tray with diluted
dishwashing detergent and a sponge, rinse with

water, and wipe the fryer's outer surface dry to
remove moisture.

@ Do not use the basket as a cleaning container, as

the ceramic coating may discolor or scar, but this
does not affect health or usage.

@ The basket has an internal channel design and is
not airtight, so do not store water for cleaning.
After cleaning, drain it promptly.

Q:move it.

Water tank and cover

@ Clean them approximately once a month. If any
dirtis found, clean it in time.

Air outlet

Airinlet

Clean the dirt promptly or use a vacuum cleaner to

J




Recipes
Recipe Tips: The recommended ingredient quantities,temperatures,and times in the recipe can all
be adjusted according to personal preferences, meal size, and the specific use of the appliance.

Model: Single big basket Seasonings: Tomato sauce To taste
Ingredients: Frozen French fries 1000 g

Instructions:

1. Place the frozen French fries on the tray.

2. Select the "Air Fry" menu. Set the temperature to 200°C and the cooking time to 25 minutes.
During cooking, there is no need to shake the food.
3. After cooking is finished, serve the French fries with ketchup.

N

Roast chicken

Model: Two baskets Seasonings: Each chicken is marinated with Orleans
Ingredients: Two whole chicken Seasoning  40g
(each approximately 1.2 kg) Onions 100g

Scallions 100g
Instructions: Spices, black pepper, etc.,
1: After thawing and cleaning, pierce the chicken body to facilitate marination and flavor absorption.
2: Put all the seasonings and the chicken into a food storage bag, then rub them evenly. Marinate at
room temperature for more than 3 hours.
3: Place one chicken in each of the left and right baskets.
4: Select the "Roast" menu. Set the temperature to 170°C for 50 minutes.

%If the chicken's belly bulges too much while roasting, adjust it to lie flatter to prevent direct contact
\ with the heating element.

Model: Single bi
Ingredients:

Instructions:

. J
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Dehydration

Model: Single big basket l

Ingredients: Bananas 2-3

Instructions:

1: Peel the bananas and slice them into 5mm thin pieces.

2: Lay thesslices flat on the tray.

3: Select the "Dehydration" menu, set the temperature to 80°C, and the time to 8 hours.
4: Store it once cooled.

% Check the fruit during the cooking and shake the slices to ensure even drying. j

Roasted chicken wings and roasted vegetables

Model: Both basket

Left basket : Chicken wings 500 g, Orleans marinade 40 g, other spices,pepper, etc., proper amount.
1: Mix all the seasonings with the chicken wings and rub evenly, then marinate in the
refrigerator for more than 2 hours.
2: Select the "Roast" menu. Set the temperature to 200°C and the cooking time to 20
minutes.
Right basket: Cherry tomatoes 50 g, pumpkin 50 g, bell peppers 20 g, small amount olive oil and black
pepper.
1: Slice the pumpkin, cut the bell peppers into chunks, while keep the cherry tomatoes intact.
2: Mix the vegetables with olive oil and black pepper, then place in the air fryer. Select the
"Grill" menu. Set the temperature to 180°C and the cooking time to 15 minutes.

Instructions: After setting the left and right basket, press the "Sync" button (To have the two baskets finish
the cooking at the same time.) then start cooking.







Troubleshooting
]

This is not a malfunction. Please check it first before send it for repair.

Troubleshooing method

No response when Th ; ; Reinsert it, or try plugging it into
Semerer } e plug is not inserted properly. i
Take the basket out, push it back into
Can not start The basket is not insert properly. the appliance again, ensuring it is
to cook properly inserted.

After disconnecting the power, check
The motor is not . . . whether there are any foreign objects
working or there } Foreign objects may be jammed,or 3t the air inlet and inside of the cavity.
is an abnormal the fan or air inlet may be blocked. If the problem persists, please contact
noise with the Panasonic authorized service
center for help.

The see - through This is normal and safe for use. You can
window fogs or The basket is not drained after use it with confidence. If a large
there is a small } cleaning, and there is residual amount of water is leaking from the
amount of water moisture in the air duct. basket. Please contact with the
leakage from the Panasonic authorized service center
basket for help.

Error codes
-]

Please check it first before sending it for repair.

Sautionts)

° Unplugging the power cord and then plug it back in. If the error code
} "E %"still appears, it indicates a malfunction. Please consult a
Panasonic authorized service center and inform them of the error code.

12



SPECIFICATION

Mode NF -BC1000KUA

Rated voltage fange

Rated frequency

Rated power input

2450 W

Rated capacity

Power cord length(approx.)

1

Size(Approx.) (L X W X H)

m
472 mm Xx 375 mm x 278 mm

Weight (Approx.)

Panasoni

13
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Panasonic Appliances Rice Cooker (Hangzhou) Co.,Ltd.
© Panasonic Appliances Rice Cooker (Hangzhou) Co.,Ltd. 2025 S0525-0  Printed in China
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