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water expand
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Tiny cell gaps slow
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Wider cell gaps for
faster seasoning
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Hydroxyl radicals

Pesticide atoms This allows water
have a strong bond

that repels water

break down this bond to rinse off

(hydrophilisation) pesticides easily
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Odorous substances
are made up

Hydroxyl radicals Hydroxyl radicals

break down and become water after

of various scatter odorous breaking down and
molecular bonds molecules denaturing substances
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PRIME* ebition 4-door Refrigerator

Fresh & Hygienic Storage

Prime Freeze Seals in Freshness & Flavours
Prime Fresh -3°C Soft Freezing

nano€TM X Inhibits Bacteria, Deodorises &
Reduces Pesticides

User-friendly & Energy Saving
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CONTROL PANEL

PRIME* epimion 3-door Refrigerator

Fresh & Hygienic Storage

Prime Freeze Seals in Freshness & Flavours
Prime Fresh -3°C Soft Freezing

nano€eTM X Inhibits Bacteria, Deodorises &
Reduces Pesticides

User-friendly & Energy Saving

CONTROL PANEL
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PRIME"* epition 2-door Refrigerator

Fresh & Hygienic Storage
Prime Freeze Seals in Freshness & Flavours
Prime Fresh -3°C Soft Freezing

nanoeTM X Inhibits Bacteria, Deodorises &
Reduces Pesticides

User-friendly & Energy Saving

Product Image

Model NR-YW590YMMS NR-CW530XMMS NR-BW530XMMS
Colour Dark Mirror Dark Mirror Dark Mirror
Door Material Glass Glass Glass
Total 537L 492L 4971
Rated Capacity Fridge 293L 309L 314L
Freezer 183L (including PrimeFresh 61L) 183L 183L
Ext. Dimensions (mm) W750 x D750 x H1890 W750 x D750 x H1730 W750 x D750 x H1730
Net Weight (kg) 100kg 90kg 89y
Prime Fresh+ Independent (-5°C to 4°C convertible) Yes (-5°C to 4°C convertible) Yes (-5°C to 4°C convertible)
Prime Freeze Yes Yes Yes
nanoe™ X Yes Yes Yes
Freshness & Hygiene
Ag Clean Yes Yes Yes
Fresh Safe with Humidity Control Yes Yes Yes
Surround Cooling Airflow Yes Yes Yes
ECONAVI Yes ( 5 types of sensors) Yes (5 types of sensors) Yes (4 types of sensors)
ECO INVERTER Yes Yes Yes
Electrostatic Touch Yes Yes Yes
Control Panel Yes (Outside of PC Door) Yes (Outside of PC Door) Yes (Inside)
Tempered Glass Shelves Yes Yes Yes
User-friendly User-friendly LED Lighting Yes Yes Yes
Automatic Ice Maker Yes Yes Yes
Auto Clean (Ice Tray) Yes Yes Yes
Water Dispenser (Non-plumbed) Yes Yes Yes

ANANHBUTS Panasonic Asia Pacific Pte.Ltd 095 215 503 / 098 215 503 / 071 3215 503
YREANUBIFINREHAGHS §2108 327-329 BUMIS (N:0NS NN service@kh.panasonic.com

o https://www.panasonic.com/kh/
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