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Thank you for purchasing the Panasonic product.
 ● Please read these instructions carefully to use the appliance correctly and safety.
 ● Before using this product, please give your special attention to

     "Safety Precautions" and "Important Information". (See P. EN3 - EN7)
 ● Please keep this Operating Instructions for future use.
 ● Panasonic will not accept any liability if the appliance is subject to improper use, or 
failure to comply with these instructions.
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English

In order to prevent accidents or injuries to the user, other people, and damage to property, 
please follow the instructions below.

 The following charts differentiate and explain the degree of damage caused by 
    incorrect operation.

This symbol indicates requirements that must be followed.

           This symbol indicates prohibition.          This symbol indicates things you    
             have to do.

To avoid risk of electric shock, fire, scalding burns or serious injury.

 ● Do not disassemble, repair or modify this appliance.
    ➜ Consult the place of purchase or a Panasonic service center.

 ● Do not damage the power cord or power plug. 
The following actions are strictly prohibited: 
Damaging, modifying or placing near heating elements ; bending, twisting, pulling 
along, pulling over sharp edges, putting heavy objects on top, bundling the power 
cord and carrying the appliance by the power cord.

 ● Do not allow infants and children to play with packaging material which may 
lead to suffocation.

 ● Do not use the appliance if the power cord or power plug is damaged or the 
power plug is loosely connected to the outlet. 
➜ If the power cord is damaged, it must be replaced by the manufacturer, its  

         service center or similarly qualified person in order to avoid hazards.
 ● Before placing enamel baking tray, cooking racks or other baking wares in 
your product,make sure that there are no unknown objects attached as they 
may result in accidents.

 ● Do not plug or unplug the power plug with wet hands.
 ● Do not immerse the appliance, power cord and power plug in water or 
splash it with water / any liquid.

 ● Prevent power cord hanging down from edges of table or bench or touching 
hot surfaces.

 ● When baking, avoid objects from touching the heater.

 WARNING

Indicates potential hazard that could result in serious 
injury or death.  

Indicates potential hazard that could result in injury or 
property damage.

WARNING :

Safety Precautions Please make sure to 
follow these instructions.
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To avoid risk of electric shock, fire, scalding burns or serious injury.

 ● This appliance is not intended for use by persons (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.

 ● Always keep the infants and children away from the appliance including 
power cord. Children do not realize dangers that are likely to occur because 
of improper use of appliances.

 ● Do not use your product near or under curtains or other flammable 
materials as foods may catch fire during baking.

 ● Make sure the voltage indicated on the label of the appliance is the same as 
your local supply. Also avoid plugging other devices into the same outlet 
to prevent electric overheating. However, if you are connecting a number of 
power plugs, make sure the total wattage does not exceed the rated wattage 
of the outlet.

 ● Make sure that the power plug is fully inserted in the socket.
 ● Discontinue using the appliance immediately and unplug in the unlikely 
event that this appliance stops working properly.
< abnormal occurrences and breaking down > 

The power plug and the power cord become abnormally hot.
The power cord is damaged or the appliance power fails. 
The main unit is deformed, has visible damage or is abnormally hot.    
Your product makes noises during use. 
There is another abnormality or failure. 

➜ In case of any of the aforementioned situations, please unplug the power 
    cord immediately and call a Panasonic customer service center for  
    maintenance services.

 ● Dust off the power plug regularly. 
➜ Unplug the power plug, and wipe with a dry cloth.  

Safety Precautions          Please make sure to 
follow these instructions.

 WARNING
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English

To avoid electric shock, fire, smoke, burns, scalding, injury or property loss.

 ● Do not use the appliance for any purpose other than those described in 
these instructions.

 ● Do not use the appliance while on the following places. 
On uneven surfaces, on carpet, non-hot-resistant surface or tablecloths etc.
Places where it may be splashed with water or near a heat source.  
 Near any open water sources such as sinks, or the like. 

 ● Do not use the appliance near walls, furniture, or in enclosed spaces such 
as a built-incupboard. (It may cause discoloration or deformation.)

 ● When baking with the appliance the back of the metal case will be 
extremely hot. Please place the back of the oven towards the wall to avoid 
burning. 

 ● Never leave the appliance unattended when using it. 
➜ Do not leave the oven unattended when baking flammable objects, such as cookies. 

           Try to monitor the entire process.
 ● Do not open the glass door if there is smoke or fire during baking. 

Turn off the timer and remove the power plug immediately. 
Do not open the glass door before the fire goes out. 
Do not extinguish the fire with water.

 ● Do not directly heat cans or glass bottles.
 ● Do not place oil in the enamel baking tray for heating.
 ● Do not touch the appliance with wet hands.
 ● Do not touch, block or cover the heat vents during use.
 ● Do not touch hot surfaces, such as the top of the oven body, the enamel 
baking tray and the cooking rack while the oven is in use or just after use. 
The oven is easy to become hot during use, and the surface temperature 
during use is very high. Let it cool down before cleaning after use. 
➜ Please pay special attention to heat after use.

 ● Do not place anything on the top or below the appliance.

Leave a space between the oven 
and walls or kitchen cabinets. The 
lampblack discharged during baking 
may contaminate the wall and cabinet, 

20 cm or more

10 cm or more
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To avoid electric shock, fire, smoke, burns, scalding, injury or property loss.

 ● Do not insert any object in the gaps.
 ● Do not use knives, sharp objects or tools on your product as the heater may 
get damaged.

 ● Do not use an external timer etc. 
➜ This appliance is not intended to be operated by means of an external timer or  

         separate remote-control system.
 ● Place the appliance on a firm, dry, clean flat heatproof worktop.
 ● Make sure the crumb tray is clean and set correctly when using the 
appliance.

 ● Beware not to be tripped over or get caught in the power cord while in use.
 ● When using and cleaning the rotisserie spit, be careful of the sharp edges 
to prevent being cut.

 ● To fetch accessories with the baking tray holder or extraction bracket, get 
hold of the former at its center or it may rock or sway. This may result in 
liquid spillage, food ingredients falling off to the ground, or accessories 
separating and causing accidents.

 ● Do not pull on the power cord to unplug it. Instead, hold the plug to 
disconnect the cord.

 ● Unplug the power plug from the outlet when the appliance is not in use, 
before moving,or before cleaning.

 ● Let the appliance cool down before moving, cleaning and storing away.
 ● Ensure to clean the appliance especially surfaces in contact with food after 
use. (See P. EN20 “How to Clean”)

 ● This product is intended for household use only.

 

Please make sure to 
follow these instructions.Safety Precautions          
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English

 ● Do not drop this product as it may get damaged.
 ● Do not place anything or press by force on the glass door when it is opened.
 ● Do not hit the glass door with an external force.
 ● Do not heat the appliance when unnecessary.
 ● Do not place this product close to water tanks or any open water sources.
 ● Make sure to clean the appliance after every use.

To indicate that the marked item can be hot and should not 
be touched without taking care.

Important information
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Accessory

 ● A baking menu is printed on the glass door. (See P. EN13 - EN18)
 ● Please use thick insulating gloves to remove heated accessories or trays from the oven.

Note

* Take extra care when opening 
or closing the glass door as it 
may get damaged.

* The shape of plug may be 
different form illustration.

* Position for placing the enamel baking tray 
and cooking rack.

Glass door

Control knob

Heat ventsMain unit

Crumb tray

Power plug

Power cord

Heater

Rotisserie spit insertion hole
Layer 1 - 4 from the top to the bottom

Door handle

* It's recommended to cover the enamel baking tray with 
   a layer of aluminum foil to prevent baking residue 
   from adhering to it.

Enamel baking tray
 ● For baking oily food, such 
as meat and fish, and for 
placing containers used for 
baking.

* Tilt the tong fork slightly to the left and  
   remove rotisserie spit slowly.

Extraction bracket
 ● For holding the 

     rotisserie spit.

Baking tray holder
 ● For holding the 

     enamel baking 
     tray and cooking 
     rack.

* Make sure that you have mounted the crumb tray 
  correctly to collect breadcrumbs and grease before 
  using the cooking rack.

Cooking rack
 ● For baking other foods.

Part Names and Handling Instructions

1

2
3
4
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Upper
Temp.

Function

Off

Fermentation

Temp.
Lower

Time 
(min.)

Stay
On

Power

English

 ● Power indicator: 
The power indicator lights up     

     when the product is in use.

 ● Function knob: 
    Operates the lower heater 
    Operates the upper heater 
    Operates the lower & upper          

         heater at the same time 
         Convection 
         (Lower & upper heater heating) 
         Rotary 
         (Upper heater heating) 
         Fermentation (See P. EN19)

 ● Timer :
The electric oven beeps when 
the timer reaches " 0 ". Tips: 
to set baking time less than 
20 minutes, turnup the knob 
beyond 40 minutes then return 
to the desired time. In case of 
“Stay On” mode, you have to 
disable the timer manually as 
the latter cannot be adjusted 
automatically.

Operating Controls

 ● For roasting whole chicken or 
chunks of meat

 ● Installing the crumb tray 
1. Before use, place the 

          convex facing upward, in the 
          inward position. 
    2. Ensure the crumb tray is 
          inserted at the bottom.

 ● Removing the crumb tray 
1. Open the glass door. 
2. Remove the crumb tray  

         only after it has cooled 
         down.

Crumb tray

 ● For collecting debris from baked food in the oven. 
( See P. EN10 for rotisserie spit   
  / extraction bracket )

Baking stick

Baking fork

Rotisserie spit

Convex

Holding edge

 ● Upper and lower heaters 
temperature knobs: 
Temperature range:

     70 ºC - 230 ºC

Note
 ● To reach quickly the temperature of 70 ºC to 230 ºC in the oven, set the function knob:                   
" Operates the lower & upper heater at the same time " selection or select         " Convection ", 
and the Upper and lower heater temperature knobs must be set to the same temperature at the 
same time.
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Rotisserie spit / Extraction bracket 

Caution

Insert the 
rotisserie spit   
 tip end into the 
rotisserie spit 
insertion hole on 
the right.

Position the 
left end of the 

the left insertion 

indicated in the 
diagram above.

Use the 
extraction bracket 
to position the 
rotisserie spit in 
the oven.

Fasten the 
screw to 
secure the 
baking fork.

Attach the other 
baking fork on 
the opposite 
end of the 
baking stick and 
compress the 
food tightly.

Insert the baking 
stick into one 
baking fork.

Fasten the screw 
at the baking 
fork to secure a 

the baking stick.

Use the baking 
stick to skewer the 
chunky piece of 
food at the center.

7 865

41 2 3

 ● When using and cleaning the rotisserie spit, be careful of the sharp edges to 
prevent being cut.

Baking tray holder

Bottom hook

 ● Cooking rack removal: 
Before removing the 
cooking rack, ensure 
both the bottom hooks 
are attached to the 
cooking rack.

Upper hook

 ● Enamel baking tray 
removal: Before 
removing the enamel 
baking tray, ensure 
both the upper hooks 
are attached to the 
baking tray.

Part Names and Handling Instructions
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English

Remove all packaging materials and tape in advance, clean your product according to the 

1 .  Clean all accessories. (See P. EN20)
2 .  Place the enamel baking tray, cooking rack and crumb tray in the oven. 
     (Do not place any food.)
3 .  Turn the function knob to “        ” set upper and lower heaters at 230 ºC, and set the 

timer to 10 minutes. 
     (Rotate the knob clockwise beyond 40 minutes then rotate anti-clockwise to 10 minutes.)

 ● There may be odors emitted when using your product for the first time. This is normal 
and is caused by the protective coating for salt corrosion on the heater used for 
transportation.

 ● The oven may generate some noise in the first idle run. This is normal.
 ● When running the oven in idle, some smoke and odors will be emitted. Please open the 
door to dissipate the smoke. This will not occur the next time.

 ● Please wait for the oven to cool down before using it after the idle run.

Note

Before Use
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Upper
Temp.

Function

Off

Fermentation

Temp.
Lower

Time 
(min.)

Stay
On

Power

1 2

3

4
5

6

7

Insert the power plug Put food in oven and close the glass door
 ● Place the food at the center of the 
enamel baking tray or cooking rack.

 ● Position the cooking rack according to 
the height of the food.

 ● Do not open the glass door while baking.

Select cooking function
 ● Select cooking function 
accordingly.

Set temperature
 ● Set temperature 
accordingly.

Set baking start time
 ● Select desired baking time.
 ● You may abort baking by 
rotating the knob 

     anti-clockwise to "0".

Take out the food after baking
(with baking tray holder or heat insulation gloves)

 ● Be careful when opening the glass door as 
food of different serving sizes or shapes may 
fall off the cooking rack.

Remove the power plug
 ● Unplug the power cord after use.
 ● Moving sound of timer can be heard even 
after the appliance has been turned off. It 
is not a malfunction.

How to Use
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From the top to the bottom, there are 4 layers in the electric oven for use (P. EN8).

Pizza

Method
1.  Take out the frozen pizza base and 

bring it to room temperature.
2. Spread the pizza seasoning evenly on 

the pizza, add the rest material, and 
cover with cheese. Put them on an 
enamel baking tray with a piece of aluminum foil on it.

3 .  Pre-heat both the upper and lower heaters at 210 °C for 10 minutes. Place the 
enamel baking tray at Layer 2, bake for 15 minutes at 210 ºC.
Note
 ● Drain vegetables to prevent the pizza from getting soggy and wet.
 ● If the frozen pizza base is thick, more time may be required for preparation.

Menu
Select the      or      function.
Upper and lower heaters : 210 ºC
Time: 15 minutes

Ingredients (A diameter of about 19 cm)
Frozen pizza base .............. 1 piece (8 inch)
Tomato ............................................... 30 g
Onion ................................................. 30 g
Sweet pepper .................................... 15 g
Pizza seasoning ................................ 50 g
Cheese .............................................. 50 g

Roast
Chicken

Method
1.    Clean and remove the head, feet and 

internal organs of the chicken. Wipe dry and 
apply a thin layer of salt evenly on the skin 
and internal surfaces. 

2 .  Stuff green onion, sliced ginger and garlic into the chicken. Tie and bind the chicken 
wings and legs with a cotton thread.

3 .  Insert a baking stick through the whole chicken and secure it with the baking fork.
4 .  Place the chicken in the oven. Place the enamel baking tray on Layer 4 to prevent 

oil from dripping onto the heater. Set the upper heater to 230 °C and bake for 80 
minutes.

 ● Completely thaw frozen chicken beforehand.
 ● Adjust cooking time according to the weight of the chicken and personal preference.

Note

Ingredients
Whole chicken ................ 1 (approx. 1000 g)
Salt .............................Appropriate quantity
Sliced ginger .................Appropriate quantity
Green onion ................Appropriate quantity
Garlic ..........................Appropriate quantity

Select the      function.
Upper heater : 230 ºC
Time: 80 minutes
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Menu

Chicken

Method
1.  Apply lemon juice and salt to the chicken 

thigh. Mix and marinate for 10 minutes.
2 .  Mix and stir sour cream, ginger powder, 

garlic powder and curry powder 
evenly. Pour the mixture onto the 
chicken. Marinate for 3-4 hours at room 
temperature or refrigerate for a longer 
period of time. (if refrigerated, take it out 
30 minutes before).

3 .  After pickling, add red pepper powder and mix well.
4 .  Place a piece of aluminum foil on the cooking rack. Apply a layer of olive oil on it. 

Place the chicken thigh and apply a layer of olive oil.
5 .  Pre-heat the upper heater at 230 °C for 10 minutes. Place the enamel baking tray at 

Layer 3. Place the cooking rack with chicken legs at Layer 1, bake for 15 minutes at 
230 ºC.

6 .  Take out the cooking rack, turn the chicken thigh over and apply a layer of olive oil, 
bake for 10 minutes.

Ingredients 
Chicken thigh ............. 8 (approx. 45 g / piece)
Lemon juice ...................................... 16 g
Salt ..................................................... 2 g
Sour cream ..................................... 100 g
Ginger powder .................................... 2 g
Garlic powder ..................................... 4 g
Curry powder ...................................... 6 g
Red pepper powder ....Appropriate quantity
Olive oil ....................... Appropriate quantity

Select the      function.
Upper heater : 230 ºC
Time: 25 minutes
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English

Oven
Fries

Method
1.  Peel and cut potatoes into medium 

length thick strips of 1cm wide. Boil in 
lightly salted boiling water for 5 minutes 
(90% cooked). Drain and dry out the 
moisture using a kitchen towel.

2 .  Line the enamel tray with aluminium foil and grease the foil with a layer of olive oil. 
Toss the potatoes with the remaining olive oil and spread it evenly on the enamel 
baking tray.

3 .  Pre-heat the upper heater to 230 °C and lower heater at 150 °C for 10 minutes. 
Place the enamel baking tray at Layer 2. Set the upper heater to 230 °C and lower 
heater at 150 °C, bake for 30 minutes.

4 .  Take the tray out, sprinkle salt and pepper to taste.

Ingredients 
Potato .............................................400 g
Olive oil ............................................. 16 g
Salt .............................Appropriate quantity
Black pepper ...............Appropriate quantity 

Select the      or      function.
Upper and lower heaters :
Upper : 230 ºC  Lower : 150 ºC
Time: 30 minutes

Prawn

Method
1.  Cut the backs of the shrimp and devein. 

Dry after washing. 
2 .  Arrange the shrimps evenly over a sheet of baking paper on the enamel baking tray.
3 .  Sprinkle some salt over as appropriate.
4 .  Pre-heat oven with both upper and lower heater to 190 °C for 10 minutes. Place the 

enamel baking tray in Layer 2 and bake the prawns for 10 minutes at 190 °C .

Select the      or      function.
Upper and lower heaters : 190 ºC
Time: 10 minutes
Ingredients 
Prawn ................... 8 (approx. 15 cm long)
Salt ..............................Appropriate quantity
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Menu
Cookies

Method
1.  Place the butter in room temperature 

until it softens into paste.
2 .  Add salt and granulated sugar, mix with 

a mixer until the colour of the butter 
lightens.

3 .  Add powdered sugar and continue to mix 
at medium speed until evenly combined.  

4 .  Add beaten eggs and vanilla extract. Mix at medium speed until the mixture turns 
white and fluffy.

5 .  Add sieved low-gluten flour in two parts. Use a rubber spatula to mix it to a smooth 
and even paste.

6 .  Put the paste into a pastry bag ( 2 cm diameter ).
7 .  Line the enamel baking tray with baking paper. Pipe out the cookie with desired 

pattern on the tray. 
8 .  Pre-heat both the upper and lower heaters at 150 °C for 10 minutes. Place the 

enamel baking tray at Layer 1, bake for 20 minutes at 150 ºC. Remove from the 
oven and allow to cool before serving.

Ingredients (about 25 pieces)
Butter ..............................................100 g
Salt .....................................................1 g
Granulated sugar ..............................30 g
Powdered sugar ...............................30 g
Egg .....................................................1 

 ..............................125 g
Vanilla extract .....................................1 g

Select the      or      function.
Upper and lower heaters : 150 ºC
Time: 20 minutes
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English

Apple

Method
[ A. Crust ]
1.  Mix butter and the sieved low-gluten 

flour, add powdered sugar and salt.
2 .  Add cold water and stir it into a paste.
3 .  Knead the paste into a dough with 

smooth surface, seal with cling film and 
chill in the refrigerator for 1 hour.

4 .  Remove the dough and roll it flat and lay 
it over a 6" crust mould, make holes in 
the dough using a fork.

5 .  Pre-heat both upper and lower heaters 
to 190 °C for 10 minutes.

6 .  Cover the crust with baking paper and heavy stones for baking (red beans work as 
well), place the mould on the enamel baking tray at Layer 2 of the oven and bake at 
190 °C for 10 minutes.

7 .  Remove the heavy stones 10 minutes later and bake for another 10 minutes. Put 
aside and allow to cool.

[ B. Filling ]
1.  Mix powdered sugar and butter into a sandy paste. Add beaten eggs at room 

temperature in two parts, mix the mixture into a milky paste. Add almond powder 
and mix until it turns milky white.

2 .  Add the filling into a piping bag and pipe it out onto the cooled down crust.
3 .  Arrange apple slices on top of the filling.
4 .  Pre-heat both the upper and lower heaters to 190 °C for 10 minutes, place the 

mould on the enamel baking tray at Layer 2 of the oven and bake for 25 minutes at 
190 °C.

Ingredients (6" crust mold)
[ A. Crust ]
Butter ...............................................75 g

 ............................ 100 g
Powdered sugar ..............................10 g
Cold water .......................................20 g
Salt ................................................... 1 g

[ B. Filling ]
Butter ...............................................40 g
Egg (beaten) ....................................25 g
Almond powder ................................50 g
Powdered sugar ..............................40 g
Apple ................................................ 1

Select the      or      function.
Upper and lower heaters : 190 ºC
Time: 45 minutes
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Menu
Sponge
Cake

Method
1.  Line a 6" cake mould base and sides 

with baking paper (or coat with a layer of 
olive oil).

2 .  Put the eggs and granulated sugar in 
a bowl over a pot of hot water (about 50 °C). Using a mixer, whisk the egg mixture 
into stiff peaks until it lightens, has less bubbles and becomes smooth and thick (Stiff 
peak will remain on the whisk when lifting up).

3 .  Mix the milk and melted butter well, keep them over a pan of hot water to prevent 
the mixture from getting firm again.

4 .  Add the sieved low-gluten flour in two steps and stir well.
5 .  Fold the mixture into the egg mixture, stirring gently to avoid de-foaming. The 

finished batter should look glossy and fine.
6 .  Pour the stirred batter into a cake mould and shake out remaining bubbles.
7 .  Pre-heat the upper and lower heaters to 170 °C for 10 minutes. Place the cake 

mould on the enamel baking tray, on Layer 3 of the oven and bake for 30 minutes at 
170 °C.

8 .  Insert a toothpick into the center of the cake. If the toothpick remains clean with no 
batter, the cake is fully baked.

 ● If the surface browns quickly, cover the surface with a piece of aluminium foil to 
avoid scorching.

 ● Remove the cake out of the mould only after it is completely cooled.
 ● Baking time may be adjusted according to personal preference and cake size.
 ● The cake can be decorated with fruits and cream.

Ingredients (6" cake mold)
Eggs ............................... 3(approx.150 g)

 ............................... 90 g
Granulated sugar ............................. 90 g
Butter ............................................... 30 g
Whole milk ....................................... 30 g

Select the      or      function.
Upper and lower heaters : 170 ºC
Time: 30 minutes

Note
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English

 ● The standard time set by the menu may vary with food temperature, type, serving size 
(weight) and the container used for baking. Please adjust these parameters according to 
actual baking needs.

 ● Place the food in the middle of the electric oven.
 ● Do not open the glass door while baking (as the baking effect may be affected).
 ● Do not steam or simmer food with the electric oven (as it may cause malfunction).
 ● Keep the enamel baking tray covering aluminum foil from contacting the heater.
 ● When the high moisture food are baked, atomization or water vapors could appear inside 
the glass. This phenomenon is normal.

Continuous
baking

 ● Reduce baking time for second of two consecutive bakings.
* It is recommended to wait for the electric oven to cool down 
  before baking again. Change baking time if the food is not heated 
  enough.

Baking thick
and tall food

 ● Select fermentation function and pre-heat for 3 minutes before adding the dough in the 
oven.

 ● The temperature for fermentation is fixed. Both upper and lower heaters in standby 
mode and cannot be adjusted.

 ● Fermentation may vary with the ingredients, climate and dough texture. Please adjust 
the fermentation time according to the actual situation.

Fermentation function ( 40 ±10 ºC )

 ● Bake with marked Layer 1 - 4 for baking (See P. EN8).
 ● The positions for placing baking enamel in Layer 1 - 4 consist of the fronts ends and 
rear ends. There are spaces in the middle.When placing the enamel baking tray and 
cooking rack into the oven, make sure that the rear ends are inserted properly to 
prevent the enamel baking tray and cooking rack from slipping off. 

Caution

Key Points for Baking Food

 ● Cover with aluminum foil to prevent over or under-baking.
 ● When using aluminum foil, prevent the foil from coming in 
contact with the heater.

Food with 
high fat 
content

 ● Wrap meat or fish in aluminum foil 
before putting them in the electric 
oven to avoid splashing grease.

     Do not bake food without being  
     wrapped in aluminum foil.

Place meat and 
on vegetables

Wrap them in
aluminum foil
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 ● Do not clean your product with volatile oil, thinner, alcohol, bleach, polishing powder, 
metal brush or nylon brush as the body may get damaged.

 ● Once cleaned, return the enamel baking tray, cooking rack and crumb tray to their 
original positions.

 ● Do not clean any parts of this product in the dishwasher.
 ● Be careful to close the glass door. Do not use the oven if the glass cracks or is damaged.
 ● Do not place heavy objects on the cooking rack.
 ● If there is any residue falling to the bottom when removing the dust collecting tray, 
please wait for the oven temperature to cool down before cleaning and wiping.

Before cleaning, please turn off and unplug the power. After baking, do not clean until the 
oven is cooled off completely. 

Wash it with diluted detergent (neutral) 
and soft sponge, dry it with cloth.

Wipe it clean with a wrung cloth.
* Do not wipe the heaters.   
   (as it may get damaged).

Main unit and inner chamber

Glass door

Caution

Wash with diluted detergent (neutral) 
and soft sponge, rinse with water and 
air-dry it.
Regarding hard-to-remove baking 
residue attached on the enamel 
baking tray or cooking rack: pour in 
a small amount of hot water and let it 
stand for a while before cleaning.

Enamel baking tray / Cooking rack
Crumb tray / Rotisserie spit

How to Clean
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English

Check the following before calling for
maintenance service.

Problems Cause and solution

Baking 
failure

 ● The power plug is not fully inserted. 
➜ Insert the power plug completely into the socket.

 ● Error encountered 
➜ Consult the place of purchase or a Panasonic service center.

Odor

 ● The baking time is too long.
     ➜ Power off your product, disconnect the power cord, and      
          remove any food that causes odors in the oven.

 ● The enamel baking tray releases an odor or there is food
     residue on the cooking rack. 
      ➜ Clean the enamel baking tray and the cooking rack.

 ● Confirm if there are any drippings of grease or crumbs in the 
crumb tray. 
 ➜ Clean the crumb tray.

Troubleshooting

 ● After the power plug is inserted into the socket, the standby power is 0 W.

 Power supply See the label on the back of appliance
 Power consumption 1500 W
 Capacity 38 L

 Cavity temperature
Setup value: 70 - 230 °C (tolerance: ± 30 ºC)  
Setting: When heating the upper and lower heaters, 
             make sure that their temperatures are the same.

 Automatic thermolator

Upper and lower heaters
adjustable thermostat

Upper and lower heaters   
1500 W

thermostat Upper heater  750 W

 Timer 120 minutes / Stay On Lower heater  750 W
 Net weight (approx.) 10.1 kg
 Power cord length 1.0 m

 External dimension Width: 53.3 cm  Depth: 39.2 cm  Height: 36.4 cm
 Inner chamber Width: 38.0 cm  Depth: 30.7 cm  Height: 31.7 cm
 Enamel baking tray
(internal dimension) Width: 34.7 cm  Depth: 25.4 cm  Height:   2.0 cmSi
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     Panasonic  
 ●

 ●
    ( P. SC3 - SC7 )

 ●
 

 ● Panasonic 
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 SC12
 SC13

 SC19
 SC20
 SC21

 SC21
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            :  
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➜
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Upper
Temp.

Function

Off

Fermentation

Temp.
Lower

Time 
(min.)

Stay
On

Power

 ●  

 ●  
"  0 "

 20 
 40 

     
"Stay On"

 ●

 ●  
1.    

          
          
     2. 
         

 ●  
1.   
2.      

         

 ●
 /     

    P. SC10

 ●  
70 ºC

230 ºC  

 ●  
    
    
    
    
   ( )  
    
   ( )  
   Fermentat ion( )          

        ( P. SC19 )

 ● 70 ºC 230 ºC 
"      " "      "
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 / 

 

7 865

41 2 3

 ●  ●
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1. ( P. SC20 )
2.  ( )
3.         230 ºC

 10 (  40 10
)

 ●

 ●

 ●

 ●
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Upper
Temp.

Function

Off

Fermentation

Temp.
Lower

Time 
(min.)

Stay
On

Power

1 2

3

4
5

6

7

 ●

 ●

 ●

 ●

 ●

 ●

 ● "0"

( )
 ●

 ●

 ●
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4 (P.SC8)

 ●

 ●

1. 

2.  

3.  
4.  

 230 ºC  80 

 
 .............. 1 ( 1000 g)

 .....................................
 .................................

 .....................................
 .................................

     
: 230  ºC

: 80

1. 
2.  

3.  210 ºC 10 2
210 ºC 15

 ●

 ●

( 19 cm) 
 ......... 1 8

 ................................. 30 g
 ................................. 30 g
 ................................. 15 g

 ....................... 50 g
 ................................. 50 g

          
: 210 ºC

:15



SC14 

         

1. 
10

2. 

3-4
 (  30

 )
3.  
4.  
5.  230 10 3

1 230 15
6. 10

 ........ 8 ( 45 g / )
 ............................. 16 g

 ...................................... 2 g
 .......................100 g

 .................................. 2 g
 .................................. 4 g

 ............................... 6 g
 .............................   

 ....................................

     
: 230 ºC

: 25 
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1. 

2.  
3.  
4.  190 ºC 10 2

190 ºC 10

          
: 190 ºC

: 10

 ............... 8 ( 15 cm)
 ....................................

1.  
5

90

2. 

3.  230 ºC 150 ºC 10
2 230 ºC 150 ºC 30

4. 

 ............................400 g
 .......................................3 g
 .....................................

 ..............................   

          
: 

: 230 ºC  : 150 ºC
: 30
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1.  

2.  

3.  

4.  

5.  

6.  ( 2cm)
7. 
8.  150 ºC 10 1

150 ºC 20

( 25 ) 
 ..............................100 g

 ...................................... 1 g
 ................................ 30 g
 ................................ 30 g
 ................................. 1

 .......................125 g
 ............................... 1 g

          
: 150 ºC

: 20
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[ A ]
1.  

2.  
3.  

 1 

4.   6 

5.   190 ºC 10 
 

6.  ( )
 2 190 ºC  10  

7.  10 10

[ B ]
1.  

2.  
3.  
4.  190 ºC  10 

 2 190 ºC  25

          
: 190 ºC

: 45

( 6 ) 
[ A ]

 ................................ 75 g
 ....................... 100 g

 ................................ 10 g
 ................................ 20 g

 ...................................... 1 g

[ B ]
 .................................40 g

 ..............................25 g
 ..............................50 g

 .................................40 g
 ................................. 1 
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1.  6 

2.   
(  50 ºC )

3.  

4.  
5.  

6.  
7.   170 ºC  10 

 3  30 
8.  

 ●

 ●

 ●

 ●

( 6 ) 
 .......... 3 ( 150 g)

 ....................90 g
 ...........................90 g
 ...........................30 g

 ....................30 g

          
: 170 ºC

: 30
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 ●

 ● ( )
 ● ( )
 ●

 ●  
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 ●

 ●

 ● 3
 ●

 ●

40 10 ºC

 ● 1 -  4 ( P. SC8 )
 ● 1 -  4

  

 ●  
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 ●

 ●
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  /  
 / 



SC21

 ●  
➜

 ●  
➜  Panasonic 

        

 ●  
➜      

 ●  
➜

 ●  
➜

 
 1500 W
 38 L

 
: 70 ºC  230 ºC  30 ºC  

:
                 

 
     1500 W

               750 W

 120 / Stay On         750 W
 ( ) 10.1 kg
 1.0 m       53.3  cm       39.2  cm        36.4  cm

   38.0  cm       30.7  cm        31.7  cm
 ( )   34.7  cm       25.4  cm          2.0  cm

 ● 0 W

(
)

(     )
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Terima a i  erana mem e i pro u  Pana onic ini.
 ● Si a aca ra an Pen en a ian ini en an te iti upaya pro u  ini apat i una an 

en an cara yan  etu  an e amat.
 ● Se e um men una an pro u  ini  sila berikan perhatian khas anda kepada 
“Langkah-Langkah Keselamatan” dan “Maklumat Penting” (Lihat P. ML3 - ML7).

 ● Si a menyimpan an ra an Opera i ini untu  e unaan ma a epan.
 ●  Pana onic ti a  a an menan un  e aran  ia i iti e iranya per a a  ini terta u  

epa a e unaan yan  ti a  wa ar  atau e a a an untu  mematu i ara an ini.

 S
Lan a Lan a  e e amatan L3

a umat Pentin  L7
ama a a ian an ra an Pen en a ian L

Se e um en una an L11
ara Pen unaan L12
enu L13

Per ara Pentin  untu  em a ar a anan L19
ara em er i  L20

Penye e aian a a a  L21
Spe ifi a i L21
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Untuk mengelakkan risiko kejutan elektrik, kebakaran, terbakar melecur atau kecederaan serius.

 

Untu  men e a an ema an an atau ecen eraan epa a pen una  in i i u ain an 
ero a an arta epa a en a  i a patu i ara an ara an i awa .
 Petunjuk berikut menunjukkan tahap kerosakan yang disebabkan oleh 
pengendalian yang salah.

           Simbol ini menunjukkan larangan.           Simbol ini menunjukkan keperluan 
yang mesti dipatuhi.

 ● Jangan tanggalkan, baiki atau ubah suai perkakas ini.
    ➜  u un i pen e ar an a atau Pu at i mat Pe an an Pana onic.

 ● Jangan rosakkan kord atau palam kuasa. 
Tin a an eri ut amat i aran  
mero a an  men u a  uai atau me eta annya er e atan en an e emen 
pemana an  mem en o  memutar  menari  en an uat  menari  e ata  tepi 
ta am  me eta an o e  erat i ata nya  men i at or  ua a an mem awa 
per a a  en an meme an  or  ua a.

 ● Jangan biarkan bayi dan kanak-kanak bermain dengan bahan 
pembungkusan yang boleh mengakibatkan mereka lemas.

 ● Jangan gunakan perkakas jika kord atau palam kuasa rosak atau palam 
kuasa bersambung dengan longgar ke soket bekalan kuasa. 
➜  i a or  ua a ro a  ia me ti i anti an o e  pen i an  pu at per i matannya 

atau in i i u er e aya an yan  erupa untu  men e a an a aya.
 ● Sebelum meletakkan dulang pembakar, rak memasak atau barangan 
pembakar lain dalam produk anda, pastikan tiada objek yang tidak diketahui 
dipasang kerana ia boleh mengakibatkan kemalangan.

 ● Jangan pasang atau cabut palam kuasa dengan tangan yang basah.
 ● Jangan rendam perkakas, kord dan palam kuasa dalam air atau simbahnya 
dengan air / apa-apa cecair.

 ● Kord kuasa mestilah tidak digantung di tepi meja atau meja kerja atau 
bersentuhan dengan permukaan yang panas.

 ● Apabila membakar, elakkan objek daripada menyentuh pemanas.

 

enun u an S O yan  o e  men a i at an 
ece eraan eriu  atau ematian.  

enun u an S O yan  o e  men a i at an 
ece eraan atau emu na an arta en a.

 :
S :

Langkah-Langkah Keselamatan Sila mematuhi arahan-
arahan berikut.
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Untuk mengelakkan risiko kejutan elektrik, kebakaran, terbakar melecur atau kecederaan serius.

 ● Perkakas ini bukan bertujuan untuk digunakan oleh individu (termasuk 
kanak-kanak) kurang upaya dari segi fizikal, deria atau mental, atau kurang 
pengalaman dan pengetahuan, melainkan jika mereka dipantau atau telah 
diberi pengawasan atau arahan mengenai penggunaan perkakas oleh 
individu yang bertanggungjawab untuk keselamatan mereka. 
Kanak-kanak perlu diawasi untuk memastikan mereka tidak bermain 
dengan perkakas.

 ● Bayi dan kanak-kanak perlulah sentiasa diawasi supaya tidak berdekatan 
dengan perkakas dan palam kuasa. Kanak-kanak tidak mengendali bahawa 
kebahayaan yang akan belaku dengan penggunaan perkakas yang salah.

 ● Jangan gunakan produk anda berdekatan atau di bawah langsir atau bahan 
mudah terbakar lain kerana makanan boleh hangus semasa membakar.

 ● Pastikan voltan yang tertera pada label perkakas adalah sama dengan 
bekalan kuasa di tempat anda. Elakkan juga, daripada memasang palam 
peranti lain ke soket bekalan kuasa yang sama bagi mengelakkan suhu 
menjadi terlalu panas. Walau bagaimanapun, jika anda menyambungkan 
beberapa palam kuasa, pastikan jumlah watt tidak melebihi watt berkadar 
soket bekalan kuasa.

 ● Pastikan bahawa palam kuasa dimasukkan ke dalam soket sepenuhnya.
 ● Berhenti menggunakan perkakas dengan serta-merta dan cabut palam 
sekiranya perkakas ini tidak berfungsi dengan betul.

e a ian uar ia a atau ro a  
Pa am an or  ua a men a i pana  ecara uar ia a.

or  ua a ro a  atau tia a e a an e e tri  pa a per a a . 
Unit utama eru a  entu  mempunyai ero a an yan  o e  i i at atau 
pana  yan  uar ia a.
Pro u  an a er unyi i in  ema a pen unaan. 
Ter apat ero a an uar ia a atau e a a an ain. 

➜  Se iranya er a u apa apa itua i yan  inyata an i ata  i a ca ut or  
ua a en an erta merta an u un i pu at i mat pe an an Pana onic 

untu  per i matan penye en araan.
 ● Bersihkan kotoran pada palam kuasa dengan kerap. 
➜ a ut pa am ua a an ap en an men una an ain erin .  

Langkah-Langkah Keselamatan Sila mematuhi arahan-
arahan berikut.

 



ML5

 

Untuk mengelakkan kejutan elektrik, api, asap, terbakar, melecur, kecederaan atau kehilangan harta benda.

 ● Jangan gunakan perkakas untuk apa-apa tujuan selain yang dihuraikan 
dalam arahan ini.

 ● Jangan gunakan perkakas semasa berada di tempat berikut. 
i ata  permu aan ti a  rata  i ata  arpet  permu aan atau a a  me a yan  

ti a  ta an pana  an e a ainya.
Tempat yan  mun in ter ena perci an air atau er e atan en an um er a a.  
 er e atan en an mana mana um er air eperti in i  atau e a ainya. 

 ● Jangan gunakan perkakas berdekatan dinding, perabot, atau dalam ruang 
tertutup seperti almari terbina di dalam. (Ia boleh menyebabkan perubahan 
warna atau bentuk.)

 ● Apabila membakar dengan perkakas, belakang bekas logam akan menjadi 
sangat panas. Sila tempatkan belakang ketuhar ke arah dinding bagi 
mengelakkannya terbakar. 
Jangan tinggalkan perkakas tanpa pengawasan apabila menggunakannya. 
➜  an an tin a an etu ar tanpa pen awa an apa i a mem a ar o e  

mu a  ter a ar  eperti i ut. u a pantau e uru  pro e .
 ● Jangan buka pintu kaca jika terdapat asap atau api semasa membakar. 

ati an pema a an a i  e uar pa am ua a en an erta merta. 
an an u a pintu aca e e um api pa am. 
an an mema am api en an air.

 ● Jangan panaskan tin atau botol kaca secara terus.
 ● Jangan letakkan minyak di dalam dulang pembakar enamel untuk dipanaskan.
 ● Jangan sentuh perkakas dengan tangan yang basah.
 ● Jangan sentuh, sekat atau tutup lubang haba semasa penggunaan.
 ● Jangan sentuh permukaan panas, seperti bahagian atas badan ketuhar, 
dulang pembakar enamel dan rak memasak semasa ketuhar digunakan atau 
baharu sahaja selesai digunakan. Ketuhar mudah menjadi panas semasa 
digunakan dan suhu permukaan semasa penggunaan adalah sangat tinggi. 
Biarkan ia sejuk sebelum melakukan pembersihan selepas penggunaan. 
➜ Si a tumpu an per atian u u  epa a a a e epa  pen unaan.

 ● Jangan letak apa-apa di bahagian atas atau bawah perkakas.

Tin a an ruan  antara etu ar 
an in in  atau a inet apur. 
e a a yan  i epa an ema a 

mem a ar o e  mencemar an 
in in  an a inet  atau ma a  o e  

men a i at an e a aran i e a an 
ter a u pana .

 cm atau e i

 cm atau e i

 S
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Untuk mengelakkan kejutan elektrik, api, asap, terbakar, melecur, kecederaan atau kehilangan harta benda.

 ● Jangan masukkan apa-apa objek di dalam bukaan.
 ● Jangan gunakan pisau, objek tajam atau alatan pada produk anda kerana 
pemanas boleh rosak.

 ● Jangan gunakan pemasa luaran dan sebagainya. 
➜  Per a a  ini u an ertu uan untu  i en a i an e a ai pema a uaran atau 

i tem awa an au  era in an.
 ● Letakkan perkakas di atas meja yang stabil, kering, tahan panas rata yang 
bersih.

 ● Pastikan dulang serdak bersih dan diletakkan dengan betul apabila 
menggunakan perkakas.

 ● Berhati-hati agar tidak tersadung atau tersekat dalam kord kuasa semasa 
penggunaan.

 ● Apabila mengguna dan membersihkan pencucuk alat memanggang, 
berhati-hati dengan bahagian tepinya yang tajam untuk mengelakkan diri 
daripada tercedera.

 ● Untuk mengambil aksesori dengan pemegang dulang pembakar atau 
pendakap pencabutan, pegang rak di bahagian tengah atau ia boleh 
berayun atau bergoyang. Ini mungkin akan mengakibatkan tumpahan 
cecair, bahan makanan terjatuh, atau aksesori memisahkan dan 
mengakibatkan kemalangan.

 ● Jangan tarik pada kord kuasa untuk mencabutnya. Sebaliknya, pegang 
palam untuk memutuskan sambungan kord.

 ● Cabut palam kuasa dari soket bekalan kuasa apabila perkakas tidak 
digunakan, sebelum mengalihkan, atau membersihkannya.

 ● Biarkan perkakas sejuk terlebih dahulu sebelum mengalihkan, 
membersihkan dan menyimpannya.

 ● Pastikan untuk membersihkan perkakas terutamanya bahagian permukaan 
yang bersentuhan dengan makanan selepas penggunaan. (Lihat P. ML20 
“Cara Membersih”)

 ● Produk ini bertujuan untuk kegunaan isi rumah sahaja.

 S

Sila mematuhi arahan-
arahan berikut.Langkah-Langkah Keselamatan
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 ● Jangan jatuhkan produk ini kerana ia boleh rosak.
 ● Jangan letakkan apa-apa atau tekan dengan kuat pada pintu kaca apabila pintu 
dibuka.

 ● Jangan ketuk pintu kaca dengan daya luaran.
 ● Jangan panaskan perkakas apabila tidak diperlukan.
 ● Jangan letakkan produk ini berdekatan dengan tangki air atau mana-mana 
sumber air yang terbuka.

 ● Pastikan anda membersihkan perkakas selepas setiap kali digunakan.

Untuk menunjukkan bahawa item yang ditandakan itu boleh 
menjadi panas dan tidak boleh disentuh tanpa berhati-hati.

Maklumat Penting
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Aksesori

 ● enu mem a ar iceta  i pintu aca. (Li at P. L   L ) 
 ● Si a una an arun  tan an pene at te a  untu  men a i  e uar a e ori atau u an  
yan  pana  ari etu ar.

Nota
 Le i  er ati ati apa i a 
mem u a atau menutup pintu 
aca erana ia o e  ro a .

 e u u an untu  me eta an u an  
pem a ar ename  an ra  mema a .

Pintu aca

Tom o  awa an

o on  a aUnit utama

u an  er a

or  ua a

Pemana

Lu an  pema u an 
pencucu  a at meman an

Lapi an    ari ata  e awa

Peme an  pintu

 i yor an untu  menutup u an  pem a ar 
ename  en an api an era an  a uminium a i 
men a an  i a mem a ar aripa a me e at 
en annya.

Dulang pembakar enamel
● Untu  mem a ar ma anan 

erminya  eperti a in  an 
i an  erta menempat an e a  
yan  i una an untu  mem a ar.

 on on an arpu penyepit e i it 
e iri an a i  e uar pencucu  a at 

meman an  en an per a an.

Pendakap 
pencabutan

 ● Untu  meme an  
pencucu  a at 
meman an .

Pemegang dulang 
pembakar

 ● Untu  meme an  
u an  pem a ar 

ename  an ra  
mema a .

 Pa ti an an a te a  mema an  u an  er a  
en an etu  untu  men umpu  er a  roti an 
ri  e e um men una an ra  mema a .

Rak memasak
 ● Untu  mem a ar 
ma anan ain.

Nama Bahagian dan Arahan Pengendalian

1

2
3
4

 entu  p a  mun in er ainan 
aripa a am ar.

Pa am ua a
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Upper
Temp.

Function

Off

Fermentation

Temp.
Lower

Time 
(min.)

Stay
On

Power  

 ● Penun u  ua a   
Penun u  ua a menya a 
apa i a pro u  e an  
i una an.

 ● Tom o  fun i
 en en a i an pemana  

awa
 en en a i an pemana  

ata
 en en a i an pemana  

awa   ata  pa a ma a 
yan  ama

 Pero a an  
(Pemana an pemana  awa  

 ata )
 Putaran  

(Pemana an pemana  
ata ) 
Penapaian (Li at P. L )

 ● Pema a
etu ar e e tri  er unyi ip 

apa i a mencapai pema anya  
  . Petua  untu  tetap an ma a 

mem a ar uran  aripa a  
minit  putar an tom o  me e i i 

 minit  emu ian em a i e 
ma a yan  i e en a i. a am 
a  mo  Stay On  an a me ti 

menya aya an pema a ecara 
manua  erana ia ti a  o e  
i ara an ecara automati .

Kawalan Pengendalian

Nota

 ● Untu  meman an  ayam 
ee or atau etu an a in

Dulang serdak

 ● Untu  men umpu an erpi an aripa a ma an 
yan  i a ar i a am etu ar. 

(Li at P. L  untu  pencucu  
a at meman an   pen a ap 
penca utan)

atan  pem a ar

arpu pem a ar

Pencucuk alat memanggang

em un

Pen uru peme an

 ● Tom o  u u pemana  
a a ian ata  an 
awa  u at u u   
    

 ● Untu  mencapai u u   in a   en an panta  i a am etu ar  tetap an tom o  
fun i   Pemi i an atau pi i   en en a i an pemana  awa   ata  pa a ma a yan  ama  

  Pero a an  tom o  u u pemana  ata  an awa  me ti itetap an epa a u u yan  ama 
pa a ma a yan  ama.

 ● Memasang dulang serdak
. Se e um pen unaan  

tempat an a a ian 
cem un  men a ap e ata  
i e u u an e a am.

. Pa ti an u an  er a  
ima u an i a a ian 
awa .

 ● Mengalih keluar dulang serdak
. u a pintu aca.
. i  e uar u an  er a  

anya e epa  ia te a  
i e u an.
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Pencucuk alat memanggang / Pendakap pencabutan

Awas

a u an u un  
pencucu  a at 
meman an  yan  
ta am e a am u an  
pema u an pencucu  
a at meman an  
i a a ian e e a  
anan.

Leta an uun  
a a ian i e ea  
iri atan  pem a ar 

untu  memuat an 
pen a ap pema u an 
iri en an etat eperti 

yan  itunu an 
aam raa  i ata .

una an 
pen a ap 
penca utan 
untu  
me eta an 
pencucu  a at 
meman an  i 
a am etu ar.

etat an 
ru untu  

mema ti an 
e u u an 
arpu 

pem a ar.

Le ap an arpu 
mem a ar ain 
i u un  atan  

pem a ar yan  
ertentan an an 

pa at an ma anan 
upaya men a i pa u.

a u an 
atan  

pem a ar e 
a am atu 
arpu pem a ar.

etat an ru 
pa a arpu 
pem a ar untu  
mema ti an 
e u u an yan  
u u  i ata  
atan  pem a ar.

una an atan  
pem a ar untu  
mencucu  etu an 
ma anan i 
a a ian ten a .

7 865

41 2 3

 ● Apabila mengguna dan membersihkan pencucuk alat memanggang, berhati-hati 
dengan bahagian tepinya yang tajam untuk mengelakkan diri daripada tercedera.

Pemegang dulang pembakar

an u  awa

 ● en a i  e uar ra  
mema a  Se e um 
men a i  e uar ra  
mema a  pa ti an 
e ua ua can u  
i a a ian awa  
ipa an  i ra  

mema a .
an u  ata

 ● en a i  e uar u an  
pem a ar ename  Se e um 
men a i  e uar u an  
pem a ar ename  pa ti an 
e ua ua can u  i ata  

te a  ipa an  i u an  
pem a ar.

Nama Bahagian dan Arahan Pengendalian
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i  e uar emua a an pem un u an an pita ter e i  a u u  er i an pro u  an a 
men i ut an a  i awa  e e um men una annya untu  a i pertama atau e epa  
ma a yan  ama ti a  men una annya.

.  er i an emua a e ori. (Li at P. L )

.  Leta an u an  pem a ar ename  ra  mema a  u an  er a  e a am etu ar.  
( an an eta  apa apa ma anan.)

.  Putar tom o  fun i untu     menetap an pemana  ata  an awa  pa a   
an pema a untu  mem a ar e ama  minit.  

(Putar an tom o  men i ut ara  am me e i i  minit  emu ian putar an awan ara  
am in a  minit.)

 ● un in ter apat auan yan  i epa an apa i a men una an pro u  an a untu  
a i pertama. ea aan ini a a a  per ara ia a an ia i e a an o e  penya utan 

per in un an aripa a a i an aram pa a pemana  yan  i una an untu  
pen an utan.

 ● etu ar o e  men a i an e i it unyi in ar a am pe a anaan me a u yan  
pertama. ni a a a  ia a.

 ● pa i a men una an etu ar a am ea aan me a u  e i it a ap an auan a an 
i epa an. Si a u a pintu untu  men i an an a ap. ni ti a  a an er a u pa a 

ma a a an atan .
 ● Si a tun u etu ar menye u  e e um men una annya e epa  pe a anaan me a u.

Nota

Sebelum Penggunaan



ML12

Upper
Temp.

Function

Off

Fermentation

Temp.
Lower

Time 
(min.)

Stay
On

Power

1 2

3

4
5

6

7

Pasangkan palam kuasa Letakkan makanan di dalam ketuhar dan 
tutup pintu kaca

 ● Leta an ma anan i a a ian ten a  
u an  pem a ar ename  atau ra  mema a .

 ● Tentu an e u u an ra  mema a  
men i ut etin ian ma anan.

 ● an an u a pintu aca ema a mem a ar.

Pilih fungsi memasak
 ● Pi i  fun i mema a  

en an ewa arnya.

Tetapkan suhu
 ● Tetap an u u en an 

ewa arnya.
Tetapkan masa mula 
membakar

 ● Pi i  ma a mem a ar yan  
i e en a i.

 ● n a o e  mem ata an 
pem a ar en an 
memutar an tom o  awan 
ara  am untu  .

Keluarkan makanan selepas membakar
(dengan pemegang dulang penaik atau 
sarung tangan penebat haba)

 ● er ati ati apa i a mem u a pintu aca 
erana ma anan en an ai  atau entu  
i an an yan  er e a mun in ter atu  ari 

ra  mema a .

Tanggalkan palam kuasa
 ● a ut or  ua a e epa  pen unaan.
 ● unyi pema a yan  er era  o e  

i en ari wa aupun e epa  per a a  
imati an. ni u an ero a an.

Cara Penggunaan
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Dari atas ke bawah, terdapat 4 lapisan di dalam ketuhar elektrik untuk penggunaan (Lihat P. ML8).Menu
P

Kaedah
.  e uar an o  pi a yan  e u an 

iar annya e in a mencapai u u 
i i .

.  Sapu an pera a pi a en an rata 
i ata  pi a  ma u an a an ain 
an tutup annya er ama e u. 

Leta annya i ata  u an  pem a ar 
ename  en an e epin  era an  a uminium mem a utinya.

.  Prapana  pemana  ata  an awa  pa a u u   e ama  minit. Leta an 
u an  pem a ar ename  i Lapi an  a ar e ama  minit pa a u u  .

Nota
 ● Tu an air ayuran untu  men e a an pi a aripa a men a i erair an a a .
 ● i a o  pi a e u itu te a  e i  anya  ma a mun in iper u an untu  
penye iaannya.

Pilih  atau  fungsi.
Pemanas bahagian atas dan bawah:
210 °C
Masa: 15 minit
Ramuan ( iameter ira ira  cm)

o  pi a e u ....................  epin  (  inci)
Tomato ...............................................  g

awan  ..............................................  g
La a en a a ...................................  g
Pera a pi a ........................................  g

e u ...................................................  g

 
P
Kaedah
.  er i an an uan  epa a  a i 

an or an a aman ayam. Lap in a 
erin  an apu an api an nipi  
aram en an e ata pa a u it an 

permu aan a aman.
.  a u an awan  i au  iri an a ia 

an awan  puti  e a am ayam. at an a it an ayap an a i ayam en an 
enan  apa .

.  a u an atan  pem a ar e a am ayam ee or an cucu nya en an arpu 
pem a ar.

.  Leta an ayam i a am etu ar. Tempat an u an  pem a ar ename  i Lapi an  
a i men e a an minya  aripa a me e e  e pemana . Tetap an u u pemana  

ata  epa a   an a ar e ama  minit.

 ● ya e u  e u epenu nya ayam e u ter e i  a u u.
 ● Lara an ma a mema a  men i ut erat ayam an eutamaan peri a i.

Nota

Ramuan
yam ee or ...................  ( ira ira  g)
aram ......................... uantiti yan  e uai
iri an a ia .................. uantiti yan  e uai
awan  i au .............. uantiti yan  e uai
awan  puti  .............. uantiti yan  e uai

Pilih fungsi.
Pemanas bahagian atas: 230 °C
Masa: 80 minit
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Menu
 

Kaedah
.  Sapu an u  emon an aram pa a 

pa a ayam. ampur an an perap 
e ama  minit.

.  ampur an an acau rim ma am  
er u  a ia  er u  awan  puti  an 
er u  ari en an rata. Tuan an 

campuran itu e ata  ayam. Perap 
e ama  am pa a u u i i  atau 
e u an untu  an a ma a yan  

pan an . ( i a i e u an  awa e uar  minit e e um i a ar).
.  Se epa  pen eru an  ma u an er u  a a mera  an campur an en an e ati.
.  Leta an e epin  era an  a uminium i ata  u an  pem a ar. Sapu an api an minya  

aitun i ata nya. Leta an pa a ayam an apu an api an minya  aitun pa anya.
.  Prapana  pemana  ata  pa a u u   e ama  minit. Leta an u an  

pem a ar ename  i Lapi an . Leta an ra  mema a  en an pa a ayam i 
Lapi an  a ar e ama  minit pa a u u  .

.  e uar an ra  mema a  pu in an pa a ayam an apu an api an minya  aitun  
a ar e ama  minit.

Ramuan 
Pa a ayam ................  ( ira ira  g  etu )
u  emon .........................................  g
aram .................................................  g
rim ma am ...................................  g

Se u  a ia .........................................  g
Ser u  awan  puti  ..........................  g
Ser u  ari .........................................  g
Ser u  a a mera  ..... uantiti yan  e uai

inya  aitun .............. uantiti yan  e uai

Pilih fungsi.
Pemanas bahagian atas: 230 °C
Masa: 25 minit
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Kaedah
.  upa  an poton  u i entan  epa a 

epin an e er ana te a  cm. e u  
a am air ma in e i it e ama  minit 

( e in a  ma a ). Tu  air an 
erin an e em apan en an men una an tua a erta .

.  a ut u an  ename  en an era an  a uminium an apu annya en an api an 
minya . au an entan  en an a i minya  aitun an ta ur annya en an 
e ata i ata  u an  pem a ar ename .

.  Prapana  pemana  ata  epa a u u   an pemana  awa  epa a u u 
  e ama  minit. Leta an u an  pem a ar ename  i Lapi an . Tetap an 

u u pemana  ata  epa a   an u u pemana  awa  pa a   e ama 
 minit.

.  e uar an u an  ta ur an aram an a a ecu up ra a.

Ramuan 
entan  ..........................................  g
inya  aitun ....................................  g
aram ......................... uantiti yan  e uai

La a itam .................. uantiti yan  e uai 

Pilih  atau  fungsi.
Pemanas bahagian atas dan bawah:
Atas : 230 °C Bawah : 150 °C
Masa: 30 minit

Kaedah
.  Poton  a a ian e a an  u an  an 

uan  urat utama. erin an e epa  
mencuci. 

.  Su un u an  en an e ata i ata  erta  pem a ar i a am u an  ename .

.  Ta ur an e i it aram ecu up ra a.

.  Prapana  pemana  ata  an awa  epa a u u   e ama  minit. Leta an 
u an  pem a ar ename  i Lapi an  an a ar u an  e ama  minit pa a u u 

 .

Pilih  atau  fungsi.
Pemanas bahagian atas dan bawah:
190 °C
Masa: 10 minit
Ramuan 
U an  ...................  ( ira ira  cm pan an )

aram .......................... uantiti yan  e uai
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Menu

Kaedah
.  Leta an mente a a am u u i i  an 

iar annya mencair men a i pe .
.  a u an aram an u a pa ir  

campur an en an men una an a at 
pen au  e in a warna mente a 
men a i cera .

.  a u an u a er u  an teru an 
men au  pa a e a uan e er ana e in a a an ercampur en an e ata.

.  a u an te ur yan  te a  ipu u  an e tra  ani a. ampur an pa a e a uan 
e er ana e in a campuran ertu ar men a i warna puti  an e u.

.  a u an tepun  ren a  uten yan  itapi  e a am ua a a ian. una an 
patu a eta  untu  mencampur annya epa a pe  yan  e u an e ata.

.  Leta an pe  e a am e  pa tri ( er iameter  cm).

.  a ut u an  pem a ar ename  en an erta  pem a ar. Picit e uar i ut en an 
cora  yan  iin ini i ata  u an . 

.  Prapana  pemana  ata  an awa  pa a u u   e ama  minit. Leta an 
u an  pem a ar ename  i Lapi an  a ar e ama  minit pa a u u  . 
i  e uar ari etu ar an iar an ia menye u  e e um i i an an.

Ramuan ( e i  uran   epin )
ente a ..........................................  g
aram .................................................  g
u a pa ir .........................................  g
u a er u   .....................................  g

Te ur ....................................................  
Tepun  uten ren a  .....................  g

tra  ani a .....................................  g

Pilih  atau  fungsi.
Pemanas bahagian atas dan 
bawah : 150 °C 
Masa: 20 minit
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Kaedah
[ A. Kerak ]

.  ampur an mente a an tepun  ren a  
uten yan  itapi  ma u an u a 
er u  an aram.

.  a u an air e u  an acaunya 
e in a men a i pe .

.  U i pe  men a i o  en an permu aan 
yan  rata  tutup en an p a ti  e ap 
an e u an i a am peti e u  e ama 
 am.

.  e uar an o  an e e  e in a rata 
an eta annya i a am acuan era  

 uat an u an  a am o  en an 
men una an arpu.

.  Prapana  pemana  ata  an awa  epa a u u   e ama  minit.

.  Tutup era  en an erta  pem a ar an atu erat untu  mem a ar ( acan  
mera  o e  u a  i una an)  eta an acuan pai i ata  u an  pem a ar ename  
i Lapi an  a etu ar an a ar pa a u u   e ama  minit.

.  i  e uar atu erat  minit emu ian an a ar e ama  minit a i. in an 
an iar annya menye u .

[ B. Inti ]
.  ampur an u a er u  an mente a e a am pe  erpa ir. a u an te ur yan  

te a  ipu u  pa a u u i i  e a am ua a a ian  campur an campuran e 
a am pe  puti  me epa . a u an er u  a am an acau e in a ia men a i 

puti  u u.
.  a u an inti e a am e  pa tri an te annya e a am era  yan  te a  

i e u an.
.  Su un iri an epa  i ata  inti.
.  Prapana  pemana  ata  an awa  epa a u u   e ama  minit  eta an 

u an  pem a ar ename  i Lapi an  etu ar an a ar e ama  minit pa a 
u u  .

Ramuan (acuan era  )
[ A. Kerak ]

ente a ...........................................  g
Tepun  uten ren a  ...................  g

u a er u  .....................................  g
ir e u  ......................................  g
aram ...............................................  g

[ B. Inti ]
ente a ...........................................  g

Te ur ( ipu u ) ..................................  g
Ser u  a am .................................  g

u a er u  .....................................  g
pa  ..................................................

Pilih  atau  fungsi.
Pemanas bahagian atas dan bawah:
190 °C
Masa: 45 minit
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Menu
 

S

Kaedah
.  a ut tapa  an tepi acuan e   

en an erta  pem a ar (atau a uti 
en an api an minya  aitun).

.  a u an te ur an u a pa ir e a am 
man u  i ata  periu  air pana  ( e i  
uran   ). en una an a at pen au  pu u  campuran te ur men a i punca  

yan  era  e in a warnanya cera  uran  er ui  an men a i e u an te a . 
(Punca  yan  era  a an me e at pa a pemu u  apa i a ian at).

.  ampur an u u an mente a yan  icair an en an e ati  impannya i a am 
ua i eri i air pana  ertu uan men a an  campuran ertu ar men a i pepe a  
emu a.

.  a u an tepun  ren a  uten yan  itapi  a am ua an a  an acau in a 
e ati.

.  u un  campuran e a am campuran te ur  acau per a an a an untu  
men e a an penya u aan. ampuran tepun  a ur yan  iap epatutnya 
e i atan er i at an a u .

.  Tuan an campuran tepun  a ur yan  i acau e a am acuan e  an 
oncan an ui  yan  ma i  tertin a .

.  Prapana  pemana  ata  an awa  epa a u u   e ama  minit. Leta an 
acuan e  i ata  u an  pem a ar ename  i Lapi an  etu ar an a ar e ama 

 minit pa a u u  .
.  ucu  pencun i  i i e a am a a ian ten a  e . i a pencun i  i i e a  

er i  tanpa tepun  a ur  e  ter e ut te a  ma a  epenu nya.

 ● i a permu aan ertu ar warna peran  en an panta  tutup permu aan en an 
e epin  era an  a uminium a i men e a annya men a i an u .

 ● e uar an e  ari acuan anya e epa  ia i e u an epenu nya.
 ● a a mem a ar mun in i ara an men i ut eutamaan peri a i an ai  e .
 ● e  o e  i ia i en an ua ua an an rim.

Ramuan (acuan e  )
Te ur ................................  ( ira ira  g)
Tepun  uten ren a  .......................  g

u a pa ir ........................................  g
ente a ...........................................  g

Su u en ap ...................................  g

Pilih  atau  fungsi.
Pemanas bahagian atas dan bawah:
170 °C
Masa: 30 minit

Nota
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 ● a a tan ar  yan  itetap an o e  menu mun in er e a en an u u ma anan  
eni  ai  i an an ( erat) an e a  yan  i una an untu  mem a ar. Si a e uai an 
parameter ini menurut eper uan mem a ar yan  e enar.

 ● Leta an ma anan i ten a  etu ar e e tri .
 ● an an u a pintu aca ema a mem a ar ( erana e an pem a ar mun in men e a an).
 ● an an u u  atau rene  ma anan en an etu ar e e tri  ( erana ia o e  
men a i at an ero a an).

 ● Pa ti an u an  pem a ar ename  menutupi era an  a uminium aripa a er entu an 
en an pemana .

 ● pa i a ma anan er e em apan tin i i a ar  pen a u an atau wap air o e  muncu  
i a am aca. Fenomena ini a a a  per ara ia a.

Membakar 
secara 
berterusan

 ● uran an ma a mem a ar a i e ua atau ecara erturutan 
untu  ua a i.

 i aran an menun u untu  etu ar e e tri  a i menye u an 
e e um mem a arnya emu a. Tu ar ma a mem a ar i a 

ma anan ti a  cu up pana .

Membakar 
makanan tebal 
dan tinggi

 ● Pi i  fun i penapaian an prapana  e ama  minit e e um mema u an a unan e 
a am etu ar.

 ● Su u untu  penapaian te a  itetap an. Pemana  ata  an awa  era a a am mo  
tun u e ia an ti a  o e  i ara an.

 ● Penapaian o e  er e a en an ramuan  i im an te tur a unan. Si a ara an ma a 
penapaian menurut itua i e enar.

Fungsi penapaian (40 ±10 °C)

 ● a ar en an Lapi an ertan a    untu  i a ar (Li at P. L ).
 ● e u u an untu  me eta an ename  pem a ar a am Lapi an    ter iri aripa a 

u un  epan an e a an . Ter apat ruan  i a a ian ten a . pa i a me eta an 
u an  pem a ar ename  an ra  mema a  e a am etu ar  pa ti an u un  
e a an  ima u an en an etu  a i men e a an u an  pem a ar ename  an 

ra  mema a  aripa a ter e incir. 

Awas

Perkara Penting untuk Membakar Makanan

 ● Tutup en an era an  a uminium a i men e a an ter e i  
atau ter uran  mem a ar.

 ● pa i a men una an era an  a uminium  e a annya 
aripa a menyentu  pemana .

Makanan 
dengan 
kandungan 
lemak 
yang tinggi

 ● a ut a in  atau i an a am era an  
a uminium e e um me eta annya 

i a am etu ar e e tri  untu  
men e a an ri  yan  terperci .
an an mem a ar ma anan tanpa 
i a ut a am era an  a uminium.

Leta an a in  
an i an i ata  
ayuran 

autnya aam 
eraan  auminium
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 ● an an er i an pro u  an a en an minya  mu a  meruap  pencair  a o o  
pe untur  er u  pen i ap  eru  o am atau eru  ni on erana a an mun in ro a .

 ● Se ai  a a a i er i an  em a i an u an  pem a ar ename  ra  mema a  an 
u an  er a  e e u u an a a nya.

 ● an an er i an mana mana a a ian pro u  ini i a am me in a u  pin an man u .
 ● er ati ati ema a menutup pintu aca. an an una an etu ar i a pintu aca reta  
atau ro a .

 ● an an eta an o e  erat i ata  ra  mema a .
 ● i a ter apat apa apa i a yan  atu  e awa  ema a men a i  e uar u an  
pen umpu  otoran  i a tun u u u etu ar menye u  e e um mem er i an an 
men e apnya.

Se e um pem er i an  i a mati an an ca ut ua a. Sete a  i a ar  an an er i an 
e in a etu ar i e u an epenu nya. 

a u nya en an eter en yan  
icair an (neutra ) an pan em ut  
erin annya en an ain.

Lapnya er i  en an ain wrun .
  an an ap pemana . 
( erana ia o e  men a i ro a ).

Unit utama dan kebuk bahagian dalam

Pintu kaca

Awas

a u nya en an eter en yan  
icair an (neutra ) an pan em ut  i a  
en an air an iar an ia men erin .
er enaan i a mem a ar yan  

me e at pa a u an  pem a ar 
ename  atau ra  mema a  erta u ar 
itan a an  tuan an e i it air pana  
an iar annya era a i itu untu  
ementara e e um i er i an.

Dulang memasak enamel /  
Rak memasak

Dulang serdak / Pencucuk berputar

Cara Membersih
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Periksa perkara berikut sebelum menghubungi 
untuk perkhidmatan penyelenggaraan.

Masalah Punca dan penyelesaian

Kegagalan 
membakar

 ● Palam kuasa tidak dimasukkan sepenuhnya. 
➜ a u an pa am ua a e a am o et epenu nya.

 ● Ralat yang dialami 
➜ u un i pen e ar an a atau Pu at i mat Pe an an Pana onic. 

Bau

 ● Masa membakar terlalu lama.
     ➜  ati an ua a pro u  an a  ca ut or  ua a an a i  e uar apa

apa ma anan yan  menye a an etu ar me epa an auan.
 ● Dulang pembakar enamel mengeluarkan bauan atau terdapat 
sisa makanan di atas rak memasak. 
➜ er i an u an  pem a ar ename  an ra  mema a .

 ● Sahkan jika terdapat apa-apa lelehan minyak atau cebisan 
serdak di dalam dulang serdak. 
➜ er i an u an  er a .

Penyelesaian Masalah

 ● Selepas palam kuasa dimasukkan ke dalam soket, kuasa tunggu sedia ialah 0 W.

 e a an ua a Li at a e  i e a an  per a a
 Pen unaan ua a  
 apa iti  L

 Su u a iti
i ai per e iaan      (to eran i    )  

Tetapan   pa i a memana an pemana  ata  an awa  
er ama  pa ti an u u e ua uanya ama.

 T ermo ator automati
Termo tat o e  ara  

pemana  ata  an awa
Pemana  ata  an awa   

 
Penapaian  termo tat tetap    Pemana  ata   

 Pema a  minit  Stay On Pemana  awa   

 erat er i  ( e i  uran ) .  g
 Pan an  or  ua a .  m

 imen i uar e e aran  .  cm  e a aman  .  cm  etin ian  .  cm
  e u  a a ian 

a am e e aran  .  cm  e a aman  .  cm  etin ian  .  cm

  u an  pem a ar 
ename  
( imen i a am)

e e aran  .  cm  e a aman  .  cm  etin ian    .  cm   

Sa
i 
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i 

ur
an

)
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 fu
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i 
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