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Thank you for purchasing the Panasonic product. MX'G M 1 01 1
» This product is intended for household use only.
- Please read these instructions carefully in order to use this product correctly and safely.
- Before using this product please give your special attention to
"IMPORTANT SAFETY INSTRUCTIONS FOR THE USER" (Page 2-3).
- Please keep this Operating Instructions for future use.

Cam on quy vi da mua san phdm ctia Panasonic.
+ San pham nay chi dugc thiét ké dé sir dung trong gia dinh.
+ Xin doc cac huéng dan nay cén than dé str dung san pham dang cach va an toan.
* Trudre khi sir dung san phdm nay xin déc biét chii y dén
“CACH HU'G’'NG DAN QUAN TRONG VE AN TOAN CHO NGU O'l SU’ DUNG”(Trang 2-3).
+ Xin gitr Hwré'ng dan Sur dung nay dé sur dung trong tuong lai.
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- ERAAERA, BEREER ‘AFPNEERSETR” (2-38).
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HOW TO USE THE BLENDER ..
CACH SU’ DUNG MAY XAY SINH TO....
BHMERE

IMPORTANT SAFETY INSTRUCTIONS FOR THE USER

CAC HU'G'NG DAN QUAN TRONG VE AN TOAN CHO NGU'O'l SU' DUNG
AEMERREET

Before using the Blender, please observe these basic precautions.
WARNING: To reduce the risk of fire, electric shock, or injury.

Truée khi str dung may xay, xin xem ky cac canh béo co ban nay.
CANH BAO: D& giam rui ro vé héa hoan, dién giat hoic tén thuo'ng.

EFEFAAREMZA, BETEEELNTREE.
S ATRRERRIAK, BERFZE.

This product 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 product.

Do not immerse Motor Housing into the water.

Do not put your fingers, spoon or fork into the Container while the unit is operating.

Do not try to remove the Container when the motor is still rotating.

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

Do not unplug with wet hands.

If the Cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified person in order to avoid a hazard.
Please make sure that voltage used for this product is suitable to the local area voltage.

Please take care when handling the sharp Cutting Blades, emptying the Container and during cleaning.

Remove dust or dirt at Plug regularly.

Never use hot water (over 60°C) for cleaning purpose or fire for drying.

Do not place the hot ingredients (over 60°C) into the Container.

Do not operate without the Cover in place.

Never wash the Motor Housing with water.

Do not continue processing for a long time. Recommended to rest the unit for at least 2 minutes after 2 minutes processing.

Do not blend any hard and frozen food (example: Dried food and hard meat or meat with bones).

Do not blend viscous material.

Recommended to fill the Container with the ingredients (example: soya rice and others) not more than half of the capacity if need to blend viscous
material.

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

Do not push the Safety Pin with any instruments, stick etc as the appliance might be ON.

Be sure to grip Plug when unplugging. Never pull on the Cord.

San pham nay khéng phal dé cho nhirng ngchrl (bao gdm tré em) c6 kha nang thé chét, glac quan va tri tué y8u, hodc thiéu kinh nghiém str
dung, trtr phi nhirng ngu'di nay str dung thiét bj dugi sur giam sat hoac huéng dan cua ngudi chiu trach nhiém vé sur an toan cua ho.

Phai giam sat tré em dé dam bao rang tré em khéng mang san pham ra dé nghich.

Khoéng nhang bd phan c6 mé-to xuéng nuée.

Khong duoc dua ngon tay, thia, hodc dia vao trong Binh chira khi may dang van hanh.

Khéng dugc 8 dat binh vao hodc nhéc Binh chira ra trong khi mé-to' van dang quay.

Khéng duoc thay bét cir mot bd phan nao cua may bang cac phu kién khac ngoai phu kién cta chinh hang Panasonic.

Khéng rat phich c&m bang tay uét

Néu day thirng db tiép té bi hu hai, no phai dugc thay thé boi mét day thirng déc biét sén sang tir nha san xuét hay dai dién cong tac (dich vu) (cua) no.
Quy khach phai chéc chan ring dién thé str dung cho san phdm nay phu hop véi dién thé dang dung tai dia phuong.

Can phai can than khi cam dao cat séc, khi ldy trong binh chira ra va khi lau rira.

Lau bui ban & phich c&m thuérng xuyén.

Khoéng bao gi¢r duge str dung nude nong (trén 60°C) dé rura hodc d6t dé lam kho.

Khéng dugc cho nhirng thanh phan cé nhiét dé cao (trén 60°C) vao trong Binh chira.

Khéng dugc van hanh ma khéng day ndp Binh.

Khéng bao gi¢ dugrc rira Bd phan Mé-to' béng nuére.

Khéng dugc cho may chay trong theri gian qua lau. Chung t6i khuyén nghi quy khach nén cho may nghi 2 phit sau méi lan may van hanh 2 phat.
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« Khong xay nguyén liéu cirng va dong lanh. (Vi du: nguyén liéu khé va thit cirng hay thit co6 xuong)

. Khong xay chat dac sét.

+ N&u can xay chat déc sét, nén cho vao Binh chira cac nguyén liéu (vi du: dau tuong, gao va thir khac) khong qua ntra binh.
- T4t thiét bj va ngét khoi ngudn dién truée khi thay d6i hodc ngan cac bo phan dem vao st dung

+ Khong &n Kim An toan va Can gat An toan bang bét ky céng cu, que v.v. nao vi may co thé van & vi tri ON.

+ Xoay Binh xay kho I&n trén. Xoay D& dao cét nguoc chigu kim dong hd dé thao no ra khoi Binh xay kho.

c ERTBEE S, RERBHEGHREE, &ﬁkzi“‘%ﬁiﬁi%mﬁ%ﬂiﬁ (BFERE) . BIELMNZLBEREALTEMARREREREZEHERER
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PARTS IDENTIFICATION

NHAN DANG CAC BO PHAN
THEE

Scraper
Thia khudy _C—;a]:
R

| CONTAINER UNIT / BINH / %5 88%88

Cover

N&p day
BT v Mill Container
Binh cGi xay
REEMA RS
Container
Binh
bS] Cutting Blade

Lu&i dao cat
Y171

Cutting Blade
Lu&i dao cat
7]

Cutter Base
DEé dao cét

WREEH T e

Lower Connector

Mt khép néi duroi Plug might be different from the illustration.

* Plug

; Phich cdm c6 thé khac véi cac minh hoa.
e b i 3 Cord o — ’
IRHRR (L Freh oam AR AR OUE R
Motor Housing el
B6 phan Mo-to ON
Biza BAT
]
Switch ) "
Cong téc OFF
sl TAT
A

Model MX-SM1031 has an additional of each Container Unit and Scraper.
San phdm MX-SM1031 c6 thém mot Binh chira va Thia khudy"
RISEMX-SM1031 M in— 42 2R Fni#EaEI 7]




CIRCUIT BREAKER PROTECTION

BO NGAT MACH
E i [E BRI B %

Circuit Breaker Protection automatically stops the Motor due to overload blending.
B6 phan bao vé tu ngét ngudn sé tu dong ngét mé-to khi quy khach cho qué nhigu nguyén liéu vao trong binh.

BIRERE RS AT R B ER R BIES L 5E.

If the Circuit Breaker activates / N&u bo cau chi tu dong bi ngét / an5RE 7 [a] B& KRB 28 Al EN

Press the ‘O’ marking area. Reduce the ingredients capacity ~ Press the ‘I’ marking area to resume blending. If the
B&m nit ‘0. into half. Circuit Breaker still activates, repeat step [1] ~[2] .
BROEFE. Giam thanh phan nguyén liéu B&m nat ‘I’ dé xay tiép. Néu Bo Ngét van hoat dong,
xuéng con mét nira. 1&p lai buée [1] ~[2] .
REANAERYE. TS EAEER . MERE R RBERED,

sESHA]~[2].

SAFETY LOCK / KHOA AN TOAN / Z 2§84

This Safety Lock has been designed to prevent the unit from switching on when the Container is not in place correctly.
Khoa An toan nay dugc thiét ké dé bao vé may khoi bj bat 1&én khi Binh chira dat ¢ sai vi tri.
HIERSHER A TR GRS A IERES THE.

] NOTE/LUU Y/ & ‘

*. Safety Pin
", Chdt An toanatan

RAEFBRE

.

Do not push the Safety Pin with any instrument, /’
stick etc. h
Do not pour liquids or ingredients at the Safety Pin \
and Switch area.

Keep the Safety Pin area clean to avoid foreign
particles accumulate on the area.

Khéng dung bét ky dung cu nao dé day vao chét an
toan.

Khéng d6 chét long hay chat gi khac vao khu vuc
chét antoan va Cong téc.

Gilr khu vure chét an toan sach sé, tranh cac chat

.

.

.

.

.

tap tich tu. Switch
 FEREAIR , SRS REERERBBRE . Cong tac
« P16 e s A RHEI N AR E R RA 1R 14 K2 B FiEA

- REHRERBA MR EE S R R RN .

The above actions will ensure the Safety Lock movement function smoothly otherwise it will damage the parts
related to Safety Lock.
T4t ca viéc lam néu trén sé dam bao co’ cdu an toan hoat dong trdi chay va khéng lam héng cac linh kién lién quan.

ERFABTEERREHNRERURRREHFAENG




HOW TO USE THE BLENDER .
CACH SU’ DUNG MAY XAY SINH TO
RHEMEERE

How to open the Cover / Cach mé' Iap binh

EAlecF oA
‘ Push the Cover up to open.

An vao N&p day dé mo.
E_EHE, AHEETITR.

NOTE:

* Maximum ingredients volume: 1,000 mL.

+ This Blender can not be operated if the Container Unit is not in place correctly.

+ Not recommended to blend hard and viscous ingredients. However, if it is necessary to blend hard and
viscous ingredients, cut the hard ingredients into small pieces (example: cut the carrot into 1cm? cubes) and fill the cut
ingredients not exceeding half of the Container capacity.

« If the Cutting Blade gets stuck, switch off the Blender and power supply source, then unplug.

+ Do not insert your finger into the Container Unit. Use the Scraper to remove the ingredients that are blocking the
Cutting Blade.

+ Do not operate with an empty Container Unit.

LUUY:

+ Khéi lwgng thanh phan t6i da a 1,000 mL.

+ May tron nay khéng thé hoat dong néu Binh chira chua dugc dat dang vi tri.

+ Khéng khuyén khich tron cac nguyén liéu cirng va déo. Tuy nhién, néu can thi van co thé tron cac nguyén liéu déo
Cét nhirng nguyén liéu ctrng dé trén thanh tirng miéng nho (chang han nhu: cét ca-rét thanh tirng miéng cé thé tich 1 cm?).
va dé nguyén liéu da cat khong qua mét nira dung tich Binh chira.,

+ Né&u Ludi dao cét b ket, tit may va rat phich dién ra: Quy khach khoéng duge cho ngén tay cua minh vao trong Binh chira,

+ Hay str dung céi thia cao dé g& nguyén liéu Iam cho Lu@i dao cét bi ket ra.

+ Khéng dugc van hanh may khi trong Binh chira khéng co gi.

st

« RARMAE: 1,000 EH.

- MRAREBENNETER, BEBABIEELRE.

s PEFEHBENSREME. EH, WRLERESREANE, BEEHOBEMRIIR L.
(Bl: BEYR—IHEAPHR), ZENBBRRBN—FEEE.

- MRYTIFET, SEEENERREREEEEKSE.

- DIBFIERUERRN. BIEREHEEI TS FEATER .

- ENERBEREMREIER T ER.




Diagram A Diagram B
Hinh A Hinh B
[E=A E=B

@ Place the ingredients into @ Make sure the Switch is off. Place the Container Unit according to the triangle marks
the Container. on the Container Unit and Motor Housing, as Diagram A. Rotate the Container Unit

@ Then place the Cover. (front and back) few times when it does not fit properly to the Motor Housing.

@ Turn the Container Unit clockwise until the ‘click’ sound is heard and make sure the

h én ligu va
© Cho nguyén ligu vao trong marks are aligned as Diagram B.

Binhchtra.
) Slanu géugéy nép lai © Plug in to the rated power supply source.
S 52 @ Nhé dé cong tic & vi tri off. DAt Binh theo d&u tam giac trén Vanh dé va
g ;ig;g%?%ﬁzm DE M0 to, nhur trong hinh A. Xoay binh (tru¢c va sau) vai lan cho dén khi né khép

chat vao P& M6 to.

@ Xoay Binh chira theo chigu kim dong hd cho dén khi nghe tiéng click va dam bao
céacdédu thang hang nhu hinh B.

© C&m may vao ngudn dién dang chuén.

O EEFMERHNME. RIBTNERSEZER EMREER[HRLE, MERA.
MRARTRHETEREETES LR, HEF F1E) EELR.

@ LUERSH A EEE R REZ R WIE WBE, HHREEZAEE, WERB.

© RN IREE .

@ Support the Cover. @ After blending, switch off by pressing the ‘O’ marking area.

@ Switch on the Blender by @ Switch off the power supply source and unplug.
pressing the ‘I’ marking © Turn the Container Unit anticlockwise to remove it from the Motor Housing.
area. O Remove the ingredients.

@ Gir Nap may. @ B&m nat ‘O’ dé tat may sau khi xay.

@ Bam n(t ‘I’ dé bat May xay. @ Ngat dao cép dién va rat dau cam.

O ==T. © Xoay Birlh ngugc chiéu klm dong ho dé thao khoi dé may.

@ REET I EEE LR O Sau d6 |4y thire an ra khoi binh.
FEHERLED. O BHE, BT 'O EFELUKERRRH.

@ K EIRREARER L.
© r st EEEH A RUBEEBEEHH.

O JEH R

NOTE LUuY s

« Do not unplug with wet hands. B Khéng dugc dung tay wét dé rat phich . E%ZJH%;‘.W}(E’\]EH&}EEO

« During removing the ingredients from cam. o RERBEVHARIEE, Fal
the Container, be careful with the + Trong khi &y nguyen liéu ra khoi Binh, 7] "
Cutting Blade. cha y cén than véi LuGi dao cit. . = 5 14 it S

« Switch off the appliance and disconnect -« Tét may va rat nguoén trude khi thay hodc iﬁ;&;ﬁﬁ%gﬁﬁ%ﬁﬁ
from the power supply source before cham vao cac bo phan dang chay. Slediids LR e
changing or approaching parts that + Trong khi pha trén, c6 thé cac thanh phan  * Eﬁﬁﬁ&ﬂ”! PR AT RE
move in use. 6 bi ban ra ngoai I6 bit, hdy lau bdng vai TR TRRORMLE,

« During blending, there is a possibility kho. B i L 7 LA
the ingredient will splash out of the - Xin hay gilr n&p trong khi trén dé dam bao - 7ZEIBHHIBIEH, BREET
Cover hole, please wipe it off with dry la nap day chat. UEIREFEEE,
cloth.

+ Please hold the Cover during blending
to ensure the Cover is tight.




HOW TO USE THE DRY MILL

CACH SU DUNG COI XAY KHO
HRERIERZ

This Dry Mill is designed for grinding dry ingredients such as coffee beans, dried pepper, spices and etc.

NOTE

+ Do not put liquid into the Mill Container.

+ Do not fill exceeding the maximum level.

+ Do not operate the unit with empty Dry Mill.

+ Do not unplug with wet hands.

« During removing ingredients, be careful with the Cutting Blade.

+ Do not operate exceeding the rated operation time (1 min ON, 2 min OFF).

May Xay kho nay dugc thiét ké dé xay cac chét khd nhu hat ca phé, hat tiéu va cac gia vi kho, v.v.

LUuUY

+ Khéng dugc cho chét long vao Binh chira xay khd

+ Khéng dugc cho nguyén ligu vurgt qua mire téi da.

+ Khéng dugc van hanh may khi khdng c6 nguyén liéu trong Binh xay kho
+ Khéng dugc dung tay wét dé rat phich cdm

+ Trong khi I8y nguyén liéu ra khoi Binh, cha ¥ cén than voi LuGi dao cat.
+ Khéng van hanh qué thai gian cho phép (1 phat BAT, 2 phat TAT)

RIRERESARE MRS . XT . KA. EREFMEERET.

e

- PIDHEAGENREH B RN

- RBHBEARE.

* FEAERIREMA RS RN EM R ER TER.

* AR ARV FIRIEE

BB RIESES VO]

- FRZRERIBEERAE (1 5E6E, 2586 .

Turn the Cutter Base
clockwise to lock,
anticlockwise to unlock.

V&n Dé dao cat theo Maximum Level

chigukimdonghodé || Mtrc d6 t6i da
boéng khoa, va nguoc BEARE

‘ chiéu kim déng ho dé
Mo khoa.

RS T] e 5 IR £195

i b, WRrEHgEN
BT,

LOCK

DONG KHOA
$HE

UNLOCK
MO KiE)A Maximum level for dry
R ingredients.
Mrc t6i da cho vat
ph&m khé.

RRMHRARE.




© Turn the Mill Container upside down,
and fill in the ingredients into it.

@ Place the Cutter Base into the Mill
Container and turn it clockwise until
the ‘click’ sound is heard.

@ Lat nguoc Binh chira Céi xay, va
cho nguyén liéu vao do.

@ Dt Bé Dao cat vao Binh chira Cai
xay va van theo chigu kim dong ho
dén khi nghe tiéng ‘cach’.

O HERERSR[RAEEIBIKR, FEATH.

@ HEIRER ) AL RERSBRNA
BIRESSHEBIE R BRI B
Ho

@ Place the Dry Mill Unit onto the
Motor Housing.

@ Turn the Dry Mill Unit clockwise until
the ‘click’ sound is heard.

© Plug in to the rated power supply
source.

@ Dat May xay kho 16n D& M6 to.

@ Van May xay kho theo chiéu kim
dong ho dén khi nghe tiéng ‘cach’.

© C3m may vao nguon dién dung
chuén.

O BERMERSFEETES L,

(2] l#gﬁﬁﬁﬁ?iﬂﬁiﬁ?%ﬂ%%%%éiﬂ%ﬂj

2 Bal.
© HIHERNIBEE .

@ Support the Dry Mill Unit.

@ Switch on the Dry Mill Unit by
pressing the ‘I’ marking area.

@ Gitr May xay kho

@ Bam nit ‘I’ dé bat may

O RELREREER.

@ T I EZFEELUMED.

After blending, switch off by pressing
the ‘O’ marking area.

Support the Dry Mill until motor
operation finished completely.

Bam n(t ‘O’ dé tat may sau khi xay.

Gilr May Xay cho dén khi may
nglrng hoat dong hoan toan.

BHE, BT O SERELUSEIRER.

@ Switch off the power supply source
and unplug.

@ Turn the Dry Mill Unit anticlockwise.

©® Remove it from the Motor Housing.

Be sure to grip the Plug when
unplugging. Never pull on the Cord.

@ T&t ngudn va rat phich dién.

@ Van nut Xay Khé ngugc chigu kim
dong ho.

© Théo céi xay ra khoi dé may.

BIRRMERARTRELE, U17:E
FREFEIRERAESR.

Can chéc chan ndm vao dau cdm
khi rat dién. Khéng bao gio nam vao
day.

O HEREAREIGIRER L .
@ ERFEHESENR IRE M AR
O HeiHEZNH.

WERE(ERE, BiHAN, MR
Rt IR

@ Turn the Dry Mill Unit upside down.

@ Turn the Cutter Base anticlockwise
to remove it from the Mill Container.

© Remove the ingredients.

@ Lat nguoc May Xay kho.

@ Xoay dé dao cat ngugc chigu kim
dong ho dé thao khoi Binh chira.

© L&y vat pham ra.

Q S IREW A EERAE.

@ LUSBSETERENIREM TIRE, (EAIE
BIRERSHELNT.

O RER, BRI,




HOW TO USE THE SCRAPER
CACH SU’ DUNG THIA KHUAY
BIAHE TI04E A%

The Scraper can be inserted through
the Cover hole while blending without
interfering with the Cutting Blade.

Slide the Scraper through the Cover
hole and scrape to remove ingredients
that stick to the sides.

Use the Scraper when:

1. Too little liquid causes the
ingredients hard to blend.
( example : chili, curry dishes )

2. Ingredients that stick to the side of
the Cup. ( example : garlic, pepper )

Thia cao c6 thé duoc &n vao qua 16 he EHEETIAREFREOZFAN, EX

trén Nap day trong qua trinh trén ma
khong 1am anh huéng dén Ludi dao
cat.

DAy nhe thia cao théng qua 16 ho trén
N&p day va cao dé g& nhirng nguyén
liéu dinh trén thanh binh.

Sur dung thia cao khi:

1.Co qua it chat long lam cho
nguyén liéu kho tron ( chang han
nhu: 6, cac mén ca-ri ).

2. Cac nguyén liéu dinh vao thanh

Binh chira ( chéng han nhu: téi, 6t ).

BERH BRI T AR

WEFRIBOFARIRISMES R
HERY.

ﬁiﬁ&ﬁﬂﬂfﬁﬁﬁﬁ"
EiREETE, EMRELURME.
(g #RHL, DIREAR)
2. EMRLAMER RN AAEERS
(flgn: BE, FREH)

NOTE

Do not use without the Cover.

LUUY

st
YIS F =0 ER .

Use the Scraper during blending only through the Cover hole.
Do not use Scraper from other models with this product.

Chi str dung thia qua khe hé trén ndp khi may dang tron.
Khéng dugc str dung thia néu khong cé nép day.

Khéng dung Thia Nao cia mé den khac v&i san phdm nay.
AT AR R ERRIRE TR OER .
TRMERHE R R A TR E .




HOW TO CLEAN

CACH LAU RU’'A

TERIE

Durlng cleaning / Trong khi lau rira / 55786
Unplug before cleaning. Handle the Cutting Blade carefully during cleaning. Use soft sponge.
Do not use steel wool, hand brush, nylon sponge, etc. to wash plastic parts (Might scratch the parts surfaces).
Rt dién trudre khi lau rira. Tiép xdc véi dao cat that cén than khi lau rira. Sir dung bot x8p mém.

+ Khong dugc dung cude kim loai, ban chai, cu¢e nylon v.v dé cha rira bd phan nhyra (mét nhyra sé bi tray)

- BEERISIR IR, FRENOTT]. ERRER.

© TEERM&S. FRI

RREBHFFRREREE (TREHEAARE .

Fill in normal water about half of the Container rated capacity. Operate for about
30 seconds for cleaning. Remove the Container Unit from the Motor Housing, then
rinse and dry.

Cho mét lwgng nuéc 1a bang mét nira dung tich Binh chira. Mé may chay trong
vong 30 gidy dé l1am sach. Thao Binh ra khoi Vanh khung sau do xa nude roi dé
khé. Rira Ludi dao cét béing nuéc va dung ban chai dé lam sach.

BINARBZ—FRERK, WO UG EREATLF. BIEERMIRBILTIE
B, SRIREERIER.

* Brush is not

) provided.

/ * Khong kém
theo ban chai

* MEBER

Wash the Cutting Blade under running water and clean by using a brush.
Rira dao cét dudi voi nuée chay, sir dung ban chai.
RGBT ET], ERER OB EERELF.

NOTE/LUU Y/ &t

Avoid using hand to clean the Cutting Blade.
Khéng dung tay dé lau chui dao cat.
EORFERITI.

Wash the whole Container body and Cover by using soapy water. Rinse and wipe
dry.

Rtra Binh chira, Nap day va Miéng dém bang nuéc co xa phong. Xa nuéce roi lau
kho.

AR, BTFMIREKANMAFABRKPHE, REFEEL.

Wipe the Motor Housing by using a damp cloth.
Lau khé @& may chira mé to' béng vai am.

ERRBBRAA HESER.

NOTE/LUU Y/

Never use corrosive liquids ( example : alcohol, thinner ) to clean the Motor
Housing.

Khéng dugc str dung cac chdt an mon (nhu con, xang thom) dé lau dé may.
PRI RREE (Flgn: B, XK BERER.

Clean the Cutting Blade by using a soft sponge.
Dung miéng bot bién dé lam sach Lu@i dao cat.
REE4REIEYIT].

NOTE/LUU Y/ i

Please be careful while cleaning the Cutting Blade. Do not use water while
cleaning.

Xin quy khach can than khi 1am sach Lu&i dao cat. Khéng str dung nuréc trong
khi lam sach.

EEEERYI RS AL . BRI ZE A K.
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SPECIFICATION

THONG SO KY THUAT
g

WITH CONTAINER UNIT
VOl NAP DAY
bt ]

WITH DRY MILL UNIT
VGl COI XAY
LAY 2

Power Supply 220 - 240V ~ 50Hz
Power Consumption 240 - 260W -
Rating Continuous Continuous
(Repetition of 2-min ON, 2-min OFF) (Repetition of 1-min ON, 2-min OFF)
Motor Speed 12,000 rpm (with rated water load) -
Switch I (ON), O (OFF/RESET)
Capacity 1,000mL Dry ingredients 50g (coffee bean)

Cutting Blades

4 stainless steel blades

2 stainless steel blades

Mass

Approx. 1.7kg

Approx. 1.4kg

Product Dimension

Approx. 182mm X 182mm X 366 mm

Approx. 182mm X 182mm X 261 mm

(WXDXH)
Dién cung cép 220 - 240V ~ 50Hz
Céng sudt tiéu thy 240 - 260 W -
Binh mirc Lién tuc i Lién :(uc ]
(L&p lai 2 phat BAT, 2 phat TAT) (L&p lai 1 phat BAT, 2 phat TAT)
Téc do Mo-to 12,000 vong/phit -
(v&i khéi lugng nude dinh mirc)
Céng tac I (ON), O (OFF/RESET)
Binh 1,000mL Vat phdm  50g (hat ca phé)
Lu&i dao B6n lui dao cét bang thép khéng gi Hai lu&i dao cét bang thép khong gi
Trong luong Khoang 1.7 kg Khoang 1.4kg

Kich thudc san phdm

Khoang 182mm X 182mm X 366 mm

Khoang 182mm X 182mm X 261 mm

(WXDXH)

B 220 - 240V ~ 50Hz

HEBH 240 - 260W -

EAE BERENS R BERENS R
(EIEENME2 4 B, 2948R) (EIEEME1 948 B, 29680

) 12,00088%/5r (REHEB 2R -

kA | (B8), O (B/E=FH®ED)

E ] AE1,000 =H FipR 505 (WIHES)

7] FE EHEB USRS T) PR ERERIS

£ PR K140 F

R~ FEAXEXS)

KH#I 182 FK X 182K X 366 K

K#) 182K X 182K X 261 =K
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